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CHRISTMAS (RIZDVO)

Among Ukrainians, Christmas is the most beloved of holidays which
covers a cycle of important feast days ending with Jordan (Epiphany).
Christmas Eve centers around family life and the evening meal, called
“Holy Supper” (Sviata Vechera), consists of twelve meatless dishes
(symbolic of the twelve Apostles). The dishes are prepared without any
animal fat, milk or dairy products. This day ef fast is in commemoration of
the hardships endured by Mary enroute to Bethlehem.

The table is set according to tradition. Hay is first strewn on the table (a
reminder of the humble place of Christ’s birth) and then covered by an
embroidered tablecloth. A Kolach (braided loaves of bread) which
symbolizes prosperity and good luck is set in the center of the table with a
candle in the middle of it. The Kolach is not eaten at this meal, but
remains as the centerpiece throughout the evening as a symbol of Christ
who is the “light of the world” and the “Living Bread” who nourishes our
souls.

The meal begins with the appearance of the first star in the Eastern sky.
Members of the family gather around the table to recite the Lord’s Prayer.
The head of the family raises the Kutya, a preparation of cooked wheat,
honey and ground poppy seed, invokes God’s Grace and greets the
family with the traditional Christmas greeting “Khrystos Razdayetsia”
(Christ is Born), to which is replied “Slavite Yoho” (Let us Glorify Him).
The Kutya is followed by Borsch, Pyrohy with potatoes, Pyrohy with
cabbage, Holubtsi with rice or Buckwheat groats (Kasha), Mushrooms in
sauce, Fish and a variety of Cookies and Desserts.

The following day and up to Yordan (Jordan) carollers visit families and
friends, starting with the home of the priest, bringing yuletide greetings
and proclaiming the birth of Christ, our Saviour.

The feast of Jordan brings the Christmas cycle to a close. The evening
prior to this holy day is observed in the same manner as Christmas Eve,
but with less solemnity. The main feature of the feast is an impressive
church service and the blessing of the water commemorates the Baptism
of Christ in the river Jordan by St. John the Baptist.



CHRISTMAS EVE SUPPER

KOLACH
1% . milk 1 tsp. salt
14 ¢. flour 1 c. sugar
2 tsp. sugar 1 c. melted butter
4 o. lukewarm water 2tsp. vaniila
4 pkg. yeast Grated rind of 1 lemon
4 egg yolks 8 c. sifted fiour

4 whole eggs

Scald milk and cool to lukewarm. Dissolve 2 teaspoons sugar in lukewarm wa-
ter; sprinkle the yeast over it and let stand until yeast granule is softened. Make a
sponge by combining the lukewarm milk with the softened yeast and add 1 cup flour,
beating well. Beat the egg yolks and the whole eggs together along with the salt; add
the sugar gradually and continue beating until light. Beat in the butter, vanilla and
lemon rind. Combine this mixture with the sponge and mix well. Stir in enough flour to
make a firm dough.

Knead dough until it easily comes off fingers and appears smooth and blistered.
Place dough in a well greased bowl; cover with a clean towel and let rise double its size.
Punch down and let rise double again. Just before shaping, knead a few more minutes.

Divide dough into 3 equal parts and roll each into a long roll. Braid the rolls and
Join the ends to form a ring, leaving the center open. Place in a well buttered pan. A
large tube pan may be used for this loaf. Cover and let it rise in a warm place until dou-
ble in bulk.

A braid is a long braided loaf with tapering ends. Divide the dough into 3 equal
parts and roll each into a long roll, making it thick at the center and tapering at the ends.
Braid the rolls, starting at the middle and then turn it around and braid the other half.
Brush the loaves with a beaten egg diluted with 2 tablespoons water.

Bake in a moderate oven at 375° for about 10 minutes, then lower the tempera-
ture to 325° and bake for about 30 minutes. Again lower to 275° and continue baking
for 15to 20 minutes longer. The baking period will depend upon the size of the loaves. if
necessary, cover with aluminum foil to prevent scorching. Remove from oven and let
stand in pans 5 to 10 minutes. Tip gently from the pan onto a cloth to cool completely.

Mary Lemega

KUTYA

Christmas Eve Holy Supper always begins with Kutya. This dish originated back
In the days of our early Ukrainian ancestors who first cultivated wheat 3,000 years be-
fore the birth of Christ. This dish is served only during Christmas.

2 c. whole grain wheat %a c. poppy seeds
14 ¢. chopped nuts (optional) 2 c. honey (or to taste)

Pick out foreign grains from wheat kernels. Wash well; putin a pan and dry in the
oven for 45 minutes at 250°, stirring occasionally. When dry, put in a cloth bag; beat
with rolling pin to loosen skin of wheat. Wash thoroughly. Put in saucepan; cover with
cold water and cook until tender, about 2 hours, stirring occasionally. Pour enough boil-
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Ing water over poppy seeds to cover; let stand 15 minutes. Drain. Grind poppy seeds In
food chopper using fine plate. Combine cooled wheat, poppy seeds and nuts. Add
honey to taste.

Francesca Ormianczuk
BARLEY-MUSHROOM SOUP
12 c. pearl barley 1 (10 oz.) pkg. frozen baby lima
6 oz. dry mushrooms, soaked beans
overnight 1 medium onlon, chopped
1 (12 oz.) pkg. fresh mushrooms V2 stick margarine

Wash barley thoroughly. Cover with 1 quart water; add 1 teaspoon salt. Cover
and cook until barley is done; do not drain liquid. Set aside. Cook lima beans per pack-
age directions but do not drain liquid when tender; set aside. Wash dried mushrooms
very well; cut in pieces and cover with fresh water. Cook until tender; drain and save
liquid. Set aside. Saute onion in margarine until golden; add sliced, fresh mushrooms
and cook about 5 minutes longer. Set aside.

Combine all ingredients which have been set aside in large kettle. Season with
salt and pepper to taste. If too thick, add smalt amount of mushroom liquid, being care-
ful not to make soup too dark in color. If more liquid is needed, add boiling water to
desired consistency. Adjust seasoning and enjoy.

This is a favorite with my family for Christmas Eve.

Pearl Apanowitch
RICE AND MUSHROOM HOLUBTSI
2c.rice 1 ¢. chopped mushrooms
2 c. (or less) bolling water 1 Tbsp. chopped parsley
21sp. sait 2 Tbsp. chopped celery T
1 medium onion, chopped fine Salt and pepper to taste
4 Tbsp. cooking oil 1 (10%2 oz.) can condensed

3 cans water mushroom soup

Wash rice well. Add to boiling water; add salt and bring to a brisk boil. Cook 1
minute; cover and turn off heat. Allow to stand until water is absorbed. Rice is only par-
tially cooked. Cook onion in oil until tender. Add mushrooms and cook 8 to 10 minutes
longer; add to rice. Add the parsley and celery; mix well. Season to taste.

Place a generous spoonful on each cabbage leaf and roll. Arrange rolls in casse-
role lined with cabbage leaves and slightly salt each layer. Mix mushroom soup with
water and pour over holubtsi. Liquid should cover the top layer. To prevent scorching,
place a few large leaves on top; cover tightly and bake in a 350° oven for 1%z to 2 hours
or until cabbage is tender.

Mary Martin
HOLUBTSI WITH BUCKWHEAT GROATS
2 c. whole white buckwheat groats 1 medium onlon, chopped
4 c. water 1 tsp. salt
1 tsp. salt Y2 tsp. pepper

1 Ib. fried bacon, crumbled
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Pick over buckwheat and wash well. Place In pot and add water; bring to boil and
turn heat to low until all of the water is absorbed. Saute onion in bacon fat; add to buck-
wheat along with the crumbled bacon. Season with salt and pepper; stir well. Place in
cabbage leaves prepared as for rice holubtsi. Cover rolls with more onions, sauteed in
oll and margarine, and bake at 350° for 1 ¥2 to 2 hours. Delicious served with mush-
room gravy.

Pearl Apanowitch
VARENYKY OR PYROHY

Dough:
2 c. sifted flour 1 tsp. salt
1egg 1 Tbsp. melted butter
14 ¢. lukewarm water

Potato Filling:
6 1b. potatoes Salt and pepper to taste
1 Ib. American or Cheddar cheese 4 medium onions to taste

or Farmers cheese or 2 of both Va Ib. butter

Cabbage and Sauerkraut Filling:
¥4 part fresh cabbage Chopped onion, sauteed in butter
4 part sauerkraut Salt and pepper to taste

Dough: Mix all ingredients together and let stand Y2 hour, covered. Roll quite thin
and cut into circles. Fill with filling and fold over; press edges together with fingers to
seal. Cook in rapidly boiling water for 3 to 4 minutes or until they rise to the surface.
Remove with slotted spoon and butter generously.

Potato Filling: Peel potatoes; cook in boiling water until soft. Put through ricer
and add cheese. (if using Farmers cheese, cool potatoes first.) Saute onions in butter
until lightly golden; add to potatoes and mix thoroughly. Salt and pepper to taste. Cool.

Cabbage and Sauerkraut Filling: Cut cabbage coarsely and cook tender. Drain;
cool and squeeze juice out of it. Chop very fine. Cook sauerkraut; drain and cool.
Squeeze out liquid. Chop very fine. Combine cabbages with sauteed onions, a little bit
of Farmers cheese and 2 tablespoons of mashed potatoes. Salt and pepper to taste.

Stella Kutcher
BAKED FISH
1 c. grated carrots 3 Tbsp. oll
1 c. finely chopped celery 112 c. canned tomatoes
1 c. chopped onlon 2 c. tomato juice
1 clove minced gariic Sait and pepper to taste
1 bay leaf 2 Ib. lemon sole or flounder fillets

Saute carrots, celery, onion, garlic, and bay leaf in oil until tender. Add tomatoes;
cover and simmer 5 minutes. Add tomato juice. Remove bay leaf and puree vegetables
in ablender. Season with salt and pepper to taste.
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Brush fish with oll; sprinkie with lemon juice, salt and pepper. Arrange fillets in
oiled baking dish. Top with pureed vegetables and bake at 375 ° for 20 minutes. Garnish
with parsley. Serves 8 to 10.

Ann Meinyk

PIDPENKY (MUSHROOMS) WITH GRAVY

2 ¢. dried mushrooms (pidpenky) 4 Tbsp. browned flour
1 large onlon, diced 4 c. hot water

1 clove garlic, minced Y tsp. salt

6 Tbsp. oll Ya tsp. pepper

Soak pidpenky overnight; drain and wash well. Add water to cover pldpenky and
bail for 15 minutes; drain and rinse well. Add water again and boil for 15 minutes; drain
and rinse again. Set aside. Saute onion and garlic in olil; sprinkie browned flour over
onion and add 4 cups of hot water. Stir well to make a smooth paste; add drained pid-
penky. Add salt and pepper to taste. Simmer for 15 to 20 minutes.

Allce Mokryckl

BAKED BEETS

Wash, pare and grate the raw beets coarsely. Put them in layers in a buttered
baking dish. Sprinkle each layer with some salt, pepper, sugar, and lemon juice or mild
vinegar; dot with butter. Cover and bake in a moderate oven (375 °) for about 45 minutes
or until done. Serve in the baking dish as a vegetable.

Alice Mokryckl
COMPOTE
1 Ib. dried apricots 5 whole cloves
1 Ib. mixed dried fruits 10 c. water
%2 Ib. pitted prunes 1 c. sugar (or 1 c. honey may be
1 c. golden raisins used) .
1 lemon, sliced or 1 orange, sliced Brandy or orange liqueur (optional)

2 cinnamon sticks

Place all dried fruits, lemon, cinnamon, and cloves in a non-aluminum sauce-
pan. Add water; cover and let stand for 4 hours or ovemight. Add sugar; bring to a boil
and simmer, covered, until fruitis tender, about 10 minutes. Taste, adding more sugar or
honey if desired. Let cool slightly. Add brandy if desired. Makes 12 to 16 small servings.

Patricia Mokryckl
PAMPUSHKY
(Doughnuts)
1 c. medium whipping cream 5 Thsp. soft unsalted butter
2 cubes fresh yeast 4 c. flour
10 egg yolks 1 jigger rum
1 tsp. salt 6 Tbsp. sugar

Warm cream. Add salit to yolks and beat until thick. Cream butter and 5 table-
spoons sugar until creamy; combine with beaten eggs in a large bowl. Break up yeast
and add 1 tablespoon sugar; cream together to mix very well. Add to butter/egg mix-



ture Add rum. Add fiour and cream alternately; knead In mixer with dough hook until
dough blisters.

