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8 whole chicken breasts

(boned & skinned)
1 c. butter or margarine
1/4 c. cognac
1 1/4 lb. small fresh mushrooms
1 1/4 lb. small white onions

(or use iars of onions)
3/4 tsp. salt)

Sophie Chmi I)

1/2 tsp. pepper
2 bay leaves
1/8 tsp. dried thyme leaves

1 1/4 c. sauterne (dry)
1 1/2 c. (12 1/2 oz. size)

chicken broth, undi luted

1/4 c. cornstarch
1 c. heavy cream)

Cut chicken breasts in half. Heat 3/4 cup butter in a large

ski lIet. Fry chicken, a few pieces at a time, 5 minutes on each

side. Remove and set aside until all chicken is browned. Return to
ski Ilet. Warm cognac in a small saucepan. Sprinkle over the chick-
en and ignite.

Heat remaining butter in 5 quart Dutch oven. Saute the mush-
rooms and onions about 10 minutes, stirring several times. Add
chicken, salt, pepper, bay leaves, thyme, 3/4 cup sauterne and
chicken broth. Cover and let simmer over low heat 20 minutes unti I

the chicken is tender. (This can be done a day ahead and re-

frigerated. The next day, reheat before proceedi ng. )
In a small bowl, make smooth paste of cornstarch and remain-

ing sauterne. Gradually add to chicken; simmer while stirring 5
minutes. Stir in heavy cream, simmer covered 10 minutes. Remove

(Cont. )
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INTRODUCTION)

There comes a time in the history of every Parish when someone

thinks it is time to publish a cookbook.

This thought occurred to the writer for severol reasons. It is for
these reasons that the Pyrohy ladies of St. Vladimir1s Ukrainian
Catholic Church agreed that 1976 was the year for them to do so,
and to these reasons we dedicate our efforts.

As a result, we proudly present our collection of special recipes.
We hope you find them interesting and enioyable.
This cookbook was put together, with love and care, on behalf of

our organization and our parish.)
Mrs. Taras Wakulinski ,

Cookbook Chairman and

Pyrohy ladi es Treasurer)

About our organization ...
\"PYROHY LADIES\" of St. Vladimir's Ukrainian Catholic Church

Hempstead, l. I., N. Y.)

Our organization consists of women of all ages who get together to

make pyrohy (varenyky) and baked goods. They give of their time

and energy freely, as a labor of love, and without any compensa-
tion - each one sharing the talent which best serves the organiza-
tion. The monies realized from their efforts are accumulated until

a project comes along which they deem worthy of their support.

In the past, the Pyrohy
Ladies have contributed large sums of money

to their Church, to their Parish Center, and at the same time have
provided the good foods which are a tradition among Ukrainians

everywhere. Those. who patronize our Pyrohy & Bake Sales come
from far and wiele, from every ethnic background, and every walk
of life.

Now we have undertaken to publish this cookbook. It is our hope
that it will find its way into as many homes as have our delicious
pyrohy and baked goods. Then we will have succeeded in not only
sharing our culinary talents, but also in preserving them in a written

form .

As Chairman of the cookbook project, it is my sincere personal .hope

that we shall never lose our culinary arts; rather that we shall pre-
serve them to pass along to future generations.

Mrs. Taras Wakulinski)

1976)))



BLESS US

o LORD

AND THESE

THY GIFTS

WHICH WE

ARE ABOUT

TO RECEIVE

FROM THY

BOUNTY ,

THROUGH
I

CHRIST

OUR LORD,

Amen.)))



DE DICATION)

We dedicate our cookbook to:)

The AMERICAN BICENTENNIAL

The UKRAINIAN CENTENNIAL

The SILVER JUBILEE of our

parish:

St. Vladimir1s Ukrainian Catholic Church
Hempstead,

L .1. , N.Y.)

(200 yrs.) 1776 - 1976

(100 yrs.) 1876 - 1976

( 25 yrs.) 1951 - 1976)

Pastor: Rev. Emi I Sharanevych)

* * * *)

God Bless America)

God Bless the Ukrainians and their Heritage
./')

God B less our Church and Pastor)

God Bless - all the Pyrohy Ladies, their fami lies and friends)

and,)

God Bless You!)))
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Expression
of

Appreciation)

This is to acknow ledge and express

appreciation to all who so generously
shared their special recipes with us so
that we might pass them along to you.
Without their cooperation this cook-

book would not be a reality.
I wish to publicly express my appre-
ciation to my family and my friends
who got personally involved in the
making up of our book. Now the
mounds of material can be put away.

Last, but not least, thank you for

supporting our goals by purchasing

one or more of our cookbooks. I f you
are truly pleased with its contents,we

would appreciate your telling your
friends how they can obtain a copy.)))
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IS A GIFT THAT'S APPRECIATED

FOR ALL OCCASIONS)

\037)

...U'\037\037
.... \" ,
-..

\".;.\" \037)

)r>;\037

1\\ i I

v')

I

II

1)

ORDER SEVERAL

FOR GIFTS

WHILE THEY ARE STILL AVAILABLE)

-------)

TI)))



,S K X
-

.J yT I IA.J\037-r 8 \037 Y ....

\"I\"'r \037.!.
<41

\037\037.:L! \037\".. .. r 1I12U\037.an\037\0371

I..
\037

... /.....0
>\037(

\037 . ....\037\037(' <) t:< \037 \037
\037:<... . \037-(:

fir\037U\037I\"I\"',\037 '\037.'\037. \037 ..RlII \037...\"\037 ...\037\"
-=- .... ... :II \037 AL'--.\037.\037\037I\"\"\"tX-\037\"'Y\037

\037)

(ill \037 00 t!\\ \037 [ro \037 t!\\ [ro

\037 (ill \037\037\037[ro\037)

it\037 .
..\037\037

J\037\037n\0371
.,

I

\037.;< a
1\037 J . '''?:

\037!: 'r ., \" \037)

. J.... .. y ,, -% 41-.: .... -' --\"I \037 -. \037 ..r J.II

Iio.Jb\037 \"'b.2l\037 \037l.., l:' .\"\"\"\"
11

Y
( ) \",# \037 v \037 \"\",( .I\"ftt..\"\"W,\037# a.... ..,,, .... ),< \"'\" /\"\", ..\"-I'\".... \302\267

\037...\037 ..\"h t ,.. .. \"To. \037\037 ,htt1 )
..Ay \037..... _ . _!!, A .. .., Jj... .\" I&.\037 \037\" \037:r A.\037)

.)))

and vanilla, until forms stiff peaks.
Take cooled pie, spread egg whites allover, make sure to bring
right up to edging. Set into a preheated 350 degree oven and bake

for 15 minutes, or unti I peaks start to brown lightly. Remove to
rack and cool unti I ready to serve. Cut in squares.)

REAL LEMON PIE)

3 large eggs
1 1/2 c. sugar

7 Tbsp. cornstarch

1/4 tsp. salt
1 1/2 c. hot water)

2 Tbsp. butter or margarine
1 tsp. grated lemon peel
1/2 c. lemon juice

1 baked 9-in. pie shell.
merl ngue)

Separate eggs, putting whites into a large bowl to reserve for

meri ngue, at room temperature.

Place yolks in a small bowl and beat slightly, set aside.
In saucepan, stir together the sugar, cornstarch and salt.

Stir in water until smooth. Bring to boil, stirring constantly. Re-
duce heat and let bubble 8 minutes and continue stirring. Remove

from heat. Stir several spoonfuls of this hot mixture into the yolks,

blending thoroughly, and then stir this into the cornstarch mixture
in saucepan. Stir over medium heat 5 minutes; remove from heat.

Stir in butter and lemon peel. Stir in lemon iuice, a little at a time,
mix until smooth. Cool at room temperature. Spread filling in bak-

ed pie shell. Then prepare the meringue as follows:)

1 Tbsp. cornstarch
2 Tbsp. cold water

1/2 c. boiling water)

1 tsp. lemon juice
3 egg whites {reserved from fill-

ing)
5 Tbsp. sugar

112)))





UKRAINIAN CUISINE)

\"UKRAINIAN CUISINE: Following is a potpourri of recipes featur-
ing the traditional and/or typical foods served in the homes of

Ukrainians and Americans of Ukrainian descent. You will note that

although titles appear to be the same, the ingredients or methods are

different. .Try them all and select your favorite.

Although some recipes are suggested for use at Chri s'\"lO s and others

at Easter, they may be prepared often during the year as well. We

hope you will learn to enioy them in your home..)

UKRAINIAN CHRISTMAS EVE SUPPER)

Many dishes are prepared for the Christmas Eve table. Tradi-
tionally, each person present will partake of at least 12 different

foods - in honor of the Twelve Apostles. Since this meal is served

during a period of strict fast, you wi II note there are no meat dishes

prepared.
Among the foods likely to appear on the table are:

KUTIA

BORSCH

USHKA

PICKLED FISH
BAKED FISH

PYROHY (Varenyky)
- filled with potatoes

PYROHY (Varenyky)
- filled with kapusta

PYROHY (Varenyky)
- filled with prunes

HOLUBCHI - filled with buckwheat kasha
HOLUBCHI - filled with rice
MUSHROOM SAUCE

FRUIT COMPOTE

KOLACH, PAMPUSHKY, CHRUSTY, MEDIVNYK
MAKIVNYK, & OTHER BAKED GOODS

\"NOTE: In the Ukraine, as well as here in America, those
who follow a strict fast would not serve dishes featuring meat, eggs
or dairy products. This was and still is a real challenge for the

Ukrainian cook. Since the rules for fasting were relaxed in recent
years, it is a matter of personal choice and conviction. You will

find, however, that most Ukrainians sti II prefer to observe the strict
fast as has been practiced for generations.

..

After the meal, the fami Iy sits around the table singing carols
before the arrival of the Christ Child. Then they proceed to church
for the midnight mass to honor His arrival.)

1)))



KUTIA) Mrs. S. Malanczuk)

1 lb. whole wheat kernels
cold water

pinch of salt

sugar
1 c. honey)

2 c. boiling water

1/2 lb. sweetened ground poppy
seeds

1/4 to 1/2 c. chopped walnuts,
to your taste)

Wash wheat thoroughly in cold water. Rinse several times.

Cover with fresh cold water, add salt, sugar and bring to boil, then
simmer unti I very tender (if it looks overcooked, it is the right con-

sistency). Should liquid evaporate before wheat is done, add more
water.

Pour boi ling water over honey (this is only to dissolve it); cool

to lukewarm. Add to cooked wheat. Next add ground poppy seeds.

Adiust sweetness to your taste by adding more honey or sugar. Place
in serving dish and sprinkle nuts on top. The Christmas Eve supper

traditionally begins with Kutia. However, it is sometimes served

as a dessert, in larger quantity.)

KUTIA (Dessert)

1 lb. wheat

1/2 lb. ground poppy seeds)

Millie Smeika)

12 oz. honey
1 1/2 c. chopped walnuts)

In a large pot and 3 quarts water, bring wheat to boil; reduce
heat and simmer 4 hours. Add more water if gets too thick before
wheat is tender. Remove from heat to cool.

Add honey, nuts, and poppy seeds to cooled wheat; . blend

well. Keep refrigerated. Serve in a
parfait glass fi lied to 3/4,

and top off with a iigger of Cherry Heering! Delicious with

kruschicki.)

CHRI STMAS WHEAT, HONEY
& POppy SEEDS (Kutia)

1/2 lb. whole wheat grains
1/2 lb. ground poppy seeds)

Katherine Diaczun)

8 Tbsp. honey
1/2 tsp. salt)

Soak wheat in water overnight; drain. Add fresh water and

cook over low heat at least 3 hours, unti I wheat is tender. Cool.
Mix ground poppy seeds and honey to cooled wheat and blend

thoroughly. Ready to serve.)

2)))

about 1 to 1 1/2 hours. Bake in 350 de-
gree oven for 40 minutes until a rich brown on top. When you tap
it, bread should have a hollow sound. Carefully remove to a rack

and cool thoroughly. Pour a lemon glaze over the top and let

drizzle down sides. Decorate with fruits and slivered almonds, if
desired.

Lemon glaze: combine 1/2 cup confectioners sugar, 1 table-
spoon lemon iuice in a cup and stir smooth.

To serve: cut top of bread off, set asi de. Cut as many round
slices as you need, then replace the top (this prevents it from drying

out). Cut the slices you have out in half, arrange around the base
of the bread and it looks very pretty.

19)))



BORSCH)

6 fresh beets, pee led &
sliced

2 celery ribs, sliced

1 garlic clove, whole
1 onion, chopped
1/2 head fresh

cabba\037e,
shredded

1 dry mushroom (hryb))

Pat Szpaczynsky

bunch fresh parsley & root
fresh di II

3 or 4 peppercorns
1 can tomato sauce or tomato

soup
1 - 2 Tbsp. lemon iuice (optional)

1 tsp. sugar (optional))

Slice cleaned beets and
fry

in a little margarine. You can
also fry up the celery, garlic, onion and carrot -

only slightly; this

improves the flavor of your soup which contains no meat flavor.

(Don1t be concerned with the appearance of these ingredients after
frying as they will be discarded.)

Add 6 cups water, 1 can tomato sauce (or tomato soup), dry
mushroom, parsley and root, di' I, cabbage and peppercorns. Cook

unti I the vegetables are tender and the flavor of the soup is to your
taste. Season with salt and pepper. Add lemon iuice if you want it

more tart, or sugar if a little sweeter - these are optional. Then

strain off the borsch into a c lean saucepan; discard the vegetables.

Sprinkle some fresh dill on top or serve with Ushka (see recipe
elsewhere in this section).)

USHKA)

1 lb. fresh mushrooms
wate r

1 large onion, chopped)

Mrs. S. Malanczuk)

2 Tbsp. butter

1 Tbsp. bread crumbs
sa It and pepper)

Clean mushrooms thoroughly, rinse in cold water. Place in

saucepan with a little water to parboil until tender. Remove mush-

rooms and heat through. Then add in bread crumbs and season with
sa It and pepper.

Prepare a dough, as for pyrohy, see recipe elsewhere in this
section .

Rollout dough and cut 1 1/2 inch squares. Place 1/2 teaspoon

filling on each, fold over into a triangle and pinch the edges to seal.
Then take 2 opposite comers and pinch them together

- forms a ring.
Drop in boiling water and cook 5 minutes. Serve with strained

Borsch. (If you use 4 ounces dry mushrooms, cook slowly over low
heat until tender, approximately

1 hour.))

JE LLIED FISH) Orysia Dackiw)

6 lb. fish (carp, white or pike), or any combination (ask market to

fillet the fish, but save heads and bones) (Cont.)
3)))



6 large onions, sliced

1 bay leaf

1 whole carrot, sliced

3 c. water
1 pkg. unflavored gelatin
flour

parsley)

salt
onions (equal to amount of fish-

meat)
1 egg yolk

salt & pepper
1 Tbsp. bread crumbs
2 ce lery ri bs

6 peppercorns

Salt fish tlllets and refrigerate overnight. Next day, rinse
off sa It. Gri nd equa I amounts of onion and fish together unti I a II

fish has been used. Add egg yolk (save the white), salt and pep-
per, and bread crumbs. Mix together. Beat egg white unti I stiff

and fold into fish mixture. Form croquettes. If mixture is too thin,
add more bread crumbs.

In the meantime, take bones, celery, peppercorns, onions,

bay leaf, carrot and salt; place in a large roasting pan. Lay the
bones, head, etc. on bottom. Cover with sliced onions and other
ingredients. Add approximately 3 cups water to cover and bring to

boil, then simmer 25 minutes. Next, place fish croquettes, one by

one, in an even layer. Cook and simmer 10 minutes. Turn cro-
quettes to other side, simmer 10 minutes more.

Dilute unflavored gelatin in some cold water. Pour over and

cook 5 minutes longer. For extra flavor, add some fXJ rsley tied with

string, and simmer 5 minutes more, then remove the parsley. Cool.
Remove fish, put into glass serving dish, pour strained liquid

over the top. Garnish with slices of carrots and fresh parsley. Let
stand unti I set.)

BAKED FLOUNDER FILLETS) Orysia Dackiw)

4 large flounder fi lIets

b rea d crum bs

1 egg, beaten

Rinse fi Ilets and pat dry. Dip in egg and then coat with
bread crumbs. Brown lightly on both sides. Place into a glass Pyrex

baking dish. Set aside.

Fry onions until light brown. Then add:)

1 small iar Marinara sauce

1 can tomato sauce
1 .tsp. sugar)

2 onions sliced

2 Tbsp. butter or margari ne)

1/4 tsp. garlic powder (optional)
1 bay leaf)

Blend all ingredients in saucepan and simmer 5 minutes. Pour

over the fish and bake in 350 degree oven 15 minutes. Serve hot.

Also delicious cold.)
4)))



QUICK & EASY MARINATED HERRING) Orysia Dackiw)

Buy ready marinated Schmaltz herrings or herring fi lIets (from

the Deli Department). Rinse, pat dry with paper towel. Cut in 2-
inch pieces. Cut up some Bermuda onion in slices. Place a

layer

of fish in iar or bowl, next onions; repeat until all ingredients are
used up. Pour in 1 bottle of Wishbone Italian dressing. let stand

2 or 3 days in the refrigerator to marinate. Serve cold.)

BAKED FRESH HERRING) Orysia Dackiw)

6 herrings*
salt

flour

2 Tbsp. oi I

3 Bermuda onions, sliced)

bay leaf

peEper

1/_2 c. catsup
1/2 tsp. sugar
1 Tbsp. vinegar)

*
(ask to have them filleted; halved and boned - but leave

skin on one side) this equals 12 pieces.
Wash fish, drain and pat dry. Salt. Dip in flour and fry in

some Mazola oil until light brown on both sides. Slice up the Ber-
mudas and fry in same oil until tender. Add remaining ingredients;

more catsup, If necessary, to make a red sauce and for desired tart-
ness .

Place in a casserole or baking dish - some sauce, fish (skin

side up), top with onions; repeat in layers. Then pour in any re-

maining sauce and add 1/4 cup water. Cover and bake in 350 de-
\037ree

oven 20 minutes. Cool, then refrigerate for a couple of days

(the longer, the better it tastes). Serve on a bed of lettuce and
garnish.)

HOLUBCHI wi KASHA)

Buckwheat Kasha*
1 medium onion, chopped)

salt and pepper
4 Tbsp. oil
1 head of cabbage)

Core cabbage, pour boiling water over it and let steam until
cabbage softens. Remove as many leaves as you can. Return cab-

bage to hot water and repeat until you get as many leaves as possible.
If leaves are too large, split in 2.

Fry chopped onion in some oil and add to prepared buckwheat

kasha *(see elsewhere in this section for recipe), season to taste.
Place a

spoonful of mixture on a cabbage leaf, roll leaves over,
tuck in sides and place in large casserole or pan in neat layers.
Pour some warm water over them, add remaining oi I. Cover and

(Cont.))
5)))



bake in a 350 degree oven for about 2 hours.)

BUCKWHEAT KASHA) Orysia Dackiw)

3 c. kasha
water)

1 stick margarine
1 egg, beaten)

Rinse kasha thoroughly under cold running water. Strain well.
Melt margarine in fry pan, add kasha and dry in large ski Ilet, stir-

ring constantly, to dry. Beat up egg and pour over kasha, mix to-
gether. Then place in casserole dish. Pour boi ling water over it to

cover. Cover dish and place in 350 degree (preheated) oven and
bake 1/2 hour. Serve with pot roast, kielbasi, mushroom sauce, etc.)

MUSHROOM SAUCE) Orysia Dackiw)

1 lb. fresh mushrooms

3 onions, minced fine
1 Tbsp. butter

1 clove garlic, minced fine
salt & pepper, to taste

Wash mushrooms thoroughly. Mince the onions fine and saute

in butter until golden. Grate the mushrooms, mince the garlic,
add to onions and saute until mushrooms are tender, about 10 min-
utes. Add salt, pepper, flour, a little mi Ik to di lute the flour.
Add sour cream, mix. Add this mixture to the mushroom mixture.
It will be creamy. Add some chopped dill to the sauce, it will

give a slightly sour taste. Simmer so flavors mingle. Add more
milk if sauce is too thick. Serve wa\"\"; delicious with pyrohy or

cabbage stuffed with kasha or rice.)

1 Tbsp. flour
a little milk

3 Tbsp. sour cream

chopped dill (optional))

HOLUBCHI) Mrs. Mary Marusevich)

2 c. long grain rice
1 c. kasha

2 onions, chopped)

2 Tbsp. butter

salt and pepper, to taste
2 large heads cabbage)

Rinse rice thoroughly; boil until it is half cooked, rinse and

cool. Saute chopped onions in butter to I i9\037t brown, set aside.
Boi I cabbage unti I leaves separate. Pu II off, leaf by leaf, and

place in a pan. Trim away thick rib on the back of cabbage leaves.
To 1 cup of kasha, add boiling water and drain right away.

Add rice and sauteed onion\037utter mixture. Season to taste with
salt and pepper. Add a solution of ketchup diluted in water, not
to exceed 1 cup. Mixall together.)

6)))



Holding each cabbage leaf in your hand, spoon the rice/kasha
mixture into the leaf; roll it up and place into a

large pot. Con-

tinue filling leaves until mixture is gone. Add 2 tablespoons ketchup
to 3/4 cup water and pour over the cabbage rolls. Cover with the

lar\037 leaves which you did not use. Bake in a 350 degree oven for
1 1/,2 to 2 hours.

MUSHROOM GRAVY)

1 lb. sliced mushrooms
water)

2 onions, chopped

1/4 c. flour
butter)

Clean mushrooms well; slice. Saute mushrooms and onions in
a little butter. Place in a pot and cover with water to simmer. Add

1/4 cup flour and water to boiling mushrooms; stir until there are no

lumps. Add a clash of salt, 2 handfuls of Accent, a couple drops of

Worcestershire sauce and food coloring for a rich, brown gravy.)

PYROHY (Varenyky)

2 \037gs

1/3 stick margarine
1/2 c. milk)

Pat Barniak)

1 c. cold water
6 c. flour)

Mix above ingredients with a wooden spoon. Gradually add

in the flour, a little at a time, until dough is formed. Place on a
floured board and knead well (use more flour if it sticks). Cut
dough in 3 parts. Rollout one at a time until semi-thin. With top
of a glass or biscuit cutter, cut out rounds of dough. Keep the
other dough covered so it wonlt dry out.)

5 lb. potatoes, boiled &

drained

6 oz. cream cheese)

1/2 lb. American cheese

1 stick margarine
sa It, to taste)

Mash all ingredients while potatoes are still hot, then let

stand to cool.
Take 1 round of dough, place 1/2 teaspoon filling in center.

Fold in half and pinch edges together. Place on a towel and keep
covered unti I ready to cook.

Fill large pot 3/4 full of water, add 2 tablespoons oil, 1 table-

spoon salt. Bring to boi I. Drop pyrohy in, one by one, and stir.
Boil about 3 minutes until they rise to the toP. Cook another 2 - 3

minutes, then remove fran water with a slotted spoon, one at a time,
so they don't stick together. When they are dry, melt 1/2 stick
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margarine in saucepan and pour over cooked pyrohy and toss to coat
them.

If you want more flavor in your pyrohy, add 1 diced and fried

onion to the filling, OR serve with a side dish of onions in butter to

pour over like a gravy.)

FRU IT PYRO HY) Virginia Wowk)

2 Tbsp. sugar
2 Tbsp. butter

1 egg
1 egg yolk
1/2 c. milk)

2 c. flour
fresh or canned fruit: plums,

peaches, apricots, cherries
or stewed prunes)

Cream sugar and butter, add eggs, milk and flour. Mix well.

Roll out on floured board. Cut 3 inch squares. Place a spoon of

fruit in center and wrap dough around it. Seal the edges. Drop in-
to boiling water and boil 5 - 10 minutes until they rise to surface.

Remove and drain. Serve with melted butter and sprinkle with sugar.)

VARENYKY (Potato Pyrohy)) Virginia Wowk)

4 large potatoes
2 sma II onions, chopped

1/2 c. butter
4 1/2 c. flour

3 tsp. sa It

Boil potatoes, add 1 teaspoon salt. Fry onions with 1/2 cup
butter and brown lightly; remove from flame. Sift flour with 2 tea-
spoons salt. Beat egg with lukewarm water, add slowly to flour,

iust so they stick together. Knead on board 10 minutes. Replace
to bowl and cover with a cloth to rest approximately 20 minutes.

When potatoes are done - mash and salt to taste. Add cheese
and 2 tablespoons of the onion/butter mixture. Roll dough out to
thickness of pie crust; cut 3 inch squares. Fill with 1 tablespoon to

square. Press ends together to seal. Place on cloth until ready to
cook.

Drop into boi ling water, stir with wooden spoon so you don't

break into the dough. When water begins to boil and pyrohy come
to the surface, boil 5 - 10 minutes more. Drain in a colander.

Garnish with remaining onions and melted butter.)

1 egg

1/2 c. lukewarm water
2 slices pimiento cheese,

crumbled)

CHRUSTY I) Pat Szpaczynsky)

12 egg yolks) 12 tsp. sugar
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1 shot Canadian Club whiskey

8 Tbsp. heavy cream)
4 c . flour, approx.

1 tsp . vanilla)

Whip egg yolks and sligar together unti I fluffy. Add heavy
cream and beat a few minutes more. Add whiskey and vanilla.

Usin\037
a large spoon, stir flour in, a little at a time (go easy on the

flour) unti I dough is workable. Divide dough in 3
parts, and re-

frigerate several hours.
Roll dough out thinly. Form chrusty by cutting 3 inch long

strips. Cut a slit in center of each and pull one end through the
slit to form a chrust.

Deep fry in Crisco oil, about 1 minute, until golden brown on
each side.)

CHRUSTY II) Aniela Gerula)

10 egg yolks
10 tsp. powdered sugar
5 Tbsp. heavy cream

In a large bowl, mix all ingredients together, except the flour.

Add flour by hand and mix well. Knead on floured board. Place in
a bowl, cover to keep in refrigerator 3 hours. Remove. Cut a sec-
tion off and roll out on floured board, very thinly. Cut into diamond

shapes, with a small slit in center. Pull the top comer through the
slit carefully, without tearing. Fry in hot Crisco shortening until

golden brown, on both sides. Place on paper towel to drain. Trans-

fer to tray and sprinkle with confectionerls sugar.)

1 iigger rum

3 c. flour, exactly)

KRUSCHICKI III) Pat Barniak)

5 egg yolks
1 Tbsp. sour cream

1 Tbsp. rum

1 tsp. vanilla

Mix all ingredients except flour and oil. Then add in flour
and blend well. Knead dough on board. Cut batter in half and

rollout very thin. Cut into diagonal strips 4 inches long and 1/2
inch wide. Make a slit in center, invert one end and pull through.

Put oi I in heavy alum i num pot and heat to boi ling. Drop in

one by one until surface of oil is covered with kruschicki. Cook to

golden brown, approximately 2 minutes. Remove from oil and drain
on paper towel. Sprinkle with powdered sugar.)

1 tSF? sugar
2 1/2 c. flour
3 1/2 c. Crisco oi I for frying)
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Marian Klymyshyn

1 Tbsp. whiskey
1 tsp. vanilla

flour)

CHRISTMAS ROSE DAINTIES)

4 egg yolks, beat well
1 Tbsp. sweet cream

1 Tbsp. sugar)

Whip cream and sugar together, add yolks. Next add whiskey,
vanilla, and iust enough flour to make dough workable. (Do not roll
out too thin - make dough slightly heavier than for Chrusty.) Select

3 different size glasses to cut out dough
circles with.- i.e. drink-

ing glass, iuice glass and whiskey glass
- you need 3 graduating

.
sizes.

Roll out dough, cut equal numbers of all 3 sizes. To assemble,
place largest

circle on bottom, top with next largest and top off

with smallest. With your thumb, make a depression in center (this

to make them adhere). Then make 4 slashes (DO NOT GO All the
way down) at equal distances around the cooky iust

within inside

edge of the smallest circle. See sketch:)

51 it 1

Assembled cooky
-

1 of each size, with
smallest on top. Make

a depression in very
center.

Note location of

4 slits.)

51 it 3)

Slit 2)

'1 -
drinking glass

'2 - iuice glass

'3 -
whiskey glass)

Slit 4)

When you have assembled several of these, fry in hot, deep
fat unti I golden brown on both sides. Remove carefully with slotted

spoon; drain on paper towels and dust with confectioner's sugar.
(Don1t overcrowd them when cooking or theylll break.))

MEDIVNYK (Honey Cake))

6 eggs, separated

1 c. sugar
1 c. coffee
1/2c.oil)

Pat Szpacz ynsky)

1 c. honey
1 tsp. baking soda
2 tsp. baking powder

3c. flour
dash of cinnamon)

Beat egg whites unti I form stiff peaks. Set asi de. Combine
yolks with sugar, beat until light and fluffy. Combine oil, honey
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and gradually add to dry ingredients. Fold in the beaten egg whites

with a rubber spatu la .
Grease a 14 inch long baking pan, scatter with bread crumbs.

Pour cake mixture in and bake in preheated 325 degree oven for 1

hour or until cake tests done. Cool in pan on rack for 10 minutes,
then transfer to rack to cool completely. (You can line bottom of

pan with greased paper and then pee I away when cake is cool.))

HONEY CAKE)

8 extra large eggs, separated
1 1/2 c. sugar

1 c. beer

2/3 c. oi I

1 c. honey)

Orysia Dackiw

2 tsp. baking socb

1 tsp. baking powder
3 c. si fted flour

dash of cinnamon

1/4 tsp. ground cloves

grated lemon rind)

Combine egg yolks, sugar and honey. Add oil and blend
thoroughly. Add sifted dry ingredients. Last, fold in beaten egg
whites. Pour into large baking pan lined with waxed paper. Bake

in 350 degree oven for 15 minutes, reduce heat to 300 and bake 45

minutes more. DO NOT OPEN oven door for 1/2 hour. Remove
cake to cool; invert and remove waxed paper and turn cake right

side up.)

HONEY CAKE

1 3/4 c. honey
1 c. strong coffee
2 Thsp. brandy
3 1/2 c. unsifted flour

3 tsp. baking powder
1 tsp. baking soda

1 1/4 tsp. cinnamon

1/4 tsp. ground cloves, ground

ginger, and ground nutmeg)

Mary Atton

1/1 c. chopped almonds

1/2 c. chopped raisins
1 Tbsp. grated lemon rind

4 eggs
1 c. finnly packed light brown

sugar
1 Tbsp. vegetable oi I)

Grease a 10-inch tube pan. Heat honey and coffee to boiling
and then cool completely; stir in brandy. Sift flour, baking pow-
der, baking soda, cinnamon, cloves, ginger and nutmeg onto waxed

paper. Add almonds, raisins and lemon rind. Beat eggs slightly in

a large bowl. Add honey mixture, sugar and oil. Beat until smooth
and thoroughly blended. Add flour mixture and beat unti I batter is

smooth. Pour into prepared pan and bake in preheated oven at 300

degrees for 1 hour and 15 minutes or until springs back when lightly

pressed. Cool in pan on rack for 10 minutes. Loosen around edges
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and turn out on rack to cool completely.)

HONEY CAKE (Butterless)) Irene Bendersky)

1/4 tsp. salt

6 egg whites

2 egg whites
1 c. brown sugar
2/3 c. chopped wa Inuts

Bring honey to a boi I and then cool. Beat egg yolks until
light. Add the sugar gradually and continue beating. Sift the flour,

baking soda and salt together, twice. Add to mixture and blend

well. Beat the 6 egg whites unti I stiff and fold gently into the mix-
ture. Spoon into 2 ungreased, but floured tube pans. Prepare.

topping:
Beat the 2 egg whites unti I stiff, add sugar gradually, and beat

until thick. Spread over the top of batter and sprinkle with nuts.

Bake at 325 degrees for 45 minutes. Cool a short time before remov-

ing from pans.)

1 c. honey
8 egg yolks
2 c. brown sugar

1 tsp. baking soda)

HONEY CAKE

1/4 lb. butter

6 Tbsp. sugar
1 c. honey
4 eggs)

Ksenia Babiak)

2 c. flour
1 tsp. baking powder
3/4 c. boiled coffee

1/4 tsp. baking soda)

Mix butter and sugar until light and creamy. Add honey and
beaten eggs. Mix baking powder with flour and add to mixture,

slowly, until well blended. Mix baking soda with coffee, add in

aaaTn slowly. Pour into an 8 x 12 1/2 inch baking pan. Bake in
300 degree oven for 1 hour.

CHRISTMAS CROSTATA COOKIES Mrs. Mollick)

3 c. flour

1/2 c. sugar
3 tsp. baking powder

dash of salt

1 c. butter or margarine
(or 1/2 of each))

I e-ggs, slightly beaten

1/4c. milk
1 tsp. vanilla

1/2 c. grape iam
1/2 c. apri cot jam

1/2 c. strawberry iam)

In a large bowl, stir together the flour, sugar, baking powder

and salt. Cut in the butter or margarine until mixture resembles

coarse crumbs. Combine eggs, milk and vanilla, and add to flour

mixture, mixing well. Knead gently on floured board until smooth.)
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Set aside 1/3rd of the dough. On floured surface, rollout remain-
ing dough to lOx 15 inch rectangle. Place in ungreased 15 1/2 x

10 1/2 x 1 inch baking pan. Spread each iam crosswise over l/3rd
of the dough in the pan (use the apricot in the center strip). Roll
out remaining dough to a 12 x 10 inch rectangle. Cut into strips

1/2 inch wide and carefully fonn a lattice top diagonally over the
iam topped dough.

Bake in 400 degree oven for 20 - 25 minutes. Makes 40 bars.)

CHRISTMAS CRESCENTS

1/2 lb. butter
2 c. sifted flour

2 c. chopped pecans.
5 Tbsp. sugar

Cream butter and add sugar, vani lIa and water. Sift flour and

salt together, stir into butter mixture. Add pecans and mix thorough-

ly. Using portions size of a small walnut, roll or fonn dough into

crescent shaped cookies. Bake in slow oven 325 degrees about 20

minutes. Check before time is up
-

they are ready when slightly
browned. While still warm, roll in powdered sugar. Handle care-

fully while warm as they break easily.
\302\267

You can use wa Inuts instead of pecans
- 1 1/2 cups fine Iy

chopped.)

Irene Mamus)

2 tsp. vanilla

1 Tbsp. water

1/2 tsp. salt)

PASKA) Grandma Kozu lak)

2 oz. yeast
1 c. milk

2 c. water
3 c . flour,

+ 3 c. flour,
+ 3 c. flour)

1/4 lb. butter, melted
4 eggs, beate n

1 c. sugar
1 c. sour cream
1/2 tsp. sa It

raisins (to taste)
lemon rind)

Mix yeast, milk and water, heat to lukewarm. Add 3 cups

flour to yeast mixture and let rise (about 1/2 hour).
Mix melted butter, eggs, sugar, sour cream and salt, raisins

(optional) and lemon rind and blend thoroughly. Add the yeast
mixture to these ingredients. Add 3 more cups flour, blending well
with wooden spoon. Add another 3 cups flour (this wi II make 9 cups

altogether) and mix with wooden spoon until you cannot, then work
by hand on a wooden board. Knead sufficiently (so you see small

bubbles in the dough). Place in a large bowl which has been
greased with Crisco, turn over to grease other side, cover with a

(Cont. )
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towel and let rise until double in bulk, and reaches top of your bowl.

Divide into 3 loaves. Shape and place in greased pans, 1/3
full and let rise to top of rim.

Coat the top with this mixture: 1 egg, drop of sugar, little
water, blended thoroughly. Glaze tops of breads with pastry brush

or feather. Very important - start in preheated oven at 400 degrees
for 15 minutes, then lower heat to 350 and bake additional 40
minutes.

Remove from pan and coolon racks. (If browning too quickly,
take brown paper, cut to shape of top, dampen with water and place
on top

- this will prevent further burning.))

POMPUSHKY) Grandma Kozulak)

Use above bread recipe - but, with 1 cup less flour, so dough
wi II be lighter. Rollout to about 1/2 inch thiclCness on a floured

board. Cut rounds with a glass and let rise. When sufficiently
risen, fry in hot Crisco oi I.

If you wish a filling, you can buy
a tool for inserting ielly

inside after the dough has risen and before you fry the pompushky.)

PAMPUSHKY) Anna Popu & Tessie Pawluk

2 c. sugar

4 egg yolks
3 Ibs. pitted prunes

2 tsp. sugar
lemon or orange rind (optional))

1/2 lb. butter or margarine,
melted

4 c. milk

1/4 lb. yeast (from the bakery)
11 c . flour

1 tsp. salt

Combine butter (melted and cooled) with milk (boiled and

cooled to lukewarm). Dissolve yeast in this liquid. Combine flour,
salt and 2 cups sugar. Beat the egg yolks and pour into flour mix-
ture and blend thoroughly. Pour yeast mixture into the dry ingredi-

ents and mix together well. Dough will be light and on the sticky
side. Place in a pan and let rise. Meanwhile, cook the prunes,

remove pits, sprinkle with 2 teaspoons sugar, if desired add orange
or lemon rind. When dough has doubled in bulk, punch down and
rollout to 1/8 inch thickness. Cut out rounds 1 1/2 inches in
diameter (or whatever size you prefer). Place fi Iling on each circle
(as for pyrohy), pinch the edges to seal. Fry in hot oil at 425 de-

grees. Place the pinched side up in the oil, then turn over to fry the

other side. Makes 50 - 60, depending on size.)
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PAMPUSHKY)

2
ekg. dry yeast

1/2 c. lukewarm water

1 Tbsp. sugar

2/3 c. milk
1/4 c. sweet butter

1 tsp. sa It

1/3 c. sugar
2 whole eggs, beaten

3 egg yo Iks)

1 tsp. vanilla

grated ri nd of 1 lemon
4 - 5 c. flour

Fi II i ngs: prune iam or
apricot iam

fat, for deep fryi ng
granulated sugar, fine

.
cinnamon)

Sprinkle yeast onto warm water, add 1 tablespoon sugar, cover

lightly and let stand in warm place 5 - 10 minutes until mixture foams.

Scald milk, stir in butter, salt and sugar. When butter melts, cool

to lukewann. Combine with beaten eggs and yolks, and yeast mixture,
vanilla and lemon rind. Beat in flour, a little at a time, until you

get a medium finn dough. Knead until smooth and elastic, approxi-
mately 10 minutes. Dust with flour and let rise again until double

in bulk (1 1/2 hours). Punch down dough and let rise again until

doubled.
Tum dough onto floured board, rollout to 1/2 inch thick.

Cut out 3 inch circles. Place teaspoonful of filling on 1/2 of the

circles. Top with the remaining unfilled circles. Pinch edges

closed, using a little cold water to seal them. Let rise, uncovered,
on board, until double in bulk. Fry a few at a time in hot fat 375

degrees. Turn once to brown both sides. Allow 6 minutes for each
batch. Drain on paper towel and sprinkle with sugar and cinnamon.)

UKR.\037INIAN EASTER FOODS:)

In the Ukraine,
* as here in America tocby, baskets of food

are taken to the Church to be blessed. After the fami Iy attends
Easter sunrise services, they sit down together to share the tradi-
tional foods and especially those which have been blessed. The head

of the family or eldest will distribute slices of the Blessed Easter Egg
to everyone present at his table.

Unlike the Christmas Eve supper (which contains no meat

products), the Easter Menu will contain iust about everything you
can think of as the period of fasting is over after the sunrise services.

Some of the foods you will likely see at the Easter table are:
BLESSED HARDBOILED EGGS

HARDBOILED EGGS (not blessed)
HAM

KOVBASA ( Ukrainian Sausage)

FARMER'S CHEESE
STUDENINA (Drahli) (Cont.)
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IAKfD LIVER or a LIVER PATE
BOCHOK (a slab of smoked bacon)
HORSERADISH ROOT

HRIN (a horseradish,/beet relish)
KEYIVSKA SYRNA BABKA

PASKA, BABKA, TORTES & OTHER PASTRIES)

The Paska is a substitute for bread - with decorations created

from dough baked into the bread. It is not a rich dough and con-
tains little or no fruit.

The Babka is a substitute for cake - sweet, a Ithough not fancy.
It wi II contain lots of eggs, raisins an d other fruits. Often deco-
rated with a white icing, colored spri nkles and slivered blanched
almonds.

Of course the beautiful hand decorated Ukrainian Pysanky

(Easter Eggs) are to be seen everywhere. They are found in the
basket which is taken to Church for bless ing; they are exchanged
with friends and loved ones -

given as gifts; or saved from year to

year and proudly displayed in the Ukrainian home.
*

We are speaking of the Ukraine of old in the above para-

graph. Unfortunately, they no longer enioy the freedom of relig-
ion as we do in America. However, we do not lose hope that one
day this freedom wi II be restored to them.)

UKRAINIAN EASTER BREAD

1 1/2 qt. milk (lukewarm)
5 Ibs..warmflour, sifted

2 pkg. Fleishmann's yeast
1 1/2 lb. sugar (3 c.)
1 lb. me Ited butter)

Mrs. Mary Marusevich

2 grated lemon rinds

10 egg yolks
1 Tbsp. salt
1

Tbsp. vani Iia

1/2 lb. raisins, white)

In a very large basin, take half of the flour. Mix the yeast
with the lukewarm milk. Slowly pour the yeast mixture into the
flour. Stir around until well mixed. Cover with a cloth, place in

a warm p lace (not hot or on a heated surface) and let ri se 1 hour.

Take egg yolks and beat until light colored; add sugar and salt.
Then add the egg mixture to the dough whic h has risen and start to

knead for 1/2 hour or unti I clough holds together and does not stick
to your hands. Add the me Ited butter and remaining flour -

cup by
cup, whi Ie kneading for another 1/2 hour, or unti I dough becomes

smooth and no longer sticks to pan or your hands. Add raisins,
vanilla, lemon rind and mix well until raisins are distributed evenly

through the dough. Cover and place in warm place to rise unti I

double in bulk.

Grease the pans you wish to use. Fi II 1/2 fu II with dough and
let rise again unti I dough reaches the top of the pot. Place in 375
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degree preheated oven and bake for 1 hour. (This depends, of course,
on the size of the bread and the pot.) You can tell if the bread is

done when it is medium brown in color, and the top is semi-hard.
You can also use a metal tester - when it comes out clean, insides
are baked.

Hints : Rising is the most important factor in making bread;

the more i t rises, the lighter the bread will be.

Save. the egg whites - can be used later in an Angel Food Cake.
Coffee cans or large casserole pots are ideal to bake bread in,

so long as it has smooth sides and flat bottoms.
The color of the bread can rang e from medium brown to dark

brown(it doesn't matter), so long as the insides are baked.

When kneading, don't be afraid to use your hands and arms -

not only your fingers. It takes a lot of muscle to be sure that the
flour and other ingredients are we II mixed.)

EASTER PASKA)

8-9 c. flour
1/2 c. lukewarm water

1 pkg. yeast
1 tsp. sugar

1/4 c. sugar)

1 Tbsp. salt
3 c. lukewarm water

6 egg s, beaten

1/4 c. butter, me Ited)

Dissolve sugar in lukewarm 1/2 cup water, sprinkle yeast into

it and let stand 10 minutes. Combine this mixture with the beaten

eggs, suga r , butter, salt and 3 cups water. Mix together thoroughly
and then knead on lightly floured board unti I smooth and elastic.

Place in greased bowl, cover with clean cloth and let rise in warm
pi ace until double in bulk. Punch down with your fist and let rise

again. Prepare baking pan or pans which have a flat bottom and tall

sides. Grease and scatter bread crumbs all around.

Divide dough into 3 parts. Shape 2 of them into round loaves,
place in prepared pan one on top of the other . Take remaining

piece and make 2 long pieces of dough by rolling between the palms
of your hands. They should be twice thickness of a pencil. Braid

them together, or twist them. Place from one side over to the other,
let ends hang off the sides; repeat from the opposite side to the
other side. With sharp scissors, cut ends evenly. Then make several

slashes or cuts. Twist half of them in one direction, the other in the

opposite. Make swirls or rosettes. Cut petals into the dough. Use

your own ideas. But traditionally, you have decorated the top of

the paska with the symbolic Cross. Let rise again, but not too long,
or the fancy bread decoration will start to lose its shape. Preheat

oven to 400 degrees. Carefully brush the top with beaten egg mixed
with 2 tablespoons water. Bake 15 minutes in hot oven, reduce heat

(Cont. ))
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oven, reduce heat to 350 degrees and bake 40 minutes more, or

until done. Do not brown too much. Once desired color is reached,
cover top with foi I or greased brown paper. Remove from oven
carefully, let sit 5 minutes, then remove to rack. Handle very
gently.

******

If you have any dough leftover, you
can create some charm-

ing dough birds. Make long pieces of dough, twice the thickness
of a penci I, then cut off lengths 4 or 5 inches long. Tie a knot into
the center of the little piece of dough. Shape one end to resemble

the head of the bird. The other one will be flattened to resemble
the tail. With a dull knife (do not cut all the way through) make

several indentations. Let rise about 1 hour. Then insert 2 whole
cloves, for eyes, brush with beaten egg mixture and bak e approxi-

mately 25 minutes or until light golden in color. Remove from oven
carefully and cool thoroughly. Use them to decorate top of bread
by inserting a toothpick into the bottom to support the bird. You

wi II also find them used on, breads at wedding feasts, anniversary

celebrations. Once you have mastered the technique, try making
them smaller with fancier detail.)

NO KNEAD BABKA) Katheri ne Supko)

4 c. flour 1 tsp. salt

1/4 c. warm water 1/2 c. butter or margarine
1 cake yeast 1 1/4 c. mi Ik

5 eggs (save 2 Tbsp. for later) 1 c. ra is ins

1/2 c. sugar

CoOk raisins in a little water to make them plump. Drain.

Dissolve yeast in 1/4 cup warm water. Scald milk, add butter or

margarine, sugar and salt. Stir and pour into large bowl. Cool
until lukewarm. Add beaten eggs, flour and raisins. Beat well with

wooden spoon. Batter wi II be loose. Cover and let rise for 1 hour.

Beat down with wooden spoon .and pour into well greased 10-i nch
tube pan. Cover and let rise again unti I double in bu Ik, or almost
to the top of the pan. Brush with the eggs you set aside. Bake in

350 degree oven for 30 - 40 minutes.)

UKRAINIAN EASTER BABKA)

1/2 c. lukewarm water
2 pkg. dry yeast

1 tsp. sugar
2 c. scalded milk
1/2 lb. butter, sweet

1 Tbsp. salt
7 c . flour, approx. (to make

soft dough))

1 c. sugar
5 whole eggs
10 yolks

1 orange
- rind & juice of

1 tsp. vanilla
1 c. golden raisins, seedless

(opt iona I))
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Dissolve sugar in lukewarm water; sprinkle yeast over it, let
starid 10 minutes until frothy. Beat eggs and egg yolks for 10 min-

utes adding sugar a little at a time. Add salt, orange iuice, milk,

rind of orange and yeast mix to the beaten eggs, mixing thoroughly.

Gradually mix in flour, adding melted butter a little at a time.
Knead for 20 minutes or until dough no longer clings to hands. Let

rise in a warm place unti I double in bulk (covered with a tower, or
clean cloth). Punch down and let rise again, as before. Grease
tall tins and coat with bread crumbs. (Crisco tins make good con-

tainers for Babka.) Form dough into a ball small enough to fill 1/3
of each container. Let rise in warm place until dough barely reach-

es top of can. Bake in preheated 350 degree oven for 30 minutes.
Handle babka very carefully when removing from containers.

Turn out onto rack to cool.)

1 pkg. hot roll mix

1/4 c. very warm water
3 eggs at room temp.

1/4 c. sugar
3 Tbsp. butter, softened)

Mary L. Wakulinski

1/3 c. light raisins
1/3 c. candied cherries, halved

(red)

1/3 c. candied cherries, halved
(green)

2 Tbsp. rum

1/3 c. toasted, slivered almonds)

EASY HOLIDAY BREAD)

Sprinkle yeast onto warm water and stir to dissolve. Add eggs,
sugar and beat until well blended. Mix in half of the roll mix and

beat until smooth. Beat in the butter, then add remaining roll mix
to make a soft dough. Cover with a towel and let rise in warm

place until double in bulk (approximately 1 hour).

Meanwhile, pour the rum over the fruits in a small bowl to

soak, stir frequently. Stir dough down, add fruits and almonds
unti I distributed evenly. Turn dough into we II greased 3-pound

shortening can (or two 1-pound coffee cans). Cover with towel and
let rise again until double about 1 to 1 1/2 hours. Bake in 350 de-

gree oven for 40 minutes until a rich brown on top. When you tap
it, bread should have a hollow sound. Carefully remove to a rack

and cool thoroughly. Pour a lemon glaze over the top and let

drizzle down sides. Decorate with fruits and slivered almonds, if
desired.

Lemon glaze: combine 1/2 cup confectioners sugar, 1 table-
spoon lemon iuice in a cup and stir smooth.

To serve: cut top of bread off, set asi de. Cut as many round
slices as you need, then replace the top (this prevents it from drying

out). Cut the slices you have out in half, arrange around the base
of the bread and it looks very pretty.
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STUDENINA)

4 pigs
I

feet, ha Ived

1 lb. pork or veal
10 c. water)

1 Tbsp. salt

1/2 tsp. black pepper

2 or 3 cloves garlic)

Cook pigs. feet and meat (pork or veal) for 3 - 4 hours in

salted water; remove meat when it is tender - set aside. Add pep-

per and garlic cloves, cook pigs. feet unti I meat loosens fran the

bones. Set aside to cool.
Remove meat from bones and cut into small pieces; cut pork or

veal in small pieces. Mix them together and place in an oblong
glass dish 2 inches deep. Strain the cooled liquid over the meat

through a fine strainer. Place in refrigerator to iell overnight.
When ready to serve, scrape off fat from the top and cut in squares.
Serve with vinegar and/or a red horseradish mix (Hrin).)

PICKLED PIGS. FEET) Mrs. S. Galan)

4 pigs
I

feet

3 c. vinegar
1 onion
12 whole peppercorns

Split pigs. feet, scrub thoroughly and cover with cold water.

Add vinegar, bring to boiling point. Skim off top. Add seasonings
and boil slowly for 2 hours. Cool in liquid and serve cold.)

6 whole cloves

1 bay leaf

1 tsp. sa It)

HORSERADI SH SAUCE) Orysia Dackiw)

2 iars prepared white horse-

radish, or grate fresh root
1/2 pt. sour cream

freshly squeezed lemon iuice)

salt, to taste
1 tsp. sugar
3 or 4 beaten egg yolks

2 Tbsp. flour

1/2 pt. heavy cream)

Mix all ingredients in a saucepan EXCEPT flour and cream.

Bring to boi I. Remove from heat. Add in a mixture of flour and

heavy cream. Mix together and then bring to boil. Remove from
heat and serve warm. Pour over ham at Eastertime.)

HRIN (Horseradish & Beet Relish)) Mary L. Wakulinski

1 Tbsp. mixed pickling spices
in a cloth bag

2 c. vinegar)

10 medium beets ..

1/2 c. horseradish, prepared*
1/2 c. sugar

2 tsp. sa It)
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*
(I prefer to grate my own fresh horseradish for maximum Ilbite\".

You may use the prepared, if you wish. For fresh horseradish, pur-
chase 1 large root to grate.)

Cut off stems to 1 inch above top of beets, leave root intact.

Wash beets thoroughly. Cook in boi ling water unti I tender. Drain

and cool in cold water. Then remove the skin from the beets (they
will slip off), cut off stems and roots. Grate beets into a bow I.

Add grated horseradish, blending thoroughly. Add a little at

a time so you can get the right color and I'bite
II

to your Hrin.

Combine salt, vinegar, sugar, spice bag
and bring to a boil

in small saucepan; strain the syrup over the mixture (so you catch
any loose spices), and blend thoroughly. Pack into hot, steri lized

iars, seal. Store in refrigerator 24 hours, before using. (Adiust
for sweetness with more sugar, more 'bite\" with additional horse-

radish, or vinegar for more sour.)

HRI N II)

6 medium size beets
1 c. grated fresh horseradish

(1 medium size root))

1/4 c. vinegar (or sour salt)

1/3 to 1/2 c. sugar, to taste
2 Tbsp. salt)

Cook beets unti I done . Test with fork to see if tender. Cool

and pee I, then grate. Mix grated beets with grated horseradish.
Add

su\037r,
salt and vinegar, to taste.

(If you like it more sour, add sour salt i nstead of vinegar so it
will not be too liquidy.))

KEYIVSKA SYRNA BABKA) Oksana Dackiw)

2 to 2 1/2 lb. farmerls cheeSe,

at room temperature
10 hardboi led eggs
2 1/2 to 3 c. confectioners sugar
3/4 lb. sweet butter at room

temperature
1/2 pt. heavy cream)

1 vani Iia bean

1/2 c. . very rtnely \037cit...
fruits (lemon &

oran$Je
-

homemade preferred)
1/2 c. finely slivered blanched

almonds)

Squeeze fanner's cheese in cheesecloth, wrap in towel and

weight down with a heavy obiect (to remove any moisture in cheese).
Feed cheese through

a meat grinder (of course, after you remove the

cheesecloth). Take the egg yolks only and sieve them through a

strainer.

In your mixing bowl: place the yolks, sugar, butter, and

blend together. Add in cheese, a little at a time, until all is used.
Towards the end, add in the heavy cream, iust

to blend (do not
(Cont . ))
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:7..erbeat). Add vanilla bean to mixture (slit bean in half, scrape
in-sides out, and then chop the outside of the bean as fine as you
con, by hand, using a very sharp knife).

Next, add citrus fruit, cut in very fine pieces. Then the

finely slivered almonds. Add to mixture. Then:
Take a cheesecloth, soak in water and then squeeze out

moisture. line a plastic colander with a double layer of cheese-

cloth. Pour mixture in, pull cloth ends up and tighten to squeeze.
Twist top and fold over so mixture is completely covered. Place

colander over a drip pan. Find a plate to fit over cheese in colan-

der, then place a heavy weight on top (i.e. a gallon of milk) so

you have equal distribution of weight . Take a large plastic bag
and place around the whole thing and refrigerate a couple of days.
May be prepared 2 days ahead of time.

When ready to use, open, unwrap, turn over onto serving

plate, remove the cheesecloth and decorate with candied fruit

slices, slivered almonds, cherries, etc.
(If you don1t have homemade citrus fruits, use the prepared

fruits avai lable in the shops used in fruitcakes.))

poppy SEED TORTE) Ann Kapczak/Olga Samilo)

A very old recipe; popular in Grandma Sa\"lilo's
time as it is

today. Bake in a tube pan
or layer can pans. Serve with a without

a fi lIing.)

1 c. dry poppy seeds
8 eggs, separated

1 c. sugar)

4 Tbsp. flour
1 tsp. almond extract

1/2 c. walnuts, finely chopped)

Grind poppy seeds, using finest blade. DO NOT SOAK

po\037py
seeds before grinding. Beat egg whites unti I foamy. Add in

1/2 of the sugar, gradually and beat until stiff. Beat yolks until
light, and then beat in remaining sugar. Fold yolk mixture into

whites. lightly stir in flour, extract, nuts and poppy seeds. Spoon
into an ungreased pan. Bake in 350 degree oven for approximately
45 minutes or unti I tests done. Invert on rack to cool.

You can ice with a mocha type frosting and split the cake into

2 layers and fi II with a wa Inut fi lling, if you wish.)

TORTE)

3 eggs

1/2 c. butter
1 1/2 c. sugar

1/2c. milk)

1 tsp. vanilla

1 tsp. baking powder
4 c. sifted flour

1/2 tsp. salt
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Mix above ingredients together to form layer dough; knead.
Divide dough into 10 equal pieces. Roll each piece out 1/8 inch

thick and to oblong shape approximately 12 x 15 inches. Place

each piece on a baking sheet and bake in 375 degree oven 5 - 7
minutes.

Prepare a vanilla filling (see ICINGS).
Spread fi Iling on first crust. Place second layer on top. Re-

peat until all layers have been used up. Let stand 1 hoU'\" to set.
Then cut into diamond shapes 1 1/2 inch by 3 inches long.

You can fill with lemon filling, if you wish (see ICINGS).)

NUT TORTE)

9 eggs, separated
1 c. sugar
3 c. ground walnuts or fi lberts

1/2 c. bread crumbs

1 Tbsp. grated orange ri nd
2 tsp. grated lemon rind

1 tsp. ground cinnamon
1/2 tsp. ground cloves

1/2 tsp. sa It
1 tsp. van ilia)

1/2 c. water
********)

1/2 c. butter

2 tsp. salt

1 lb. pkg. confectioners sugar
2 Tbsp. brandy
1 tsp. vanilla

1 egg, beaten

1/2 c. walnuts, coarsely
chopped)

..)

Preheat oven to 350 degrees. Line three a-inch layer cake

pans with waxed paper and grease sides. Set aside.
Beat yolks with sugar until thick and lemon colored. In a

large bowl, combine walnuts, bread crumbs, orange
and lemon rinds,

cinnamon, cloves, salt and baking powder. Mix together and acid
in vanilla, water and egg yolks, stirring into walnut mixture.

In another bowl, beat egg whites at high speed until forms

stiff peaks. Fold them into the walnut batter and blend thoroughly.
Pour into prepared cake pans. Bake 30 minutes. Test if done with
a toothpick, if comes out clean, cake is baked.

Remove fran oven and place inverted pans on cake rack to

cool. thoroughly. Then go around edge with knife and loosen

layers and remove the waxed paper. Set aside.

In a small bowl, cream butter. Add salt. Gradually add in
the package of confectioners sugar. Add beaten egg, vanilla and
brandy. Fi II with this cream mixture between the layers, save a
little to ice the top as well, sprinkle top with coarsely chopped

wa Inuts .)
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BLINTZES)

Batter:)

4 eggs
2 c. sifted flour
1 c. milk

Filling :

2 pkg. (7 1/2 oz. ea.) farmers

cheese

2 pkg. (8 oz.) cream cheese)

MaryAtton)

T c. water

.4 Tbsp. (1/2 stick) melted butter
.

or margarine)

4 eggs
1 tsp. salt
6 Tbsp. (3/4 stick) butter)

Beat eggs unti I blended in a large bowl. Sift flour over eggs
and beat until smooth. Stir in milk, water and melted butter. Chill

and let stand 1 hour. Prepare your filling:

Combine cheeses, eggs and salt in a
large bowl with an elec-

tric mixer. Beat at medium speed unti I smooth (approximate Iy 3

minutes). Heat 7 inch ski Ilet over medium heat, or use one of those

non-stick pans.
Measure a scant 1/4 cup of batter into the sknlet - tilting so

it coats the bottom completely. Cook 1 - 2 minutes unti I top is set

and underside is golden. Turn over and cook lightly on the other
side. Remove to a clean bowl. Continue until all batter is used

up. Makes 24 blintzes.
. Place 3 tablespoons cheese fi Iling in center and toll up ie Ily

roll style. Melt remaining butter in large ski lIet. Brown the
blintzes on all sides. Keep warm and serve with sour cream, apple
sauce or strawberries.)

BLINTZES)

2 eggs
2 egg whites
1 c. flour)

He len Savitsky)

1 1/2 c. milk
2 Tbsp. sugar
1/4 tsp. salt)

Beat eggs; add other ingredients. Beat to make a smooth

batter. Rub butter around a 7-inch skillet. Pour in iust enough
batter to cover the bottom of the ski lIet when it is tipped so the

batter rolls around. Recipe will make approximately 15 thin

blintzes. Fill with 1 tablespoon filling, roll up and place in a
buttered baking dish. Bake until golden brown.

F!
lIi)g:

Combine 3 small packages of Farmer's cheese (15
ounce Size, 2 egg yolks, 2 or 3 tablespoons sugar, to taste, and a

dash of cinnamon.)
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TWICE FOLDED & BREADED BLINTZES

(with Kapusta fi lIing) - Nalysnyky z
Kapusty)

Pat Szpaczynsky)

2 eggs
2 egg whites
1 c. flour)

1 1/2 c. milk

1/4 tsp. salt)

Beat eggs together well; add remaining ingredients to make a

smooth batter. Rub some butter in a 7 inch skillet to coat bottom

and up the sides. Pour in iust enough batter to cover bottom of pan,

roll around and let cook until lightly browned. Turn over and cook
other side iust until done, but not brown. Place cooked blintz pan-

cake on a towel or in a roasting pan until ready to fill.)

Fi Iling:

1/2 large head cabbage

(or 1 sma II)

1 can sauerkraut
2 Tbsp. butter)

2 onions, minced

salt & pepper, to taste
fresh di II, if avai lable)

,.)

Chop cabbage up and boil in water until tender. In another

pot, place the sauerkraut, drain iuice off first and set aside. Add
fresh water and cook unti I tender. Let cool. Squeeze both the
fresh and sauerkraut by hand to remove all liquid. In a small fry-

pan, brown onions, add salt and pepper, and fresh dill. Chop the
two cabbages together and mix in the onions and di II.

Place 1 tablespoon of fi Iling in center of pancake. Fold over

one side, then the other. ALSO, tuck in the opposite ends, one
into the other. Dip the twice folded blintzes into some beaten egg;
then dip into bread crumbs to coat. Brown lightly in a skillet.
Transfer to a baking dish. Bake in 350 degree oven for iust 20 min-
utes. Serve with mushroom sauce.

Note: Taste your cabbage mixture. If it is sweet and you
desire more sourness, then add back a bit of the sauerkraut iuice.
Otherwise you can discard or save for another purpose.)

FRUIT SOUP) Orysia Dackiw)

apples, peaches, plums (all
combined, or one of these)

water to cover)

sugar, to taste

1 pkg. frozen raspberri es
sour cream (1/2 pt.))

Pare fruits, pit, then cut up. Cover with water in a sauce-

pan, add sugar (to desired sweetness) and let boi I. Cool. Strain
the soup. Add in frozen raspberries and blend together. Combine

(Cant. ))
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.\037\037 \037p with sour cream, a little at a time in a separate cup, then
;-o.;r beck into soup. Simmer gently 5 minutes. Cool. Serve cold.)

FRUIT SOUP (Quick Method))

1 jar apple sauce
1 bottle apple iuice)

1 pkg. frozen raspberries
sour cream)

Combine sauce and iuice, heat to boiling. Add frozen rasp-
berries, and sugar (if needed to your taste). Next add sour cream

(as per above). Cool and serve cold.)

HOLUBCHI (Stuffed Cabbage)) Aniela Gerula)

1/2 lb. margarine

Hunt's tomato sauce

sa It &
pepper)

4 medium size cabbages (fresh)
2 lb. rice
3 lb. chopped meat

3 large onions

Remove core from cabbages and save for later. Place 1 head

of cabbage at a time into a
pot of hot water (not boiling) for ap-

proximately 10 minutes. Remove from water and peel off outer
leaves which have become soft; set asi de . Return cabbage to water

and continue unti I a II I eaves have been removed.
Boil rice. Fry diced onions in margarine until slightly golden.

Cool the rice. In a large bowl, mix the ricl, raw chopped meat,

onions and margarine, salt and pepper (to your taste) together until
well blended.

Place about 1 tablespoon of rice/meat mixture (depending on
size of leaf) onto each leaf; fold ends over, and then tuck in sides.

