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“The Cook”

But it’s ho for the dominant woman,
The creature whose will is our law,

Who holds us, controls us, and scolds us,
And keeps us right under her paw.

It’s ho for the dominant woman,
The queen of the kitchen, ga.dzodk,
For the woman that, after all, rules us,
The woman who reigns, “is the cook.”

—Selected.
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Features of the
Sunbeam Mixmaster

Easier to Use
Runs Quietly

Four Speeds
Speeds for All Mixtures

Bowl Revolves
Automatically

Not Necessary to
Hold Mixer

No adjustment of stand ever necessary
Bowls easily removed
Motor tilts back, avoids messy dripping
Juice ‘Extractor sllps over top
Juice Extractor and Mixing Bowl
can be used at same time
Mayonnalse Oil Dropper--Automatic Mixture

Tested Performance-—-More MIXMASTERS
in use than any other mixer

o UNGSUARTIN,
BEAUTY, UTILITY AND ECONOMY

Southern Public Utilities Co.

Mount Airy, North Carolina
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CANAPES Olives, sliced or chopped

Canapes; are individual ap-
petizers which may be served
either hot or cold, They are
generally used as a first course
of a meal or as an hors-d’oeu-
vre and eaten with the fingers.

Preparation: Use a 14 inch
slice of bread for a foundation.
Cut into desired shapes.
Rounds, diamonds and cres-
cents are popular. A fluted
edge is attractive. Toast bread
on one side, spread untoasted
side with a thin layer of soft-
ened cream cheese. Garnish
in any design you may desire.

Sometimes a slice of toma-
to or cooked beet, or an arti-
choke bottom is used as a
foundation instead of bread.
In such cases the canape is
eaten with a fork.

Pastes: Combination of
pastes are largely a matter of
taste, Some suggestions:

Anchovy or sardine paste,
hard-cooked eggs, and mayon-
naise to moisten.

Caviar, lemon
cayenne.

Cream cheese, butter, cay-
enne and salt to taste.

Cheese and pimentos.

Chopped ham, chicken, or
crab meat, mix with butter,
cream or mayonnaise.

Garnishes: Hard cooked,
yellows mashed through
strainer, use white to cut in
strips and fancy rings and
shapes of various kinds.

juice, and

fine. Stuffed olives are parti-
cularly good.

Green peppers, or cooked
beets, cut into fancy shapes
or minced, parsley, , minced

very fine. The stems may be
saved and used too.
Cucumbers and onions slic-
ed thin and used minced also.
Capers, pickles and pimen-
tos cut in strips or minced.
Truffles cut fine or in
fancy shapes.

Olives: Select large stuffed
olives, remove pimento and
replace with a blanched al-
mond, take a strip of bacon
cut in half, wrap each half
around the olive, hold in place
with toothpick, put in hot oven
to brown bacon. Serve on a
cracker or any way desired.

—Mrs, B. H. Williamson

—PCB——
TOMATO CANAPE
Spread rounds of white

bread with mayonnaise. Place
a thin slice of tomato on each
round. Sprinkle with salt and
place a bit of mayonnaise in
center of each.

—PCB—

SHRIMP CANAPE
Cut 8 rounds of bread.
Make a paste of 6 shrimps
and 3 tbsp. of mayonnaise.
Spread paste on bread or
toasts. Chop olives fine and
sprinkle over shrimp mixture.
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GINGER ALE PUNCH
Whip 1 pint pineapple ice
into 4 or 5 bottles of 5 cent
gingerale with Dover egg
beater. Vanilla ice cream, with
pineapple syrup may be sub-
stituted for the pineapple ice.
—Mrs. Reid Jackson
S LpOR

ICED MINT TEA

Let 1 qt. of water come to
a boil. Add 3 tablespoons of
tea and boil 8 minutes. Strain
this, pouring over 2 chopped
lemons and one lime which
has been soaked in 2 cups of
sugar. Let stand for a while
and strain, adding 1 qt. of
cold water. Serve with mint
leaves.
—Mrs. Jeffrey Smith

—PCB——

BLACKBERRY ACID

2 gal. blackberries, add 4
oz. tartaric acid dissolved in
just enough water to barely
cover berries. Let stand over
night, strain and to each pint
of juice add 1 pound sugar
and boil about 20 minutes.
Bottle or can air tight while
hot., Can be weakened when
wanted for punch or -cold
drinks.

—Mrs. Cleve Hale
PR

DELICIOUS PUNCH

1 gal. orange crush syrup
4 gal. water

4 cans grated pineapple

2 doz. lemons

Ice
—DMrs. Jno. Sabotta

RUSSIAN TEA
One tbsp. tea steeped
in one quart boiling water,
strain and add juice 3 oranges,
three lemons, and sugar to
taste, put in tbsp. whole
cloves. Let this come to boil
and serve.
—Mrs. Carroll Hill
PRt

HOT CHOCOLATE

4 tbsp. grated chocolate or 8

tsp. cocoa
1 qt. milk
Sweeten to taste

Make paste of chocolate or
cocoa, add milk and sugar,
heat and serve with whipped

cream. |
—Contributed
—PCB———
GRAPE ICED TEA
3 tsp. tea

3 cups boiling water
1 pt. grape juice
4 tbsp. sugar
Juice of two lemons

Pour the boiling water on
the tea. Cover closely and al-
low to stand for 5 minutes.
Then stir it from bottom and
strain. Add sugar, lemon
juice and grape juice. Chill
thoroughly. Serve in iced tea

glasses.
—Mrs. J. Raymond Smith
LT oy O
COFFEE

The proportions for 1 cup:
Weak, 1 tbsp.
Medium, 2 tbsp.
Strong, 3 tbsp.
After dinner, 4 tbsp.

Allow one extra cup of
water for steeping.
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BEATEN BISCUIT

Of course I’ll gladly give de rule I meks beat biscuit by,

Dough I ain’t sure dat you will mek dat bread de same as I,
*Case cookin’s like religion is, some’s ’slected an’ some ain’t,

An’ rules don’t no more mek a cook den sermons mek a saint,
But soon as you is got dat dough mixed up all smooth an’ neat,
Den’s when yo’ genius gwine to show, to get dem biscuitis beat!

BUTTERMILK BISCUITS
NO. 1

3 cups flour
3 teaspoons baking powder
14, cup lard
1 teaspoon salt
114 cup butter milk
Sift salt and baking powder
with flour, add lard working
it into flour. Then add milk.
Roll out and cut. Bake in hot
oven,
—Mrs. Ed. Banner
——prR———

BUTTERMILK BISCUITS
NO. 2

1 quart flour
14 tsp. soda
4 teaspoons baking powder
1 teaspoon salt
Large lump of lard
Buttermilk

Sift flour, soda, baking pow-
der and salt. Mix in lard and
add enough buttermilk to
make a soft dough. Place in
ice box several hours or until
ready for use. Work in more
flour if needed to make dough
stiff enough to roll. Always
handle lightly and keep a soft
dough. Bake in hot oven.

—Mrs. Martin Bennett

BEATEN BISCUITS

1 quart flour
1 heaping teaspoon salt
2 tablespoons lard
Sweet milk
Speck of soda

Make a stiff dough. Work
until flexible. Beat until it
blisters, Cook in a moderate

oven.

—Mrs. C. M. Whitlock
—PCB——
BAKING POWDER BISCUIT

214 cups flour
3 teaspoons baking powder
1 teaspoon salt
3 tablespoons shortening
Sweet milk enough to make a
soft dough
Note: This recipe may be
used with whole wheat flour
adding one tablespoon of sug-

ar:
—Rumford Cook Book
L pOR
CHEESE BISCUITS
14 pound butter
1, pound grated cheese
1/ teaspoon salt
1 to 2 tablespoons milk
Dash of cayenne
Flour sufficient for soft dough
Mix butter and cheese, add
salt and pepper. Add flour
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and milk to make dough that
can be rolled. Roll and cut
with small cutter. When al-
most done sprinkle with sugar
to brown.
—Mrs, D. E. Hoffman
S PUB——

SUGAR BISCUITS
1 pound sugar
14, pound butter
4 eggs (well beaten)
1 teaspoon soda
1 cup milk :
Flour :
Beat the sugar and butter
together until smooth, add
eggs, milk, (in which soda has
been dissolved), then stir in
enough flour to make dough
stiff enough to roll out. Cut
and bake.
—O0ld Salem Cook Book
pPERe

QUICK BREAKFAST CAKE

114 cups flour
214 teaspoons baking powder
14 teaspoon salt
14 teaspoon cinnamon or mace
14 cup sugar
1 egg unbeaten
3 tablespoon melted fat or

Wesson oil
14 to 34 cup milk

Mix together and put in pie
pan. Cover with the follow-
ing topping:
1 tablespoon flour
3 tablespoons brown sugar
15 teaspoon cinnamon or mace
114 teaspoons melted butter
Pinch of salt

Spread on top of cake and
bake 30 to 85 minutes at 400
deg.

—Mrs. J. W. E. Prather

P CB——

SALT RISING BREAD
Scald 1-8 cup of fresh milk,
thicken with corn meal to a
thin batter and keep in warm

place until morning.
1 pint fresh milk
1 pint hot water
1 teaspoon salt

To the milk, water and salt
add enough flour to make stiff
batter, put in the yeast meal
and beat well. Set to rise in
warm water in a crock. When
it rises to top of crock take
flour, 1 tablespoon sugar, 1
teaspoon salt, lump of lard size
of turkey egg. Mix quickly.
Put in pans to rise. When light

bake.
—Mrs. T. N. Brock
Wiy ) e

LUNCH ROLLS

1 cake Fleishman’s yeast
114 cups milk, scalded and
cooled
1 tbsp. sugar
4 cups sifted flour ;
3 tbsp. melted shortening
1 egg 1 tsp. salt
Dissolve yeast and sugar in
lukewarm milk. Add shorten-
ing and 2 cups flour. Beat
thoroughly. then add egg, well
beaten, balance of flour grad-
ually, and salt. Knead lightly,
using as little flour as pos-
sible. Place in greased bowl,
cover and let rise in warm
place about 3 hours. Make in-
to rolls, brush with melted
butter, place in pans to rise
30 min. or until double in
bulk. Bake in hot oven.
—Mrs. Frank Carter, Jr.
PR
ICEBOX ROLLS
Part A. Mix
1 pint scalded and ceoled
sweet milk
14 cup sugar
1/, cup mashed potatoes
1 cake yeast dissolved in 14
cup luke warm water
Part B. Sift together
7 cups flour (more if needed)
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1 teaspoon baking powder
14 teaspoon soda
1 teaspoon salt

Cut: into Part B. 14 | cup
lard, add Part A and enough
flour to make a soft dough.
Let rise at room temperature
until double in bulk. Push
down and set in ice box until
ready for wuse. Pinch off
amount of dough needed for
one meal. Roll 14 inch thick.
Cut and let rise until double
in bulk and bake. This dough
can be kept several days.
—Miss Sue Ramsey Johnston

Cooking Teacher
PO

CINNAMON FRUIT ROLLS

Roll out piece of light roll
dough to 14 inch thickness.
Spread with 3 tablespoons
melted fat.

Combine 14 cup brown sug-
ar and 1 teaspoon cinnamon
sprinkled over melted fat. Top
with 14 cup chopped nuts and
14 cup raisins. Roll and slice
34 inch thick. Let rise and
bake. in oven 400 deg. for 10
to 12 minutes,

—Mrs. L. S. Wood

—PCB——

RUSSIAN BREAD

414 cups flour

1 cake yeast

114 cups scalded milk

14 cup sugar

114 cups raisins

2 eggs

14 cup butter

Salt and cinnamon to taste
Make sponge of flour yeast

and water, add eggs, sugar,

butter, raisins, cinnamon and

salt. Mix to a soft dough.

Knead thoroughly and allow

to rise well. Makes 2 loaves.

—Mrs. Vance Price

SALLY LUNN

1 cake yeast
2 cups milk scalded and

cooled
1 tablespoon sugar
4 tablespoons butter, melted
4 cups flour
2 eggs
1 teaspoon salt

Dissolve yeast and sugar in
luke warm milk. Add butter,
then flour, eggs well beaten
and salt. Beat until smooth.
Pour into well greased pans.
Cover and let rise in a warm
place until double in bulk.
Sprinkle granulated sugar
over top and bake in hot oven;
serve hot. Break apart with

fork.
——PCB——

NUT BREAD NO. 1

2 cups flour
1 cup sweet milk
14 cup chopped nuts

14 cup sugar '
teaspoon baking powder
teaspoon salt
Mix dry ingredients and add
milk. Pour into greased pan
and let stand 20 minutes. Bake
in moderate oven. This makes
delicious sandwiches. Cut
thin and spread with creamed
butter.
—Mrs. Bruce Yokley
——PCB——

NUT BREAD NO. 2
1 package dates chopped fine
15 pound English walnuts (1
cup) chopped
1 cup flour
14 cup sugar
2 eggs, beaten separately
1 teaspoon baking powder
1 tablespoon brandy or vanilla
Mix eggs, sugar, flour, etc.,
then nuts and dates. Bake in
slow oven 350 deg. for 45
minutes, Then reduce heat
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and cook 15 minutes. Slice
thin and spread with butter
or cream cheese
—Mrs. J. Dillon Simpson
e PO

NUT BREAD NO. 3

2 cups flour

2 teaspoons baking powder

34, cup milk

146 cup sugar

1 egg

14 teaspoon salt

1 tablespoon melted butter

14 cup chopped nuts

Mix flour, baking powder,

sugar, salt and nuts. Add

milk. Fold in beaten egg. Let

stand 10 to 20 minutes and

bake in slow oven.
—Mrs. Grey Sydnor
— pOB——

NUTBREAD (1 Loaf)

3 eggs

14 cup sugar

1 cup flour

1 1lb. dates chopped

2 cups nuts (walnuts)

1 tsp. baking powder

2 tsp. wine

Mix like cake and bake in

loaf pan slowly.
—Mrs. W. J. Byerly.
—POB—

BOSTON BROWN BREAD

214 cups flour

114 cups post bran

1 tsp. soda

14 tsp. salt

1 cup molasses, Porto Rico

2 cups sweet milk

1 pkg. raisins

Dissolve soda in molasses.

Mix dry ingredients and add

milk and molasses. Steam 3

hours in baking powder cans.
—Mrs. Will Prather
— OB

FRENCH TOAST
3 slices bread
1 egg well beaten

1/, tsp. salt
1 tbsp. milk

Beat egg, add salt and milk.
Dip bread into it and fry in
butter. Serve with sugar.

—PCB—
MILK TOAST
1 cup milk
14 tsp. salt

2 slices buttered toast
Lump of butter
Pepper

Heat milk, salt, butter and
pepper. Do not boil. Pour
heated milk over toast. Serve
hot.

e POB——

CINNAMON TOAST
Slice bread 14 inch thick.
Spread with following mix-
ture and toast. Lovely for af-
ternoon tea.
14 1b. butter
1 tsp. cinnaman
145 cup brown sugar
Cream butter and sugar,
add cinnaman.
—Contributed
Note:—This is nice spread
between slices of bread as for
a sandwich and placed in hot
waffle iron.
' - POB——

POPOVERS
2 eggs
1 cup milk
1 cup flour 1 tsp. salt
Beat eggs without separat-
ing, add milk and salt, then
flour, beating all the time.

- Strain batter thru sieve. Have

gem pans well greased and
hot. Bake in moderate oven
40 minutes. If they fall when
taken from oven, they have
not baked long enough.
—Miss Mae Snell, Thomas-
ville, N. C.
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BRAN MUFFINS
cup bran
cup flour
egg
cup buttermilk
tbsp. melted shortening
tsp. sugar
tsp. baking powder
1 scant tsp. soda
Pinch salt
Dissolve soda in 14 cup hot
water, mix all other ingred-
ients together, add liquids,
well beaten egg and melted
shortening. Mix well, cook in
greased muffin tins in hot
oven. Makes 9 muffins.
—Mrs. Cleve Hale
— POB——

HUCKLEBERRY MUFFINS
14 cup lard and butter mixed
14 cup sugar
1 egg
114 cup flour
14 tsp. salt
3 tsp. baking powder
14 cup milk
1 cup huckleberries

Cream shortening, add sug-
ar gradually and cream, well.
Add beaten egg. Sift dry in-
gredients together, add alter-
nately with milk—add huckle-
berries. Pour into greased
tins. Bake at 350 deg. for 30
minutes. Makes 12 muffins.

—Gold-Medal Cook Book
——POB——

GRAHAM MUFFINS
14 pt. buttermilk
14 tsp. soda
2 cups graham flour
314 tsp. baking powder
2 tsp..lfat, preferably wesson
oi
Sift flour, soda and baking
powder. Add buttermilk and
fat. Put in well greased muf-
fin pan and bake in hot oven
about 20 minutes.
—DMrs. D. V. Price

bt b DN bt et ek et

FLOUR MUFFINS
14 1b. butter and lard, mixed
2 eggs
1 tsp. salt
1 tbsp. sugar
4 cups flour
4 tsp. baking powder
Cream butter and eggs to-

gether, add dry ingredients al-
ternating with enough sweet
milk to make smooth batter.
Cook in well greased muffin
tins in hot oven.

—Mrs, W. J. Byerly

L poBL

CORNMEAL MUFFINS
NO. 1

14 cup cornmeal
14 cup wheat flour
14 tsp. sugar
14 tsp. salt
2 tsp. baking powder
1 egg
14 cup sweet milk
2 tbsp. melted butter

Sift dry ingredients three
times. Beat egg, add milk, mix
with dry ingredients. Add but-
ter last. Bake in moderate
oven 25 minutes in well greas-
ed muffin pans.

—Mrs. Edward Ashby
—PCB——

CORNMEAL MUFFINS NO. 2
1 cup corn meal
34 cup flour
8 tsp. baking powder
1-8 tsp. soda
14 tsp. salt
2 tbsp. sugar
1 egg
1 cup sour milk or buttermilk
4 tbsp. melted butter

Sift dry ingredients toge-
ther. Add egg, milk and melt-
ed butter. Bake in greased
muffin tins in moderate oven,
starting at 350 deg. and in-
creasing to 385 deg. for 20
minutes. Makes 12 muffins.

—Royal Cook Book
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CORN BREAD

1 cup corn meal
1 cup flour
4 tsp. baking powder
1 tsp. sugar
14 tsp. salt
1 egg
1146 cups milk
1 tbsp. lard melted

Sift dry ingredients, Add
beaten egg and milk to make
stiff batter. Add shortening
and beat until batter is light
and thoroughly mixed. Pour
into greased shallow pan.
Bake in hot oven 425 deg. for
about 25 minutes.

—Selected
G 7 3

PONE CORN BREAD

1 cup water
1 cup buttermilk
14 tsp. soda
14 tsp. salt
Meal to handle
Sift enough meal into water
and buttermilk to make dough
—add soda and salt. Shape
into pones, place in greased
pan and bake in hot oven 45
minutes to one hour.
—Mrs. W. E. Merritt
——POB—

FRIED CORNBREAD

1 cup meal
14 cup flour
1 cup sweet milk
1 egg
1 tsp. baking powder
1 tsp. salt
Pinch of soda
Mix as for any bread and
drop by tablespoonsful in boil-
ing lard.

—Mrs. J. M. Hollingsworth
L pER
FRITTER BATTER

1 1-3 cups flour
2 tsp. baking powder
14 tsp. salt

1 egg
2-3 cup milk
Note: Sift flour, salt and

baking powder, beat eggs, add
milk, stir into flour. This bat-
ter may be used with any
vegetable, fruit or meat.
—Mrs. Moir Martin
—POB——

CORN BATTER CAKES
1 pt. buttermilk
2 eggs
1 tsp. soda
1 tsp. baking powder
Salt
Meal to make batter

Beat eggs well, add butter-
milk and sift soda, baking
powder and meal into it to
make batter, fry on greased

iron.
—Mrs, Ed. Merritt
LI gy

CORNBREAD STICKS
2 eggs
2 cups buttermilk
14, tsp. salt
2 cups corn meal
15 tsp. soda dissolved in 15
cup boiling water
Beat egg, add buttermilk,
stir in corn meal and soda
water. Have bread stick pans
well greased and very hot,
bake quickly.
—Mrs. M. S. Martin
——POB—
HOT CAKES
1 egg
114 cups flour
2 tsp. baking powder
2 cups buttermilk
Pinch of soda
1 scant tsp. salt
Soak a little light bread in
water and squeeze. Add beat-
en egg, salt, buttermilk and
flour to make batter, soda and
baking powder. Fry on hot
griddle.
—Mrs. Howard Foy
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FLANNEL CAKES

2 eggs
114 cups buttermilk
1 cup sweet milk
114 tsp. soda’
1 tsp. salt
Flour

Separate eggs. To yolks add
milk, buttermilk, salt and
flour to thicken. Fold in beat-
en whites and add soda last.

—Mrs. J. M. Hollingsworth
——PCB————

BUTTERMILK PANCAKES
1 pt. buttermilk
2 tsp. baking powder
14 tsp. soda
2 eggs 14 tsp. salt
Flour to make batter

Make a stiff batter and
fry. Can be left over like
buckwheat and added to if

desired.
—Mrs. Will Prather
(i T

BUCKWHEAT CAKES NO. 1

1 cake yeast
1 qt. warm; water

Enough buckwheat to make
very stiff batter. Let stand 24
hours in a warm room.

Take off about 1 quart the
mixture the next morning and
add 1 tsp. soda dissolved in
boiling water.

1 teaspoonful molasses and
pinch of salt. Fry on greased
gridiron.

Do not put rest of mixture
you have back into yeast mix-
ture but each night you can
add water and buckwheat to
yveast mixture for cakes to be
made next morning. This
yveast mixture can be kept as
long as you wish if not mixed
with soda and molasses mix-

ture.
Mrs, W. E. Merritt

BUCKWHEAT CAKES NO. 2

2 eggs

1 cup flour

1 cup buckwheat

4 tsp. sugar

2 tsp. of baking powder

Butter size of egg (melted)

1 tsp. salt

Milk to make soft batter and
fry on griddle pan.
—Mrs, B. H. Williamson

——PCB—

PAN CAKES
1 cup flour
1 egg
1 tsp. baking powder
1 tsp. salt
2 tsp. sugar
Butter size of walnut
Sweet milk to make medium
batter
Sift flour, baking powder,
salt and sugar in mixing bowl,
add egg, milk and butter to
make thin batter. Cook on
alumnium griddle until golden
brown. Serve with brown su-
gar syrup, made by melting
brown sugar.
—Mrs. B. H. Williamson

—PCB——

SPOON BATTER BREAD
NO. 1

2 eggs
2 cups buttermilk
1/, tsp. soda
1 tsp. baking powder
8 level tbsp. corn meal
14 tsp. salt
Butter, size of small egg

Melt butter in baking dish.
Mix eggs, buttermilk, corn
meal, soda, baking powders
and salt. When the butter has
melted, pour these ingredients
in dish, with melted butter
and bake 30 minutes in oven
400 deg. F.

—Mrs. B. H, Williamson
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SPOONBREAD NO. 2

2 eggs well beaten
2 cups buttermilk
1 cup water
1 cup cornmeal
14 tsp. soda
14 tsp. baking powder
1 tsp. salt

Bake in greased baking
dish until thickens. Serve from,
dish.

—Mryrs. Martin Bennett
PR
SPOONBREAD NO. 3

1 cup meal
1 tbsp. lard
1 cup buttermilk
1 egg beaten
1 tsp. salt
2 tsp. baking powder
Pinch of soda
Stir into this enough boiling
water to make soft batter.
Beat until cool. Bake slowly
in buttered casserole.
—Mrs. Joe Brock
— PR
BAKED GRITS
2 cups cold boiled grits
1 cup sweet milk
1 egg
1 tsp. salt
1 tsp. baking powder
3 tbsp. cornmeal
3 thsp. melted butter or
bacon fat
Mix all ingredients and
pour into well greased baking
dish. Bake 20 to 30 minutes

- in hot oven. Grated -cheese

may be added to this.
—Miss Elizabeth Merritt
——POB——
WAFFLES NO. 1
2 cups flour
4 eggs
4 tsp. baking powder
7 thsp. melted butter
1 tsp. salt .
14 tsp. sugar
2 scant cups sweet milk
Sift flour, salt, sugar and

baking powder, add egg yolks

well beaten and milk needed.

Lastly add melted butter and

stiffly beaten egg whites.

Makes a very light waffle.
—DMrs. Grey Sydnor
e PR

WAFFLES NO. 2
2 eggs, beaten separately
2 cups sour milk
2 cups flour
6 tbsp. melted shortening
2 tsp. baking powder

1 tsp. soda
Salt
Sift dry ingredients. To

milk add egg yolks, then dry
ingredients, then melted fat
and lastly egg whites, beaten
stiff.

Note:—Sour cream may be
used instead of sour milk and
fat.

