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FOREWARD

The Friendship Club is an inter-racial women's social club. It was
founded two years ago in Madison by a group of Negro and white women,
who felt that in developing mutual understanding among themselves, they
were thus answering a most grave result of segregation—ignorance.

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

In informal gatherings, at our pot-luck suppers, sewing bees, teas and
coffee hours, the women of the Friendship Club have gained insight into
each others problems and re-affirmed their confidence that if people
of different races, creeds and national origins would but have the
opportunity to know and appreciate each other, it would be a long step
forward towards solving some of the trying problems which face us all.

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

1951

Madison, Wisconsin
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FRIENDSHIP CLUB COOK BOOK

CHRISTMAS—1951


CONTENTS


	Meats, Entrees, Fish, One-Dish Meals
	WHITE

	Hot Vegetables, Salads, Salad Dressings
	GOLD

	Cookies, Cakes, Frostings, Desserts
	WHITE

	Breads, Hot Breads, Breakfast Specialties
	GREEN



In this little cookbook you will find the favorite recipes of the Club
members and many of their friends. They are favorites for one or more of
three reasons—economy, ease of preparation, or unusual tastiness.

The simplicity of the book is in keeping with the simplicity of our
belief—our differences are superficial; our likenesses are fundamental.
For we are all members of a single race—the human race.
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SWEDISH MEATBALLS

	2 C soft bread crumbs

	¾ C water

	1 lb. ground beef

	6 T dried milk

	1 egg—slightly beaten

	2 T minced onion

	1½ t salt

	¼ t nutmeg

	⅛ t pepper

	¼ C flour

	¼ C fat

	2 C milk

	1 t salt

	¼ t nutmeg



Soak bread in water. Add to meat. Sprinkle dried milk over this. Blend
thoroughly. Add rest of ingredients (except flour and fat).

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

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

Add seasoning and add mixture to melted fat. Cook over low heat,
stirring constantly until thick. Return meatballs to gravy and reheat.
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CREOLE CHICKEN

	2 poulets (spring chickens)

	2 large onions sliced

	2 cloves garlic

	6 large tomatoes

	6 sweet green peppers

	2 or 3 sprigs thyme

	2 sprigs parsley

	1 bay leaf

	2 T butter

	2 T flour

	2 C stock or water

	salt

	pepper



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

	stale bread cut in pieces

	onion chopped

	cheese grated or sliced (any process cheese although Swiss cheese is best)

	1-2 eggs

	milk (about 1 C)

	salt

	pepper



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

	1-9" pie shell

	½-¼ lb. Swiss cheese grated

	1-2 eggs separated

	1 t cornstarch

	1 C milk



Mix egg yolks, cheese, milk, cornstarch and seasoning. Add stiffly
beaten egg whites. Pour into unbaked pie shell and bake until brown.
About ½ hour.

Variations:

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

b) Pie shell may be lined with sliced tomatoes.
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BACON AND BEEF BURGERS

	5 slices bacon

	1 lb. ground beef

	2 T chopped onion

	1 egg, beaten

	½ C sharp cheese grated

	1½ T catsup

	1½ T Worcestershire sauce

	½ t salt

	¼ t pepper



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

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

	green onions

	celery

	watercress

	leeks

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

	1 T sugar

	1 T soy sauce

	fat for frying

	½-1 C beef stock or bouillon



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

note: Pork or chicken may be substituted for beef
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ORANGE MEAT LOAF

	1 egg

	⅓ C milk

	1 onion chopped

	2 t salt

	¼ t pepper

	1 T Worcestershire Sauce

	1½ C bread crumbs

	½ lb. ground beef

	½ lb. ground pork

	½ lb. ground veal

	10-12 orange sections

	2 T sugar

	2 T light corn syrup

	2 T orange juice



Combine egg, milk, salt, pepper, Worcestershire sauce, bread crumbs and
meat. Mix well; shape into loaf about 7 inches long and 2 inches high
in greased baking pan. Cut slits across top of loaf and tuck in orange
sections. Combine orange juice, sugar and corn syrup. Pour over top of
loaf, reserving ⅓ to use for basting. Bake in moderate oven about 1
hour, basting often.
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SPAGHETTI WITH GARLIC & OIL

	½-1 lb. spaghetti

	4-5 T olive oil

	3-4 cloves garlic

	salt

	pepper

	parsley

	boiling water



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

	1 stewing hen cut in pieces

	1 large onion chopped

	4 bay leaves

	4 whole cloves

	1 can tomato soup

	salt & pepper



Make a layer of the onion in the bottom of a large saucepan. Put the
spices on the onion and then the pieces of chicken. Pour a can of tomato
soup over the top. Bring to a boil and reduce flame so that chicken
cooks slowly. When chicken is tender and browned remove spices and use
gravy over rice or potatoes. Gravy should be salted before serving.


[image: ]



VEAL TONGUE

	4 small veal tongues

	2 bay leaves

	1 onion

	3 cloves



Boil tongue until tender. Take out of juice and remove outer skin. Put
back in juice, add salt and pepper, bay leaves, onions and cloves. Cook
½ hour.
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CHINESE CHICKEN

	1 small chicken, cut into serving pieces

	 Sauce


	1 T chopped Dow Soo

	1½ t chopped garlic

	1½ t salt

	2 T soy sauce

	½ C water



Brown chicken in hot pan quickly. Let chicken simmer in pan with sauce
for ¾ hour or until tender. Saute green peppers and tomatoes in
another until tender. Season to taste. Add cooked chicken. Thicken gravy
if desired.

Note: beef or pork may be substituted for chicken.

Dow Soo, a Chinese spice may be purchased in Chinese importing shops or
in some restaurants.
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POT ROAST IN PRESSURE COOKER

	Chuck roast, round bone or blade

	1 onion sliced

	2 T water

	salt

	pepper

	1 bay leaf (op)

	fat

	potatoes

	carrots



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

	1 lb. beef, calf or lamb liver

	1 medium sized onion

	2 T savory fat (bacon or chicken)

	2 t soy sauce

	salt & pepper to taste

	1½ T cornstarch

	1 C bouillon



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

	3 T butter

	2 T flour

	2 C warm milk

	1 can tuna fish

	1 C peas

	toast



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

	2 lbs. boneless veal steak—pounded paper thin

	1 lb. mushrooms

	1 medium onion

	2 T salad oil



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

	1 lb. hamburger

	1 onion chopped

	1 can tomato paste

	2 cans tomato sauce

	1 green pepper chopped

	1½ T Worcestershire sauce

	salt

	pepper

	2 bay leaves



Mash the meat with a fork.

Add onion, green pepper, paste, sauce, spices and cook at 15 pounds
pressure for 10 minutes. It is best to add salt and pepper after cooking
to taste. Remove bay leaves. Serve meat sauce over cooked spaghetti.
This may be made earlier and reheated when ready to use but long
simmering is not necessary.
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BAKED SNAPPER CUBA

	french dressing (marinade)

	⅓ C lime juice

	⅔ C olive oil

	1 T soy sauce

	dash garlic salt

	dash fresh ground black pepper



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

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

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

This is a recipe from Havana, Cuba.
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LASAGNE

	2 T. oil

	1 lb. hamburger—crumbled

	2 cloves garlic—crushed

	2 8 oz. cans tomato sauce

	1½ t salt; ¼ t pepper

	½ t oregano

	½ lb. lasagne noodles

	mazzarella cheese (½ lb) sliced

	¾ lb. cottage cheese

	parmesan cheese-grated



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

	noodles

	mazzarella cheese

	cottage cheese

	meat sauce

	parmesan cheese



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

	1 can corn

	1 lb. hamburger

	½ green pepper

	½ onion

	salt & pepper

	1 can tomatoes



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

	1 lb. hamburger

	1 C cooked rice

	2 t catsup

	½ onion diced

	1 egg

	1 can tomato paste

	1 can water



Fry in fat until brown, then add tomato paste and water. Cook until
done.
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CREOLE JAMBALAYA WITH SAUSAGES

	1 C rice

	½ lb. or more sausages

	1 large onion

	1 clove garlic

	½ lb. tomatoes

	½ chilli pepper

	salt

	pepper

	cayenne

	butter



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

	3 lb boneless veal

	3 medium onions

	3 T fat

	salt & pepper to taste

	1 qt. stock (beef bouillon cubes & water)

	stalk celery

	sprig parsley

	pinch thyme

	4 medium potatoes

	½ qt. mushrooms

	1 C sour cream



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

	1½ lb. ground beef

	½ lb ground pork

	½ C cracker or dry bread crumbs

	1 egg

	2 strips browned bacon

	1 medium onion, chopped

	small can tomato sauce



Saute onion in bacon fat.