Repeat until all rice/meat mixture is used up.
Place sliced cabbage cores in bottom of large pan to cover

and protect the cabbage rolls. Place the holubchi (stuffed cabbage
rolls) in neat rows. After first layer is complete, salt lightly and

pour about 4 ounces tomato sauce over them. Repeat in layers fol-
lowing same procedure. When you have reached the final layer,
slice about 4 ounces of margarine and scatter over the top. Then

cover with leftover cabbage leaves.
Cover pot, or roasting pan, place in 350 degree oven for 2

hours, then lower to 300 degrees and roast 1 hour longer.)

KAPUSCHNAK (Sauerkraut Soup)

1 1/2 lb. neckbones or meat*
2 medium potatoes, diced
1 medium onion, chopped)

Virginia Wowk)

1 lb. sauerkraut
salt and pepper

1/2 lb. dried lima beans
(opti ona I)
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* substitute ribs or shoulder, or lamb.

Place bones or meat in 4 quart saucepot , add 3 quarts water,
and boi I. Remove scum from surface . Turn heat down to simmer.
If you add beans, cook them together with the meat. Add remain-
ing ingredients and simmer until done. Season to your taste. DO

NOT ADD any more water.)

HALUSHKY (Potato Dumplings)) Ann Kapczak)

2 c. cold mashed potatoes

3/4 to 1 c. flour)

1 egg, beaten

1/2 tsp. salt)

Combine ingredients, blending thoroughly. Shape into finger
length croquettes or balls. Drop into rapidly boiling water and stir

gently while cooking, approximately 4 - 5 minutes. Remove to a

colander and drain well. Place in serving dish and sprinkle gener-
ously with melted butter and serve hot, with meat.)

KAPUST A (Cabbage wIT omatoes)

1 small head cabbage, shredded

1 small onion, chopped
3 Tbsp. butter
2 Tbsp. water
1 lbsp. butter

Prepare cabbage. Cook onion in butter unti I tender.' Add

cabbage and water, cook uncovered about 10 minutes, or until

cabbage is tender, yet crisp. Melt butter and bl\037nd in flour, stir

in tomatoes. Cook and stir until sauce thickens. Add sour cream
and season with salt and pepper, to taste. Combine sauce with

cabbage, bring to boil and simmer a few minutes to let flavors

mingle. Serve as vegetable with meat dish.)

Ann Kapczak)

1 Tbsp. flour
1 c. cooked strained tanatoes
2 Tbsp. sour cream

sa It and \037pper)

KAPUSTA) Virginia Wowk

1 small raw potato, grated
salt and pepper)

2 lb. sauerkraut

1 Tbsp. bacon drippings
1 sma II onion, chopped
1 Tbsp. flour)

Place kraut in pan, add water to cover and simmer 1 hour.

Drain, and reserve liquid. Melt crippings in pan, add onion and
cook unti I tender. Blend i n flour, add sauerkraut, potato and

return kraut liquid. Season with salt and pepper, to taste. Simmer

10 - 12 minutes. Serve hot.)
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PAT'S PRUNE PLIATSOK)

1/2 lb. sweet butter, softened
1 c. sugar

bread crumbs

Crisco or margari ne
8 egg yo Iks

3 Tbsp. heavy cream
3 Tbsp. sour cream
pinch of salt

1 vial rum flavoring
(1/16 fl. oz.) *)

Pat S zpocz ynslcy

4 - 4 1/2 c. flour

1 1/2 pkg. Oetker baking
powder

*

3 heaping Tbsp. Quik chocolate

drink

1 c. prune butter
1 c. cherry preserves
sugar

lemon i ui ce, to taste)

* (available at Ukrainian, Gennan or gounnet shops)
In large bowl, blend butter and sugar with electric mixer un-

til creamy, approximately 5 minutes. Keep mixer aoing all the
while when adding ingredients.

Grease a 9 x 14 x 2 inch glass pan with Crisco or margarine
and dust with bread crumbs; set aside.

To butter, sugar mixture, add egg yolks, heavy cream, sour

cream, salt, rum flavoring and baking powder, and mix thoroughly.
Add in 1 cup flour until mixed together. Remove dough to lightly
floured board or pastry sheet; work in remaining flour, one cup at a
time. Use 4 or 4 1/2 cups depending on consistency. Work by hand

gently unti I dough is light and smooth.
Divide dough into 2 parts

- 1 slightly larger than the other.
Taking the larger piece, press it into the bottom of your prepared

pan, spreading evenly with fingers. Sprinkle more bread crumbs over
it; set asi de.

Take the remaining dough; divide into 2 equal parts. Take 1

of these parts, divide into 3 balls; set on a dinner plate and place
in the freezer section. Take the other 1 part of dough, blend in the
Quik until chocolate is evenly distributed. Divide this dough into
3 ba lis. Place on the same plate in freezer and let them stay there

approximately 10 minutes until hardened. Meanwhile prepare filling:
Blend together the prune butter and cherTY preserves. Add

sugar and lemon iuice, to taste. Spread this evenly over the bottom

layer of dough. Preheat oven to 350 degrees.
Next, remove dough balls from freezer. Using the coarsest

blade of your hand grater, grate the white dough balls all over the

top, in a random pattern (any which way); then do the same with the

chocolate dough balls. Bake in 350 degree oven for 40 minutes,
reduce heat to 300 degrees and bake 10 minutes longer. Turn heat
off but DO NOT REMOVE the cake for 5 minutes. Then remove to
a rock and cool thoroughly. Cut in desired shapes and serve.
.Delicious.)
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Note : it may seem like a lot eX work, Dur the resulting cake

has an interesting top crust when the chocolate aMd white dough
ba lis spread out.

Needless to say, you can use any other filling you wish for

added varieties.)

LAZY PYROHY) Pat Motuz, Sr.)

1 lb. farmer's cheese

2 eggs)

flour)

Mix cheese and eggs, blend well. Add enough flour to form

dough that can be rolled out. Then roll to 1/2 inch thickness and
cut in 2 inch squares. Boil water to which salt has been added.
Place into boiling water and cook 7 minutes. Serve with melted

butter or margarine, or onions that have been fried to a golden

brown, and also sour cream. ..)

LAZY HOUSEWIFE'S HOLUBTSI) Millie Smeika)

1 head cabbage (remove only

the center core), cut remain-
ing cabbage into 1 inch strips

1/2 lb. bacon)

1 can tomato sauce
2 large onions, sliced

4 c. cooked ri ce
3 Tbsp. chopped dill

sa It and pepper)

In a l\302\253;Jrgeskillet, brown bacon (cut in pieces) and onions\";

mix with rice/fresh dill, salt
an\037 pepp\037r. In a well greased baking

dish, make a layer of cabbage, then rice mixture; repeat and end

with layer of cabbage. Pour a can of tomato sauce over the top.
Cover and bake in 350 degree oven for 1 hour.)

BA KE D PYROHY) Rose Moska Ii k)

4 c. flour

1/2 tsp. salt)

3 Tbsp. sugar (optional)
1/2 lb. margarine)

Mix above ingredients together as for pie dough. Then add

the following:)

4 egg yolks, beaten
1 small cake yeast, crumbled)

1 c. milk)

Add yeast to mi Ik, beat yolks and add combine. Add to flour
mixture and mix thoroughly. Knead until dough is smooth. Let rise
until double. Roll out as for pyrohy, cut 2 inch circles. Put some

(Cant. ))
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potato and sauerkraut filling onto circle. Fold in half and pinch

around edges. Place on a greased cookie sheet. Spread with beaten

egg over the top of each and bake in 350 degree oven for 25 min-
utes, until golden brown.

(\037: mashed potatoes mixed with kraut and seasoned to

your tasfe-.)
- -)

UKRAINIAN HORNS) Virginia Wowk

1 cake yeast, crumbled
3 eggs, beaten

1 lemon, rind and iuice of
1 c. sweet butter

1/2 c. shortening)

5 c. flour

1/2 c. sugar
1/4 tsp. salt

1 c. sour cream

1/2c. milk, lukewarm)

Beat eggs, set aside. Mix sour cream and mi Ik together,
add in crumbled yeast, 1 tablespoon lemon iuice and

\037rated
rind.

Cut the butter or shortening into dry ingredients and mix lightly.
Combine a II ingredients until you have a dough that is workable.

Chi II 1 hour in refrigerator.
Roll dough out 1/4 inch thick. Cut in rectangles and spread

with a poppyseed, nut or cheese fi lIing. Close and shape into
horns. Brush with cream. Bake in greased tins in a 450 degree
oven for 20 minutes. (see Fillings in index))

Write extra recipes here:)
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Keep a toothbrush around the kitchen sink-you will find it useful in cleaning
rotary beaters\037 graters, choppers and similar kitchen utensils.

I nstead of trying to iron rickrack on. the right side of the garment, turn the article.

The rickrack can be pressed perfectly.

When your hands are badly stained from gardening, add a teaspoon of sugar to the

soapy lather you wash them in.

Use paper cups as handy c9ntainers for your \"drippings\" in the refrigerator as they

take up little room and can be thrown away when empty,

Before emptying the bag of your vacuum cleaner, sprinkle water on the newspaper
into which it is emptied, and there will be no scattering of dust.

To whiten laces, wash them in sour milk.

To remove burned-on starch from your iron, sprinkle salt on a sheet of waxed paper
and slide iron back and forth several times. Then polish it with silver polish until

roughness or stain is removed.

Dip a new broom in hot salt water before using. This will toughen the bristles and

make it last longer.

Try waxing your ashtrays. Ashes won't cling, odors won't linger and they can be

wiped clean with a paper towel or disposable tissue. This saves daily washing.

Plant a few sprigs of dill near your tomato plants to prevent tomato worms on your

plants.

Marigolds will prevent rodents.

Spray garbage sacks with ammonia to prevent dogs from tearing the bags before
picked up.

You can clean darkened aluminum pans easily by boiling in them two teaspoons of

cream of tartar mixed in a quart of water. Ten minutes will do it.

Fresh lemon juice will take away onion scent from hands,

Wash old powder puffs in soapy water, rinse well and dry thoroughly, Then use
them for polishing silverware, copper and brass,

Soak colored cottons overnight in strong salt water and they will not fade.

To dry drip-dry garments faster and with fewer wrinkles, hang garment over the
top of a dry cleaner's plastic bag.

If a cracked dish is boiled for 45 minutes in sweet milk, the crack will be so welded

together that it will hardly be visible, and will be so strong it will stand the same
usage as before.)))



APPETIZERS, PICKLES AND RELISHES)

CRABMEAT CANAPES) Nancy Marko)

3 OZ. cream che ese

4 Tbsp. mayonnaise
1 egg yolk-)

1 onion, chopped fine
1 tsp. dry mustard
1 can crabmeat)

Combine above ingredients; blend well. Spread on white

toast and heat in 350 degree oven 15 minutes. Serve warm.)

CHEESE & BROCCOLI APPETIZER) Anne Choma)

1 baked pie she'l
3 eggs, beaten
1 172 to 2 lb. Ricotta cheese
1/4 c. Parmesan cheese

Mix cheeses, eggs, cooked broccoli together and blend well.

Season with salt and pepper. Pour into baked pie shell and bake in
350 degree oven 30 minutes. Cool; refrigerate.)

1 pkg. frozen, chopped broccoli,

cook & drain
salt & pepper, to taste)

CHEESE CUBES FONDUE) Mary L. Wakulinski)

cheese, cut in 3/4 in. cubes

(Edam, Gouda, Cheddar or

bri ck)

1 egg, beaten with a tsp. milk

Prepare cheese. Dip into beaten egg (one cube at a time) and

then coat with bread crumbs; repeat again so you have a thick

coating. Heat the salad oil with salt in a saucepan. Spear a
cheese cube with a fondue fork, fry in hot oi I 1/2 minute. Cool
cube slightly before biting into it, when you do the cheese will be

soft in the center. Prepare a batch and serve on a platter with
toothpicks for spearing, OR pour heated oil into your fondue cooker
and let your guests fry their own cheese cubes.)

fine bread crumbs

1 tsp. salt

salad oil)

CRAB QUICHE) Tessie Sawka)

Preheat oven to 400 degrees. Bake 1 puff pastry shell 15
minutes. Set aside.)

1 pkg. 7 0%. frozen crabmeat,
thawed)

1/2 c. ce lery, chopped

1/4 c. chopped onion
(Cont. ))
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2 Tbsp. butter or margarine
4 eggs
1 egg white

1/2 tsp. sa It)

1/4 tsp. nutmeg
1/4 tsp. pepper

1 1/2 tsp. dry mustard
1 1/2 c. milk)

Drain crabmeat; flake and remove any carti lage. Saute the

celery and onions in butter until golden. In another bowl, beat the

eggs. Next beat in salt, pepper, nutmeg, dry mustard and milk
unti I well blended. Stir in flaked crabmeat and browned onions

mixture. Reduce heat in oven to 375 degrees. Brush pie shell with

beaten egg white; pour filling in. Bake 35 - 40 minutes until fill-

ing puffs up and turns a golden color. Test wjilikni!e.jnserted in

center, if it comes out clean, filling is. done. Cool in pan on rack
15 minutes; serve in wedges.)

CHEESE BALL OR LOG)

1 (8 oz.) pkg. cream cheese
1 c. grated Cheddar cheese

1/4 lb. Blue cheese
1 Tbsp. Worcestershire sauce

Let cheese soften at room temperature then blend together.
Add the Worcestershire sauce, onions, and chopped pecans. Shape

into a bailor log, wrap in waxed paper and refrigerate several

hours. Remove from refrigerator, let stand a few minutes, then roll
in chopped nuts. Set on platter and serve with crackers.)

1 small onion, chopped fine

1/2 c. chopped pecans (or

walnuts))

CHOPPED HERR ING APPETIZER) Orysia Dackiw

5 hardboi led eggs, chopped fine

1/2 pt. sour cream
1 Tbsp. mayonnaise)

2 marinated whole Schmaltz

herrings (from deli dept.)

chopped onions (equal to amount
of herring)

Carefully remove bones from herrings. Chop together equal
amounts of fish and onions. Add chopped eggs, sour cream and

mayonnaise. (Add more sour cream if you wish.) Cool in refrigera-
tor several hours before serving. Place in a glass bowl to serve.)

LITTLE HOT DOGGIES)

1 pkg. hot dogs (regu lar or
cocktai I size))

Mary L. Wakulinski

1 pkg. refrigerated biscuit
dough)

Rinse franks (cut in 2 inch pieces if using regular size) and pat)
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dry with paper towel. Remove biscuit dough from carton, cut in

strips. Wrap strips around dogs, spiraling from one end to the other.
Place on ungreased cookie sheet and bake in 375 degree oven ap-
proximately

12 minutes or until golden brown. Supply mustard as a

dip, and toothpicks for ease of handling.)

DEVILED SHRIMP)

2 lb. cooked shrimp

1 lemon, sliced

1 onion, sliced)

Orysia Dackiw

1 c. pitted & sliced black olives

2 Tbsp. pimientos, chopped)

Toss above ingredients together in a bowl. In another bow I,
combine:)

1/2 c. fresh lemon iuice

1/4c. oil
1

\037rlic clove, pressed

1/2 bay leaf (broken up))

1 Tbsp. dry mustard

1/4 tsp. cayenne pepper

freshly ground black pepper
1 ts p. sa It)

Mix together. Stir the marinade into shrimp mixture. Cover

dish and refrigerate at least 2 hours before serving. Stir occasional-

ly whi Ie chi Iling.)

GREEK SPINACH PIE

(low cholestrol))

3 \037kg. frozen spinach
1 lb. onions, chop coarsely
3/4 c. polyunsaturated oil

1/2 c. chopped parsley
1 Tbsp. di Ilweed
1/2 tsp. nutmeg

1/3 c. grated Parmesan cheese)

Anne Choma)

salt and pepper, to taste
1/2 lb. dry skimmed milk cottage

cheese
2 egg whites, beaten until foamy

pastry for 2 double-crust pies,
OR frozen pie shells

1/4 c. polyunsaturated oil)

Place frozen spinach in colander to drain (overnight would be

a preferred method). Fry onions in 3/4 cup oi I. Then simmer in
covered pan until they become translucent. Then squeeze the

spinach by hand to remove any moisture. Chop coarsely. Place in
a large bowl. To this add the parsley, dill,nutmeg, Pal1T1esan cheese,
salt and pepper, and blend well.

Place 1/2 of the cooked onions and oil, and 1/2 of the cot-
tage cheese together in a blender and puree. Pour over spinach

mixture. Repeat with remaining onions and cheese. Again, add to

spinach mixture. Mix well. Fold in foam

r
egg whites into spinach

mixture gently. Sufficient for 2 pies. Fil both pie crusts, t9f) with

(Cont. )
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top crust; make several slashes in crust. Brush top of crusts with

oi I. Bake in 350 degree oven for 50 - 60 minutes, or unti I golden

brown. Serve in narrow wedges.)

MOCK GEFI LTE FISH (Ruth's)) Millie Osenenko)

1 can white tuna fish

2 eggs, beaten

1 onion, minced)

2 Tbsp. matzoh mea I

1 - 2 celery stalks, sliced thin
2 carrots, sliced)

Chop the tuna fish fine and add beaten eggs. Blend in mat-

zoh meal and salt and pepper, to taste. Roll this mixture into

croquettes. Cut up remaining vegetables and boil in salted water.

Drop the croquettes into the boiling stock, cook for 45 minutes.
Add more water if needed. Can be served wann. Ruth prefers to
serve it cold. She places it in a iar and stores in the refrigerator

until ready to serve.)

LIVER PATE) Sylvia K Iymyshyn)

1/2 lb. fresh chicken livers

1/4 lb. butter or margarine
sa It & pepper, to taste)

1 iigger Vermouth
1 tsp. dry mustard

1 small onion, minced)

Cook the chicken livers in boiling water for 15 minutes.
Drain. Place all ingredients in a blender. At high speed, blend

smooth, then pour into a suitable mold and chill. Unmold pate,

and garnish. Serve with thinly sliced French bread or crackers.)

STUFFED MUSHROOMS I) Mrs. S. Malanczuk)

8 - 12 large, fresh mushrooms

1 slice white bread
2 cloves garlic, minced

1 Tbsp. parsley, chopped
sa It and pepper to taste)

2 eggs, beaten

1/2 c. Ricotta cheese

Parmesan or Romano cheese,
grated

olive oil)

Rinse the mushrooms well. Remove stems and chop up fine.

Set aside. Soak bread with a bit of milk or water and squeeze dry.
Mix chopped stems, garlic, parsley, eggs, Ricotta cheese, salt

and pepper together, blend well. Fill each mushroom cap. Place

into a greased baking dish. Drizzle some oil over them and sprinkle
with grated cheese. Bake in 400 degree oven for 20 minutes. Serve

warm .)
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PEANUTINI (Appetizer)) Joyce MacLeod

dash of cayenne pepper
1/2 tsp. paprika

1/2 c. creamy peanut butter)

1 c. canned chick peas, drain
3 lemons, iuice of

3 cloves garlic, finely chopped
sa It, to taste)

Place all ingredients in the blender at high speed. Add a
little water if you wish a creamier consistency. Scrape down sides
of blender iar with a spatula so all ingredients are creamed. Spoon
into a serving bowl, sprinkle with paprika. Arrange a few whole
peanuts on top in a design. Serve with crackers, as a dip

- with

dri nks .)

QUI CHE LORRAI NE) Denise Marusevich)

6 thick bacon slices
12 thin slices Swiss cheese

4 eggs, beaten lightly
1 c. heavy cream
1 c. light cream)

1 Tbsp. flour

ground nutmeg
ground cayenne pepper

freshly ground black pepper
1 (9-in.) pie shell (unbaked))

Prepare a pie shell. Mix 1 1/2 cups sifted flour, 1/2 tea-

spoon salt and 1/2 cup shortening together. Cut shortening in with

2 knives to resemble coarse meal. Sprinkle with 4 tablespoons ice

water (1 tablespoon at a time) and blend with a fork. Wrap dough
in waxed paper and chill approximately 15 - 20 minutes. Dough

will keep in refrigerator 2 cbys if kept covered. Sufficient for a
2 crust pie, or 2 pie shells.

Cut bacon slices in half. Cut cheese slices in half. Fry
bacon until crisp; drain on paper towel. Line pie plate with un-
baked pie shell. Overlap bacon and cheese slices to cover bottom

of pie crust. Mix eggs, cream, flour, nutmeg, cayenne pepper and
black pepper together, beating well. Strain and pour over the

bacon and cheese slices. Bake in 400 degree oven for 15 minutes.
Reduce 325 degrees and bake 1/2 hour lon\037r.

If you wish to prepare ahead of time; line pie plate with shell,
cover with bacon and cheese slices. But, mix the custard ingredi-

ents and store in a separate bowl in the refrigerator until ready to
use. Remove from refrigerator approximately 30 minutes before
baking; combine and proceed as directed above.)

PICKLED HERRING) Orysia Dackiw)

2 Schmaltz herrings (with milt)
cleaned & salted)

cold water

2 Bennuda onions, sliced
(Cant. ))
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1 c. vinegar
2

bay leaves)

1/2 tsp. sugar
1/8 tsp. peppercorns)

Soak herring in cold water a couple of hours. Changing water

twice. Cut herring in serving pieces, remove milt, discard the
heads and tails. Slice onions into rings. Combine remaining in-

gredients and bring to boil, then cool. Take the milt and mash with
a spoon to a fine paste, add to cooled solution and blend thoroughly.

In a clean iar, place a layer of herring, onions, repeating un-
til all in iar. Pour cooled solution over and refrigerate 3 or 4 days.
Store in refrigerator unti I ready to serve.)

QUICK QUICHE)

1 unbaked pie she II

1 can French fried onions
3 eggs, beaten slightly

1 c. milk)

Anne Choma)

1/2 tsp. salt

1/2 tsp. pepper
1 c. sharp Cheddar cheese,

grated)

Empty onions into pie shell. Beat eggs; add milk gradually
and mix together. Season with salt and pepper. Pour mixture over
onions. Sprinkle cheese on top. Bake in 425 degree oven for 15

minutes; reduce heat to 350 and bake 15 minutes more. (To change
flavor of quiche, add some leftover meat, or bacon bits, or chopped

and drained vegetable, etc.))

SHRIMP RELISH (Auntie's))

1 c. minced onion
1 1/2 lb. fresh shrimp, cleaned

and cooked

1 c. chopped parsley
2/3 c. salad oil)

Daria Marusevich)

1/3 c. vinegar
1 1/2 tsp. salt

1 clove garlic, minced

pepper, to taste)

Combine onion, shrimp and parsley. In another bowl, mix

oil, vineg<;lr, salt, garlic and pepper together. Add the two mix-
tures together. Refrigerate

at least 1 hour before serving.)

SHRIMP TOAST)

1 (8 0%.) can water chestnuts

12 slices bread, thin
1 lb. raw shrimp, chopped fine

1/4 c. onions, chopped fine
1 tsp. sa It)

Tessie Pawluk)

1 tsp. sugar
1 Tbsp. cornstarch
1 egg, beate n
bread crumbs
cooking oil)
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Drain liquid from chestnuts and chop up fine. Clean shrimp

and chop fine. Combine all ingredients except bread, egg and oil.

Mix well. Beat the egg and add to mixture.

Remove crusts from bread and cut in quarters (triangles).

Spread each piece with shrimp mixture,eon one side of bread only,
sprinkle bread crumbs on top. Heat oil in pan (1 inch deep). Place

each piece of bread in the pan, mixture side down. Fry until golden
brown; turn and brown other side. Remove and drain on paper
towe I .

May be frozen. Defrost to use and heat up in 350 degree oven
for 10 - 15 minutes unti I hot. A delicious appetizer.)

SARDINE SPREAD) Ann Kapczak

2 hardcooked eggs, sieved
2 green onions, chopped fine

iuice of 1/2 lemon
salt and pepper and paprika)

1 can sardines
2 Tbsp. olive oil

1/4 lb. soft butter

1/2 lb. cream cheese)

Mash sardines to smooth paste. Add remaining ingredients in

order given, creaming well after each addition. Season to taste.

Blend to a very smooth mixture. Chi II. Spread on rye bread; gar-
nish with a contrasting color.)

STUFFED CELERY RIBS)

1 can sardines, skinless. 1 small onion, chopped very fine

1 Tbsp. mayonnaise cleaned celery ribs, cut into
paprika serving portions

1 hardboiled egg, chopped fine (optional))

Prepare celery ribs. Set aside. Mash sardines and combine

with onions and mayonnaise. Stuff celery ribs with sardine mixture.

Sprinkle with a dash of paprika. Serve cold.
You can also fill celery ribs with a cheese spread, and place

some of each on serving dish. \302\267
(or try a tuna mixture))

SMOKED FISH APPETIZER) Oksana Dackiw)

1 small (whole) smoked white
fish

5 hardboiled eggs, chopped fine

4 oz. whipped cream cheese)

1 tsp. mayonnaise
1 sma lion ion, grated
1 Tbsp. lemon iuice

freshly chopped di II)

Remove fish meat and bones from the whole smoked fish, BUT
leave head, tail and outer skin intact. Set aside. (Cont.))
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over low

heat until tender, approximately 1 hour.))

JE LLIED FISH) Orysia Dackiw)

6 lb. fish (carp, white or pike), or any combination (ask market to

fillet the fish, but save heads and bones) (Cont.)
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Make sure there are no bones in fish meat, place in a bowl.
Add eggs, cream cheese, mayonnaise and grated onion. Squeeze

lemon iuice over mixture. Add freshly chopped di II and blend to-

gether.
Spoon this mixture back into the fish shell (skin). Anange

lettuce leaves on serving platter and set stuffed fish on top; garnish
with sprigs of fresh parsley. Serve with crackers.)

RUMAKI) Mary L. Wakulinski

2 Tbsp. ketchup
1 Tbsp. vinegar

pepper, to taste
2

\037rlic cloves, minced

1/2 c. brown sugar, 1 tsp.)

6 chicken livers, cut in half
1 can (5 oz.) water chestnuts
6 bacon slices, cut in half

1/4 c. soy sauce
1/4 c. salad oil)

Make a slit in liver, insert a slice of chestnut. Wrap with
bacon and secure with toothpick. Mix remaining ingredients (ex-
cept brown sugar). Pour over rumaki and let marinate for several

hours. Remove rumaki from marinade, coat with the brown sugar
and broil until bacon is crisp (approximately 10 minutes). Serve hot.)

SWEET & SOUR APPETIZERS)

2 Tbsp. cornstarch
2 Tbsp. sugar
1 pkg. chicken bouillon

1 c. pineapple iulce
1/3 c. vi negar
2 Tbsp. soy sauce

1 Tbsp. butter)

tiny prepared meatballs, cooked
min. or med. size shrimps,

Eeeled
& cleaned & cooked

1/2 lb. chicken livers, cooked

& halved)

Combine cornstarch, sugar and boui lion and mix thoroughly.
Add iuice, 1/2 cup water, vinegar, soy sauce and butter. Cook
and stir oyer medium heat unti I boils. Cover and simmer 5 minutes.
Add meatballs, shrimps and chicken livers, heat through until all

ingredients are warmed through. Keep warm and serve with cock-

tail picks for spearing. Yield approximately 60 appetizers.)

TUNA PATE)

1 (8 oz.) pkg. cream cheese,
softened

2 Tbsp. chi Ii sauce

2 Tbsp. snipped parsley, fresh)

1 tsp. minced onion

1/2 tsp. hot pepper sauce

2 (7 oz.) cans tuna fish,
drained)

Blend cheese, chili sauce, parsley, onion and hot pepper
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sauce. Stir in drained, flaked tuna fish. Beat together until well
blended. Place in a greased, small bowl or mold. Chill several

hours. Unmold and turn onto serving plate. Garnish with sliced

stuffed olives and crackers.)

BREAD & BUTTER PICK LES)

\037

l-v\\ary L. Wakulinski)

12 medium cucumbers
8 medium onions, peeled
4

\037reen peppers

3/4 c. canning salt
6 1/2 qt. water)

7 c. sugar
6 c. vinegar
3 Tbsp. ce lery seed

1/4 c. white mustard seed
1 tsp. turmeri c)

Wash cucumbers, onions and green peppers. Slice all very
thin. Place in a large enamel pot and soak several hours or over-
night in a solution of 6 quarts water and salt. Drain. Combine sugar,

vinegar, remaining water, spices in a large kettle and bring to boil
for 3 minutes. Carefully

add vegetables. Boil 20 minutes in the
solution until the vegetables become clear. Pack into hot, sterilized

iars. Seal at once. Let cool and check seal.)

BREAD & BUTTER PICKLES II) Tessie Pawluk)

4 qt. sliced cukes
1 1/2 c. white onions, sliced
2 cloves garlic, large

1/3 c. salt
2 qt. crushed ice (or two ice

cube trays))

4 1/2 c. sugar

1 1/2 tsp. turmeric
1 1/2 tsp. ce lery seed

2 Tbsp. mustard seed
3 c. white vinegar)

Wash cukes well. Drain on rack. Slice unpeeled cukes into

1/8 inch slices. Discard ends. Add onions and garlic. Mix salt in

thoroughly. Cover with crushed ice and let stand 3 hours. Drain

thoroughly and remove garlic cloves. Combine s.r, spices and

vinegar. Heat to boiling. Add drained cukes and onion slices,
heat 5 minutes more. No longer. Pack hot pickles loosely into hot .
clean pint size ian to 1/2 inch from the top. Adiust iar lids.
Process in boiling water 5 minutes. Remove iars, complete seal.
Set upright to cool. Makes 7 pints.

HINTS: Do not use brass, copper, galvanized or iron utensils.
Use enamel ware, stainless steel, aluminum or glass pots. Best to

use canning salt (iodized salt darkens the pickles). Use a 4% or
6% acid vinegar.)
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: _1.. PI CKlES)

\037 small Kirby cukes

6 qt. water
1/2 c. vinegar

1/2 c. salt)

Ju I ia Matusewicz)

2 tsp. mustard seeds
1/2 large bunch di II

6 garlic cloves (cut in half))

Wash cukes in cold water and let soak 1 hour in clean cold
water. Combi ne water, vi negar and sa It in pot, bri ng to boi I.
Cool to warm. Clean 2 gallon size iar .th wide tops, place 2

sprigs di II and 2 garlic cloves in the bottom of each. Add cukes

(approximately 20) to gallon; add mustard seed, more garlic, and
di lion top of cukes. Pour in warm bri ne, leave about 1 inch space
from the top. Place a sheet of waxed paper on top, screw cap on
tight. Wi II be ready to eat in 2 weeks.)

PICKLED CAUllFLOWERETTES)

1 large (or 2 medium) heads
cauliflower

water

salt)

1 c. white vinegar
3 c. water
1 tsp. canning salt

1 tsp. pickling spices, mixed)

Break cauliflower into florets, and rinse thoroughly. Cook in
a little water with salt until almost tender. Combine remaining in-
gredients and boil 5 minutes. Place florets into sterilized iars, fill

to within 1/2 inch from top with brine, seal whi Ie hot.)

CHOW CHOW)

18 green tomatoes, diced
1 bunch celery, chopped
8 cucumbers, diced
5\037z. small green onions, skin
1 lb. green string beans, chop

fine

1 head cauliflower, small florets)

3 red peppers, chopped

1 1/2 c. salt, canning
2 qt. vinegar SOk

1 c. brown sugar
2 Tbsp. turmeric
4 Tbsp. mustard seed

1 Tbsp. cloves, ground
1 Tbsp. pepper)

-

Prepare tomatoes, celery, cucumbers, onions (remove skins

and cut off tops), beans, cauliflower and peppers. Arrange in

layers, sprinkling each layer with some salt. let stand 24 hours.
Drain. Combine the vinegar, sugar and spices, bring to boiling,
and mixing well. Combine with vegetables and cook so they are

tender, and clear. Pack into hot sterilized iars and seal immedi-

ately. Pint iars are a convenient size. Store in cool place. Yield:
6 quarts or a dozen pints.)
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DILLED GREEN TOMATOES) Mary L. Wakulinski)

small green tomatoes, Ann

green be II peppers
8 c. water
1 c. canning salt)

celery ribs
garlic cloves
4 c. white vinegar, 5%
fresh di II, to taste)

Use small, finn green tomatoes. (Cherry tomato is ideal.)
Wash and pack into hot, sterilized canning jars. To each quart add

a clove of garlic, 1 rib of celery, a green pepper cut in quarters

and seeds removed. Heat water, vinegar, sa It and di II in a sauce-
pan. Bring to boil, for 5 minutes. Pour hot brine over tomatoes in

iar. Seal at once. Ready in 4 - 5 weeks. Sufficient for 5 to 6

quarts.
Hint: How many tomatoes depends upon their size. If you are

in doubt, place clean tomatoes into clean iars. Then you will know
how many iars to sterilize. Empty the iars, rinse again and proceed
to sterilize. Then proceed, as instructed above, with solution and
packing.)

3 pt. water

1
et. vinegar

1/2 c . salt, canning
1 c. sugar)

Kay Durowsky

1 hot pepper (optional)

di II

garlic
cucumbers)

SWEET DILL PICKLES)

Wash cucumbers. Pack into hot, steri Ii zed ian. Add garlic,
dill, pepper (if desired) and pour in a hot solution of water, vinegar,
salt and sugar, heat\037d to boiling. Fill to 1/2 inch from top and

seal. Process in hot water bath just enough to discolor the cucumbers.)

TWI CE OVER DI LLS) Mary L. Wakulinski)

small cucumbers (prepared)
3 qt. water

1 qt. vinegar SO\037

1/2 c. canning salt)

pickling spices
sprigs of fresh dill

garlic cloves
hot long pepper (optional))

Clean quart size iars in hot, soapy water, rinse well. Place

iars in a 150 degree oven to sterilize; do not remove until you are

ready to use them. Boil iar lids 5 minu t es and keep in hot water
unti I you need them.

Pickles have been prepared ahead of time. Scrub with a
brush to clean thoroughly, rinse several times until water is clear.
Then they are ready

-
pack into heated ian (either whole, halved or

(Cant. ))
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cheese is finn again. When ready to serve, arrange lettuce on

serving dishes, cut slices of stuffed green pepper
about 1/4 inch

thick, 3 on one plate (to look like a Shamrock). Insert a couple
of carrot sticks in center of each slice. Serve with dressing.

.)

OLD FASHIONED POTATO SALAD)

3 c. sliced, cooked potatoes
1 onion, chopped

1 tsp. .It
clash of black pepper

1 c. finely chopped celery (opt.))

Rose Moskalik)

2 hardboi led eggs, chopped
cooked peas

cooked carrot slices

3/4 c. Miracle Whip salad
dressi ng)

Mix potatoes, onions, salt, pepper and celery together.

Blend in seiad dressing. Add cooked Peas and carrot slices. Chop

eggs and fold ,in carefully. Sprinkle a bit of sugar into dressing,

before adding, if desired. Add more Miracle Whip if required. Re-

frigerate. (Cook up fresh peas and carrot slices, or use 1 package
frozen peas and carrot slices cooked.))

ZESTY POTATO SALAD)

5 c.cooked, sliced or diced

fOtatoes

1/2 c. sl iced cucumbers
1 small onion, chopped

1/4 c. chopped green pepper
1 tsp. ce lery seed)

Mary Atton)

2 tsp. salt

\037pper,
to taste

3/4 c. sour cream
6 hardcooked eggs
1/4 c. salad dressing

2 Tbsp. vinegar
2 Tbsp. prepared mustard)

Toss together the potatoes, onions, cukes, green pepper and

seasonings. Remove yolks from eggs, chop whites and add to pota-
toes. Press yolks through sieve and combine with sour cream, salad

dressing, vinegar and mustard. Fold dressing into potato mixture.
Chill before serving.)

SAUERKRAUT SALAD (Aunt Kay.s)

1
pkg_

sauerkraut (drained)

2 celery stalks, chopped)

Mary L. Wakulinski

1 green pepper, chopped
1 medium onion, chopped)

Drain iuice from kraut. Chop vegetables and set aside. Boil

the following together for 5 minutes.)

1 c. sugar
1 c. vinegar)

1/2 c. salad oil)
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3 c. white vinegar

2 c. water
2 c. Wesson oil (or corn oil))

1/2 c. sugar
1 tsp. pickling spices

1 bunch carrots, shredded)

Prepare vegetables; salt and let stand overnight to marinate.
Next day, boil solution combining the vinegar, water, oil, sugar,
pickling spices (tied in a piece of cloth), and shredded carrots.

Boil mixture 5 minutes, then pour over cabbage mixture. Boil an
additional 30 minutes. Pack into clean iars and store in refrigera-
tor. Makes approximately 4 quarts.)

PICKLED BEETS) Orysia Dackiw

1 Tbsp. pickling spices (in a
cloth bag)

1 bay leaf

12 onions, sliced, salted &

set asi de to mari nate)

6 bunches beets, cooked

with skins

1 1/2 c. vinegar
2 1/2 c. water

1 c. sugar
sa It, to taste)

Cook beets with skins on until tender. Peel and slice. Com-

bine vinegar, water, sugar, salt, pickling spices, bay leaf and

bring to boil. Add sliced onions to liquid and boil again.
In quart iar, place sliced beets in a layer,next a

layer
of the

sliced onions; repeat. Then pour liquid over beets, cover and seal.
Place

iars
in warm water and process 15 minutes. Invert to cool.)

GREEN PEPPER JELLY) Mary L. Wakulinski

1/2 tsp. salt

1 tsp. crushed red pepper
1 bottle pectin)

6 large green peppers
1 1/2 c. cider vinegar 5%
green food coloring

6 c. sugar

Cut peppers in pieces (remove seeds and insides). Place 1/2
of the peppers and ha If of the vinegar into the blender and cover,
then liquefy. Pour into a saucepan. Repeat with remaining pepper
and vinegar. Add red pepper, sugar and salt. Bring to boil; add

pectin. Boil until thickens and coats spoon, approximately 20

minutes. Add a few drops green food coloring.
Pour into J;ot, sterilized iars, leaving 1/4 inch of space,

seal. Makes about 4 half-pints. Delicious with meats and chicken.)
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Write extra recipes here:)
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Salads and

Salad Dressings)

:Jor
--Appeal

:10 :1\037e
--Appelile

Chill ingredients before mixing-except for molded salads.

Provide tartness in the body of salad or dressing.

Use salad greens other than lettuce sometimes. Have you tried chicory, escarole,

endive, kale, spinach, dandelion greens, romaine, watercress, and chinese cab-

bage?

Sprinkle orange, lemon, lime, or pineapple juice on fruits that may turn dark-

apples, peaches, and bananas, for instance.

For tossed green salads, tear greens in fairly large pieces or cut with scissors.

Larger pieces give more body to the salad.

Prevent wilting and sogginess by drying the greens used in salads, draining canned
foods well before adding to salad, using just enough salad dressing to moisten.
For raw vegetable salads, add dressing at the last minute.)

:Jruil Comtinalionot

1, Sliced pineapple, apricot halves, sweet red cherries.

2. Watermelon balls. peach slices. orange slices.
3. Grapefruit sections. banana slices, berries or cherries.

4, Grapefruit sections, unpared apple slices.

5. Peach slices, pear slices, halves of red plums.

6. Pineapple wedges, banana slices, strawberries.

7. Cooked dried fruit, white cherries, red raspberries,)

:Jruil anJ Ugelatt Comtinalion;j
1. Shredded raw carrots, diced apples, raisins,

2. Sliced or ground cranberries. diced celery and apples, orange sections,
3. Thin cucumber slices, pineapple cubes.
4. Avocado and grapefruit sections, tomato slices.

5. Shredded cabbage, orange sections. crushed pineapple.)

Ugelatt
Comtinaliond

1. Grated carrots, diced celery, cucumber slices.
2. Spinach, endive, or lettuce, with tomato wedges.
3. Sliced raw cauliflower flowerets, chopped green pepper. celery. pimiento.

4, Shredded cabbage, cucumber cubes, slivers of celery.
5, Cubed cooked beets, thinly sliced celery, sweet onions.

6. Cooked whole-kernel corn and shredded snap beans, sweet pickles. onion rings,)))



SOUPS AND SALADS)

EASY BORSCH) Grandma Kozulak)

2 cans beets
4 cans water

salt to taste

1 Tbsp. sugar)

lemon iuice
sour cream
egg (s))

Drain liquid from 2 cans of beets into a saucepan; dice the

beets and set aside. Add water (2 water for 1 beet liquid). Boil
the liquids only. Season with salt, sugar, fresh lemon iuice, to
taste. Add the di ced beets and simmer 15 minutes to let flavors

mingle. Set hot borsch aside while you blend: 1 cup sour cream
with 1 egg, mixing well. Now, add 1 ladle of borsch to the cream
mixture and blend well. Repeat again, a little at a time, until all

borsch and sour cream mixture have been combined. (This method

prevents curdling of the sour cream.) Take an egg beater to refine
the pot of soup. If you want a sour taste, add more lemon iuice;
if too sour, add a little granulated sugar. Refrigerate; will keep.)

BEET SOUP (Borsch)) Gra ndma Moska I ik)

4 medium beets (cooked & peeled) vinegar
2 qt. soup stock

* sour cream
1 bay leaf (optional) 2

Tbsp. flour

1 Tbsp. flour water or milk
1/2 head cabbage, shredded (optional))

* Make your own stock from beef and bones. Strain stock
from meat and measure.

Cook beets until tender; let cool and then peel. Slice beets

and add to stock to cook a little while, add 1 bay leaf (optional).
Add 1/2 small head cabbage, shredded to soup. Make a little

vinegar to your taste. Take 2 tablespoons flour, a little water or
milk to thin the sour cream, add to soup while it simmers. 00 NOT

BO I L. Refrigerate . Tastes better the next day.
Note : As a lenten dish, omit meat, use butter or oleo cooked

with some onion, celery, parsley and dill to replace the stock.

Cook the vegetable stock, strain and proceed with the rest \037f the

ingredients.)
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BORSHT) Rose Moska Ii k)

5 - 6 large beets, tops re-

moved

1 large onion, shredded

10 c. water
6 boui lion cubes)

1 large potato
8 Tbsp. lemon iuice

1 1/2 tsp. sugar
salt & pepper, to taste
sour cream)

Wash beets and leaves. Chop leaves, shred beets, add onion

and boil 20 minutes. Peel potato; cube and add to soup, boil 20
minutes longer. Add sugar and lemon iuice. Chill. Adiust by

adding more lemon iuice for more sour, and sugar to make it sweeter,
according to your taste. Store in refrigerator; will last a week.
Serve with 1 tablespoon sour cream on top. Makes 3 quarts.)

CORN SOU P) Mrs. S. Galan)

1 doz. ears corn
4 eggs, hardcooked

1/2 c. butter)

1 Tbsp. flour
1 tsp. minced parsley)

Grate corn off 6 ears of corn. Cover the 6 cobs with cold
water and bring to boil, approximately 45 minutes. Cut corn from

the remaining 6 ears and combine with grated corn. Mash the yolks
and mix with flour and butter. Slowly add the water in which the
cobs have been cooking until well blended. Add corn and fXJrsley.

If too thick, add a little milk to correct consistency. Bring to boil-

ing and cook 5 minutes.)

C LAM CHOWDER)

1 cbz. clams

2 c. diced celery
1 c. di ced carrots
1 green pepper, diced
2 ooions, chopped

Steam clams, and chop them medium fine; save the broth.

Saute celery, carrots, green pepper and onions in butter unti I gold-

en. Add tomatoes and seasoning, to taste. Add water and reserved

c lam broth; cook 1 hour . Last, add the diced clams and potatoes;
cook another 20 minutes. Enioy.)

Mrs. Mary Marusevi ch

1 1/2 c. diced potatoes

1 large can tomatoes
salt & pepper, to taste
2 qt. water)

GERMAN VEGETABIf SOUP) Mrs. S. Galan)

1 large soup bone) 1 pt. tomatoes
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1 pt. lima beans

1 pt. grated com
2 c. chopped cabbage
1 large turnip, diced

1 carrot, diced)

1 onion, sliced
1 tsp. flour
1/2 c. milk

salt and pepper
cold water)

Wash bone thoroughly, cover with cold water and boil several
hours. Skim off fat, and remove bone. Add vegetables and season

to taste. Mix flotW with milk and stir into soup. Cook 1 hour.

Serve hot.)

ITALIAN WEDDING SOUP) Mary L. Wakulinski)

Prepare a pot of chicken soup or use canned chicken broth.
To the soup or broth, add:)

1 lb. ground round

1 egg, beaten

1/2 c. milk
1 c. fine bread crumbs)

1 Tbsp. grated Romano cheese
2 Tbsp. chopped parsley
salt and pepper, to taste)

Mix above ingredients into mini-meatballs. Bake in 350 de-

gree oven 20 minutes or until browned. Set aside.)

1 c. fine bread crumbs
1/2 c. grated Romano cheese

1/2 c. chopped parsley)

6 - 7 medium eggs, beaten

salt and pepper
1/2 tsp. baking powder)

Mix bread crumbs, parsley and baking powder together. Beat

the eggs and add to cheese mixture. Season with salt and pepper.
Spread mixture on a greased cookie sheet. Bake in 300 degree oven
for 30 minutes. Let cool. Cut into tiny square croutons. (May be

frozen. )

I
To your soup, add meatballs and simmer so flavors mingle. If

you prepared soup from chicken, you can use cooked pieces of chick-

en in the broth too. When ready to serve, toss in some croutons, or
serve in a sma II dish.

(P.S. Add some shredded escarole leaves to chicken soup.))

GARDEN FRESH POTATO SOUP) Millie Osenenko)

2 c. cubed raw potatoes

1 c. chopped onions
1 c. sliced carrots

1/2 c. diced ce lery)

1 lb. fresh peas or 1 pkg.
(10 oz.) frozen

2 qt. seasoned chicken broth, or
8 Tbsp.chicken stock base re-

47
constituted (Cont .))))

down. When you
have completed 4 rolls and they are on the pan (either all 4 will fit

or 2 in one,*and 2 in another). Let rise in pan 1 hour. Bake in 350

degree oven for 45 minutes. Let cool in pan before removing.
Slice diagonally.

*
this depends on the size of your baking pan.)
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1 tsp. salt
1/4 tsp. pepper

1/8 tsp. garlic salt)

1/2 tsp. dri ed basi I

1/8 tsp. oregano
2 Tbsp. snipped parsley)

Prepare vegetables, heat broth to boiling. Add vegetables to
broth, except the parsley. Season to taste. Simmer until vegetables
are tender, 20 - 30 minutes. Sprinkle with parsley and serve.)

SPINACH SOU P a la Betsy) Mary L. Wakulinski)

1 pkg. chopped frozen spinach
1 onion
1/3 stick butter

2 Tbsp. flour)

1 qt. milk
1 pkg. chicken broth or bouillon
2 tsp. grated

or prepared horse-

radish)

Cook spinach as directed on package. Saute onion in butter

until golden. Add flour; then milk. Add broth and horseradish.

Last add the cooked spinach. Top with a pinch of nutmeg.)

BEAN SALAD SU PREME) Sophie Chmi I)

1 lb. can each of green beans, 1/2 c. vinegar

ki dney beans, wax beans & 1/2 c. sa lad oi I

chick peas (Mexican), drained 1/2 c. sugar
1 (10oz.) pkg. frozen lima beans 2 Tbsp. parsley

(cooked, drained & chilled) 1/2 tsp. dry mustard
1 medium onion, thinly sliced 1 tsp. salt
1 medium green pepper, cut 1/2 tsp. basil

in thin strips 1/4 tsp. celery seed
2 stalks celery, sliced in thin crescents

Toss together a II the varieties of beans together with the
onions, green pep\037r and celery. Combine the remaining ingredi-
ents and pour over bean mixture. Chill 3 - 4 hours or overnight in

the refrigerator. Pour off the marinade before serving.

CARROT SALAD Sophie Chmil)

1 bunch carrots, sliced & 1 large onion
cooked unti I tender oi I

3 large green peppers, cooked whole

Slice carrots and cook until soft. Cook peppers whole in boil-

ing water 5 - 8 minutes. Remove and cut into bite size pieces, add
to carrots. Take onion and fry in oil 5 minutes until soft, but not

brown (must be white). Add to carrot/pepper mixture. Over the
vegetables, pour

1 bottle of French Miracle dressing. Add salt and

pepper, to taste; and chill.
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CAESAR SALAD) Sophie Chmil)

1 clove garlic
1 head Romaine lettuce
1 head Iceberg lettuce

1/2 c. Wesson oi I

1 raw egg)

salt \"-

coarse black pepper

1/2 c. grated Parmesan cheese
1 c. croutons

fresh iuice of 1 lemon)

Mix above ingredients together; serve.)
.)

GYPSY SALAD) Mary Atton)

sa lad greens
cooked shrimp (bite size pieces)
Russian dressing, very thick

In large individual salad bowls, divide the greens, shrimp

and Swiss cheese. Cover with thick dressing and toss.)

Swiss cheese, cut in iulienne
stri ps)

GRANDMAIS COLE SLAW)

1 medium head green loose
head cabbage

1 carrot

1 green pepper)

1 Tbsp. chopped onion (optional)
dash pepper
1 tsp. sa It

1/3 c. salad dressing (Miracle

Whip))

Shred the cabbage finely. Scrape outside of carrot, then

finely shred into slaw. Chop green pepper (optional), add a little
onion. Season with a dash of pepper, and approximately 1 teaspoon

salt. (You can always add more, but you can It remove it.) Let
stand in refrigerator, then squeeze out moisture before adding the
dressing. 'Nhen all liquid has been removed fr om slaw , add in

dressing, a little at a time. (Again, you can always add more if

you wish.) Taste a little after each addition. When right seasoning
has been reached, place in a covered dish or iar, and refrigerate.

Serve cold. You might try adding 2 tablespoons sour cream, too.)

SHAMROCK SALAD)

2 sreen Be II peppers French dressi ng
1 (8 oz.) pkg. cream cheese lettuce

carrots, cleaned & cut in thin sticks)

Clean peppers, remove seeds and cut away stem. Soften

cream cheese. Fill green peppers and chill several hours until
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cheese is finn again. When ready to serve, arrange lettuce on

serving dishes, cut slices of stuffed green pepper
about 1/4 inch

thick, 3 on one plate (to look like a Shamrock). Insert a couple
of carrot sticks in center of each slice. Serve with dressing.

.)

OLD FASHIONED POTATO SALAD)

3 c. sliced, cooked potatoes
1 onion, chopped

1 tsp. .It
clash of black pepper

1 c. finely chopped celery (opt.))

Rose Moskalik)

2 hardboi led eggs, chopped
cooked peas

cooked carrot slices

3/4 c. Miracle Whip salad
dressi ng)

Mix potatoes, onions, salt, pepper and celery together.

Blend in seiad dressing. Add cooked Peas and carrot slices. Chop

eggs and fold ,in carefully. Sprinkle a bit of sugar into dressing,

before adding, if desired. Add more Miracle Whip if required. Re-

frigerate. (Cook up fresh peas and carrot slices, or use 1 package
frozen peas and carrot slices cooked.))

ZESTY POTATO SALAD)

5 c.cooked, sliced or diced

fOtatoes

1/2 c. sl iced cucumbers
1 small onion, chopped

1/4 c. chopped green pepper
1 tsp. ce lery seed)

Mary Atton)

2 tsp. salt

\037pper,
to taste

3/4 c. sour cream
6 hardcooked eggs
1/4 c. salad dressing

2 Tbsp. vinegar
2 Tbsp. prepared mustard)

Toss together the potatoes, onions, cukes, green pepper and

seasonings. Remove yolks from eggs, chop whites and add to pota-
toes. Press yolks through sieve and combine with sour cream, salad

dressing, vinegar and mustard. Fold dressing into potato mixture.
Chill before serving.)

SAUERKRAUT SALAD (Aunt Kay.s)

1
pkg_

sauerkraut (drained)

2 celery stalks, chopped)

Mary L. Wakulinski

1 green pepper, chopped
1 medium onion, chopped)

Drain iuice from kraut. Chop vegetables and set aside. Boil

the following together for 5 minutes.)

1 c. sugar
1 c. vinegar)

1/2 c. salad oil)
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Cool. Pour over vegetables and let marinate.)

CALIFORNIA SPINACH SALAD) Millie Osenenko)

1 lb. young spinach
3 Tbsp. lemon juice
6 Tbsp. olive oil

clove garlic
pepper)

salt
1 large ripe tomato

1 red onion
1 hardboiled egg, sliced)

Wash spinach leaves
thoroughly

in cold water. Cut off

tough stems with scissors and discard. Drain spinach and tear into
bite-size pieces; chill.

Mix lemon iuice with olive oi I; add garlic clove pressed,
and freshly ground black pepper; salt to taste. Set aside.

At serving time, gently toss spinach leaves with dressing.
Add 1 large ripe tomato, cut in wedges, and 1 red onion, thinly
sliced. Garnish with hardboiled egg slices.

.)

1 ripe eating apple
iuice of 1 lemon
1 stalk celery, chopped fine)

Millie Osenenko

1/4 c. mayonnaise
sa It & pepper

crisp outer leaves)

WALDORF SALAD)

Wash, core and pare the apple. Cut in halves and slice the
halves again. Reserve 4 slices. Cut remainder in narrow strips.
All should be generously sprinkled with lemon iuice to keep from

darkening. Mix celery, mayonnaise
and apple strips. Season with

a little salt, white pepper, to taste. Arrange on 'lettuce and top

with apple slices. (Serves 1))

FRENCH SALAD) Orysia Dackiw

2 hardboi led eggs
1 ('2) can peas & carrots,

(drained)
1/2 pt. sour cream

1 tsp. mayonnaise
1 tsp. lemon iuice)

2 apples (Macintosh peeled,

cored and cubed
2 small dill pickles, cubed

2 celery stalks, diced fine
4 scallions, sliced thin
1 Tbsp. sugar)

Prepare apples, pickles, celery and scallions; sprinkle sugar

over them and toss. Let stand while preparing dressing: Remove

yolks from hardboiled eggs. Cut whites in cubes. Drain liquid from

peas and carrots. Crumble the egg yolks and blend with sour cream.
Add mayonnaise and lemon juice. Mix all together. Serve on a

bed of lettuce.)
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7CMATOES VINAIGRETTE)

4 large tomatoes, sliced
1 large onion, sliced very thin
1 garlic clove, minced fine
6 Tbsp. olive oi I

3 Tbsp. red wine vinegar)

Betsy \037alik)

1/2 tsp. sugar

sa It and pepper, to taste
1/2 tsp. parsley, fine

1/2 tsp. basil

1/8 tsp. oregano)

In a shallow glass dish, arrange cut tomatoes, onion slices.
Mix oil, vinegar, sugar and spices together and sprinkle over the

top. Place in refrigerator to marinate at least 1 hour. Serve cold.)

CREAMY FRENCH DRESSING)

1 tsp. sa It

2 cloves garlic
1/2 tsp. dry mustard

1 1/2 to 2 Tbsp. sugar)

Martha
Szpaczynsky

3 Tbsp. ketchup

1/4 c. undiluted evaporated milk

1 c. Mazola oil
3 Tbsp. wine vinegar)

Measure all ingredients, except vinegar, into mixing bowl.
Beat with rotary beater unti I smooth. Add vi negar a II at once and

mix thoroughly. Dressing wi II be thick and creamy. Refrigerate
at least 1 hour before using.)

CUCUMBER DRESSING)

1 c. mayonnaise
1/2 c. cucumbers, cut fine)

Millie Osenenko)

1 tsp. lemon iuice
1 Tbsp. chives, cut fine)

Blend ingredients together. Makes approximately
1 1/2 cups

dressing. Serve with seafood cocktail, such as shrimp, crabmeat

and on seafood sa lads.)

Write extra recipe here:)
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. Convention doesn't forbid your standing up to carve,

so, if it's easier, stand up.)

. The bones get in your way if you don.t know where

to expect them; a little investigation tells you just

where they are.)

. Carving is unduly complicated by a dull knife.)

. And remember the first rule of carving. . .

\"Cut across the grain\"

If you cut with the grain, long meat fibers give a

stringy texture to the slice. Steaks are the exception.)

. A large roast can be carved more easily after it

stands for about thirty minutes.)

. When garnishing, don't be over-generous; leave

space for the work to be done,)

. Servings cool quickly so plates and platter must
be heated.)

. An inexperienced carver will appreciate a hostess

who keeps the guests' attention diverted from his

carving.)))



MAIN DISHES--
MEAT, FISH, POULTRY)

BURGUNDY BEEF)

1/4 lb. salt pork, diced
2 lb. round, cut in 2 in. cubes
1 1/2 tsp. salt

freshly ground pepper
2 Tbsp. flour
1 1/2 c. Burgundy wine
1 1/2 c. water

1 carrot, thick slices)

Mary L. Wakulinski

sprig of parsley
1 bay leaf

1/2 tsp. thyme
1 clove garlic, minced

1 lb. small white onions, peeled
1/2 lb. fresh mushrooms or

2 smafl cans
minced parsley)

Fry salt pork until crisp; drain and save drippings. In a skillet,

place cubes of round and brown on all sides. Cool slightly. Place
sa It, pepper and flour in a plastic bag and toss browned cubes to coat
them.

Place fried pork pieces in a 2 quart casserole. Set aside. In

a saucepan, combine the wine, water, carrot slices, herbs and minc-

ed garlic; bring to boil. Pour over meat. Cover and bake in 350
oven for approximately 2 hours, or until tender. Skim off any fat

from the top. Peel onions and saute in a little fat. Add to meat

and cook for another 1/2 hour. (If gravy is too thin, take a small
amount into a cup, add a little flour and blend, then return to cas-

serole and stir around.) Then saute mushrooms (whole or sliced) in a
little butter and add to meat, cook another 10 minutes. Add the
minced parsley; adiust seasonings to yoer taste, and serve hot.)

SWEET & SOUR BRISKET) Tessie Sawka)

6 lb. beef brisket, single
2 onions, sliced
1 clove garlic, minced

3/4 c. brown sugar
1/2 c. vinegar

Place brisket in ski lIet and brown all sides. Add onions and

garlic; brown. Then add in remaining ingredients. Simmer meat
covered until tender, approximately 3 hours.)

HAMBURGER UPSIDE DOWN PIE)

2 Tbsp. butter

1 lb. chopped meat)

1 c. ketchup
1 c. water
1 Tbsp. salt

pepper, freshly ground)

Catherine Coronetz)

1 green pepper, chopped
1 onion, chopped)
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1,/2 tsp. salt

1,/4 tsp. pepper
1 can tomato sauce)

1 Tbsp. ketchup

1/2 Tbsp. Worcestershire sauce)

Saute green pepper and onion; brown meat until no longer
red. Stir in the tomato sauce, ketchup, Worcestershire sauce, sa\037t

and pepper; set aside.

Prepare a cornbread or Bisquick topping, according to direct-
ions on package. Place meat in an a-inch pan, covered with the
topping. Bake in 375 degree oven for 25 minutes. Let stand 10

minutes before turning out onto serving dish.)

BUSY DAY BEEFf!KRAUT DINNER)

2 green peppers, chopp.ed

1 red pepper, chopped
2 large onions, chopped

2 Tbsp. butter or sunflower oi I

1 1/2 lb. ground round)

Mary L. Wakulinski)

1 Tbsp. sunflower oi I

sa It & pepper, to taste
1 lb. pkg. sauerkraut, drained
1 Tbsp. sugar
1 (15 oz.) can tomato sauce)

Chop peppers and onions coarsely and brown to golden brown

in butter or oi I. Meanwhi Ie in a
large ski Ilet, brown ground round,

breaking up clumps, until meat is browned. When pepper/onion
mixture is done, add in d rained sauerkraut and continue to cook

mixture until cabbage softens and browns a little. Add meat mixt-
ure and vegetables together. Add the sugar and tomato sauce.
Simmer 20 minutes to let flavors mingle.

Serve with bread, on bread, over some noodles, rice, or iust
plain.)

CHI LI CON CARNE)

2 Tbsp. butter or oi I

4 medium onions, cut in chunks
2 large green peppers, cut in

chu nks
2 lb. ground round
2 cans tomato sauce

2 cans dark kidney beans, drained)

Mary L. Wakulinski

2 tsp. chili powder (optional)
2 tsp. garl ic salt

salt & pepper, to taste
1/2 tsp. paprika

1 can Contadina tomatoes,
sliced

1 Tbsp. sugar)

Melt butter, saute onions and peppers; add salt, pepper,

garlic salt to taste. Set aside. Brown meat (breaking up) and cook
until brown. Add onions to meat; then chili powder, and all other
ingredients. Stir gently to mix; heat to

bubbling
and then reduce

to simmer. Cover and cook 1/2 hour. Serve with saltine crackers,
or on a bed of elbow macaroni.)
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STUFFED OVEN ROAST)

3 lb. round steak, thick slice
1/2 c. boi ling water

seasoned flour

1/4c. butter)

1 medium onion, chopped

1/2 c. soup stock or water
1 c. bread stuffi ng
1 Tbsp. flour
salt & pepper)

Pound the meat with a mallet, or bottom of a heavy fry pan.
Boi I the vinegar and pour over the meat. Let stand a few minutes to
marinate. Drain and sprinkle with flour. In a heavy pan, melt the
butter and brown the meat on a II si des. Add on ion, stock or water.
Cover and simmer approximately 2 hours. About 1/2 hour before it
is time to serve, remove the roast and cut thin slices crosswise, DO

NOT OJT THROUGH. Prepare your favorite bread stuffing
and

spread a small quantity between the partially cut through slices.

Tie together and return meat to pan. Sprinkle with 1 tablespoon

flour, add more stock if necessary and season to taste. Cook cover-
ed another 1/2 hour. Ready to serve.)

ROU LADE N) Fred Knieps

di II pickle slices (optiona I)

Crisco or oi I

1/2 c. chopped onion
1 c. beef bouillon)

4 lb. round steak, sliced
(to serve 6 people)

salt & pepper
Acce nt

1/2 slice bacon for each steak

Trim fat from steaks. Pound them thin. Sprinkle with salt,

pepper and Accent. Place 1/2 slice of bacon lengthwise on each

piece of meat. Roll up and tie with thread. (Add a slice of dill

pickle to a few of the rolls, if you wish before rolling.)
Heat Crisco or oi I in fry pan. Roll the roulades in flour,

brown. Add 1/2 cup chopped onion to pan and brown. Put meat

and onions in heavy Dutch oven, add beef bouillon and simmer 2
hours. Add more water if needed. Remove meat rolls. Make a
gravy from juice in pan. Serve with noodles and red cabbage.)

LONDON BROIL W/'NINE SAUCE Mary Atton)

1 flank steak, large seasonings, to taste
me Ited butter)

Broi I steak 5 minutes on each side, brush with melted butter

and season to taste.
Prepare sauce: (Cont.)
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: c. s I iced mushrooms

1 '4 c. butter or margarine
:: Tbsp. grated onion

2 1bsp. grated ca rrots
1

bay leaf

Brown the mushrooms in butter or meat drippings. Add onions,

carrots, bay leaf and whole cloves. Simmer unti I browned. Add

flour, stirring unti I well blended. Continue to cook over low heat
and stir until the flour browns. Gradually add the stock; season to

taste. Remove bay leaf and cloves; add red wine last. Serve with
broi ler steak.)

