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GRAHEEN CRACKER CHOCOLATE MALTED PIB
Melt 16 marshmellow and 1/2 cup milk in a pan. Add a 25¢ Chocolate
Hershey Bar, Coocl, Whip 1 cup cream, Fold in, Pour in chilled pis
shell, Serve,
Mrs, Orvills Kahlas

POTATO CHIF and TUNA FISH HOT DISH

2 cups milk 1 can tuna
L tbsp. butter 1 cup mushroom {cut up)
L tbsp. flour 3 oz, potato chips

Salt and pepper
Blend together milk, flour, and 2 tbsp. butter. Fry tuna and
mashroom in 2 tbsp. butter, First put a layer of poteto chips in dish,
Add & layer of the mushromm and tuna, Add encther layer of potato
chips and pour over the white sauce, Bake in moderate oven for 30 minutes,
Mrs, Francis Dressen

DREAM BARS
1/2 cup butter
1/2 cup brown sugar
1 cup flour
¥ix and put in 10 by 10 pan, Baks 10 minutes in a 350° oven.
While baking mix:

1 cuo brown sugar 1 tsp. vanilla
2 egps 2 tbsp. {lour
1 cup coconut galt

1 cup nuts

Put this on top of first mixture and bake 30 minutes.
Mrgs. Emmett Murphy

RHUBARB PIE

G't’ cups rhmbarb 1/2 tsp. ginger
1 cup sugar 1 cup cream
1 1/2 tbsp. flour 2 eggs (Use whites for top)

pinch of salt ;

Mim rhubarb, sugar, flour, salt, ginger, eream, and egg yolks
together and put in an unbaked crust, Dake at 350° uatil done. Best
the egg whites and put on for meringua, Brown Llightly.

Mrs, Ed, Bush

ANGEL FOOD

) cup cake flour -
1 cup powdered sugar”
Sift the above three times.
1 1/2 cups egg whites
1 1/L tep. cream of tarter
1/L tep salt
Beat until eggs stand in & peint.
1 cup granulated sugar 1/2 tsp. flavoring

Beat gramlated sugar slowly into egg white, Fold in powdered
sugar and flour mixture, Bake 25 mimutes at LOO°. Turn off oven and
leave in 5 minmutes mors,

ﬁ Mrs. Kenneth Anderson




TRUIT SAIAD
1 cup sream
Cip sugar iE ‘b’r:ssp *1@3.1*
e of 1 lemon ine

Look with 1/3 cup of cream in double boiler. (oo 0i, Whip rest of
m. Fold together adding c:'.hum; pineapple and marshmellows. ILet

S’sand over night,

r Spellacy

CHINESE CHEWS |
: {cooldes}
Combine: 3 well besaten egges
1 cup granulsted sugar
. Blend in: 3/L cup sifted flour
2 tap, baking powder
l/u. s S0y ﬁrll“
Stir in: 1 cup chopped dates
1 cup chopped nuts
= Blend thoroughly, Shread ’chinly in gressed 10 x 15 pan, DBake at
h.oso for 10 m.natbs“ Cna, into 2 inch squares while still warm, BRoll
4 ach square into a ball, Roll balls in confocti oners sugar,
¥Mrs. Henry Perkins

16"'196 flour 1/2 cup milk
fie:z i/2 tsp. vanilla
2 cups (No, 2 12 can)
szmruen.n*r 1 cup hot cherry juies

to £iil cup)
e easé 3 f 2@’*‘%& naa, Sifs '?lon s measure .? &3 cup, Add 1 tsp

bsiing powder 1/ ts 1/2 cup 51 into owl, a8 T
4 thsp. sh wriening, up milk , and 1/2 tsp, , and beag |

mtn Spcon of electric mixer, Pour bmtfﬁr’ into pan, cover with cherries

and spriokle with remaingng 1/2 cup suger, Heat 1 cup cherry jul‘*c and

pour over tct; of cherriss and sugar, Bake in 375° oven for LO or L5

minutes, Serve warm, pladn or with ice crean,

Mrg., Fred Brenke

DEVIL'S FOOD Caxe
2 cups sifted cake fiour 1 1/3 cups suger
1 tsp, sods 2 eggs, urbeated
312= tsp, salt 2 %o 3 squars Bskers Unswestened
1/2 cup vegetable shortening chocolate
1 tsp, vanilla 1 cup plua 2 tbsp, nill
Sift flour once, measure, Add soda and salt and =ift together thre

times, Cream shortening, add sugar gradually and cresm together until
Light and fIuffy, 4dd ez2gs, one at a time, bsating well after each,
Add chocolate and blend, pdd flour alternately with » 11:{, beating well
after cach addition, Add vanilla and turn into twe 9 inch layer pans,
lined on bottom with paper., Bake in moderste oven (350°) 30 minutes,

Mre, Clarence Noll
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2 tbsp., flour
3 tbsp. butter
1/8 tsp. salt

Mix dates, sugar, {lour, salt, butter, and water. Cook slowly, stirring
frequently until mixture thickens, Add vanilila and pour jinto shell, Cover
with meringue or whipped creanm,.

