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UNITED STATES SECTION 8

{
In this section we present recipes from the :
north, south, east and west of the United
States. We realize that within these four :

general sections there are sub-divisions l

|
i

|

|

which have developed their own particular |
style of cookery, such as the Creole of the
south, and the Wisconsin Dutch of the
north. We have included recipes from all
these sections without creating a special
division for them. If any section anywhere !

!
|
i
|
|
i
|

has been omitted it certainly was not inten-

tional.
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SOUTHERN RECIPES

SUGGESTED MENU

Shrimp Avocado Cocktail Candied Yams
Poinsettia Salad Fried Peaches
Southern Gumbo Pecan Pie
Jambalayah Coffee

PIGS IN BLANKETS
12 slices bacon
1 pimiento
Dashes of cayenne and pepper

12 large oysters
14 teaspoon salt

Season the oysters with pepper, salt, and cayenne. Slice pimiento
into 12 strips placing one on each oyster. Wrap each oyster in bacon
alice, closing with a skewer or toothpick. Broil around eight minutes,
till bacon is crisp and brown.

KENTUCKY BURGOO

Kentucky burgoo is a very famous dish which is served to large
crowds of people on Derby day, at horse sales and other large outdoor
gatherings. Most cook books give the full sized recipe which makes
1200 gallons. For the convenience of our readers we have reduced
this huge recipe to serve 12 people.

1 1b. pork shank
1 Ib. beef shank 1 green pepper
1 1b. breast of lamb 1 pint cooked tomatoss
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1 cup chopped cabbage
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1 1b. veal shank 1 cup canned corn
14 of four-lb. fat hen 1 pod of red pepper
4 quarts water L5 cup lima beans
2 medium sized carrots 14 bunch of parsley
2 medium sized onions Cayenne and salt to taste
2 medium potatoes
Two teaspoons Worcestershire sauce

Boil meat in water until fender. Remove from broth. Cool. Re-
move meat from bones and dice. Peel and dice carrots, onions and
potatoes. Remove seeds from green peppers and chop. Combine veg-
etables, meat and meat stock. Cook until mixture is thick. Season
with szlt, cayenne and Worcestershire sauce.

SHRIMP AVOCADO COCKTAIL

Take equal portions of shrimp and avocado, cut into small pieces
and serve with a sauce made by stirring together 2 tablespoons of may-
onnaise, 2 tablespoons of ketchup, 1 tablespoon each of chili sauce,
finely chopped green peppers and finely chopped tomatoes.

SOUTHERN GUMBO

2 tablespoons melted butter 1 cup green peppers, diced
1 chopped onicn 2 cups hot water
2 cups finely cut okra 14 teaspoon celery seed
2 cup; tomatoes Salt and pepper
Brown the oniors in the melted butter; add the vegetables, hot
water and seasonings. Cook slowly until mixture is quite thick.

POINSETTIA SALAD

Place a slice of canned pineapple in the center of a letiuce leaf
which has been placed on a salad plate. Cut a pimiento into 14 inch
strips and place one end in the center of the pineapple the other end
extending to the outer rim. Arrange the strips around the pineapple
like the spokes of a wheel. Make a soft paste of French dressing and
cream cheese seasoned with salt and paprika. Place a ball of this mix-
ture in the center of the pineapple and you have achieved the effect
of a poinsettia flower. Serve with Firench dressing.
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FRIED PEACHES

3 peaches 1 tablespoon butter
6 teaspoons brown sugar

Remove skins and cut in half; fill centers of each half with brown
sugar. Melt butter in a heavy skillet and fry peaches slowly till ten-

der. Serve hot with a roast or with whipped cream or ice cream.

JAMBALAYAH
Jambalayah is a Creole dish which was given a great deal of pub-
licity recently when it was given prominence in a scene from the mo-
tion picture “Saratoga Trunk” starring Ingrid Bergman and Gary
Cooper.
134 cups cold chicken, veal or mutton
15 green pepper, chopped
2  large stalks of celery chopped
1 cup of boiled rice
1 large onion, chopped
1% cups stewed tomatoes
buttered crumbs
salt and pepper
Combine the meat, rice and tomatoes and cook for ten minutes,
Add the green pepper, celery and onion. Pour this mixture into a bak-
ing dish covering with the buttered crumbs. Bake for one hour in an
oven, temperature 350° F. Serve hot. An excellent way to use left-
over meats.

CANDIED YAMS

Parboil sweet potatoes, pare and cut in halves lengthwise. Place
halves in a casserole in layers, sprinkling each layer with brown sugar,
salt and paprika. Dot with small lumps of butter and sprinkle lightly
with cinnamon. Pour in a half cupful of water, cover, and bake until
tender. When about half done lift the potatoes on the bottom of the
dish and place them on top. Add water if necessary.

POT LIKKER i
This is a Southern recipe which was made famous by the late sena-
tor from Louisiana, Huey P. Long,
Place a 14-1b. piece of salt pork into 3 quarts of cold water and boil
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for 45 minutes. Wash and clean thoroughly some young turnip greens,
place them in the pot with the salt pork and boil slowly for another
hour. Drain the water from the pork and greens; chop the greens fine-
ly and season with salt and pepper. Place the greens on a hot dish and
decorate with slices of salt pork. Pour over the meat and greens
about 1%% cups of the liquid in which the greens were cooked (Pot
Likker). If preferred cornmeal dodgers may be served with this dish
and placed around the greens.

CORN MEAL DODGER FOR POT LIKKER

14 teaspoon salt
Cold water

14 pint white corn meal
2 tablespoons melted shortening

Add salt to corn meal and stir in melted shortening. Add enough
cold water for dough to hold its shape. Shape dough into pieces of bis-
cuit size and drop into boiling pot likker. Boil in well covered pot for
twenty minutes. Serve with the greens from the pot likker.

OKRA AND TOMATOES

Take equal quantities of young okra and skinned tomatoes and
slice. Place them together in a pan with no water. Add a lump of
butter, a finely chopped onion, and salt and pepper to taste. Simmer
over a slow fire for one hour.

EGG PLANT

Pare egg plant and slice. Sprinkle with salt, cover, and let stand
for one hour. Dip slices in beaten eggs, then in bread crumbs and fry
in deep fat.

SOUTHERN PIE DOUGH OR PASTRY

2 cups sifted flour
1% teaspoon salt

Mix flour and salt, work shortening lightly into the flour, adding
ice water a little at a time, using only enough to make a workable
paste, too little will leave it crumbly. This pastry is very rich and
must be handled with care. Roll out and line pie plate. Makes two
nine-inch pastry shells or one two-crust nine-inch pie.

—

1 cup shortening
6 tablespoons ice water
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COORING 'ROUND THE WORLD .
PECAN PIE
14 pastry recipe above 1 teaspoon vanilla SHORT’'NIN’ BREAD
2 tablespoons butter 2 beaten eggs _
1 cup pecan halves 1 cup sugar 4 cups flour 1 cup light brown sugar
14 teaspoon salt 1 cup dark corn syrup 1 pound butter
Line a pie plate with pie dough. Arrange pecan meats over the Combine su o
e L X gar and flour. Add butter. Plece on floured board
. , ad gredien : : :

PREY: + Cragn bubtie il syt Te AR S e and pat to thickness of one-half inch. Cut into shapes desired and bake

well. Pour into the unbaked pastry shell over the pecan halves and
bake in very hot oven (450" F.) for ten minutes, then reduce to mod-
erate (350" F.) and bake around 30 or 35 minutes till knife inserted
into center of pie will come out clean. Cool and serve either plain or

in a moderate oven (325-350° F.) for twenty to twenty-five minutes.

S p TR cren. MOLASSES PUDDING
SWEET POTATO PIE
2 tablespoons of sugar 1 egg

14 pastry recipe above 1 tablespoon grated lemon rind % cup of molasses 1 pinch salt

1/ 2Spoo

,‘ - i 3 eges, SePal,-ﬂtEd _ 1% cups of flour 1 teaspoon baking soda dissolv-
4 cup sugar 14 teaspoon cinnamon ; boili I y

4 tablespodns butter 3 large sweet potatoes, cooked /2 cup of boiling water edan hot water

3 tablespoons lemon juice and mashed 2 tablespoons of melted butter

1 cup top milk
Beat the egg and sugar, add the butter, water, soda, and molasses

Line a pie plate with pie dough. Cream butter till soft, add sugar : . :
SR8 salt i continue to cresm vintilsugar i well Bandet VAR - and then beat in the flour and salt. Put in a double boiler and steam

juice and rind. Add beaten egg yolks, cinnamon, potatoes which have
been run through a sieve and milk. Mix well and fold in the stiffly
beaten egg whites. Pour into pie plate lined with pastry. Bake in a
hot oven (425" F.) for ten minutes, then lower temperature to mod-
erate (350" F.) and continue baking for around 40 minutes longer or
until a knife inserted in the center of the pie comes out clean.

HOMINY GRITS
4 cups boiling water 1 tablespoon of butter
1 cup hominy 1 teaspoon salt

Pour hominy into hot water and stir till it comes to the boiling
point. Reduce flame and simmer for one hour stirring often. When
ready for serving add butter and beat well for a few minutes.

for one hour. Serve with your favorite fruit sauce.
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NORTHERN RECIPES

CHICAGO CHICKEN LEGS

2 cups minced cooked meat

Cayenne

1 egg beaten with 2 tablespoons of water
1 tablespoon green pepper, minced
Bread crumbs
1 cup thick white sauce
Add the meat to the white sauce, and seasen. Spread on a plate to

cool. Shape into chicken legs and insert a wooden skewer in each leg.
Roll in crumbs, then egg and roll again in crumbs. Fry in deep fat,
hot. Drain on absorbent paper and garnish with vegetable puffs and

stuffed olives.

HH:—-.—-M:—*N

VEGETABLE rUFFS

eggs, well beaten

cup flour

cup mashed potatoes

tablespoons milk

teaspoon baking powder

tablespoon chopped parsley

cup fresh corn, grated or canned whole kernel
teaspoon salt

Mix all ingredients together thoroughly. Then drop by teaspoons
into deep hot fat and fry until a golden brown. Drain on absorbent

N
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WILTED LETTUCE

14 cup green onions, chopped
Season to taste

2 heads leaf lettuce
4 slices of bacon
14 cup of vinegar

After cutting the bacon into small pieces fry crisp and drain on
absorbent paper. Cut lettuce in pieces, add the onions and sprinkle
with salt and pepper. Add the vinegar to the bacon fat and bring to
a boil. Pour the hot vinegar over lettuce tossing thoroughly. Sprink-
le bacon on top and serve. Serves four.

WIJNSOEP (WINE SOUP)

1 cup of sugar
1 cinnamon stick
1 pint grape or sherry wine

3 quartsof water

1 cup small raisins
Vs cup of barley

Y4 cup lemon juice

Soak the barley overnight in water. Boil till tender, about 1 hour.
Add raisins, sugar, lemon juice and cinnamon. Cook for 30 minutes.

Add the wine and cook five minutes longer. If too thick add water.
Serves 9.

MACARONI WITH HAM AND CHEESE

1b. of boiled ham, chopped

8-ounce package of macaroni
3-ounce package of cream cheese
€ges

tablespoons butter

Nutmeg

1  cup of milk

1  tablespoon lemon peel, finely chopped

L e
=

Cook the macaroni in salted, boiling water for 12 minutes. Drain.
Arrange the macaroni, ham and cream cheese in layers in a greased
baking dish, dotting each layer of macaroni with butter. Sprinkle
with nutmeg. Beat the eggs, add the milk, 1 teaspoon of melted but-
ter and the lemon peel and pour over macaroni. Place in a pan of hot
water and bake at 350° F. for 30 minutes. Serves 6.
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PIG HOCKS WITH WHITE CABBAGE

Simmer 3 lbs. of pig hocks for about 3 hours or till not quite tender.
Add one medium sized cabbage cut in eighths, season with salt and
pepper and cook till tender. Serve with boiled potatoes. Will serve
six.

BUTTERMILK SHERBET

pint buttermilk
teaspoon vanilla
/s cups pineapple, crushed and drained
/3 cup confectioners sugar
14 teaspoon salt .
Blend all ingredients well. Pour into a freezing tray and let freeze
till it reaches a mushy consistency and serve. Serves 6.

PORK POT ROAST

Salt and pepper
1 pint of boiling water
1 bay leaf and flour

3 lb. pork roast
2 onions, sliced
1 tablespoon of fat

Season the pork and sprinkle with flour, Fry onions in fat till
light brown, add the roast and brown on all sides, add the water and
bay leaf and simmer until tender, about 214 hours. Add water if
necessary. Gravy can be thickened with flour.

WISCONSIN CHEESE BALLS (appetizer)

1 cup of grated cheese Dash of pepper
1 teaspoon flour 1 stiffly beaten egg white
14 teaspoon of salt
Mix the cheese, flour, salt and pepper. Fold in egg white, form
into small balls and fry in deep hot fat.

LIVERWURST CANAPES
14 cup liver sausage
14 cup of chili sauce

Mash liver sausage. add chili sauce and mix till smosth. Spread
on the crackers or rye toast.

Crisp crackers or rye toast

e
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MAINE SALAD

cup cold, shredded whitefish

cup of minced celery

cup cold, diced, cooked potatoes

teaspoon of salt

teaspoon paprika

cup of French dressing

Lettuce and strips of pimiento

Combine the fish, celery and potatoes. Season with salt and pa-

prika. Marinate with French dressing and serve on lettuce, garnish-
ed with strips of pimiento.

MAPLE FRITTERS

2 cups sweet milk
3 well beaten eggs
Confectioners sugar

4 cups of flour, sifted

16 teaspoon salt

2 teaspoons baking powder

1 tablespoon sweet cream
Sift the dry ingredients together and add to milk and cream. Add

the beaten eggs slowly, stirring constantly. Drop by spoonfuls into

deep hot fat and fry until well browned and puffed. Sprinkle with

confectioners sugdar and serve hot with warm Maple Syrup Pudding

Sauce.

MAPLE SYRUP PUDDING SAUCE

%4 cup maple syrup
V4 cup of water 1 teaspoon lemon juice
1% cup whipped cream

Boil maple syrup and water till it will spin a thread (228" F).
Beat the egg whites till stiff, add syrup gradually, beating constantly
with an egg beater. Add lemor juice. Fold in whipped cream.

2 egg whites

CREAMED ONIONS

Wash and peel desired quantity of smal! white onions. Cover with
water, add a half teaspoon of salt and cook until tender. Make a me-
dium white sauce substituting the water in which the onions were
cooked for one-half of the milk. Pour over the cooked onions, heat
for five minutes and serve.

e et e e o e L L S A S




COOKING 'ROUND THE WORLD

BAKED STUFFED ONIONS

6 large onions, mild

%, cup cooked chicken or mushrooms, finely chopped

34 cup of soft bread erumbs

34 cup Thin White Sauce

1 egg yolk

Salt and pepper
14 cup of buttered cracker crumbs
Remove the skin from the onions and boil uncovered in a large

quantity of salt water for ten minutes. Drain and turn upside down
to cool. Remove centers of onion, leaving a shell thick enough to hold
its shape. Chop the removed portions of onion and combine with all
other ingredients except buttered cracker crumbs. Stuff the onion
shells with this mixture, garnish with cracker crumbs and bake for
40 minutes at 350° F. Serves six.