- ROR
CHOCOLATE NUT
WAFFLES

2 cups flour, sifted
4 tsp. baking powder
14 cup sugar
1 tsp. salt
2 egg yolks
114 cups milk
145 cup shortening
2 squares of melted chocolate
or 3 thsp. cocoa
14 cup chopped nuts
1 tsp. vanilla
2 egg whites
Mix and sift dry ingred-
ients. Beat egg yolks and
milk together and add to dry
ingredients. Melt shortening
and chocolate together. Let
mixture cool and add nuts and
vanilla. Fold in egg whites
beaten stiff and bake on waf-
fle iron. Serve with syrup.
—Mrs. B. H. Williamson
Note : — Mashed bananas
may be used in this receipt in
place of nuts and chocolate.
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Cakes, Cookies and Fillings

N Qr

Oakes are classified as butter cakes and sponge cakes. Butter cakes
contain fat, while sponge cakes do not.

v
Some Rules For Cake Making

Have eggs and butter perfectly fresh,

Always separate whites and yolks of eggs unless the recipe directs
otherwise.

Measure everything before beginning,

Beat butter to a cream before adding the sugar, then beat until very
light before adding the well-beaten yolks of the eggs. Add the k and
the flour, the latter only a little at a time, mixing well before adding
more. Sift the baking powder into the last cup of flour., Last of all add
the stiffy-beaten whites stirring only enough to mix them well with the
batter.

Have pans well greased beforehand, then flush them with cold
water shaking it out well, and in putting batter into them be carefu!
not to touch sides or bottom with, the spoon or the cake will stick.
It is well to line the pans with greased paper for fruit cake, pound cake
or any cake rich in butter.

Loaf cakes should be baked in a moderate oven, Layer cakes may
be baked more quickly.

Do not jar the stove or open and close the oven <door for some
time after the cake is put in. If necessary to look at a cake while
baking do it as quickly as possible, and open and close the door carefully.

‘When a cake is done, turn it out gently on a cake sieve and do not
handle it while hot. If cake should stick, a damp cloth laid over the

bottom of the inverted pan will sometimes remedy it.

ANGEL FOOD CAKE

11 egg whites
14 tsp. salt
114 cups sugar
1 tsp. cream of tartar
1 cup flour
1 tsp. almond flavoring

Add salt to egg whites, and
when half beaten, sift in
cream of tartar; continue to
beat and when stiff, spoon in
the sugar, then add flavoring,
and lastly fold in flour slow-
ly (flour and sugar should be
sifted separately four times).
Moisten pan with cold water,

shake free from water and
pour in batter.
To Cook

Place on lower rack in cold
oven; upper unit off, lower
unit medium. Set heat con-
trol for 350 degrees. There
should be about 35 or 40 min-
utes of gradual heating before
850 degrees is reached. Total
time of baking is 1 hour. Re-
move cake from oven when
brown and dry around edge,
and invert, leaving in pan un-

til thorou . cold. :
. rs, D. V. Price
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STUFFED ANGEL FOOD
CAKE

1 angel food cake

14 cup shredded cocoanut

1 cup crushed raspberries,
fresh peachés or pineapples

(chopped nuts if desired)
Whipped cream

Cut a thin slice from top of
cake, taking care not to break
outer wall. Now, take scissors
and carefully cut out some of
inside of cake, being always
careful to preserve outer wall.
Crumble cake which has been
removed and mix with cocoa-
nut and ushed fruit and
enough whipped cream to hold
ingredients together. Fill
cake cavity with this mixture.
Replace top, wrap in waxed
paper and let stand in refrig-
erator several hours.

Before serving if desired,
cover with whipped cream or
white icing. If this has been in
refrigerator long enough, it
will slice nicely. Serve on
small plate.

—Mrs. Dio C. Lewis

——PCB——

ANGEL CAKE WITH NUT
AND WHIPPED CREAM
FILLING

Make angel food and bake
in layers and put together
with this filling. Whip cream
very stiff, sweeten and flavor
to taste, add chopped almonds.
put layers together with this
cover with icing and put nuts
on top.

— PR ——

SPONGE CAKE
5 whole eggs
1 cup granulated sugar
Pinch salt ;
14 cup warm milk
114 cup flour
Few drops vanil

14 tsp. baking powder

Beat very light eggs, adding
sugar gradually, beating
steadily, adding vanilla then
add carefully warm mijlk, then
flour in which the baking
powder has been sifted, pour
into well greased pans. Bake
400 deg. F. 20 min. Makes
two 7 in. layer cakes. Use any
icing desired. Is good for
strawberry short cake.

— POB——

POUND CAKE

1 lb. butter
10 eggs
1 lb. sugar
14 oz. flour

Beat eggs separately and
very thoroughly, adding
whites last, folding them care-
fully in. Bake in a very mod-
erate oven for 114 hours or
test with a straw. The suc-
cess of a pound cake is the

baking.
—Mrs. T. N. Brock
PR

CUP CAKES

14 cup crisco or butter

1 cup sugar

4 egg whites beaten

2 cups flour

2 tsp. baking powder

14 to 34, cup milk

1 tsp. vanilla :
Cream sugar and shorten-

ing. Add flour and milk. Fold

egg whites in last. Bake in

muffin tins and serve with

jelly.

—Mrs. Martin Bennett
——PCB——
ONE-TWO-THREE-FOUR
CAKE

1 cup butter
2 cups sugar
3 cups flour
4 eggs

EELE L
R
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3 level tsp. baking powder

14 tsp. salt

1 cup cold water

Cream egg yolks, sugar and

butter together, add water.

Sift in dry ingredients and

beat smooth. Add 1 tsp. vanil-

la. Lastly fold in stiffly beat-

en whites of eggs, cutting and

folding until batter is smooth.

This is almost like a pound

cake when cooked solid.
—Salem Cook Book
— POB——

WHITE CAKE (LAYER)
3, cup butter
2 cup sugar
3 cups flour
1 cup water
2 tsp. baking powder
8 egg whites
1 tsp. vanilla

Mix as any other white
cake. Especially nice for
strawberry short cake.

—Mrs. Robt. Lovill

—P(B—

SILVER CAKE

8 egg whites

1 cup butter

2 cups sugar

4 cups flour

2 tsp. baking powder

1 cup milk

Pinch salt

Cream sugar and Dbutter.

Add milk and flour. Flavor

with lemon and vanilla. Fold

in whites. Bake 2 hours. Pre-

heat oven to 300 degrees.
—Mrs. Moir Martin
———PCB——

NEVER FAIL WHITE CAKE
2 cups sugar 3/ cup butter
6 egg whites
3 level cups flour
2 level tsp. baking powder
Pinch of salt
1 cup sweet milk
Cream butter and sugar.

Add beaten egg whites and
other ingredients.
Bake in oven 375 degrees
for 25 minutes.
—Mrs. J. M. Hollingsworth
= POR—

LIGHTNING CAKE
114 cups flour
114 cups sugar 2 eggs

1-3 cup butter (me ted) & 4
Al h

2-3 cup milk

Sift dry 1ngred1ents toge- Attt

ther, add the milk to melted
butter and pour into flour,
break into this eggs and beat
all together until smooth and
light. Bake in two™layers,
—Mrs. C. M. Whitlock
S EOE———

ONE EGG CAKE
1 egg
14 cup sugar
214 cup flour
1 cup sweet milk
14 cup butter
1 tsp. salt
4 tsp. baking powder
Cream butter and sugar.
Add other ingredients. Bake in
muffin tins or in layers,
—Contributed
——PCB——

LADY BALTIMORE CAKE

1 cup butter

2 cups sugar

3814 cups flour

6 egg whites

1 cup sweet milk or water
2 tsp. baking powder

1 tsp. vanilla

Mix as you would cake bat-
ter and bake in three layer-
cake pans, oven 400 degrees
for 20 minutes.

Filling : Dlssolve 3 cups
granulated sugar in one cup
boiling water, cook until it
threads, then pour it over the
stiffly bea whites of 3 eggs.
To this a 1 cup chopped

2,
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raisins, 1 cup chopped nut
meats, pecans preferred and 5
figs cut in very thin strips
will stack and ice the whole
cake.
—Mrs. B. H. Williamson
T —peps=

GOLD CAKE

1 cup sugar
3/ cup butter
14 cup sweet milk
114 cups flour, full measure
8 egg yolks
1 whole egg
1 tsp. vanilla

Cream butter and sugar,
add eggsiwell beaten, then al-
ternate with flour and milk.
Flavor. May be cooked in loaf
or in layers Is very rich, and
white icing much better than

a richer one, Temperature for m%

/J), tq’fo éf‘d’uu

un!
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SPICE CAKE NO. 1

3 eggs

1 cup sugar

14 cup butter

14 cup sour milk

114 cups flour

14 tsp. soda

114 tsp. cinnamon

1 tsp. cloves

14 tsp. all spice

Cream, butter and sugar.

Add other ingredients. Beat

well. Bake in biscuit pan 36

minutes, Moderate oven.
—Mrs. M. S. Martin
— POB———

SPICE CAKE NO. 2
2 cups sugar

“2 1 cup butter
“21 cup sweet milk

cooking solid preheat 325 de- =

grees F. Then cut top unit off.

/

Bake 40 to 50 minutes, lay- ~

ers may be cooked faster.
—Mrs. B. H. Williamson
— PR

UPSIDE DOWN CAKE

Put-d4 1b. i«ibutter,: 1 ‘cup
brown sugar in a large ‘skil-
let” or frying pan, let them
melt. Add cup pecans or
other nuts if you prefer. Then
cover with rings of pineapple.

Cake part: Beat yolks of 3
eggs until lemon colored, 1
cup white sugar, 5 tbsp. pine-
apple juice, 1 cup flour, 1
tsp. baking powder, last add
well beaten whites of three
eggs. Bake in moderate- oven
about twently-five minutes.
Can use peaches instead of
pineapple if prefer. Put your
cake part right in the skillet
over the pineapple then when
done. turn upside down in tray
or plate. Serve with whipped

cream.
—Miss ﬁ)a Hatcher

V

314 cups flour

4 eggs

2 tsp. cream of tartar

1 tsp. soda

2 tsp. each cinnamon and
cloves

~ 1 tsp. ginger

{1 tsp. nutmeg

Mix as you would any other
cake and bake in layers. Put
together with sea foam or car-
amel filling.

—Mrs. J. C. Hollingsworth

—POB—-

JELLY ROLL

3 eggs
1 cup sugar
5 tbsp. water
1 cup flour
1 tsp. baking powder
14 tsp. salt
1 tsp. flavoring
14 cup jelly or jam

Mix as you would a sponge
cake. Pour into shallow pan
and bake 15 minutes in oven
375 degrees. When baked,
turn upside down on a cloth
sprinkled with powdered sug-
ar. Cut off edges of cake.
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Spread with jelly and roll
carefully, wrapping in towel
until cool.
—Mrs. B, H. Williamson
L RER

JAM CAKE

14, cup butter
2 cups sugar
4 eggs (beaten separately)
1 tsp. soda dissolved in 1 cup
sour milk
314, cups flour
1 tsp. spice
1 tsp. cloves
1 tsp. cinnamon
1 cup jam or strawberry pre-
serves
Bake in layers and put to-
gether with chocolate or cara-
mel filling.
—DMrs. Ed Banner

3
1

~

6 egg “whites beaten stiff,
add 2 cups sugar, 1 thsp. vine-
gar, 1 scant tsp. vanilla.

Bake in Mary Anne pans
very slowly in moderate oven
about 45 minutes, until crisp
through and through.

—Mrs. E, C. Ashby
PR

ICE BOX CAKES

15 1b. butter

14 1b. confectioners sugar
6 eggs

15 1b. blanched almonds
114 dozen macaroons

114 dozen lady fingers

1 tsp. vanilla

Cream butter and sugar,
add egg yolks beaten until
light. Add almonds chopped
fine and crushed macaroons.
Put in vanilla and beaten
whites.

Line bottom of loaf pan
with macaroons and the sides
with lady fingers on end. Pour
in the mixture and set in ice

182em e~ 2 0 C g
Uity ks I

box for at least 86 hours.
Serve with whipped cream.

—Miss Katherine Price
N pORLE

DATE ICE BOX ROLL
3 cups rolled Graham cracker
2 cups chopped dates
2 cups diced marshmallows
1 cup broken nuts
14 tsp. salt
114 tsp. vanilla
5 tbsp. cream
Mix with a fork and shape
into roll. Chill 24 hours. Top
with whipped cream or ice
cream.
—Mrs. B. Y. Graves
L g

DATE CAKE

114, 1lbs. flour

1 1b. butter

1 lb. brown sugar

6 eggs

3 packages dates

1 1b. English walnuts

2 level tsp. pastry spice

1 rounding tsp. baking powder

Flavor, Bake 2 hours like

fruit cake.
—Mrs. John Prather
— pOB—

DATE TART

14 cup flour
14 tsp. salt
1 tsp. baking powder
2 eggs
14 cup sugar
14 tsp. vanilla
1 cup chopped nuts
1 pkg. dromedary dates sliced

Sift dry ingredients, beat
eggs, add sugar slowly, add
vanilla, nuts and dates. Stir in
dry ingredients. Bake in shal-
low pan lined with oiled pa-
per in moderate oven 300 deg.
F for 1 hour. Cut in squares
when cool and serve with
whipped cream or small ball
of vanilla ice cream,

— Mrs. J. Raymond Smith
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WHITE FRUIT CAKE NO. 1

4 cups sifted cake flour
1 tsp. baking powder
14 tsp. soda
14 tsp. salt
1 1b. sultana raisins
14 1b. citron (finely cut)
14 1b. crystallized orange peel
14 1b. crystallized lemon peel
14 1b. crystallized pineapple
14 1b, crystallized red cherries
10 egg whites, stiffly beaten
1 1b. blanched almonds
(chopped)
1 cup butter
114 cups sugar
1 tbsp. lemon juice
Sift flour once. Measure.
Add baking powder, soda and
salt, and sift together three
~ times. Sift 1 cup of flour mix-
ture over fruits and nuts; mix
thoroughly. Cream shortening
thoroughly, add sugar grad-

ually, and cream together un-

til light and fluffy. Add re-
maining flour mijixture to
creamed mixture, a small
amount at a time. Beat af-
ter each addition until smooth.
Add lemon juice, fruits, and
nuts. Fold in egg whites.
Pour into paper-lined tube
pan or small bread pans. Bake

in slow oven (250 deg.F), 215 .

hours. Then increase to 300
deg.F for 15 minutes. Makes
6 1b. cake.
—Swans Down Cook Book
e | (B s

WHITE FRUIT CAKE NO. 2

3/, cup butter well creamed

114 cups sugar, add slowly

2 cups flour

6 egg whites

114 tsp. baking powder

14 tsp. salt ,

1 cup almonds blanched and
chopped

1 cup raisins (white)

14 cup citron

1% 1b. candied pineapple
1 cup. shredded cocoanut

Beat hard and add 14 tsp.
almond and 14 tsp. vanilla.
Add the cocoanut last,

Bake 114 hours, 325 deg. F
in loaf pan.

—Miss Katherine Price
——POB——

FRUIT CAKE NO. 1

14 1b. butter
30c. candied cherries
1 package figs
Cinnamon (2 dashes)
114 cups brown sugar
4 eggs
14 box raisins
3 pieces candied pineapple
3 cups flour
1 piece citron
3 cups nuts (almonds and

English walnuts)
14 1b. orange peel
14 1b. lemon peel
15 glass jelly
1 cup wine
1 tsp. baking powder
2 tsp. salt

Cream sugar and butter.
Add egg yolks and beat vigor-
ously for two minutes. Sift
together, spices, salt, baking
powder and two cups of the
flour and add alternately with
the fruit juices (wine and
jelly) to the firstj mixture.
Then add the fruit and nuts
which have been mixed with
the other flour. Fold in the
egg whites beaten stiff and
bake in a slow oven 275 deg.
for 4 hours. Line pan with
wax paper. Place a pan of
water under cake while it

bakes. —Contributed
= PCR-—

FRUIT CAKE NO. 2
1 1b. flour
1 1b. sugar
3/, lb. butter
3 lbs. raisins, cut
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10 eggs
1 lb. currants
1 1b. citron, cut fine
2 small cups wine
1 1b. almonds blanched and

chopped
1 1b. English walnuts, cut
2 large nutmegs, grated
3 tbsp. cinnamon
2 tbsp. cloves
1 tsp. spice
2 tbsp. extract lemon
1 tsp. soda

Make a batter as for pound
cake. Use extra flour to
dredge fruits and nuts with.
Grate nutmegs, add fruits to
batter. Then extract and
lastly wine which has had soda
well dissolved in it. Grease
pan thoroughly and line bot-
tom with sevieral layers of
paper, sides also. Bake about
4 hours in slow oven.

—DMrs. B. H. Williamson

PR
APPLE SAUCE CAKE

1 cup butter

2 cups sugar

3 eggs

2 cups apple sauce, cold,
sweetened

4 glices crystallized pineapple
14 1b. crystallized cherries
5 cups flour
1 lb. raisins
1 cup nuts
1 cup watermelon preserves
(chopped)
1 cup preserved cherries; or
jam
1 tsp. soda mixed in sauce
1 tbsp. nutmeg
1 tbsp. cinnamon
1 tbsp. cloves
Mix same as fruit cake. Bat-
ter should be stiffer than or-
dinary cake. Bake from 2 to
4 hours. Start at 275 deg. in-
crease to 300 deg.
—DMrs. Annie Mae Clark

FUDGE CAKE

1 cup butter
14 1b. chocolate
2 cups white sugar
1Y% cups flour
1 cup nuts (pecans) chopped
4 eggs
1 tsp. vanilla

Melt chocolate and butter,
add sugar, drop in eggs 1 at a
time alternating with flour,
add nut meats last. Cook 60
minutes at 325 deg. F. When
cool cut in squares.

— M@= N. Brock

——PCB———

LITTLE FUDGE CAKES

2-3 cup butter
114 cups sugar
214 cups flour
1 cup water
2 squares chocolate melted
2 eggs
’/U tsp. salt

14 tsp. soda
1 tsp. baking powder
1 tsp. vanilla

Cream, butter and sugar.
Add eggs and flour, in which
soda, baking powders and salt
has been sifted, alternate with
water., Add melted chocolate
and flavoring. Bake in pa-
per cups 15 minutes in slow
oven.

—Mrs. John Prather

—PCB——

SOUR CREAM CAKE

1 cup sugar
1 2-3 cups flour
1 level tsp. soda
Pinch of salt
1 cup sour cream 1
2 eggs (yolks and whites
beaten separately).
2 squares of melted chocolate
14 cup boiling water
1 tsp. vanilla
—Mrs. J. H. Folger
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DEVILS FOOD CAKE NO. 1
2 eggs
2 cups brown sugar
14 cup butter
2 squares chocolate
14 cup boiling water
2 cups flour
Pinch of salt
114 tsp. soda
156 cup sour milk
Pour boiling water over
chocolate and when cool add
butter. Stir soda into milk.
—Mrs. William Sydnor
et R

DEVILS FOOD CAKE NO. 2
1 cup grated chocolate

14 cup brown sugar

14 cup sweet milk

Yolk of 1 egg

1 tsp. vanilla

1 cup butter

1 cup sugar

3 eggs
14 cup cold coffee

1 tsp. soda -

Cook together until the con-
sistency of cream, chocolate,
sugar and milk. Take from
fire. Add egg yolk and flav-
oring. When cool, add to cake

mixture. Cook in 3 layers in
oven 400 deg. F. 20 minutes.
—Contributed
TR

DEVILS FOOD CAKE NO. 3
Which will keep for months

1 cup butter

1 cup sugar

1 cup brown sugar
1 cup sweet milk

4 cups flour

14 cup molasses

14 cup chocolate

14 cup boiling wate1
4 eggs

1 tsp. cream of tartar
14 tsp. soda

1 tsp. all spice

1 tsp. cloves

1 tsp. cinnamon

14 tsp. nutmeg

2 cups raisins

1 cup citron

1 cup English walnuts

14 cup lemon peel candied
14 cup orange peel candied

Cream butter and sugar,
add molasses and egg yolks.
Mix spices, cream of tartar
and soda in flour. Dissolve
chocolate in water and add:
citron, raisins and nuts cut
fine which have been dredged
in flour, Fold in whites well
beaten. This makes 3 large
layers and will keep for
months. Put together with
caramel icing.

—Mary F. Graves
S ipoR-—

CHOCOLATE POTATO
CAKE

2 cups sugar
1 cup butter
2 cups flour
14 cup milk
1 cup mashed potatoes
1 cup walnut meats
1 cup melted chocolate
4 eggs
2 tsp. baking powder
1 tsp. vanilla
1 tsp. nutmeg
1 tsp. cinnamon
1 tsp. all spice
1 tsp. cloves
Cream butter and sugar,
add well beaten eggs. Sift dry
ingredients, add alternately
with potato which has milk
added to it. Chocolate and
flavoring, last of all nuts,
—Mrs. E. C. Ashby
——POB——

ROXBURY CAKES
114 cups flour
14 cup sugar
14 cup butter
14 cup molasses
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14 cup sour milk
14 tsp. nutmeg
15 tsp. cloves
1 tsp. cinnamon
14 cup black walnut meats
14 cup raisins, cut
1 tsp. soda dissolved in sour

milk
2 eggs

Mix batter as any cake, then
add molasses, broken nut
meats, raisins and seasonings,
sprinkle fruit and nuts with
small amount of flour from
quantity measured. Cook in
paper cups, in moderate oven
20 to 30 minutes. Sprinkle
with sugar when done,

—Mrs. B. H, Williamson
——POB——

GINGER BREAD NO. 1
2 eggs
1 cup molasses
1% cup brown sugar
14 cup buttermilk
14 cup lard or butter (melted)
214 cups flour
1 tsp. soda (in milk)
14 tsp. salt
Flavor with ginger and
cloves. Bake in moderate
oven 375 deg. F.
—Mrs. W. J. Byerly

—PCB——

SOFT GINGER BREAD
15 cup sugar
1 cup molasses
V5 cup lard or butter
1 tsp. each ginger, cinnamon,
cloves
2 tsp. soda, dissolved in 1 cup
boiling water
2 eggs
215 cups flour
Pinch salt
Mix as for cake, adding eggs
last. Bake in slow oven. Black
walnut meats and raisins may
be added.
—DMrs. Sadie Y. Payne

SCOTCH SHORTBREAD 1
214 cups Swans Down flour
14 cup powdered sugar
34, cup butter

Sift flour once, measure and
sift three times, cream butter,
add sugar, cream throughly.
Work in flour with finger tips
and press into greased pan,
8x8x2 inches. Prick with fork
and bake 350 degrees F. for
45 minutes. Cool slightly and
cut in squares before remov-
ing from pan.

—Mrs. Judson Ashby
ST ROp= =

SCOTCH SHORTBREAD 2
2 1-8 cups sifted flour
14 cup sugar
1 cup butter

Makes 1 tin 9x6x14 inches.

Cream butter, add sugar
gradually. Work in flour with
hands. Then press into greas-
ed pan 14 inch in thickness.
Prick with fork. Bake in slow
oven 300 deg. F. for 35 min.
After baking cut into small
squares or oblongs for serving.
Either white or brown sugar
may be used. Especially nice
for afternoon tea.

—Better Homes & Gardens

—POB——

SOUR CREAM DOUGHNUTS
2 eggs
1 cup sour cream =
1 cup sugar
4 cups flour
14 tsp. salt
1 tsp. each soda and baking
powder
14 tsp. nutmeg
Make a soft dough, cut
with doughnut cutter and fry
in deep fat until brown. Roll
in powdered sugar. 4 tbsp.
butter and 1 cup sour milk
may be used instead of sour

cream :
—Myrs. E. F. McKinney
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PLAIN TEA CAKES NO. 1

2 cups brown sugar

1 scant cup lard or butter
2 eggs

114 tsp. soda

Flour sufficient for a soft
dough.

Cream sugar and butter,
add well beaten eggs and soda
dissolved in 2 tbsp. butter-
‘milk. Roll thin and bake in
moderate oven,

—Mrs. T. B. Ashby

——PCB—

PLAIN TEA CAKES NO. 2
114 cups white sugar
1 cup brown sugar
1 large cup lard
1 tsp. soda
2 tsp. baking powder
1 cup buttermilk
3 eggs
Flour sufficient for soft dough.
Cream butterl and sugar,
add well beaten eggs and soda
dissolved in buttermilk. Add
baking powder to flour. Fla-
vor with nutmeg. Roll thin and
bake.
—“Aunt Mandy” at Mrs. J.
C. Hollingsworth.

SELE )

ICE BOX COOKIES

1 cup white sugar
1 cup brown sugar
34 cup butter
3/, cup crisco
4 cups flour
3 eggs
1 tsp. soda
14 cup nut meats
15 cup dates
1 tsp. vanilla

Melt shortening, add sugar,
then other ingredients. Make
into rolls and keep in refrig-
erator. Slice thin and bake
when needed.