Chop crisp bacon fine.

Combine other ingredients.

Add onion and chopped bacon.

Bake in moderate oven
(350°) for one hour

LIVER AND ONIONS

Soak 1 lb. of liver in enough milk to cover for one hour.

Saute one large onion sliced into rings.

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

Cover with browned sauteed onion rings and serve hot.
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CHILI VEAL

	1 large onion

	2 green peppers

	3 large peeled tomatoes or 1 large can tomatoes

	1 t salt

	1 t chili powder

	2 C gravy or tomato soup (condensed)

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



Saute chopped onion & green peppers in bacon fat.

Add tomatoes & seasoning. Cook 15 minutes.

Add gravy or soup. Cook 5 minutes.

Add meat. Cook until thoroughly heated.

Serve on broad noodles or rice.
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MASHED-POTATO-COATED MEAT LOAF

	 Loaf


	3 large pepper

	1 large onion

	1 C cracker crumbs

	3½ C tomatoes (No. 2½ can)

	1 lb ground beef

	1 lb ground pork

	½ t salt

	⅛ t paprika

	5 slices bacon

	juice from tomatoes

	Potato-coating


	6 medium potatoes

	¼ C margarine

	½ C hot milk

	salt & pepper

	1 egg yolk



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

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

	 Batter


	2 eggs

	1 C flour

	1½ C milk

	pinch salt

	grease for pan

	 Filling


	1-12 oz. dry cottage cheese

	1 egg

	1 T melted butter

	1 t sugar

	salt to taste

	pinch pepper



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

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

	1 small head cabbage

	4 T diced bacon cooked to light brown

	½ C hot water

	2-3 t sugar

	2 T vinegar

	salt and pepper



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

	2 C cooked spinach, well drained

	1 egg, beaten

	½ t salt

	¼ t pepper

	¼-½ C cracker meal, flour or bread crumbs

	shortening



Mix all the ingredients together except for the shortening, adding the
cracker meal last. Add enough cracker meal so that the mixture will hold
its shape. Drop by tablespoon into hot shortening until brown and crisp
on the surface.
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ITALIAN SQUASH OR EGGPLANT

	1 medium egg plant

	1 medium summer squash

	1 green pepper

	2-3 tomatoes, sliced

	½ C water (if vegetables not juicy)

	dash of salt, pepper, cinnamon

	handful of grated Swiss or Parmesan cheese

	oil



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

	1 medium sized turnip

	1 t sugar

	salt

	caraway seeds

	fat

	1 C water



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

	medium sized potatoes

	salt

	caraway seeds

	oil



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


DUTCH POTATOES

	1 onion chopped

	1 T fat

	3 medium potatoes cubed

	2 T chopped parsley

	salt & pepper



Brown onion in hot fat. Add potatoes, parsley, and seasonings. Barely
cover with hot water. Cook covered until potatoes are tender.
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RAW POTATO PANCAKES (LATKES)

	3 large potatoes grated

	2 eggs

	½ t baking pdr.

	1 t salt

	½ t pepper

	cracker meal, matzo meal or flour

	vegetable shortening or oil



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

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


[image: ]



SALADS

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

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

	1 egg yolk

	½ t salt

	⅔ C salad oil

	2 T vinegar

	1 t Worcestershire sauce



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

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

	1 C thick sour cream

	½ C vinegar (scant)

	1 t salt

	½ t pepper

	1 T sugar

	1 T celery seed (op)

	dash paprika (op)



Mix all ingredients until well blended. Store in jar in refrigerator.
Celery seed may be added for variety. Very good on cabbage slaw.
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CARROT CASSEROLE

	1 C (heaping) mashed carrots cooked in salted water

	1-2 C cracker crumbs

	½-1 C diced cheese

	1 small onion diced

	¼ C diced green pepper

	1 C milk

	salt

	pepper

	butter on top



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

Bake for 1 hr.—325°
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CARROT RING

	1 C butter or Oleo (no other shortening)

	½ C brown sugar

	2 C raw grated carrots

	1¼ C f

	1 t baking pdr.

	½ t salt

	2 eggs

	1 T lemon juice

	1 T grated lemon rind

	½ t soda, dissolved in 1 T hot water



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

	1 C sugar, white or brown

	¾ C shortening

	1 egg

	2 C flour

	2 t soda

	1 t salt

	4 T molasses

	½ t cinnamon

	¼ t ginger

	¼ t cloves



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

	3 T shortening

	⅔ C sugar

	2 eggs, well beaten

	3½ C sifted flour

	4 t baking pdr.

	1 t salt

	¼ t cinnamon (op)

	⅛ t cloves (op)

	⅛ t nutmeg

	⅔ C milk



Cream shortening and sugar, blend in eggs. Sift dry ingredients together
and add alternately with milk to make dough the consistency of biscuit
dough (amount of flour may vary) Roll out ½ inch on a floured board
and cut with a doughnut cutter. Fry a few at a time in deep hot fat
(360°-375°) turning as soon as the doughnuts rise to the top of the fat.
When cool dust with confectioner's sugar.
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BANANA CAKE

	½ C shortening

	1 C sugar

	¾ C brown sugar

	2 eggs well beaten

	1 t vanilla extract

	2 C flour

	½ t salt

	½ t soda

	¼ C sour milk

	1 C banana pulp mashed



Cream shortening & sugar, add eggs & vanilla and beat well. Add sifted
dry ingredients alternately with sour milk & banana pulp, beating well
after each addition. Bake in greased 6½-10½ inch loaf pan in a
moderate oven for 50 minutes. Frost with nut frosting.
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HONEY CAKE

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

	3 T sugar

	2 C flour

	4 t baking pdr.

	½ C milk (or more)

	½ C chopped walnuts

	peel of one orange cut up fine

	dash of cinnamon, cloves, anise



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

This is a Swiss recipe and uses no eggs and little sugar.
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GOLDEN FROSTING

	2 C sugar

	1 t vinegar

	½ C hot water

	2 T butter

	2 egg yolks

	1 t baking pdr.

	1 t orange juice

	1 t lemon juice

	1 t grated orange rind



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

	½ C sugar

	1½ T cornstarch

	1 1-ounce square unsweetened chocolate

	pinch salt

	½ C water boiling

	1½ T butter or margarine

	1 t vanilla flavoring

	½ t rum extract (op)



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


[image: ]



RANGER COOKIES

	1 C shortening

	1 C white sugar

	1 C brown sugar

	2 eggs

	1 t vanilla

	2 C flour

	1 t soda

	½ t baking powder

	½ t salt

	2 C oatmeal

	2 C Rice Krispies

	1 C coconut



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

	2-2½ T cornstarch

	⅔ C cherry juice

	½ C sugar

	2 T butter

	2 T orange juice

	2 t lemon juice

	2⅔ C drained sour cherries



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

Variation: omit orange and lemon juice and use 1 t vanilla and ½ t
almond extract for flavoring. Substitute brown sugar for white.

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


[image: ]



DELICATE FRENCH COOKIES

	½ lb. butter

	½ lb. cream cheese

	2 T sugar

	1 t salt

	2 C flour

	* * * * * *

	1 egg beaten (with 1 T water)

	granulated sugar

	chopped nuts



Mix butter, cheese, sugar & salt until the consistance is like thick
cream. Add flour and make a ball of the dough. Do not use any liquids.
Wrap in wax paper and towel and put in the refrigerator over night. (the
dough keeps well for a week). Roll out ⅓ of the dough at a time. Roll
the dough ¼ inch thick and fold over 4 times. Roll out again ¼ inch
thick and cut with cookie cutter. Dip top surface of cookies in beaten
egg, sugar and chopped nuts. Bake on greased sheet in hot oven until
puffed and brown. Remove carefully.
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CRY BABIES

	½ C strong hot coffee

	½ C molasses

	½ C sugar

	½ C butter

	2 eggs

	1 t baking pdr.