ANISE MILK

1 quart of milk 1 teaspoon of crushed anise seed
1 tablespoon of sugar
Heat milk to boiling point, add the sugar and anise. Serve either

hot or cold. Serves4.

SAGE MILK

1 quart of milk 1 teaspoon of powdered sage
1 tablespoon of sugar
Heat milk to boiling point. Add the sugar and sage. Serve hot or

cold.
CHEESE FRANKFURTERS

12 frankfurters % lb. American cheese
12 slices bacon

Cut a slit in each frankfurter lengthwise. Cut a strip of cheese
the same length as the frankfurter and about 14-inch thick. Fill the
slit in each frankfurter with a strip of cheese; then wrap each one in
a slice of bacon and fasten the end with toothpicks. Then broil slowly,
turning often till the bacon and the frankfurters are cooked through
and browned. Serves six.
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DILL BEANS

4 quarts wax beans

1 small stalk or 15 of large stalk of dill
14 teaspoon of peppercorns

114 bay leaves

2 grape leaves

1 quart of water

14 cup of salt

14 cup of vinegar

Cook whole wax beans in salted, boiling water for 5 minutes.
Drain. Pack in jars with peppercorns, dill, bay leaves and grape
leaves. Fill jars with boiling water, vinegar and salt. Cover with dill
and allow to stand for two days. This will keep for two weeks and
makes 3 quarts.

CABBAGE WITH ONIONS

2 1bs. finely cut cabbage
4 medium sized onions

Salt and pepper
2 tablespoons of fat

Butter a large cooking kettle and alternately fill with layers of
cabbage and sliced onions. Season with the pepper, salt and butter.
Cover the kettle, turn the heat low and steam until tender, about 20
minutes. Serves six.
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" EASTERN RECIPES

NEW ENGLAND BOILED DINNER

Ibs. corned beef, ham or salt pork
of a small cabbage, cut in two pieces
2  small carrots, quartered

3 medium sized onions 3 small potatoes

small turnip 3  small beets, cooked

Wash the beef in cold water and if unusually salty. soak in cold
water for 30 minutes. Drain put meat into boiling water, cover and
let simmer for three or four hours or till tender. Half an hour before
serving add all vegetables except the beets. When the vegetables are
tender arrange around the meat on a large platter, add the beets and
serve. Serves four.

MEAT PIE

cups of cooked meat, cubed
tablespoons butter or fat
tablespoon of Worcestershire sauce
cup carrots cooked and sliced
cup of boiled, diced potatoes
recipe of baking powder biscuits
L1, tablespoons of flour
cup of cooked peas
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Brown the onion in the butter or fat and add one-inch cubes of
meat. Sear well. Remove the meat and onion from the skillet and add
flour, milk and Worcestershire sauce. Mix well. Butter a baking
dish, fill with meat, vegetables and sauce. Roll the biscuit dough into
a sheet about 14-inch thick, cut dough into biscuits of desired shape
and place on meat and vegetable mixture. Bake at a temperature of
425° F. until thoroughly heated and biscuits are a golden brown, about
15 to 20 minutes. Serves 6.

DINTY MOORE’'S CORNED BEEF AND CABBAGE

Head of quartered cabbage 4 cup granulated sugar
3 lbs. of corned beef 8 hot boiled potatoes
15 1b. of fat salt pork

Cover the corned beef with cold water and simmer for 314 hours,
skimming the fat frequently. Add boiling water as often as necessary
to keep the meat covered. About 15 minutes before the beef is done
add the sugar. Allow the meat to cool in the same water in which it
was boiled. Boil the cabbage with the salt pork for 15 minutes. Place
the corned beef on a platter and arrange pieces of boiled cabbage and
potatoes around it. Serve hot. Serves 6.

BOSTON BAKED BEANS
1 pint of pea beans (use other beans if you wish)
6 ounces of fat bacon or salt pork
114 teaspoons of salt
14 teaspoon of mustard
1/6 cup of molasses
1 tablespoon of sugar (optional)
15 cup of boiling water

Pick the beans and soak overnight in cold water. In the morning
drain and cover with two quarts of fresh water. Heat water till it
simmers and cook slowly for from 1 to 14 hours or until the skin of a
bean taken from the pot bursts easily when blown upon. Drain. Scald
and scrape the pork. Then cut off one slice and score through the rind
in squares. Place the slice of pork in the bottom of the bean pot,
add the beans leaving only the scored rind exposed. Mix the
salt, sugar, mustard, molasses and boiling water and pour over the
beans, adding enough additional boiling water to cover the beans. Cov-
er the bean pot and bake slowly for 6 to 8 hours in a slow oven of 250"
F. Add hot water as needed. Uncover the last half hour to brown.

——
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SHOO-FLY PIE

Almost everyone has heard the song which goes “Shoo Fly Pie
and Apple Pandowdy, I never get enough of that wonderful stuff.”
These are not figments of a song writer's imagination but are real de-
licious recipes. Shoo Fly Pie is from the Pennsylvania Dutch country
and Apple Pandowdy from New England. We present them now for
your approval.
114 cups sifted flour
1 recipe plain pastry
1 cup of brown sugar 15 teaspoon baking soda
15 cup molasses 14 cup of hot water

Combine flour, sugar, salt and shortening to make crumbs. Line
two pie pans with pastry. Dissolve soda into hot water and combine
with the molasses. Pour into the pastry-lined pans, top with the
crumbs and bake in a very hot oven for 10 minutes (450 F.). Reduce
heat to 350° F. and continue baking for another 20 or 30 minutes or till
firm. Makes two nine-inch pies.
APPLE PANDOWDY

2 tablespoors butter
1 recipe of baking powder biscuits

V4 cup of shortening
14 teaspoon salt

14 cup sugar
4 tart apples
14 teaspoon cinnamon

" Pare and slice apples and arrange them in a well-greased shallow
baking dish. Sprinkle with cinnamon and sugar and dot with butter.
Cover with the biscuit dough, which has been rolled to 14 inch thick-
ness. Cut several gashes in dough so the steam can escape. Bake at
a temperature of 350° F. for about 30 minutes. Serve hot with a pud-
ding sauce, or nutmeg flavored sweetened cream. Serves six.

A variation of the above is Cob Pie which is the same as Pandowdy

with molasses substituted for the sugar.

BAKED APPLES VERMONT

6 tart apples, medium size

15 cup maple syrup or brown sugar

16 cup of water

2 tablespoons of butter

Core the apples and pare them one-fourth of the way down. Then

place them in a baking dish. Put a teaspoon of butter in each. Pour
the maple syrup or sugar over the apples. Then pour water in pan

18
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and bake in a hot oven (400° F.) about 1% hour till soft, basting every
five minutes. Serve with heavy cream. Serves 6.

SUCCOTASH
2 cups of cooked lima beans 2 tablespoons of butter or fat
2 cups of cooked corn 1% cup of milk
1% teaspoon of salt Dash of pepper
Combine corn and beans. Add seasoning, butter and milk and
heat very slowly. Serveseight.
VINEGAR PIE
(A Recipe of the Early Pioneers)
14 cup of flour
Water

1 recipe plain pastry

1 cup of vinegar
2 cups of water
1 cup brown sugar
2 tablespoons butter

Combine vinegar, water and sugar and bring to a boil. Add but-
ter and stir until it melts. Mix the flour with a little of the cold water
till smooth. Add slowly to the boiling liquid and stir until thickened.
Line a plate with pastry, pour in the filling and cover with strips of
pastry in criss-cross fashion. Bake in a hot oven (450° F.) for ten min-
utes; reduce heat to moderate (350° F.) and bake about twenty-five
minutes. Makes 1 nine-inch pie.

STEAMED CLAMS

Wash the clams in several waters and scrub thoroughly to re-
move sand. Place in alarge kettle using one half cup of water to cov-
er the bottom of the kettle. Cover tightly, place over low heat and
steam until the shells open (about 15 minutes). These may be served
on the half shell accompanied with a sauce of melted butter to which
has been added a few drops of lemon juice and a cup of clam broth.

BARNSTABLE CLAM PIE
| Enough clams to make 2 cups of clam meat (1 doz.)
/' 14 cup of clam liquor

1 tablespoon of butter or other fat

1  well beaten egg

1 cup of milk

1% cup of cracker crumhs

Salt and pepper
1  recipe of plain pastry

17
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Steam the clams and strain the liquor, saving %4 cup of the liquor.
Remove the clams from the shells and chop finely. Combine all of the
ingredients, season with the salt and pepper and pour into a deep pie
shell. Then put on the upper crust, seal all around and pierce in sev-
eral places with a fork. Bake in a moderate oven (350° F.) for about
1 hour. Serve hot with mashed or whipped potatoes. Serves 4. Can-
ned clams can be used in this recipe.

HARVEST DRINK
14 cups molasses 7 pints cold water (or finish
2 teaspoons powdered ginger filling gallon container to top)
2/3 cup of vinegar

Mix the above ingredients together in the exact order given and

serve on hot days. This recipe makes one gallon.

NEW ENGLAND BACON AND HOMINY

14 1b. sliced bacon 1 tablespoon of sugar
3 cups cooked hominy 2 cups cooked tomatoes
2 tablespoons butter or fat 1 echopped green pepper
1 small chopped onion 1 teaspoon salt

Place hominy in shallow baking dish which has been well butter-
ed. Saute onion and pepper in melted butter or fat until it is light
brown. Add the tomatoes, sugar and salt and simmer for ten minutes.
Pour this mixture over the hominy and cover with sliced bacon, ar-
ranged in a basket-weave pattern. Bake in a slow oven (325° F.) about
thirty minutes till the bacon is brown and crisp.

HASTY PUDDING
“Fath’r and I went down to camp
Along with Cap’n Good’in
And there we saw the men and boys
As thick as hasty puddin’.”

1 cup of corn meal % cup cold water
214 cups boiling water 114 teaspoons salt

Make a paste of the cold water and corn meal, and stir till there
are no lumps. Then pour gradually into the boiling salted water.
Stir till very thick. Place in a double boiler, cover, and cook for two
or three hours, stirring frequently. Serve hot with milk and sugar,
with butter and salt or as desired.

~
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WESTERN RECIPES

CHIOPINO
(AN ITALIAN DISH FROM OLD SAN FRANCISCO)

2 lbs. striped bass or rock cod 1 clove of minced garlic
2 large cooked crabs 1 teaspoon minced parsley
14 1b. of cooked shrimp %% cup chopped celery
14, cup of olive oil 3 cups of cooked tomatoes
1 chopped onion Salt and pepper

Clean the fish thoroughly and cut into portions desired for serv-
ing. Put fish into a.large kettle, add crab which has been broken into
pieces but left in shell and shrimp which have been cooked and clean-
ed. Brown the onion in hot olive oil, add parsley and cook for about
five minutes. Stir in the celery and tomatoes and season to taste, then
cook for about five minutes, Add this mixture to the fish and other
sea food and cook slowly for about thirty minutes. Serve in soup plates
making sure that each person served gets some of each ingredient and
some of the sauce.

CALIFORNIA TONGUE
1 fresh beef tongue I/ cup green chili pepper, chop-
1 cup seedless raisins ped
14 cup of salad oil 3 cups tomatoes
114 cups onion, chopped 1% cup stuffed olives, sliced
1 clove garlic 114 teaspoons salt
Wash the tongue well. Cover in boiling water and cook till ten-

der. Put into cold water and allow to stand for five minutes. Remove
skin and cut off the root. Into a frying pan place the salad oil, add
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onion and garlic and cook until the onion is browned. Add raisins and
cook for five minutes, stirring thoroughly to coat them with oil. Add
chili peppers, tomatoes, olives and salt and bring the mixture to a boil.
Cook for five minutes. Arrange the tongue in a roasting pan and pour
the sauce over it. Bake for about 1 hour in a moderate oven (350° F.).
Serves ten.

SANTA FE, HOT TAMALES

Meat Filling—
2 lbs. pork or veal or a large chicken
1 clove of garlic, mashed
2 tablespoons of chili powder
2 teaspoons of salt
2 teaspoons of cuminseed or powder
1 teaspoon of black pepper
Broth to moisten
Wrapping—
2 pounds masa or cornmeal (masa recipe will be found
in the Mexican and Spanish section)
1 pound of lard
2 teaspoons of baking powder
Salt and broth
Filling—
Cook meat in boiling, unsalted water till tender. Remove from
the broth and allow to cool. Run through coarse food grinder or chop
up fine, add the seasonings and moisten with broth. Mix well.

Wrapping—

Remove silks from dried cornhusks and trim ends straight across
or use ready cut cornhusks, place in a pan of water and let stand while
preparing the cereal paste so they will become pliable. Combine corn
meal or masa, softened lard and enough salt to make a very salty mix-
ture (much salt is lost during cooking). Add a little broth until mix-
ture is white and fluffy, adding the baking powder when about half
thru beating. Remove husks from water, dry with a clean cloth; lay
them flat on a table and spread with a thin layer of the cereal paste,
beginning at the wide end of the husk and covering a space about four
inches long and two inches wide.
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Place a tablespoon of the meat filling along the middle of the paste
and roll up lengthwise, beginning on the paste side. Fold up end of the
husks and tie in bundles of six, using strips of husks to tie with. Coock
in a steamer or stand upright, with the folded ends down in a large,
tightly covered kettle in which a false bottom, such as a wire rack has
been placed. Pour boiling water in kettle to a depth of about 1%%-
inches, being careful not to pour it directly on the tamales. Cover and
steam for 1 hour. Serve hot. Makes 16 to 18 tamales.

FRIJOLES (Beans)

1 quart of cold water 2 tablespoons fat
146 cup of red beans 2 cloves of garlic
1% teaspoons salt

Soak the beans for several hours. Drain. Add beans to the salt-
ed water and simmer for two hours or until tender, Mash slightly.
Heat fat, add garlic and brown, then remove garlic. Fry the mashed
beans in the garlic flavored fat. Serves 6.

MEXICAN SALAD
1 medium onion Lettuce
3 green peppers 12 cup vinegar
4 medium tomatoes 1 teaspoon chili powder
4 slices bacon 14 teaspoon salt

Chop or slice peppers, tomatoes and onion, and arrange on lettuce.
Dice the bacon, fry till crisp, add vinegar, salt and chili powder and
bring to a boil. Pour over salad and serve pronto. Serves four.

The Spanish and Mexican influence in American cooking is prev-
alent in the southwestern part of our country and many parts of the
west. For tacos, enchiladas, and other similar dishes please refer to
that section of this book.