Set In warm place and letrise until double. Punch down and let rise again. Place
dough on floured board and roll out ¥ inch thick; cut out with a 2 inch biscuit cutter. Let
rise double and fry in hot shortening until lightly browned. By adding rum to the frying
shortening, the Pampushky will not absorb much grease. Place on paper towels when
browned and dust with confectioners sugar.

Mary Martin
MAKIVNYK
(Poppy seed roll)
2 tsp. sugar 2 egg yolks
12 ¢. lukewarm water 2 whole eggs
2 Tbep. dry yeast 1 tsp. salit
1c.milkk 1% tsp. grated lemon rind
1 c. fiour 1 tsp. vanlila
8 Tbsp. sugar 4to 4%z c. flour
14 c. butter 2 egg whites, stiffly beaten

Scald milk and cool to lukewarm. Dissolve sugar in lukewarm water; add yeast
and let stand in warm place 10 minutes. In a large bowi, combine warm milk and 1 cup
flour with yeast. Let sponge rise until bubbles appear, about ¥ to % of an hour. In sepa-
rate bowl, beat sugar and butter until light. Beat the eggs and salt until light and frothy.
Combine eggs and butter mixture; fold into the yeast. Add lemon rind and vanilla. Add
flour and knead until dough is smooth. Cover and let rise again.

Divide the dough into 3 equal parsts. Roll each into a rectangular shape about 12
inch thick. Brush each strip with stiffly beaten egg white and spread Poppy Seed Filling
over. Roll like jelly roll and seal edges. Place in a greased pan; cover and let rise inwarm
place until double in bulk. Brush with glaze of 1 yolk and 1 tablespoon water. Bake in
350° oven for 15 minutes; lower heat to 300° and bake another 40 to 50 minutes.

Poppy Seed Filling:

1 c. poppy seed 12 c. chopped walnuts
4 c. sugar 1 egg white, stiffly beaten
1 tsp. grated lemon rind

Scald poppy seed; drain. Cover with warm water and soak for 30 minutes; drain
thoroughly. Grind fine. Mix with sugar, rind, nuts, and stiffly beaten egg white.
Mary Martin
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UKRAINIAN EASTER
(VELYKDEN)

The observance of Great Lent - six weeks before Easter - initiates the
duration of time in which spiritual purification, personal retreat and
fasting are observed. Confession and Holy Communion are then
partaken by the faithful to cleanse and purify the soul.

Various observances mark the Holy Week beginning with Palm Sunday.
In lieu of palms, which are difficult to obtain in the Ukraine, blessed pussy
willows are given out. Passion services are held on Holy Thursday and
the burial service and procession with the Holy Shroud are held on Good
Friday. On Saturday, the Adoration at the Holy Grave prepares the
people spiritually for the Resurrection.

Easter, the most glorious event in all history, commemorates the
resurrection of Christ. The triumphant resurrection service begins with a
procession around the church. The procession circles the church three
times, symbolizing the journey of the myrrh-bearing women to the tomb
of Christ to anoint His body. The most joyful aspect of the service is the
recognition of the resurrected Saviour. The priest greets the worshippers
with “Christ is Risen” The people respond with “Indeed, He is Risen” The
church bells peal and the Easter service proceeds to its joyful completion.
During Easter week the royal gates are kept open to symbolize that the
gates of Heaven have been opened to all faithful believers.

Ukrainians have a most impressive service of the Blessing of Easter foods.
Baskets are covered with beautifully embroidered napkins. The egg, a
symbol of new life, provides the theme for traditional cookery. Paska
(Easter bread), hams, kowbasy (sausages), cheese, butter, beet and
horseradish relishes are a tradition at the Easter table.

Families return home to break the fast with a delicious meal. The meal
begins with Easter grace, followed by the traditional serving of the blessed
egg, which the head of the family divides into portions, one for each
person, again with the greeting of Easter.

This observance not only expresses family unity but fills their religious
aspirations and beliefs in the preservation of this glorious ritual and
tradition.



EASTER

PASKA
§Ib. flour 7 eggs
1 qt. milk 1 tsp. salt
1% c. sugar 1 tsp. vaniiia
1 stick butter Rind of 1 orange
2 pkg. dry yeast 2 ¢. cooking oll

Sift fiour in large pan (1 use King Arthur pail). Scald milk; cool to lukewarm. Dis-
solve 2 teaspoons sugar in Y2 cup warm water. Sprinkle yeast over this and let yeast
soften to proof. Add yeast mixture to lukewarm milk. Add oil and melted butter. Beat
eggs, salt and sugar together, beating well. Make a well in the flour; add milk mixture,
egg mixture, orange rind, and vanilla. Mix all together well and knead for 10 minutes.
Stretch the dough while kneading. Cover and let rise in warm place until double in bulk.
Punch down and knead until dough no longer sticks to hands. Let rise again until dou-
ble.

Grease pans and sprinkle with fine bread crumbs, shaking out excess. Fill pans
¥4 full; cover and let dough rise in warm place almost to top. Carefully brush tops with
beaten egg, diluted with 2 tablespoons milk. Bake in hot oven (375°) for 15 minutes,
then lower to 325° and bake for 45 minutes longer. Remove from oven and let stand in
pans 5 minutes before removing from pan.

Tillie Bosack

PARYNA BABKA

2c. milk 1 c. sugar

1 c. flour 1 tsp. salt

4 oz. fresh yeast 1 stick butter, melited
% ¢. lukewarm water 1 c. ralsins

2tsp. sugar 1 Tbsp. vanllla

18 egg yolks

Bring the milk to a boit and remove from stove. Add hot milk gradually to 1 cup
flour; beat thoroughly until smooth and free of lumps. Cool to lukewarm. Dissolve the 2
teaspoons sugar in lukewarm water and crumble yeast over it; let stand until softened.
Combine yeast with flour-milk mixture; beatwell. Coverand let it rise in warm place until
light and bubbly. Beat yolks together with salt; add sugar gradually, beating until light.
Stir in butter and vanilla. Combine this mixture with yeast mixture and mix well. Stir in
enough flour to make a very soft dough and knead by working the dough over and up
continually for 10 minutes. Add raisins and knead in.

Cover and let rise in warm place until double in bulk. Punch down and let rise
again. Prepare round pans by buttering and sprinkling them lightly with fine crumbs.
Fill pans % full; cover and let rise in warm place until dough reaches the top of pan.
Brush the loaves gently with a beaten egg diluted with 2 tablespoons of water. Bake ina
moderate oven (350°) for 55 to 60 minutes.
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I make 3 babka from this recipe. The baking period will depend on the size of the
loaves. if babka turns dark, cover with aluminum foll. Remove baked loaves from oven
and let stand in pans for about 10 minutes. Remove carefully from pans as itmay cause
it to fall or settle. Cool on its side on soft surface.

Anna Peczynski
BEET AND HORSERADISH RELISHES

Both these relishes are a must for the Easter Feast.

Beet
2 c. cooked and grated beets Vinegar, salt, pepper, and sugar to
% c. grated, raw horseradish taste

Plain:
2 c. grated, raw horseradish Vinegar, salt, pepper, and sugar to
4 ha;cll;b;:lled yolks, forced through taste

Beet: Mix preceding ingredients together. May be stored in refrigerator for a few
weeks.

Plain: Mix preceding ingredients together and store in refrigerator.

CREAMED HORSERADISH
This is delicious served warm with beef or cold with ham and kowbasa.

14 Ib. horseradish root, grated fine 1 c. medium cream
1 pt. sour cream 2 Tbsp. flour
2egg yolks

Place horseradish in a heavy cooking pot and add sour cream. Bring to boil and
set aside. Beat egg yolks, medium cream and flour together until smooth. Add to horse-
radish and add enough lemon juice to taste. Also, add a little sait and sugar to taste.
Bring all this together to a boil. Remove from heat and refrigerate.

Lesya Romanyshyn
HORSERADISH CREAM
1 c. sour cream 12 tsp. white pepper
3 Tbsp. prepared horseradish 1 tsp. sugar
1 tsp. white vinegar Salit to taste

Combine all ingredients and chill before serving for roast beef.
Bessie Danyliw



EASTER CHEESE PASKA

This Is an elegant Easter dessert made In a clay pot to give it a pyramid shape
which reminds us of a church dome.

1% o. sugar ¥ c. blanched almonds, chopped
7 egg yolks fine

2v |b. Farmers cheese ¥ ¢. chopped candled fruits

114 0. heavy cream 15 Tbsp. butter (soft)

Yatsp. sait 2tsp. vanilla

Scrub a 6 inch clay pot thoroughly with a brush, soap and water. Rinse well with
hotwater inside and out; wipe dry. Bake in a 300° oven for an hour to dry. (You can keep
this pot from year to year.) Bring cheese, butter and egg yolks to room temperature,
about 2 hours. Beat sugar and yolks until lemon color; set aside. Break up cheese and
place % In blender or food processor. Add 2 the yolk mixture and blend at low speed
untll smooth. Scald heavy cream and add ¥4 to the blender; biend smooth. Remove toa
saucepan. Repeat with remaining ¥ of the ingedients. Add salt.

Heat both halves, stirring until it thickens slightly. Do not allow to boil. Remove
from heat; add fruits and nuts. Place mixture in a cool spot until it cools. Place butterina
mixing bowl; beat with rotary beater until soft, fluffy and pale (takes several minutes).
Using a spatula, stir and fold this into the cooled mixture. Add vanilla. The mixture
should be very well blended.

The flower pot must be thoroughly cooled before using. Cut off a large length of
cheesecloth; rinse in cold water and squeeze until aimost dry. Line the flower potwith a
double layer of the damp cheesecloth. Allow cheesecloth to extend way over the edges
of the flower pot. Place the pot on a rack over a shallow pan. Pour the mixture into the
pot. Fold edges of cheesecloth over the top. Cover with foll. Place small pan into top of
flower pot and weight to press down on mixture. Place in refrigerator for at least 24
hours. Whey will drain into the shallow pan.

Run a knife around edge of pot to loosen Paska. Place serving plate over top of
flower. Reverse plate to bottom and carefully remove pot and cheesecloth gently. Gar-
nish with fresh or glazed fruit. Cut into small wedges to serve. Serves 16.

Anna Stefaniw

CHEESE CAKE

3 Ib. Farmers cheese 2 c. golden raisins
1 c. sugar 3 Thsp. Wondra flour
5 eggs, separated 1 stick margarine
Grated rind of 1 or 2 oranges or

candlied orange peel

Cream sugar and margarine. Add cheese which has been pressed through a
sleve. Add egg yolks and orange rind; beat until smooth and fiuffy. Add flour and blend
in well. Beat egg whites and add 2 tablespoons sugar gradually; beat stiff. Fold in with
raisins. Grease one 10 inch springform pan and pour batter in. Sprinkle top of batter
with chopped nuts. Bake in 350° oven for 1 hour.

Anna Peczynski
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JELLIED MEAT - STUDENETZ

4 pigs feet (fresh), washed 1 medium onlon
thoroughly 3 peppercorns

21b. veal 2 cloves garlic

1 parsnip root Salt to taste

1 carrot

Cut pigs feet in halves lengthwise. Put in large kettle; add vegetables and pep-
percorns along with water to cover meat. Bring to boll; skim. Cover and simmer slowly
about 2 hours. Add veal and salt; cook until veal is done and meat falls off bones. Turn
off burner; take out meat. Add crushed garlic to broth; let steep 15 minutes.

Place cut pieces of meat and cut pigs feet into deep bowls. Cover with strained
broth. Put into refrigerator to jell. Serve with white vinegar and rye or pumpernickel
bread. Use as hors d’oeuvres or main meal.

Mary Seleman
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MICROWAVE HINTS

Place an open box of hardened brown sugar In the microwave oven with 1 cup hot water. Micro
wave at high for 114 to 2 minutes for 4 pound or 2 to 3 minutes for 1 pound.

Soften hard ice cream by microwaving at 30% power. One pint will take 15 to 30 seconds; one
quart, 30 to 45 seconds; and one-half gallon 45 seconds to one minute.

One stick of butter or margarine will soften in 1 minute when microwaved at 20% powaer.
Soften one 8-ounce package of cream cheese by microwaving at 30% power for 2 to 214 min
utes. One 3-ounce package of cream cheese will soften in 12 to 2 minutes.

Thaw frozen orange juice right in the container. Remove the top metal lid. Place the opened
container inthe microwave and heat on high power 30 seconds for 6 ounces and 45 seconds for
12 ounces.

Thaw whipped topping...a 4%z ounce carton will thaw in 1 minute on the defrost setting.
Whipped topping should be slightly firm in the center but it will blend well when stirred. Do not
overthaw!