	1 t ginger

	1 t nutmeg

	4 C flour

	½ t soda



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

	1 package frozen strawberries

	½ pint whipping cream

	1 t vanilla

	dash salt

	2 T powdered sugar

	strawberry gelatine in a ring mold



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

	2 C flour

	1 C sugar

	2 eggs

	⅛ lb butter

	peelings of ½ lemon grated

	juice of 1 lemon

	fat for deep frying



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

	2½ C flour

	1 t salt

	2 eggs beaten

	2 T butter

	½ C warm water

	Filling


	5 C sliced apples

	1 T lemon rind grated

	1 C brown sugar

	3 T melted butter

	½ C raisins

	½ C chopped nuts



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

	3 eggs

	¼ C sugar

	⅛ t salt

	2 C milk, scalded

	½ t vanilla extract

	½-1 C brown sugar



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

Arrange alternate layers of 3 layers of each:

	1½ C sliced peaches

	½ C light brown sugar

	2 T butter

	2 C cake crumbs (last layer)



Over top pour ½ C evaporated milk diluted with ¼ C water. Bake until
brown.

If canned peaches are used use juice for sauce.
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POPPY-SEED COOKIES

	4 C sifted flour

	3 t baking pdr.

	¼ t salt

	1 C shortening

	½ C brown sugar

	2 C granulated sugar

	2 eggs, well beaten

	1 C poppy seed

	1 T vanilla



Cream shortening, add sugar gradually and cream together thoroughly. Add
eggs, poppy-seed and vanilla. Add flour sifted with baking powder and
salt. Mix well. Shape stiff dough into rolls, 1½ inches in diameter.
Wrap in waxed paper and chill well or overnight. Slice ⅛ inch thick.
Bake on ungreased cookie sheet in 425° oven or until lightly browned.

This is a very sweet cookie. If less sweetness and more richness is
desired cut white sugar to 1½ cups and flour to 3 cups. 7 dozen
cookies.
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ECONOMY ANGEL FOOD CAKE

	1 C (scant) egg whites

	1¼ C sugar

	1 C cake flour sifted 4 times (once before measuring)

	1 t cream of tartar

	½ t salt

	1 t lemon extract or ½ t vanilla and ½ t almond extr.

	nutmeg if desired



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

Bake in ungreased chimney pan an hour or more at 250°, or by the new
method (½ hour at 425°) until wire tester comes out clean. Invert on
chimney to cool.

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

	4½ C sifted flour

	¼ t soda

	1 t each: cloves, nutmeg, salt

	⅛ t cinnamon

	¼ t black pepper

	2 t anise seed

	4 eggs slightly beaten

	2 C (packed brown sugar)



Combine eggs and brown sugar. Add dry ingredients and mix. Shape into
walnut-sized balls and put on greased baking sheet. Let stand overnight
covered with towel. Bake 20 to 25 minutes (350°). Shake few cookies
at time in paper bag with confectioner's sugar. Keep tightly covered.
Become softer the longer kept.
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QUICK CHOCOLATE CAKE

	1 C sour milk or buttermilk

	1 C brown or white sugar

	1 egg

	2 sq baking chocolate

	2 T shortening

	1 t vanilla

	1 t baking soda

	1½ C flour



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

	½ C shortening

	2 C brown sugar

	2 eggs

	1 cake Germain's Sweet Chocolate dissolved in ½ C hot water

	1 C sour milk with ½ t soda

	2⅔ C flour

	2 t baking pdr.

	⅛ t salt

	Frosting


	2 oz. bitter chocolate

	1 C powdered sugar

	1 egg

	1 t vanilla

	¼ C milk

	1 T soft butter



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

When cool ice with frosting.

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

	5 T corn starch

	2 C water

	1 C sugar

	¼ t salt

	3 eggs (slightly beaten)

	2 T butter

	5 T lemon juice

	2 t lemon rind



Meringue:

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

Mix corn starch with ½ C water in top of double boiler. Blend in sugar
and salt. Add remainder of water. Stir constantly over low heat until
mixture boils. Cover and cook over boiling water 10 minutes. Gradually
pour hot mixture over beaten egg yolks. Stirring constantly return to
double boiler and cook 2 minutes longer. Remove from heat, add butter,
lemon juice and rind. Mix well and cool. Pour into 8" pie shell.
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SINGLE 8" PIE CRUST

	1 C flour

	½ t salt

	⅓ C shortening

	2½ T water



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

	2 eggs

	1 C sugar

	1 C flour

	1 t baking pdr.

	¼ t salt

	½ C milk, scalded

	2 T melted shortening



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

	2 egg whites

	1 C brown sugar firmly packed

	½ C water

	dash salt

	1 t vanilla extract



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

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

	6 egg yolks

	1 cup sugar

	½ C hot water

	1½ C cake flour sifted 4 times (once before measuring)

	2 t baking pdr.

	½ t salt

	1 t lemon extract

	nutmeg if desired



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

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

	1 C whipping cream

	2 t powdered coffee

	4 T powdered sugar

	½ t vanilla flavoring

	  or

	½ t rum flavoring

	  or

	¼ t almond flavoring

	4 T cocoa

	dash salt



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

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

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

	7 lbs. rind (skinned)

	3½ lb. gran. sugar

	1 pt. white vinegar

	½ t oil of cloves

	½ t oil of cinnamon



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

	2 C flour

	¼ t salt

	½ C shortening

	1½ C grated cheese

	2 t Worcestershire sauce

	cayenne pepper



Sift flour and salt. Cut in shortening and grated cheese. Mix with
Worcestershire sauce until blended. Press into a ball and roll on
floured board to ¼ inch thickness. Cut in strips about ½ inch wide.
Bake in hot oven 8-10 minutes until golden brown. Sprinkle very lightly
with cayenne pepper if desired.
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CLAM DIP FOR POTATO CHIPS

	1 clove garlic

	6 oz. cream cheese

	1 t Worcestershire sauce (op)

	1 t lemon juice

	½ t salt

	½ C minced clams

	1 T clam juice



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

	3 C flour

	1 C vegetable shortening (not margarine)

	2 T sugar

	1 t salt

	½-¾ C ice water



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

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

	1 C flour

	3 t baking pdr.

	½ t salt

	3 eggs separated

	1¼ C milk

	¼ C melted shortening

	1 C cornmeal



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

	½ C corn meal

	¼ C flour

	1 t baking pdr.

	salt

	1 T shortening (veg)

	1 egg

	milk to make dough



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


[image: ]



BUTTERMILK PANCAKES

	1 egg, beaten

	1 C buttermilk

	1 C flour

	1 t salt

	3 t sugar

	1 t soda dissolved in a little hot water

	1 T butter melted

	1 t baking pdr.



Add ingredients in order given, mixing well after each addition. Bake on
hot, lightly greased griddle.
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BUCCELLATE (Italian Bread)

	¼ lb. butter

	1½ C sugar

	2 eggs separated

	2½ t baking pdr.

	1 C milk

	3½ C flour

	1 handful anise seed

	1 t vanilla extract



Cream butter and sugar. Add egg yolks and beat well. Add milk and beat
well. Mix in dry ingredients. Add stiffly beaten egg whites and beat
well. Bake in well greased pan at 350° until brown.


[image: ]



BIRCHER MUES

for each serving

	5 heaping teaspoons quick-cooking oatmeal (raw)

	1 apple, banana or berries

	1 T lemon juice

	1 T sweetened condensed milk (or sugar & milk or honey & milk)

	few chopped walnut meats

	1 t wheat germ (op)



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

	3 eggs

	1 medium onion, chopped or grated

	1 t salt

	matzo or cracker meal

	4 T chicken fat, melted



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

	½ lb. buckwheat groats (medium grind)

	4 eggs

	3 C flour

	2 T butter

	½ lb. potatoes, boiled

	3 onions, chopped

	2 t salt

	6 C boiling water



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

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

The dough: Mash the potatoes; add 3 eggs, 1 teaspoon salt. Add flour and
knead a thin dough. Cut the dough into sections; place some buckwheat
mixture on each and roll into a dumpling. Bake in buttered pan in oven
for 35 minutes, moderate temperature.
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NEVER FAIL HOT CAKES

	1 C flour

	1 t baking pdr.