CRAB LOUIS
Cooked meat and legs of 1crab 2 halves of stuffed egg

Pimiento strips 14 of green pepper, minus seeds

Lettuce Crab Louis sauce (recipe be-

slices tomato low)

Pickle and olives

Arrange crab meat and legs on a bed of lettuce. Garnish with
strips of pimiento. Arrange slices of stuffed eggs, tomato, olives,

e
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pickles and half of a green pepper filled with sauce. Make an indi-
vidual salad for each person.

CRAB LOUIS SAUCE
To one cup of mayonnaise add 1 cup of chili sauce, 2 tablespoons

of chopped onion, two tablespoons lemon juice, one-fourth cup of sweet
pickles (chopped), and one-fourth cup of chopped green pepper. Mix
well.
COLD WESTERN HORS D’OEUVRES

Fill small tomatoes with crab meat and garnish with mayonnaise.

Mash avocado or tuna fish, season highly with tabasco sauce and
spread on small rounds of toast or crackers.

Slice peeled bananas crosswise into inch-thick pieces. Then dip
in grapefruit, lemon or pineapple juice. Spread with cream cheese or
salad dressing and roll in chopped nuts.

HOT WESTERN HORS D'OEUVRES

Place 1 teaspoon pimiento or American cheese on a thin slice of
bologna. Heat in a moderate oven till cheese melts and the bologna
curls.

Wrap shrimp in bacon slices and broil till the bacon is crisp.

Roll large stuffed olives into anchovy fillets, place in broiler and
brown slightly.

BAKED AVYOCADO AND ASPARAGUS

Cut two avocados in half lengthwise, remove the seeds and sprink-
le the inside portions with salt. Combine 114 cups of medium white
sauce with 1/3 of a cup of diced pimientos and 114 cups of cooked as-
paragus, diced. Put avocados into a baking pan, fill the cavities with
the mixture and cover each with two slices of bacon. Cover bottom
of pan with warm water and bake for five minutes in a moderate oven
(350° F.). Serves 4.

FRENCH FRIED ZUCCHINI SQUASH
6 zucchini, young and firm Salt
1 cup of olive oil
Slice the zucchini lengthwise and very thin. Then fry in hot ol-
ive oil till golden brown. Place on absorbent paper to drain and salt.
Serves six.

EEEEEEEEEEEE

COOKING 'ROUND THE WORLD

FRIED SPINACH BALLS
cups chopped cooked spinach 2 eggs
tablespoons of butter 1 cup of bread crumbs
tablespoons of grated onion 13 teaspoon of allspice
tablespoons of grated cheese %} cup of water
Salt and pepper Bread crumbs
Combine the chopped spinach, melted butter, salt, pepper, well-
beaten egg, bread crumbs, onion, cheese, and allspice and mix well.
Allow to stand for ten minutes; then make into balls. Combine the
rest of the egg and water and beat until well blended. Roll the spin-
ach balls in bread crumbs, dip in egg mixture, and then again in bread
crumbs. Fry in hot deep fat until a golden brown. Drain on absorb-
ent paper. Serves 6.

(-0 U K

McGINTIES
(A RECIPE OF THE PIONEERS)
1 Ib. of dried apples 1145 tablespoons cinnamon
1% cups of brown sugar I4 teaspoon salt
Butter 114 recipes of plain pastry

Wash apples and cover with water allowing to soak overnight.
Cook in same water used for soaking until very tender, adding more
water if necessary. Press through a collander, add sugar, salt and
cinnamon. Cook till thick, stirring constantly near the last to prevent
burning. Line the bottom and half way up the sides of a dripping pan
with pastry. Dot generously with butter, cover with pastry which has
been pierced to allow steam to escape, press the edges together and
bake in a hot oven (450° F.) for 10 minutes; then reduce the tempera-
ture to 350° F. and bake till crust is done—about 20 to 25 minutes.
Cut in squares and serve either hot or cold.

BAKED ORANGES
4 large oranges 14 cup of sugar 4 teaspobdns butter

Wash the oranges and slightly grate the skin of each. Then cov-
er with water and boil for thirty minutes. Drain and when cool enough
to handle, cut off a small slice at the blossom end and remove the core.
In the center of each orange place 1 tablespoon of sugar and 1 teaspoon
of butter. Place in a greased baking dish, fill 23 full of water, cover
and bake at 350° F. for two hours. Serve with poultry or meat. Serves
four.
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GARLIC BREAD

Slice one loaf of French or white bread in slices V4-inch thick.
Place back together again and tie loosely with a string. Then take one
clove of garlic and % 1b. of butter and cream them together. Spread
this paste generounsly over the top of the bread (!4-inch thick), put
in oven at 450" F. and leave till toasted (about 15 minutes),

RINKTUM DITTY

1 small finely chopped onion 2 teaspoons sugar

1 tablespoon butter or fat 14 teaspoon pepper
2 cups cooked tomatoes 14 1b. grated American cheese
1 teaspoon salt 1 beaten egg

Meit the fat and cook the onion till soft but not brown. Add the
tomatoes, salt, pepper and sugar and heat thoroughly. Add cheese
and cook till melted, stirring constantly and cook 1 minute longer
Serve on buttered toast. Serves 4.

HAWAIIAN DISHES
GREEN PAPAYA CHOWDER

V4 cup diced carrots 2 teaspoons salt
2 strips bacon 3 cups boiling water
14 cup sliced onions 115 cups milk

2 cups diced papaya

Choose a papaya in which the flesh is still green. Cut the bacon
in small pieces and fry them until light brown in cplor, add the onion
and fry until browned, then add the water, salt and vegetables. Boil
until the vegetables are done. Add the milk and serve hot. Serves
six. Pepper may be added.

FiISH CHOWDER

1  cup finely chopped onion 1 cup milk

14 1b. salt pork 14 tablespoon salt
2  cups sliced potatoes Pepper to taste
115 cups diced raw fish 2  cups boiling water

Choose a strong flavored fish. Cut the fish in about 3;-inch cubes.
Cut the salt pork into pieces ¥4-inch thick. Fry pork till crisp, remove
pork and add the fish, potatoes and onions to the fat. Add salt and
water; simmer for thirty minutes. Add the milk and simmmer 8 min-
utes. Pepper to taste. Serve hot with crackers.

24

|
T
(] |
e
] |
] |
T
[
T
s

COOKING 'ROUND THE WORLD

N el N el el Bl Bl e e el e e el . e B s

§
i EUROPEAN AND BRITISH SECTION

S aﬁ"ig‘;;

ENGLISH
SCOTTISH
FRENCH
GERMAN
RUSSIAN
ITALIAN
NORWEGIAN
SWEDISH
JEWISH

e e
s mwmw-mmwmmwouw.qumal

25

S L T Bl R et B el o el el e Y B Y el e e B B Bt b 6l A B Y B o Y et b Y bt it J




|
_*

COOKING "ROUND THE WORLD

BRITISH RECIPES
STEAK AND KIDNEY PIE

2 veal kidneys Worcestershire sauce
3 lbs. top round steak %j-inch Flour

thick Butter

Baking Powder 3  small onions

Salt and pepper to taste

Trim all fat and gristle from steak and render fat in frying pan.
Keep liquid and discard solid. Sift 1 cup of flour into a large bowl,
cut meat into 1%%-inch squares, wet meat and put pieces into flour,
pressing as much flour as possible into each piece of meat. Add more
sifted flour if necessary. Put large greased pot on stove. Into a fry-
ing pan place Y-inch fat, when sizzling hot, put pieces of the floured
steak into the skillet and brown on both sides, as pieces brown remove
and place in large pot. When all are browned and in pot {ill frying
pan with water and boil loose all juices stuck in pan. Pour this
water in pot with steak, adding 1 teaspoon salt, % tablespoon Worcest-
ershire sauce and ¥, teaspoon pepper. Add three finely chopped on-
ions. Cut all meat off kidney, clear off any fat or root, cut in small
pieces and boil in two waters 3 minutes each time throwing out the
water. Now add kidney to the pot of meat. Place lid on pot and al-
low to simmer for 2 hours. Stir occasionally to keep meat from stick-
ing. After cooking two hours fill deep dish with meat; strain balance
through wire sieve, putting liquid in bowl and solid into dish with
meat. If dish is not full fill with liquid gravy. Chill meat, as meat
must be cold when pie crust is put on. Before putting on crust, place
a small inverted cup in the center of thé pie dish to hold up the pastry
in the center of the dish. Recipe for crust follows.

MEAT PIE CRUST
1 cup sifted flour 1 teaspoon baking powder
14 teaspoon salt 3 ounces butter
Sift into bowl 1 cup sifted flour; 1 teaspoon baking powder and
14 teaspoon salt; mix thoroughly; add 3 ounces butter cut in small
pieces, then flake between finger and thumb; when all flaked, rub
gently between hands till butter is thoroughly mixed in; add only
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enough water to make ingredients combine. Sift more flour in bowl
and turn dough over lightly to flour surface. Sift additional flour on
table and place dough on sHted flour and roll lightly to desired size
for the pie dish. Shape pastry, then roll up on rolling pin and Lft
to pie dish and unroll. Pinch over lapped edges with thumb and fore-
fingers to make fancy borders. With knife and fork make several
small openings in crust to allow steam to escape.
Bake in moderate oven until golden brown,

YORKSHIRE PUDDING

(Yorkshire Pudding Served with Roast Beef Dinners)

8 ounces milk 5 tablespoons sifted flour
1 egg 14 teaspoon salt
6 tablespoons hot beef drippings

Thoroughly beat egg and add two tablespoons of sifted flour, mix,
now add 3 tablespoons sifted flour and the salt, mixing well. Add milk
and thoroughly combine with an egg beater. Into a deep pie dish pour
6 tablespoons of hot beef drippings. Now place the dish in the oven
under the roast and let the beef drippings become sizzling hot. Beat
the pudding mixture again and pour it into the sizzling fat. Place on
shelf in oven under roast and cook about 50 minutes in hot oven. Will
come out with a brown crispy outside and a soft center.

SCOTCH COLLOPS

1 lb. minced round steak with- 2 cups cold water

out fat or gristle 1% tablespoon salt
!4 teaspoon black pepper 2 tablespoons butter
145 tablespoon Worcestershire or 3 tablespoons flour

A-1 sauce Burnt sugar for coloring _

Place minced steak in pot, add two cups cold water. Mix the
meat and water until there are no lumps, then bring to a boil stirring
constantly until the meat boils. Add salt, pepper and A-1 or Worcest-
ershire sauce, allow to simmer for about 20 minutes. While meat is
simmering color meat with burnt sugar (place about 1 teaspoon of
sugar into a large granite or iron spoon and hold over fire until
it is burnt to the color of bitter chocolate, cool, then stir into
the meat until burnt sugar is dissolved). New empty the
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pot into a large bowl, place 2 tablespoons of melted but-
ter into the pot and add 3 tablespoons of flour, mixing
flour and butter thoroughly. Add 1% cup of cold water and
dissolve the flour and butter in that; then pour the collops back
into the pot and stir constantly while bringing to a boil. After bring-
ing to a boil let simmer about 10 minutes. The collops should be nice-
ly thickened and deliciously brown.
Serve with mashed potatoes.

FRENCH RECIPES

BOUILLABAISSE
(SERVING OF 10)
1146 quarts water
Ib. green shrimp
1b. scallops

lbs. fillets of fish (haddock or other fish, without bones) or 1

1b. lobster meat and 2 dozen oysters.

can tomato soup

large onions (chopped)

sections garlic, chopped fine
14 teaspoons imported curry powder

cup American cheese, chopped

cup sherry ( or % cup beer and ¥4 cup whiskey)

bay leaves

1b. mushrooms salted to taste

cloves

tablespoon chicken fat and 1 tablespoon olive oil—or 2 table-

spoons of butter

Boil I 1b. of shrimp and 4 cloves in 114 quarts of water and 1 level
tablespoon of salt for 6 or 7 minutes, then remove the shrimp with a
straining spoon; leaving the water standing in the pot as this is used
later for the fish.

Remove the shells from the shrimp and slit them in halves,
lengthwise. Cut up mushrooms into slices, about 14-inch thick, and
let sit with the shrimp until needed. Cut two large onions into small
pieces, cut the two sections of garlic into very small pieces, then squash
the garlic with the flat of the knife. Put into a large frying pan 1

-
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tablespoons of chicken fat and ] fablespoon of olive oil—or 2 table-
spoons of butter—and fry the onmions and garlic until a rich golden
color; then add to it 1 can tomato soup and 1 can water, using the emp-
ty can as a measure. Add 4 cloves, 3 bay leaves 114 teaspoons curry
powder, 1 cup chopped American cheese, 14 cup of sherry (or beer
and whiskey) and allow the mixture to slowly simmer for 30 minutes.

Season with salt and pepper to taste.

As soon as this mixture is started, bring the water the shrimp
were boiled in to a boiling point, then turn the flame very low and add
the fillets of fish, scallops, etc., and allow to just simmer until the fish
is tender, the water must not boil or fish will break up. After the
fish has simmered for 15 minutes, turn out the flame and place pot on
stove where it will remain hot, but not simmer.

When the mixture in the frying pan has simmered for 14 hour, if
you are not ready to serve, turn off the flame and let sit. If ready to
serve, then add the shrimp and mushrooms; also adding 2 tablespoons
of thickening mixture (made by mixing 1 egg white with 15 cup of
milk and 2 tablespoons of flour; beat together until quite smooth) al-
low to cook for 5 minutes, stirring the mixture while cooking. (The
mushrooms should not cook over 5 minutes.)

TO SERVE:

Strain the water from the fish into another pot, place the fish on
a large hot serving platter and gently break it into several individual
pieces. Remove the bay leaves from the mixture in the pan, pour mix-
ture over the fish and serve.

