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Broccoli Hollandaise: One-half
cup sweet or washed butter, 1
tahlespoon lemon juice, yolks 2
eggs, Y feaspoon salt, few grains
cayenne, 15 teaspoon hot water, 1
tablespoon heavy cream. Divide
butter into & pieces. Place one
piece in double boiler with lemon

' juice and egg yolks and whisk

il
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;

Gy

constantly until it begins to
thicken. .Add second piece of
butter and beat in. Add third
piece. Remoye from fire and add
salt and cayenne, hot water and
the heavy cream, beating all for
the final time. Pass in separate
small bowl with broecoli steamed

_over boiling water in which 1 fea-

"spoon baking sSoda has been
added.

| Cucumber: Hollandaise (for
fish): To the ahove heated sauce

add, just before serving, the pulp
of 2 cucumbers, chopped fine and
squeezed in cheese-cloth to re-
move excess moisture, Use tar-
rapgon vinegar to replace the
lemon juice in basic recipe.

Horseradish. Hollandaise: 'To
the above heated sauce add, just
pefore serving, 4 tablespoons
grated fresh) horseradish and 2
tablespoons heavy cream heaten
stiff, Serve on hot boiled beef,
etc., boiled hot tongue and similar
meats:

Thin White Saucet Two table-
spoons butter, 114 tablespoons

flour,

white pepper, 1 cup scalded hot
millk. Put butter in double-boiler
and melt. Add flour and season-
ings and blend theroughly, Pour
on hot milk and stir with wire
whisk, beating until smooth and
glossy.

Olive and Almond Sauce (for
steamed fish): Three tablespoons
butter, 3 tablespoons flour, 1 cup
white stock, 1z cup cream, % cup
shredded almonds, 1 teaspoon
beef extract, 8 green olives
stoned and quartered, 14 table-

spoon lemon julee, 14 teaspoon
salt. Melt butter in double-
boiler, add flour, and pour on

gradually the white stock. Cook
until thin and well-blended. Add
other ingredients just before
serving.

Hot Sauwce Tartare (for fried
or steamed fish): One-half cup
thin white sauce, 15 cup mayon-
naise, 1, -~ small onion finely
minced, 34 teaspoon vinegar, 1
teaspoon each of capers, pickles,
olives and parsley, all finely
minced., Make white sauce in
double boiler, Add remaining in-
gredients. Stir constantly until
mixture iz thoroughly” heated.
Serve over fish,

Supreme Saucs (for fried
chiclkeen, fritters, veal and light
meats geperally): One-quatter
cup hutter, 34 cup flour, 13%&
cups hot chicken stock, % cup hot

4
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Y4 teaspoon salt, grains

cream, 1 teaspoon mushroom cat-
sup or mushroom liquor, 3 tea-
spocn lemon juice, salt, pepper,
ete. Make as white sauce in
__double boiler.
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GOLDEN .
Iy cup sugar -~ -
Ify tsp. cinnamon
“Ify tsp. nutmeg
If tep. salt
*3 eguas w~ell beaten
{1/ cups yams, boiled and mashed
2 tbps. melted butter or vita-
minizead margarine
| cup rilk
I/p tsp. lemon extract
Pie shell
To beaten eggs add sugar,
spices, salt, blend well, and add
cooled mashed yams, mixing
thoroughly, then add butter or
margarine, milk and extract.
Mix well. Pour into unbaked
pie shell and put into 400 de-
gree oven for 15 minutes, then
reduce heat fo 375 degrees for

. about 30 minutes more—until

silver kniie comes out clean.
PUMPIIN: PIE

A, - e L i

FAVGLI T T s ST IR T
Molasses Pecan Pie i
3 eggs b
1 cop sugar W

1 cup dark Karg syrup
1% cups pecans

1 teaspoon vanilla

1 lablespoon melied butier
Pinch of sall

Beal czgs fogether, add sugar

and syrup and other ingredients
Tine a pan with crust and put in
the batter, Caok 35 or 40 minutes
|in 4 clow oven. Sprinkla a few
halves of the nuts on top before
| brking.
| Pasiry Recipe
1 cup sifted flour
9 tablespoons shortening
3 tablespoons of ice water cut
inte shortening with knife.
Pinch salt. _
Mix until mealy, roll to des1r‘ed
thickness and line pie pan with
the pasicy.
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jedel af vatlnet ¢enm ™ skumma. Té B

itran elden, tillghtt kallt vatten, hall]

det cenoimn en sil i en kapge, och tor
om hvarje deg under en veckas tid:!
spdnn sedan en tunn duk Gfver toﬁz—l
pen pd kapgen. LAt den =i std pd
ett varmt stille i sex ménader, di iHt-|
tikan dAr fardig, |

._ans och ostron. Tn unp fagel
jgbres i ordning och sittes som till
ikokning, f¥ll figeln med 2 dussin
lostron, hvilla blifvit viinsade och tvit-
;tade -'1 sin egen saft, bind till indarna
p& fageln; lige honom i tenn kastrull

|som sAttes | gryta med kokande vat-|

m‘i Lat koka 134 timme eller mera
‘Rér sedan 4 pt. gradde och 2 Hggu-
lor i saften som flutit frén ostronen
oeh fhgeln, tillsatt 1 dussin  ostyon
kfﬂ{ta i gin egen saft: HiEll litet af
gagen ofver fageln och rasten i sds-

| kopp; litet stBtt muskott sitter god|,
smak.

Wienertartn. 3% pound smér. ¥

‘pound strosocker, 4 Agg, 12 ounces|
|hvetemjél. ‘Till panpan: 1 iatsk
smor. Till fyllning: 3 koppar appel-
\|mtos. Till garnering: % pint tjock
| griidde. Beredning: Smoret skirag

och stdlles ot att svalma. Det réred
sedan tillsemmans med seckref, tills
det blir hvitt och posigt. D4 nedrd-
ras dgpen ett jsinder och sist det sil-
fade hvetemidlet. Smeten griddas pa

pannkaisiaee til tre Dboftnar. Nir
dessa #ro kallg, liggas de pa hvaran-

dra rmed dppelmos emellan. Téartan

|garneras med vispad gridde.
g :

|
%

g e s

sodges




I ‘3 ‘eapjod AP BiE] e Ceapus sun ol ik #
|
|
w

sn> Bupneq ‘pe[es ueedd paXI peplgu$ anod AUENOI0U] pusly
e et wﬂuz o] Jnof pHE ")ES Yiegns 'sH[OA |

auiiegIew o a@ng ‘P

-2 ‘spuowie Hja ‘suesq deus |§da ¢ jeag  :PAE)SMD siedadd
{ ‘seojejod parioq Aasaed ‘aones AH0 _ .Emﬂ Sqouor) .
1| pue Jeded ‘poo pafiod “ymyedesn | -Dajuod 1paddiga 'UIESD gurddigm

dny % ‘seupugq adl 9 'SIRjEM
-pEns 8ISUON0DINOD I[JIM 2)SE} B|IUBA [ELUS adeyoud 1T ‘ElM
0} peudjeEMSs 'UIEQID paddn | -eA uoodseay T ‘SUIIDAER Aaisys
ma  dop  UsimIes. ‘BurAdes 30 | 21[OYUA[ELYL Jo Aa1sys E._u. %
~af jsar  ‘puslq Aeul SIOAET JeH) | “INOTF asodind-[e Suaodsea) (4 s
0s SuTAYdS AJ0joq’ sinoy g 01 Gt toodsea) ¥ ‘Teans &.E g "W
0] J0jBISBILjer UI M0 a0efd | papEas sdno g 'syjoA FEa XIS

Jouayq §,MOTT0IOT,

“oaga pedopeas aarpEipe UE (SEULLIOE gpoJauad 9)
10§ [Mog @uyy jo aspa QpIsuUl AY) Judtaq paejsny BUEUEL
punole pPIejsno ey ojur Aemjiey -aan)sed wEEuBmﬂoﬂm

Sjojem eIjXd ysng aeAel Jeuly|apewl seq sofiN SNIN 99IBE I,

Sy paejsmo Yy eodey  Cpae|duy) S CUWNICS ST} d01 A[RAIS

-sno Jo 1pAe[ B pue ‘sadls BUEU -mioxa  adoed yop-g8a s} pada

-eq j0 Jofe © ‘SIBJEM EJ[fUBA JO|-[3A9D ‘ofeotyy ‘pleod [RUOTEN

Iode] & ooe[d ‘[Mm0q FulAes OJU] sS59 pue ANMog ‘101391p Sofou

‘BULIOABE AlI8YS pue E|usA Ol -009 awmoy ‘SN d UATYTES]

L puelq '[00d: St pAEISND I8V 2 *SATI |
-(Sunpana | poog jo 4s1i quy doj Aoty U SHA |

juaAaad 0] Juejaodwr st plejsno | qe ‘ospy.  TAO|BIRELIRI g 2INIEN {

agy o Suijoop ejeipellmy ajEA | ‘aiv £a1y se jdoy ‘Yjuoud ploo S} 2

ploo jo ued ojur  PIBISNO LA (UL £enb ydn A[epsdss o 48

ued 795 a0 Jojedefrnal ur soe(d | L8l] *s[eIAUIUL pUE SULUeils 3t

pue [4oq PI[[iyo. OJUI pIejsna Supfjo SoUEpUNGE UE Fuueos. ‘poj

-mod £q ]002) [002 A[@]EIPAULL] JojuTA-pILL - [€APT “uE 2ie SASH

‘uoods SJE0D QUMIXIW [jun AfjuEis “ARed e}

.02 AP (OINJXINI pi8isno Suf [esn o) Sufjes. poos puE Atouoos

-proy ued Jaddn anoj jou pmogs pood S ‘[ynuerd os 8q 0} Ui

Joiep )  Cdeqioq o[gnop ut JIajes -uifaq aae sBEe sy JEY) MON

fmIawuns 1940 198 ‘Aljue)suos . Joyipy poog VAN A9

WQ
5
Ml

e

=]
B
(=)

|- =]
2
=

s
(=
=
(=
=
e

: ‘deatjs aae sEde
fey) Mou SYBW 0} JYSIPP B ST EIEP DiBlsNo BURUER

R L -

cegl ‘87 Adenuep ‘Aepsinyy . © gexay ‘upsny—0p-g efEd
HBWEIIRLEG WHENY aym




i

Two small spatul
blenders are exceller
fat into flouy when
try. Never use the
this warmsg the

ed if flaky Pastry
achieved,

*Yex.
Dlecrust,
| tious,” said o
good cook to me
'once. That may

sound like g
strange bit of /"
advice, but. it's
troe, The more
you work with
the ecrust the
tougher it gets.

There's an-

Pecan Pie
| 3 ‘eggs, beaten
1 cup light brown sugar
1 eup dark corn syrup
1 tablespoon flour
1 tablespoon melted buttep
1 teaspoon vanilla
25 cup pecans

Place all ingredients except
pecans into a howl and mix
thoroughly. Pour into an unhbalked
pie shell and
place pecans
carefully over
the top. Bake in
a hot (450-de-
gree) oven for
10 minutes, then
continue baking
in a slow (325-degree) oven for
30 minutes or longer, until filling
shakes like gelatin. _

Here’s a heavenly pie that de-
serves its mame, Its erust is mot
the regulation type made of flour
and shortening, but rather 2 mer-

combination of lemon and eggs
made light and fluffy with whip-
ped cream and chilled thoroughly.

'-'-s-—._.______

45 Or pastry
nt for cutting
making pag-
fingers, s
i ing‘rer]ientﬂ,
which ought to he kept well chill-
I8 to be

it.’s easy to male gz good
if yowve not too ambi-

other tip you should follow toag,

ingue. The filling is a delightful|

if you want to make g Eood
and that iz in regard to
ing, Make it just ag Juiey anq
delicious as you possibly can, A
good crust helps, but the filling
has to be good, too!

Chiffon pies should be light
and downy, never tough, Nevay
use too much of a thickening
agent in fruit, berry or c¢ream
pies. These should be firm enough
to stand up easily when sliced,
but they should never be pasty,

If you make vies often, have
on hand a jar of homemade pas-
try mix such as this:

Pagtry Mix
7 cups sifted flour
4 feaspoons salt
1% to 2 cups lard

pig,
the fill.

lard into flour mixtuve until
crumbs are about the size of
peas. Store in covered containes
in refrigerator and use as de-
sired. (Do not add water uittil

ready to use, and then add Jjust

Combine flour and &alt. Cuty

enough to hold together.)

Fresh Strawberry Pie
1 baked 9-inch pie shell
1 quart strawberries
1 cup sugar
3 tahlaspoons cornstarch |
Dash of salt
Sweetened Whipped Cream f

Crush half the berries and
bring ‘to boiling point, Stir in‘

‘sugar combined with cornstarch|

and salt. Cook, stirring constant-
ly until thickened. Spread other

half of berries into baked pie
shell and pour hot, cooked berri- |

| (B OVer UNer. “00oY, then top With|
cream and serve. _
|

before serving, Use it
next party.
Lemon Angel Pie
1% cups granulated SUZAr
% teaspoon cream of tartar
4 eges, separated
3 tablespoons lemon juice
1 table spoon lemon Tind,
finely grated
15 teaspoon salt
1 pint ¢ream for whipping,
Sift together 1 cup of sugar
and the eream of tartar. Beat the

for your

egg whites until stiff but not|

dry. Gradually add the sugar mix-

ture, continuing to beat wuntill

thoroughly blended. Use the mer-

ingue to line the bottom and sides

of 42 9 or 10-inch well-greased

ple plate, hollowing out the cen-

ter and, being careful not to
(Cay v‘ucd on Page 14)

—
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spread the meringue too cloge

L

£
[l

to the sides.
Bake in a slow
(275 - degree)
oven for one
hour. Cool. Beat
epm vokes

slightly then .
stir in remain- i

ing % cup of sugar and lemon
juice, ¥ind and salt. Cook over
boiling water until very thick, &
o 10 minutes. Remove from fire
ard cool, Whip cream and com-
bine half of it with lemon-egg
mixture. Fill meringue shell and
cover with remaining whipped

crust. Bake in very hot (450-
degree) oven for 15 minutes,
Serve with the following sauce:

I Lemon Sauce
14 cup sugar
1 tablespoon flour
14 teaspoon sall
1 cup boiling water or pine
apple juice :
Juice and grated vind of 14
lembn
1 tablespoon butter
2 tablespoons raising, if de-
sived. :
Cook sugar,

flour; salt and

liquid over hot water for 10 min-
utes. Add lemon, butter and rais-
ins. Serve hot.

This sauce is also delicious

served over baked and steamed
puddings.

cream. Chill in refrigerator forf— =7 )

24 hours hefore serving.
Lemon Chiffon Pie
1 baked 8-inch shell
1 tablespoon gelatin
14 cup cold water

eup Bugar
cup lemon juice
35 teaspon salt
1 teaspoon grated lemon rind
4 egp whites !
Add gelatin to cold water and
let. stand 5 minutes. Separate
eggs and beat yolks in top part
of double boiler. Add supar, l-a1-
on juice, salt and grated yind.
Mix well. Cook over hat water
until mixture coats the spoom.
Add gelatin and stiv in well. Cool.
Beat egg whites until stiff but
not dry, and add % cap more of
sugar. Fold mixture into beaten
ecg whites and turn into a baked
pie shell, Chill thoroughly. Coat
with meringue or whipped cream,
It's not always mecessary to
bake a pie in order to serve past
try. There’s a banana puff des-
sert that can be very popular if

you enjoy this fruit, and it's

topped off with a meltingly de-
licious sauce.

’

i

Mix sparingly when maki_ng
pastry and don’t get too amh}tt-
ous. This applies algo fo rolht_lg
dough, which should be done in
outward direetions with very lit-
tle pressure on the rolling pin.
Banana Puif

Allow one banana for e‘ach Eer-

ing. Roll peeled banana in sugar

—and cinnamon and roll in rich pie
=
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INING  SFPICEL PR g S

stiv often.
jars.

Then pack into clean

Slip 1 inely of cinnamon bark
erushed down into side of jar ang
I teaspoon whole allspice berries.

SHp silver

jar to make air bubbles rise.

knife down side of
Be

sure to get rid of alr bhubbles,

Seal air tight.
in two weeks,
& %

HERE are some
winning spiced

are also noted for
of their preserves,

SPICED WATERMELON

Qur family prefers lemon to
I do all my pickling
Pare off the thin
green rind and most of the red

vinegar so
with lemon.

“meat, lea.ving a streak of pink,.
Cut in about 1 or 2 inch squares,
cook 2 pounds of fruit in eold
water fo which add 1 teaspoon
salt, cook wuntil tender and
transparent, Put in eolander and
drain, Make syrup of 2 pounds
of sugar, juice of 3 lemensg, strain
juice before adding to sugar. One
drop of alove and cinnamon oil,
Boil a few minutes until thick
stirring all the time with wooden
Sboon g0 &s not to stick, When
thick like syrup add fruit. ‘When
it reaches the boiling point paaglk
in sterilized jars and seal. T do

- yellow or green cantaloups the

L X

same way. When served cold,
very good to a lunech or dinner
as & relish,

Mra, Irvin Becker,

York, Pa,

& o e

SPICED PEACHES

__Q'CA_[!D firm sound peaches with

bhoiling witer; drain and cover
®ith cold water, Peel peaches,

e L
e argn

o= . e

‘aving them whole, Wal'glfé’r; =

Are ready to use

more prize
fruit recipeg
confributed by Almanackers who
the excellence

|
-

|
|

——— . a

e, Aﬁﬁg

half as much Sugar by weight ag
Peaches, about 1 pint of vinegar
for each 1p bounds, 34 stick of
einnamon, 1 teaspoon ecloves for
each 10 pounds, Make syrup
of the gugar ang Vinegar, boil,
When boiling' put in the peaches
few at a time, coolk till bareiy
lender. Lift oyt and place in g
large stone jar, sprinkle each
layer with g few cloves and a
little of the einnamon, which has
been broken into small pieces, boil
the syrup down until thick as
molasses, pour over Peaches in
Jar, cover with a cover or piate;

they will be ready in about three |

weeks and will leep all winter, if -
cover is on.

Mrs, P. Thomson,
Hillside, N, .
L sl
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MAGIC CUSTARD PIE

245 cup Eagle Brand Swectenad
Condensed Mille
2 cups hot water
3 eggs, slightly beaten
2 teaspoon salt
1 teaspeon vonilla

Mutmeg
Unbaked pie shell (9-inch)

ix Bagle Brand Sweetened Con-
ﬁi::s.ed ?‘V[ilk and hot water. Pour
gradually overeggs. Add_s:_:l!. and
vanilla. Pour mixl.urg into un-
baked pie shell. _Sprmk}e with
nutmeg. Bake in hot oven

(400°F.) 10 minutes. Reduce f:t).
moderate oven (350°F.) mrufl bake
85 minutes longer, or until cus-
tard is set and crust dpne. (A
knife blade inserted will come
out clean when custard is done.)

S e

NIV

B

(T MEXICAN THOAN CANDY

W
I-h 3 g

s

% CUp sweet milk
2 teaspoon soda

;- -L.tablespnon buttor -
135 teaspoon vanilla
115 cup pecan halves

Put sugar, milk, and soda in

2 eups pranulated sugay

| ‘saucepan and Cook until a few =
Arops in cold water form a soft

ball. Remove

Irom fire and add

+ butter and vaniig and nuts. Beat

until creamy

sall has been

fLoams quite a bit,

‘it Will turn a golden

one

unt of candy,

and drop to form
patties on wasx baper over which
sprinkled,
saucepan larger than
\usually for this amo
\iaena.use in cooking: the candy
i As it cooks
bBrown, The

Use a

used

—— gy

. Buttermilk Pie
1 10” unbaked pie shell
cup granulated sugar
tso. salt
tbsps. all-purpose flour
eggs, separated
isps. vanilla flavoring
cups buttermilk
1% cup melted butter

or margarine

Heat oven to 495° F.
(hot). Chill pie shell.
Meanwhile, in a bowl, mix
sugar, salt and flour, add
egg volks which have been
slightly beaten, butter-
milk, butter and favoring,
Blend well. Beat . epp
whites until they peak
when beater is raised and

3
Ya
3
3
2
2

- then fold into custard mix-

ture; pour into unbaked
10” - pie shell. Bake at
425° F. for 10 min. then
turn oven to 325° F. for
30 min. more, or until pie
is a golden brown and
knife insérted- in center
comes out clean.
Buttermillk Custard
Heat oven to 325° ¥,
Make filling for Buttermilk
Pie as above and pour into
8 greased custard cups. Set
cups in pan of hot water,
bake in 325° gven for 40
min. or until a knife in-
serted in center comes out
clean. Remove from hot
water; cool; chill. Serve
as is or top with a bit of
currant jelly. Makes 8 cus-
tards.
i L N
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USE a deep kettle with enough fat to
completely cover the food to be
cooked, but be eareful not to have the
kettle more than two-thirds full or the
hot fat might bubble over the top during
the frying. i

Heat the Crisco to the proper tempera-
ture, as pauged by a thermometer or by
the standard bread test. Special deep
frying thermometers can be purchased at
8 very reasonable price, but the bread test
serves very well, if you have no ther-
mometer.

Drop an inch cube of bread into the
bot fat. When it browns in a certain
length of time, the fat is ready to cool
certain types of foods. Foods which have
been previously cooked naturally do not
. need as long a cooking in the fat as do

“thoese which are put into the kettle raw,
The previously cooked foods simply need
browning, so the fat can be very hot.
The: following table gives both the ther-
mometer and bread tests:

Time for
Eind of Food Temperature Bfead
Fritters, Doughnuts,
= 1 L 3905-75° F. 60 seconds

Croquettes, Codfish
Balls, ete. ... .. 385-90° F. 40 seconds
French Fried
Potatoes...... 400-10° F. 20 seconds
Potatoes, crogucties or any food which
does not have to be dropped into the fat
iece by piece, can be more easily handled
y using a frying basket. Thisis simply
a wire basket with a handle, by means of
which the food can be lowered graduslly

F. 1924

Hints for Simplifying “Deep

Fat Fryz'ng

into the hot fat and removed all at once
when done.

After frying, drain as mueh fat off the
food as possible by holding the frying
basket over the kettle, then place the food
on unglazed paper so that the last bit of
excess fat may be absorbed,

The Crisco in which the food was fried
may be left in the kettle, covered and
moved out of the way until ready for the
next frying; unless a large quantity of
burned food particles has collected in the
kettle, in which case the Crisco shoula‘be
strained before placing away. Some
people find it convenient to keep a special

.can of Crisco for frying purposes; then

the warm fat may be strained direct]y
back into the can after each using. The
kettle does not have to be washed, simply
wiped out earefully with soft paper.

Sinee Crisco does not ahsorb: the odor

of foods fried in it, the same batch may.

e reused many times and for many differ-
ent kinds of foods.

The quality of foods fried in used Crisco
is not impaired—they continue to be
characteristically crisp, well browned and
delicately flavored,

Frying with Crisco is 2 pleasent task
because of the freedom from smoke and
odors which usually accompany frying.
The smoking point of fresh Crisco is
above the highest temperature ever used
for frying. However, if particles of
burned feod are allowed to eollect in the
kettle with the Crisco, they will burn and
smoke. For this reason, Crisco used for
frying should be strained frequently.

Printed in . 5, A,

DEEP FRYING
Fried Onions

Cul large onions aeross intg slices ahout
one-fourth inch thick, Separate the sliees
into rings. D:]_) the ringsinty thin batter.
Place in a frying basket and dip into deep
Crisco at 360 to 370 deprees }}" and fry
until delicately browned. Drajn.

lightly before serving, i

Batter
%% cup milk 1 teaspoon melted
L4 cup flour Criseo
1 epg yoll 34 teaspoon salt

Fried Oysters

Select large oysters. Wash them,
sprinkle with salt and pepper and dip first
in finely ground dried bread crumbs, then
in beaten egg and again in bread crumhs,
Place in a wire basket and drop into deep
Crisco heated until it browns a cube of
bread jn 40 seconds. Iry until nicely
browned. Drainon paper. Serve hot with
tomato sauce or catsup.

Fish Balls

1 cup salt codfish

2 cups raw potato cubes

1 tablespoon Crisco

1egz

Wash and shred fish. Cook with pota-

toes in enough boiling water to cover unti]
soft. Drain, mash thoroughly. Beat in
egg and Crisco. Drop by spoonfuls into
deep Crisco (885 degrees F.) and fry until
nicely browned.

Serve with egg sauce,

Egg Sauce
2 tablespoons 1 'cup mille
flour 14 teaspoon salt
2 tablespoons 14 teuspoon
Crisco pepper

¥4 to 1 cup chopped hard boiled egp

Melt Crisco. Blend in flour, Add
slowly the hot milk, stirring constantly,
Coolc until the mixture boils. Acd season..
ingy and egp,

Doughnuts
34 cup sugar 4 teaspoons baking
4 tablespoons powder
Crisco 1 teaspoon salt
2 eggs 34 teaspoon
1 cup milk cinnamon

5 to 6 cups flour 14 teaspoon nutmeg

Cream Crisco with half the sugar. Beat
the eggs with the other half, Combine
the two mixtures and stir in the milk and
the sifted dry ingredients. Roll out a
portion ot a time on a well-floured board,
Shape with a doughnut cutter and drop
into deep Crisco heated to 375 degrees F.
Turn doughnut as soon as it rises to the
surface. Fry until nicely browned on
both sides. Drain on paper and sugar
when cool.

Chicken Crogquettes

4 tablespoons 2 cups ground |
Crisco cooked chicken

4 tablespeons 1 teaspoon lemon
flour juice

1 cup milk 14 teaspoon onion

1 teaspoon salt juics

1 tablespoon parsley, chopped

Melt Crigeo and blend with flour. Add
gradually the heated milk. Cook until




thick. 8tir in salt. Sct aside to cool,
Wheu_thomu&dy cold add chicken and
seasm_lmis. ape into croquettes, dip
first in ‘beaten egg and then in finely
ground bread or cracker erumbs, Fry in
a kettle of hot Crisco (375 degrees T.)
until brown. Drain on Paper and serve

hot.
Por Dipping Use

£ eggs beaten with 2 tablespoons
millt or water

1 cup eracker or bread erumbs
Any ground cooked meat may be sub-
stituted for chicken.
Apple Fritters
1 tablespoon Crisco 1 teaspoon salt

1 eup flour 24 cup milk
1 teaspoon baking 1 egg
powder 2 medium-sized

£ tablespoons sugar cooking apples
Sift dry ingredients. Stir in egeg and
melted Crisco beaten with milk. Pare and

core apples and cut into eighths, Stir
dliees into batter and drop by spoonfuls
mio hot Crisco (860 to 570 degrees F.).
Fry until welf browned. Sprinkle with
powdered sugar, Serve with magple syrup.

Snowballs

2 eggs pinch of salt
14 cup sugar 2 teaspoons

1 eup sweet mill baking powder

1 tablespoon Crises 1 teaspoon vanilla

314 cups flour

Beat egos until light. Add sugar,
melted Crisco, milk and vanilla Sift
flour, baking powder and salt together.
Stir into first mixture, Drop by tea-
spoonfuls into hot Crisco (865 deprees F.).