4 whole cloves
4 1/2 Tbsp. flour
2 c. stock or consomme

3 Tbsp. red wine)

KOREAN MEATBALLS (STEFFIE'S)) Mary L. Wakulinski

1/2 clove garlic, minced

1/2 tsp. Accent
15 whole water chestnuts, sliced

3 eggs, beaten well
flour)

3 lb. ground round

1/4 c. soy sauce
1 Tbsp. vegetable oil

4 Tbsp. sugar
2 Tbsp. chopped scallions)

Combine meat, soy sauce, oil, sugar, scallions, garlic and
Accent; mix until well combined. Roll meat mixture into meatballs
3/4 inch in size. Place a meatball on a slice of water chestnut, dip
in beaten egg and coat with flour. Fry in hot, well greased fry pan.

Turn and cook until done. Drain on paper towels; serve hot.)

MI NI-MEATBALLS IN TOMATO GI NGERSNAP SAUCE

Kaye Sereduke

salt, pepper & oregano to taste
1/4 c. brown sugar

1/2 lemon - iuice of
prepared meatballs (1 in. dia.))

2 (8 oz.) cans tomato sauce

2 cans water
1 onion, diced
4 - 5 garlic cloves, crushed)

Combine above ingredients. Bring to boi I and then simmer.

Place meatballs in the sauce and let cook 1 hour. Add iuice of 1/2
a lemon and 8 or 9 gingersnaps. Stir and simmer 15 minutes more.)

PARTY MEATBALLS) Marie Fedynak

1 c. bread crumbs
1 onion, grated
1h tsp. salt

1/8 tsp. pepper
1/8 tsp. Accent)

1 can whole cranberry sauce
(1 lb.)

2 ca ns (8 oz.) tomato sa uce
1 1/2 lb. ground beef

1 egg, slightly beaten)

Empty cranberry sauce into saucepan. Add tomato sauce and)
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simmer unti I heated through. Combine meat, egg, bread crumbs,
onion and seasonings and shape into small meatballs. Drop one by

one into sauce. Cover and simmer unti I cooked. Serve with sauce
in a chafing dish. Cooking time approximately 1 hour.)

SWEDISH MEATBALLS) Sophie Chmil

2 eggs, slightly beaten

1 172 tsp. salt

1/4 tsp. pepper

1 tsp. nutmeg
1 can consomme

1 can mushroom soup)

2 lb. ground chuck
1 c. fine bread crumbs

1 c. milk
1 c. onions, finely chopped

& sauteed)

Combine all of the above (except the soups) and form into
meatba lis. Brown on a II si des. Prepare a gravy from the canned

soups. Place meatballs into gravy to serve.)

SWEET & SAVORY MEATBALLS) Lesia Shmorhun)

1 lb. ground beef

1/4 c. fine bread crumbs

1/4 c. finely chopped onion
1 egg, slightly beaten
1 small clove garlic, minced

1 Tbsp. shortening
1 can Golden Mushroom soup)

1/2 c. canned tomatoes, drained

& chopped
2 Tbsp. vi negar
2 tsp. soy sauce

2 Tbsp. brown sugar
dash of pepper

cooked rice)

Mix beef, bread crumbs, onion, egg and garlic; shape into
meatballs (about 16). Brown in ski lIet in shortening; pour off fat.

Add remaining ingredients,
exce\037t

rice. Cover and cook over low
heat 20 minutes, or unti I dOne. tir occasionally. Serve with rice.)

MEAT LOAF SURPRISE)

3 lb. ground round
2 chopped onions
salt, pepper & garlic salt

to taste
1 or 2 eggs beaten with a

little water)

Mary L. Wakulinski

1 c. bread crumbs
water
2 Tbsp. parsley
2 or 3 hard cooked eggs
1 can tomato sauce
6 green stuffed olives, sliced)

Place ground meat in a large bowl and mix with a wire potato
masher. (That way, if the phone ri ngs or someone comes to the door,

you have clean hands). Add onions, salt, pepper and garlic salt to
taste. Take eggs and beat with some water to di lute; add to meat

(Coot. ))
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mixture. Continuing with potato masher, add bread crumbs, and
more water if necessary for right consistency. Add parsley last.

With your hand and fist, knead. meat clown in bowl to com-

pact into a smooth round. Split down to 2 parts. Place 1/2 of the

meat into bottom of roasting pan, and work into an ova I or rectangu-
lar shape. Peel shells from hard boiled eggs, then place onto meat,
spacing evenly, down the center (do not slice). Then take remain-

ing meat and place on top, patting down to seal edges and conceal
the eggs inside.

Take a knife and crisscross the top. Place slices of green

stuffed olives in a pattern and press in place. Spread tomato sauce
over the top.

Bake uncovered in a 375 degree oven for 1 to 1 1/2 hours,
longer for well, done and less for medium rare inside. When you
slice the meatloaf, the hard boiled egg slices are your surprise.)

PEPPER STEAK)

3 Tbsp. peanut or sunflower oi I

2 1/2 to 3 lb. round steak,
cut in 3/8 in. thick slivers

2 tsp. sa It

dash of pepper
3 Tbsp. garlic salt (more, if

desired)
6 medium onions, thinly

sliced
6 large green peppers, cut in

chunks)

Taras Wakulinski)

1 pkg. beef boo i IIon
1 pkg. chicken bouillon

1 c. water
3 heaping Tbsp. cornstarch
2 Tbsp. soy sauce

1/2 c. water
4 small tomatoes, quartered

(optional
- add at the end,

if desired)

boi led ri ce
Chinese noodles (optional))

Heat oil in heavy skillet. Brown steak pieces and season with

sa It, pepper and garlic salt. Place meat in a 6 quart pressure cook-
er and cook only 10 minutes. Meanwhile, cook onions and green
peppers, in separate pots; cook covered, until limp. Add the
onions and green peppers (including the liquids they create) into the
meat.mixture. Dissolve the beef and chicken bouillons in a cup of

water and add to meat. Keep steak and vegetable mixture on a low

heat, stirring occasionally. Mix the cornstarch, soy sauce and 1/2
cup water, add to meat mixture, continue cooking and stirring until

sauce thickens. (If necessary, add more cornstarch to reach de-
sired thickness.) At this point, add the quartered tomatoes, if de-

sired. Serve with hot boi led rice; also Chinese noodles (optional).)

BARBECUED SHORT RIBS)

1 clove garlic) 3 Tbsp. fat
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3 lb. short ribs or beef, cut in
chunks

3 medium onions

1 c. ketchup

1/2 c. vinegar
1 tsp. curry)

1 t\037. chili powder
1 Tbsp. brown sugar

1 c. beef stock *

1 tsp. salt

1/8 tsp. pepper
1/2 tsp. dry mustard)

Chop garlic up finely. Heat fat in heavy skillet. Add the

garlic and beef, brown well on all sides. Transfe\037 meat and drip-

pings to large casserole or Dutch OIIen. Slice up the onions and add

to meat. Mix up remaining ingrements and
pour over the beef.

Cover tightly and bake in the oven 1 1/2 hours unti I meat is very
tender when pierced with a fork.

..
If you don It have any stock on hand, dissolve a cube of

beef bouillon in a cup of boiling w8ter. Also, you can put a cup of

water into the skillet after browning the meat and use this as your

stock.)

SOUR CREAM SAUERBRATEN) Carol Ann Paw luk)

4 - 5 lb. pot roast of beef
1 Tbsp. salt

1 onion, sliced
10 peppercorns
3

bay leaves

3 whole cloves
1 c. vinegar

water)

2 oz. salt pork
2 Tbsp. cooking oil

2 Tbsp. flour

2 Tbsp. sugar
6 gingersnaps, broken

salt & pepper, to taste
2 Thsp. monosodium glutamate

1/2 c. red wine

dairy sour cream)

Rub meat with salt. Put in large bowl. Combine onion,

peppercorns, bay leaves, cloves, vinegar and 2 cups water, bring
to boil. Cool. Pour over meat and add enough additional water
to cover meat. Cover and refrigerate for 36 to 48 hours . Turn meat

each morning and night.
Remove meat from marinade, setting marinade aside. Pierce

meat and insert strips of salt pork. Heat oi I and brown meat on all
sides. Place on rack in roasting pan. Brown flour in remaining oil
and add sugar, gingersnaps, salt, pepper, monosodium glutamate,
and approximately

4 cups strained marinade.
Cook until smooth and creamy. Pour over meat in roasting

pan. Cover and simmer 2 1/2 to 3 hours unti I tender. Baste fre-

quently. Add wine 30 minutes before meat is done. Remove meat
from pan. Add sour cream to gravy iust before serving. Serves

6 to 8.)
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SLOPPY JOES) Mary L. Wakulinski)

2 lb. ground round
2 large onions, chopped

1/2 iar hamburger re lish
sa It & pepper, to taste

ga rl ic saIt, to taste)

1 green pepper, chopped coarse
1 can sliced Contadina tomatoes,

chopped up
2 cans tomato sauce
1/2 iar

Marinara sauce)

First, brown chopped onions and green pepper in some butter

or margarine; set aside. In same pot (after removing onions and
peppen), fry up the ground round until it is crumbly and cooked

through. Season with salt and pepper
and garlic salt, to taste.

Next, add the hamburger relish and blend. Put in the chopped

tomatoes, tomato sauce and marinara sauce, and let simmer until all

flavors mingle.
At the end I usua I'y put in a tablespoon of sugar to play down

the tartness. Serve on hamburger buns.

You can use the above recipe, OMITTING the relish, and

adding 1 can of rinsed kidney beans and chi Ii powder, and you wi II

have Chili Con Carne. Serve with cooked elbow macaroni, or any

pasta of your choice.)

EASY DOES IT OVEN STEW) Ellen Robi II iard)

2 lb. beef stew (cut in
1 1/2 in. cubes)

2 medium onions
3 ribs ce lery
4 medium carrots
1 c. tomato iuice)

1 Tbsp. suga r
1 Tbsp. salt
1/4 tsp. pepper

1/2 tsp. basi I

1/3 c. quick-cooked tapioca
5 medium potatoes)

Place cubed beef for stew in large casserole (2 1/2 quart) and

add peeled onions which are cut into eighths, coarsely cut ce lery,
and quartered carrots. In a small bowl, combine tomato iuice, sugar,
salt, pepper, basil and tapioca; pour over the meat and vegetables.

Place cover on casserole in a moderate Iy slow 300 degree ove n for
2 - 2 1/2 hours. Peel potatoes, cut in 1/4 inch slices and stir into

the stew. Continue to bake 1 hour, uncovered, or unti I a II is tender.)

BEEF STROGANOFF) Carol Ann Pawluk)

2 lb. fi I'et of beef
6 Tbsp. butter or margarine
1 c. chopped onions
1 clove garlic, finely chopped

1/2 lb. fresh mushrooms, sliced
1/4 in. thick)

3 Tbsp. flour

2 tsp. meat extract paste

1 Tbsp. catsup

1/2 tsp. sa It

1/8 tsp. pepper
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1 can (10 1/2 oz.) beef bouillon

1/4 c. dry white wine
1 Tbsp. snipped fresh dill, or

1/4 tsp. dried dill weed

Trim fat from beef. Cut fillet crosswise into 1/2 inch thick
slic es. Cut each slice again, across grain, into 1/2 inch wide

strips. Slowly heat large heavy skillet. Melt 2
tablespoons butter.

Add iust enough beef to cover bottom of pan. On high heat, sear
on all sides. (Meat should be brown on outside and rare inside.)
As beef browns, remove with tongs and set aside. In remaining

butter, saute your onions, garlic and mushroom s about 5 minutes.
Remove from heat. Add flour, meat extract, paste, catsup, salt and

pepper, stir until smooth. Gradually add bouillon. Bring to a boil,
stirring. Reduce heat and simmer 5 minutes. Then, over low heat,
add wine, snipped dill and sour cream, stirring until completely
blended together. Add the browned beef. Simme r unti I sauce and

beef are hot. Serve with ric e. Garnish with 2 tablespoons dill or

parsley.)

1 1/2 c. sour cream
fresh di II or parsley, snipped)

BEEF STROGANOFF) Jean K I uba)

1 lb. round steak or chuck
beef, cut in cubes

flour

2 Tbsp. fat

1/2 c. onions

1 clove garlic, minced
1 (6 oz.) can broi led mush-

rooms, quartered, B & B

(3/4 c.))

1 c. sour cream
1 can tomato soup
1 Tbsp. Worcestershire sauce

6 - 8 drops Tabasco sauce

1/2 tsp. salt
dash pepper)

spaghetti, rice or noodles sprinkl-
ed with Parmesan cheese)

Coat meat with flour, brown in hot fat. Add onions, garlic
and mushrooms. Combine sour cream, tomato soup and seasonings
and pour over meat. Simmer unti I tender, approximately 1 hour.)

BARBECUED SPARE RIBS) Millie Osenenko)

3 - 4 lb. pork spare ribs

1 lemon, sliced
1 large onion, sliced
1 c. catsup

1/3 c. Worcestershire sauce)

1 tsp. chi Ii powder
1 tsp. salt
3 dr\037 T abasco

1 1/2 c. water)

Have spare ribs cut into 3 rib sections. Place meaty side up
in shallow roasting pan. Top each section with an onion slice and a

(Cont.))
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lemon slice. Bake in a hot 450 degree oven for approximately 30

minutes. Combine remaining ingredients in a saucepan and heat to

boi I ing poi nt . Reduce heat in oven to 350 degrees and conti nue

baking unti I ribs are tender, approximately 1 hour. Baste ribs with
sauce every 15 minutes, adding more water if sauce becomes too
thick. Serves 4 - 6.)

SPARERIBS W/KRAUT)

3 lb. spare ribs, country style
1 tsp. sa It

1 medium onion, chopped
1 c. boiling water
1 qt. sauerkraut)

1 Tbsp. garlic salt

(optional) 1/2 tsp. caraway seed
2 tsp. sugar

salt & pepper

paprika)

Cut ribs in serving pieces. Brown in pan or under broi ler.
Place in large pan, add salt and pepper, onion and water; cover

and simmer 1 1/2 hours unti I tender. Rinse kraut to remove some
saltiness. Add to meat after draining awa

r
iuices. Mix in spices

and cook uncovered for 30 minutes or unti tender.)

BAKED HAM)

1/2 smoked, semi-boned ham

1/2 c. dark brown sugar)
iuice of 3 lemons

*

whole cloves)

Score the fat side of ham diagonally. Place a whole clove in

each or severa I of the squares. Bake fat side up 1 hour at 325 de-

grees. Remove from oven, squeeze juice over top, sprinkle with

brown sugar. Return to oven and bake 20 - 30 minutes more.
*

substitute orange iuice or pineapple iuice instead of lemon

for a different flavor.)

HOT DOG ON A STICK)

1 c. f Iou r
1 1/2 tsp. baking powder

1/2 tsp. sa It)

2 Tbsp. cornmea I

1 egg, beaten

3-4c.milk)

Mix above ingredients until you get a thick batter. Dip hot
dogs in batter, fry

in deep fat unti I brown. Serve on a stick.)

SAUERKRAUT BEGOS) Anna Szczerba)

4 lb. sauerkraut
1/2 lb. kovbasa (Ukrainian

sausage))

1/2 lb. ham
2 basi I leaves)
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dash of pepper

1/2 lb. roast beef

1/2 lb. margarine)

4 large onions, chopped
1 tsp. sa It

4 cubes beef broth bouillon)
.

Wash sauerkraut; drain. Brown onion in margarine. Add
onions and remaining ingredients to sauerkraut together with 1/2
cup water. Bake in 350 degree oven 1 to 1 1/2 hours. You can

also cook on top of stove, mixing occasionally, and cool until done.)

PORK CHOPS CACCIATORE) -) Lydia Petrowsky)

6 loin pork chops

1 large onion, sliced
2 Tbsp. brown sugar

Brown chops in large skillet. Arrange in a shallow baking
dish . Top with onions and brown sugar. Add sauce mix and to-
matoes into pan drippings, bring to boil; spoon around chops.

Cover and bake in 350 degree oven 1 hour. Uncover and bake 15
minutes more, or until chops are tender.)

1 envelope spaghetti sauce mix

2 cans tomatoes 1 lb. ea.)

HAM & CORN CASSEROLE) Mary L. Wakulinski

2 c. cooked ham, cubed
1 c. crushed potato chips

White Sauce)

1 can whole kernel corn,
dra in

1/2 c. ce lery, di ced fine

2 Tbsp. chopped onion)

Prepare a white sauce (see index for recipe). Grease a 1 1/2

quart casserole. Arrange ingredients in layers - ham and corn, then

the vegetables. Cover with sauce. Sprinkle with crushed potato

chips. Bake in preheated 350 oven for 1/2 hour.)

STUFFED PORK CHOPS - Plain & Fancy) Mary L. Wakulinski)

6 double rib pork chops, with

a pocket
2 Tbsp. butter or margarine
1/2 c. chopped onion

1/2 c. water
2 Thsp. butter or margarine)

1 c. bread stuffi ne mix
1/2 tsp. oregano (optional)

2 cans (8 oz.) tomato sauce
(optional)

slices Mozzarella cheese

(optional))

Preheat oven to 350 degrees. Trim fat from chops, wash, pat
dry; brown lightly in some butter. Set aside.

Saute onions unti I light brown. Add water and stir in stuffing

mix. If desired, sprinkle with oregano. Take browned chops and

(Cont. ))
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stuff pockets, fasten with toothpicks and place in a shallow
roasting

pan. If desired, add tomato sauce and top with slices of Mozzarella

cheese.
Bake stuffed chops whichever style you choose, plain or fancy,

unti I pork chops are tender and cheese melts, approximately
25 - 30

minutes.)

STUFFED PORK LOIN A LA FRED)

1 boned pork loin roast

11/2Ib. fresh.kovbasa (Ukr.
sausage). approx.)

salt, pepper and garlic salt,
to taste

paprika)

Place boned roast on a board. Lay the fresh kovbasa in the

center of roast, the long way. Roll the pork around it and tie the
roast up with heavy string. Sprinkle with seasonings and roast in

oven (see roasting chart for length of time). Bake in slow oven so

pork and koVbasa will be well done.)

STUFFED PORK TENDERLOIN)

2 pork tenderloins (equal sizes)
me Ited butter)

bread stuffing mix

salt and pepper, to taste)

Trim fat from tenderloins; split lengthwise, without cutting
through. Open each and flatten. Brush with meIted butter, season

with salt and pepper. Spread one of the tenderloins with your
favorite bread stuffing. Top with the remaining flattened tender-

loin; tie together with string in a couple of places. Place in roast-
ing pan, brush rolled tenderloin with some melted butter, cook in

350 degree oven unti I tender (allow 30 minutes per pound). Remove

from oven and keep warm while you prepare a gravy from drippings
in roasting pan.)

SAUSAGE & PEPPERS)

2 1/2 to 3 lb. sweet sausage

10 green bell or Italian sweet
peppers, chopped

5 large onions, sliced

Cook sausage in ski Ilet with a little water, covered, unti I no

longer pink, remove from pan and slice, set aside.

Fry peppers and onions in oil until golden brown. Add sausage
to brown. last add tomatoes and season. Cook another 10m inutes.
Serve hot.)

2 Tbsp. olive oil
1 can sliced tomatoes

salt & pepper)
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VEAL PARMIGIANA)

3 cloves garlic, minced fine
1 large onion, minced

3 Tbsp. olive or salad oil
1 1/2 tsp. salt)

Anne tltarusevich)

1 (8 oz.) can tomato sauce
1 sma II can tomato paste

1/4 tsp. dried basi I

1/4 tsp. dried oregano)

In a large saucepan, saute garlic and onion until tender. Add
the tomatoes, salt and pepper, breaking tomatoes up with your spoon.

Simmer uncovered 10 - 15 minutes. Then add sauce, paste and

spices. Simmer 20 minutes.
Whi Ie sauce is cooking, work with the following:)

1 to 1 1/2 lb. veal cutlet (cut
very thin)(8-12 slices)

1 egg
1 c. soft bread crumbs)

1/4 tsp. thyme
1/4 c. Parmesan cheese, grated

3 Tbsp. oil or salad oil)

Combine crumbs with thyme and Parmesan cheese. Dip veal in

beaten egg, then in crumbs. Saute 3 or 4 pieces at a time until
light brown on both sides. Place in a 12 x 8 x 2 inch pan side by

side. Add tomato sauce (make sure it gets between slices).)

1/2 lb. Mozzarella cheese) 1/4 c. grated Parmesan cheese)

Slice cheese and place several slices over the top and also
between the cutlets, add Parmesan. Bake in 350 degree oven for

30 - 45 minutes.
Note: If sauce is too thick when you are ready to use it, add

1/2 to..-cup water to get proper consistency.)

VEAL & PORK KABOBS (City Chicken))

1 1/2 lb. trimmed pork butt

1 1/2 lb. veal round or shoulder
steak

12 wooden skewers)

Irene Mamus)

sa It & pepper to taste
1 egg, beaten & di luted with

1 tsp. water

1 c. fine bread crumbs
garlic powder (optional)

Cut the pork and veal separately, in 1 inch cubes, and then
slice cubes in half. Season to taste. Arrange on wooden skewers,

alternating pork and veal. Coat in flour, egg and bread crumbs.

Fry in oi I, on all sides. Place in shallow baking pan. Bake in 350
degree oven for 1/2 hour covered with foi I. Uncover and bake 10

minutes longer.
Note: Wooden skewers with sharp points can be purchased in

any hobby shop. DO NOT reuse skewers.
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VEAL OR PORK CHOPS IN

TOMATO/ORANGE SAUCE

1 Tbsp. fat
8

\037k
or vea I chops

1/2 c. bread crumbs) b
.

1/4 c. flour )
com Ine)

Mary Atton)

salt
pepper

paprika

sage

pinch of thyme

Heat a heavy skillet. Add 1 tablespoon fat. Dredge chops
seasoned with pepper, salt and paprika in the crumb and flour mix-
ture. Brown chops quickly on both sides and remove to a shallow

baking dish. Prepare sauce:)

2 c. tomato sauce
1 c. orange iuice)

1 Tbsp. brown sugar
2 Tbsp. honey)

Combine above ingredients. Bring to a
simmering point.

Spoon 1 1/2 cups sauce over chops and bake for 1 1/2 hours at 350

degrees. Serve baked chops in an oval dish, surrounded by a ring of

rice. Spoon remainder of the sauce over the chops; or serve sep-
arately in a sauce boat.)

SHISH KABOB) Irma Artim)

1 boned spring lamb,
cut in cubes

1/2 can tomato paste
3 tsp. olive oil)

3 tsp. wine

3 sliced onions
salt, pepper

and oregano, to

taste)

Mix all ingredients and marinate the lamb at least 2 hours, or
overnight. Thread skewers with cubes of lamb and barbecue unti I

done. You may also cook this indoors under the broiler.)

BAKED STRIPED BASS W/TOMATO SAUCE Martha Szpaczynsky)

Sauce:)

1/2 c. onions
3 cloves garlic

4 c. peeled tomatoes

Cook uncovered unti I thick and soft. Add:)

pinch of: thyme, salt &

pepper)

1 c. anchovies)
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Fish: Take a
striped bass approximately 2 1/2 pounds cleaned,

but wiJnnead and tai I left on. Sprinkle both sides and inside of fish

with olive oil. Sprinkle salt, pepper, thyme and 2 crushed bay

leaves inside the fish. Wrap in freezer wrap, make certain there is

enough oil on the fish so it won1t stick when cooked.
Sprinkle oi I on baking pan and place wrapped fish on it. Bake

in 450 degree oven for 20 - 25 minutes. Serve with rice and tomato
sauce.)

FISH FI LLETS) Kaye Sereduke)

1 lb. haddock fi Ilets

1 lemon)

3/4 c. flour (3 oz.)
3 Tbsp. shredded coconut (opt.))

Prepare batter:

3/8 c. chicken boui lion

1/4 oz. yeast
1 egg white)

1 Tbsp. olive oil

3/8 c. beer
1 c. flour)

Place flour in a bowl; sprinkle in the yeast. Moisten with
beer. Stir in the oil and chicken bouillon and let mixture stand for

4 hours. Then add beaten egg white to the risen batter. If too
5ti\"Ff;Cidd a little extra flat beer.

Squeeze the iuice of a lemon and pour over fish fi I lets; let

soak 1/2 hour. Dry the fish with a paper towel. Coat fish fi Ilets

with flour seasoned with salt and pepper (add coconut to

f
our batter,

if desired). Dip the fish into the batter. Place in hot oi for ap-

proximately 5 minutes, or until golden brown. Drain on paper
towe Is.

Note: Use fingers when dipping fish into batter.)

FISH CASSEROLE) Anne Marusevich)

2 tsp. minced parsley (fresh pre-
fe rre d)

1 1/2 to 2 c. cooked, flaked

fish fi Ilets

bread crumbs, buttered

Beat the yolks, gradually add in the white sauce. Blend in the
Worcestershire sauce, mustard and parsley, mix thoroughly. Add in

flaked fish. Pour into a buttered casserole and top with buttered

bread crumbs. Sprinkle some grated Parmesan cheese over the top.
Bake in a preheated 400 degree oven about 15 - 20 minutes

until bubbly and a crust forms on the top. Serve with rice.)

2 egs yolks, beaten
1 1/2 c. hot, thick white sauce
4 tsp. Worcestershire sauce

1/2 tsp. dry mustard)
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F'SH IN CHIPS) Daria Marusevich)

1 c. flour

1 egg yolk
2 Tbsp. beer

1/4 tsp. salt)

3 Tbsp. milk, combined with
3 Tbsp. cold water

1 egg white, beaten stiff)

Pour flour into a bow I, make a well in the center, add in

beaten egg yolk, beer and salt. Stir together unti I blended, gradu-

ally add the milk/water mixture. Fold in beaten whites, let stand at
room temperature at least 1/2 hour.

2 tb. fish fillets (cut into 3 x 5 in. pieces)

Dip fish into batter and deep fry until golden brown, on both
sides. Serve with homemade French fries.)

1/4 c. margarine, melted
1/4 tsp. paprika

1/4 tsp. salt)

Orysia Dackiw,

1/2 c. saltine crackers, crushed

1/2 c. crushed potato chips
4 fi sh fi lIets (approx. 1 lb.))

CRISPY FISH FILLETS)

Combine margarine, paprika and salt in a bowl. Place crack-
er and potato chip crumbs onto waxed paper. Dip fi lIets in marga-
rine mixture and then in crumbs; coat well. Bake in 350 degree
oven for 10 minutes. Then broil, 5 inches from broiler, 6 - 8
minutes on each side, until fish flakes with a fork. Serve with lemon

wedges.)

TUNA CASSEROLE) Betsy Moskalik)

1/2 lb. cooked broad noodles

1 pkg. frozen peas
1 can (sma II) tuna fi sh

1/2 tsp. salt)

1 can cream of mushroom soup
1/2 c. milk

2 Tbsp. melted margarine
1 c. crushed potato chips

(optiona I))

Mix all ingredients, except potato chips. Pour into greased
2 ,quart casserole. Sprinkle top with crushed potato chips; bake in
375 degree oven for 40 - 45 minutes.)

GREEN PEPPER/CRABMEAT SURPRISE) He len Savitsky)

4 green peppers, halved
water)

salt

1/2 c. chopped celery)
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1 large onion, minced

1 c. stuffing mix

1/2 c. water)

1 c. crabmeat
butter or margarine
1 (6 oz.) can tomato sauce)

Cut peppers in half, remove stems and seeds. Cook 5 minutes

in boiling salted water; drain. Saute celery and onions in butter

until golden. Add stuffing mix, water and crabmeat, mix together.
Fill pepper halves with mixture. Place in greased shallow

baking dish and bake in 350 degree oven for 30 minutes approximate-

ly. Heat sauce iust to boiling point. Serve separately to pour over
peppers.)

BAKE D FLOUNDER FI LLETS) Orysia Dackiw)

4 large flounder fi lIets

bread crumbs

1 egg, beaten

Rinse fish and pat dry. Dip in beaten egg, then bread crumbs.
Fry very lightly, iust so coating sticks to fish fillets. Transfer fil-

lets to baking dish. Combine:)

2 sliced onions

2 Tbsp. butter or margarine)

1 sma II iar Marinara sauce

1 can tomato sauce

1 tsp. sugar

Fry onions in butter until lightly browned. Add sauces, sugar,
garlic powder and bay leaf to onions. Simmer 5 minutes. Pour

sauce over the fish fi lIets; bake in 350 degree oven 15minutes.

Serve wann. (Also delicious cold snack.))

1/4 tsp. garlic powder (optional)

1 bay leaf)

LEMON SOLE) Martha Szpaczynsky

salt & pepper)2 lb. fi lets of lemon sole
1 egg, beaten with a little mi Ik

Dip fish in beaten egg, and then coat both sides with flour.

Fry in a pan with a little Crisco oil, approximately 4 minutes on
each side. Place fish in a baking pan, dot with butter, and bake

at 400 degrees for 10m inutes .
Serve with lemon iuice sprinkled on top.)

BUTTERFLY SHRIMP A LA GRAHAM)

24 raw
iumbo shrimps

6 strips bacon)
4 tsp. canned tomato sauce

5 tsp. wine vinegar)
(Cant .))
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Pour sauce onto dough, sprinkle cheese on top, also salt,
pepper and oregano. Sprinkle lightly with oil over the top. Bake

86)))





1 c. chopped onions
2 Tbsp. butter or rm rgari ne)

3 c. cooked rice
1/4 c. diced pimientos)

Saute onions in butter until tender. Add rice and pimientos

and cook until mixture is thoroughly heated together.)

SHRIMP CASSEROLE)

1 c. canned shrimp, drained
(4 1/2 oz. can)

1 pkg. frozen green beans,
French style (10 oz.)

1 can cream of mushroom soup)

Mary L. Wakulinski

2 Tbsp. parsley flakes
1 tsp. lemon juice

1/2 c. shredded cheese
(American)

paprika)

Cook beans; drain. Place in 1 quart baking dish. Drain can-
ned shrimp and rinse well. Add to beans. Place soup, parsley,

iuice in a small bowl, blend then pour over shrimp. Bake covered
in 350 degree oven 15minutes. Remove cover, sprinkle with cheese
and a bit of paprika, bake 10 minutes more, or until cheese melts.

Serve hot.)

CHICKEN BREASTS IN WINE)

8 whole chicken breasts

(boned & skinned)
1 c. butter or margarine
1/4 c. cognac
1 1/4 lb. small fresh mushrooms
1 1/4 lb. small white onions

(or use iars of onions)
3/4 tsp. salt)

Sophie Chmi I)

1/2 tsp. pepper
2 bay leaves
1/8 tsp. dried thyme leaves

1 1/4 c. sauterne (dry)
1 1/2 c. (12 1/2 oz. size)

chicken broth, undi luted

1/4 c. cornstarch
1 c. heavy cream)

Cut chicken breasts in half. Heat 3/4 cup butter in a large

ski lIet. Fry chicken, a few pieces at a time, 5 minutes on each

side. Remove and set aside until all chicken is browned. Return to
ski Ilet. Warm cognac in a small saucepan. Sprinkle over the chick-
en and ignite.

Heat remaining butter in 5 quart Dutch oven. Saute the mush-
rooms and onions about 10 minutes, stirring several times. Add
chicken, salt, pepper, bay leaves, thyme, 3/4 cup sauterne and
chicken broth. Cover and let simmer over low heat 20 minutes unti I

the chicken is tender. (This can be done a day ahead and re-

frigerated. The next day, reheat before proceedi ng. )
In a small bowl, make smooth paste of cornstarch and remain-

ing sauterne. Gradually add to chicken; simmer while stirring 5
minutes. Stir in heavy cream, simmer covered 10 minutes. Remove

(Cont. )
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bay leaves. Serve in chafing dish. Accompany with rice.)

CHICKEN CASSERO LE) Irma Artim)

2 chicken breasts, deboned,
cut in thin slices

1/4 c. butter or margarine
1 c. fine bread crumbs
4 beaten eggs
1 c. sliced mushrooms)

6 strips Muenster cheese
1/4 c. chicken broth (Herbox

bouillon cube)
1/4 c. white wine
1 lemon (optional))

salt.)

Season chicken with salt, pepper
and garlic powder or garlic)

Marinate sliced chicken in beaten eggs, lemon iuice for 1
hour. Roll in bread crumbs. Brown in butter or margarine. Place
browned chicken in casserole. Saute mushrooms in pan drippings.

Mix chicken broth, white wine and drippings in skillet. Pour mix
over chicken. Top with slices of Muenster cheese. Bake in 350
degree oven for 30 minutes. Serves 4.)

EASY ROAST CHICKEN) Mary L. Wakulinski)

1 roasting chicken, cleaned

& salted
lemon iuice
salt & pepper

ga r Ii c sa It

Wash chicken thoroughly inside and out, pat dry. Salt in-
side and let sit 15 minutes, then drain. Peel a large onion and

place inside chicken cavity. Baste outside of chicken with melted

butter or oi I. Sprinkle inside and out with salt, pepper and garlic
salt, to taste. Squeeze and drizzle lemon_iuice allover chicken.
Sprinkle lightly with paprika and roast in 350 degree oven for 1 to

1 1/2 hours, depending on size. Test drumstick, if moves easily it
is done.

Chicken will be moist, tender and not require basting. If you

like, try lime juice instead of lemon for a different flavor.)

1 whole onion, skinned
paprika

1/4 c. melted butter or
oi I)

OUR FAVORITE CHICKEN (Canada)) Connie Ritchuk)

1 (3
- 4 lb. ) broiler, cut into serving pieces. Season with

salt and pepper, and set aside while you prepare sauce.)

3 cloves garlic
1 large onion, minced)

1 c. ketchup
2 Tbsp. Worcestershire sauce)
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1 tsp. Accent
1/4 c. vinegar

1/4 c. sugar)

1/3 c. water
1/2 tsp. savory, tarragon or

bas i I)

Blend sauce ingredients to a smooth sauce in a blender. Brown

chicken pieces in butter, oil or shortening. Place skin side up in

baking dish.
Drain fry pan, leaving a little fat on bottom. Add sauce and

bring to boi I. (It should be liquidy, but not watery.) Pour sauce

over chicken pieces. Bake in foil covered pan for 45 minutes in a
350 degree oven. Then uncover and bake 15 minutes longer. Finger
lickin

l

good.)

CHICKEN FLORE NT I NE) He len Savi tsky

4 eggs, beaten with salt, pepper
& 1/2 tsp. nutmeg

3 c. cooked chicken (cut into

sma II pieces)
bread crumbs)

2 (10 oz.) pkg. chopped spinach
2 large onions, chopped

1 c. Parmesan cheese, freshly
grated

1 1/2 c. Ricotta cheese)

Preheat oven to 400 degrees. Cook spinach, drain in colander
or sieve. Saute onions in butter until light brown. Squeeze spinach
and mix with onions, cheeses and egg mixture. Butter a casserole

dish. Place 1/2 spinach mixture in casserole, add chicken pieces,
sprinkle with salt and pepper, add remaining spinach mixture.
Cover casserole with bread crumb topping, dot with butter and bake

25 - 30 minutes until eggs have set and top is browned.

Prepare a clay in advance and reheat in oven to serve hot or

serve at room temperature.)

2 lb. chicken cutlets

1/2 c. beef boui lion
1/2 c. Marsala wine)

Phyllis Barnych

1/2 lb. fresh mushrooms or
canned

1/2 c. margarine

sa It & peppe r, to taste

lightly flour cutlets. Salt and pepper each piece. Quickly
brown in large ski lIet with some margarine. Add mushrooms and

saute until lightly browned. Add bouillon and wine. Cover and let

simmer 15 minutes.)

CHICKEN MARSALA)

GLAZED ROAST CHICKEN)

1 roosting chicken, cleaned thoroughly & salted
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me Ited butter or margarine
1/2 c. sherry

1/2 c. dark com syrup
1/2 tsp. salt

1/4 tsp. garlic salt)

2 Tbsp. butter or margarine,
me Ited

2 Tbsp. minced onion
1 1/2 Tbsp. cornstarch or

arrowroot powder

3/4 c. water)

Clean chicken well and salt inside, set aside. Prepare glaze:
Mix sherry, corn syrup, butter or margarine, onion, salt, pepper and

garlic salt together.
Tie chicken together; brush skin with melted butter or rra rga-

rine. Place in shallow roasting pan, breast side up. Roast in 325

degree oven for approximately 1 1/2 hours (depending on size), until
chicken tests done at the leg. During last 30 minutes of roasting

time, start to baste your chicken with the prepared glaze. Blend
cornstarch with water. Remove any chicken drippings from pan and
add to cornstarch mixture. Cook in a saucepan over medium heat

until it thickens, then boil 2 minutes. Serve gravy with chicken.)

CHICKEN KIEV) Carol Ann Pawluk)

4 chicken breasts

1/2 lb. butter
2 lbsp. chopped chives

2 Tbsp. chopped parsley
1 clove garlic, minced)

1/2 tsp. salt

1/4 tsp. white pepper

flour

beaten egg
bread crumbs)

Preheat deep fat fryer to 325 degrees. Chicken breasts should
be boned and skinned. Cut each breast in half and pound to a 1/4
inch thickness. Form the butter into 8 balls. Roll the butter balls

in a mixture of chives, parsley, garlic, salt and pepper. Place 1

seasoned butter ball in the center of each breast half and roll so that
the butter is completely enclosed. Secure with toothpicks, if neces-
sary. Dust with flour. Brush with beaten egg. Roll in bread crumbs.

Fry in deep fat unti I gol den brown, about 5 - 7 minutes.)

CHICKEN PARMIGIANA) Anna Lipinski

Mozzarella cheese
1 egg
bread crumbs)

chicken cutlets

salt, pepper, onion powder,
garlic

Marinara sauce)

Sprinkle seasonings over cutlets, refrigerate 2 - 3 hours. Beat

the egg; dip cutlets into the beaten egg, and then dip into bread
crumbs. Brown cutlets on either side. Place in a 13 x 9 x 2 inch)
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pan. Pour Ragu marinara sauce over them; place shredded or
sliced Mozzarella on each cutlet. Sprinkle with oregano (optional).
Cover with aluminum foi I and bake 1 to 1 1/2 hours at 350 degrees.
Serve with spaghetti and a salad.)

CHICKEN PARMESAN) Phyllis Barnych

bread crumbs (seasoned)
salt & pepper

oregano
wa ter)

ch icken cutlets
oi I

1 large can tomatoes
Parmesan cheese
Mozzare Iia (large) frozen

Dip cutlets in oil, then bread crumbs. Arrange in flat pan
coated with some oi I. Pour canned tomatoes on top of cut lets.
Sprinkle with Parmesan cheese, salt and pepper, and oregano (op-
tional). Grate Mozzarella cheese with a grater and sprinkle over
cutlets. Bake in 350 degree oven 40 - 45 minutes. Add water as

needed to keep it moist and juicy.)

SMOTHERE D CHICKEN) Tessie Sawka)

3 broiler-fryers, 2 lb. each,
sp lit

2/3 c. flour
2 tsp. sa It)

1/4 tsp. pepper
6 Tbsp. butter or no rgarine
1 medium onion, chopped
2 1/2 c. water)

Wash chicken halves, pat dry. Shake with mixture of 1/3

cup flour, 1 1/2 teaspoons salt and the pepper in a paper bag to
coat evenly. Brown pieces, a few at a time, in butter or margarine,
in a large fry pan. Transfer to roosting pan. Place in a single

layer. Saute onion until soft in drippings in fry pan; stir in 1 1/2

cups water and remaining 1/2 teaspoon salt. Stir constantly whi Ie

heating to boiling point. Pour over chicken, cover. Bake in 350
degree oven 1 hour, or until chicken is tender. Remove to heated

serving platter and keep warm whi Ie making gravy.
Blend remaining 1/3 cup flour and 1 cup water until smooth

in a 2 cup measure. Heat liquid in roasting \037n to boiling, slowly
stir in flour mixture. Stir constantly as it cooks unti I gravy thickens

and boils, approximately 1 minute. Serve gravy separately. Serves

6.)

CHICKEN & SOUR CREAM) Mary Atton)

1 cut-up fryer
1 medium onion, chopped
1 pt. sour cream)

salt, pepper, paprika, garlic
powder)
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Brown chicken pieces quickly in Dutch oven. Brown chopped
\037ion lightly in the same pot. Cover and let simmer in own iuices
over low flame. Add enough water after onions brown lightly so

they won It burn, and simmer approximately 30 minutes. After chick-
en is tender, remove pot from the stove and beat in the sour cream

slowly so it won't curdle. Replace on stove and reheat slowly and
let simmer for a few minutes more so chicken can basorb the delici-

ous sour cream gravy. (Try dipping your rye bread in it.))

BARBARA'S CHICKEN) Patty Affrunti)

bread crumbs
sa It & pepper, to taste
1 tsp. chopped parsley
oil

toothpicks

Rinse cutlets and pat dry. Dip in egg, then crumbs. Place
breaded chicken on a board. Top with a slice of cheese and a
slice of ham. Add salt and pepper, parsley. Then roll up tight
and fasten with toothpicks. Fry

in deep oi I approximately 20 min-

utes. Remove to serving platter
and pour some White Sauce over

them. Serve remaining sauce in a gravy boat to accompany chicken.
Place a sprig of parsley on top to garnish. Serve hot.)

8 chicken cutlets
8 slices Swiss cheese
8 slices De Ii ham

1 beaten egg)

STUFFED CHICKEN BREASTS) Mary l. Wakulinski

1/4 tsp. pepper

1/4 tsp. garlic powder
1/4 tsp. paprika

1 can cream of mushroom soup
1/2 c. sauterne (optional))

2 chicken breasts, split
& boned

2 c. bread stuffi ng
2 Tbsp. butter or margarine,

me Ited

1/2 tsp. salt)

Prepare stuffi ng. Generousl y butter an 8 x B x 2 baki ng dish.
Divide stuffing into 4 equal mounds in the dish. Top each mound

with a half chicken breast, tucking neatly around stufftng to cover

completely. Brush with butter or margarine, sprinkle with season-

ings. Bake in 350 degree oven 1 hour or until golden brown. Com-
bine soup and wine in small saucepan, heat slowly and

stirring con-

stantly until bubbly, pour over chicken and serve.)

palla CON ARROZ (Chicken with Rice)) Mary Atton)

1 young chicken, cut in 1/8ths
2 Tbsp. fat)

1 c. rice
1 tsp. sa I t
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1/2 tsp. pepper

1 onion, chopped
1 green chili pepper, chopped)

1 larie tomato, cut up OR

1/2 c. canned tomatoes
1 clove garlic, minced

3 c. boiling water

Fry chicken in hot fat until golden brown on all sides. Add

rice and stir with a fork until fat is absorbed. Add seasonings, onion,
pepper, tomato and garlic. Cook for 5 minutes, stirring frequently.
Add water, cover tightly and cook at low heat for 1 hour. Yield:
4

portions.)

STUFFED CHICKEN ROLLS)

2/3 c. bread crumbs, fine

1 Tbsp. finely chopped parsley
1/2 tsp. sa It

1/4 tsp. pepper
1/4 lb. boi led ham, diced

(or prosciutto)
3/4 c. (3 oz.) shredded Sw iss

or Gruyere cheese
8 chicken cutlets)

Mrs. S. Malanczuk)

1/2 c. flour
2 eggs, slightly beaten

Sauce:

1/4 c. butter
1/4c. flour
11/2c.milk
3/4 c. shredded cheese

sa It & pepper, to taste
dash of nutmeg)

Mix bread crumbs, parsley, salt and pepper together. Set

aside. In a small bowl, mix ham and cheese together. Set aside.
Place the cutlets on a sturdy surface and pound thin. Lay chicken

out and divide ham and cheese mixture among them; place mixture
in center of each cutlet. Roll up iellyroll fashion, and tuck in sides.

Securing with toothpicks if necessary. Dredge rolls in flour, then

coat with beaten egg and roll in the crumb mixture.
In large deep skillet, heat an inch of oil or shortening to 375

degrees. Brown rolls on all sides, do not crowd. When done, place
on paper towel and then in wann oven while finishing up remaining
chicken rolls.

Prepare sauce: in saucepan, heat butter and blend in flour.

Cook over low heat, stirring frequently, approximately 3 minutes.

Remove saucepan from heat, beat in mi Ik, all at once. Place over
medium heat and stir until thickens and is smooth. Simmer lor 2

minutes. Just before serving, stir cheese and seasonings into hot,
but not simmeri ng, sauce. Spoon sauce over fried rolls before

serving, or arrange on special dish, pour sauce over them and brown

briefly under broi ler.)

BBQ'D CHICKEN WINGS)

1/3 c. butter) 1/2 c. chili sauce)
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1 tsp. salt
1 tsp. Worcestershire sauce

1/4 tsp. curry powder (optional)

Place cleaned chicken wings in shallow baking dish. Pour
sauce over them and bake in 350 oven for 50 minutes.)

3 Tbsp. lemon iuice
1 tsp. mustard)

TURKEY CASSEROLE)

1 pkg. wide, wide noodles

water

salt

1 pkg. frozen mixed vegetables,
partially cooked

leftover, cut-up turkey

(or chicken or ham)

Cook noodles as directed, drain. Cook vegetables until half

done, drain. Grease a casserole dish. Place a layer of noodles,
vegetables, then turkey. Repeat in layers until these ingredients
are used up. Season with salt and pepper, to taste. Blend 1 can

of soup with 1/2 can of water and pour over mixture in casserole.
Melt a little butter and moisten bread crumbs, place on top. Bake

in a 350 degree oven for 1/2 hour. Serve hot.)

salt & pepper
cream of mushroom soup

water

bread crumbs

butter)

STUFFED TURKEY BREAST)

1 turkey breast with bone,
4 - 5 lb.)

4 c. stuffi ng
melted butter or margarine)

Clean turkey breast, salt and pat dry. Prepare
a stuffing.

Take a roasting pan, place a rack in it. Cut a piece of foi I to fit

under breast of turkey. Spoon the stuffing mixture onto the foi I

and then top with the turkey breast. Roast in a 325 degree oven for
3 to 4 hours, depending on weight. Baste with melted butter during
roasting. If starts to brown too quickly, cover with another piece

of foil until turkey is done.)

Write extra recipe here:)
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To preserve leftover egg yolks for future use, place them into a small bowl and add
two tablespoons of salad oil. Then put into refrigerator. The egg yolks will remain

soft and fresh, and egg yolks kept in this way can be used in many ways,

You may determine the age of an egg by placing it in the bottom of a bowl of cold

water. If it lays on its side, it is strictly fresh. If it stands at an angle it is at least three
days old and ten days old if it stands on end.

To keep egg yolks from crumbling when slicing hard-cooked eggs, wet the knife

before each cut.

Bread crumbs added to scrambled eggs will improve the flavor and make larger
helpings possible.

A tablespoon of vinegar added to the water when poaching eggs will help set the
whites so they will not spread.

When cooking eggs it helps prevent cracking if you wet the shells in cold water

before placing them in boiling water.

Add a little vinegar to the water when an egg cracks during boiling. It will help seal

the egg.

Meringue will not shrink if you spread it on the pie so that it touches the crust on

each side and bake it in a moderate oven.

When you cook eggs in the shell, put a big teaspoon of salt in the water, Then the
shell won't crack,

Set eggs in pan of warm water before using as this releases all white from shells.

Egg whites for meringue should be set out to room temperature before beating,

then they can be beaten to greater volume.

If you want to make a pecan pie and haven't any nuts, substitute crushed cornflakes.

They will rise to the top the same as nuts and give a delicious flavor and crunchy
surface.

To prevent crust from becoming soggy with cream pie, sprinkle crust with powdered
sugar.

Cut drinking straws into short lengths and insert through slits in pie crusts to pre-

vent juice from running over in the oven and permit steam to escape.

Put a layer of marshmallows in the bottom of a pumpkin pie, then add the filling.

You will have a nice topping as the marshmallow will come to the top.

If the juice from your apple pie runs over in the oven, shake some salt on it, which

causes the juice to burn to a crisp so it can be removed.

Use cooking or salad oil in waffles and hot cakes in the place of shortening, No extra

pan or bowl to melt the shortening and no waiting..)))



MAIN DISHES--
EGGS, CHEESE, CASSEROLE)

BABI1S BEANS) Rose Wakulinski (Canada))

2 lb. yellow or green beans

1 medium onion, chopped
1 c. boiling water
1 cube chicken stock (Knorr).)

1 tsp. Accent

1/2 tsp. sa It
few dashes of pepper
1 Tbsp. soy sauce)

Fry onions in margarine until light brown. Add washed beans,
seasoning and water. Mix together. Cook only in enough liquid so

beans stew, rather than boil. Add more water, if necessary; should

be ready in 15 - 20 minutes.
*

dilute stock cube in boiling water before adding to beans.)

EASY BBQ BEANS) Katherine Drab)

1 can Campbel11s or Heinz
beans (jumbo size)

1 large onion, cut in rings
1/2 c. catsup)

1/2 c. water
1 Tbsp. vinegar
1 Tbsp. Worcestershire sauce)

Mix together above ingredients and beans. Then sprinkle on)

top:

3 Tbsp. brown sugar

2 Tbsp. cry musta rd)

4 cloves (or 1 tsp. ground cloves)
1 tsp. pepper)

After cooking in oven 1 hour covered at 375 degrees, uncover
and bake 15 minutes longer. Stir around during last 15 minutes.

If you like, double recipe for larger quantity.)

DUMPLINGS)

3 c. flour

4 tsp. baking powder
1/2 tsp. salt)

2 Tbsp. melted butter
1 1/2 c. mi Ik)

Mix above ingredients. Drop by teaspoonful into soup, or

broth, or stew, which is boiling. Let steam -
they will be nice and

I i g ht .)

79)))



SCRAMBLED EGGS)

6\037s

1/3 c. milk

3/4 tsp. salt)

dash of pepper
2 Tbsp. butter)

Beat eggs with milk. Season with salt and pepper. Melt butter

in ski lIet, iust so it begins to sizzle. Pour in egg mixture, then

lower heat to medium. As mixture starts to set, lift cooked portions

with fork so the uncooked beaten eggs can flow to bottom. Keep
on doing this until all eggs are cooked throughout. This takes 5 - 8

minutes. Serve immediately. (Use butter - other fats tend to stick.))

OME LET) Mary L. Wakulinski

4 egg whites, beaten stiff

1/2 tsp. baking powder
2 tsp. butter)

4 egg yolks
3 Tbsp. milk
3/4 tsp. salt)

Melt butter in skillet. Beat egg yolks with milk, powder and

salt. Then combine yolk mixture with egg white mixture, folding
together carefully. Pour into heated fry pan. Cover and cook over
medium to low heat 5 minutes. Remove cover, cook 5 - 7 minutes
more. f.Aake a cut down center of omelet, fold over and turn onto a

warmed plate. Serve with a ielly, or fruit sauce, parsley; depend-
i ng on your tastes.

Variations: You can change flavor of omelet by adding one

of the following i ngredients:
Pour a sauce from tomatoes, fried onions and green peppers,

salt and pepper over the omelet - Spanish omelet.
Saute 1 cup mushrooms in butter and pour over omelet -

Mushroom.

Before omelet is completely set and cooked,add in some minced

ham pieces, or bacon pieces, and continue cooking
- Ham or Bacon.

Just before you fold' the orne let over, sprink Ie some grated
cheese on it, fold over and serve. The heat will melt the cheese.

As for myself, I recommend using some homemade Pekusche
(see vegetable section) over the top.)

DEVILED EGGS (Julie's Favorite))

6 hard boi I ed eggs
2 Tbsp. salad dressing
1 tsp. vinegar

1/2 tsp. mustard)

1 Tbsp. pickle relish (optional)

salt, pepper
dash of paprika)
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Cut the hard boiled eggs in half, the long way. Remove egg

yolks and mash. Add vinegar, sa lad dressing and other ingredients,

except paprika and blend well. Fi II egg white she lis with yolk mix-
ture. Sprinkle with paprika for color contrast. Chi II before serving.)

BAKED MACARONI & CHEESE)

1 (8 oz.) pkg. macaroni
4 lbsp. butter

4 Tbsp. flour

1 1/2 tsp. salt

1/4 tsp. pepper)

Mary Atton

1/2 tsp. dry mustard
1/2 tsp. paprika

2 1/2 c. milk

1/2 lb. or so, sharp cheese,

grated
1 tsp. Worcestershire sauce)

Cook macaroni according to package directions. Rinse and

drain. Melt butter, stir in flour, salt, pepper, mustard and paprika.
When well blended, add milk slowly, stirring constantly over low

heat, until mixture thickens and boils. Add the cheese and Wor-

cestershire sauce, and stir until cheese has melted. Grease a two-

quart baking dish, and stir in the macaroni/cheese mixture. Sprinkle
with bread crumbs, if desired. Bake in 400 degree oven for ap-

proximately 20 minutes, unti I brown.)

BAKED NOODLES FLORENTINE) Anne Choma)

1 (10 oz.) frozen spinach,

cooked & drained
3 eggs, slightly beaten
1/2tsp. salt

pepper, if desired)

160z. pkg. noodles (medium

to broad)

1 medium onion, chopped fine
1 Tbsp. butter or margarine
2 c. sour cream
1/4 c. butter or margarine, melted

Cook noodles approximately 7 minutes in salty water. Blanch

and drain. Saute the onion in 1 tablespoon margarine. Combine
sour cream, melted butter; add noodles, spinach, eggs, onion and
salt. Mixture should be quite loose. Add additional sour cream if

ne cessa ry . Pour into we II greased 2 quart casserol e . Bake at 375
degrees for 45 minutes or until lightly browned.

(May also be served cold; cut into squares.))

SOU P NOODLES) Mrs. S. Galan)

1/2 tsp. sa It)2 eggs
1 c. flour, approx imate I y

Beat eggs, add salt and as much flour as can be worked into
the eggs. Knead well and let stand 30 minutes. Roll out thin and
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sprea d on a cloth to dry. When dried, cut in narrow strips.)

NOODLE PUDDING) Lydia Petrowsky

iuice of 1/2 lemon

1/2 c. white raisins
6 Tbsp. butter
1/4 c. cornflake crumbs

1/4 c. ground, toasted almonds)

8 oz. medium wide noodles

2 large eggs
1/2 lb. cottage cheese

1/2 pt. sour cream
sa It, to taste
1/2 c. sugar)

Cook noodles according to directions on package and drain.

Beat eggs well, combine with cottage cheese, sour cream, salt,

sugar, lemon iuice and raisins. Fold in noodles. Place half the
butter in a heatproof baking dish, 7 1/2 x 12 inches, approximately.

Heat butter in oven unti I very hot and pour in noodle mixture. Blend

cornflake crumbs, almonds and remaining butter and sprinkle over the

nood les . Bake in a 350 oven for 1 hou r .)

CHEESE/NOODLE PUDDING) Tessie Sawka)

8 oz. pkg. wide noodles

1 Tbsp. butter or margarine
1/2 c. sugar

1 tsp. sa It

1/4 c. dairy sour cream

Cook and drain noodles. Cream butter, sugar and salt. Add

remaining ingredients, EXCEPT\" eggs, and mix thoroughly with
noodles. Beat egg whites until stiff; then beat egg yolks

until

thick and lemon colored. Fold yolks and then the whites in with
the noodle mixture. Pour into well greased shallow 1 1/2 quart bak-
ing dish. Set dish in a pan of hot water and bake in preheated oven

at 350 degrees for 45 minutes or unti I set. Serve warm.)

1/4 c.
\037Iden

raisins

1 pkg. (7 1/2 oz .) farmers cheese
iuice & grated rind of 1/2 lemon
4 eggs, separated)

ARMENIAN RICE & NOODLES

1/4 lb. butter
handful fine noodles)

Irma Artim)

2 c. Uncle Ben's brown rice, raw

4 c. water)

Melt butter, add handful of uncooked, fine noodles, brown.
Add 2 cups brown rice. Pour mixture into 4 cups boiling water.
Cover and simmer until all the water has been absorbed.)
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BACON CHIVE RICE) Millie Osenenko)

3 slices bacon, diced
3 c. cooked ri ce

1/4 c. chopped chives)

1/2 tsp. sa It

1/8 tsp. pepper
1 Tbsp. Worcestershire sauce)

Cook bacon until crisp. Add rice, chives and seasonings.

B I end we II an d heat thorough I y . Se rYes 6.)

ONION RICE) Marie Fedynak)

1 stick margarine
1 c. rice)

1 pkg. onion soup mix
2 c. water)

Preheat oven to 350 degrees. On top of stove, in a Coming
Ware bowl, melt margarine; add rice and allow to bubble approxi-

matelya minute. Add soup mix and water. Stir. Cover and place
in oven. Bake 1 1/4 hours. Use with chicken.)

OVEN BAKED RICE) Sophie Chmi I)

1 1/2 c. raw converted ri ce
(Uncle Ben1s)

1 1/4 tsp. salt)

dash pepper
2 Tbsp. butter or margarine
3 1/2 c. boi ling water)

Preheat oven to 350 degrees. In 2 quart casserole (or larger)
with a tight fitting lid, mix rice, salt and pepper. Dot with butter.

Pour in boiling water over rice, stir with fork to melt butter. Bake
covered approximately 40 - 45 minutes. To serve, fluff rice with a
fork.

Butter or ntI rgarine your baking dish before you add in any of
the ingredients -

helps to release every kernel of rice from the &ot-

tom.

Variations: I use 2 bouillon cubes to add flavor, and a 3rd for

more definite flavoring - but reduce the salt in half.

Or, use 1 box of the combined wild and white rice combining
it with 1/2 cup regular rice.

If your oven dish cover does not seal tight, cover with foil
first 20 minutes, then cover.

FrOO1 here on you can add: onions, peppers, mushrooms
-

anything goes.)

ROYAL RICE) Millie Osenenko)

1/2 c. finely chopped green
onions, with tops)

2 Tbsp. butter or margarine
3 c. cooked rice (cooked in beef

broth) (Coot.))
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1 tsp. salt) 1 can (4 oz.) sliced mushrooms ,

drained)

Saute onions in butter until tender. Add rice, mushrooms,
and salt. Heat thoroughly. Fluff lightly with a fork. Makes 6.
servl ngs.)

LASAGNA) Sonia Mamus)

1 lb. chopped meat
1 lb. Italian sausage

(remove casings)
1 large iar tomato sauce

1 lb. Mozzarella cheese)

1 lb. Ricotta cheese
1 clove garlic, chopped fine
1 lb. lasagna nood les
1 egg, beaten (optional))

In a large saucepan, brown the chopped meat and sausage meat
together with the garlic; simmer until almost done. Drain off fat.

Add tomato sauce and simmer. Meanwhile, prepare the noodles.

In a large pot, cook your lasagna noodles with 1 tablespoon

oi I, as directed on package. Drain noodles and immerse in cold
water. If they stick together, drain again.

Pour in some sauce iust to cover the bottom of a 13 x 9 x 2
inch baking pan. Then pia ce a layer of noodles on top of the sauce
overlapping edges slightly. With spatula or back of spoon, spread a
layer of Ricotta. Next spread on a layer of sauce and meat. Then

sprinkle with Mozzarella. Repeat this sequence, ending with

noodles, sauce and a thick layer of Mozzarella. Cover with foil.
Bake in 375 degree oven 30 minutes.

Optional: when pan is full, before adding final layer of
sauce and cheese -

pierce
the lasagna slightly with a fork and pour

beaten egg allover the top.)

UKRAI NIAN LASAGNA I) Pat Motuz, Sr.)

Cook wide goulash-type noodles until almost tender, but not

quite. Drain. Add butter or margarine.
Take 1 part sauerkraut to 1 part sweet shredded cabbage and

fry (as you would for pyrohy). Mix the cabbage/kapusta with the

noodles. Place in baking dish and bake in a 350 degree oven for 20
minutes. Enioy

I)

1 pkg. lasagne noodles
2 lb. potatoes
1 1/2 c. coarsely grated sharp

cheese)

Katheri ne Supko

1/4 c. melted butter
1 c. chopped onions

1/4 c. melted butter
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Cook noodles according to directions on package. Set aside.
Cook potatoes in salted boiling water. Drain and mash smooth.
Combine potatoes with cheese, 1/4 cup butter and beat unti I fluffy.

In greased 8 x 12 baking pan, arrange lasagne noodles in layers
(3 or 4 strips to a layer). Spread each layer with potato mixture,
ending with a

layer of noodles. Cover with foil and bake in pre-
heated 350 degree oven for 1 hour. A few minutes before serving,
saute onions in remaining 1/4 cup butter until soft and golden color-

ed. Remove foil and spread with wann, sauteed onions. Ready to
serve.)

LASAGNA) Denise Iv\\arusevich)

1/4 c. olive oil
1/2 c. finely chopped onions

1 clove garlic, crushed
2 Tbsp. finely chopped parsley

1 can Italian tomatoes, undrain-
ed (2 lb. 3 oz.)

2 (6 oz.) cans tomato paste)

1 tsp. dri ed basi I I eaves

2 tsp. dried oregano leaves
1 Tbsp. salt

1/4 tsp. pepper
2 Tbsp. suga r)

Vermouth, to taste)

Slowly heat oil in large deep skillet. Saute onion, garlic and

parsley until onion is tender, about 5 minutes. Add remaining
ingredients, stir well. Bring to boiling and then reduce heat and

simmer 3 hours. Stir occasionally during cooking.)

tomato sauce
1 lb. Ricotta cheese

1 lb. Mozzarella cheese, sliced
thin

.

1 iar (3 oz.) grated Parmesan

Cook sausage in skillet, add 1 cup of water, cover and cook
over medium heat unti I liquid evaporates. Pierce sausage with fork
to release fats. Fry until completely cooked; cool and slice.
Set aside.

In large kettle, bring 3 quarts water and salt to boiling. Add

olive oil. Place noodles into boiling water, uncovered 15 minutes,
stir occasiona Ily. Add egg to Ricotta and blend we II. Drain
noodles and rinse under hot water.

Preheat oven to 350. Assemble lasagna. Spoon 1/3 of the
sauce evenly on bottom of 12 x 9 x 2 inch pan. Top with 1/3 of the
noodles, ricotta, and all sausage slices, 1/3 of the Mozzarella and
Parmesan. Repeat layering, ending with Parmesan (sausage was used

up in first layer). Bake uncovered in 350 oven for 45 - 50 minutes
unti I cheese melts and top is brown. Let stand 10 - 15 minutes be-
fore cutting to make serving easier.
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PIZZA SPAGHETTI) Orysia Dackiw

homemade wide noodles (or store
bought '112)

1 lb. Mozzarella cheese, grated
grated Romano cheese (optional)
1 iar Marinara sauce *

oregano (optional))

3 large onions

1 1/2 lb. sweet sausage, broken

into small pieces
1 1/2 lb. chopped meat

sa It, pepper & garl i c powder,
to taste

balleaf
1/2 tsp. sugar

Saute onions to light brown. Add broken up sausage and cook
until redness is gone; add chopped meat and continue to cook until
meats are browned. Add seasonings, to taste. Add Marinara sauce,

bay leaf and sugar. Simmer 1 hour until sauce thickens.