PARISIAN SALAD

Bake three potatoes in their jackets, peel while hot and mash.
Then mix with a little chopped boiled beef, with tomatoes and hard
boiled eggs, also chopped fine—place mixture in mold and leave for
a few minutes to give it the required shape. Serve covered with stiff
mayonaise, decorated with slices of cucumber or olives,

BEEF WITH OLIVES AND DRIED MUSHROOMS
Brown a piece of rump in a saucepan containing some lard. Cov-
er the pan and let it simmer for 21/ hours turning meat occasionally—
add 6 small onions, a little salt and pepper—a pint of dried mushrooms,
preferably Italian and a dozen stoned olives—a few spoonsful of water
if necessary—Ilet it simmer 1 hour.
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APPLE FRITTERS

Fritter batter is made with 14 cups flour, 1 spoonful oil, 14 cup
water and a pinch of salt, adding the white of one egg beaten to a stiff
froth just before frying. (Yolk is not used.) Add 1 tablespoon of beer
or brandy if fritters are desired crisp. This quantity of batter is suf-
ficient for ten or 12 fritters. Peel some ripe cooking apples, cut them
into thin slices and place them in a dish with sugar and a small quan-
tity of good brandy leaving them soak 14 to 2 hours before cooking.
10 minutes before serving, dip each slice into batter and fry in boil-
ing grease until golden brown—drain and serve sprinkled with brown

sugar.
GERMAN RECIPES

SAUERBRATEN
FAMOUS GERMAN DISH
Use either cross rib of beef, top sirloin or bottom round. Some
fat. Have the meat larded with larding pork (it is called spick in Ger-
many). Your butcher will know. The larding pork is put through
the meat with a spicking needle by the butcher

Beef 14 dozen whole small black pep-
Cider vinegar pers
tablespoon salt 15 sliced lemon

b

tablespoons sugar Butter
Dozen cloves 14 dozen ginger snaps
15 dozen bay leaves 3 cup sifted flour
2 medium sized onions, sliced
Place meat in a crock or bowl sufficiently large to allow it to be
covered with liquid. Make liquid consisting of 14 cider vinegar, 14
water. Make enough liquid to just cover the meat, then add all the
other ingredients mentioped above. Leave meat in this mixture for
two or three days, turning meat over every day.
For cooking you will require a large utensil with a tight lid. A
Dutch oven is preferred. Take meat out of liquid and let it drain.
Place in pot sufficient butter to brown the meat. Now place the
drained meat in this sizzling fat and allow to brown all over as you
would a roast. Then gradually add all of the liquid it has been soaked
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in, including all of the spices, etc. Then add !4-dozen ginger snaps;
cover the saucepan with a tight lid, and allow the meat to simmer
slowly for 2 or 3 hours, according to the size of meat.

Just before the meat is done, place on a pie pan % cup of flour;
after distributing the flour evenly over the pie pan, place in the oven
to brown. When the flour is browned, add one cup of cold water.
Mix the water and brown flour thoroughly, then pour the flour mix-
ture into the pot with the meat, and cook for 10 minutes. If the gravy
should become too thick you may add water. After ten minutes of
cooking, remove the meat, strain the gravy and place the strained
gravy and the meat back in the pot and cook for another five minutes.

HASENPFEFFER

This famous old German dish is prepared in exactly the same way
as Sauerbraten, except that rabbit is substituted for the beef.

POTATO PANCAKES

1 egg 14 teaspoon salt

1 onion Y4 teaspoon pepper

1 lb. potatoes 2 tablespoons milk

2 tablespoons of flour 1/ teaspoon baking powder

Pare the potatoes and onion, grate and let stand for about ten min-
utes so moisture from the potatoes will rise to the top. Remove the
liquid. Beat eggs till the yolks and whites are thoroughly combined,
and pour into the grated potatoes and onion. Stir with fork and add
the other ingredients. More flour may be added if necessary. Fry in
hot fat. When brown on one side turn and fry the other side. Ex-
cellent with meat or fish, or may be served as a dessert with Sour
cream, sugar or apple sauce (omit onion for dessert).

SAUERKRAUT JUICE COCKTAIL
2 cups sauerkraut juice 14 cup of finely diced apple
2 tablespoons lemon juice 14 teaspoon of caraway seed
Combine ingredients in the order listed. Serve cold in cocktail
glasses. Serves six.

KALBS GUYLAS (veal goulash)
WORLD FAMOUS VIENNA DINNER
2 lbs. leg of veal 3 large onions, chopped
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ounces butter 1 large tomato

small green pepper 14 of a 2-ounce bottle of imported
tablespoon Hungarian paprika capers, use both liquid and
Water capers

Salt and pepper 14 pint sour cream

Cut up the veal into small squares and take all the seeds out of the
pepper, then chop into small pieces. Put butter into a sauce pan and
place over moderate fire; add onions to melted butter and cook until
golden brown. Add the veal, salt, pepper, and paprika; cook until the
meat browns turning the meat and onion over every few minutes to
keep them from burning; when brown add cut-up tomatoes and green
pepper and 2 tablespoons of water. Cover and cook slowly for about
45 minutes adding small amounts of water as necessary. After cook-
ing 45 minutes add the capers and the sour cream and allow to cook
about 5 minutes more. Serve with noodles or Hungarian dumplings.

SHRIMP SALAD
1 pint shrimp (fresh shelled)
6 boiled potatoes (medium sized, sliced and cooled)
1 chopped onion (medium sized)
1 tablespoon minced parsley
2 hard boiled egg whites
1 head lettuce
Put shrimp in cold water for about 15 minutes, then drain and
chop them up. Add chopped onion, minced parsley, the chopped
whites of two hard boiled eggs and the minced shrimp and the sliced
potatoes. Combine gently with a good boiled dressing and serve on
lettuce leaves, garnish with parsley and strips of hard boiled eggs.
Lettuce is sometimes chopped up in the salad.

TURBOT SALAD
14 1b. cold boiled turbot 1 bunch watercress
1 head lettuce 14 pint mayonaisse sauce
Break the fish into large flakes and dip each flake in the mayon-
naise, Wash the watercress and the lettuce, break the lettuce up and
mix altogether with the fish in a salad bowl. Pour remaining mayon-
naise on salad. Better if chilled.
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JEWISH RECIPES
GEFILLTTE FISCH OR JEWISH FISH BALLS

It is preferable to use ocean trout in this recipe, but if they are
not available fresh water trout, pike, pickerel or whitefish may be
used.

Ibs of fish tablespoon salt

medium sized onions eggs

Salt Pepper

2 carrots tablespoons flour

1 teaspoon of peppercorns tablespoon butter

14 teaspoon cinnamon egg yolk

14 cup celery leaves tablespoons chopped parsley
2 slices white bread Watercress or parsley

1 quart cold water

3
2

Clean and wash fish thoroughly. Sprinkle with salt and refriger-
ate overnight or for several hours. Rinse off salt and with a sharp
knife remove the skin and bones, remove eyes and cut off the head.
Place the skin, bones and head in a large kettle with a sliced onion,
peppercorns, carrots cut lengthwise, cinnamon, celery leaves and cold
water. Bring to a boil and boil vigorously while preparing the fish,
Force the fish meat through a grinder with the second onion. Soak
the bread in cold water and drain. Then add three eggs to bread and
mix thoroughly. Add this mixture to the fish and salt and pepper to
taste. Mix well. To make balls, dip a mixing spoon in cold water.
Fill spoon with the fish mixture and form balls about the size of a
golf ball. Size may be varied to preference. Drop carefully into the
boiling stock, reduce the heat and allow to boil for one hour. Remove
the balls to a platter. Melt butter, add flour and stir well. Pour in
strained fish bouillon gradually and bring to a boil. Beat egg yolk,
add slowly 3 tablespoons of boiling hot fish bouillon, while continuing
to beat. Add mixture to bouillon with chopped parsley. Pour over
the fish balls. Garnish with cooked carrot strips and watercress or

parsley,
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LAMB STEW—TOCANE
Brown slices of leek or young onions in one tablespoon of meat
drippings, add small pieces of the neck or breast of lamb. Season

with white pepper, parsley and salt. Cook until tender. Season with
dill just before serving.

GEWETSH (SERVIAN)
6 large tomatoes Salt
2 1bs. neck or shoulder of lamb, 2 green peppers, sliced
in pieces 1 teaspoon paprika

1 lb. of rice 1 large onion, chopped

Brown the onion in a tablespoon of fat, add the paprika and lamt
and cook for one hour. Add the rice which must have been previous-
ly boiled for twenty minutes. Take a twelve-inch pudding dish, grease.
and on the bottom place a layer of sliced tomatoes, then half of the
rice, half of the meat and half of the sliced green peppers. Sprinkle
a little salt and pour a part of the gravy over this; then another layer
of rice, meat, peppers, and tomatoes in just that order. Again sprinkle
salt and pour on the remainder of gravy. Dot with generous lumps
of fat. Bake in a hot oven for 45 minutes. Be sure to use plenty of
gravy and fat for this dish or it will be too dry.

RUSSIAN RECIPES
BORSCHT

This famous Russian soup is best made with meat—the meat can
be eaten as the meat course and served with either horseradish or
horseradish sauce.

Serving of Four
3 to 4 lbs. breast of beef
2 cups beets, peeled raw and diced
1 large carrot cut into 7 or 8 pieces
1 whole root of celery, diced
3 cups cabbage—14 cut fine—14 left in large pieces
4 medium sized tomatoes or No. 1 can of canned tomatoes.
2 potatoes cooked whole
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1 small pinch sour salt, 6 grains, no more; it is very strong. 10c worth

purchased at the drug store will last for a long time.

Salt and pepper to taste
2 quarts of cool water

Place all ingredients in a large pot, bring to a boiling point; then

allow to slowly simmer for 314 hours. When the meat is very tender,
remove it. It can be kept hot in a covered pot with a little of the li-
quid from the soup, and kept in a slow oven. The meat will be a very
red color from the boiling beets. Serve with boiled potatoes and horse-
radish sauce.

To serve the borscht (which is the soup): Remove the potatoes
that were cooked with it; these are not served. Sour cream is served,
but usually in a separate dish, each person helping themselves to the
amount desired. (Usually eaten with from 2 to 4 tablespoons to the
plate.) It is mixed with the borscht in the plate. It is important to
obtain good sour cream—we suggest you buy it from a Jewish dairy
if there is one in the neighborhood. If sour cream ecan not be ob-
tained, sweet cream can be soured by the addition of 2 teaspoons of
lemon juice to each cup (1% pint) of cream.

BEEF A LA STROGANOFF

114 1bs. very lean beef. Any cut of beef can be used, but, of course,
the better the beef, the better the dish. Well hung top round steak is
good, but for the very best, we suggest lean thin Delmonico steaks.
15 1b. mushrooms 1 tablespoon flour
2 tablespoons butter Salt and paprika
14 pint sour cream

First stretch the meat and find out which way the grain runs—cut
across the grain—this is important as meat cut across the grain will
be tender. Cut the beef into little pieces about 1-inch long, about 14-
inch in width.

Put 2 tablespoons of butter into frying pan and when this is hot,
put in the cut-up beef; allow to cook slowly with a lid on the frying
pan for 15 minutes, turning the meat over occasionally. If the pan
should become dry, add a little butter, never enough to have it greasy.
At the end of 15 minutes,add the mushrooms cut into very small pieces
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and allow to cook with the beef for 10 minutes, then place the meat
and mushrooms in the top of a double boiler. Put in frying pan 1
tablespoon of butter, melt and mix the flour with this. Add sour
cream, stir with a fork to get the meat juices of the pan mixed with
the cream mixture. Then pour this into the beef and mushrooms and
allow to cook for 10 minutes. Season to taste. Serve on large bis-
cuits cut in half and toasted on cut side only. The Russians usually
serve with Julienne potatoes.

Note: This dish can be reheated by placing in saucepan over slow
flame and adding a little cream. Stir until it boils and serve. For din-
ner parties, it can be prepared the day before.

ITALIAN RECIPES

RAVIOLA
Ingredients for Dough:
114 cups sifted flour
1  slightly beaten egg

Grated Parmesan cheese
Tomato sauce see next reci-

Y4 teaspoon salt pe)

1 tablespoon cold water

Ingredients for Meat Filling:

1 cup cooked chicken or veal 1 tablespoon grated Parmesan
1 beaten egg cheese

1 tablespoon softened butter 14 teaspoon minced parsley

Salt and pepper Y4 teaspoon grated lemon rind

Sift flour into a bowl, make a hollow in the center and place the
egg, salt and cold water in it. Mix with a fork and then knead for 20
minutes. Chill dough for 30 minutes. Roll out on a floured board and
cut into rounds about 3 inches in diameter. On each circle of dough
place one teaspoon of the meat filling. Fold the dough in half, moisten
edges and press together with a fork. Drop into briskly boiling water
and boil for around 12 minutes. Remove from liquid and serve with
tomato sauce and sprinkle with grated Parmesan cheese.

Meat Filling: Force the meat or chicken through a food chopper.
Add butter and egg and mix until well blended. Stir in remaining in-
gredients.
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TOMATO SAUCE
tablespoons fat or butter 1145 cups of cooked and strained
sliced onion tomatoes
tablespoons of flour 4 teaspoon of pepper
1/ teaspoon salt
Melt fat, add onion and cook until a very light brown, remove the
onion, blend in flour and brown slightly. Add the liquid gradually
and bring to a boil stirring constantly. Boil 3 or 4 minutes. Season to
taste and serve hot.

ZABAGLIONE
(AN EGG NOG)

3 tablespoons of honey Cinnamon
4 egg yolks 2 tablespoons of Marsala wine
Beat the honey and egg yolks until thick and lemon in color, in the
top of a double boiler. Add the Marsala gradually. While heating
over water, continue to beat until mixture is the consistency of thick
cream. Serve with a dash of cinnambon. May be used as either a bey-
erage or a dessert.

SCALLOPPINE ALLA MARSALA
115 1bs. leg of veal in small slices 1% cup of Marsala wine (pref-
(thin) erably Florio)
14 1b. of butter 2  bay leaves
45 cup of flour Salt and pepper
Cut the veal in slices about l4-inch thick and about 4-inches in
length, then pound with a mallet until about 14-inch thick. Dip these
pieces of veal in flour and press more flour on both sides. Put the
butter in a large skillet and melt. Skim off the foam that'will form
on top of the butter. When it is clear and sizzling hot, put in the veal
and brown quickly on both sides. When brown, lower the flame and
add the Marsala wine. Season and cook slowly for about 20 minutes
and serve. Excellent served with broccoli and Hollandaise sauce.

NORWEGIAN RECIPES

WHITING WITH BROWN BUTTER
114 1bs. whiting 1  bay leaf

2  slices onion 1  dessert spoon vinegar
1  dessert spoon salt 115 ounces butter
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Remove skin, then cut the fish into strips and twist into rings.
Put the rings in a stew pan with enough salted water to cover it and
add the bay leaf, vinegar, and the onion. Bring to boil and cook un-
til tender. Skim occasionally as necessary. Take fish out of pan and
drain. Place on hot dish. Place butter in a clean pan allow the but-
ter to get brown then pour over fish. Must be served immediately.

WHITING SALAD

Lettuce leaves
145 1b. whiting (chopped and cooked without bone)
14 teaspoon salad oil
15 teaspoon vinegar

French dressing

Pepper and salt to taste

Yolk of 3 hard boiled eggs finely chopped

Place lettuce leaves at the bottom of the salad bowl. Season
whiting with salad oil, vinegar and salt and pepper to taste. Now place
in bowl on the lettuce, sprinkle the chopped egg yolks on top of the
dish. Serve with French dressing.

TROUT PUDDING
145 1b. boned cold cooked trout 3 well beaten eggs
2 tablespoons melted butter and 1 shallot

a good butter sauce 2 tablespoons vinegar
2 tablespoons bread crumbs 1 ounce butter

Break upthe fish, add the melted butter, bread crumbs, and eggs,
mix well and mold into a large piece. Cover with a greased paper
and steam until firm very slowly. Serve without breaking using the
following sauce:

Mix about two tablespoons of vinegar with a finely chopped shal-
lot and cook slowly until most of the vinegar has evaporated. Add
butter, a little at a time until 1 ounce has been used stirring continu-
ously until the mixture becomes thick.