—Mrs. Jim Yokley

HERMIT COOKIES

34, cup butter

114 cups brown sugar

3 eggs well beaten

3/, tsp. soda

214 cups flour

14 tsp. cinnamon

14 tsp. nutmeg

1 cup raisins

1 cup chopped nuts

—DMrs. T. E. Smith

—POB—

FRUITED MACAROONS
14 cup shortening
15 cup sugar
14 tsp. salt
1 egg
2 cups flour
1 tsp. baking powder
2 tbsp. milk
14 cup candied fruits or dates
146 cup chopped nuts
1 cup shredded cocoanut
1 tsp. vanilla

Cream butter and sugar
well, then add well-beaten
eggs. Sift dry ingredients and
add to the mixture alternate-
ly, with milk. Add dates,
nuts, cocoanut and vanilla.
Bake 10 to 12 minutes on a
greased pan at 425 deg. F.

—Mrs. John L. Ashby, Jr.

—PCB——

DATE COOKIES
1 box Graham crackers, large
1 Ib. package of dates
1 cup nut meats
Roll crackers chop dates
and nuts. Mix all ingredients
with small amount of milk.
Make into loaf and place in
ice box. Slice thin and serve.
No cooking required.
—Mrs. Howard Foy
——PCB——

DATE NUT COOKIES
14 cup butter
3 cups flour
34, or 1 cup sugar
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2 tsp. baking powder

14 tsp. soda or more if milk
is sour

14 tsp. salt

1 tsp. vanilla

1 egg

14 to 1 cup chopped walnut
meats

1 cup chopped dates

Buttermilk sufficient for a
stiff dough.

Add baking powder, soda
and salt to flour. Cut butter
into this. Beat egg and cream
sugar with this. Add wvanilla.
Mix with flour. Add dates,
nuts and buttermilk. Roll out,
cut with biscuit cutter. Spread
top of each with a thick mix-
ture of cream and brown sug-
ar and bake in oven about 400
degrees F. until brown.

—Mrs. Judson Ashby
—  POB——

OAT MEAL COOKIES

2 eggs

114 cups brown sugar

2 cups flour

2 cups oatmeal (uncooked)

1 cup chopped raisins

34 cup lard

2 tsp. cinnamon

1 tsp. salt

4 tsp. baking powder

15 tsp. soda dissolved in 5
thsp. sweet milk

: Mix as you would any cook-

ie batter and bake in mode-

rate oven. .

—Mrs. B. Y. Graves
——PCB—
CHRISTMAS COOKIES
1 qt. molasses (bright Porto

Rico)
%, 1b. light brown sugar
% 1b. lard and butter mixed
Grated rind of two oranges
2 level tbsp. cinnamon
2 level tbsp. ginger
2 level tbsp. cloves

1 level tbsp. soda
4 lbs. or 16 cups flour

Warm molasses luke warm.
Stir in sugar (which has been
rolled free of lumps) until
dissolved. Add butter and lard
which has been warmed. Stir
in spices and grated orange
peel. Add small quantity of
flour and beat till smooth.
Then add soda, which has
been dissolved in a tsp. of
warm water. Add remainder
of flour and work until slick.
This will get so slick that no
flour will be needed for roll-
ing. Roll very thin and bake
quickly., This will make about
14 bushel of cakes.

—Mrs. E. A. Mickey
——PCB—

PEANUT BUTTER COOKIES
2-3 cup fat
2 cups light brown sugar
2 eggs
2-3 cup peanut butter
1 tsp. vanilla
14 tsp. salt
3 tbsp. cream
314 cups flour
2 tsp. soda

Cream fat and sugar. Add
eggs and peanut butter. Beat
until creamy. Add other in-
gredients. Mix lightly., Drop
portions from end of spoon on-
to greased baking sheet. Press
with spoon. Bake 12 minutes
in moderate oven.

—Mrs. E. A. Mickey
e POB——

CHOCOLATE CRISPIES

2 squares Baker’s chocolate
(melted)

14 cup butter or other short-
ening

1 cup sugar

2 eggs unbeaten

14 cup sifted flour

14 tsp. vanilla

R N e RN
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14 cup nuts finely chopped

To melted chocolate, add
butter, sugar, eggs, flour and
vanilla. Beat all together
well. Spread mixture on bak-
ing sheets 12x16 or in 3 pans
8x8 inches. Sprinkle with nuts
and bake in hot oven (400
deg.) for 15 minutes, While
warm, cut or mark in 2 inch
squares. Cool and break in-
to squares. Makes 48.

—Mrs. Gray Sydnor
c i paRit

GINGER SNAPS

2 cups molasses (black)
1 cup lard
1 tbsp. ginger
1 tbsp. soda
molasses
Flour sufficient for dough
to roll. (Dough just as soft as
can handle). Roll thin on
cloth, cut and bake in mod-
erate oven.

—DMiss Mary F. Graves
— pOB——

dissolved in

CREAM CHEESE COOKIES

1 cake creamed cheese
14 1b. butter
1 cup flour
Jelly (tart) grape, apple
1 cup finely chopped nuts
Cinnamon
Soften butter and cheese in
double boiler. Add flour, mix
well, Place in refrigerator
until firm enough to roll out.
Roll out, sprinkle with cin-
namon. Spread with jelly and
nuts and roll up like a jelly
roll. Let stand in refrigerator
over night. Cut in 14 in. cakes
and bake in slow oven 380
deg. F. for 20 minutes or un-
til brown. Take out and sprin-

kle with granulated sugar.
—Murs.” B. H. Williamson

—PCB——

COCOROONS

Beat 2 egg whites with 14
tsp. salt until stiff. Put in 1
cup sugar slowly. Add slowly
2 cups corn flakes, then 1 cup
Baker’s canned cocoanut (sou-
thern style) and 14 tsp. flav-
oring. Drop on to waxed pa-
per on greased pan and bake
10 minutes in moderate oven.
400 degrees F. :

—Mrs. E. C. Ashby

———PCB——

FILLED COOKIES

2 cups sugar

2 eggs

1 cup lard

1 cup buttermilk

2 level tsp. soda

2 level tsp. baking powder

Flour sufficient to make a
stiff dough

Mix as usual to maKe a
dough. Roll out. Cut with bis-
cuit cutter, Place one tsp. of
filling on cookie; place an-
other cookie on top and press
edges down firmly. (Place
cookies on baking sheet before
filling).

Filling :

2 cups raisins

2 cups sugar

1% cups chopped walnut
meat

2 cups water

4 tbsp. flour
1 tsp. butter

Mix all ingredients except
walnuts and boil until thick.
Then stir in walnuts. If all of
mixture is not used, it will
keep indefinitely in refrigera-
tor. —Mrs. Judson Ashby
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Fillings

L N

CHOCOLATE FILLING NO. 1
THAT NEVER HARDENS

1 pt. milk
34 large cake chocolate
2 eggs °
114 cups sugar
14 cup flour
Vanilla

Put chocolate and milk in-
to top of double boiler and al-
low to get very hot. Beat all
other ingredients tgether,
then pour hot milk over them.
Cook until thick in double
boiler, stirring all the time.

—DMrs. C. M. Whitlock
——POB—

CHOCOLATE ICING NO. 2
1 cup cocoa
15 cup milk 14 cup butter
Pinch of salt 2 cups sugar

Boil one minute. After it
gets cold beat.
—Mrs. Annie May Clark
S poR
CHOCOLATE FILLING NO. 3
(Uncooked)

6 tbsp. butter
2 cups confectioners sugar
3 squares melted chocolate
3 tbsp. cold coffee
1 tsp. vanilla -
Cream all this together
thoroughly.

—MTrs. Judson Ashby
——PCB—
CARAMEL FILLING
15 cup white sugar browned

14, cup water
1 cup sweet milk
3 cups white sugar
~ 15 tsp. soda
Butter size of egg
When sugar is dark brown,

add water and stir constantly
until it syrups. Add all ingred-
ients and stir 8 minutes or un-
til it forms a soft ball in wa-
ter.

—Mrs. Will Prather

——PCB—
CARAMEL FILLING NO, 2

Cook 4 cups light brown
sugar with 1 cup milk or water
until it forms a soft ball in cold
water as you remove from fire
add 2 tbsp. butter and 2 tsp.
vanilla. Let this get thorough-
ly cold and beat until creamy.
If the milk curdles add pinch
soda, This makes enough for
layer cake.

—Mrs. J. W. Lovill

——PCB——

WHITE FROSTING
(Good for cocoanut)

2 level cups white sugar
1 cup water
2 egg whites (unbeaten)

Boil sugar and water slowly
until a small ball is formed in
water. Pour this very slowly
over the unbeaten egg whites.
Beat until very light ‘and fluf-
fy. Add vanilla.

—DMrs. C. M. Whitlock

Lt papE i
SEA FOAM FROSTING

4 cups brown sugar
1 cup water
2 egg whites
Vanilla

Boil sugar and water until
it threads when dropped from
spoon. Pour boiling hot over
the beaten egg whites, stirring
all the time, and beat until
light. Flavor.

—Mryrs. Martin Bennett
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LEMON FILLING FOR
SPICE CAKE
1 egg yolk
Small piece of butter
Yellow rind of lemon grated
Juice of one lemon
Sugar (pulverized) until it is
the right consistency.

Make about as stiff as hard
sauce. =k
—Mrs. Moir Martin
P
LEMON FILLING FOR CAKE
1 cup sugar
14 cup butter
2 eggs
Rind and juice of 2 lemons

Cream sugar and butter,
add eggs, rind, juice of lem-
ons. Cook in double boiler un-
til thick.

—Contributed
—PeR——
FILLING FOR WHITE
CAKE
214 cups white sugar
14 cup karo syrup
14 cup water
2 egg whites

ORANGE ICING NO. 1
(CUP CAKES)

1 orange
1 lemon
1 egg white
Sugar sufficient quantity, to
ice 12 cakes
Grate the lemon and orange
rind using the juice of 14 the
lemon and juice of the whole
orange. Strain through thin
rag. Begin to add sugar to
unbeaten egg white adding
the juice as needed. Add sug-
ar until thick enough to

spread.
—DMiss Barrett
— e PeDaa

ORANGE FILLING NO, 2
1 cup sugar
1 egg
14 cup cold water
1 tbsp. butter
1 tbsp. flour

Dissolve in little water. Rind
and juice of two large oranges.
Boil all ingredients together
until thick enough to spread,

a little lemon may be added
if desired.
—Mrs. R. A. George
Note: 1 cup shredded cocoa-
nut may be used,

i Cook sugar, syrup and wa-
[ ter until it threads, pour on
f | beaten egg whites until ready

—— g . — ,"'ﬁ = = ——— S o

to spread.
—Mrs. J. M. Holhngsworth

L rama e
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Candies

A Little Taffy Now and Then
Is Relished By the Best of Men

DATE CANDY

3 cups sugar
1 cup nuts
1 cup milk
1 package dates

(small size)
1 tablespoonful butter

Mix sugar, milk, dates and
butter. Cook until it forms a
soft ball when tested in cold
water. Remove from stove and
beat until almost cold. Add
nuts, pour on wet linen towel.
Roll and cut, Stir constantly
while cooking so dates won’t

stick to pan.
—~Contributed
— PCB——
CREAM WALNUT
2 cups sugar
Pinch of cream of tartar
14 cup water
1 teaspoon vanilla
1 cup chopped black walnuts
Cook sugar, water and
cream of tartar together, with-
out stirring until it forms a
soft ball in cold water. Remove
from stove and set pan in cold
water for 3 mjnutes. Beat un-
til it becomes white and
creamy. Flavor with vanilla
and add walnut meats. Pour
into buttered tins and mark in
squares.
—DMrs. D. E. Hoffman
——PCB—
SEA FOAM
Make a syrup of 3 cups of
brown sugar and just enough
water to cover it. Cook until
it will spin or form a soft ball

in cold water. Pour very slow-
ly over the stiffly beaten
whites of 2 eggs, beating hard
until it is stiff. Flavor with
vanilla and drop by spoonfuls
on a buttered dish.
—Contributed
S (o) T
DIVINITY

3 cups of sugar, 1 table-
spoon vinegar, 14 cup white
Karo syrup, fill with cold
water, Boil these ingredients
together until syrup will spin
or form a hard ball in cold
water.

Remove from fire and pour
very slowly into 2 stiffly beat-
en egg whites. Beat thorough-
ly and when nearly cold drop
by teaspoonfuls on oil paper
topping each with 14 nut ker-

nel.
—Mrs. J. G. Powell
i PSS £y B o RO
- PEANUT BRITTLE
2 cups sugar
Butter, size of walnut
1 cup chopped peanuts
Put sugar and butter in pan,
stir constantly until sugar dis-
solves. Add peanuts. Stir until
thoroughly mixed, pour on
waxed paper, spread _very
thin and mark in squares.
—Mrs. W. M. Johnson
———PCB—-
PEANUT PASTE
1 gt. pounded peanuts
3 eggs
114 lbs. brown sugar
Mix sugar and peanuts to-
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gether and add eggs. Grease
a pan with butter, spread the
paste in it and bake in a mod-
erately hot oven until a light
brown. When done cut in

squares.
Presbyterian Cook Book
— pERa
MINTS

15 1b. butter

2 cups sugar

1 cup water
1 teaspoonful essence of mint
or 5 drops of oil of pep-

permint
Boil water and butter,
move over low heat and add
sugar. Pour it slowly and do
not stir. Let boil until it will
form a hard ball and tingle
against cup, when dropped in
water. Pour into buttered
platter. Cool quickly. Pull
just as soon as cool enough
and when nearly hard pull
out in ropes and cut in inch
lengths with scissors, Put in
tin box between layers of oil-
ed paper and let stand before
using. Add mints and coloring

after pouring up.
—Mrs. E. F. McKinney
- pPOB——

CREAMED MINTS
4 cups of sugar
1-8 cup of boiling water
14 1b. butter
2-3 tsp. oil of peppermint
Stir sugar, boiling water
and butter together 'until
partly dissolved. Cook at high
heat until brittle in cold wa-
ter. Do not stir. Pour on well
greased marble slab, ., When
cool enough to pull, add mint
and pull until very white and
porous. Stretch out and cut in
small pieces with sharp scis-
sors. Coloring may be added
just before pulling if desired.
—Contributed

BUTTER SCOTCH

1 cup brown sugar
14 cup water
1 dessert spoonful vinegar
Butter size of walnut

Mix all together, let come
to boil and boil about twenty
minutes or until it spins a
thread. Add flavoring if de-
sired. Remove from stove and
pour into well greased pan.

—Mrs. B. Y. Graves

——PCB———

COCOANUT CANDY

2 lbs. sugar

1 freshly grated cocoanut
2 tablespoonfuls vinegar
1 cup water

Boil sugar, water and vine-
gar to soft ball stage, add co-
coanut and boil again until it
can be picked up in fingers,
set aside to cool and when
luke warm beat until creamy.
Pour on a buttered platter,

—Mrs. B. Y. Graves
Bl ey e

FONDANT

1 lb. sugar
1 cup cold water

Mix well together, put on
stove and cook without stir-
ring until a soft ball is form-
ed when dropped into cold
water. Turn into greased
bowl, beat hard until smooth
and white, and can be knead-
ed like dough in the hands.
This can be put away and
kept until needed. Various
kinds of candies may be
made from this, dividing into
several portions, using differ-
ent flavor for each different
coloring, ete.

—Woman’s Club Cook Book
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STUFFED DATES

Wash and stone dates and
stuff with shredded cocoa-
nut. Mix with enough marsh-
mallow cream to hold it toge-
ther. Roll in granulated sugar
and lay on waxed paper, Nuts
may be used for stuffing if
preferred.

—Mrs. R. J. Banks
e PR

STUFFED DATES NO. 2

Make a stiff paste of con-
fectioners’ sugar and cream.
Fill pitted dates with this
mixture. Press a nut kernel
inside of date. Pinch date to-
gether and roll in granulated
sugar. —Mrs. D. C, Rector

= poR
PULL CANDY
3 cups brown sugar
1 cup white sugar
1 cup water
2 tbsp. vinegar

Put on stove and stir until
it beging to boil, then cook
until it forms a hard ball in
cold water. Pour out, let
stand until cool, then pull.
Add vanilla.

Nut meats may be added if
desired. Cut with scissors
when stiff enough.

—pPOB——

FRUIT BON BONS

1 Ib. figs
1 lb. raisins
1 1b. dates
15 1b. English walnuts
15 1b. fresh cocoanut
2 tbsps. sugar
V5 tea cup wine or cream

Use fresh fruit and run
through food chopper, mix
well and roll into ball. These
can be iced, rolled in grated
cocoanut or in powdered su-

gar,
—Mrs. E. C. Ashby

COCOANUT BALLS

Mix 2 cups sugar, 14 tsp.
cream of tartar, 14 tsp. salt,
and 14 cup condensed milk
diluted with 14 cup water.
Cook to soft ball stage. Re-
move from fire and add 1
tbsp. butter, When cool add
flavoring and beat until
creamy. Add 1 cup shredded
cocoanut, browned in the
oven, and drop from spoon in-
to small balls on a buttered
plate, or mold on a buttered
plate and mark into squares.

——PCB——

POPCORN BALLS

Put 3 quarts of slightly
salted popped corn in large
saucepan, and pour over it a
mixture prepared by combin-
ing 1 tbsp. butter, 1 cup mpo-
lasses and 14 cup sugar,
which has been boiled until
the mixture becomes brittle
in cold water. Pour mixture
gradually over corn, stirring
constantly.

Shape into balls, the trick
being to use as little pressure
as possible. Let stand in cool

place until brittle.
—POB——

TAFFY
2 cups white sugar
2 tbsp. vinegar
Enough water to wet well
Butter size of walnut
Cook together until brittle
enough to break when tapped
against cup after testing in
cold water. Pour into butter-
ed platter, when cool pull
with finger tips ' until very
white. Pour few drops of va-
nilla on it, Pull some more
and when too hard to pull
anymore stretch out on linen
cloth and cut with scissors.
—Mryrs. C. M. Whitlock
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DIVINITY FUDGE
3 cups white sugar
1 tbsp. vinegar
14 cup white Karo syrup
14 cup cold water
2 egg whites
Mix well, boil until it will
spin a thread. Remove from
stove and beat very slowly in-
to beaten egg whites. Beat
thoroughly and when nearly
cold pour into greased pan
and cut in squares.
—Mrs. C. M. Whitlock
——PCB—

CHOCOLATE FUDGE NO, 1

3 cups white sugar

1 cup sweet milk

34 large cake chocolate
14 1b .butter

Pinch of salt

Nuts (if desired)

Cook sugar, milk and cho-
colate until a soft ball is
formed when dropped in
cold water. Remove from
fire, add butter and set aside
to cool. When cool, add va-
nilla and nuts and beat un-
til it holds its shape when
dropped by spoonful on 011ed
paper. This can be poured in-
to 'greased pan and cut if de-

sired.
—Mrs. C. M. Whitlock
SLLpORa

CHOCOLATE FUDGE NO. 2
(Can’t Fail)
214 level cupfuls (114, lbs.),
sugar

1 level tsp. baking powder

2 squares (2 oz.) chocolate
(grated)

1 cupful (14 pint) milk

2 heaping tbsp. butter

1 tsp. vanilla extract

Put sugar, baking powder,
chocolate, milk and butter in-
to sauce pan, bring to boiling
point, boil until forms soft
ball in cold water. Remove
from fire, add vanilla, pecans
or walnuts and beat until
creamy. Pour into buttered
tins and cut into squares
when half cold.

—Nancy Fulton
= pOR—

CREAM CANDY

14 1b. butter
2 lbs. sugar (confectioners)

Cream butter and then add
sugar gradually, soften with
Pet milk or pure cream. Mix
until like dough, then divide
and flavor with dry cocoanut,
chocolate, mapleine cherries,
vanilla, nuts, ete.

Chocolate Coating

14 1b. block bitter choco-
late, add 14 block parowax.
Put in double boiler and let
dissolve, add pinch salt just
before taking off stove. Stick
creams with hat pin and dip
when chocolate is cooled. Dry
on 01led paper,

4 —Mrs. E. C. Ashby
f — POB——

NEEDHAMS

1 small potato (boiled or

baked)
Mash potato
Mix with 1 lb. confectioners

sugar
2 o0z. cocoanut

Spread in butter dish and

pour over 2 oz. melted choco-
late. Let harden and cut in

squares. c
—Mrs. Geo. K. Hale
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Cereals, Cheese and Eggs

1@Q»

DOl

Cheese is valuable protein food, a meat substitute. Eggs may be added to
foods for thickening purposes or to give lightness as well as food value.,

Cereals: Pick over and wash whole cereals.
Pick over and soak coarse cereals,
Use a double boiler,

Cereals should cook from 1 to 4 hours
There are cooked and uncooked cereals

THE FOLLOWING AMOUNT OF CEREAL IS 100 CALORIE PORTION:

Food Amount
_Corn flakes 1 1-4 cups
;'r'C'ornmeal (cooked) 2-3 cup
" Farina, (cooked) 3-4 cup

Grapenuts (cooked) 3 tbsp.

Hominy (cooked) 4.5 cups

Food Amount

Oatmeal (cooked) 1 cup
Puffed corn 1 1-4 cups
Puffed rice 1 1-3 cups
Puffed wheat 1 2-3 cups

Shredded wheat 1 biscuit

WELSH RAREBIT

1 tbsp. butter

1 tsp. flour

1% cup mlik

15 lb. soft cheese cut in small
pieces

14, tsp. salt

14 tsp. mustard

Few grains cayenne

Toast or crackers

Melt butter, add flour and
stir until well mixed, then add
milk gradually, while stirring
conscantly, and cook two min-
uteg. Add the cheese and sea-
Soning and stir until cheese is
melted.

—Mrs. B. H. Williamson.

CHEESE STRAWS

1 cup grated cheese
2-3 cup flour
4 tsp. water
1 tsp. butter
14 tsp. salt
Dash cayenne

Put into mixing bowl and
mix with hands until thor-
oughly mixed. Roll very thin,
cut in strips, bake in slow
oven,

—Mrs. Gene Paddison

“*“‘cm-:l-:sr., ROSE

1 cup grated cheese
1 pt. sweet milk

R e T S——

&
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1 cup bread crumbs
14 tsp. salt
3 beaten egg yolks
Mix well and let thicken on
stove. Remove and cool. Beat
into this well beaten whites
of 3 eggs. Brown in moderate
oven.
—Miss Mary F. Graves
———poB—

EGG AND ONION

Brown slightly 2 very young
spring onions (chopped) in
butter. Drop 6 eggs in pan
and stir until done, add salt

and pepper to taste.
—DMrs. J. K. Hale, Jr.

——PCB——

DEVILED EGGS
6 hard cooked eggs.
Cut eggs in half, put yolks
in bowl, mash thorough, sea-
son with mayonnaise or but-
ter, salt and pepper, nuts,
pickles or olives may be minc-
ed and added. Stuff this mix-
ture back into egg whites,
garnish with piece of parsley.
——pORE
CHEESE, CARROTS OR
APPLES
145 pound cheese grated and
creamed with seasoning. Use
mayonnaise or cream to sof-
ten with. Roll in shape of car-
rots, put sprig of parsley in
top for stem. Make the ap-
ples round, using paprika to
tint. Put whole clove in bot-
tom and leaf in top.
TR e L
GENERAL SUGGESTIONS
FOR MAKING
OMELETTE
Allow 1 tsp. liquid, 14 tsp.
salt and a speck of pepper to
each egg used. The liquid may
be water, milk or cream. The
amount of fat may vary with
the size of the pan. There

should be enough to oil it
well.

It is not wise to make too
large an omelette. Two small
ones are apt to be more suc-
cessful than a very large one.
From four to six eggs is as
much as should be put into
one omelette.

TO FOLD AND TURN AN
OMELETTE: Hold the omelet-
te by the handle. Loosen the
omelette in the pan then place
a spatula under the part near-
est the handle. Tip the pan
to a nearly vertical position,
folding one-half of the ome-
lette over on the other and
rolling it on to a hot serving
dish. If the omelette is very
puffy it may be necessary to
make two 1-inch incisions op-
posite each other and at right
angles to the handle in order
to make it fold well.

P CB——

OMELETTE

1 egg
1 tsp. liquid
14 tsp. salt
Speck pepper
Fat

Separate the egg. Beat the
yolk slightly, add the liquid
and seasonings, then beat un-
til thick and lemon-colored.
Fold in the stiffly beaten egg
white. Heat a frying pan, add
fat enough to grease well.
Turn in omelette mixture.
Spread evenly over the pan
and cook slowly. When well
cooked and delicately brown-
ed underneath, put in a mod-
erate oven and cook until the
top is dry and firm but not
brown. Fold and turn onto a
hot platter.

Variations: ((Meat Ome-
lette). Spread chopped, cook-
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ed meat over omelette before
folding. Ham is particularly
good,

Oyster Omelette: The addi-
tion of an egg to each cup of
creamed oysters improves the
mixture.