Fry like doughnuts, When cool, dust
with powdered sugar.

Crisco is made for homes
that want the best in cooking

“Pastry Making

TO obtain the best results in any type
of pastry, a few general rules should-
be observed.

Do not mix the fat too thoroughly with
the flour—the coarser the mixture, the
flakier the crust will be. -

Crisco is particularly desirable for pas-
try making because it mixes so easily
with the flour, forming a mixture of just
the right consistency. The Crisco crust is
convenient to handle, and always tender
and flaky, when properly made.

Add only enough water to hold the dry
ingredients together in & lump, so that

AR &

the mixture may be rolled out to g sheet.
Excess water causes the crust to be tough
besides involving difficulty in rolling.

, Do not use too much flour on the board
for rolling. A piece of canvas or a heavy
towel spread out and well floured is more
satisfactory for rolling the dough than a
board or enameled surface. The meshes
of the cloth hold just the right amount of
flour to keep the dough from sticking.
The cloth may be shaken out after each
using and folded up for the next time—it
does not have to be washed after every

pig.

L F—

Roll only one crust at 4 time, using
gentle pressure and rolling from the center
out. Lift up the edges of the crust ge-
casionally to see whether it iy slicking to
the board. If DECessary, sprinkle g little
flour under the crust,

Fit the crust carefully jnto the curves
of the pan, leaving no air spaces to bulge
the crust up during baking, If the crustis
to be baked before adding the filling, prick
it generously with a fork—this will alsp
help to eliminate “bubbles” in the crust.

Tasten two-crust pies well ot the edges
by brushgng the lower edge with water
and pressing the upper edge down with o
fork or by felding intg scallops with the
finger tips. The juice may be further pre-
venled from escaping, particularly in
berry pies;, by adding flour to the sugar
used for sweetening,

The upper crust should always be
pricked or slashed oecasionally to allow
the escape of steam,

To prevent soaking of the lower crust,
the surface may be sprinkled with flour
or brushed with egg white or melted
Criseo before adding the filling.

Bake all pestry in as hot an oven as
possible, taking into consideration the
kind of filling, size of pie, etc,

Custard pies shculnr be started in a hat
oven {375 degrees F,) to set the crust,
then the heat quickly reduced to 300 or
even less to beke the custard slowly.

Apple pies should be baked at 450 de-
grees I'. until browning starts, the tem-
perature reduced to cook the apples
thoroughly. When a fork pierces the
center easily, the apples are cooked.

Pie crust, either plain or faky, needs a
hot aven (about 450 degrees I.). .

Puff paste also bakes best at high
temperatures, but for patty shells it is

R
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well to reduce the heat after rajsing to
cook the center ‘thoroughly,

PASTRY
Plain Paste

1% eup Crisco )% teaspoon salt

124 cups flour water
Sift salt with flour. 'Ciit Crisco in with

nives or work in coarsaly avith finger
tips. Stir in gradually just enough water
to hold dry inpredients together. Divide
in two parts and roll out separately to
form Jower and upper crusts for ple, or
two pie shells,

Prune Whip Pie
Line pan and bake pastry.
oak one pound of prunes overnight
and simmer till soft. Remove stones, cut
in pieces and add three_fourths cup sugar
and three-fourths cup chapped nut meats,
Fold in two egg whites beaten stifly.
Pour into baked shell. Bake at 875 de-
grees F, for 20 minutes. When cool, deco-
rate with one cup whipped eream to which
has heen added two tablespoons of pow-
dered sugar and one-half teaspoon vanilla.

Butterscotch Pie

114 cups water pinch of salt
134 cups brown sugar 2 egg yalks

2 tablespoons flour 8 tablespoons

3 tablespoons Crisco g

cornstarch 1 teaspoon vanilla
Meringue
£ ezg whites 4 tablespoons sugar
4 teaspoon baking powder

Heat brown sugar and water to boiling
point. Pour over sifted dry ingredients
and cook until thick. Add egg yolks
slightly beaten, and cook for one minute
longer. Remove from fire; add Crisco,
salt and Bavoring, and let cool. Pour into




baked crust, ¢over with meringue made
by beating egg whites until frothy, adding
sugar and baking pewder and beating
until stiff. Put in oven (825 degrees F.)
to brown.

Raisin Pie

1Z cup sugar 1 tablespcon lemon

1 cup raisins juice
{seedless) 1 tablespoon Crisco
34 cup water 14 teaspoon salt
grated rind 2 tablespoons
of lemon cornstarch

Mix cornstarch, sugar and salt; stir in
water. Cook until thick. Add Crisco,
lemon juice and raisins. Cool hefore pour-
ing into pic tin lined with following
dough. Bake in a hot oven (450 de-
grees T.).

114 cups flour
14 cup Crisco water

Sift flour with salt. Work in Criseo.
Stir in enough water to make mixture
stick together. Roll out on floured board
to one-eighth inch thick.

14 teaspoon salt

Ilaky Pastry

1 eup Crisco 3 cups flour
1 teaspoon salt water

Cuit Crisco into flour (previously sifted
with salt) rather coarsely. Divide mix-
ture in two parts. To half, add enough
water to make a stiff paste. Roll out on
floured board to about one-fourth inch
thick. In center spread the other half of
Crisco-four mixture. Fold over the four
edges to meet in the center. Roll out
gently to about one-half inch thick. Fold
over and roll again. Repeat several times.
Chill in the refrigerator before shaping
into shells.

|

Cheese Straws

: Roll out flaky pastry to one-fourth inch
thick. Sprinkle generously with grated
cheese. Fold over the four edges to the
center. Roll out carefully, Fold in half
and roll out again, Repeat twice. Cnt
into strips about one-half inch wide, Bake
in a hot oven until slightly browned.

Puff Paste
1Y% cups Crisco 1 egg yolk
4 cups pastry 14 teaspoon snlt
_ four Y% teaspoon eream
ice water of tartar

Chill all materials thoroughly. Sift
salt and eream of tartar with flour. Wark
in about one-fourth cup Crisco with
finger tips. Stir in slightly beaten egg and
enough water to hold mixture together,
Ttoll out on floured board to one-half inch
thick. Dot center of dough with bits of
Crisco and fold edges into center, making
four folds. Holl out lightly to original
thickness, Repeat this process until all
Crisco i used, chilling in refrigerator once
or twice between rollings.

Roll cut to desired thickness,

Patty shells and tarts are among the
simplest things made out of puff paste.

Patty Shells

Roll part of puff paste to one inch in
thickness, part to one-half inch. With
cookie cutter cut rounds of thin paste for
bottoms of shells. Place on white paper
on a pan. Cut reunds of thick paste with
a doughnut cutter. Place the layer with
the hole on the thin leyer, fastening the
two together by brushing between with
water. Place in a hot oven (400 to 450
degrees F.) and bake for 20 to 80 minutes
or until risen and browned on the surface.

Al measurements tevel
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Pour into two well-greased leyer pans. .
hot oven, (875 degrees F.). Tee with eny desired icing, or
serve hot with raspberry jnm between lzyers, and powdered
sugar or whipped cream on top.

—————

Cake Making Simplified

Measure Criseo by filling cup partially with
water, then adding Crisco.
Use pastry flour if possible. Sift flour before
measuring,
Me-‘lﬁfll'e sugar, flour, salt and baking powder
level in spoons and cups.
Sift together flour, baking powder and salt.
Stir sugar into Crisco a little at a time, mix-
Ing or creaming until very light.
Add egg yolks whole or beaten.
Stir in alternately the liquid and the sifted
flour mixtures,
Add flavoring.
Fold the beaten egg whites in gently until
thoroughly incorporated.
Pour into greased pans and bake immediately.
Layer cake should be baked in 2 moderately
hot oven, 375 degrees F. Cake is surely done
when it starts to shrink from the sides of the
pans.
Whole Egg Cake
2 Layers (8 inch)
14 cup Crisco 114 cups flour
34 cup sugar 3 tenspoons beking powder
2 epgs 14 tenspoon salt
14 cup milk 1 teaspoon vanilla
end Crisco thoroughly with sugar. Stir in yolks of eggs.

mill alternately with sifted flour, baking powder and salt.
vanills. Fold in egg whites, beaten stiff but not dry.
Bake in a moderately

T




Pastry
WATCH EACH STEP!

1 How to measure ingredients:

U_se standard measuring cups and spoons

Sift flour before measuring. Do not pack four

into cup. Level off top even with rim of cup.

To measure Crisco quickly and easily, partially

fill cup with cold water; add Crisco until water

rises to top of cup. Pour off water and Crisco
may be removed easily from the cup. For
three-fourths (24) cup Crisco, use one-fourth

(14) cup water; for two-thirds (24) cup, use

one-third (14) cup water, etc.

Sift flour with salt.

Cut in Crisco with two knives or spatulas

until distributed throughout flour in small

lumps about size of peas, or work in lightly
with the finger tips.

4 Add water, one tablespoon at a time until
the mixture is held together. (Caution—do
not use any more water than absolutely neces-
sary.)

5 Roll out on a floured board enough dough for
one crust at a time.

6 Fit pastry carefully into pie pan, working it
down into the groove so that no air spaces will
be left between crust and pan to cause bub-
*bling.

TN

For a Large 2-Crust Pie

24 cup Crisco

2 cups flour
6 tablespoons water (approx.)

14 teaspoon salt

HINTS: )

To prevent bottom erust from soaking, brush with slightly
beaten egz white or melted Crisco. For custard and pumpkin
pies, use hot milk for preparing the filling and start the bak-
ing in & hot oven, After a few minutes, reduce the heat and
finish cooking slowly. )

To give a golden brown crust, brush with milkormelted Crisco.

To glaze erust, brush with beaten whole egg to which two
tablespoons of water have been added. ; .

To prevent bubbling of pastry shells during baking, prick well
with a fork just before putting into oven. .

Baking on an inverted pan also helps to eliminate Dblistering.

To prevent escape of juice in fresh berry pies, mix flour er
cornstarch with the sugar used for sweetening the berries,

Biscuits

To make light flaky biscuits, follow the direc-

tions carefully.

1 Measure all ingredients accurately—use level
teaspoons of baking powder and salt, level
tablespoons of Crisco, and level cups of flour
(loosely packed). Sift flour before measuring.

Sift flour with salt and baking powder.

3 Work Criseo into flour mixture until it is evenly
and finely distributed throughout,

4 Stir in liquid gradually, using, enough to make
a soft dough. Different kinds of flour absorb
moisture differently, so be sure to add the
liquid a little at a time. It may not be
necessary to use the whole amount.,

5 Place on a floured board. Sprinkle top with
flour. Roll out to about an inch in thickness.
Cut with a floured cutter.

6 Place on a greased pan. Brush top with milk
or melted Crisco.

7 Bake in a hot oven (400 to 450 degrees F.)

For 18 Small Biscuits

4 teaspoons baking powder
1 cup milk or water (approx.)
4 tablespoons Crisca

2 cups flour
1 teaspoon salt

Tor sour milk biscuits, substitute sour or buttermilk for

liguid, end replace baking powder with one-half (38) teaspoon
soda.

9




Directions for Deep Frying
Deep Frying:
Fill heavy kettle at least one-half full of Crisco.
Heat slowly to the correct temperature for fry-

ing. Never let Crisco smoke. Test with a ther-
mometer or with the bread test.

Add the food to be fried as soon as the fat is
hot enough for that particular food.

Do not crowd the kettle. Overcrowding pre-
vents proper cooking, and is a source of danger
from the fat boiling over.

Use a wire basket for immersing foods which
are to be covered with fat, such as croquettes,
French fried potatoes, potato chips, ete.

Drain all fried food on unglazed paper.

Care of Fat after Frying:
After frying foods which are coated with flour or
crumbs, strain Crisco through cheesecloth to re-

move burned particles. Cover closely and keep in
a moderately cool place.

Temperatures for Frying:
Tem-  *Time for

perature Bread
All previously cooked foods—croquettes,

fish ballss e aimmiesesess visns 885-390° F. 40seconds
All uncooked foods—Tfritters, oysters. . 305-375° I'. 60 'seconds
Raw potatoes—chips, French fried. .. 400° . 20 seconds

*To test with bread—drop an inch cube of bread into the
kettle. Count the seconds until it browns.
French Fried Potatoes

Wash and pare potatoes. Cut into lengthwise strips and
soak in cold water until ready to fry. Dry thoroughly, place

in wire basket and plunge into deep fat hepted to 400 to 410

degrees ., or until a cube of bread browns in 40 seconds. Fry
until well browned and tender. Test by removing one strip
with a fork, Drain on paper, salt, and serve hot.
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Banbury Tarts
legg
1 cup supgar
14 cup seedless raising
1¢ cup dates (cut in pieces)
14 cup nuts (chopped)
3 tablespoons cracker erumhs (Binely
ground)
1 tablespoon melted Crisco
juice and grated rind of 1 small lemon

Beat egg and sugar together, Stir in
other ingredients in the order given,
_ Roll puff paste to a thin sheet, Cut
into squares or circles three or four inches
across, Put shout a teaspoon of filling
mixtuee on ezch piece. Moisten edges half
way around, Fold overin center; pressing
edges together with a fork. Bake in a
moderately hot oven (880 ta 400 degrees
E.) until brown.

Crisco is made for homes that want the best in cooking

Cakes, Cookies and Quick Breads

HE term “shortening” indicates the

purpose of fat in cake and brend-
making. The fat is used to make the
food shorter or more tender,

Naturally then, a fat which isall Tat
and contains no water or other material,
will make a more tender cake or bread.
Crisco is 100 percent fat, a pure white
vegetable fat, which having no flavar of its
own, allows the fullest development of the
characteristic 8avor of the cale or bread.

There is a secondary purpose of short-
ening in eake making, and this is the
introduction of air into the sugar and fat
mixture to help make the cake light. It
isimportant, therefore, that the sugar and
fat should be mixed to a light airy mass.
Criseo is easily creamed with the sugarto
form this desirable frothy mixture.

To this creamed mixture may be added
the eggs, usually the yolks slightly beaten,
leaving the whites to be stirred in at the
last moment. If the cake is to be white,
the liquid is added in place of the yolks,
YWhenever milk or water is added to a
creamed sugar and fat mixture, care
should be taken mot to break the light

but to add nlternately a little of the
liquid, then some of the flour (which
should be thoroughly sifted with the szlt
and baking powder} until both are used
up. When the beaten whites are ndded
lnst, they should be stirred and folded in
gently but completely, in order to increase
the lightness of the batter rather than to
break it down,

For breads which contain less sumar
than cakes, and a smaller proportion of
fat, the Crisco is usually combined Jwith
fiour as in pastry making, or it is added
in a melted state ta the batter just before
putting into the oven.

WWhen using Crisco to replace butter in
your own recipes, be sure to add salt in
the proportion of one (1) teaspoonful salt
to each eup Crisco.

CAKES AND COOKIES
Chocolate Cake

14 cup Crisco 2 teaspoons bak-
2 squares chocolate ing powder
14 cup milk 2 epgs

14 teaspoon solt 34 cup sugar
144 cups flour

airy structure which stirring has built up,

:dﬂ ma.mmms:n!a level




Cream Crisco with -sugar; add melted
chocolate, beaten eggs, milk, and flour
sifted with baking powder and salt. Bake

n two layers or one large flat pan in &
moderate oven, for about Lalf an hour,

Frost with bittersweet icing. “Make
boiled icing as usual. Over surface, spread
melted bitter chocolate in a thin layer or
frost with Crisco cocon icing, page 16,

Featherweight White Cake”
14 eup Crisco

1 cup sugar 24
2 cups flour [
2 teaspoons f
baking powder 14 ¥éaspoon salt

Cream Crisco with sygar. Stir inalter-
nately milk and siftéd dry ingredients.
Fold in thoroughly stifly heaten egg
whites. Add vanilla and turn batter into
two greased layer pans. Bake in a moder-
ate oven (350 degrees F.). Ice with any
favorite icing.

Hickory Nut Loaf
14 cup Crisco
34 cup sugar
3 egas
2 cups flour
214 teaspoons baking powder
15 teaspoon salt
14 cup milk
1 teaspoon flavoring
1 cup nuts (coarsely chopped and
floured with 2 tablespoons flour)

Cream Crisco and sugar: Add the eggs
well beaten. Sift flour with the baking
powder and salt, and add alternately with
the milk. Add flavoring and nut ments.
Beat well. Bake in a Criscoed loaf pan in
a moderate oven (350 degrees F.). Cover
with any desired frosting.

Layer Cake
14 cup Crisco 8 teaspoons
4 cup sugar baking pewder
2 eggs 14 teaspoon salt
#4 eup milk 1 teaspoon
134 cups flour vamnilla

_Blgnd Criseo thoroughly with sugar.
Stir in yolks of egps,  Add milk alter-
nately with sifted flour, baking powder
and salt. Add venilla. Told in egg
whites beaten stiff but not dry. Pour into
twao we].lhif;reased layer pans. Bakein a
moderately hot oven (375 degrees F.).
Ice with any desired icing, or serve hot
with raspberry jam between layers and
powdered sugar or whipped cream on top.

Apple Sauce Cake
¥ cup Crisco 114 cups thick cold
1 cup sugar apple sauce
1 cgg beaten 1 teaspoon soda
4 tablespoons 1 cup raisins

hot water (or dates)
2}% cups pastry 1% cup nuts
flour 14 teaspoon each of

14 teaspoon salt cloves and nutmeg
1 teaspoon cinnamon

Cream the sugar and Crisco, sdd egp,
beat well. Stir in apple sauce and hot
water. Add raising and nuts, then dry
ingredients sifted together twice. Bake in
2 moderate oven (360 depgrees F.) abaut
one hour. Makes two small loaves.

Brownies
14 cup Crisco 1 teaspoon vanilla
1 cup sugar 14 cup fiour
2 egpes pinch of salt
2 squares 14 cup walnut
chocolate meats

12 _AIE meaaum-mer_:rs leyel

Cream Crisco and sugar. Add the
beaten eggs, then the melted choeolate,
vanilla, salt, flour and nat megts. Spreud
out in a lnyer one-half inch thigk in &

reased pan and bake in & moderate oven
(850 degrees F.) 20 minutes. Oyt into
oblong strips when partially cool.

Crisco Macaroons

2 tablespoons 24 cup rolled
Criseo oats
V5 cup sugar 2 cups corn
24 cup cocoanut fl
74 teaspoon 14 teaspoon salt
baking powder "2 egps

Beat eggs well and mix with oatmeal,
Let stand while creaming Crisco with
sugar. Combine these two mixtures and
add cocoanut, carn fakes, baking powder
and salt. Drc%h_v spoonfuls on Criscoed
baking sheet. Bake 15 minutes in moder-
ate oven (850 degrees I7,).

Caramel or Butterscotch Cookies

4 eups dark brown 1 teaspoon
sugar salt

1 eup melted 7 cups flour
Crisco 3 teaspoons

4 beaten eggs bakingpowder

Cream Crisco with sugar. Add eges
slowly mixing thoroughly. Then add dry

inpredients sifted together twice. Shape

into roll about two and one-half to three
inches in diameter. Put in Criscoed pan
in ice box over night. When ready to
bake, slice and bake in hot oven (875
derress T)). Mekes about 125 cockies.

All nigasurements level

Filled Date Bars *
1 eup Crisco 4 to & cupy flour

1 cup sugar (bread)
2 egzs 14 teaspoon sodn
24 cup sour 1 teaspoon baling
milk powder

1 teaspoon salt

Cream Crisco; add sugar and cream
again. Add unbeaten epgs one at o time,
beating thoroughly after each addition.
Add sour milk, then fold in flour which
has been sifted swith salt, baking powder
and soda, Roll out to a sheet s large as
the baking pan. Spread with date &liing.
Cover with a layer of cookie dough. Bake
in a hot oven (875 degrees F.). Cut into
strips while ‘warm.

Date Filling
2 cups chopped dates: 14 cup water
14 eup sugar 1% cup nuts

To dates which have been stoned and

chopped, add sugar and water and simraer

for five minutes, Remove from fire; cool
end add chopped nuts. !

QUICE BREADS
Soda Biscuit

2 cups flour 1 teaspoon salt
14 tenspoon sada 1 cup thick sour
3 tablespoons illc or
Crisco buttermilk

Sift together salt, soda and ﬂu_ur'. Work
in Crisco. Add milk gradually, mixing to
& stiff dough. It may not be necessary to
use gl the milk. Place on a floured beard.
Knead until smooth. Roll to one-half
inch in thickness. Cut with a small round
cutter and bake in a hot oven (450 degrees
F.) 12 to 15 minutes.
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Nut Bread
3 cups flour 2 eggs
cup sugar 34 cup milk
4 teaspoons baking "2 tablespoons
powder risco
I teaspoon salt 1 cup nuts

Beat egps with sugar. Stiv in mill glter-
nately with flour, sat and baking powder
sifted together, Add melted Crisco and
chopped nut ments dredged with flour,

Pour onto greased pan. Allow to stand
15 minutes before putting in oven. Bake
in moderate oven (350 degrees 1) about

40 minutes.
Quick Coffee Cakeo
114 cups flaur 1 cup sugar
2 teaspoons baking |1 cgg
. powder 1 cup milk
i 14 teaspoon 2 tablespoons
| salt risco

salt

Sift together flour, baking powder,
beaten egg, milk and

and sugar. Combine

i melied Crisco. Stir the liquid into the dry
ingredients. Pour out into a shallgy pan.,
Sprinkle surface with Sugar, cinnamon
and nuts in the proportion of one teaspoon
cinnamon to one-fourth cup sugar. Dot
oceasionally with bits of Crisco. Bake in
8 hot oven (400 degrees .} 25 to 80
minutes.

Butterscotch Rolls

2 cups flour 3 tablespoons Criseo
5 teaspoons 24 cup milk
baking powder 1 teaspoon melted

1 teaspoon salt risco
2 tablespoons 17 eup chopped
sugar nuts

1% teaspoon cinnamon

o e e

Mix and sift flour, baking powder, salt
and omne tablespoon of sugar. _CUt Al
Crisco with knife, or rub in with the
finger tips. Add milk gradually and mix
fo a soft dough. Roll out on a slightly
fioured board. Brush over with the
melted Crisco, Sprinkle with nuts, one
tablespoon sugar and the cinnamon. Roll
like a jelly roll and ent in three-guarter
inch slices,

Line a deep greased pan with ene cup
brown sugar creameq with two table-
spoons Crisco and one tablespoon eold
water. Lay the rolls on this mixture.
Bake in a hot oven (575 degrees I) 20 to
25 minutes. Turn
and serve hot.

Date Muffins
3 eup sugar ¥ to 1 cup milk
4 cup Crisco 2 cups flour
3% cup chopped 4 teaspoons baking
dates powder
1 egr 1 teaspoon salt

Cream Crisco with sugar. Add beaten
egp.  Stir in mill alternately with sifted
dry ingredients. The mixture should run
casily. Add dates last. Bake in well-
greased muffin tins in a Lot oven (450
degrees F.) about 15 minutes,

Twenty Minute Cheese Biscuits
1 eup flour
2 teaspoons baking powder
%% teaspoon salt
1 tablespoon Crisco
34 cup milk*
15 cup grated cheese

*You may substitute one-half cup thick
sour milk beaten smooth with one-fourth
teaspoon soda (omit baking powder). Tt
is preferable.
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All measuremeants level
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biscuits out on a plate

Sift dry ingredients,

Add liquid gradua]

ly and

cheese, working in with g, fo)

to onc-half inch thick, Cut wi

£roups
0 a gt o

Bake

round cutter.

(like o clover leaf) i

degrees I.) until well

in

browned

Work i Criseg,

lag l]y tha

Roll oyt

of three
ven (400

on top,

Baking Powdep Biscuits
4 teaspoons baking

2 cups flour

1 teaspoon salt

1 cup milk or
water .

Silt together the dry in
in Crisco. Stir in liquid

out on floured boarg

thick. Cut into shapes,
0 2 Criseoed pap
hot oven (400 to 450

browned on top,

Salad

Use about one-l_lalf_ cup less milk and

powd;

er

4 tablespoons
Crisen

Rolls

Place close to-
and bake in g
degrees I} unti]

add one egg to baking powder biseuit
but cut into oblong

dough. Rol]
pieces.
center of each.
cger, sprinkle with
usual.

as usual,

Date and Nut Loaf
1 egg, unheaten

1 eup cut dates

1 teaspoon soda
sprinkied gver
dates; then
Dour over 1 cup
boiling water

1 tablespaon

Crisco

Cream Crisco,

%4 cup brown

sugar
44 cup chopped
walnuts

114 cups bread

flour
14 teaspoon salt

Make a decp crense down the
Brush top with heaten
sugar and bake as

sugar, salt and egg to-

gether. Add nuls, dates and flour. Turn
inte Criscoed bread pan, medinm

size,

and bake in slow oven {825 degrees T.)
2bout one hoyr, '

Cornmeal Muffing
¥ cup cornmeal
1 cup flour
2 teaspoon salt
2 teaspoons bak-
ing powder
1 ege

Combine dry ingredients. Stir in
beaten egg; milk and melted Criseo, Drop

into well-greased muffin tins, Bake in &

1 tablespoon

sugar
34 cup mill
1 tablespoon
melted Criseo

Lot oven (370 to 40p degrees IT) until
brown.
Waffles
2 eups flour ]

2 egps
3 teaspoons baking 134 cups mill
powder 3 tablespoons
34 teaspoon salt Tisco

Sift flour, baking powder and salt to-
gether. Add milk to beaten egg yolks and
stir into dry ingredients. Add melted
Crisco and “fold in stiffly beaten egg
whites.

Seven Minute I cing

3 cup sugar 1 ege white
teaspoon cream 3 tablespoong
of fartar or water

baking powder 14 teaspoon vanilla

Place all ingredients in top part of
double hoiler, having water in lower part
boiling, Beat together until thick enough
to spread. Add vanilla,

Precaution—Have fine sugar or melt it
in water before adding eggz.




Crisco Cocoa Icing
3 cup Crisco
1 egg white
14 cup cocoa
/2 cups confectioners’ sugar
\/ 2 tablespoons boiling water
14 teaspoon salt

Blend Crisce with eggand salt. Add
sugar and cocoa, which have been
mixed together, alternately with boil-
ing water. Beat well.

Crisco Ornamental Icing
14 cup Crisco
1 egg yolk
1}4 cups confectioners' sugar
2 squares baking chocolate
1 tablespoon cream
12 teaspoon salt
Cream Crisco. Beat in egp yolk,
then melted chocolate and sall. Work

I sugar and cream. Beat until erealy:

his' icing may be forced through 2
pastry bag to decorate individusl
cakes.

