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flllI,.t I U t lUlls ('OUl'tcsy of Ukrainian National Women's League

or AnH\037rh\037nt Inc.. 866 N. 7th St.\037 Philadelphia 23. Pa.)

1'1'11\\11,11 h.y \".\\\037[l'\037I\037TC.\\.\"--S17S. Frnnldtn \037t., PhiJa. \0373.Pa.)))



.i'ORE WORD)

}I'()od, JiJ\\<.' Jlnlsic, is a ('0In1110n dcnon1inator. \"Without a song,
the

(tlY \\\\'oldd nl'ver end\" 11lay be paraphrased by saying \"without good
rood, t he day ,,,ould not

begin.\" People 111USt eat to live; others are said

to live to eat. I\037ood is \0371genuine prc--occupation of mankind and eating
a necessity \\\\rhich can be a source of great pleasure, as ,vell as a n1cans

or adventuring into thc customs of other lands. I

I
rille nlorc than forty International Institutes in various Alnerican

indl1\037trial citics have been described as being among the
Heatingest\"

places evcr kno,vn, for food and
fello'ivship go togetheer whether in the

h()Jl1l' or in C0111111unity life. During the
past quarter century, these non-

sectarian social service agencies have been concerned \\vitll the special
needs of inllnigrants in

adjusting to f\\lncrican
\\.\\rays

and in helping their
children 3CC0l111110date their old \\vorld 11eritages to their American en-
vironnlcnt. Nationality dinners al1d cooking delnonstrations, as ,veIl as

rood sales at festivals have been
popular part\037

of their programs. With
the hreaking of bread together and the sharing of different ways of pre-
paring and

\037crving foods, many a friendship 113S been born and many a

heritage group has discovered that it lIas \"alues to contribute to AIner-
, ,
Il'a s gusl'utory tastes.

J\\I1H)ng
thesc heritage groups are the Ukrainjan-r\\nlericans \\vho

hav(' perfectcd 3 healthful, appetizing, but econolnical cookery \\vhich

has enab]ed their forebears to retain their vitality and strength in
spite

of successive invasions of dleir rich and fertile land. Philadelphia has a

Llkrainian C0111111unity 22,000 strong, '\\7hich is a significant center of

llkrainian cultural traditions in North America. This community has

recently been joined by many
sl{illed professional people brought to

A111crica by the Displaced Persons Commission and among these \"de-

layed pilgrinls\" is a \\vell-knovvn lTkrainian home economist, N ataJie

J<ostccka. She has asselnbled the recipes in this book, the first of a series

of nationality cook-books to be published by the Philadelphia Inter-

national Institute.)
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I\037AI\037LEY SOUP-(Serves 6))

1 r.r. bacon fat

1 Cll}) assortecl veg'etables, \03711t fine)

y\037 lb. barley

6 cups \\vater
1 cup dicecl, ra\"r potatoes
1 T. b11tter
Salt and pepper to taste
1 T. chopped parsley)

,)

I\037rO'V11 veg'etables, except l)otatoes, in bacon fat until
goI(1en bro,vn.

Aclcl ,vater, barley an(l}Jotatoes.
Simmer llntil barley is soft (% to 1 hour).
Adcl butter, salt, pepper, parsley and serve.)

7)))



(\037IJI.\037A It JI()llH( \037I 1--- - (H('rv('s ())

y\037 lb. HUlll) bone

()
'

tCU!)H W\037\\ cr

y\037
heacl cabbclg\"C, shl'c(lclccl

1 smelll stall{ ce1ery, clice(l

1 me(tium onion, chOlJpecl fine
1 Jb. raw peelecl beets, cube(l

o tSl). choPIJC(l parsley

1. clove goarlic
1 T. sllgoar
y\037 tsp. Iemo11 juice or sour salt
Salt anct pepper to taste)

Hilnmel' bone in the water for 1 hour.

/\\ del tJ1e cube(l, choppecl and shredded vegetables.

Hiln1ner ,1nother hour.

(\037I'uHh the goarlic into the sugar and lemon juice.

}\\<1(1 to soup.
Ht,}'c\\in througoh a sieve.
:--1\037llt and pepper to taste.
Hprve hot or cold.)

H)))



COLD SOUP-(Serves 6)

(uncooked))

1 CUl) cookecl, l)eeled and chopped beets
1 carrot, peeled and grated
1 CUCu111bor, peeled and chopped fine
2 harel boilocl eggs, peeled and chopped fine)

Y2 cup sour cream
2 ClI!JS milk or buttermilk
1 T. choppecl parsley
1 T. choPl)ocl dill or dill piclcle
Salt and :pepper to taste

Boil, peel al1cl chop the beets - cool.

Adcl tIle other vegoetables and chopped eggs.
Blencl sour cream and Inilk (or buttermilk).
Adcl the parsley, dill, salt and pepper to taste.
Chill al1d serve.

If this SOllp is too thick, it may be thinned with ice cold
water.)

9)))



COLD FRUIT SOUP\037-(S('rV('H H))

6 cups water

2 cups fresh fruit-( one l{incl or mixe(l, \037uch aH cller..i('H J

plums, apples, strawberries, peaches, etc.)
Y2 cup SOUl\" cream

1 T. flour
Juice of 1 lemon

Sugar to taste
Grated rind of 1 lemon or 1 Ol'ang.e

Wash fruit ancl simmer for 1 hour in the ,vater.

Strain throug.h a sieve.
Blend flour into sour cream.
Add to soup and boil for 5 minutes.

Add lemon juice and sug.ar.
Chill thoroughly.

Serve in \"rell-chillecl soup cups or dishes \\vith a bit of
the lemo!1 or ora11gerincl spril1klecl on top.

:::
This frllit soup is quite different from Swedish fruit

soup and Ukrail1ians always use it as a first course ancl

serve it \\\\Tith crackers.)

]0)))



])()'J1A'I'() HOIJI)-(ScrveH fj))

() CUJ>H w,lte}.

y\037 1b. HUll}) bone

1 m(\037dium cclrrot, cut in l)ieccs
1 sn1HJI stall\\: celery, cut up

Yl hcacl (mcclium) cabbag'c, sllrec1ded

1 small onion, Cllt up

1 cup (liced, ra,v IJotatoes

\037 ClIp sour cream

1 rr. flour
. Salt ancl pepper to taste
1 T. chopped parsley)

Simmer veg'etables ancl soup bone in the \\V:ltcr fo}. 1 y\037

hours. Strain. Adcl cubecl, raw potatoes to stocl{ \037lnd (loo1(

until they are tender.
Blend flollr and sour cream and add to soup.
Bring to a boil, add salt, pepper ancl parsley \037ln(1 HPt.V('.)
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HI)llIN(j JJEET SOUI)-(ScrvcH (i)

(1Iors('11 ,vitI1()tlt It1('Uf, r;f.f)('I,))

II
{\037U})H W:ltCl'

y, he:ul J11C(liul11-si\037e(1 cabb:lg\"l\037, c}loJ)pt'd fil1('

1 Jne( 1 i 11111 carrot, c11be<1

Y:l tH}). cho!)I)Ctl parsley
1 HIIlel11 H tallc celery, dicecl

I JllCdium o11ion, g.ratec1)

lh. r:'lW spring beets, }Jeeled aIle! g.ratc(l

1 elovc g'ttl'lic (or more, if YOll rectlly lil<c g':.trlic)
1. '.1', Hug'ar

.J u ice of 1. lemon, or Y2 tsp. sour s\037\"llt)

I Cll!) sour cream
I r('. flour

HalL cln(llJe!JIJer to taste

WaHl1 an(l cut l1p veg'etables, except beets, un{l sil11mer
1'ot.

y\037
hOlll..

.

Ad(l g'ratecl beets, and coolt 15 to 20 minutes.
(\037t'uHh g'arlic in the sug'ar anellemon jllice al1(1 au(l to

HUtl}).
1\0371(,11(1 flour into sour cream, add to soup a11cl bring. to

Zl })oil.
\302\267

H=lIt :.tnd pepper to taste.)
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H()I\037I\037EI\037 SOUP-(Ser'\037es 6)

(sour SOllp))

( ) e u 1):-; \\\\' at er

Y:l lb. HOUl) bone

1 lb. (2 cups) assortecl ra\\,v veg'etables, chop})ed-

(CH..1
9
0tS, cabbag'e, celery, onion, etc.)

] Clll) sorrel\037 choppecl fine)

y\037 CUl) sOtlr cream

1 'I'. flollr
Halt \037ln(l pepper to taste

1. \037e. (Iill (fresh or clried)
\037::

chopped fine

1. T. IJarsley, choppecl fine
:\037 }Iard boileel eg

9

gs

Silnnlcr SOllp bone ancl assortecl choppecl veg'etables

fo). ] hour.
A(l(l sorrel ancl boil for 10 minutes.

RC1110ve bone, saving small pieces of leal1 l11eat and

l'eillrnillg
9

them to soup stocl\\:.
Blenel sour cream ancl flour ancl acld to stocl{.
Bring' to a boil again.

Aclcl salt al1CllJepper to taste, (Iill ancl parsley.

Place 12 hard boilecl egg\", yolk side up, in bottom of
HOlll) plate, anel serve soup hot or cold.

*
1 T. of clill pickle, choppecl very fine, may be sub-

Htitlltecl for fresh or clried dill.

If you serve soup cold, be sure to chill the CU}JS or

plates well.)
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SAUERKRAUT SOUI)-(Serv('s ())

1 cup sauerl{rallt juice

Y2
lb. smoked,

*
or fresh, sparcribH

6 cups ,vater

12 cup mushrooms,
*\037:\037

fresh or canncc!
1 cup (liced, cooked potatoes

1 T. bacon fat or butter
1 onion, diced

Salt and l)epper to taste
1 T. choPl)ed parsley)

Simmer spareribs, sallerkraut juice and ,vater for 1 hr.
Remove bones, cut meat il1to small pieces an(l ad(l it

to the soup stocl\\:.
Also add mus11rooms (if canned) and potatoes.
Brown onion slig'htly in fat ancl also fresh mushrool11s,

if they are useel.
Add to soup, tog-ether \"Titll salt, pepper ann parsley.