Cheese Omelette: Sprinkle
grated cheese over omelette
before placing in the oven.
Serve with medium white
sauce to which cheese has
been added.

Orange Omelette: Make
.omelette using orange juice
for the liquid and omitting the
pepper. Garnish with sections
of orange and sprinkle with
powdered sugar.

S pOB—=

EGGS, SAMUEL BUTLER

Prepare as many slices of
toast as there are eggs to be

cooked. Place a slice of broil-
ed bacon on toast, on the ba-
con a poached egg, above the
egg, a large cooked fresh
mushroom (or a wreath of
small mushrooms). Piece of
sweet red pepper. arrang-
ed on top. Serve with or with-
out sauce.

—Greensboro Cook Book
—PCB——

BAKED EGGS

Hardboil 34 doz. eggs. Skin
and slice, Place in baking pan
alternately a layer of eggs
and a very thin layer of crack-
er crumbs, bits of butter and
salt. Add 2-3 cup sweet milk
and sprinkle pepper over top.
Place in oven and bake a light
brown.

—Mrs. Jas. M. Cabaniss
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i Jackson Brothers

DEPARTMENT STORE
Mount Airy, N. C.

For Better Merchandise At Moderate Prices

Vitality Health Shoes for your tired feet.
In a wide variety of styles, widths AAA to EEE.

Priced $4 and $5

Exclusive Dealers for Humming Bird Hose.
Every pair sold under a guarantee.

A new pair if not satisfied.

Prices 79¢ and $1
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Cocktails

QO

QR

HONEYBALL COCKTAIL
Halve and remove the seeds
and chill the melons, then
sprinkle them in lime or lem-
on juice, sweeten very slight-
ly, and fill in mixture of cube
pears, halved and seeded
white grapes, marashino cher-
ries diced to give color. These
fruits should be well chilled
and sprinkled lightly with
powdered sugar. Top with
green sprigs and serve on
lace doilies or border with
green leaves.
LU 7 SR
OYSTER OR SHRIMP
COCKTAIL
(With Sauce)
64 large oysters (chilled)
8 lemons (juice of)
8 tsp. vinegar
8 tsp. horse radish
8 tsp. tomato ketchup
90 drops tobasco sauce
Serve very cold
—Mrs. B. H. Williamson
—PCB—
CRABMEAT COCKTAIL
(Serves 8)
1 cup crab meat
1 cup diced celery
14 cup chopped ripe olives
14 cup chopped sweet pickles
2 tbsp. lemon juice
14 tsp. salt 1, tsp. pepper
14 cup mayonnaise
Mix with part of mayon-
naise, chill, serve in cocktail
glasses at once, use remaining
mayonnaise on top.
& Bopt
FRUIT COCKTAIL
Remove quarters from 2
grapefruits, leave in large
pieces, dice 1 small can pine-
apple, seed 1 small can white

cherries, 1 small bottle red
cherries cut very fine. Chill all
the fruit in separate contain-
ers. After it has been well
drained, take 2 ounces grape-
fruit juice, 2 ounces lime or
lemon juice w ith 1 ounce
pineapple juice, add sugar to
this until you have a tart sy-
rup. Chill, just before serving.
Mix the fruit in cocktail glass-
es, sprinkle with the red cher-
ries and last pour small
amount juice over each glass.
= rpgR-—
CRANBERRY JUICE
COCKTAIL
1 quart cranberry juice
sweetened with 1 cup sugar
14 cup orange juice
14 cup lemon juice
1 quart ginger ale
Combine fruit juices and
chill. When ready to serve add
cold ginger ale. May add

garnishing of whipped egg
white. :

—Mrs. Will Hollingsworth
L T R !
LOBSTER COCKTAIL

Allow 14 cup lobster meat
cut for each cocktail. Season

with two tablespoons each
tomato catsup and sherry
wine, 1 tablespoon lemon

juice, 6 drops tobasco sauce,
4 olives. Chill thoroughly.
Serve in cocktail glasses.
—Mrs. William Merritt
= PR
FRUIT COCKTAIL
Remove pulp from grape
fruit and mix with shreddefl
pineapple, bananas cut In
slices, then quartered, straw-
berries cut in halves, using
half as much pineapple and
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bananas as grapefruit, allow-
ing 4 strawberries to each
serving. There should be 2
cups of fruit. Pour over a
dressing made of 14 cup of
sherry wine, 3 teaspoons apri-
cot! brandy, 14 cup sugar,
few grains salt. Chill thor-
oughly. Serve in cocktail
glasses, Garnish with candied

cherries.

—Mrs. William Merritt
——PCB———
TOMATO AND KRAUT
JUICE COCKTAIL

1 can tomatoes
1 tsp. salt
1 small onion
2 bay leaves Pinch sugar
6 ounces kraut juice

Put the tomatoes with all
ingredients except kraut juice
on stove and let simmer 10
minutes. Strain and chill. Add
the kraut juice which has
been chilled, just before serv-

ing, and more seasoning if ne-
cessary.
PR
TOMATO COCKTAIL
1 can tomato juice
14 tsp. table salt
114 tsp. lemon juice
14 tsp., Worcestershire sauce
5 drops tobasco
Mix in given order and
serve cold. —Mrs. W. Fulton
— PCB——
OYSTER COCKTAIL
8 small raw oysters
1 tbsp. tomato ketchup
14 thsp. vinegar or lemon
juice
2 drops tobasco Salt
1 tsp. celery finely chopped
14 tsp. Worcestershire sauce
Mix ingredients. Chill thor-
oughly and serve in cocktail
glasses or cases from green
peppers placed on a bed of
crushed ice.
—Mrs. William Merritt

_.(1.

’Phone 212 —el

NEW YORK LIFE INSURANCE CO.

Eighty-Seven Years of Service To Its Policy-Holders
RELIABLE AND DEPENDABLE

W. B. PARTRIDGE, Representative

Mount Airy, N. C.

o

"Phone 53

WE CARRY A COMPLETE ASSORTMENT OF

DU BARRY
TOILET ARTICLES

W. S. WOLFE DRUG CO.
Main Street Sisa

We Deliver

Mount Airy, N. C.
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Desserts

) O

)10/

Desserts; sometimes called ‘“sweets,” are served near the close of the meal.
The recipes given here do not cover all desserts, Others will be
found in the chapters on Fruits, Cakes, and similar foods.

BOILED CUSTARD
1 pint sweet milk
1-3 cup sugar
3 eggs
1 tsp. vanilla

Put milk in top of double

boiler, let get hot but not
scalding, beat the eggs toge-
ther, add sugar, pour into
milk and stir until it thickens.
Pour into bowl, flavor and
chill. May be served with
whipped cream or can be
frozen.

—Mrs. B. H. Williamson

— PR

FROZEN MINT PUNCH
2 cups fresh mint leaves
2 cups sugar
4 cups water
14 cup lemon juice

Mix sugar, mint leaves and
water, boil for 10 minutes.
Strain and add lemon juice.
Freeze and serve in punch

cups.
—DMrs. T. N. Brock
Py Dy S
MAPLE PARFAIT
34 cup Maple syrup
(Log Cabin)
8 egg yolks
1 pint cream,

Beat yolks light and creamy
—Over them pour the syrup
which has been heated. Put
in double boiler and cook un-
til thick. Add tsp. vanilla,
beat until cold, then fold in
the stiffly beaten eream and
freeze.

—Winston Cook Book

STRAWBERRY CREAM
NO. 1

20 marshmallows
14 cup water
1 cup crushed berries
1 tblsp. orange juice
1 cup cream
1 tbsp. sugar

Melt marshmallows in the
liquid, cool fold in beaten
cream and crushed fruit, mix
well and freeze.

——POB—
STRAWBERRY CREAM
NO. 2

Crush 1 qt. strawberries,
add 34 cup sugar or sweeten
to taste. In thru sieve add 2
tbsp. lemon juice and the
cream which has been whip-
ped and sweetened. Freeze.

—Mrs. B. H, Williamson
e paRLL

ORANGE MOUSSE

Dissolve one package of
orange jello in one pint of
hot water. Stir into this two
and one half cups of sugar.
When cool add juice of 6
oranges and 2 lemons. Then
add one and one half pints of
thick cream, whipped and
sweetened. Mix well and
freeze.

—Mrs. T. G. Fawcett
PR
ORANGE ICE

Boil together 4 cups water
and 2 cups sugar for 5 min-
utes. When cold add 2 cups
orange juice and 14 cup lerpon
juice. When made in kelvina-
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tor use 14 this recipe and use
34 tsp. gelatine soaked in 1
tbsp. cold water. Pour hot
water and sugar over the gela-
tine, then cool before adding
the fruit juice. Freeze.

—Good Housekeeping
—PCB—

LEMON ICE CREAM

1 pkg. vanilla arrowroot pud-
ding
1 cup boiling water
2 eggs
14 cup granulated sugar
14 cup lemon juice
114 tsp. grated lemon rind
1 cup whipping cream whip-
ped
Combine the arrowroot pud-
ding and boiling water and
bring to a boil, stirring con-
stantly. Beat eggs slightly, add
sugar, then pour into the hot
pudding mixture. Add lemon
juice and rind. Cool. Pour in-
to the freezing tray of refri-
gerator and freeze until be-
ginning to set. Then fold in
cream whipped stiff,
—Mrs. E, C. Ashby
——PCB—

BUTTERMILK SHERBET
2 cups buttermilk
15 cup granulated sugar
¥ cuplcanned crushed pineap-
ple
1 egg white (unbeaten)
114 teaspoonful vanilla
Combine buttermilk, sugar
and crushed pineapple, which
has l;epn drained of a little of
!:he Juice. Place in the freez-
ing tray of Kelvinator and
freeze to a mush-like consis-
tency. Remove to a bowl, add
the egg white and vanilla, and
beat until light and fluffy.
Retur_n to tray and freeze un-
til  firm enough to serve.
S.erves six.

—Good Housekeeping

CHOCOLATE ICE CREAM
2 cups sweet milk
1 tbsp. corn starch
1 cup sugar
2 oz, unsweetened chocolate
2 egg yolks
1 tsp. vanilla
1 cup cream, whipped
14 tsp. salt

Scald milk. Combine corn
starch, sugar and salt, and
add scalded milk. Cook 10
minutes. Add hot mixture to
slightly beaten egg yolks. Add
melted chocolate and then
cook until thick and chocolate
all dissolved. Cool, add va-
nilla. Fold in ecream, whipped
and turn into refrigerator

tray.
—Mrs. R, W. Sparger
PR

RASPBERRY SHERBET
114 cup raspberry juice
Juice of 14 lemon
Rind of 1 lemon
2 cups water
1 cup sugar
Pinch salt
1 egg white

Make a syrup of the wa-
ter, sugar and grated lemon
rind, boil 10 minutes, cool,
strain out rind, add fruit
juices and pour into freezing
tray, freeze to a mush. Beat
egg white until stiff, beat in-
to partly frozen fruit mixture
Return to refrigerator until
frozen.

—PCB——
BANANA MOUSSE

1 pint cream
1 cup bananas
2 egg whites
Pinch salt
14 cup sugar
114 tsp. vanilla

Mix and freeze. A little
lemon may be added.

—Mrs, Haywood Merritt

|
|
|
|
|
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PINEAPPLE DESSERT

15 can pineapple, diced and
cooked in juice until
transparent

1 banana, sliced

1 orange

14 cup nut meats

1 pt. cream, whipped. Sweet-
en to taste,

— PR

PINEAPPLE MOUSSE
1 Ib. marshmallows
1 can crushed pineapple
Cut marshmallows and let
set, with pineapple overnight.
Add 1 pint of cream, whip-
ped, and serve very cold.
—Mrs. J. D. Smith, Sr.
Note:—White grapes and
nuts may be added to this re-
cipe.
e pOR
BROWN SUGAR TAPIOCA
214 cups brown sugar
3 cups water
1 tsp. vanilla
14 cup minute tapioca
1 cup raisins
14 cup pecan meats
Put sugar, water, raisins,
tapioca in double boiler. Cook
until thick. Add vanilla and
nuts. Cool and serve with
whipped cream.
—Mrs. Haywood Merritt
— POB——
CREAM PUFFS
1 cup boiling water
1% cup lard and butter mixed
1 cup flour
3 eggs
Put water on stove, add
lard, butter and flour. Let
cook until mixture leaves side
of pan and sticks well toge-
ther, remove from fire and
cool, add eggs one at a time
beating well as each egg is
added. Drop by spoonfuls on
buttered tins, let cook 25 to
30 minutes in hot oven. When

done cut off tops and fill with
cream filling.
Filling
1 pint milk
1 tbsp. butter
4 tbsp. flour
1 cup sugar
2 eggs
14 tsp. vanilla (cook in double
boiler until thick)
o POR L

DATE TORTE
1 box pitted dates
1 cup powdered sugar
1 tsp. baking powders
Dash salt
3 egg whites
1 cup walnut meats, chopped
Set dish in pan of hot wa-
ter and bake 20 minutes.
Serve with whipped cream,
CpaR L.
BAVARIAN DATE SLICES
(serves 8)

1 pkg. strawberry Jello

1 pt. boiling water

14 cup almonds, blanched

and chopped

12 dates, seeded and cut

12 marshmallows, finely cut

1 cup cream, whipped

14 tsp. salt

6 drops almond extract
Dissolve jello in boiling wa-

ter. Chill. When slightly thick-

ened beat with a rotary egg-

beater until of consistency of

whipped cream. Fold in al-

monds, dates and marshmal-

lows, then the whipped cream

to which has been added the

salt and almond flavoring.

Turn into a loaf pan. Chill un-

til firm. Serve in slices.

—Mrs. Moir Martin
SR

JELLIED PEACHES
2 cups boiling water
14 cup sugar
2 tbsp. granulated gelatine i
2 cups cold water o 8
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1 cup syrup from can of
peaches
3 tbsp. lemon juice
1 1-3 cups peaches cut in
cubes
Pour hot water over sugar
and when sugar has dissolved
add gelatine soaked in cold
water. Then add peach syrup
and lemon juice and strain.
When mixture begins to
thicken, add peaches. Turn in
mold which has been dipped
in cold water and chill thor-
oughly. Serve with cream.
—Mrs. T. E. Smith
=P
AMBROSIA
Mix juice and pulp of eight
oranges, and 1 cup shredded
cocoanut. Sugar to taste. Chill
and serve topped with whip-
ped cream,
—Mrs. William Hadley
Note :—Other fruits may be
added. Bananas, white grapes
and pineapple are nice.
— PR
FOOD FOR THE GODS
1 cup chopped dates
1 cup walnut meats
1 cup sugar
5 tbsp. graham eracker
crumbs
1 tsp. baking powder
3 eggs
. Separate eggs. Combine all
Ingredients, feserving the well

beaten whites for last. Turn
into ungreased pan. Bake in
slow oven for 40 minutes.
Serve with whipped cream.

—Mrs. Haywood Merritt

PR
BROWN BETTY

3 tbsp. butter
2 cups fine bread crumbs
3 cups stewed sweetened ap-

ples

Melt butter and add crumbs

—stirring until they have ab-
sorbed it all. Grease a baking
dish, put layer of bread
crumbs, then layer of apples.
Repeat until dish is full with
bread crumbs on top. Dot with
butter and bake in moderate

oven.
—Contributed
PGBl
CUP CUSTARD
1 qt. milk
6 eggs
6 tbsp. sugar
1, tsp. salt
Vanilla
Scald milk. Beat eggs and
add sugar and salt, then
scalded milk. Strain and add
a little vanilla. Bake about
20 minutes in a slow oven
about 325 to 350 deg. To test,
insert a steel knife into cus-
tard and if it comes out clean
the custard is finished.
—Mrs. G. Kellock Hale, Jr.

%)

371 North Main Street

BOWMAN’S CASH GROCERY CO.

We Buy the Highest Grade Beef Obtainable
BRANDED WESTERN STEER
The Complete Food Market——

"Phone 354

o




48 PRESBYTERIAN COOK BOOK

O

Fruit Dishes

[\ O] =

1

FRUITS
Fruits: Most ripe fruits are
edible in raw state but may
be cooked to change the flavor
to soften the fibre, or to ster-
lize the product.
= S pERe
BAKED APPLES
Pare apples and core.
Stuff with raisins, nuts, and
powdered sugar. Brush with
butter and cinnamon, Put in a
baking dish and add a little
water to the apples. Bake in
a moderate oven until done.
—Mrs. J. L. Ashby, Jr.
OB
PINEAPPLE APPLES
Peel and core large smooth
apples. Cut into slices 14 inch
thick, making rings like pine-
apple. Put in baking dish in
layers. Sprinkle each layer
with brown sugar, butter and
spice. Add a little water and
bake in moderate oven until
done.

—DMrs., D. C. Rector
——POB——
GLAZED APPLES

Select 6 smooth tart ap-
ples, remove core, cream, to-
gether 146 cup brown sugar,
piece of butter size of egg and
14 cup toasted bread crumbs.
Place apples in pan, half fill
core cavities with above mix-
ture. Put 2 raisins in each. Fin-
ish filling cavities with mix-
ture and pile on top, putting a
raisin on each. Sprinkle over
with cinnamon and brown su-
gar. Add just enough water
to make a
bake thoroughly.

—Mrs. J. G. Powell

little steam and.

BAKED PEARS
Place canned pears or fresh
pears, peeled and cut in half
in a baking dish. Sprinkle
with sugar, cloves, raisins and
a little butter. Add 14 inch
water. When done, cover top
of pears with marshmallows
and brown.
—Mrs., Reid Jackson
——PCB——
BAKED BANANAS
Peel bananas and put
whole in baking dish. Sprin-
kle with sugar and spice and
a little butter. Add a little wa-

ter. Bake in moderate oven
and serve hot. —Contributed
—POR

SPICED PEARS
Put layer of canned pears,
round side up in biscuit pan.
Cover with brown sugar, cin-
namon and spice. Dot thickly
with butter. Put in stove and
bake slowly until brown. Put
no water. Serve with any
meat.
—Mrs. B. H. Williamson
- POB——
FRIED PINEAPPLE
Drain and wipe dry canned
pineapple. Cover light with
flour. Fry in hot butter until
brown. Sprinkle with brown
sugar before removing from
pan. Very good with fried or
broiled chicken.

—Contributed
L POR
APPLE FRITTERS
3 apples

1 tbsp. lemon juice

2 tbsp. sugar

14 tsp. ground cinnamon
Fritter batter
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Frying fat
Powdered sugar
Jelly or sauce

Pare, core and cut apples
into thick slices. Marinate 20
minutes in lemon juice, sugar
and cinnamon, then dip each
slice into fritter batter and
cook in a little fat until gol-
den brown, Drain, sprinkle
with powdered sugar and

serve hot.
—Contributed
Note: Any other fruit may
be used in a similar manner.

BAKED RHUBARB
4 cups rhubarb (cut small)
2 cups granulated sugar
14 tsp. cinnamon
12 whole cloves 14 tsp. mace
1 large orange
Place ingredients together
in a greased casserole, adding
the grated rind of the orange
as well as the juice and pulp.
Cover and bake at 850 deg. F.
until rhubarb is tender. If
very juicy, uncover during
last 15 minutes of baking.
—Contributed

%o,
o

“Always Something New”
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HAWKS-BOYLES CO.
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- Mount Airy, N. C.
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Macaroni and Spaghetti Dishes

@I

@

CORN AND MACARONI

2 cups macaroni
115 cups medium white sauce
1 cup corn
1 tsp. salt
14 tsp. pepper
14 tsp. paprika
3 slices of bacon

Cook the macaroni until
tender in salt water. Add to
the white sauce, the season-
ing, corn and cooked maca-
roni, Pour into a greased
baking dish and over the top
lay the bacon cut in squares.
Bake fifteen minutes, or un-
til the bacon is crisp, in a 500
deg. oven. This will serve six

people.
—Mrs. J. W. Lovill
——PCB——

ITALIAN SPAGHETTI
114 cup raw spaghetti
1 can tomato soup
14 tsp. salt
2 or 3 slices bacon
114 cups cheese
2 tbsp. chopped onions
14 tsp. paprika

Boil spaghetti in salt wa-
ter until tender. Care not to
cook too long, drain, Partially,
fry bacon and remove from
pan. Slightly yellow the onion
in the fat, to this add the
soup and cheese, Heat for few
minutes. Pour over the spa-
ghetti in baking dish. Place
the slices bacon on top and
bake brown. !

—Miss Johnston, .Cooking
Teacher.

Note: Any left over beef
loaf or ground meat is very
good added to this.

MACARONI CHEESE -

Cook 114 cups macaroni in
salt water until tender, drain
and put layer in baking dish,
with butter and cheese with
few crushed crackers. Con-
tinue this until all the maca-
roni has been used, Let cheese
and crackers cover top. Pour
either milk or water over this
and bake in moderate joven
until brown.

—Mrs. Will Hollingsworth

——PCB——

SPANISH MACARONI

Fill baking dish with boil-
ed macaroni, cheese and
green peppers, chopped fine,
a layer of each till dish is fill-
ed. Pour over this 1 can of
tomato soup. About 2 dozen
whole stuffed olives. Bake.

—-Selected
e P OB e ;

SCALLOPED SPAGHETTI
AND SALMON

3 cups cooked spaghetti
114 cups milk
1 tsp. salt
14 tsp. pepper
34, tsp. paprika
14 green pepper cut
14 cup dried bread crumbs
3 tbsp. butter melted

Put 1 tbsp. butter in bak-
ing dish, cover this with 14
bread crumbs, then with al-
ternate layers of other ingred-
ients, until all are used. Add
the milk, sprinkle with the
remaining bread crumbs and
dot with butter. Bake at 500
deg. for 12 minutes. Serves 6.

—Mrs. J. W. Lovill =
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CHICKEN AND MACARONI
Boil a chicken tender, take

out all the bones, and pick up . ;
the meat fine, boil 14 pound New Willow Hotel
macaroni until tender. Butter T. M. HOLT, Mgr.

a deep baking dish, put on

the bottom a layer of cooked COFFEE SHOP SERVICE
macaroni, then a layer of

chicken, bits of butter, pepper NEW AND MODERN
and salt. Then some of the
chicken stock. Continue this Cor. Willow and Franklin

until all is used. Pour cup rich
milk over the whole and bake
until brown.

—White House Cook Book

Mount Airy, N. C.

SYDNOR & SPARGER
GENERAL INSURANCE HEADQUARTERS
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Meats, Fish and Fowl

DO

[Q)/2]

Meats should be selected with care and kept in cool place
Remove paper as soon as they are received from the market

THE SECRET OF ROASTING
BEEF

Briefly, the steps to success
are, not to cover the pan dur-
ing the roasting, and not to
add water. The beef is sear-
ed in a hot oven (500) for 20
to 30 minutes and then the
heat is reduced to complete
the cooking. As a rule, rare
beef requires 16 minutes to
the pound, medium 22 min-
utes, well done, 30 minutes,
each with an oven temperature
of 300 degrees. The best way
of determining when roast
beef is cooked is to use a meat
thermometer.

—Mrs. M. S. Martin
——POB——
GARNISHES FOR MEATS

Toasted points:
Eggs
Mushrooms
Potatoes
Peas
Parsley
Lettuce
Water cress:
Lemon
Pastry shells
Jelly
Paper frills
Sauces
Croutons
——POB—
FILET MIGNON (STEAK)
Select nice cut, broil on hot
grill until semi-rare. Serve on
toast garnished with peas, as-
paragus and Hollandaise
sauce. Mushrooms may be ad-
ded also. Serve very hot.

BEEF STEAK WITH OYSTER
BLANKET

Wipe a sirloin steak. Cut
114 inch thick. Broil 5 min-
utes. Remove to plank.
Spread with butter and sprin-
kle with salt and pepper.
Clean one pt. of oysters. Cover
steak with oysters. Sprinkle
salt and pepper over oysters
and dot with butter, Place in
oven and cook until oysters are

plump. .
—Mrs. William Merritt
L pOR |
SWISS STEAK .
214 lbs. round steak, 1 to 1145
inch thick
1 cup flour (sifted) beaten 1n-’
to steak on both sides
Melt fat in pan and sear
steak on both sides. Then put
in.hot casserole (greased) and
add 1 tbsp. butter, 1 cup hot °
water, cover and let cook until
tender. Add 34 tsp. salt just
before it is done. Cook about
2 hours in slow oven, hot at
first, then reduce heat. Can
vary by adding 1 cup toma- 4

toes.
= Mrs! 'C. B, Ashby
wilppy S \
BROILED STEAK WITH
MUSHROOMS

Select T bone or sirloin 1 to
2 inches thick, remove outet
skin from edge

This may be broiled insi
the stove or on top. The p
must be very hot, spread th
layer of butter on one side
steak this side down, leave it
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only long enough to sear then
turn continue this until it is
done as you like, remove to
buttered platter. Salt. Drop
mushrooms in pan and let
saute until brown. Pile on top
of steak make gravy by ad-
ding water and salt to pan.
Pour this around steak but not
on mushrooms.
PR
SPANISH STEAK
2 lbs. round steak (cut thick)
1 cup chopped green peppers
14 cup chopped onion
1 cup flour
2 cups tomatoes
Salt and pepper
Pound the flour, salt and
pepper into the steak. Brown
the steak on both sides. Put
green pepper and onion over
steak and add tomatoes. Cook
in a moderate oven (375 deg.)
for 2 hours. An iron frying pan
with tightly fitting top is best
to use.
—Miss Stroud
—Pp
MEAT LOAF NO. 1
1 1b. round steak
1 1b. pork
15 cup oatmeal
1 cup tomatoes
1 thsp. green pepper
1 tbsp. pimento
1 tbsp. bacon fat
1-3 cup celery
ave meat ground together.
Add oatmeal, tomatoes and
bacon fat. Chop peppers,
Plmento and celery in small
Pleces and add. Shape in loaf.
lace in cold oven. Set at 350
deg. and bake for 1 hour.
—Mrs. E. C. Ashby
——POB——
11 MEAT LOAF
g- steak or beef, ground
. veal, ground
1 1b. pork, ground

1 large onion, cut fine
1 can tomato soup
About 4 stale biscuits, crushed
1 tsp. salt
A dash of pepper
3 strips of bacon

Mix the meats togeher.
Add 14 can of soup to this.
Add bread crumbs and onions.
Mix well. Form into two balls
and place in a baking dish.
Fill the can of soup with wat-
er. Pour this and the rest of
the soup over the meat balls.
Place the bacon over the meat.
Place in a moderate oven and
cook 2 hours.