	½ t salt

	1 T sugar

	1 egg, beaten

	¾ C milk

	3 T melted shortening



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

The following is a list of changes made to the original.

BAKED SNAPPER CUBA:

"sexared" changed to "seared"

LASAGNE:

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

BEEF PORCUPINE:

"hamberger" changed to "hamburger" in list of ingredients

SOUR CREAM VEAL STEW:

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

HOT SLAW—GERMAN CABBAGE:

"wate water" changed to "water"

SALADS:

"mild" changed to "milk"

SOFT CHOCOLATE FROSTING:

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

RANGER COOKIES:

"Crean" changed to "Cream"

"soze" changed to "size"

STRUDEL:

"raisens" changed to "raisins" in list of ingredients

GERMAN SWEET CHOCOLATE CAKE:

Repeated "in" removed from

"Place bowl this mixture in in pan of cold water."

LEMON MERINGUE PIE:

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

SINGLE 8" PIE CRUST:

"Buil" changed to "Build"

CLAM DIP FOR POTATO CHIPS

"Worstershire" changed to "Worcestershire" in list of ingredients

ALL PURPOSE PASTRY:

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

"indefinately" changed to "indefinitely"

BIRCHER MUES:

"teasoons" changed to "teaspoons" in list of ingredients
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87IsS CEEEST

1-9" ple shell Iix egs yolks, cheese, milk
1/2-1/b 1b. swiss cheese cornstarch end seasoning, Add
erated 8tiff1y beaten egg vhites.

1-2 eggs separated Zour into unbaked pie shell
1t cornstarch and bake wntil brown. About
10 milk 1/2 hour,

Variations:

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

b) ESe shell may be lined with sliced tometoos.
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2@ flour
1 G sugar
2 eggs

1/6°T0 putter

peelings of 1/2 lemon
rated

JuiSe of 1 leson

fat for deep frying

SCHENBELT

Grean sugar and butter, Add
448 lomom
pesli e.  Add
flour, beet Knead
Qough’a-Tew timos. Leti
dough etand in a cool place
for 1 hour, Roll out dough
on 11ghtly floured board and
shapo into rope like strips
sround size of thumb, Deep
fry in hot fat until browm
ith confectioner &
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HONEY CAKE

honey, or molasses or
corn sirup(or any de-
sired combination of
these)
sugar
o
baking par,
ailk(er mote)
chopped walmits
peel of one orange cut up
fine
dash of cinnamon,cloves,
enise

Heat sugar and honey, Sift dxy
ingredients and spices, -

4dd varm sirup to dry ingredients.
444 orange peel and mits.Add
enough milk so that batter is thin
and can be poured easily, Pour
into greased pan,layer or loaf.
Bake in slow oven for 45 mimates.
Increase heat somewhat for second
half of baking, When done brush
warn cake with sweetened milk

and sprinkle with nuts (op.).
Serve next day,slice thin.

This is a Swiss recipe and uses mo eggs end little sugar.






OEBPS/Images/image00087.jpeg
I PIE FILLING

2-23 T cornsfarch Jix dry ingredients :nd fruit
© chorry juice juiccs, Cook until clear and

3G oug: ¥hick, Remove from hoat and

21 o add butter and cherriess

21 o Juico PiLl pic choll and bake in

2 % lemon juice hot ovon until pastry is

2 2/3 0 arzined sour broimed.

cherrics

Variation: omit orange and lemon juice and usc 1 ¢
vanille and 4 t almond extract for
flavoring,substitute brown sugar for white.

aftor cherries are added to the thickened
sauce ,cook the cherries for about 5 minutes
and then cool. The cooked oherries may be
#hen put into 3 baked pic shell, Whipped
Qream can be put Over Serving or over the
whole cooled pie filling.
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BAKED SHAFZER CUBA

frenoh droseing (merinade) larinate o big snapper or any’
1/3 G 1imo juice ng £1sh in 1 cup of the
2/5 G olivo ol fronch dressing for 4-6 hourss
17 soy cauce If ish 1o split
dash garlic salt parinate the 1
dach frosh grownd black  fish too. Stuff

oppor stuffing if dosived.

Bake at 450° for 5-6 minutes or until well sexared, brush
plonty of the merinade over tho fish. Cover and bake =
%41 tendor, basting with the marinedo frequently.

A 1ittlo basil or thyme or crushed bay leaves may be
8dded to the Tish before bakin

This is a recipe from Havana, Cubas






OEBPS/Images/image00090.jpeg
SPICED CHICKEN STFY

stewing hen cut in
pleces

large onion chopped
bay_leaves

whole cloves

can tomato soup
salt & pepper

Aake @ layer of the onion in
the bottom of & larze sauce-
ren. Put the spices on the
onion and then the pieces of
ohicken. Pour a cen of tomato
soup over the top., Ering to a
Boil end reduce fiame so- that
~hicken cooks slowly. “hen
chicken is tender end bromned
remove spices and use gravy
over rico or potatoes. Gravy
should be salted before
serving.
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POPPY-SEED COOKIES

4 G sifted flour Crean shortening,add sugar

3 % baking pdr. gradually and créem together
1/4 ¢ ealt thoroughly.Add eggs,poppy~

1 shortening sced and vanilla. Add flour
1/2 G brown sugar sifted with baking powder and
2'C granulated sugar salt. Mix well, Shape stiff
2 oggs,vell beaten dough into rolis,l} inches in
1 C pobpy seed diancter.Virap in waxed paper
17 vanilla &nd chill well or overnignt.

Slice 1/8 inch thick. Bake on,
ungreased cookic sheet in 425
oven or until lightly browned.

Tnis is a very sweet cookie, If less swegtness and moxe
Tiohness is desired cut white sugar to 1 oups and flour
%o 3 oups. 7 dozen cookies.
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CHFESF. STRAVS

£ift flour ond salt. Cut in
shortcning and pratid chcese.
Mix ith Vore \ire scuce
2 blended.
i3 roil
board to  inch
Cut in strips

vidc. Boke in hot ove
8-10 nin antil golden
brown, Sprinkle very

1ightly with cayenne pepper
it ausired.
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MASHED-FOTATO~COATED HEAT. LOAF

Logt Grind peppor and onion. Add
lergo poppor crusbs.. Drain tomatoos end
1 lerge onion dd_(saving juice). Add
1.G erackor crumbs meat. end_scagoning. Shapo
3 © tomatocs (No. b cem), into loaf and drcdga. Cover
1 1b ground boef with bscons-iBake for 1 hour
1 1b ground pork ot 3500, Basto froquently
1/2 t oalt
1/8 t. peprika:
5" slices bacon Tor potato conting: Gook
Juico from tomatoos peelod potatocs in boiling
teto-conting saltcd weter, Drein cnd
b oy O megh woll. Al margarino,

1/4 C mergarinc milk, salt, pcppor, ~nd €gg

1/2 @ hot uilk yolk. Bost until fluffy.