Prepare noodles until almost done. Drain and arrange over
bottom of a deep baking dish. Pour sauce over the

t\037
of noodles -

DO NOT MIX. Grate Mozzare Iia cheese over top (the more the
better). Then sprinkle with Romano cheese, if desired and sprinkle

on some oregano (optional). Bake in 350 degree oven for 1/2 hour.
*

(or make your own sauce))

PIZZA)

1/4 oz. dry or fresh yeast

(1 pkg.)
7/8 c. wann water

1 1/2 Tbsp. oi I)

Chris Gerula)

2 tsp. sugar
1/4 tsp. salt

2 - 2 1/2 c. flour (approx.))

Measure wann water into bowl and sprinkle yeast into it.
Stir until dissolved. Add oil, sugar, salt and approximately

1 1/2

cups flour. Mix well. Work in more flour until dough can easily be
handled. Turn out onto floured wooden board and knead. Butter a

large bowl and place dough in it. Turn once and cover with a damp
cloth. Let rise until doubled in bulk (1 hour). Turn dough onto

your choice of a greased round or rectangular pan. Carefully spread
dough to the edge of the pan; do not tear clough.

Topping:

12 oz. your favorite tomato salt & pepper, oregano-to taste
sauce (approx.) 1 1/2 tsp. olive oil

8 oz. shredded Mozzare Iia cheese)

Pour sauce onto dough, sprinkle cheese on top, also salt,
pepper and oregano. Sprinkle lightly with oil over the top. Bake
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until cheese is bubbly and dough is golden (approximately 20 min-
utes) at 400 degrees.

Optional: You can add also mushrooms, peppers, onions,
sausages, etc.)

HERO SANDWICHES)

1 onion, chopped.
1 Tbsp. olive oi I

1 lb. chopped meat
2 sma II (8 oz.) cans tomato

sauce)

Mrs. Mollick)

1/2 tsp. oregano
1/4 tsp. basil

Muenster or Mozzarella cheese,
shredded

Parmesan cheese, grated)

Saute onion in olive oi I until golden. Add chopped meat and
brown. Add tomato sauce, season with oregano and basil. Simmer

unti I flavors blend (10 minutes).
Cut French or Italian bread in half, lengthwise, scoop out the

soft inside. Fill each half of the hero with chopped meat and sauce.
Add Muenster or Mozzarella cheese over the top of fi Iling; sprinkle
with Parmesan cheese. Place under the broi ler for a few minutes
until cheese melts. Enjoyl

You can also add some Italian sausage in with the chopped
meat if you desired.)

SPAGHETTI & MEATBALLS)

2 cans tomato puree (large)
salt & pepper, to taste
1 tsp. pars ley flakes
2 Tbsp. fresh I y grate d Romano

cheese
1 c. water)

Betsy Moskalik

1 Tbsp. garlic salt
1 tsp. sugar
1 onion, grated into sauce
1 can tomato sauce
1 can water

meatba lis)

Combine puree, salt, pepper, parsley flakes, cheese (freshly

grated), garlic salt, sugar; let simmer together. While sauce is

simmering, prepare meatballs.)

1 Tbsp. garlic salt

1 egg, beaten

bread crumbs)

2 lb. ground beef

2 Thsp. grated Romano cheese
salt and pepper

parsley flakes

Mix ingredients until well blended. Form meatballs. Place

on c cookie sheet under broiler, or in a very hot oven, and brown

on the outside. Remove and add to simmering sauce. Let simmer 3

hours until sauce thickens, and meatballs are cooked inside (test one
(Coot. ))
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-.:: see:'.)
About 1 hour before cooking time is up, add in 1 can tomato

peste, and 1 can of water.

Serve with a bowl of cooked spaghetti, a dish of freshly grated
Romano cheese. A nice salad; some black and green olives. And
lots of garlic bread. Add a glass of your favorite chilled wine -
ENJOY.

Whatever sauce is left can be frozen for another ti me.)

STUFFI NG BALLS)

1
pkg. stuffing m ix, cubed

1/4 c. bread crumbs

1 large onion, chopped
1/2 c. ce lery, di ced very fi ne
1 garlic clove, minced fine

sa It & pepper)

2 Tbsp. butter
1 pkg. chicken bouillon

{granular}
water
1 egg, beaten)

Saute onions, celery and garlic until light brown. Season.

Add to stuffing mix and bread crumbs. Dissolve bouillon in water,
as directed, blend together with beaten egg. Add to stuffing mix
to moisten. If needs more moisture, add more water.

Shape into stuffing balls and place in greased muffin pan cups.
Bake in 350 oven approximately 1/2 hour. When done, cover with

foi I to keep from burni ng and to keep wann unti I ready to serve.)

Write extra recipes here:)
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BUYING GUIDE

Fresh vegetables and fruits)

Experience is the best teacher in choosing quality but here are a few pointers on

buying some of the fruits and vegetables.

ASPARAGUS-Stalks should be tender and firm, tips should be close and compact.
Choose the stalks with very little white-they are more tender. Use asparagus
soon-it toughens rapidly.

BEANS, SNAP-Those with small seeds inside the.pods are best. Avoid beans with

dry-looking pods.

BERRIES-Select plump, solid berries with good color. Avoid stained containers.

indicating wet or leaky berries. Berries such as blackberries and raffpberries with

clinging caps may be underripe. Strawberries without caps may be too ripe.

BROCCOLI, BRUSSELS SPROUTS, AND CAULIFLOWER-Flower clusters on
broccoli and cauliflower should be tight and close together. Brussels sprouts
should be firm and compact. Smudgy, dirty spots may indicate inlacts.

CABBAGE AND HEAD LETTUCE-Choose heads heavy for size. Avoid cabbage
with worm holes, lettuce with discoloration or soft rot.

CUCUMBERS=\"Choose long. slender cucumbers for best quality. May be dark or
medium green but yellowed ones are undesirable.

MELONS-In cantaloupes. thick close netting on the rind indicates best quality.

Cantaloupes are ripe when the stem scar is smooth and space between the netting

is yellow or yellow-green. They are best to eat when fully ripe with fruity odor.

Honeydews are ripe when rind has creamy to yellowish color and velvety texture,
Immature honeydews are whitish-green.

Ripe watermelons have some yellow color on one side. If melons are white or pale
green on one side, they are not ripe.

ORANGES. GRAPEFRUIT, AND LEMONS-Choose those heavy for their size.

Smoother, thinner skins usually indicate more juice. Most skin markings do not,
affect quality. Oranges with a slight greenish tinge may be just as ripe as fully

colored ones, Light or greenish-yellow lemons are more tart than deep yellow ones.

Avoid citrus fruits showing withered. sunken, or soft areas.

PEAS AND LIMA BEANS-Select pods that are well-filled but not bulging. Avoid

dried, spotted. yellowed, or flabby pods.

ROOT VEGETABLES-Should be smooth and firm. Very large carrots may have

woody cores, oversized radishes may be pithy. oversized turnips, beets, and parsnips

may be woody. Fresh carrot tops usually mean fresh carrots. but condition of leaves
on most other root vegetables does not indicate degree of freshness.

SWEET POTATOES-Porto Rico and Nancy Hall varieties-with bronze to rosy

skins-are soft and sweet when cooked. Yellow to light-brown ones of the Jersey

types are firmer and less moist.)))



VEGETABLES)

GREEN BEANS & ONION BAKE)

2 cans French style green beans,
drained

1 can cream of mushroom soup,
diluted with 1 can milk)

1 can onion rings
1 tsp. salt
1/2 tsp. pepper)

Mix beans, onion rings and mushroom soup together; season

with salt and pepper. Place in casserole to bake in 350 oven for 1/2
hour iust to heat through and form a crust on top.)

HARVARD BEETS)

1/2 c. sugar
1 tsp. salt
1 Tbsp. cornstarch

1/4 c. vinegar)

Carol Ann Pawluk)

1/4 c. water
3 c. red beets, canned or

cooked

2 Tbsp. butter)

Mix together dry ingredients. Add vinegar and water; stir
unti I smooth. Cook 5 minutes. Add beets and let stand 1/2 hour.

Before serving, heat to boiling and add butter.)

BROCCOLI AU GRATIN)

1/4 c. chopped onion
4 tsp. butter

2 tsp. flour

1/2 c. water
1 (8 oz.) iar Cheez Wh iz)

2 pkg. frozen broccoli spears,
cooked & cut in 1 in. pieces

1/2 c. cracker crumbs

1/2 c. water
3 eggs, well beaten
2 tsp. butter)

Saute onions in butter unti I golden. Stir in flour, add water.
Cook and stir until thickens. Add cheese and broccoli, stir care-

fully. Add eggs. Pour into greased baking dish. Top with crumbs
and remaining butter. Bake in 325 oven uncovered for 1/2 hour.)

GLAZED BABY CARROTS)

2 c. fresh or frozen baby carrots

1/2 c. water

1/2 tsp. sa It

dash of pepper
2 Tbsp. me Ited butter)

1 Tbsp. light brown sugar
1 Tbsp. cornstarch or

arrowroot powder
1 Tbsp. lemon iuice)

(Cant. ))
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Cook carrots until tender, but not overdone. Place in shallow
baking dish. Mix butter, salt and pepper, brown sugar, cornstarch

and iuice and pour over carrots. Bake in 350 degree oven approxi-
mately 15 - 20 minutes, until carrots are nicely glazed.)

CAULIFLOWER)

1 head cauliflower, break into
florets

1/2 tsp. sugar)

salt

2 Tbsp. butter, melted
2 Tbsp. bread crumbs)

Soak cauliflower in cold water 1/2 hour or so. Drain. Then

pour boiling water over cauliflower florets, add salt, and sugar.
Bring to boil for 3 minutes, uncovered, then cover and cook 20 - 25
minutes more, until florets are tender, but not overdone. Drain.

Melt butter, brown bread crumbs in it, and pour over cauli-
flower. Toss gently to distribute crumbs, and place in serving dish.

(You can serve cooked Brussels sprouts or broccoli in this way
a I so . ))

CAU LIFLOWER WITH SWISS CHEESE) Irene Mamus)

2 heads cauliflower (broken

into pieces)
2

\03799 yolks

4 Tbsp. butter

1/4 c. flour)

1 c. milk
2 Tbsp. grated Swiss cheese

1 tsp. salt

1/2 tsp. s\037ar

iuice of 1/2 lemon)

Heat water in saucepan, add salt, sugar, iuice and boil the
cauliflower in it until tender enough to pierce with a fork. Drain

and place in baking dish.

In another saucepan, melt butter, add flour and stir until

bubbly. RE'move from heat, gradually add milk stirring until smooth.

Add beaten egg yolks, stir well. Add salt and pepper, to taste.
Pour over cooked cauliflower, sprinkle with grated cheese mixed

with bread crumbs. Place in 350 degree oven a few minutes, iust
until cheese melts and browns slightly. Serve in same baking dish.)

CORN FRITTERS

1/3 c. flour

1/4 tsp. sa It

1/8 tsp. pepper)

Mary L. Wakulinski

1 tsp. baking powder
2 eggs, beaten
1 (8 oz.) can cream styl e corn)

Mix dry ingredients together. Beat eggs. Combine all in-

gredients until well blended. Drop mixture from a spoon onto hot
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greased skillet. Fry golden brown on one side, turn over and brown

other. Serve warm.)

EGGPLANT FRITTERS) Joyce Macleod

1/4 tsp. paprika
1 c. matzoh meal

1 medium eggplant

potato starch)

3 egis
1 1/2 c. water
2 Tbsp. peanut or corn oil

2 tsp. coarse sa It)

Peel eggplant, clean out seeds, slice. Salt on both sides and

allow to drain approximately 20 minutes. Place on piece of paper

towel, cover with another paper towel in a baking pan; weight down
with plate. Then rinse slices and pat dry before breading.

In a mixing bowl, combine eggs, water, oi I, salt, paprika and

pepper. Beat with hand beater unti I frothy. Add in matzoh mea I

until thoroughly blended.

Coat eggplant slices lightly on both sides with some potato
starch. Dip into matzoh mea I batter. (If batter gets too thick, add

more water to desired consistency.) Heat enough oil in heavy skil-

let to cover slices. Fry until lightly browned, on both sides. Drain
on paper towels. Garnish with fresh parsley and lemon wedges.)

UKRAINIAN CABBAGE (Kapusta)) Aniela Gerula)

4 large cans sauerkraut, drained

1 large head fresh green cab-
bage, shredded

4 large onions, diced)

1 bay leaf
1 carrot, chopped
sa It & pepper, to taste
1/2 lb. lard, approx.)

Slice fresh cabbage, place in water and boi I once. Strain

off liquid and set aside. Rinse canned sauerkraut 3 or 4 times,
dra in.

Melt lard in a large pot. Place fresh and canned kraut into

pot. Add diced onions, bay leaf, chop\037d carrots, salt and pepper.
Bake in oven in 350 degree oven for 2 1/2 to 3 hours until tender

and browned. Stir frequently.)

ZUCCHINI & CARROTS IN HERB BUTTER) Carol Ann Pawluk)

1 1/2 lb. small zucchini
1 1/2 lb. sma II carrots

1/2 c. boiling water)

1 tsp. sa It

1 tsp. dried thyme leaves
2 Tbsp. butter or margarine)

Scrub carrots and zucchini with vegetable brush. Peel car-

rots and slice. Cut zucchini diagonally, 1/8 inch thick. Add

(Cont .))
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carrots to boiling water with some salt (2 1/2 quart saucepan). Add

zucchini and bring to boil, cover tightly. Reduce heat and simmer

5 minutes unti I vegetables are tender. Let cook, uncovered, a few

minutes more to let liquid evaporate. Add butter to coat vege-
tables.)

EGGPLANT PARMIGIANO

2 - 2 1/2 lb. eggplant
8 oz. Mozzare Iia cheese

1 (28 oz.) can tomatoes
1/2 can water

2 eggs, beaten

Slice peeled eggplant 1/4 inch thick. Stack in layers on a
flat dish, salting each layer. Cover with another flat dish (dinner
plate)to weight down. Place something heavy on top (like books

wrapped in plastic) and drain 3 hours. When ready, prepare:
Blend tomatoes in saucepan with 1/2 can water, basil, salt

and pepper (to taste). Bring to boi I and then simmer whi Ie you fry

the eggplant. To fry eggplant: bread, add salt and pepper to the
beaten eggs and parsley to the bread crumbs. Coat eggplant and fry

until reaches a golden color. Set aside. Grate or slice your
Mozzarella cheese.

In a shallow baking dish, pour a little of the sauce, place a
layer of eggplant, sa It , pepper, sliced or grated cheese, cover with
sauce. Repeat until all eggplant has been placed into pan. End by
topping with layer of cheese. Bake in 350 degree oven for 25 min-

utes or unti I cheese me Its.)

Sonia Mamus)

bread crumbs

sa It, pepper

parsley
1 Tbsp. basil (optional))

LIMA BAKE) Katherine Supko

1 tsp. prepared mustard
1 tsp. sa It

dash of pepper
3 c. cooked dried limas OR

limas in can
3/4 c. liquid saved from cooking

limas)

3 slices bacon
1/4 c. minced onion

1/2 c. chopped celery
1/3 c. light molasses

or pancake syrup
1/3 c. catsup)

Cut bacon slices, fry until crisp, set aside. Cook onion and

celery in bacon fat until golden. Add remaining ingredients and

cooked bacon. Pour into greased
1 1/2 quart casserole. Bake in

350 degree oven for 1 hour. Serves 6 to 8.)
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3/4 c. salad oi I
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MUSHROOMS & KASHA) Sophie Chmn)

1 lb. kasha

1 lb. mushrooms
2 - 3 onions

sa It, pepper & papri ka, to taste

Prepare kasha by adding egg, sa It and paprika to it; place
in baking dish in 310 degree oven for 15 - 20 minutes to brown,

stir occasionally. Pour and stir in as much water as kasha will ab-
sorb (approximately 2 cups). Saute the onions and mushrooms in the

fat. When done, add to kasha mixture and return to oven to heat
thorough Iy before servi ng .)

1 egg
2 c. wate r

1/2 c. butter or chicken fat)

MUSHROOM CUTLETS W/MUSHROOM SAUCE) Joyce Mac Leod)

2 Tbsp. butter or margarine
(divi ded)

1 large onion, chopped
1 lb. mushrooms, cleaned &

chopped

1 c. cooked, diced potato
(medium))

2 eggs
1 c. whole wheat bread crumbs
1/4 c. wheat germ

1 tsp. sa It

1/4 tsp. hot pepper sauce (opt.)
2 Tbsp. chopped parsley
1/2 tsp. dried thyme leaves)

Sauce:)

1 c. sour cream
1/2 c. onion/mushroom

mixture (reserved))

1 Tbsp. lemon iuice
1/2 tsp. sa It

1/4 tsp. hot pepper sauce (opt.))

Clean mushrooms thoroughly; chop. Melt 1 tablespoon butter
in large skillet. Add onions and cook, but do not brown. Add

chopped mushrooms and remaining butter. Cover and cook unti I

mushrooms are tender, over a low heat, approximately
10 - 15

minutes. Drain off; save 1 cup mushroom/onion mixture; set aside.
Place remaining mixture, all liquid (not sauce ingredients),

diced potatoes, eggs, into blender and process at high speed unti I

smooth. (If blender not available, puree through food mill.) Turn

into large bowl; add bread crumbs, wheat germ, salt, pepper sauce,
parsley, thyme, and the reserved onion/mushroom mixture, mix well.
Spoon mixture in mounds (1/3 cup each) onto well greased baking

sheet. Bake in 350 degree oven for 20 minutes. Serve with mush-
room sauce:

Combi ne: sauce i ngredi ents above, in sma II saucepan. Heat

gently to serving temperature. DO NOT BOI L. Garnish cutlets

with black olives and mushroom sauce in gravy bowl.)
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SruFFED MUSHROOMS) Carol Am Paw'uk)

1 1/2 c. fresh bread crubes
(1/4 in. cubes)

1/2 tsp. sa It

1/8 tsp. pepper

cayenne pepper)

12 - 16 fresh medium sized
mushrooms

1/2 c. butter or margarine
3 Tbsp. finely chopped green

pepper
3 Tbsp. onion, finely chopped

Preheat oven to 350 degrees. Wipe mushrooms with damp

cloth. Remove stems, chop fine; set aside. Heat butter in large

skillet, 3 tablespoons. Saute mushroom caps

on\037fc0

n bottom side for
2 - 3 minutes. Remove and arrange in shallow ing pan, with

rounded side of mushroom down. Heat remaining butter in same

skillet. Saute chopped stems, green peppers and onions approxi-

mately 5 minutes. Remove from heat. Stir in bread cubes and sea-
soning. Fill mushroom caps with this mixture, mound high in the

center. Bake 15 minutes.)

PEKUSCHE (Hot Sauce))

3 medium onions, chopped
2 Tbsp. sunflower oil or butter

2 Tbsp. flour
salt and

pepper

1 c. cooked fresh peas
1 c. cooked sliced carrots)

Mary L. Wakulinski)

2 cans undiluted tomato soup

1 can water

1 Tbsp. arrowroot powder, or
flour

1 hot chili pepper, or

1 tsp. crushed red peppers
1 tsp. sugar

Cook fresh peas and carrot slices in lightly salted water until

tender, but not overdone. Drain away most of the liquid, leave iust
enough so vegetables are still moist. (If pressed for time, use
canned peas

and carrots, but fold in gently.)
Place oil or butter in saucepan. Brown onions until golden.

Add the flour and stir to coat onions. Next, add your moist vege-
tables and mix together. Add tomato soup, water and heat through.
Take out 1/2 cup of liquid, blend in .arrowroot powder (or flour)
to a smooth paste, return to vegetable mixture in saucepan, cook
over medium heat until sauce thickens. Add either the hot chili
pepper or crushed red peppers, to taste.

If you use the chili pepper, let simmer a couple of minutes,

sample sauce, and then remove pepper. The longer it stays, the
hotter your sauce will be. Add in sugar, and serve sauce hot.
Great as a side dish for meats, poultry; terrific topping for an

omelet or scrambled eggs. A favorite in our family, for many years.)
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PENNSYLVANIA DUTCH POTATO FI LLING) Carol Paw luk)

6 potatoes
2 eggs
1/2 c. bread crumbs

3 c. milk
2 Tbsp. butter)

1 onion, cut fine
1 Tbsp. parsley, cut fine

1 Tbsp. salt

1/4 tsp. pepper)

Boil potatoes and mash. Brown onions in butter. Add bread

crumbs. Mix together with eggs, parsley, salt, pepper
and mashed

potatoes. Heat milk, gradually add to potato mixture. Pour into

casserole and bake 30 minutes at 400 degrees. Serve hot.)

SOUR CREAM POTATOES) Carol Pawluk)

4 medium potatoes
1 small onion, minced

1 tsp. sa It

dash of pepper)

1/2 c. boiling water

1/4 c. sour cream

papri ka

chopped parsley)

Peel potatoes, cut in 3/4 inch cubes. Place in skillet with

onion, salt and pepper and boiling water. Bring to boil, cover and
simmer 15 minutes until tender. DO NOT DRAIN. Add sour cream
and toss lightly with fork. Put in serving dish, sprinkle with paprika

and parsley.)

POTATO PLIATSKI (Pancakes) '1) Chris Gerula)

5 large potatoes
1 large onion

3 Tbsp. flour, heaping

Grate potatoes and then onions into grated potatoes. Add
flour, salt and pepper. Drop about 2 tablespoons of mixture into
hot oi I. Fry unti I golden brown, on both sides.)

sa It & pepper
oil)

POT ATO KUGEL) Tessie Sawka)

6 medium potatoes
2 \037gs

1/2 c. flour

1/2 tsp. baking powder)

1 tsp. salt

1/4 tsp. pepper
1 medium onion, minced

1/4 c. melted margarine)

Grate potatoes. Saute onions in margarine unti I golden. Add

to potatoes and blend well. Add egg, flour, baking powder, salt
and pepper; mix thoroughly. Pour into greased 2-quart casserole

(Cont.)
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dish. Bake in 400 degree oven for 1 hour, until deep brown.)

POTATO PANCAKES #2) Irene 1v\\amus)

3 c. coarsely grated raw

potatoes
1 large onion, grated
1 egg, slightly beaten
1 tsp. sa It)

3 Tbsp. bread crumbs,
crushed

1 Tbsp. flour
pinch of pepper

pinch of nutmeg)

Grate potatoes in largest section of grater (coarse) into ice
cold water, to keep potatoes from discoloring. Drain. Put all in-
gredients into a

large bowl and blend well. Fry pancakes in cook-
ing oi I, enough to grease pan. Place 2 or 3 tablespoons of mixture

into skillet for each pancake, press down to level, and fry until
browned on one side, turn over and brown other. Keep warm in a
200 degree oven. Serve warm, with sour cream, apple sauce or
mushroom sauce. (Stir pancake mixture periodically to keep all in-

gredients blended.))

Sauce:)

1 can condensed mushroom soup

1/2 c. hot milk)
1/4 c. boiling water

1 beef boui lion cube)

Mix soup with hot mi Ik, place over low heat to keep warm.

Crumble bouillon cube into hot boiling water; blend with soup mix-

ture. Heat, but DO NOT BOil.

STUFFE D POTATO CAKES)

3 eggs, separated
1 c. matzoh mea I

2 c. mashed potatoes
sa It & pepper to taste

Beat egg whites until stiff. In another bowl, mix yolks,

matzoh meal, potatoes, salt and pepper, mix well. Work in beaten

egg whites and shape into balls the size of an egg. Fill with some

cooked chopped meat in the center, and fold the potato mixture
around the meat. (You may also add a little minced onion or green

pepper in the center.) Coat with slightly beaten egg that has been

thinned with a little water. Fry until golden brown.)

1 c. cooked chopped meat
1 egg, slightly beaten
1 Tbsp. water)))



BAKED MASHED POTATOES)

5 lb. potatoes
3 oz. cream cheese
2 tsp. onion sa It)

2 Tbsp. butter
1 c. sour cream

salt & pepper)

Peel, cook and drain - then mash the potatoes, add other in-

gredients and mix well. Butter casserole dish. Place mixture into
dish and bake in 350 degree oven 40 - 50 minutes.)

BRANDIED SWEET POTATOES)

3 tsp. cornstarch
1 c. sugar
2 c. boiling water
1 tsp. nutmeg

1/2 tsp. salt)

3 tsp. lemon iuice

2 cans (1 lb. 2 oz.) sweet po-
tatoes, sliced OR cook fresh

sweets unti I tender

1/2 c. brandy)

Mix cornstarch and sugar, add boiling water, boil 3 minutes,
stirring all the while. Add nutmeg, salt and juice, and blend to-
gether. Then, iust before serving, place cooked or canned sweets

into sauce and heat through. Add brandy, and serve.)

SCALLOPED POTATOES)

4 c. raw potatoes, pared &

s Ii c ed
1 onion, chopped
2 tsp. sa It)

1 tsp. pepper

1/4 c. flour
1 stick butter

2 c. milk)

Peel potatoes, rinse well, then slice. Season with salt and
pepper, to taste. Place a layer of sliced raw potatoes, onions,

sprinkle with some flour, clot with butter; repeat layers until all

casserole is filled. Pour milk over mixture. Bake in 375 degree
oven for 45 minutes or unti I potatoes are tender and top crust fonns.

(For variation: substitute 1 cup sour cream and mix with 1 cup

mi Ik, blend together and pour into casserole . Or, you can acid some

grated cheese over the top.))

POTATOES W/ONIONS & GARLIC) Tessie Sawka)

8 medium potatoes
salt & pepper

2 cloves garlic, minced)

.
margarine
paprika

1 large onion, minced)

Boi I potatoes in iackets unti I soft. Drain and cool. Pee I off
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skins (or leave on), as desired. Cut potatoes into slices or cubes.

Season with salt and pepper. Saute onion and garlic in margarine.

{about 1/2 stick) Pour over potatoes and blend well. Place in a

grea sed pie dish or casserole, sprinkle with paprika. Bake in 350

degree oven 30 minutes, or until golden brown on top.)

POPPYSEED POTATOES)

1 can small whole white pota-
toes (1 lb. 1 oz.)

2 Tbsp. butter or margarine)

Christine Bendersky

2 tsp. poppy seeds
1/4 tsp. salt

1/8 tsp. ground black pepper)

Melt butter or margarine in 9 inch skillet. Add seasonings and

poppy seeds. Drain water from potatoes; slice into ski Ilet and add
in seasonings. Saute until heated through, stirring frequently.)

GOURMET SPINACH)

1 pkg. (10 oz.) frozen spinach,
or 1 lb. fresh

1 can (3 oz.) sliced mushrooms

l/B tsp. pepper)

Carol Ann Pawluk)

1 Tbsp. butter or margarine
1 Tbsp. onion, chopped

1 clove garlic, minced

1/2 c. dairy sour cream)

Cook spinach. which has been washed thoroughly, and stems

removed, in a large saucepan, covered, over medium heat. Stir

frequently and cook 5 minutes or until tender. (DO NOT ADD
WATER.) Drain, if necessary. Keep warm.

Drain mushrooms, save the liquid. Heat mushroom liquid in a
small skillet until it measures 1/4 cup approximately 5 minutes.
Remove from heat. Add pepper, butter, onion, garlic and mush-

rooms. Cook over low heat 2 minutes. Stir in some of the hot liq-
uid into the sour cream. Then add to skillet and reheat gently.
Pour sauce over cooked spinach; toss gently to combine.)

SPINACH PARMESAN)

2 pkg. frozen
chofPed spinach

2 chopped onions

2 eggs, beaten)

2/3 c. milk
1/4 c. grated Parmesan cheese

1/2 pkg. stuffing mix)

Precook spinach according to directions; drain. Mix remain-
ing ingredients, EXCEPT stuffing mix. Pour into greased casserole,
top with stuffing mix. Bake in 350 degree oven for 25 minutes.

* If you wish, brown onions first in 1 tablespoon butter and
then add to other ingredients.)
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CRISS-CROSS BAKED POTATOES) Ma l ,\" I
f
.. \037

ry .' \037CI(\\,.. \037....\037I)

3 or 4 large baking potatoes,
pee led & washed

Crisco or oi I)

sa It & pepper
garlic salt
paprika)

Peel baking potatoes, slice a little less than 1/2 inch thick,

the lone way. Take a sharp knife, score the top only (do not cut

through) in a criss-cross pattern. Brush each slice (or toss in some
oil). Sprinkle with salt, pepper and garlic salt, then paprika.

Grease a shallow baking dish. Place slices, cut side up. Bake

in 375 degree oven until potatoes are done and tops are crisp and
browned.)

TWICE BAKED POTATOES)

Scrub large Idaho potatoes clean with vegetable brush. Bake

in 350 degree oven 1 hour. Remove, cut in half and scoop out in-
sides; save shell.

Mix potato insides with salt and pepper. Add 1 tablespoon
of butter to each potato. Spoon back into potato skins. Sprinkle
top with onion powder

and paprika. Bake an additiona I 10 - 15

minutes. Serve with a bowl of sour cream and chives.)

Write extra recipe here:)
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Write extra recipes here:)
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Potatoes soaked in salt water for 20 minutes before baking will bake more rapidly.

Sweet potatoes will not turn dark if put in salted water (five teaspoons to one quart
of water) immediately after peeling.

Let raw potatoes stand in cold water for at least half an hour before frying to im-

prove the crispness of french fried potatoes.

Use a strawberry huller to peel potatoes which have been boiled in their 'jackets'.

Use greased muffin tins as molds when baking stuffed green peppers,

A few drops of lemon juice in the water will whiten boiled potatoes,

The skins will remain tender if you wrap potatoes in aluminum foil to bake them,

They are attractively served in the foil, too,

If you add a little milk to water in which cauliflower is cooking, the cauliflower will

remain attractively white,

When cooking cabbage, place a small tin cup or can half full of vinegar on the stove

near the cabbage, and it will absorb all odor from it.

It is important when and how you add salt in cooking. To blend with soups and

sauces, put it in early, but add it to meats just before taking from the stove, In cake
ingredients, salt can be mixed with the eggs, When cooking vegetables always salt
the water in which they are cooked, Put salt in the pan when frying fish,

It is easy to remove the white membrane from oranges-for fancy desserts or

salads-by soaking them in boiling water for five minutes before you peel them,

You can get more juice from a dried up lemon if you heat it for five minutes in boil-

ing water before you squeeze it.

If it's important to you to get walnut meats out whole, soak the nuts overnight in

salt water before you crack them.

If the whipping cream looks as though it's not going to whip, add three or four drops
of lemon juice or a bit of plain gelatin powder to it and it probably will,

For quick and handy seasoning while cooking, keep on hand a large shaker contain-

ing six parts of salt and one of pepper.

Dip your bananas in lemon juice right after they are peeled. They will not turn dark
and the faint flavor of lemon really adds quite a bit. The same may be done with

apples.)))



BREAD, ROLLS, PIES, PASTRY)

BANANA BREAD) He len Savitsky)

1/4 lb. margarine, melted &
coo led

1 c. sugar
2 eggs
1 374 c. flour

1 tsp.baking soda

2 tsp. sa It)

2 Tbsp. cinnamon

1/2 tsp. ground cloves
1/4 tsp. nutmeg

1/2 tsp. allspice
3 very ri pe bananas

2 Tbsp. brandy, or port wine)

In a large bowl, blend sugar and eggs. Add melted margarine
and blend well. Combine dry ingredients and add to egg mixture.
Add brandy or wine to mashed bananas, combine with batter. Stir

only to blend in. Spoon mixture into a 9 x 5 x 3 inch pan, well

greased. Bake at 350 degrees for 1 hour. Cool complete Iy, then

remove from pan. Let stay 24 hours before cutti ng.)

BANANA NUT BREAD) Rose Moskalik)

1/2 c. butter

2 eggs
1 172 c. mashed bananas
2 1/2 c. flour)

1 tsp. baking soda

1/2 tsp. salt
j/4 c. walnuts, chopped

1 c. sugar)

Cream sugar, butter and eggs together. Add mashed bananas.

Sift the flour, baking soda and salt together; add to banana mixture.
Fold in walnuts. Pour into greased 10 x 5 x 3 1/2 inch pan and

bake in 375 degree oven for 1 hour.)

2 c. sifted flour
1 c. sugar
1 1/2 tsp. baking powder
1/2 tsp. baking soda

1 tsp. salt

1/4 c. shortening)

Sophie Chmi I

Helen Savitsky

3/4 c. orange iuice
1 Tbsp. grated orange rind
1 egg, beaten
1/2 c. chopped nuts

1 to 2 c. cranberries *)

CRANBERRY FRUIT & NUT BREAD)

Sift together, flour, sugar, baking powder, baking soda and

salt. Cut in shortening until resembles coarse cornmeal. Combine

orange iuice and rind with well beaten egg. Pour all at once into
dry ingredients, mixing just enough to dampen. Carefully fold in

the nuts and cranberries. *
Spoon into greased 9 x 5 x 3 loaf pan
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HUNGARIAN PLUM OR APPLE CAKE) Mrs. S. Galan)

1 tsp. baking powder

1/2 tsp. vani Iia
10 or so purple plum (OR

2 lb. tart apples)

-

1/2 c. sugar

1 tsp. cinnamon

Place butter in a warm bowl and cream. Add 1/2 cup sugar,
eggs, baking powder, flour and salt. Mix we II. Add vanilla.

Spread in deep, greased pan, about 10 plums (cut in half), washed
and pitted. Press slightly into batter, skin side down. Sprinkle with

cinnamon and 1/2 cup sugar, and bake in hot oven 350 degrees,
about 30 minutes. If you use apples, cut into small pieces and ar-
range in circles. Sprinkle with cinnamon and 1 cup sugar. Bake 50

minutes at 350 degrees.)

1/4 lb. butter
2 eggs
1/2 c. sugar

1 c. f Iou r

1/4 tsp. sa It)

INSTANT COFFEE CHOCOLATE CAKE) Terry Sawina)

2 c. flour

1 3/4 c. sugar
pinch of salt
2 tsp. baking soda

1 tsp. baking powder
3/4 c. cocoa)

1 c. milk
1 tsp. va n ilia

2 eggs

1/2 c. oil
1 c. coffee (1 heaping tsp.

coffee in c . water, hot -

let cool))

Mix sugar, eggs and oi I together. Add dry ingredients, add
milk., vanilla and coffee. Bake at 350 degrees for 30 minutes or
unti I done.)

SUPER EASY JELLY ROLL) Mary L. Wakulinski)

1 c. sifted cake flour
1 tsp. baki ng powder

dash of salt

4 eggs, at room temperature)

1 c. sugar
1 tsp. vanilla
1 c . tart red ie II y)

Combine baking powder, salt and eggs in large bowl. Beat

together until well blended. Gradually adding sugar, until mixture
becomes thick and lemon colored. Sift flour once and measure.
Fold into egg mixture. Add vanilla. Turn into a pan that has been

lined with waxed paper, then greased.
Bake' in 400 degree oven for 13 minutes. Take cake out and

turn onto a towel that has been dusted with powdered sugar (sifted).
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1
tsp . vanilla

1 1/2 c. flour)

1 tsp. baking powder
1/2 c. chopped nuts)

Sprinkle baking soda over the dates, add boi ling water and

mix, then set aside to cool.
Beat the egg, add sugar and vani lIa. Combine with flour,

baking powder and salt. Next add chopped nuts and mix in with
date mixture. Put. into a greased loaf pan and bake in a 350 degree
oven for 45 minutes. Serve with cream cheese. Delicious.)

GARLIC BREAD)

1 long loaf French or Ita lian
bread

garlic salt or powder

Make cuts into loaf of bread (without going all the way down);

spread oil or melted margarine on bread, between each slice, and

sprinkle with garlic salt. With leftover oi I or margarine, rub all
over the top and again sprinkle with garlic salt. Put in a hot oven
400 degrees for a few minutes until turns brown (or place under

broi ler and watch unti I begins
to turn golden brown. Remove and

serve hot. Cover with foil to keep warm in serving dish.)

1/2 c. olive oil, or melted
butter or no rgarine)

GUM DRO P BREAD)

3 c. sifted flour

3/4 c. sugar

3 1/2 tsp. baking powder
1 tsp. sa It

1/2 c. chopped nuts

1/2 c. raisins)

1 c. gumdrops, cut into small.
pieces

1 egg, beaten

2 Tbsp. shorten ing, me Ited

11/2c.milk
1 tsp. vanilla)

Sift flour, sugar, baking powder and salt together. Stir in
nuts, raisins and gum drops. Blend egg, shortening, milk and va-
nilla. Add to dry ingredients and stir iust to moisten. Pour into

greased and floured 9-inch loaf pan. Bake in a 350 degree oven
for 1 hour. Cool thoroughly before slicing.)

IRISH SODA BREAD) Carol Supko

3/4 tsp. baking soda
6 Tbsp. butter or margarine
1 1/2 c. dark raisins
1 1/2 c. buttennilk)

4 c. flour
3 Tbsp. sugar
1 Tbsp. baking powder
1 tsp. sa It

1 Tbsp. caraway seeds

2 eggs)
(Cont. ))
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Preheat oven to 350 degrees. Grease a 2 quart round cas-
serole. In a large bowl, with a fork, mix the flour, sugar, baking

powder,
1 teaspoon salt and baking soda. With pastry blender or 2

knives, cut butter in to resemble coarse crumbs. Stir in raisins and

caraway seeds.
In a medium bowl, beat eggs slightly with fork; remove 1

tablespoon and set aside. Stir buttermi Ik into remaining eggs; stir
this into flour mixture unti I flour is moistened. (Dough wi II be

sticky.) Turn onto well floured surface and with floured hands knead
the dough to mix thoroughly. Shape into a ball and place in cas-
serole. In center of dough ball, with sharp knife, cut a 4 inch

cross, about 1/4 inch deep. Brush dough lightly with the reserved

egg.)
Bake 1 hour and 20 minutes or until a

toothpick comes out

clean when inserted into bread. Cool in casserole (or round pan) on
rack 10 minutes. Remove and cool completely on rack.)

PUMPKIN BREAD) Sophie Chmi I)

2 c. sugar
1 c. oi I

4 eggs
3 c. sifted flour
1 tSf? cinnamon

1 1/2 tsp. salt)

1 tsp. ground nutmeg
2 tsp. baking soda

1 Tbsp. baking powder
2/3 c. water
2 c. cooked, mashed pumpkin
1 c. chopped pecans or walnuts)

In mixing bowl, mix sugar and oil together. Beat in the eggs,
one at a time. Sift the flour, cinnamon, salt, nutmeg, baking soda
and baking powder onto a piece of waxed paper. Add to first

mixture alternatel
y

with water; mix well between additions. Add

pumpkin; stir we I . Last add the nuts; blend well. Pour into 2

greased 5 x 9 inch loaf pans. Bake in preheated oven 350 degrees
for 50 minutes or unti I done.)

QUICK RAISIN BREAD) John Pawluk)

2 c. unsifted flour
1 Tbsp. baking powder
1/2 tsp. sa It

1 tsp. cinnamon

1/3 c. oleo)

1/2 c. sugar

2 eggs

1/3 c. water

3/4c.milk
1 c. raisins)

Mix flour, baking powder, salt and cinnamon together; set
aside. Mix shortening with sugar until smooth; stir in eggs and half

of the water, mix unti I smooth; add remainder of water. Beat well.
Mix half of the flour and milk into the eggs. Stir in the rest of the)
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flour and milk iust until smooth. Stir i'\"i t\037e n:7:.\037. :\037- \037\037c :

greased loaf pan. Bake in 350 dey.LC oven for .1...(. \037t -
__ \037-! _

_.:

browned. Cool bread in pan for 10 minutes before r\037:1'w':--;..)

WHITE BREAD) .Ju I ia Maruse-; cz)

1/2 c. sca lded mi Ik

1 1/2 Tbsp. granu lated sugar
1 1/4 tsp. salt
3 Tbsp. shortening)

1 cake yeast
1/2 c. warm water
3 c. sifted flour)

Stir sugar, salt, shortening into scalded milk. Cool until

lukewarm. Crumble yeast onto warm water in a large bowl; stir
until dissolved. Stir in the lukewarm milk mixture. Add 1 1/2 cups

flour, beat smooth with a spoon. Stir in the remaining 1 1/2 cup of

flour. Turn onto lightly floured surface. Knead until smooth and
elastic. Place in greased bowl, brush top with salad oil. Cover
with a clean towel and let rise in warm place until double in size.

Punch down, place onto lightly floured surface. Let dough rest
15 - 20 minutes. Shape into loaf and place into greased loaf pan.
Cover with a clean towel and let rise again in warm place until

center is a little higher than the edge of the pan.
Bake in 400 degree oven for 50 minutes or until done. Happy

baki ngl)

ZUCCHINI BREAD)

3 eggs
2 c. sugar

1 c. vegetable oi I

2 c. grated, pee led, raw
zucchini

3 tsp. vani Iia extract)

Julie Bilenky
Tessie Pawluk, Helen Savitsky

3 c. flour
1 tsp. sa It
1 tsp. baking soda

1/4 tsp. baking powder
3 tsp. cinnamon

1 c. chopped nuts)

Beat eggs until
light

and foamy. Add sugar, oil, zucchini and
vanilla. Mix lightly, but well. Combine all dry ingredients ex-
cept nuts. Add the egg mixture. Stir until well blended. Add the

chopped nuts. Pour into two 9 x 5 x 3 loaf pans. Bake in 350 degree
oven for 1 hour.)

NUT POTICA) Virginia Wowk)

2 cakes yeast
1 -

1/2 c. lukewarm milk
1 Tbsp. salt

3 whole eggs
1/2 c. melted butter)

1 c. sugar
3 Tbsp. sugar
1 egg yolk
1 c. sour cream
8 c. flour

105)

(Cent. ))))



Crumble yeast into milk, add 3 tablespoons sugar. Let stand.
Mix melted butter, sour cream, sugar, salt, eggs and egg yolk in

large mixing bowl. Add yeast mixture. Mix in flour, a little at a
time, to make a soft dough . Turn onto floured board and knead unti I

soft and pliable. Grease a large bowl, place dough in it to rise until
double in bulk. Meanwhile prepare filling:)

1 c. milk

1/2 c. honey
1 c. butter

6 egg yolks)

1/2 c. sugar

1 1/2 lb. ground nuts

grated rind of 1 lemon

6 egg whites, beaten stiff)

Boil milk, add honey, nuts, melted butter, sugar
and lemon

rind. Cool slightly, add yolks, blend well. Last fold in egg whites.
Roll dough to 1/4 inch thick; spread with filling. Roll up

jellyroll style. Cut dough in half and place in a greased and floured

baking pan, cover with a cloth in warm place to rise another 1 hour.

(Makes 2) Brush top with beaten egg; bake in moderate 325 de-

gree oven for 1 hour. You can also place one of these into a tube

pan to rise and bake, instead of the long roll style.)

NUT KOLACHI) Rose Moska Ii k)

5 c. flour
3 eggs
1 c. butter, me Ited

1/2 cake yeast (large)
1 c. lukewann milk

1/2 c. sugar
1/2 tsp. salt)

Filling:

1 lb. walnuts, ground
1/2 c. sugar

1/2 c. milk
vani Iia
2 Tbsp. butter)

Prepare nut filling, set aside. Mix 2 cups flour with yeast,
sa It, sugar and butter. Add 1 egg and 1 cup flour. Repeat unti I

all eggs and flour are used up. Mix together thoroughly and re-

frigerate overnight. Next day, remove 1 hour before rolling.
(Recipe will make 4 rolls.)

Divide dough into 4 pieces. Take one at a time, roll into

rectangular shape. Spread with 1/4th of the filling and roll up like
a ielly roll. Place on greased pan with seam side down. When you

have completed 4 rolls and they are on the pan (either all 4 will fit
or 2 in one,*and 2 in another). Let rise in pan 1 hour. Bake in 350

degree oven for 45 minutes. Let cool in pan before removing.
Slice diagonally.

*
this depends on the size of your baking pan.)
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PINCH-OFF COFFEE CAKE) Rose Moska Ii k)

1
pkg. dry yeast

1/4 c. warm water
1 c. scalded milk
3 eggs, beaten
1/3 c. sugar

1/3 c. melted butter)

1/2 tsp. sa It

4 c. flour
1 c. sugar
1/2 c. chopped nuts

3 Tbsp. cinnamon)

Dissolve yeast in warm water, set aside unti I bubbly. Beat

1/3 cup sugar and butter together unti I creamy. Add to yeast mix-
ture. Add flour, 1 cup at a time, until well mixed. Let rise until

double in bulk. Punch down and let rise again.
Mix the remaining 1 cup sugar, nuts, cinnamon with melted

butter. Pinch off piece of dough and roll in butter, then in sugar

mixture; place into a greased tube pan. Continue this procedure

until all dough is used up and pan is full.
Bake in 400 degree oven 10 minutes, then reduce heat to 350

degrees and bake 30 minutes more.)

APPLE FRIITERS) Mrs. S. Galan)

1 c. flour 1 1/2 tsp. baking powder
3 Tbsp. powdered sugar 1/4 tsp. salt

1/3 c. milk 1 egg, well beaten
2 medium apples (sour), sliced thin

Sift dry ingredients into a bowl. Beat egg and add milk,
stir into dry ingredients. Mix well. Add sliced apples. Drop bat-
ter by spoonfuls into hot fat and fry.)

SOUR CREAM WAFFLES) Carol Ann Pawluk)

3 Tbsp. soft butter
1 c. sour cream
2 eggs
1 c. sour milk
2 c. sifted flour)

1 tsp. baking soda
2 tsp. baking powder

1 Tbsp. suga r

1/2 tsp. salt)

Put all liquid ingredients and butter into blender. Cover and

run at high speed until thoroughly blended. Add dry ingrecRents
and mix at high speed unti I smooth. Bake in a hot waffle iron.
Serve with butter and syrup.)
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CREPES) Carol Ann PIIWIak)

1 1/2 c. sifted flour
2 Tbsp. sugar
1 tsp. baking powder

1/2 tsp. sa It)

2 eggs, beaten

2 c. milk
2 Tbsp. butter or margarine)

Sift flour with sugar, baking powder and salt into medium bowl.
Combine eggs and milk. Beat with rotary beater until well blended.
Pour into dry ingredients and beat until smooth. Preheat oven to 300

degrees. For each pancake, melt a 1/2 teaspoon butter in 8 inch
skillet. Pour in 1/4 cup batter, rotate pan to spread batter quickly

and cover bottom of pan. Cook over high heat 1 minute, turn.

Cook 1 minute longer. Fold into quarters. Keep hot in oven while

cooking up remaining crepes.)

PIE CRUST)

4 c. flour 1/2 c. water

1 lbsp. sugar 1 Tbsp. white or cider vinegar
2 ts\037. sa It 1 large egg
1 3/4 c. vegetable shortening -

(not lard, butter, margarine or oil)-)

In a large bowl, mix flour, sugar and salt with a fork until
well blended. Add shortening and mix with fork until crumbly.

I n a sma II bow I, beat water, vinegar and egg together. Add
to flour mixture and stir until moistened. Divide dough into 5 por-
tions and shape each in a flat circle. Wrap each piece in plastic
or waxed paper and chi II at least 1ft hour.

light Iy flour both si des of the patty and rollout on a lightly
floured surface.

For a baked pie shell, place in a pie pan; prick bottom and

sides with a fork and bake in preheated 450 degree oven 12 to 15
minutes until golden brown.

For 1 and 2 crust pies, follow pie recipes. Dough can be

stored in the refrigerator for 3 days. Recipe yields five 9 inch
crusts.)

APPLE PIE (Two)

1/2 lb. butter
1 1/2 c. flour
1 egg
1/2c. milk)

Ksenia Babiak)

6 lb. app les (pee led)
6 Tbsp. sugar

1/2 c. raisins, if desired)
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Mix butter and flour together thoroughly. Add egg yolk and
milk; finish mixing together. Wrap in napkin and store in refrigera-

tor overnight.
Next day, divide dough into 4 equal parts. Make each into

a circular shape approximately 6 inch in diameter. Put two of them
in bottom of pie pans. Add peeled and sliced apples

in each. Add

sugar (and if desired, raisins). Take remaining two pieces of dough
and cover apples with them. Press top and bottom pieces of dough

finnly together along edges. Cut holes in the center of the top with
ti nes of fork to re lease heat. Bake in 400 degree oven for 1 hour.

Makes 2 pies.)

APPLE PIE & CRUST) Grandma Kozu lak)
a I i ttl e mil k
1

\037jl
,

1. l/l -2 c. flour (depending if
.

you want a I ight or lieavy crust)

Mix above ingredients together thoroughly.
Add flour, 1 tea-

spoon baking powder and mix all together. Rollout between waxed

paper to size of pie pan.
*

Filling : Sprinkle your filling with lemon iuice, 2 pats of
butter and cover with top crust. Flute edge to seal. Make a small

hole in the center to let heat escape and prick all around with a fork.
Take sugar and water, and sprinkle a mixture of these on top

of pie. (I n bc1king, the sugar browns and adds interest to your crust.)
If you use salty margarine, you will not need to add salt. If

you use a sweet margarine, add a pinch of salt to your dry ingredi-
ents.

*You can either use a prepared pie fi lling, or make up your

own from fresh apples, and spices.)

1/4 lb. margarine

1 Tbsp. sugar)

BLACK BOTTOM PIE) Julie Bilenky)

1 1/4 c. crushed chocolate
cookie crumbs

1/4 c. sugar
1/3 c. margarine
4

\037gs, separated

1/4 tsp. salt

2/3 c. sugar)

1/2 c. lime iuice
1 envelope Knox gelatine

1/4 c. cold water
1 tsp. lime ri nd

green food coloring

1/2 c. heavy cream, whipped

Baker1s chocolate, shaved)

Blend cookie crumbs, sugar and margarine to form crust.
Chill.

Beat egg yolks until light and pale yellow. Add salt and beat
in 1/3 cup sugar, stir in lime iuice gradually. Cook over hot water

until custard-like, stirring constantly. Soften gelatine in cold water.

(Cont. ))
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Add to hot mixture; stir until dissolves. Remove from heat and chill
unti I thickened. Whip egg whites unti I stiff. Beat in remaining 1/3
cup sugar and rind into the whites. Fold in lime mixture and add the

green color. Pour into shell and chill 3 - 4 hours. Garnish with
ring of whipped cream and shavings of chocolate.)

IMPOSSIBLE PIE) Virginia Wowk)

4 eggs
1/4 c. butter

2 c. mi Ik

1/2 c. B isqui ck)

1/2 c. sugar
1/2 c. coconut
1 tsp . vanilla)

Put all ingredients into the blender for 2 minutes until smooth.
Pour into buttered and floured 9-inch pie plate. Bake in a 350 de-
gree

oven for 45 minutes or until knife comes out clean. Chill for

3 hours.

(Crust fonns by itself; Bisquick drops down to the bottom.))

CHEESE PIE ROYALE) Nadia Dumenko)

Prepare graham cracker pie crust using directions on package.

Prepare a fi Iling and topping, using the following ingredients:)

2 eggs
1/2 c. sugar

1/2 tsp. vani Iia
12 0%. cream cheese.
cinnamon)

1 1/2 c. sour cream
2 Thsp. sugar

1/2 tsp. vanilla)

Beat eggs well at high speed. Gradually add in the 1/2 cup
sugar until well blended. Add in vanilla. Next add the cream

cheese and blend togethE'r thorough Iy. Place this mixture into pre-

pared pie shell. Sprinkle cinnamon on top and bake in 375 degree
oven for 20 minutes. Allow to cool before adding the topping.

Mix the sour cream, 2 tablespoons sugar and 1/2 teaspoon

vanilla together, blending well at medium speed. Spread evenly

over top of filling. Bake in a 400 degree oven for 5 minutes or iust
refrigerate.)

GRASSHOPPER PIE) Betsy Moskalik)

1 1/2 c. chocolate wafer crumbs
1/4 c. butter or margarine,

me Ited
3 c. mini marshmallows, or

32 la rge)

1/2 c. mil k
1/4 c. Creme de Menthe

3 Thsp. white Creme de Cacao
1 1/2 c. heavy cream, whipped

110)))

with

salt and pepper. Add a solution of ketchup diluted in water, not
to exceed 1 cup. Mixall together.)
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a few drops green food coloring

Heat oven to 350 degrees. Mix wafer crumbs with butter ar\"Id

press evenly into a 9 inch pie pan for pie shell. Bake 10 minutes.
Coo I .

Combine marshmallows and milk in saucepan, cook over low

heat, until mallows melt, stir constantly. Cool. Add liqueurs.

Then fold the marshmallow mixture into the whipped cream. Add a

few drops of food coloring and fold gently to distribute color through-
out. Pour into prepared crust. Sprinkle with grated chocolate on
top. Chill well in refrigerator, approximately 3 to 4 hours.

Variat ion: Alexander Pie - substitute 1/4 cup dark Creme

de Cacao an n tablespoons brandy for the liqueurs given above.)

PINEAPPLE BAVARIAN CREAM PIE)

1 pkg. lady fingers (line a pie

plate with them)
or bake a 9-in. pie shell

1
pkt.

unflavored gelatin
1/4 c. cold water (or a fruit

i u i ce)
5 large eggs, separated

1/2 c. sugar (divided)
1/8 tsp. salt)

Steve Marusevich)

1 can crushed pineapple
*

(6 or 8 oz.)
1 1/2 tsp. vanilla
2 c. heavy cream

grated chocolate OR

toasted coconut)

*(or substitute any other type of

fruit if you wish))

Place water and gelatin in a cup and let it dissolve by setting

the cup in hot water. Strain. Cool.
Beat egg yolks until light, add 1/4 cup sugar, pineapple and

blend together. Then add in the dissolved gelatin and vanilla.

In a separate bowl, beat egg whites until form stiff peaks.
Add 1/8 teaspoon salt and whip in slowly. Beat in remaining 1/4
cup sugar.

In another bowl, whip heavy cream. Combine cream, egg
whites and yolk mixture by folding together lightly. Pour mixture

in prepared pie crust. Chill thoroughly before serving.

When ready to serve, grate some chocolate over the top, or

sprinkle toasted coconut on top.)

PUMPKI N PIE SQUARES)

double crust pastry dough

1 can (29 oz.) pumpkin
3 (6 oz.) cans evaporated milk
1 c. sugar, half white, half

brown
4 tsp. ground cinnamon)

1 tsp. ground nutmeg
1 tsp. ground ginger
1/4 tsp. ground cloves

1/4 tsp. salt
3 eggs, beaten)

(Cont. ))
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3 eggs, separated

1/4 tsp. cream of tartar

Line a 13 x 9 inch glass baking dish with pastry dough, cover-
ing the bottom, and up the sidesi\" s.et aside.

.)

1 tsp. vanilla)

In a large bowl, combine pumpkin, milk, sugars, spices, beat-
en eggs, and 3 yolks (save 3 egg whites for later). With a hand

mixer blend together thoroughly. Pour into pastry lined pan. Bake

in an oven preheated to 400 degrees and bake for 30 minutes. Re-
duce heat to 350 degrees and bake another 15 - 20 minutes, or until

pumpkin custard tests done. (Insert a toothpick or clean knife blade,
if it comes out clean, the filling is done.) If needs additional bak-
ing, leave in oven and check every 5 minutes. When pie is finish-

ed, remove to a rack to cool.

Meanwhile, prepare topping: take 3 egg whites, beat to-

gether with cream of tartar and vanilla, until forms stiff peaks.
Take cooled pie, spread egg whites allover, make sure to bring
right up to edging. Set into a preheated 350 degree oven and bake

for 15 minutes, or unti I peaks start to brown lightly. Remove to
rack and cool unti I ready to serve. Cut in squares.)

REAL LEMON PIE)

3 large eggs
1 1/2 c. sugar

7 Tbsp. cornstarch

1/4 tsp. salt
1 1/2 c. hot water)

2 Tbsp. butter or margarine
1 tsp. grated lemon peel
1/2 c. lemon juice

1 baked 9-in. pie shell.
merl ngue)

Separate eggs, putting whites into a large bowl to reserve for

meri ngue, at room temperature.

Place yolks in a small bowl and beat slightly, set aside.
In saucepan, stir together the sugar, cornstarch and salt.

Stir in water until smooth. Bring to boil, stirring constantly. Re-
duce heat and let bubble 8 minutes and continue stirring. Remove

from heat. Stir several spoonfuls of this hot mixture into the yolks,

blending thoroughly, and then stir this into the cornstarch mixture
in saucepan. Stir over medium heat 5 minutes; remove from heat.

Stir in butter and lemon peel. Stir in lemon iuice, a little at a time,
mix until smooth. Cool at room temperature. Spread filling in bak-

ed pie shell. Then prepare the meringue as follows:)

1 Tbsp. cornstarch
2 Tbsp. cold water

1/2 c. boiling water)

1 tsp. lemon juice
3 egg whites {reserved from fill-

ing)
5 Tbsp. sugar
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In small saucepan, blend cornstarch with cold water. Stir in
the boiling water and bring to boil over medium heat, stirring con-

stantly. Cook and stir 2 minutes or until thickens. Set aside and
cool to room temperature. Add lemon iuice to egg whites and beat

until soft peaks form. Then gradually add sugar a little at time,
beating we II after each addition. Continue unti I stiff peaks form.

Beat in the cooled cornstarch mixture and blend well.

Spread the meringue on top of the filling so it touches the crust
all around. Bake in a preheated 350 degree oven for 12 minutes or

unti I top is lightly browned. Cool 2 or 3 hours before serving.)

GLAZED STRAWBERRY PIE) Mrs. Moll ick)

1 baked 9-in. pie shell
1 c. water
1 c. sugar
3 Tbsp. strawberry ie 110)

1 qt. fresh strawberries
3 Tbsp. cornstarch
pinch of salt

1 Tbsp. light Karo syrup)

Boi I water, sugar, cornstarch and Karo
syrup unti I clear.

Stir in 3 tablespoons strawberry iello powder. Cool and pour over
the strawberries placed neatly in the pie shell. Serve with whipped
cream.)

CHRISTMAS RUM PIE) Mary Atton)

Prepare a thin, Flako piecrust. Bake in 350 degree oven for

5 minutes. DO NOT BROWN. Sprinkle 3 ounces ground walnuts

on top of crust. Bake 5 minutes more. Remove from oven. Prepare
fi Iii ng :)

1 envelope plain gelatin
1/4 c. cold water

1 1/2 c. milk)

3 eggs, separated
1/2 c. sugar

2 Tbsp. rum

maraschino cherries, slivered)

Add gelatin to water, set aside. Scald milk. Beat egg yolks,
1/4 cup sugar and add to scalded milk. Cook over double boiler

unti I a custard forms to coat your spoon. Remove from heat. Add

gelatin and rum; stir. Chill; stir again, until custard thickens

enough to form mounds. Beat egg whites stiff, add 1/4 cup sugar

in gradually. Acid thinly slivered cherries and fold into custard.

Pour into cooled, baked shell. Chill thoroughly in the refrigerator;
decorate with chocolate shavings and whipped cream. Serve.)
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SWEET POTATO PIE)

1 1/2 c. cooked, mashed
sweet potatoes (yams)

3/4 c. sugar (half brown -
half white)

1 c. evaporated milk
3 eggs, we II beaten)

Mac Smith

1/4 c. softened butter
1/2 tsp. salt

1/4 tsp. cinnamon

1/4 tsp. ginger
1/2 tsp. nutmeg

1 unbaked pie crust)

Preheat oven to 450 degrees. Mix ingredients thoroughly;

pour into unbaked pie shell and bake 10 minutes. Reduce heat to
325 degrees and bake 30 minutes longer. Serve cold.)

Write extra recipes here:)))
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* A pie crust will be more easily made and better if all the ingredients ere cool.)

* The lower crust should be placed in the pan so that it covers the surface

smoothly. And be sure no air lurks beneath the surface, for it will push the
crust out of shape in baking.)

* Folding the top crust over the lower crust before crimping will keep the juices
in the pie.)

* In making custard type pies, bake at a high tempereture for about ten minutes
to prevent a soggy crust. Then finish baking at a low tempereture.)

* Fill cake pans about two-thirds full and spread batter well into corners end to
the sides, leaving a slight hollow in the center.)

* The cake is done when it shrinks slightly from the sides of the pan or if it springs

back when touched lightly with the finger.)

* After a cake comes from the oven, it should be pieced on a reck for ebout five

minutes. Then the sides should be loosened and the cake turned out on rack
to finish cooling.)

* Cakes should not be frosted until thoroughly cool.)

* Kneading the dough for a half minute after mixing improves the texture of

baki ng powder biscu its.)

Candy 81 Frosting Chart)

230 degrees
- 234 degrees

234 degrees... 240 degrees

244 degrees... 248 degrees

250 degrees... 266 degrees

270 degrees... 290 degrees

300 degrees - 310 degrees)

Thread

Soft Ball

Firm Ball

Hard Ball

Soft Crack

Hard Crack)))



CAKES, COOKIES, ICINGS)

APPLE CAKE) Anna Szczerba)

5 eggs
1 c. sugar
1 c. butter or margarine
1 Tbsp. sour cream
1 tsp. va nil la)

2 Tbsp. baking powder
2 c. flour
6 apples, sliced
2 tsp. cinnamon)

In a large bowl, place eggs, sugar, butter, sour cream, va-

nilla, and blend together thoroughly. Sift flour and baking powder;
add to mixture and beat well.

Grease a 10-inch tube pan, and flour sides and bottom. Pour
a layer of batter in pan, add some of the apples. Add another layer
of batter, place apples over it, and sprink Ie with cinnamon. End
with remaining batter on top.

Bake in 400 degree preheated oven for 15 minutes. Reduce

heat to 350 degrees and bake 1 hour longer.)

APPLE CHIFFON CAKE) Chris Gerula)

5 egg whites
5 egg yo Iks

3/4 c. sugar
6 oz. butter)

*1 pkg. Oetker baking powder
(172 oz.)

*1 pkg. Oetker vanilla sugar

1 tsp. rum

1 c. flour)

Place yolks in large bow I. Using electric mixer, add sugar.
Slowly add butter until well blended. Then add in baking powder,

slowly, vanilla sugar and rum. Last, add in the flour.
Beat egg whites until light and fluffy, and form stiff peaks.

Add whites to the other batter, folding in with rubber spatula. Pour

evenly into a greased 13 x 9 x 2 inch baking pan. Prepare apple

topping:)

4 to 5 apples.
CI nnamon)

suga r)

Pare apples, slice thinly; sprinkle with sugar and cinnamon,
to taste.

Place apple mix on top of cake batter, in rows. Bake in 350
degree oven for 30 - 40 minutes.

* these products avai lable in Ukrainian, German and gourmet
shops.)
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APPLE SQUARES)

3 c. sifted cake flour
1/2 c. sugar

1 tsp. baking powder
1 c. butter)

Mrs. Mary \037rusevi ch

1/2 tsp. lemon rind
1/2 tsp. salt

1 egg, slightly beaten
2 Tbsp. lemon iuice
2

Tbsp. bread crumbs)

Fi II i ng :

4 c. diced apples

1 Tbsp. lemon iuice
1 Tbsp. lemon rind

Work butter into dry ingredients. Add egg and iuice. Knead

on lightly floured pastry board until well blended. Place in re-

frigeratorfor 1/2 hour. Remove from refrigerator, divide dough in

half. Roll 1/2 to fit your pan. Line pan with the dough and sprinkle
with some bread crumbs. Mix the diced apples, lemon iuice, rind,

sugar and cinnamon and spread filling over bottom crust. Rollout

other 1/2 of dough and fit to pan for topping. Prick crust with fork

and brush with beaten egg yolk. Bake in 350 oven for approximate-
ly 1 hour, until golden brown.)