—Mrs. W. H. Foy

PR

MEAT LOAF

1 1b. round steak, ground
14 1b. pork, ground
1 can vegetable soup
Yolk of one egg
Bread crumbs enough to form

loaf
Salt and pepper to taste

Drain the liquid from the
soup. Mix meat, egg and bread
crumbs and form in loaf. Bake
about 114 hour.

—Mrs. R. B. Crawford, Jr.

— POB——

CHIPPED BEEF

Have beef cut very thin and
leave in whole pieces, place
butter in frying pan and broil
each piece on both sides. Re-
move to platter as it browns,
the butter left in pan to this,
add 1 tbsp. flour, mix and add
1 cup milk. When it thickens
pour over beef.

—PCB——

ROAST BEEF
Brown a 5 pound roast on
all sides in real hot vessel on
top of stove, add 34 cup vine-
gar, 2 tbsp. Worcestershire

%
E
|
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sauce, and 2 cups boiling wat-
er, cover and cook about 3
hours, Turn often and add
just little boiling water as
needed about one hour before
roast is cooked, add salt.
—Mrs. E .C. Ashby

—PCB——

ROAST LEG LAMB
Rub in salt and pepper, and
roll in flour. Have roaster very
hot, with sizzling fat drip-
pings, sear roast on all sides.
Reduce heat and cook until
well done. Just enough wat-
er to keep from burning about
one pint. Baste frequently.
—Irene Smith
Note: If desired, take 1 cup
onions, and pour over roast
about 14 hour before done
and let brown, basting into
the lamb. Carrots and potatoes
may also be added, making a
nutritious meal.

CREAMED SWEET BREADS
Select sweet breads, look
over them carefully, removing
bad pieces. Cook in salt wat- |
er until tender. Cut in small |
pieces, and add them to rich |
cream sauce. Mushrooms diced |
may be added. '
~———PCOB—
FRIED SWEET BREADS
Cook tender in salt water,
leave them in medium sized
pieces, roll in flour and fry
brown, ]
RO
BRAINS E
They should be looked over
and the thin skin removed.
Parboil until tender, in salt
water, drain and use any way
you like. Mashed with but-
ter and egg, and fried down
until well mixed and dry or
they may be cut and added to
cream sauce. :

—White House Cook Book
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BOILED TONGUE

Wash large fresh tongue
and just cover with water in
the pot. Put in a pint of salt
and a small red pepper (hot).
Add miore water as it evapo-
rates, so as to keep the tongue
¢éovered until done. When it
can be easily pierced with
a fork, skin.

—WHhite House Cook Book

——PCB——

MASHED LIVER
Bacon drippings. Add 1 red
pepper,; 1 green pepper, one
onion, salt and pepper to taste,
Cook until tender 1 hog liver
cut in small pieces. Cover
with boiling water. Add first
mixture to liver. Cook until
liver is done. Mash to mush.
Good either cold or sand-
wiches.
—Mrs. William Sydnor
e PChe

FRIED LIVER AND ONIONS

_Use only veal liver, peel the
edges from each, slice, salt,
pepper and flour each piece,
fry_several pieces of bacon.
qumg the slices to garnish
with, using the fat to fry liver
in. Watch it closely, only fry
lgng, enough to brown both
sides, remove from pan. Gar-
nish with onions having been
boiled in salt water and sea-
soned.

~—PCB—

SPARE RIBS WITH SWEET
POTATOES AND FRIED
APPLES

Cut between the bones of
Spare ribs, and sprinkle each
with salt, pepper and flour.
Brown in two tbsp. of pork
fat.} Add two cups of hot wat-
:{_and simmer gently until
_e‘nder,. or about forty-five
{%1{1111:9& Remove meat to hot
blatter. Skim two tablespoons

of fat from frying pan. Add
two tablespoons of flour and
stir until brown. Then add the
liquid from the pan and stir
until sauce boils. Season with
14 tablespoon salt and a few
grains of pepper. Strain over
meat and keep hot urtil ready
to serve.

Mashed Sweet Potatoes

Boil and mash four sweet
potatoes. Season to taste with
one tsp. salt and two tsp. pow-
dered sugar and add cream to
moisten. Beat wuntil light.
Force through pastry bag and
rose tube in mounds on greas-
ed tin sheet. Brush with melt-
ed butter and put in hot oven
until heated through. Transfer
from tin sheet to platter of
spare ribs, using a broad spa-
tula and pancake turner.

Fried Apples

Cut two apples in thick slie-
es without paring. Remove
cores. Fry in hot pork fat
first on one side and then the
other side wuntil soft and
brown. Arrange on platter
around the spare ribs alterna-
ting with mounds of mashed
sweet potatoes.

—Mrs. Lucian Wrenn
—PUB—

PORK STEAK WITH
DRESSING

On one half of a slice of
pork steak arrange a mound
of well-seasoned bread dress-
ing (other stuffing may be
used). Fold the slice in the
middle so that the dressing is
covered, Tie into shape with
a string. Salt and pepper and
saute’ lightly on both sides.
Place in baking dish. Add 12
cup of hot water to frying pan,
pouring it over and around
the meat. Arrange thick slic-
es of pared parsnips around
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the meat. Sprinkle with salt.
Cover closely and bake in
moderate oven (350 degrees)
for thirty minutes. Serve with
mound of spinach which has
been cooked until tender and
mixed with a hot sour sauce.
—DMrs. Lucian Wrenn

—PCB——

PORK CHOPS WITH RICE
Have pork chops cut 1 inch
or more thick. Brown them in
frying pan, as they brown
place them in roaster. Wash
as much rice as you think you
will need for number of chops
used. Put 2 tbsp. on each
chop. Then add 1 tbsp. Camp-
bell’s tomato soup and salt as
you like. Then add boiling
water up to top of chop, but
not to the rice. Baste them
every now and then, cook for
two. or more hours. The rice
should be nice and tender
when they are done.
—Mrs. T. B. Ashby
L, <

STUFFED PORK CHOPS
6 pork chops (1 in. thick)
2 tbsp. butter
1 onion
1 tbsp. green pepper
2 tbsp. celery
1 tbsp. salt
2 cups bread crumbs
Little water or milk

Split chops making a pock-
et. Melt butter and cook on-
ion until brown, remove pan
from stove and add other in-
gredients. Moisten very slight-
ly with water or milk. Fill
chops with dressing and fast-
en. Place chops in«flat pan
and brown on both sides. Cov-
er bottom of pan with water
and place in oven to bake at
350 degrees until tender.

—Mrs. Joe Brock

BOILED STUFFED LEG OF
LAMB

Have small tender leg of °
lamb, and remove bone. Make
force meat of 14 lb. Mush-
rooms cut in pieces, 14 cup
chopped boiled ham, 14 cup
bread crumbs and 2 tbsp. of
melted butter. Season with
salt and pepper, and put into
lamb in place of the bone. Tie
up well, wrap in piece of
cheese cloth and boil in salted
water, having juice of 1 le-
mon, 1 onion and a few sprigs
of parsley in it. Serve with
currant jelly sauce. '

Currant Jelly Sauce

4 tbsp. butter melted with
14 tumbler currant jelly and
15 glass white wine.

—Mrs. P, Lester Hawks
——pOB-t

BREADED VEAL OR LAMB
CHOPS

Trim them carefully, salt |
and pepper, drip in beaten
egg and roll in cracker crumbs,
fry until brown on both sides.
Pour water around them and
let simmer for at least 30 min-
utes. ;

P OB—

CREAMED HAM
Chop cold boiled ham, add
to rich cream sauce with
plenty of salt, pepper and but-
ter. Fill patties {just before
serving.
Perfection salad makes a
good combination.
—Mrs. James F. Yokley
PR A

HAM SOUTHERN STYLE

Cut a piece of ham, 2 inches
thick preferably, country cur- -
ed, boil until tender, into 2
skillet put 3 tbsp. butter and
4 tbsp. brown sugar, melt to-
gether, Put ham in this and
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let broil in the brown sugar
and butter., Add 1 cup chop-
ped pineapple and small
amount of juice. Let this con-
tinue to broil inside the stove
until well browned.

—Mrs. Bruce Yokley

S e POB——.

BOILED HAM

2 lbs. brown sugar
1 small box whole cloves
1 cup sweet pickle juice
1 cup vinegar

The water in which ham is
boiled should be changed
every 20 minutes, Boil ham 20
minutes per lb. Weigh ham.
Soak over night, trim edges.
Boil in clear water into which
has been added 1 cup vinegar.
Should be boiled in three wat-
ers, amount of time in each
water being 1-3 of whole time
necessary to cook ham.

2nd. Pour off last water and
leave second water plain.

3rd water, Use three cups
brown sugar, 145 box cloves,
complete time for boiling. Re-
move skin and part of fat. Rub
rest of brown sugar into ham
and stick cloves into ham and
st.ick other cloves in fat. Pour
pickle juice over and allow to
brown slowly.

—Mrs. Gene Smith
—PCB——

HAM TIMBALES

4 eggs
1%, cup milk
I8 tsp. pepper
V4 tsp. paprika

tsp. onion juice
1 cup chopped ham

Beat eggs slightly, add
milk, pepper, salt, paprika
and onion juice. Add ham, turn
into buttered moulds, bake in
Pan of hot water until firm.
. Serve with Bechamel sauce.
—DModern Cookery

ROAST TURKEY

Select your turkey. After
the turkey has been dressed,
wash out with soda water, of-
ten times the inside of a fowl
is sour. This acts as a cor-
rective and destroys that un-
pleasant taste which we so of-
ten experience in the dressing.
Tie the neck close to the body
by drawing the skin over it.
Put on ice for 24 hours. When
ready to cook, wipe the turkey
dry inside and out with a clean
cloth, rub the turkey inside
and out with salt, then stuff
the breast and body with dres-
sing, tie the legs to body. Rub
over with soft butter, place in
roaster with out top until it
begins to brown. Have about
1 pint water in roaster. Baste
the turkey often. Add water
as you need it and turn occas-
ionally, so it will be a golden
brown on all sides. Bake about
3 to 314 hours.

Gravy: Put the neck, heart,
liver and gizzard into a pan
with 1 pint of water. Boil
until tender, take out neck and
throw away, cut up liver, giz-
zard and heart fine and leave
in stew pan to simmer. When
the turkey is done it should be
added to gravy that is left in
the roaster. Be sure the fat
has been removed and the
gravy browned. The turkey
may be garnished with fried
oysters. Thin slices of ham,
lemon slices, meat balls or
parsley.

Dressing; loaf bread crum-
bled up fine in a bowl. Season,
with Tyme savory dressing,
small amount crumbled sage,
and pepper, have the butter
melted 14 lb. Mix this lightly
into the bread with a spoon.
Handle just as little as pos-
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sible, stuff the turkey with

this.

—Mrs. T, G. Fawcett
ST o) sl
DRESSING FOR CHICKEN
OR TURKEY

Toast 14 gal. coarse bread
crumbs. Mix these with stock
from chicken or turkey. add
small piece melted butter, salt
and pepper to taste, 1 cup very
finely chopped celery, liver of
chicken or turkey chopped
very fine, two hard boiled eggs
mashed fine with fork. Add
fluid to this until it is soft, but
not too soft to make into small
cakes, flavor of onion may be
used or 1 pt. oysters may be
mashed and added. Cook in
hot oven until brown, but not
dry. Garnish with sprigs of
parsley.

—Mrs, B. H. Williamson
—— POB——
OYSTER STUFFING

Mix 34, cup toasted bread
crumbs, 34 cup cracker
crumbs, and 14 cup melted
butter. Add 3 tbsp. lemon
juice, salt and pepper to taste,
and 114 cups oysters and mois-
ten with oyster liquor.

= pER
DRESSING FOR CHICKEN
OR TURKEY

Toast and grind stale wheat
bread crumbs, either stale bis-
cuits or stale light bread. Make
a loaf of very short corn
bread, grind crusts and crum-
ble inside of loaf, Have
twice as much wheat bread as
corn bread erumbs. Mix well
with chicken broth, small
piece of butter. Season high-
ly with black pepper, and
poultry seasoning. (Sold at all
grocery stores). Bake in small
cakes or in a biscuit pan and
cut in squares,

—Mrs. J. C. Hollingsworth

ROAST HEN

Proceed as you would for
turkey. They may or may not

be stuffed as you desire.

— PR

BROILED QUAIL
Pick, split down back and
leave on ice 24 hours or long-
er. When ready to cook, salt
and flour. Have butter in
roaster very hot. Brown them
well on both sides. Add small
amount hot water, cover and

cook until tender on top of

stove or in oven, Serve on
toast.~. > - 3
—Mrs. B. H. Williamson
e pPOR—
FRIED CHICKEN ;
Wash and cut up a young
chicken, wipe dry. Season with
salt and pepper. Dredge with
flour. Have in frying pan 2-3
lard and 1-3 butter. Have pan
and grease hot, put chicken in
and fry brown on both sides.
Cover with close fitting top,
and leave covered throughout
the cooking. If cooked in this
way the meat will be juicy
and tender. Remove from fire
and make gravy with flour
and half milk and water,
—White House Cook Book
e POR-———

SMOTHERED CHICKEN
Select young chicken about
3 lbs. Split down the back,
season with salt and pepper.
Use lot butter. Dredge well in

flour. Put in baking pan with

top. Add one cup water. Let

cook in moderate oven until =

tender, baste occasionally, add
extra water if needed for gra-
vy, take off top to brown.
PO
CHICKEN PIE

Cut up chicken as for fry-
ing, boil until tender, line deep
pan with pastry, put in chic.
en. Dot with butter, salt and
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pepper. Pour small amount
stock over this. Put on top
crust and bake 14 hour in hot

oven, ;
—Contributed
——PEB——
CREAMED CHICKEN

1 hen boiled until tender,
cut up in medium, pieces. No
fat or skin, make rich cream
sauee not too thick. Add chick-
en, one small can mushrooms,
diced, one can peas Wwhich
have been drained and wash-
ed, heat well and serve in
bread cups which have been
toasted well all sides.

 Hel—

CHICKEN CROQUETTES
2 cups chicken ground
1 cup rice cooked
1 egg, salt, pepper, chopped

parsley and green pepper

if desired.

Mix all ingredients and
moisten with chicken stock,
form into cones. Dip in egg
and cracker crumbs. Fry in
deep fat. Serve with white
sauce.

—Mrs. C. M. Whitlock
— POB——

SALMON CROQUETTES
1 can salmon
1 tbsp. flour
1 tbsp. butter

Drain the fluid from sal-
mon, put the butter and flour
to melt. Add the salmon fluid,
when this thickens add to the
salmon which has been mash-
ed and freed from bone. Few
drops of lemon juice gives
flavor. Make into oblong
cakes, dip in egg roll in crack.

€r crumbs and fr
kg y golden

——PCB——
CHICKEN MOUSSE
1 large cup chicken cut fine

large cup celery and pimen-
cug

1 cup cold stock
1 cup boiling water
1 cup mayonnaise
1 cup whipped cream
2 tbsp. Knox gelatine
Soak gelatine in cold stock.
Add boiling water. Let cool,
add mayonnaise and whipped
cream, When this begins to
thicken add chicken and cel-
ery, put in moulds or pan and
cut in squares. Serve as you
wish.
—Mrs. Geo. K. Hale, Jr.
— —poR- L

CHILI CON CARNI

2 young chickens: Season
with salt, pepper and saute’
in butter. Remove seed and
veins from 8 red peppers. Cov-
er with beiling water, and
cook until soft, mash and rub
through a sieve. Add 1 tsp.
salt and one onion finely chop-
ped. Add this to chicken,
cover with water and cook un-
til tender. Remove to serving
dish and thicken sauce three
tbsp. each of butter and flour
cooked together. Canned pim-
entoes may be used instead of
red peppers.

—Mrs. William Merritt
NS, . 7 ¢ ) MU

CHICKEN A LA KING

1 chicken
2 small cans mushrooms
1 small can peas
145 can pimento
14 1b. butter
14 pt. cream
Chicken stock

Cook chicken. Cut into
large pieces. Cut celery and
mushrooms and cook together
20 minutes in salt water. Make
rich cream sauce, thinned with
chicken stock. To this add
chicken, celery, mushrooms,
peas, pimento, cream, butter.

e N




58 PRESBYTERIAN COOK BOOK

Heat thoroughly and stir as
little as possible.
—Mrs. W. Fulton
— PCB——
CHICKEN MAYONNAISE
2 chickens put through meat
chopper
114 cans peas
114 boxes gelatine
1 large box Indian relish
1 doz. eggs
1 cup blanched almonds cut
fine
2 cups mayonnaise
Mix well, season and thin
with chicken stock until real
soft. Dissolve gelatine in 1 cup
cold water and melt with hot

stock or over hot water. Let

congeal and cut in squares.

—Mrs. Robt. Lovill
LB ey T

FRIED OYSTERS
2 doz. large oysters

14 1b. cracker meal
14 1b. vegetable shortening
1 tsp. baking powder
14 tsp. salt A ,
Drain all the liquid from
two dozen large oysters (Lyn-
haven). Beat 2 eggs just
enough to mix the yolk and to
this add salt, and dip the oy-
sters one by one in the eggs
making sure that all parts of
the oysters have been covered
with the eggs. Lift them gent-
ly out of this (careful not to
pierce them with a fork) and
roll them in the Cracker Meal
to which the baking powder
has been added. Use your
hands to pack the cracker
meal around each oyster. ]
Now heat to boiling 2 lbs. of
vegetable shortening (Fluffo, |
Snowdrift, or Crisco) in a deep
pan. Lay the oysters in a

2 eggs wire basket, six at a time, and
THE GRAND THEATRE
—IS THE—
SHOWPLACE of NORTHWESTERN NORTH CAROLINA
—AND—
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immerke in the boiling fat.
Lift the basket out when oy-
sters are a golden brown, and
lay them on wax paper until
ready to serve,
—Mrs. L. B. Pendergraph
PR, ¢ ; AS——
BAKED OYSTERS
1 qt. oysters and two cups of
bread crumbs
1 tsp. salt
145 cup butter
14 tsp. paprika
1 cup chicken or turkey broth
mixed with oyster water
Butter baking dish. Arrange
a layer of oysters in bottom of
dish. Mix butter and bread
crumbs. Sprinkle oysters with
crumbs. Continue arranging
in layers until dish is filled.
Pour broth and oyster water
over this and sprinkle with
pepper and bake 20 min. Oven
350 degrees.
—Mrs. W. Fulton
——PCB—
FRIED FISH
- Clean, wash and dry fish.
Mix beaten egg and little milk.
nge cracker meal seasoned
with salt and pepper. Dip fish
In egg, then in cracker meal
and fry in deep fat.

—Mrs. J. Dillon Simpson
——PCB——
SPENCER STYLE FISH

Clean fish and let stand in
pan of sweet milk for a few
minutes. Then roll in cracker
crumbs, Place in pan which
has been greased with olive
oil and also sprinkle a little
olive oil over fish. Bake in
oven about half an hour. When
done cover with following
“Meit

elted butter size of egg
(aggﬁlgytbchoppﬁd very fine
v Sp. when ch
Juice of 2 lemons appad)

—Mrs. E. C. Ashby

BAKED MACKEREL WITH
POTATOES
Splitt the fish down the
back. Wipe dry and lay in a
greased baking tin. Salt well
and sprinkle with lemon juice.
Take two medium sized po-
tatoes and one small onion,
slice them and place on the
fish. Over all this lay four or
five strips of breakfast bacon
and add one cup of water.
Baste often during the cook-
ing. Just before removing from
the oven add 14 cup of water
in which a tsp. of flour has
been added. Let brown, and
remove from the fire,
—Mrs. L. B. Pendergraph
——PCB———
BAKED FISH WITH
" STUFFING
Bake any fish with the fol-
lowing stuffing:
14 cup cracker crumbs (4
crackers)
14 tsp. pepper -
14 cup stale bread crumbs
Few drops onion juice
14 cup melted butter
1/ cup hot water 14 tsp. salt
Mix ingredients in order
given.

—Mrs. William Merritt
R
PLANKED HADDOCK

Skin and bone a haddock
or any fish. Remove to but-
tered plank. Sprinkle with salt
and pepper. Brush over with
melted butter. Bake 30 min.
Garnish with mashed potatoes.
Bake until potatoes are well
browned, then fish should be
done. Garnish with parsley
and slices of lemon. Sprinkle
with finely chopped parsley.

e PUB
BAKED FISH WITH
TOMATO SAUCE
2 1bs. fish
2 cups tomatoes
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1 slicé onion
1 tsp. sugaf
3 thsp: butter
1 cup water :
Vg tsp. peppeéer 3 tbsp. flour
34, tsp. salt 3 eloves
Cook tomatoes, water, on-
ion; cloves and sugar 20 min-
utes, Melt butter. Add fleur
and stir into heot mixture. Add
galt and pepper. Cook 10
miniites. Strain. Add half
satice and bake 385 intutes
basting often: Remove to plat-
ter. Add remainihg satice.
DO
FISH CHOWDER
Select threé or four 1bs. of
fresh fish. Cut the flesh in

er thé bones and triminhings
with cold watér, bring slowly
to boiling point and simmer
about half an hour: Cut 14
1b. of salt pork in small pieces
and cook gently until delicate-
ly colored. In this fiy one

minced otiioh until soft but
not brown. Add badcon and
onion to the simmering bones
and then strain. Add 1 or 114
qts. sliced potatees that have
been parboiled in salted wat-
er and drained, 1 tbsp salt and
few grains of pepper, 4nd sim-
mer gently about 15 minutes:
Add 3 cups scalded ri¢h milk,
1 doz. crackers split ahd ]
spread with butter and 2 or
3 tbsp. butter. Serve hot in hot
soup plates. p
b e s
BAKED FISH

Salt and dress fish
Baeon strips
2 tbsp: butter
2 sliees of leion
Juiee out of jar of olives
1 tbsp. temato ketchup
1 tbsp. Worcestershire sauée

Cook onée houf in oven 400-
450 degrees, Baste every few
minutes. —Clara Hammocks,

Mrs. Sydnor’s Cook

SE o BT G cu s T S o

Conipliments of The
BLUE RIDGE HOTEL
C. W. ANDREW, Manager
Mount Airy, N. C. =3
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WATCHES
PADDISON JEWELRY CO.

Headquarters For Diamonds
Mount Airy, N. C. -1
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/EI== 2[00
Pies and Pastry
O =0/}

“What moistens the lip, what brightens the eye,

What calls back the past like the rich Southern pie.”

GENERAL RULES FOR
PIE CRUST
1. Have all ingredients and
utensils cold.
2. Handle the pie dough
quickly and lightly,
3. Bake in hot oven 400
deg. F.
4. Bake meringue in slow
oven 325 deg. F.
5. One inch circumference
of most pies is 100 calories.
6. In making meringue 1
!;bsp. of sugar to 1 egg white
is a good proportion to use.
= PeB———
PIE CRUST. NO. 1
115 cups pastry flour
115 tsp. baking powder
4 to 6 tbsp. milk
14 cup crisco
1% tsp. salt
Qut shortening with two
knives or a fork until fine. Add
only enough milk to hold.
Bake in hot oven 450 deg. for
about 15 minutes.
—Mrs. Geo. K. Hale
——PCB——
NEVER FAIL PIE CRUST
(2 crusts)
114 cups flour
3, tt:p. salt
P. baking ow
4 tbsp. shortenir?g e
1-8 cup ice water
D. vinegar in water
po%r}g;rﬂ%u% Salt and baking
o " O€T, cut in shortening un-
ke coarse meal. Add
€nough ice water to gather

-

up all dough. Roll out to fit
pan. Prick well. Set in oven
450 degrees for 10 minutes,
then reduce heat to 375 de-
grees till brown.
—Mryrs. D. E. Hoffman
el

PIE PASTRY NO. 3
(Standard Recipe)

1 cup flour
1 tsp. salt
14 cup lard
Cut fat in flour with spat-
ula, make up with ice water.
Hot Water Pie Crust

1 cup pastry flour
14 cup fat
1/ cup boiling water
1/ tsp. baking powder
14 tsp. salt

Sift dry ingredients toge-
ther, cut in fat, add boiling
water to make stiff dough.
Chill before rolling out.