Balt & pepper Coyor loaf complctely; brush

1 ogg yolk with molted buttcr. ~Erowm
in broilers
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SINGIE 8" PIE CRUST

o Sift togother flour and salt.

i Qut in shortening until it is
/3 C snortening the size of poas,Sprinkle the
2'1/2 T water o mixture and

H
i

floured boord,Buil up fluted
edge and prick bottom with
fork to_prevent puffing,pgake
for 10-12 minutes in 475° oven.
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CREOLE JAMBALAYA WITH SAUSAGES

10 rice

# 1b. or more sausages
1 large onion
1 clove garlic
1b, tomatoes
chilli pepper
salt
pepper
cayenne
butter

Gook rice and let stand so that
the water will evepmete and the
rice will be dry. Chop onion and
garlic and £iy %o a ligat golden
colour in buiter. Quarter the
tomatoes and add to the onion,
¢rushing then to extract the juices
Ery the sausages separately and
when done cut in 2 inoh lengths,
Put the cooked rice in a deep pan,
2dd the fried onion, garlic and
‘tomatoes, and the butter in which
they were'cooked, Add the sauseges,
mix well, season with salt, pepper,
dash cayenne and finely choppe
chilli pepper. Cover end simmer
Very gently for 30 mimites, stirring

often. Serve very hot.
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3 1b boncless veal Fry oniong, Rcmove from fate
. veal scasoned to taste,
Return onions end add stock
nd. nings. Cover and
cr about 2 hours. Add
ookt until tender 4 po-
ushroons. Add
2, Just before
t long o-
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BUCK"HPAT KNISHFS (Dumplings)

3 1b. buckvhent grovts
(nedfum grind)

cggs

C flour

2T butter

3 1b. potatoss, boiled

5 onions, chopped

2

6

prs

$ salt
C boiling water

note: The recipe for
filling can be used

2s a buse for gravy to
Be served with meat.
(Kasha)

jix the buckvhent
nd_place into the
oven for 10 or 15 minutes. “hen
the buckvhert is browncd ¢ dd to
the boiling witcr. Add 1 teas.
salt, 1 teblespaon of butter

nd t1low to boil 30 mimutes

on slow fire. ¥ry the onions
and mix with the buckwhoat,

The dough: Mash the potatoss;
add 3 eggs, 1 teaspoon salt,

24d flour and kneed o thin dough,
Cut the dough into sections;
place somc buckwhest mixturc on
each and roll into ¢ dumpling.
Buke in buttered pen in oven

for 35 minutes, moderate tempera-
ture.
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'ECONOMY. SPONGE CAKE

€ egg yolks oot ogg yolks until lomon color-
1 oup sugar cd. Add suger, hot water and
1/2 G hot wetor stir until cugtr dissolvod.
11/2 C ceke flour sift- 8ift dry ingrodicnts into egg
o4 & times (once. pixtur %ing constantlye
Dbefore measuring) 444 Plavoring, and best £1v6
2% beking pdre hundred tince (2 or 3 minutes

1/2 t selt on mixtr}s

1 ¢ lemon extract: Bakc in chimney pen ati 3259

nutmeg if desired 3500 for 45 minutcs or longer
wntil tester o t cloams
Invert on chimncy to cools
CGut es Angol Tood.
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BUITERMILK PANCAKES

ogg,beaton Add ingredients in order
Bitternilk given,nixing well after each

flour addition, Bake on hot,lightly

salt greascd griddle,

sugar

soda dissolved in

a little hot water

butter melted

baiding pdr.
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Batter
2 oems
10 flour
11/2 ¢ mk

pinch salt
grease for pan

e ary cottage
cheese
1 egg
17 uelted butter
1ty-smger
21t to taste
pinch pepper

BLINIZES

Pour batter into suall frying pam
(8"), 80 that Datter just covers bote
tom of pene Cook over low heat
until set and dry but not brown.
Turn' sheets of batter out on towel
until £ Pancakes should not
Do thigker than three shects of paper.
Silling: Hash choeee well or put

gh sicve. Add other ingredi-

Put T of £11ling on a pancaks,

70ll, tuck in ends to make envelope,
£ry in butter or shortening (ves.
Blintzes filled or unfilled keep
well in refrigerator until fried.
Gan be served with sour crean or
eprinklod with sugar.
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pototoos cubed
0d persley

Y POTATOZS

Scrub potatocs. Cut in half.
Bruch cut sidc with oil.
Sprinile with selt nd cara-
ey sceds. Put out oi
inbeking dish and beko temtor.

0ES

Brown onion in hot £
potatoes, perecey, nnd seae
sonings.  Bavely cover with
hot water. Cook covered wntil
potatoes are tenders
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NEVER FAIL HOT CAKES

flour
baking pdr.

ogg,beaten
/4 C milk
T melted shortening

$12% dry ingredients together,
Conbine egg and milk and add
gradually to dry ingredients
%o make smooth batter (beat
with rotary beater), Add shor-
tening.Drop batter on hot,
greased baking shect, (do'mot
To-grease shoet betwcen bake

ings).lakes sbout one dozen.
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CARROT RING
1 ¢ butter or Oleo (no Crean butter and cugar, Add
other shortening) ingredients in order given.
1/2 C brown sugar Put in ring mold which is set
20 raw grated carrots in a bowl of hot wator. Bake
11/407% in moderate oven about one hours

1 ' paiting par.

1/3 & salt

2 egge

3 2%800n jutoe

17 grated lemon rind

1/2 t soda, aiesolved in
1P b veter
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LEION FERINGUE PIE

water

Buttor
5 T lomon juice
2 % Iomon rind

Meringu
Beat 3

g¢ whites stiff,

2dding 6 T sugar.Bake for
15 minutes in 32500ven.
After it has become brown
‘turn off oven and let cool
in oven.

Jix corn starch with 4 C
water in top of double boiler.
Blend in sugar and salt,

4dd remainder of water.Stir
constantly over low heat until
mixture boils.Cover and cook
over boiling water 10 minutes.
Gradually pour hot mixture over
beaten cgg yolks.Stirring
constantly return to double
boiler and cook 2 minutes
longer.Remove from heat,add
butter lemon juice and rind,
Jix well and cool,Pour into

8% pie shell,
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ORANGF MPAT TOAF

1 eeg Combino czg, milk, salt, pepper,
1/3 C milk stersh:

1 onion chopped

2 t salt

% ¢ pepper 2 inches high in groased baking

1 T iorcestershire pan, Out slits across top of

Saucc loaf and tuck in orange sections.

1} ¢ broad crunbs Combine orange juicc, sugar and

1 1b. ground beef corn syrup, Pour over fop of

3 "1b. ground pork loof, reserving 1/5 to use for
1b, “ground veal basting. Boke in moderite oven

10-12 orenge scctions
T sugar

T light corn syrup
T orange juice

out 1 hour, basting often.
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SFVFN-MINUTF FROSTING IN THRFF MINUTFS

gg whitcs

brown sugar firmly

vanille

extract

Place all ingredicnts except
venilla cxtract in a double

boiler; well, Cook over
boiling water, beating with

beater until fixture

pecks, about 3 vinute

from hoat, a

until of Spreadin, sistency (not
usually necessary).

if very dark brown sugar is used, orit the vanilla

sing

ho_frosting will have a caravel taste, Use
the vanilla with yellow sugar.
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stale bread cut in pieces

onton chopped

oheose Erated or sliced (any
rocess oheece although
Sviss ohoese 1s best)

1-2 egze

ik (avout 1 C)

@21t

pepper

» botto
bread, then cheese end onion.
ilternste layers ending with
bresd. Eeat egg, BALK and

seasoning, :our slowly over
layers. iilk mixture should
7111 belf the dish. Deke in

moderete-hot oven about 45
minutes or until brown.
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STRA"BFRRY DFSSFRT

1 package frozen
| strawborrics

# pint whipping cre
1 % vinille

dash salt

2 T powdored sugar

strauberry gelstine
& ring mold

Let berries defrost and drain
off the syrup. 'hip the cream

dth tho sugar, vanilla and selt.
¥ix the berrics with the cream
ond put into t nter of the
ring of gelatine which hes been
unnolded onto « lorge platter.
Cut u slice of the gelatine snd
top with the berries and creem.
Serve with small cookies.
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PEACH SCALLOP.