* Smoked spareribs are a\037lailable al1cl add a g-reat deal
to the flavor of this soup. If fresh spareribs are used, be

sure to use bacon fat ill place of butter for the flavor.

** If fresh mushrooms are used, simply \\vash them
well and slice them, ste111S and all. They need not be peeled.)

14)))



'J1()MA'J1() \0371()IJl)\037-(Hcrves (j)

(wit). In(\037at stocl())

() CU}>H water

0z lb. soup bone
1 TI1c(lium-sizecl carrot, cl1bed

y\037
hc\037tll meclium-sizecl cabbag'c, shl'c(l(lc(1

1 small stall{ celery, cliced

1 slnall onion, cut up

1 lb. fresll tomatoes, quarterecl

(or 116 oz. can of tomatoes))

\037 cup SOllr cream

1 T. flour
Salt ancl pepper to taste

2 tsp. chOl)pecl parsley

Simmer slowly the vegetables (except tomatocs) with
HOUP bone in the water for 1Y2 hours.

Ad(l tomatoes and cook for another half hour.
Put this mixture through a sieve.

Blend flour with sour cream, add to soup mixture and

bring to a boil. Add salt and pepper and chopped p\0371rHh'y

H,nd serve piping hot. **

*
Tl1is is a much Inore interesting tomato soup th:lfl

Americans are accustomed to eating.

** A typical UI{rainian touch is to serve a tablcSI)()on

of fluffy rice in the bottom of each dish.)

]1))))



VEGETABLE SOUI)-(Hc,.vt.'s (i))

6 cups ,vater

Y2 lb. soup bone)

2 CUl)S n1ixecl, cubecl raw veg'eiables-
(carrots, peas, tOlnatoes, celery,
onions, string beans, etc.)

Yt- lb. \",ricle 110oclles, brol(en into l)ieces)

Y2 Cllp sour cream

1 T. flour)

Salt to taste
1 tsp. chopped parsley

Y2 tsp. (lill, fresh or dried *

Simmer bone in the \\vater for 1 hour.

Add the cubed, ra\"\\v vegetables ancl boil for 30 minute8.
Blend flour ancl sour cream and add to soup and bring

to a boil. Season to taste. ,

Just before serving- add (Iill and parsley.

*
If fresh or dried dill is not available, you may use 1

tablespoon very finely choppecl dill pickle.)

16)))



-&4.rJ.:..f)

H'I'ltIN(; I\037EAN\037-(Hcrv(\037H (j))

\037 IbH. frcH}1 sLlling' bC\037ln::; (either g'rccn 01' \\v:\037x l)u\037'I1H)

1 T. \037ug'ar

Y2 rJ\037. salt

\037 cup \\VH,ter

\037 CUl) Cl'Caln (01' n1ill()
1 rei flour

,J uice of 1 lemoll

!>c})l>er to taste)

Wash, string. ancl cut beans il1to 1 inch !)ieceH.
Acl(l water, sug'ar and salt and boil for 20 minlttpH (ot'

until tencler).
Blencl flour al1d cream, add lemon juice ancl p011r OVH1'

be\037llls.

Simmer slowly for a few minutes. Pepper to taHle.

This dish is delicious served with chicken or any })oil('d

meat.)

17)))
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1 lb. bcctH)

1. r('. f\037lt or bUlLcr

1. \037e. flour

y\037 cUI> H011r crcam

Y2 lb. I)cclc(l ctncl shreddecl ,11)1) lCH
...

(\037lbout 3 me(liul11 ,ll)l)lcH)
1 tH!). sugoar
H\037llt an(l IJcIJper to taste

W:lHh ant] boil whole beets until tender (about :),4
of

\037lll }lour).

Hkin :111(1 g'rate beets.

M(\037lt fat ancl blencl in flour, stirring constantly, until
Hli\037\037'11tl.y ])rowned.

Ad(l the sour cream ancl stir until ,SlnootJ1. Bring to a
1)()i I.

AdcllJeets.

Add \037hrc(l(le(] apples anc] sug'ar.
KeaHoll to taste.

Herve hot.)

\302\267
I r al)ples aren't tart enough, acId a little lemon juice.)
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(\037AllnAGE WITH TOMATOES)

1 Jncdium head cabbage, shredded
I CUI) }>oili11g' '\\vater

1 lb. frcHh ton1atoes, scalclecl, peeled al1d 'quartered
(a, ]6 oz. call of ton1atoes may be Sllbstituted)

1 ',nc(litlln o11ion, chopped fine
1 r]'. bclCOl1 fat or butter)

Y:.! eu}) sour crearll

1 rJ'. flour

Halt an(l pepI)er to taste)

l\037oil cabbag'e in the \"rater for 20 n1inutes. Drain \\\037vel1.

Melt fat, ancl bro\\vn onions i11it slightly.
Aclcl the tomatoes a11d silnmer for 10 :miI1utes.

Aclcl the ,vell-c1rai11ed cabbage and bring\037 to a boil.
Blend sour cream ancl flour and acld to Inixture and

ctg'ctin bring to a boil.
Season to taste ancl serve.)

19)))



I(I.\037I) (\037AIIIIA(:I.\037 WI'I'II WIII'I'I.\037 WIN I.\037 (Ht'I'\\'\037'H tt))

1 In ('<I i uni he\037l( I l'e({ l,:tl)hag'(\037, Hl1l t
pdcl('d

y\037 (\037uJ) w,lter

.I
'
I
'
. f \037tt

y\037 'LH}>. H,tlt

J)pJ)J>('JI to taste

.Juie<' of 1 lemon)

'I'. bl1ttel'

J 'I'. flottI'

y\037 (.Ill}> ,vhite wine

I\037oil cal)oag'e, fat, salt and pepper i11 the w\037licl'.

HLit
, often and l{eep heat low so that it ,viII 110t })U.'11.

Wh(\03711 cal)b\037tgge is tencler (about 20 mintlteH) \037uld th(\037

J C'I n () 11 .i 11 ice.

111 (lJlother pan, melt the butter ancl blel1d in the flour
Hl1d ht'o\\vn slig'htly. Add the wine and bring to a boil \037tn(l

!to i I for 1 n1inute.
))Ol11' this over the cabbage and mix thoroug'hly.
(\037oo]{ slowly for about 5 minutes and serve very hot.)
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(\037A IIIIA(\037E WITH APPLES-(Serves 4-6))

1 Jnedit11n-sizecl heacl of cabbag.e, shredded
1 CUI) water

y\037 lb. pared, slicecl tart apples
*

\037 ctlp \\vater)

Y2 cup sour cream
1 T. flour)

Salt ancl pepper to taste
1 T. chopped parsley

Boil cabbage in water for 20 minutes. Drain well.

111 another saucepan, cool\\: the apples and ,vater.
Combine with the drained cabbag.e.
Blen(l the sour cream and :flour a11d ac1cl to the cabbage

and apple mixture.
Season to taste.

Sprinkle the choppec1 parsley over tl1e top.

*
If apples aren't tart e11ough, add a little lemon juice.)
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(\037ltl\037\037A M I\037I) M{JHIII{()()M\037-(H('I.\\'('H (t))

1 lb. fresl1 muShl'OOmH
1 '1'. b11ttcr
1 Hmal1 onion, cI10PI)c<] fine
1 tSl). salt
!>C!)lJer to tctste

Y\037 cu},) vvater)

Y:l CUl) SOt11\" cream

1 T. flour)

W:lHll mushrooms, but clo not peel. Cut in pieces (use
tilt' HtPlllH too).

IVlelt l)utter al1cl saute mushrooms, salt, pepper and

('hopp('cI onion for about 5 minutes.
Acl(l water ancl simnler for about 15 minutes.
1\037leI1(1 flour ancl sour cream and add to mushrooln mix-

(,\\11
1
(' and Himmer slowly until mushrooms are tender.)

.)
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I>EAS AND CARROTS)

1 cup dicecl, ra\\v carrots

2 cups fresh peas
1 cup water
1 tsp. sug-ar

\037 tsp. salt

1 T. flour
1 T. butter

1 T _ chopped parsley)

Boil carrots, peas, sug-ar and salt in water for %
of an hour.

Save the juice as you c1rain the vegetables.
Over the veg-etables aIIo\"r the butter to melt. Sprinkle

tIle flour over thenl and stir slightly.
Add the water in which the veg-etables were cooked

\037ln(l bring- to a boil.

Sprinkle the chopped parsley over the top and serve
hot.)

23)))



S'I' I.\037W I.\037I) 1.'lll.\037Hll 'I'() MA 'I'() I.\037H- (Ht'rv('.-. fj))

\037 ]hH. fl'CHh tOl11cltOCH)

1 \037I'. blltier

J l11ediun1 o11ion, chOI)I>cd fin(\037

'I l11C(liuln Ht\037tll{ of celery, et1t fin(\037

Halt \037ln(11)ePl)Cr to tUHte

Y:l tSI). l)\037.tI)ril{a)

Y2 C111) \\Velter)

Y:l CUl) SOll1' creal11
1 T. flour
.1 \037r. choPIJecl IJarsley

I \0371:l11Ch tOlnatoes in boiling. water ancl sl{i11.
M(\037lt l)utter alld add whole tomatoes and the other

v('\037\037'l'Lal)leH al1d simn1er untilliquicl is almost all absorbed.
\"del \\vater, salt, pepper and papril{a and boil until

f OUI:tt,OCH ctTI{l vegetables are tender.
I\037len(l flour and sour crealn. Pour over the tomatoes

a lid Hit111ner for 10 minutes.
Nerve hot, g.arnishecl ,vith chopped parsley.)

\037t1)))



(\037I{li\037AM\037\037I) SPINACH-(Serves 6))

\037 IbH. fresh spil1ach
1 Cll}) ,vater)

1 \037r. butter

1 r!,. flotlr

12 ClIp milk

y\037. CUl) crealn

Y2 tRp. salt

1 clove g'arlic

*
(or 1 snlall onion g'ratecl)

WasIl the spil1acll leaves in several waters, separating
the le:lves by cutting' the roots off.