Mrs. Virgil Biers

CALIFORNEA DREAM BARS

1/2 cup brown sugar 1/2 eup butter
1 cup flour :
Mix and put in pan. Bhke 15 minutes,
2 eggs 2 tbsp, flour
1 cup brown sugar 1/2 tsp. beking powder
1 cup pscans 1/ tsp. salt

Mix and put on first part and bake at 350° for 15 minutes,
Mrs, Andrew Schultz

CRUMB TOP FOR APPIE PIE
1/2 cup brown sugar
1/2 cup flour
1/l cup butter
Mix brown sugar and flour together, OCut in butter. Make apple pie
in ususl menner omitting top erust. Place mixture over apples., Dake

until apples are done and top is a golden brown,
: Mrs, Russel Harsh

DEVIL'S FOOD CAKE

A me Lt e s SR

I e

p sour cream 1/3 cup cocoa
g , 1 bep. soda_
i sugar Pinch sa PR~

1 1/2 cups flour —
Mix standard method and bake L5 minutes in a 375° oven,
Mrs. Douglas Hughes

MOLDED COTTAGE CHEESE AND PINZAPPLE SATAD

1 pkg. lemon jello 1 cup ecream, whipped

1 cup boiling water 1 1/2 cups cottage cheese

1 pkg., lime jello ; 1 cup pineapple, chopped

1 cup boiling water 1/3 cup stuffed olives, sliced
1 cup pineapple juice 1/3 cup walmut meats, broken

Dissolve lemon jello in water, Cool slightly. Beat with egg beater
until light, Add cream, beat, add cottage cheese, Pour into round mold,
allow to set until quite firm,

Dissolve lime jello in water and pineapple juice. Cool. Add pineapple,
glives, and nuts. Pour on top of first mold., Allow to set until firm.
Unmold on salad plate, QGarnish with clusters of green grapes, sliced

unpeeled apples, and cut like a cake, Serves 12.
Mrs., George Hoelz
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Sliaed pinsapple
Csks batier

: 88ir until melted, On %
gontents of p&ﬁé Bake =2
until done,
whipped crsam. Serve hot or cold,

WHITE SALAD
i Ho.2 can sliced pineapple
32 nazae ol lows
1 envelops plain gelatin

1/2 cup %ﬁ&& ik

Buts, turn into mold,

2 eggs beaten

1 1/2 cups white sugar

1 3/2 cups Zlour (sifted)
1.1/ sods,

2 1/3 cups sugar
2/3 cup white corn syru;
Boil tiil hard when dpoppad in cold t
in large bowl and add boiled gyrup,.  Add
walnuts, Drop with spoon on wax paper,

1/3 cup butier
1 cup susar
3k

A
O

cream,

Helt butter inan 8 x 8 x 2 inch pan o
a =
i

sServe upside down on dish wi

, Cut uaﬂpie and narshmellows into
- dn the @¢u:“p010 Julce, Sciten gelatin in cold milk and dissclve in hot
milk, Pour into pineapple mixture and cool,

5 marshnellows melted with 1/h cup butier. Sift 2 cups powder
tep. cocoa,to this add the melted butie:

r low flame. Add sugar and

ve
pfﬂcs 31 . Pour cazke batter over

kBSGC) 50 minutes or
on top, QGarnish with

Mrs, Arnold Wolf
3L oup sealded milk
1 cun heavy croam, whipped
cup blanched almonds, chopped
mﬁp@msmdm@aw“l@
Feld in whipped cream, add

Mrs. Ceorge Dohoney

FRUIT COCKTAIL DTSSE&Z
1Wo, £ 1/2 can fruit cocktail {drain)

lf/ cup muts, chopped
vanilla, i desired

l/i-L tsp. salt

crder given, Sprinkle brown sngar over top., Bake irn oblong pan.
v-‘:teue Ser"e with whipped ercam,

Hos, Hémer Hoely

I“b“? Bea:

2 egg whites stiff
1 hmp@ vamilla and 1 ecup cut

Mg, Milc Beider

DCOLATE CH&RRY CAXE

1 3/2 cup flour
3 tbsp, eccoa
1 tsp, vanilla

nd sugar. Add e ﬂﬂg, at %crn1_k, and eherry juice ito which
; id flour and cocosz, Bake at 350°, :

1 tsp. soda

Juice of Marshino cherries and buttermilk o make one cun
Cream butter a & 3

has been added 1 tsp, soda, 4dd £

d au r
and marshmellows, Add 3/h enp

Hix until ersanmy and spread on cake, - &
Mg, Bmeth Hessiaan
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1 tsp. sait
1 compressed yeast )