Arrange alternate layers ove
of 5 layers of each:
13 C sliced peaches

5 (last layer

top pour  C evaporated
diluted with 1/4 C water.
until browm
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POT ROAST IN PRESSURE COOKER

Chuck roast, round bone  Brown meat well on all sides in

or blade fat, Add other ingredients and
1 onion sliced ook 20 mimutes per pound at

2 © water 15 pounds pressure. ~Let stand
salt &t least 8 hours béfore using.
epper

¥ g” 5at ton) Thicken gravy if desired.

fat

potatoes

carrots
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SPAGEFTTI VITH MFAT SAUCE

1 1b. hemburger

1 onion chopped

1 o puste

o scuce

n pepper chopped

oreestershire
sauce

solt

pepper

2 by leaves

IN PRESSURE COOKFR

Mosh the meat with o fork,
#dd onion, green pepper,
poste, scuce, spicos ond
conk 2t 15 pounds_pressurc
for 10 minutes, It is best
to 2dd selt end pepper ofter
conking to toste. Remove
bay lecves. Serve meut
stuce over conked spoghotti.
This moy be mode carlier
one rehooted when ready to
use but long simmering is
not necossary.
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FICKLED ATERIELON RIND

7 1bs. rind (skinncd) i cut into dosired
3 1/2 1b. gren. sugar ,_or oblong. Cover
whitc vincgar th boiling v Farboil
il of cloves . until the rind can
i1 of cinnamon 5 Zork, but not
13, medo of

s, to boils

vind, Cover.

ool place overs
g drain off

e sane
1 on 3rd
mo; & n sirup slowly
untdl 411 sterilized
Jars, cover with wax seal.
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CHILI VEAL

1 largo onion

2 greon peppers

3 lorge peoled tomatoes or
1 large can tomatoos

1% salt

1 t chili powder

2 ¢ gravy or tomato soup
(conaensea)

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

Saute chopped onion &
groon poppers in bacon
fat,

Ada tomatoes & season
ing. Cook 15 minutes

Ada gravy or goupy
Cook 5 minutes

Add moat, Cook until
thoroughly hoatods

Sorve on broad noodles
or rico
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ST
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CUICK 107F C:KF

eges
> suger

¢ flour

¢ baking pdr,

t selt

C milk,sc alded

T melted shortening

Beet eggs until very light

Pith rotry  bester, /ad bek-

ing porcer rnd end mix
T Shobtaning 4n hot
nilk ond dd ¢1) ot to
cgg rivture. Fol our.
e in groised locf pan an

& moder: te oven until brovn.
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HUSH PUPPIES

nix ingredionts and form into

1/2°0 corn meal bellos Brown in dcep fate
174 © flour

1'ti baking pdre

Balt

1 T shortening (vos)

1 osg
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3 oggs

SOUP BALLS  (Kneidlach)

1 medium onion, chopped

or grated

1t salt
mtzo or e
4 T chicke

or meal
at, molted

Beat cggs until light & foumy,
Add nther ingredients. Fnough
meel should be naded

loose dough is formed, Put in
refrigerator to chill, The
dough will become stiffor when

cold. Form into balls the size
of » walnut and drop into boil-
ing chicken soup, Cover and
lct cook 15 minutes. Serve
with soup or as a m:

¢ gurnish,
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MIYONNIET

Put ogg yolk into & smoll chil
bowl or scuc Stir in salt.
A3d oil, o fow drops ot & timg,
stirring vigorously «ftor cich
cddition. After a fuw ndditions
morc oil miy be added,

mixturc thickens <dd &

irc smuce
should s
dd another egg yolk
2t a time.

is casy to make if the oil &
11 chilled
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SQUASH OR EGG FLANT

1
1 ncdiun summor squash
1 green pepper
2:

ocs, slicod

v wetor {ar voge-

tablos mot Judey)
aach of salt, pepper,
cinnanon
hondful of @ratod Swiss
or Parnesen choose
01l

cut ogs plont, oq
Dpor 1n wnlbut-sized

piccos: (squ

blant toy bo cubstititic

for u!‘wh other). BSautd

in salad oil. Sprinklo

nd wator Af

Cover and cook

heot 20 ~ 30
nutcs. 4dd_choose, cover
and cook for £ivo minutcss.
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WAFFLES

10 fiour

3 % baking pdr.

3t salt

3 cggs separated
v

1/4 C melted shortening
1'C cornmeal

Mix and sift dry ingredients,
Gombine well-beaten cgg yolks and
milk., Add to flour mixtur, beat-
ing Until smooth, Add chortening
and fold in stiffly beaten egg
whites. Bake in hot waffle iron.
Yield-'6 waffles
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1405

turnips, carrots, or beets make o very sood
eir dressing take oil, vinegar (or leaon),
41d or ore d selt, To tu nd beets

tind of rau vegetable, or chopped Iruit can be ut in a
teble flavor of Jeilo. lershmellow (chosied) is good
d. with Truit or celerys
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CARROT. CASSEROLE

1 C (heaping) mashed
carrots cooked in
salted water

1-2 C oracker crumbs
1/2-1 C diced cheese

1’ emall onion diced

/% C diced green pepper
16 milk

Balt

pepper
Dutter on top
bake for 1 hr. - 325°

lix ingredients and place in
caged casserole dish.

an be mixed several days ahead

and cooked as needed.

For econopy use maximun crackers,

Dinimum cheese.
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SPAGHFTTI VITH GARLIC & OIL

3 - 1 1b. spaghettt
4 - 57T olive oil
3 - 4 cloves garlic
salt

pepper

parsley

boiling woter

Boil spaghetti in plenty of water
50 that strands are well sep-
arsted from woch other. Cook
until tender but still firm. Do
not breck the stronds of spaghetti
and do not overcook. Drain cooked
sprghetti in a colander, Put
sprghctti in o frying pen with
i1 in which the garlic has been
browned. Sprinkle with salt,
pepper ond porsley, Mix well &
lct siomer o fow minutes over

low hoct. Serve on hot pletter
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RANGER COOKIES

shortening Grean shortening and sugar.
white sugar Add the eggs and vanilla and
brown sugar mix until smooth, Add flour
289 which has been sifted with
vanilla soda end baling powder and
flour salt, Add oatmeal,cereal and

© baking powder soze of walnut and press
t salt slightly on cookie sheet, Bake
C oatmeal at 350 F. Large yield,
G Rice Krispies
G cocomit

c
c
o
e
©
o
» soda, coconut, Mold dough in balls
2
/2
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BEEF PORCUPINE

1 1b. hasburger Fry in fat until browm, thom
1 0 cooked rice 2dd tomato pastc and waters
2 % cateup Cook until donce

1/2 onien diced

1 ogs

1 can tomato paste
1 can water
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BANIN: CIXE

+ C shortening Creem shortening & suger; add

1 ¢ suger & ven #nd benat 2
C bro'n_suger 4 eifted ary ing

© eggs 611 elternstely 'ith sour m

1 ¢ venill benens vuly, bertang ell

# € flour «fter erch (d01t1 Beke

# b oselt in greesed 63 - 107 inch

& t gode loef ven in ¢ modercte oven

4 ¢ sour milk for 50 mimutes. Frost with

1€ benenz sulp meshed —mut frosting
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CHINESE CEICKEN

1 spall chicken, out into  Brown chicken in hot pan quickly.
sorving pieces Lot chicken simmer in pan with
sauce for 3/4 hour or until
tendor, Saute groen poppers and
o¢e in ancthcr until
to tasto. Add
Thicken

or pork may bo substituted for chicken.

Dow Sce, a chincse spice may be purchascd in Chinose im-
Dorting shops or in some restaurants.
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SUKI YAKI (Japanese beef & vegetables)

1 1b. beef cut in thin
Strips and pounded flet
(sirloin is excellent)

green onions

celery

watercress

lecks

Fry meat and vegetables sliced
very thin in fat in swucepsn
until brown, Moisten with
stock, add sugcr ond soy.
snuce ond let simmer for

15 - 20 minutes or until

beef is tonder. Serve over

any of the above vegetables dry rice.

plus any other vegatubles

may be used except sterchy

ones 11ke potatoss

17T sugar

17T soy ssuce

fat for frying

4 - 1C beef stock or
bouillon

note: pork or chicken
mey be substituted

for beef
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CARMYFLIZFD CUSTRD

3 eggs Spread sugar (brown) in the

% ¢ sugar botton of a baking dish. Pour
1/8 t salt the following custard over it.
2'C milk, scalded £dd sugar and salt to well bes

t veniila extract en eggs. Stir in scaldcd ralk

-1 C brown sugar slowly. Add flavoring. Place
baking dish with custard and
brown sugar in @ pen of Lot
water and bake in a modcrate
oven until firm, Cool cnd
invert onto o platter. The
brown sugar forms » carcmel
sauce. Use more or less brown
sugar depending on how much
szuce is desired.
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1 cen corn
1 1b, hamberger
1/2 grcen pepper
1/2 onion