J3ring' the water to a tumbling. boil al1cl add the spin-
etch. IJoil for 7 minutes in uncovered pan.

**

})rain in sieve ancl chop fine. (TIle finer the spinach is

C.1hOl)})ccl, the better it ,\\\"rill taste).

Melt fat and blend in flour, add g\"radually the Inilk, and
t.hPl1 the cream, stirring' until it is smooth. Boil for 1 minute.

A(1cl choppecl spinach. Mix thoroug'hly and heat
throu!\037'h. Crush tIle peelecl clove of g.arlic into the salt, add

t.o the l11ixture ancl stir ,\\\\Tell.)

*
The garlic gives a very unusual touch to this clish,

hut if YOll don't like g'arlic, you can substitllte the onion.

)\037):;
If you cook green vegetables in an open dish, they

:4iay g'reenel..)

25)))



\" .

,\037\"
\\)

JII\037I\037li' A IJA VI\037NIH()N-(/t.() :\037('rVillJ{H))

:\037 ]1>. becf (rllnl!J, rOllJl(1 01' })ol }'O:lHl)

2 eUI>H vineg-ar
1. etl1) water

1 1:1.-g'c onion, sliced

\037I tsp. IJepper
1 l)tlY leaf
1 tsp. salt

2 1'. fat

1 T. flolIr

1 Cllp sour cream

1 T. flour)

Mix vjlle.\037'ar ancl water and bring to a boil. R01110ve

f,'on} fire, a(lcl slicecl 011io11, pepper, bay leaf ancl salt, and

\\vhpn eooll)Ollr over meat in a glass dish. Leave in cold place
\03701' :J c1:.tys. When ready to use, heat fat in deep skillet, wipe
of f' n1P:tt, (lredg-e in flour and brown in fat. AcId 1 cup liquid
ill ,vhich Ineat soal{ed and bake in 300

0
oven for 1\037-2

hOt1I'H. Acl(1 more of liquicl if necessary. Stir 1 T. flour into

HOHI' crcam and pour over meat, leaving in oven until cream
])ubl)lcs. Remove meat, slice, and arrange on platter, Strain
\0371':lV.Y ancl pour over meat.

This is nice served with macaroni or noodles.)

\"1'
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MI4\037A'I' IIALLS IN GRA VY-(4-6 servings)

(With Horseradish))

y\037 lb. grolln(1 l)ork 2 T. g'round horsel\"adish
y\037 lh. g'rol111(1 beef 2 T. dry breacl crumbs
\037! Ih. g.rollnd veal

Y2 cup ,vater

J Hlice ,vhite breael Y2 cup sour cream
1 T. flour

1 C'g'g.
PaprikaI

.
OJ11011

1 tSl). salt 4 T. fat

11 tHl>. l)el)per 2 T. dl'iecl breacl crumbs)

1\037lel1(1 meats by l\\:neading' :(n bo\"rl.
(jut slice of breacl into ctlbes a11d soal\\: ill a bit of milk.
Choj) onioll and add to meat.

Sqlleeze Ollt excess n1ill< fron1 breacl and arlel breac1 to

J11pat.

A(1(1 \\\\Thole eg'g' to meat al1(1 mix \"Tell. Adcl salt a11d

p(.pper alld kneacl ag\"aill.

Make balls Otlt of n1eat 1nixtllre and flatten out.

Mix 110rseraclish \\:vith 2 T. clried breacl crumbs ancl

pI\037lce slnall al110unt in center of each meat pattie. Carefully

tll},}l Ul) eclg\"es of IJatties over the filling ancl re-roll into

ha]ls ag'aiI1. Roll each ball in the 2ncl portion of finely
('}lol>l)ccl c1ry breacl crtlmbs ancl clrop into hot fat and brown

011 all sides. Aclcl ,vater a11clSilllmer 20 minutes.
Blencl flour into 80l11' crean1 al1d add to mixture and

Hil11mer anotller 10 mil111tes over moclerate fla111e.

Serve ,\\rith nlaca.roni or :fltlffy rice.-See page 46.)
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IIAM IN JIAT'rl\037ll-('I.() H\037I.vil'\037H))

lY:l IbH. of h(tm-cut hn.lf inch thicl( :tI1c1

<livi(]e(} into inclivi<lUctl portionH
a cg.g' whites
:\037 'I'. flour

:\037 eg.g' yolks

H\037tl t

!) T. frying fat

I\037(':tt eg'g. \\Vllites stiff; aclcl flour to beaten saltccl yollcs.

1.'oId thiH J11ixture lightly into beaten whites. Dip ham por-
tiOI1H Lhoroug'hly in this batter and fry in hot fat. Hanclle

t.1t(, tllt'ning' carefully as the batter forms a delicious crust
\\v It it.h ,viII falloff unless handled gel1tly.)
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Itl(\037\037\037 WITH HAM-(Serves 4-6))

2 cups rice
1 T. butter (or bacon fat)
2 CU!)S water

1 onion choppecl
1 T. butter
;/2 lb. boiled ham cut fine)

1>0111'boilil1g'l ,vater over rice and thel1 boil unti
t(\\nder in the 2 CU})S of \"rater with butter added. Stir fre-
q\\H'11tly. Bro\\vn 011ion in butter and add to cooked rice and
hanl. l?ut in butterecl casserole ancl bake for 45 minutes
:It :\037ooo.)

Serve \\vitI} tomato or mushroom sauce.)
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I \037( ) A H'I' I JAM II ( fi - H St '.- \\' inK H ))

\037 to :\037 ]1)_ 1(!.\037' of lanlh)

1 clove g'\037l1']ic

2 tsp. salt

j rr. flol1r)

a rl'. fat

1. onion

0\\ tsp, !JepIJel'
1 cup water
2 T. choPlJed IJcl1'sley

WaHll JnCclt a11cl clry thorol1g'hly,
(\037I'\\1Hh g'clrlic into salt ancl rub 011meat.

Npl.inl{lc flour over all.
M('lt fat in roasti11g' !Jal1 ancl place l11cat in it.
I{O:lHt ;'JO Ininlltes in 400

0
OVe!l. Baste \\vith f\0371t 3 timc\037t)

(\037hOl) onion ancl arlcl to fat arotlnd the roast a11cl allow

t.o ht'O\\\\'11; thel1 aclcl the water ancl IJepper; recluce tem-

(U't'atltt'e to 300 0
ancl roast in coverecl pan for lY2 hours,

l):H\037til1g' ;\037 times more.)

Hlice meat and arrang.e on platter. Strain g'ravy ancl

p01U' ov(\037r top of slicecl meat, Garnish with chopped parsley.

M:1Cal'oni, reel cabbag'e or beets are g.ood servecl '\\vith

t It iH.)
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IlOAST I)()I\037K WITH CARAWAY)

2 lbs. loin of pork

Salt ancl}Jel)per
1 T. flour
2 T. fat
2 1necliun1 sizecl onions

1 tsp. cara,vay
1 CllP \\vater

Pars1ev L')

HaJt cln(1 pe!J!Jer the 1neat \\vell. Sprinkle with flour.

Melt fat in roaster until very hot. Add the seasoned

111e,lt, cho!)!Jecl onions anc1 caravvay. Bake 30 minutes in 400
0

ovel1. A(1(1 \\\\Tater. Cover roaster ancl bake at 300
0

for 1 hour

l):u\037ting. 3 times.

I\037emove meat to platter and slice.
Strain gravy and pour over meat.
GarJ1ish \\vith parsley.

J)e]icious with sauerkraut.)
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(\037()IJI) V I\037Alj I)JjArl\"rI4\037ll-(H.I() H('rvillJ.t\037)

(ill \037lHI)i(\037))

\037 eU!)H 1nixe<1 frcs}1 vcgl\037i,ll)leH, c\\ll)(\037d

I 011 iOl1 C]10J)IJecl
1. l),tY 1caf

() ctlI)B W ,1tel'
1 'CHI>. Hu1t

YI. tHI). I>c!)!Jcr

a lb. lcg\037 of veal

\037 t0111cttoes, sliced or quarterecl
\037 llar<l boilecl egg\037s slicecl or quarterecl

1 (\037nveloIle (or 1 T,) plain g\037ela ti11e

:! \037r. col(l ,vater)

I \037ri11p; to boil the vegetables, onion, bay leaf, salt and
Pt'PIUtt' ill tIle \\vater. When boiling

*
add the leg' of veal

\\v II iell 11:lH been ,viped thoroug'hly, ancl boil slowly about

II /\037h t'H. or until liquid is recluced about one-half.

I{PJ110Ve meat and cool; put stock through a sieve or
food )11i11.

\037i()ak g'elatine in the cold water and when dissolved add

Co :\037('Ul)H of the 110t strained stocl{.
1\\ l'ra11g'o tl1e cold sliced veal attractively on a platter

and \037!:al'11ish ,vith tomatoes and eggs.
I )otlr' sn1all amount of gelatine mixture over arrange-

tHt'nL a11(1 place in ice box to congeal. When firm, pour re-

ulainil1g. g'elatine mixture over all and again place in ice
lu)x to har(len.

*
If tl1e veal is dropped into liquid which is boiling it

dO(,Hn't lose as much of its natural moisture in the cooking.)
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V I.\037A I J H'I'I.\037 W - ( 4: servings)

( (iolilasll))

1 11).cubecl veal
]\037'lollr

1 011io11 choPlJed fine
1 T. fat
Sttlt (].nd :pepper to taste

y\037 CUl) \\vater

Y:l Clll) sour cream
1 tsp. papril{a

l\037o]l CUllCR of n1eat in flol1r until well covered and fry
in t,ll(\037 hot f,tt tlntil g'olclcn brow11. Add chopped onion, salt

:uHI !)epI)cr ,tn(1 bro\\vn slig'htly.