Cqmpare Crisco with whatever
cooking fat you have been using. Put
a little of each fut on the tip of &
spoon. Taste first one and then the
other, and notice how the sweet
delicate flavor of the Crisco shows 1p
in the comparizen,

Crisco is made for homes that
want the best in cooking

Crisco is the trade-marfe for o superior
sharteninig manufoctured by The Procler
& Gamble Company, Cincinnati, Ohia,
US4,
Copyright, 19271

Procter & Gamble

Cinecinnati

—

The cArt of Cooking and Serving
by

Miss Saran Fierp Sprint
Food Editor of McCall’s Magazine

ECURE this 252-page cloth-bound Cook Beok con-
taining 549 tested recipes and much other inform-
ation on problems of the table by sending us 2s¢ in

stamps and a wrapper from a can of Crisco,

USE COUPON!

Fill in this coupon careﬁ?, legibly, and mail to us with 25¢ in stamps
e

and the outsi

wrapper from a can of Crisco,

Procter & Gamble (Department of Home Economics)

Cincinnati, Ohio

I enclose 25¢ in stamps and a Crisco wrapper.
Please send me a copy of “The Art of
Cooking and Serving” by Sarah Field Splint.

----------------------------------------

..................................................

Hints for Simplifying Deep Fat Frying

USE a deep kettle with enough fat to
completely cover the food to be
cooked, but be careful not to have the
kettle more than two-thirds full or the
hot fak might bubble over the top during
the frying.

Hesat the Crisco to the proper tempera-
ture, as pauged by o thermometer or hy
the standard bread test. Special deep
frying thermometers can be purchased at
o very reasonable price, but the bread test
serves very well, if you have no ther-
mometer.

Drop an inch cube of bread into the

hot fat. When it browns in = certain
length of time, the fat is ready to cook
certain types of foods. Toodswhich have
been previously cooked naturally do not

‘need as long o cooking in the fat as do

those which are put into the kettle raw.
The previously cooked foods simply need
browning, so the fat can be very hot,
The following table gives both the ther-
mometer and bread tests:

Time for

Eind of Food Temperaturse Bread
Fritters, Doughnuts,

Bl .865-76°F. 60 scconds
Croquettes, Codfish

Balls, ete. .. ... 885-90°F. 40 seconds
French Fried

FPotatees. ..... 400-10°T. 20 seconds

Potatoes, erogquettes or any food which
does not have to be dropped into the fat
piece by pieeg, can be more easily handled
by using & frying basket. This is simply
a wire basket with a handle, by means of

which the food can be lowered gradually
T 1024 '
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into the hot fat and removed gll at once
when done.

After frying, drain as much fat off the
food us possible by holding the fryin
basket over the kettle, then p%uce the fcus
on unglazed paper so that the last bit of
excess fal may be absorhed.

The Crisco in which the food was fried
may be left in the kettle, covered and
moved out of the way until ready for the
next frying; unless a large quantity of
burned [ood particles has collected in the
kettle, in which case the Crisco should be
strained before placing away, Some
people find it convenient to keep a special
can of Crisco for frying purposes; then
the warm fat may be stroined directly
back into the can after each using. The
kettle does not have to be washed, simply
wiped out carefully with soft paper.

Sinee Crisco does not absorh the odor
of foods fried in it, the some batch may
be reused many times and for many differ-
ent kinds of foods.

"The quality of foods fried in used Crisen
is not impaired—they continue to be
characteristically erisp, well browned and
delicately flavored.

Trying with Crisco is a pleasant task
because of the freedom from smoke and
odors which usually accompany frying.
The smoking point of fresh Crisco is
above the highest temperature ever used
for frying. However, if particles of
burned food are allowed to collect in the
kettle with the Crisco, they will burn and
smoke. TFor this reason, Crisco used for
frying should be strained frequently.

Printed in U. 8. A,
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‘Now anyone can make pies to perfection
with Spry’s “Water-Whip’ Method!”

Dear Friend:

Here is my newest Spry cookbook,
with 12 recipes for beautiful pies.
I'm so glad you sent for it, and I
hope youw’ll try every one of them!
They’re recipes you can depend
on, because they've been

tested over and over again in the

Lever Test Kitchens. What’s more, this book is chock-full

of tricks that will make pies the easiest thing you bake!
There’s the easy, quick Spry “Water-Whip” method that
takes all the guesswork out of piecrust even

for beginners. There’s an improved standard pastry
recipe. There are dozens of hints for

rolling, decorating—even freezing— pies. Once you've
tried these easy, simple methods, you'll feel like making
pies and tarts much more often, I know. And

one member of your family is going to be especially
happy — nearly every man loves pie!

Then give him pie to his heart’s content! Any one

of these recipes is sure to be pie to his liking —they
were chosen because they’re the pies that surveys,
research, letters in my mail show most men

like best. So begin anywhetre—run your own popularity
contest—gee which pie wins with him!

Sincerely yours,

right 1852—Lever Brothers Company—New York, New York

Muake -

Soften -

Melt . -

Mix. . .

Beaf . .

REGAL CREAM-ON-CHOCOLATE PIE
.a baked "Water-Whip" Pie

Shell; page 19,

- 1 teaspoon gelatin in 2 table-

spoons cold weatey

-1 oz, chocalate (cut in pieces)

in 134 cups milk in top of
double boiler; blend ‘Erith
rotary egg beater

- ¥ cup sugar, 2 tablespoons

cornstarch, ¥ teaspoon salt.
Add to chocolate mixture and
cook until thick and smooth,
then coek 15 minutes longer,
stirring constantly,

.3 egg yolks well, Stir small

amount of chocolate mixture
into egg yolks, return to
double boiler, and cock a few
minutes longer.

Add. ..

Fold in .
Whip- . .

Pour- .

Sprinkle

1 tablespoon hutter or mar-
garine, 1 teaspoon vanilla
and gelatin mixture; mix
well. Cool.

3 stiflly beaten egg whites

Y2 eup heavy cream and fold
into chocolate mixture

. into haked pie shell. Chill in

refrigerator several hours, or
until firm, When ready to
serve, whip 1 cup heavy
cream and spread over flling.

1 ecup grated fresh coconut
(or shredded moist coconut)
over cream and decorate with
curls of shaved chocolate.
Keep chilled until all is
served.

T
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DEEP-DISH BLUEBERRY PIE

Make . .pie dough, using recipe for “Water-Whip" Pie Shell,
page 19,

Mix. . - « 4 cups fresh blueberries (or blackberries, raspherries
boysenberries, or huckleberries}, 34 cup sugar, 11/?;
tablespoons tapioca or flour, 34 teaspoon salf, 1 tea-
spoen lemon juice and put in oblong baking dish,
10" x6" x2"

Dot . . . .1 tablespoon butter or margarine over berries

Roll . . . pie dough into a rectangle 15" thick. Fit dough over
herries, making a crimped edge and pressing it onto
edge of dish.

Cut. .. .slits for steam to escape

Decorate top with “blueberries” and “leaves” cut from pastry
trimmings

Bake . . . in hot oven (425°F.) 40-45 minutes

Serve...warm with a mixture of 1% cup mashed coitage
cheese, Y4 cup heavy cream, whipped; 1 tablespoon
confectioners’ sugar, dash of salt, and few dreps of
vanilla, Makes 6 servings.

Make .

HERITAGE PUMPKIN PIE

-an unbaked “Water-Whip’* Pie
Shell, page 19

Mix....1% cups canned or cooked

pumpkin (or squash), 1 cup
frmly packed brewn sugar,
teaspoon salt, 2 teaspoons cin-
nomen, 1 teaspoon. ginger, 2
tablespoons molasses

Add . «3 slightly beaten eggs, 1 cup

Foup . .

Adke . ..

Serve ..

evaporated milk, and mix thor=-
oughly
.into unbaked, unpricked pie
shell
in hot oven (425°F.) 40-45 min-
utes, or until knife inserted in
center comes out clean

.with sharp cheese or with a

topping of whipped cream
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““HIS FAVORITE"' APPLE PIE

Make , , “Water-Whip” Piecrust, page 15. Divide dough in half and
shape each into a flat round. Roll one half about 14" thick
and line a 9” pie pan.

Prepare , § cups pared, cored thin apple slices. Arrange half of slices
in pastry-lined pan,

Mix , . . .1 cup sugar*, 34 teaspoon cinnamon, Y% teaspoon nutmeg,
¥a teaspoon salf, 1 teaspoon lemon juice and sErlande l_lalf
of mixture over applés in pan, Arrange remaining slices
on top and cover with remaining sugar mixture.

Dot . . . .1 tablespoon butter or margarine over filling. Trim pastry
even with pan, . |

Roll . .. .remaining dough as before and lay over apples. Trim
pastry 15" beyond pan, fold it under bottom crust, press
edges together with fork, Cut decorative slits in top for
steam 1o escape, I .

Brush , | pastry with slightly beaten egg white and sprinkle with
sugar

Buke . . .in Hot oven (425°F.) 45-55 minutes

*f applea are very juicy, add 1 tablospoon cornstarch to sugar mizture and
blend thoroughly.

Meake . .2 boked “"WaterWhip B}
" Shell, page 19 ¢ N

Scald. . . 2 cups milk in top of double
boiler

Mix. . . . 3 tablespoons flour, 2 table-
spoons cornstarch, 1 cup
sugar, Y teaspoon sali. Add
gradually to scalded milk and
cook until thick and smooth,
then caok 15 minutes longer,
stirring constantly,

Beai. . . 3 egg yolks slightly. Stir a
small amount of hot mixture
into yolks, return to double
boiler, and cook a few min-

DREAMY BANANA CREAM PIE

utes longer.

Add. . .1 tablespoon butter or mar-
garing, 1 teaspoon vanilla
and blend, Cool.

Slice. . .3 or 4 bananas and arrange
in baked pie shell: cover at
aonce with cooled filling, At
serving tfime, whip 14 cup
heavy cream. Drop by tea-
speoonfuls on filling around
rim of pie; piling remaining
cream in center,

Decorate by inserting 2 banana slices,
butterfly fashion, into eream
at tip of each serving,




OLD-SOUTH BUTTERSCOTCH PIE

Make . .a baked “Water-Whip'* Pie Shell, page 19

Mix . . . . 1% cups firmly packed dark brown sugar, 14
spoons water in top of double boiler. Boil
thick sirup (about 5 minutes).

Blend . . % cup milk with 435 tablespoons cornstarch, A
combine with hot sirup and cock over hot Wat(i‘dufflilc
smooth, then cook 15 minutes longer, stirring constantly

Beat . . . 3 egg yolks slightly. Stir a small amount of hot mq G 3
yolks, return to double boiler, and cock 5 minﬂtegm]ﬁgg:rlnto egg

Add . . .2 tablespoons butter or margarine, 1% teaspoon vanilig and 1
Pour . . . into baked pie shell. At serving time, whip 1 cup heavy cream {;j"?d

arrange in a border around top of pie leaving a 3" eircl
ered filling in center, - cle of uncov-

Arrange pecan halves around filling inside cream border or sprink] ;
with coarsely cut toasted pecans. Keep refrigerated un t?l all ;;;i}ég&g

teaspoon sult 2
SpOo + 2 table-
over direet heat to 5

ups milk,
thiek and

-

CRUMBLY TOP APPLE PIE

Make . .an unbaked “Water-Whip” Pie Shell, page
13

Mix. . . . ¥4 cup sugar, ¥ teaspoon cinnamon, ¥ tea-
spoon salt, 4 cups pared, cored thin apple
slices :

Arrange apple slices in pie shell

Blend . . 3% cup firmly packed brown sugar, % cup
sifted all-purpose flour

Cut in. .14 cup butter or margarine with pastcy
blender or two knives until crumbly. Sprin-
kle over apples.

Boake . . .in moderately hot oven (400°F.) 30-35
minutes. Serve with or without cream.

|




CHERRY TRELLIS PIE

i 1 N Make . - Sir_andcsrdPie_crum, Pagelﬁ_ Di- Trim. .. past'ry aboit 1 beyonrl pan
% it vide dough in half and shape and turn dough under ta |
g make a stand-up rim '
HR one half about %" thick and . : |
\' line a 9” pie pan, Rall, ... rer‘nainln}’g dough and cut info |
§] Drain. . .3 cups canned sour red pit- strips %" wide l
|

ted cherries
Add . . .% cup canned cherry sirup,

Attach. , ends of 7 strips to rim of pie
by moistening and pressing

‘,\fﬁ'. N ' ‘ each into a flat round, Roll
vy |
|
|
|
|
|
|
[

1 cup sugar, 1 teagpoon lem- firmly, Twist each strip across |
on juice, ¥4 teaspoon almond fruit and attach at opposite
extract, 2 tablespoons tapioca side of pie: Repeat with 7
or flour, 14 teaspoon salt ?mre strips, pr]sscrolsls_mg to
foia waCh i i = orm attractive trellis top.
Pu zn s_:;lryij ar:;mxture m pasiry Flute rim.
Doi. « v .1 tablespoon butter or mar- Bake, . .in hot oven (425°F.) 50-60 | |
| garine over cherries minutes |

LUSCIOUS LEMON MERINGUE PIE

Make . . a baked “Water-Whip* Pie Shell, page 19

Mix. . . . 35 cup cold water, Y4 teaspoon salt, 7 tablespoons
cornstarch

Combine1%: cups hot water, 1% cups sugar in top of U
double boiler and bring to hoil over direct heat. -
Add cornstarch mixture and cook until thlrfkened;
place over boiling water and cook until thick and
smooth (15 minutes), stirring constantly.

Beat. . .3 eay yolks slightly. Stir a small amount of hot
mixture into yolks, return to double boiler, and
cook a few minutes longer.

Add. . .3% cup lemon juice, grated rind of 1 lemon, 1
tablespoon butter or margarine and blend. Cool.

Pour. . . into baked pie shell

Spread . Meringue (page 19) lightly on filling and bake as
directe




CORONATION PEACH PIE

Make . .Standard Piecrust, page 16. Divide dough in
half and shape each into a flat round.
Roll one hall about 1" thick and line a
9" pie pan.

Drain . .3 cups canned sliced peaches

Add .« . . ¥ cup firmly packed brown sugar, 15 cup
canned peach sirup, 2 tablespoons lemon
juice; 2 tablespoons tapioca, flour, or
cornstarch, 14 teaspoon salt, 1 teaspoon
grated orange rind, 14 teaspoon almond
extract

Put. . . . peach mixture in pastry-lined pan

Dot. ...l tablespoon butter or margarine over
peaches

Roll . . . . remaining dough about 3/16" thick and
cut into strips ¥2" wide. Arrange on filling,
starting at center and twisting and wind-
ing them about 6 times around the top.
Join strips by pinching together, Brush
spiral with slightly beaten egg white and
sprinkle with sugar. Maisten rim of pie.
Press end of 1 sitrip en rim, twist and
circle edge of pie, pressing strip against
rim where it touches. Join strips as before,

Bake . . - inhot oven (425°F.) 45-556 minutes

TH -
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BEST COCONUT CUSTARD PIE | b W

Make . .a baked “Woter-Whip” Pie Place . .pan in larger pan of hot water
Shell, page 19 Bake . . .in moderate oven (350°F.) 35-

Beat 3 eqys and 2 egy yolks or 4 40 minutes

slightly eggs Cool . . .custard at room temperature,

Add .. .% cup sugar, ¥ teaspoon (Do not refrigerate or cust-
salt, 2 cups milk, 1 teaspoon ard will stiek to pan.)
vanilla and mix. Strain’ mix- |ggsen  custard thoroughly from pan
re, with knife (page 20), Shake

Add . . .% cupshredded toasted coco= gently to loosen from bottom.
nut* Slide it quidc:kly,‘:{:)ut calrnﬂfuily,
. : e into baked and coole 1e

Pour . . .into buttered 9" pie pan ;h’;ci]‘ Let settle a few minu%es

Sprinkle with 34 teaspoon nutmeg before serving,

*To toast eoconut, plece in shallow pan and toast in moderate oven (850°F.) until browned,
atirring often to brown cvenly.




HOT N HEARTY STEAI PIE

. 135 cups sliced onions slowly
until yellow in 5 cup Homo-
genized Spry. Remove onions
and save for later use.

. 135 pounds round steak in
15" pieces and roll in mixture
of ¥ cup flour, 3 teaspoons
salt, ¥4 teaspoon pepper. Sear
in hot Spry until richly
browned,

. 3% cups boiling water, 1
tablespoon Worcestershire
sauce and sprinkle in any of
the flour mixture that re-
mains. Cover and simmer un-
til meat is tender (about 1
hour).

.1 cup raw pofatoes, cut in
¥2" cubes, Cook 10 minutes

longer,
Make - - Golden Egg Pastry, page 20.

Rol[+ -+« dough into a rectangle 1"
thick and about 1” larger than
10" x 6" x 2" baking dish

Pour - - » meat mixture into dish and
-place cooked onions on top

Fits « « + « Dastry over top and seal edge
of pie, Mark top into 6 serv-
ing portions by cutting small
Vs with knife point length-
wise and erosswise. In center
of each square make a decor-
ative steam vent by cutting 8
short slits in a snowfake pat-
term.

Bake » = - in very hot oven (450°F.) 25-

30 minutes, Makes 6 servings. |
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You've heard a woman say, admiring another cook’s handi-

work; “She has such a light hand with pastry!” Tender

flaky piecrust has always been the prize accomp]ish:nen”a

of good cooks! And many’s the woman who has envied it!

Now, thanks to Spry and its new “Water-Whip” method,
_ perfeet pastry —every time—is easy as child’s play. And so
A | fast! It’s ready to roll in seconds! ‘

You see, the “Water~-Whip” method
answers right from the start that
question that has always been so con-
fusing — “How much water shall I
add?’ You simply add a definite,
measurcd amount of liguid right to
your shortening, then whip it into 2
soft, ereamy emulsion! Of course, any
shortening won't do—the whole
method is pessible only because Spry
is homogenized, specially made to
mix with liguids.

Once your pastry is mixed, the suc-
cess of your pie depends a great deal
on how you handle the dough. You'll
want to read earefully the pictured
directions for each pastry method
and go over the suggestions in the
pages that follow. They’re tricks from
skilled pie-makers—ways fo make
your pies prettier, more delicious,
more certain to win you compliments
from every one who comes to your
table! And now—Happy Baking!

You can bake BETTER pies
with Homogenized §j

Dip your spoon into Homogenized
Spry —see how much lighter and
fuffier it is than other shortenings—
how easy to work with, It's pre-
creamed, easier; quicker to blend
with dry ingredients. And Spry is the
only kind of shortening that is spe-
cially made to mix with liquids.
That's what makes the marvelous
new “Water-Whip” method possible!
You can count on Spry every time—
you're sure to make flakier, more ten-
der piecrust than you can possibly
get with any other kind of shortening

__in fact, Lever Brothers Company
guarantees just that!
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Now you can make tender, flaky

Experienced pie-makers like this
new method because it saves time.
No cutting in of shortening . . . no
tedious adding of liguid. In seconds,
the pie dough is mixed! Beginners
like this method because they can

“feel easy” about it There’

ing about how much quueig Efa%ducfss :
no unceriainty abont results, The
dough goes together almost like
magic, rolls easily, makes tender, de-
licious pastry on the fivst fry! ,

To make *Water-Whip Pastry’’, ..

here’s all you do...

Put Homogenized Spry in medium-sized
mixing bowl and pour over it the boil-
ing water and milk, Then tilt the bowl
and break up shortening with a fork.

Sift flour and salt onto ereamy Spry
“Whip” There’s no tedious cutting-in
of the shortening .. . no guessing as to
the correct amount of liquid to add.

Whip with rapid eross-the-bowl strokes

until all liguid 1s absorbed and mixture
iz thick and smooth like whipped cream
and holds soft peaks when fork is lifted.

With vigorous round-the-bowl strokes,
stir all ingredients together into a q,ough
that clings together and “cleans” the
bowl. Takes only about 33 secondst

pastry the Spry “Water-Whip” way!

Take up dough in hands, work gently
into a smooth, blended dough, then shape
into a flat round. This soft, pliahle dough
is now ready to roll in any preferred way.

“Water-Whip” dough, being soft and
pliable, rolls beautifully between waxed
paper. No messy floured board . . . no
sticking . . . no pastry cloth or rolling-
pin cover needed. From beginning to
end, this new rolling method is neat as
a pin, easy, successfull Just follow the
techniques pictured below.

e |

Al ra) :
Roll dough between 12” squares of
waxed paper from center _out into cirele
size of paper. If paper wrinlkles, remm{le
top one, put on another, turn, and roll.

“Water- Whip”’
Piecrust

% cup Homogenized Spry
Y4 cup boiling water
1 tablespoon milk
2 cups all-purpese flour
{sifted once before
measuring)
1 teaspoen salt

Put Spry in medium-sized mixing bowl,
. . . Add beiling water and milk and
break up shortening with fork. Tilt bowl
and, with rapid cross-the-howl strokes,
whip with fork until mixture is smooth
and thick like whipped cream and holds
soft peaks when fork is Lfted, . . . Sift
flour and salt together onto Spry mix-
ture. Stir quickly, with round-the-bowl
strokes, into a dough that clings to-
gether and “cleans” the bowl. .. . Pick
up and worlk into a smooth dough; shape
into a flat round. The dough is now
ready to roll, either between waxed
paper, or on a pasiry cloth or board.

This recipe makes enough pastry for
a 9" 2-crust pie or for a 8" lattice-top
pie or for 9 iart or patty shells.

To put pastry in pan, peel off top paper,
picl? upppastry' and center it over pan,
pastry side down, Remove paper genily,
Such an easy way to roll out piecrust!




STANDARD PASTRY. ... the sure Spry Way

St_cmdtzrd or conventional pastry is
made by first eutting the shortening
into the flour. In the Spry way of
making standard pastry, the shorten-
ing is cut into the flour in two steps:
first, 2 of the Spry is cut in fine for

tenderness; secon d, the remaining

Spry is cuf in coarse for flakiness. To
make standard pastry tbfj{s improved
way, follow the recipe and key steps
pictured below. See how easy it is
to get perfect pastry every time!

Standard Piecrust

Ingredients

Two-crust 9” Pie
or Laftice Pie

9" Pie Shell
or & tart shells

sifted all-purpose flour ?cum 1% cops
salt teaspeon i
Homogenized Spry % cup 1:2 :i:spuon
cold water 4 tablespoons 25 fablespoons

Put flour and salt in mixing bowl and
mix. Cut in Spry as follows:
Step 1 for Tenderness —cut in about
24 of the Spry with pastry blender
or 2 knives until as fine as meal,

Step 2 for Flakiness —cut in the re-
maming Spry to the size of large peas.

Sprinkle all the water; 1 tablespoon at
a time, over different paris of mixture.
Mix thoroughly with forl until all par-
ticles cling together and form a dough.
Take up in hands and work into a
smooth, blended ball of dough. Use in
making pies, tarts, furnovers, etec.

Roll standard pastry on a foured board
or cloth —not between waxed paper.

Cut in remaining Spry to size of large
peas. In baking, these pieces melt into
little “pools” of fat, forming leafy falkes.
This step insures flukiness in the pastry,

Cut % of the Spry into flour with pastry
blender until as fine as meal. Be sure all
the flour is mixed with the Spry. This
step insures tenderness in the pastry,

Sprinkle water over mixture; mix thor-
oughly with fork until all particles cling
together. Take up in hands, work into
a smooth, well-blended ball of dough-

Many secrets of pie suecess lie in the
“know-how"—in the technigues and
practices thatare part of a pie-maker’s
skill. You'll find many of these pie
tricks in this booklet: how to make a
custard pie with a erisp, flaky under-
crust and a soft, ereamy filling . .,
how to seal in the juices in a berry
pie ... how to make a fluffy, upstand-
ing meringue, There are tips for
pretty tops and attractive edges, foo
—all designed to give your pies a
truly professional air!

Aftracfive Rims fo
Flatter Your Pies
The eye-catching look of a handsome
pie comes in large part from its pastry

rim. Clever fingers can fashion an end-
less variety of attractive edges, The

KEEP FRUIT JUICES IN PIE

To keep fruit juices from boiling out of
a 2-crust pie, trim undererust even with
pan, cut the top crust ¥ inch beyond
pan, then turn it under the bottom erust.

tines of a fork, a pointed knife, or an
inverted teaspoon tip can be used with
good effect, too,

Interesting pastry designs can be made
on the rims with tiny patterns or cut-
iers. Some pies call for a rim of the
“stand-up” type, others are at their best
with a flat "lie-down” rim. Seleet the
edge that will do the most for the filling,
You will enjoy using your own ideas
and creating new and original rims to
frame your favorite pies. Here are some
attractive edges that are easy to make.

Rope Rim (for pie shell)

Make stand-up rim (page 18). Pinch
pastry hetween thumb and bent fore-
finger. Make the crimps sharp and dis-
finct so they will not bake out.

Shell or Flute Rim (for pie shell)
Make stand-up rim (page 18). Make
shell-like flutes by placing left index

Moisten edge of undercrust with water,
press upper and lower ecrusts together
with Aoured fork, Or erimp the edges
together with the thumb and forefinger.
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: r against inside of rim and pinching
gr;g; Oﬁtgside with tips of right thumb and
index finger. (See Luscious Lemon Me-

ringue Pie, page 8.)

Thimble Rim (for 1-crust pie)

Trim pastry even with edge of pan, With
thimble, eut tiny circles from pastry.
Moisten rim, place circles, overlapping,
on rim, pressing lightly. (See Heritage
Pumpkin Pie, page 3.)

Arrow Head Rim (for 1-crust pie)

Cut pastry 1" beyond pan edge, then
fold under making a flat “lie~down” rim,
With knife, cut continuous Vs around
rim, With right index finger, lift up base
of every other V and lay back on side of

pie shell. Continue around rim. (See’

Crumbly Top Apple Pie, page 7.)

Flute-and-Fork Rim (for pie shell)

Make stand-up rim (page 18). Make a
single flute as described under Shell or
Flute, then next to it press with tines of
fork. Continue around rim, alternating
flute and fork. (See Dreamy Banana
Cream Pie, page 5.)

Fork-Seal Rim {-;for 2-crust pie)

A good edge to seal in fruit juices, Press
floured tines of fork down on rim
straight or diagonally. (See “His Favo-
rite” Apple Fie, page 4.}

Ruffle Rim (for closed pie)

Prepare pie rim as for Fork-Seal if a
2-crust pie; if a deep-dish pie, trim

1 ¥ A o 't__-‘-.-_u.: R Ty _d

Fit dough into pan; trim pasiry with
seissors about 1 ineh beyond edge of pan.

18

TO MAKE A SHAPELY PIE SHELL
.. [ 1 -/ a

pastty 1" beyond dish ed d t
]ﬁ:;ck eveg with dish, Pfacie I:.?Ii 11:3-:;
4 g;.e;r anU thumb %" apart on outside
t]:m.b se right index finger to pull
pastry back between fingers to make

ruffled effect, (Ses
Pie, page 12.) (See Hot N Hearty Steak

“Pretty-Plegi” Your Tarts
and Patty Shells

Use recipe for “Water-Whip” Piecrust
(page 15) or Standard Piecrust (page
16), for 9 tart shells...Roll dough &"
thick and prick with fork...Cut out 5°
cireles and fit over backs of 3" muffin
pans, pinching into about 7 pleats...
Bake in hot oven (450°F.) 10-15 minutes
.+ Lift off shells, cool on rack...Fill tart
shells with fruit or herries for a dainty
dessert; or with creamed vegetables,
chiclen, or fish for an appetizing main
dish for luncheon or supper.