Soften jello that has set up too hard—perhaps you were to chill it until slightly thickened and
forgot it. Heat on a low power setting for a very short time.

Dissolve gelatin in the microwave. Measure liquid in a measuring cup, add jello and heat. There
will be less stirring to dissolve the gelatin.

Heat hot packs in a microwave oven. A wet finger tip towel will take about 25 seconds. It de-
pends on the temperature of the water used to wet the towel.

To scald milk, cook 1 cup milk for 2-2'% minutes, stirring once each minute.

To make dry bread crumbs, cut 6 slices bread into 'z-inch cubes. Microwave in 3-quart cas-
serole 6-7 minutes, or until dry, stirring after 3 minutes. Crush in blender.

Refresh stale potato chips, crackers or other snacks of such type by putting a plateful in the
microwave oven for about 30-45 seconds. Let stand for 1 minute to crisp. Cereals can aiso be
crisped.

Melt almond bark for candy or dipping pretzels. One pound will take about 2 minutes, stirring
twice. If it hardens while dipping candy, microwave for a few seconds longer.

Nuts will be easier to shell if you place 2 cups of nuts in a 1-quart casserole with 1 cup of water.
Cook for 4 to 5 minutes and the nut meats will slip out whole after cracking the shell.

When thawing hamburger meat, the outside will many times begin cooking before the meat is
completely thawed. Defrost for 3 minutes, then remove the outside portions that have de-
frosted. Continue defrosting the hamburger, taking off the defrosted outside portions at short
intervals.

To drain the fat from hamburger while it is cooking in the microwave oven (one pound cooks in 5
minutes on high), cook it in a plastic colander placed inside a casserole dish.

Cubed meat and chopped vegetables will cook more evenly if cut uniformly.

When baking large cakes, brownies, or moist bars, place a juice glass in the center of the bak-
ing dish to prevent a soggy middle and ensure uniform baking throughout.

Since cakes and quick breads rise higher in a microwave oven, fill pans just half full of batter.
For stamp collectors: place a few drops of water on stamp to be removed from envelope. Heat
in the microwave for 20 seconds and the stamp will come right off.

Using a round dish instead of a square one eliminates overcooked corners in baking cakes.
When preparing chicken in a dish, place meaty pieces around the edges and the bony pieces in
the center of the dish.

Shaping meatioaf into a ring eliminates undercooked center. A glass set in the center of a dish
can serve as the mold.

Treat fresh meat cuts for 15 to 20 seconds on high in the microwave oven. This cuts down on
meat-spoiling types of bacteria.

A crusty coating of chopped walnuts surrounding many microwave-cooked cakes and quick
breads enhances the looks and eating quality. Sprinkie a layer of medium finely chopped
walnuts evenly onto the bottom and sides of a ring pan or Bundt cake pan. Pour in batter and
microwave as recipe directs.

Do not salt foods on the surface as it causes dehydration (meats and vegetables) and toughens
the food. Salt the meat after you remove it from the oven unless the recipe calls for using salt in
the mixture.

Heat left-over custard and use it as frosting for a cake.

Melt marshmallow creme in the microwave oven. Half of a 7-ounce jar will melt in 35-40 sec-
onds on high. Stir to blend.

Toast coconut in the microwave. Watch closely as it browns quickly once it begins to brown.
Spread Y2 cup coconut in a pie plate and cook for 3-4 minutes, stirring every 30 seconds after 2
minutes.

Place a cake dish up on another dish or on a roasting rack if you have difficulty getting the
bottom of the cake done. This also works for potatoes and other foods that don't quite get done
on the bottom.

Copynight © 1982 by Cookbook Publishers. Inc



TRADITIONAL FOODS

UKRAINIAN NUT TORTE

8 eggs, separated 1 tsp. grated lemon rind
1 0. confectioners sugar 1 Tbsp. lemon juice
114 0. walnuts, finely grated Few grains salt
4 Tbsp. all-purpose flour Filling and Frosting
Filling and Frosting:
7 oz. unsalted butter 1 tsp. Instant coffee
7 oz. confectioners sugar 4 Thbsp. light rum
4 egg yolks Glazed orange peel, chopped fine
4 oz. German's sweet chocolate (to taste)

Line two 8 or 9 inch round layer cake pans with wax paper; butter the paper well.
Beat the egg yolks until thickened and lemon color; gradually beat in the sugar until
mixture Is thick and ivory color. Stir in the nuts, flour, lemon rind, lemon juice, and salt.
With the clean beater, beat egg whites until stiff and fold in. Turninto the prepared pans.
Bake in a preheated 350° oven until a cake tester comes out clean (about 30 minutes).
Let stand in pans on wire racks for a few minutes, then loosen edges and turn out on
racks. Cool completely. Fill and frost with following.

Filling and Frosting: Beat Y2 the sugar with egg yolks and place in top of double
boller. Continue to beat for 7 minutes, until thick. Cream butter with remaining sugar
and add egg yolk mixture to this. Remove 5 of this frosting to a small bowl and add
Instant coffee dissolved in 2 tablespoons of rum. Melt chocolate over hot water and add
to remaining frosting. Also, add 2 tablespoons rum and orange peel to chocolate mix-
ture.

Place bottom layer on plate and cover with coffee frosting. Top with second layer
and cover top and sides with chocolate frosting. Cover top and sides with chopped wal-

nuts.
Alice Mokrycki
ILONA TORTE
§ oz. semi-sweet chocolate, cut Into 2 Tbsp. fresh white bread crumbs
small pleces Pinch of salt
1¢. sugar Butter
6 Thsp. unsalted butter Flour
8 eggs, separated Mocha Buttercream
‘1% c. plus %5 c. coarsely ground Walnuts halves (for gamish)
walnuts

Preheat oven to 375°. In a medium size saucepan, combine chocolate and
sugar with ¥4 cup water; cook over moderate heat for about 5 minutes, stirring occa-
slonally, until mixture is smooth. Let mixture cool for 15 minutes. In a mixing bowl, beat
butter until light and fluffy. Add egg yolks, 1 ata time, beating until each is incorporated.
Slowly beat in chocolate syrup until well blended. Add 1% cups ground walnuts and
bread crumbs, mixing just enough to combine thoroughly. In a large mixing bowl, whip
egg whites and salt until stiff peaks form; very gently fold into the chocolate mixture.
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Lightly butter a 10x3 inch torte pan or 10x2 Inch cheesecake pan. Sprinkle with
flour and shake out any excess. Pour batter into pan and bake for 35 to 40 minutes. Let
cake cool In pan for 15 minutes. Invert torte onto a cooling rack and cool completely.

Cut cooled torte into 2 layers. Place top half, top side down, on a round platter.
Cover torte with 3 cup of Mocha Buttercream, reserving 1 cup for decoration. Place
second layer on top of filling, smooth side up. Cover top and sides with the remaining
buttercream, using a flexible spatula. Press the remaining 4 cup ground walnuts into
the buttercream on the sides of the torte. Using a pastry bag with a star tip, decorate the
top edges and base of the torte with the reserved 1 cup buttercream. Garnish top with
walnut halves.

Mocha Buttercream: In a small saucepan, stir over low heat 6 ounces semi-
sweet chocolate (cut into small pieces), ¥4 cup water and 2 teaspoons instant expresso
powder until chocolate is completely melited. Scrape into a bowl and let cool comple-
tely. Using an electric mixer, cream 1 cup plus 2 tablespoons unsalted butter (at room
temperature) until light and fluffy. Add 3 egg yolks, 1 at a time, beating until each is
incorporated. Gradually add %5 cup confectioners sugar. Scrape in chocolate mixture
and blend thoroughly.

Alice Mokrycki
UKRAINIAN HONEY CAKE
1 pt. honey 1 tsp. cinnamon
Va Ib. butter ¥ tsp. rum or brandy
1 pkg. yeast 1 ¢. crushed wainuts
4 eggs 14 tsp. aimond flavoring
1 tsp. baking soda 4 c. flour
1 tsp. cloves

Bring honey to a boil; add the butter and set aside to cool. Dissolve yeast in V4
cup warm water; set aside for a few minutes. Beat eggs; add to honey mixture and
yeast. Sift all the dry ingredients together and add slowly, mixing well after each addi
tion. Add nuts and mix well again. Turn out into a well greased 13x9 inch pan and bake
at 250° for Y2 hour. Increase heat to 300° and bake for another 2 hour. Total baking
time: 1 hour. This cake Is best if allowed to ripen for a few days.

Alice Mokrycki
APPLE PLATSOK
1 stick butter 2c¢. flour
1 stick margarine
Mix the preceding ingredients to coarse crumbs. Add 1 egg plus 2 egg yolks; mix
well.
Add:
Grated rind of 1 iemon 1 jigger rum

Add 1 additional cup of flour mixed with 2 teaspoons baking powder. Mix well
and refrigerate ovemight. Reserve about 1 cup of the dough. Pat remaining doughinto
greased 15x10 inch jelly roll pan and fill with the following.

10 apples, peeled and cut In cubes Sugar (to taste)
3 Thsp. water

12



Cook apples in water and sugar, stirring constantly, untll thickened. Cool and
npoon over dough. Pinch small pleces of remalning dough over appies and bake In
360° oven for 50 minutes.

Anna Peczynski
KRUHKE CHEESE PLATSOK

Dough:
1e0gg % ¢. sugar
1% c. flour 1 stick butter or margarine
1 tsp. baking powder 1 jar pineapple preserves*
1 tsp. rum

Filling:
1ib. Farmers cheese 1 c. plain yogurt
3 egg yolks 1 ¢. sugar
8 egg whites Grated rind of 1 lemon

1 c. sour cream

Meltbutter and mix all ingredients together. Work until the dough is nice and soft.
Grease cookie sheet and sprinkle with flour. Spread dough into 15x10 inch jelly roll pan
and spread with preserves. Top with cheese filling. Bake at 300° for 1 hour or until tests
done. Cool before cutting.

Filling: Beat cheese and lemon rind with electric mixer. Add sugar, egg yolks,
sour cream, and yogurt; mix well. Beat egg white with pinch of salt until stiff and fold into
cheese mixture. Spread evenly over pineapple preserves and bake as preceding.

* | like to use the A&P brand preserves.

Anna Tabel
PRUNE PLATSOK
1 stick margarine plus 2 Tbsp. oll 5 egg yolks
1c. sugar
Beat preceding ingredients together until creamy. Add %4 cup sour cream.
Sift together:
3c. flour 2 Tbsp. baking powder

Add to first mixture and blend well. Add 1 tablespoon vanilla. Divide dough in
half. Grease 15x10x3 inch pan and pat half the dough on bottom of pan. Spread filling
over dough and cover with remaining dough on top. Bake at 350° for 1 hour. You may
brush top with egg white and sprinkle with sugar and nuts.

Filling: Place 1 jar Lekvar prune filling in bowl. Add 2 tablespoons sugar, juice of
¥ lemon and %2 package of vanilla instant pudding to Lekvar. Mix well and spread over

dough.
Anna Peczynski
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GRAMMA'S (BABUSSI OLHY) BORSCH

4 large beets Parsley

142 small head cabbage [»]][}

2 carrots Juice of homemade pickles
2 stalks celery Juice of lemon

Onlons Sugar

Garlic 12 [b. side of ribs

Scrub beets; cover with water and boil until cooked (about 1 hour). Wash the ribs
and place in 6 quart kettle; cover with water and bring to a boil. Remove scum; lower
heat and add onion, 2 cloves garlic and 1 stalk celery. Simmer until meat is cooked.
Remove meat and strain stock. The meat can be used for another dish.

Shred cabbage coarsely; add carrots, remaining stalk of celery, onlon, and pars-
ley; cover with water. Bring to a boil and cook for about 15 minutes or until vegetables
are tender. Drain cooked beets and let beets cool. Remove skins and chop into small
pleces. Run the cooked vegetables and beets through a food processor until pureed.
Combine the pureed vegetables and juice of pickles with stock and bring to a boll.
Lower heat; add seasonings (salt, pepper, lemon juice, and sugar) to taste. Chop fresh
dill and add to borsch. Serve in cups as a first course.

Note: 1. Substitute kosher dill pickles juice for homemade pickle juice.
2. Substitute 3 (10% ounce) cans beets for fresh beets.

Stephanla Pryshlak
KAPUSNYAK
1 Ib. spareribs or 2 to 3 pork chops 2 or 3 Tbsp. fat with fried salt pork
2 qt. water bits
1 large onion, sliced 2 Tbsp. flour -
1 large can sauerkraut 2 c. half & half or milk
1 small onlon, chopped Salt and pepper

Cook meat until tender; add sliced onion and sauerkraut (which has been rinsed
if too sour). Cook until sauerkraut is tender. Fry chopped onion in salt pork fat; slowly
add flour and brown lightly. Add hot soup liquid and mix until smooth; slowly add half &
half and retumn to soup. Bring to a boil and season with salt and pepper to your taste.