HADDOCK
1 medium size fish 8 ounces stock
6 small potatoes (sliced) 1 cup tomato sauce
3 onions (sliced) 3 tablespoons of cornstarch

1 cup celery (chopped)

COOKING "ROUND THE WORLD
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Place fish in pan and cover with water, bring to a boil, then par-
boil until tender. Next remove fish from pan and drain same, then
divide into strips about four inches long, having first removed the
bones and skin. Fill casserole with alternate layers of vegetables and
fish, scald the stock, add the tomato sauce and thicken with corn-
starch and cold water, then pour in casserole, cover with bread erumbs
and bake in oven for 30 minutes or until done. Serve hot.

HADDOCK TOAST
1 small cooked, boned haddock 1 ounce butter
Milk or cream Toast

Pound butter into fish, then rub fish thru a coarse sieve, then
cream with milk or butter. Serve hot on hot buttered toast. Salt
and pepper to taste.

Soaking haddock in water overnight adds very much to its taste
and flavor.

CHRISTIANIA BEEF SOUFFLE
2 eggs 4 ounces cold beef
14 ounce cornstarch 4 ounces milk

Salt and pepper to taste Tomato sauce

Mince meat well, butter a large round mold, season the meat and
place in the mold. Prepare the souffle by blending cornstarch with
some cold milk, then boil the rest of the milk and pour on the blended
cornstarch. Return to sauce pan and boil for three minutes, stirring
frequently. Next boil, stir in the egg yolks, add more seasoning and
fold in stiffly-whipped egg whites. Place mixture on top of meat and
place in oven for about 15 minutes. Serve hot.

Pork can be substituted for beef and you have pork souffle,

SWEDISH RECIPES

CHEESE SOUFFLE
Y4 1b. butter 1 pint of milk

14 1b. flour 4 tablespoons grated cheese
4 eggs Salt and pepper to taste
Breadcrumbs 6 drops fresh lemon juice
Place milk, butter and flour into a sauce pan and slowly bring to
a boil, stirring frequently until mixture becomes thick. Add 4 table-
spoons finely grated cheese and four well-beaten egg yolks to the mix-
ture, season with salt and pepper, stir, add your 4 egg whites stiffly
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whipped lightly to mixture. Now place in a well greased souffle dish
with a band of paper tied around it, and dust with finely sieved brown
bread crumbs. Add a dash of lemon juice and bake in a quick oven
for about 30 minutes.

GLAZED TURNIPS
6 medium small turnips 2  ounces butter
3 tablespoons sugar s cup stock
Salt and pepper to taste
Peel turnips and boil them in salt water for about 15 minutes. Now
melt butter in a baking dish or tin and lay the turnips flat in it, salt

and pepper ;then sprinkle the top with sugar. Cook on a slow fire stir- .

ring frequently until browned, add stock and baste occasionally. Cook
until thoroughly glazed. Serve hot.

PLUM SOUFFLE
1 1b, French plums (prunes will do)
4 egg whites and 6 ounces powdered sugar
Stew the plums until soft and remove the seeds. Mince plums,
then whisk the whites of 4 eggs to a firm froth, add to the plums
along with the sugar, mixing well. Put in hot oven until it rises.
Serve cold with cream or vanilla sauce.
Soak the bread crumbs in the milk, add the grated cheese, butter
and 2 well-beaten eggs. Bake in a hot oven until done.

SWEDISH COCONUT PUDDING

1  pint of milk 2  ounces dried cocoanut
114 ounces cornstarcn 1 ounce powdered sugar
2  eggs 2  tablespoons jam

Salt to taste

Place jam in a well greased pie dish, blend the cornstarch with a
little of the cold milk adding a pinch of salt. Put the rest of the milk
into a pan and bring to a boil, then pour over the cornstarch while
stirring. Add the cocoanut, the beaten egg yolks and 4 the sugar,
stir over the fire for two minutes. Pour into pie dish and bake in a
moderate oven until set. Beat the whites of the eggs to a stiff mer-
ingue, add the rest of the sugar, a few drops of vanilla, Place this
over pudding, drege with powdered sugar and return to the oven for
a few minutes to set and brown. Can be served either hot or cold.

—— s
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ORIENTAL SECTION

In Oriental cookery there are many dishes
containing fruits, plants, roots, etc. which
are not available in the United States. We
have included only those which contain in-
gredients available to the American house-
wife. If you should find that some of the
ingredients are not available in your local
store, have your grocer order them for
you, or they may be obtained in Chinese
stores in San Francisco, Chicago, New
York and other large cities. Chambers of
Commerce of these cities will furnish ad-
dresses of Chinese stores on request.

1 A B e e S G 0 S Bl Sl ™4 7S SN BN S b M e d S el

e

B et

T T Tl R R Y Y et e W S B i T B N e el B o 8

Bl ot N el Bl St T e B et S B S g B 8 R T B Y T BT B B e R it

41




COOKING "ROUND THE WORLD

CHINESE RECIPES
CHOW MEIN

(THIS IS THE MOST POPULAR CHINESE CHOW MEIN)

4 ounces Chinese egg noodles 1% teaspoon salt
14 cup raw lean pork cut up 1% teaspoon sugar

small 1
14 cup roast pork (shredded)
214 cups shredded Chinese cab- 1

cup chicken stock

Pepper
teaspoon gourmet powder

bage 1
1 tablespoon cornstarch

cup shredded bamboo shoots
(canned)

Place noodles a large pan of boiling water, boil four minutes and
drain dry. Place in a het greased skillet, browning first on one side
then on the other. Mix Chinese cabbage, bamboo shoots, raw pork
and roast pork in a hot greased skillet and saute two minutes. Add
sugar, salt, pepper, gourmet powder and chicken stock. Cook eight
minutes with cover. Add smooth paste made out of the cornstarch.
Stir. Serve on the noodles topping the mixture with roast pork.

CHICKEN CHOW MEIN

V%6 cup sliced lean pork cut fine (raw)
V4 cup hard boiled egg cut fine

1%% cups chicken stock

15 cup celery cut fine

15 cup shredded onion

Ve cup bean sprouts

145 teaspoon salt

1 teaspoon soy sauce

- —
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2  teaspoons cornstarch
14 cup shredded boiled chicken
2  cups fried noodles
1 teaspoon gourmet powder
Pepper
14 teaspoon black sauce
Fry pork for two minutes in a hot greased skillet. Add bean
sprouts, onion, and celery. Sautc two minutes. Add salt, chicken
stock, soy sauce, gourmet powder and pepper. Cover and cook for 12
minutes. Make a smooth paste of black sauce and corn starch. then
add mixing thoroughly. Cook for two minutes.
Serve mixture over fried noodles and top with egg and chicken.

PLAIN CHOP SUEY

14 cup raw lean pork sliced very
thin

1 cup cut up Chinese cabbage

Vs cup sliced celery

1 teaspoon gourmet powder

1
Vo

"
3

1

cup brean sprouts
teaspoon salt

teaspoons corn starch
Pepper

cup water or chicken stock

1 cup sliced onion o teaspoon black sauce

Mix pork and vegetables in a hot, well greased skillet. Saute
three minutes. Add water or chicken stock, pepper, salt and gourmet
powder. Cook nine minutes with a cover. Add black sauce and corn-
starch after making it into a smooth paste. Cook for two minutes.

MUSHROOM CHOP SUEY

For mushroom chop suey add % cup canned French mushrooms

to the above recipe.
BEEF CHOP SUEY

1 cup sliced celery 2 teaspoons cornstarch
14 1b. flank steak (sliced thin) 1 cup sliced Chinese cabbage
14 teaspoon salt 1 cup sliced onion -

Pinch sugar 1 cup bean spouts

Pepper 1 teaspoon gourmet powder
1 cup stock or water 14 teaspoon black sauce

Put small thin pieces of beef, celery, Chinese cabbage, onion and
bean sprouts in a hot greased skillet. Saute 2 minutes.

Add gourmet powder. salt, sugar, pepper and stock. Cover and
cook till onion is soft and beef is done. Add black sauce and corn-
starch after making into a smooth paste. Cook another two minutes.

-
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CHICKEN CHOP SUEY

14 cup sliced boiled chicken (sliced very thin)
14 cup sliced canned bamboo shoots
14 cup sliced peeled waier chestnuts
/5 cup sliced Chinese cabbage
15 cup sliced celery
Y4 cup sliced canned French mushrooms
14 cup sliced onions
1 teaspoon gourmet powder
15 teaspoon sugar
2 cups stock or water
1 teaspoon salt
Pepper
14 teaspoons black sauce
2 teaspoons cornstarch

Cook chicken, bamboo shoots, water chestnuts, Chinese cabbage,
celery, mushrooms and onions in a hot well greased skillet for 3 min-
utes. Add gourmet powder, sugar, stock or water, salt and pepper,
cover and cook for nine minutes. Add a smooth paste made of black
sauce and cornstarch, mixing well. Cook an additional two minutes.

Chinese Terms

Chinese cabbage ........... bok choy Black sauce ... gee yeou
Bamboo shoots ............. jook tsun Fried noodles ............... jow mein
Egg noodles ............don mein Bean sprouts ............ gna choy
Gourmet powder ... ....... mei jing Soy sauce ................ see yeou
Water chestnuts seile tigngtlivad

EGGS FOO YUNG

1 #2145 can mixed Chinese vege- 1% cup shredded cooked chicken
tables shortening
1 onion (minced) 14 teaspoon salt
6 eggs
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Beat eggs well. Add chicken salt and vegetables. Fry in one-
inch of hot deep fat for about ten minutes, brown on both sides. Drain

and serve hot. Fry in six portions.

CHINESE OMELET

4 eggs 14 cup diced roast pork
14, teaspoon gourmet powder Pepper

1/, cup chopped onion 14 teaspoon salt
Mix onions, gourmet powder, roast pork, salt and pepper. Beat

eggs well and add to mixture, stirring well. Fry in deep fat, browfm
on both sides until done. Serve in three portions. May be served with

omelet gravy if desired.
OMELET GRAVY
14 teaspoon black sauce
Pepper
4 teaspoons cornstarch

1 cup chicken stock

14 teaspoon salt

145 teaspoon sugar

14 teaspoon gourmet powder
Warm chicken stock, then mix salt, sugar, gourmet powder and

pepper, bring to a boil. Add smooth paste made of black sauce and
cornstarch. Cook for about two minutes. This may be served on any

omelet.
KOREAN MEAT DISHES
BROILED STEAKS

114 lbs. round steak 1 tablespoon sugar

14 cup shoyu 14 teaspoon black pepper

1z cup finely chopped onion 3  tablespoons salad oil
3 tablespoons white sesame seed, browned and pulverize-d
4 tablespoons finely chopped green onion with tops

I3 teaspoon finely chopped garlic (optional)

Cut steak !;-inch thick and into pieces 3 by 4 inches. Pound the
meat and score it with a knife, lengthwise and crosswise. Add the
other ingredients with the meat and mix thoroughly. The meat may
be allowed to stand several hours or be broiled immediately. Broil
in a broiler, or pan broil in a skillet turning the meat until it is done.
Serve hot. Serves5to 1.

- i -
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MEAT AND CABBAGE FRITTERS

3 2/3 tablespoons salad oil /4 teaspoon sugar
14  lb. celery cabbage 2 eggs
2 tablespoons white sesame Y
seed, browned or pulverized 3 tablespoons shoyu
8
|

% teaspoon finely chopped garlic
green onions with tops

1 teaspoon salt
/2 lb. lean pork

1 1b. lean beef
1 cup flour

Cut the meat into strips 3 or 4 inches long, }4-inch wide and Y-
inch thick. Cut cabbage and onions as near like meat as possible.
Combine vegetables and meat, season with garlic, sesame seed, oil,
shoyu, and sugar. Place toothpicks thru meat and cabbage arranged
alternately. Make a batter of the eggs, flour, and salt. Dip the pre-
pared meat and vegetable sticks into this, and fry them in the re-
maining oil. Cook until thoroughly done.

PHILLIPINE RECIPES

ADOBONG BABOY

6 medium pork chops 1/16 teaspoon black pepper
2 tablespoons finely chopped gar- 6  tablespoons vinegar
lic 114 teaspoons salt
3 bay leaves Boiling water
Combine all ingredients and allow to stand for 10 minutes in a
frying pan. Add enough boiling water to cover the meat. Cover the
pan and allow to simmer until water is evaporated. Fry the meat add-
ing more fat if necessary. Brown the meat on both sides. Serve hot.

MORCON (A HOLIDAY TREAT)

1 Ib. round steak 14 cup chopped onion

1 cup chopped lean pork should- 1  medium sized tomato
er 15 cup chopped celery

4 slices boiled ham 115 teaspoons salt

/4 cup chopped sweet pickles 214 cups water

2 hard boiled eggs

COOKING "ROUND TNE WORLD

Cut the steaks into 12 long thin pieces. Slice the eggs and roll the
eggs and ham in the round steak. Tie each roll securely and combine
the remaining ingredients with the meat rolls. Cover and simmer for
about 2 hours or until meat is done. Turn meat periodically while
cooking. Serve hot with the sauce.

FRESH SHRIMP GREEN COWPEAS
1 cup fresh shrimp 2 tablespoons fat
2 tablespoons sliced onions 2 medium tomatoes cut in eighths
1 1b. green cowpeas or 1 lb. string 3 tablespoons bagoong sauce or 1
beans teaspoon salt
1 clove garlic three-fourths cup water
Peel and mash the garlic. Brown it in the hot fat, then discard
the garlic. Peel shrimp and remove the black vein that runs along the
back. Fry the shrimp and onions until they begin to brown, then add
the tomatoes. Combine the water and bagoong. Boil, strain and add
this mixture to shrimp mixture. String and break the cowpeas or
beans into small pieces, add to other mixture and cook until done.
Serve hot.
TINOLA SOUP
3 Ib. stewing chicken 2  cloves garlic
1 tablespoon fat 3 lbs. very green papaya or
Salt to taste white squash, cut into 114-
5 or 6 cups boiling water inch squares
tablespoons finely chopped 14 teaspoon ajinomoto, if desired
fresh or dried ginger root
After cleaning the chicken cut the meat up into as nearly l-inch
pieces as possible. Heat the fat and brown the mashed garlic in it
Remove the garlic and add the chopped ginger and chopped chicken.
Brown the chicken. Add the salt and boiling water. Place lid on ket-
tle tightly and simmer the chicicen until it is almost done. Add the
squash or papaya and cook until the chicken is done. Do not over-
cook the papaya or the squash. Serve hot.