=

e
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Turn back pastry; then raise fold, press
against pie pan, making stand-up rim.

MERINGUE

A handsome meringue is the final touch
of flattery to a beautiful pie. Here is a
recipe with 7 success secrets written
into it:

“\Water- Whl'p" Pie Shell

¥ cup less 1 tablespoon
Homogenized Spry
3 tablespoons beiling water
1 teaspoon milk
1V cups all-purpose flour
(sifted once before
medsuring)
14 teaspoon salt

3 egg whites

6 tablespoons fine
granulated sugar

1 teaspoon lemon juice or

Put Spry in medium-sized mixing bowl, V4 teaspoon vanilla

Add boiling water and milk and break
up shortening with fork, Tilt bowl and,
with rapid cross-the-bowl strokes, whip
with fork until mixture is smooth and
thick likke whipped cream and holds soft
peaks when fork is lifted. . . . Sift flour
and salt together onto Spry mixture. addition, Continue beating until stiff
Stir quickly, with round-the-bowl peaks form when egg beater is lifted.
strokes, into a dough that clings together 4 Add flavering (the meringue should
and “cleans” the bowl. , , . Pick up and have flavor as well as the filling).

work into a smooth dough; shape into a . ;
fat vaund Put dough bet.xfeen s & Spread meringue lightly over cooled
S ' filling in pie shell, making sure it

12" squares of waxed paper and roll ) :
lighﬂy into a cirele about size of paper., Eﬂuchﬁ's pastry .'I.'H.n E]_]. around. (Th.'lE
Peel off top paper, place pastry in 8” pie elps prevent shrinkage.)
pan, pastry next to pan. Carefully re- 5. Make graceful swirls or peaks in the
move paper, Fit pastry into pan, trim 12" meringue with back of tablespoon or
beyond pan, turn back even with edge of spatula.

pan, flute rim. Prick shell all over with 6. Bake in slow oven (325::]31) 2530
fork, .. . Bake in very hot oven (45'G°F.) minutes, or until meringue is firm
14-19 minutes. and delicately browned.

Malkes enough pastry for a 9" pie shell. 7. Let pie cool on rack away from drafts.

1. Beat egg whites until stiff and dry
(better volume is obtained if whites
are not too cold).

. Add sugar gradually —1 tablespoon
at a time — beating well after each

i

FOLLOW THESE EASY TECHNIQUES

o

3l

For a rope rim, pinch with thumb and
bent forefinger, making sharp crimps.

Prick shell all over with fork. Bake in
very hot oven (450°F.) 10 to 15 minutes.
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Banbury Tarts

2 eggs, well beaten

1 cup seeded raisins, chopped

1 cup sugar

1 tablespoen soft bread crumbs
2 tablespoons lemon juice

2 tablespoons grated lemon rind
Y4 cup walnuts, chopped

V4 teaspoon salt

"Water-Whip" Piecrust, page 15

Mix first 8 ingredients...Roll dough 14"
thick and cut in cight 5” cireles. Fit cir-
cles into 3" muffin pans, pinching into
fluted rims at top. Fill with raisin mix-
ture, Place cut-out pastry star on top of
each tart. Sprinkle starg with red sugar
... Bake'in hot oven (400°F.) 30-40 min-
utes . . , Makes 8 tarts,

Mince Turnovers

Use recipe for Piecrust, page 15 or 16.
Roll dough 33” thick and cut out 5"
cireles, On one half of each circle place
2 tablespoons mincemeat. Moisten edge,
fold pastry over mincemeat, seal edge
with fork. Prick top. Bake in hot oven
(425°F.) 10-15 minutes. Makes 8-10.

Golden Egg Pasfry
Mix 1 cup sifted all-purpose flour and
15 teaspoon salt. Measure 1% cup Spry.
Step 1 for Tenderness — cut in about
25 of the Spry umtil fine as meal.
Step 2 for Flakiness — cut in remain-
ing Spry to size of large peas.
Add 1 egy, slightly beaten, and mix
thoroughly into a dough. Use in making
Hot N Hearty Steak Pie, page 12.

HOW TO “SLIP”’

To Freeze pjes...

Now the miracle of making pies weeks
ahead, freezin-g them in a ﬁ,ﬁm freezer
or the freezer section of o refrigerator,
and enjoying them fresh from the oven
when convenient! Favorites for freezing
are double-crust pies like apple, cherry,

peach, mince, or berr S )
fruit and berr’_y pies, Y, also deep-dis

Pies can be frozen unbaked or baked
If frozen unbaked, do not eut steam vents
in top crust; wrap in moisture-vapor-
proof material and seal; lakel, date, and
freeze. To thaw, remove Wrappings and
cut small steam vents in top crust. Bake
in 425°F. oven for 65-70 minutes. If pie
is frozen boked, let pie cool thoroughly
at room temperature, then wrap in
molsture-vaporproof material and seal;
label, date, and freeze. To thaw, remove
wrappings from frezen pie and heat in
400°F. oven for 25-35 minutes,

Pie shells can be frozen unbaked or
baked and kept on hand for use as
needed, If pie is frozen unbaked, it is
easier to freeze i before wrapping, then
wrap Immediately in moisture-yapor-
preof material and store in freezer ,
To thaw, unwrap shell and bake in
450°F. oven 5 minutes; reprick shell and
bake about 10 minutes longer. If pie shell
ig frozen baked, let the baked shell eool
thoroughly at rocom temperature, then
wrap in moisture-vaporproef material
and seal; label, date, and freeze...To
thaw, leave shell wrapped and let stand
at room temperature or unwrap and heat
in 400°F, oven 5 minutes.

A CUSTARD PIE

For creamy custard and crisp crust, bake
shell and custard separately (page 10),

—

1

Loosen the cooled custard, then slide
it carefully into baked, cocled pie shell,

Give Your Pie A Pretty Top

A pretty top lends distinction to any
pie, be 1t plain or faney. A sparkling
glaze gives a touch of elegance to a two-
crust fruit pie. .. To make a glazed top,
brush the unbaked pie with slightly
heaten egg white and sprinkle with sugar,
then bake...For an extra-hrown crust,
brush the top crust before baking with
millk or light cream, then sprinkle with
sugar.

Lattice and Open Tops

Lattice-top fruit
pies with color-
ful juices bub-
bling up through
golden strips of
pastry are al-
ways a favorite
.« . The narrow
pastiry strips can
be cut with a
pastry wheel or
sharp-pointed
knife . . . For a trellis top, the strips
are fwisted as they are laid across the
filling (Cherry Trellis Pie, page 9) . . .
For a woven lattice top, weave the
strips over and under one another . , .
For a crisscross top, lay a first set of
saven sirips across the filling, then lay a
second set over them, making diamond
shapes on the filling ... For a spiral top,
arrange strips on filling in a spiral effect
by starting at the center and twisting
and winding around the top six times
{Coronation Feach Pie, page 11) ... A
hit-and-miss top offers pleasing contrasts
on a prune or raisin pie, Just cut many
little odd-shaped bits of pastry from the
trimmings and scatter them over the top
of the filling before baking...Whipped
cream makes glamorous toppings on soft
pies, especially when accented with
drifts of grated fresh coconut and curls
of shaved chocolate (Regal Cream-on-
Chocolate Pie, page 1) ...0Or make 3
SNOWY of whipped eream by drop-
ping teaspoonfuls of cream around the
rim of the pie, then garnish as shown
in Dreamy Banana Cream Pie, page o.

Decorative Steam Vents

Small slits or
other openings
must be made in
closed pies in or-
der to let steam
escape during
baking, These can
be extremely at-
tractive and In
harmony with
the pie filling.
For example, on
the top crust of a fruit pie, prick or
cut the outlines of the fruit used, such as
apples, peaches, or plums. .. An interest-
ing cherry pie can be made by cutting
eipht half-inch holes in the top erust to
represent cherries, For stems, cut slits
... To personalize a4 pie, prick the ini-
tials of the one you wish o honor .. . For
2 Christmas mince pie, roll the top erust,
and cut with small Christmas tree cutter,
malding 5 trees and pointing the tips of
the trees to the rim of the pie. The irees
should not be cut out of the dough—
merely outlined. Brush the trees with
egg white and sprinkle with red sugar.

Perky Pastry Cut-outs

Interesting pastry
cut-outs, such as
fruits, berries,
leaves, chickens,
birds, and the
li.ll;edc'?n be tap—
plied to pie tops
with happy ef-
fects (see the
cluster of blue-
berriesand leaves
on the Deep-Dish '

Blueberry Pie, page 2) . .. The unbaked
pastry ‘“patches” are laid on the top
erust before baking and brushed with
unbeaten egg white or milk . .. Tiny
pastry stars, hearts, or crescents can be
baked and arranged on the top of a chif-
fon pie...For the holidays, Christmas
trees or bells can be cut out of pasiry
and laid atop the nnbalked filling.
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LADIES HOME JOURNAL

Cooliies are always zood travelers in holiduy gift boxes.
Here are two that look like Christmas and taste like more.

It was “in the stars® that this walnut By Lounellan G Shoner
cake would have a holiday personality. ' '

.




Walniit Cake

2 Cup of Shorlening ¥4 Teaspaon of Salt

116 Cups of Sugnr 214 Tehspoons of Balg )
i Teaspean of Vanilla 5 Cup of Milky = one Powder

14 Teaspoon of Almond 4 Epg Whites
Flavoring L'Cup of Finely Chopped

214 Cups af Cnke Flour Walnut Meais

Cream the shortening, Add the sugar gradually and
beat until light and fluffy. Add the vanilla and almond
flavoring. Reserve two tablespoons of the flour for the
nuts. Sift the remaining dry ingredients together and
add alternately to the creamed mixture with the milk.
Beat until smooth. The egg whites are beaten until
stiff but not dry, and folded into the batter. ]
fold in the floured nuts.

If you have a set of aluminum star maolds, grease
and flour them and fill two thirds full. This recipe will
make one large star cake and six small ones, If vou
haven't these special pans, which come in a set of one
large and eight small pans, grease and flour an oblong
loaf pan 12 ]J_V 8 byz,lfé inﬂ']le'&, or two smaller 5.;(_||_1:_u-é
loaf pans. Bake in a moderate oven, 350° F,, twenty
to twenty-five minutes for the small star cakes and

-astly,

forty-five to fifty minutes for the loaf cake. It im.
proves m flavor if stored unfrosted in a cakebox for
several days. This fact makes it a good cake for pack-
ing and sending to friends. However, if it is for home
consumption, frost it with;
Comfort Ieing
1}4 Cups of Sugar Y Teaspo f Baking Powd
15 Cup of Waler 2 E;EHWE;::Q i -
1 Teaspoan of Vanilla

s Lo £l -
Mix sugar; water and baking powder in a saucepan,

,+ Cover and bring to a boil.

Nut Patties

Cooky PART;

Foiing:
34 Cup of Shortening 2 Engs -k
2% gup of Sugar %4 Cup of Sugar
g8 1} Cups of Cl
M Teaapom! of Lemon i 1{{;?5 Shonned
Flavoring Pinchi of Salt

¥ Teaspoon of Vanilla
2 Cups of Cake Flour
Pinch of Salt -

1 Teaspoon of Vanilla

. For the cooky part, cream the shorten-
ng and sugar together, Add the egg and |
flavoring. Mix well. Sift thé flour and ¢
salt together and work into the creamed |

mixture. Chill two hours in the refriger-

ator. [ use little boat-shaped tart or
Jelly molds for these tiny patties. Roll
out a small amount of dough at 2 tima,
Roll as thin as you can without tearing
It, as it is very tender. Cut out a circle
of dough and pat it into the pans, Be-
cause the dough is less firm than sugar-
cooky dough, you will find that you ean
pat it in thinly. '

For the filling, beat the eggs slightly
and mix with the other ingredients, if
you wish the nuts to form a crisp top, 1f
you want the filling to puff a bit, beat the
eges until light, add the sugar gradually,
Then add the nuts, flavoring and salt, 1
say this because I have made them both
ways and found them both interesting.
If you wish, and have the time, cut nar-
row strips of
dough and make
a crisscross de-
sien on top of
the patties. Bake
in a hot oven,
' 4007 F., until Iig];slt
Brown —abot
twelve minufes.
This recipe makes
one and a half to
two dozen patties.

]

HERE is a mince
pie that is differ-
ent, yet keeps to
the holiday tradi-
tion. It's & much
lighter pie thanthe
old-fashioned
“two-cruster.”
Grated lemon rind
adds much ta the
flayvor of the me-
| ringue too.

\ e =t d |

FUMPKIN CHIFFON PIE |
(Oue'9 inch pte—uses only Iy package)

1 envelope Knox Sparkling Gelatine

¢ twid water 145 cups canned pumpkin

. %a teaspoonful ginger L/, teaspoonful nutmeg

/2 teaspoonful cinnamon 14 teaspoonful salt  Icupsugar 3 epgs |

To slightly Beaten egg yolks add one-half cup sugar, pumpkin, milk, '

Va cup milk |

| salt and spices. Cook until thick in double boiler. Pour cold water in

| bowl and sprinkle gelatine on top of water. Add to hot pumpkin mix-
jture, mix thoroughly and cool. When it bgins to thicken, add
|remaining sugar and fold in stiffly beaten egg whites, Pour inta pre-
\viously baked pie shell, Chill in refrigerator ot cold place. Pie may
be garnished with whipped cream just before serving. This is deli-
clous served in a gingersnap crust made as follows:

; GINGERSMAP PIE CRUST

4 1% CUPS GINGERSNAP CRUMBS

Vs cup powdered sugar Y5 cup butter, scant
Crush gingetsnaps and mix with butter and sugar, Pat mixture firmly
Inio pie pan. Place pie pan in refrigerator or cold place, Allow o |
stand for several hours, then fill with the above pie illing and chill, |

KNOX DAINTIES

4 envelopes Knox Sparkling Gelatine '
L cup cold water 4 cups sugar Vg teaspoonfulsale ' |
145 cups boiling water L/ teaspoonful peppermint extract |
! I"teaspoenful cinnamon extract
‘| Red and Green Coloring (Liquid or Paste)
| Heat sugar, salt and boiling water to boiling point. Pour cold water
| in bowl and sprinkle gelatine on top of water. Add to hot syrup and |
| stir until dissolved. Boil SLOWLY for 15 minutes. Remove from fire J
i and divide into two'equal parts. Color one part a delicate ted aad
| flavor with cinnamon extract; color the other part a delicate grees |
! and Aaver with peppermint extract. Rinse two pans (size abour Bx 4 |
| inches) in cold water, and pour in candy mixture to the depth of !
| about three-fourths iach and put in 2 cool place (not a refrigerator),
allowing caddy to thicken for at least twelve hours. Wich a wet shacp

' knife loosen around the edges of pan, turn out on board lightly cov-

ered with powdered sugar, Cut into cubes and roll in powdered or |
fine granulated sugar. |
NOTE: If lemon. flavor is desired, add three tablespoonfuls lemon I
juic and two reaspoonfuls lemon extract to one part of the candy and
leave it uncolored. Any preferred favoring or l:uir-_!_rii:g- m'ayl_be Bl
This candy may be made by using 10 drops of "mi_-ri{ cinnamon or
clores instead of the extract. This must be stirred into the mixtire |
thiicoughly while it is hot. [ ) I !
[t may also be made by using 1 teaspoonful ground cinnamon or

cloves instead of the extract, In this case the ground spice s hoiled

 with the sugar and water, The candy, however, is not as atiractive as

when made with extracts or oils, . I
lf *Takes about 200 pieces, wei_g_,hs about 214 bs. and cost: ahbour 34c.
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MOCHA FROSTING

Two tablespoons hot coffes

(strong); 1 teaspoon buttter; 1,
teaspoon vamilla; Confectioners®
Sugar- {
Melt butter in hot coffee and
add vanilla. Then add the con-
fectioners’ sugar until the mix-
ture is of the right consistency to
spread.

BROWNIES

Two-thirds cup sifted flour;

1, teaspoon baking powder; ¥
teaspoon salt; 6 -tablespoons
butter or - other shortening; 2
squares unsweetened - chocolate,
melted; 1 cup sugar; 2 eggs, well
peaten; 1 teaspoon vanilla; ¥
cup broken walnot meats.

Sift flour once, measure add
baking powder and salt, and sift
again. Add butter to chocolate
and blend. Combine sugar and
eges; add the chocolate mixiure,
beating thoroughly; then add
flour, vanilla and nuts. Bake in
greased pan, 8xBx2 inches, in
moderate oven (350 degrees F.)
for 35 minutes. Cut in squares
befgre Temoving from pan.
Makes 2 dozen.

SUGAR COOKIES

Two and one-guarter cups
gifted flour; 1'; teaspoons balo-
ing pawder; !4 teaspoon malt; %
teaspoon -nutmeg; 1V teaspoons
grated Jemon rind; % cup butter
or other shortening; 1 cup sugar;
2 eggs, well beaten; 1 fablespoon
rich milk or cream.

Sift flour once, measure, add

baking powder, salt and nutmeg,
and sift again. Add lemon rind

, to butter and eream thoroughly.

d sugar gradually, and cream
together untfl light and fluffy.
Add eggs and cream, and beat
thorough}y_; then add flour grad-
ually, mixing well. Chill until
firm enough to roll. Roll %-inch
thick on slightly floured board.
Cut with floured 3%%-inch cutter
and sprinkle with sugar. Bake
on ungyreased baking sheet in hot
oven (400 degrees F.) 10 minutes,
OF until done. Makes 3 dozen
;.polnes. Cockies may be cut in
ancy shapes and frosted.

=
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V{"éﬂ{]b WAy of “eating” milk 1 baked 9-inch pie shell Dré oelienl :

cou & more pleasant than in a tart shells it
banana cream pie? I you have 1 cup sugar
a small famity, you may like {o| 5= 1% eup flowr Q
make this in little individual pies i
or tarts. Just cut the recipe in

o

B

l2 teaspoon salt b
hag to mak.fe three to four tavts, | ;;;;iﬁg" scalded
ananas for pie sho i ;
== tipe as fthoy ,3;3 i ;%1.;1 1?:}3;: 2 }_%ﬂespnnm butter or marga- sty
hapeh,  This medal that the skin 1 teaspoon vanills !
; =S | 2 or 3 bananas : spl
" 3 egg whites 101
6 tablespoons sugar Fis
Vg teaspoon salt
Bake and cool the pie shellltny
i ’ or tart shells, -
Combine the sugar, flour and|gh,
salt and blend thoroughly. Grad-
ually stir in the sealded milk.|pyre
| Cook in a double boiler, stirring|pig
i= | constantly, Four some of the|an
e |mixture slowly info the slightly|ace
beaten egg: yolks; stirring all the| =
wmme. aru
Reburn o the mixture in the|us |
double boiler and cook for two|fle Sy
of | ninutes longer. Add the buter|the _Jisted
US| ang vanilla and blend thorough-|sye - 5 ST o
0bl1y. " Then cool, g PN
| glice bananas into the botten|nec :
I=|of the pie shell and pour thelget!
cooled cream filling on top. Beab)you
ege whites until frothy, add thehe’
galt and the sugar, a tablespoon bl
at a time, beating thoroughly af-isfi
ter each addition and continuing|br
to beat until all has been added
and the meringue will hold in
soft peaks.
Pillej on top of the cream fil-
ling, pulling it carefully to the
very edee of the erust and bake
in a 325-degree oven for azboub| & .
s,|15 minutes or until lightly | {HS
browned. > I
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"JoUR CREAM SPICE CAKE
One cup hrown SUEZAar; 1‘_cup
 eream (thick); 1 egg, slight-

i1 beaten; 1}z cups all purpose

| Hw- 1 teaspoon Pahrtlg Bodﬂi Y4
saspoon cream of tartar; ¥ tea-
¢ > 1 teaspoon ground

cup chopped nuis;

’;,ft;;g;-ﬁsins; 1 teaspoon cinna-

on. 1 :
m(:omhine all dry ingredienis
" and sift together once. Combine
* gugar and sour cream; ‘blend and
add beaten ege. To this mixture
add the dry ingredients, nuts and
raisins. tir only until well
plended: Bake at 360 degrees for
about: 46 .minutes. This recipe
will fill one 8x8x2 inch cake panm,
Mocha - frosting 1s qspeclally
good on this cake as it blends
perfectly with the spices used.

A Teffed Recipe

94 eup Crisco 3 teaspoons haking powder
134 cups sugar - 1 teaspoon salt

3 epgs ; 34 cup orange juice

. 3 cups flour cup water -

ream: Crisco and sugar together. Add well-heaten
Eggs and mix well,. Lﬁfand sift flour, baking powder
and salc and zdd altemately with the combined oranze
juice and water to the first mixture. Beat thoroughly.
Pour into ans _
oven (400 degrees F.) 20 to 25 minutes. Cool. Spread
Orange Jang between layers and on top of cake,

ORANGE ICING Lty
egg . -~  Gratedrind of 4 otange
Juice of 34 orange 4 cups confactioners’ sugar

. ‘Buat eggand add orangs juice and rind. Add enough |
. confectioners’ supar to makeit the fght consistency to |

spread.  Beat until smooth,
(Al measuremetts level)

3 greased layer cake pans and bake in a hot -

~ felly Layer Cake

(Natice what a delightful apbear-
ence the cake

1 cupful Crisco

1 cunfuls sugar

1 teaspoonful salt

1 eupful milk

5 eggs

4 cupfuls flour

4 tenspoonfuls boking powder

Cream the Criseo and sugar to-

' gether. Add salc and cEEs we

| Beaten, Sift flour and baking
powder together an add -alter-
nately with milk, Bake in Cris-
coed layer cake tins in 2 MOG-
erate oven about Minutes,
When cool, spread currant jelly
hetween the kyers cover the
top with white iclng. :

R

T os TfﬂedRecngA

14 cup Crisco . s
cup sugar - 3epg whites
2 cups flour cup milk

2 teaspoons baking powder ,1,:1; teaspoon vanilla

. teaspoon
Cream Crisco with sugar. St Falt

sifted dry ingredients. Fold I:: En alternately milk and

ceg whites. Add vanilla and oroughly stifly bearen

greased laver pans, B tum batter intn tw
i ake ) o
degrees F.j about 20 minutg';? 2 moderate oven (350

Ice with « iel
ith cocoanut or maple icing, or Crisco white icing,
; Crisco White Icing
cups confectioners’ sy 1
2 tablespoons Crisco = /f::::poon'salt
3 ta_b]csnouns milk orpl?:g;loiigznd
- 1 teaspoon vanilla s 5

Cream Crdsco with. o
sugar and ﬂa'\’l‘Jring.tg air;d;:ff Add milk and rest of

R W I e

White C AKE
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"~ CATERER'S CAKES
iree cups sifted cake Hour;

'3 tcaspoons double-acting "baking

* powder: ¥; teaspoon salt; % cup

butler or other shortening; 1%
~ cups sugar; Y% cup milk; 9 cup
_-water; 1 teaspoon vanilla; ¥ tea-

spoon almond extract;
whites, stiffly beaten.

. Sift flour, measure, add bak-
Ing powder and_salt, and =zift to-
gether three times. Cream but-

3 egp

ter thoroughly; add BUEar gradu-.

ally; cream together until light
and fluffy. Add flour, alternatgeiy
with combined milk and water, &

small amount at a time; beating -

after each addition until smooth.
Add flavering; fold in egg whites
quickly and thoroughly. Bake in
greased shallow ~pan, 15%x9%
inches, in a moderate oven (375
deg. F.) about 40 minutes. "When
cold, cut inte various shapes with
a sharp knife or cotters. Frost

with white and tinted Butterfly

frostings. -~ Decorate with colored
candieg, nuts, coconut, or candied
and dried fruits. -

BUTTERFLY FROSTINGS
* Four tablespoons hutter; 5 cups
sifted confectioners’ sugar; 2 egg
whites, .unbeaten; 2 tablespoons
cream (approximately); 135 tea-
spoons vanilla; ¥ teaspoon salt.

Cream butter;~add part of

sugar gradoally, blending after
each addition.. Add remaining
sugar, alternately with- egg
whites, then with m nnhBl °£
I"]g'ht chSiEtEHcy spr A 4
after each addition until smooth.
- Add vanilla and salt. Divide frost-

plain.  Flavor another with 1
Bquare of melted wmsweetened
chocolate, adding about a table-
spoon of cream. 'Tint the re-
maining frostings with colorings
to give delicate, yet decided,
shades of yellow, green and pink.

WHITE CAKE -

One-half cup butter; 1_cup sus
gar; 1 epg; 2 cups flour; 2 tea-
spoons baking powder; Y tea-
spoon salt; 3 cup milk; 1 tea-
spoon flavering.

Cream buttex; add sugar and
cream together until light and
fluffy. Add egg, beating thor-
oughly:. Sift flour and measure;
add baking powder and salt to
flour and gift together. Add to
butter mixture aliernately with
the milk. Add flavoring. Mix
! into a smooth batter. Pour into

small, preased baking cups. Bake

at 350 deg. F. for 20 minutes.

Cool for a few minutes and re-

move from cups. If desired, bake

i, a sheet and ecul mto faney

shapes; frost on. top and sides

with: I .

_SEVEN-MINUTE FROSTING

. One and one-half cops sugar;

5 tablespoons cold water; Y tea-
spoon cream of tartar or 1 table-
spoon corn :ly:'upi 2-egg whites;
1 teaspoon flavorimg. )
Combine all ingredients: except

ing into fifths. Use ane—ﬁﬂ‘:y_.«-ﬂmurmg in top of double boiler.

v well blended.

Mix well. Place over boiling [
water. Beat constantly until mix- [
fure holds its shape. Remove

from fire, add flavoring and beat
until eool.

MOCK SPONGE CAKE

Two eggs separated; 3% cup
gweetened condensed milk; ¥ cup
flour; 3 teaspoons baking powder;
35 teaspoon Jemon extract.

Beat egg yolks with rotary egg
beater; add sweetened condensed
milk and continue beating until
Sift flour onee,
measure, add baking powder amd
sift again. Add gradually to
firet mixture and stir until well
blended. @ Add lemon extract.
Fold in gtiffly beaten egg whites.
Pour into 2 ‘butiered ring pan (as
this isn’t a true sponge cake, the
pan should be buitered). Bake in
moderate oven (850 deg, F.}
about 25 minutes. Frost with: |

- ALMOND FROSTING

One-half cup sweetened con-
densed milk; % teaspoon aimond
extract; ¥ cup blanched almonds,
finely chopped; 2 cups confec-
tioners’ sugar gifted; 12 whole
blanched almonds.