—Mrs. B. H. Williamson

——PCB——

CARAMEL PIE NO. 1
1 cup brown sugar
1 egg
2 tbsp. melted butter
1 tbsp. cream
Pinch salt
Flavor to taste with vanilla
Beat eggs, add sugar and
mix well, add melted butter .
and salt. Put into muncooked
shell and bake in slow oven
about 350 deg. until brown.
—Mrs. Carl Simmons
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CARAMEL PIE NO. 2
34, cup brown sugar
1 cup milk
2 egg yolks
1 heaping tbsp. flour
146 tsp. salt

Mix sugar with flour and
stir into hot milk—add eggs
last. Cook 15 minutes in dou-
ble boiler, stirring as it thick-
ens. Remove from boiler, add
34 cup Damson preserves and
pour into baked pastry shell.
Cover with meringue made of
the two egg whites, 4 tbsp. su-
gar, 14 tsp. vanilla. Brown
meringue at 300 deg. for 15

minutes. —Mrs. Moir Martin
S EpoRt st

UNCOOKED LEMON PIE
1 can Eagle Brand milk

14 cup lemon juice

Grated rind of lemon

3 egg yolks

Mix and put in cooked shell

Meringue: Beat egg whites

stiff and add 1 tbsp. to each

white. —Mrs. Carl Slmmons
— POBe
APPLE PIE

3 apples

14 cup sugar
Butter, size of egg
Sprinkle with cinnamon

Line pie pan with crust, cut
apples very fine and arrange

in pan, sprinkle with the su-
gar and cinnamon
with butter,
second crust or leave open.
——PCB——
FRESH BERRY PIE
3 cups berries or cherries
14 tsp. cinnamon (if desired)
3 tbsp. flour, for thickening
2 tbsp. butter, amount of
sugar varies
Cook in slow oven with dou-
ble crust
—American Cookery

North Main
Next to Hennis Motor Co.

COMPLIMENTS OF

BELTON GROCERY COMPANY
BOB BELTON, Prop.

TWO STORES TO SERVE YOU

South Main
Next to Grand Theatre

SALLY JEFFRIES -:-

LADIES WEARING APPAREL EXCLUSIVELY

SALLY-MARTHA SHOPPE
Rear of W. & W, Cash Store

MARTHA SAUNDERS

S

‘374"3'!%2% oSG

and dot
either add the
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LEMON PIE

3 eggs
34 cup sugar
2 thsp. sweet milk
2 tbsp. butter
1 lemon

Mix sugar and butter, add
8 yolks and 1 whole egg, add
milk, then grated rind and
juice of lemon. Pour in un-
cooked pie crust, bake in mod-
erate oven, cover with merin-
gue.

—Mrs. C. M. Whitlock
e poB—L

JELLY PIE
15 cup butter
15 cup sugar
1 glass tart currant jelly or
any acid jelly
3 eggs
1 cup cream or top milk
1 tsp. vanilla
Cream butter and sugar,
add jelly, then 3 yolks beaten
well, next cream, vanilla and
last stiffly beaten egg whites.
Put in unbaked pie crust and
bake in moderate oven 45
minutes. Cover with cream
and serve small portion, it is
very rich.
—Mrs. Alma Bowman
——PCB——

LEMON CREAM SPONGE
2 eggs
1 thsp. butter

lemon
1 cup sugar
1 heaping tbsp. flour
11/% cups milk

ream yolks of eggs and

sugar. Add melted buﬁ%r and
mix ‘thoroughly. Add flour
and juice of lemon and milk.

old beaten egg whites into
::llgtél;‘gi{ Ptéfcl finto raw shell

until fi

about 30 minu’cltla.g.l PRkt

—Mrs. Geo. K. Hale

*

GRAHAM CRACKER PIE
Mix—
16 graham crackers rolled
145 cup sugar
14 cup melted butter
1 teaspoon cinnamon

Butter a pie plate and pat
the crumbs around it, reserv-
ing a few to put on the merin-
gue. Make a custard and pour
it over the ecrumbs. Cover with
a meringue sprinkled with a
few of the crumbs reserved
for the purpose and take 20
minutes to bake in a slow
oven,

Custard—

Mix thoroughly

3 tbsp. corn starch
14 cup sugar

14 tsp. salt

Stir into this 2 cups milk
in which has been beaten 2
egg yolks and 14 tsp. vanilla.
Cook until thick in a double
boiler.

Zweiback crust can be
made instead of Graham
Cracker using the sweetened
Zweibach.

—Mrs. George K. Hale
—  POB—

MINCE PIE

1 cup raisins
1 cup juice from pickled
peaches

/
1 cup diced apples / } QAW

Flavor with spices
Cook raisins, apples and
syrup until fruits are tender,
then add spices and bake in a
pastry.
—DMrs. Joe Brock
E POB——

PECAN PIE NO. 1
2 eggs beaten together
34, cup white sugar
2-3 cup white Karo syrup
1 cup chopped pecans
Butter, size of small egg

| |

|
, st
/ |
{
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1 tsp. maplene
Mix all together and put in
unbaked pastry and bake
about 25 minutes. Serve with
whipped cream. This makes
one pie.
—DMrs. John Sabotta
L opEReL
PECAN PIE NO. 2
(Simple)
2 cups brown sugar
2 eggs
2 tbsp. melted butter
1 cup chopped pecans
14 tsp. vanilla
Beat eggs. Mix other in-
gredients. Put in rich unbak-
ed crust and serve while
warm.

—Mrs. E, H. Kochtitzky

—PCB——

COCOANUT CREAM PIE
2 eggs separated
114 cups Pet milk diluted
with half water

‘1 tsp. salt
5 tbsp. flour
1 cup sugar
2 tbsp. butter
2 tsp. vanilla
6 tbsp. sugar ;
Beat egg yolks thoroughly,
add diluted milk and beat
again. Mix salt, flour and su-
gar together. Add to egg mix-
ture and cook in double boiler
until thick, stirring constant-
ly. Add butter and flavor.
Cool and add 14 cup shred- -
ded cocoanut. Pour in baked
pie crust. Cover with stiffly 1
beaten egg whifes to which 6 E
tbsp. sugar has been added.
Brown in slow oven 300 deg.
—Mrs. Johnny Prather
ipgR
HARVEST PUMPKIN PIE
1 cup brown sugar
1 tsp. cinnamon
1 tsp. salt

ROOFING

Mount Airy, N. C.

J. C. HOLLINGSW@RTH LUMBER CO.

ALL LUMBER AND BUILDERS’ SUPPLIES
PAINTS

- Telephone 200

SHOPWORK

B LR SR O S-() SR O SHE-0 D 0 %

QUALITY -

At your A & P Foo
large assortment of

SERVICE - PRICES
q(ore you will find a
ods—both favorites

and the natlonally advertised brands.

The Great ATLANTIC & PACIFIC Tea Co. q
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14 tsp. nutmeg
14 tsp. ginger

2 eggs
2 cups milk
1 cup pumpkin cooked and
v mashed
ly, 48 Beat eggs well, add sugar,
2at cinnamon, salt, nutmeg and
su- ginger, then. pumpkin and
1X- last milk. Pour into « pastry
ler lined pan and cook in mod-
nt- erate oven,
or; OB
f(add MOLASSES CRUMB PIE
Ty & 14 cup molasses
6 1 egg yolk
d., ¥4 tsp. soda dissolved in 3
r. cup boiling water
er cup brown sugar
3 4 tsp. salt
e 34 cup flour

2 tbsp. shortening
15 tsp. cinnamon
1 15 tsp. nutmeg ginger cloves
o To make crumbs, combine
ol flour, . Sugar, salt, spices—
work in shortening.
To make liquid, beat molas-
4 Ses, egg yolk, soda and hat
4 - waﬁgr. ,
ine pan with pie -crust.
‘5 Make alternate lgyers of
crumbs and liquid. Top with
4 crumbs, bake in a hot oven
450 deg. F until crust edges

3 start to brown, then reduce
g, ilitlaa}to 375 deg. F. Bake l111n-
g * 1irm in the center.
Wwith whipped cream. e
——POB——

CHESS PIES NO. 1

3 egg yolks beaten with 14
Cup white sugar

% cup brown sugar
korznbme two mixtures and
vake in pastry lined pie plates
in hot oven of 450 deg. for 15
minutes. Cover with meringue
and brown in over of 300 deg.

.%, Ib. butter creamed with *

for 15 minutes.
- Meringue:

Beat 3 egg whites with 13
tsp. salt to a stiff dry froth.
Add 6 tbsps. sugar—one at a
time. Beat until meringue is
stiff and glossy. Flavor with
a little grated dried orange
peel.

—Mrs. Moir Martin
s PO

SWEET POTATO PIE

2 cups cooked mashed
potatoes

1 cup sweet milk
1 cup sugar
2 egg yolks
2 tbsp. butter
1 tbsp. lemon juice

Beat all ingredients toge-
ther until very light. Bake in
large pie pan lined with crust,
oven 400 deg. F. Cover with
meringue.

——PCB——

RHUBARB PIE—(2 Crusts)
114 cups rhubarb
1 cup sugar
Juice 15 lemon
2 egg yolks
14 tsp. salt
1 tbsp. flour

Line pan with pastry, cut
rhubarb in 14 inch pieces,
skinning the stalks, add su-
gar, lemon juice, well beaten
egg yolks with flour and salt,
pour in pan, use top -crust.
Cook in slow oven 30 or 40
minutes.

—Mrs. B. H. Williamson
L pORC

PINEAPPLE PIE

1 cup powdered sugar

146 cup butter

2 egg yolks

1 can crushed pineapple
Cream, butter and sugar,

add well beaten yolks to this.
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Add the pineapple, which has
been drained. Beat egg whites
stiff and mix the two tightly.
Bake with one crust in mod-
erate oven.

—Mrs. George K. Hale

——PCB—
FRIED FRUIT PIES

Pastry: should not be very
rich, as frying gives enough
shortening.

Dried fruit is better.

Cook tender and season
with spices. Roll out dough
round shape, put one tbsp. of
fruit on, turn to half moon
crimp and fry.

CHOCOLATE CREAM PIE

2 cups milk
34, cup sugar
3 eggs

2 tbsp. butter
1 tbsp. flour

1 square chocolate (large)
14 tsp. vanilla

Shave chocolate cook in
double boiler with milk until |
smooth. Beat together flour,
egg yolks, salt, sugar and va-
nilla and add to chocolate
mixture when cold. Pour into
deep pie plate lined with pas-
try and bake in moderate
oven. Cover with meringue.

—DMrs. Edward Ashby '

Mount Airy

JIMMIE’S CAFE :
OCCASIONALLY — YOU’LL ENJOY IT. |

—FINE FOODS PREPARED BY A FINE CHEF—

North Carolina

Main at Pine "™ v a9l

COMPLIMENTS OF
B. & H- SERVICE STATION 1

“OLDEST OPERATORS IN MOUNT AIRY”

PHONE NINE-NINE
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/@ J G\
Preserves and Pickles
QR

O]

“Men Make Wealth, Women Preserve It.”

GENERAL DIRECTIONS:

Use Sterilized Jars and Tops.

Use Only New Rubbers

Select Underripe Fruit in Preference to Overripe

¥or Fruit Lacking in Flavor, as Pears, Add One Slice
Of Lemon or Stick of Cinnamon To Each Pound Fruit

TABLE FOR CANNING FRUIT

Time For Sugar
Boiling Per Qt.

Strawberries 8 min, 8 ozs.
Cherries 5 min, 6 ozs.
Raspberrieg 6 min. 6 ozs.
Blackberries 6 min. 6 ozs.
Plumsg 10 min, 8 0zs.
Rhubarb 10 min, 10 ozs.
Pears 20 min, 6 0zs.
Peaches 8 min. 4 ozs.
Peaches (whole) 15 min, 4 ozs.
Sour Apples 10 min, b ozs.
——PCB——

Fruits may be canned with-
out sugar, but sugar helps
preserve the flavor.

Vegetables should be select-
ed young, tender and fresh
from the garden.

——PCB—

HOW TO PRESERVE A
HUSBAND

B? careful in your selection.
on’t choose too young, and
take on}y such as have been
riared In good moral atmos-
? ere. Do not go to market
or him, as the best are al-
wa);sn t:)rouglrét fo your door.

nce decided upo

selected, let that partprgn‘fg;ﬁ

forever settled and give your
entire thought to the prepara-
tion for domestic use. Some
insist on keeping them in a
pickle, while others are con-
stantly getting them in hot
water. This only makes them,
sour, hard and sometimes bit-
ter. Even poor varieties may
be made sweet, tender and
good by garnishing them with
patience, well sweetened with
smiles, flavored with kisses to
taste. Then wrap them in a
mantle of charity; keep warm
with steady fire of domestic
devotion, and serve with
peaches and cream. When
thus prepared they will keep

for years,
—Selected
e peR-—

BLACKBERRY JELLY

Wash and pick Blackber-
ries. Leave water that clings
to berries and add enough
more to keep from burning.
Cook until berries cook up.
Drain over night in bag. Do
not squeeze bag for clear jel-
ly, but be sure your berries
are mashed up well. Then
measure juice and add cup

R

|2
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juice to cup sugar. Boil until
it beads. Put in jelly glasses
and seal with paraffin, or usé
Certo, Sold at all drug stores.
— —POB—
APPLE JELLY

Wash, wipe, stem and core
apples or crab-apples. Cut in
small pieces using silver knife
to prevent discoloration. Add

water—using 14 water to
fruit. Cook wuntil tender.
Strain through jelly bag.

Measure juice and add 1 lb.
sugar to 1 pt. juice. Cook un-
til juice jellies when a little
is put in saucer to cool. Put in
glasses and seal with paraf-
fin or use Certo, sold at all
drug stores.

——POB——
APRICOT AND PINEAPPLE
CONSERVE

1 lb. dried apricots
1 cup crushed pineapple

4 cups sugar-
Dash of lemon juice
Soak apricots in 4 cups of

water over night. Boil in
same water in covered pan
until soft.

Drain pineapple juice and
add it to apricots. When it
boils add sugar. Let boil up
stirring constantly, then add °
pineapple and lemon juice. |
Let boil 2 hours with cover off
pan. Stir to keep from stick-
ing. *"_Mrs.'C."M. Whltlock

——PCB———
CRANBERRY JELLY
1 pound cranberries
2 cups sugar
1 cup water

Pick over berries careful-«
ly, mix all ingredients, letv
cook until all the berries are
well cracked, put thru sieve
and mould.

—Mrs, Grover Lovﬂl

o

W. G. SYDNOR, Pres.

WORKMEN’S BUILDING & LOAN ASSO.

SAFE—SURE—SOUND—SECURE
5 PER CENT ON SAVINGS

R. D. GEORGE, Sec’y.-Treas.

CLOTHING — SHOES

Mount Airy, N. C.

BLUE RIDGE CLOTHING CO

UNDERWEAR — NECKWEAR — LUGGAGE
“The Dependable Store”

— HATS — SHIRTS

-2 Telephone 79 2
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PEAR AND ORANGE
MARMALADE

7 lbs. pears
7 lbs. sugar
8 large oranges
2 lemons

Grind pears. Slice oranges
and lemons very thin. Let
stand over night in water.
Cook. next morning until ten-
der, Add sugar and cook until
stiff like jelly.

—Mrs. E. H. Kochtitzky
e —ruR—

WATERMELON PRESERVES
Peel rind, cut in shapes, put
in strong salt water and soak
all day. Drain, cover with
clear water and let stand all
night, Boil in weak alum wa-
ter until tender. To one pound
of rind put one pound of su-
gar, four or five pieces of
white ginger root. Add water
em_)ugh to dissolve sugar, then
b.01l all together until rind is

rich and clear.
—Mrs. T. N. Brock

CB——

—P

STRAWBERRY PRESERVES
3 heaping cups berries
3 cups sugar
1 tbsp. vinegar
Melt sugar (with berries)
on bac_k of stove. Then place
over high heat and boil rapid-
ly ten minutes. Pour into flat
surfaces to cool. Put into jars
(after entirely cool) and seal.
—DMary F. Graves
POB——

———

STRAW ;VBERRY PRESERVES
. vash and drain strawber-
ll;les._ o’ 2 heaping cups of
€Irries use 2 level cups of
white Sugar. Never cook in
?!‘ge quantities. Place over
slow .flg'e until sugar melts
?nd Julce_has been drawn
rom berries. Increase heat

and boil fast for 10 minutes,
or until berry is clear. Pour
into shallow pan to cool. Do
not place in jar until thor-
oughly cool. Seal.
—Mrs. Ed Banner
g

DAMSON PRESERVES
Wash and seed damsons.
To each pint of fruit add a
heaping pint of sugar, Place
over slow fire until sugar
melts, then increase heat and
cook until thick. About 10-12
minutes. Place in jars and
seal or cover well with para-
fin.
—Mrs. Gray Sydnor
——POB——

RHUBARB CONSERVE

3 qgts. rhubarb cut in pieces
3 qts. sugar
10c shelled almonds chopped
Juice of 2 oranges and 1
lemon
Peel yellow of lemon and
orange and grind through
meat chopper. Grind 1 Ib.
raisins. Mix all together and
cook until thick. Makes about
18 glasses,
—Mrs. B. Y. Graves
PR

GREEN TOMATO MINCE
MEAT (PIE)
1 pk. green tomatoes
214 1bs. brown sugar
2 lbs. raisins
1 lb. beef suet
14 cup vinegar
3 cups chopped apple
2 cups ground cinnamon
1 tsp. ground cloves
2 tsp. nutmeg
2 tbsp. salt
Slice tomatoes thin or run
through meat grinder, allow
to drain; cover, cold water
place over fire and boil for 5
minutes, drain again and add
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salt, vinegar, fruits and sea-
soning, return to fire and al-
low to simmer for 30 or 45
minutes, seal in hot jars.
—DMTrs. Bruce Yokley
e PR

TO CAN CORN

To 1 gal. of corn cut from
cob, add 34 pint of salt and 2
pints water. Boil briskly for
20 minutes. Place in steri-
lized jars and seal hot. To
cook, soak well before using
to remove salt and cook as
fresh corn. This will taste
like fresh corn when used.

= PGB

TO CAN BEANS NO. 1

Select young, tender beans
free from blemishes. String
and break in ‘small pieces.
Wash thoroughly and cover
with boiling water. To 12 pts.
of beans used 1 pt. of salt.
Cook 2 hours or longer, add-
ing salt about 14 hour before
removing from fire. Overflow
cans with salt water after
they have been filled with
beans and seal hot. Keep in
dark place.

i pgpa

TO CAN BEANS NO. 2

Fix beans as in No. 1 and
pack cold in sterilized jars.
Iill jar with water and put
lids on not too tight. Place jars
in vessel of cold water and boil
4 hours. Let jars remain in
water until cold then tighten
tops and put in dark place.

——POB—+
TO CAN BEANS NO. 3

5 qts. beans

7 pts. water

1 cup sugar

1 cup vinegar

6 tsps. salt
Boil 30 minutes and can.
—Mrs. J. C. Hollingsworth

dry. Put away

TO COOK CANNED BEANS

Drain water off and place
beans in vessel. To 15 gal. of
beans put 1 tsp. soda and cov-
er with cold water. Let stand
1 hour and wash thoroughly.
Cook beans in boiling water
in which you have cooked
your fat meat, Boil down.
Add salt to taste.

—hOB——L

TO CAN TOMATOES

Select firm, well formed to-
matoes, not overripe. Drop in
boiling water and peel remov-
ing stem end. Drop in kettle
of boiling salted water and
cook until tomatoes are tend-
er. Remove from water with
split spoon and place in ster-
ilized jars. Fill jars to over-

flowing with the salted water
and seal hot. 1
—Mrs. Joe Brock

—PCB——

COLD PACK TOMATOES

Peel tomatoes and pack in
jars, add 1 tsp. salt to 1 qt. to-
matoes. Fill jar with cold wa-
ter and seal. Place in cold
oven on broiling pan, Cook 2
hours at 8300 deg. Fill jars if
necessary with boiling water
and tighten tops when Jars!
are cool enough to handle. :

e PO

TOMATOES AND CORN
1 qt. tomatoes
1 tea cup corn
Salt 4
Cook together ten minutes.
Fill jars, add salt and seal.
—Annie Mae Clark
——PCB—

DRIED OKRA :
Gather fresh okra Slice and “
in jars fo

winter use.
—Annie Mae Cla
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SOUP MIXTURE

5 qts. tomatoes chopped
2 gts. corn cut from cob
2 gts, lima beans
Scald and peel tomatoes,
cutting out hard parts. Chop
and measure. Cut young and
tender corn from cob. Mea-
sure. Hull and measure young
lima beans. Place in open
agate kettle and boil until
thick. Use asbestos mat under
kettle when cooking. Soup
mixture is very easily scorch-
ed. When it is thick fill jars
and seal lightly. Place jars
in the canner as soon as filled.
Setting on wire or wooden
rack. Boil quarts 114 hours.
Pint 1 hour.
—Mrs. G. L. Simmons
— POB——
TO CURE HAMS

For 100 pounds of meat, I
use 2 qts. of pure salt, 2 lbs.
brown sugar, 1 ounce powder-
ed saltpetre, 3 oz. black pep-
per, ground fine and 1 oz. cay-
enne pepper well mixed. When
the meat has been cooled, I
rub well with this mixture and
let it lie in a cool place for 2
weeks. Then I rub it again
with the mixture and let it lie
for four weeks. After hang-
Ing it up for a few days to
drain I smoke it with hickory
smoke, Smoking, however, is
not absolutely necessary.

—Mrs. J. C. Hollingsworth

~——PCOB——
CORN SALAD RELISH
doz. ears corn
1 medium cabbage
3 green peppers
3 red pPeppers
P. celery seed
P. cloves
P. allspice
P. mustar see
3 tbsp. salt /

1 qt. vinegar
1 cup sugar

Scald corn, dash in cold
water and cut from cob. Shred
cabbage fine. Dice peppers,
add this to other ingredients
and cook 15 minutes. Pack in
jars and seal,

—Mrs. E. W. Paddison
—POB——
CRANBERRY RELISH

1 1b. cranberries
2 cups sugar
1 to 114 oranges
Run cranberries through
meat chopper, pare oranges,
remove seeds, trim white
membrane off, grind pulp
and rind, mix with sugar and
cranberries. For future use
pour in glasses and cover with
paraffine.
—Mrs. Reid Jackson
e PR

PEPPER RELISH NO. 1
4 doz. peppers
6 big onions
2 cups brown sugar
1 qt. vinegar
Salt to taste
Chop and cook until all in-
gredients are tender.
—Mrs. Martin Bennett
LA
PEPPER RELISH NO. 2

34 pk. green peppers

1, pk. red peppers

1 gt. onions

1 qt. vinegar

41/ cups sugar

1 tbsp tumeric powder

2 tbsps. salcitic acid

1 box white mustard seed
Put peppers and onions

through meat chopper. Salt

well. Let this mixture drain

over night in 8 separate bags.

Heat vinegar with other in-

gredients put in pepper mix-

ture. Let scald well and can.

—Mrs. Jeffrey Smith
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WATERMELON PICKLE

Soak rind over might in
Libby’s lime water, 1 tbhsp. to
gal. of water. Next morning
rinse and boil for 2 hrs, in
clear water with 14 1b. ginger
root (broken). Rinse and boil
1 hr. in following Syrup, 1
box cinnamon bark, 34  box
whole cloves, 4 1b. white sug-
ar, and 1 qgt. vinegar.

—DMrs. Graham Harrison
PR

SWEET PICKLED PEACHES
1 qt. vinegar
3 Ibs. white sugar
T 1bs. fruit
Spices, mace,
taste.
Make a syrup of the vine-
gar and sugar. Drop the fruit
into the boiling syrup and
cook until bright,
—Mrs. Ed Banner
PR

PICKLED ONIONS

White paper shelled onions
4 lbs. sugar
1 gt. vinegar
Mixed seasoning

Peel onions. Let stand in
salt water one hour. Let
other ingredients come to boil-
ing point. Add onions. Cook
until hot through.