FISH SOUP (SINIGANG NA ISDA)
4 cups water 1 1b. fish
2 cups sliced tomatoes Slightly less than 1% cup water-

1 cup sliced onion cress or young chili pepper
2 teaspoons salt shoots
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Cut the onion into Y4-inch slices and the tomatoes into 15-inch
slices. Combine the tomatoes, onions, salt and water and bring them
to a boil. Cut cleaned fish into 1V4-inch slices. Add to the mixture
and boil until fish is done. Wash the watercress or chili shoots, add
to the soup and cook for one minute. Serve hot.

SHRIMP MUNGO BEANS

1 lb. cooked and peeled shrimp !4 cup finely chopped onion

¥4 1b. lean pork shoulder Water
% cup dried mungo beans or 2 large tomatoes
lentils Pepper to taste

3 cloves garlic 1% teaspoons salt

Wash the beans or lentils, cover them with water and boil for 10
minutes. Drain, then cover them with cold water and rub hulls off
beans with the hands, Place cleaned beans in a clean pot and cover
the beans with water, add %4 teaspoon of salt and boil until they are
tender.

Drain the beans or lentils and save the water. Cut the pork into
pieces 14 by l-inch by 2-inches. Separate the fat from the lean meat.
Fry the fat and brown the lean meat in it. Remove the meat and
brown the garlic in the same fat. Discard the garlic and fry the onion
until it is soft. Cut the tomatoes into small pieces and simmer them
for 5 minutes. Add the pork, shrimp, beans or lentils and liquid from
them. Season with salt and pepper and simmer for 15 minutes. Serve
hot.

COOKING 'ROUND THE WORLD
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MEXICAN, SPANISH, PORTUGUESE
SECTION

It will be noted that most of the Mexican
and Spanish dishes are highly seasoned
with particular emphasis on the usage of
Chile peppers. Very few Mexican people
suffer from indigestion and it is claimed
that this is due to the proper use of chile

and other condiments.

You will find it more convenient to p.ur-
chase tortillas already prepared than to
make your own. In case no Mexican store
is available in your locality, we are includ-

ing the tortilla recipe in this section.
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MEXICAN RECIPES

TACOS AND TAQUITOS

14 1b. sliced goat cheese

4 cups tortilla dough
3 avocados, peeled and sliced

Salt and pepper to taste
14, cup green chili sauce
(Tortilla dough recipe will be found below.)
(Green chili sauce recipe will be found below.)

Divide the dough into 6 round cakes Y4-inch thick and cook slowly
on medium hot griddle or heavy skillet turning frequently. When
well done cut open and fill with avocados, cheese and green chili
sauce. Salt and pepper to taste.

MASA OR TORTILLA DOUGH

1 yeast cake

6 cups selected white corn
Salt and pepper to taste

3 cups wood ashes or 1 cup lime
1 cup lard

Boil corn, lime or wood ashes together until corn is tender (in
water). Remove corn and wash in 4 waters getting off as much corn
hulls as possible. Mash to a pulp and add lard and yeast cake which
has been dissolved in 14 cup warm water with salt. Beat well and al-
low to stand for two hours in warm place. It is now ready for use.
(This preparation can be bought already prepared in most Mexican
settlements.)

MEXICAN GREEN CHILI SAUCE

4 large green tomatoes

1 tablespoon minced onions 14 cup olive oil or lard
1 tablespoon minced parsley Salt and pepper to taste

Place chiles, onions, parsley and tomatoes in pot and cover with .
water. Bring to boil. When well done press thru fine collander, add- |

ing salt and pepper. Heat fat and fry mixture for 15 minutes. This is

a favorite Mexican sauce and is served with every meal in the average

Mexican home.

4 green chiles

e
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MEXICAN CHILI CON CARNE
1bs. lean beef Salt and pepper to taste
ounces beef fat 2 tablespoons chili powder or 12
teasposms paprika red chili peppers
cup minced onions 1% cup olive oil
teaspoons chopped oregano 2 cloves garlic
Remove the veins and seeds from chili peppers, place into enough
water to cover, bring to boiling point. Allow to cool, drain and keep
pulp. Cut the meat and suet in 3;-inch cubes. Heat the fat and fry
t'he meat and suet to a light brown. Add onions and garlic and con-
tinue t? cook, stirring all the while. Before the onions start to brown
add chili pulp, paprika, stir about 2 minutes, then add salt pepper, or-
egano and sufficient stock to keep cooking until meat is (ione Sérve
hot with beans or Spanish rice. :

WHITE SPANISH RICE
1 tablespoon minced parsley 14 cup minced onions
114 cups whole grain rice Salt and pepper to taste
3  pods garlic 2  sprigsmint
1  cup olive oil or lard
Wash rice in collander with cold water, drain and place in sun or
warm place 30 minutes. Heat oil or fat and in this fry the damp rice
stirrfng continuously until it separates. Then add garlic and os.io
continue to stir for about 2 minutes, then add eough water or stock':;
m, salt and pepper and stir well. Place mint sprigs over top of
mixture, cover and place over low fire or in oven until nearly dry
Serve with chili con carne, green chili sauce or poached eggs. .

HOT TAMALES (See Western Section U. S.)

B3 03 b

g STUFFED AVOCADOS ;
5 ocados 1 cup minced tomatoes
4 1b. ground pork 1 tablespoon minced olives

1 teaspoon capers
1 tablespoon minced almonds

2 tablespoons olive oil
Dash of cinnamon

4 cloves
1 minced i
1 tablespoon minced pine nuts 1 5:: g
Salt to taste % tablespoon minced green chili

peppers
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Salt and pepper the pork and fry lightly in oil, add tomatoes,
capers, olives, chile, garlic, cloves and allow to simmer until tender,
add nuts, parsley and cinnamon, stir and set aside. Peel avocados
and remove pits, then slice in halves. Place in casserole and fill with
above mixture, cover with well beaten egg, heat in oven till egg is
set. Serve with tomato sauce.

MEXICAN ENCHILADAS

2 Ibs. ground pork Salt and pepper to taste
¥ cup lard 12 tortillas
1 cup spinach puree 3 pods green minced chili pep-
1 cup green tomato puree pers or cayenne to taste
1 cup grated cheese 2 pods minced garlic
1 cup minced onions 1 teaspoon oregano powder

Heat lard, then add the pork, fry to light brown and drain in col-
lander to crisp. Thru this hot lard pass each tortilla, removing quick-
ly. To the remaining lard add % cup onions, fry to light brown, to
this add tomato puree, minced chili, spinach, garlic, oregano powder
and salt to taste, simmer 20 minutes; dip each tortilla in this sauce
before filling. Mix cheese, onions and pork together and with this,
fill each tortilla equally, add spoon of sauce, roll them tightly, placing
on hot platter, pour the remaining sauce over them, sprinkle with re-
maining cheese and onion mixtures and serve hot.

BARELAS EGGS
6 eggs 34 cup green chili or Mexican sauce
Butter custard cups and break one egg into each cup. Add 6 tea-
spoons of sauce to each cup. Place cups in a pan of hot water and
bake in oven 350° F. until the whites of the egg become firm.

PORTUGUESE RECIPES
ROYAL FRIED RICE

3 tablespoons olive oil 2 cups rice
% teaspoon chopped garlic 14 teaspoon salt
2 cups cold water

Place rice, water, salt and finely chopped garlic into sauce pan.

Cook over medium fire until water is evaporated, keeping a tight fit-
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ting lid on the pan. After water is evaporated turn off fire and leave
set for about five minutes; then cool. After cooling break rice apart
with the hands and fry it in the hot olive oil stirring frequently until
it is browned. Serve hot. :

BUCAYO (A COCONUT DESERT)

2 cups sugar V5 cup water
1 medium size mature shredded 14 teaspoon anise or vanilla
cocoanut (about 4 cups)

Combine the water and sugar and boil until the syrup forms a
soft ball when placed in cold water. Add the cocoanut and cook
slowly until the cocoanut is transparent (about 20 minutes). Cool,

add anise or vanilla and serve cold. (Any similar flavoring can be
used.)

BARUYA OR BANANA FRITTERS

4 ripe bananas Deep fat
2 tablespoons sugar 14 cup pastry or mochi
14 cup evaporated milk Rice flour

After peeling slice the bananas into about 14-inch thick pieces.
Out of the flour, sugar and milk make a smooth batter. Dip the cut
bananas into the batter and fry them in the hot fat. (Fat should com-
pletely cover the bananas.) Turn the bananas frequently or until
they are browned. Remove and drain on clean tea towel or paper
towel. Can be served either hot or cold as dessert. .

BAKED BANANAS

6 ripe bananas seasoned to taste with butter, salt and pepper

Without peeling place bananas in a baking pan, add enough water
to barely cover the bottom of the pan. Bake then in a 350° F. oven

until the banana skins begin to break open. Season and serve hot in
the skins.
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HOW TO REMOVE COMMON STAINS
REDUCING DIET AND FOODS
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1200 CALORIE REDUCING DIET

BREAKFAST 1 serving 10% fruit

2 poached or boiled eggs 1 slice bread
1 slice enriched or whole wheat 1 glass of skimmed milk

bread DINNER
1 glass skimmed milk 14 1b. baked, boiled or broiled
1 serving of 10% fruit lean meat

LUNCH 1 slice of bread

1 serving 10% vegetable 2 servings 10% vegetables
2 servings 5% vegetables 1 serving 5% vegetable
146 cup of cottage cheese 1 glass skimmed milk

SUBSTITUTIONS

For 1 1b. meat—14 1b. of chicken

For 1 Ilb. meat—1 three-inch cube American cheese

For 14 1b. meat—14 cup of cottage cheese

For ¥, lb. meat—3 eggs

For 14 1b. meat—14 lb. fish plus a tablespoon of fat

For 1 serving of 10% vegetable—2 servings 5% vegetable

For 1 serving of 5% vegetable—1% serving 10% vegetable

For 1 serving of 5% vegetable and 1 10% vegetable—1 serving
of 15% vegetable

For 1 slice of bread—1 serving 10% fruit

For 1 slice of bread—& crackers

Do not use any sugar at all, Use Saccharin which may be pur-
chased at your local drug store, -

Use no fat or butter except as advised abeve.

You may drink all the plain black coffee or plain tea you desire.
Lemon may be added to the tea.

Part of the skimmed milk allowance may be heated and used half
and half with the coffee if desired.

Some of the vegetables and fruits allowed in your diet may be

combined into salads and desserts if desired, but do not increase the
amounts.
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WEDDING ANNIVERSARIES
.................................. 12the Yooy oowr u )l nen

VEGETABLES—5% CARBOHYD S one P

/o RATE 2nd Year ............ Calico or Cotton 15th Year .............. ... Crystal
1 medium sized tomato 4 slices eggplant (thin) 3rd Year ... Leather 20th Year ... C.hina
15 cup spinach 11" slices cuctmber BEBENEBAD v i B  2OLHEVOHE .. .crromsreriosrecrs I RENES
% cup saverikruit 3 cup celer i e SRR Wood' ‘3BthiVear ... ... iemiano Pearl
g O S 6th Year ..................... Iron 35th Year ................... Coral
Sl i e ¥ SalEnm. 7th Year ... W Woolen 40th Year .................... Ruby
% cup canned string beans 1 green pepper (large) 8th Year ... Copper or Bronze 45th Year ........... Sapphire
Y4 cup broccoli Y4 small head lettuce DU YRR i vt i e Pottery 50th Year ... o Gold
2/3 cup brussels sprouts 3, cup mishrooms B8R Near .o s e 55th Year ... ........ Emerald
2/3 cup cabbage 14 cup okra FithiYear: ........onis it Aluminum 175th Year ... ... ... Diamond

¥ cup cauliflower 11 medium radishes

CUPS AND CANS

No. 1 size weighs 10 ounces—1/; cups.

VEGETABLES '|0°/° CARBOHYDRATE No. 2 size weighs 11b., 3 ounces—2l/; cups.
No. 2V size weighs 1 1b., 12 ounces—3!/3 cups.

:é G :’;2 cup squa.sh " No. 3 size weighs 2 lbs,, 1 ounce—4 cups.
Y2 cup beets 2 cup turnips No. 5 size weighs 3 lbs., 8 ounces—T7 cups.
2/3 cup carrots Y cup peas No. 10  size weighs 6 lbs,, 7 ounces—13 cups.
% cup fresh string beans 15 cup pumpkin

EQUIVALENTS

Beans, dried—14 1b. equals 1 cup
Butter—1% lb. equals 1 cup. 1 ounce equals 2 table-

VEGETABLES—159, CARBOHYDRATE

34 cup parsnips 14 cup lima beans spoons
1 medium artichoke Chicken—1-314 pounder equals about 3 cups of diced
meat
Meat—1 lb. raw, equals when cooked about 3 cips
o '
FRUITS—109%, CARBOHYDRATE T

14 small cantaloupe 14 cup strawberries Sugar, granulated—% lb. equals 1 cup

1 orange 1  slice watermelon, }4-inch 2 coffee spoons—equal 1 teaspoon 1 pint—equals 2 cups

1 lemon 1 peach 2 teaspoons—equal 1 dessert spoon 4 cups—equal 1 quart

1% cup blackberries 1 slice fresh pineapple, %-inch 3 teaspoons—equal 1 tablespoon 4 tablespoons—equal Y4 cup

1 heaping teaspoon—equals 3 level teaspoons or 1
tablespoon

1 cooking spoon—equals 1 tablespoon

1 fluid ounce—equals 2 tablespoons

2/3 cup cranberries 15 cup prunes
14 grapefruit

——— -
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HELPFUL HINTS FOR THE HOME

A little lime in a small pan placed in closet i
musty will keep it dry and odorless. Renew lime “o:r;ot:;l:r o: :ﬁ?@.i'-:ﬂ? g

Kitchen odors can be removed b
stove while in use. moved by placing an orange peel upon the top of

ﬁt".ﬁﬁﬁ% ::. -brud on top of pan while cooking cauliflower or cabbage will

A small amount of charcoal in Ia dish kept in the ref: tor will
unpleasant odors. Renew every two or three weeks. A mmrpsmof ::m
in corner of refrigerator will sccomplish the same results.

y eol:'::g; l‘l:‘nt; h:;i:. boiled over in stove or in oven will not smoke or emit odors

Carrots peeled under warm water will not leave stain on hands.
Odors may be removed from jars and bottles b
r y filling half full of cold
wd:.t:r ‘:1:; : one tablespoon dry mustard. Let set for half hour, then rinse im
Brown sugar placed in bread box will help keep bread fresh. Cookies and

cake which have become dry or stale can be made fresh
with bread—or by dipping in milk and rebaking. o S

Cook spinach in open top pan and the color will be retained.