Blend together the condensed
milk, almond extract and chopped
almonds. Add spgar @m

“until of the Tight consistency fo

read. Spread on rake. Decor-
ate with whole almonds.. _
e ————— el




Marshmallow Seven - Minutes
Frosting: ngen-eig'hths cup gran-
ulated sugar, 3 tablespoons cold
water, 14 feaspoon cream of tar-
tar, 1 unbeaten egg white, 12
marshmallows cut in gquarters,
grains salt, 1 teaspoon flavor, ¥a
cup chopped nuts. In double
poiler. combine sugar, water,
creeam of tartar and egg white,
Cook 7 minutes over hoiling
water, beating with rotary beater
constantly. Just before cooked,
drop in marshmallows and whip
until dissolved. .Add grains salt
and preferred flavor. Beat lightly
until cool enough to spread on
calte. Add chopped nuts,

Chocolate Butter Frosting:
Four squares unsweetened cook-
ing chocolate, 2 tablespoons hot
water, 2 well-beaten eggs, 1 cup
confectionera’ sugar, ¥ cup sweet
or washed butter. Use double
boiler. Melf choecolate, add hot
water and blend. Add beaten
eggs and sugar and beat mix-
ture. Remove from.fire, but allow
to stand over hot water. Stir
constantly until thickened {about
"3 minutes). Add butter, 2 table-
spoons at a time, beating in after

‘each addition. Makes enough
frosting to cover top and mides
of a 3-layer cake.

BAKED STUFFED ONIONS:

8 mediam to large Pepper

anluns : 140 tsp. salt
1 ¢ ehopped pgragn pep-1 thep. butter
percer chopped bham 3% oo, miilk

. _l,g o, sofl bread crumbzTipe dry bread crumbs

Remove a slice from top of each
ocnten and parboil onions until al-

| most tender. Drain and remove Ce-
" ters, leaving six little ctps. Chop

the onion that was scooped ouf and

'.combine with the ereen pepper or

ham, and soft crumbs. Add season- °

ing and refill the pnion cups. Place
them in a baking dish. cover with
crumbs, add the milk and bake in
400-deg. F. oven until tender.,
TWO-TONE COCKTAIL.

Mix together one can chilled to-
mato juice and 1% ¢ sanerkraut
juice. Just before serving shake well

with a little cracked ice. Serye cold.

BEET JUICE APPETIZER.

o 11k ¢ beet jilee  drain- 2 thep. SUEAT

%4 from- capned beetd 1 tsp &all
! ; 114 to 2 o ‘Wnker
Mo e s D%sh Black or white

t Juice
- Dacsh of eayenns pepper PEPRET

_ Combine ingredienis. Place in bot~
fle or jar and chill well before serv-

ing. T e e

=
“= . Sprinkle the egss with salt and .

Lemon Sponge Tapioea: Tse
double boiler. Put in it 2 cups
hot water and add % cup quick-
cooking taploca. Cook 5 minutes, |1
£

| stirring frequently. Add 14 cup |
| sugar and blend. Pour small [
amount of taploca mixture over
beaten yolk of 1 egg and grated
i| rind of ‘1 lemon, Stir constantly.
Add to mixture in boiler and eook
9 minutes. Remove Ifrom fire.
Reat 1 egg-white stiff and dry,

then fold hot taploca into it
Fold in 1 ripe banana thinly
sliced. Serve with sweet cream.

i

| i
| Makes 6 portions. l
I-.eunmd. E i’
S li

= i 18

| f

| : |

Eggs Baked in Cream. | u

QUR 14 cup eTedm into a H
shallow haking-digh. Break i

6 .eggs into & saucer, one-at-a- e

time, and slide into the crearm.

—rr—in

7

% paprixa. The cream should juat 1
% ‘epver the eggs, 5o & little more
L \‘—___________________________ ;
— |

e e e A

- I

© SANDWICH NUT BREAD '
Three cups sifted flour; 3 tea- |

ispoons baking pewder; 1 tea- | |

. epoon salt; ¥ cup sugar; 1 cup [

| chopped nut meats; 2 eggs, well |

| beaten; 1% cups milk; 4 table- ,

| spoons melted butter or other {

| shortening. : L

\  Sift flour once, measure, add |

\ baking powder, salt and sugar, |

| and sift again, Add nuts and mix '

well. Combine eggs and milk;

iadd to dry ingredients and blend,

. Add shortening. Bake in greased

floaf pan, 8x4x3 inches, in moder-

;ate oven (350 degrees F.) 1%

\ho_urs.

W
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FRENCH BREAD
- (2 loaves) .
1% eups warm water . %

1 cake fresh yeast, c
1 tablespoon sggar ' rumhleg

teaspoons: salt ;
4% cups sifteq all-purpese. flour

mall amount of corn meal
P‘our water
Sprinkle  or crumble Yyeast into

n sugar and salt. Add flour all at
one fime and stir with wooden
spoon  or. rubber spatula until
dough is well mixed. Dough will be
stiff and slightly sticky. Cover

and leavé in warm place. Let

hour.

large cooky sheets and sprinkle
with corn meal. Turn half of
raised dough out onto well floured

kle top of dough with flour,

along edge to seal seam, Shape

under palms of hands until erds
are pointed and loaf is aboul 18|
iniches long. Place loaf on preparedl
cooky sheet. . N
R?J;:eat process with remaimng
half of dotigh and. place necond:
loai. en second prepared eooky

1 package active dry Yeast o

into Targe bowl;|
water and stir until dissolved. Stir|

bowl with damp clean tea towel|

board or pastry cloth; lightly sprin-

Roll and stretch dough to & 10|
by 14 inch rectangle, Do not knead. |
Roli dough up lengthwise and pingh |

dough double; it takes ahout one||

“While dough ris;es, grease two| |

dough by rolling back and forth| -

5. John's Bake

sheel, " Cut three &valy e
shallow, diagenal ﬂagh‘éls’fm’ﬁ?,?ﬁt
each load with knife, . Cover
%giwe?s WEE dtry ele;n towel and
Tise about ame hour
du;hled in bulk, o
. Brush loaves lightly with water
| Just before baking. Bake loaves in
hotoven (425 degrees) for 10 min-
-iltes then brush again with water,
i'| Reduce heat to slow over (355 de-
grees) and bake 40 minutes Ionger,
=(or_until loaves are golden brown
»| and’ crusty, I
| Cool loaves quickly and in a
| |draft, if posgible, to give a
| “crackly” crust, Use an ‘elecirie
ii|fan or place loaveés where there
|is a brisk breeze, . . .|
E Dough may be stored in:refrig-
| arator for several days before It is
.| shaped into rolls and baked. Ta
store, allow dough fo double in &
warm  place as directed. Then
punch down and brush with melted
shortening, Cover well and place in
refrigerator. j

|




By _ .
115 make GOOD pies. No
e soggy Under crusts, No

pare eepy fruit fillings, no
e itery custards or fallen

|

e,

f;fmnsider the crust, There’s

| ¢aibd recipe on this page

bt s re fire; follow it for
s, Tou can bake two-crust
3t 415 deg. . for 40 minutes,

itedier fhe filling iz mincemeat,

% cherry,  plum, rhubarb,

== o one of the berries. A

’5-“3 eust is good “for over

!

2ot melted butter just be.
hﬁa £ the pie in the oven,
[ Eeningue on your |
!iﬁﬁaﬁﬂrﬂyular gies shou?g i
f_ lt 32-350 deg. F. for 18
Sl g v L
i by i k. Vary the
fime el o o
e iy OF orange pies; add a

: : f t

{6 Btfapgent _lf gﬁ mex-
Mgy gp chopped al-
_T[ ' ut befomp;fowaﬁ_

b %Es"m.g e 1i
Nad i of g PRie pie, lay

be extended; try little balls of
cream cheese with blackberry pie,
wedges of Swiss cheese with blue-
berry and of Gruyere with cherry.
Let the ice cream for a pie z la
mode be of the same flavor as
the pie filling,

Now that the holidays are
about over and the supply of
mincemeat, plum pudding and
fruit cake that looked so plentiful
a few weeks ago is practically ex-
hauvsted, try a néw.kind of pie for
dessert. There are some grand
suggestions in ‘the recipes that
follow: ! ,

PIE CRUST
“Two. and one-guarier cups
sifted cake, pastry or all-purpose
flour; % teaspoon salt; 3} cup

shortening; ice water.
Sift the flour and salt together.
Make ice water, using several ice
cubes or pieces. Fill a standard

measuring cup to the % marlk.

with' the ice water. Fill the cup

Wwith shortening until the water
Pour -

reaches the full cup mark.
off the water. Cut the shorten-
ing left in the cup into the flour
and salt mixture with a pastry
blender or two: knives, using &
cutting motion, until the mixture
is in particles the .size of mavy
beans. Then sprinkle z-little of
the ice water at a time over the
flour-fat particles and cut it in
with a knife or spatula, using in
all from & to 8 tablespoons of ice
water. The dough should be easy

to handle and not sticky from too -

much water or crumbly because
of too little. Roll out on a slightly
floured board to Y -inch thiclk-
ness; handle the dough lightly and
do not turn, Roll dough to an
inch or twe larger than pie tin so
as not to stretch it when fitting
into the plate or over the filling'

and so as to allow for trimming

evenly. | Enough pastry for two

9-inch pie shells or one 9-inch
two-crust pie or 12 tart shells.

For Cheese Pastry: Mix grated
chi_eese with the fiour and short-
ening mixture intended for  the
tpp crust, or roll grated cheese
lightly into the sheet of pastry.
Excellent with cherry or other
fruit pies.

LEFTOVER-CAKE PUDDING

Four cups. of pieces of cake;
15 cup cocoa; 2 cups milk; few
grains salt; 1 feaspoom vanilla;
16 marshmallows, x ;

Use any plain white or yellow
butter cake, sponge or angel ecake
that is not fresh encogh to serve.
Break or cut into half-inch pieces
and place in a buttered baking
dish. Bift cocoa, add milk grad-
ually, and stir toa smooth paste,
Add salt; stir and cook until
thickened. # Remove from fire;
add vanilla. Pour this mixture

over the cake and bake for about-

25 minutes in a moderate oven.
Top with marshmallows and
brown quickly. Serve warm. Do
not mix the pudding fo a paste—
leave each piece of cake whule.

HONEY MERINGUE PIE
Five tablespogns cornstarch;

1Y% cups milk; Vi teaspoon salt;

14 cup sirained honey; 2 eggs; 1
tablespoon butter; baked pie shell;
4 cup sugar.

Blend cornstarch with 14 cup
cold milk until smooth. Add sall
and honey; scald rest of milk and
add to cornstarch mixture. Cook
over boiling water, stirring con-

+ apples.

the. butter,
shell (9 inches) and top with mer-
ingue (made by beating egp
whites' and adding sugar gradu-
ally) and bake at 325 deg. F. for
20 minutes.

DUTCH APPLE PIE
Apples; ¥ cup thick sour
cream; 1 ccup brewn sugar; 1
teaspoon cinnamon; 1 tablespoon
butter; 1 tablesppon flour; un-
baked pastry shell (85 inches).
Wash, pare and quarter apples
(number depends upon

namon and flour. Dip-each piece

of apple in- this cream mixture

and then place neatly in unbaked
pastry shell. When shell is filled,
pour the remaining cream mix-
ture over the apple sections. Dot

with butter and place in a pre- .

heated oven {400 deg. F.). After
baking for 15 minufes, reduce
heat to 260 deg. F. and bake until
apples are tender—1 hour, more
or less, depending upon kind of
Serve hot or cold, with
a whipped . cream topping if
‘served cold.
- APRICOT PIE

One-third cup sugar; ' tea-

‘spoon salt; 1} tablespoons guick-

cooking tapioca; 1 tablespoon
melted butter; 2 cups cooked
dried apricots, drained; ' cup
canned crushed pine_’a_pple,
drained; 1 cup apricot juice; %
cup pineapple juice; pastry.
Combine sugar, salt, tapioca,
butter, apricots, pineapple and
fruit juices. Let stand for 15

minutes. Line a 9-inch pie plate

with paa‘tr* rolled to %-inch
a.

Pour into baked pie

: size).
- Combine sour cream, sugar, cin-

. dash of =alt;

e:.ige of rim. Buke at 425 deg,
H. for 10 minutes; then at 250
deg. ¥, foy 20 minutes, Cool,

Serve with or without whipped -
cream,

LEMON MERINGUE PIE

Six tablespoons cornstarch; 17
cups sugar; ' teaspoon salt; 2
cups boiling water; grated rind of
a lemon; 4 tablespoons butter; 3
egx yolks; Y2 cup lemon juice;

cornstarch, sugayr and salt,”
Add water and grated lemon ri:zd:'
Cook over low fire, stirring con-
stantly, for 10 minutes. Add but-
tex, but do not stir it in. Mix egg
yolks and lemon juice together
and pour the hot sugar mixture
over them. Strain into lightly
browned pie shell (10 inches) and
bake in a moderately hot oven
(400 deg. F.) for 10 minutes. Top.
with meringue and bake at 850
deg, F, for another 18 minutes.

MERINGUE
Three egg whites; pinch of
salt; 6 tablespoons sugar; 1 tea-
‘spoon lemon juice.
Let eggs stand af reom fem-
perature for 10 minutes. Then

" best the whites unfil stiff but not

dry. Add salt and lemon juice
Continue beating, add the sogar
a very little at a time; be sure
the sugar is dissolved after each
addition before adding more. Pile
lightly on pie and bake at 3560
deg. F, for 18 minutes.

FLORIDA ORANGE SAUCE |
Two tables ns cornetarch;
egg yolk, slightly
beaten; grated rinds of }4 orange
and % lemon; 3 cup sugar, %
cup boiling water; 2 cup orange
juice; 2 tablespoons lemon juice,

Mix cornstarch, sugar and salt.
Add beiling water and cook until
clear, stirring constantly. Place
over hot water and continue
cooking for auathlir ﬁ;ebeminutpﬂ,
Pour over volk an at well.
YWhen wgﬁﬁy cooled, add fruit
juices and grated rinds, Cool be-
fore serving., DMakes 1% cups
sauce. Suitabieﬁ]i;o: servi ng;’ t‘:;g‘l
aottage pud , Eingerbread,
e age p )

til thick., Slowly pour f A _

Eltl?: %ﬁ:eru?h; slightly beaten egg  thickness, al g pastry toF efc; :g:lkg; :1;: ;m«:‘m BGnmuh o]
yolla _Retmep 0 ose BR :.f!nd back to imozdmnding rim. serving with a half-slice or sec-
il = is cook edge ba LRI & o o = o ' arange. Py

Wi Ut B Jastly, add _Fill with fruit mixture. Moisten tion of Orange s o

1
1




. Pecan Pie '

ee pzes 1 Cup brewn sugar, |

'1;];‘:\1‘;:?:mmr butter, 1 cup XKaro |
1 cup pecans, 1 teaspoon va-

- Qocoanut-Custard Pie.
LINE a pie plate with well-made
pastry. ‘Beat 3 eggs, add 14

2 tablespoons gelatin
1 cup eold milk
4 yolks of epgy

AT d cup sugar, a few graing salt, 2
v, few grains salt, ] i : 1 cup su
nli_‘l":-kfme wrtter and. susar Add cups milk and 3% teaspoon 1 te:spoﬁirbaki d
crpup, well beaten eggs, salt and,  vanilla. Add % cup grated il T 4
e D 71s cocoanut, Turn into pastry- B
vanilla, When well mixed sdd the [y Jined pan. Bake in a hot oven,
coarkely chopped pecans. Turn info | L or at .about 400 degrees, for 5
o plo plate Eineg_ with t?Iarsltw' %&.i—.{te ﬁ minutes. Then reduce heat and
gg’;ﬁ“j’&%ﬁbiﬂtﬂ'@ea. KSR tj bake in a slow oyen until custard
I foynd that It took an hour to |T¢ 19 set. s :
;,:;as 171315‘ in an oven at 360 de- h Custard Pie.
Hesin this dinner with tomato ELINE a pie plate with carefu_lly-
juice to which has beéen added a | — made pastry. Beat 2 eggs,

dash of lemon julce. Follow with
Jamb chops. baked potatoes, gracn
peas, a salad of mixed préens with
Prench dressing or plain fruit sal-

£
a

lad wlith French dressing, or mavhe ?i
‘frult  snd  vegetabls combined. |5
‘Grapefrult and cabbage, for in-|gq
|stomee, served with Fremch dress- | g
ing made with graps frult juice. o

Shred the eabbage very fine and =

crisp it in ice water for 20 minites,

add 3 tablespoons sugar, a .few
grains salt, 1 pint milk, 1 tea-
spoon: vanilla and a grating of
nutmeg. Strain into the pastry-
lined pan. Bake in a quick oven,
at 450 degrees, for 10 minutes,
chen reducing the temperature
rnuickly to 300 degrees until fill-
ing is "“gef” :

Drain and combine with segments
of prape frult free from sl skin
and connecting membrane, Use tha
Jules In plaee of: lemon juice or
Vinegar in meking the dressing.
Add 1wo drops of oniom julce to
4 tablespoons irudt juice and b ta-

f
W

ht)

[l

blespaons nll. Sprinkle with paprl-
just before merving, £

fe] Make a rich pie erust,
cool and 11l with the followin
Pecan Pig

One cup brown sugar, 2 cups mille

=

B

i

. gﬁ?las%o'gns butter, 1 teaspoon

8; d-4 cup chopped CALS,
Whipped cream.p 7 s

Mix sngar and cornstarch in top
of double boiler, Heat wmilic and
Pour into mixture, Atirring vigor-
ously {o keep smooth. Cover and
£ook over hoiling water for 10 min-
utes._ Add butter and eggy slightly
/| beaten and eook two minutes long-

it T T S T . ]

bake; |

4 tablespoons cornstarch, 2 egzsg, |

Chocolare Fie Filling

2 cups milk 14 teaspoon salt '
2 gquares chocolite 2 epg yolks
1 cup sugar 2 pgg whiles

14 cup bread flour 2 teaspoons vanilla
Put one and one-hali sups milk with the
chocolate in double boiler. When miilk is
sealded, stir until well mixed, add sugar,
flour, and salt mixed with remsining cold
milk. Stir until thick, cover and cook
fiftoen minutes. Add a spoonful of the-
mixture to the egg yolks; when smooth adr._l
{0 romaining mixture and stir and cook two
| ninutes. Pour over egg whites beaten
_ Jglht, but not stiff, and beat until smooth.
‘| When cool ndd wvanilla snd if not atiff
snough add one tablespoon gelatin soaked
and dissolved in 4wo tablespoons water.
T4 should hold its shape when pie is cut
without being rubbery.

Whipped Cream

er, Add vanilla ang nuts, Cool"
Eﬂghth* and torn into baked pie
Shell. When cold cover with wwhip-
Ji‘.JEd oream slightly sweetened and
layored with vanilla.

|' The next recipe i§ from the Con- —

Bteselonal Capk hook and is con-
E:;‘jt‘-'ﬂ Mrs. Franklin D,
the -ﬁ“ﬂh wite of the President of
i b‘;ﬁ&ﬂ States. A= vou see, this

._Iugei.litr__w the crust and filling,

Bpar one cup cream until it br.:gins to
thicken, add one-hall teaspoon vanille, and
graduglly one-third eup powdered sugar,
and beat until stiff. Put through pastry }mg
and rose tube on top of the ghocolatefilling,

Cu ARLOTTE RUSSE PIg

12 maedroong
1 pint whipping cream
1 teaspoon vanilla
s
ablespoons sy
— —4 whites of eggsgar
2 cups boiling milk

First make a flaky pas-
try, roll it out thir{ I:md
bake in your bigpest pie
pan with an extra built-up
rim of ecrust aveund the
edge.

Then soak gelatin in cup
of cold milk. When dis-
solved add cup of sugar
well beaten with 4 yolks,
Add salt, -

—=Scald 2 eups of milk ang
add slowly to the above.
Then add crumbed maca-
roons,

Whip pint of cream.
Add 14 to above mixture
when thoroughly - cold—
When pastry is stone cold,
pour your gelatin mixture
into it, and cover with
the balance of whipped
CIrealn.

Beat up 4 whites of eges 3
i—with 4 heaping tablespoons
of sugar, and a teaspoon
of baking powder, and a
teaspoon of vanilla.
Cover cream completely
with meringue and place
in hot oven just long
enough to brown the
meringue.
Serve immediately.
S S

L TR e STTT LT T TePIe i

FRENCH PIE CRUST

2% sups flouy I

1 teaspoon Mortow's salt |

1-4 teaspoon IEE Baking pow- |
der :

d-4 cup shortening.

St flour once, then sift onee
with sull, Cut shortening Into
flour with knife, Crumble with |
Uipe of fingers until the mixturs |f
Is of the consistency of ]ar;.'ﬂ!F |
grains of corn, eutting the Hauid |
In; with the edge of a spoc.
Toss onto flonred dough hoard
and knead for two op three min- !
utes. Roll out in a (hin aheet
and bake in ple i at 400 de- ||}
crees I, for abont 10 minutes,

BANANA PIE | i

4 egps
2-8 oup sugar i
1 tablespoon bufttor | 137
9-3 cup sweet milk kil
Dash nutmeg | i
1 large banana, e
Beparate eges and best yolls ||
thoroughly, nad ingredients il |
order glven, =aving egg whites! |
for meringue. Pour mixture.
Into uncooked pastry shell and 'Ii
bake In over 375 deprees for 35 e
minutes. Let cool and cover top |
of ple with sliced banapas. Bedt il
egg "whites with rotary beater 1
and add 1-4 cup sugar and peur |
over top bananas, Let brown in (|
hot oven and serve cold. | 1




; r o il
Chocolate Meringue Pje
. Make the pastry with O d e
shel Wil sl off e ourd ey o Ef"“-"::
er

2t 1
the inside without breakmg, and be tend
and flaky, too, L

over an inverted pie plate with '
tumn back the edges to make it firm_ Prick |
well with a fork to prevent bubbles. Bakein |
a hot oven (450° F.} about 15 mingsss, Then |
&ll with Chocolate Cream made as follows: |

Mele choeolate in double beiler, Blend Fugar,
zalt and corn starch, Add milk. Cook undl
thick, stirring constantly, Add _Btat\_!n'eg_x-
. yolks, melted chocolate and Crsco, Continye
| cooking 2 minuta or two, Pour into the baked.

ell, cover svith merinpue mads IJ}Lbcmr[? :
l.::ﬂ]:.eﬁ cge whites uniil st and dry, and add,
. 6 tablespoons granalated sugar. Retum to|
| slow aven (300° F.) for 15 minutes or unal|
| browm. Serve when theroughly cold, Makes |
, one medium sized pie. s

R e ———
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.| golden syrup:

‘| (about 114 quart size).

U and 1

: Coffee Custard. .
I . 9 cups T'I"Il”i with 2
(J SGAJIB‘P"““S ground coffee and
4 LBeRt 3 eges slightly, add
fsirnT.T:I-p gar 14 teaspoon salt
' i L,, teaspooLL vanilla. Com-
and it the milk. Strain into
|t :‘e:d eustard cups, set In pan
[h?t.n ﬁt water, and bake in a slow
| 'of HOV B

| gven.®

Baked Caramel Custard.

e

UT Y cup sugar in saucepan
Pand sir constantly until it .
forms 4 golden syrup. Add to 1
quart sealded milk. Stir until
dissolyed, Beal 5 eggs slightly,
| add a few grains salt and % tea-
apoon yenilla and combine with
E wmilk mixturve. Strain into a but-
| keved mold: - Set in pan of hot
| water and _bake in.aslow oven. ..
{'Serve cold with cveam or caramel
| sauge, To take the sauce: Melt
14 eup sugar jn & sapucepan, stir-
ring constantly until.it forms 4
Add %5 cup boil-
ing water and boil about 10 min-
utes, Cool and serve.

Delicious Caramel Custard.

TH_[S 15 a little more difficult to

make but is worth the trouble;
Put 1 cup sugar in sancepan and ™
stir constantly until it forms’a
golden syrup. Turn' into mold
) ‘ With a
clean towel in the hands (to pre-
Y}?nt burning) tip the mold so
that the inside is coated with the
t_;al:amel syrup, The caramel will
fo;én a hard coating. Set the mold
-113(,' & Beat B egps slightly, add
2 legspoon salt, 15 cup sugar
ion quart milk and strain into
ni? taramel lined mold, Set in
g ban of hot waker and bake in a
SOW oven until firm. When cald
im‘“df."@m the mold onto the serv-
e dish. . The caramel forms a

_— [

tfri{"mﬂi- sauce around the cus-

Ll KX

!

;_

ey

EMaplc Syrup Custard,
B- AT 6 egos slightly and agq
B Cl;p maple syrup, a Tew
rains of salt and 114 pints 1
;m!k. Strain inte biittl;reté}s é:fl}
ard cups. Set in pan of hat
water and bake in.a slow aven

1
e

Sabayon Custard
" (By' Request),

- BEAT 4 ege yolks. until Light,

Add 2 tablespoons hot water,
4 tablespoons' sugan and 4 table-
spoong cooking sherry. Mix well
and cook over hot water, stirving
constantly, until * creamy, Set
over cold water and beat until
cold. Just before serving fold in
1 cup cream, beaten until stiff.
Serve in sherbet glasses.

Frozen Custard.
CALD 8 cups milk and 1 cup
eream over hot' water, Beat

- 6-ega yolks slightly with, % tea-

il

spoon salt and 1% cups sugar. |

Combine with the milk mixture, |

stirring constantly to prevent
lumping. Cook over hot water
until creamy. When cold add 1
tablespoon vanilld and freeze.
Serve in sherbet glasses. with
gifted macaroon crumbs sprin-
kled on fop.

Chocolate Custard.
ABLT 8 ounces of chocolate
over hot water, add 8 fable-

spoons sugar, 8 tablespoons hot.

water and Y% teaspoon salt and
coolc over slow heab until well
blended, Add to 1 quart scalded
Beat 4 eggs and 3. BEE
volks slightly, add 1 cup sugaxr
and 1 teaspoon vanilla. Cpmbme
with the ehocolate and mille and
strain into a buttered haking
dish. Set in a pan of hot water
and bake in a slow oven. When
firm cover with meringue made
by beating '8 egg whifes with 6
tablespoons sngar, Return ta oyen

{ for a few minutes to brown the

meringue.

B EEEEee——TTT -

Soft Custard. -
SCA;;D L quart mill, Beat 24 |
| eup sugar with 6 e rolks
;I;g a }few graing salt, %dh?{}?ilrl{g
7 1 t. ¢ scalded milk,  Coole in
op. of l‘i_[)'l.llﬂe boiler, over hot
| waler, stirring constantly, uantil
| Muxbure coats the spoon. Remoye |
1mmedlaf;e1;,'. Flavor with 14 teg.
spoon vanillal Chill and serve
If the mixture is eooked foo rap‘:
idly (that is, if the water in the
lower part of the bhoiler boils)
the custard will curdle. In that

-case beat with an e b
til smooth, gt

Lemon Pudding
(Baltimore Recipe).
DD 24 cup sugar and a few

graing salt to 1 pint boiling

| water. Blend b tablespoons corn-

starch with 4 cup cold water and

| combine mixtures. Bring to boil-

ing point, stirring constantly, and
beil 5 minufes. Add 2 egg whiles,
beaten wuntil stiff, and % cup
‘strained lemon juice. Turn into
a mold dipped in cold water,
Chill. Remove from mold and
serve with cream or custard
sauce. .