Alice Mokrycki

KHRUSTYKY
4 egg yolks 1 Tbsp. brandy
2 Tbsp. sugar 2 ¢. flour
2 Tbsp. sour cream V2 tsp. salt

Beat egg yolks until light; gradually beat in the sugar. Mix in the other ingredi-
ents, blending well. (The brandy prevents the Khrustyky from absorbing too much oil.)
Knead until smooth. Roll dough on a floured board until very thin. Cut into parallel strips
about 1 inch wide, then cut on the diagonal into diamond shapes. Cut slits in the center
of each diamond. Pull the 2 opposite points through the slit, forming into Khrustyky.
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Fry in hot, fresh oll until a light golden color (Just a few seconds; should not be
brown). Fry only a small quantity at a time so that they will not burn. Drain on paper
towels and cool. Sprinkle with powdered sugar sifted from a sieve. Handle Khrustyky
carefully as they are very fragile. Store in a tin or box with waxed paper between the
layers.

Alice Mokryckl
HOLUBTSI
2 medium heads cabbage 1 large onion
2c.rice 102 oz. can tomato soup
2 medium onions 2 cans water

Remove cores from cabbages and place, stem side down, in a large pot of boil-
Ing water. As the top leaves soften, remove them and place on a platter to cool. Remove
ribs from cabbage leaves. Cook rice until water is absorbed; do not overcook. Saute
onion in butter or margarine and combine with cooked rice. Season to taste with sait
and pepper.

Place a generous tablespoon of rice into each cabbage leaf; fold ends in and roll.
Place, seam side down, in layers in a casserole or roaster. Saute more chopped onions
and spread over layers. Add a little water and cover top layer with a few large cabbage
leaves to protect from scorching. Bake at 350° for 1 hour.

Mix tomato soup with water; pour over Holubtci (the liquid should cover the top
layer). Bake 1 hour longer at 350° or until cabbage is tender. Serve with mushroom
gravy with pot roast or roast beef.

Olha Diduryk Pryshiak

HOMEMADE NOODLES

6 eggs 14 tsp. salt
%2 c. warm water 5to 6 c. flour

Beat eggs with electric beater. Add water; mix with flour and sait. Knead well.
This makes a stiff dough. Put in bow; cover tightly and let dough rest for 30 minutes as
this makes dough easier to work with. Roll.out almost paper thin and allow to dry par-
tially. Turn dough over to dry other side slightly. it must be neither sticky or dry and brit-
tle. Fold into long roll and cut the roll crosswise into fine shreds or as desired. Spread
out to dry. The noodles may be used at once or dried thoroughly and stored.

When ready to use, drop in large quantity of boiling salted water. Stir and cook
about 8 minutes. Drain in a colander and rinse with cold water to prevent sticking.
Alice Mokrycki
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COLD BORSCH

4 ¢. sour cream 2 Tbep. lemon julce
1 (16 oz.) can sliced beets Va tsp. salt (optional)
(undrained) 14 tsp. white pepper
3 beef boulllon cubes, dissoived In 2 small or 1 medium scallion,
Va c. bolling water chopped
134 c. cold water 14 c. finely diced, pared cucumber
2 Thsp. firmly packed dark brown Dill to taste (optional)
sugar

Place sour cream into a tall container. Drain beets; reserve liquid and dice beets.
Gradually add beet liquid into sour cream until smooth. Add beets and remalning ingre-
dients; mix well. Refrigerate, tightly covered, for 6 hours or overnight to allow fiavors to
blend and chill. Also good heated.

Helen Paluch
KAPUSTA
(Cabbage soup)
1 large head cabbage 2 onions, minced
1 large onion, chopped 1 stick butter, margarine or salit pork
1 tsp. fresh or frozen dlill 3 Tbsp. flour

1 (8 0z.) can Hunt’s tomato sauce

Shred cabbage; cover with water in pan and let boil for 10 minutes. Drain. Return
cabbage to pan and add 3 to 4 quarts water, chopped onion, dill, tomato sauce, saltand
pepper to taste, and 2 to 3 dashes hot sauce (optional). Cook about 1 hour. Saute
minced onions in butter or margarine. Add flour and let brown with onions. Add this to
cabbage soup and cook 10 minutes longer.

Katherine Jastrzebski

HOLUBTSI - STUFFED CABBAGE

11b.rice 2 large size onlons
2 Ib. ground beef or combination of 2 heads cabbage

pork, beef and veal Salt and pepper to taste
3 sticks celery

Washrice in sieve. Add to boiling water; stir in salt to taste (1 teaspoon). Bring to
a brisk boil and cook 1 minute. Cover; turn off heat and allow to stand until water is
absorbed. Rice is partially cooked. Brown beef and set aside. Saute celery and onions
in margarine until transparent. Combine with meat and rice. Add salt and pepper to
taste. Core cabbage and place in a large pot. Boil for about 10 minutes or only until it
softens so it is pliable. Take leaves apart and remove core from center of leaf. Place
generous spoonful of filling on each leaf; roll, tucking in sides.

Arrange in layers in casserole or roaster and bake at 350° for 30 minutes. Turn
oven to 300° and bake for 1 hour longer. Remove cover and add tomato soup over all;
bake for 30 minutes more.

Note: Salt pork may be used in place of margarine. In this case youwould render
itfirst.
Katherine Jastrzebski
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LINYVI PYROHY -

Cook and mash about 5 Idaho potatoes. Grate or press through sieve Farmers
pressed dry cottage cheese and add according to taste. Add 1 slightly beaten egg and
enough flour to make a dough of medium consistency. Flour board well and make aroll
of this dough about 1% inches in diameter. Cut with knife in about 2 inch slices and
flour slices on both sides.

Bring a pot of salted water to a boil and drop the pyrohy in; cook gently for about 5
minutes. Remove carefully from boiling water to colander. Pour cold water over pyrohy
In gentle stream to firm them up. Brown crumbs in butter and sprinkle over pyrohy;
serve with sour cream.

CHEESE CRESCENTS

Dough:

14 cakes or 112 pkg. dry yeast 14 Ib. shortening

2 ¢. milk 3eggs

1 Thsp. sugar 1 Tbsp. sour cream

3c. flour Grated rind of orange or lemon
Filling:

4 oz. cream cheese 1 egg yolk

V4 Ib. Farmers cheese 1 tsp. lemon juice

14 ¢. sugar Grated rind of lemon

Dough: Combine milk and sugar; heat until it is lukewarm. Dissolve yeast in milk
mixture and let rise. In the meantime, mix flour and shortening thoroughly with your
hands. Beat eggs with mixer and pour them into the flour mixture. Also add the yeast
mixture, grated rind and sour cream; knead. Place dough in a warm place; cover with
towel and let rise for approximately 1 hour.

Separate the dough into 6 to 7 balls and roll each ball separately into a thin
sheet. Cut each sheetinto 8 sections and spread cheese filling on each section; roll into
crescent, beginning to roll from the wide side. Bake in a 375° to 400° oven for 20 min-
utes, until crescents are golden color. Roll crescents in sugar while they are still hot.

Filling: Combine all ingredients in bowl and beat well until smooth.
Yaroslava Kukil

WALNUT AND RAISIN ZAVYVANETS

1 cake or pkg. yeast Va tsp. salt
14 ¢. lukewarm milk 4 Thsp. butter
3 c. sifted fiour 2 eggs, beaten
1 c. sugar

Filling:
2 c. ground walnuts % c. honey

V4 ¢. seedless ralsins, chopped
2 Thbsp. grated unsweetened
chocolate
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Combine yeast and milk In a cup; set aside to soften for 56 minutes. Sift flour,
sugar and salt together. Add the butter gradually, mixing well. Add the yeast mixture
and mix well. Add eggs; mix untli smooth and well blended. Cover with a cloth and allow
to rise in a warm place for 2 hours.

Meanwhile, prepare filling. Mix walnuts, ralsins, chocolate, and honey together.
Preheat oven to 375°. Roll out dough to 2 inch thick on a lightly floured surface.
Spread the filling over the dough and roll up like a Jelly roll. Place on a buttered baking
sheet. Bake in a 375° oven for 25 minutes or until lightly browned. Serve hot or cold.

Jean Kowalsky

MEDIVNYK
(Honey cake)
8 eggs, separated 1 tsp. baking soda
1c¢. honey 1Va c. flour*
& c. sugar 1 ¢. chopped nuts**
1 tsp. clnnamon 1 Tbsp. oll

1 tsp. cloves

Cream egg yolks and sugar for 10 minutes, until very light. Add honey slowly and
mix well. Add cinnamon, cloves and baking soda. Slowly add flour and mix well. Beat
egg whites until stiff. Add oil and nuts; mix. Slowly add whites, blending with a wooden
spoon. Bake in a greased (Crisco) 9x13 inch pan or two 8x5x2 inch pans. Bake at 200°
for 1 hour.

* Increase flour to 1% if eggs are extra large.

** Nuts are optional.
Irene Melnyk
HONEY CAKE
1 c. butter 2 tsp. baking soda
1 ¢. white or brown sugar 1 tsp. nutmeg
6 eggs, separated 1 tsp. cinnamon
1c¢. honey Va tsp. salt
1 ¢. sour cream 1 tsp. vanllla
34 c. slifted flour 1 c. wainuts, chopped (optional)
2 tsp. baking powder

Cream butter and sugar. Add egg yolks, one at a time, beating well after each
addition. Stir in honey and sour cream. Sift flour with baking powder, baking soda, nut--
meg, cinnamon, and salt. (Mix 1 tablespoon of flour mixture with nuts if using.) Add
sifted dry ingredients to egg mixture; mix well. Add walnuts and mix. Add vanilla, blend-
ing well. Fold in stiffly beaten egg whites into batter. Spoon into a greased 10 inch tube
pan. Bake at 350° for 1 hour or you may use a 13x9 inch pan and bake for 35 to 40
minutes or until tests done.

Pearl Apanowitch
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ROHALYKY

4 0. sifted flour 14 ¢. sour cream
14 tep. sait 1 tsp. vanilla
1 0. margarine 1 yeast cake
3 egg yolks
Filling:
3 egg whites 1 c. ground nutmeats
14 c. sugar 1 tsp. vanilla

Sift the flour and salt into a large bowl. Add margarine and cut in until particles
are the size of peas (just as for pie crust). Blend together the egg yolks, sour cream,
vanllla, and crumbled yeast. Add to the flour mixture and stir with hand to form a soft
dough. Divide the dough Into 4 parts. Roll out each part on a board which has been
sprinkled with confectioners sugar. Roll into an 11 inch circle about %6 inch thick and cut
Into wedges.

Spread each wedge with nut filling or filling of your choice. Roll each wedge,
starting with the wide end and rolling to the point. Place, point side down, on a greased
baking sheet, curving ends to form a crescent shape. Bake in a 350 ° oven for 25 to 30
minutes or until lightly browned.

Filling: Beat egg whites until stiff. Add sugar, nutmeats and vanilla. Mix until well
blended.

FRESH FRUIT PLATSOK

5 eggs, separated 1 tsp. vanilla or grated rind of 1
1% c. sugar lemon
Scant 3 c. flour 2 heaping tsp. baking powder

14 Ib. unsalited butter or margarine

Cream butter and sugar; add egg yolks, 1 at a time, beating well after each addi-
tion. Sift flour with baking powder and add to first mixture. Add vanilla. Beat egg whites
stiff and fold into batter. Grease a 13x9 inch pan. Pour in batter and place any fresh fruit
such as italian plums, biueberries, cherries, or peaches on top of batter. Bake in 325°
oven for about 1 hour.

Lesya Romanyshyn

DAINTY PYRYSHKY
(Fllled pastries)

These dainties have a rich, buttery crust and luscious filling.