3/4 c. sugar
1/2 tsp. cinnamon)

APPLE CRISP) Tessie Pawluk)

6 tart apples, sliced
1/2 c. sugar

2 tsp . lemon iuice
1/2 tsp. cinnamon

1/4 tsp. ground cloves)

3/4 c. sifted flour

1/2 c. sugar
1/8 tsp. sa It

3/4 stick butter

1/4 c. chopped nuts)

Mix apples with sugar, lemon iuice, cinnamon and ground

cloves. Place in bottom of buttered baking dish 2 1/2 or 3 quart
size. In a separate bow I, mix flour, 1/2 cup sugar and salt. With

a pastry blender, cut in the butter until crumbly. Stir in nuts.
Sprinkle over apples. Bake in 350 degree oven for 45 minutes unti I

topping is brown. Serve warm with whipped cream or vanilla ice

cream.)

TWO-EGG CHIFFON) Denise Robilliard)

2
egis, separated

1 1/_2 c. sugar
2 1/4 c. sifted cake flour

3 tsp. baking powder)

1 tsp. sa It

1/3 c. salad oil

1 c. milk
1 1/2 tsp. vanilla
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Preheat oven to 350 degrees. Beat egg whites unti [ frcth '. .

Gradually beat in 1/2 cup of sugar; continue to beat until stiff
and glossy. Set aside. Mix and sift remaining sugar, flour, baking

powder and salt. Add oil, 1/2 cup milk, vanilla to dry ingreclents,

beat 1 minute. Add remaining mi Ik and egg yolks; beat another
minute. Fold in the egg white mixture. Spoon into two greased
and floured layer cake pans. Bake 30 minutes. If you wish to use a
tube pan, bake 35 minutes. Put together with a vanilla filling.)

BANANA-PINEAPPLE BUNDT CAKE) Helen Savitsky)

3 1/3 c. flour

1 1/2 c. sugar
1 tsp. baking soda
1 tsp. salt

1 tsp. ground cinnamon)

1 1/4 c. salad oil

1 can (8 oz.) crushed pineapple
2 c. mashed bananas

3 eggs
1 112 tsp. vanilla)

Preheat oven to 350 degrees. Grease Bundt pan and set aside.
Sift flour and sugar, baking soda, salt and cinnamon o Add oil,

undrained crushed pineapple, bananas, eggs and vanilla. Mix until

weT1b'1e'nded, but do not beat . Pour batter into pan and bake 1 hour
20 minutes until a toothpick inserted into cake comes out clean.
Cake will crack slightly on top. Cool in pan inverted onto a wire
cake rack. Cake wi II remain moist for some time.)

BLUEBERRY BUCKLE (McAdoo, Pa.)) Irma Artim)

2 c. flour

2 tsp. baking powder
1/2 tsp. sa It

1/4 c. butter or margarine
3/4 c. sugar)

1 egg

1/2 c. mi Ik

2 c. blueberries (preferab Iy
from Pa.)

crumb topping)

Mix dry ingredients together; flour, baking powder and salt;

set aside. Cream butter and sugar unti I light. Add egg and beat
well. Alternately, add flour mixture and milk, beating smooth.
Fold in blueberries. Spread in a greased 9 x 9 x 2 inch pan and

sprinkle with crumb topping. Bake in preheated 375 degree oven

for 35 minutes or until cake tests done. Cut in squares and serve
wann. (For crumb topping

- see ICINGS section.))

BLUEBERRY CAKE (East Meadow)) Anne Li pi nski)

2 c. sifted flour
2 tsp. baking powder

dash of sa It

1/2 c. butter (4 oz.))

1 c. sugar
3 eggs
1 tsp. vanilla

1 pt. blueberries
117)
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Sift flour, baking powder and salt together; set aside. In

mixing bowl, cream butter and sugar together; add eggs, one at a

time, beating well after adding each. Add vanilla and mix again.
Add sifted dry ingredients, till thoroughly blended. Batter will be

very thick. Fold in blueberries. Pour into greased and floured 8

inch square cake pan. Bake in preheated 350 degree oven for about
30 minutes.)

BANANA SOUR CREAM CAKE)

1/2 c. butter
1 c. sugar
2 eggs
1 c. mashed bananas

1/2 tsp. vanilla

1/2 c. sour cream

2 c. sifted flour)

Helen Savitsky

1 tsp. baking powder

1 tsp. baking soda

1/4 tsp. salt

1/2 c. chopped nuts
1/4 c. sugar

1/2 tsp. cinnamon)

Preheat oven to 350 degrees. Cream butter in a bowl until

light; add sugar. Beat in eggs, one at a time; add mashed bananas,

vanilla and sour cream. Sift flour, baking powder, baking soda

and salt together. Fold into creamed mixture, stirring iust to blend.
In a bowl, combine finely chopped nuts, 1/4 cup sugar and

ci nnamon . Spri nk Ie 1/2 of th is mixture over bottom of we II greased
Bundt pan. Spoon in 1/2 of the batter. Sprinkle remaining nut mix-
ture and cover with rest of cake batter. Bake 45 minutes.

When baked, remove cake and cool in pan on rack for 10

minutes. Then shake loose and turn onto rack to cool thoroughly.)

CARROT CAKE '1) Terry Sawina)

2 iars Junior baby food

co rrots

2 c. sugar
1 1/2 c. Wesson oil or.

margarine

2 Tbsp. cinnamon)

4 eggs
1 tsp. salt
3 c. flour

1/2 c. floured walnuts
2 tsp. baking soda

3 tsp. baking powder)

Cream sugar and oil; add eggs, one at a time. Add in baking
soda, baking powder, salt and grated carrots. Then add in cinna-
mon and floured walnuts. Bake in preheated 350 degree oven for

1 hour.)

CARROT CAKE '2)

2 1/2 c. unsifted whole wheat

flour)

Julie Bilenky

1 tsp.baking powder
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1 tsp. baking soda

1 tsp. sa It
1 1/2 tsp. ground cinnamon
1 1/2 tsp. ground nutmeg
4

eggs)

2 c. sugar
1 c. vegetable oi I

2 1/2 c. coarse Iy shredde d carrOts
1 c. raisins

1 c. coarsely chopped walnuts)

Preheat oven to 375 degrees. Combine flour, baking powder,

baking soda, salt, cinnamon and nutmeg in a medium size bowl.
Mix thoroughly with a fork. Beat eggs with sugar in large bowl until

light and fluffy. Gradually beat in oil and blend well. Add dry in-
gredients, until well blended. Stir in carrots, raisins and nuts. Pour

into well greased 9 inch tube pan. Bake 1 hour and 10 minutes or
until top springs back when lightly pressed. Remove to wire rack

and cool 10 minutes. Loosen sides with spa,tula and remove; cool.

Can also be baked in a 13 x 9 x 2 inch pan for 50 minutes.)

CARROT CAKE '3) Mary Sydor)

2 c. sifted flour

2 c. sugar
2 tsp. sa It

2 tsp. cinnamon

2 tsp. baking soda

Sift dry ingredients together. Add oil and beat well. Add

eggs, one at a time. Stir in carrots and nuts. Bake in greased
and floured 10 inch tube pan 40 - 45 minutes at 350 degrees. When

cake is cooled, frost with a Cream Cheese Frosting (see under Icings).
Cake can be frozen. Alternate: bake in 12 x 9 x 2 inch pan.)

1 1/2 c. salad oil
2 c. grated carrots

4 eggs
1 c. chopped nuts)

CHEESE CUPCAKES) Sophie Chmi I)

2 (8 oz.) pkg. cream cheese
3/4 c. sugar

2 eggs
1 can Comstock pie filling

wa Inuts (optiona I))

2 tsp. lemon juice
1 tsp. vanilla)

Nabisco vani Iia wafers or
Graham cracker crumbs)

Cream the cream cheese, sugar, eg9s, lemon iuice and va-

ni Iia unti I smooth. Place van ilia wafers (or graham cracker crumbs)

in the cupcake tin lined with paper cup. Fi II 3/4 way up with
cheese mixture. Bake in 350 degree oven 15 - 20 minutes. Top

with pie filling and nuts, if desired.
(Miniature sized cupcakes are nice and attractive.))
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CREAM CHEEZE CAKE)

3 (8 oz.) pkg. cream cheese
6 eggs
1 pt. sour cream)

Ellen Robilliard)

sugar, flour, salt & vanilla

use loose bottom pan)

Beat whites of eggs, gradually adding 3 tablespoons sugar -
set aside. Sift together: 114 cup (or 3 tablespoons) flour, pinch of

salt, 1 1/4 cup sugar.
Beat egg yolks until creamy. Add sifted ingredients to yolks

and mix in cream cheese, adding a little at a time. Add 1 pint sour

cream and 1 teaspoon vanilla to egg yolk mixture. After well blend-

ed, fold in egg whites.
Prepare crust:)

1/2 pkg. Zwieback (12 crackers)
4 Tbsp. butter)

1/4 c. sugar
1/2 tsp. cinnamon (to taste))

Line pan with this mixture. Pour batter in. Bake 1 hour at

325 degrees. Let stand in closed oven 1 hour with heat off. Re-
frigerate when cool.)

CHERRY CHEESE SQUARES)

1 1/4 c. crushed graham crackers
1/4 c. sugar

1/4c. margarine, melted
2 (8 oz.) pkg. cream cheese

1 c. sugar
1 tsp. va n ilia)

Betsy Moskalik)

4 eggs
1

\037t.
sour cream

1/3 c. sugar
1 tsp. vanilla

1 can cherry pie fi II i
ng)

Preheat oven to 400 degrees.
Combine crushed crackers, 1/4 cup sugar and melted marga-

rine; press into a 9 x 13 x 2 inch glass pan. Cream the cream
cheese, 1 cup sugar, 1 teaspoon vanilla and 4 eggs thoroughly, add

eggs one at a time. Spread the mixture over graham cracker mix.
Bake in preheated 400 degree

oven 15 minutes. Next prepare the
topping. Blend together the sour cream, 1/3 cup sugar and 1 tea-

spoon vanilla. Spread over cake, bake 15 minutes more. Let
cool thoroughly for 1 hour. Then spread with the pie filling. Re-
frigerate 2 oours. Serve in squares, garnished with whipped cream or

a whipped topping.)

CHEESE CAKE)

1 c. sifted flour)

Sophie Chmil)

1/4 c. sugar
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1 tsp. grated lemon

1 egg yolk

1/2 c. butter
1 lb. creamed cottage cheese,

sma II curds

2 (8 oz.) pkg. cream cheese)

1 1/2 c. sugar
4 eggs, beaten slightly

1/3 c. cornstarch
1 tsp. vanilla
2 Tbsp. lemon iuice

1/2 c. margarine, melted
1 pt. sour cream)

Mix flour, sugar I grated lemon, egg yolk and 1/2 cup butter

together, blending thoroughly. Pat or spread on bottom of 10 inch
springform pan which has been greased, a part way up the sides.

Bake in 400 degree oven for 10 - 12 minutes or until lightly browned.

Put the cottage cheese into the blender; acid softened cream

cheese to the whipped cottage cheese mixture and beat with an
electric mixer at

hi9h speed until creamy. Blend in 1 1/2 cup sugar,
eggs (one at a time), reducing to a low'speed. Next add in the corn-

starch, lemon and 1 teaspoon vanilla, until well mixed. Add the
1/2 cup melted margarine and sour cream and continue to blend at
a low speed.

Pour into baked crust. Bake in 325 degree oven for 1 hour.

T urn off heat. Leave cake in oven at least 2 hours before removing.
Remove si des of spri ngfonn pan; serve.)

CHEESE CAKE)

1 c. sugar
2 (8 oz.) pkg. cream cheese,

softened)

Sylvia Klymyshyn)

4 eggs
1/2 tsp. vani 110

1 pt. sour cream)

Preheat oven to 350 degrees.

Beat sugar and cream cheese with electric mixer or by hand,
until light and fluffy. Add eggs and vanilla, mixing thoroughly.
Add sour cream last and beat unti I smooth. Pour into a spri ngform
pan (do not grease) and bake 30 - 40 minutes. Remove from oven

and coolon rack. Cheese cake will be pale in color.
The cake is delicious as is. However, you can spoon canned

pie filling over the top before serving, if desired. (Cherry or

Strawberry )
P . S . No crust is necessary - incase you were wonderi ng .)

CHEESECAKE)

1 1/2 c. graham cracker crumbs
3 Tbsp. sugar

1/2 tsp. cinnamon

1/4 c. sweet butter, me Ited)

Helen Savitsky

3 pkg. 8 oz. cream cheese at

room temp.
1 1/4 c. sugar
6 eggs, separated)

(Coot .))
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1 et. sour cream

1/3 c. flour
2 tsp. van ilia

Grease a 9 x 3 springform pan with butter. (Place pan in a
12 inch square of aluminum foil, press up the sides of pan.) Com-

bine cracker crumbs, sugar, cinnamon and melted butter in a small
bowl, blend well. Press 3/4 cup of crumb mix into bottom of pan
and up the sides. Chill.

With electric mixer, on low speed, beat cream cheese in a

large bowl until softened. Gradually add in sugar until mixture is
fluffy. Beat in egg yolks, one at a time; blend well. Stir in sour

cream, flour, vanilla, lemon rind and iuice, until smooth. Beat
whites until hold stiff peaks. Fold into cheese mixture (souffle

fashion) until well blended. Pour into pan and bake in preheated
350 degree oven for 1 hour 15 minutes or until top is golden. Tum
off heat, a Ilow cake to cool in oven 1 hour.

Remove cake from oven, allow to coolon wire rack at room

temperature. Sprinkle with crumbs over top (optional). Chill

overnight. 8efore serving, dust with lOx sugar.)

grated rind of 1 lemon
iuice of 1 lemon)

FLUFFY CHEESECAKE) Tessie Sawka)

1 1/2 c. crushed zwieback
or graham cracker crumbs

2 Tbsp. sugar
2 Tbsp. me Ited butter or.

margarine

2 (8 oz.) pkg. cream cheese
1/2 c. sugar

1 tsp. grated lemon peel

Combine crumbs, 2 tablespoons sugar and me Ited butter.
Press on bottom of ungreased 9 inch springform pan. Stir cream

cheese to soften. Beat in sugar, lemon peel and iuice, vanilla and
salt. Blend in egg yolks, then sour cream. Do not beat.

Beat egg whites unti I soft peaks form. Gradually add remain-
ing 1/2 cup sugar, beating to stiff peaks. Fold into cream cheese

mixture. Carefully pour into pan. Bake in slow 325 degree oven

for 1 hour 20 minutes or until done. Cool in pan 10 minutes, then
take a small spatula to loosen cake from edge of pan, down about

1/2 inch of the way. Cool in pan; chill.)

1 Tbsp. lemon iuice
1 tsp. vanilla

dash of salt
5 egg yolks

2 c. sour cream
5 egg whites

1/2 c. sugar)

CHOCOLATE CHIP CAKE) Aniela Gerula)

4 egg yolks) 4 egg whites
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1 ;y'4 c. sugar

1/2 lb. sweet butter
1 pkg. baking powder (Oetker)

1 tsp. imitation rum flavor)

1 c. warm milk
3 c. flour

1 oz. unsweetened baking
chocolate)

Whip egg whites until stiff and form peaks. Set aside. In

large bowl, add egg yolks, sugar and butter, mix slow Iy. Add in

baking powder and rum flavor. Add milk and flour alternately and
blend well. Grate baking chocolate into small (fine) pieces.

Using a rubber spatula, blend in chocolate and egg whites. Pour

into greased 13 x 9 x 2 inch baking pan. Bake in preheated 350

degree oven 1 hour.)

CINNAMON CAKE) Mrs. S. Galan)

1/2 c. butter

1 c. granulated sugar
2 eggs, separated

1/2 c. milk)

1 1/2 c. cake flour

1 1/2 tsp. baking powder
1/4 tsp. salt

2 tsp. ci nnamon)

Cream butter with sugar. Add in beaten egg yolks, blend
well. Add milk next. Sift dry ingredients together and add to
mixture. Fold in stiffly beaten egg whites. Pour into well greased

layer cake pans. Bake in preheated 375 degree oven for 20 minutes.
When cake is cool, ice with your favorite frosti ng.)

DATE CAKE) Christine Pawluk Jones)

1 c. cut up dates
1

ts\037. baking soda

1 1/2 c. boiling water
1/2 c. shortening

1 c. sugar

Combine dates, baking soda and water; let stand. Add

shortening, then sugar and eggs. Sift flour, salt and baking soda

together and add to mixture. Prepare topping:
Combine 1 small package chocolate chips, 1/4 cup chopped

nuts and 1/2 cup sugar. Spread on cake and bake at 400 degrees
for 30 minutes. Use an 8 inch square greased pan.)

2 eggs, beaten
1 174 c. flour + 3 Tbsp.

1/4 tsp. salt

3/4 tsp. baking soda)

EUROPEAN SPONGE CAKE) Rose Moskalik)

7 egi yolks

1 1/2 c. sugar
6 Tbsp. water)

1 1/2 c. flour
2 tsp. baking powder

1 tsp. va n i IIa
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1/2 lb. ground walnuts or

peanuts)

7 egg whites, beaten stiff)

Frosting:)

1/2c.milk
2 1/2 Tbsp. flour
1/2 c. butter

cup confectioners sugar)

1 tsp. van ilia

1/2 tsp. rum extract
walnut halves

maraschino cherries)

Beat yolks until light. Slowly beat in sugar, then add water
and beat well. Sift flour 3x before measuring. Combine flour,
baking powder and add to the first mixture, beat well. Add vanilla,

fold in the nuts and then the egg whites. Turn into ungreased 10
inch tube pan. Bake on lowest rack in oven in 350 degree oven, 45

minutes. Turn out of pan to cool.
Combine flour, milk in small saucepan and. cook over low heat

until thickens. Chill thoroughly. Beat butter until fluffy. Gradu-

ally beat in the chi lied paste. Beat in 1/2 cup of confectioners
sugar or more if needed. Add flavoring. Frost your cooled cake.
Decorate with walnut halves and cherries.)

FRUIT CAKE) Julia Matusewicz)

2 1/2 c. flour
2 c. sugar

1/2 tsp. baking powder
1 1/2 tsp. baking soda

3/4 tsp. salt
1/2 tsp. cinnamon)

1/2 to 3/4 c. water
2 eggs
1 tsp. rum

1/2 c. oil
2 medium apples, diced
1/4 c. chopped nuts

1 c. candied fruit)

In large mixing bowl, mix flour, sugar, baking powder, bak-

ing soda, salt and cinnamon. Add water, eggs, rum and oil to dry

ingredients. Mix to make heavy batter. Add apples, nuts and fruits.
Mix with spoon until well blended. Pour into a 13 x 9 x 2 inch
greased pan, sprinkled with flour. Bake at 350 degrees for 45

minutes. When done, sprinkle with some powdered sugar.)

WHITE FRU IT CAKE) Mari e Paw I uk)

1 stick butter

1 sti ck margari ne
2 c. sugar
4 eggs, separated

1 c. white raisins

1/2 c. citron)

1/2 c. cherries
1 c. nuts (walnuts, pecans)
1 c. milk

3 c. flour
1/2 tsp. salt

2 tsp. baking powder
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Mix butter, margarine, sugar and 4 egg yolks. Add rrurf\"3(

nuts and mix well. Add milk. Mix the flour, baking powder l salt

together and blend with the above mixture. Fold in beaten egg
whites. Bake in a 325 degree oven for 1 3/4 hours.)

FRUITCAKE MI NIATURES) Rose Moskalik)

1/2 c. light molasses

1/4 c. water
2 tsp. brandy
1 pkg. (15 oz.) raisins,

light or dark
1 lb. mixed candied fruits

1/2 c. butter
2/3 c. sugar

3 eggs)

1 c. flour + 2 Tbsp.
1/4 tsp. baking soda

1 tsp. cinnamon

1 tsp. nutmeg

1/4 tsp. allspice
1/4 tsp. ground cloves

1/4 c. milk
1 c. chopped walnuts)

Blend molasses, water and brandy in saucepan. Stir over

medium heat, bring to boil. Add raisins, bring to boil again. Re-
duce heat and simmer 5 minutes. Remove from heat; stir in candied
fruits. Cool.

Cream butter and sugar, blend in eggs (one at a time). Then
mix dry ingredients together (flour, baking soda and spices). Add

dry ingredients to butter mixture. Alternate with mi Ik. Add fruit
mixture in last with chopped nuts. Fill 2/3rds full, paper-cup
lined small tart cupcake pan. P lace a cherry on top . (You can in-
crease brandy to 3 teaspoons, if desired). Will make about 60

tiny fruitcake miniatures. Bake at 325 degrees for 25 minutes.)

HONEY CAKE) He len Savitsky

1 tsp. baking soda

2 tsp. baking powder
3 c. flour

dash of cinnamon)

5 eggs, separated
1 c. sugar
1 c. tea

1 c. oi I

1 c. honey

Combine egg yolks and sugar and beat until fluffy. Add oil,
tea, honey; gradually add dry ingredients. Fold in beaten egg
whites.

.

Pour into large loaf pan or large tube
pan

and bake at 325

degrees for 1 hour or unti I tested with a toothpick. Cool 10 minutes,
then remove to rack.)
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HUNGARIAN PLUM OR APPLE CAKE) Mrs. S. Galan)

1 tsp. baking powder

1/2 tsp. vani Iia
10 or so purple plum (OR

2 lb. tart apples)

-

1/2 c. sugar

1 tsp. cinnamon

Place butter in a warm bowl and cream. Add 1/2 cup sugar,
eggs, baking powder, flour and salt. Mix we II. Add vanilla.

Spread in deep, greased pan, about 10 plums (cut in half), washed
and pitted. Press slightly into batter, skin side down. Sprinkle with

cinnamon and 1/2 cup sugar, and bake in hot oven 350 degrees,
about 30 minutes. If you use apples, cut into small pieces and ar-
range in circles. Sprinkle with cinnamon and 1 cup sugar. Bake 50

minutes at 350 degrees.)

1/4 lb. butter
2 eggs
1/2 c. sugar

1 c. f Iou r

1/4 tsp. sa It)

INSTANT COFFEE CHOCOLATE CAKE) Terry Sawina)

2 c. flour

1 3/4 c. sugar
pinch of salt
2 tsp. baking soda

1 tsp. baking powder
3/4 c. cocoa)

1 c. milk
1 tsp. va n ilia

2 eggs

1/2 c. oil
1 c. coffee (1 heaping tsp.

coffee in c . water, hot -

let cool))

Mix sugar, eggs and oi I together. Add dry ingredients, add
milk., vanilla and coffee. Bake at 350 degrees for 30 minutes or
unti I done.)

SUPER EASY JELLY ROLL) Mary L. Wakulinski)

1 c. sifted cake flour
1 tsp. baki ng powder

dash of salt

4 eggs, at room temperature)

1 c. sugar
1 tsp. vanilla
1 c . tart red ie II y)

Combine baking powder, salt and eggs in large bowl. Beat

together until well blended. Gradually adding sugar, until mixture
becomes thick and lemon colored. Sift flour once and measure.
Fold into egg mixture. Add vanilla. Turn into a pan that has been

lined with waxed paper, then greased.
Bake' in 400 degree oven for 13 minutes. Take cake out and

turn onto a towel that has been dusted with powdered sugar (sifted).
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Remove the paper. Spread ie lIy on cake and start tumi ng uti e-=..;E
of cake. Let the cloth help you by lifting. When cake is ro! re\037

up, place the end of the cake on the underside. Wrap cloth aro_-c

the cake and leave it on until cake has cooled. When cooled,
remove towel and place on plate or special wooden board.)

MERI NGUE SHORTCAKE) Irene Wacik)

2 c. flour

1/4 lb. sweet butter

1/4 lb. Crisco (1/2 c.)
3 egg yo Iks

Mix all ingredients t\037ether until well blended. Take a flat

cookie sheet, 16 x 11 x 1/2 inch and press the dough in by hand.
Prick the dough with a fork. Bake in 350 degree oven for 30 - 35

minutes, or until golden brown.

When crust is baked, spread with either 1 iar of apricot or

raspberry preserves.)

2 tsp. sour cream

2 oz. confectioners sugar
1 lemon rind)

5 egg whites

1 c. granulated sugar

Beat the whites until stiff. Add sugar, fold in the chopped
walnuts. Spread this mixture over the top evenly. Bake again at
350 degrees for 20 minutes.)

1/2 c. chopped walnuts)

OLD FASHIONED NUT CAKE) Helen Savitsky

1 (lib.) box confectioners sugar
1 c. butter
1 tsp. vanilla

1 c. chopped walnuts)

5
eg\037s

2 1/_2c. flour

2 1/2 tsp. baking powder

1/2 c. cold water)

Into a large mixing bowl, place all ingredients at once,

ixcept
the walnuts. Mix together approximately 4 - 5 minutes, the

onger the better. Then add walnuts, stirring in with a wooden spoon.

Pour mixture into a greased Bundt pan. Bake in 350 degree
oven for 1 hour or unti I tests done. Cool and dust with confectioners
sugar.)

PINEAPPL\302\243 HALF-POUND CAKE) Tessie Sawka)

1/2 lb. margarine

1 1/2 c. sugar
1 3/4 c. sifted flour)

1 (9 oz.) can crushed pineapple,
drained ( 1 1/2 c.)

1 tsp. va n i II a
4 eggs (Cont.)
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pumpkin pie, then add the filling.

You will have a nice topping as the marshmallow will come to the top.

If the juice from your apple pie runs over in the oven, shake some salt on it, which

causes the juice to burn to a crisp so it can be removed.

Use cooking or salad oil in waffles and hot cakes in the place of shortening, No extra

pan or bowl to melt the shortening and no waiting..)))



Preheat oven to 350 degrees. Cream margari ne \",Ie It. Add

sugar gradually and beat together about 7 - 10 minutes. The texture
depends on thorough creaming J Add eggs, one at a time, beat wetl

after each addition. Slowly add flour and vanilla, at low speed.

Fold in drained pineapple. Pour batter into an 8-inch tube pan,

greased on bottom and lined with waxed paper. To level batter,

bang bottom of pan on level area about 15 times and turning, this
will remove large air bubbles. Bake at 350 degrees 45 to 60 min-
utes, until done. Cool in pan 5 - 10 minutes, then turn out onto

wire rack.)

PISTACHIO NUT SWIRL CAKE) Terry Sawina)

1 pkg. white cake mix

(Duncan Hines)

1 pkg. pistachio instant

puddi ng)

4 eggs
1 c. sour cream

1/2 c. oil

1/2 tsp. a Imond extract)

Mix above ingredients in bowl. Combine:)

1/2 c. sugar
1/2 c. chopped nuts

Put 1/2 of batter into cake pan. Next, place above ingredi-
ents in center, continue with a layer of each. Bake at 350 degrees
for 1 hour.)

1 tsp. cinnamon)

POppy SEED COFFEE CAKE) Anne Danyluk

2 1/2 c. sifted flour
2 tsp. baking powder

1 tsp. baking soda

1/2 tsp. sa It

1 Tbsp. vanilla extract)

1/2 c. poppy seeds

1 c. buttermi Ik or sour mi Ik

1 c. margarine
1 1/2 c. sugar
4 eggs)

Combine poppy seeds, buttermilk (or sour milk) and let soak

overnight. Cream margarine and sugar until light and fluffy. Add

eggs, one at a time, and blend thoroughly. Sift the flour, baking
powder, baking soda and salt together. Add vanilla to poppy seed/
buttermilk mixture. Add sifted dry ingredients to creamed mixture,

beginning and ending with dry ingredients.
Turn half of the batter into a well greased Bundt pan (or a

10 inch tube pan).)

1/3 c. sugar) 1 tsp. cinnamon)

128)))



Combine sugar and cinnamon and sprinkle over batter. Top
with remaining batter and bake in 350 degree oven for 1 hour or

unti I done and browned. Cool; dust with powdered sugar.)

BLUE RIBBON POUND CAKE) He len Savitsky)

4 c. sifted flour
1 tsp. baking powder

1/2 tsp. sa It (optional)
pinch nutmeg

2 c. sweet butter, at room temp.)

3 c. sugar
6 large eggs, at room temp.

1 c. milk, at room temp.
2 tsp. lemon extract or

vanilla (OR 1 of each))

Sift flour, baking powder, salt and nutmeg together and set
aside. Cream butter until light and fluffy, then add sugar gradually ,

beatin\037 all the while. (You must add sugar slowly and beat vigor-
ously.) Add the eggs, one at a time. Combi ne mi Ik with flavoring.
Add sifted dry ingredients alternately with the mi Ik, beginning and

ending with the dry ingredients. Pour into a well buttered and flour-

ed 10 inch tube pan. Bake in 300 degree oven for 1 hour and 20

minutes.
Cool cake upright

in its pan on wire rack for 10 minutes.

Then turn out onto cake rack to cool thoroughly. Dust with lOx
sugar if you wish.)

RAISIN POUND CAKE) Ksenia Babiak)

1 1/3 c. margarine or butter
2 c. sugar

2 2/3 c. flour

1/8 tsp . sa It

8 eggs)

1 tsp. bakin\037 powder

1 c. raisins (optional)
2 Tbsp. milk
1 tsp. lemon extract)

Cream butter or margarine with sugar. While beating, add 8

eggs (one at a time). Sift together the flour, salt and baking pow-
der; add to butter mixture. Add raisins, milk and lemon extract.

Pour in greased pan and bake in 325 degree oven for 1 1/4 hours.)

PRUNE & WALNUT TORTE (Ruth IS Recipe)) Millie Osenenko)

2 eggs
1 c. sugar
1/3 c. prune iuice

1 1/2 tsp. I emon extract

1 1/2 c. flour)

1 tsp. baking soda
1/2 tsp. salt

1 c. chopped pitted prunes
1 c. chopped wa Inuts

3/4 c. salad oi I

confectioners sugar)

(Coot. ))

129)))



Beat eggs until light and fluffy. Gradually add sugar, beat-
ing constantly. Add prune iuice and lemon extract. Sift together
flour, baking soda, salt. Add to egg mixture. Add prunes and wal-

nuts and mix well. Stir in oil. Pour into greased and floured 9 inch
square pan. Bake in 350 degree oven about 1 hour unti I cake tests

done. Cool 5 minutes. Remove from pan and allow to coolon rack.
Sprinkle with confectioners sugar, and serve.)

ST. PATTY.S DAY CAKE) Lydia Petrowsky)

1 pkg. white cake mix,
Duncan Hines

2 pkg. pistachio iello pudding
1 c. club soda)

1/2 c. oi I

4 eggs

2/3 c. walnuts, chopped
1 Tbsp. vanilla or almond extract)

Put all ingredients
in a bowl, mix about 3 minutes. Add

chopped walnuts. Grease a tube pan and then bake at 350 degrees
for 65 minutes.)

SOUR CREAM COUNTRY COFFEE CAKE) Olga Galbraith)

2 c. sifted flour

1 c. sugar
1 tsp. baking soda
1/2 tsp. baki ng pow der

1/2 tsp. salt
1 c. sour cream

1/2 c. butter or margarine,)

2 eggs
1 tsp. vanilla

1/2 c. Grapenut nuggets cereal
1/2 c. sugar

2 tsp. cinnamon)

softened)

Preheat oven to 350 degrees. In large bowl, combine flour,
sugar, baking soda, baking powder and salt. Add sour cream and
softened butter, eggs and vanilla - blend at low speed at first, in-

crease to blend thoroughly until smooth. In small bowl, stir cereal
nuggets with sugar, cinnamon. Pour 1/3 of batter into greased

9-

inch square pan. Sprinkle with 1/3 of cereal mixture. Repeat twice
with remaining batter and cereal mixture. Bake 45 minutes or until
cake is done. Cut in squares.)

CHOCOLATE SOUR CREAM CAKE) He len Savitsky)

4 eggs
1/2 c. warm water

1/2 c. vegetable oil

1/2 pt. sour cream)

1 pkg. instant chocolate pudding
1 pkg. chocolate cake mix

(sour cream type, preferred))

Mix eggs, water, oi I and sour cream together. Beat well.)
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Add chocolate pudding and blend well. Next add cake mix until
well blended. Pour into butter, floured Bundt cake pan. Bake in
350 degree oven 1 hour. Cool before turning out of pan.)

IRENE1S TORTE)

1 c. butter
1 1/4 c. confectioners sugar

1 egg)

Irene Bendersky

1 lemon, grated rind & iuice of

2 c. si fted flour
1 c. walnuts, chopped)

Cream butter and sugar until light and fluffy. Add egg; beat
well. Stir in remaining ingredients and chill. Divide dough into

4 equal parts. Put each p:J rt into a lightly greased layer' pan. Bake

in 350 oven for 15 - 20 minutes until lightly browned. Remove from

pans and coolon rack.
Prepare filling:

6 apples, diced, iuice of 1 lemon and sugar
to taste. Cook apples, iuice and sugar until thick (DO NOT ADD
WATER); cool. Prepare a chocolate filling (see under Icings).

Spread layers
with

pr\037red
fi llings in this order:

fI 1 -
apple filling; 2 chocolate filling; '3 apple filling.

COYer with 4th layer. Ice top with a coffee icing (see under Icings)-
or any desired flavor, or leave plain. DO NOT CUT for 24 hours.)

SOUR CREAM POUND CAKE) Orysia Dackiw)

6 eggs
3 c. flour
3 c. sugar)

1/2 tsp. baking soda

1/2 lb. butter

1/2 pt. (1 c.) sour cream
1 tsp. vani Iia)

Separate eggs. Beat whites unti I fonn soft peaks; set asi de .
Cream sugar, butter and egg yolks (add one at a time). Add vani lIa

and blend well. Add flour and sour cream alternate Iy. Fold in
beaten egg whites. Bake in greased and lightly floured tube pan in

300 degree oven for 1 1/2 hours. Remove from oven if cake tests
done. Invert on plate when done to cool. If cake sweats on the
plate, return to pan and bake a few minutes more.)

TUNNEL OF FUDGE)

1 1/2 c. butter (3 sticks),
softened

6 eggs
1 172 c. sugar)

2 c . flour, sifted

1 pkg. Pi IIsbury Cream Fudge
Frosting, sifted

2 c. chopped wa Inuts)

Cream butter in a large mixing bowl. Add eggs, one at a

(Cont. ))
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time, beating well after each addition. Add sugar and beat until
fluffy. Next mix in sifted flour, sifted frosting, a little at a time,

folding in carefully. Add the chopped walnuts to distribute evenly.
Preheat oven to 350 degrees. Pour batter into a 10 inch greased tube
pan. Bake 1 hour. (You will notice a dry, shiny crust on top, as
in brownies.) Coo l 2 hours before removing from pan. Loosen sides

by slipping a fl atk nife around outside edge. Place a plate over top

of pan, turn over to loosen cake. Then place another plate over it,
and invert rightside up. Cool before serving-)

WALNUT PLIATSOK (Mother's)) Orysia Dackiw)

Cake:) F i II i ng :

2 1/2 c. chopped walnuts

1/4 c. heavy cream

1/2 c. confectioners sugar

1 tsp. vanilla

1 tsp. lemon iuice
3 Tbsp. apri cot preserves
1 stick sweet butter, soft
1 can frozen pineapple iuice

DO NOT DI LUTE

1/2 c. grated ladyfingers)

3 c. flour

2 1/2 c. ground walnuts
1 tsp. baking soda

1 c. sugar
rind of 1 lemon
1 vial rum flavor (or 1 tsp.)
2 vials vanilla (or 1 Tbsp.)
3 whole eggs + 2 yolks
1 c. honey)

Mix above ingredients for cake; blend together in order given,
beating well after each addition. Dough will be loose. Divide

into 3 parts. Grease or line with greased brown paper, 2 or 3 ielly-
roll pans, whatever you have on hand. Just so you end up with

3 individual lay ers of cake. Dip your hand in oil and spread dough

even l y i n pan. Bak e in 350 degree oven for 15 - 20 minutes. Re-
move and cool. Peel paper off bottom if you line pan. Set the 3

layers aside \037

Heat heavy cream to boiling and pour over walnuts; add

sugar. Add more sugar if you desire a sweeter filling. Add vanilla,
lemon iuice and apri cot preserves. Blend in softened butter. Last,
add undiluted can of pineapple iuice, iust as it is. Now grate

ladyfingers for crumbs and add to mixture (this wi\" absorb the mois-
ture). (Filling will be tart.) Fill between cake layers. Wrap

cake in foi I and store i n refrigerator, or may be frozen. Keeps we II.)

WALNUT CAKE) Pat Barniak)

1/2 c. margari ne
1 c. sugar
2 eggs)

1 c .sour cream

1 tSF? van ilia
1 1/3 c. flour
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1 tsp. baking powder

1 tsp. baking soda

1/3 c. chopped walnuts

Prepare filling before batter. Combine the walnuts, brow\037

sugar and cinnamon together and set aside.
Mix melted margarine, sugar and eggs thoroughly with a spoon.

Add in the sour cream, vanilla, flour, baking powder and baking
soda and mix with an electric mixer at low speed until well mixed.
Grease a 10 x 8 x 2 inch pan and pour 1/3 of the batter in prepared
pan. Cover with 1/2 of the filling. Pour in' another 1/3 of batter,

top with remaining filling. Top with remaining batter. Bake in 375

degree oven for 35 - 40 minutes. Cool; cut in squares.)

1/2 c. brown sugar

1 Tbsp. cinnamon)

6 eggs, separated
1/4 c. sugar

1/2 c. sugar
1/3 c. bread crumbs)

Mary L. Wakulinski

2/3 c. ground nuts
1 tsp. white vanilla

1/4 c. flour)

WALNUT TORTE)

Preheat oven to 325 degrees. Beat egg whites to soft peaks;
add 1/4 cup sugar gradually I until form stiff peaks; set aside. In

another bowl, beat yolks until thick and lemon colored. Gradually

blend in 1/2 cup sugar. Stir in bread crumbs, flour, chopped nuts
and then fold into beaten egg whites. Pour into a

greased springform

pan, spread evenly. Bake 40 minutes or unti I cake springs back
when touched with finger. Turn cake in pan over onto wire rack to

cool completely.
Remove cake from pan. When completely cool, spread some

rum or mocha, or a chocolate icing over
top only.

Or whip up some butter cream, or whipped cream, and with a
star pastry tube, pipe

a fancy pattern on the top of the cake.
Sprinkle a few nuts over top.)

APRICOT TURNOVERS) Irene Mamus)

2 whole eggs
1 c. cold water

1 iar apricot preserves (12 oz.)

With egg beater, beat eggs and cold water thorough Iy, unti I

slightly foamy. Add flour and mix, then knead well. If necessary,
add a little more flour. On a lightly floured board, rollout to 1/4
inch thickness. Spread with 1 part of Fluffo, fold over 1/3 x 1/3
(like an envelope). Then fold in 3 again. Wrap in waxed paper

(Cont.)
133)

3 c. flour

1 lb. Fluffo (divide into 3 parts))))



or Saran
Wrap

and store in refrigerator 1 hour. Remove and rollout
to 1/4 inch thickness again. Spread with 2nd portion of Fluff OJ

fold, wrap and refrigerate 1 hour more. Repeat process one more

time, then refrigerate overnight.
Divide dough into 4 equal parts. Roll out one piece at a

time (keeping others refrigerated), quite thin and cut into squares

about 3 x 3 inches. Fill each one with 1/2 teaspoon apricot pre-
serves, fold to form a triangle. Seal only the point of the triangle

by applying pressure with finger.
Bake in 425 oven 8 - 10 minutes. When cold, sprinkle with

confectioners sugar.)

BROWNIES) Chris Gerula)

4 eggs
1 c. su\037r

1/2 lb. butter, melted
2 tsp. rum)

12 oz. pkg. semi-sweet choco-
late chips

1 c. cake flour
6 oz. chopped walnuts)

With electric mixer, blend eggs and sugar. Melt butter;

add chocolate chips (over double bOiler) and stir unti I melted com-

pletely. Add to egg/sugar mixture. Slowly stir in rum and flour
with rubber spatula. Add walnuts last. Pour into greased 13 x 9 x

2 inch baking pan. Bake in preheated 350 degree oven 20 minutes.
Shut off and let brownies remain in oven 10 minutes. Remove and

cut immediately. Makes 2 - 3 dozen.)

CINNAMON COOKIES) Aniela Gerula)

3 c. flour
1/2 lb. sweet butter

3 egg yolks

1/2 c. sugar
6 Tbsp. heavy cream

Place flour and butter on board. Cut butter into flour and mix

by hand. Place remaining ingredients in a large bowl and beat with

electric mixer. Slow Iy add egg/sugar mixture to flour and butter

mixture. Blending well, by hand. Place dough in a bowl, cover
with plastic wrap and

refrigerate overnight. Next morning, remove

dough and let soften 4 hours. Cut into 4 pieces. Roll each piece

out on a dry wooden board, on top of waxed paper, but not too
thin. Cut with a cookie cutter. Place on buttered sheet and brush

cookies with this topping:)

2 Tbsp. sour cream
1 pkg. Oetker baking powder
1 pkg. Oetkervanilla sugar
1 tsp . vanilla)

sugar
finely chopped walnuts)

.
cinnamon

1 egg
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Mix together, in quantity and sweetness, to taste. Place 1/2
teaspoon of cinnamon mixture on each cookie. Bake in 350 oven
for 10 - 15 minutes until golden brown.)

COSSACK'S KISSES) Irene Bendersky

1 1/2 to 2 c. chopped wa Inuts

candied cherries)

4 egg whites
1 172 c. sugar
1 Tbsp. lemon iuice

Put egg whites, sugar and lemon iuice into top of double boil-
er . Beat over boi ling water 8 - 10 mi nutes by hand. Remove from
stove and add nuts. Drop from spoon onto a

greased baking sheet.

Press cherry into center of each. Bake in slow 300 degree oven until
set and lightly browned. (Time varies with each oven.))

CREAM CHEESE REFRIGERATOR COOKIES) Irene Mamus)

1 lb. sweet butter

1 lb. cream cheese)
5 c. flour)

Put flour in a large bow I. Cut up the butter and cream cheese
and work into flour with a pastry blender. Then knead well to form

a pliable dough. Refrigerate, wrapped overnight. Next day, cut

off a piece of dough and rollout quite thin. Cut in 3 x 3 inch

squares. Fill each square with selected filling, about a level tea-
spoonful in the center of each. Fold over 2 corners to meet in the
middle and secure with a toothpick. Place on baking pan and bake

in a 375 degree oven 10 - 15 minutes unti I golden. When coo I,
sprinkle with confectioners sugar (recommen\037ed only if you use the
nut fi Iling).

Suggested preserves: lakva, apricot, pineapple.
Nut filling: Mix together

- 2 cups ground walnuts, 1/2 cup

sugar, a little cinnamon, and milk to moisten.)

DATE NUT BAllS
-)

Sophie Chmi I

1 c. dates (8 oz. pkg.)
2

Tbsp. butter)

2 eggs, beaten
1 c. sugar)

Mix above ingredients in a ski lIet and cook 10 - 15 minutes.

Remove from stove. Add:)

2 c. Rice Krispies
1 tsp . vanilla)

1 c. nuts, ground)

(Cant. ))
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Cool the mixture. Roll into small balls and then roll in
shredded coconut whi Ie the mixture is still warm.)

CHOCOLATE CHI P COOKIES) Virginia Wowk)

1 egg 1/2 lb. unbl eached flour

1/2 tsp. vanilla 1 small pkg. chocolate chips

1/2 tsp. water 1/2 can flaked coconut
1/2 lb. sugar (half brown, half white)
1/4 tsp. salt 1/4 lb. pecans, chopped
1 tsp. baking soda

1/3 c. butter)

Place first seven ingredients in a bowl and blend together with
mixer, at medium speed. Add sifted flour gradua Ily and blend.
Last add the chocolate chips, coconut and coarsely chopped pecans;

blend well. Drop by spoonful onto a baking sheet that has been

greased and bake in 375 degree oven for approximately 12 minutes
or unti I cookies are I ight brown. Coolon rack to set.)

CREAM CHEESE COOKIES) Aniela Gerula)

4 c. flour
2 large pkg. cream cheese

Mix ingredients by hand on a wooden board. Place in a bowl
and refrigerate overnight. Next day allow to stand out a few hours.
Take a section of dough and rollout on floured board. Cut in

diamond shapes. Place either apricot butter, prune butter, or a

preserve (about 1/2 teaspoon) and overlap side corners, over each
other. Brush with beaten egg. Bake in 350 degree oven until gold-
en brown, on a greased cookie sheet, approximately

10 minutes.

Check color for doneness. Remove from oven, sprinkle with con-
fectioners sugar.)

1 lb. butter)

CREME CHEESE COOKIES II

1/2 lb. butter

1/2 lb. creme cheese
2 c. flour

1 egg yolk)

Ksenia Babiak)

3 1/2 oz. milk

1
_

f

ar (12 oz.) orange marma lade
1 b. chopped walnuts)

Mix butter, cheese and flour, blend we II. Add egg yolk and
milk to mixture. Keep on mixing unti I well mixed. Refrigerate

overnight. Next day, take dough out and divide into 6 equal
pieces. Roll and flatten each one out, the long way, into a rec-
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tangular shape. The longer it is, the more cookies you will get.
Cover each with a layer of marmalade and nuts. Roll up into a
log. Cut the log \037 into 8 or 9 pieces with a sharp knife.
Put into an 8 x 12lJZ Inch buttered and sugared pan. Bake in 350

degree oven for 1 hour.)

LILY FAN COOKIES) Rose Moska I ik)

3 eggs
1 c. flour

1 c. sugar)

1 tsp. baking powder
1 tsp. vanilla)

Cream eggs, add to dry ingredients and blend well. Drop by
teaspoonful and bake on greased sheet, in a 350 degree oven, for
7 or 8 minutes. Remove while still warm, shape into a lily (closed
coil at bottom, and open at top); let cool. They can be frozen

and fi lied later on.
When cookies are cooled, prepare a fi lIing of your choice

(see under ICINGS) and fill center with a pastry tube. Arrange on
platter.

Cream may be tinted, i.e. yellow, and it will really look

like a I i I y .)

FI LLED COOKIES) Mrs. Mollick)

1 lb. butter, softened

1/2 pt. heavy cream
4 c. flour)

4 egg yolks
4 egg whites (use in fi lIing))

, Combine butter, cream, flour and yolks;. blend well. Take-

1/2 teaspoon of dough (walnut size) and roll into a ball. Continue
unti I all dough is used up. Stae in refrigerator overnight. (Place

waxed paper between layers of cookies to prevent sti cki ng. )

Prepa re fi II i ng :)

4 egg whites

1 c. raisins, ground)

1 c. ground wa I nuts

1 c. sugar)

Grind the raisins and walnuts together. Beat egg whites unti I

stiff and mix with fruit mixture, and sugar. Next day, take a few

cookie balls out, roll each ball into a circle. Place some filling on
each and shape into crescent. Place on cookie sheet. Bake in pre-
heated 400 degree oven for 10 minutes. Makes about 80 - 90 cres-
cents.)
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FRENCH COOKIES,) Irene \\.'. -ac i k)

1 Ib . butter, sa Ity
3 egg yolks

1 rind of lemon
4 c. flour)

6 Tbsp. sour cream
3 egg whites
sugar

chopped nuts (optional))

Cut butter into flour. Add y\037lks, lemon rind and sour
cream. Divide dough in 3 parts. Wrap each in waxed paper and

refrigerate overnight. Rollout to 1/8 inch thickness, cut out 2

inch circles or diamond shapes.
Take the 3 unbeaten egg whites. Dip each pre-cut cookie

into the whites, then in some sugar _ Sprinkle with chopped nuts

(optional). Bake on lightly floured cookie sheet at 350 degrees,
10 - 15 minutes_)

FUDGE SCOTCH SQUARES) lesia Shmorhun)

1 1/2 c. graham cracker crumbs

1 can Borden Eagle Brand
sweetened condensed mi Ik

(NOT plain evaporated mi Ik))

1 pkg. (1 c.) Nestle's semi-
sweet chocolate morsels

1 pkg. (1 c.) butterscotch
morsels

1 c. coarse Iy chopped wa Inuts)

Mix ingredients together well; press mixture into a well

greased 9-inch square pan. Bake in 350 degree oven 30 - 35 min-

utes. Cool for 45 minutes, then cut into 1 1/2 inch squares. Makes

approximately 36.)

DAINTY SPIRAL CREMES) Mary l. Wakulinski

1 lb. shortening (can be part
Crisco, part butter)

1 1/4 c. water)

3 c. flour
2 Tbsp. sugar

2 egg yolks)

Mix flour, sugar, egg yolks.and water; blend thoroughly.
Knead until. smooth (as for pie dough). Wrap in Saran Wrap, or
place in a bowl and cover; refrigerate 1 hour.

Remove dough. Rollout to approximately 10 x 12 inches.

Take 1/4 of shortening and spread allover dough. Fold 1/3 from
one side, 1/3 from other side (like an envelope) and refrigerate
again. Repeat this step 3 more times until all shortening is used up.
(That is to say, roll, spread 1/4 shortening, fold in thirds, and
refrigerate _ )

Keep dough cool while working with it. Pull off a small

piece of clough at a time. Roll it thinly to a 1 x 4 inch piece.
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Then wrap each piece around clothes pins* overlapping slightly as

you go around. Wrap as many pins as you have, and bake on an un-

greased cookie sheet in a preheated 350 degree oven, about 10 - 12
minutes iust until lightly browned.

Remove from oven, gently slip spiral off clothes pin, place
on a towel or in a pan, until ready to fi II. (Up to now you only have
spiral, hollow cookies.) Repeat until all dough is used up.

Prepare a fi'liing (see under ICINGS section). You can tint

the filling in a pastel shade; you can fill with whipped cream.
Fill your pastry tube and gently pick up a spiral. Start at one end

and squeeze in some fi lIing, then go to the other end, so cream

meets in the center. Arrange filled cookies on a platter, dust with

sifted conf\037ctioners sugar.* (Take ordi nary push-on type clothes pi ns and sand them
very smooth. As you use them, they become greased from the bak-

ing. Store in a covered tin for the next time.)
You can freeze the hollow cookies, so make up a batch and

try to put some away for another time (i f you can).)

QUICK COCONUT MACAROONS) Millie Osenenko)

1 (8 oz.) pk\037.
shredded coco-

nut (3 c. J

1/2 (15 oz.) can sweetened
condensed milk (2/3 c.))

1 tsp. vanilla or lemon flavor-.
Ing)

Preheat oven to 350 degrees. Grease cookie sheet lightly.

Combine coconut and condensed milk, blend well. Add flavoring.

Drop from teaspoon 1 inch apart on cookie sheet. Bake 8 - 10

minutes until delicately browned. Remove immediately; coolon

rack. Makes about 2 1/2 dozen macaroons.)

MARSHMALLOW ICEBOX COOKIES) Tessie Pawluk)

2 squares chocolate

2 Tbsp. butter
2

eggs)

1 bag miniature marshmallows

3/4 c. sugar
1/2 lb. chopped walnuts)

Combine nuts and marshmallows in a large bowl. Melt choco-

late in the butter. Cool slightly and add to marshmallows. Then
add sugar and beaten eggs. Mix thoroughly. Make into a roll

about 8 inches long, approximately 1 to 1 1/2 inches in diameter.
You can roll in coconut, chopped nuts or cornflakes, finely

chopped. Wrap in waxed paper and store in refrigerator to set.
Just before serving, cut into pieces.)
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MOTHER'S COOKIES)

1 3/4c. sugar
1 Tbsp. vanilla
1 lb. margarine)

E. Barnych

2 tsp. baking powder
5 eggs + 1 yolk

7 c. flour)

Cream butter and sugar. Add eggs and vanilla. Gradually
add in flour and baking powder. If batter becomes too stiff, mix
by hand. Bake in 300 degree oven 15 minutes. Dough can be rolled

out; cut in pieces with a cutter; or used in a cookie press; or

shaped by hand.)

PECAN TASSIES) Mary Atton)

3 oz. cream cheese
1/4 lb. butter, soft

1 c. flour

3/4 c. brown sugar)

1 Tbsp. butte r

1/4 tsp. salt
1/2 tsp. van i lIa

1 egg

chopped pecans

Prepare pastry by blending cheese, butter and 1 cup flour.

Chill 1/2 hour. Make 24 balls; press each into tiny cupcake tins.
Mix brown sugar, melted butter, salt, vanilla, egg and blend

thoroughly. Spoon into pastry shells. Sprinkle with chopped pe-
cans and bake in 350 degree oven 25 minutes.)

PINEAPPLE SQUARES) Katheri ne Supko

3 c. crushed pineapple, drained

1 c. sugar
3 Tbsp. cornstarch)

4 c. flour

1 lb. butter or margarine
1 c. sour cream
1 tsp . vanilla

Cut butter into flour with pastry blender or 2 knives. Add
sour cream and vanilla, mix well. Refrigerate 2 hours. Meanwhile,
cook fi Iling: pineapple, sugar and cornstarch, over medium heat.

Stir constantly and cook until thick and clear.
Preheat oven to 325 degrees. Rollout 1/2 of the dough and

place in bottom of an ungreased ielly roll pan. Add the cooled

filling, spreading evenly over dough. Cover with remaining dough.
Bake 55 minutes unti I golden brown. Sprinkle with sifted

confectioners sugar and cut into squares or triangles.)

llTT LE CAKES (Petit Fours)) Mary L. Wakulinski)

3 pkg. yellow cake mix (for pound cake), baked according to di-
redions)
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2 iars apri cot preserves

(120z. size))

1 c. wate r
1/2 c. sugar)

Bake 3 pound cakes using yellow cake mix, in a greased and

floured 10 x 15 inch pan, in a preheated 350 degree oven, for 35
minutes. Cut into small cakes.

Heat apricot preserves together with water and sugar, boi I,
then cook 5 minutes. Press through sieve to refine. Dip little cakes
(tops

and sides only) into this mixture to glaze. Let dry on a rack

set over a pan about 1 hour. Next prepare a frosting of your choice
(see ICINGS section). A fondant frosting is appropriate to use.
Tint small portions of icings in different pastel colors. Use a pastry

tube to decorate with small flowers. Again, frost top and sides,
place on rack to let excess drip off. Prepare in advance so the

decorations have time to set.)

1 c. butter

1 1/2 c. flour)

Betsy Moskalik

1/2 c. sour cream)

PUFF PASTRY)

Cut butter into flour until well mixed. Stir in sour cream and
blend thoroughly. Divide dough in half. Wrap each in waxed
paper and chi II 8 hours.

Remove from refrigerator.
Preheat oven to 350 degrees. Roll

pastry out on floured, cloth covered board to 1/16 inch thickness.
Cut out 3 inch circles with a cutter. Brush them with a mixture of:
3 tablespoons sugar mixed with 1 tablespoon water.

Bake on ungreased cookie sheet 15- 20 minutes. Place filling
on one circle and cover with another.

Filling: beat until stiff, in a chilled bowl -)

1 c . chi lied heavy cream
1/4 c. powdered sugar, si fted)

1/2 tsp. rum flavor)

POppy SEED COOKIES) Irene Bendersky)

1 c. butter

1 c. sugar
2 eggs, well beaten
2 Tbsp. sour cream)

2 3/4 c. softed flour
1/4 tsp. baking soda

1/2 c. poppy seeds)

Cream butter; add sugar and beat until light and fluffy.
Blend in eggs and sour cream; add flour, baking soda and poppy

seeds. Mix thoroughly. Chill. Roll dough out thin and cut with

cookie cutter. Place on greased cookie sheet and bake in 375 de-

(Coot. ))
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gree oven unti I lightly browned.)

POTATO CHIP COOKIES) Betsy Moskalik)

1 c. margarine
1 c. sugar
1 c. brown sugar
2 eggs
2 c . flour, sifted)

1 tsp. soda

1/2 tsp. salt
1 tsp. vanilla

2 c. crushed potato chips)

Cream margarine, sugar and brown sugar together. Add eggs

until well blended. Then add flour and chips last. Bake on greased
cookie sheet at 350 degrees for approximately 6 minutes (check so
they don1t get too brown).)

RASPBERRY COOKIES) Rose Moskalik)

3 c. flour

1 c. margarine
1 tsp. sa It

1/2 c. milk)

1/4 c. sugar
3 egg yolks
1 tsp. vani lIa

1 can raspberry filling)

Mix flour, margarine and salt together. Mix the mi Ik, sugar,
egg yolks and vanilla until well blended and add to the flour mix-

ture. Rollout part of the dough to fill a 10 x 15 inch baking pan,

which has been greased up the sides and on the bottom. Put the
raspberry filling on top of the dough. Use remaining dough on top

in a criss-cross fashion. Bake in 350 degree oven for 30 minutes.

Cool and prepare this filling to be placed on top of the baked filled

dough:)

1/2 c. Crisco

1 (8 oz.) pkg. cream cheese)
1 c . marshmallows

1 box powdered sugar)

Mix the above ingredients and top cooled cake with it.
Sprinkle 1 can of coconut on top of this. Cut into desired shapes.

These cookies can be frozen.)

ROHLICHKY) Mary L. Waku linski)

1 c. butter or rmrgartne
1/2 c. sugar

1 egg, separated
1 tsp. vanilla

Cream butter together until soft and fluffy. Add sugar, gradu-
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ally, and blend thoroughly. Add unbeaten egg white only into \037\037x-

ture, mixing well. Add vanilla flavoring. Sift the flour and add

gradually into mixture. Add nuts last, a little at a time. Take a

spoonful of mixture and roll by hand into a small ball. Place about
1 inch apart on greased baking sheet. Bake in preheated oven 375

degrees for approximately 12 minutes. Remove and coolon rack.

Roll cookies in powdered sugar, and set on paper towels. At first

they are very fragile, so let them stay several hours or overnight be-
fore serving.)

ROSETTES '1) Anne Danyluk)

1 c. f Iou r

1/2 c. mil k

1/2 c. water)

1/2 tsp. salt
1 Tbsp. sugar
1 egg)

Sift flour, sugar and salt together, put into blender. Add

milk, water and egg. Blend smooth; pour into a bowl.
Heat oil in a 3 quart saucepan to 375 degrees. Heat rosette

iron several minutes in the oil. Shake off excess oil, dip into batter
_

l

ust to top of iron (be careful not to go over the top) immerse quick-

y into hot oi I. Hol d iron in unti I rosette comes off. Turn and
brown other side. Drain on paper towel. When cool, dust lightly
with confectioners sugar. Makes about 5 dozen.)

SWEDISH ROSETTES) Virginia Wowk)

2 eggs, beaten slightly
2 tsp. sugar

1 c. milk

1 c. flour)

1/2 tsp. salt
1 Tbsp. lemon extract

oil)

Place beaten eggs in a bowl, add sugar; then milk. Blending
well. Sift flour and salt together; stir into egg mixture and beat
smooth (consistency of heavy cream). Add lemon flavoring. Place
enough oil in a deep fryer to fill 2/3 full, heat to 400 degrees.

Dip rosette into oil to heat, drain off excess. Dip into batter, coat
iron to 3/4 of its depth. Plunge into hot oil and cook until bubbling

stops. Ease rosette off with fork onto paper towel to drain. While

warm, dip in confectioners sugar, or sift sugar over them. Makes

6 dozen.)

SUGAR WAFERS) Irene Bendenky)

3 eggs
1 c. sugar)

1 tsp. vanilla

1 1/2 c. sifted flour

143)
(Cont. ))))



Beat eggs until light; add sugar gradually, continue =e:r..j--;.
Add flour and vanilla, until well blended. Drop from a SPOC\"\" j\037\037ft\037

greased baking sheet, we II apart. Bake in 350 oven for 15 r-; 'lutes

unti I lightly browned.)

RUGLACH) Mary A\037ti\037)

2 c. flour

1 c. butter I softened
8 oz. cream cheese

1/3 c. sugar)

1 Tbsp. cinnamon
1/2 c. chopped walnuts and

. .
ra ISI ns

1 grated orange rind)

Place flour, butter and cream cheese in mixing bowl and mix
well. Divide dough into 4 quarters and wrap in plastic wrap and

refrigerate 2 hours or longer.
'On floured board or pastry cloth, rollout dough to 1/4 inch

thick, about 10 - 12 inches in diameter. In a small bowl, mix

sugar, cinnamon, walnuts and raisins, and orange rind. Sprinkle
this filling on each pastry round. Cut each round into 12 wedges.
Start at the wi de end and roll up each wedge to form a crescent.
Place on greased cookie sheet and bake in 375 degree oven about
15 - 20 minutes until brown. Yield 4 dozen.)

SHORTBREAD COOKIES) Katherine Coronetz)

2 1/2 c. flour 1/2 c. sugar

2 sticks butter or margarine, softened)

Mix together until dough leaves the fingers. If too stiff, add
a litt'le mi Ik. Spread batter evenly on cookie sheet 10 1/2 x 15 1/2

inches, with a lip all around. Cut with a knife across and length-
wise to make squares. Prick with a fork allover. Bake in 350 de-

gree oven 1/2 hour or until lightly browned. Cool. Makes about
45 shortbreads.)

ST AR COOKIES) Rose Moskalik)

6 c. flour
2 c. Crisco (can be part butter)

1 cake yeast (large)
1/2 c. warm milk)

2 tsp. sugar
2 tsp. baking powder
1/2 pt. sour cream

6 egg yolks)

(Remove l/3rd from the cake of yeast). Mix remaining yeast,
sugar and warm milk; let rise. Add to this the flour, Crisco and

baking powder, blend well. Add sour cream and egg yolks, mix

well and then knead until dough is smooth; store in refrigerator 1
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hour. (Optional -
you can add 1/2 cup su\037ar

to the dough bef\037e

kneading, if desired.) Roll dough out to 1/4 inch thickness, cvt

into 2 inch squares. Slash the four corners, place some apricot
filling in the center and fold corners to center - to form a star. Let

rise 1/,2 hour or more. Bake in 350 degree oven for 15 minutes.
If preferred, you can fill with a nut mixture:)

1/2 c. milk
1 lb. ground walnuts)

1/2 c. sugar
vani Iia
2 Tbsp. butte r

Mary L. Wakulinski

4 beaten egg whites

food coloring
- red, green

1/4 c. raspberry iam (seedless)

1/4 c. apri cot preserves
1 pkg. (6 oz. ) sem i -sweet

chocolate chips)

TRI-COlOR COOKIES)

1 can a Imond paste, sma II

4 egg yolks
1 c. sugar
1 c. butter or margarine,

softened
2 c. sifted flour)

Grease the bottom of three 13 x 9 x 2 inch pans. Line with

waxed paper and set aside.
Break up the almond paste into small pieces. Place in a large

bowl. Add egg yolks, sugar and softened butter or margarine. Beat
unti I light and fluffy. Add flour and mix we II. If dough too thick

for beaters, use a spoon to continue mixing.
Beat egg whites, in a small bowl, until form soft peaks. Fold

in with butter mixture, and blend together. Take out 1 1/2 cups of

batter and place in another bowl. Add 20 drops of red food coloring
to this mixing until color is evenly distributed. Pour into one of the

pans, spreading evenly. Take another 1 1/2 cup of batter, this time
add 10 or SO drops of green coloring. The remaining batter is not

tinted. Bake in preheated 350 degree oven 10 - 12 minutes, until
light brown. Remove cakes by turning onto wire rack, then right

si de up unti I cooled.