Lemon juice or vine bbed
L i gar ru over steak before cooking will make meat

The eyes will not water wh s : .
over onions. when pegling onions if real hot water is poured

!iut.onm” apples, beets, peaches and tomatoes will peel much easier if scalded

A tablespoon of vinegar added to i i i
SN g : : gar adde beets in cooking will help keep the color

Cake can be kept fresh 1
B S uh.ep several days by placing an apple cut in half in the

m;[.:mm or orange juice sprinkled on sliced bananas will keep them from

A pinch of salt, an egg broken into, or a raw prune will add to the flaves
of coffee.

ke ;nr:-n or orange peel rubbed over pans and silverware will remove unpleas.

When icing a cake the ici i § :
gl e:‘dﬂnilk:. icing will not run off if a little cornstarch is dosted

Chezse wrapped in wax paper will keep it from drying and molding.

S SR EEEEEEEEES
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Salt added to water in which curtains ave to be washed will cleanse them bet-
ter.

Curtains may be placed in a pillow =lip and put in the washing machine
without tearing.

Cotton fabrics may be kept from running by adding a little black pepper
to the suds before washing.

Hard paint brushes may be soltened by soaking in water in which a little lye
has been added.

Eye glasses can be cleaned with a mixture of half water and half household
ammonia. Two drops on a clean cloth will be sufficient to make them shine.

A bottle of pennyroyal left uncorked in your bedroom at night will keep the
room free of mosquitos and other insects.

Lawns can be freed of dandelions by pouring 2 little gasoline in the center
of the plants. They will die in a (ew days.

Fruit stains may be removed from hands by rubbing a tomato over the
stains.

Chewing gum may be removed from clothing by rubbing with the white of
an egg.

Perspiration stains may be removed by dampening the stain with water and
sprinkling a little borax upon it, Roll up lightly for fifteen minutes, then rinse
in cool water.

Lumpy gravy can be avoided by adding s little salt to the flour before adding
the water and stirring with a fork.

In frying with lard, keep lard from spattering by sprinkling a little salt

in it. Articles will not absorb too much lard if they are fried in lard to which a
teaspoonful of vinegar has becn added.

Marshmallows may be cut without sticking to the knife if knife is dipped
into very hot water first.

To destroy the taste of castor oil, beat the castol oil with the white of egg
until both are thoroughly mixed. g

Brown your pies beautifully Lv brushing the top with milk before placing
in oven.

When leaving cooking foods on the stove in the kitchen to do other house
hwmrh: set an alarm clock for the time of removal. Misjudging the time causes many
eartaches.

Eggs should be cooked slowly at moderate heat. Fast cooking will toughen
the whites of the eggs.

legsCh.in will be noiseless when pieces of felt are glued to the bottom of the
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Chowing Gum: Moisten the gum with carbon tetrachloride and work it off
fabrie with a dull instrument while it is still moist.

Grease and Oil: Use gasoline or carbon tetrachloride. If fabric is saturated
with oil, pour on cleaning fluid and soak it up with a blotter. Then sponge im
the usual manner with a cloth dampened with the fluid.

Coffee and Tea: First soak in cold borax water, then pour beiling water
from a height upon stained spots; this, so as to give as much force as poesible
to water. (Stretch fabric over bowl or pan.) If stains are old and already laum-
dered, use lemon juice and salt or chloride of lime—hang in sun.

Egg Stains: Soak fabric in cold water and afterwards wash in soap and
hot water. If fabric is non-washable, use alcohol or chloroform.

Acid: To bring back the original color sponge with ammonia (as vinegar or
lemon) and water following with chloroform. .

Stains em Hands: A weak solution of oxalic acid will be foustd helpful. A
bottle of this should be kept ready for use.

Medicines: Wash in aleohol.

Grass Stain: Use soap and water, bleaching solution, alcohol, tartaric acid,
cream of tartar or salts of lemon.

Bileed: Cold water and soap or starch julees.

Ink: Wash in milk, changing milk as it gets discolored will help remove ink.

Iodime-Mercurochrome: Use aleohol, ammonia; soap and water.

Paint: Warm vinegar is helpful in removing old stains. Alcohol, turpentine,
chloroform or carbon tetrachloride is useful in removing fresh stains.

Mildew: Ccld water, if stains are fresh—otherwise, bleaching agent er
potassium permanganate.

COOKING '"ROUND THE WORLD
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LOCAL RECIPES
*

We have taken you on a gastronomical
tour of the United States and much of the
rest of the world. We come now to our
own locality, which we honestly believe has
cooks the equal or better than those any-
where else. In the following pages you will
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find signed recipes by many of the better
cooks of our own community.
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RECIPES

FROZEN CRANBERRY RIBBON LOAF -

1 can jellied cranberry sauce

3/4 c. ground apples
1/2 pint heavy cream
whipped

Mrs. W. W. Lyles
1/4 c. powdered sugar
1 tsp. vanilla
2/3 c. chopped nuts

Crush jellied cranberry sauce with a fork. Add
ground apple and pour into refrigerator tray. Combine
whipped cream, sugar, vanilla and nutmeats. Spoon
whipped cream mixture over cranberry layer and
freeze until firm. Slice to serve. Serves'six to eight.
This can be served as a salad or dessert.

SPANISH MEAT BALLS AN

1/2 1b. ground beef

1 small chopped onion

1 small chopped green
pepper

1/2 e¢. chopped celery

1 egg well beaten

1 ¢c. bread crumbs

D SPAGHETTI -
Lola Mae Jones——

1 tsp. salt

1/2 c. catsup

Dash hot sauce

1 box spaghetti

1 tsp. salt

2 gts. boiling water

Mix all except last 2 ingredients. Shape into balls
put in greased pan and bake 30 minutes. Put spaghetti
and salt in boiling water, cook about 12 minutes, or un-
til tender. Drain, and pour over meat balls.

POTATO SALAD - Mrs. J. M. Barber

4 medium potatoes quartered

2 c. hot water

1 tsp. salt

1 tsp. prepared mustard
3 Tbhsp. mayonnaise

| 1 small onion

1/2 c. celery

1/4 c. green pepper
1 pimento

1 ripe tomato - .

1 hard copked egg
1/8 tsp. black pepper

Cook potatoes with water and salt until well done.
Mash until fluffy. Add mustard and mayonnaise. Chop

other ingredients and fold in.

per. ¥

Sprinkle with black pep-

COCOANUT CREAM PIE - Mrs. Bernard Neal

1/2 ¢. sugar

5 Thsp. flour

11/2 c. scalded milk
3 egg yolks (Cont'd.)
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THE SURRY COUNTY LOAN
& TRUST COMPANY

Mount Airy, N. C. Dobson, N. C.

A Friendly Institution Will Appreciate Your Banking Business
Member Federal Deposit Insurance Corporation

Deposits Insured up to $10,000.00

FOY LUMBER COMPANY

LUMBER AND BUILDING MATERIAL

200-294 East Pine St. Mount Airy, N. C. Phone 118

BELTON’S LAUNDRY & DRY CLEANING CO.

U-SAN-O0 CLEANERS
351 - Phones - 410

238 8. Main St. Mt. Airy, N, C.

")

|/

1/8 tsp. sait 1 tsp. vanilla
1/4 ¢. cold milk 1 ¢. shredded cocoanut
Blend sugar, flour and salt with the cold milk. Add

scalded milk while stirring, and stir constantly. Cook
on low heat until thick. Add beaten egg yolks, then
cook two minutes longer. Remove from fire, and add
vanilia and cocoanut. Let cool. Pour into a previous-
ly baked pie shell. Cover top with meringue and brown. |

CARAMEL ICING - Mary Goad

2 c. brown sugar 3 Tbsp. cream
1/2 c. water 1 tsp. vanilla
1 tsp. vinegag 2 Tbsp. butter

Cook first 3 ingredients until it threads. Remove
from heat. Add vanilla, cream, and butter. Beat un-
til thick enough to spread. If it gets too thick add a
little more cream.

BROWN SUGAR COOKIES - Mrs. Marvin Bright

1/2 c. shortening 1/2 tsp. soda

1 ¢. brown sugar 1 tsp. baking powder
1 Tbsp. Torn syrup 1/2 tsp. nutmeg

1 egg 1/2 tsp. vanilla
13/4 c. flour 1/2 ¢. sour milk
1/4 tsp. salt

Cream shortening, sugar and syrup. Add beatenegg
and beat until iight. Beat in vanilia and milk. Add sift-
ed dry ingredients, and beat until smooth. Drop on
greased cookie sheet. Bake until brown (about 10 min~
utes) at 4000, ¢

FROZEN FRUIT SALAD - Mrs. Bernard Neal
1 large bag marshmallows
1 large can fruit cocktail drained
6 bananas
1 pkg. Philadelphia cream cheese
2 or.3 Thsp. mayonnaise

Mash cheese;, add marshmalilows quartered, drained
fruit cocktail. Cut bananas into small pieces and add.
Add enough mayonmaise to mix well. Pour into ice trays
and freeze.
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GRANITE CITY MOTOR CO., Inc.

DEALER

AUTHORIZED

Mount Airy, N. C.

137 North Main St. Telephone No. 310

SPARGER INSURANCE AGENCY
(M. H. and M. F. Sparger)

FIRE, AUTOMOBILE and CASUALTY LINES

Phone 222

Mt. Airy, N. C.

HINES LUMBER COMPANY

LUMBER - HARDWARE - MILLWORK

' 350 N. South St. Mount Airy, N. C. Phone 361

WOODRUFF’'S FLOWERS

130 Church St. Mount Airy, N. C. Phone 5

CHILI BEANS - Mrs. W. M. McCoy
1/2 1b. hamburger 1 bowl left-over beans
1 medium onion sliced 1 pt. can tomato juice
2 Tbsp. fat 1 tsp. chili powder (or
1/2 tsp. salt more if desired)

Fry hamburger and onion in fat. Add salt and other
ingredients. Simmer about 15 minutes.

PUMPKIN PIE - Mrs. J. O. Wimbish

2 c¢. pumpkin 11/2 tsp. cinnamon
3/4 c. white sugar 1/2 tsp. allspice and
1/2 ¢. brown sugar firmly cloves and nutmeg,

packed mixed
2 eggs 1 c. evaporated milk
1 tsp. salt 3/4 c. sweet milk

3/4 tsp. ginger

Mix together pumpkin, sugar, eggs, salt and spices.
Add milk gradually to keep mixture smooth. Pour in-
to unbaked pie shell and bake at 450° 10 or 15 minutes.
Reduce heat to 325° and bake from 45 minutes to one
hour, or until firm. Makes two 8 inch pies.

MOTHER'S OLD FASHIONED SOLID CAKE -
Mrs. W. M. McCoy

1/2 1b.. butter 1/4 tsp. salt
2 c. sugar 1/4 tsp. soda
4 to 6 eggs 3 c. fleur

1 c. buttermilk . (Flavoring if desired)
Cream butter and sugar, add eggs and beat. Add
half the milk and beat 1 minute. Stir soda into balance
of milk, add to mixture and beat. Sift flour and salt

twice add to batter and beat 1 minute. Grease and
flour pan, pour in batter, coock in 325° oven one hour.

SOUR CUCUMBER PICKLES - Mrs. Mittie McMillon
1/2 gal. can cucumbers 1 small pod hot pepper
2 c. vinegar Hot water
2 Tbsp. salt

Pack cucumbers in jar. Add vinegar, salt and pep-
per. Fill with hot water and seal.

PATRONIZE MERCHAI;‘TS ADVERTISED HEREIN
19 58-3 s




Compliments of
G. C. LOVELL WHOLESALE CO.

Mt. Airy, North Carolina

Compliments of
HARRISON STORE

Mt. Airy, North Carolina

Compliments of

HOLCOMB HDW.

Mt. Airy, North Carolina

WESTERN AUTO ASSOCIATE STORE
R. B. Armfield, Owner

Mt. Airy, North Carolina

TURNMYRE’S DRUG STORE

On The Corner Mount Airy, N. C. Phone 58

Walgreen Agency

MOUNT AIRY SUPPLY INC.

Household Furnishings and Electrical Appliances

Mt. Airy, N. C. Phone 761

PUMPKIN PIE - Mrs. Frank Lawrence
11/2 ¢. pumpkin 1/4 tsp. nutmeg

1c. milk 1/4 tsp. cinnamon
1 ¢c. sugar 2 eggs slightly beaten
1/4 tsp. sailt 1 Tbhsp. butter

Combine ingredients. Mix thoroughly. Pour into
unbaked pie shell. Bake about 45 minutes in 425° ov-
en. Serve with whipped cream.

LIGHT BREAD - Mrs. Lora Chapman
2 yeast cakes 1/3 ¢. shortening
21/2 c. milk 11/2 tsp. salt
21/2 c. water 12 or more cups flour
1/4 c, sugar

Dissolve yeast in 1/2 ¢. milk, scald milk and cool
until lukewarm. Add water, dissolved yeast, sugar
and shortening. Allow to rise 1/2 hour. Then addsalt
and remaining flour. Knead 3 minutes. Cover in
warm place. Let rise until double in bulk. Mold and
let rise. Then bake.

COOKIES - Mrs. Lora Chapman
1c. nuts 4 c. flour
1 c. white sugar 6 tsp. warm water
1 c. brown sugar 1 tsp. soda dissolved in
1/2 1b. butter water
2 eggs

Mix sugar, butter and eggs. en add water and
soda. Add flour and nuts. Knead into a dough, then
make long roll. Chill in refrigerator. Cut in thin
slices and bake.

CHOCOLATE FUDGE - Mrs. Otis Moore
2 c. sugar 2 Tbsp. butter
3 Thsp. cocoa 1 tsp. vanilla
2/3 c. milk Few grains salt

Sift together sugar, cocoa and salt. Add milk and
but!;er., Mix well but do not stir. Put on stove, cover
until boiling begins. Do not stir. Cook to soft ball
stage. Remove from fire and cool to room tempera-
ture, before beginnimg to beat. Beat well, and when
thick pour into greased pan and cut into squares.
Nuts may be added before cooling if desired.
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COCKERHAM’S FLOWER SHOP
FLORAL DESIGNING - CUT FLOWERS - POTTED PLANTS

217 8. Main St. Mt. Airy, N. C. Phone 421

B. & O. FURNITURE COMPANY

Complete Home Furnishings “A Little Better” For “A Little Less”

B. & O. Furniture Co. - Winston-Salem, N. C. - E. 5th St - Phone 6542

B. & O. Furniture Co. - Mt. Airy, N. C. - S. Main St. - Phone 418

JOHN D. THOMPSON FURNITURE CO.
EVERYTHING FOR THE HOME

105 N. Main St. Mount Airy, N. C. Telephone 140

CHICKEN SALAD - Mrs. J. C. McCoy
2 ¢. diced chicken 1/3 c. chopped nuts
2 hard boiled eggs, 1/3 c. chopped celery
chopped 1/2 ¢. mayonnaise
1/3 c. chopped sweet pickle
Toss lightly together. Serve on lettuce, or between
toasted bread. :

SALMON LOAF - Mrs. T. D. Roberts
2 ¢, flaked salmon 2 tsp. grated onion
3 Tbsp. liquid 1/3 c. milk
11/2 c. bread crumbs 1/2 tsp. salt
1 unbeaten egg 1/8 tsp. pepper

Wiz well. Pack into loaf ga.n which has been greas-
ed and floured. Bake in 350 oven 35 minutes. Loesen
from sides of pan. Let stand 5 minutes, then remove.
Garnish with boiled egg slices.