Ad(l W\037ttCl' an(l simmer in covered sl{illet 30 minutes,
H ti t'}' i 11g' often.)

Whel1 l'c\037l(ly to serve stir in sour cream and paprika.

H('I'vC \\vith fluffy rice * or macaroni.)

...
Hec recipe pag'e 46.)
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Il()I..IJI.\037I) H'I'(JI.'I.'I.\037I) V\037\037AIJ---(/I H('.'viIIRH))

Ih. vecll Hic;;d(
e I () ve g' a r lie (0 II ) 11 0 l'e , i f Y () t 1 I' ( \037\302\253lH.y I i 1\\(, g' a I'li (' )

'LHJ>, tHlli

lh, g'I'ou 11<1 boile{l halTI

HliePH \\vhiLe bl'e;;ld 1)11110(1cl})ctrt, HOcl}(ed ill \\v(1lcl',
and 'l hell H(Ilteeze(l <.ll'J'

t.Hp. ])pppel' (110 Halt as tl1e hatn iH sally ('11oUg'11)
t' V' U'

. J\"'\"

OIl ion cho})!)e(l
'I'. fat)

'r. f:ll
e}}oJ)! )c(l onion

<'11)) \\vatel')

I )lclep t11eat 011 brea(l bOc:ll'c1 c],ncl pouncl \\vell l1ntil thill
('IlO Ug'11 to }'o11.

( \037l't1Hll g'Hl'lic i11to \037a1t anc1 pat evenly over the flattened
\\,('H I H(.(\\(ll\\.

]i'O}' the filling':
1\0371'()\\\\'11 onion ill fat and aclcl to the breacl squeezed (lry,

Lilt, \\vhole eg'g' ancl pepper. Mix ancll{nead \\vell into g'l'ound
h:un. Hl)r(\037cl(l this mixture over meat. Roll up tig.htly ctn(l tip

i 11 \037\037('ve1\"al !Jlaces. Roll \\vell in flour and place in a very hot
pan in \\\\711ich the seconcl amount of fat has been melte(l aJ1d

(,)U' oniOl1 bl'o\\,rned. Roast at 400 0
until meat is well bro,vn-

(,(I. Add the eup of water and reduce heat to 300
0

. Covel'

and 1'()\037lHt 1 hour basting two or t11ree times.
Herve 011 hot platter coverecl with the j11ices from th(\037

t'oHHling' ))311.)

:\037;I)))



1.'ll II.\037I) (\037III( \037I(I.\037N \\VITH TOMATO GRAVY

\302\253()-Hr;crvings))

Htewil1g' chiclcen, cut into pieces
\037 1'. fJolJr

1 tHJ). Halt

y\037 tS}). pepper
.I.'n,t for fryil1g'

1 onion, chopped
Y:z eup \\vater

y\037 lb. tomatoes

\037 Cll}) sour cream

1 T. finely chopped dill

(01' 1 T. finely chopped dill pickle)
Parsley

l)lace flour salt and })epper into paper bag. Shake each

)if'ep of chiclcen in tl1e bag' until ,veIl floured.

II(\\clt the fat and fry the flourecl chicl{enin it until the
pipeps arc golclen bro\"rn. Remo\\re chicken to roasting pan,
:lIHll)}'o\\vn the onion in the fat, removing' it to roaster when

it, iH l)l'own. Add the \"rater, cover roaster and bake 30

Jtlil1UtCH jn moclerate oven (300\302\260).
.)

!{cmove skins from tomatoes, cube and add to chicken.

I\037ak(\037 ,lnother 20 minutes or until chicken is tender. Add

H()lll' eream, chopped dill and parsley and mix well. Serve

with fluffy rice.-See page 46.)
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(\037III(\0371{14\037N IN A\037I)I(\037 WI'I'II ()llAN(;14\037 HIII(\037I.:H)

1 Ih. n1 ixc<1 ve.\037.(\\tal)](,H

W \037tter to cover

1 'LRp. H,tlt

1 t)tc\\ving\" chicl(cn)

1 envclope gelati11C
Orctng'cs

Grapes)

(\037111)o vcg'ctables al1c1 cover '\\vith ,vater. Bril1p; to :t l>oil

'llld cul(] chicl{en wl1ic11 has been wasl1c(1 ,tnc1 cll'H11ecl

f,hot'oug'}1Iy. If necessary acl(l water to cover chicl<cn. J\037oil

rOI' 1
y\037 hours.

Itemovc chicl{en from stocl{ ; remove sl{in \037ln(1 cut meat

off l)oncH in nice slices, ancl arrange on platter. G,trnish
witl1 Hliccs of oral1g'es and g\"rapes.

Strain stock and boil clown to 2 ClIpS.

Dissolve gelatine ill 2 T. cold water and acId to hot

Hlocl{. Mix thOI.oughly and be sure it is seasoned enough,

Pour a thin layer of gelatine mixture over chicl{en and

g\":tt'nishing\"s. Allow to chill, then add rest of gelatine and

(\037hill again.)
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Illil(AINIAN 'l'IJltl{I\037Y STUFFING-(12-15 lb. bird)

(with dill))

hlt'\037\037'e loaf ,vhite bread, cubed and soaked
'ill WctLel' ctl1(1 squeezed dry

Y.z (.t1}) n1c]te{1 blltter (Yt lb.))

f) eg'!2;H sCl)\037trated
\037 rr. Halt

\037\037'lA.;I). pel)l)er

'J'url{cy liver, 11eart, gizzarcl ancl neck
1. onion choppeel fine ancl bro'\\vned in
1 rr. fat

1 1.', choPI)ecl parsley
1. rr. g'l'een clill (or 2 T. chopped dill pickle))

I\037oilliver, heart, g.izzard and neck of turl\\:ey, in water

to cove}', until tender. Remove n1eat and chop fine, (save

the broth for goravy stock).

Add egg yolks, one at a time, to melted butter and stir
well with each addition. Add the bro'\\vned onion, squeezed
})}'c,l(l cubes, cubed meat, sea,soning's and stir well.)

Beat egg whites until stiff and fold into mixture. Stuff
hire} Iigohtly, allowing room for stuffing to swell.)
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IIAI\\I-\037I) I-'IHII 'VI'I'II (:()IJI)14\037N HAIJ(\037I'\037 (.1-(; f\"C',.,'iIIUH>)

:: lb. f'iHh
\037I

HIH'inl{led \\viih \037\037aJl and p('PIH't')

2 '.P. IJutter
\037 '1\\ floUt,

\037 (\037UJ)H
In illt

.Jt1i(\037(\037 I Jelnon

y\037 iH}). Halt

!ii, tH}). !)Cj)!>cI'
I (\037g'g- yoll<:)

.)
,.,) t.Hp. eh()J)I)(\037d IJarHley)

(\037l(,:lIl fiHh uI1d He\037lHO)1; place i11 g'(\03711er0l1\037ly butlercc(

lud( inJ,\037' diHh. IJa]{c \037lt, aool) for 15 minute\037. Brown the btlttcr
llll( I Itdd t hp flout'. 8tir in mill{, H.(l(] lemon juice, Httlt :tn(l

IU'I\302\273I)('
I' nii,' i 11 eg:g' yol1{. l)our over fish. Aclvancc oven to

,100
I

and hal<p 1) to H min\\lteR.)

(:n l'niHil wit}} choPlJe(l parsley.
ate

1.'t'l'Hll IllIte trout, or thick stealcs of cod fish or sallnon

It 1 ILIV UO lJH(\037d,)
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II()IIJI4jl) [i'ISH AND VEGETABLES)

,)
'-') cltl)H Inixecl diced fresh vegetables

ct1l)H \\vater

l)tty leaf
,

tS!). pe})lJer

tH!). salt)

\0371

1

VI.

I.)

1 y\037 lb\037t fresh fish
\037:;

\037 T. butter)

(\037ool{ veg\"etables il1 \\vater Ulltil done \\vith bay leaf, salt

and pC!)lJer. Remove vegetables to \",arm place and reserve

})()uillon.)

(aC<:l11fish, ancl boil in bouillon, either whole or cut in
individual portions, for ten minutes. Remove fish to l)latter
:lIHI J2;al'11ish with the cool{ed vegetables. Bro'\037ln butter and

pOUI' over fish.)

1\037oilecl11e'\037l potatoes are a nice accon1paniment to tl1is
d i\037,11.)

*
Do not use too oily a fish; rather one \\vith dryer

rl('\037h Huch as, pil{e, halibut, bass, cocl, flounder, or perch.)
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(\037()I..I) S'I'(JI4'14'14\0371) )t'ISII -(fj.\037 :-i('rVin\037'H))

\037 Ctl1)\037 111ixc<1 dic('(l fl'CHl1 veg'ct:ll))ps
1 l)\037lY le,lf

YI. LHI>. }JcI)l)cr
1 tH!). salt
tI Cl1l}S \\\\Tetter

;\037 11>. fres11 whole pi]\\:e
/1 Hl ieeH \\vl1ite brca(l nlil1us Cl'llHtH

1 snl all on i011 cho})l)efl fil1C

l. rr. butter

y\037 tS}). Scl.lt

01 tsp. IJepIJer
1 tS}). cll0ppecl parsley
4 T. \\vater
1. eg'g'
1 el1Velol)eg'elatine (1 T.)