Start with green layer, spread with raspberry iam; top with

yellow layer; spread apricot preserves over it; then top with pink
layer. Place on a flat board or large pan, cover with plastic.
Place another board or pan over paper to weight cake down

-
helps

to press layers together evenly. Refrigerate overnight or several

hours .
Melt chocolate pieces over hot water in top of double boiler.

Spread
a II over top of cake. let frosting set, then tri m edges neat-

ly, and cut 24 narrow strips (1/2 inch wide) 011 across the cake.

Then cut each strip in 4 places. Try to keep lines straight and even.
Prepare ahead of time, allow a clay before serving. Flavors improve

(Cont .))
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as cake is allowed to stand. Try other colors; other flavors; per-

haps a different frosting.)

GLAZED MINI TARTS) Mary L. Wakulinski

1/2 c. water
red food coloring

filling)

1 pkg. piecrust mix
(or prepare your own)

3 1/2 Tbsp. cornstarch)

Preheat oven to 400 degrees. Prepare dough. With a scal-

loped cookie cutter, cut out scalloped circles. Place one scalloped
circle in each section of mini tart pan. Prick with fork in bottom

and around sides. (This prevents puffing.) Bake 12 minutes or until

golden brown. Remove from oven, coolon rack.
The rest is fun. Prepare any filling you desire. Chocolate

pudding; lemon or custard filling; top with whipped cream or

meringue. Fill with fresh fruit or pie fillings. Decorate with
chopped nuts, or sprinkles. Combine custard filling with a topping

of fresh fruit. Just let your imagination run wi Id. How about a

preserve fi Iling?
If you want a lovely glaze over your fi lling, mix remaining

ingredients: blend sugar and canstarch in a saucepan, stir in water
and cook over medium heat, stir all the while until it boils. Takes

around 2 minutes. Remove from heat and stir in a few drops of

coloring. COOL. Spoon a little of this glaze over your filling.

Refrigerate. And then the fun begins
-

enioy.)

TEA COOKIES) Nancy MGrko)

2 sticks butter

2 c. flour)

8 oz. pkg. cream cheese

pinch of sa It)

Soften butter and cream cheese, unti I creamy. Add flour

gradually until dough is smooth. Refrigerate at least 1 hour. Press

dough to line miniature muffin pans. Add 1 teaspoon of fi lIing in
each section. Combine:)

1 box light brown sugar
4 eggs
2 tsp. melted butter

Mix together well. Fill cookies and bake in 350 oven for

25 - 30 minutes.)

1 c. chopped nuts
2 tsp. vanilla)
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C\037M\\ CHEESE FROSTING I) \037ry Sydor)

2 (3 oz.) pkg. cream cheese
1 stick butter)

1 lb. confectioners sugar
2 tsp. vanilla)

Beat above ingredients together thoroughly. You can add

chopped nuts, if you desire.)

1/4 c. soft butter

1 3/4 c. confectioners sugar)

Irene Bendersky

4 Tbsp. strong, hot coffee
1 1/2 Tbsp. cocoa

1/2 tsp. vani lIa)

COFFEE ICI NG)

Cream butter; add sugar gradua Ily unti I creamy. B lend cocoa
and coffee together; add to butter mixture. Add vani Ila. Beat and
cool. Just before spreading over cake, beat again.)

CREAMY BUTTER FROSTING)

1/4 c. butter or margarine
2 c. confectioners sugar

1 tsp. va n i IIa

In a bowl, cream butter until light and fluffy. Gradually
blend in sifted sugar, vanilla, salt, and enough milk to make a

smooth frosting. Use in cake decorator tube. (Good for petit fours.))

pinch of salt
2 Tbsp. mi Ik (more if necessary))

FONDANT FROSTING)

2 3/4 c. sugar

1/8 tsp. salt

1/4 tsp. cream of tartar)

1 1/2 c. water
3 to 3 1/2 c. confectioners

sugar, sifted

1/2 tsp. almond flavoring)

Cook over low heat, stirring constantly, while preparing
frosting. Combine sugar, salt, cream of tartar and water, until

sugar dissolves. Cook over medium heat without
stirri':'9.

Place

in double boiler, cool to lukewarm. With a spoon, add con-
fectioners sugar until thick enough to coat a spoon, and yet pourable.
Add flavoring. Keep over hot water, in top of double boiler, to

keep right consistency. Dip or pour this frosting over cakes. (In

petit fours recipe, pour over apricot glazed cakes.))
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CREAM FilliNG #1)

1/4 c. soft butter

3/4 c. confectioners sugar

1 egg yolk, beaten)

1 tsp. vanilla
few drops food coloring

-

(optiona I))

Blend butter and sugar together; add the egg yolk and vanilla.

Mix well and use as a sandwich cookie filling.)

CREAM FI III NG #2)

1 c. milk) 4 Tbsp. flour)

Mix together, cook until thickens, cool. Cream together:)

1 c. sugar) 2 sticks margarine)

Blend thoroughly, add: 1 teaspoon vanilla, 1/2 iar marsh-
mallow cream. Mix both together, blending well.

CREAM FI lllN G #3 (Good for Dainty Spiral Cremes))

1/2 c. Crisco

3/4 c. sugar
small can evaporated milk)

1/4 c. margarine
dash vanilla)

Cream Crisco, margarine and sugar together. Add canned
mi Ik; beat until smooth and creamy.)

BOilED FROSTING)

1 1/2 c. sugar
dash of salt
1/2 tsp. light corn syrup)

2/3 c. boiling water
2 egg whites

1 tsp. vanilla)

Combine sugar, salt, syrup and boiling water, bring to boil,
stir to dissolve sugar. Then boil rapidly without boiling until a
syrup forms. Beat egg whites until stiff enough to stand in peaks.
Pour syrup gently over egg whites, beating constantly. Add va-
nilla. Continue to beat 10 - 15 minutes until frosting cools and is
of spreading consistency.)

MARSHMAllOW FROSTING)

3/4 c. corn syrup
1 egg white)

dash of sa It
6 marshmallows)
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Mix corn syrup, egg whites and salt together; cook over
double boiler until starts to thicken. Add marshmallows and beat
until stands in peaks. Add flavoring and spread on cake.

CREAM CHEESE FROSTING '2)

4 Tbsp. cream
1 tsp . vanilla

6 oz. cream cheese, soft)

1 Tbsp. soft butter
3 c. confectioners sugar)

Blend cream, vanilla, cream cheese and butter unti I well

mixed. You can do this in a blender quickly. Add sugar and mix
thoroughly until smooth and all sugar has been used.)

CHOCOLATE FROSTING)

1/3 c. butter
1 1/2 c. confecti oners sugar

2 squares chocolate, me Ited

Mix all ingredients together until well mixed. Beat with an
electric mixer to right consistency.)

1 egg

1 tsp. vanilla)

BANANA BUTTER FROSTING)

1/2 c. mashed ripe bananas

1/2 tsp. lemon iuice)
1/4c. butter

3 1/2 c. confectioners sugar,
sifted)

Mix bananas and lemon iuice. Beat butter unti I creamy. Add

confectioners sugar and bananas alternately; beat until light and

fluffy.

MOCHA ICI NG)

1 lb. confectioners sugar, sifted
1 Tbsp. instant coffee

1/2 c. vegetable shortening
1/2 tsp. salt)

1 tsp. vanilla

3 Tbsp. cream
2 egg yolks)

Blend sugar and coffee together with shortening, add in the

salt. Stir vanilla in last and cream until well blended. Add egg
yolks and continue to mix unti I creamy.)
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FRUIT ICING)

6 Tbsp. iam or preserves (rasp-
berry, gooseberry, apricot,etc.)

2 Tbsp. light cream

1 egg white, beaten stiff

Blend sugar with shortening and salt. Blend in iam or pre-
serves. Add cream and beat until creamy smooth. Stir in egg

whites and blend together thoroughly.)

1 lb. confectioners sugar,sifted

1/2 c. vegetable shortening
1/2 tsp. sa It)

CONFECTIONERS SUGAR ICING)

1/2 c. sifted confectioners sugar

1 1/2 tsp. warm water)
1/2 tsp. lemon iuice

1/8 tsp. grated lemon rind)

Mix above ingredients together until smooth; spread.)

CHOCOLATE FILLING '2)

1/2 c. sweet butter
2 Tbsp. sugar)

3 egg yolks
3 Tbsp. sugar
4 oz. sweet chocolate, grated

Beat egg yolks and sugar in double boiler until mixture forms
a ribbon when lifted with a spoon. Add grated chocolate and beat

until melted. Cool. Cream remaining butter and sugar, stir in

gradually to cooled chocolate mixture. Chill until set.)

CHOCOLATE-RUM FILLING)

1/2 lb. sweet butter
2 c. confectioners sugar, sifted

3 squares unsweetened chocolate

Melt chocolate in saucepan, over boiling water. Cream

butter, adding sugar gradually until smooth; add to melted choco-
late. Beat egg yolks until creamy and stir into chocolate mixture,
blend well. If fi lIing is too thin, add more confectioners sugar to
desi red consistency.)

VANILLA GLAZE)

5 Tbsp. medium cream
1 Tbsp. butter, softened

pinch of salt)

2 egg yolks
3 Tbsp. good rum or extract)

2 c. confectioners sugar

1/2 tsp. vani lIa)
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Mix all ingredients together thoroughly (use blender for a
smooth texture). If you need a pure white glaze, substitute

vegetable shortening for the butter. You can add a few drops of
food coloring, if desired.)

MOCHA FUDGE TOPPING)

1 (6 oz.) pkg. chocolate pieces
8 Tbsp. hot, strong coffee
2 Tbsp. softened butter)

1 egg
1 tsp. vanilla

1/2 c. confectioners sugar)

Blend all ingredients, EXCEPT hot coffee. Pour in the hot

coffee and blend until creamy. If you want thicker frosting, add
more confectioners sugar, a little at a time, blend well after each
addition.)

PECAN TOPPING)

1 c. pecans, chopped
1/2 c. brown sugar)

5 Tbsp. butter, melted
2 Tbsp. light cream)

Mix all ingredients together well; spread on warm cake, and

brown under broiler, 1 or 2 minutes.)

WALNUT BUTTER FROSTING)

2 c. chopped walnuts

6 Tbsp. milk

1/2 c . butter, softened)

4 Tbsp. confectioners sugar
2 Tbsp. rum)

Place nuts and milk in saucepan and heat to scalding; cool.
Blend butter, sugar and rum together. Add nuts and milk; stir to-

gether unti I we II blended.

POPPYSEED FILLING '1)

1/2 lb. poppyseeds, ground

sugar, to taste)

2 Tbsp. sweet cream

1 egg, beaten

grated lemon rind

Mix above ingredients thoroughly, sweeten to taste.)

PRUNE FILLING)

1/4 tsp. ground cloves
2 c. cooked & mashed pitted

prunes)

sugar, to taste
pinch nutmeg
1/2 c. cream
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Cover prunes with water, cook. (Also see directions below.))

NUT FilliNG)

1 lb. ground walnuts

3/4 c. sugar)
3/4 to 1 c. warm mil k)

To prepare the above fillings, place all ingredients in a sauce-

pan, adding the milk or cream, cooked prunes, warm. This will dis-
solve the sugar in each recipe. If mixture is too stiff, add more

milk or cream to thin your filling. Cool before using. May be
made ahead of time and stored to use in your kolachy, pastries,
or wherever you need it.)

APRICOT PUREE)

1 box dry apricots) sugar to taste)

Soak apricots and simmer unti I soft, drain; puree in blender
or push through a sieve. Add sugar, if desired.)

APRICOT FilliNG)

1 1/2 c. cooked, ctained.
apr. cots

2 slices, chopped, canned

pineapple

Simmer together until thick. Cool. Stir in 1/2 cup chopped
nuts (optional).)

1/2 c. sugar

1/4 c. hot water)

CRUMB TO PPI N G) Irma Artim)

1/4 c. softened butter or
.

margarine

1/2 c. sugar)

1/3 c. flour

1/2 tsp. cinnamon)

Blend butter, sugar, flour and cinnamon until mixture is

crumbly. Sprinkle over top of cake before placine in oven to bake.
(Use on any coffee cake; see also Blueberry Buckle.))

CHOCOLATE FilliNG) Irene Bendersky)

3 Tbsp. butter or margarine
5 Tbsp. confectioners sugar)

1 egg yolk
1 Tbsp. cocoa)
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Cream all ingredients together to make a smooth paste.
Spread. (Used in my Irene .s Torte.))

VANILLA FILLING)

1 qt. mil k
1 1/2 c. sugar
1 tsp. va n ilia
3 eggs)

3 Tbsp. cornstarch
2

Tbsp. butter

dash sa It)

Boil milk in saucepan. Mix all other ingredients; add small

amount of hot mixture, stirring rapidly. Return to saucepan and

boil 5 minutes, stirring constantly. (Used in a torte.))

LEMON FILLING)

3 Tbsp. cornstarch
1 c. sugar, divided

3/4 c. water
1/4 c. lemon iuice)

2 egg yolks
2 Tbsp. butter
grated ri nd of 1 lemon

1/2 tsp. lemon extract)

Mix cornstarch, sugar (save 2 tablespoons of sugar for later

on) in saucepan. Add water slowly. Cook in double boiler over
hot water until thick, stir constantly to prevent lumping. Add

lemon iuice. Add egg yolks mixed with the 2 tablespoons sugar
saved earlier. Cook 3 minutes. Beat unti I smooth. Add butter,

grated lemon and lemon extract. (Fi II i ng used in a torte reci pe.))

CARROT CAKE ( No Flour)) Anne Marusevich)

1 dz. eggs, separated
2 c. suga r

2 c. finely chopped walnuts

Beat egg yolks until light & fluffy. Add sugar slowly and
blend well. Then add nuts, breadcrumbs, and grated carrots. Beat
egg whites until stiff, fold into other batter mix.)

1 c. finely grated carrots
2 c. fine breadcrumbs)

Pour cake into lightly greased and floured cake pan. Place

in preheated 350 degree oven and bake one hour. When done,

keep out of draft. Cool cak\037 completely. Cut in half; fill and
top with freshly whipped cream. Serve.)
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A leaf of lettuce dropped into the pot absorbs the grease from the top of the soup_

Remove the lettuce and throw it away as soon as it has served its purpose.

To prevent splashing when frying meat, sprinkle a little salt into the pan before

putting the fat in.

Small amounts of leftover corn may be added to pancake batter for variety.

To make bread crumbs, use fine cutter of the food grinder and tie a large paper bag

over the spout to prevent flying crumbs.

When bread is baking. a small dish of water in the oven will help to keep the crust
from getting hard.

Rinse a pan in cold water before scalding milk to prevent sticking.

When you are creaming butter and sugar together. it's a good idea to rinse the bowl

with boiling water first. They'll cream faster.

To melt chocolate, grease pan in which it is to be melted.

Dip the spoon in hot water to measure shortening, butter, etc., the fat will slip out

more easily.

When you buy cellophane-wrapped cupcakes and notice that the cellophane is

somewhat stuck to the frosting, hold the package under the cold-water tap for a

moment before you unwrap it. The cellophane will then come off clean,

When you are doing any sort of baking. you get better results if you remember to

preheat your cooky sheet muffin tins, or cake pans.

Chill cheese to grate it more easily.

The odor from baking or boiling salmon may be eliminated by squeezing lemon
juice on both sides of each salmon steak or on the cut surface of the salmon and
letting it stand in the refrigerator for one hour or longer before cooking.

Use the type can opener that leaves a smooth edge and remove both ends from a
flat can (the size can that tuna is usually packed in) and you have a perfect mold for

poaching eggs.

Use the divider from an ice tray to cut biscuits in a hurry. Shape dough to conform

with size of divider and cut. After baking biscuits will separate at dividing lines.

A clean clothespin provides a cool handle to steady the cake tin when removing a
hot cake,

Try using a thread instead of a knife when a cake is to be cut while it is hot.)))



DESSERTS)

BANANA SPLIT SURPRISE) Sophie Chmi I)

12 graham crackers (crumbs)
1 stick butter or oleo
2 eggs
2 c. powdered sugar)

2 sticks butter or oleo
4 bananas
3 boxes frozen strawberries

2 c. crushed pineapple
Cool Whip)

Mix graham cracker crumbs and butter together and press into

a 9 x 13 pan. Beat eggs, powdered sugar and 1 stick of oleo to-
gether for at least 20 minutes and spread over crust.

Slice bananas lengthwise and layer over creamed mixture.
Spread drained strawberries over the bananas. Then spread the
drained pineapple over the berries. Spread a large carton of Cool

Whip over the pineapple. Sprinkle with chopped nuts on top and
then top with maraschino cherries, cut in half. Chill at least 4
hours or overnight.)

BREAD PU DDI N G) Mrs. S. Galan)

1 qt. cake or stale bread
2c.milk
1/2 c. sugar)

2 eggs, well beaten

1/4 c. seedless raisins

1/4 tsp. nutmeg)

Beat eggs and add sugar, milk and nutmeg. Butter a baking
dish. Arrange bread or cake in dish and pour liquid over it. Let
stand until it absorbs the liquid and is thoroughly soaked. Add
raisins and bake in 350 degree oven for 25 minutes.)

CHEESE A LA JELLO Irene Mamus)

1/2 pkg. graham wafers, ground 1/2 tsp. cinnamon

1/2 c. melted butter

Mix together and use 3/4ths for bottan of a 13 x 9 x 1 inch
pan. Save 174th to sprinkle on top of Jello.)

1 small, pkg. lemon Jello
1 small pkg. pineapple Jello
1 large can Carnation evapo-

rated milk)

1 (8 oz.) pkg. cream cheese
1 c. cottage or Farmer's cheese
1/2 c. sugar)

Mix both Jellos in 1 cup boiling water. Set aside to cool.

(Cont.))
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Beat evaporated milk until whipped. Add sugar and beat well. Add

chopped up cream cheese and cottage cheese. Beat thorough Iy .

Gradually add cooled Jello; blend well. Pour over graham cracker
crust. Sprinkle with reserved crumbs. Cool unti I firm. Cut in

squares and serve.)

CHERRY CRACKER DESSERT) Rose Moskalik)

6 eg9 whites
2 172c. soda crackers

3/4 tsp. cream of tartar

Break up enough soda crackers to yield 2 1/2 cups when

measured. Pieces should not be too small. Beat egg whites with

cream of tartar; slowly add sugar until stiff mixture. Add soda
crackers and chopped nuts. Bake in greased 9 x 13 x 3 inch pan at

350 degrees for 25 minutes. After cooling thoroughly, put on a

topping of cherry fi Iling (or any other flavor you wish) and top with

whipped cream or Dream Whip topping.)

1 c. sugar
1/2 c. chopped nuts)

CHERRY SALAD) Olga Ga I bra i th)

Crust :
1 c. fl ou r

1 stick margarine)

1/2 c. chopped wa Inuts or

pecans)

Filling:
1 pkg. Dream Whip) 1 (8 oz.) pkg. cream cheese)

l22e.iJJg;
1 can Comstock pie fi II i ng

- a cherry, a bl ueberry and a strawberry
fi II ing (in that order))

Mix flour, margarine and chopped nuts together. Spread

evenly in baking dish 8 x 8 x 2. Bake 20 minutes (no longer) at
375 degrees, and then prepare Dream Whip (according to direct-
ions on box). Mix together with cream cheese. Set aside to chill
thoroughly. Spread filling over baked crust and chill again. Then,
spread the pie filling over the chilled filling. Keep cool until

served.)

CRANBE RRY JE LLO) Chri s Geru la)

1 large can whole cranberries
(16 oz. size)

2 pkg. orange Jello
2 c. water)

1 c. sour cream
1 small can crushed pineapple

1 pkg. lemon Je 110
1 c. water
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Dissolve orange Jello in 2 cups boiling water. Acki can of
cranberries. Put into your favorite Jello mold and let set about 2

hours .

Dissolve lemon Jello in cup of boiling water. Acki crushed

pineapple (along with juice) and pour cream into lemon iello mix.

Spoon lemon mixture onto the orange mixture. Refrigerate over-

night or several hours.
To unmold,. dip the mold, up to the rim, in a bowl of warm

water for 10 to 15 seconds only. Lift out of water and cover with

a dinner plate. Quickly turn over and lift the mold away carefully.
Decorate with cherry or orange slices, or any fruit you wish.)

1 can (1 lb.) red sour pitted
cherries, drained

1 can (1 lb. 4 1/2 oz.) size
crushed pineapple, drained

1/2 c. sugar)

Christine Bendersky

1 fresh orange
1 fresh lemon
1 pkg. 3 oz. cherry flavor Jello

1 env. unflavored gelatine
1/2 c. cold water)

SHIMMERING CHERRY SAlAD)

Drain cherries and pineapple -
reserve syrup.

Pour sugar over cherries and stir gently. Grate orange and

lemon rinds. Squeeze to get iuices. Combine all iuices and add
water to make 2 1/2 cups liquid.

Soften unflavored gelatine in 1/2 cup cold water. Heat a

cup of the iuices to boiling and combine with cherry Jello. Add
the softened gelatine; stir until dissolved. Add remainder of iuices;
stir. Add fruit and grated rind.

Pour into 6 cup mold (or 8 individual dishes) and chill. Un-
mold onto lettuce-covered serving plate . Top with mounds of dairy
sour cream. Serves 8.)

FIVE FRUITS AMBROSIA) Orysia Dackiw)

1 c. mandarin oranges (drained)

Select 4 fruits (fresh or canned) and add 1 cup of each
(apples, bananas, peaches, grapes, dark Bing cherries, pineapple,
etc. )

To this 5 cups of fruit, add 1 cup flaked coconut and 1 cup
mini marshmallows. Fold in 1 cup sour cream and chill several
hours before serving.)

1 pkg. strawberry Jello)

,
Mary L. Wakulinski

1 pkg.cherryJello
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2 c. Brotherhood's IIRosario\"
.

wine)

1 large can crushed pineapple
(drai ned)

2 qt. mold)

Dissolve Jellos in 2 cups boiling water, cool. Add wine and

then refrigerate until partially set. Fold in the drained pineapple,

pour into a lightly oiled 2 quart mold. Chill approximately 2 hours
or until firm. Unmold onto serving dish and garnish to serve.)

CRANBERRY MOLD) Katheri ne Coronetz)

1 lb. whole cranberries
2 c.sour cream (16 oz.))

3 pkg. raspberry Jello (9 oz.)

3 c. boiling water)

Combine Jello and water. Stir to dissolve. Set until slightly
thickened. Combine

remaininQ ingredients, whip together. Pour
into mold, let set until firm. (Pour cold water in and out of mold
and then pour gelatin in. This will help to unmold more easily.)
Excellent with chicken, turkey or as a dessert.)

DATE PUDDING) Mrs. S. Galan)

2 eggs, we II beaten

1 c. brown sugar
1 c. dates, chopped)

1 tsp. baking powder
2 Tbsp. flour
1 c. chopped nuts)

Mix eggs, brown sugar together; then add dates, baking pow-
der, flour and chopped nuts, in order given. Bake in 325 degree

oven for 30 minutes.)

LEMON ANGEL FROST) Denise Robilliard)

1/4 c. lemon iuice
1/2 c. whipped cream

semi-sweet chocolate curls
2 egg yolks

Beat the egg whites until they form soft peaks. Gradually

add sugar and continue beating to stiff peaks. Beat egg yolks until

thick and lemon colored. Fold egg yolks, lemon rind and lemon
juice into egg whites. Fold in whipped cream and pour into re-
frigerator tray to freeze firm. Serve in sherbet glasses. Top with

some shaved semi-sweet chocolate. Serves 6 to 8.)

2 egg whites

1/2 c. sugar
1/2 tsp. grated lemon rind)
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MOUSSE AU CHOCOLAT) Dennis Savitsky)

1 pkg. (8 oz.) semi -sweet
chocolate bits

6 eggs, separated)

2 c. heavy cream
2 Tbsp. granu lated sugar

1 tsp. vanilla extract)

In the top of a double boiler, over hot water, melt chocolate

pieces, stirring to make smooth. In a clean mixing bowl, beat egg
whites until stiff. Fold sugar in carefully.

In a cold container, using cold beaters, whip the heavy cream
into soft peaks; add vani Ila. Add egg yolks to the chocolate mix-

ture, beating to blend. Add beaten whites to chocolate mixture,

folding in thoroughly; then add the whipped cream, also blending
in we II .

Pour into individual dishes, or into a l' 1/2 quart dessert

dish. Refrigerate until firm. Serves 8. May be frozen and used

later.)

ALMON D MOUSSE)

2/3 c. sugar

1 pkg. unflavored gelatin
1 1/2 c. water
1 c. sour cream)

Mary L. Wakulinski

3/4 tsp. a Imond extract

1 c. frozen whipped topping)

fruits)

In a saucepan,blend sugar, gelatin and water; stir over low

heat until ingredients dissolve. Pour over sour cream and blend.

Add almond extract. Chill until slightly ielled. Then blend in the
whipped topping. Chill in a 1 quart size fancy mold until firm

(approximate Iy 3 hours). When ready to serve, place on a
fancy

plate and garnish with colorful fruits.)

PEACHY BANANA BAVARIAN)

1 (lib. 130z.) can sliced
cling peaches

1 (6 oz.) pkg. strawberry-
banana Jello)

Orysia Dackiw

2 c. boiling water
1 c. heavy cream, whipped

6 bananas, sliced)

Drain peaches, save liquid. Add boiling water to Jetlo and
stir to dissolve; add 1 cup peach syrup. Pour 1 1/4 cups Jello mix-
ture into 1 1/2 quart mold or bowl. In order to make a deep de-
pression to form a shell, float a smaller bowl on top of Jello. Pour

enough water in this smaller bowl to weight it clown. Place a few

banana slices in Jetto at the sides, between the mold and bowl.

Chill 1 hour until firm. Pour cold water out of small bowl and
(Cont.))
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carefully pour in hot water to aid in removing the bowl. Store gela-
tin mixture in mold (after small bowl is removed) in refrigerator until
cream mixture is made. Chill remaining gelatin mixture until con-
sistency of egg whites. Fold in cream, peaches, bananas. Pour

into gelatin st1ell and chill until firm.)

GUAVA & MARSHMALLOW PUDDING

(South Africa))
Irma Artim)

1 tin guavas
15 marshmallows)

1 c. cream)

Drain guavas and cut up small. Cut up marshmallows and

melt over boiling water. Beat
up cream. Add guavas to melted

marshmallows and beat until frothy. Fold in beaten cream, re-
serving a little for decoration.)

CHOCOLATE MOUSSE) Orysia Dackiw)

1/2 c. sugar

Boil together and cool.

1/2 c. cocoa 1 pt. carton Dessert Whip
1 tsp. orange extract OR 1 Tbsp.

Grand Marnier)

1/2 c. water)

Fold above ingredients together gently, combine with cooled
mixture. Pour into dessert dish and chill 2 hours before serving or

longer.)

RICE PUDDING) Orysia Dackiw)

1 c. Carolina rice)

Cook on top of stove in 1 cup water. Set asi de.)

1 1/2 qt. milk, cold) 1 c. sugar)

Turn heat on low, add milk and sugar to cooked rice; cook
1/2 hour and turn heat off again.

1/2 pt. heavy cream

Add in the heavy cream; cook another 1/2 hour and set aside.)
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1 egg, at room tempera-

ture, beaten)

1 1/2 tsp. vani Iia
raisins (optiona I))

Take some of the rice, add a little to the beaten egg and

blend together. Fold this into the cooked rice. Sprinkle with cin-

namon and garnish with some whipped cream.)

*STRAWBERRY JE LLO DE LI GHT) Mary L. Wakulinski)

2 small boxes strawberry Jello
1 sma II Sara Lee pound cake

or angel food loaf

1 pt. heavy cream

Dissolve 1st package of Jello as directed on package, pour

into a small mixing bowl and put into refrigerator to chill until
semi-hard.

Take second package and prepare as directed, but pour it into
a shallow, rectangular dish. Chill this Jello until itTSfully gelled.
Then cut in 1 inch cubes and set aside.

Take your pound cake (or angel food loaf) and cut into 1 inch

cubes. Set asi de .
Whip the heavy cream with as much confectioners sugar as you

like to sweeten slightly.
Take the semi-gelled Jello and blend in the heavy whipped

cream with a spatula until you have a pink concoction. To this pink

mixture add: the chopped walnuts, the sliced strawberries, the

cubed Jello and the cubed cake. Carefully blend together with a

spatula. Place in a loaf type container to chill thoroughly.
When ready to serve, slide knife all around to loosen edges.

Cut in slices. You will have a lovely pink dessert with random

cubes of above ingredients throughout. There are never any left-

overs !
* If you prefer, you can use any combination of flavors, alone

or mixed, as well as changing the fruits to match. You can mix

colors too.)

confectioners sugar, to taste
1/2 c. chopped wa Inuts

1/2 c. sliced strawberries *)

FRUIT SALAD SUPREME) Betsy Moska lik

2 apples, peeled, cored &

diced or cubed

1/2 c. mini marshmallows
1 pt. heavy cream, whipped
sugar (optional))

2 cans fruit salad, large
2 bananas, sliced
lemon iuice (sprinkle with

bananas)

1/2 c. walnuts)

Drain iuice from salad. In large bowl, combine sliced
(Cont. ))
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bananas, sprinkled with lemon iuice (this prevents darkening). Add

prepared apples and marshma Ilows. Wh ip cream, with a I ittle sugar

(to taste). Fold cream gently in with mixed fruits. Add chopped
nuts. Cool and serve in a champagne cup topped with a glob of

cream, if desi red.)

RIBBON MOLD) Millie Osenenko)

1 pkg. (3 oz.) raspberry Je 110 1 c. boi ling water
1 c. boiling water 1 pkg. lime Jello
1 plcg. frozen raspberries 1 c. boilin\037 water

(optional) 1 can (8 1/2 oz.) crushed pine-

l pkg. (3 oz.) orange Je 110 app Ie

1 1*9. (8 oz.) cream cheese, softened

Pour boiling water over raspberry gelatin in a large bowl;

stir until dissolved. If you wish, add raspberries now. Chill until

thickened, but not set. Pour into a 9 x 9 x 2 inch pan, or an 8 cup
mold. Chill until almost firm.

Pour boi ling water over orange gelatin; stir unti I dissolved.

Gradually, stir in softened cream cheese until well blended. Pour

evenly over the firm raspberry layer. Chill until almost firm.
Pour boiling water over lime gelatin and stir until dissolved.

Add the pineapple together with syrup. Chill until thickened
slightly, but not set. Pour evenly over orange layer. Chill until

fi rm .
If you use a mold, at serving time, place mold iust up to rim

in warm water for 10 - 15 seconds, and remove. Place serving
plate on top, and turn over. Remove mold carefully, so as not to
break any of it.

If you use the 9 x 9 x 2 pan, cut in squares and serve.)

FROZEN TORTONI)

1 c. dry milk
1 c. ice water)

Mary Atton
Katheri ne Coronetz

6 Tbsp. sugar
1 tsp. almond extract)

Use a chilled bowl and spoon. Mix above ingrecHents. Pour

into small paper cups or cupcake tins. Put in freezer. You may
sprinkle with nuts or coconut before freezing (optional). DO NOT
use a sugar substitute, it will taste very badly.)
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WEIGHTS) AND MEASURES)

AVOIRDUPOIS

1 pound K 16 ounces
1 hundredweight K 100 pounds
1 ton = 20 hundredweight = 2000 pounds
1 long ton - 2240 pounds)

EQUIVALENT VALUES
1 square mile = 840 acres = 102.400

square rods -= 3.097.800 square yards
1 square mile = 27.878.400 square

feet = 4.014.489,800 square inches

Inch.. F..t V,rd. Rod. Furtong. Mil..
38 = 3 1

198 = 18,5 = 5.5 - 1

7.920 = 660 220 - 40 - 1
63.360 - 5280 = 1780 = 320 = 8 -= 1)

APOTHECARIES

1 scrupple = 20 grains
1 dram - 3 scruplea
1 ounce - 8 drams

1 pound - 12 ounces)

METRIC
1 centigram = 10 milligrams
1 decigram = 10 centigrams
1 gram - 10 decigrams
1 dekagram = 10 grams
1 hektogram = 10 dekagrams
1 kilogram :: 10 hektogr.ms
1 metric ton = 1000 kilograms
1 kilogram = 2.20 pounds
1 pound avoirdupois - 0.45 kilogram)

(Engliah Unlta)
LINEAR MEASURE

1 foot = 12 inches
1 yard = 3 feet
1 rod = 5 \037yards K; 16 \037feet
1 mile = 320 rods :I: 1780 yards = 5280 feet

1 nautical mile - 6080 feet
1 knot - 1 nautical mile per hour
1 furlong = \037mile = 880 feet - 220 yards
1 league - 3 miles = 24 furlongs
1 fathom -= 2 yards :: 6 feet
1 chain = 100 links = 22 yards
1 link = 7.92 inches
1 hand z 4 inches

1 span = 9 inches)

SQUARE MEASURE
1 square foot = 144 square inches

1 sq. yard = 9 sq, feet
1 sq, rod =- 30 \037sq, yards = 2 72 \037sq. inches
1 acre = 180 sq, rods =-: 43580 sq, feet
1 sq. mile - 640 acres -= 102400 sq. rods
1 sq. rod - 625 square links
1 sq, chain = 18 square rods

1 acre = 10 square chains)

CUBIC MEASURE
1 cubic foot = 1728 cubic inches
1 cubic yard = 27 cubic feet
1 register ton (shipping measure) = 100 cu, feet
1 U,S, shipping ton = 40 cubic feet
1 cord = 1 28 cubic feet
1 perch =- 24\037 cubic feet
1 cubic yard = 27 cu, feet = 46656 cu. inches
1 U,S, liquid gallon = 4 quarts., 231 cu. inches
1 imperial gallon = 1,20 U.S, gals, - 0,16 cu, ft,

1 board foot = 144 cubic inches)

DRY MEASURE

2 pints -= 1 quart .

8 quarts = 1 peck
4 pecks = 1 bushel
1 bushel = 4 pecks

32 qu.-ts = 84 pints
US. bushel = 2.150.42 cubic inches
BntISh bushel- = 2.218, 19 cubic inches)

(Metric Unit..
LINEAR MEASURE

1 centimeter = 10 millimeters
1 decimeter = 10 centimeters
1 meter = 10 decimeters

1 dekameter = 10 meters
1 hektometer .. 10 dekameters
1 kilometer = 10 hektometers
1 inch = 2,54 centimeters
1 meter = 39.37 inches

1 yard = 0,914 meter

1 mile = 1609 meters = 1,81 kilometers)

SQUARE MEASURE

1 square centimeter = 100 square millimeters
1 square decimeter = 100 square centimeters

1 sq. meter = 100 sq, decimeters = 1 center
1 ar = 1 00 centars
1 hektar == 1 00 ars
1 square kilometer = 100 hektars

1 square centimeter = 0, 15 square inch

1 square meter - 1.20square yards
1 square kilometer = 0,39 square mile
1 hektar == 2,47 acres
1 square inch = 6,45 square centimeters

1 square yard - 0.84 square millimeter
1 square mile = 2.59 square kilometers

1 acre = 0.40 hektar)

CUBIC MEASURE
1 cubic centimeter = 1000 cubic millimeters
1 cubic decimeter = 1000 cubic centimeters
1 cubic meler = 100 cubic decimeters
1 cubic yard = 0,18 cubic meter

1 cubic meter =- 1.31 cubic yards
1 liter z: 1,06 U.S, liquid quarts
1 hektoliter == 100 liters ..

26.42 U,S, liquid gallons
1 U,S, liquid quart = 0.94 liter

1 U.S. liquid gallon = 3,76 liters)))



CAN DY , JELLY, JAM, PRESERVES)

CARAMELS)

3 c. sugar
3 Tbsp. flour
1 Tbsp. salt
1 c. milk)

1 c. cream (or evaporated milk)
1 c. corn syrup
butter (size of a walnut))

Mix all ingredients thoroughly. Cool gently until it starts to

harden. Pour into a we II greased pan. Let it cool to set, then cut

into bite size pieces (squares). Wrap in little squares of plastic wrap
or waxed paper.)

1 pkg. (6 oz.) chocolate chips
1 pkg. (6 oz.) butterscotch

chips
2 Tbsp. peanut butter)

Virginia Wowk

1/2 c. salty cocktail peanuts
4 c. Rice Krispies cereal)

CLUSTERS)

Melt chocolate and butterscotch and butter in saucepan, over
low heat, stir constantly, until very smooth. Remove from heat,
add in the nuts and cereal and blend together. Drop by spoonful

onto a buttered baking sheet (or waxed paper). Refrigerate until

set.)

SAUERKRAUT CANDY)

2 c. brownsugar
1 c. white sugar
3/4 c. milk)

2 Tbsp. butter

1 ts\037. vanilla

2 1/4 c. shredded coconut)

Combine sugars and milk and cook until soft ball stage. Add

butter, but do not stir. Cool to lukewann and add vanilla. Beat

unti I mixture begins to harden. Add in the coconut and continue

beating until it holds together. Drop onto waxed paper and cool.
(If mixture is too stiff, set pan in hot water to soften.) (You can

also add salted peanuts to mixture, if you like.))

PEANUT BUTTER CANDY) Liz Moskalik)

1/4 c. confectioners sugar

1 c. choco late ch ips)

1/2 c. sweetened condensed milk
1 c. peanut butter)

(Cent. ))
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Place sugar and chips in a bowl; add milk and peanut butter.
Stir together with a wooden spoon. Drop onto waxed paper with a

teaspoon. Place in the refrigerator to cool about 1/2 hour. Re-

move; pee I off paper and place into a serving dish or container.

If you wish, line a square pan with the mixture on top of

waxed paper. Cool, then cut into squares and peel away paper from
the bottom of each piece. Ready to eat.)

POPCORN BALLS)

1/2 c. popcorn

1/4 c. vegetable oi I

1/2 c. sugar)

1/2 c. Karo syrup

1/2 tsp. salt)

Heat oil in saucepan over medium heat for 3 minutes. Add

popcorn and cover, leaving iust a little space at edge of cover.

Shake while heating until starts to pop. Meanwhile, mix syrup,

sugar and salt together. Add to the corn when it has popped, stir

constantly, over a medium heat, to coat thoroughly. Remove from

heat and form into balls, pressing slightly so they stick. You can
grease your hands with a little butter to facilitate handling.)

1 to 1 1/2 boxed confectioners

sugar)

Mary L. Wakulinski

1 sma II potato

1/2 c. peanut butter, smooth)

POTATO CANDY)

Boil potato with iacket on, until done. Mash very fine, so
there are absolutely no lumps. Start to add confectioners sugar, a
little at a time, until the mixture is like a dough. Place in re-

frigerator for 15 minutes to chill.
Rollout thin, on a powdered sugared board to 1/8 inch thick-

ness. Spread a very thin layer of very smooth peanut butter. Then

start to roll up in a very tight circle as in a ielly roll. Store in the

refrigerator for at least 3 hours, or overnight. S lice very thin to
serve.)

EASTER BIRD'S NEST)

6 oz. pkg. chocolate chips)
1 can coconut)

Melt chips over double boiler, then stir in coconut. Drop
onto waxed paper with a tablespoon the size of nest you desire, then
make a dent in each with the back of the spoon. Fill each dent with

3 or more ielly beans, cool.)

164)))



COCONUT ICE (South Africa)

1 1/4 c. milk
1 1/2 lb. sugar)

Irma Artim)

1/2 lb. coconut (fi ne)

1/2 tsp. bicarbonate of soda)

Put milk and sugar in a pot, bring to boil, and let boil 5

minutes. Stir constantly. Remove from fire. Add bicarbonate of

soda, little by little, then the coconut. Stir until it thickens.
Pour half of the mixture into a paperlined pan, color the rest a

delicate pink, and pour it over the top.)

MARSHMALLOWS (South Africa)) Irma Artim)

2 c. (8 oz .cup) castor sugar
* 2 envelopes gelatin, unflavored

1/2 c. warm water vanilla or strawberry flavoring
1/2 c. cold water *

very finely granulated sugar

Put castor sugar and warm water into mixing bowl, beat well

for about 10 minutes. Soak gelatin in cold water (very stiff), dis-

solve over boiling water until liquified. Add gelatin mixture, tea-

spoon by teaspoon very slowly. Once thickened, add remaining
ge latin from a height. Before starting to set, add flavoring.

Wh i sk unti I frothy and mixture leaves a tra i I. Pour into

greased baking tray and place in refrigerator unti I set. Ro II in
toasted coconut or icing sugar.)

BRITTLE (South Africa)) Irma Artim)

1 box castor sugar

*
1 c. cherries

1 medium size packet peanuts .\". *
very finely granulated sugar

Place castor sugar in pan which has been preheated to approxi-
mately 350 degrees. Stir well until sugar is all melted, then pour
over nuts and cherries in greased and lined pan. Leave to set and
cool.)

NUT ROLL CANDY)

1 c. evaporated milk
2 c. white sugar

1/2 c. light Karo syrup)

1 c. brown sugar
1 1/2 c. chopped pecan nuts)

Combine milk, sugar, syrup and brown sugar, blend thorough-

Iy. Cook in a saucepan unti I sugars dissolve and mixture thickens.
Remove from heat and cool to' lukewarm, then beat unti I mixture

begins to hold its shape. Place in a large bowl and with hands but-
(Cont.))
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tered, knead the cooled mixture until firm. Shape into candy rolls
approximately

1 1/2 inch diameter. Roll in chopped pecans. Wrap

in waxed paper and chi II in refrigerator. When set, cut into slices
to serve.)

CHINESE NOODLE DANDIES)

2 (3 oz.) cans chow mein

noodles

1 (6 oz .) pkg. choco late pieces)

1 (6 oz.) pkg. butterscotch.
fleces

1/2 c. chopped cashews)

Melt chocolate and butterscotch pieces in top of double boil-

er unti I they me It . Remove from heat. Sti r in the noodles and

chopped cashews quickly and coat evenly. Drop by spoonful on

some waxed paper. ChiII. Remove and store in a container in the
refrigerator unti I ready to use.)

BRANDY PEACH JAM)

3 lb. ripe peaches
1/2 c. water)

3 c. sugar
1/2 c. brandy)

Wash peaches, peel and remove pits. Chop and measure out

to 4 1/2 cups. In a large saucepot, combine peaches and water,

bring to boi I, cover and then simmer unti I tender, approximately
10 minutes. Stir frequently. Add sugar and brandy, mix well.
Cook until sugar dissolves, bring to boiling and boil 6 - 8 minutes

unti I it becomes syrupy. Remove from heat, skim foam off the

top. Pour into hot, sterilized 1/2 pint iars, seal immediately.
If you use straight sided ielly iars, you can seal with melted paraf-
fin.)

PEAR BUTTER) Mary L. Wakulinski

2 Tbsp. lemon iuice (or orange)

1/4 tsp. nutmeg)
pears (wash, core & slice;

do not peel)
water)

Place pears in large pot, add iust enough water to keep them

from sticking to bottom, cook until very soft. Press through food

mill or sieve. Add iuice and
nutmejJ.

Measure the resulting pulp. To 1 cup of pulp, add 1/2 cup
sugar. Mix together and bOi I until it thickens, stirring a II the

while. Pour into hot, sterilized iars (1/2 pint size is good) and

seal while hot. Keep lids hot in boiling water. Process 10 minutes
in hot water bath. Remove and cool.)
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PLUM CONSERVE)
Sophie G\037i

I

2 large oranges, chopped up,
seeds and a II)

5 lb. plums, blue
4 c. sugar
1 box raisins)

Mix above ingredients and cook together in large saucepan

very slowly, for 1 hour. Place into hot, steri lized jars; cover

with seal or melted paraffin.)

SPICED APPLE RINGS)

6 c. sugar
4 lb. apples, firm and ripe

(like Golden Delicious)
1 2/3 c. cider vinegar)

4 sticks cinnamon
2 tsp. whole cloves
1 tsp. red food color
8 (1/2 pt.) iars)

(Sterilize iars, lids, funnel, tongs, whatever you will.use
to handle fruit.) Keep lids in hot boiling water until you use

them. After boiling iars, drain them on clean paper towel, over
a terry towe I, to absorb moisture and keep them ready.

Peel and core apples (use a coring tool, if available) and
maintain a ring shape to apples. In a saucepan, mix the sugar,
vi negar, cinnamon, c loves and food col ori ng together; bri ng to
boi ling point, then cook 10 minutes uncovered. (Remove the

clove s . )
Cut the apples crosswise, so you end up with nice thick rings.

Place some rings into syrup (do not put too many in) and cook them

in the simmering syrup until almost tender, turn from time to time,
takes approximately 7 minutes. Place enough slices in jar to come
within 1/2 inch from the top. Add syrup to cover. Seal and cool.
Cook more apples in the syrup, and pack as the others. Let iars
stand 5 days or more before using.)

WINE JELLY) Mary L. Wakulinski)

2 c. wine (Brotherhood's
ROSARIO, or a

good

CREAM SHERRY))

3 c. sugar
1/2 bottle of liquid pectin)

(NOTE: The Rosario wi II give you a beautiful red iel1
r

' while

the cream sherry wi II give you a lovely amber colored ielly.
In the top of a double boiler, place your sugar and wine in

top pan, mixing thoroughly until blended. Cook mixture over boil-
ing water until the wine mixture is

verr..l\037ot

.

Whi Ie heating wine mixture, sterl Ize four 1/2 pint ian with
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2-piece sealing lids, a funnel, tongs, whatever you will use to
process ielly. Then iust before you need them, drain these items

onto clean towels.
When wine is hot, add in all at once 1/2 bottle of liquid

pectin; stir well. Remove from heat, skim off any foam; pour into

hot, sterilized iars. Seal with sterilized lids. Cool, label and
.

entoy.
(I guarantee you wi II not be able to store them for long. The

colors are so inviting you will find it difficult to resist sampling or
giving away as gifts.))

Write extra recipes here:)
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EVERYDAY USE WITH THE METRIC SYSTEM)

FOOD

Milk . . , . . . . . . ., 1 liter . . . . . , . . . .' 1,06 quarts
Butter . . . . . . , , . 1 kilogram . . , , , .. 2.2 pounds
Lemon juice . . . , .. 1 gram . . , . . , . . .. 0,035 ounces
Flour . . . . , . . , . .. 1 liter . . . . . . . , . .. 4.23 cups

Sugar . . . . . . . . .. 1 milliliter . . , . . . .. 0.067 tablespoons

Salt . . . . . . . . . .. 1 milliliter . . . . . . ., 0.203 teaspoons

Water . . . . . . . . .. 1 liter . . . . , . . . . ,. 2, 1 pint.)

DISTANCE)

AREA)

TEMPERATURE)

CLOTHING
Women

Ores... . . , . . . . . .)

Stocking. . . . . . . , .)

Shoes . . . . . . . . . .)

Men

Shirts . . . . . . . . . .)

Socks . . . . . . . . , .)

Shoes . , , . . . . . . .)

1 centimeter . . , . . ., 0,4 inches

1 meter . . . . . . . .. 3.3 feet

1 meter . . . . . , . ., 1. 1 yards
1 kilometer . . . . . . ,. 0.6 mile

1 sq, centimeter . , ,. 0,18 aq, inch

1 SQ. meter . . . , , .. 1.2 aq, vards
1 sq. kilometer. . . . .. 0,4 sq. mile
1 hectare . . , . . . , .. 2.5 acres

o degree Celsius . . ., 32 degrees Fahrenheit

37 degrees Celsius. .. 98.8 degrees Fahrenheit

100 degrees Celsius. \" 212 degrees Fahrenheit)

METRIC

Size
38 . . . . . . . . . . . . .

40....,.\"...,.
42 . . . . . . . . , . . . .

44........,....
2.,....,.,...,
4.,..........
6.....,....,..

35 . . . . . . . . . . , , ,

36 . . . . . . . , . . . . .

38 , . . . . . . . . . . ,)

35 . . . . . , . . . . . .

37 . . . . . . . . . , , .

40..,..,......
25,5 . . . , , . . . . . . .

28 . . . . . . . . . . . . .

29,25 , . . . . . . . . . ,

41 . . . . . . , . . . . . .

44....,..,.....
46 . . . . . . . . . . . . .)

U,S,

Size
10
12
14
18
9

10
11

5

6
7)

14

15
16
10
11

11 \037

8

10
12)

11')

Measuring cups will most likely show both ounces
and grams or cups (and their fractions) and milliliters:

1 cup = 250 milliliters (ml)

1/4 cup = 62-1/2ml
1 teaspoon = 5 ml

1 tablespoon = 15 ml
1 pint

= 0.47 liter (I)

1 squart = 0.95 I

1 gallon = 3.8 I

1 liter = 2.1 pint

1 liter = 1.06 quart
1 liter = 0.26 gallon)))



BEVERAGES, MISCE LLANEOUS)

WHISKEY SOUR PUNCH)

3 (12 oz.) cans frozen pink

lemonade

1 (12 oz.) can frozen orange. .
IUlce)

Betsy Moskalik

3 cans liquor (use 12 oz. can)

4 large bottles ginger ale, chilled
1 small iar maraschino cherries

and iuice of)

Defrost lemonades and iuice; prepare as directed. Add con-

tents to large punch bow I. Take one of th e 12 ounce cans and fi II

it 3 times with a
liquor (I prefer bourbon). Add to mixture. Pour

in ginger ale. Add the cherries and iuice. Stir around to blend

thoroughly. Serve in a punch glass over ice cubes.)

IRISH COFFEE)

1 iigger Irish whiskey
2 spoons sugar)

hot, black coffee

heavy cream)

Warm the glass. Pour in whiskey, add sugar. Then fill to

1/2 inch from the
top

of glass with strong, hot black coffee, stir

to dissolve sugar. Then slow Iy trickle the heavy cream (do not

whip it) over the back of a spoon to get it to float on top. If you

iust pour it in, it'll mix in with the rest of the drink. You must
trickle it in. Fill with cream to rim of glass. Enioy.

Variation: Substitute Scotch for Irish whiskey
- you have a

Scotc Ji coR\"ee. Brandy, and you have a Napoleon coffee.)

BLACKBERRY BRANDY)

1 qt. fresh blackberries

3/4 c. sugar

3/4 tsp. whole allspice

Combine in a gallon iar the blackberries (rinse first), sugar
and spices. Pour brandy in; cover iar. Turn the iar each day so

the sugar dissolves, takes around a week. Store in a cool, clark

\037e for at least 2 monhts. Then strain through double thi ck ness
oraieesecloth to remove spices and sediment, and pour into a
clean container. (Save old wine bottle or a decanter with tight

stopper.) Serve in cordial glass.)

12 whole cloves
2 c. brandy)
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CHAMPAGNE PU NCH) Chris Geru la)

1 1/2 to 2 bottles pink cham-
pagne

2 large bottles ginger ale

1 large can Red Hawaiian Punch)

1 pkg. frozen strawberri es (or
more, if desired)

1 gal. carton sherbet - orange,
rainbow, or raspberry (choose

one)
ice cubes)

Chill all
ingredients thoroughly. In a large punch bowl,

place champagne, slowly pour in ginger ale, add Hawaiian punch,
strawberries, and place scoops of sherbet to float over the top.

Last add in the ice cubes carefully. Watch it disappear.)

ICED TEA)

7 teabags
2 c. sugar)

2 qt. boiling water
1 lemon)

Boi I water, add teabags and set asi de. After 2 hours, remove

teabags. Squeeze juice of lemon into tea, cut a few slices of lemon
into it, stir in sugar until dissolves. Serve over ice cubes.)

PINK TEA)

1
et. red wine

1/2 pt. water)

1 stick cinnamon

1 whole clove

sugar, to taste)

Boil wine, water and spices; remove clove and cinnamon.
Serve hot.)

EGG NOG)

9 eggs, separated
1 c. extra fine granulated

sugar
2 c. Bourbon)

1/2 c. cognac
2 c. light cream

3 c. heavy cream

nutmeg)

Mix
sugar

with egg yolks, beat until fluffy. Add the Bourbon,

cognac, and light cream. Place in refrigerator and chill several

hours - must be very cold.
Beat whites until form stiff peaks. Beat heavy cream in a

large bowl until stiff. Remove mixture from refrigerator. Fold
beaten whites into it, then the whipped cream. Pour into large
glass punch bowl and sprinkle with nutmeg. Serve small portions
(for obvious reasons).
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PATIO PUNCH)

1 pI'. vodka

3 bottles ginger ale (28 oz.)

1/2 c. lemon iuice)

1 qt. cranberry iuice cocktai I

1 large can pineapple iuice
orange slices)

Chill all ingredients. Add one at a time over ice cubes in a

punch bowl. Place slices of orange to float on top.)

APRI COT SAUCE)

1 c. dried apricots (1/2 lb.)
1 1/4 c. water

1/4 c. cider vinegar
1/4c. sugar)

2 Tbsp. honey
1 1/2 tsp. paprika
1 tsp. lemon iuice

.1/4 tsp. salt)

Cook apricots, bring to boi I, reduce heat and simmer un-

covered 1/2 hour. Place in blender and puree (or use a food mill
or sieve). Add remaining ingredients and blend well. Keep in re-

frigerator in a iar with a lid. Use a dip for appetizers or to baste
roasts, spareribs, etc.)

BBQ SAUCE) Orysia Dackiw)

1 ekg. Lipton onion soup

1/2 c. water)
3 Tbsp. apricot preserves

1/2 bottle 1880 French dressing)

Combine ingredients
in saucepan, brine to boil. Dip chicken

in sauce to coat. Bake covered for 1 hour, then uncover to brown

in oven 10 - 15 minutes more.)

BUTTER SAUCE

1/2 c. butter
1 c. sugar)

1/2 c. light cream
1 tsp. vanilla)

Combine above (except vanilla) in saucepan and cook over a
medium heat. Add vanilla. Serve hot on puddings, cakes, etc.

Variation: Substitute 1/4 teaspoon almond extract and 1/2
cup chopped almonds; or 1 teaspoon grated orange rind and 1 table-

spoon orange extract (omitting vanilla from above ingredients).)

BUTTERSCOTCH SAUCE)

1/2 c. brown sugar

3/4 c. I ight corn syrup
3 Tbsp. butter)

1/2 c. evaporated milk

1/2 tsp. vanilla
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Combi ne sugar, syrup and butter, boi I 2 - 3 minutes w hi Ie

stirring. Add milk, bring to boil. Serve hot.)

CHOCOLATE SAUCE)

1/2 lb. semi-sweet chocolate
1 0%. (1 sq.) unsweetened cook-

i ng chocolate

6 Tbsp. hot water)

1 Tbsp. instant coffee
1 Tbsp. salad oil
2 Tbsp. rum or brandy)

Break up chocolate, mix with water and coffee to melt over
low heat. Add oi I, rum or brandy and blend. Serve hot over cake,
ice cream, etc. If you want a minty flavor substitute Creme de

Menthe for the rum.)

CHEESE SAUCE)

Use White Sauce as a base. Add 1/2 cup shredded Cheddar

cheese and simmer together until cheese melts. Serve hot. Great

over cauliflower or other vegetables.)

HOMEMADE CRANBERRY SAUCE) Mrs. S. Malanczuk)

1 pkg. fresh cranberries
2 c. water)

1 3/4 c. sugar
1 lemon, rind and iuice of)

Wash berries. Boi I sugar and water to a syrup, add clean
berries, grated lemon rind and iuice, cook together and then boil

5 minutes. Put through food mill or sieve. Pack into clean iars
and store in refrigerator.)

CUSTARD SAUCE

1 1/2 c. milk
3 egg yolks
1/3 c. sugar

Heat milk in top of double boiler on medium heat. Beat

yolks, sugar and salt together; slowly pour hot milk into egg mix-
ture, beating constantly. Put mixture into top of double boi ler

and cook and stir approximately 10 minutes more unti I it coats your

spoon. Add vanilla. Serve warm, over fruif, cake, etc.)

pinch of salt
1/2 tsp. vanilla)

FU DGE SAUCE)

2 sq. unsweetened chocolate) 1/4 c. water
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1/4 c. evaporated mi Ik

1 1/2 c. corn syrup)

pinch of salt

1 tsp. va n i II a)

Mix chocolate, water and milk, over a low heat stir until

chocolate melts and mixture thickens. Add syrup and salt. Cook
and stir 10 minutes longer, add vanilla and serve hot.)

MARINARA SAUCE)

4 c. tomatoes (pee I & cut in

small pieces)
1/3 c. olive oi I

2 cloves garlic, minced
1 Tbsp. pars ley, chopped)

1/2 tsp. basi I

1/8 tsp. oregano
sa It and pepper to taste

3 Tbsp. tomato paste)

Brown garlic in oil, add tomatoes, parsley, basil, salt and

pepper. Cook 1/2 hour over low heat. Add oregano and tomato
paste, cook 15 minutes more or until sauce thickens. Serve hot

over spaghetti together with your favorite grated cheese.)

MUSTARD SAUCE)

1/2 c. mustard (like Diion)
1/2 pt. heavy cream, whipped)

1 c. mayonnaise or salad dress-.
Ing)

In: small bowl, combine ingredients and blend well. Store in

the refrigerator overnight. Use as a dip for vegetables.)

RASPBERRY SAUCE)

1 (10 oz.) pkg. frozen rasp-

berries)

1 tsp. cornstarch

1/4 c. sugar)

Thaw and mash berries, stir in other ingredients. Cook over

medium heat until sauce thickens. Serve hot.)

WHITE SAUCE)

2 Tbsp. butter or margarine
sa It and pepper, to taste)

1 Tbsp. cornstarch, arrowroot

powder, or flour

1 c. milk)

In small saucepan, melt butter. Stir in cornstarch (or arrow-

root powder, or flour), salt and pepper, blend until smooth. Gradu-
ally add in the milk. Bring to boil over a medium heat, continue to

stir until sauce thickens. Serve with meat, fish, chicken or vege-
tables.)
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surface, boil 5 - 10 minutes more. Drain in a colander.

Garnish with remaining onions and melted butter.)

1 egg

1/2 c. lukewarm water
2 slices pimiento cheese,

crumbled)

CHRUSTY I) Pat Szpaczynsky)

12 egg yolks) 12 tsp. sugar
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HORSERADISH SAUCE)

For a Horseradish Sauce, look in the Ukrainian Easter section.)

MUSHROOM SAUCE)

For a Mushroom Sauce, look in the Ukrainian Christmas sec-)

t ion.)

HOMEMADE MUSTARD)

1/4 c. dry mustard
2 Tbsp. water
1/3 c. cider vinegar

1/4 c. sugar)

2/3 c. water
3 Tbsp. flour

1/2 tsp. sa It)

Mix 2 tablespoons water with dry mustard to smooth paste, set

aside. Blend remaining ingredients in a saucepan, cook over a low

heat unti I thickens, stir continually. Remove from heat; stir in

mustard paste and blend unti I smooth. Cover in a iar and refriger-
ate and let marinate 4. or 5 days before using.)

GRAVY FOR STEAK) Anne Marusevich)

3 Tbsp. ketchup
3 Tbsp. coffee

3 tsp. Worcestershire sauce

Mix above ingredients together and serve with steak.)

1 1/2 Tbsp. butter
add steak drippings)

OLD FASHIONED BROWN GRAVY)

3 Tbsp. flour

2 Tbsp. butter or margarine)

2 c. stock *

sa It & pepper)

Heat a deep skillet (dry), place the flour in it and over medi-
um high heat brown flour, stirring constantly and shake the ski lIet.

When it is pale tan in color, remove from heat. (Do not be fooled

by color; 'Ii uid to it, it turns a rich brown.)
Next add the butter, stir as it melts to make a smooth paste.

Add sa It and pepper.
Add stock* (or use drippings from your roast) to skillet and

stir to blend. (If you donlt have as much drippings as necessary
add 1 to 1 1/2 cups water to make up 2 cups.) Cook this mixture

until it begins to thicken.
(If you don It remove all the lumps, pour through a strainer
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into another saucepan. The lumps you catch can be forced through,
or discarded -

depending on whether gravy is thick enough.)

Optional ingredients to add: garlic salt; 1 can of cream of
mushroom soup, plus 1/2 can of water; 1 sma II can of mushrooms;
paprika for color; soy sauce or Worcestershire sauce for flavor.
Whatever else you add, simmer 5 minutes more to let flavors mingle.)

RASPBERRY JUICE (Daria's))

1 ga I. raspberri es) water)

Place boiling water over cleaned raspbelTies, iust enough to

cover. Cover with a cloth and let stand 24 hours. Squeeze the

iuices through a cheesec loth.

To 1 cup of raspberry iuice, add 2 cups sugar (or less - it's

up to you). Boil 15 minutes, skim foam off top. Pour into sterilized

hot iars and seal.)

TOMATO JUICE COCKTAIL)

2 large cans tomato iuice
(46 oz.)

2 tsp. sa It
4 tsp. Worcestershire sauce)

1 tsp. paprika
1 tsp. onion juice
1 tsp. Tabasco sauce)

Combine above ingredients and mix thoroughly. Chill before
-

serving.)

PANCAKE SYRUP)

2 c. dark brown sugar) b
-

)
com I ne

1 c. water)
1 tsp. maple flavoring, add

after it has thickened)

Simmer above ingredients until starts to thicken. Then add
the maple flavoring. Cool slightly and then refrigerate.)

TOASTED PUMPKIN SEEDS)

2 c. seeds, washed & drained salt)

Spread seeds in large shallow pan. Sprinkle with salt. Toast

in a 350 degree oven until they become crisp, approximately 15
minutes.)
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GRANDMA'S DELICIOUS POPSICLES) Mary, Billy, Carol,
Liz & Sean)

1 small pkg. Jello (any flavor)
1 pkg. Kool-Aid (matching

flavor))

2 c. hot water
2 c. cold water)

Dissolve Jello and Kool-Aid in hot water; add cold water and

mix well. Pour into mold for popsicles, place in freezer.

\037: They don't last very long
- so make a big batch.

(P. S.---n;eycron1t drip like the store bought kind.))

Write extra recipes here:)
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EQUIVALENTS

3 I tbsp.

4 . M\037

5yj \037 cup

8 \037\037

IO\037 t __ _ \037 cup

12t \037cup
16r I cup

\037 cup__ I aill
2 cups w __ _ I pt.
4 caps I qt.
4 I gal.

8 b. I peck
4 J*b- \"..-- I bu.

16 . _ .. T U I lb.

320 . . __ uu I qt.

8 liq uid I cup

I oz. liquid ...:....____ 2 tbspa.

(For I-quid and dry measurements use standard measuring IpOODI
and CUpi. All mnaurementa are levd.))

WEIGHTS AND)

Ia\037., powder
I cup

= 5 \037 OZI.)

CIa.... . A..rl ca.
lIb. =

2\037 CUpi cubed

Cocoa

1 lb. = 4 CUpilround)

Coffee

. I lb. = 5 cupe ground)

Corutarcll

lib_ = 3 CUpi

Crack... ennl.