Ll
Orange Custard.

SCALD o few picces of orange
“peel with 3 cups milk and 15
¢up cooked rice. Beat 2 egg
yolks slightly with 14 teaspoon |
salt and 1o cup sugar, Remove
the orange skin, add’ the egg volk |
mixture to the milk and st over ¢
hot water until creamy. Chill.
_Just before serving beat 2 egg )
whites until stiff, adding 1 or 2
tablespoons powdered sugar, 2
few grains sait_u.rl(i 1 teaspoen
orange juice. Pile lightly on _tllm
custard and serve with or with=
out plain or whipped cream.

= durrant Mint Sauce,

| .‘ - 1
JGUTLY bréak up

; LI enrrant jelly and ac‘:

. fad evange 1

mince

d an
| gpoons gra
i tablespoons

glags of
42 table-

d mint leaves.

CARAMEL CUSTARD
(6 Sereings—yisee anly Vg package)
1 enyelape Knox Sparkling Gelatine

Y cup cold witer 13| cups milk
/3 cup sugar, white, brown or maple
. 2 'egg yolks, sliphtly beaten
Iy teaspoonful salt
1/5 teaspoonful vanilla
2 epg whites, bedren stiff and dry

Caramelize supar (cook in a shallow
pan until dark brown) and add to
scplded milk. Add to slightly beaten
egg yolks and salt. Cook over boiling
water until of custard consistency.
Pour cold watet in bowl and sprinkle
pelatine on top of water. Add to cus-
tard ‘and stir thoroughly. Cool and
when mixture begins to congeal fold
in egg whites, beaten sciff and dry,
and vanilla, Pour into 2 large mold or
individual molds that have been rinsed
in cold water, Chill and serve topped

with whipped cream. Or this dessert

may be gatnished with slices of fruit,

Chopped auts may be added, if de-

sired,
P

Caramel Baked Custard.
PUT about 324 -cup sugar i

baking-dish. Let stand OVer
heat unti) sugar is melted and
forms a delicately-colored syrup.
Then set in & pan of cold water
and tilt from side to side to coat
gides and bottom of pan. Set in
& pan of hot (not boiling) water,
Mix 5 slightly-beaten 'eggs, Y
cup sugar, % teaspoon sa.lt,_ 1_
teaspoon vanilla and 1 quart rich
milk. Strain into the caramel-
lined baking-digh. Bake in 2
glow oven faking care that the
water surrounding custard does
not reach boiling point. Remove
from oven when firm in center
—and silver knife blade comes out
* slean. Chill and turn out on a
Jarge serving-dish.




——

Choeolate Custard,
O 8 cups rieh milk add 3
T.ounces ghaved or sliced choe-
olate and cook over hot water,
gtirring frequently, until well
blended. Beat 4 egg yolkd with |
14 cup SUEAL, add the hot milic
mixture and then blend well
. Flavor with 14 teaspoon vanilla |
and add % teaspoon salt. Strain
mto buttered custard cups, set in
3 pan of hot water and bake in a
slow oven until almost firm. Re-
move from oven and cover with a |
meringue made by beating 3
egg whites stiffly, adding 6 table-
spoons pewdered sugar and a few
drops vanilla. Continue baking
in a slow oven until meringue is—
delicately colored.

—

Vs
Baked Cream Custard.

SCALD 1 pint thin® cream. over

hot water. Beat 3 egg whites
until stiff, adding ¥ teaspoon
salt and'6 or 7 drops vanilla and
9 tahlespoong. sugar. Add  to
cream and bgat with -an eggs-
beater. | Turn into huttered cus-
tard. cips; set in a pan of hot
(not boiling) water and bake in
‘@ glow oven,-of at zbout 275 |
degrees, until firm in center.
Chill, unmold and serve - with
gream and sugar:

Chocolate Custard: Two well-
heaten eggs, % cup Sugar, grainsg
salt, 2 cups milk, 1 square un-
sweetened cooking choeolate,
Scald milk. Combine beaten eggs
with sugar and salt, then add |,
gealded milk, Add to chocolate
melted in boiler. Stir until well |
‘¢ombined. Serve in small eups
without further preparation, or
pour into glass cusfard cups, set
in pan of water, and bake in a
slow oven at or ahout 300}
degs,; for 45 minutes or until

firm,
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\ ‘iBecFa the halls with boughs of holly...balsam and pine!”
= It’s Christmas, and what could be more welcome at
R breakfast time than a sugar, plum coffee cake?

BRAIDED CHRISTMAS BREAD 2

One cup milk, scalded and cooled Two eggs, beaten One egg yelk, slightly beaten -« [

AL One-half cup shortening, melted
Three-fourths cup sugar
One-half teaspoon salt

Two packages active dry yeast
One-fourth cup lukewarm water

Five and one-half cups sifted flour
One-fourth cup chopped citron
One-fourth cup currants or raisins
One-fourth cup chopped almands
First rising time: One hour [about)

One tablespoon water
One-fourth cup blanched almends b
Oven femperature: 375 degrees :
Baking fime: Forty-five minutes

“Yield: One braided bread

e s e e e e e e R e e i

.
1 . “In a large bowl combine the milk, shortening,
!+ sugar and salt. Sprinkle the yeast over the lukewarm

water in a cup; let stand five minutes. Combine the
twvo mixtures in the bowl. Beat in the eggs and picks to hold braid in place. Tet rise mntil double in
three cups of flour until smooth. Stir in the citron, bulk. Brush top. with 'the combined-egg yolk and
currants and almends. Add enough of the remaining water. Decorate with almonds. Bake in a moderately
-flour to make a dough that can be handled. Knead hot oven-until golden. Remove to a vack, If desired,
on a ﬂoure‘d board until smooth and e]astie, Shape ice- and gaymish with cherries. .
into a ball; grease the top lightly. Place in a greased
bowl; cover. Let rise in a draft-free, warm place
until double in size. Punch down. Divide the dough
in half, Divide ‘one-nalf into three equal pieces. Roll
o three strips (18 in.long). Place strips
aking sheet; braid. Grease top lightly.
remaining dough into three
d braid. Place gn top

of first braid; prease lightly. Form the remaining
dough into a third braid; place on top of second
braid and grease lightly. It is necessary to use tooth-

“Fhritt Enfree"

An assortment of tested recipes, such as Stuffed
Flank Steak and Broiled Lamb Paities, is in this
leaflet. To obtain your copy, mail a stamped, self-
addressed envelope to the Food Editor, Dept. R, THE
NEWS, 220 E. 42d St., New York 17, N. X, :

— e e e

‘pach piece int
on greased b
Divide two-thirds of
_equal parts, Form into a secon

PAGE 16 -
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| NEW — Mild and Moist! i
,. ~ GERMAN’S SWEET cnocoun? e |

! 21/, cups sifted Swans Down Ceke Flour '
1 tecspoon soda 14 teaspoon salt
1 packoge Baker's German's Sweet Chocolate i l
15 cup hoiling water
| 1 cup butter or other shortening
i 4 egg yolks, unbheaten
1 teaspaon vanilla

2 cups sugar |

1 cup buttermilk

1. Measure sifted flour, add soda
| and salt, sift again. Melt choco-
| late in boiling water; cool.

| 2. Cream hutter and sugar until
fluffy. Add yolks, one at a time,
beating after each. Add choco-
late and vanilla. Add flour mix-
ture alternately with buttermilk,
bedating after each addition until

|
4 egg whites .i

smooth, Beat egg whites to stiff
peaks; fold into batter.

BAKING. Pour into 3 round 8- or ‘4
9-inch layer pans, lined on bot- |
toms with paper. Bake in moder- |
ate oven {3507 F.) 30 to 40 min-
utes, Or bake in two 9x9x2-inch
pans for 40 to 45 minutes. Cool;
spread with Fresting.

COCONUT-PECAN FROSTING

I
1. Combine 1 cup of evaporated 2. Add about 114 cups Baoker's
milk, 1 cup sugar, 3 egg yolks, %4  Coconut and 1 cup of chopped &
pound margarine,and 1teaspoon  pecans. Beat until frosting is cool :
Ul vanilla in a saucepan. Cook and  and thick enough to spread.
| stir over medium heat until mix- Makes 224 cups frosting, enough
ture thickens—about 12 minutes. to frost tops of above cakes. 4
' ¢
|
k
5
| €
il
1 1

"\.,__;g_i_ng_bultoms of cake P"-'

" | COCOMUT-PECAN FROSTING. Cambine 1 cup of

f' GERMAN'S CHOCOLATE CAKE

1 package Baker's German'’s Sweet Chocolate
¥z cup boiling wataer,
T cup butter* 2 cups sugar
4 eyg yolks, unbeoten
1 teospoon vanilla

Va teaspoon soit 1 teaspoon soda
ii 2%5 cups sifted Swans Down Coke Flour
| 1 cup buttermilk 4 egg whites

% *Oruse morgorine or other shortening.

Melt chocolate in V4 cup boiling water, Cool. Cream
butter and sugor until light and fluffy. Add egg
\ yolks, one ot o time, and beak well ofter each, Add
the meited chocolote and yanillo. Mix well.
Sift together the solt, sodo, end flour. Then odd
olternctely with butfermilk to chocolate mixture,
\ beating well. Beot until botter is smooth.
Beot egyl whites until stiff peaks form. Fold info
batter. Pour into three 8- or 9-inch coke layer pans,
} lined on bottoms with poper. Bake in moderote oven
{350°F.) 35 to 40 minutes. Cool. Frost tops only with
i Coconut-Pecan Frosting (below), or use any favorite
i frosting or whipped creom,

-l evaporated milk, 1 cup of sugar, 3 egg yolks,
| 1% pound morgarine, ond 1 teaspoon. vanilla in
soucepan. Cook and stir over medium heat until
| mixture thickens—takes obout 12 minutes.
Add about 1% cups Boker's Coconut and 1 cup
! of chopped pecans, Beot until frosting is cool ond
thick encugh to spread. Mokes 225 cups,

i
’\ ’ ee-;/ﬂetipes

for fancy cooking
| Tested by GENERAL FOODS KITCHENS

1Send name ond oddress (pleaze prini) fo:

|{GERMAN'S SWEET CHOCOLATE RECIPES
‘!:.O. Box 1310, Kankakee, 111
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«»« SO Yyou can bake Betty Crocker’s

FABULOUS BUTTERFUDGE RECIPES

Butterfudge ... lavish combination of golden butter and rich dark
chocolate, These exciting bakings are tucked inside THIS sack,
Butterfudge Mallow Cake, Butterfudge Pecan Pie and others
TASTE extravagant . . . so THRIFTY to bake . . . because GOLD
MEDAL offers you fantastic savings on butter!

SAVE 25¢ ON A POUND OF BUTTER! Here's what to do: Simply
mail printed brand name cut from end of butter carton as proof
of purchase plus General Mills symbal cut from this sack, with
your name and address (printed) to:

GENERAL MILLS, BOX 4, MINNEAPOLIS 60, MINN.

You'll get a coupon good for 25¢ off a pound of butter!

OFFER EXPIRES IN 90 DAYS » LIMIT ONE PER FAMILY J




Coffee=Bniterscoich Calkeo®

the waxed paper.

Sift together into a large howl
2 cups sifted coke flour
2 teaspoons baking powder

2 teaspoons concentrated soluble

o coffee
1 teaspoon salr
Y/, teaspoaon bouking soda

Add and mix with the dry ingredients
1 cup firmly packed light-brown suger

Measure
1 cup milk

Add to dry ingredients %4 cup of the milk

% and

\ shortening or all-purpose
? shortening
1 teaspoon vonillo exiract

Stir only enough to moisten the dry in-
gredients. Beat 200 strokes by hand or
2 win. on electric mixer at medium speed.
Scrape sides of bowl with rubber spatula

=

e

e IS

R . e

\ /2 cup hydrogenated vegetable

{QUICK METHOD)
Grease bottoms only of two 8-in. round
layer-cake pans, Line each pan with
waxed paper cut to fit pan bottom; grease

several times during beating. Add the
remaming milk and
2 egygs; wnheaten

Beat 200 strokes or 2 min. on electre®
mixer, scraping sides of howl several
times. Turn batter into the prepared pans.
Tap bottorns of cake pans sharply with
hand o release air bubbles. 1

Bake at 350°F 30 to 35 min, or uniil a
cake tester or wooden pick comes out
clean when inserted in center of cake, or
until cake springs back when lightly

. touched at center,

Remove from oven; cool cake layers 107
min. in pans on cooling racks.

To remove each layer from pan, run spat-
ula gently around sides. Cover pan with
cooling rack. Inverf and remove pan. '
Tmmediately peel off waxed paper and
turn cake layer top-side up. Cool layers
completely.

Fill and frost cake as desired; or use in

Triple De Luxe Dessert (see recipe).
Tuwo 8-in. round cake layers
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AU Stl-l], Texgvs’

i
’S_E_TTEEFE REUNION
| Swedish Reunion Dinn

| By CAROLYN SEAY BENGTSON

. In the years aftey the World
i War T armistice gay carnival at-
:ler;.lctions highlighted (he Swedish
{ Old Settlers Reunion in Texas.
Thrilling rides and decorated
| booths vied for atiention with a
Il speaker—ihe Swedish consul or,
H| perhaps, even the Governor of

Hthe

i days of the slafe’s pioneers. And
| should someone with a traditional
H| “spiel" be neglected, he or she
H| might bLe angry enough to stay
| home the next year. - '

|| celebration of Sweden's Midsum-
i mer Day (June 24) features rev-
ll| event, as well as jovous zeclivity,
i with the day of fellowship begun
M| by a church service.

'S\\redish pioneers’ arrival in the
|| state, is seheduled for Sunday.

{ lhe Luther League Park at Round
2 Rocls,
| ingftul

ih,v a Swedish forefather, John

J! the Lone Star State,

Easing the appetites arousad by
last- nioving- -activilies were

| covered dish dinners, the Tesult
of an entire day's preparations, {and Communily: z
{ brought from throughout the state|afternoon refreshment, in addition] Mrs. Jacobsen will be making

io he. shared at the reunion by|
il old Iriends and relatives. |

The elder participants — those
who remembered their grandpar-
|ents’ stories — would relive the

Now, however, Texas' annual

The evenf for 1939, this being
the 12Ist anniversary of the

Austin es
gatherings.
On the day's schedule are an
. 1 a.m. sermon by the Rev. Id-
[ward P. Rodeen of Elgin: a 2
p.m, concert by the Elgin High
School Rand, directed by Milton
Dusek; and an afternoon voice
recital by Austinite Mrs. F, S,

iwill_be ‘accompanied by Mrs. C.
A, Rundell. s 2 s

A delectable treat will ba pro-
vided this pear—hy the. Merrill-
town Home Demonstration Club]
morning  and|

to an elaborate turkey dinner.

5 Turkey, dressing, potatoes, Eng-
lish peas, cranberry sauce, bread.
dessert and drink will be served
cafeteria style at noon for $1.25.

The 28 club members, each of
whom is prepaving her specialty,
are donating all food but the fur-
key,

Praceeds f[rom the dinner
(which they hope will be as fra-
ditional as the reunion) are lo go
to the youth recreation center in
the Merrilllown community. The
group. has already contributed
motre than 32,000 to improve the
building, the most recent project
being a cooling, system. |

Serving large groups is not a

Friday, June 19, 1959—Page 6

(Edra Anderson) Gustafson, wh0|

er Planned

pecially for the yearly| They have previously furnished

\food at the Round Rock Junior-
| Senior banquel and al Travis
| County’s Courthouse.

But it is indeed pleasant work
for the women to prepare the
reunion dinner, for many are oul-
standing cooks and most are of
Swedish descent {hemselves.

Three ol (he enthusiastic work-
lers ave Mrs, Gunnar Jacobson,
| Mrs. ©. T. Bergstrom and Mus.
Rudolph Sellstromn. The dishes
_5[_""'-"' will prepare ave ail prize-
wirmifg—originals: in the Austin
area. =

her own Swedish Brown Bread: [
and Mys. Sellstrony, her special|l
Swedish Colfee Cake and Swedish
Oslakaka (Cheesecake). iy
Mrs. Bergstrom, whose ances-
tors weve Irish and German, hasiy
labelled—ior the occasion—her de-]
licious turkey stuffing as SWED-|

ISH Cornbread Dressing. 1A
SWEDISH BROWN, BREAD |
1% cups waler '
1 teaspoon salt {h

1 cup molasses

4 cup sugar

1 cake yeast dissolved in 1/3
cup waler

cup shortening

5 ecups flour

new underfaking of the HDC.

It will be held, as always, in

2 scene espeeially mean-
to the reunion-goers be-
eause of the log cabin there huilt
Palm., The rustic home was
moved from its original site in

i i

———'-——___f/——“'--
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Put swater in bowl; add sall,
sugay; shorlening, yeast and mo-
lasses. Stir in flour. Put extra
Moar on board and - knead the
dough. Put back in bowl and lel
vise to double in Dbulk, Knead
again, then put in greased pans.
Let vise before baking. Bake at
350 degrees F 45 minutes to 1le
hour. Painting the crust “with|ol
shortening immediately after thelF
bread is taken from the ovenje

c
Tt
I\

gives it a gloss and keeps P

fender.

nd
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SWEDISH COFFEE CAKE

2 cups compressed yeast
sopaked in 34 cup lukewarm
waler

1 pint milk
cooled )

1 cup butter or margarine

2 level teaspoons sait

1 eup sugar

3 epgz yolks
Tind and juice of 1 lemon

1/ {easpoons ground nutmet
or mace

8 cups or more flour | et

Break and scak yeast in like-[8!
warm water until soft. Scald milk|®
and cool. Cream together butfer,
salt and sugar. Add bealen egg
yolks, leman, lukewarm nilk and
soaked yeast. Work in enough
flour fo make a soft dough. Knead ]
until smooth. Keep somewhat
lsuiter than for bread. Cover close-
ly. Lot rise until 2% WmMes Olif-py
{inal size; then immediately shapefy
or knead down and let rise againfy
about one half hour. Balte at 350},
degrees F for 30-45 minutes. iy

3

SWEDISH OSTAHAKA

4 quarts fresh whole milk
1% cups additional milk
75 cup flour
cheese rennet tablet
cup cold water
egos beaten
cup sugar
1/, teaspoon salt
145 cup cream
1% teaspoon flavoting

Heat the 4 quarts mill. Make!
a thin paste of the flour and thej
114 cup milk. Stir paste into Tuke-|,
warm milk, Soak rennet tablet_ in
water 3 minutes; add fo milk.
Stir well and let stand for 40 min-
utes, Drain whey off curds by
pufting’ mixture in a collander.
Combine eggs, sugar, salt, cream|_
{lavoring. Combine with well
drained curds. Turn into butier
1% quart baking dish. Bake at A

scalded and |0

~ 15 6

i
o e = A P
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e

Che|%0 degrees T for 20 minutes.

'tin

.| Miakes 8 servings.
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w Doughnuts

Me-

ws| Fasily Made

arles

and W 0 e

_| With Device
By CECILY BROWNSTONE

Associated Press Food Editor

Did you ever use or see one ;
of the first home doughnut mak-|¢
Ing padgets? :

came into being long before our
space age but it looked like the
shape of things to come,

cently when we tried one of the|[}
J sleelf new aluminum devices for
making doughnuts without rolling

cone-like container and press|}®

release the shapes, We found this
gadget worked well and was easy
fo clean.

doughnut pressers, you can still

tons for adjusting the dough for | {8
patting or rolling and cutting are | {8
given after the rule. |
This recipe calls for a special |{5
way of adding the flour; don't de- |8
j;urt from t;h.ls method because it |E

£280T] {

It was a cumbersome plastic
affair with all sorts of parts. I(}

We were reminded of it re-|%:

out the dough. To wse it all you(p
do is spoon the dough into its||®

down into the hot frying fat to

If you haven't one of these new ||

use the following recipe. Direc-

PRESSED DOUGHNULS

223 cups sifted flour

3 isp. baking ‘powder

1 tsp, salt

9 egps (separated)

12 cup sugar -

3 thsp. butter orf margarine

(melted)

2 thsp. lernon juice

2 tsp. grated orange rind
1-2 cup millk

1 quart corn oil

Sift together the flour, baking ||
powder and salt. Beat egg yolks |
until thickened and lemon col-
ored; beat in sugar gradually — (I8
mixture should be ivory colored. |fi
‘Add butter, lemon juice and ||
orange rind alternately, beating |
constantly, Add 2 cups of the i
sifted dry ingredients alternately ||
with milk to first mixture. Fold ||
in stiffly beaten egg whites. Fold
in remaining sifted dry ingredi-|§
ents. Spoon dough into doughnut
presser and follow manufac- |}
furer's directions to form dough-
nuts, Meanwhile heat corn oil in
a 3quart keitle to 315 degrees
or umtil a l1dnch bread cube ||
browns in 40 seconds. Fiy only
9 or 3 doughnuts at a time, turn- |
ing once — about 2 minutes on |
each side or until golden brown. |}
Drain on absorbent paper. Serve (i
plain or roll in confectioners’
sugar. Makes about 11-2 dozen. -

Regular Donghnuts: Increase
floor io 312 cups and baking
powder to 4 teaspoons. Turn
dough out on lightly floured
poard; knead lightly 1niil smooth.
Pat or roll out to 14-inch fhick-
ness. Cut with floured doughnut
cutter.
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BROWN SUGAR COOKIES | 6 BEST—LO VED

: 3 iMﬂl:m 4 ‘doxen 3-inch seokias) ’ 1
fUR Buiter y N
1Y ;uns siftad brown susar | RE CIPES (Continued from page 11)
.l’x:a;;r; giranulotad sugar o
34 fespach yenlil . Golden Sugar Cookies
Vs tewspaon salp ﬁ( GOOD FOR FIRETING )ﬁ
. g?enspt_mns baking pewdar ! . :
: fupa sified alf purposa flave . TO PREPARE: ABOUT 40 MIn. TO BAKE: 10 MIN.
/s cup Holf & Half 214 cups sifted fAoor -
'Elelgd bu:f.te‘r, sugar, eggs and | 1 teaspoon baking soda
;3-.!11113. uztil light and fiuffy, | 1 teaspoon cream of tartar
1 vdd Ary ingredients alternate. Y4 teaspoon salt - : =
¥ E;Jth Half & Half. Mix well ] L cup butter ) [
uniil smooth. Drop from tes- 15 teaspoon vanilla exiract
%po?n.to buttered baking sheet. 15 teaspoon lemen extract
-za-ke_m hot oven (400°F) 8- 2 cups sugar
ihﬁ Eunutes or until lightly 3 egg yolks r
I'aggmfgg ﬂ?"e. from sheet and 1. Sift the first four ingredients together; set aside.
== J 2. Cream butter and extracts together until butter
is softened. Add the sugar gradually, creaming

e s . until Auffy after each addition. Add the egg volks,
=5 } one at a time, beating well after each addition.

3. Add the dry ingredients in fourths to the

each addition. Form dough into balls (about 1 in. __
in diameter) and place about 2 in. apart on un-
greased cookie sheets.

\ 4. Bake at 350°F 10 min., or until golden brown.

| About 1016 doz. cookies

| Note: These cookies are also delicious without the

addition of vanilla and lemon extract.

:—_E.:_________h_% o ol SR

\ creamed mixture, beating just until blended after
\
1

MACAROON COOKIES
1 package (2 cups)
Baker's Fine-Grated Coconut
% cup sweetened condensed milk
1 teaspoon vanilla » dash of salt
i 4 teaspoon almond extract

Blend well. Drop from teaspoon onto
greased baking sheet. Bake in moderate
oven (325°F.) till brown, about 15 min.
Remove from sheet quickly. Makes 30.
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DANISH
AT

IS
BEST

By ALICE PETERSEN

Are you in an adventuresome mood? Then try you, hand at
making Danish pastry. The gargantuan cake or one of i
variations are so delicious, so fragrantand so yery, very good,

Danish Caoffee Gake

(Kringle)
: Pastry Dough .
Three packages _ " Vanilla cream,
active dry yeast Almond butter,
One cup lukewarm, Egg wash,

Slivered almonds, corrants,
Candied cherries,
Sprinklets, Icing
Rising time: One hour
. Oven temperature: 375 degrees
Bake: Thirty-five minutes
for large :
ten minutes for small
Yield: One large or
twenty-four small

not hot, water
One egg, sightly beaten
Four cups sifted flour
Three tablespoons sugar
One teaspoon salt
Three sticks (% Ib.)
margarine or butter
Knead: Ten minutes
Refrigerate: Three twenty
minute intervals

Sprinkle the yeast aver the lukewarm, not hot, water; stir-

until yeast is dissolved. Beat egg into yeast. In a large bowl

 sift the flour, sugar and salt. Add yeast mixture, Knead with

your hands until mixture forms a ball. Toss onto a lightly

=

ﬂoured board kneading undl smooth, satiny and elastic, Roll
out into a square (11 in.). Have the margarine somewhat
firm but spreadable. With spatula spread one stick or one-
half cup margarine over the entire surface, Fold dough into
thirds and thirds again. Wrap in a damp cloth or waxed
paper. Place in refrigerator for 90 minutes. Repeat pracediire
twice, While doughisin refrigerator make the Vanilla cream,
Almond butter, Currant mixture and Icing, Remove dough
fo a lightly floured board; cut in half. Roll out each piece on
a lightly floured board or table into a strip 24"'x6"". Spread
the entire surface of dough with almond butter. Fold edges
lengthwise toward center allowing an inch space. Sprinkle
the currant and spoon the Vanilla cream in the center of
space or between the edges. Place both lengths of dough onto
a large baking sheet and shape the two strips together into
a giant pretzel tucking in the ends. Brush dough with egg
wash. Allow the pastry to rise at room temperature (Too
warm 2 place will melt the margarine). When edge of dough
is light and puffy placein a maoderately hot oven. Bake until
a rich brown. Remove to rack. Dribble icing on coffee cake,
Garnish as desired. _

Almond Butter
Take one-half cup blanched almonds and mince very fine




NES CBLOEFGTGMADE IN THE NEW
Around the large coffee ca

S KITCHEN BY HARRY WaRNECKE AND Gus' SCHOENBAECHLER
variations of Danish Pastrie

ke (reading counterclockwise fram top center) ara individual
s: Spandauer, Comb, Snail, Horn, Butter Cake and Prune Fish,

Margarine spread over dough then folded into thirds and thirds again
before being wrapped and chilled in refrigerator for 20 minutes.

|
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5
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or use a blender, Cream a half c1-1.p each of sugar and soft
butter; blend in almonds,

. Vanilla Cream
In a saucepan stir two tablespoons each of sugar and flour,
two egg yolks and one cup milk until blended. Cook, stirring
constantly for 3 minutes, Remove from heat. Whip occasion-
ally to prevent film from forming on tap.

To Plump Currants
Sprinkle two tablespoons of rum or brandy over one-half cup
currants or chepped raisins,

. Egg Wash
Beat whole egg with two tablespoons water.

Icing
Beat one cup confectioners' sugar with two tablespoons
water. Use candied cherries, slivered almonds, sprinklets
for garnish.