—DMrs. C. M, Whitlock
TP

and cloves to

BREAD AND BUTTER
PICKLES

2 gals. cucumbers
14 small onions
4 large green peppers
34, cup salt
Tocup sugar
1 tsp. ground cloves
1 tbsp. tumeric powder
1 tsp. celery seed
214 qts. vinegar

Slice cucumbers 143 in. thick.
Cut onions and pepper in small

pieces. Mix all together. Salt
and let stand 3 hours. Drain
well and add to the vinegar
solution, place over slow heat,
let get hot, but not boil, Stir
often, when thoroughly heat-
ed, pack in jars and seal. 4
—Mrs. E. W. Paddison
N

CUCUMBER PICKLES NO. 1

Soak cucumbers in salt wat-
er over night, 1 cup to 1 gal.
water. Remove from salt

water and scald in equal parts
Pack in

vinegar and water.
qt. cans adding:
1 tsp. salt
1 tsp. pickling spices
1 tsp. sugar
Black and cayenne pepper to
taste,
Cover with boiling vinegar.
—Mrs. Annie Mae Clark
— POB—— ‘
CUCUMBER PICKLES NO. 2

Brine strong enough to float
an egg. Let cucumbers stay
in 2 weeks or longer. Remove
1 gal. of pickles from brine
and cover with water contain-
ing piece of almond size of
walnut. Let water almost
boil. Soak salt out of cucum-
bers by changing water often
for two days. Test to see if
salt is out by cutting a large
cucumber and tasting. bt

To 1 gal. of cucumbers put
4 1bs. of sugar, 3 tbsp. mixed
seasomng and about 1 g
vmegar Put sugar, seasoning
and vinegar on stove and let
boil 5 minutes. Pour over cu=
cumbers. Let stand about ;.

days. ;
—Mrs. C. M. Whltlac <

=L pep T
VIRGINIA CHOW-CHOW "
114 doz. onions p
3 medium heads of cabbasﬁ
114 doz. red sweet peppers =




VSR D e

f=)

FTRR R N

PRESBYTERIAN COOK BOOK 73

114 doz. green sweet peppers
14 pk. ripe tomatoes
14, pk. green tomatoes
1 pt. salt
2 1bs. brown sugar
1 cup grated horseradish
1 tbsp ground mustard
1 tbsp mustard seed
1 tbsp. black pepper
1 oz. celery seed
1 oz. tumeric powder

Chop /the vegetables fine
and mix with the salt. Let
stand over night and drain
well the next morning. Add
ddy ingredienys. Put into a
kettle and cover with good
cider vinegar. Boil ten min-
utes, stirring often. Put in jars
while hot.

—Mrs, T. N. Brock

—PCB——

SCALDED CHOW-CHOW 2
% gal. green tomatoes shred-
ded
1 gal. cabbage shredded
1 qt. onions shredded
i | p't. green sweet
diced
1 pt. red sweet peppers diced
3 red peppers hot diced
Liquid ingredients:
1 qt. vinegar
115 1bs. sugar white
1 tbsp. tumeric powder
2 tbsps. mustard seed white
2 tb§ps. celery seed
Mix the chopped vegetables
well and salt thoroughly. Put
on the vinegar with other in-
gredients and let come to boil.
en add vegetables, Let scald
well and put up ajr tight. This
recipe makes about 4 qts.
—Mrs. B. H. Williamson
——PCB—

CHILI SAUCE

36 g&ogd ripe tomatoes
€ green peppe
thsps. salt i

peppers

5¢ mustard seed
12 onions
20 tbsp. sugar
10 cups vinegar
5¢ celery seed

Chop tomatoes, onions and
peppers fine. Add rest of mix-
ture. Put a bag containing 1
tsp. each of ground cloves, all
spice and ginger into mixture
and boil 3 hours. Seal.

—Mrs, Martin Bennett
ROl

GREEN TOMATO SWEET
PICKLES NO. 1

1 gal. green tomatoes
14 doz. large onions
3 cups brown sugar
14 lemon
2 pods hot red pepper
3 cups vinegar
1 tbsp. each whole cloves all
spices, celery seed, mustard
seed, black pepper, ground
mustard and cinnamon
Slice tomatoes and onion
thin. Sprinkle over them 154
cup salt and allow to stand
over night in crock or enamel-
ed vessel. Tie all spice in
cheese cloth bag. Slice lemon
and slice 1 pepper pod fine.
Drain tomato and onion well.
Add all seasoning except 1
pepper to vinegar and when
hot add the tomato and onion.
Cook for 14 hour, stirring at
intervals. Pack in jars and
garnish with slender strips of
the other pepper and some
sweet red pepper. Process
jars for 15 minutes.
—Mrs. Cleve Hale
P

SLICED TOMATO SWEET
PICKLES NO. 2

Wash and cut off ends of

1 pk. green tomatoes. Slice,

sprinkle with salt, let stand

over night. Drain and cover
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with cold weak vinegar for 24
hours, then pour all in a ket-
tle, boil 10 minutes and drain.
Make a syrup with 1 quart
vinegar and 3 pints brown sug-
ar. When hot, add tomatoes.
Boil 3 minutes and pack in
jars with spices.

—=Mrsi e Hollmgsworth
L ) s L

CUCUMBER CATSUP

Peel and grate cucumpbers.
Place in pan and sprinkle
with salt and let stand over
night, then put into bag and
hang up to drain. Use vine-
gar the amount to cover the
quantity of cucumbers used,
add sugar (small amount)
white mustard seed and tume-
ric powder to taste. Let this
boil well, then pour over cu-

cumbers, stir well. Put up air
tight while still very hot. 1
—Mrs. James M. Cabaniss
e POB——
SPICED APPLES
214 qts. sugar
2 oranges, rind and peel
2 1bs. of raisins
2 tsps. cinnamon
114 tsps. ground cloves
3 qts. apples chopped fine
Boil together for 15 min-
utes, 2 qts. of water and the
sugar. Add rind and peel of
the oranges, the raisins, cin-
namon, and cloves. While
boiling add the chopped ap-
ples and continue boiling for
15 minutes. i
If canned fill jars while hot.:
Very good for a sandwich'
spread.
—Miss K. Prie e

FACIALS

Under Fowler’s Cafe

“FOR BEAUTY’S SAKE—TAKE CARE OF
YOUR SKIN”

SHAMPOOING
BOBBING and MANICURING

CLARINE BEAUTY SHOPPE

PERMANENTS

"Phone 147 :

COMPLETE ASSORTMENT OF
GROCERIES AND FRESH VEGETABLES

TAYLOR’S CASH GROCERY
Franklin Street -2

Mount Airy, N. C. ;.\
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Puddings

QO

Q»

“The proof of the pudding is in the eating”

SPICED BREAD PUDDING

Pour 3 cups of hot milk over
145 cup of fine bread crumbs.
Let soak until soft, about ten
minutes.

Add:

1 cup molasses
1 tsp. cinnamon
2 tsp. ginger ;7~ 4«3! P
15 tsp. allspice é’
14 tsp. ground cloves

1 tsp. salt

1-3 cup melted butter
ML.&SD—MrS. Moir Martin
—POB—

PERSIMMON PUDDINGS
1 qt. persimmons
1 medium sweet potato (grtd.)
2 eggs
1 cup flour
1 cup sugar (1% white, and
brown)
1-3 cup butter
15 tsp. soda

tsp. cinnamon

tsp. nutmeg
V5etsp. raising

5¢ can condensed milk di-
luted to make 1 cup.

Wash persimmons and re-
move seeds, then put through
sieve, .add. other ingredients.

ake in biscuit pan in slow
:Ztex:r::mét 35 minutes, Cut in

. Se A /
ctream or sal::e. f Topred

—Mrs. B. H. Williamson
———PCB—
BREAD PUDDING
cmslg%k 2 cups fine dry bread
=y S In a quart of fresh
milk. Cream g2 tbsp but-

ter with a cup sugar and add
5 egg yolks, beaten very light.
Then pour in the milk and
bread crumbs, season with
vanilla and beat well. Fill
your baking dish only 2-3 full,
and bake until the mixture is
set. After the pudding cools
a little, pour over it a layer of
acid preserves or jelly and
finally cover with a meringue
made of the egg whites and
the necessary amount of sug-
ar.
—Woman’s Club Cook Book
Note: Chocolate or cocoanut
may be added to above recipe.
—pOB——

CARAMEL PUDDING

1 cup brown sugar
1 tbsp. flour
1 cup milk
2 eggs
Butter size of egg

Let sugar brown, not melt
in oven, Let cool and add
flour. Then melt butter and
let brown, (but not burn).
Add milk and egg yolks. Mix
two mixtures and let cook in
double boiler until thick. Add
whites of eggs stiffly beaten.
Serve in dessert dishes with
whipped cream.

—Mrs. C. M. Whitlock
—PCB———

GRAHAM CRACKER
PUDDING
2 cups finely crushed Graham
crackers
14 cup melted butter
14 cup sugar
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Add vanilla.

Heat butter in skillet and
add crumbs and sugar (re-
serve 14 cup crumbs). Stir
until well mixed and press
firmly into bottom of layer
cake pan.

Filling
2 cups sweet milk
1-3 cup sugar
2 tbsp. flour or corn starch in
sugar
14 tsp. salt
3 egg yolks well beaten
1 tsp. vanilla

Heat milk to scalding, add
sugar and flour to salt. Stir
until smooth sauce is formed.
Add a little of hot sauce to
egg yolks. Stir egg yolks in-
to remaining sauce. Cook un-
til thick. Remove from fire
and add vanilla. Spread over
crumb mixture and top with

meringue made of 3 egg whites
and 6 tbsp. sugar. Sprinkle
remaining crumbs over top
and bake in slow oven 325
deg. until nicely brown. Chill,
cut into blocks and serve with
or without whipped cream,
—Mrs. R. W. Sparger
- POR——

CHERRY PUDDING

3 cups sour cherries

1 cup sugar
Bring this to boil and pour

following batter on top. ]
Batter:

14 cup sugar

14 cup butter

1 Tegy

14 cup milk

114 cups flour

1 tbsp baking powder

1/, tsp. salt

14 tsp. vanilla 4
Mix ingredients of batter

’Phone

TURNMYRE & LAMM

Two Registered Druggists i
DRUGS - PERFUMES - SODAS - CANDIES - TOBACGOS;
i

WE DELIVER

500

Mount Airy, N. C.

FURNITURE AND FIXTURES FOR THE
HOME THROUGHOUT

.PHILCO RADIOS

JOHN D. THOMPSON
FURNITURE
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order given and ' pour: over
cherries and sugar which have
been brought to boil. Bake in
moderate oven. Serve with
hard sauce.
—Mrs. T. E. Smith
— pOR—
CHOCOLATE ICE BOX
PUDDING
14 1b, cake of Baker’s sweet
chocolate
4 tbsp. water
6 tbsp. sugar
4 eggs
Lady Fingers
! Add water to chocolate and
melt in double boiler. Stir
until smooth. Beat sugar into
egg yolks well. Add melted
chocolate. Beat whites of
eggs stiff and mix together.
Split lady fingers and put
layer in bottom of pan; pour
over 15 chocolate mixture. Put
layer of lady fingers on top
and pour rest of mixture over
them. Put in ice box to hard-
en, Serve with whipped cream.
—Mrs. Martin Bennett
——POB——

PLUM PUDDING

15 1b. butter
15 1b. raisins
¥ 1b. currants
Y4 1b. citron
1/2 lb. bread crumbs

2 lb. sugar

eggs, 14 pt. of sweet milk,

Wine glass of wine, level tsp.

aking powder
-T2 grated nutmeg
+8D. each, cinnamon and spice
. réaam % sugar with but-
“Wifh reant other half of sugar
Wit yolks of eggs. Mix spices
M W'read crumbs, Add milk
B éne. Add fruit which has
Dbeate, cdged with flour. Add
e kyvhltes of eggs and
. Boila‘ Ing powder.
in coffee cans from 3 to

4 hours. Serve with whipped
cream or sauce. May be kept
for sometime in tin box.
—Mrs. T. G. Fawcett
TEL Sy s

CARROT PUDDING
1 cup flour
1 cup sugar
1 cup ground raw carrots
1 cup ground raw potatoes
(sweet)
1 cup raisins
1 cup nuts
1 tbsp. melted butter
1 tsp. baking powder
1 tsp. cinnamon
1 tsp. cloves
14 tsp. nutmeg
3/, tsp. salt
1 tsp. soda dissolved in 145 cup
hot water
Mix ingredients in order
given. Pour into greased bak-
ing powder and steam 214 hrs.
This makes 2 large and 1 small
can.
—Katherine Price
——PCB——

PEACH PUDDING
3 eggs
4 tbsp. sugar
3 tbsp. milk
3 tbsp. flour

Sugared Peaches:

Fill a baking dish 3/ full of
peaches and cover them with
sugar. Beat the yolks of the
eggs; add the sugar and milk.
Then the sifted flour and the
whites of the eggs beaten very
stiff. Pour the batter over
the peaches. Mix all thorough-
ly and bake about 45 minutes.
Serve hot with sauce or sugar
and cream.

—Mrs. T. B. Ashby
——POB—

DATE WALNUT PUDDING
2 eggs
2 tbsp. flour

i
|
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1 tsp. baking powder
1 cup chopped walnuts
1 cup dates
34, cup sugar
Flavor with cinnamon

Beat eggs and add sugar.
Sift flour and baking powder
together. Add walnuts and
dates. Sprinkle all with cin-
namon in a greased pan, Bake
about 30 or 40 minutes in a
slow oven. Test with a straw.
Serve with whipped cream in
individual glasses. Can be
baked in muffin tins.

—DMrs. T. B. Ashby
= popte

WHITE PLUM PUDDING
2 cups flour
3 tbsp. baking powder
14 tsp. cinnamon
14 tsp. nutmeg
14 cup shortening
14 cup sugar
3 eggs

1 cup milk
1 cup sultana raisins
L4 cup chopped candied citron
and orange peel mixed
2 tbsp. pineapple (shredded)
Measure flour and reserve
a little for dredging fruit. Sift
the remainder with baking
powder and cinnamon and nut-
meg. Rub in shortening and
add sugar. Beat eggs lightly
and add to milk. Stir into dry
mixture. 4
Dredge fruits with flour and
add to batter. Turn into
greased mold.

sauce. (Found under sauc
in this book).
—Mrs. T. B. Ashb
——PCB——
GRAPE NUT PUFF PUDDIN
14 cup butter
2 cups sugar

Mount Airy, N. C.

“OVER 40 YEARS OF CONSISTENT FOOD SERVICE
TO MOUNT AIRY HOUSEWIVES”

F. M. POORE
GROCERIES

®,

o
e %

KAYNEE SUITS FOR THE LITTLE FELLOW

Mothers, we are stocking a complete line of Kay:
nee Wash and Dress Suits for your son.
Come in and let us show you.

SIMMONS CLOTHING CO.
Mount Airy, N. C. “The Better Clot
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4 eggs
4 tbsp. flour
6 tbsp. grape nuts

2 cups milk
1 lemon (juice and grated
rind)

Cream butter and sugar, add
egg yolks which have been
well beaten, flour, grape nuts,
milk, lemon juice and rind.
Fold in stiffly beaten egg
whites. Pour into greased

; baking dish placed in pan of
‘ hot ‘water. Bake in moder-
ate oven 50 to 60 minutes.
When done, pudding will have
crust on top, jelly below. Serve
hot or cold with plain or whip-
ped cream. This serves 6.
—Mrs. E. C. Ashby

——PCB—

ANGEL PUDDIN

5 egg whites ]
14 1b. nut meats
14, 1b. dates
34 cup pulverized sugar
14 lemon

Beat egg whites very stiff,
then fold in sugar, nuts, dates
chopped fine and lemon juice.
Turn into well greased baking
dish and bake to a golden
brown.  Serve immediately
With whipped cream.
' —Mrs. T. N. Brock

—PCB——

HENRIETTA PUDDING

4 eggs

1 (::up sugar

Up grated apple

1 Cup raising -

: €Up almonds or any nuts
4 CUp bread crumbs

Sp. chqpped citron
’»tsp' aking powder

: 1311)3. all spice

- SP. cinnamon

tsp. cloves ”

€ggs separate. Mix in-

gredients in order given, re-
serving the egg whites to fold
in at the last. Mix well and
bake in moderate oven about
45 minutes,

—Mrs. T. N. Brock

——PCB—

RICE PUDDING

1 cup rice, cooked
1 pt. sweet milk
3 eggs
Butter size of egg
14 cup raisins
3/, cup sugar
15 glass blackberry jelly or

any dark jelly

Mix rice, sugar, melted but-
ter and egg yolks. Add sweet
milk, and last raisins, which
have been heated in the oven
until they puff out, this keeps
them from sinking in the pud-
ding. Cook in moderate oven
until done. Spread over top
with jelly. Beat the egg whites
add 1 tbsp. sugar to each egg.
Spread over top and brown in
slow oven.

—Mrs, B. H. Williamson

——PCB—

FIG PUDDING

2-3 sup suet
2 cups soft bread crumbs
(heaped)
2 eggs
14 cup milk
14 1b. figs chopped fine
1 level tsp. baking powder
14 tsp. salt
Chop suet and cream, using
the hand. Add the figs, then
eggs and milk to bread
crumbs, mixed with the salt
and baking powder. Combine
the mixture. Turn into a but-
tered mold and steam 3 hours.
Serve with hard sauce.
—Mrs. Ed, Merritt
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Rice Dishes
o @
BOILED RICE Salt and pepper
1 cup rice Boil rice. Cut bacon in
Boiling water Salt small pieces and fry until
Wash rice. Have kettle of brown on one side. Remove

salted water boiling. Add rice
slowly keeping the water boil-
ing. Boil about 20 minutes,
drain in colandar and place
rich over boiling water to
steam until ready for use.
This will keep each grain to
itself. —DMrs. Gray Sydnor
— PCH——
RICE CAKES
1 cup left over rice
1 egg beaten
1 cup milk
1 tablespoon corn meal
Salt to taste
Mix rice, egg, milk and
meal. Make into cakes and fry.

—Mrs. W. E. Merritt
—P OB

SPANISH RICE NO., 1

1 cup rice cooked as boiled

rice
Grease from fried fat back
1 cup grated cheese
1 pepper 1 onion
Salt and pepper

Cook chopped green pepper
and onion in grease until done,
add cheese and melt. Place
rice in greased casserole. Pour
over it the cheese mixture.
Season to taste and bake about
15 minutes.

—Mrs. Will Prather
papt iy
SPANISH RICE NO. 2

1 cup rice P
2 cups canned tomatoes
4 slices of bacon
2 tablespoons minced onions.
1 tablespoon minced pepper
14 cup grated cheese

from pan, add onions and
green peppers and cook until
onion is yellow. Pour in to-
matoes and cheese. Allow to
cook until cheese melts. Put
rice in greased casserole, add
mixture, lay bacon on top
with brown side down. Brown
in oven. 4l
—Mrs. C. M. Whitlock
S on P
CHIPPED BEEF AND RICE
1 cup cooked rice i3
2 tablespoons butter i
14 pound chipped beef
1 tablespoon chopped onion
2 cups milk 1 egg
1 tablespoon chopped green
pepper '
Heat butter, add chippec
beef and allow to fry., A
milk well beaten egg then
ion and pepper. Add rice a
turn into buttered baking
and bake 30 minutes at
deg. to 400 deg. i
—Mrs. E. H. Kochtitzky
——PCB— ,

JAPANESE RICE i
Over a platter of hot boil
rice make a sauce as foll
1 can Campbell’s soup
2 tablespoons tomato catsup
1 tablespoon Worcestershire
sauce il
1 or 2 dashes Tobasc
1 tablespoon water

Heat this before DO
over rice. Garnish W11:d
hard boiled egg sliced and
green bell pepper slice

__Greensboro Cook B¢
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Salads and Salad Dressings

[\O][

Q»

“To make a perfect salad, there should be a miser for vinegar, a
spendthrift for oil, and a madcap to mix all the ingredients together.”

Salads usually consist of cold foods — they may be cooked or uncooked,

but are always served with a dressing.

They are made from meats, {fish,

poultry, vegetables, eggs, fruits, or nuts; a right kind of salad/ for each occasion
Salad Dressings — are in three classes: cooked, French and mayonnaise

SALAD COMBINATIONS

Cheese—

Cottage cheese made into
balls with a dash of paprika
on top.

Cottage cheese balls with
chopped nuts, Spanish onion,
olives, pickles or pimento.

Green pepper stuffed with
cheese and cut into thin slices.

Edam or Roquefort cheese,
broken coarsely, and scatter-
ed over lettuce.

Philadelphia cream cheese
mixed with cream, olives, pi-
mentos, and nuts, molded and
sliced.

Cheese used to stuff prunes
or dates.

Cream cheese balls with
sliced pineapple or balves of
pears.

Cream cheese and nuts to
stuff canned prunes.

Eggs—

Hard-cooked eggs cut into
Quarters lengthwise or into
thin slices.

Hard-cooked eggs, stuffed.
thhoppqd, hard-cooked egg-

ites mixed with shredded
eftuce or celery and salad

ressing, garnished with hard-

':i‘:;l:d yolks run through a

Fruit—

Apples, diced, with celery
and chopped English walnuts.
(Waldorf Salad).

Halves of peaches, apri-
cots, or pears with cherries
stuffed with nuts.

Sections of oranges, pineap-
ple, bananas, ete.

Nuts, oranges, and grapes,
pineapple, ete.,, served with
whipped cream dressing.

Pineapple and nuts.

Meat and Fish—

Tuna fish with celery or
cabbage.

Salmon with
hard-cooked eggs,

Shrimp, crab, or lobster
with celery or cabbage.

Chicken with celery.

Sweetbreads with
bers.

Vegetable—

Asparagus, alone, or with
chopped pimento or green
pepper. Hard-cooked eggs
may be added.

Asparagus stalks served in
rings of pimento or green pep-
per.

Lima beans with green pep-
per.

Navy or kidney beans with
chopped gickles.

Beets with peas.

celery and

cucums-
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Beets with celery, potatoes,

and hard-cooked eggs.

Cabbage, alone, or with
green pepper or celery, with
or without stuffed olives or
nuts.

Cabbage and pineapple,
alone, with blanched almonds
and marshmallows,

Cabbage and kidney beans.

Celery and nuts.

Cucumbers with lettuce.

Cucumber cups filled with
any desired combination of
vegetables.

Crisp leaf or head lettuce
separated into halves. It may
be cut into sections of a size
suitable to serve but the hal-
ves should be loosened to
some extent for ease in eating.
Leaf lettuce should be shred-
ded.

Peas, peanuts, and pickles.

i Egtatoes, with onion, pickle,

hard-cooked egg, celery or
cucumber.

Radishes, alone, or as gar-

nishes cut into slices, roses,
ete.

Spinach, molded, and gar-
nished with hard-cooked eggs.

Tomatoes, sliced or quarter-
ed, alone, or with pepper,
hard-cooked eggs and olives.

Tomatoes, sliced, with
cheese balls.

Tomato cups filled with cel-
ery, cabbage, or chicken sal-

‘ad, cubes of cucumber mixed

with tomato pulp, or apple
and celery.

Tomato cups filled with cel-
ery, tiny canned peas, and pe-
cans chopped and moistened
with mayonnaise.

Watercress.

Use lettuce as a foundation
for most salads.

—Miss Freda Webb

*

P—

Bowman & Co-
INSURANCE
Reliable Companies Only
Mount Airy, N. C.

Surry Lumber & Mfg.
Co., Inc.
BUILDING MATERIALS

“BIG BOY” BOTTLERS
“BESCO”
A Good Cola Drink

"Phone® - Mt. Airy, N. C.

WHEN YOU THINK OF DRUGS
—THINK OF—

HOLLINGSWORTH DRUG CO.

Store No. 1—Main Street, Mount Airy, N. C.—Phone 31
Store No. 2—South Street, Mount Airy, N. C.—Phone 530
Store No. 3—Main Street, Pilot Mountain, N. C.—Phone 23

*
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CREAM CHEESE SALAD

NO. 1

3 cakes cream cheese

1 cup boiling water

2 tbsp. gelatine

Sugar to taste

1 can white cherries diced

1 can diced pineapple

1 cup mayonnaise

1 pint cream, (whipped)

Mix cheese and boiling wa-
ter, add gelatine which has
been soaked in 14 cup cold
water. Add salt, be sure to
let gelatine dissolve well.
When the mixture is smooth
and beginning to congeal, add

fruit. —Mrs. Fred Folger
—pOR——
CREAM CHEESE SALAD
NO. 2

1 pkg. Lime gelatine
1 cup cold water
1 cup boiling water
1 tsp. salt
2 pkgs. cream cheese
1 cup cream whipped
14 cup pineapple chopped
3 tbsp. pimento chopped
Dissolve the gelatine in
boiling water, add cold water
and salt. Chill, when this be-
gins to thicken, beat in cream
cheese which has been mash-
ed, mix in cream, pineapple
and pimento, mold in¥flat pan
and cut in blocks to serve.
Delicious accompaniment to
chicken salad.
—Mrs. Cleve Hale
——PCB——

WHIPPED CREAM SALAD

3 egg yolks

2-3 cup sugar

2-3 cup sweet milk

14 cup vinegar

2 tbsp. gelatine

Soaked in 14 cup cold water
Pinch salt

% pint cream (whipped)

1 can peaches
1 can pineapple
1 can white cherries
1 small bottle cherries (red)
1 cup nuts chopped

Mix eggs, sugar, milk, vine-
gar, salt. Let come to boil.
Then add gelatine and cool.
Then cream, when beginning
to congeal add fruits.