23 lOda cncktn = I cap

15 graham cracbn = I cap)

Igp
I tilt = 4 tbsps. liquid
4 to 5 whole = I cap

7 to 9 whita = I cup
12 to 14 Jolb

= 1 cap)

MEASURES

Flolir
I lb. all-purpos = 4 cups

lIb. cake =
4\037 \037ys

I lb. graham = 3 \037 cups

Lemo... I_Ice
I medium = 2 to 3 tbsps.
5 to 8 medium = I cup

......0... rllId

I lemon = I tbsp. grated

Ora..... lalce
I medium = 2 to 3 tblps.
3 to .. medium

= I cup

Ora..... rllId

I = 2 tbspL Inted
Gelati.

3 \037 oz. pkg. flavored =
\037 cup

* oz. pkg. unflavored = 1 tbsp.

5.0.....1.. or 1.ller
I lb. = 2 cupe

S..ar
I lb. brown = 2 \037 cups
I lb. cube = 96 to 160 cuba
I lb. granulated = 2 cups
I lb. powdmd = 3 \037 cupe)))



One ingredient for another)

For th...

1 whole egg, for thick-

ening or baking)

1 cup butter or mar-
garine for shorten-

ing

t square (ounce)
chocolate)

t teaspoon double-

acting baking
powder)

Sweet milk and bak-

ing powder, for bak-

ing)

t cup sour milk, for

baking)

t cup whole milk)

1 cup skim milk)

t tablespoon flour, for

thickening)

1 cup cake flour, for

baking)

t cup all-pur-
pose flour, for bak-

ing breads)

You may use the.e

2 egg yolks. Or 2 tablespoons dried whole egg plus
2}' tablespoons water.

% cup lard, or rendered fat, with }, teaspoon saIt.r-
Or t cup hydrogenated fat (cooking fat sold under\037

brand name) with }, teaspoon salt.

3 or 4 tablespoons cocoa plus }, tablespoon fat.)

1}' teaspoons phosphate baking powder. Or 2

teaspoons tartrate baking powder.)

Equal amount of sour milk plus }, teaspoon soda

per cup. (Each half teaspoon soda with t cup sour
milk takes the place of 2 teaspoons baking powder

and t cup sweet milk.)

1 cup sweet milk mixed with one of the following:

1 tablespoon vinegar. Or 1 tablespoon lemon juice.

Or t * teaspoons cream of tartar.)

}, cup evaporated milk plus }, cup water.
Or 4 tablespoons dry whole milk plus t cup water.
Or 4 tablespoons nonfat dry milk plus 2 teaspoons
table fat and 1 cup water.)

4 tablespoons nonfat dry milk plus t cup water.)

}, tablespoon cornstarch, potato starch, rice starch,

or arrowroot starch. Or 1 tablespoon granulated

tapioca.)

% cup all-purpose flour.)

Up to }, cup bran, whole-wheat flour, or com

meal plus enough all-purpose flour to fill cup.)))
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F 0 U N DIN Yugoslavia, Italy, Greece, SpaIn.
I TIS shrub of mint fam11y, with pleasant aromatic

odor and warm, slightly bitter taste.

T AS T E S GOO D WIT H st'lft1ngs; pork roasts;
sausages; P'Jultry and hamburgers.)

A Y A I LA. LEas leaf; rubbed; powdered.)
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F 0 U N DIN India, France, Argentina.
I TIS drieci fruit of herb in parsley family; consists

of tiny yellowish-brown seeds with licorice flavor.)

T A 5 T E 5 GOO D WIT H soups; fish dishes; sauces;
sweet pickles; bread and rolls.)

A Y A I LA I L I whole; ground.

F 0 U N DIN France, United states.
I TIS leaf and flower-top of plant; has pungeIl'..

fia vor resembling licorice.

T A 5 T E 5 GOO D WIT H fish sauces; e\037\037and

cheese diJlpes ; green salada; \037,lckJea; vinegar: ci1icken;
tomatoes; '\\uces for me\" and vegetable.

A Y A I LA. L I whole; ground..
F 0 U N DIN France, Spain.
I TIS member of mmt family, with short brown

leaves; has warm, aromatic odor, pungent flavor.

T A 5 TIS GOO D WIT H soups; clam cbowl.t:rs;

stuftlngs; beef, lamb, veal, and pork dishes; oystt\037rs;

eggs; cheese; bean and vegetable soups; flsh.

A Y A I LA. L I whole; powdered.)
-)
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. 0 U N DIN United states, Eurone.
I

I TIS tiny green leaf growing In clusters on low

plant; mUd, sllghtly tangy flavor.

T A 5 T! 5 GOO D WIT H meat; vegetables: soups;
eigs; cheese.

A Y A I .. A . L I whole; grot\037\037rt; as fiakes.)

F 0 U N DIN France, Spain.

I TIS member of mint family' has aromf.tlc odor,

pungent flavor.)

T AS T E 5 GOO D WIT H eggs; meat; salads; chick-

en: soups: stuftinRs.

A Y A I LA I L E whole; ground.)

, .' .

... .\037\037
-\"

. '. ...
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F 0 U N DIN India, United states.

I TIS froJt of parsley family; has aromatic odor with
deUcatp. caraway flavor.

T A 5 T E 5 GOO D WIT H fish dishes: cream and
cottage cheese; potatoes; fish and vegetable salads;
pickles; tomatoes.

A Y A I LA. L! whole; ground.)))
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F 0 U N DIN India, Western \037 United States

I TIS member of mlnt famUy with )eaves 1% long;

\037as mUd aromatic odor; warm, sweet flavur with

slight licorice taste.

T A 5 T E S GOO D WIT H tomatoes; peas; squash;
lamb; fish; eggs; tossed salad; cheese; duck; pcta\037.

A \\' A I LAB L E whole: grou-'lo.

F 0 U N DIN Turkey, Yugoslavia, Portugal. Greece.)

I TIS green, aromatic leaf of laurel tree; has pungent

flavor.)

T A S T E S GOO D WIT H vegetable and fish soups;
tomato sauces and juice; poached fish; meat stews.
A Y A I L A I L [ 8.8 whole leaf.)

F 0 U N DIN France, United states.

I TIS member of parsley family with feathCl'Y

leaves; has mild. delicate flavor.

T A 5 T E S GOO D WIT H egg and cheese dishes:
chicken; peas; spinach; green saJads; cream soups.
A Y A I t. A. L E whole; g;'uunri.

F 0 U N DIN MexIco. Italy, Chile, France.

I TIS member of mint family. llght-green 1:1 color,

with strong. aromatic odor and pleasantly bitter taste.

T A 5 T E S GOO D WIT H tomato sauces; pork and
veal dishes; pizza; vegetable and flsh salads; chi' 1.

A Y A I LA. L E whole; ground.)
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F 0 U N DIN all parts of the world.

I TIS dried leaf of peppernlint or spearmint plant.
with strong, sweet odor and tangy, cool taste.

T A S T E 5 GOO D WIT H jellies; fruit juices; can-
dies; frosting; cakes; pies; 1. ,mb; Ice cream; potatoes;
peas; and chocolate desserts.

A V A I LAB L E whole (drted); flaked; as fr\037n Ap!'\"'aC\037')
..)

F 0 U N DIN France, Spain, Portugal.. .
I TIS leaf of evergreen shrub, with appearance of

curved pine needle; has aromatic odor with slightly
pIny taste.

T A S T E S GOO D WIT H poultry stuffing; veal and
lamb roasts; potatoes; cauliflower; fish; duck.

A Y A I LAB L E whole; ground.)

.
F 0 U N DIN France, German), Chile.).,
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I TIS member of mint famlly, with aromatic '.:G.:-)

.
T A S T E S GOO D WIT H flsh chowders 'L\037c!:\037\037::J\037

soups; eggs; cheese dishes; stews; roast \037.:-....:\037\037:,=:-_\302\267:-'

lamb; pork; stuffings.

A Y A I LAB L f whole; ground.)
..)))



WAat SIuJt W.e :Htwe g.(p\302\243 !D-

WHAT TO SERVE WITH Meat.&,)

??
.)

ROAST PORK) Brown Potatoes, Applesauce or Fr.i\037 s.&.\037

Sweet Potatoes, Sauerkraut
Mashed Potatoes, Celery or Apple Salad)

PORK CHOPS) Scalloped Potatoes, Fried Apple BiDS.
Mashed Potatoes, Cabbage Salad)

BAKED HAM) Sweet Pot\037toes, Spinach
Rice, Fried Pineapple Rings

Parsley Potatoes, Asparagus)

COLD HAM) Baked Beans, Relish, Egg Rolls
Potato Salad, Dill Pick\"les)

81\\CON) Corn Fritters, Maple Syrup)

HAM STEAK) Buttered Rice, Glazed Pineapple
Fried Eggs, Hash Brown Potatoes.

Hominy, Corn Muffins, Fried Bananas)

VEAL CUTLET)

Fried Apples, Corn Bread

Mashed Potatoes, Pickled Peaches

Baked Potato, Tossed Salad)

SAUSAGE)

LAMB CHOPS) Buttered Parsley Potatoes, Succotash
Browned Potatoes, Spinach, Peas)

LAMB STEW) Dumplings, Green Salad)

ROAST LAMB) Mashed Potatoes, Currant Jelly)

LIVER) Bacon, Corn Bread)

HAMBURGER) Toasted Buns, Sweet Onion Rings
Potato Salad, Carrots)

CORN BEEF HASH) Poached Eggs, Green Salad)

MEAT LOAF) Baked Potato, Canned Tomatoes
French Fried Potatoes, Asparagus)

BOILED TONGUE) Buttered Noodles, Spinach)

FRANKFURTER) Sauerkraut, Baked Beans)

CHIPPED BEEF Baked Potato, Green Salad

WHAT TO SERVE WITH eItU.ien)

ROAST CHICKEN

FRIED CHICKEN)

Candied Sweet Potatoes, Cauliflower)

Lima Beans, Mashed Potatoes, Corn on the
Cob and Biscuits)

CHICKEN FRICASSEE

CHICKEN PIE)

Dumplings, Corn on the Cob)

Green Peas, Tossed Salad)

CHICKEN SALAD) Potato Chips, Celery, Pickles, and Peas)))



Wlurt SIudl W.e 9bwe, gAVt, !i)inn\302\243,

WHAT TO SERVE WITH 9iJt)

TROUT)

BAKED SNAPPER)

LOBSTER

LOBSTER NEWBURG)

.)

Potatoes Diced in Cream, Asparasua, Pic Ie)

Broccoli with Hollandaise Saure, Mashed

Potatoes, Tossed Salad)

Steamed Clams, Baked Potato)

French Fried Onions, Watermelon Pickle)

FRENCH FRIED SHRIMP Mixed Vegetable, Tomato and Onion Salad)

BROILED FILLETS Baked Potatoes. Scalloped Tomatoes)

CODFISH CAKES Baked Beans, Bacon. Green Salad)

I
CREAMED SALT COD Boiled Potat oes, Cole Slaw,

Toast and Green Salad)

FILET OF SOLE Cole Slaw or Dill Pickles, Tartar Sauce)

BAKED SALMON Baked Potato, Tossed Salad, Greens)

BROILED SALMON Hollandaise Sauce, Mashed Potatoes, Peas)

BROILED HALIBUT Broccoli, Corn Fried in Butter)

FRIED FISH French Fried Potatoes, Tossed Salad)

SCALLOPED OYSTERS Hashed Bro\037'n Potatoes, Broccoli)

WHAT TO SERVE WITH eIieede cvt
\302\243g.gd,)

CHEESE OMELET)

CHEESE SOUFFLE)

SCRAMBLED EGGS)

SCRAMBLED EGGS

WITH CUT-UP HAM)

WELSH RAREBIT)

Hash-brown Potatoes, Stewed Tomatoes)

Peas, Green Salad)

French Fried Potatoes, String Beans, Toast)

Rye or Pumpernickel Bread, Tossed Green

Salad)

Dill Pickle or Stuffed Celery, Fruit Salad

. I I
. ' ,)WHAT TO SERVE WITH)

CONSOMME)

TOMATO SOUP)

CLUB SANDWICH

TOASTED HAM AND

CHEESE SANDWICH

WAFFLES)

CHOW MEtN)

BAKED MACARONI
AND CHEESE)

, ,) .)

French Omelet, Asparagus Tips)

Chicken Salad or Tunafish Sandwich)

Celery, Potato Chips,)

Tossed Salad, Potato Chips)

Canadian Bacon, Maple Syrap. F\037\037i\037\037 1 \037)

Pickled Peaches. \037\037tered R\037 e)

P\302\243aSonp. \037\037e.ed To.atoes. Le. \037_)))



Ro\037t.)
CUT)

BEEF

Standing Ribs (3)
Rare
Medium
Well Done

Rolled Rib)

Rump-bonele\037s

VEAL
leg (center. cut)
loin
Rock A.6 ribs

Shoolder-bone-in
Shoufder Boneless Roll

LAMB

Leg
Shoulder Bone-in
Shoulder Boneless Roll

FRISH PORK
Loin

Cushion Shoulder
Shoufder Boned & Rolled

Shoulder BuH

Fresh Ham

\037pare Ribs n side}

SMOKED PORK
Ham-whole)

Ham-haff
Ham- 2 inch slice

Picnic)

WEI6H1
1A1II6E)

6-8 Ibs.)

5.1Ibs.)

5-7 Ibs.)

7 -8 Ibs.
.. Y2 -5 Ibs.

2Y2 -3 Ib,.
6-7 Ibs.

5-6 Ibs.)

6-7 Ibs.

5-7 Ibs.
\"\0376Ibs.)

(OOIlNG INnaHAl
TEMP, MEA1JEMP.

325
0 f.

140 0 f.
1 60 Q f.
170 0

f.
325 0 F.

325\302\260f. 110 0
F..

325 0 f. 170 0 F.
325 0 f. 170 0 F.
325 0 f. 1 70 0

F.

325 0 f. 170 0 F.
325 0

F. 170 0
f.)

ArrlOXIMATE
TIME)

16-18 min. per lb.
20-22 min. per lb.

25- 30 min. per lb.

Add 10-12 min.

per lb. to above

time
30 min. per lb.)

25 min. per lb.
30\03735 min. per Ib,

30-35 min. per lb.
25 min. per lb.

35-40 min. per lb.)

325
0

F. 115-180 0
F. 30-35 min. per lb.

325
0

F. 115-180\302\260F. 30-35 min. perlb.
325 0

F. 175-180\302\260F. 40-45 min. perlb.)

4-5 Ibs. 350
0

F. 185 0
F. 30-35 min. per lb.

4-6 Ibs. 350
0

F. 185 0
F. 35-AO min. per lb.

4-6 Ibs. 350
0 f. 185 0 F. AO-45 min. per lb.

.4.6 Ibs. 350
0

F. 185
0

F. 45-50 min. per lb.
10-14 Ibs. 350

0
F. 1 85 0

F. 30-35 min, per lb.
1 Y2 -2Y2 Ibs. 350 0

F. 1 85 0 f. 1-1Y2 hrs. tolol

10- 1 2 Ibs. 325
0

F. 150- 155 0 F. 18-20 min. per Ib,

lA-l 6 Ibs. 325 0
F. 150-155\302\260F. 1 6- 1e min. per lb.

6-8 Ibl. 325 0 F: 1 50- 1550 F. 25-27 min, per lb.

2 Y2 -3 Ib,. 325 0
F. 170 0 F, 1 Y2 hrs, totol

5.8 Ibl. 325
0

F. 170 0
F. 33-35 min. per lb.)

POULTRY
Chickens

,tuffed weight
Chickens over 5 Ibs.

Turkeys
!Iuffed weight 6-10 Ibs. 325\302\260F. 185 0 F.

Turkey 10-16 Ibs. 325 0
F. 185 0

F.

Turkey 18-25 Ib 325 0
F. 185 0

F.

Geese-Some os turkey of similar weight.
Duck-Some as heavy chicken of similar weight.)

. ..

.,\037)

Beef Pot Roast, Chuck,
Rump or Heel of Round

Swiss Steak (round) 1 in. thick

Flank Steak
Beef Short Ri b,
Ox Tails

Rolle\037 lamb Shoulder
Pot Roost

Lomb Shoulder Chops
Lomb Neck Slices

Lamb Shonks
Pork Rib or Loin Chop\037)

Pork Shoulder Steaks
Veal Rolled Shoulder

Pot Roast
Cutlets or Round
Loin or Rib Chops)

4-5 Ibs.) 325
0

F. 185 0
F.

325 0
F. 185 0

F.)

waGIO' UN6E)

3-5 Ibs.

2 rbs.

1 Y2-2 Ibs,

2-2Y2 'bs.
1 - 1 112 Ibs.)

3-5 Ibs.

A-5 0%. 1I!0ch

Y2 lb. e:Jch
1 lb. each
A-5 oz. each

B-.) inch)
5-6 oz. eoch)

A-5 Y2 Ibs.
2 Ibs.

3-5 oz. each)

35-40 min. per lb.

20-25 min. per lb.)

20-25 min. per tb.

18-20 min. per lb.

1 :5- 18 min. per\" lb.)

APnOXIJUTEmu)

Brown then timmer 3 Y1-A hour,
Brown ihen simmer 1 Y1-2 hours

Brown ft1en simmer 1 Y2 hours
Brown then simmer 2-2Y2 hours
Brown then simmer 3-4 hours)

Brown then simmer 2.2Y2 hours
Brown then simmer 35-40 min.

Brown then simmer 1 - 1 \037hours
Brown then simmer 1 Y2 hours)

Brown then simmer 35-AO min.

Brown then simmer 35-40 min.)

Brown then simmer 2 -2 Y2 hours
Brown then simmer AS-50 min.

Brown then simmer 45-50 min.)))
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CUT '\"ICINESS
WI\"\"' APPiOXIMATETOTALtiME (MINUTES)
UN'E UIE MEDIUM WEll DONE

liEF

Rib Steak 1. inch I-I Y2 lb. 8-10 lQ-14 18-20
Club Steak 1 inch 1- 1 VI lb. 8-10 12\0371 4 1 8-20
Porterhouse 1 inch 1 !l2 -2 Ibs. 10- 1 2 1 \037.16 20-25

1!12 indl 2 Y2 -J Ibs. 14- 16 18-20 25-30
2 inch J.JV2 Ibs. 20-25 30-J5 40-45

Sirloin 1 inch 2 Y:a-3!11 Ibs. 10- 1 2 1 4- 1 6 20-25
1 !l2 inch J '12 -4!12 Ibs. 1 4- 1 6 18-20 25-30
2 inch 5-5 Yz Ibs. 20-25 JO-J5 40-45

Ground Beef Pattie,
\037indl ., oz. each 8 12 15

Tenderloin 1 inch 8-10 1 2-1 4 18-20

LAMB

Rib or Loin

Chop I (1 rib) ] 4 inch 2-3 oz. each 1 \037-15
Double Rib 1 !l2 inch 4-5 oz. each 22-25

Lamb Shoulder
Chops % inch 3-4 oz. each 1 .4- 15

1 % inch 5-6 0%, each 22-25
Lomb Patties \037inch 4 oz. each 1 .4- 1 5

HAM, BACON &
SAUSAGE

Horn Slites Ih inch 9-12 oz. each 10- 1 2
JA inch 1-1 \037Ib, 1 3- 1 4
1 inch 1\037-I3A Ibs. 18.20

Bocon 4-5

Pork Soulage Unln 12-16 to the lb. 12-15

Broiling Chickens
(drown) halves 1-1!12 Ibs. JO-J5)

Sle)
.)

M)

8eef- 1 - 1 Y1 inch cubes from necle,
(huck, plate or heel of round

Veal or Lamb 1-1 '11 inch cubes

from shoulder or b\037ealt
\302\267

Chicken)

Simm)

.)

CUT)

Fresh leef Brisket or Plate

Corned Beef &risleet

half or whole

Cross Cut Shanks of Beef

Fresh or Smoked Beef Yonlue
Pork Hocks

Whole Ham

Ham Shonles

Smoked Parle Butt (bonelen)
Picnic

Chicken)

\"EIGHT\"\"'E)
APPiOXIIiAIt

T1111)

2 Ib s.) 2Y2-J hours)

21bs.

J!lJ -\037Ibs.)

1 Y2 -2 hours

2-2 Y2 hours)

LA W,,'ie1.)
we'\"T lUGE)

_'PlOIIMAn
nilE)

8 Ibl,) \037-shours total)

4-8 Ibs.

\037Ibs,

3-\037
\037s.

J/\037Ibs.

12-16 Ibs.

5-6 Ibs.

2-J Ibs.

7.8 Ibl.

3 VI-\037Ibs.)

.4-6 hours total
3-4 hours total

3-.4 hours total
3 hours total

18-20 min. per lb.

25-30 min. per lb.

40 min. per lb.

35-40 min. per lb.

2- '2 '11 hours totol)))
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COOKERY

,J\037 - \037 -\037\037 !\"\"\037 .......,r'...-
, -
,

BOI LED FR lED MONTHS (to.
BROILED ElA KE D STEAMED SAUTED SEASON

BARRACUDA 2 1 3 VAR IES

BL UEFISH 2 1 3 ALL YEAR

BONITO 2 1 3 ALL YEAR

BULLHEADS 2 1 3 APRIL - OCT.

BUTTERFISH 2 3 1 APR IL - DEC.

CARP 2 1 3 ALL YEAR

CA TFISH 2 1 ALL YEAR

COD 1 2 3 ALL YEAR

CROAKER 2 3 1 FEB. - NOV.

EELS 2 3 1 ALL YEAR

FLOUNDER 2 3 1 ALL YEAR

GROUPER 1 NOV. - APRIL

HADDOCK 1 2 3 ALL YEAR

HALIBUT 1 2 3 ALL YEAR

HERRING 1 3 2 ALL YEAR

KINGFISH 1 2 3 JAN, - JUNE

LA KE TROUT 3 1 2 APRIL - NOV

MACKEREL 1 2 3 ALL YEAR

MULLET 1 2 3 JUNE - OCT.

PERCH 2 3 1 ALL YEAR

PIKE 3 2 1 ALL YEAR

PICKEREL 3 2 1 ALL YEAR

POMP ANO 1 2 3 ALL YEAR

PORGIES 2 3 1 ALL YEAR

RED SNAPPER 1 2 ALL YEAR

SALMON 2 1 3 ALL YEAR

SEA BASS 1 3 2 ALL YEAR

SEA TROUT 1 3 2 NOV. - MAY

SHAD 2 1 3 DEC. - JUNE

SHEEPSHEAD 3 2 1 ALL YEAR

SMELTS 2 3 1 SEI\037T. - MAY

SNAPPERS 2 1 3 ALL YEAR

SOLE 2 3 1 ALL YEAR

SPAN. MACKEREL 1 2 3 NOV.- APRIL

STRIPED BASS 1 ALL YEAR

STURGEON 2 1 3 AP R I L - JAN.

SUNFISH 2 1 APR IL - OCT.

SWORDFISH 1 2 3 V AR IE S

TAUTOG 1 2 3 ALL YEAR

TROUT 2 3 1 APR I L - NOV.

TUNA 2 1 3 ALL YEAR

WEAKFISH 1 2 3 APRIL - NOV.

WHITING 1 MAY - DEC.

WHITEFISH 2 1 3 APR IL - DEC.

HOW TO COOK 1 EXCELLENT 2 GOOD 3 FA IR)))



Ways to use left-oy rs)

If it's good food, don't throw it away. Little left-overs, or big ones, fit lI1

many dishes. A switch in recipes here or a novel dessert there--and yom-

left..overs are put to work in in tcrating ways. Egg yolks can substitute for

whole eggs, for example. If bread is a bit dry, then it's just right for french

toast. Other left-overs have a way of adding food value or a fresh new

touch-such as fnlit in muffins or vegetables in omelet.

Listed below are some of the dishes in which left..overs may be used.)

Coolceel snap \".an.,

lima \".ans, corn, pea.,
carrol., in)

Meat and vegetabl. pie

Soup

Stew

Stuffed peppen

Stuffed tomatoes

Vegetables in cheese sauce)

Coolceell.a\" velda\"le.,

chopped, in

Creamed vegetables

Soup

M.at loaf

Meat pattia

Omelet

Souffle)

Coolced or cannecl fruit., in)

Fruit cup

Fruit sauces

Jellied fruit

Quiclc breads

Shortcalce

Upsid.-down calce

Yeast breads)

(oolced meal., poult..\" fi.h, in

Casserol. di.hes

Hash

Meat potties

Meat pin

Salad.

Sandwich..

Stuff.d \\leg_tabl..)

Coolceel wh.a\037 oa\037

or corn cereal., in

Fried cereal

Meat loaf or patties

Sw.et puddings)

CooIe.eI ric., noodle.,

macaroni, .pa.heHi, in

Canerol..

Meat or ch....loaf

Timbales)

Br.ael)

Slices, lor

French toast

Dry crumbs, in

Brown betty

Croquettes

Fri.d chops

Soh crumbs, in

Meat loaf

Stuffings)

Calc. or coolci.., in

Brown betty

Ic.-box calc.

T \037tccI, with Iweet topping,

for dessert)

EI' rollc.., in

Calces

Cornstarch pudding

Custard or IaUC.

Pi. filling

Salad dreaing

Scrambl.d egg.)

E.. whit.., in

CUltarci

Fruit whip

M.ringu.

SauHles)

Harcl-coolcecl ell or rollc, in

Cauerol. dishes

Garnish

Salads

Sandwiches)

Sour cream, in

Calces, coolcies

Dellert sauce

Meat stews

Pi. filling

Salad dreuing

Sauc. for vegetables

Sour mille, in

Calees, cooleia

Qulclc breads)

Coolced potatoe., in

Croqu.\"a

Fried or crca.ad poIaJoa

Meat-pie a1IIt

Potatoes ill cilal sauce

Stew or dtowcIer)))



COFFEE 3 LBS,

LOAF SUGAR 3 LBS.
CREAM 3 QUARTS

WHIPPING CREAM 4 PTS..
MILK 6 GALLONS

FRUIT COCKTAIL 2 '/2 GALLON=
FRUIT JUICE 4 NO. 10 CANS (26LBS.)
TOMATO JUICE 4 NO. 10 CANS CZ6LBS.1
SOUP 5 GALLONS

OYSTERS 18 QUARTS
WEINERS 25 LBS.
MEAT LOAF 24 LBS.
HAM 40 LBS.
BEEF 40 LBS.
ROAST PORK 40 LBS.
HAMBURGER 30-36 LBS.
CHICKEN FOR CHICKEN PIE 4 0 L B S .
POTATOES 35 LBS.
SCALLOPED POTATOES 5 GALLON

VEGETABLES - 4 NO.10 CANS C26LBS.)

VEGETABLES 4 NO.tO CANS C26LBS.\\

BAKED BEANS 5 GALLON

BEETS 30 LBS.
CAULIFLOWER 18 LBS.

CABBAGE FOR SLAW 20 LBS.
CARROTS 33 LBS.

BREAD 10 LOAVES
ROLLS 200
BUTTER 3 LBS.

POTATO SALAD 12 QUARTS
FRUIT SALAD 20 QUARTS

VEGETABLE SALAD 20 QUARTS
LETTUCE 20 HEADS

SALAD DRESSING 3 QUARTS
PIES 18
CAKES 8

ICE CREAM 4 GALLONS
CHEESE 3 LBS..

o L I V E S I 3/4 L B S .
PICKLES 2 QUARTS

NUTS 3 LBS. SORTED
Q

To serve 25 people, divIde by 4
d:t -., .)))
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QUANTITY
AND)

FAMILY SIZE

RECIPES)

\037\037
\037 -\037

\037

.... ..-, ,.,,) rUb\037\037) r\037\037
,)

HAWAIIAN HAM SANDWICH 6 SERV1NGS 24 SERVINGS

Ground ham I cup I que rt

[)rained crushed 2 cupsMix

Well pineapple 111 cup (No,2 can)
Brow n sugar I teblespoon '/,. cup
Cloves I/e teospoon 'h teaspoon)

-
'-.......-....)

f qut1rt
I cup)

rAn COAST SANDWICH

Frankfurters,
thinly sliced

Mix Baked beans
Well)

6 SERVINGS 24 SERVINGS)

Mix
Well)

O'HAIA\" SANDWICH

Corned beef,
chopped

Chopped onion
Chopped

Kosher pickle
Tomato juice)

I cup

1/.. cup)

]

111 cup)

f 2 (r 112 Ibs. J

2 cups
(I lb. con)

2 tablespoons '/2 cup
I tablespoon ,/,. cup)1/,. cup

'/,. cup)

I cup
I cup)

Chopped onion
Chili sauce)

TANGY TONGUE SANDWICH

Sliced tongue

{

Cream cheese,
Mix

f d
Well

SO (ene

Horseradish)

\302\245,.pound) ] pounds)
All AMEIICAN FAVORITE

Sliced roast beef 3,4 pound

Sliced sweet onion I onion)

3 pounds

.. onions)3-0l_ package 3/.. pound
I tablespoon 1/,. cup)

OIflSl PIMIENTO SANDWICH

Shredded nippy
Mia cheese I cup

Well Chopped pimiento 2 tablespoons
Salad dressing 2 tablespoons)

I quart

(I pound)

1/2 cup

111 cup)

STUDDED
,rANUT IUTT(R SANDWICH

Mi. ) Peanut burter

Well) Diced crisp bacon)

\037cup

1/,. cup
(a slices))

3 cups

I CUD (l1bout
,1/1 Ibs.))))



IJ l1
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SANDWICHES)

QUANTITY AND FAMILY
SIZE RECIPES)

ClIAJI CHEESE (lUNCH
6 SERViNGS 24 SERvING$ Cream cheese,

softened
Mi. Diced crisp bacon
Well)

UYEI SAUSACE SAlAD
\037WIOl

liver sausage
Chopped celery
Chopped

sweet pickle

Chopped onion
Hard cooked egg,

chopped
Salad dressing

IAI\" TIIA' HAM.UIGER

American cheese,
grilled on
hamburger bun

Ground beef

Chopped onion
Mix Chili sauce

Well Worcestershire

sauce
Salt and pepper

to taste
SPICY HAM SANDWI(H

Sliced boiled ham, 3;\" pound
simmered 15
minutes with:

Tomato sauce)

tAd
He)

Cloves)

.FOR SMALL FRY.)

Sliced stuffed

olives 1/2 cup

(ANADIAN DOUIU DICIER

FirlllAyer-
Cheddar cheese)

2 teaspoons CHAMPION TWO STOIY

Fir 11 Layflf'-

Slic\037
cooked

chicken
Second lAyer-
Hard cooked eggs,

chopped 4 16

Chopped celery 2 toblespoons 1/2 cup

Mix Chopped olives 2 tablespoons '/2 cup

'12 teaspoon Well Chopped sweet
pickle I tablespoon 'I.. cup

Salad dressing 2 tablespoons '/2 cup

Prepared mustard 2 teaspoons ) t\037blespoonl)

1/2 pound
'I.. cup)

2 pounds
I cup)

'I.. cup I cup
I tablespoon II.. cup)

I ...

3 tablespoons \037cup)

24 I-ounce
6 I-ounce slices ( 1'12

slices pounds)
\037pound 3 pounds
'I.. cup 1 cup
2 tablespoons '12 cup)

'/2 teaspoon)

3 pounds)

I cup
(8-01. con)

lie teGspoon)

I q uort)

o\037

\"

. .\",
.\037

.\037\037\037)
- -.. ..)

....), 4)

IANANA PIANUT IUnEI
WINNEI 6 SERViNGS 24 SERVI\037

Peanut butter \037cup 3 cups

Banana, sliced 3 medium 12 medium

SUNSHINE S'((IAl

{

Chopped dares I cup I quort
Mix Shredded carrots I cup , qua rt

Well Chopped nuts '/2 cup 2 cups
Salad dressi ng '12 cup 2 cups

CAliFORNIA DEliGHT

Peanut butter \037cup 3 cups

Mi.
Orange juice '12 cup 2 cups
Shredded

Well
orange rind I tablespoon II.. cup

Shredded coconut 112 cup 2 cups

AP'lE CHEISE TOASTY

A pple sauce, 112 cu p 2 cups

topped with:
American cheese, 6 I.ounce 24 I-ounce

melted in broiler slices slices

(\037bout I r/2
pounds))

Tomato, sliced)

Se,ond lAyn-
Fried Canadian

bacon)

CHI(IEN WAlDORF
SANDWIOt

Cooked,
diced chicken

Mi. Chopped celery
Wett Chopped apple

Chopped nuts
Salad dressing)

..-a
,\037)

6 SERViNGS

2 3-ounce

pac\037ages

II.. cup
(8 slices))

24 SERVINGS

3 8-ounce

pock\037ges
I cup)

2 cups)

6 I-ounce
slices)

24 I.ounce
slices
(about I V2

pounds)
4 medium
24 slices)

medium
(6 slices))

b slices) 24 slices

(\"12 pounds))

'12 pound) 2 pounds)

6 SERVINGS) 24 SERVINGS)

, cup

'/2 cup

112 cup

II.. cup
.3 to blespoons)

f' quart
2 cups
2 cups
I cup
\302\245.cup)

. .
- ,,:..)

- --.-)

o)))



OPEN FACE. \037\037, u,)
Arran\037 ingredients un buttt'reo brt'ad In order Ijst\037d.

PI..c\037under broilt:r about 10 minutt'\037 OJ until tU3\037tt.\"d)

lOYAL LIVER SAUSAGE

SANDWICH

liver sausage
Tomaro, sliced)

'12 pound
, medium

(6 slices)
6 ,Iices

(1/4 pound))

Bacon)

flANKFURTEI (HIESE 'IILL
Frankfurters, 6 (abuut

sliced lengthwise \037pound)
American cheese 6 '-ounce

slices)

CHlf'S (HICKEN SANDW\"H

Sliced cooked
chicken

Cooked asparagus
spears)

'12 pound
18 (about

I pound))

Cheese sauce) 1112 cups)

\037)

2 pounds
4 medium

( 24 ,lice,)
I pou nd

( 24 slices))

24 (ebout
3 pounds)

24 I-ounce
slices

r about 1'12
pounds))

I quart)

24 I-ounce

slices
(about 1'/2
pounds))

2 pound\037

6 dOlen

(a bout
4 pounds)

1'12 quarts)

TUNA SOUFFLE SAND.IOt 6 SERVINGS 24 SERVINGS

Enriched bread 8 slices 48 slices

Flaked tuna I cup (7- 6 cups (3 13-
ounce can ounce Gans)

Chopped celery 1/.. cup \"12 cups

Chopped
green pepper '/.. cup 11/2 cups

Shredded 3 cups

American cheese \0372cup (% pound)

Eggs, beaten 3 1112 dOlen

Milk ,112 cups 2 querts
Salt , teaspoon 2 ta bl..poons

Paprika V. teaspoon % teaspoon)

SANDWICHES)

QUANTITY AND FAMILY

SIZE RECIPES)

6 SE R V I N GS 24 SERVINGS

6 2 dozen

1/4 pound I pou nd

1/4 cup , cup

'14 cu P I cup)

.BAKED SANDWICHES.

4 ServinCJ') 24 S.rvinCJs)

6 SE RV I NGS 24 SERV I NGS 10CIY MOUNTAIN

SANDWICH

Eggs, scrambled
Sausage meat,

browned

M i\" Chopped onion

Well Chopped
green pepper

Sal t and pepper
to tasre)

SEAFOOD SUPIEME

Crabmeat salad:

{

Flaked crabmeat t cup
\037... Chopped....ne I

Well green pepper '14 cup I cup
Salad dressing 3 tablespoons \037cup
Lemon juice I tablespoon '14 cup

Tomato, sliced J medium '4 medium

(6 slices)
American cheese 6 I-ounce

slices)

HEAVENLY
HAMIURGE. IAIE

Enriched bread

Butter or
margarine

Ground beef

Chopged onion
Chopped celery
Prepared mustard
Shredded

American cheese I cup I quart

Eggs, beaten 2 1 dOlen

Milk , cup 1112 quarts

Spread half of bread lightly with butter or margarine.
Arran\037e 4 slices in bottom of 8-Jnch square baking
dish. (For 24 servings, arrange 8 slicrs in bottom of
each of \037J'\037Il\037,11x 16x2 \302\2452in.) Toast li8htly in mod-
('r\037\037,\"Oven (J\037O\302\260F.)about 15 minutrs, While br\037d

is toasting. brown me-at with onion
and cdery. Mix in prcparrd mus-
tard. Spread meat mixture OVer
toasted bread, Sprinkle shrrdded
cheese on top of meat Cov\037r with
rC.'rn;aini nl{ bread slices to make
\037nJwichcs. Combine ei8 and milk
and pour over bread. Bake in mod-
erate ovc:n (\03750\302\260F.) about 45
minuks.)

8 slices) 48 ,Iices)

I tllble'poon
'12 pound
'/4 cup
2 tablf.lspoons
I teblespoon)

1/4 cup
1 pounds
.112 cups
\037cup
6 tablespoons)

Arranse 4 slices bread in bottom of Rreased 8-inch

square bakin8 dish. (For 24 scrvinss. arrange 8 slices

in bottom of each of } Rreascd pans, 11x16x2\302\2452in.)
Combine tuna, cd\037ry and Rre\037n pepper and spread

over slices of bread. Sprinkle cheese over all. Ccner
with remainins bread slices to make sandwichn. Com-
bine eggs, milk and salt and pour over br\037d. Sprinld\037

with paprika. Bake in moderat\037 oven (\03750\302\260F.)about

45 minutrs.)

,\037

\037\";\037:.';:\037..:.......:y\\
\037\037\037\037)))
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2
Cut lard into flour

and salt mixture with
a fork or pastry blender
until crumbs are coarse

and granular.)

'\\\037 ...)

..)

....

.
,- ,

\\
'\\.)

..\037)

'II)

/)

TO TH E)

1 The ingredients for

the perfect pie crust:
1 teaspoon salt, 23 cup
lard, 2 cups flour, and

cold water.)

. ')

. .)
- J

L) \". . .)

\037\037-)

, .,
........I)

,- \037)
. t-)

3
Add 3 to 6 tablespoons
cold water, a Ii ttle at

a time. Mix quickly and

evenly through the flour

until the dough just holds
in a ball.)))



4
Roll half the dough
to about one-eighth

inch thickness. Lift edge of
pastry cloth and roll crust
onto rolling pin. Line pie

pan, allowing one-half inch
crust to extend over edge.)

\037)

.)
4)

_a)

5
Add filling. Roll out

top crust, making sev-
era) gashes to allow escape
of steam. Place over tilling.
Allow top crust to overlap
low\037r crust. Fold top crust
under the lower and crimp
edges.)

r,)
.)

'.(, .)

J,-, .
.\"\" .....) \\\\)

6
And here is the per-

feet pie, baked in a
moderately hot oven (425

0

F.) for thirty-five minutes.)

, , ,:, -
,.\" ,

.. .)

\

,\037--)

\",)

..)))



YOU can Reduce-
with SAFETY and COMFORT)

If you really want to reduce, the best
diet is one that is adequate in all re..

spects, except that it is low in energy

value. On su\037h a diet excess fat will
be used to supply your energy require-

ments for work and play.

7his diet is based on the results of a

study conducted at Rush Medical Col-

lege, Chicago. On such a diet a large

number of patients lost weight consist-

ently while continuing their normal ac-

ti vi ties. They reported no discomfort

from hunger. Many careful tests proved
that no harmful effects resulted from

staying on this type of diet for a long
time.)

YOUR DIET

If your Ideal Weight is 105 to IZ5

pounds:)
IIEAICFAST)

The diets here outlined are 10w in cal-

ories (the heat units used in me-auing.

energy value of foods) and high in pro-

tein (the material which will protect
your body while you are taking off

weight).

As these are adequate diets, they will

provide you with all of the necessary
minera] elements and vitamins for the

regulation of your body and for the pro-
tection of YOU( health.

Just a Word of Caution!)

Belore going on a diet-
CONSULT YOUR PHYSICIAN)

YOUR DIET

If your Ideal VVeight is 125 to 145

pounds:)

BREAKFAST)
Fruit 3\037 ounces

Fruit 3\037 ounces

Eggs (boiled or poacb\037d) 1
Eggs (boiled or poacbed) 1

Bacon (Canadian-style. broiled) % ounce Bacon (Canadian-style. broiled) 1 ounce

Toast 2/3 ounce Toast 2/3 ounce

Butter 1/6 ounce Butter 1/6 oWJce

CoRee as desired CoHee as desired

LUNCH LUMCH

14eat (lean) 3 Meat (lean) 4 ouncesounces

Veget\037ble (cooked or sa/\037d) 3% ounces Vegetable (cooled or sal\037d) J\037 ounces

Bread 2/3 ounce
Bread 2/3 ounce Butter 1/6 ounce
Butter 1/6 ounce Mille (skimmed) 7 ounces
Mille (:Jiimmed) 7 ounces CoHee or tea as desired

CoHee. or tea .s desired DIMMEI

DIMMER Clear broth. Optional

Clear broth Optional
Meat (lean) 7 ounces

Meat (lean) 7 ounces Vegetable (cooleed) 3% oWJces

3% ounces
Salad 3% ounces

Vegetable (cooled)
Bread 2/3 ounce

Salad 3% ounces
Butter 1/6 ounce

Fruit 3\037 ounces Frw.t 3% ounces
Milk (sijmmed) 7 oWJces Milk (:Ji;mm\037d) 7 ounces
CoHee or tea as de:J;red CoHee or tea as dmred)))



YOUR DIET
If your Ideal Weight is 145 to 165

pounds:)

BREAKFAST)

Fruit

Eggs (boiled or poacbed)
BacolJ (CanadialJ-style, broiled)

Toast

Butter
CoRee)

3\037 OUlJces

2

1 OUlJce

2/3 OUlJce

1/6 ounce

as desjr\037)

YOUR DIET

If your Ideal Weight i. 165 to 185

pounds:)

IREAKFAST)

Fruit

Eggs (boiled or poached)

Bacon (Canadian-style, broiled)
TOllst

Butter

CoRee)

LUNCH LUNCH

M eat (lean) 5 ounces Meat (lean)

Vegetable (cooied) 2 OUlJces Vegetable (cooked)
Salad 3 OUlJces Salad

Bread 2/3 ounce Bread

Butter 1/6 0UlJce Butter

Fruit 3\037 OUlJces Fruit

Milk (skimmed) 7 ounces Mille (skimmed)

CoRee or tea as desired CoRee or tea

DINNER DINNER

Clear broth Optional Clear brotb
Meat (lealJ) 9 ounces Meat (lealJ)

Vegetable (cooied) 3\037 ounces Vegetable (cooied)
Salad 3\037 ounct's Salad
Bread 2/3 ounce Bread

Butter 1/6 ounce Butter

Fruit 3\037 ounces Fruit
Mille (skimmed) 7 ounces Milk (skimmed)
CoRee or tea as desired CoRee or tea)

WEIGHT RECORD

Date Weight Date Weight)

HELPFUL INFORMATION Age
\"\"'\"')

FRUITS

3\037 ounces = approximately \037 cup

BREAD

2/3 ounces = 1- thiD slice

BUnER

1/6 ounce = \037 pat

MEATS

4 ounces = piece 4x3xJ inches

MI LK

7 ounces = 1 glass
VEGET ABLES

3\037 ounces = approximately \037 cup)

Height)

Weight)

Desired
Weight)

3\037 ounces

2

2 ounces
2/3 OUlJce

1/6 OUlJce

as desir\037)

6 OUlJces

3\037 ounces

3\037 OUlJces

2/3 ounce

1/6 OUlJce

3\037 ounces

7 ounces

as desired)

Optional

9 ounces

3\037 ounces

3\037 ounces

2/3 ounce
1/6 ounce

3\037 OUlJces

7 ounces

as desired)

INSTRUCTIONS FOR WEIGHING

Weigh yourself at least twice a week at
the same time of day and on the same
scale. Wear the same type of clotl1inc if

possible.)))



._ .q----\037\037 Suggested

\037c\037\037\" ....-c _
\037..

MONDAY
Br\037llkl.st

Orang.e juice
Soft boiled egg

Broiled Canadian. tyle bacon
Toast Butter

Coffee

Lunch

Cold roast beef
Cauliflower

Cucumber salad
Bread Butter

Baked apple
Milk Tea)

Menus For Your Diet)

eJ)

WEDHESDA Y

Br\037allast
Tomato juice

Poached eKls on toast
Broiled ham

Coffee)

Lunch
Broiled luncheon meats
Seven minute cabb8&e

Endive Salnd
Bread Butter

Grapes)
Milk) Tea)

\037)

)\037
..--'\

FRIDAY .
Breailast

Grapefruit juice
Egg in nest on Canadian-

style bacon
Toast Butter

Coffee

\037 Lunch
TODpc and Ipinach
Pickled beet saJad

Pumpernickel Butter
Raspberries

Milk Tea

D inn\037r

Consomme
Lamb shanks

Broccoli
Carrot sticks and celery curIa

Bread Butter
Honeydew melon

Milk Coffee)

Dinn\037r
Dinner

Clear broth
Clear tomato bouillon Broiled steak

Broiled lamb chops Baked squashString beans M \"
bl I dHead lettuce salad

lxed vegeta e sa a
Bread Butter

Whole wheat bread Butter
PineappleSliced peaches M\" C f\302\243

Milk

tUESDA y

Collee

tll

\"\\HURSDA Y

0 ee

B L\037 t
I Breai/ast

r\037a\037.s \"

P
\"

I
\" \" \037 Orange shces

Inea!
e JUice SoU boiled eec

B \"
I d

C
C

odd
d

\037 ec
ty
C

} ba
Broiled Canadian-st)'le bacon

rOl e ana lan-. e con Toast Butter
Toast Butter Coffee

Coffee

Lunch
Hamburccr patty

Baked onion
Sliced tomatoes

Bread Butter
Plum.)

Milk) Tea)
Dinn\037r

Baked liver
Julienne carrota

celery and radi bea
Whole wheat bread Butter

Pears)
Milk) Coffee)

\037)

Br\037.tiut
Grapefruit aectioDa

Broiled ham with poached ell
Whole wheat tout Butter

Coffee)

Lunch
Green peppers stuffed with

ground meat

Apple and celery glad
Bread Butter

Milk Tea)

Dinn\037r

Beef bouillon
Corned beef

Cabbage
Tossed salad

Rye bread Butter
Sliced pucbel

Milk Coffee)

SUNDAY)

LWJclJ\037on or Supp\037r

Aaorted cold meat.
Toued Ireen ..lad

Rye bread Butter
Strawberries

Milk Tea)

SATURDAY
Brealda&t

Tanlcrine juice
Poached eKes

Broiled Canadian-style bacon
Toast Butter

Coffee

LlUJclJ

Veal luncheon meat
Stewed tomatoes

Red cabba,e and apple salad
Bread Butter
Milk Tea

Dinner
Jellied cODSomm6
Pork tenderloin

Dic\037d turnips
A.paragus salad

'Bread Butter
Apricots

Milk Coffee)

\037)

DilUJ\037r

CouommE
Roast beef

Alparapa ape
Beet and onion ..lad

Bread Butter
Cberrin

Milk Coffee)

\037' I

\302\267
For eat less Fr1days

Egg, cottage cheese, trea. and canned fish dishes are used.)))



T.

tiff \037
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,f
-

'.m
II

1J

.\0371

MONDA Y)

Suggested Menus) For Your Diet)

Br\037aifast

OranK\" juice
Poached eKI Frizzled dri\037d beef

Toast Coffee _)

Lunch
Cold roast veal

Stewed tomatoes
Endive aalad

Bread Butter
Grapes)

Milk) Tea)

Djnn\037r

Barbecued pork bearts
!4aahed rutabagas

Hearta of lettuce salad
Whole wbeat bread Butter

Broiled srapefruit
Milk Coffee)

TUESDAY)
Breaifast

Honeydew melon
Soft boiled elC

Broiled Canadian-style bacon
Toast Coffee)

Lunch

Broiled sweetbreads
Broiled tomatoes

Pineapple and cottale cheese

Bread Butter
Milk Tea)

Dinner

Roast leg of lamb
Brussels sprouts

Bread Butter
Blueberries

M ilk Coffee)

t)
Breailan

Cantaloupe
'Shirred eCI. with diced bam

Wbole wbeat tout Batter
Coffee

\037
,.\037\037 \037

\037\037,,\037\037
.

,\037,\037.\037\037\037\" &.'. .w.... ... \037, \".\037\037-
....)

I f,;l:' .
'-, I\"'

\037

'
\037if\302\267\\

. ,i:J\"
f,'f' \\

\\.*., ...,)

WEDNESDAY)

\037)

Lunch

Cold roast lamb

StrinK beans Carrot sticks
Bread Butter

Steamed apple
Milk) Tea)

Dinner
Consomme

Veal steak with stewed tomatoes
Mixed Ireen salad

Rye bread Butter
Sliced peaches

Milk Coffee)

THURSDAY)

FRIDAY *)

Milk) Tea)

BT\037alr./ast

Oranle juice
Baked eKE in Canadian-style bacon cup

TOAst Butter
Coffee

BT\037ak/ast

Grapefruit juice ... Lunch
.

Coddled elg Broiled ham slice Deviled beef shces

Toast Coffee .. Seven minute cabba&e
Carrot and celery salad

.
Bread Butter

Grapes)

BreaUast
\302\267 Apricots

Poached e.lK on toast
Broiled Canadian-style bacon

CoHee

Lunch
A.sorted cold meats

Pickled beets
Artichoke heart.

Bread Butter)

Milk)
Pineapple)

Tea)

Dinn\037r

Clear broth
Broiled beef steak

Baked onion
Sliced tomato salad

Rye bread Butter
Watermelon

Milk Coffee

SATURDAY

('/.. Brealc/ast

Tomato juice
\302\267Soft boiled eKP

Broiled Canadian-Ityle bacon
Whole wheat toast Butter

Cotfee

Lrmch
Broiled kidney
Diced carrots

M heed veletable ..lad
Bread Butter

Cherries
Milk Tea)

Dinner
Tomato bouillon

Meat loaf
Aapara&\\ls spears

Cauliftower on tomato salad
Bread . Butter

Inpefrnlt
Milk Cotfee)

f
ill

11
,111,

_ .,1,1,)

Dinner
Clear veletable soup

Rolled .houlder of veal
Baked ellPlant

Celery curls Radiah rose.
Bread Butter

Strawberries
Milk c<'ff)

. For Meatless Fridays

Egg, cottage cheese, fresh and canned fisb disbes are used.)

Dinner

Beef pot roast
Whote carrot.

AI50rted reli.!iht!s
Ba'cad Butter

Raspberries
Milk Coffee)

SUNDAY)

LunclJHD or .u\",,\037r

Broiled frankfu.rten
Beet.

Cole alaw
Srea Butter

PIWIH
Milk Tea)))



\037-,,,roz.
W ri.bt A, 'oai\037l.
(()a.) ...use)

Protein Content aad Caloric Val e of

A.\",....
WaPt
(()a-J)

,..\"

MEAT
B\037ef

Corned
Pot Roa.ts

Chuck
Round
Shaak

Roast.
Chuck
Loin
Rib
Round

Steakl
Club, T-boae.
porterhoule,
.irloin 4 Pc. 4\037-

. r . 1-
Flank 4 Pc. 3 . 2fi- . \037-
Rib 4 Pc. 5- .

3\037_-. \037.RouDCl 4 Pc. 3\" . 3 J( \037
Stews

Chuck 4 3 pc. 1\037. X 1\037*x 1\037- 22.3
Shank 4 3 pc. 1\037-11 lW- X lW* 24.4
Stew meat

(av.)
Lamb

Chops
Loin or rib 4 I loin or 2 rib 1- tho
Shoulder 4 Pc. 4\" . 3\" 11 ,,-

ROalts
Lee
Shoulder

Pork, fresh
Chop. aad Iteak.

Le, (ham) 4
LOID 4
Shou14C1' .

Roa.t.
Boston butt .
Loin 4
T eDderloin 4

Pork, cured
BacGn, Cana-

dian .\037Ie I SI. 2\037- 41a. x 3/1\" th. 1.1
Ham (boded) 2 SI. .\037- 11 4- x H. 10.1

Veal
Chopi

Loin
Rib

Roasta
LeJ
LOID
Rib
Shoulder

Steaks
Cutlet (round) 4
Shoulder ..
Sirloin ..

Stew (breast) .

Variet, Mea ts
Brains (beef) . 2 pc. 2\037- 1[ 1%. x .-
Heart (av.) 4 \037bt. 3Mdla. x 3%\" \037.
Kidney (av.) . 3 II. 3\037'1'. 2\037- . 54
Liver

Beef 3 2 sl. 3.. 2\037'1'11

U

.
Lamb 3 2 II. 3

\037

., . r' . .,

Pork 3 2 II. 3 ., x :r- :I: \"

Veal 3 2 u. 3 . 2\037. J[ .,

Sweetbread .. Pc. 4. x 3. x t.'
TOD&Ue 3 S II. S'\"x%\". \037.

SauI.aea and Cooked Specialtiel
Bolopa 1 81.

4\037-
dia. x H\" th.

Prankfurter 2 2 5\037 I,. s \".- dla.
Liver I.u..ae 1 91. S. d.a. . \037. tho
Luncheoa meat 1 SI. 4- . 3%- s \037\"
VieaDa uuaaae 1 2 pc. 2. Ie. x \". dla.

POULTRY
Clllck\037n

Liver
Roast

Brea.t J \037brea.t

\037\03711 =U \037-:::
W\037

:r
1 1 av.

Stewe
Dark meat J\037 % c. (d!ced)
L1aht meat 3 % c. (diced)

Turkey
Ro..t

Dark meat 3}', SJ. 4. x 3. s \037'\"
LI&ht meat 3\037 S1. 4\" x 3. . \037'\

4 2.1. 7. x 2\" x W.

4 Pc. 2

H

\" .. 2\" 11 I\037-
4 Pc. 3 \"x 2\037\". \037\"
4 Pc. 3 \"J( 2H. a \037..)

4 SI. 4. s 3\037'\"J[

D

\"

4 SI. 5
\037

'\" a 3- x \"

4 SI. 5 -. 3. x \"

4 81. 5 J[ 3\037'\"x
\302\267)

Prot.i.
(Gm.))

11.0

22.3
23.2
24.4)

22.3
20.3
20.9
23.2)

20.3
23.9
20.9
23.2)

4 3 pc. I\037- x 1\037. x 1\037\" 19.0)

4 SI. 4. x ,. x \037-
. SI. 5. .. 3. . %'\

Pc. 3\037\"x 3. . \037'\"
Chop ....'\" tho
Pc. 4\037\"x 3\037'\"x M-

SI. ..\037'\"x 3\037\"11 M.
SI. \",,\" tho
2 pc. I'\" dJa. x ,. I..)

4 Chop\" '\" tho
4 Chop \037*tho

.. 81. 4- x 2%'\" x

\037

-

4 81. 4'\" x

\037

. x -
4 81... 11 2 \"'. -
.. 81. r .. . \037

Pc. 4. .
2\037-

x }''''Pc. 5'\" 11 3 . \037
Pc. 4\" 11 2\037'\". \037'\"
4 pc. 2\037\". I' . I'\

, 4 av.)

17.9
11.7)

21.6
la.7)

la.2
19.7
11.1)

19.9
19.7
23.9)

23.0
22.1)

22.9
23.0
22,1
23.3)

23.4
23.3
23.0
22.0)

12.1
19,7
20.0

17.7
11.9
17.7
17.1
11.2
15.7)

19.9)

21.1)
14.7
15.1

7.0)

23.1
20.3)

23.2
24.5)

Cti-
o,i..)

346

262
233
194

262
352
332
233)

352
111
332
233

262
194

400)

421
341

276
341)

401
349
464

127
349
172)

211
241

223
211
241
202

191
202
211
271)

4.4
9,1
5.0
4.6
5.1)

PISH
B..a 4
Clams !'\"Cod \037%
Crab. canned 3
Pinnan haddie J

a
Flounder 3
Haddock 3
Halibut 4
Herrina. frelb 4
Lobater

Canned 3
Fresh 2

\037
Mackerel 2
Oysters 3
Perch 4
Salmon

Canned S% \037c.
Fresh 3 \037c.2%'\" x 2\037\"x ,..

Shrimp!, cao'd 2 \"c. or 12 pc. 1. elia.
Trout 3 1>c. 6\" II.White rash 4 Pc. 3% x\" x \037-

MILK AND DAIRY PRODUCTS
Butter %
Cheese. cottage 2 \037C.
Cream. coffee \037 IT.)

'ood)

for) au)
.
I)

\037-:..)
c.I-
....)

JIlL
J .....
Pc... \037. \037- ..

\037

c.
\037.c.
c. 4- 11 r .. W

Pc.
3\037-

11r x 1'-Pc. 4 .J[ J- x K
1 &ab 7. ..

He.I av.
\037fi.h 'I\" Ie.
5 meet
2 61h 4\037. la.)

IU
n
II
...
\"
n

w
w

74
61

11.
50

101

203
1M

49
10

165)

-Ii.
..)

5
\037\"'i
212
I'\"
17.2
...
2Z..I

15-1
12.2
14.3
1.1

2.1.4

24.7
lS_7
10.7
16.1
25.2)

.1
9.6

.4)

73
51
29)

HEIGHT, WEIGHT, AGE TABLE*
For Adol.se..tl aad Yo... Ad.ltl

IAI.' 11.24Yearl)
it lIetropolitU Life IDSUran\037. \037empaD\037HaditlC8.

WEN)

61
147)

Height
Ft. 112.

4 11
5 0
5 1
5 2
5 3
5 4
5 5
5 6
5 7
5 8
5 9
5 10
5 11

6 0
6 1
6 2
6 3)

15?
IS?
11'

119
l1a
III
122

l11
191)

Height
Ft. 112.

4 11
5 0
5 1
5 2
5 3
5 4
5 5
5 6
5 7
5 8
5 9
5 10
5 11

6 0)

15
121
77
al
76)

122

110
..
95
37

139
106)

177
139)

Weight
IS-If 20-24

111 117

1-13 119
115 121

1-18 124
121 127
124 131

128 135
132 139
136 142
140 146
144 150
148 IS4
153 158
158 163
163 168
168 173
173 178

WOWIM)

Weight
JS-IJ 20-24
110 113
112 115
114 117
117 120
120 123
123 126
126 129
130 133
134 137

138 141
141 145
145 149
150 153
155 157)))



Protein Content and Caloric Value of Foods for Your Diet)

,..,
IIiIk)

l'IDilk
lEy.ponted

im
Whole

\302\243as
POTATOES.

White
VEGETABLES

Artichoke. 3
AlpanlUl 3
Beana. atriDI I
Beet creens 3
Beet. 3
Broccoli 3
Brussels Iprt.. 3
Cabbale 3
Carrots 3
Cauliftower 3
Celery
Chard, Swi..
Chicory
Cucumben
Eceplant
Endive. French
Green pepper
Kohlrabi)

\037pproJl.
W.lwbt ApJ!.roz;m.f.
(O\037.) ltf...u,.)

P,ot./a
(Gm.)

7.0
8.4
7.0
7.0
&.4)

7 1 g].
4 \037c.
7 1 II.
7 1 II.

I\037 I med.)

2 1 emall 2%'\" 11'. x 2'\" dia. 1.2)

% Ige,
7 stalka &\",10ftl
\037c.
M c.
\037c. or 2 I\037'\"dla.
2 stalk. ,. 1..
\037c.
115 hd.

4\037 dla.
2 carrot. 5 1..
\037c.
Pc. 1%'\" I.. or 2 ht..
% c.
10 am. Ic.v\"
1 .1. \037'\"tho
81. 3K'\" dia. s \". tho
2 stalk,
H c. or pc. 4. s 1\037\"
\037C. (diced))

2.9
2.3
2.4
2.0
1.6
3.3
4.4
1.4
1,2
2.4

.2
1.4
.4
.4
.7
.1
.2

2.1)

3
1
2
2
2

3U)

IDEAL WEIGHTS FOR ADULTS.
At.. 25 Y.ar. a.et O..r)

fl eight
(Wi'tlJ shoes))

JI't. 1 n.

5 2
5 3
5 4
5 5
5 6
5 7
5 8
5 9
5 10

5 11
6 0
6 1
6 2
6 3)

Height
(with shoes)

Ft. In.
4 11
5 0
5 1
5 2
5 3
5 4
5 5
5 6
5 7
5 8
5 9
5 10)

MEN

Weight in Pounds
(As Ordinarily Dressed)

Small Medium Large
Frame Framt' Frame

116-125 124-133 131\037142

119\037128 127-136 133-144
122-132 130-140 137-149
126-136 134-144 141-153
129-139 137-147 145-157
133-143 141-151 149-162

136\037147 145-156 153-166
140-151 149-160 157\037170

144-155 153-164 161-175
148-159 157-168 165-180

152-164 161-173 169-185
157-169 166-178 174-190
163-175 171-184 179-196
168-180 176.189 184-202)

WOMEN

Weight in Pounds
(As Ordinarily Dressed)

Small Medium Large
Frame Frame Frame
104-111 110-118 117-127
105-113 112-120 119\037129

107-115 114-122 121-131
110-118 117-125 124-135
113-121 120-128 127-138

116-125 124-132 131-142
119-128 127-135 133-145
123-132 130-140 138-150

126-136 134-144 14Z-154
129-139 137-147 145\037158

133-143 141-151 149-162
136\037147 145-155 152-166)

e.,.
0';..)

Food)
,#\"rd.
W.I.bt A\"I!,oldm.t.
(0..) ...sur.)

72
1&7

72
ISI

79)

Lettuce
Head

Leaf
Muahrooms
Okra
Oniona

Dried
Green

Panley
Pumpkin
Radish\"
Rutabaca.
Sauerkraut
Spinach
Squash

Summer
Winter

Toma toe.
Canned 3% \037c.
Fresh 3\037 1 tomato 2\" dia,
Juice. canaed 4 \037C.

Turnip &reen. 3% \037c.
TurnipsWhite 3\037 \037c.

YeJlow (lee rutaba.as)
PICKLES
Olive.

GreeD
Ripe

Picklea
Din
S\"'e\037t)

\037head 4. dia.
I leaf
2 Icavea
5 cape 2\037. dia,
5 pod.)

:i
2

I
%

3%
1

iH)

I onion 2\" dia,
3 med.
2 aprip
\037c.
3 radlabn 1. dia,

\037

C.
C.
c.

\037c.
% c.)

51)

IS
27
42
33
4&
37
51
29
45
31
3

25
7
7

17
11
4

31)

\037\037)

11' 1 med. .1
H I lae. .2

2 \037pkle. S- 11. :I: 1\037'\"dia. .3
% I-pirIe. 2%'\" I.. x M' dia. .2)

CEREAL PRODUCTS

\037 \037c.
\037 \037c.