2 T. colel water

IJoil tIle veg'etables ancl seasoning's ill ,vater 1111til

t.hOI'Ollg'hly (lone. Put throug'h sieve. Remove heacl, cleatl
:lIHI w,tHh fish. Carefully remove flesh, keeping' skin \\vhole.
I{('nlove bones al1cl shred fisl1 flesh. Soal{ breacl ill a bit of
UtilI\\:, Hqueeze clry, anel add to fish flesh ,vith onion, butter,

Halt\" })cl)per, parsley, water and whole eg'g'. Mix well ancl

fO.'Ul into ,\\ roll. Stuff skin an(1 sew Ul). Boil in the strainecl

houillon for 20 mil1utes.
Remove fish and allow to coolon serving' platter. Soft-

('II p:(\037latine \"rith the cold water and add to 110t bouillon.
/\\. 110w to cool and thicken slightly; then spread ovel\037 fish ancl

('hill. (\037\037trnish \\vith harel boiled eggs, tomatoes, or ,vater-
('..PHH or all three.)
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I\037A W 1)( )'I'A rr() T) AN CAKES-(Serves 8-10))

() larg'o potatoes
\037 eg-g's, beaten selJarately
1 r\037r. flour

1 small o11ion (g'ratecl)
0\037 tSl). salt

yU tsp. pepper

Fat for frying

J)pel elI1Cl g'rato IJotatoes and place in sieve over a bowl

to (trip. Whel1 clry, adcl flour to \"Tater \\vhich has dripped
ft.Olt1 potatoes al1cl cOD1bine ,vith \"veIl beaten egg yolks,
g't-ctip< ll)ot\037ltoes, onion, ancl seasol1ing's. Fold in stiffly beat-
PI1 pp:p; \\vhitcs.)

!)]ace RD1all portions of Inixture into hot fat and bro,\\Tn

wpll on l)oth sicles untill)otatoes are done.)

rl'hese may be servecl \\vith sour cream.)
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1)( )'1' A fl'() I) I J 1\\11\302\2731..1 N (: S)

4 Cl11>H mUH11e<1 l)ot\037ttot's

2 Cl11>H flour

1 eg'g'-beaLcn
Y2 teaS!J0011 salt

3 T. bllttel')

(\037()tnl)ine potatoes ,vith flol.1r, a(lcl eg'g', Halt, }{neH,(l 3

J} 1 i 11 t tl< \037H.)

M :lke \037Hnall balls antI place them in vigorously boiling
H:tll('(1 \\\\',ltor. I.Jet then1 boil 3-4 minutes after they float to

to I) or \\\\rater. Very (lelicious served ,vith a stew or a
('t'pan1e(1 meat or fow1.)

\
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li']\037IEI) POTATO ROLLS)

:\037 cups masl1ed potatoes

i'2 cup g.rated cheese
2 eggs
Pinch salt
Pinch pepper

1 'r. flour)

(\037o}nl)in(\037 l>otato ,vith cheese, acId eg.gs, salt, pepper,
:LtH I flollr.)

1(ll('acl thoroug\"hly and shape into small round rolls.

14
't.y in hot fat till golden brown.

J)elicious with a roast in place of potatoes. Serve with

J\037'r. : l v Y .)
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1)()'rA'I'() ANI) (\0371114\0371.\037HI4\0371)(T1\\11)IJIN(:H)

:\037 Cl1!)H InclHhe(llJot\037ltoeH
I Cl11> (\037ott(tg'e cheese

I T. veg'etctl)]e Rhortening'
1 o11ion-cho})1)ed
1 tSlJ. Halt

l.JcIJper
a

y\037 CUIJS Hifte(l flour

1 eg.g-beaten
1. Cllp \\vater

Y2 tsp. salt)

!) Hlices friecl bacon.-cholJlJed

A(l(l cottage cheese to potatoes. Bro,vn onion in short-
pning', :ulc1 RelIt an(l lJel)per ancl mix ,vith potatoes and
t'1U'('HP.)

lV1\037lkc cloug'h by combining' flour, eg.g', \"vater and salt.
Itoll th in on floured boarcl ancl Cllt into circles abottt 3\" in

IlianlpLer. 'in center of eac11 circle place 1 Tbs. of IJotato
.uixtul'e clnel fOl'ln into clulnpling's. Place clumpling.s into 3
qU:ll'tH of boiling' salted \"rater and continue to boil theln 4

,n inl1icH after they float. Ren10ve into a colander anc} spray
\\vilh \037\\little cold ,\037vater to set them. Garnish with chopped

h:U
tO)l anel serve in1mecliately.

'I'hese are tielicious servecl \\vith sour cream.)
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(\037J-I\037\037}\037SE BLINTZES)

y\037 CUl) 111 ill(

1 eg'g'
1 cup flour
y, eu}) ,vater

Y2 tsp. salt)

Y2 l)t. cottag'e cl1eese

2 eg.g. yolks
8 T. sug'ar

1 tS!). vanilla
;\037 T. blltter or oleo for frying'

(\037()n1bi11C mill(-beaten eg'g'-siftecl flour-\\vater and
Halt. in order g'iven. Mix well. Make pancaI{es of this mix-

t Ht'p () n \\veII g.reasecl g'ridclle (veg. shortening' ,viII do).

14
:t10Ug'}1 for 10 meclium size ca]\\:es.)

1\\<1<1 to \\vell lnashecl cottag'e cheese, eg'g' yoll\\:s, sugar

:uHl vH11illct. Place a portion of this n1ixture on each pancal{e

and .'olll11). Fry rolled IJ3.ncal\\:e on hot g.reased (with butter
this t.i1ne) g.riddle on all sicles. Dredg.e \\vith sugar and
HP I'VP 110t. Delicious!)
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1\037\"IJUI4'I\"Y ItI(\037I\037-(Hcrvcs ;J -fi))

2 CU!)S '\"vater

y\037 tS!). \037aJt

2 tSl). blltter

1
.

cup rIce)

WaHh rice 111 co1d water to ren10ve excess starch. Bring
\\\\'at.('I' to a. rolling. boil, ac1d salt, an (1 butter ancl the rice.
J\\ Ilo\\\\' to eon1e to a boil ag.ain, stirring 2 or 3 times. Cover

ti,):ht.l,v, l'elTIOVC from flame ancl allow to stand in warm

plu('(' fora an mi11utes. Do not remove lid or stir again until

.'p:ul,Y to HP],VC. The rice will have used up all the \\vater and

\\\\' i II hp dry \0371.nd fluffy.)
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S'I'( J If'lc'I\037I) CABBAGE-(Serves 4-6))

lat-g'e l1C,1<1 of cabbage

:\037 ('II J)K ri ee
:\037 ('UJ)K \\vaLer

\037\037tHp_ \037\037llt

1 l:ll-g'c onion chopped
I '1'. f:lt (oleo or bacon)
y\037 lb. g'rou1Icl pork (sausage may be substituted)
} )p!)!)('}' to taste

1)0111' }}oiling' \\vater over cabbage and bring to boiling

poinL---thpl1 cool. Take cabbag'e apart one leaf at a time and
(ttlt :l\\V:ty h,l}'cl center stem from all but two (large) leaves.

I )L1t rice il1 a colander and pour some boiling water over

it th(,11 \037t(t(l the rice to the 2 cups of rapidly boiling salted

\\V:tt/(\037I' in \037tl,trg'e covered salIce pan. Brillg to boil and turn
ht':tt off allo,itling rice to absorb all the water,

I\037I'o,vn onion in fat then mix with ground meat and
('()()I\\(\037(1 rice. Put 1 Tbs. of this mixture 011 each cabbage leaf

:111<1 roll up. Place large cabbage leaf in bottom of pan and

pi](' t'olle(l cabbage on top. Cover all with another large leaf
:l1Hll)ctl{e 1

Yt
hours

*
at 300

0

Delicious served with chopped bacon or mushrooms or
a n1 i x lure of both.)

1ft
Fall cabbage is harder and requires 112 l1rs. of bal{ing.)
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M A( \037J\\Il()N I W('I'II (\037A IIIIA(\037 14\037--(\037\037rV('Sii-H))

1 hC\037l(l of cabbap;e
1 on iOtl choJ )l)c(l
a 'r. bllttcr (or oleo))

II) lb. elbow 111::1,Cal'oniI -

12 tsp, salt

Pel)per
2 or 3 T. of butter l11eltecl

2 T. of breacl crulnb8)

I\037oil c\037lbb,tg'e until soft. Cool-then gril1tl or chOI) fille.

1\0371'()WIl oHiol1 ill fat. Adcl chopped cabbag'e al1d fry lig'htly
01' till t.i I thOl.0Ug\"hly blen(led.

I\037()il 111,lcarolli until tender. Drain ancl adcl salt al1d

IH'PI)('.\037, Inix with meltecl blltter. Put layer of cabbage mix-

t,tU'p--thel1 lctyer of macaroni in g'reasecl casserole having\"

Ill'y('.' of n1\037lcaroni on top. Dredge '\\vith breacl crumbs ancl
I)al(p at :\037OOI) for 30 or 40 minlltes..)
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I.\037(\037(\037HWI'I'll MUSHROOMS---(Serves 4-6))

I Ih. 111UHh1'ooms IJeeled and cut in half
() ('g\"gH

Ha1t :111(11Jc!)IJer
( \037h()J)I)e(1IJarsleJr

l\037uLL(\\I' Lhol'Ol1g'hly all oven proof serving dish and put
halvpd I1111Hhroolns into it. Place disll in 500 0

oven for 5

InitluL<'H. ]{elTIOVe (lish from oven and break the eggs over
1,11(, nll1Hhroollls, slJrill1(le \\vith salt and pepper and replace
in ()v(\037n. IJ,l](e until \\vhites of the eggs are firm but not ha,rd.
(:at'niHh \\vith chopped parsley and serve in same dish.)
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J\037A I\037I{A

(H\\vcct Eg\"g' Brc3cl))

\037 O\037. f}.CHh ye,l\037t (or 2 pl{g's. pow(lcrc(l yeast)
I tHJ). H\\1!\037\"a1.

y\037 (\037l11) tnill{

2 '.e. flour)

I () eg'g. yo ll{s

Y:.! ClI}) Hug'elr

y\037 cUl> Jnillc

Ii Cll!>S l1nsiftecl flour
1

tHJ}. vanilla

I tHp. salt

y\037 lb. butter)

(lrated ri11clllemon
1 cup seedless raisins

I r })()wdcre<.l yeast is used prepare as directed on package.