1 c. butter %3 c. thick strawberry jJam
3 egg yolks 14 c. crushed walnuts

2 Thbep. sour cream 14 c. blanched almonds

1 tsp. vanlila ¥ c. coconut

Va tap. sait 3 egg whites

2 c. sifted flour
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Cream butter with the egg yolks; add vanilla, cream and salt. Stir in the flour and
mix thoroughly. Chlll dough. Combine the jam with the crushed walnuts. Put the al
mond and coconut through a food chopper. Beat the egg whites untll frothy. Break off
small pleces of the chilled dough, about the size of a walnut, and roll out flat. Fill with
jam-walinut filling; seal and pinch edges together so filling would not come out. Dip In
egg white and roll in the aimond coconut mixture. Place on a baking sheetand bake Ina
moderate oven (350 °) until delicately brown. Makes 72 pyrizhky.
Tlllle Bosack

SHORT DOUGH PASTRY

2c. flour 1%2 tsp. baking powder
1c. sugar 3 Thsp. sour cream

2 sticks margarine 1 tsp. vanilla

2 eggs, divided

In bowl, combine flour, sugar and baking powder. Cut in margarine until like fine
particles. In separate bowl, combine 1 egg and 1 yolk (save egg white), sour cream and
vanilla; beat together with a fork. Add egg mixture to flour mixture and blend well. If
more flour is needed, add at this time. Reserve some of the dough to make a lattice top
on pastry. Pat dough evenly into a 12 inch round and 1 inch high pan, spreading on
bottom and up sides of pan. Cover with marmalade or preserves of your choice and top
with lattice pastry made from reserved dough. Brush lattice with reserved egg white
and sprinkle with sugar. Bake in a-350° oven not quite 1 hour or until pastry is golden
brown. Cool and cut into squares or diamond shapes.

Anna Ochrim

20



Appetizers

Preserves and
Pickles

*

Kananku
KOH3epPBH




A HANDY SPICE AND HERB GUIDE

ALLSPICE—a pea-sized fruit that grows in Mexico, Jamaica, Central and South Americn Its
delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) Pickles,
meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking

BASIL—the dried leaves and stems of an herb grown in the United States and North Mediter
ranean area. Has an aromatic. leafy flavor. USES: For flavoring tomato dishes and tomato
paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle chopped over lamb
chops and poultry.

BAY LEAVES—the dried leaves of an evergreen grown in the eastern Mediterranean coun-
tries. Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for spicing sauces
and soup. Also use with a variety of meats and fish.

CARAWAY~—the seed of a plant grown in the Netherlands. Flavor that combines the tastes of
Anise and Dill. USES: For the cordial Kummel, baking breads; often added to sauerkraut. noo-
dles, cheese spreads. Also adds zest to French fried potatoes, liver, canned asparagus.

CURRY POWDER—a ground blend of ginger, turmeric, fenugreek seed, as many as 16 to 20
spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, eggs. vegetabies,
and curry puffs.

DILL—the small, dark seed of the dill plant grown in India, having a clean, aromatic taste.
USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing flavor to
sauerkraut, potato salad, cooked macaroni, and green apple pie.

MACE—the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, but with a
fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, stewed fruit.
(Ground) Delicious in baked goods, pastries and doughnuts, adds unusual flavor to chocolate
desserts.

MARJORAM—an herb of the mint family, grown in France and Chile. Has a minty-sweet flavor.
USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also excellent to sprinkie
on lamb while roasting.

MSG (MONOSODIUM GLUTAMATE)—is a vegetable protein derivative for raising the effec-
tiveness of natural food flavors. USES: Small amounts, adjusted to individual taste, can be
added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop suey and cooked veg-
etables.

OREGANO—a plant of the mint family and a species of marjoram of which the dried leaves are
used to make an herb seasoning. USES: An excellent flavoring for any tomato dish, especially
pizza, chili con carne, and Italian specialties.

PAPRIKA—a mild, sweet red pepper growing in Spain, Central Europe and the United States.
Slightly aromatic and prized for brilliant red color. USES: A colorful garnish for pale foods, and
for seasoning Chicken Paprika, Hungarian Goulash, salad dressings.

POPPY—the seed of a flower grown in Holland. Has a rich fragrance and crunchy, nutdike
flavor. USES: Excellent as a topping for breads, rolls and cookies. Also delicious in buttered
noodles.

ROSEMARY—an herb (like a curved pine needle) grown in France, Spain, and Portugal, and
having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle on beef
before roasting.

SAGE—the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is camphora-
ceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, hamburgers,
stews and salads.

THYME—the leaves and stems of a shrub grown in France and Spain. Has a strong, distinctive
flavor. USES: For poultry seasoning, in croquettes, fricassees and fish dishes. Also tasty on
fresh sliced tomatoes.

TURMERIC—a root of the ginger family, grown in India, Haiti, Jamaica and Peru, having a
mild, ginger-pepper flavor. USES: As a flavoring and coloring in prepared mustard and in com-
bination with mustard as a flavoring for meats, dressings, salads.
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APPETIZERS

CRABMEAT APPETIZERS

1 (7 oz.) can crabmeat ¥ c. mayonnalse
14 0. shredded Mozzarella cheese 12 tsp. curry powder
14 0. shredded Cheddar cheese

Squeeze crabmeat until dry. Blend all ingredients together. Split English muffin
and cutin quarters. Place 1 tablespoon filling on each section. Bake at350° for 10 to 15
minutes, until goiden.

Gloria Rucci
SPINACH BALLS
2 0. Pepperidge Farm bread 1 small onlon, chopped fine
crumbs, crushed 1 garlic clove, crushed or chopped
2 pkg. cooked frozen spinach, fine (optional) or ¥ tsp.
chopped and dralned well powdered garlic
¥ c. melited margarine 4 eggs, well beaten

4 c. Parmesan cheese

Mix bread crumbs, cheese, onion, and garlic together. Add eggs and spinach.
Form Into bite-size balls and bake for 10 to 15 minutes in 350° oven.
Mary Martin

CHEDDAR CHEESE SPREAD

2 c. (8 oz.) shredded Cheddar 1 Tbsp. minced onlon
cheese (at room temperature) 1 tsp. dry mustard

Y4 c. light cream or haif & half 4 tsp. garlic salt

2 Thsp. dairy sour cream V4 tsp. celery salt

Va tsp. Worcestershire sauce

In a small mixing bowl, beat together all ingredients until smoath. Cover and chill
to blend flavors. Serve on bread, crackers or vegetables.

Helen Wasynczuk
VERMONT DIP
1 c. cream style cottage cheese %2 c. half & halt
1 c. cubed Vermont Cheddar cheese Vs tsp. paprika
1 (3 oz.) pkg. cream cheese, cubed V42 tsp. salt

Have Cheddar and cream cheese at room temperature. Blend all ingredients 1
minute. Serve with apples or raw vegetables.
Helen Wasynczuk

MARINATED MUSHROOMS
1 (12 oz.) can button mushrooms Zesty Itallan dressing

2 or 3 small onlons, sliced
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Bring mushrooms to a boil approximately 5§ minutes. Cool and strain. Alternuto
mushrooms and onions in a jar; pour dressing over to cover mushrooms. Refrigerate
overnight before using.

Fresh mushrooms can be used. Clean and wash; cook about 15 minutes. Also
thin slices of celery can be added.

Alice Mokryckl
MUSHROOM TURNOVERS

Pastry:

3 (3 0z.) pkg. cream cheese (room V2 c. margarine (room temperature)
temperature) 1% c. flour

Filling:
3 Tbsp. margarine 12 Ib. mushrooms, finely chopped
1 large onion, finely chopped Va tsp. thyme
Pepper to taste 2 Tbsp. flour

Va c. sour cream

Mix cheese and margarine thoroughly. Add flour gradually until smooth. Chill
overnight. Heat margarine; add onion and mushrooms. Cook, stirring often, for 5 min-
utes. Add thyme, pepper and sprinkle with flour. Stir in sour cream and cook gently untii
thickened.

Next day, cut dough in quarters and roll each ¥ inch thick on floured board. Cut
into 2% inch rounds and fill each with Y2 teaspoon filling. Fold over and crimp edge with
floured fork. Place on sheet and freeze. When using, let stand at room temperature 15
minutes to bake at 400° on lightly greased baking sheet for 15 to 20 miniutes. Makes 3
dozen.

Note: These must be frozen before using. Also, make filling day ahead when
making these.

Jean Kowalsky
KING CRABMEAT DIP
2 (8 oz.) pkg. cream cheese 1 large can King crabmeat
Cocktail Sauce:
4 c. ketchup 2to 4 tsp. horseradish
2 c. chili sauce 12 tsp. Worcestershire sauce

Flake crabmeat and mix with cream cheese. Form into a ball or roll and pour
Cocktail Sauce all over it; let stand in the refrigerator for a day to flavor. Serve with

crackers.
Tillie Bosack



HIDDEN VALLEY RANCH OYSTER CRACKERS

16 oz. plain oyster crackers 2to 1 tsp. dill weed
1 pkg. Hidden Valley buttermlik mix Va tsp. garlic powder
Va tep. lemon pepper ¥ to 1 c. salad oll

Combine mix and oil; add dill, gariic powder and lemon pepper. Pour over crack-
eors; stir to coat and place in warm oven for 15 to 20 minutes. Store tightly covered.

Mary Lemega

BLUE CHEESE BALL

8 oz. cream cheese 2 Tbsp. sherry wine
1 jJar Old English cheese 4 tsp. fresh garlic juice
8 oz. Blue cheese

Mix all ingredients together well and chill. Shape into a ball. This will improve
with age so do make it well in advance of when you will need it.

Bessie Danyliw
SARDINE AND CREAM CHEESE SPREAD
4 oz. cream cheese Few drops pepper sauce
2 cans boneless sardines Few drops A.1. Sauce
2 tsp. chill sauce V2 lemon juice

Combine all ingredients together and mix well. Keep refrigerated until needed.
Top with sliced olives and chopped, hard cooked egg.

Bessie Danyliw
SHRIMP BUTTER
1 small onion, chopped fine 1 Tbsp. lemon juice
8 oz. cream cheese 1 can small shrimp, drained
1 stick butter Crackers, party rye, otc.
Mix all together and serve with crackers, Melba toast or party rye. .
: Mary McAdam
HOT TOPS

Va Ib. raw bacon 2 medium onlon
2 |b. Cheddar cheese %2 medium green pepper

Putall ingredients through food grinder. Spread on party rye or Triscuits. Broil for
1 minute.

Ann Melnyk
QUICHE APPETIZER
3 eggs, well beaten for 5 minutes 2 Ib. Cheddar cheese
1c. flour 14 Ib. bacon, crisped and crumbled
1 tsp. baking powder 1 small onion, minced
1c.milk 3 Tbsp. butter
1 tsp. salt
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Melt butter In 9x13 Inch pan. Mix all Ingredients and pour into pan. Stir to mix
melted butter in with egg mixture. Bake at 350° about 30 to 35 minutes. Cool 30 min
utes before cutting into small squares. Can be frozen after baking. Heat while still fro
zen.

Jean Kowalsky
GALA PECAN SPREAD
8 oz. cream cheese, softened Ya tsp. garlic salt
2 Tbsp. milk Va tsp. pepper
1 (214 oz.) jar sliced drled beef, ¥ c. dairy sour cream
chopped fine ¥ c. coarsely chopped pecans
/4 c. green pepper, chopped fine 2 Tbsp. butter

2 Tbsp. dried onion flakes

Combine cream cheese and milk. Add all other ingredients. Fold in sour cream.
Place-into pie plate or baking dish. Saute pecans in butter and sprinkle on top. Place
into oven at 350° for 20 minutes. Serve hot. Spread on crackers, Melba toast or fresh
party rye bread.

Mary D. Roberti
BEAU MONDE DIP
1% c. mayonnalse 2 tsp. Beau Monde seasoning
2 tsp. parsley flakes 14 c. sour cream
2 tsp. dried onion 2 tsp. dill weed

Combine all ingredients and blend well. Make one day before using. Serve with
pumpernickel bread or vegetables. Cut out center of round pumpernickel bread and
place dip in center of bread. Cube the cut out portions and serve to dip.

Patricia A. Mokrycki, Helen Chopus

VEGETABLE BASKET AND SPINACH DIP

Vegetables:
Radishes Caulifiower
Zucchinl Broccoll
Cucumber Cherry tomatoes
Carrots Mushrooms
Lettuce
Spinach Dip:
1 pt. dairy sour cream 14 c. chopped parsiey
1 c. mayonnaise 42 ¢. chopped green onions
4 c. dry leek soup mix 1tsp. drydill
1 (10 oz.) pkg. frozen chopped 1 tsp. dry Itallan salad dressing mix

spinach, well drained

Clean and decorate vegetables. Line a large wicker basket with lettuce and fill it
with uncooked vegetables. Serve with Spinach Dip. If the vegetables are kept in ice
water until the basket is assembled, they may be made a day or two ahead. The dip is
more flavorful if made a day or two ahead.

24



Spinach Dip: In a large bow! or food processor fitted with the metal blade, com-
bine all ingredients, except raw vegetables, until blended. Refrigerate until ready to
aerve or up to two days. Makes 3%z cups.