Variations of Danish Pastries

Spandauer:

Cut dough in half, Roll out each piece of dough (¥ in. thick),
Cut into squares (6.in.), Spread Almond Butter over each
square. Sprinkle currants on top. Fold corners to center en-
velope fashion. Put a bit of Jjelly in center. Spoon Vanilla
Cream between the edges, Place on baking sheet(2in. apart).
Brush with egg wash. Let rise and bake according to direc-
fions.

Combs:

Roll dough out, cut into rectangles (6x4 in.)..Spread with
chopped cooked prunes, apricots or apple filling. Fold in half
lengthwise; cut inch gashes in edge of unfolded side, Brush
with egg wash. Sprinkle each with a few grains of sugar. Let

_rise and bake according to directions. e

@HEUBLEIN, ING., HARTFORD, CONN. 1964. ALSQ ENJOY HEUBLEIN CORD
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Snails:

Roll dough into a large.rectangle. Spread with Almond But-
texr and sprinkle with currants. Rall as for jelly Toll:-Cut roll
into inch slices. Place cut-side down two inches apart on
baking sheet. Spoon Vanilla Cream in center of each. Let
rise and bake -according to directions. Ice after baking. If

desired, top with a few sprinklets.

Horns:
Roll doughinto a rectangle. Cut into triangles (6in.). Spread

surface with almond butter. Sprinkle with currants. Starting
at wide side of triangle, roll as for jelly roll, Form into a

crescent, : : :
almonds. Letrise and bake according to directions.

Butter Cake: .
Roll dough out on a board. Spread with Almond Butter,

sprinkle with currants. Roll as for jelly roll. Cut in slices

(1% to 2 in.) depending upon the depth of the muffin pans.
Place cut-side down on slightly greased muffin pans. Let

ise and bake according to directions. Dribble icing on top
of each muffin after they are baked.

Prune Fish: _
Roll dough out (¥a in. thick). Cut into rectangles (B6''x4'"),

Spread chopped cooked prunes, apples or apricots in center
of each. Overlap the ends, allowing the filling to show. Cut
inch gashes at ends. Brush with egg wash. Sprinkle lightly
awith sugar. Let rise and bake according to directions.

“Medley of Breads" White Bread, Honey Buns, Crumb Coffee

Cake and Popovers are four of the twenty feated recipes in

thiz leaflet. For your copy gend a large stamped, self-ad dressed

envelope with the name of the leafiet written on the inside flap

to the Food Editor, Dept. B, THE NEWS, 220 E. 42d St.,
New York, N.Y. 10017.
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Brush with egg wash. Sprinkle with slivered =

JAMES MASGN, NOTED STAR OF STAGE ANE

ee 3 =
Most people cant make a Martini as

_ od as t
= ﬁ?@d I wish they wouldn’t try! ”go

11 KINDS—NOTRINE

TO ADD BUYICE

EXTRA DRY MARTIMIS, 67
MANHATTANS, 55 PROOF
VODKA MARTINIS, 50 PR
DAIGUIRIS, 52.5 PRODF
WHISKEY SOURS, 525 P
@IN OR YODKA SOURS, &
SCOTEH SOURS, 40 FRO
OLD FASHIONEDS, 62 P
SIDE CARS, 52.5 FROOF

If you don’t mix perfect cocktails, why mix at all? Pour them right
. from the Heublein bottle! You'll setve better tasting cockeails than
most people make. Heublein commands the choicest liquors from
distillers’ private stocks, measures and mixes with professional
- accuracy- Choose your favorites from eleven popular varieties. Each
one full strength, perfect, and com- \

pletely teady to serve. A/l the liguor's 1 =4 = il
in the ba#le,_ Just pour on-the-rocks. it rﬁ% THE COCKTAILS SERVE{

N\ ON LEADING RAILROAD
AND AIRLINES

b

i
HEUBLEIN COCKTAILS \-J &5

F
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MEW TREATS EVERY WEEK S (8
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Scandinavian cavkies.
. Bistedad e

-_— e T e ey

Jf dehicious

e Lo
They're picture perfect for your _
(Pepparkakor) All will recall your 'hom vith fondest memories when you

Set out cookie sheets. serve them these fragrant cookies—and thoughtfully provide

e a gay box of exira ones for a special holiday gift!
About 10 whole blanched almonds .

Swedislh t;?ingersnaps
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Swedish Gingersnaps
{Pepparkakor)
Set out cookie sheets,

-Set out Y
Abovt 10 wheole blanched almonda

Sift together and set aside
1Y, cups sifted Aour
1 teaspoen baking soda
¥1/; tenspoons ground ginger
1 feaspoon ground cinnomon
Vs teaspoon ground cloves

Cream until softened

5 cup butter
Add gradually, creaming until fluffy after
each addition

Ya cup suger
Add gradually, beating thoroughly after
each addition

1 egg, well begten [until thick and
plled softiy)
1. teaspoons derik corn sirop

Mixing well after each addition, blend in

dry ingredients in fourths. Chill dough in
refrigerator several hours.

Remove some of the chilled dough and
place on a lightly floured surface. Roll
dough about 1/16 in. thick. Cut with
lightly floured cookie cutters into various
shapes. Cut almonds into small pieces and
place one piece in center of each coolde.
Transfer eookies to cookie sheets. Repeat
with remaining chilled dough.

Bake at 375°F for 6 to 8 min.

Using a spatula, carefully remove cookies
to cooling racks to cool completely.
About 7 doz. cookies

'—-% 5
_Make a: holida

> v ‘-.%%?‘ i \,.,\. o . 4 R
Y arrangsmenf of m&'ﬁus Scandinavian caokies, /¥
RN . 2

‘ They're picture perfect for yuu&:'m-i!mh'ﬂim enfertaining.
All will recall your house with fondest memories when you
serve them these fragrant cookies—and thoughtfully provide

-

a gay box of exira ones for & special holiday qift!

Dresms
(Drommar)
Set out cookie sheets.

Set out
36 (ebbut 1%, oz.) whole blanched
almonds

Sift together and set aside
2 cups sifted fAour
1 femspoon baking powder

Cream together until butter is softened
1 cup butter
2 teaspoons vonllia extrect :
Add gradually, creaming until fluffy after
each addition
2y cup sugor
Mixing well after each addition, blend in

dry ingredients in fourths, Shape dough

into small balls about 1 in, in diameter.
Place cookies on the cookie sheeis. Press
one whole almond onto the center of each
cookie.

Bake at 325°F for 20 to 25 min., or until
golden brown. :

Using a spatula, remove to cooling racks
to cool completely.
About 3 doz. coolies

Samd Tarts
{Sandhbakkelse)

Set.out sandbakkelse molds and cookie
sheets.

Measure and set aside
2 cups sifted fcur

Very finely chop and set aside
13 cup {chout 2 ox.) blonched
almohds .
Cream together until butter is softened
1 cup butler ’ a
/4 fewspacn almond exirect

Add gradually, creaming just until r“‘

blended
Y% sup supar
Blend in . .
1 egg, beoten
Mixing well after each addition, blend in
flour in fourths. Blend in the chopped al-
monds. Chill dough in the refrigerator.

Remove a portion of the chilled dough;
keep remaining dough chilled until nsed.
Place about 2 teaspoons chilled dough
into each mold. Using the thumb, press
firmly to coat bottom and sides of mold
evenly with the dough Place the lined
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molds on the cookie sheets. Repeat with
the remaining dough.

Bake at 375°F for 6 to 8 min., or until sand
taris are golden brown.

Immediately invert molds onto a smooth

" surface. Cool slightly. To remove each

sand tart from mold, hold the mold in
the hand and tap lightly but sharply with
the back of a spoon. Remove mold and
place sand tart on a smooth surface to
cool completely. :

Serve sand taris inverted. Or, if desired,
turn sand tarts right-side up and fll with
jam, jelly, or whipped cream garnished
with fresh fruits in season

About 5 doz. cookies

ALMONDS
te: Blanching only about % cup of al-~
dz at one time avoids water-souking,
preserpes texture and flavor. For larger
amounts, repeat the procedire as often az
it is necessary. To blanch almonds, bring
to boiling enough water to completely
cover almonds. Drop nuts into the boiling
water, Turn off heat and allow nuts to re-
main in the water about 1 min.; drain and
remove with slotted spoon. Pat dry be-
tween folds of absorbent paper. To re-
move skins from nuts, squeeze each nut
genily between thumb and fingers. Put
blanched nuts on absorbent paper to dry
thoroughly. As paper becomes maist,
move nuts to dry paper until zll nuis
are dry.




Danish Saddle Coolkies
{Krumhkager)

! Set out cookie sheets, Wash and serub a
smooth wooden stick about 1 in. in diam-
eter and 18 in. long. Dry thoroughly.
Mix together and set aside

%, cup finely chopped blanched
almonds :

i .V cup sugar

Measure and set aside
21/; cups sifted fMour

Cream until softened
| ; 1 cup ‘butter
Add gradually, creaming until fluffy after
each addition

1 cup plus 2 tohlespoons sugar
Mixing well after each addition, blend in
the flour in fourths.

Mix together and set aside
2 egg yolks, beaten
1 tablespoon water

Put 2 small amount of the dough on a
lightly floured surface and roll dough
about % in. thick. Cut into rectangles
ax1% in. Place only 6 cookies at one time
on the cookie sheet,

=

Brush tops of cookies with the egp-yolk
mixture and sprinkle with the slmond-
sugar mixture. :

Bake at 375°F for 8 to 10 min., or until
delicately browned.

Cool cookies slightly.” Using a spatula,
- auickly remove cookies and bend over
7_1-;'___:__;!5&_—'- s wooden stick. Cool (all six’ at one

S =
E—-‘ '9‘43" .r.{“:a-_-._n_- v___i.:p""'":;:-;‘. A sui)erb array ﬂf elagﬂlﬂ' cookies, pg

1t e IS 15 e - S _
Brown-Sugar Coolkies *: , :vﬂ"f _fo;_gene[gfl&qs in Scandinavian households, ¢
7] to please your family and gue:

(Brunekager)

b
e

b
P ;-,r-'"-"‘ s Z‘\s

Set out cookie sheets.

Measure and set aside ’
2 cups sifted Aour s o

Cream until softened
= 1 cup buiter 3
Add gradually, creaming until fluffy after
each addition
3, cup firmly pecked brown suger * 5
Blend in thoreughly | !
1 egg yolk
Mixing well after each addition, blend in
the flour in fourths. Shape dough into
balls % to % in. in diameter. Place about
2 in. apart on the cookie sheets. Using the
back of a fork, flatten cookies by making

erisseross marks on the tops.

Set out

Pecan or walnut halves
Press a nut half onto the top of each
cookie.
Bake at 375°F for 8 to 10 min.

Cool eookies about 2 min. on cookie
sheets. Using a spatula, remove cookies
to cooling racks to cool completely,

About 7 doz. cookies

Berlin Wreatlhs

(Berlinerkranser)

Set out cookie sheets. Medallion Cﬂlm

Lo r it W R e ‘Pl'epﬂle, pee]., and t aSid :
tme)-«un—-sﬁdc;—‘eamﬁﬂlyzmm uﬂd!ﬁes . 3 bosdiea ok:.s:w = X (M eduljuknggﬂ
from stick, Repeat procedure until re- : - E = . dd_gr

maining dough is baked. While eggs are cooking, cream togethen< ¢ — ookie sheets, blended

: . Tt . until butter is softened or Cream Filling_Me: : ¥, cup plus

About 7 doz. cookies 1 cup butter 1 cup m“kﬂg'*m rconfec

‘ ) teaspoon vanilla extract  Scald 3% cup of the milk in s Blend in thoroug

| ' Add gracaaly, ereaming until Sy $86°  boller over N Tew

Finnishk Cofiece Fingers enﬂhi‘dﬁdim- : “thin film appears, weler Jw . mwﬂlﬁ

16 : ‘o / cup suger DU | /T e flour in &
= (Mordegspinnar) Caut the hard-cooked eges info halves; ¥ Meanwhile, sift together into a saucepan t(:thum -

T - -~ AN Ewrie it

meeggwmshammthﬁwjﬁ 'J‘&Wu..r

u it one third €



on the cuokle sheet.

Brush tops of cockies with the egg-yolk
mixture and sprinkle with the almond-
sugm: mixture.

Bake at 375°F for 8 to 10 min., or until
delicately browned.

Cool cookies slightly, Using a spatula,

* quickly remove cookies and bend over

the wooden stick, Cool (all six’ at one
time) on stick; carefully remove cookies
from stick. Repeat procedurs until re-
maining dough is baked.

About 7 doz. cookies

Finnish Coliee Fingers
(Mérdegspinnar)
Set out cookie sheets.

Set out a mixture of
1/; cup very finely chopped blanched
" almonds
3 tahlespoons sugar

Measure and set aside

10

1V cups sifted Rour

Cream together until buiter is softened
V2 cup butter

1 teaspoon almond extract
Add gradually, creaming until fluffy after
each addition '

2 tablespoons sugor
Mixing well after each addition, blend in
flour in fourths. Chill in refrigerator.

Cut off small pieces of chilled dough and
roll with the hands fo resemble fingers
about ¥; in. thick and 2% in: long. Brush
each with -
, Egg whiite, slightly beaten

Roll fingers in the almond mixture. Care-
fully place cookies on the cookie sheets.

Bake at 350°F for 10 to 12 min., or until

‘golden yellow.

Using a spatula, carefully remove cookies
to cooling racks to cool completely.

About 5 doz. cookies
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About 7 doz. cookiey

RBerlin Wrealls

(Berlinerkranser)
Set out cookie sheets.

Prepare, peel, and set aside
3 hard-cooked eggs

While eggs are cooking, cream togethcr -

until butter is softened
1 cup bulier

¥y teuspoon vemillo exfract
Add gradually, creaming until fluffy after
‘each addition

1/, cup sugar
Cut the hard-cooked eggs into halves; ra-
move egg yolks to a bowl. Mash them with
a fork. Add to mashed, hard-cooked egg

yolks, one at a time, and blend in thor-

oughly

2 uncooked egyg yaolks
Add egp-yolk mixture in thirds to the
creamed mixture, beating thoroughly
after each addition.

Measure

2 eups sifred flour
Mixing ‘well after each addition, blend in
the sifted flour in fourths. Chill dough in
refrigerator.

Cut off small amount of chilled dough and
roll with hands inte a strip about 4 in.
long and about 14 in. thick. The ends of
the strip should be slightly pointed. Form
a wreath, overlapping ends of strips about
14 in. Brush wreaths with

Egg whites, slightly beaten
Sprinkle lightly with

Sugar
Place cookies on cookie sheets.

Bake at 350°F for 10 to 12 min.,, or until
cookies are golden yellow.

Using a spatula, carefully remove coalkies
to cooling racks to cool completely.

About 5 doz. cookies

1955

Medalliorn Coolies
* (Medaljakager)

- Set out cookie sheets,

For Cream FillingMeasure
1 cup milk

Scald % cup of the milk in top of a double
boiler over simmering water just until a
thin film appears,

Meanwhile, sift together into a saucepan
Y cup sugar
2 tablespoons flour
1y teaspoon salt

Add, stirring well, the remaining % cup

cold milk. Add the scalded milk gradually,
while stirring constantly.

Wash double-boiler top to remove scum.

Stirring gently and- constantly, bring
flour mixture rapidly to beiling over di-
rect heat and boil 3 min. Pour into dou-~
ble-boiler top and set over simmering
water. Cover and cook about 5 to 7 min.,
strring occasionally.

Vigorously stir about 3 tablespocns of the ~
" hot mixture info

2 egy ynlla, slightly beaten

Immediately blend into mixture in double
boiler. Cook over simmering water 3 to 5
min. Stir slowly to keep mixture coaking
evenly. Remove from heat. Stirin

1 tablespoon butter

1 teaspoon vanlila exiract

Cover and set filling aside to cool slightly,
stirring occasionally; set in reﬁ':gerahr
to chill,

For Cookies—Measure and set aside
4V, cups sitted flour

Cream until softened

- R S —

Add gradually, creaming
blended j

% csp ples 2 tablespoons -ih-d
confoctioners’ sugar 5
Blend in thoroughly '.t.
¥ emg

" Mixing well after each addition, blen

the flour in fourths. Set aside for 20
(not in refrigerator).

Putonethxrdafthedoughma
floured surface. Roll dough ahnathii
thick. Cut out cookies with a Ii

floured, round cookie cutter. Place coc

on cookie sheets. Repeat for rema
dough.

Bake at 375°F about 10 min., or

cookies are lightly browned at z
Using a spatula, carefully
to cooling racks to cool unmpletﬂu

For Frosting—Meanwhile, mix h‘gﬁ
1 cup sifted confectioners’ suge
/2 teaspoon vanilla extract
Add and blend in
Milk or cream [chout T fab
spoon or enough for frast
to hold its shape)
To Complete—When cookies are ¢
completely, reserve one half of the
ies; spoon about 34 teaspoon of filling
each of the remaining coolkies. Top
the reserved cookies. Spread filled ce
with the frosting. Cookies should be
shortly before servingtime. Fill or
many as will be needed. Refrigerate
cookies if they are to be held fo
length of time.

About 5 doz. o




.-‘:.“_ A superb array of elegant cookies, perfected and treasured
4 re

> for rg:'i'énere;ﬁons in Scandinavian household '
- 1% T AT 5l Qﬁe :
S A T TS You a very specia way Norwegian Cones

m all {(KErumkaler)

"‘:‘é:-:.\ i
[, Yo please your family and guests. Plan now to make. the

BASE RECIPE

get out a krumkaker iron (usually available in the housewares sec~
tion of a department store). :

gift together into a bowl
11/; cups sifted flour
1/3 cup cornstarch
1Y, teaspoons grourd cardumom

Cream until softened

1 cup bufter
Add gradually, creaming until fluffy after each addition

1, cups sugar

Beat in, one at a time, until thoroughly blended

3 egg yolks ; X
Mixing well after each addition, blend in the dry ingredients in
fourths. =
Beat until rounded peaks are formed

3 egg whiftes ’

/a teaspaon salf ;
Spread the beaten egg whites over batter and gently fold together.

Heat krumkaker iron until a drop of water “sputters” on its hot
surface, Spoon about 1% to 2 teaspoons batter onto hot iron. Close
the krumkaker iron and cook on each side for a few minutes or
until lightly browned. Using a spatula, immediately remove wafer
and roll into a coneé, Cool completely,

Serve cones plain. About 4 doz. cones
Filled Norwegian Cones
(Fylde Krumkaker)

Follow Base Recipe. Fill the cones with sweetened fresh berries in
season or sweetened whipped cream. ¥ desired, garnish whipped

Medallion Cookies Cream until softened 5 W "y i sttt bl cmnte B
" (Medaliakager) 2 cups buﬂd__ar . ;:,‘._“1_'-_;‘:" e ; _’2!? 4 el = A - i
- blended _ i -3 i Tiny Poughrut Cookies

For Cream Filling—Measure 3 cup plus 2 tablespoons sifted e e (Jortitog)

1 cup milk : Al confectioners’ sugar ™ < : -
Scald ¥ cup of the milk in top of a double ~ Blend in thoroughly 2 - cep saucepan or automatic deep-fryer will be needed.
boiler over simmering water just unéila | T egy Tl - sl st aside -
Mty flf s .ﬁ well after each addition, blend in £ S 3, 0, Sifted flour

e flour in fourths, Set aside for 20 min, s e 1, teaspeon hartshorn (ammenium carbonate, avallsble

}umn?hﬂ% sift together into a saueepan {not in refrigerator).



|
! Set out cookie sheets,
; For Cream Filling—Measure

" Stirring gently and- constantly,

\

Medallior Coolkies

(Medaljakager)

1 cup milk

| Seald 34 cup of the milk in top of a double

boiler over simmering water just until a
thin film appears.
Meanwhile, sift together into a saucepan
5 eup sugar
2 toblespaons flour
s teaspoon salg

Add, stitting well, the remaining 34 cup
cold millkc, Add the sealded milk gradually,
while stirring constantly.

Wash double-heiler top to remove scum.
bring
flour mixtmje rapidly to bqiii_ng aver di-
rect heat and boil 3 min. Pour into dou-
ble-boiler top and set over simmering
water. Cover and cook about 5 to 7 min.,
stirring occasionally.

Vigorously stir about 3 tablespoons of the

hot mixture into

2 egg yolks, slightly beaten .
Immediately blend into mixture in double
boiler. Cook over simmering water 3 to 5
mir. Stir slowly to keep mixture cooking
evenly, Remove from heat. Stir in

1 tablespoon butter

1 teaspaon vonilla extract

Cover and set filling aside to cool slightly,
stirring occasionally; set in :re.ﬂ1geratnr
to chill.

For Cookies—Measure and set aside
41/, cups slfted Rour

Cream until softened

N e [ PR S e SRV AR T

UTILIL AR dIRay ROV LIRS, Wallls = Ees
and roll into a cone, Cool completely.

Serve cones plain, About 4 doz. cones

Filled Norwegian Cones
(Fylda Krumkaler)

Follow Base Recipe, Fill the cones with sweetened fresh berries in
season or sweetened whipped cream. If desired, garnish whipped
cream with strips of candied orange peel.

2 cups butter "'"L_-_;F'_,, . i : _-_._,‘l"',-
Add gradually, creaming ;usi ti}__g» v e
blended o e ee %, Tiny Doughnut Cookies
W.—-‘:‘? S = =
Y cup plus 2 tablespoens siffed o comesea "1 T §j- (Jortitog)
confectioners’ sugar ,&M "‘nmf: 7

Blend in thoroughly

1 egg .
Mixing well after each addition, blend in “Lﬁf
the flour in fourths, Set aside for 20 min. &
(not in refrigerator). ﬁ'—-'{ _,5? r’“

Put one third of the dough on a hghtly *" E’Qi}
floured surface. Roll dough about 34 in. Tv;t:,-
thick. Cut out cookies with a lightly %
floured, round cookie cutter. Place cookies a
on cookie sheets. Repeat for remaining 1
dough. g
Bake at 375°F about 10 min., or ,\mﬁjﬁb" L
cookies are lightly browned at % {2}\ 5
Sl

Using a spatula, carefully remo\?ﬁtﬂohp

& 34 cups sifted flour
1z teaspoon hortshorn (ommonlum carbonate, available
3 »£ at any drug store)

Eﬁgm until softened

i‘"‘% 142 cup bulter
@&@%ﬁm creaming until fluffy after each addition
p sugar

¥, blending in thoroughly

Add
" 4 eggs, slightly beaten

.-.,‘h Mixing well after each addition, blend in the dry ingredients in

v fourths, Chill dough in refrigerator,
gzh.-

W aﬂut off piece of the chilled dough and place on lightly foured sur-

to cooling racks to cool complets ui},' ‘:.;: \ce. Press with the- fingers until about %4 in. thick. Cut dough into

Fom Firgating—Maanwitile: mik tug -.&, mhmazx%.—m. strips. Roll each strip with the hands to about 5 in. in
Ve sifted bontetlncsies .#.‘, Y qf & length. Bring ends together to form a ring and press fogether to -

"y M form a seal. Place rings on baking sheet. Using a sharp knife, make

¥, teaspoon vanilla extract
Add and blend in
Milk or crenm {about 1 table-
spoon or encugh for frosting
to hold its shape) A
To Complete—When cookies are cooled p
completely, reserve one half of the cook- W
ies; spoon about 3% teaspoon of filling onto
each of the remaining cookies. Top with
the reserved cookies. Spread filled cookies
with the frosting. Cookies should be filled _, .
shortly before servingtime. Fill only as
many as will be needed, Refrigerate filled
cookies if they are to be held for any~
length of time. P

About 5 doz. coolcies

*

!

3 slanted cuts, each about ¥4 in. long, at equal intervals around each
i ring. Repeat procedure for remaining dough.

Hydregenated vegalﬂla shortening, all-purpose

i shortening, lord, or mul:lng oil for deep-frylng

slowhr to 375°F, or until a 1-in. cube of bread browns in 60

“seconds., (When using automatic deep-fryer, follow manufacturer’s
directions for amount of fat and timing.)

Deep-fry (only about 4 cookies at one fime) 1 io 2 min,, or until
lightly browned. Turn onee to brown evenly.

Using a slotted spoon, dramooolmswethtafzwmn&lheﬁum
removing to abn:rrbent paper.
About & do¥. cookies
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o esswmuyed UENENL. :
11 BING CHERRY SAU
w, | Ingredients: 1 can {1 pound and
o- |13 ounces) dark sweet cherries,
/a|3% eup sugar, 4 teaspoons corn-
starch, 3 fablespoons lemon juice,
1 tablespoon butter or margarine,
1% teaspoon almond extract.
Method: Turn cherries into a
strainer to drain; pit and set aside.
Mix -sugar and cornstarch to-
gether thoroughly in saucepan.
pradually add cherry juice, stor-
ring until smooth each time; be .

R T AR TN O TR A A L

faff sure all lumps of cornstarch are -
ot | dissolved.  Cook and stir  con-

the stantly over moderate heat until “
boiling -and slightly thickened. I
Remove from heat. Stir in lemon
juice, butter and almond extract;
1t add cherries.
1 LEMON FLUFF - "
o5 Ingredients: I package lemon- | A
i flavored gelatin, 1 cup boiling
* |water, % ecup orange juice, I cup | |
A% | heavy cream, 1 tablespoon con-|C&
fectioners’ sugar, Bing Cherry |10
%51 pauce, ) : nz
bi- Beihod: Add gelatin to boiling |1
water; stir until all granules are
dissolved. Stir in orange juice. |i
Chill until it begins to set. Whip
S | cream; when parily thickened,
| |add sugar; continue to whip until
1a|ag thick as mayennaize. Fold
n-| thickened gelatin and whipped
ib| ereamn together. * Turn info in-
ie | dividual molds; chill for three
:-| hours before serving, Unmiold in
n|sherbet glasses and pour Bing
t~ | Cherry. Sauce around outside edges
& |of Lemon FIluif. Makes eight
SEervings,
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$2.00

with High Rim $1.50 hy Express
W voLew " H1.28° " %1.78
| Theseirons it any Stoye. illustration here shows
iron on high riml. 1f gas isused we recommend yout
having one of ouLitons with high and one with low —
rim as boih waffle and waier iron Lops fit either.
Please specify. High rim Waifle Iron and low rim
Waler Iron $3.00 <press paid. or both low if
desired. o '-—'k'mf—’ - ;

Price
.
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e
FOAC Rosettes™
— -:-—.ﬁ_EI:J_EGG WITH BPARS LEY

PATENTED i

,EQOSETTE Patry |roN

s "rimBALE IRONS" : ll

\
= |

¢, lowEHanoLE AnB TWE mMeLDs)
| ~ AT YOUR _ MAKES BY
| 50c DEALERS™ 40CUPSFOR10:  MAIL ?_50 =
P ADVANTAGES
Light in construction and weight, uuickly hoated, proper size, will
| ‘mottip. Savescatersr’shilfaifor Patty shella and mnkes paities an
| ordinary dieh in which to sivve & lads. Chopped Meats, Oyaters.
i Pras, Mughrooms. Cus ny dgod, ol Heart sheped mold’ is
very mpproprinte for use. edding Annivergarics, Engsgement
Porties, St. Valantines dry, oto. i
Both Rosstic Waler nnd Resella Paity lrons cmbody” the same
‘o patented featuras and the hindle of the one_mey bo used on the
i athar, should it e desirshle is fry two wafers or patlios at o time,

.. COMPLETE
ROS ETTE OUTFIT -

iz consistsiof  * ; .

i Rosette Wafer Iron , ... ... 30C by mail .70 !
Rogette Patly Iron - . oo vv e BOE St 75
Bocette Pastry Bag .+ .. o0 r-¢ 99C g a5 F

. Rosette Decorating Tube .... 10c v 10

| Pie or Pastty Trmmer « ., 19€ P L

| At your dealers $1.60 by mail $2/05

I BY EXPRESS PREPAID $2.00 1

! -

-

B
Rosettes
FRUIT SUNDAEL W ITH MINT

.. : =
Rosettes"
PATTY WITH FRENCH PEAS




L T

RECIPES FOR KORNU KOPIA
AND KRUMB KAKE.