(\037()I}1hil1e flour, sug\"ar and yeast in warm milk. Leave in

wat-Ill l)lace to rise. Beat yolks of eggs, add sugar beating
t.o hlen(l. Stir in yeast mixture, flour, salt, vanilla, ,varIn
Inill{ \037lI1(1 meltecl but not 110t butter. Leave in warm place to

l.iH(\037 1111til twice tIle bl1lh:. Knead doug\"h 20-30 minutes ad(ling
.-ah.dl1H C],n(llemon rind wllile kneading. Shape in loaf, place
ill well-g\"reased long loaf pan or divide in half and place in

two well-g\"reased breacl pans. Again IJut in '''\037arm place to

l'iHe 11ntil increased in bulk 5070.
llal{e at 300

0
for 40 minutes then decrease heat to

\0377f)CI for 20 more minutes.)
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HWI\03714\037'r I)OI\037I>Y SEED ROLLS-(24 rolls))

y\037
.)
\037)

.Y(':lHi eal\\:c (or 1

I): ll' 1\\ :tg'c of (lry yeast)
('1I

J) Hc\037tldc(l mill\\:
,
r. f I () U l'

'r. Hug'ar)

5 T. Inelted butter
PillCh salt)

Y2 cup poppy seed

Boiling water
4 T. sug'ar

a eg'g' yoll\\:s 1 T. lemon rind
I eg'g' 4 T. raisins

Ij '.r. \037ug'ar 4 T. chopped nuts
I tHI>. g'ratecl lemon rine} 3 eg'g whites (beate11

2Y\037 CU!>H \037dfted flour stiff)

Dissolve yeast in scalded lnilk-add flour and sugar.
Mix \\vell and set pan in another pan of vvarl11 water. This
will riHe while you are preparing the next step.

IJcat e,\302\243];g'and eg'g' yoks \"\\vith sugar. Aclcl lelTIOn rind,
flour, salt and melted butter.

Combine these tvvo mixtures and l{nead t1ntil thor-
oltg'llly mixed-about 5 minl1tes. Leave in a warm place to

riHc until clouble in bulk (about 1
Y2 hours).

Meanwhile pour boiling ,vater over the poppy seeds-

clra,in ancl allow them to dry partially. To these aclcl sugar,
lelnon rind, raisins, nuts ancl fold into stiffly beaten whites.

Divide dough in half al1d roll to 0t il1ch thickness. \302\267

S}Jreacl your poppy seed mixture evenly on surfaces of

(loug'h and roll tightly. Cut into 1 inch slices, place on

greased bal{il1g sheet and bake 45 minutes at 300
0

.

*
This dough is fun to ha11dle. It looks very sticl{y but

works \\vell on lightly flourecl board. Same dough suitable
for a cinnamon, sugar and raisin mixture.)
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(\037()T1\"A(;E CHE}\037SE (\037OOKIES

(Dclicious))

\037 cups flour

y\037 lb, soft butter (1 cup)
Y.l

lb, cottclg'e cheese (8 oz.)
1 eg\"g' yoll{

,1 \037r. Inil1cecl blanchecl almonds

11 rr. g'ranulated sug\"ar
S0111C meltec1 blltter)

( \0371It. })tlttel' into flollr; acId the cheese ancl cut it in well

Loo, Ntil' in \037lig'lltly beaten eg'g' yolk ancl mix well. Knead
doug'J1 on board, roll tl1in and cut with cookie cutter. Brush
t'H('h \"Olln(l \\vitl1 l11elted butter. Spril1I{le g\"enerously with
H\\I\037\037'aJ' clll(} n1incecl almonds, Bake 20 minutes in moderate
OV('11 (:Jr>OO) or until golden brown, Ren10ve from l)an.

(rl'hp:4(\037 cooI{ies Jceep well in your cookie jar),)

fi2)))



14'ltIJIT AND NUT ZWIEBACK)

if eg'g's separatecl
] y\037 CllpS sllg\"ar I ,

2 ClllJS mincecl fig.s, raisins, nuts and almonds
\037 CllJ)S flour)

IJlelld eg\"g' yoll\\:s ancl sug\"ar and beat for 10 minutes.
Add 111il1CO(1 fruit anc1 nuts. Stir in flour and fold in stiffly
h('a(,('11 eg\"p: whites.)

I\037(tl(p il1 long., shallow greased pan at 300
0

for 45 min.
Wlle}l (lone, cover with dry cloth before removing. from

ovel1 :tn(l leave covered until cool. Cut with a sharp knife.
(\037O()( 1 ,,,ith tea.)
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HONEY CAKE)

4 T. butter or oleo
4 cggs, separated
1. lb. honey

2 C11llS unsifted flour

1 tsp. each of cinnamon, ground cloves, nutmeg
] tSIJ. balcing soda
1 T. \\vater

(\037rcam butter, ac1cling' egg yolks one at a time, beating
\\vpll (liter each. Add honey and beat well. Sift flour and
Hpil'l'H tog'ctller a11d adcl. Mix soda with ,vater and add. Fold

in Htiffly beaten eg\037g' whites. Put in well-greased 12 x 6 inch
loaf p:ll1, or t,vo small bread pans. Bal{e at 300

0
for 1 hour.

(\037ov('t. ,vith dry cloth before removing from oven and leave

<-OV(,t'('(l Ul1til cool. Your cake may appeal\037 un(lerdone at the
(,IHI of 1 hour, but covering with cloth tal{es care of this.
'l'hiH iH g'oocl servecl '\"\"lith \\\\7hipped-cream.)
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II()I\037II)AY HONEY CAKE)

I eu J) J1011CY
I tHl>. (\037il1namon

y\037 tH}). ,\037'I.ol1nrl cloves

1 tH!). nl1tmeg.

2 'r. })tltter or oleo
:1 eg'g\"H, separated

t eu}) Bt1p;ar
It ell1>H sifted flour

t tH!>. b,l,l{illg. so(la

1 'I'. \\Vetter
1

Cll}) seocllcss l\037aisins

Y:l Clll) each diced elates ancl figs

1 CUI) (licecl mixed nuts

Mix honey, cinnamon, cloves and nutmeg and bring to
hoil. Hpt \037lHi<1e to cool. Cream butter, add yoll{s of eggs one
nl. a tinlC beating ,veIl after each. Add sug.ar ancl beat well

IIp,'ain. Rift flour into mixture and stir well. Add baking
Hod:t diHHolve(1 in the cold water, and the minced nuts and

1':tiHiIlH. Beat eg'g whites stiff and add, stirring thoroughly
1.0) 11 i x.)

(jrease a long baking' pan well and line with waxed

p:lper. Bal{e at 300 0
for 2 hours.

'rhis cake is especially prepared for Christmas as it
I'(\037l\037lins its freshness for a long time.)
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IJ}\037M()N AIJMONI) ])AH'l'llll\037H

(I)cliriolls with afternoon Tea))

4 ell})H flolll'

y\037 lb. l1uttel' (1 Cl1p)
2;:'\037 C11!) po\\v(lerecl sug\"ar
4 rr. g'rouncl blanchecl almonds
\037J rr. lemol1 juice
2 eg'g\" yolks

Hift, (try ingoreclients.
( \037t1t, in the blltter.)

Add lenlon j11ice, ground almoncls and slightly beaten
( \302\267

\037\037J.: yo 11{H.)

\037ti.. \\-vell. Klle,tcl clough sligol1tly.

rrU}.ll out 011 a floured board; roll into a sheet Y2 inch

t.hil,l{; cut out rouncls with a cookie cutter and bake in a

nuul('t':tie oven (300\302\260) until go1den bro\"\\vn.)
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Itl'M NIT'!' (\037OOI{IE\037(40-45 cookies))

1 lb. hazel nuts, g9round

*

1 cup sltgar
,1 '1'. \\\037later

1 tS}J. vanilla
1 '1'. rum
marmaJac1e)

,\037
()th(... 11l1tH 1nay be substituted

I )ut nutH thl'oug'h meat-g'rinder. Place sllg'ar and water
f,oV:pt.hPI. in !)ctn over meclium fire and allo,v to boil a few

tn i 11 ut('H to tnc:tl{c a syrup. Remove fronl fire and add g.round

nil t H ().eHcrving' ctbout 4 tsp. to sprinkle on top of cookies),

vHnill:l :lI1(ll'um. Mix \\vell. Place on greased cookie sheet in

I HIIIH t.h(\037 Hize of a walnut. Flatten into circles about 2 in.

:U.t.()H\037. HIJl'eacl vvith a dab of orange marmalade and sprin-
1< Ic' \\vith re111H,inillg' gl'ouncl nuts. Bake 10-15 minutes at
:\037r)()\". 'rl1(\037H(\037 coolties are verJT crisp.)
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II()JJII)A Y ]4'ltUI'(' 14'II.IIJI\037I) IJA YI\037lt (\037AI{I\037

\302\253(.'ivc J.lnycrH))

IV1:tI<e the following' filli11g'\037 an<l set the bowlH 1]1 \\V::1rm

pl:u'(' \\V 11 ile you Inal(e tIle batter.

14'illin.\037' #]

y\037 Ih. cl}'ic(l})eaches or ,t}Jricots which have been
:\"o,\\l(('(l over 11ig'ht, (lriccl on a paper towel, and
e11t filJC

\037I\037\037]}). :lH\037orte(l cancliecl fruits, cut fine
Mix ,,,pI1)

J.'illillg' #2

\037\037I'II>. (l,\"ltes chopped fine

\037\037\0371h. fig's chopped fi11e
t1 '1'. lnincecl walnut meats
1VI j x well)

It'illillg' #3

\037/I lb. almonds, scalded, skinned and choppe(l fine
YI. lb. powdered sugar (\037 cup)

.Juice of 1 lelTIOn
1 eg'g' white

Mix to :Corm .uniform :rnass)

)t'illi ng' #4
1 cup poppy seed, scalded and put through

meat-grincler twice

y\037 cup sugar

4 T. raisins
1 egg white)
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J \037/\\
'

1\" 1'1 4; It)

f
.)

1 t) ()\037. ( I'.Y .yeaH
.