881t & peppor

1 can tomatoos

SQUAW CORN

Fry hamburger crumbling it
while 1t cooke, thon add onions
and diced groch poppers Frye
444 corn end tomatoce. Scason
to tastoa
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BIRCEER MUES

for gavh sorving
Toasoons quick In each bowl put the oatmeal,

aping t:
,_ontmonl (raw) and cover vith water to moiss
444 grated epple, thinly
, frosh berrics
icn of thoscs
244 juico end milk; nute and
whoet gorme
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43
b
1/4

¢

2t
4 e
3 G{facked brom sugar

'PFEFFERNUESSE

sifted flour

© soda
eachicloves,mutneg,salt
% cinnamon

 black pepper

enise seed

ge slightly beaten

Combine eggs and brown sugar.
434 dry ingredients and mix,
Shope into walnut-sizod balls
and put on greased baking
sheet.Let stand overnight oo-
vered with towel. Bake 20 to
25 minutes (350° ).Shake few
Gookies at time in paper bag
with confectioner's sugar.
Keop tigntly covered. Become
softer the longer kepte
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2°1bo. boneless veal
stoak -- pounded
paper thin

1 1b. mushroome

1 medium cnion

2°Tigalad oll

VEAL PAFRIKA

Brown onions: & pushrooms_in
oil =nd romovo from skillots
Brown veel —- (out.up in scrving
5120 plocos) Roturn onions
and nushrooms to skillots
434 sour orcom & scasomingss
Simmor 20 vinutes.

If sour croam too thick, thin
with milk. Yako sweet cream
sour with fow drops vincgars
If_cernod mushrooms uscd, use
Juicc in gravye
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FLL PURPOSF PASTRY

flour tening into sifted
yogetable shortening cdicnts, Add ico
(not mergerine) ork cuickly into
ugar dough, ''rap in
o1t dtowel and

- /4 © dce wnter frigerator.

ded.  Keeps indef-
Can’be used for
£illed meat patties, fruit
horns, pies ste.
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AN cA

Steam cabbage, bacon end hot wate
water over low heat for twenty
minutes,

necescal the
suger, vineger, selt ¢ sesper.

Simer for 5 -inutes more with
cover on.
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WHIPPED CRTZ} FROSTING

1 C whipping crom Mix crcen with coffee or cocos

2 t powdered ffce or botr Add suger, one of the

4 T povdercd suger flayorings and Bout

3 & vanilla flevoring i1 ctiff ond usc to frost
or te, white,

} & rum fluvoring sponge tybe
or Likos Do mot use wieh fruit

2 t almond flivoring flavored cakes.

47 ocoa

dosh snlt

note: The coffce & cocou mkus @ moche flavored frosting.

This is a vory stiff mixture znd
1ight cronn to make spre:
The coffec sléne, without
food vcizlly good.
The cocon, without the coffco, makes a lightly

y bo thinned vith
ing cosier.

used on devills

flavorcd shocolate frosting.
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o5 WUT LOAR

< e onin b: con
15 1b. ground beef . ute cnion in
P By breic crube  Ghop ordsp buoan fine
% «trire bro ned bicon “ents A i
1 medium onion, chonped 296 onicn :nd chopped
sa 11 e.n ton to sruce brcon

Bike in moder: te oven
(750°) £or ane hour

LIVER AND ONIONS

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

Saute one large onion sliced into rings.

Dip liver pieces in selted flour; fry on both sides until
brown; cover tishtly and simer for 20 minutes.

Cover with bromed saubeed onion rings and serve Hot.
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LIVER AND RICF

1b. beef, calf or lamb
liver
medium sized onion
Z T savory fat_(bacon

or chioken)

2 ¢ soy sauce

521t & pepper to taste
1% T cornstarch

1 C bouillon

Cut liver into small pieces.
Brown the liver and sliced

cornstarch to & little
of the bouillon and mix to

& smooth paste. Add to the
rest of the bouillon and cook
until thiol

the soy sauce

then the browned liver and
onion. Serve over dry rice.
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SPINACH PANCAKFS

Mix a1l the ingredients
exccpt for
criening, sdding the
ckor neal last. A

racker nsal so that

pixture will hold its
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RAT POTATO PANCAKFS (LATKPS)

potatoes grated £8d 211 the ingredients to
e grated potatoes, wuixing
well. 4dd enough cracker
meal to absorb the liguid
fron tie votatoss so that
rixture can be drop
oonful into hot
Fry until brown
The edges of the
ould be very crisp
the inside soft. Serve
vith applessuse or sour cresm.

@ mediun-sized onion my bo grated into the
potatoes and tie pancakee served vith mests
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1 ghortening
, well beaten
4 sifted flour
baking pdre

‘oinnamon (op)

Oream shortening and SUEAr,

JEePa in ogge. SAft dry ingro-
Siente togcther and add slter--
maccly with milk to make dough
Tho consisteney of bisoult
Soueh (amount of flowr mey very)
$91% out.1/2 inch on a flourcd
Poard end_cut with a doughnut
Sutter. Fry-a fow at a time

I decp hot. fat (360°-375°)
Hhrning as soon as thc dough
puts rise to the top of the
Tat. Wnen cool ust vith con-
Pcotioner's sugars
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(oeKeRY), Amen - Madiseu

Date Loaned






OEBPS/Images/image00123.jpeg
FOREWARD

The Friendship Club is an inter
racial women's sooial club, It was
founded two years ago in Madison
by a group of Negro and white
women, who felt that in developing
mitual understanding anong them-
selves, they Were thus answerd
& most grave result of segregation =
ignorance.

In the course of its short
history, the club has brought to=
cther white, Negro, Chinese,
ewish, Catholic and Protestant
wonen; 'worling and professional
women, students and teachers,
mothe?s and housewives,

In infornal gatherings, et our
pot-luck suppers, sewing boes, teas
and coffee hours, the women of the
Friendship Club fiave gained insight
into cach others problons and re=
affirmed their confidence that if
people of aifforent races, oreeds
and national origins would but
have the opportunity to kmow and
appreciate cach other, it would be
a long step forward towards solving
Some of the trying problems which
face us all,

This 1ittle book is a token of
our friendship and feith in each
other and in all people.

1951 Madison, Wisconsin
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FRIENDSHIP CLUB QOOK BOGK
‘CHRISTUAS - 1951

CONTENTS

Soats, Entroos, Pish, Ono=Dish Moals ~—-e==c=== WHITE

Hob, Vogoteblos, Selads, Salad Drossings === comD

- WHITE

Gookles, Cokes, Frostings, Dossorts ===

Broads, Hob Bronds, Breokfost Spoololtios =--== GREBN

In this 11ttle cookbook you will £ind tho

£ vrito rooipos of the Club mombors and mowy
S ohoir frionds, Thoy oro fovoritos for ond
O ohee’ of throo reosona - oconomy, 0aso of
proporation, or unusucl testinoss

Tho siuplicity of tho book is in kooping with
oo Simplicity of our boliof = our differoncos
o e fie1i1 our 1ikonossos cre fundomomtol.
O B Poro a1l mombors of o singlo Teeo = tho
human ocos
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CRY B.BIES

strong hot coffec Helt the butter with the
molasses coffoc,idd sugar,umolasses and
sugar the well beatcn 6ggs. Sift the
bugtor spiccs ,flour,bakingpowder and
cags. soda, Add %o'the 1iquid i
baking pdr. Srodicnte.Boat welliOnills
ginger Drop in tablespoonfuls on &

nutueg well buttered baking shect or
flour pan. Bake 10 mimutgs in a
soda modérate oven (350°F) Frost
while hot,liakes 4 dozen
Cry Babiess
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PRORHR AR

ulets (spring chickens)
arge onions sliced
oloves garlic

large tomatoes
Bweot green peppers
or 3 sprigs thyme
sprigs pareley

Day lcai

T butter

T flour

¢ _stock or water

CREOLE CHICKEN

Disjoint chicken, season well

with salt and

pepper. Cook

chicken in melted butter until
brown all over, Add onion and

brown lightly,

Sprinkle with

flour, mix and cook until

#lour browns.