Kornu Kopia—
2 eggs,
1 cup sugar (mix well.)
1 secant cup milk, -
‘1% cup fHour (or more if necessary,)
Krumb Kake—
2 eggs, ;
¥ cup butter,
L cup sugar (mix weli},
1 scant cup milk,
1% cup flour,
Flavor either of above with almond,
lemon, vanilla, brandy or to taste.

Pour either batter onto the Iron with
a spoon and clese Iron tightly.

When thoroughly baked place roller
on top of cake and roll up in desired

. shape, cylinder or cone; leaving therol-

er in the cake until next one is baked,

e

/

|
1'

e

-'_J.N

Roseﬁ'feﬁ
‘ROSFE rTE" WA ERS -

'(P""'_"""""“[,.

- l; . 3-_“1___“_.-- e __.__s,___._' !

V
3.
A
\_..1-_._-\_-

e Ry

CREAMED OYSTERS ON
ROSETTES.

Parboil oysters, put three or four oys-
ters on top of the Rosette, make a
thick cream sance, highly seasoned, put
a spoonful of it on the oysters.

Prepare chicken or veal, place on Ro-
sette and serve in same way.

Use Rosettes instead of toast, crackers
or patty cases, or with any kind of fruit,
jelly or marmalades, with or without
whipped cream.

Serve the Rosettes with Chlpped beef
and sauce, or dust salt over them and
serve them with soup or cover with

grated cheese, toast in an oven until hot.
Serve with salad.

OYSTER -CANAPES.

Take—1 eup creams,
4 tablespoonfuls bread crumbs,
1 tablespoonful butter,
1 can cove oysters.
Paprika;, nutmeg and salt.

Boil the cream, add the bread crumbs,
then butter,

Chop oys_te_ré fine, add oysters and
season it. Serve on Roseties with

- olives and little gherkins.

Serve hot. -

For decorating cakes, puddings, pies,
Rosette wafers ete,, use the decorating
tube with moistureproof tubber bag,
these tools are also used for potato roses,
butter roses, etc.




*“Rosetbtres”

e CHED EEe WITH PARSLEEY  TQ

. a bl
"Rosetres” S
B8 PR SE TTE VAT S e B ’{

l - ROSETTES, WITH CREAM
| AND NUTS.

Take—1 pint of whipped cream, add
2 tablespoonfuls puwdereti Sugar,
5 drops almond extract,
Cover Rosettes thickly with cream
and cover top with chopped almonds,
Serve with coffee or chocolate,
Use rubber bag and decorating tube
to put on cream.

SNl

—b

FRUIT SANDWICHES.

Spread orange marmalade or chopped
preserved ginger on Rosette and cover
with another Rosette. '

ROSETTE PATTIES.

(sweetened}

Sweetened patty shells make dainty
cups for the serving of fruits with whip-
ped cream, desserts, fruit salads, sher- |
bets, ice cream, custards, sundaes, ete.
and for this use the heart shaped patkty —
is preferable.

———

UNSWEETENED PATTIES.

When sugar is left out of the batter
they malke dainty cups for the serving
of creamed Oysters, Shrimps, Tobster

”, .. :
These Rosette Wafers will keep for and other, shell fish, Fish, Chickes,
months, and can be served cold, or heat- Sweethreads, Mushrooms, Peas, Catrots
ed in oven and served hot. and other vegetables, salads ete.
i N b

S




Dﬂmfy Cream Waffles
"HEART SHAPEB_':_r""

ORN LI

OB 1A

HRUM B

.ﬂsSPi‘ l‘-‘-'\‘.AGUS ON RBSETTE.S

ARES




——

Dalnty @ream Wa["ﬁles :

HEART SHAPED":

ASPARAGUS ON ROSETTES. RECIPE FOR WAFFLES

-9 |

t 3 |
\Place asparagus on the Rosettes, cov 5 W
er with thick cream sauce; press the || 2 cups milk,

_ whites.of hard boiled eggs through a po- ‘ ! f;:spgtﬂ;zfst:f;z,

tato ricer over it, then the yolks, press- | » teaspoonfuls baking powder,
| 1 teaspoonful salt,
' 2 eggs, with whites and yolks —=
cut parsley- - beaten separately.
: y Have waffle iron hot and well greased.

ed through a ricer and dustontop finely

Serve as a separate course.

/ Any vegetable with a cream satice 2% | CREAM WAFFLES.
|

be served in the same Way. .
= Three tablespoomnfuls of corn starch
d applecplaced on Rosette & .44 one cup of flour, stirred smoothly
| together, add a teaspeoon of salt.
Gradually mix in a pint of sour milk,
one well beaten egp and small tea-
| spoonful of soda dissolved in water.

o Ro :
between :"i’ . | Pour into hot waffle Iron.
individual pie. : '

Slice of frie
Waier, t;- serve as a side dish.
Place a spooniul of hot mince meat
settes and serve as an




I| i A Price with Fligh Rim Express $2.00
' T e v gp2E e D

i _ These izons fit an stove, illustration here shows
| | iron on high rim. Tigas isused we recommend youi |
1 having one of ourirons with high and one with low
e Tim as both wafie and wafer iron
- , Pleases ecily.

5 ! Wafer Jron #3.
= | desired.

-
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|| enchiladas,)

Boi-l oh ]‘E“M}ad”%-—_ '
e Ia i
with celer:.r.rgﬁn?s:, Al e

r'm'nino seed  until d%i:].m Bﬁgg
_ch;cken and shred meat, Save (h
chicken broth for chif; ‘sauce 4
Roll encugh chicken in a turEi}]a
=0 that it is about an ineh thiek
Pour chili sauce {recipe belawf'
ever enchiladas and sprinkle grated
sharp cheese and chopped green’
onion over [(ops. Place under brojl-

[.er until cheese is melted and sarve

het. (This recipe makes about 30

1w c:T}hilll’lﬁaur:e:
%2 pouncs chopped ha -
ger meat ; 2’
;’! tahIﬁsponns chili powder
smail ean tomaty sau:
Salt tn (aste FE

Brown meat and break into small

[ using enough of the chicken ‘hroth

pieces. Combine all ingredients,

Watermelon Picklecs

These pickles must stand for 4 days be-

fore completion.

covers will be needed.
The first day, set out

1 large, ripe watermelon

Pare and discard outer green rind. Re-
move pink flesh and reserve for other use.
Cut enough of the white rind info 1-in.
cubes to yield 9 cups watermelon rind,
Put rind into sauce pot or kettle and add

& cups boiling woter -~

Simmer until rind is'tender when pierced
with a fork. Drain thoroughly and turn

A large, heavy sauce pot or kettle for
cooking  pickles, a large heat-resistant
baking dish, and three 1-pt. jars and their

——
e

'\=r i iy S N e

into theh heat-resistant dish.

Combine in a saucepan

33 cups sugar
1 cwp white vinegar

Ty teaspoon oil of cinnamon

A4 teospoon oll of cloves
Put over high heat and bring to beiling,
stirring until sugar is dissolved. Pour
sirup over rind and set aside fo coal
Cover and set aside overnight.

The second day, drain the rind, reserv-
ing the sirup. Heat sirup to boiling. Pul
rind in heat-resistant dish and pour sirup
over rind. Set aside to cool. Cover and set
aside overnight.

The third day repeat second-day pro-
cedure. -

The fourth day, wash and sterilize the
jars and covers. (See What You Should
Know About Preserving)

Put rind and sirup in the large sauce pot
and heat to boiling. If desired, add
1 or 2 drops red food coloring

Immediately pack pickles into the drained
jars. Add to each jar
2 or 3 whole cloves

Seal. (See A Check List for Successful

Cannirng—3.)
About 3 pts. pickles

A

-
SEM

1
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e \ Bread-and-Butter Pielles

A large, heavy sauce pot or kettle i"or E
: cooking the pickles and three 1-pt, jars e
' and their covers will be needed.

Wash theroughly, drain, and cut into -
in. slices enough cueumbers to yiald
2 qts, sliced curumber [about 1&
4- to 5-in, cucumbers)
Cut into thin slices enough onions to yield
1Y cups sliced onlon {2 fo 3
e medium-size oﬁiuns]
Put the cucumbers and onions into a
2 large bowl and toss with
e 2 | Va2 cup coorse salt

Put into a 1-qt. measure for liquids

t Ice cubes

2 : : | Add, bringing the water level to the I-gt.

[ , o | Cold water

F : = = ! | Pour the water and cubes over the vege- =
[ e ' tables. Cover and set aside for 3 hrs,

| - 7 Wash and sterilize the jars and covers
) L | (see What You Should Know About Pre-
- : - ) serving).

- : il < Mt el ) A Thoroughly drain the vegatables, discard-
ing liguid, Measure into sauce pot orkettle
2 cups sugar
2 cups cider vinegar
2 tablespoons cussia buds
3/ teaspaons mustard seed
. 12 teospoon turmeric
i teospoon celery seed 1
| Put the sauce pot over medium heat and
= | stir until sugar is dissolved. Increase heat
] : e and heat to boiling, Add the drained
< = onion and eucumber and simmer 10 min.

Immediately pack pickles into the drained
jars and seal (see A Check List for Suc-
cessful Canning—3).

About 3 pts. pickles

EMBER 4, 1955 FAMILY WEEKLY MAGAZINE 9
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Quickie dessert—Boston cream j)ie made from ready-
baked cake, vanilla pudding and chocolate,

For Compan

AL U

By A.P, Food Editor

Traditional Boston ecream pie
can be made quickly lhese days
wlth t.hﬂ_halp a:g bﬂght cake, a

come from doing all the work
yourself, it is mighty good and will
save you lots of time and energy
when you are having company
and time is short. I find it handy

tp have a list of quick-to-make

desserts for shorf-order enterfain-

- ing; if you try this recipe and en~

joy if, you might like to set up

- such a file,

QUICK BOSTON CREAM PIE
TIneradiente: 135 cups oold light

sion Cream Pie Fine
y Feeding

for pld friends and party dinners
for four, six and eight; potluck
suppers for four and six; lincheon |
and breakfast menus; weelkend en-
terfaining suggestions; menus for

; tions and teas. Other good|,

e b
meniis may be juggled to smtyuur
own parficular needs and prefer-
EBIICES,

“Dinners that Wait” by Belty
Wason (Doubleday) featurss main|,
dishes that are delay-proof. Mrs,
Wason, like Mrs. Turgeon, has
eaten and cooked in Europe and |
her book pleasantly reflects her |
background. She knows good food |
and how to write about it, and you

will be sure to enjoy her comments
T, (il St T Sm iy, EAn il BCSES R, p R Tl




. with the help of hought cake, a

-

For Emﬁiﬁnf l_E‘é;ding

By A.P. Tood Edilor
Traditionzl Boston cream npie
can be made quickly these days

package of one of the new instant
puddings, and semi-sweel choco-
late. While lhe dessert may not

‘have all the nuances of flavor that
come from doing all the work
yourself, it is mighty good and will
save you lots of fime and energy
when you are having company
and time is short. I [ind it handy
fo have a list of quick-to-make
desserts for short-order enteriain-
ing; if you try this recipe and en-

* Joy it, you might like to set up

. make frosting, place chacolate over-

such a file.
QUICK BOSTON CREAM PIE
Ingredients: 135 cups cold light
cream, 1 package vanilla instant
pudding, 1 baked 8ineh cake lay-

er, ¥ of a 6-ounce: package of
semi-sweet chocolate pieces, 1%
tablespoons butter or margarine.

Method; Pour cream info mix-
ing bowl. Add pudding mix and
beat with rotary beater 1 minute,

or until well mixed. Lef stand un-
til sef—about 5 minutes. Split cake
crosswise info two layers. Stir fill-
ing and spread between layers. To

“ Hot (ot boiling) water and stir oc-

* pare menus step by step. Some

caslonally until partly melted, Re-
move from heat; add butter and
stir until smooth. Spread on top: of
cake. Chill 1 hour befors serving.

Two new cookbooks have lots of
help to offer for company meals.
Both of them have fine menus and
recipes. Both indicate a mnew
trend: the authors tell how to pre-

cooks will want to follow these
steps; some won't, _
The auther of “Time fo Enier-

- tain" (Little, Brown) is Charlotte

Turgeon whose study of cookery
in Paris enables her to make ont-
standing contributions to our own
culinary scene. Fortunately Mrs,
Turgeon is well aware of the kind
of enterfaining that goes on In ci-
ties and small owns in this coun-
try, so her suggestlons are prac-

 tical. Her menus include dinners

] /__-H—',——\B-&_x"_.- -
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for old friends and party dinners
for four, six and eight; potluck
suppers for four and six; luncheon
and breakfast menus; weekend en-
tertaining suggestions; menus for |,
receplions and teas. Other pgood
features are shopping lists and al-
ternate recipe suggestions so thal
menus may be juggled to suit your
own particular needs and prefer-
ences,

“Dinners that Wait" by Belty
Wason (Doubleday) features main|
dishes that are delay-proof. Mrs.
Wason, like Mrs. Turgeon, has
eaten and cooked in Europe and
her book pleasantly reflects her
background. She knows good food
and how to write abouf it, and you
will be sure to enjoy her comments
with her step-by-step directions.
One of her recipes we should par-
tienlarly like to recommend he-
cause it is similar to one of our
own pet ideas. It is for Cocktail
Pastries made from a rich eream
cheese dough and filled with meat,
fish, vegetables or cheese. Won-
derful for parties!
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5 LB, SACK-PLAIN BUTTERFUDGE 2 VALUES

Dear Friend:
Here they are . . . Butierfudge creations! We hope you'll
want to make them yours, tog! Your fann.l{ wrill whole-
heartedly approve of thess now bakings, because who
gan reaist the tempting combination of golden butier
and rich, dark chocolate! We've kept these recipes easy
to follow . . . simple to make.

So, why don’t you surprise the family with a Butter-
fudge creation immediately? We're sure they'll be de-
lighted with what you’ve created.

HONEY
FUDGE CAKE

1% cups siffed

GOLD MEDAL Flour
2 cups svagar
2 tsp. baking powder
Va tsp, soda
1 tsp. salk
1/ cup soff shortening
1Y4 cups milk
1 tsp. vanilla
2 eggs (Vs to Va cup) .
4 sq. unsweetened chocolate (4 oxz.}, melted
1 cup nuis, cuf up

Heat oven to 350°. Grease and flour two layer pans, 8 or 9x1 14", Sift dry
ingredients into bowl. Add shortening, milk, vanilla. Beat 2 min., med.
speed on mixer ar 300 strokes by hand. Scrape bowl constantly. Add eggs,
¢hocolate. Beat 2 more min., scraping bowl frequently. Add nuts. Ba
%5 to 40 min. Cool. Ice with Honey Butter Icing.

HONEY BUTTER ICING

Cream 1 cup butter. Blend in 14 cup heney. Beat 4 egg whites to soft
- 25 ally beatin-2-sups—Fif onfeciioners’ sugar-Eokinlo— ——
honey butter. Pour 2 sg. unsweetened chocolate (2 oz.), melted, into 34
of honey-meringue mixture. Split cake into 4 layers. Spread alternate
layers light and dark filling, starting with light filling. Frosh liii‘.}l_ls
S,

e

and top of cake with remaining light Honey Butter. Make
around top edge and sides of cake with chocolate Honey Butter.

e = = —
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BUTTERFUDGE
FINGERS

2 egas
3% cup sifted

2 sq. unsweetened GOLD MEDAL Fleur

1 chocalate (2 oz.) :;z tsp. baking powder
s cup bulter & tsp. salt
1 cup sugar 4 cup breken nuls

Heat oven to 350%. Malt chocolate and butier over hot water. Beat in
sugar, eggs. Sift dry ingredients together; stir in. Add nuts. Spread in
greased 8" sq. pan. Bake 30 to 35 min., until top has dull crust. Cool
slightly. Make Topping. Spread on brownies. When set, eat in 2 x 1" _
fingers. Makes 32 fingers. i

Topping: Brown 14 cup soft butter over med. heat. Blend with 2 cups
sifted confeetioners’ sugar. Blend in 2 thsp. cream and 1 tsp. vanilla.
Spread on brownies. Melt 1 sq. unsweetened chocolate (1 oz.) and 1 !
thep. butter. When cooled, spread very thin coating over icing. I

e e i e i T =T
= e ey
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BUTTERFUDGE TARTS

2 cups siffed GOLD MEDAL Flour 34 cup buller
1 tsp. salt 3 thsp. water

Heat oven to 475%, Sift flour and galt. Cut in butter with pastry blender
until particles are the size of giant peas. Sprinkle with water; mix lightly
with fork. Round into ball. Si\ridé into 8 parts. Roll each to fit a med. &l
_ tart pan Flute edge; prick. Bake 8 fo 10 min. Cool; fill with Frozen _ g

ge 8-

FROZEN FUDGE FILLING

Divide inhalf contentsof Betty Crocker Chocolate Fudge Flavor Frosting
. Mix as directed on pkg., using only 2 thsp. boiling water. Blend 1
cupa chilled whlpgﬂmrgl:rheam with prepared frosting; beat until stiff. Pour
into tart shella. C ish with chocolate curls. Freeze until firm.

T e i, W e
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BUTTERFUDGE
MALLOW CAKE

124 cups siffed GOLD MEDAL Flour
1% cups sugar

1%4 tsp. soda

1 tsp. salt

V5 cup cocod

Va cup soft shortening
1 cup milk

1 tsp. vanilla

3 eggs (Va to 25 cup)

Heat oven to 350°. Grease and flour 13 x 9 1Lg-x 27 pan. Sift dry
ingredients into bowl. Add shortening, milk, vanilla. Beat 2 min.,
med. speed on mixer or 300 strokes by hand. Scrape bowl con-
stantly. Add eggs. Beat 2 more min., scra']fi.ng bowl frequenily.
Pour into pan. Bake about 45 min., or unti toothpick stuck into
center of cake comes out clean. Ceol. Finish with Filling and

Frosting.

EUTTERSCOTCH FILLING
1 cup brown sugar (packed) 2 tbhsp. butter
3 tbsp. flour 1 tsp. vanilla
1 cup milk % cup chopped nuis
2 eggs yolks, slightly beaten

Mix sugar and flour in saucepan: Slowly add milk. Cook over
med. heat; stirring until mixture thickens and boils, Boil 1 min.,
stirring constantly. Slowly stir at least half of hot mixture into
egg yolks, Blend into remaining hot mixture in saucepan, Boil
1 min. more, stirring constantly. Remove from heat; blend in
butter, vanilla. Cool. Spread over top of cake to within 14" of

edge; sprinkle with nuts.

MARSHMALLOW FROSTING
2 egg whites V4 Ib. marshmallows, quartered
1Va cups sugar (obout 16 whale)
Va tsp. cream of tarar Va sq. unsweetened chocolate
1 thsp. light corn syrup (V2 0z.), melted
Va cup water

Mix egg whites, sugar, eream of tartar, syrup, water in top of
double boiler. Place over boiling water; beat with electric or
rotary beater until stiff peaks form. Scrape pan occasionally.
Remove from heat; add marshmallows, Beat until thick enough
to spread. Frost top and sides. Swirl melted chocolate over top

of frosting.




Pasiry for 9" One-crust Pie 3 large eggs
2 sq. unsweetened Y2 cup sugar

= checolate (2 oz.) % cup dark corn syrup
2 tbsp. butter Y cup pecan halves

Heat oven to 375°. Melt chocolate and butter over hot water.
Beat eggs, sugar, chocolate mixture, ¢orn syrup with rotary
beater. Pour into pastry-lined pie pan. Place pecans on top. Bake
40 to 50 min., just until set. Garnish with sweetened whipped
cream. 8 to 10 servings.

. PASTRY FOR 9’ ONE-CRUST PIE

1 cup sifted Va cup lard (add 1 tbsp. if using
GOLD MEDAL Flour hydrogenated shortening)
Va tsp. salt 2 thsp. wafer

Mix flour and salt. Cut in shortening, Sprinkle with water, rnix
with fork. Round into ball. Roll 1* larger than inverted pie pan,
Ease into pan; flute edgs.

o “nﬂ “[f-l 5 e =
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TELL Bmam
WHY YOU LIKE HER DELICIOUS
SUGARED

GOLDEN PUFFS

Fried like doughnuts . . . sugared like doughnuts . .. but so qu;ck
and easy to make. Here's the recipe:

W fries meals in minutes. Brings new eoss G wJriy<n-

ience to cooking.

_ Sift rogether.. 2 cups siffed Gold Medal Flour Stir with a fork uniil thoroughly mixed. Drop by ted-
. Va cup sugar spoonfuls {too large puffs will not cook through) into
*3 tsp. double-action baking powder deep hor Wesson oil or fat... 375, Fry untl golden Y

brown...about 3 minutes. Drain on absorbent paper.

®
11ep. salt Roll warm puffs in cinnamon-sugar or glaze pufls by

1 tsp, nutmeg or mace dipping into a thin confectioners’ sugar icing. Makes
Add..... ... Vs cup Wesson OQil abont 2Va doger.
Y4 cup milk **Werran oif or fat is 375° when a 1-in. bread cube browns in 40
jieqg seconls.

®Fyou wwse Gold Medal Self-Risivg Flowr, omit babh der and SUCCESS TIP: If too many puffs are cooked ata time,
:{K A e ol sl il Ruloe i srobAa aR s ate 25 the far cools and the puffs will become grease-soakedf

GOLD. MEDAL "weés” FLOUR avo WESSON OIL

ENTRY BLANK ON OTHER SIDE
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BETTY CROCKER "GOLDEN PUFFS" CONTEST RULES

1. On entry blank or sheet of paper com-
plete in 25 additional words or less: "I like
Betty Crocker Golden Puffs because .. .".
Sign yourname. Also, print your name and
address beneath your signature and enclose
either the blue General Mills flag cut from
the front of a bag of Gold Medzl Flour or
the label from a bottle of Wesson Oil. Mail
to Betty Crocker "Golden Puffs" Contest,
Box 200, Minneapolis, Minnesota.

2. Send as many entries as you wish but
each entry must be accompanied by either
the blue flag from the front of a bag of
Gold Medal Flour or a Wesson Qil label.
Only one prize will be awarded to mem-
bers of a household,

3. Entries must be postmarked on or before
February 28, 1953 and received by March
14, 1953, 2

4. Entries will be judged on the basis of
originality, uniqueness, aptness of thought

and clearness. Each entry must be the orig-
inal work of the contestant, submitted in
his own name and with his own signature.

5. Judges’ decisions are final. Duplicate
prizes in case of ties, All entries become
the property of General Mills, Inc.

6. Contest open to all residents of the United
States, including its territories; except
employees of General Mills, Inc., Wesson
Oil and Snowdrift Co., Inc. and its subsid-
iary companies, their advertising agencies;
the organization handling and judging the
contest and their families.

7. A list of prize winners will be available
approximately six weeks after close of
contest to all who send ina request accom-
panied by a self-addressed Gc stamped
envelope to: General Mills, Inc., Dept. 80,
623 Marquette Avenue, Minneapolis 2

Minnesota.
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.. CARAMEL ; ;
_meormemes | e easy with. . .
A % 1 package Jell-O Caramel Instant Pudding

1 cup corn syrup
3% cup evapurar.eﬂ milk
1 egg, heaten 1 cup chopped pecans
1 unbaked 8-inch pie shell

Blend pudding mix with syrup in bowl
Gradually add evaporated milk and egg,
stirring to blend. Add pecans and pour in-
to pie shell. Bake in moderate oven (875°F.)
until pie is set — about 45 minutes. Makes
6 to 8 servings.

NO COORING

Jell-0 is a registered trade-mark of
GENERAL FOODS C_t_]{-!F'ORATlD[J




FRENCH CARAMEL PUDDING

Prepare a package of Jell-O Caramel Instant Pudding as
directed, substituting 114 cups cold light cream for milk
and adding 14 teaspoon vanilla. Pour into custard cups or
pot-de-créme pots: Garnish with whipped cream or pre-
! pared Dream Whip Dessert Topping and shaved chocolate.

CARAMEL ICE CREAM PIE

I pint vanilla ice cream, softened
1 cup milk

1 package Jell-O Caramel Instant Pudding

1 baked 9-inch pie shell, cooled

Blend ice cream and milk until smooth.
Add pudding mix and beat slowly with egg
beater just until well mixed, about 1 min.

ute. (Do not overbeat; mixture will be
thin.) Pour immediately into pie shell.
Chill until set — about 1 hour. Makes
6 to & servings.

QUICK CARAMEL SAUCE

2Y2 cups cold milk
¥ cup cold light cream

2 tablespoons spgar Y% teaspoon vanilla

1 package Jell-O Caramel Instant Pudding

=
2

QEHERAL FOOOE

RITCHINE
e

Mix milk, cream, sugar, and vanilla. Add
pudding mix; beat slowly with egg beater
Jjust until well mixed — about 1 minute.

(Do not overbeat; mixture will be
thin.) Let stand to set—takes 5 minutes,
Before serving, stir until smooth. Serye
over cake or ice cream. Makes 8 cups,

These recipes were created for your enjoyment by GENERAL FOODS KITCHENS

2002-A Lithe ln U.5.A.
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INSTRUCTIONS

If the motor vehicle deseribed on the reverse side of this receipt is sold or
transferred, this receipt, or an official copy thereof, a bill of sale and an
application for transfer, properly signed before a Notary Public, must be
delivered to the new owner. New owner should immediately take the appli-
cation for transfer to the County.Tax Collector and have it recorded.

The number plates assigned to the motor vehicle described on the reverse.

side of this receipt, are not transferable to any other vehicle. This is clearly
set forth in the laws of the State of Texas and violations will be prosecuted.

If one or both number plates issued with this receipt are lost, stolen or
damaged, make application to County Tax Collector on Form 10, Application
for New Number Plates, properly signed before a Notary Public. A NEW
PAIR OF PLATES will then be assigned to you.

IMPORTANT—KEEP THIS RECEIPT
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