II rl'. flour

\037 '1'. Hug'at'

y\037 CUl) scalded milk)

(\037()Inhiu(' <l1'Y iltg'l'cdicnts cInel add to warm mjlk, Stir
\\\\'c,1I and al1o\\v to Ht:tll<1 i11 \\val'm place \\vhile you measure
t Ia.. rollo\\\\' in g':)

Clll) })uttel' (Y2 lb.)

\037/:l ell}) sllg'ar

2 vv110le egg's
Rind of 1 lemon

yU tsp. salt

Y2 cup milk

10 eg'g' yolks
6 cups flour

( ; t'(\\\037ln1 1111Ltcr al1cl sug'clr. Aclcl the \\\\,1101e eg'g's one at a

Li nIP l)(,=tLing' \\vith t\037(],ch aclclitiol1. Thel1 adcl the lelnon rind
:\\1)(1 Halt with tJ1C n1illc allc1 stir ,vell. ,Add ,veIl beaten egg

.\\'oll\\s, .YPctHt 111ixtllre ancl lastly the flour. Allo,v to rise to
doul)l(' }>1111<:.

l)ivi<le batter ill to 5 l)arts, al1cl roll each to layer cake

Hi\037('. 1\037I.tl\037;h the tOI) of each g'enerously ,vith eg'g \\vllite (beat-

('11 jUHL to a froth \\vith a :Eorl().

)lace first round 011cool\\:ie sheet and spreacl \\vith first
rillil1g' (remen1ber, the filling' ShOllld be warm).

l>lace 2nd rOlln(l on top of first and cover it with 2nd
fillincg', etc. tOIJpi11g. all \\vith 5th round.

Set in a \\v\"arm place to rise.

Whel1 reacly to bake, brush top layer ,vith egg \\vhite
and b,tl(e for 1 hour in 325

Ci
oven.

l\037elnove carefully to cloth covered boarcl. Do not cut
fOI' 24 hours.)

I-Iappy Holidays! .)
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SWEET RUM BRITTLES)

2 cups flour
1 T. baking po\"rder

1 T. butter
2 eg\"g. yolks
2 T. sour cream
1 T. rum

1 Ibo fat for frying\"

2 T. pO\\'Tclerec1 sugar

\037ift flollr and balring\" po,vrler and cut in the butter. Add

. ',p:g' ,yoIJ{s, sour crea11l and rum\" Stir well. Knead (lough
Hlig'htIy; roll into a thin sheet, Cut in diamond shaped strips
I \037/<!\" x 6\". With a knife make a slit across center of each

:\037t.I'i p :tn(l slip one corl1er thro11gh it. Deep fry in boiling fat,

unt.il g\"olclen brown. Remove to brown paper to drain and

Hpl'inl{lc with IJowderecl sug.ar. These are fragile so handle

(,:t1'prnJIy after they are cooled.)
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.Q\037Q\037\037\037QOO.OO.OO.OO.QOO.O)

RED CABBAGE SALAD-(4-6 servings)

1 small cabbagoe-finely shredded

1 tbs. vineg'ar
1 apple-pared and cut fine
Juice of Y2 lemon

1 small onion-minced
3 T. salad oil

Salt, pepper to taste

Cover raw shreddecl cabbage with boiling ,vater to

cover-add vinegoar anc1 salt to taste. Drain after 5 min\037

utes. Add tIle rest of the ingoredients in order given. Pre-

pare 1 hour before serving. Delicious with poultry or pork.)
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MA \"()N NAIS}j SALAD-(6-7 servings))

] lb. cool\\ecl mixed veg\"eta'bles cut fine

(carrots, cabbag\"e, celery, peas)
1 (IiIl picl(le-pared and sliced thin
1 apple-parecl ancl sliced thin

1 }Jotato-boilecl ancl cubed
'1 '1'. mayonnaise
,Juice of Y2 lemol1

Y2 tsp. sug\"ar
Salt, pepper to taste

Mix all ing
9
reclients in order given. Prepare an hour or

more before serving.. It should be thoroughly chilled.)
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GREEN SALAD-(4-6 servings))

2 meclium-sized lettuce heads
Juice of Y2 lemon

2 T. water
1 tSI). salt

2 eggs-hard boiled
4 T. sour cream)

Wash anel shred lettllce. lVlix lemon juice, water, sugar
and salt and pour over lettuce. Toss lightly. Garnisll with
the sour crean1 and sliced eggs. Prepare just before serving.)

I)
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(\037AI\037I\037OT SALAD-(4-6 serviltgs))

2 mec1ium carrots
2 ::;lpples

J'uice of Y2 lemon
2 tsp. sugar
2 T. sour cream

S:llt to taste)

Hel'n}) carrots tllorougthly with a brusl1 and grate (not
(,00 fi ne).

'fa
Peel ttn(1 g.rate apples

* *. Add other ingredients
IllHI nlix. I)r(\037l)are about 1 hour before serving to allo\\v time

rOI- it, to c}lill. Delicious ,vith veal.)

*
])0 not peel carrots as sl{ins are full of minerals.

\037\037

A.I)llle sl{il1S may be left on for added color and
In i n('),:tlH.)

,)
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Ill\037l) .III\037Err SALAD-(6-8 servings})

1 Inlnch of beets (about 4 or 5)
H:tlt
2 t.l'. Hl1g'ar

11 '1\\ vinegoar
1 rl'. 110rseradish)

Iloil bcctR in salted water until soft. Skin and cool the
ht't't.H-tllcn g'rate them. Add rest of ingredients. Prepare
tho d\037lY before ancl serve thoroughly chilled.)
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SA (J 1\037\037ltKltA iI'I' SA IJAI)-(6-g servings))

1 lb. sauerl{raut
1 n1pclium oniol1-:mi11ced

3 T. salad oil
1 tsp. sug'ar
l:>epl)er to taste)

I )]:tee He:tUcr}{l'::tut in colander and run some cold water

th l'oug\"J} it, (\037hOl) fine \037lncl acl(l rest of the ingredients. Pre-
pH 1'( \\ Hho t,tly l>cfore serving' ancl chill. Very good with porl{.)
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1)()'I'A'r() SALAD-(4-6 servings)
I)

,t 1TIcdium white potatoes
1 Hmall onion-minced
2 Hl,lll(s celery-chopped fine

1 'I'. 1111ttCl' or margerine
1 'r. flo11r

y\037 ))int cream

.J 11ice of 1 lel110n
Halt, pepIJer

] rr. Jnincecl1)arsley

I \037oil })ot,ttoes unpeelecl-then skin and cut in small
Hqll:lIl('H :llld cool. Bro\\vn flour lightly in fat. Add cream-
I uli ltg' to l}oiling' point then stir mixture till smooth. Add

Iplnon jlticc, salt ancl pepper. To this mixture add dicec}

poLaloPH, onion and celery. AcId parsley last of all. Chill be-

fOI'P H(\037rving.. Delicious \\vith cold meats.)

'-'---)
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ASPARAGUS SALAD-(4-6 servings))

1 bunch of asparagus*
1

tsp. salt
-

1 tsp. sug.ar

1 apple-pared and minced
4 T. Inayonl1aise
4 T. sour cream

2 T. parsley-finely chopped

Wash asparag'us and remove tough ends. Boil until
tender with salt ancl Bug'ar. Remove carefully and drain.
Place stalks 011 indiviclual salad plates to cool. **

Combine apple, mayonnaise, sour cream and parsley.
Garnish asparag'us vritll this mixture.

*
Canned asparagus lnay be substituted, but fresh

will be better.)

* *
Place lettuce under asparagus if desired.)
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IJI{I\037AINIAN MA YONNAISE\037)

1 eg'g yol1c
y\037 IJint salad oil-chilled

.Juice of \037 lemon

Salt)

IIC':L (, ('gogo yoll{ in bo,vl. Beat in salad oil a few drops at
It t hue' unLil }11ixt11re begins to thicl\\:en. Continue to beat
\"I pad i Iy \\V hile ,l(1dingo lel1l011 juice, then rest of oil a little
\"I. u t.inlP. A(l(l salt last.)

+
J\\Jtl10Ug'h one finds many good branc1s in the markets

t !lPt'.' j\037,:l very (lifferent ancl distinctive taste to home made

ItI:I.\\'Otll1aiHc. It is fun to mal{e and a joy to eat. Be sure oil

in ('hilll\037d.)

69)))



T AllT All SA DCE

(for cole} salads))

2 harel boilee1 eg'g' yoll{s
2 tS!>. Inllstard

\037 pil1t bouillon

(;reCIIIJarsley

Y2 pint 1nayo11aise

M :tHh eg\"g' yoll\\:s \\vith forI\\: anc1 add lnayonnaise. Heat
})()tlilloI1 (tn(l ,t(l(l Inustarcl anc1 IJarsley. Mix thoroughly
Ilnd eool. Ad(l to first mixture.

Very g'OO(! with chicken.)
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\"

)It \037,\037)

A I)I)IJI\037\037 I)UMPLING DESSERT-(Serves 4-6))

('I'ht\037st\\ arc (llso good as an accent to pork or fowl))

:\037 111e<lil1n1 sizec1 apples, IJeelecl al1c1 coree!)

I eg'g

l T. slIgar
a rr. flour
1 tsp. baking' po,vder
1 tsp. vanilla

Y2 Cll}) milk

y\037
lb. fat (Y2 Cllp)

Hlice apples into Y2 inch thick rounds.

Mal\037e a batter by beati11g\037 egg until light alld. adding
Jll i xe(l (1ry ing'reclients; mille ancl vanilla.

Heat the rat.
With a fork clip apple slices into batter and place in

]10t fat. When brown on one side and ready to turn, drop
\037l(Iditional spoon of batter on slice, turn and brown other
side.

.

Draill on l)aper and sprinkle with powderecl sugar and
serve hot.

In America ,ve \\vould use these clumplings with pork
roast or fo\\v1. If so used omit sprinl{ling\037 with powdered
sual\037.)
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(jAltAMEL (jUSTARD)

(Inucle on top of the stove))

3 eg'g\"s \\vell beaten
3 T. sug'c1r
3 cups milk)

2 T. sugar
4 T. hot water)

1
tsp. va11illa

(\037.-acln:1.1ly a(lcl tl1e sug'ar to the beaten eggs, then the

ntilk.)