-y /L cup suger
ted lard 5 cups flour

Seald milk  add cold water and sugar, When Iukewarm add yeast and
B8 of flour., Iet rise 30 minutes, Add bsaten egg yolks and rest

of the insredients., Mix well with spocn, Iet rise again till double
in bulk, Work down with spoon again, Roll or pai down, cut intc desired
shape. Cover with cloth and let rise agsin. Fry in deep fat 3759,

Si‘gar when cool,
Mrs, Julius Stier

JELID DulIGHT

1 pkz, strawberry jsllo 1/3 cup sugar
1 cup whipping cream 12 marshmellows
2 cups fresh strawberries (crushed) Angel food cake cut in 3/h inch slices

Dissolve jello and sugar., ILet harden slightly., Add whipped cream,
berries, and marshmellows. FPour into cake pan (13x9) that has been lined

with pieces of angel food., Sprinkle cut up nut meals over top.
Mrs. Earl Schmidi

H

MARSHMBELIOW DELIGHT

30 marshmellows 1/2 pt, all purpose cream
1 cup crushed pinsapple 1, graham cracksrs (erushed fine)
1 cup milk

Dissolve marshmellows in milk in top of double boiler untill they sre
melted, Set aside to cool, Whip eream, Place 1/2 os graham cracker
crumbs in bottom of pan, When pinespple is well drained, add toc The

‘ shmellows and milk, Mold in the whipped cream. Spoon mixture on the
and sprinkle balance of crumbs on top, Place in refrigerator

PO s 0 o 4 e
- T B T L i) i Sl A s
ANGEL POCD ,
1 cup sifted cake flour 1 1/h tsp. cream of tarter
1 1/2 cup sifted sugar 1 tsp. vanilla
1 1/h cup ezg whites {room temperature) 1/L tsp. almond extract

1/L tsp, salt
Sift flour once, measure, add 1/2 cup sugar, and sift together four

times, Beat egg whites and salt with flat wire whisk or rotary egg besater
until foamy, Sprinkle in cream of terter and continue beating until

stiff enough to hold up in soft peaks but are still moist and glossy,
Sprinkle rest of sugar over egg whites, I thsp, at a time, and beat afier
each addition to blend (25 strokes), Beat in flavoring (10)strokes, Turn
into ungreased vound 10 inch tube pan. Bake in moderate oven (375°)

30 to 35 winutes, Remove from oven, invert pan, and let stand one hour
or until cool,

Towse electric mixer: Best ezt whites and salt in large mixzer bowl at
medium to high speed until foamy., Add eream of barter, bect until stiff
enough to hold up in definite peaks but not dry, Contimue beating at
nigh speed, adding sugar rapidly, 1 tbsp, at a time. Beat only until
gugar is just blended, Add flavoring. Remove bowl from mixer, Fold

in flour mixture by hand as above.

Boberd,
Mrs Carl \Voss
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ppped ¥ stuffed olives
D e!npped sweet pickles

o TAFFSE BARS
1 cup butter :

1 cup brown sugar

1 egg

or 20 minutes.
- and spread on the cookie mixture while still
- chopped nuts on top and cut in squares,

E : LTME SALAD
- 1 1/2 cups hot pear juice

- 1 pkg., lime jello

- 1 three oz. pkg cream cheese

~ Quart pears, cut into pieces

4 Dissolve jello in hot juice.
ingredients. Chill to set.

CHERRY BARS

11 hottle maraschino cherries

’ 30 to 35 minutes.

DINNER PLACE SETTINGS

IHx all together and spread on a cookie sheet,
Melt chocolate (1 pkg. chocolate chips or 5 Hershey bars)

Chill until thick--not set.

m’w&i‘é SN R

1 cup diced celery

2 hard boiled eggs, diced

Salt, pepper, and salad dressing
to taste :

Mrs. Orison Hahn

Pinch of sait

2 cups flour

1 tsp, vanills

Bake at 350° for 15

warm, Sprinkle ground or finsly
Mrs, Sylvester [ahoney

$/2 pint cream
1/2 cup pecans
1/2 cup stuffed olives

Add rest of

Mrs., BEd, Melchior

1/2 cup butter
t 2/3 0f &

Zw.‘..

m
; 1/2 tbsp. cherry ;juiee
1 tsp, vanilla

~ #x and bske in an 8 x 10 inch pan in a moderate oven, 350° for

Hrs, Mervin Herrmann

The salad fork is placed next to the dimnner plate if the galad is to
be consumed with the meal or if the salad is to bes the course after the meat
course, However, if the salad is to be served first (as a appetizer) the
salad fork should then be placed next to the napkin and the dinner fork
placed next to the plate, The napkin is placed (prezerably) on the outside
of the forks, but if you so desire it may be placed in the center of the plate
and folded into a sguars, If a bread and butter plabe is going to be used in
place of the salad plate its location on the table is the same as that of the
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salad, with the butter spreader placed on the plate parallet to the edge
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