\037 % c. (sc. 2 T. dry)
\037 % c. (\037c. dry))

BREAD AND
Cereals

Bran, whole
ComBakes
Farina.

enriched
Oatmeal
Rice

Puffed
White

Wheat
Flakes
Puffed
Shredded

Breads
\0371e
Wheat

Mel1aa toast 1/&
White, enrch %
Whole wheat \037

Crackers
Graham %
Saltine H
Soda 1/5
Zwieback %

BEVERAGES
Carbonated
Coffee. black
Tea. plain)

\037 \037C.
1 n C. (2 T. dry)

% fie.
\037 0/4 C.
1 1 biscui t)

\037 S1. 4- :I: 3\037. x \037')

8J. 3'\" :I: 2'\" :I: W.
1 .1. (com'l) thin
1 a1. (com'l) thin

1 cracker 3\" aq.
I cracker 2'\" aq.
I cracker 2t4\"':I: 2H.
1 pc. 3\037- x H4- x %'\

6 1 small bottle)

FRUITS
Apples 3%
Apricots 1
Blackbe\037e. 3\037
Blueberries 3%
Cantaloupe 4
Cherrie., sweet 3\037
Grapefruit 3\037
Grape.-

Concord 3% 34 av.
Green lI'dless 3\037 40 sm.
Malaga or

Tokay 3%
Honeydew melOD 4

\037::\037\037:: f

l

Pears S
Pineapple 3
Plums 2
Ralpbe\037e. S
Strawberriea 3\037
Watermelon 5
FRUIT JUICES
Grapefruit, can'd 4

\037

c.
Oranee 4 I C.
Pineapple, can'd 4 c.
Tomato (see vegetab es))

1 apple 2\037. dia.
1 mcd.

\037

C.
c.

.. melon 5\" dia.
15 cherries \"'. dia.
% med. 3 % dia.)

21 av.
1%. II. 7\" melon
%. orange 4'\" dia.
I med.
11m.
1 51. 4. .ie. :I: \037\"tho
1 plum 1\"- dia.
\037C.
10 strawberriea 1\" die.
\037.1. 6\"\"dia. x \037. tho)

P,.,.. Cal-
(Gm.) ori_)

1.2
.2
.1

2.6
1.0

1.2
.2
.1

1.2
.4

1.1
1.1
2.3

.'
1.5

1.2
1.0
1.2
2.9

1.1)

it
2

15
21

42
7
1

31
7

41
II
21

19
44

25
23
21
37

II)

7
23

7
21)

2.5
1.3

2.3
3.1

.7
2.3

2.4
1.2
2.9

1.2

.&
1.&
1.8

1.0
.4
.6
.9)

67
5&

71
77

36
105

74
37

103

50

19
50
50

54
17
25
33

82
o
o)

o
o)

.3

.4
1.2
.6
.a

1.2
.5

1.4
.8

.8
.9
.9
.J
.7
.4
.5

1.1
.'
.1)

&5
20
62
68
29
17
44

78
74

74
48
52
51
70
58
39
64
41
51)

.e

.7

.4)

49
66
&5)))



.,) all) Cal :J.O\ .\037_..)

Heavy cakes ate sometimes caused by too slow an oven. or by
the use of too much .ugar or shortening.

Coanc-,rained cakes are the result of too much leavening ingredi-
enU. too slow an oven. insufficient creaming of shortening and sugar
or in.ufficient beating of batter before addition of egg whites.

Large holed angel cakes are occasioned by insufficient blending
of egg whites with the other ingredient!. Too little sugar or too fast
an oven milht produce the same effect.

When a cake \"falls\" it is occasioned by an insufficient quantity
of flour or rising ingredients, by excess temperatun or from moving
it in the oven after the cake has risen and before the cell walls have
become fixed or firm by the heat.

A cake is breadv and solid when too much flour has been used.
When too much heat is used a cake presents an uneven surface,

crusts over the top before the mi\037ture has risen to its full height and
bunts at its weakest place which u usually the top.

A heavy .tn:ak at the bottom of a loaf cake is wually caused by
using too many egg yolk. in proportion to other ingredients, or by
b:a king the cake in too slow an oven.)

CAN SIDS)

CUpi
2\037

3\037

5H
13)

Servin..
(Approx.)

4 to 6

6 to 8
6 to8

18 to 25)

Size

No.2
No. 2 \037

46 oz.
No. 10)

Product

Fruitl, vtlttablu, jui ct-'E

Fruit&, veseubla
JUKU
Fruitt, ngttabla. jui)

MEASURES FOR COOKED AND UNCOOK D FOODS)

Food

lea... driM
Lima __
Navy

Red kidney

....It. cIrIecI

Apricotl .._______1 Ib..____ _3 cups \037 to 5 capl
Fill Ilb________50 to 60 2\037 to 3 CUpi

ProDes _____.__..____11b.__\037\037___ 40 to 50 ____\037_3 ta 4 CUpi
Raiains or cunantl____llb._ . . 3 cupa _4 cape)

Wnght
Unit)

Uncooked
Measur,)

\037ppIOZ.
MtalUft
Cooked)

] Ib.____ _3 cups ___..___1 CUpi
1 Ib._______2 CD ___ 6 cupl

.1 lb. _2\037 cups 6 \037 eIIpe)

Ma I .

Macaroni

Noodln

Spagbttti

Cereal.)

lIb.
10)

--3 to 4 CU pi

2\037cu
.---- \037 cup,.)

_8 to 10 CUpi

_5 CUpi
CUpi)

Rice ..____ . Ilb.__ \" 2 cupe .-
Rolled oatl __________8 ___5 \037 cups
Rolled catt (quick}_1 lb. _4 cups

N'\"
Pan uti
PecaDI

Wa1nuu)

__ 6 cape
2 H qtl.

CUpi)

__1 Ib-_
_1 lb.

lib.)

2 cup mutt
_2 \037 cupa meatl

2 cups meatl)))



TO FIGURE YIELD)

CANNED \037RUIT \037ROM \037RE.H CANNED VEGETA.L.. \037OM \037E.H
LECAL W\302\243IGHTOF A BUSHEL VARIES IN DIFFERENT STATES. THESE ARE AYE.A&\302\253..TS.)

Food)

Apple. .....)

Fresh)

1 1 bu. (\0378 lb.)

)
21/2 to 3 lb.)

Berries, exeept 1 24-ql. crate
strawberries ) .5 to 8 cups)

1 1 bu. (56 lb.)Cherries. as
)pic.ed ..... 6 to 8 cup.)

Peache.
.....J)

Peorl .......
J

Plums ......
J

Strawberries \302\267

J

Tomatoes ...
J)

1 bu. .\0378 Ib.1

2 to 2Y2 lb.

I bu. (50 lb.)

2 to 2Y2 lb.

1 bu. (56 lb.)

2 to 2Y2 lb.

2 \037-qt. crate

6 to 8 cup.

I bu. 153 lb.)

21/2 to 3 lb.)

Canned

16 to \037Oqt.

1 qt.

12 to 18 qt.

1 qt.

22 to 32 qt.

1 qt.

18 to 2\037 qt.

I qt.

20 to 25 qt.

1 qt.)

24 to 30 qt.
1 qt.

12 to 16 qt.

. qt.

15 to 20 qt.

. qt.)

V.,.'D\".) ',e.\"

1 lIu. 145 I....
4 ...,)

C-.4

11 wi_
, ...

6-1 'It.
1 'I'.

1 5 -20 'It.
1 'I'.

17-20 'I'.
I 'I'.

16-20 'It.
1 'It.

1-' 'It.
1 'It.

17 'It.
1 ...

12-15\037.
1 pt.

15 'I'.
1 'It.)

SpinMh)
, 1 1Mt. n 1 '''.1 6-' 'It.
f 2-3 lb. 1 'It.)

Sw\"'PO\"'\"')

16-20 ....
1 'It.)

, 1 ..... .55 '''.1 11-22 'It.
t 2'!J -3 .... 1 'It.

AIt. ..lilll\". ,MW\" ,.... ........... ,.... tr...)

A,spa....... ....)
.)

I..n.. II.... .... I 1 \"v. 132 Ib')
in potl, i 4- 5 I\".

1 1 IN. 130 lit.'leoni, snap ... 1 1IJ2 2 I\".

\".It. with.\". I 1 Itu. 152 .11..

t.pI ....... I 2 1/1 3 ....

C.\"eta. without \" IN. .50 I\".J

tOpl ........ 21/;a 3 ....

C.m. .w.... in I' IN. 135 .....
h...., ...... I 6-1' ..,.)

I 1 II... 126 I\".JOk,. ... .... I 1'/2 'II.

Peen, .,..... in
I

1 .... 130 '''.J
pMl _...... 2-2 '

11 lb.)

\"\",,p.in)
. 50 lb.
. 3 ....)

AW N I ... ............ frvh ..... 'reIII)

Sti,\"\"h. \",m\",.,) r 1 \"v. .40 1It.l
I 2- 2112 ....)

... .... \"OZIM vaQnA8U ..... noZDII

\037 t .... (041\037,) It 10 .40 .... A ) I..II 1 CRft
\0371

t t-.........) 1510 It ....
1 '-0. (\037.,) 19 10 JS pl. 1 10 1 ., 1 ....
1H. 1H\" 1 .... ..... I.. 0. .-..> 1 ....

\037'
..) 1t. 16 pl.

1 ... (041
.\037

60 10 7t pl.
t.t .. 1 ....

\037
1

CRft,r:
.) n 10 33 pl. ..... ..., ...., ..II 1..., (JO .,) JO 10 .., pl.

H. .. 1 pl. .. %10 1 lb. 1 ....

.... I 1 CIah CI.. .,.) It 10 36 pl.
... ...- l' .. 1010 15\037.

1 10 1}i .. 1 ....
1H. 1H pl. 1 pl. .. (.......-.> 1... (st .,) ], 10 \"I pl.

( r I) J\" 1 .....
<r ..] It pl. 1\" 10 1}i lit. 1 pl.

1101)( . 1 pl. ...... 1 CRft CI' ..) ,.. pl.

0..... -- -... 1 ... (56
\".1..

361044...
1\" 1 pl.

1)(10 Hi 1 pt. -.-... ........ ..
r'

bo... 6 ....
1 . 1 pl.

tt.. \\ 1._ 1 bo. (I'
./

50 pl. c..... (....... ....) 1 .... (50\"l
3110 .to pl.

\037(I\"
16 pl. n4to1\037 . 1 \".lb. 1 pl.

c..all.w. I ....._ ...... J ....
c-..

L1..(J
..) .. pt. 1YJ.. 1 pl.

I

1 pt. a..M 1 _.
\037'

..) I 10 11 pl.

......
1bo.l:\037

It. .q ....
1101 .. 1 ....

1 I... . ( ..) n 10 to pl. c.-... 1 b..
\037I

..) 1.,Ip1.
1to1U\" 1 pt. 1101 .. 'pt.

'- 1 .... (50 ..) 40 to 50 .... c.., ..... 0. ..Id) 1 ....
\0375

..) 1410 11 pl.
1 ....... boa (46\") J1. 46 pl. I.t .. 1 ....
1 to 1\037.. 1 pl. E..... 1\" 1 pl.

PI.J HI. , .. .. pt. We 1
b..\037'

..) It 10 11 pl.
t 10 1 .. , pl.

PI_ .... ...... , .... (56
\".L

H 10 56 pl. ..... .... 1 ...,
\037I

..) ltottpt.
'\037IO

n 10 10 .... 1101, .. 1 pl.1101 .. 1 pl.
..... 1 .... (JO ..) 1110 15...

,. )\\111_ 1 CIah (I\" pl.) ,.. pt. I 10 i\037.. '...
1pt. 1 pt. ,...... ...... \302\245J..(]\037) 1....

........ \".. 15 to I' pl. ,...... ] .. -....
H.1 .. 1 pl. $pi.... 1 ...

\037a
..) 11.. ,. ....

51 \037.- 1 \037(14.,.) J' pl.
'101 .. '....

Hqt. 1 .... ....- 1 ...,
<:

..) 11...0....
1101 .. I....

........ .. ... I\037...., ............ bo,.... kllll... . ......., U \" 11_, ..... ...... J\" 'JI.
- uta..,... ........ Io.-.L 1\\4,\037 yw_\037 I_ s.,..., Ifl,fi. \037.. 1-.)))



Free\037ing Prepared
Foo s)

PACKAGING MATERIALS

Materials used for packaging foods for fr\037zing
should k\037p the air out and the moisture in so \037lect

containers that are moistur\037-vapor resistant or the
food will dry out.

Waxed papers. household aluminum foil, and

canons for cottage ch\037sc and ice cream are not JMit-

ahle, b\302\253ausethey are not moisture-vapor-resist:lnt.

Sd\037ct a Jiu that win hold enough vegetable or
fruit for a meal for your family...

Select containers that pack easily into a little

space.
Consider cost of containers and if tht:y are reuse-

able, or not. If they are reu\037able. a high initial cost

may be justified.

Rigid containers are made of aluminum, glass,

plastic, tin or tiovily waxed cardboard. Th\037y

can be used for vegetablcs, fruits, cooked
foods or liquids.

Non-Rigid containers -as sht:ets and bags of

ceJlophane, heavy aluminum foil, plastic film,

polyethylene, or laminated paper are used for

foods that are firm but irregularly shaped, likr

poultry, mC'at, and baked goods.
Bags are \037nerally used inside cartons as mois..

ture resistant liners.
There is no economy in using poor qualiry pack-

aging materials.

Fill packages carefully, aJlowing for the neccs-

sary head space for the particular kind of food,

Force or draw our as much air as possible. s\0371

rightly, label, freeze immediatc1y, and store at 0\302\260F

or lowel.
Foods soould be frozen in amounrs which win

ordinarily be eaten in one meal. To trt'ar light color-
ed fruirs ro prevenr darkening, use ascorbic acid.

Whcn freezing fruit in sugar syrup, add \037teaspoon
ascorbic acid for each quart syrup, When freezin\037

fruit in dry sugar. sprinkle- ascorbic acid dissolved
in water over fruit before adding sugar, Use JA rea..

spoon ascorbic acid in \\4 cup cold water to each

quart of fruit.

Fr\302\253zingPrtpartd Foods Ma, Nol Saw Time.

l\037Ma, AI/ow Titlle To Be Used To Betler Ad.

tldnlage.)

GENER.AL INFORMATION)

Prepare rhe dish as if ir were to be s\037rved right

away, but do nor cook quite done. Rehcating for

scning will finish the cooking.
Cbttse or crumb toppings ;Jre best added when

\"r.: food is rehated for serving.)

Pastry crumbs frozen unbaked att man: tcDdtt,
and Aaky, and have a fresher fbvor dun rhosc baktd

and then frozen.

Coo! the cooked food quickl,_ Pour out in

shallow pans or place: the uncovered pan of food in
iced or very cold water; change wat\037r to kttp it
cold.

As soon as the food is cool-60\302\260 f or less, pack

promptly into moisfure-vapor-resistant containers
or packaging material. Pack tightly to force OUf as

much air a.'i possible.
To have the food in desired amounts for serv-

ing and for quicker defrosting. separate servings with
2 pieces fr\037zer paper,

Since many main dishes are scmi-liquid it is

desirable: to pack them in rigid containers. Foods

frozen in containers with wide-mouthed openings do
not have to be thawed completely to remove from

container.

Some main dishes may be frozen in the COlJ-

t2iners in which they were baked.

Freezer weight foil (.OOl\037 gauge) may \037 usN

to line the b2king dish or pan. After the main dish
is frozen (unwrapped) in this conrainer, remove from
the baking dish and package, The food may be re-

heated by slipping it and the foil into the b2ki\"B

pan,
Allow head space for freezing liquid and \037mi-

liquid foods. Sal; label; fr\037ze quickly and store at

0\302\260F or lower.
Most precooked, frozen, main dishes are reheat-

ed, either in the oven or on top of the range. Re-

hoting in the oven takes little auention and usU21-

Iy pre\037rves the t\037xture of the food better. Rehot-

ing on top of the range in a double boiler or a sa\037-

pan is faster, When using a double boiler, stan ....ith

warm. not hot t warer in the lower pan so the food

won't stick. Food reheated over direct hear nttds to
be stirred. This stirring may give a less desirable
tex ture.

If partial thawing is necessary, before the food
can be removed from the package, place in lu\037

warm warer for a few minutes. Completc th2wiJJ&

should be done in the refrigerator. If it take'S more
than 3 or 4 hours t thawing at room temp02\037 may

cause d2ngerous spoilage.

I t is besr to fr\037ze meat pies and turnovers un-

baked.
You can u\037 any good mot loaf rcci\037 for frcrz-

ing. Just make enough Cor several mals instead of
onc and freeze the exrra loaves.

Nuts are likely (0 discolor and become bl[.-_=-

when frozen in a sahHt mixture.)))



Su99\0371 ed Maximum Home-Storage Periods To Maintain Good Quality in
Purchased Frozen Foods)

Food)

IApproximateI
holding
period

at 0\302\260F.)

Food) I
Approximate

hol\037in,
penod

at 0\302\260F.)

Fruitl and vegetables Meat--continued
Fruit.: Mon''', Cooked meat: Mon''',

(h erri n. . . . . . . . . . . . . . . . 12 Meat dinners.. . . . . . . . . . 3
Peachn. . . . . . . . . . . . . . . . 12 Meat pie. . . . . . . . . . . . . . 3
Ra.pberrie.. . . . . . . . . . . . . 12 Swi'l steak. . . . . . . . . . . . . 3
Strawberrie.. . . . . . . . . . . . . 12

Fruit juice concentrates: Poultry
Appl e. . . . . . . . . . . . . . . . . 12 Chicken:

Grape. . . . . . . . . . . . . . . . . . 12 Cut-up. . . . . . . . . . . . . . . . 9
Orange. . . . . . . . . . . . . . . . 12 Livers. . . . . . . . . . . . . . . . . 3

Vegetables: WhoIe. . . . . . . . . . . . . . . . 12
Asparagus. . . . . . . . . . . . . . 8 Duck, whole. . . . . . . . . . . . . . . 6
Beanl. . . . . . . . . . . . . . . . . . 8 Goose, whol e. . . . . . . . . . . . . . 6
CauliRower. . . . . . . . . . . . . . 8

Turk'l:Corn. . . . . . . . . . . . . . . . . . . 8 ut- up . . . . . . . . . . . . . . . . 6
Ptal. . . . . . . . . . . . . . . . . . . 8 Whole. . . . . . . . . . . . . . . . 12
Spinach................ 8 Cooked ch ick en and turkey:

Baked goods
Chicken or turkey dinners

(sliced meat and gravy). 6
Bread and yeast rolls: Chicken or turlcey pin. . . 6

White bread. . . . . . . . . . . . 3 Fried chicken.. . . . . . . . . . ..
Cinnamon roll.. . . . ...... 2 Fried chicken dinnen. . . . ..
Plain roll...... . . . . . . . . . . 3

Calc..: Fish and shellfish

Anlel.
. . . . . . . . . . . . . . . . . 2 Fi.h:

(hi on................. 2 Fi II eh:
Chocolate layer. . . . . . . . . 4

Cod, Rounder, had-
Fruit. . . . . . . . . . . . . . . . . . . 12

dock, halibut,
Pound. . . . . . . . . . . . . . . . . . 6

pollaclc. . . . . . . . . . 6
Yellow. . . . . . . . . . . . . . . . . 6

Mullet, ocean
perc\037Danilh paltry. . . . . . . . . . . . . . . 3 sea trout, stripe

Doughnuh: bas.. . . . . . . . . . . . 3
Cake type. . . . . . . . . . . . . . 3 Pacific Ocean perch. 2
Yea.t raised.... . . . . . . . . . 3 Salmon Iteaks. . . . . . . . . . 2

Piel (unbaked): Sea trout, dressed. . . . . . . 3
A ppl e. . . . . . . . . . . . . . . . . 8 Striped bas., dressed. . . . . 3
Boysenbeny........\037.... 8

Whiting, drawn. . . . . . . . . ..
Cheny.................. 8 Shellfish:
P cac h. . . . . . . . . . . . . . . . . . 8

Clams, Ihuclced. . . . . . . . . 3

Meat
Crabmeat:

Dungenes.. . . . . . . . . 3
..1: King. . .. . . . . . . . . . . 10

HClmburger or chipped Oysters, .huclced. . . . . . . . ..
(thin) steak.. . . . . . . . . . . .. Shrimp. . . . . . . . . . . . . . . . 12

Roalts. . . . . . . . . . . . . . . . . . 12 Cooked fish and .hcllfish:
Steaks. . . . . . . . . . . . . . . . . . 12 Fish with cheese .auce. . . 3

, b: Fish with lemon butter

PaUie. (ground meat). . . . . .. sauce. . . . . . . . . . . . . . . 3
Roalt.. . . . . . . . . . . . . . . . . . 9 Fried fish dinner.... . . . . . 3

Porle, cured. . . . . . . . . . . . . . . . . 2 Fried fish .tick., scallops,
Porle, fresh: or shrimp. . . . . . . . . . . . 3

C ho pI. . . . . . . . . . . . . . . . . . 4 Shrimp creole.... . . . . . . . 3

Roa.h. . . . . . . . . . . . . . . . . . 8 Tuna pie.... . . . . . . . . . . . 3

5Gusage. . . . . . . . . . . . . . . . 2
V al: Frozen deuertl

Cu 1.\", chop.. . . . . . . . . . . 9 Ice cream. . . . . . . . . . . . . . . . . . 1
Roaltl. . . . . . . . . . . . . . . . .

.\\
9 Sherbet. . . . . . . . . . . . . . . . _ . . . 1

- - - - - - - - - - - -)))



How To Convert To)

LENGTH)

AREA)

MASS)

LIQUID
VOLUME)

TEMP:)

etrie S ste)

WHEN

YOU KNOW:)
YOU CAN FIND:)

Inch..

....

,.r.
mil..)

millimet....

cen timet....
m......

kilometers)

aqu.r. inch.

aquar. ....

.qu.r. ,.r.
aquar. mil..)

aquar. cenllmet..a

8quar. met....
8quar. met....

.quare idiom......)

ounc..

poun.)
gr.me

kilog .me)

ounc..

pint.
qu.\",
pilon.)

milillit.r.

lit....

lit....

lit....)

dear...
Fahrenheit)

d.....

C.Iai..)

. Metric weights and measures go up (and
down) by tens.

Here are some examples:

kilo means a thousand.
Example: a kilometre is a thousand
metres.

centi means a hundredth.
Example: a centimetre is a hundredth

of a metre.

milli means a thousandth.

Example: a millimetre is a thousandth
of a metre.)

metre

litre

kilogram
\302\260C)

for length

for liquids
for weighing
for temperature)

IF YOU

MULTIPLY .

BY:-)

25

30

0.1
1.1)

6.5
0.01
0.1
2.6)

21

0.45)

30

0.47
0.15
3.1)

5/1 (.fter

.ubtracting
32))))



},.) T) ,. \037)

...)

MEASUREMENTS AND WEIGHT)
V L)

3 lellpoons
4 I.bl\037poonl

S-1/] t,blftpoons
8 I.bletpoons
16 tabl\037poons

1 fluid ounce
8 fluid ounc\037s

16 fluid ounces
J2 fluid ounces)

Equ lplnen l

15 ml \302\2671 t.b'\037tpOOn
60 ml =- ',4 cup
79 ml \302\2671/3 cup

118 ml \302\267\037cup
237 ml \302\2671 cup

JO ml \302\2672 '.blespoons
237 ml c 1 cup
47J ml \302\2671 cups or 1 pint

\037 ml = 4 cups or 1 qu.rt)

15 ml
60 ml

79ml

118 ml
2]7 ml

30 ml

237 ml

473 ml

\037ml)

Food

1 cup butter 0'

m.'I.rine 237 ml \302\267\037pound 227 1
1 cup Chedd., cheese

Ir ..ed 237 ml =- '14 pound 114 8
1 cup eass 2J7 ml \302\2674-5 whole elgs or

8 eSI whilft or

12 eSB yolks

1 cup ,II-pu'\037
'Iou r 237 ml = V. pound 114 1

1 erwelope of lel..in
(unf\037Yored)

= 'A ounce or 71
1 I.blespoon 15 ml

1 cup I.,d or solid

Yel\037,.ble '.1 2]7 ml K \\I\037pound 227 1
1 medium lemon

(juice) a 1 \037fluid ouncft 13 Ilbiespoons) 45 ml

1 cup chopped nul
me..s 237 ml \302\267'I. pound 114,)

Dry Mealure

0.035 ounCft. . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . 1 Ir,m I
1 ounce.. . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . .28.35 I,.ms I
1 pound.. . . . . . . . . . . . . . . . . . . . . .. 453.59 B,.ms 0' 0.45 lul08'lms kS
2.2'1 pounds .................... . . . . . . . . . . . . . . . . .. 1 kiloB\"m kl)

liquid M\037.sur\037

1 te.spoon _......... - . . . . . . . . . . .. .......... . . . .4.9 milliliters ml

1 t\037blespoon. . . .. ... ...... ,..... ..... - - - , . . , . 14.8 milliliten n,1

'IJ cup. . . . . . . . . . . . . . . . . . . . . . . . . . . .. ..... . . . . . 118. \037millilite,s ml

1 cu p ............................. ............ 237 m .lIi lite,s ml
1.06 quarts. . . . . . . . . . . . . . . . . . . . . . . .. .,.. 1000 milliliters or 1 liler ,)

-)))



To Remove 51 AINS From Washables)
ALCOHOLIC BEVERAGES

Pre-soak or sponge fresh stains immediately with cold water, then with cold water and

glycerine. Rinse with vinegar for a few seconds if stain remains. These \037i\"-C -, turn
brown with age. If wine stain remains, rub with concentrated detergent; wait IS min.;
rinse. Repeat if necessary. Wash with detergent in hottest water safe for fabric.)

BLOOD

Pre-soak in cold or warm water at least 30 minutes. If stain remains, soak in lukewarm
ammonia water (3 tablespoons ammonia per gallon water). Rinse. If stain remains,
work in detergent, and wash, using bleach safe for fabric.)

CANDLE WAX

Use a dull knife to scrape off as much wax as possible. Place fabric between two blotters
or facial tissues and press with warm iron. Remove color stain with non-fl amma. ble dry
cleaning solvent. Wash with detergent in the hottest water safe for fabric.)

CHEWING GUM

Rub area with ice, then scrape off with dull blade. Sponge with dry cleaning solvent;
allow to air dry. Wash in detergent and hottest water safe for

f\037ric.)

CHOCOLATE AND COCOA

Pre-soak stain in cold or warm water. Wash in hot water with detergent. Remove any
grease stains with dry cleaning solvent. If color remains, sponge with hydrogen peroxide,

wash again.)

COFFEE

Sponge or soak with cold water as soon as possible. Wash, using detergent and bleach

safe for fabric. Remove cream grease stains with non-flammable dry cleaning solvent.

Wash again.)

CRAYON

Scrape with dull blade. Wash in hottest water safe for fabric, with detergent and 1-2
cups of baking soda.
NOTE: If full load is crayon stained, take to cleaners or coin..op dry cleaning machines.)

DEODORANTS

Sponge area with white vjnegar. If stain remains, soak with denatured alcohoL Wash

with detergent in hottest water safe for fabric.)

DYE

If dye transfers from a non-colorfast item during washing, immediately bleach dis-

colored items. Repeat as necessary BEFORE drying. On whites use color remover.

CAutION: Do not use color remover in washer, or around washer and dryer as it may
&\037 ge the finish.)))



T() Remove 5T AIN5 From Washables)
EGG

Scrape with dull blade. Pre-soak in cold or warm water for at least 30 minutes. Remove

grease with dry cleaning solvent. Wash in hottest water safe for fabric, w..ith detergent.)

FRUIT AND FRUIT JUICES
Sponge with cold water. Pre-soak in cold or warm water for at least 30 minutes. Wash
with detergent and bleach safe for fabric.)

GRASS

Pre-soak in cold water for at least 30 minutes. Rinse. Pre-treat with detergent. Wash,
using detergent, hot water, and bleach safe for fabric. On acetate and colored fabrics,
use 1 part of alcohol to 2 pans water.)

GREASE, OIL, TAR

Method 1: Use powder or chalk absorbents to remove as much grease as possible. Pre-
treat with detergent or non-flammable dry cleaning solvent, or liquid shampoo. Wash
in hottest water safe for fabric, using plenty of detergent.
Method 2: Rub spot with lard and sponge with a non-flammable dry cleaning solvent.

Wash in hottest water and detergent safe for fabric.)

INK-BALl-POINT PEN

Pour denatured alcohol through stain. Rub in petroleum jelIy. Sponge with non-
flammable dry cleaning solvent. Soak in detergent solution. Wash with detergent and
bleach safe for fabric.)

INK-FOUNTAIN PEN

Run cold watf!r through stain until no more color will come out. Rub in lemon juice
and detergent. let stand 5 minutes. Wash.

If a yellow stain remains, use a commercial rust remover or oxalic acid, as for rost stains.

CAUTION: HANDLE POISONOUS RUST REMOVERS CAREFUUY. KEEP OUT
OF REACH OF CHILDREN. NEVER USE OXAUC ACID OR ANY RUST RE-

MOVER AROUND W ASHER AND DRYER AS IT CAN DAMAGE THE FINISH.

SUCH CHEMICAlS MAY ALSO REMOVE PERMANENT PRESS FABRIC FINISHES.)

liPSTICK

Loosen stain with a non-flammable dry cleaning solvent. Rub detergent in until stain
outline is gone. Wash in hottest water and detergent safe for fabric.)

MEAT JUICES

Scrape with dull blade. Pre-soak in cold or warm water for 30 minutes. Wash with de-
tergent and bleach safe for fabric.)

MILDEW

Pre-treat as soon as possible with detergent. Wash. If any stain remains, sponge with

lemon juice and salt. Dry in sun. Wash, using hottest water, detergent and bleach safe

for fabric.
NOTE Mildew is very hard to remove; treat promptly.)))
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Crabmeat Canapes
Cheese & Broccoli Appetizer
Cheese Cubes Fondue . . . . . . . . . . . . . . . . . . . . . . .
Crab Quiche

Che ese Ba II or
lOSJ

. . . . \302\267. . \302\267. \302\267\302\267\302\267\302\267\302\267\302\267\302\267. \302\267\302\267\302\267. . . . \302\267

Chopped Herring Appetizer . . . . . . . . . . . . . . . . . .
little Hot Doggies

Deviled Shrimp
Greek Spinach Pie (low cholestrol)
Mock Gefilte Fish (Ruth's)
liver Pate
Stuffed Mushrooms I

Peanutini (Appetizer)

Quiche Lorraine
Pi c k led H erri ng ............................
Quick Quiche
Shrimp Relish (Auntie's)

Shrimp Toast)

Pickled Pigs' Feet
tiorseradish Sauce .......................
Hrin (Horseradish & Beet Relish)
Hri n II

Keyivska Syma Babka

Poppy See d Torte ........................
Torte

N ut. Torte .............................
Blintzes
B Ii ntzes .. . . . . . . . . . . . . . . . . . . . . . . . . . . .
Twice Folded & Breaded Blintzes

(with Kapusta fi Iling)
-

Nalysnyky z Kapusty . . . . .
Fruit Soup

Fruit Soup (Quick Method)
Holubchi (Stuffed Cabbage)

Kapuschnak (Sauerkraut Soup)
Halushky (Potato Dumplings)

Kapusta (Cabbage w/Tomatoes) ...............
Kapusta

Pat's Prune PI iatsok

Lazy Pyrohy
Lazy Housewife's Holubtsi

Ba ked Pyroh y . . . . . . . . . . . . . . . . . . . . . . . .
Ukrainian Horns)
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Sardine Spread
Stuffed Ce

lerr
Ribs .....

Smoked Fish Appetizer \302\267\302\267

Rumak i

Sweet & Sour Appetizers
Tuna Pate
Bread & Butter Pickles I

Bread & Butter Pickles II
Di II Pickles
Pickled Cauliflowerettes
Chow Chow

Di lied Green Tomatoes
Sweet Di II Pickles

Twice Over Dills
Canned Pimientos
Old Fashioned Crock Pickles

Marinated Kapusta (Cabbage)
Pickled Beets
Green Pepper Je Ily)
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SOUPS AND SALADS)

Easy Borsch
Beet Soup (Borsch)

Bars ht

Com Soup
Clam Chowder
German Vegetable Soup
Italian Wedding Soup
Garden Fresh Potato Soup

Spinach Soup a la Betsy
Bean Salad Supreme

Carrot Salad

Caesar Salad

Gypsy Sa lad
Grandma1s Cole Slaw

Shamrock Sa lad

Old Fashioned Potato Salad
Zesty Potato Sa lad

Sauerkraut Salad (Aunt Kayls)
California Spinach

Salad

Waldorf Salad ..........
French Sa lad

Tomatoes Vinaigrette

Creamy French Dressing
Cucumber Dressing)
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3aked Flounder Fi I lets

U!\037on Sole

3utterfly Shrimp a la Graham

Tuna a la King . . . . . . . . . . . . .
Shrimp Tarragon w/Pimiento Rice

Shrimp Casserole
o,icken Breasts in Wine

o,icken Casserole

Easy Roast Chicken
Our Favorite Chicken (Canada)

Oticken Florentine
Oticken Marsala
Glazed Roast Chicken

Oticken Kiev

Oticken Parmigiana
O1icken Parmesan
Smothered Chicken

Chicken & Sour Cream
Barbara.s Chicken
Stuffed Chicken Breasts

Polio Con Arroz (Chicken with Rice)

Stuffed Chi cken Ro lis
B8Q'd Chicken Wings

Turkey Casserole

Stuffed Turkey Breast)

Babi.s Beans
Easy BBQ Beans ...............

Dumplings
Scrambled Eggs

Omelet

Deviled Eggs (Julie's Favorite)
Baked Macaroni & Cheese

Baked Noodles Florentine

Soup Noodles
Noodl e Puddi ng ...............

Cheese/Noodle Pudding
Armenian Rice & Noodles

Bacon Chive Rice
Onion Rice
Oven Baked Ri ce

Royal Rice)
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MAIN DISHES--

EGGS, CHEESE, CASSEROLE)
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Lasagna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 84
Ukrainian Lasagna I . . . . . . . . . . . . . . . . . . . . . . . 84
Ukrainian Lasagne II . . . . . . . . . . . . . . . . . . . . . . 84
Lasagna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 85
Pizza Spaghetti . . . . . . . . . . . . . . . . . .. . . . . . . . . . 86
Pizza . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 86
Hero Sandwiches . . . . . . . . . . . . . . . . . . . . . . . . . . 87
Spaghetti

& Meatballs . . . . . . . . . . . . . . . . . . . . . . . 87
Stuffing Balls . . . . . . . . . . . . . . . . . . . . . . . . . . . 88)

VEGETABLES)

Green Beans & Onion Bake
Harvard Beets
Broccoli au Gratin ...................
Glazed Baby Carrots
Cauliflower

Cauliflower with Swiss Cheese
Corn Fritters
Eggplant Fritters
Ukrainian Cabbage (Kapusta)
Zucchini & Carrots in Herb Butter

Eggplant Parmigiano
Lima Bake
Mushrooms & Kasha

Mushroom Cutlets w/Mushroom Sauce
Stuffed Mushrooms

Pekusche (Hot Sauce)

Pennsylvania Dutch Potato Filling
Sour Cream Potatoes

Potato Pliatski (Pancakes)' 1
Potato Kuge

I

Potato Pancakes '2

Stuffed Potato Cakes
Baked Mashed Potatoes

Brandied Sweet Potatoes
Sca I loped Potatoes ...................
Potatoes w/Onions & Garlic

Poppyseed Potatoes

Gourmet Spinach
Spinach Parmesan
Criss-Cross Baked Potatoes ..............

Twice Baked Potatoes)
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1 c. vinegar
2

bay leaves)

1/2 tsp. sugar
1/8 tsp. peppercorns)

Soak herring in cold water a couple of hours. Changing water

twice. Cut herring in serving pieces, remove milt, discard the
heads and tails. Slice onions into rings. Combine remaining in-

gredients and bring to boil, then cool. Take the milt and mash with
a spoon to a fine paste, add to cooled solution and blend thoroughly.

In a clean iar, place a layer of herring, onions, repeating un-
til all in iar. Pour cooled solution over and refrigerate 3 or 4 days.
Store in refrigerator unti I ready to serve.)

QUICK QUICHE)

1 unbaked pie she II

1 can French fried onions
3 eggs, beaten slightly

1 c. milk)

Anne Choma)

1/2 tsp. salt

1/2 tsp. pepper
1 c. sharp Cheddar cheese,

grated)

Empty onions into pie shell. Beat eggs; add milk gradually
and mix together. Season with salt and pepper. Pour mixture over
onions. Sprinkle cheese on top. Bake in 425 degree oven for 15

minutes; reduce heat to 350 and bake 15 minutes more. (To change
flavor of quiche, add some leftover meat, or bacon bits, or chopped

and drained vegetable, etc.))

SHRIMP RELISH (Auntie's))

1 c. minced onion
1 1/2 lb. fresh shrimp, cleaned

and cooked

1 c. chopped parsley
2/3 c. salad oil)

Daria Marusevich)

1/3 c. vinegar
1 1/2 tsp. salt

1 clove garlic, minced

pepper, to taste)

Combine onion, shrimp and parsley. In another bowl, mix

oil, vineg<;lr, salt, garlic and pepper together. Add the two mix-
tures together. Refrigerate

at least 1 hour before serving.)

SHRIMP TOAST)

1 (8 0%.) can water chestnuts

12 slices bread, thin
1 lb. raw shrimp, chopped fine

1/4 c. onions, chopped fine
1 tsp. sa It)

Tessie Pawluk)

1 tsp. sugar
1 Tbsp. cornstarch
1 egg, beate n
bread crumbs
cooking oil)
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CAKES, COOKIES, ICINGS)

Apple Cake

Apple Chiffon Cake

Apple Squares

Apple Crisp
Two-Egg Chiffon
Banana-Pineapple Bundt Cake

Blueberry Buckle (McAdoo, Pa.)
Blueberry Cake (East Meadow))
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Banana Sour Cream Cake

Carrot Cake '1

Carrot Cake '2
Carrot Cake '3

o,eese Cupcakes
Cream Cheeze Cake
Cherry Cheese Squares
Cheese Cake
Cheese Cake
Cheesecake
Fluffy Cheesecake

Chocolate Chip Cake
Ci nnamon Cake
Date Cake

European Sponge Cake
Fruit Cake

Wh ite Fruit Cake ..........................
Fruitcake Miniatures

Honey Cake

Hungarian Plum or Apple Cake
Instant Coffee Chocolate Cake

Super Easy Jelly Roll

Meringue Shortcake

Old Fashioned Nut Cake
Pineapple Half-Pound Cake

Pistachio Nut Swirl Cake

Poppy Seed Coffee Cake

Blue Ribbon Pound Cake
Raisin Pound Cake
Prune & Walnut Torte (Ruth's Recipe)
St. Patty's Day Cake

Sour Cream Country Coffee Cake
Chocolate Sour Cream Cake

Irene's Torte
Sour Cream Pound Cake

T unne I of Fudge . . . . . . . . . . . . . . . . . . . . . . . . .
Wa Inut Pliatsok (Mother's) ....................
Walnut Cake
Wa I nut Torte

Apricot Turnovers
Brown ies \302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267. . .

Cinnamon Cookies
Cossack's Kisses
Cream Cheese Refrigerator Cookies . . . \302\267. \302\267. . \302\267. . . . . .
[)ate Nut Ba lis . . . . . . . . . . . . . . . . . . . . . . . . . .
Chocolate Chip Cookies)
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Cream Cheese Cookies I

Creme Cheese Cookies II

lily Fan Cookies
Filled Cookies

French Cookies

Fudge Scotch Squares
Dainty Spiral Cremes

Quick Coconut Macaroons

Marshmallow Icebox Cookies . . . . . . . . . . . . . . . . . . .
Mother1s Cookies

Pecan Tassies

Pineapple Squares . . . . . . . . . . . . . . . . . . . . . .
little Cakes (Petit Fours)

Puff Pastry
Poppy Seed Cookies
Potato Chip Cookies ........................

Raspber\037 Cookies

Rohlichky

Rosettes ., 1
Swedish Rosettes
Sugar Wafers

Ruglach

Shortbread Cookies

Star Cookies
Tri-Color Cookies
Glazed Mini Tarts

Tea Cookies

Cream Cheese Frosting 1

Coffee Icing

Crecmy Butter Frosting
Fondant Frostin.Q

Cream Fi Iling '1

Cream Fi II i ng '2

Cream Filling '3 (Good for Dainty Spiral Cremes)
Boi led Frosting
Marshmallow Frosting

Cream Cheese Frosting '2

Chocolate Frosting
Banana Butter Frosting

Mocha Icing
Fruit Icing
Confectioners Sugar Icing
Chocolate Fi II i ng '2 . . . . . . . . . . . . . . . . . . . . . .
Chocolate-Rum Fi II ing
Vanilla Glaze
Mocha Fudge Topping)

. .) . .) . .). .) . . .) . .)

. . . .) . .) . . .) . . .)

. .) . .) . .) . .). .) . .). .) . . .)

. .) . .) . .). . . . .) . .) . . .) . .)

. . .) . .) . . .). . . .) . .). .) . . .)

. . . .) . . .) . .) . . . .)

. . .) . . .) . . .) . .) . .)

. .) . .). . . .) . .)

. .) . .) . .) . . .) . . .) . .) . .)

. . .) . . . .) . . . . .) . .). .). .) . .)

. .) . . . . .) . .). . . .)

. . . . .) . .) . . .) . . .) . .). .) . .). .)

. . .) . . .) . .) . . .) . .) . . .)

. . .) . .) . . . .). .) . .). .) . .). .)

. . .) . .) . .) . .) . .) . .). . .) . . .) . .)

. .) . .) . .) . .) . . . .). .). .). . . .)

. . .) . .). . .) . .) . .) . .). .)

. .) . . .) . . . .) . . . .) . .) . .) . .)

. .) . . .) . . . .) . .). .) . . .). . .). .)

. . .) . .) . .). .) . . . .) . .)

. . .) . . .) . .) . .) . .). .). .) . .). .)

. . .) . .) . .) . . .). . .). .) . .)

. .) . .) . . .) . .). . .) . . .)

. .) . .) . . . .). .) . . .). . .) . . .) . . .)

. .) . .) . . .) . .). . .)

. . . .) . . .) . . . . . . .) . . .). . .)

. .) . . . .) . .). . .). .) . .)

. . .) . . .) . .). .). . .) . .) . .)

. . .) . . .) . . . .) . .). . . .) . .)

. . .) . .) . .) . . .) . . .). .)

. . . . . .) . .) . .). . . .). .) . .)

. .) . . .) . .) . . .) . . .)

. . .) . .) . .) . . .)

. . . .) . .) . . .). . .) . . .) . . .)

. .) . . .) . .) . . . .). . .). .)

. . .) . . .) . . . .) . . . .). . . .) . . .)

. .) . .) . .) . . . .). .). .). .) . . .)

. .) . .) . .) . .). .). .)

. . .) . .) . . .). .) . . .). . .)

. . . .) . . . .) . .). . .) . .). . .)

. .) . . .) . . . . .). . .) . . .)

. .)

. . . .)

. .)

. . .)

. . .)

. .)

. .)

. .)

. . .)

. . .)

. .)

. . .)

. .)

. . .)

. .)

. .)

. .)

. . .)

. .)

. .)

. .)

. . .)

. . .)

. . .)

. .)

. .)

. .)

. .)

. .)

. .)

. . .)

. . . .)

. .)

. .)

. . .)

. . . .)

. .)

. .)

. .)

. . .)

. .)

. .)

. .)

. .)

. . . .)

. .)

. . . .)

. . .)

. .)

. .)

. .)

. . . .)

. . .)

. .)

. .)

. .)

. . . .)

. .)

. .)

. .)

. .)

. . . .)

. . .)

. .)

. . .)

. .)

. . . .)

. .)

. .) . .)

. .) . .)

. .) . .)

. .) . .)

. .) . .)

. . .)

. .) . .)

. .) . .)

. .) . .)

. .)

. . . .)

. .) . .)

. . .)

. .) . .)

. .)

. .)

. .) . .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. . .)

. . . .)

. .)

. . .)

. .)

. . .)

. .)

136

136

137

137
138
138
138
139
139
140

140

140

140

141
141
142
142
142
143
143
143
144

144

144

145

146
146
147
147
147
147
148
148
148
148
148
149
149
149
149
150
150

150

150

150

151)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)))



Pecan Topping

Walnut Butter Frosting

Poppyseed Filling '1
Prune Filling
Nut Filling

Apricot Puree

Apricot Filling
Crumb T oppi ng
Chocolate Fi Iling
Vanilla Fi Iling
Lemon Filling

Carrot Cake)

. . .) . .) . . . . . . . .). . . .) . . 0) . . .) . .) . .)

. .) . .) . .) . . . .) . .). .) . .) . . . .) . .)

. . . . .) . .). .) . .) . .) . .). .) . .) . .)

. . .) . . .) . . .). .) . .) . . . .). .) . .) . . .) . .). .)

. . .) . .). .) . .) . .) . .). .) . .) . .) . . . .). .) . .)

. ...-\037. . . . . .). .) . . .) . . .) . .). .) . .) . .) . .)

. .) . .) . . .) . . .) . .). .) . .) . .) . .) . .). .) . .)

. . .) . .) . . .) . . .) . .) . .). .) . . .) . .) . . .)

. . .). . .) . .) . . .) . .) . . .) . . . . .). . .)

. .) . .). . .) . .) . .) . . .) . . . .) . . .). .). .)

. . . .). . .) . .) . .) . .) . .) . .). . .) . .) . .) . .)

....... ........ ........... ... ... .....)

DESSERTS)

Banana Split Surprise
Bread Puddi n9 . . . . . . . . . . . \302\267. . . . . . . . . . \302\267. . .

Cheese a la Jello . . . . . . . . . . . . . . . . . . . . . . . .
Cherry Cracker Dessert ......................

Cherry Sa lad
Cranberry Je 110

Shimmering Cherry Salad
Five Fruits Ambrosia
Fruity Wine-O Salad

Cranbe rry 1+1\\0 I d ...........................
[)c:J t e Pud din 9 ............................
I.e mon Ange I Frost . . . 0 . . . . . . . . . . . . . . . . . . . .
Mousse au Chocolat

Almond Mousse

Peachy Banana Bavarian
Guava & Marshmallow Pudding (South Africa)
Chocolate Mousse
Ri ce Puddi ng

Strawberry Je 110De light .....................
Fruit Salad Supreme
Ribbon Mo I d . . . . . . . . . . . . . . . . . . . . . . . . . .
Frozen Tortoni)

. . .) . .) . .) . . .) . .). .) . .) . .) . . .)

. . . . .) . .) . .) . .). .) . .) . . . .). .) . .) . .). .)

. .) . .) . . .) . .). .) . .) . .) . . .). .) . .). .)

. .) . .) . . .) . .). . .) . .) . . .) . . .)

. .) . .) . . .) . .). . .) . .) . .) . . .). .). .)

. . .) . . .) . .) . .) . .) . .). .) . .) . .) . .)

. . . .) . .) . . .). . . .) . .) . .) . .) . . .)

. . . .) . . . .) . .) . .). .) . .) . .) . . . .) . .) . .)

. .) . . .) o . .). . .) . .) . .)

. . . .) . . .)

. . .) . .) . .). .) . . . .) . .) . .) . .) . .). .) . .)

. .) . .) . .) . .) . . .) . . . . .) . . .) . . . .) . . .)

. . .) . . .) . . .). .) . . .) . .) . . .) . .). .)

. .) . .) . .) . . .). .) . .) . .) . .). .) . .) . . .) . .)

CANDY, JELLY, JAM, PRESERVES)

Caramels
Clusters
Sauerkraut Candy

Peanut Butter Candy

Popcorn Balls)

. . .) . . . .) ........ ........ ....)o .)

. . .) . .) . .) . . . . . . . . . . . . . . . . . . . .). .)

. . .) . .) ....................)
. . .) . . . . . . . . . . . . . . . . . . . .)

. .) . . . . . . . . . . . . . . . . . . . .). .). .)

J)

151

151

151
151
152
152
152
152
152

153

153

153)

. .)

155

155

155

156
156
156
157
157
157
158

158

158

159

159
159
160
160
160
161
161

162

162)

163

163
163
163
164)))



Potato Candy
Easter Bird's Nest

Coconut Ice (South Africa)
Marshmallows (South Africa)

Brittle (South Africa)
Nut Roll Candy . . \302\267. . . . . . . . . . . . . . \302\267. . . . . .
Chinese Noodle Dandies .....................

Brandy Peach Jam
Pear Butter

Plum Conserve

Spiced Apple Rings
Wine Jelly . . . . . . . . . . . . . . . . . \302\267. . . . . . . .)

Whiskey Sour Punch

Irish Coffee

Blackberry Brandy
o,ampagne Punch

Iced Tea

Pink Tea

Egg Nog
Patio Punch

Apricot Sauce

BBQ Sauce
Butter Sauce
Butterscotch Sauce
Chocolate Sauce

Cheese Sauce

Homemade Cranberry Sauce
Custard Sauce
Fudge Sauce

Marinara Sauce .......................
Mustard Sauce
Raspberry Sauce

White Sauce

Horseradish Sauce
Mushroom Sauce
Homemade Mustard

Gravy For Steak
Old Fashioned Brown Gravy

Raspberry Juice (Daria's)
Tomato Juice Cocktail
Pancake Syrup

\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267\302\267

Toasted Pumpkin Seeds ..................)

........) . .) . .)

. . . . .) . .) . .)

. .)

. . .)

. . . .) . .)

. . 0) . . . .). .)

. .) . .) . . . .). .)

. .) . . .) . . .). .)

. .) . .) . . . .). .)

BEVERAGES, MISCELLANEOUS)

. . .) . .) . .)

. . . .) . .). . .)

. .) . .) . .). . .)

. . .) . .) . . . . . .)

. . .) . . . .) . . . .) . .)

. . . .) . .) . . . .). . .) . .)

. . . .) . . .) . .) . . .). . .)

. . .) . .) . .). .) . . .)

. . .) . .) . .) . . .)

o .) . . .). .) . .) . . .)

. .) . . .) . . .). .)

. .) . .). .) . .)

. . . .) . .) . .) . .)

. .) . . .) . .). . .)

. . .) . . .) . . .). . .)

. .) . . .) . .). .) . . .)

. . . . .) . . .) . . .)

.... .) . .) . .)

. .) . . .) . . . . . . . .)

. . .) . .) . . .). . .)

. . .) . . . . .)

. .) . .) . .)

. . . .) . . .) . .)

. .)

. . .)

. . .) . . . .)

K)

. . .)

. . .)

. .)

. .)

. .)

. .)

. . .)

. .)

. .)

. .)

. .)

. . .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. .)

. . .)

. .)

. .)

. .)

. .)

. .) . .)

. .) . . .)

. . .) . . .)

. . .) . .)

. .) . .)

. .) . .)

. .) . .)

. .) . . . .)

. .) . .)

. . .)

. .) . .)

. . .) . . .)

. . .) . . .)

. .) . .)

. . .) . .)

. .)

. .) . .)

. .) . .)

. .) . . . . .)

. . . .)

. .) . .)

. . . .)

. .) . .)

. .) . .)

. .) . .)

. . . .)

. .) . .)

. .) . .)

. .) . .)

. .) . .)

. .)

. .) . .)

. .) . . . .)

. .) . . . .)

. .) . .)

. .) . . . .)

. . . .) . . .)

. .) . . . .)

. .) . .)

. . .) . . .)

. . . .) . .)

. .) . .) . .)

. .) . .) . .)

. .) . .)

. .) . .) . . . .)

. .) . . .) . .)

. .) . .) . .)

. .) . .)

. . .) . . .)

. .) . . . .). .)

. .) . .) . . .)

. .) . . .) . . .)

. .) . . .) . .)

. .) . .). .)

. .) . .)

. . .) . .)

. .) . . .) . .)

. . .) . . . .)

. .) . .) . .)

. .) . .) . .)

. .) . . .) . . .)

. .) . .) . .)

. .) . . .) . . .)

. .) . .) . .)

. .) . . 0) . . .)

. . . .) . . . .)

. . . .) . .)

. .) . .). .)

. . .) . .)

. .) . .)

. .) . . .) . .)

. .) . .)

. .)

. .)

. .) . .)

. . .)

. .) . .)

. .) . .)

. .) . .)

. .) . .)

. .)

. . .)

. .) . .)

. .) . .)

. .)

. .)

. .)

. .)

. . .)

. .) . .)

. . .)

. . . .)

. . .)

. .)

. .) . .)

. .) . .)

. .)

. . . .)

. .) . .)

. .)

. .) . .)

. .)

. .)

. .)

. . . .)

. . .)

. .) o .)

. . .)

. . . .)

. 0)

. .) o .)

164

164

165

165
165
165
166
166
166
167

167

167)

. .)

169

169

169

170
170
170
170
171
171
171

171

171

172

172
172
172
172
173
173
173

173

174

174

174
174
174
175
175
175
175)

. .)))



:;\037ndma's Delicious Popsicles . . . . . . . 0 . . 0 0 . . . . .. 176)

\037 OTES:)

TO ORDER

Copies of this book, please p rint your name

and address and send to:)

PYROHY LADIES

c/o St. Vladimir's Ukrainian Catholic Church

709 Front St.

Hempstead, N. Y. 11550

Enclose $ for each copy and add

\037 for postage and handling.)

L)))



.n II1 Ncn c.a
Nen\037\037\037 CDC\"')C\"\"\" \037\037CO\037 \037OO\037\037\037 c.aC\"')\037,......... .... N \037NN .... \037N \037 N

IL \037\037COIl1 \037CO\037\037\037 \037Nenc.a C\"')O,.....\037\037 ,....,\037\037CO II1 NenCD
\037\037N \037\037N \037\037N t'\") \037NN \037\037N

t- C\"')C,.......\037 ,.......-00 \037-oo\037 Nenc.aC\"')\037 CDC\"')\037\"\"\" \037\037COIl1.... \037N C\"') \037NN \037\037N \037N .... N \037\037N

Nen\037\037\037 CDC\"')\037\"\"\" \037('f')C\"\"\"\037 \037N\037
IX:

\037C\"')S\037\037\037\037 UJ\037Ncnc.a.... N
\037

....\037N \037\037oo\037N CD
\037\037N

\037Ncnc.aC\"')Ct- \037oo\037N\037
!\037NenCD \037Nen\037\037\037 \037

,.....\037-oo
\037..\037oo\037

.... N \037\037N \037NN \037\037N
\037

-NC\"')

\037>-- ,.....\037-oo
g\"\037oo\037 \037-oo\037\037\037

c.DC\"')\037\"\"\" >C\"')S\037\037 tj\037oo\037Ncn0 \037NN \037\037N

B

\037 N \037NN

'\" :f c.DC\"')O,...., <C\"')C,.....\037\037 \037 ,.....\037\037oo \037Ncnc.a 2Nen
CD C\"')C UJ ,.....\037....OO

CO
\037NN \037.... N C\"') \037NN \037\037N .... N C\"') C -NN

en '\" \037Nenc.a Ncn\037\037 \037CO\037\037\037 \037Nenc.a C\"')O,....,\037\037 ,....,\037\037CO\037.... N \037\037N \037\037N t'\") \037NN

... k. \037\037CO\037 \037OO\037\037\037
,.....\037\037CO \037\037CO\037 Nen\037\037\037 c.at'\C,....,\037\037N \037NN \037\037N \037NN

t- t'\O,....,..\037") ,.....\037\037oo CDt'\\037,.....") t'\C,.....\037") \037CO\037N\037 \037NenCD\037\037N t'\") .... N N \037 N \037..... N \037N \037\037N

\037>--Ncn\037\037\037 )II. CDC\"')\037\"\"\" \037Nenc.a NenCDC\"')\037 ,.....\037\037oo \037\037OO\037.... N .... \037N \037N \037NN \037.... N
IX: IX:

\037Nenc.D
O\037\037CO\037

\037oo\037\037re t'\O,....,\037\037<\037CO\037Nen < CDt'\\037,....,.... N N \037\037N ..... \037N \037 N \037\037N

\037::::) ,.....\037.....oo ::::)
\037\037oo\037 IX:t'\O,.....\037....") = ,....,\037\037oo )II. \037NenCD \037Nenc.DC\"')\037

\"'\037

\037NN IX: \037\037N
<

\037.....N('f')
f

\037NN
<

\037\037N Z \037N
co

c.Dt'\\037,....,") \037 C\"')O,.....\037 \037NenCDC\"')C < c.Dt'\\037,....,") \037 \037....OO\037 \037\037CO\037\037\037\037 \037 N \037\037N \037N C\"') \037 N \037\037N)

'\" ......\037\037oo \037\037OO.\" \037CO\037\037\037 c.DC\"')O\"\"\" C\"')C,....\037 \037ao\037\037\037..... N N \037\037N \037NN .... .... N
IL CDt'\\037,.....") t'\C......\037\037") ......\037\037OO \037Nenc.a Ncn\037\037\037 ,....\037....oo..... N \037\037N t'\") \037NN \037\037N -NN

\037 \037Ncnc.D NenCDC\"')\037 c.at'\\037,.....") \037\037001l1 ....aoIl1N\037 c.DC\"')\037\"'\"..... \037N ..... N \037 N \037\037N -N \037 N
IX: C ,.... \037.... at:

at:1I1\037\037\037\037 \037\"\"'COIl1 _oo\037N\037 \037111\037\037\037
UJ ,....,\037-CC\037\037N ..... N \037('f')_\037Nt'I') CD -NN

In ,.....\037\037CO
CD

\037\037\037COIl1\037 t'\O,....,\037\037")

\037__ao'\"
\037N\037.........O \037

c.D('f')O,....- ..... N ('f') ::::) \037NN ..... .... N \037N t'I') -NN
\037

\037-N

en
\037)ll.NcnCD('f')\037 C) CD('f')\037\"\"\" ('f')O,....,\037 \037\037CC\037Nen > \037Ncnc.D

tj('f')O,.....\037....

\037

\037N ::::)
- N -\037N

U
\037NN

0
.... - N .... - N C\"')

\037Nen\037:;3\037
u.I

\037
'\" _CO\037\037en < \037Ncnc.D 0 ,.....\037....ao Z \037\037CC\037 CNcn\037\037\037\037NN \037\037N .... N N \037\037N

en '\" c.D('f')O\"\"\" ('f')C......\037 ('f')C,....\037\037 ,.....,.\037OO \037Nenc.a Nen\037\037\037..... N N .... \037N \037\037N ('f') .... N N - .... N

.-4 k. \037NenCD Nen\037\037 Nen\037\037\037 c.DC\"')\037\"'\" \037\037001l1 ....oo\037\037\037\037\037N - N .... - N
\037 \037....CO\037 .....OO\037\037 ....CO\037\037\037 \"\"Nenc.a ('f')C,....\037.... ......\037....oo\037\037N .... .... N - .... N ('f') .... N N

\037>--('f')S\037\037;;; )II. ......\037....CO ......\037....CC \037\"\"CCU') Nen::2\037\037 CD('f')\037\"'\".... N N \037NN .... \037N - N
IX: at:

J:\037<Nen\037:;3\037 < CD('f')C\"\"\" CD('f')C\"'\" t'\C,....\037") ....CC\037\037\037 -tnNenc.D-NN U -NN - .... N .... \037N
::::) ::::) ..J

)II.\037

\037\037CO\037Nen

IX: \037NenCD IX: \037NenCD
fNenCD('f')O

.......,.....00 \037 \037....CCIl1.... N N
CD

\037\037N < \037\037N .... N ('f') < \037NN Z \037\037N

'\" ...,. ......\037N\037
u.I

\037\037CC\037 \037 \037.....CC\037 <\037CC\037No,) \037 c.Dt'\C,....,") ::::) C\"')C,.....\037La.. .... .... N .... \037N \037NN .... N N \037 -\037N)

.n.....cc\037\037\037

&&. ......:!;N\037)

\037) CD('f')C\"\"\"\037NN

\037NcnCD..... \037N)\037)

\037) \037.....COIl1..... .... N)

to

\037

en
....)

\037>--t'\s\037\037\037

\"'\037Ncn\037:;3\037)

'\" ......\037\037\037

IL c.D\037\037:;:;

t- \037\037\037\037

> ....00\"\"
\037>--\037\"\"\037N

\037IX:t'\O\"\"\"\037\"\"< \037\"\"'Nt'\

\0372Ncn\037\037\037
(/)<\037OO\"\"Ncn

...,. .....NN)

\037NenCD\037\037N

\037....CC\037.... .... N
_C,.....\037....,., .... \037N ('f'))

Nen\037:;3\037

\037\"\"ooIl1Ncnen ....NN
::::)
C) ......\037.....CO

:\302\273
....NN

< CD\037\037\037)

\037\037COIl1.... \037N

t'\C,.....\037.... \037N

Ncn\037\037

\"\"N
)II.\037oo\"\"N
ex:

<
......\037\037CC.... N N

::::)
ex:
CD
u.I
La..)

CDt'\C.......... N N)

\037Nenc.D\037.... N)

IX:
\037
m

\037
....
a..
u.I
en)

Nen::2:;3\037

....oo\037\037\037

......\037....CC.... N N
c.a('f')C......\037NN

II1 N c:nCD
\037.... N

\037....OO\037\037\037N

('f')C......\037-\037N)

......\037....cc.... N N
CD('f')O,........ N N
\037NcnCD\037.... N
_.....CO\037

IX:-....\037N
\037t'\C,....,\037\037CO ........Nt'\
o Nc:nc.D('f')C\037 \037Nt'\
U
O.....oo\037\037\037)

J:
u
ex:

<
\037)

\037....OO\"\".... .... N
('f')C,....\037........ .... N ('f')

Ncn\037\037\037

....oo\037\037\037

,....\037\037oo.... N N
c.D('f')O,........ N N
\037Nenc.D..... ..... N)

\037cc\037\037\037

......\037\037\037

CD\037\037\037

\"\"\037\037\037

\037=\037\037

=('f')O......\037
\037

....\037N

<Nen\037\037g)

\037\"\"001l1..... \037N)

t'\C,.....\037.... \037N

Nc:n\037\037\037

GC:.....OOU')Nc:n
\037

\037NN
\037 ......\037....oo4; ..... N N
\037
>
o
z)

CDt'\O,....,..... N N)

\"\"Ncnc.D.... .... N)

CDt'\C.......... N N
\037NcnCD.... .... N
_.....OO\037- ....\037N

t'\C,....\037.......... .... N ('f'))

Ncn::2:;3\037

)II.\037oo\"\"Nc:n
<

....NN
\037 ......\037.....oo4; ....NN)

Nen\037;;3\037

.....OO:!:\037\037

......:!;N\037

ex:CD\037\037\037

\037 111N en CD

:s
........N

ii]\037\"\",001l1
U .....\037N

u.I('f')C,....,\037\037C \037\037Nt'\

\037
Z

\037)

('f')O,....\037- ..... N

Ncn CDC\"')0
..... N C9)

....OO\037\037\037

......\037.....CO.... N N
c.D('f')O,......... N N
\",Nc:nCD.... .... N
_\037CC\037- ........ N)))



The plastic binding on this book will provide years of endless service,
but like all plastic materials it should not be exposed to excessive
heat. Examples of this would be direct sun, left in a hot automobile
or near the burner of a kitchen stove.)

CIRCULATION SERVICE, INC.
P.o. BOX 7306 - INDIAN CREEK STATION

SHAWNEE MISSION, KANSAS 66207)

Programs of Service and Fund Raising Programs
for Church, School and Civic Organizations)))
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