Helen Paluch

HOT PACK KOSHER DILLS

Plck fresh, firm pickling cucumbers 2 to § inches long. Wash well and, if needed,
cut into halves or quarters and place into quart jars.

To each jar, add the following:
1 level Tbsp. canning sait 1 heaping Tbsp. chopped fresh diil
Va tsp. mustard seed 1 Tbsp. finely chopped fresh garlic
7 to 8 corlander seeds, crushed 1 tsp. crushed hot pepper
between 2 spoons 3 oz. white distilled vinegar

1 bay leaf, broken Into small pleces

Fill jars to ¥ inch of top with boiled water. Screw on caps tightly. Place into boil-
ing water bath, caps down, for 3 minutes. Turn jars upright for 3 minutes. That s all.

Forfresh dills, use 1 ounce vinegar and cold water. Leave on counter 3 to 4 days
or until cloudy, then refrigerate.
Dick Kowalsky

HOT RED PEPPER JELLY

1 large fresh red pepper, finely 4 c. sugar
chopped 6 oz. liquid pectin
1% c. white vinegar, divided Paraffin (for sealing)

1 Tbsp. crushed red pepper
(avallable whole In bags at
orlental shops)

Puree fresh pepper in blender or food processor. Add 2 cup vinegar and blend.
Add crushed red pepper. Over iow heat, bring sugar and remaining vinegar slowly to
boll. Cook until sugar is dissolved, about 15 minutes, stirring constantly. Add pepper
mixture and cook 7 minutes more, stirring. Remove from heat; stir in pectin and mix
well. Return to heat and bring to rolling boil. Boil 1 minute, without stirring. Pour into
sterllized Jars; seal with paraffin. if desired, omit paraffin and store in refrigerator sev-
eral months.

Note: Make this jelly as hot as you like with crushed red pepper. Serve with
cream cheese on crackers or as a meat accompaniment.

Helen Paluch
OLD-FASHIONED PICCALILL}
6 ib. green tomatoes 12 pt. vinegar
6 c. chopped onions 3 c. sugar (Y2 brown sugar)
¥4 c. sait 4 Tbsp. pickling spice
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Chop tomatoes and onions; layer in a bowl. Sprinkie with salt and let stand over-
night. Next morning, drain and rinse. Return to pot with vinegar, sugars and spices (tled
in a bag); cook, uncovered, for 20 minutes or untll clear. Bottle and seal.

Jean Kowalsky
CHILI SAUCE
25 large tomatoes Ya c. salt
12 green peppers 2 Tbsp. cinnamon
6 red peppers 1 tsp. mace
2 c. sugar 1 tsp. alispice
4 small c. vinegar 1 small red hot pepper

Cook all ingredients in large kettle until of desired consistency. Pour into steri-
lized jars and seal.
Jean Kowalsky

SWEET PICKLE RELISH

3 pt. ripe tomatoes 4 c. vinegar

3 pt. green tomatoes 3 c. sugar

3 pt. onlons 42 tsp. dry mustard
1 bunch celery 1tsp. cloves

2 sweet red peppers 1tsp. cinnamon

142 c. salt

Grind preceding ingredients. Sprinkle with salt and let stand overnight. In mom-
ing, drain; add vinegar, sugar, mustard, cloves, and cinnamon. Boil for 20 minutes.
Pour into sterilized jars. Makes 6 pints.

Jenny Derlycla

NO COOK BREAD AND BUTTER PICKLES

3 c. sugar 3 Thsp. salt

9 c. sliced cucumbers (8to 9, 2 c. white vinegar
unpeeled) 1% tsp. turmeric

1 c. sliced onlons 1%2 tsp. mustard seeds

1 c. thin sliced green pepper 1% tsp. celery seeds

Mix all ingredients in a large glass bowl. Refrigerate overnight, stirring often. Put
in Jars and keep refrigerated.

Note: These pickles will keep a long time in the refrigerator. | just use mayon-
naise jars or any empty glass jars with a good cover.
Anna Peczynski

HEAVENLY JAM

4 large carrots 12 peaches
5 lemons (julce and rind) 12 apples
5 oranges (Julce and rind) 10 c. water
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Qrate carrots; put lemon and oranges through fine chopper. Skin and stone the
poaches and then mash. Core and finely grate apples. Boil all ingredients for 1 hour
baefore measuring. To each cup of pulp, add 1 cup sugar and boll all together for 2 hours,
stirring until It jells. Pour into hot sterilized jars and seal.

Jean Kowalsky
PUNCH
3 qt. orange juice 2 half pt. orange sherbet
Cherry Juice Maraschino cherries

Vodka (to taste)

Make ice cubes with cherry juice to color and put cherry in center of cubes. Com-
bine remaining ingredients and top with orange sherbet.

Helen Chopus
PARTY PUNCH
1 (6 oz.) can frozen lemonade 1 (32 oz.) bottle (4 c.) lemon-lime
concentrate, thawed flavor carbonated beverage,
1 (6 oz.) can frozen orange Juice chllled
concentrate, thawed Ice ring or ice moid (if desired)
2 c. white Catawba grape Juice,
chilled

In punch bowl, combine lemonade and orange juice concentrates. Just before
serving, add grape juice and carbonated beverage, stirring gently to blend. Garnish
punch bowl with ice ring. Makes 15 (¥2 cup) servings.

Jean Kowalsky
HEALTH DRINK
1 (8 0z.) container plain yogurt 1 Thsp. wheat germ
2 banana
1 Tbop honey 1 Tbsp. orange juice concentrate
Combine all ingredients in a blender; cover and blend until smooth. Makes 1
serving.
Helen Chopus
FRUIT GLOW PUNCH
6 oz. frozen orange juice 2 qt. ginger ale
6 oz. frozen lemon juice 1 pt. lemon sherbet
1 qt. apple juice
Combine all liquids over chunk of ice or ice ring. Add lemon sherbet.
Nell Federkiewicz
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SPIRITED APRICOT SLUSH

1 (12 oz.) can frozen lemonade 1c.gin
concentrate, thawed 1 c. apricot brandy

1 (12 oz.) can frozen orange Juice 3 gqt. lemon-lime flavor carbonated
concentrate, thawed beverage

In large nonmetal container, combine all ingredients except 1 quart lemon-lime
flavor beverage; blend well. Freeze 1 to 2 days or until firm. Remove from freezer 1%2 to
2 hours before serving. To serve, place slush mixture in punch bowl. Pour remaining 1
quart lemon lime flavor beverage into punch bowl. Stir gently. Makes 34 (4 cup) serv-
ings.

Gloria Ruccl

FROZEN DAIQUIRIS

¥ c. pure lemon julce (fresh) ¥4 c. water
6 oz. frozen limeade Va c. sugar
¥4 c. white rum 1 (16 oz.) bottie Sprite

Combine all ingredients except Sprite. Mix together thoroughly. Stir in Sprite
and pour into 2 refrigerator trays. When crystallized around edges, stir until whole tray
Is crystallized. T keep crystallized, pour into container; cover and keep frozen.

Jean Kowalsky
PEPPER RELISH
24 medium onions 8to 12 c. sugar (to taste)
24 ripe tomatoes 8 Tbsp. sait
24 medium green peppers 1 qt. clder vinegar
24 medium red peppers

Grind all vegetables coarsely. Add sugar, salt and vinegar. Simmer, stirring fre-
quently, until thick. Pour into sterilized jars and seal.
Helen Paluch
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EQUIVALENT CHART

3tsp...... e e . 1 tbsp
2tbsp........ PR ac
4tbSp.. ... e Vac
BthSp.. ... it Yac
1BDSP.. . oo e e 1c
Stbsp. + 1t8p..........viiit, Yac
12tDSP.. .. o Yac
BOZ.....o i e 2¢
BOZ. .ottt e 1c
160Z.. oo e oot et 1ib.
10Z. ..o 2tbsp. fator llqund
2 i e 1pt.
2Pt e 1qt
L T 4c.
L Y2c. + 2tbsp.
MC. oot Yac. + 2tbsp.
jigger.................. 12 fl. oz. (3 tbsp.)
8to10eggwhites. .................... 1c.
12to14eggyolks .................... 1c.
1c.unwhippedcream .......... 2 ¢. whipped
1 Ib. shredded Americancheese ......... 4c.

Ya Ib. crumbled Bleu cheese .. .. 1¢.
11eMOoN. ... 3 tbep. juice
1 ornnge Creeeeeseiarar e Vac. juice
11b. unshellod walnutl . 1% tot¥c. shellod
2c.fat. .o 1ib.
tib.butter.................. 2. or 4 sticks
2c.granulatedsugar. ................. 1ib.
3'%2 - 4 ¢. unsifted powdered sugar .......1Ib.
2% c.packedbrownsugar ............. 11b.
4c.siftedflour................ .00l 11b.
4Y%2c.cakeflour. . ........ ...l 11b.
3% c. unsifted whole wheat flour. . ... ... 1ib.
40z. (1to 1% ¢.) uncooked

macaroni. . ............... 2% c. cooked
7o0z.spaghetti ................. 4 c. cooked
4 0z. (12 to 2 ¢.) uncooked

noodles ................... 2 c. cooked
28 saltinecrackers . ............ 1¢. crumbs
4slicesbread ................. 1 c.crumbs
14 square graham crackers. . . . . .. 1c.crumbs
22vanillawafers ............... 1.¢. crumbs

SUBSTITUTIONS FOR A MISSING INGREDIENT

1 square chocolate (1 ounce)
1 tablespoon cornstarch (for thickening)

= 3 or 4 tablespoons cocoa plus /2 tablespoon fat.
= 2 tablespoons fiour.

1 cup sifted all-purpose flour = 1 cup plus 2 tablespoons sifted cake flour.

1 cup sifted cake flour = 1 cup minus 2 tablespoons sifted all-purpose flour.

1 teaspoon baking powder = 'a teaspoon baking soda plus 2 teaspoon cream of tartar.

1 cup sour milk = 1 cup sweet milk into which 1 tablespoon vinegar or lemon juice has been
stirred; or 1 cup buttermilk (let stand for 5 minutes).

1 cup sweet milk = 1 cup sour milk or buttermilk plus ¥z teaspoon baking soda.

3% cup cracker crumbs = 1 cup bread crumbs.
3 cup butter and 24 cup milk in any sour milk recipe.

1 cup cream, sour, heavy =

1teaspoon dried herbs = 1 tablespoon fresh herbs.
1 cup whole milk = V2 cup evaporated milk and 2 cup water or 1 cup reconstituted nonfat dry

milk and 1 tablespoon butter.

1 package active dry yeast = 1 cake compressed yeast.

A

d = 1 small fresh onion.

1 tablespoon i d onion, rehy

1 tablespoon prepared mustard =

1 teaspoon dry mustard.

a teaspoon garlic powder = 1 small pressed clove of garlic.

1Ib. whole dates = 1'% c. pitted and cut.
3 medium bananas = 1c. mashed.
3c. dry corn flakes = 1 c. crushed.

10 miniature marshmallows = 1 large marshmallow.

GENERAL OVEN CHART
Veryslowoven ........... 250° to 300° F.
Slowoven............... 300° to 325° F.
Moderateoven . .......... 325°t0 375° F.
Mediumhotoven ......... 375° to 400° F.
Hotoven................ 400° to 450° F.
Veryhotoven ............ 450° to 500° F.

CONTENTS OF CANS

Of the different sizes of cans used by commer-
cial canners. the most common are:

Size: Average Contents
B0Z. ... .1cup
PiCNIC . . ... 1%a cups
No.300 .................. ..... 1% cups
No.ttall ...................... 2cups
N0o.303 ........... i 2cups
No.2 ....... ....... . 2%2 cups
No.2%%................. ..3'2 cups
No.3 ... .. 4.cups
No.10...................... 12to 13 cups

Copynght ¢ 1982 by Cookbook Publishers inc




BREADS, CREPES AND MUFFINS

CRANBERRY NUT BREAD

20. flour % c. orange juice

1 0. sugar Rind from 1 orange

1Va tep. baking powder 2 well beaten eggs

14 tep. baking soda ¥ c. chopped walnuts

Dash of sait 2 c. fresh cranberries, cut in halves

Va 0. margarine

Sift all dry ingredients together. Cut in butter until mixture looks like coarse corn
meal. Mix together orange juice and rind. Add orange mix to eggs. Pour into dry ingredi-
ents all at once; mix. Fold berrles and nuts into mixture. Spoon into greased pan,
spreading sides slightly higher than center. Bake at 350° for 1 hour.