(\037:trmaleize the sug'ar by melting' it in a heavy skillet

OVP!. :t low flame, stirring constantly. When a nice brown,

add the }lot water and bring' to a boil and relnove from
H{,OV('. Acl(l mill( and egg- mixture and vanilla, pour into

hll.g\"(\037 or in(lividual casseroles and set them in a pan of hot

W:ltP1 9
1 inch (leep a11d return to flame. Mter the ,vater

hoilH, Himmel' for 15 minutes. Chill before serving.)
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(\037II()(;()I\037A'I'E ItOLI., WITH ALMONDS)

f) Pg'g'H, HCIJarated
!) 'r. \037ug.ar

\037 oz. l)(tl{ing\" chocolate

VI Ih. \037llmon(ls, blanched and ground)

1 ell}) heavy cream

1 rr. sllg\"ar
1 tsp. vanilla

I\037p:tt cp;g\" yollcs and add sug\"ar gradually.

Mplt chocolate in sallcer over hot water and add to egg\"

yolk mixture.

Htir in g\"rOU11C1 almonds.

IJCctt eg\"g\" \302\245lhites until stiff and fold into above Inixture.
]\037al(e in well greased pan (8 x 12) for 30-40 minutes

:Lt aoo
l)

.

'l'urn out on a piece of \\vax paper, roll up and allow to
(\037ooI.)

Beat cream until stiff; add sugar and vanilla. Unroll

p\037lHtry, spread with cream ancl roll up again. Allow to stand

in ice box until thoroughly cold. Serve in slices. (This does

not ](cep too well, so serve the day it is made).)
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CRISPY COOKIES WITH PI.,UMS)

4 CUIJ\037 sifted flour

Y'l lb. butter (Y2 CUl)

1 T. sug-ar
2 T. lemon juice
2 eg\"g- yoll{s

1 tsp. vanilla
2 eg-g whites

1 lb. fresh plums
3 T. (ll'Y 1)readcrumbs

Y2 CUl) sugar
1 T. cinnamol1
2 T. butter)

(jre\037lm blltter \\vith flo111.. Add sugar, lemon juice, beat-

l'l1 eg\"g- yoll{s, vanilla and \\vork with hancls in bowl until
wpll I)Icn(lecl-about 10 minutes. Roll very thin.

*
Remove

ill one l)iece to g\"reased coo}{ie sheet. Brush tOI) with slightly
l)aten egg whites.

T\037emove stones from plull1s and cut in quarters.
* *

1 )):lce evenly over dough, sl{il1 side down. Mix breadcrumbs,

Hug\"\037lr ancl cinnamon allel sprinkle over top. Dot ,vith butter.
Ilake at 300 0 for about 50 minutes. Whet1 done, dust with

pow(lered sug-ar. Cut in squares to serve.

\037
We recommeIld rolling- these between two sheets of

W,lX IJalJer or on a pastry cloth as these are best when very
t.hin.)

* *
Any fruit you desire may be substituted.)
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I.'I{I.\037HII 1.'I{\\JI1' (jUI-> WITH WINE-(4-6 servings))

\037 ol'\037tng\"es

1 g\"rapefruit
1 banana
1 pear
Y:l cal1talollpe

1 aIJIJle
Juice of 1 lelTIOl1

Y2 CUI) sLIgar

12 cup clessert wine (sherry, port,

mllscatel or tokay)

I\037eel al1cl cut fruit into pieces. Add sug\"ar and lemon

juice and mix well, being\" careful not to mash the fruit.

P011r wi11eover all and allo\\v to stand several hours in
j(.p box, stirring once or t\\vice.)
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LEMON SOUFFLE-(Serves 6-8)

(Baked))

4 eggs, separated
4 T. sugar
Juice of 2 lemons
Grated rjncl of l1emon

4 T. driecl breacl crumbs)

I\037(\037(lt cg'g\" yollrs until lig\"ht, acId sugar g'radually, then
t.llt' )('t}10n j11ice ancl g\"ratecl rind and 2 T. of the dry bread
(It\" I nl1)H.)

I\037(\037ctt cg'g' \037rhites until stiff and fold into above mixture.

I)our into ::1, buttered casserole, sprinkling remaining
2 ')'. or bread crumbs over the top, and bal<e in a 3000

oven

r () I' ;1 () to 50 mi11 utes.)

He}\"ve hot with either l)lain or whipped cream.)
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MAltMAIJADE ROLY POLY)

t1 eg'g\"H HCIJarated

y\037 ClI}> S11g\",lr

2 rr. lomon juice
:\037 'r. flour

1 lb. (or 11/1\037 CUIJS) marInalade or any
favorite jam)

I\037pat eg\"g\" yolI{s slightly.

\037i ft H11g\"ar \\vith flour and add to egg yoll{s.

i\\(l(llernon juice and mix well.

It'ol{l in stiffly beaten egogo whites.

Ba1{e in ,veIl greased shallow pan (8\" x 12\") for 30
111iJ1ute\037 in mocIerate oven (300\302\260).

Turn out on a piece of wax paper.) J\037)

Spread marmalacle over entire cake and roll up tightly.
Wrap in wax paper and allow to cool-cut in slices and

Rerve.)

\"'\\)
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14'JlI4;SI-( HI)I(\037I\037I) I)}\037.A(\037HES IN GEIJATINE)

n JrcHh fi}'m !)cclches, peele(l ancl halved,

(S\037lVC the l)its))

2 {\037111)H \\VettC]'

;t '1\\ Hllg\",tr
2 'v hole cloves
.J 11 i (.(' of \037 lemo}1)

I })]{g'. l'HBI)berry jello

I )IIL \\\\,;lter, Sl1g'ctr, cloves, lelnon juice and peach pits
ill t.o H:l t I<\037P l)\037ln.

I J I'i ng' to \0371.boil an(l sinll11er 5 minutes.

i\\dclIH\037ach halves an(l simmer Ul1til tender.

I{(,tuove l)eaches to individual moulds or arrange in

IJlt'g'(' Juould.

Stt'ain HYt'l1!) \037tnd a(ld eno11g\"h water to Inalre 2 cups.
I )OUl' ovcr jello and stir llntil thoroughly dissolved.

Wh('n cool, pOtlr a small alnount around peach halves
:and allow to set. Then add remaining jello and chill again.

'('hiH 11lay be usecl as a dessert and served with \\vhipped
(')'('iUn Ot' as a salad servecl with mayonnaise.)
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I)I\037AltS IN CUSTARD-(6 servings))

6 fresh pears (12 halves)
3 T. sug\"ar

2 cups watel\037
,J llice of 12 lemon

2 eg\"g. yolks
2 T. sugar
1 cup nlilk
3 T. cornstarch
1 tsp. vanilla

Peel, halve ancl core pears and drop into boiling syrup
ma<lc of the sug.ar, \"rater and lemo11 juice. Cook until
tcn(ler.

Rcnlove pears to serving' dish.

Beat eg\"g. :)Tol1\\:8 u11tillight and acId the sugar.
Dissolve the cornstarch in 3 T. of the mill{.
Heat ren1aining. n1ill{ in double boiler. AcId syrup that

pe,lrs were cool{cd in. AcId beaten yoll{ mixture and cook
five minutes or until thickenecl, stirring constantly.

AcId vanilla and pour over pears and chill.

(If canned pears are used, add lemon juice to their

own syrup and allow to stand while making custard, but do
not cool\\: them. Use this syrup in place of the sugar and

water, adding enough watr to l11ake 2 cups). .)
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I)I\037UM POTA'fO DOUGHNUTS)

1 Clll) flour
2 Cll!)H \\vell mashe(] potatoes
\037 cg\"g's

y\037 tSI>. salt

1. lb. })lums (well soalced dried fruit may
be ,\037\037111)stItutecl)

a '1'. blltter meltecl
2 '1:. bread crumbs)

Mix l)otatoes \\vith flour, beaten eggs and salt. Roll

o1lL on lH>(tl.cl about Y2 inch thicl{. Cut in squares and place
plll)}1 il1 eentcl' of each sqllare. Fold doug\037h arouncl fruit and

pineh tog'ether at top. Place each doughnut in large pan of
})oiJillg\" water. When tl1ey float, boil 5-8 minutes more. Re-

t)1()V{\037 vcry carefully and c1redge with melted butter and
et'lInll)s Inixecl. Ser\\Te 110t \"iith sour cream slig\"11tly s\\\\t\"eeten-

(\037d witl1 Bug\"ar.)

\037)
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I)ItUNE PUDDING-(4-6 servings)

(with a clove flavor))

1 lb. prunes
2 cups water
2 whole cloves)

Y2 cup water

2 T. cornstarch
Y2 cup sugar

Grated rind of 12 lemon

Wasl1 and boil prunes in the ,vater witll the cloves until
tcnrlor. Remove cloves and pl1t prunes ancl juice through a

.

Slove.)

Mix cornstarch in the water and add to prune puree,
bring. to boil ancl cook 5 minutes. Add sugar, grated lemon
peel, stir and chill.

Other dried fruits may be llsed i11 place of prunes.)
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]tH1JJIAllll (;I\037IJA TINE)

1 ]1). rhub,t]'b ct1t in 1 inch pieces

y\037 CUl) w\037lter)

1 ellvelope g-elatine (1 T.)
1. T. colcI water
a T. boiling ,vater

4 eg'g- whites

1 Clll) sug\"ar

(\037o()k rh111)arb in water until tender and allow to cool.)

I) iHsolve g'elatine in the colcl water. AcId the boiling
\\v:Lt,('.' ancl stilt \"rell. Then add to the cooled rhubarb and
:t1l0\\\\' to thicl{en.)

Beat the egg- whites until stiff and g'radually add
the Hl1g\",tr beating well between each addition. Fold in the
)'h\\lb\037trb mixture and chill. Serve with ,vhipped cream.)
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