MINCEMEAT CHIFFON PIE - Mrs. George Andrews
1 baked 9" pie shell 2 Tbsp. sugar
1 pkg. mincemeat 2 egg yolks beaten
2 1/2 ¢. boiling water 1 Thsp. plain gelatin
2 Tbsp. lemon juice 1/4 c. cold water
2 egg whites, stiffly beaten

Break mincemeat in small pieces in top of doubie
boiler. Add boiling water. Bring to boil over heat and
cook 30 minutes stirring constantly. Cool slightly. Add
lemon juice and sugar. Add egg yolks. Cock 5 minutes
over boiling water. Soften gelatinin cold water. Add
to hot mixture, stir until gelatin is well blended. Cool.
Fold in stiffly beaten egg whites. Turn into the baked
pie shell and chill. ,

HOUSEHOLD HINT - Mrs. R. M. Hodgin

I you forget the cake you have in the oven and the
edges burn, fun a vegetable grater lightly ‘over the burn-
ed edges. It will remove all trace of burn.

SUBSTITUTE FOR WHIPPED CRE AM -
: Mrs. George Andrews .
1 egg white 1/2 c. sugar
1 grated apple
Break egg in bowl, add grated apple and sugar and

1958-5
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Compliments of

BRITTS MOTOR CO.

PACKARD - GMC TRUCKS - WILLIS JEEPS

Mt. Airy, North Carolina

HYLTON AUTO SUPPLY

Hardware & Electrical Appliances

Mt. Airy, N. Car. Phone 237

Main at Pine St.

Compliments of

MICK OR MACK GROCERY

Mt. Airy, North Carolina

Compliments of

TOWN TIRE SERVICE

Firestone Tires- Recapping

Pilot Mountain Mt. Airy, N. Car.

CARTER FURN. CO.
More Bendix In Use Than All Other Automatic Washers Combined
THE BENDIX AUTOMATIC WASHER
Phone 69

3
[
i

MEAT LOAF - Mrs. R. G. Carpenter

1 Ib. ground beef 1 c. warm water

1/2 1b. ground pork 1 beaten egg

1/2 1b. ground veal 1/2 chopped green pepper

1 tsp. salt 1/2 chopped onion
1/8 tsp. black pepper 1 chopped pimento
1/8 tsp. sage 1/4 c. chopped celery

1 c. corn flakes or 1 ¢. hot water

rolled oats

Work salt and pepper into meat, add sage. Soften
cereal with water and add to meat. Add egg, pepper,
onion, pimento and ceiery. Cook in leaf pan 1 hour |
in 400° oven. When half done pour 1 c¢. hot water over |

it and continue cocking.

COCOANUT PIE - Mrs. T. D. Roberts

2 eggs 1 ¢. hot water

4 Tbsp. sugar 1 pinch salt

3 Tbsp. cornstarch 1 lump butter size of
or flour walnut

_ 1/2 ¢. cocoanut
Beat egg yolks, add sugar and flour. Beat in hot
water add salt and butter. Cook until thick. Add co-
coanut and pour into baked pie shell. Use egg whites
beaten stiff with 2 Tbhsp. granulated sugar for mer-

ingue. Brown in hot oven. _
FRUIT COOKIES - Mrs. George Andrews

1 c. butter 1 pkg. figs

2 ¢c. sugar 1 box raisins

1 c. sweet milk

21/2 c. flour

4 eggs

2 tsp. baking powder
Cream butter and sugar, add eggs and milk. Sift

baking powder into flour and fold in. Add remaining

ingredients. Drop by teaspoon on baking sheet. Bake

20 to 25 minutes in moderate oven.

BOILED FROSTING - Mrs. J. O. Wimbish
1:1/2 c. sugar 1 egg white

2/3 c. water 1/2 tsp. vanilla
1/4 tsp. cream of tartar

1/4 c. citron
1 ¢. cherries
1 c. nuts
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W. G. SYDNOR AGENCY

INSURANCE SERVICE

111 N, Main St. Mount Airy, N. C. Phone 21
HOLLINGSWORTH DRUG CO.
YOUR FRIENDLY REXALL DRUG STORE

Mount Airy, N. C. Phone 31

|
f

Main Street

MOUNT AIRY PAINT STORE

Pittsburgh Paint - Southern Wall Papers - Gold Stripe Brushes

Luminall Paints - Old English (lean-Up-Aids

106 Franklin St Telephone 438-J

Dissolve sugar in water over low heat, stirring and
keeping crystals of sugar wiped down from sides of
pan. Boil without stirring until it spins a thread. Beat
egg whites until stiff then add cream of tartar. Pour
syrup over egg whites beating constantly until thick.
Makes enough icing for 2 layers. Good to use with
cocoanut.

THOUSAND ISLAND DRESSING -
Mrs. Claudia Smitherman
1/2 ¢. chili sauce

1/2 e¢. stuffed olives
1 Thsp. prepared mus

1 hard cooked egg chopped
2 spears chives chopped tard -
2 sprigs parsley chopped 2 ¢c. mayonnaise

Mix above ingredients until blended.

HOUSEHOLD HINT -- Mrs. R. M. Hodgin

When you need an ice pack for small bruise or in-
flamed area where an ice bag is too large, slip anice
cube into a plastic bowl cover, twist top and secure
it with a rubber band. This is very helpful in treat-
ing bumps and bruises children manage to get.

HOT FUDGE PUDDING - Mrs. Otis Moore

1 c. sifted flour 1/2 e. milk
3/4 c. sugar 2 Tbhsp. melted shorten-
2 Tbsp. cocoa ing

2 tsp. baking powder

1 c. brown sugar
1/4 tsp. salt

4 Thsp. cocoa
1 c. chopped nuts (if desired)

Mix and sift together first 5 ingredients. Stir in
next two ingredients and mix until smooth. Addnuts.
Turn out into greased floured pan. Sprinkle with mix-
ture of brown sugar and cocoa. Then pour over entire
batter 13/4 c. hot water. Bake 40 to 45 minutes in
350" oven. Serve with plain or whipped cream.

COTTAGE CHEESE DRESSING - Mrs. Claudia
Smitherman

1/2 c. cottage cheese 8 small pickles or

1/2 tsp. salt olives

2 Tbsp. lemon juice

: 3 Tbhsp. mayonnaise

Beat until well blended. Serve with salad greens.
1958-7
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BUTTER PECAN ROLLS - Mrs. R. M. Hodgin
6 Tbsp. buiter or margarine

1 ¢. brown sugar 6 Tbsp. flour

1 egg, well beaten 1 ¢. chopped pecans

1/4 tsp. salt _

Cream butter with sugar. Add next three ingredi-
ents, beat and add next two. Drop by teaspoons 2 to
3 inches apart on greased cookie sheet. Bake 7 min-
ates in 350° oven. Let cool, loosen, and curl each
around your finger while still soft. Bake in small
batches so you will have time to roll while still soft.

VEGETABLE SALAD - Mrs. George Andrews
] pkg. lemon Or lime jello 1 small can crushed

1 pint hot water pineapple
4 tsp. vinegar 1 small bottle olives

1/4 tsp. salt 9 carrots grated
i ¢. shredded cabbage 1 ¢. white raisins
1 c. celery
Dissolve jello in hot water, add vinegar and salt.
Chill until slightly thick. Add remaining ingredients
to cabbage and fold into jello. Serve topped with
mayonnaise.

PEANUT BUTTER BROWNIES -
Mrs. R. M. Hodgin

3/4 ¢. sifted cake flour 1/4 c. peanut butter

1/4 tsp. baking powder 1 ¢c. sugar

/4 tsp. salt 2 eggs well beaten

1/4 c. shortening 2 sqs. melted unsweet-

ened chocolate

3/4 ¢. chopped nuts
Stir together first 3 ingredients. Work shortening

and peanut butter together until creamy. Add sugar

gradually. Add eggs and chocolate. Stir into dry in-

gredients, turn into baking pan 8x8x2, bake in 350°

oven 30 to 33 minutes. Cut into 2" squares and

sprinkle with powdered sugar.

BAKED BEANS - Mrs. G. L. Caraway, Sr.

2 lbs. white beans 1 c. catsup

4 Thsp. molasses 2 medium onions
1 1b. salt pork 4 tsp. prepared

2 tsp. salt mustard
1958-8 (Cont'd.)

Cover beans with cold water and soak overnigh
Next morning add pork and cook over low heat 1151&1
just tender. Put in casserole with bacon and add
:)th:zl'l 1ngredlls;nts, Cover and bake at 300° from 3

(o] ours. iqui i
ey s necessary add more liquid during

PINEAPPLE-CHEESE SALAD - Mrs. G. L. Cara-
1 envelope unflavored gelatin 2 Ths wip T
1/4 ¢. cold water 1/4 tsg éiﬁon R
1/2 c. hot water 2/3 c. grated Amer-
1 ¢. crushed pineapple ican cheese

(canned) 1/2 c. cream whip-
1 Tbsf)?t. sugar ped

en gelatin in cold water. Add sugar, s

h(:uti water and stir until dissolved. Adlc;gler;wna]!;i?:%d
a? pineapple. Turn into tray of automatic refriger-
?.t or. Turn up cold control. Do not freeze and when
it begins to stiffen, beat in cheese and whipped
cr;e:da;r:na Turn into molds that have been rinsed in
cod water and chill. When firm unmold on lettuce
and serve with mayonnaise. (The molds may be

rubbed with salad oil i : 4 _
cold water). oil instead of being rinsed in

PEPPER RELISH - Mrs. W. W
9 s . Lyles
gi g:gﬁ I}:eppers-grgen 2¢C: syugar
eppers-re 9 tsp. .

4 aveet fed sples  2tap. it )
2 qgh vinegar 2 bunches celery

op all the ingredients and mix wi
ings. Boil 30 minutes. Seal wl?illlg 1:2& h the season-

COLD CUCUMBER PICKLES - Mrs. W. W. Lyles

1 gal. vinegar

1c. salt 2 c. brown sugar

1/2 c. mixed pickling

; _ : spices

berhsh; aaslkli 1:11gredlents and stir weflu Add cucum-

down as th?ay ?iflhﬁgtasrti gat.ithered, el b g
y down.

be sealed but kept in an earthen ja?flese Sl
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Pour into bowl in order given. Do not mix until all

APPLE SAUCE CAKE - Mrs. T. D. Roberts . 5 X
ingredients are in bowl, then beat well. Bake in mod-

Mrs. Lola Jones

2 beaten eggs 1/2 tsp. soda
1/2 e. shortening 1 tsp. cinnamon
11/2 e. sugar 1/2 tsp. cloves
1 c. applesauce 2 c¢. flour
1/4 tsp. baking powder 1 c. chopped seeded
raisins

Cream sugar and shortening, and add eggs. Beat
well. Add dry ingredients, beat smooth, and fold in
raisins. Bake in wax paper-lined greased pans 45
minutes in 350° oven. Makes 2 large layers. Let
cool, and frost with following frosting.
CREAMY NUT FROSTING:

2 1/2 Thbsp. flour 1/4 tsp. salt

1/2 ¢. milk 1/2 tsp. vanilla

1/2 c¢. shortening (half 1/2 ¢. chopped nuts
butter) 1 c. confectioners

1/2 ¢. granulated sugar sugar

Blend flour and milk, cock to thick paste stirring
constantly. Cool to lukewarm. Cream shortening
with sugar, add salt and add to lukewarm paste. Beat
with egg beater until fiuffy, add vanilla and nuts. Use
1/3 on top of first layer. Add confectioners sugar to
balance and ice top and sides.

ONE-TWO-THREE-FOUR CAKE -
Mrs. Frank Lawrence

1 c. butter 3 tsp. baking powder
2 ¢c. sugar 1/4 tsp. salt

3 c. flour 1 c. cold water

4 eggs 1 tsp. vanilla

Cream egg yolks, sugar and butter together. Add
water and sift in dry ingredients. Beat smooth, add
vanilla, fold in stiffly beaten egg whites. Bake in
tube or loaf pan about one hour in 3259 oven.

CHOCOLATE CUP CAKES - Mrs. J. O. Wimbish

1 egg 1/2 e¢. sour milk
1/2 ¢. cocoa 1 tsp. vanilla
1/2 ¢. shortening 1 tsp. soda

11/2 c. flour 1 c. sugar

1/2 c. hot water

1/8 tsp. salt
1958-10 (Cont'd.)

erate oven 375° in paper baki
20 minutes. paper baking cups until done about

BANANA BREAD - Mrs. T. D. Roberts
2 eggs 3 bananas
1/2 ¢. shortening 1 tsp. soda
;c. sugar 1 pinch salt
ciwflour e 1/2 ¢c. nutmeats
ash bananas until light. Cream shortening, sugar,

add eggs one at a time, beating after each addition. Add

dry ingredients, mix well, fold in b
Pour into well g’reased and flo L bananas, add nis.
B s s Soeo oy uned loat pan and SkeeRS

CHERRY TARTS - Mrs. Mittie McMillon

1/2 c. sugar 1/2
c. red label K
4 Tbsp. cornstarch 3 ¢. sour cherrie.;1 i

1/4 tsp. salt 1/4 tsp. almond extract

Combine sugar, cornstarch i
: and salt in to
boiler. Add Karo, then cherries. Cook oveI;' %%lizﬂ'lr?g

water stirring constantl i i
: y until thick. Cov
about 20 minutes. Remove from heat, adg l;lazln?gn(élogg—

tract, pour int i
pod b gam, into baked tart shells, and top with whip-

FRUIT PUNCH - Mrs. W. M
4 tea bags or 4 Thsp. tea . McCoy
-
S e /2 ts
I can pineapple juice Sweeten to ?afsqc%d color
our water over tea, steep 5 minutes or slightly

longer. Add other i u
When ready to serl;réngmdients' Pour over ice cubes

1 can orange juice

YELLOW LAYER CAKE - Mrs. Claudia Smitherman

2 eggs ;
2 c. flour 2/ 31/0:; énllk and another

11/3 c. sugar 1 tsp. vanilla

1/2 e. erisco :
1 tsp. salt 3 tsp. baking powder

1958-11 Coikd.)




Stir by hand or with mixer two minutes, the flour,
sugar, crisco, salt and 2/3 c¢. milk, Add eggs, bak-
ing powder, another 1/3 c. milk and vanilla. Blend
two minutes. Bake in two 9" layer pans 350° for 25
to 30 minutes.

The publication of this cook book was made possible
through the couperation of the merchants advertised
herein. Patronize them whenever at all possible to
do so.

PATRONIZE MERCHANTS ADVERTISED HEREIN
1958-12
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