Julie Nesteruk
CINNAMON SWIRL RAISIN BREAD
1% c. milk 72 c. unsifted flour
Va c. sugar 1% c. ralsins
2 tsp. salt (optional) 4 ¢. sugar
4 ¢. butter 2tsp. cinnamon
1 c. plain mashed potato Va c. butter or margarine, meited
4 c. warm water Granulated sugar
2 pkg. dry yeast

In small saucepan, heat milk until bubbly around edges. Remove from heat and
add V4 cup sugar, saltand 1% cup butter. Stir to melt butter. Add mashed potato and cool
to lukewarm. Sprinkle yeast over %2 cup warm water in large mixer bowl and stir to dis-
solve. Add milk mixture and 32 cups flour. Beat in mixer until smooth (2 minutes). Stir
In ralsins. Gradually add remaining flour by hand until stiff and leaves sides of bowl.

Tum out onto lightly floured surface and knead until smooth and elastic (about 10
minutes). Place in large greased bow; turn to grease dough and cover with towel. Let
rise In warm place until double. Mix %2 cup sugar and cinnamon. Tum out dough on
lightly floured board. Roll %2 of dough into 16x8 inch rectangle. Sprinkle with 4 of
sugar/cinnamon and roll from narrow side. Pinch ends together. Place, seam side
down, In greased 9x5 inch loaf pan. Brush with 1 tablespoon butter. Let rise to top of
pan. Bake on middle rack at 375°. Brush with remaining 1 tablespoon butter and sprin-
kie with sugar. Bake 35 to 40 minutes. Repeat with remaining dough.

. Katherine Jastrzebski
IRISH WHOLE WHEAT BREAD
3 c. all-purpose flour ¥ c. butter or margarine
1 ¢. whole wheat flour 1% c. raisins
2tsp. baking powder 1 Tbsp. caraway seed
1va tep. baking soda 2well beaten eggs
1tsp. salt 12 c. buttermilk
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Stir together all flour, baking powder, soda, and salt. Cut In butter until mixture
resembles coarse crumbs; stir In raisins and caraway seed. Reserve 1 tablespoon
beaten egg. Combine buttermilk and remaining egg; add all at once to flour mixture.
Stir just until dough clings together.

On lightly floured surface, knead 10 to 12 strokes. Shape into a ball; place Inwell
greased 2 quart casserole. With sharp knife, cut 4 inch cross and V4 inch deep across
center of loaf. Brush with remaining egg. Bake in 350° oven for 70 to 80 minutes. Re-
move from casserole; cool on wire rack. Makes 1 loaf.

Julle Nesteruk
IRISH BREAD
3c.flour 12 c. ralsins
%4 c. sugar 2 c. sour cream
1 tsp. baking powder 2 beaten eggs (or Egg Beaters)
1 tsp. baking soda 4 Tbsp. melted shortening
1 tsp. sait 1 Thsp. caraway seeds

Sift together flour, sugar, baking powder, baking soda, and salt. Stir in caraway
seeds. Combine eggs, melted shortening and sour cream into flour mixture. Mix until
moistened. Add raisins and turn batter into greased cast iron pan. Bake at 350° for 50
minutes or longer.

Helen Chopus

HONEY NUT BREAD

2 c. whole wheat flour 1%2 tsp. salt
1 c. white flour 2 ¢. honey
14 c. brown sugar % c. cold water
1 ¢. nutmeats % c. milk
12 tsp. soda
- 3tsp. baking powder (S.A.S.) or 4
tsp. baking powder (other kind)

Combine dry ingredients. Combine liquid ingredients. Combine dry and liquid;
stir until dry ingredients are dampened. Bake 1 hour and 10 minutes at 350°.
Courtesy of Joseph Hladun, CT Bee Assocl/ation

WHOLE WHEAT-WHEAT GERM BREAD

5 ¢. very hot water 2 scant Tbsp. salt
4 pkg. dry yeast About 12 jar (12 oz.) wheat germ
1 c. dry skim milk powder (1 pkg.) 3 or 4 c. whole wheat flour
% c. honey Unbleached flour (enough to make
1 stick plus 3 Tbsp. margarine, the right consistency)
melted

Dissolve yeast in 2 cup very warm water with 2 teaspoons sugar. Add salt,
honey, milk powder, and meited margarine to hot water; cool to lukewarm. Add yeast
and wheat germ. Stir with wooden spoon very thoroughly. Start adding whole wheat
flour, mixing well. Now work in enough all-purpose flour for consistency of bread dough.
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Knead until smooth and elastic. Cover and allow to rise until double In bulk. Shape into
loaves and place Into greased loaf pans. Let rise until double. Bake in 350° oven for 40
to 45 minutes or sounds hollow when tapped.

Bessle Danyiliw
FINNISH SPRING BREAD
6 to 612 c. all-purpose flour %4 c. milk
¥ o. sugar 12 c. water
2 tep. sait 142 c. butter or margarine
1 tep. ground cardamom 2 eggs (at room temperature)
1 tsp. grated orange peel 12 ¢. chopped Sun Glant slivered
1 tsp. grated lemon peel almonds
2 pkg. Flelschmann’s active dry 1 c. Sun Giant raisins
yeast

In large bowl, thoroughly mix 112 cups flour, sugar, salt, cardamom, orange peel,
lemon peel, and undissolved yeast. Heat milk, water and butter in saucepan over low
heat until very warm (120° to 130°). Butter need not melt. Gradually add to dry ingredi-
ents and beat 2 minutes at medium speed, scraping bowl occasionally. Add eggs and
& cup flour. Beat at high speed 2 minutes, scraping bowl. Stir in enough additional flour
to make a soft dough.

Knead on lightly floured board until smooth and elastic (8 to 10 minutes). Place
In greased bowl, turning to grease top. Cover; let rise in warm place, free from draft,
until doubled (1 hour). Punch down; turn out on lightly fioured surface. Knead in al-
monds and raisins. Divide in 2; shape into 2 balls. Place in 2 greased 8 inch round
pans. Cover and let rise until doubled in bulk (1 hour). Bake at 350° for 35 to 40 minutes
or until done. Remove from pans and place on wire racks to cool. Frost with confec-
tioners frosting.
Tillie Bosack

QUICK METHOD (NO-KNEAD) OATMEAL BREAD

2 c. bolling water 4 tsp. salt

1 ¢. quick cooking oatmeal 2 pkg. dry yeast
¥ ¢. shortening 2 beaten eggs
4 ¢c. light molasses 5% c. flour

Combine water, rolled oats, shortening, molasses, and sait. Cool to lukewarm.
Add yeast; mix well. Blend in eggs. Add flour; mix until dough is well blended. (This
dough will be softer than a kneaded dough.) Place dough in greased bowi and cover.
Store inrefrigerator or cold place at least 2 hours or until needed. On well floured board,
shape dough in 2 loaves; place in greased 9x5x3 inch pans and cover. Let rise in warm
place until doubled in bulk, about 2 hours. Bake in moderate oven (375°) for 1 hour.

This dough may be made the day before, refrigerated overnight and baked the
following day.
Helen Paluch
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VANILLA BANANA CRUNCH LOAF

2c. flour 2tsp. vanlilla

2 tsp. baking powder 1c. sugar

1 tsp. baking soda 2eggs

Va tsp. salt 1 c. mashed, ripe banana
14 c. margarine 142 ¢. sour cream

1 ¢. chopped nuts 4 ¢. chocolate bits

Cream margarine and sugar until fluffy. Add eggs and vanilla; beat smooth. Add
banana and sour cream. Add dry ingredients and combine well. Pour into greased 9x5
inch loaf pan. Sprinkle with Crunch Mix.

Crunch Mix:

2 Tbsp. butter 2 Tbsp. flour
Va c. brown sugar

Mix preceding ingredients until crumbly.
Add:

142 c. chopped nuts 1to 2 Tbsp. chocolate chips
1 tsp. vanilla

Sprinkie over banana bread and bake at 350° for 1 hour.
Gilona Rucci

THREE C BREAD

3 eggs, beaten 1 tsp. cinnamon

142 ¢. cooking oll Va tsp. salt

1c. milk 2 c. shredded carrots
24 c. flour 1% c. flaked coconut
1 c. sugar 142 ¢. snipped cherries
1 tsp. baking powder V2 ¢. snipped raisins

1 tsp. baking soda 2 c. pecans, chopped

Sift together flour, sugar, baking powder, baking soda, cinnamon, and salt. Com-
bine eggs, oil and milk; add to flour mixture, mixing well. Stir in carrots, coconut, cher-
ries, raisins, and pecans. Turn into 4 well greased 16 ounce fruit or vegetable cans or a
9x5x3 inch loaf pan. Bake at 350° for 45 to 55 minutes for cans or for 55 to 60 minutes
for loaf pan. Remove from cans and cool thoroughly. Wrap and refrigerate.

Bessle Danyllw
MORNING GLORY MUFFINS
V2 c. ralsins 1 large apple, grated
2c. flour V2 c. chopped walnuts or sliced
1 c. sugar almonds
2 tsp. baking soda 2 ¢. shredded coconut
2 tsp. cinnamon 3 eggs
Va to V2 tsp. salt #c.oll
2c. grated carrots 2tsp. vanilla
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Soak raisins in hot water for 30 minutes and drain thoroughty. Mix flour, sugar,
baking soda, cinnamon, and salt together in a bowl. Stir in raisins, carrots, apples, nuts,
and coconut. in a separate bowl, mix eggs with oil and vanilla to blend. Stir into flour
mixture untll well blended. Pour Into greased muffin tins and bake at 350° for 20 to 22
minutes or until golden. Makes 12 large or 16 small muffins.

Helen Paluch
HEALTH BREAD
1 ¢. quick or old-fashloned oats 1 tsp. sait
1 c. graham or whole wheat flour Ya c. sugar
1 0. All-Bran (not flakes) 1 tsp. baking soda
1 o. ralsins 1 c. buttermilk

1 0. water

Stir all ingredients together in medium bowi, mixing well. Pour into greased 9x5
Inch loaf pan. Bake at 350° for 50 to 60 minutes.
Jean Kowalsky

FAVORITE BUTTER ROLLS

2 c. unsifted flour 2 c. sugar

1 pkg. active dry yeast 3 eggs, beaten
1c. milkk 2 c. unsifted flour
4 ¢. butter

First rising: Until doubled; second rising: Until doubled; third rising: Until dou-
bled. Oven temperature: 375°. Bake for 12 minutes.

In a bow, stir together 2 cups unsifted flour and active dry yeast. In saucepan,
heatmilk with butter and sugar until blended and dissolved. Stir into the flour and yeast;
add beaten eggs. Gradually blend in remaining flour, mixing well. Transfer dough to
clean, greased bowl. Cover with a clean cloth and set in a warm spot to allow dough to
rise to double bulk. Punch dough down.

Note: If you prefer to bake rolls a day later, refrigerate at this point. The second
rising will take place in the refrigerator. After second rising, divide dough into 4 parts
with a knife. Roll out each portion on a floured board into a circle (9 inches). Cut circle
into 8 wedges. Roll wedges up from wide to narrow end and place on greased baking
sheets torise again before baking. Bake in moderately hot oven until browned. Remove
from oven and brush with 2 tablespoons melted butter. Yield: 32 rolls.

Jean Kowalsky
RICH DINNER ROLLS
1c. milk 12 c. warm water
Va c. sugar 2 pkg. dry yeast
1 tsp. sait 2 eggs, beaten
Va c. butter or margarine 5V c. unsifted flour (approximately)

Scald milk; stir in sugar, salt and butter or margarine. Cool to lukewarm. Mea-
sure warm water into a large, warm bowl and sprinkle yeast over water. Stir to dissolve.
Add lukewarm milk mixture, eggs and 2 cups of flour; beat until smooth. Stir in enough
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remaining fiour to make a soft dough. Turn out onto lightly fioured board and knead until
smooth and elastic (about 8 to 10 minutes).

Place in greased bowl, turning to grease top. Cover and let rise In warm place
until doubled (about 30 minutes). Punch down; tum out on lightly floured board. Shape
rolls into desired forms and place in greased muffin tins. Let rise double. Brush with
beaten egg and bake at 375° about 20 minutes or until golden. Makes 24 rolls.

Katherine Jastrzebsk!
MARVELOUS MUFFINS
1 ¢. plus 1 Tbsp. unsifted flour 1 Tbsp. double acting baking
1 tsp. salt powder
1 c. plus 1 Tbsp. shortening 1 c. buttermilk or sour milk
2 c. plus 2 Tbsp. sugar 2 tsp. vanllla
5 extra large eggs 274 c. cake flour (unsifted)
2 c. plus 1 Tbsp. unsifted flour Frult of your choice
1 tsp. baking soda

Cream first flour with salt, shortening and sugar. Add eggs all at once; beat 3
minutes. Add remaining all-purpose flour, soda and baking powder; beat. Blend in but-
termilk and vanilla. Add cake flour and beat. Batter is very stiff. Fold in fruits (blueber-
ries, apples and nut, cranberries). This recipe keeps refrigerated 2 to 3 days and you
may do only part of batter at a time with a fruit. Bake 20 to 25 minutes at 400° ingreased
tins. Makes 3 dozen or more.