—Mrs. Raymond Smith
e ROR el

PEAR GLACE SALAD

14 cake cream cheese
1 cup whipped currant jelly
1 tbsp. lemon juice
1 cup whipped cream
Salt Paprika
Rub cheese, jelly to smooth
paste, add lemon juice, season
lightly with salt and paprika,
fold in whipped cream, freeze
4 hours. Serve a round able-
spoonful in half pear on let-
tuce. Good with nut bread
sandwiches.
—Mrs. Alma Bowman
~——POB——

JELLIED TOMATO SALAD

1 cup tomato soup
2 cakes Philadelphia cream
cheese

2 tbsp. gelatine
14 cup cold water
1 cup mayonnaise
114 cups celery
Green pepper
Minced onions

Bring soup to boil, add
cheese and still keep at boil-
ing point until cheese melts.
Add the gelatine {which has
been dissolved in 14 cup cold
water. Be sure all the gelatine
has been dissolved when cool.
Add mayonnaise and cut ve-
getables. ' Mold and chill
Serve on lettuce with mayon-
naise.

—Mrs. Geo. K. Hale, Jr.
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FROZEN CHEESE SALAD
2 cakes Philadelphia cream
cheese
14 cup mayonnaise dressing
14 tsp. dry mustard
14 tsp. paprika
3 tbsp. chili sauce
1 cup diced pineapple
14 cup raisins
14 cup nuts (chopped)
1% cup cream (whipped)
1 tsp. salt
Mix salt, paprika and mus-
tard and add to the mayon-
naise. Then add chill sauce,
fruits nad nuts., Turn into
tray and freeze.
—Mrs. J. L. Ashby, Jr.
———POB——

FROZEN FRUIT SALAD

1 can apricots
1 can pineapple
1 can white cherries
14 1b. almonds, blanched and
chopped
1 pt. mayonnaise
14 doz. bananas
All fruit juices
Chop up fruits and nuts.
Mix with fruit juices and may-
lettuce with whipped cream
dressing.
—Mrs. Joe Gwynn
—— P OB ——

FRUIT SALAD
1 can white cherries
1 can pineapple chopped
14 pound almonds
1 pint cream
1 envelope gelatine
145 cup cold water
Soak gelatine in cold water
and dissolve over hot water,
whip cream, stiff, add gelatine
and last fruits and nuts.
—Mrs. John Sabotta
—POB——
GINGERALE SALAD
3 tbsp. gelatine dissolved in
1% cup cold water

114 cups boiling water or
fruit juice

114 cups gingerale
3 tbsp. lemon juice
3 tbsp. sugar '
14 cup crystalized ginger
14 cup pineapple
14 cup celery diced
14 cup red cherries
14 cup apples diced

Mix and congeal.

—DMrs. E. C. Foy
L paR— -

CRANBERRY SALAD

1 pt. cranberries

1 tbsp. gelatine

1 cup water

34, cup sugar

1 orange

14 orange rind grated

Juice 1 lemon

Pinch salt

14 cup celery diced (
Cook berries with sugar un-

til well cracked, remove from,

fire, add gelatine which has

been soaked in 14 cup cold

water. Then add orange and

lemon juice with rind.

—Mrs. Jeffery Smith
——POB——

FROZEN PINEAPPLE |
SALAD
1 cup crushed pineapple
1% cupublanched almonds . |
chopped S
1 cup chopped celery
1 cup shredded cabbage
1 cup whipped cream
114 cups stiff mayonnaise
Freeze 4 hours in electric
refrigerator and serve on to-
mato aspic rings.

—Mryrs. Alma Bowman
—POB—
BUTTERFLY SALAD.

Place two halves of sliced
pinapple on *a crisp lettuce
leaf, having cut side pointing
toward edge of plate. Be-
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tween two slices place piece
of Kraft cheese moulded to
represent the body, put the
pieces of pimento on head to
represent antennae and a
srpall piece on each slice of
pinapple to represent mark-
ing of wings. Sprinkle pap-
rika lightly on cream cheese.

—Edna C. Homet

—PCB—— 7

TOKAY GRAPE SALAD e
Peel, seed and cut in halves
enough grapes to make 1145
cups, Mix with 34 cup diced
celery. Add one Bartlett pear
diced: (canned pear can be
used), 3 tbsp. chopped blan-
ched almond. Chill and serve
on crisp lettuce leaves with 4
tbsp. stiffly whipped cream
thinned with mayonnaise.
—Mrs. E. H. Kochtitzky
——PER

POTATO SALAD
6 medium potatoes, diced
6 hard boiled eggs, chopped
1 small jar Heinz Indian rel-
ish
14 onion, chopped
14 green pepper, chopped
Salt to taste
Mix with mayonnaise.
—Mrs. William Hadley
- POB———

VEGETABLE AND TOMATO
SALAD

1 can English peas (good
peas)

1 cup celery, chopped fine

1 cup pecan meats, chopped
Mix with mayonnaise. Salt

to taste, Stuff tomato and

serve on lettuce. Top with

mayonnaise if desired.

—Mryrs. Graham Harrison
——— DR

VEGETABLE SALAD
1 pk. gelatine
1 cup strained tomato juice

1 cup diced celery

1 small onion chopped

2 cups boiling water

114 cup diced carrots

1 tbsp. salt

1 can green peas, drained

Dissolve gelatine in 14 cup

cold water, add boiling water

and add tomato juice. When

this begins to congeal add

other ingredients. Serve on

lettuce with mayonnaise.
—Mrs. E. C. Ashby
e RChe

ROSE TOMATO SALAD

Select nice small round to-
tatoes, remove the skin, dry
off with a cloth, Cream cream
cheese with cream until soft
and fluffy. Color any color de-
sired, put the tomato on a
fork at the stem end, with an
ice tea spoon take little dabs
of the cream cheese starting
at the top and going down,
making little petals, sprinkle

_little dab of yellow grated

cheese in top, serve this on
rose leaves with rose bush
stem. Lovely for salad course
with toasted crackers.
————PCB——

LIME-BEET SALAD

Mix 1 cup of cooled, cook-
ed Limas and 14 cup diced,
cooked beets. To serve, ar-
range on lettuce and add 2
stuffed green olives. Top with
your favorite dressing.

——PCB——
CARROT SALAD

1 cup carrots (grated)
1 cup boiling water
145 cup pineapple (crushed)
1 pkg. lemon ‘“‘jello”
1 cup celery diced
2 tbsp. lemon juice
1 cup pineapple juice
Pour boiling water over jel-
lo, add lemon and pineapple
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juice, when this begins to con-
geal lightly add other ingre-
dients, mould, serve on let-
tuce with mayonnaise.

—Mrs. S. R. Johnston,
Cooking Teacher.

—~—PCB——

TOMATO ASPIC

1 gt. tomatoes
1 cup water
1 tsp. salt
Dash cayenne
2 cloves
1 bay leaf
1 tbsp. sugar
1 small onion

Strain. Heat, and pour over
2 tbsp. gelatine which has
been softened in 14 cup cold
water. Add celery, green pep-
pers, or olives, if desired. It
is very good plain.

——PCB——

COLD SLAW

14 cup vinegar
1 tsp. salt
1 tsp. mustard
2 tbsp. sugar
1 egg
1 tsp. flour

If vinegar is very strong di-
lute with water. Mix all in-
gredients and let cook until
thick. Pour over fine chopped
cabbage when cold. Salt to
taste.

—Better Homes and Gardens

e LpOR

COLD SLAW WITH
PEPPERS
Shred cabbage fine. Cut red
and green sweet peppers fine,
one hot red or green pepper.
Mix all ingredients well with
salt, wesson oil and vinegar
to taste, sugar may be added
if desired and tobasco sauce

as needed.
—“Mr. Bill Pace”

CHICKEN SALAD

1 fat hen
1 bunch celery
6 hard boiled eggs
1 small jar Heinz Indian
relish
14 1b. almonds, blanched and
toasted
1 cup boiled dressing
1 cup mayonnaise
Cook hen until tender. Take
meat from the bone and cut
rather small. Add celery, eggs
and almonds, which have also
been chopped. Add other in-
gredients and mix well. Sea-
son highly with black pepper.
—Mrs. William Hadley
PCB

JELLIED CHICKEN SALAD

1 large chicken (grind)
145 bunch celery cut fine
6 eggs, hard cooked and
mashed

2 tbsp. gelatine dissolved in
14 cup cold water. Add
enough hot chicken stock to
melt gelatine. Mix the chick-
en, celery and eggs. Add sea-
soning and last the stock and
gelatine. Serve on lettuce leaf
with mayonnaise.

—PCB——

CHICKEN MAYONNAISE

2 chickens put thru meat
chopper

115 can peas, drained

114 box gelatine

1 large bottle Indian relish

1 cup blanched almonds cut
fine -

2 cups mayonnaise :

1 doz. eggs hard cooked and
mashed 3

Mix well, season and thin

with chicken stock, Add tbe

gelatine which has been dis-

solved in 14 cup cold water

and hot stock. Pour in pan to

Wy
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mold. Cut in blocks and serve
with sprig of parsley.
—Mrs. Robt. Lovill
——POB——
CRAB AND TOMATO
SALAD
1 oan crab flakes, fresh or
canned (Numco is a good
brand). Be sure to pick it
over—take out all bones
and have ice cold.
6 hard boiled eggs (chopped)
1 large green pepper, run
through meat chopper
2 tbsp. chili sauce
1 tbsp. tomato ketchup
Salt to taste
14 cup mayonnaise
Mix and serve in tomatoes.
—Mary F. Graves
— PCB—
JELLIED SHRIMP SALAD
2 cups shrimp
1 tbsp. lemon juice
1 tbsp. parsley (minced)

1 cup celery diced
14 tsp. salt
15 tsp. pepper
1 tbsp. gelatine
1 cup cooked salad dressing
14 cup cold water
Break shrimp into small
pieces, add lemon juice, pars-
ley, celery and seasoning.
Soak gelatine in cold water
and dissolve over hot water.
Add to salad dressing and
combine mixtures, pour into
moulds, chill, serve on lettuce.
—Mrs. B. H. Williamson
——PpeP——

FRENCH DRESSING

2-3 oil to 1-3 vinegar or lem-
on juice or parts of both, add
cayenne pepper, salt, chopped
parsley or small amount fo-
mato juice or crumbled Ro-
quefort cheese, May be used
if desired.

George W. Sparger
REAL ESTATE
Telephone 224

Mount Airy, N. C.

PEPSI-COLA
BOTTLING CO.

SLAUGHTER’S
Ginger Ale__5c¢

DRY
Ginger Ale_10¢

’Phone 275 - Mt. Airy

)

Don’t Tell Your Neighbors

Recipe For Saving On Your AUTOMOBILE INSURANCE
—1If you think the Insurance premium on your
automobile is too high see us and we will
gladly give you a recipe for saving.

FULTON INSURANCE AGENCY

—We Specialize In Automobile Insurance—

’Phone 62
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ROQUEFORT DRESSING

Mash cream cheese mixing
with cream until real soft,
add to the crumbled Roque-
fort cheese until flavor you
desire. Add lemon juice, cay-
enne and salt, and mold.
Serve on lettuce, with meat.

——POB——

MAYONNAISE

1 whole egg or 2 yolks
1 tsp. sugar
1 tsp. salt
1 pint wesson oil
Juice 1 lemon
Dash cayenne pepper

Have all ingredients chilled
but not too cold. Beat egg,
add salt and sugar, begin add-
ing the oil slowly at first then
larger amounts as it becomes
stiff. This dressing may have
a great many things added to
suit any dish it is used with.
Chop olives very fine with a
few drops of onion juice for
soft shell crabs, or equal
parts dressing and tomato

ketchup on lettuce for fish.
— pOB—.

THOUSAND ISLAND
DRESSING

1 cup mayonnaise
4 tbsp. thick cream
4 tbsp. green peppers cut
fine
4 tbsp. pimento chopped fine
4 tbsp. Heinz chili sauce
Add cream to mayonnaise,

then other ingredients.
—POB——

RUSSIAN DRESSING

4 tbsp. mayonnaise

Dash onion juice

3 tbsp. chili sauce

1 hard boiled egg mashed or
olives may be used if de-
sired.

MAYONNAISE

2 egg yolks
Butter, size of walnut
14 tsp. mustard
1/ tsp. salt
1 tsp. sugar
Cayenne pepper to taste
2 tbsp. vinegar
15 cup cream

Mix and cook until it thick-
ens, while mayonnaise may be
made by using egg whites in-
stead of yolks, This may be
tinted for special occasions.

—DMrs. T. N. Brock
— P OB

EXTRA CREAMY
MAYONNAISE

For Aspic and Chicken Salads

1 hard cooked egg yolk
1 raw egg yolk
1 pint wesson oil
14 tsp. dry mustard
1 tsp. sugar
1 tsp. salt
14 tsp. cayenne
2 tbsp. lemon juice
Sieve hard cooked egg yolk
and add raw yolk. Blend well.
Add one tbsp. of oil at a time
and beat well with a rotary
beater after each addition.
When one-half cup of oil has
been used, beat in lemon juice
and seasonings. Add remain-
ing oil two tbsps. at a time,
beating with either fork or
beater until well blended. If
you prefer regular wesson oil
mayonnaise use one raw egg,
both white and yolk, in place
of the two yolks .. ... and
proceed exactly as in this re-
cipe. Good with aspic salads.
—PCB——
DRESSING
For Fruit Salads
1 (8 oz.) pkg. cream cheese
2 tbsps. honey or 3 tbsps. sug.
34 cup wesson oil
114 tbsps. lemon juice




PRESBYTERIAN COOK BOOK 89

Grated rind of 1 lemon
3, tsp. salt 14 tsp. cayenne
Beat cheese, honey, lemon
juice and seasonings with a
rotary beater until smooth.
Add one tbsp. of oil at a time
and beat well after each addi-
tion, until four tbsps. have
been used. Add remaining oil,
two tbsps. at a time, beating
until well blended for each
addition. Chill. This whips up
to a creamy dressing, and
should not separate if wused
the same day it is made. Good
for fruit salads.

——PCB——
WHIPPED CREAM
DRESSING
12 chopped marshmallows

14 cup pecans chopped
4 egg yolks
4 tbsp. vinegar

1 tbsp. sugar 1 cup cream

Dash cayenne pepper

Put_yolks in double boiler,
add vinegar, sugar, salt, mus-
tard, pepper and butter, stir
until mixture thickens, let get
perfectly cold, then add whip-
ped cream, and last marshmal-
lows and nuts. Serve spoonful
on salad,

—Mrs. D. E. Hoffman
——POB—
COOKED SALAD DRESSING

1 tsp. salt 1 tsp. mustard
3 tsp. sugar
2 eggs beaten separately
2 tbsp. vinegar
2 tbsp. drawn butter
2 thsp. sweet milk

Mix salt, mustard, sugar and
yolks, beat well. Add cream
slowly then gradually vinegar
and butter, set on stove over
boiling water. Stir until thick-
ens, then add stiffly beaten

1 tsp. salt 14 tsp. mustard egg whites,
1 tsp. butter —Winston C_ook Book
o
THE RIGHT GOODS . . ..

... AT THE RIGHT TIME
AT THE RIGHT PRICES . . .

With Service like you would expect in a Presbyterian Store

WAGNER’S, Inc.
Mount Airy’s Most Popular Shopping Center

LEONARD’S

Jewelers Since 1893

“VISIT OUR NEW GIFT SHOP
Always Something New”

Mount Airy, N. C.
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- Sandwiches

QO

e

Sandwiches may be conveniently classified as savory and sweet

Sandwich filling should be
chopped or ground and mix-
ed with mayonnaise or salad
dressings. There are excep-
tions when fruits and meats

are to be used.
——POB—

CREAM CHEESE SANDWICH
WITH APPLE

Cream 1 pkg. cream cheese
with small amount cream. Add
2 tbsp. strained honey, spread
on both sides of bread., With
a layer of apple between, sli-
ced very thin. Children’s fav-
orite.

— POB——
TOASTED CHEESE
SANDWICHES

Cream yellow cheese, add
dash Worcesttershire sauce
and salt ot taste. Butter bread,
spread with cheese, brown
sandwich on both sides in mel-
ted butter in iron frying pan
or in oven after buttering tops
with melted butter.

—Mryrs. C. M. Whitlock
—POBe—

CREAM CHEESE AND PINE-
APPLE SANDWICHES

145 cup cream cheese
14 cup chopped pecan meats
Butter
14 cup crushed pineapple
Brown bread

Mash the cheese with a
fork until softy Add pecan

meats and pineapple. Mix this
thoroughly, Meanwhile have

slices of brown bread cut thin,
and butter half the slices.
Spread the other half with the
cream cheese mixture, and
form sandwiches.
—Mrs. J. W. Lovill
P OB

PINWHEEL SANDWICHES

Remove crust from sides
and ends of long sandwich
loaf. Spread length of loaf
with softened red colored but-
ter. Cut lengthwise in very
thin slices and roll as you
would a jelly roll. Make a
tight roll. Wrap in a damp
cloth and keep in cold place;
when ready to serve slice each
roll in slices.

—Edna C. Homet

Note: Tinted cream cheese
and nuts may be used instead
of butter,

——PCB——

A FAVORITE SANDWICH

1 tbsp. chopped pimento
14 cup chopped celery
14 cup minced tuna fish
14 cup mayonnaise
1 tbsp. chopped sweet green
peas
14 tsp. salt
Bread
To the minced tuna fish,
add the celery and pepers;
mix together well, and add
salt to taste. Moisten with
mayonnaise and use as filling
between slices of white bread.

—Mrs. J. W. Lovill
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SHRIMP BUTTER- SAND- SWEET SANDWICH
WICH FILLING Mix orange marmalade

14 pound butter
1 pound shrimp
Salt
Grind shrimp. Mix salt and
creamed butter. Pack in ob-
long baking dish and bake in
moderate oven about 30 min-
utes or until leaves side of
dish and is slightly brown.
Put in refrigerator over night.
Slice and use as Hors-d’oeuv-
res, cold meat, paste as sand-
wich filling or celery stuffing.
—Mrs. Chas. Lucas

——PCB—— -

SANDWICH FILLING
(SWEET)

Grind watermelon rind
preserves and salted peanuts
(any desired quantity and por-
portion), add little lemon
juice, mix with mayonnaise
until right consistency to
spread.

—Mrs. Cleve Hale
L

CHICKEN SANDWICHES

1 heaping cup chopped cook-
ed chicken

1 heaping cup chopped
monds

8 tbsp. heavy cream

3/, tsp. salt

1/, tsp. paprika

Dash pepper
Mix thoroughly, spread be-

tween slices thin bread.

—Mrs. John Sabotta

—PCB——

CHINESE DELIGHT
Chop 4 tbsp. each of Can-
ton ginger and walnuts. Add
these to 1 cream cheese mois-
tened with heavy cream. Use
as filling with thinly sliced
whole or whole wheat bread.

al-

with an equal amount of cream
cheese. —Mrs. Charles Lucas
<l o) s M

. CLUB SANDWICH

Slice bread 14 inch thick,
toast on both sides and spread
with mayonnaise, add layer of
lettuce, tomato, bacon, lettuce
again and last nice slice of
chicken seasoned with pepper
and salt as you stack.

—Contributed
i D OB

DELICIOUS SANDWICH
FILLING
One cup peanut butter, 1
glass grape jelly, 1 cup chop-
ped raisins, 1 cup pecans.
Method: Mix ingredients
thoroughly and spread be-
tween slices of bread or toast.
L PEB

LIGHTHOUSE SANDWICH

First round: 3 in. diameter,
spread with currant jelly.

Second round: 8 in diameter,
spread with cottage cheese,
and finely chopped almonds.

Third round: 2 3-4 in. dia-
meter, spread with a slice of
tomato, lettuce and mayon-
naise.

Fourth round: 214in. dia-
meter, spread with white meat
of chicken, lettuce and may-
onnaise.

Fifth round: 214 in. diame-
ter, spread with cut green
peppers, lettuce and mayon-
naise.

Sixth round: 2 in.
ter, spread with

diame-
cottage

cheese, spread thick, and top
with caviar and one stuffed
olive.

Method: Use white bread.
Hold sandwich upright by us-
ing toothpicks.

On side of
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serving plate place a small
piece of lettuce and, on this
place an olive, Band sand-
wich with pimiento strips.
—Mrs. B. H. Williamson
——PCB—
CHEESE ROLL SANDWICH
Into a pound of grated yel-
low cheese stir enough cream
to make a smooth paste. Add
salt and red pepper. Cut fresh
bread into thin slices and
spread first with mayonnaise,
then with cheese paste. Roll
and toast in moderate oven.
Note: If you slice bread and
wrap in moist cloth, it will
roll better. Butter outside of
sandwich and make it brown
nicely. A dash of Worcest-
shire sauce may be added.
et peR
BROILED OPEN SANDWICH
Toast a slice of bread on
one side, spread the untoasted
side with mayonnaise and cov-
er it with a thick slice of peel-
ed tomato, Place two strips
of broiled bacon on the toma-
to, cover with a generous slice
of cheese, and place under a
low broiler flame until cheese
is melted. Serve hot garnish-
ed with sprigs of parsley.
—Mrs. Will Hollingsworth

——PCB—
PIMENTO SANDWICH
FILLING
14 pound cheese
1 can pimento "
4 hard boiled eggs

1 tsp. salt 14 tsp. pepper
Grind all together twice

and thin with mayonnaise.
This may be stacked plain

or in ribbon sandwich style.
—Womans Club Cook Book

— pgB—
X Y Z SANDWICH

1 can sweet peppers

2 hard boiled eggs

2 sour cucumbers

1 cup finely chopped ham or
any cold meat.
Spread between thin slices
of buttered bread.

—Mrs. John Folger
SR
SUGGESTIONS FOR OPEN
SANDWICHES
Star Sandwich
Cut white bread in rounds.
Spread with mayonnaise. Gar-
nish with quarter of an inch
border of finely chopped
olives, In center of each,
place a star cut out of red

pimento.
— POB——
DATE AND NUT SANDWICH
Cut white or brown bread
in fancy shapes. Chop dates
and nuts very fine or put
through a meat grinder. Soft-
en with mayonnaise. Spread
on bread. Garnish each by
placing a whole nut meat in
center.
SN pOR—— ]
RAISIN AND NUT
SANDWICH
Same as ‘above, substitute
raisins for dates and garnish
with whole raisins.
e g L
SHAMROCKS
Cut bread in shamrock
shape. Chop ‘together - one
green pepper and one cucum-
ber cut fine. Mix with may-
onnaise and spread thinly on

bread.
— PR
PEANUT DAINTY
Put equal parts of fresh
raw carrots and salted pea-
nuts through a meat grinder.
Mix with mayonnaise, Spread
on bread, cut in fancy shapes.
Decorate with sliced stuffed
olives.
——PCB—
Modern cookery sugges-
tions which have been tested.
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Sauces

O

QR

Sauces; either are intended as an accompaniment to a meat,
vegetable, or dessert, or for seasoning

PROPORTIONS FOR
CREAM SAUCE

Thin: 1 cup liquid, 1 tbsp
fat, 1 tbsp flour, for soups or
scalloped dishes.

Medium: 1 cup liquid, 2 tbsp
fat, 2 tbsp flour, for creamed
meats and vegetables.

Thick: 1 cup liquid, 3 tbsp
fat, 8 tbsp flour, for souffles
or croquettes.

I

HORSE-RADISH SAUCE
2 tablespoons butter
2 tablespoons grated fresh

horse-radish

1 tablespoon very thick cream

14 teaspoon lemon juice

Cream butter; add horse-rad-
ish, cream and lemon juice.

Keep very cold.

. —Mrs. W. Fulton
——PCB——

HOLLANDAISE SAUCE
14 cup water
1 tablespoon lemon juice
14 cup butter
2 egg yolks
14 tablespoon salt

Method: Divide butter into
3 pieces, put one piece in sauce
pan with vinegar and lemon
juice and egg yolks. Place
sauce pan in a large one con-
taining boiling water and stir
constantly with a wire whisk
or spoon. Add second piece of
butter and as mixture thick-
ens, add third piece, stirring
all the time until like mayon-
naise be careful not to let the

eggs cook, just heat enough to
thicken, remove from fire add
seasoning, if it turns back two
spoons cold cream, or water
will bring it back.

—Mrs. Will Hollingsworth

Note: There are many var-
iations. Tomato puree, anch-
ovy assence, or sherry may be

added.
i PpOB—as

BECHAMEL SA