444 sliced

tomatoes, ohopped garlic and
herbs and

oimer For 2b

pers. ~ Cover and

minutes, Add

hot stock or water, scason
highly with salt and pepper

lmmer for 45 mnates
more. Serve picces of chicken
with seuce poured over them.
Serve with rice.
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SOPT CHNCOLATF FROSTING

3 C sugar Mix suger, cornstarch and
13 T cornstarch A1t, Cut chocolate into
1"1-ounce square sm °s and add %o
unsweetened chocolate sugar ni dd boiling
pinch salt water; cook until thick.
C water boiling Remove from heat; add butter
Spread on cake

13 T butter or and vanilla.
pargerine as a frosting or filling.

1 t vanille flavoring Cen be used hot.

4 t Tum extract (op)
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'ECONOMY. ANGEL FOOD CAKE.

soant) ogg whitcs
C suger.

our siftod &
onge bofore

% Yonon extract

or 1/2 t. vanillx end

12 ¢ ramond oxirs
nutmeg if desired

Bost cgg whitcs until stiff
with oroan of tortar and salts
With wire whisk fold in siftcd
sugar and flavoring, Fold in
flour through oifters
Bake in ungroased chimpey pam
an howr or more at 250°, or by
tho now mothod (1/2 hour b, 425°)
untdl wire tostor conos out clean
Invert on chimnoy to coole
Gut with verticel mobicn with
very sherp knife, wiping eleem
after oach out with moist cloth
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VEAL TONGUE

4 gmall veal tongues Boil tongue until tender.
2°boy leaves Teko out of julce and remove
1 onion outor skin. Put back in

3 cloves Julce, ndd salt and pepper,

& and clovoss

bay léaves, onlo
Gook 1/2 hours
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% C flour

t salt

eggs beaten
T butter

C varm water

Filling
sliced
&pples

T lemon rind
grated
brown sugar
nelted butter
raisens
chopped nuts

STRUDFL

Sift flour & salt. Cut in butter,
2dd eggs and water. Knead well, beat
or throw dough until it blisters. Let
stand in wern place under cloth for
20 minutes, Cover table with white
cloth end flour it. Full dough out

on the cloth until paper thin. Spread
on filling, Roll as for jelly roll.
Crezse top. Bake roll for 10 minutes
at 450°, then for 20 minutes at 400°.
ool end slice.
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BACON AND BIFF BURGFRS

5 slices bacon
1 1b. ground beef

2 T chopped onion

1 cgg, beaten

4 ¢ sharp cheese
grated

t pepper

Combine a1l the ingredients
except the bacon, mixing well.

Pat the meet intd a roll and
slice one inch thick, i'rap

each slice with & strip of bacon
fastening with a toothpick. Broil
or pon broil § ninutes on éach
side.
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DFLICATF FRPNCH COOKIFS

1b. butter Nix buster, cheese, suger &
1b, crean cheese salt until’the condtstance is
1ike thick cream, sdd flour
and make o ball of the dough.
Do not use eny liouids. ‘rap
in wax paper and towel and put
égg beaten (vith in the refrigerator over night.
1 T water) (the dough keeps well for &
granulated suger veek) Roll out 1/3 of the
chopped nuts dough &t a time, 'Roll the
dough 3 ‘inch thick and fold
over 4 times. Foll out gain
2 inch thick and cut with
conkie cutter, Dip top surfece
of cookies in beaten ogg, sugar
and chopped muts, Bake on greas-
ed sheet in hot oven until
puffed and brown, Remove care-
fully.
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SWEDISH MEATBALLS

2@ goft broad crumbo
374 C water
1 1b, ground beof
6 T.dried milk
1 ogg - slightly beatonm
2°T nincod_onion
11/2 ¢ salt
1/8 % nutmeg
8 ¢

/4 t nutmeg

Sosk broed in water. Add to
ments  Sprinkle dricd milk
over this. Blond thoroughl
434 rost of ingredicnte (ox-
copt. flour ond fat)e

¥oke 1" montbells; roll im
flour; brown in fat. Romove
from skillct.

Add fat to pen to meke 4 T
Gombine 2 T. cornstarch with
o301l emount of milk to make
pasto. 4dd milk to 2 C

Add seasoning ~nd dd mix--
turo to melted fat. Cook
over low host, stirring con=
stontly until thick. Return
neatballs to grevy and rohoats
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DORA LEVITAN MEMORIAL
aitt of
MORTIMER LEVITAN
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GOLDFY FROSTING

sugar Combinc sugar, vineger, water.
vinegar Stir & cook until mixtire boils.
hot water Cover and cook without stirring
tutter until syrup spins a threed 10
> ogg yolks inchos long. (262°F) Add butter.
t boking pdr. Beat cge yoiks until thick,
t orange juice Pour syrup over the cgg yolks
€ lemon juice in a fine stroam, beating vig-
t grated orange orously, Add baking powder
& fluvoring, Beat with beater
until creamy. Store in re-
frigorator until needed. Moy
be thinned with more fruit
Juice if necessary
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DELICATE SPICE COOKIES

1 O sugar,white or brown

3/4 C shortening

Put ingredients together in

the order given. Mix thoroughly,
Pinch off pieces of dough the
5120 of & marble, Roll in
granulated guga:

Bake at 350° ,12-15 minutes.
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3 Tl butter
2T flour

2°C warn milk
1 cen tuna fish
1 G peas

toast

CREAM PEAS & TUNA FISH

Hake croan sauce and cook untdl
thickonod. Add tune and poas.
Serve on toast
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LASAGNE.

2°T: 01
1 1b. hamburgor - crumblod
2 cloves garlic - orushed
28 oz. cans tomato

sauce

11/2°t s2lt; 1/4 t peppor

1/2¢ orgeno

1/2°1b. lasegno noodlos:

mazzarella: ohoose. (1/2 1b)
sliced

3/4 1b. cottege chocso

parmosan ohcoge. - gratod

Heat olle Brown hambubger and
gerlic, Add saucc and scasom--
ings. Simmor until thickened
(20 - 30 minutcs) Cook nocdles
in water with e 1ittle oil
about 15 minutes (untdl tendor)
FA11 cazscrolo with elternate
leyors:

noodics.

mazzarclla choceo

o checse

mest, sauco

permosan chcosc
End with meat_ssuce end parmes
san_checsc, Bako in oven 375°
15~20 minutess
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GERIAN. SWEET. CHOCOLATE CAKE.

1/2 @ shortening

2°C brown su;

c;

n's Swoct,
colatc dissolved in

1/2 G hot water

ittor chocolate

Groan shortoning end suger. Add
cgges Boat well. Add chocolata,
and then milk and dry ingredi-
onts altcrnatolys Bako in 3

8" pana at 3500 until toster
concs out olean,

imen cool 1o¢ with frostings
Frosting: Nolt chocolsto, Mix

1 G suger, cgg, venille, milk

and buttor. Fiace bowl this:
nixturc in'in pan of cold waters
430 melted chocolato. Beat with
rotary begtor wntil stiffe

For variation add 2 drops poppere
Bint: oxtracts
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1/4 1b, butter
1} C sugar
Eopeirmraie
< baking par,
1.0 milk
34 G flour
1 handful anise seed
1 t vanilla extract

BUCCELLATE (Italian Bread)

Cream butter and sugar, Add egg
olks and beat well, Add milk and
eat well, MNix in dry ingredients.

Add stiffly beaten egg whites and

bea s
at 350

8

11. Bake in well greased pan
until bromn,
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SOUR CREAF DRPSSING

0 thick sour creim Mix a1l ingrodients until
vinegr (scant) blendcd. Stove in
salt rufrigerator. Celery
o v b d for variety.
2 od on cabbrge slaw

t
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QUICK CHOCOLATE CAKE

1 C sour milk or butternilk Dissolve sugar in milk,Add

1 G brown or white sugar  egg and beat well, Nelt choco-
1 eag Tate and shortening together.

2 sq baking chocolate 1d other ingredients in order
2 T shortening &iven beating well after each

1 % vanilla addition, Bake in moderate

1 % baiing soda oven in greased 8" baking pan
13C flour oF in cupoake tins.