For shiny glaze, brush with water or egg white and sprinkle with sugar.
Jean Kowalsky

BANANA OATMEAL MUFFINS

14 ¢. margarine 1% c. flour

2 ¢. sugar 1 tsp. baking powder
2 eggs 1 tsp. baking soda

3 medium bananas, mashed Ya tsp. salt

14 c. honey 1 c. raw oats

Inmixer, cream butter and sugar. Beat in eggs, bananas and honey. Stir together
flour, baking powder, baking soda, and salt. Add to creamed mixture, blending well. Stir
in oats. Fill greased tins %5 full. Bake at 375° for 18 to 20 minutes. Makes 24.

Kathy Kowalsky

GINGER PEAR MUFFINS

2c.flour 1 ¢. plain yogurt

14 ¢. dark brown sugar %ec.oll ’

1 tsp. baking soda 3 Tbsp. molasses

12 tsp. salt 1 egg, slightly beaten
2 tsp. ginger 1% c. diced pears

1 tsp. cinnamon 4 c. ralsins

14 tsp. nutmeg 14 c. chopped walnuts
s tsp. cloves
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In a large bowi, sift flour, sugar, baking soda, and spices. In a separate bowl, stir
yogurt, oll, molasses, and egg until blended. Make a well in the center of the dry ingredi-
ents. Add yogurt mixture and stir to combine only. Stir in remaining ingredients. Spoon
into greased muffin ting and bake in a 400° oven 20 to 25 minutes. Makes 15 muffins.

Jean Kowalsky

MOIST CORN MUFFINS

1 stick margarine 1 tsp. baking soda
4 c. sugar 1 tsp. salt

1% c. flour 2 eggs

14 ¢. corn meal ¥ c. milk

114 tsp. baking powder 2 ¢. sour cream

Cream margarine and sugar well. Beatin eggs; beat until light and fluffy. Add dry
Ingredients alternately with milk and cream. Pour into greased muffin tins ¥ full. Bake
in 375° oven 25 minutes.

Pearl Apanowitch

ORANGE SCONES

2c¢. flour 2 stick margarine
2 tsp. baking powder 2 eggs

2 Thsp. sugar 14 c. raisins

Ya tsp. salt % c. orange Julce

Sift fiour, baking powder and salt; set aside. Cream butter, sugar and eggs until
creamy. Add dry ingredients; stir in orange juice and turn out on a floured board. Pat ¥
inch thick. Cut into desired shapes; brush with butter and sprinkle with sugar. Bake on
greased sheet in 400° oven for 25 minutes. Makes 12.

Gloria Rucci

RAISED BAKED DOUGHNUTS

4% to 5 c. flour Va c. sugar

2 pkg. dry yeast 2 tsp. salt

1c. miik 1% tsp. nutmeg
¥ c. water Va tsp. cinnamon
e.oll 2eggs

Stir together 2 cups flour and yeast. Heat milk, water, oil, sugar, salt and spices
until warm (120°F. to 130°F.). Add liquid ingredients to flour and yeast mixture; beat
until smooth (2 minutes) on medium speed. Blend in eggs; add 1 cup flour and beat 1
minute at medium speed. Stir in more flour to make very thick batter. Cover and let rise
In a very warm place until doubled, about 1 hour. Stir down.

Tum on floured surface and turn dough over 2 to 3 times to shape into a soft ball.

Roll outto 12 inch thickness. Cut with floured doughnut cutter. Gather remaining dough

and reroll. Brush with melted butter and let rise in a warm place until doubled, about 20

minutes. Bake at 425°F. for 8 to 10 minutes. Glaze, if desired, with 2 cups confectioners
sugar and ¥4 cup orange juice. Stir untit smooth.

Bessie Danyliw
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NALYSNYKY

(Crepes)
2 eggs % c. sifted flour
2 Tbsp. cooking oll Va tsp. salt
1c. miik 6 Tbsp. butter

Beat eggs, oil and milk together. Add flour and salt; beat until smooth. Batter is
very thin. Chill at least 30 minutes. Melt 1 teaspoon butter in 7 inch skillet; pour in just
enough batter to cover bottom (about 2 tablespoons). Cook over medium heat until
lightly browned on underside. Remove from pan. Continue until all batter is used, ad-
ding more butter to pan as needed. Stack pancakes browned side up. Place a ribbon of
filling in center of each pancake and roll up. Brown in remaining butter until lightly
browned on both sides. Serve with dairy sour cream. Makes 12.

Cheese Filling:
V4 Ib. cottage cheese 1 Tbsp. sugar
Va Ib. cream cheese V4 tsp. vanllla
2 egg yolks, beaten Dash of cinnamon

Combine preceding ingredients until well blended.

NALYSNYKY
(Crepes)
4 eggs V2 tsp. salt
1c¢. milk 12 tsp. baking powder
6 Tbsp. water Margarine (for frying Nalysnyky)

1 c. sifted flour

Beat eggs until light in color. Slowly add milk, water and remaining ingredients;
beat until smooth. Heat 6 to 7 inch frying pan. Grease pan with margarine and pour a
utensil spoonful; tilt pan until batter is spread. Cook over medium high heat. When
lightly browned, turn over for a few seconds and remove to a platter. Repeat this proce-
dure until all batter is used. These can be stuffed with cottage cheese filling or mashed
potatoes or fresh fruit. Roll up and bake. Serve with sour cream. Bake for 30 minutes at
350°.

Alice Mokrycki
CZECH PALACINKY
(Crepes)
2 eggs 3 Thsp. sugar
1 c. milk Pinch of salt
1c. flour 2 tsp. grated lemon rind

Beat eggs; add milk, soft flour, sugar, and salt. Add to egg mixture and beat thor-
oughly. Fold in lemon rind. Batter should be of very thin consistency. Add additional
milk if necessary. Cover 6 inch frying pan with small amount of butter. Drop enough
batter (about 2 tablespoons) into pan to thinly cover surface and fry over medium low
heat, turning once, until light brown on both sides. Traditionally served with apricot jam
or fresh fruit, raisins, cottage cheese, with sprinkling of confectioners sugar on top.

Jenny Derlycia
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BANANA NUT BREAD

Va Ib. soft butter 1V c. flour

1Vh 0. sugar 1tsp. sait

2 eggs, lightly beaten 1tsp. soda

4 Thep. buttermilk 4 tsp. baking powder
1 tsp. vanilla 1 c. chopped nuts

1 0. mashed, ripe bananas

Cream butter and sugar until light and fluffy. Add eggs, vanilla and buttermilk;
beatwaell. Stir in bananas. Stir in sifted dry ingredients and nuts. Bake in greased 9x5x4

Inch loaf pan at 375° for 50 to 60 minutes.
Jean Kowalsky

GADSBY'S TAVERN SALLY LUNN

10.mik 2tsp. sait

4 0. shortening 2 pkg. active dry yeast
4 c. fiour, sifted 3eggs

5 0. sugar

Grease bread pan. Heat milk, shortening and ¥ cup water to 120°F. (shortening
need not melt). Blend 1% cups flour, sugar, salt, and dry yeast in mixer bowl. Blend
warm liquids into flour mix; beat at medium speed for 2 minutes, scraping sides of bowl.
Qradually add %4 cup of the remaining flour and the eggs; beat at high speed for 2 min-
utes. Add remalning flour and mix.

Cover; let rise in warm, draft free place (85°) until double in bulk, about 1 hour
and 15 minutes. Beat dough down with spatula or at lowest speed on an electric mixer
and turn Into a prepared pan. Cover and let rise in a warm, draft free place until in-
creased in bulk 14 to %2, about 30 minutes. Bake for 40 to 50 minutes at 350°F. Turn out
to cool. Enjoy!

Bessie Danyliw
STRAWBERRY TEACAKE
1% c. all-purpose flour "thc.comoll
1 tsp. baking soda 1 (9 or 10 0z.) pkg. frozen sliced or
Ya tsp. salt haived strawberries, thawed
1 ¢. sugar (but undrained) or 10 to 12 oz.
4 c. coarsely broken pecan halves fresh strawberries
2 large eggs

Grease and flour 9x5x3 inch loaf pan or regular size tube pan. Thoroughly stir
together flour, baking soda and salt; stir in sugar, then pecans. In large bowl with man-
ual rotary beater, beat eggs and oil until blended. Add undrained strawberries and at
lowest speed, beat until berries are partly broken up. Add flour mixture and beat at low-
est speed until batter is smooth and strawberries are in small, irregular pieces. Turn into
prepared pan.

Bake in preheated 350° oven about 1 hour. Cake tester should come outclean.

Cool on wire rack 10 minutes; loosen edges and turn out on rack. Turn right side up;
cool completely.

Mary Seleman
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FOOD QUANTITIES FOR 25, 50, AND 100 SERVINGS

25
FOOD SERVINGS
Rolls 4 doz.
Bread 50 slices or
3 1-b. loaves
Butter 2 pound
Mayonnaise 1cup
Mixed Filling for
Sandwiches
(meat, eggs, fish) 1% quarts
Mixed Filling
(sweet-fruit) 1 quart
Jams & Preserves 1% b,
Crackers 1% b.
Cheese (2 0z.
per serving) 3.
Soup 1% gal.
Salad Dressings 1pt.
Meat, Poultry or Fish:
Wieners (beef) 6% pounds
Hamburger 9 pounds
Turkey or chicken 13 pounds
Fish, large
whole (round) 13 pounds
Figh, fillets or steaks 72 pounds
Salads, Casseroles, Vegetables:
Potato Salad 4V quarts
Scalloped Potatoes 44 quarts or
1 12x20" pan
Mashed Potatoes 91b.
Spaghetti 1Va gallons
Baked Beans % gallon
Jella Salad 3% gallon
Canned Vegetables 1#10can
Fresh Vegetables:
Lettuce (for salads) 4 heads
Carrots (30z.0r %2 C.) 6% Ib.
Tomatoes 351b.
Desserts:
Watermelon 372 pounds
Fruit Cup (Y2 c.
per serving) 3qt.
ke 1 10x12" sheet
cake
1% 10" layer
cakes
Whipping Cream % pint
ice Cream:
Brick 3% quarts
Bulk 2% quarts
Coffee ¥ pound and
1% gal. water
Tea tha pound and
1% gal. water
Lemonade 10to 15 lemons,
1% gal. water
Copyright ® 1962 by C Publishers, Inc.

50
SERVINGS

8 doz.
100 slices or

6 1-b. loaves
% to 1 pound
2t0o 3 cups

22103 quarts

13 to 2 quarts
3ib.
31ib.

61b.
3gal.
2% pt.

13 pounds
18 pounds
25 to 35 pounds

25 pounds
15 pounds

2% gallons
8% quarts

18-20 Ib.

2': gallons
1% gallons
1va gallons
2% #10 cans

8 heads
12% bb.
7-101b.

75 pounds

6éqt.

1 12x20” sheet
cake

310" layer
cakes

1% to 2 pints

6'2 quarts
4% quarts or
1Ya galions

1 pound and
3 gal. water
Y% pound and

3 gal. water

100
SERVINGS

16 doz.
200 slices or

12 14b. loaves
1% pounds
4106 cups

510 6 quarts

2'% 0 4 quarts
61b.
61b.

121b.
6 gal.
v gal.

25 pounds
35 pounds
50 to 75 pounds

50 pounds
30 pounds

44 gallons
17 quarts

25-35Ib.
5 gallons
24 galions
2v; galions
4 #10cans

15 heads
251b.
14-20 ib.

150 pounds

124t

2 12x20" sheet
cakes

6 10” layer
cakes

3 pints

12 quarts

9 quarts or
2'2 gallons

2 pounds and
6 gal. water



SALADS, SOUPS AND VEGETABLES

LITE LUNCHEON SALAD

1 (7 oz.) pkg. elbow macaroni 2 Tbsp. lemon juice

1 (7 oz.) can tuna (water packed), 1to 2 Tbsp. prepared horseradish
drained and flaked V2 tsp. garlic salt

4 sliced Borden’s Lite-line process 2 Tbsp. chopped parsley
cheese, cut in small pleces 8 medium tomatoes, cut into

14 c. chopped green pepper wedges, cutting to but not

2 Tbsp. chopped pimiento through bases

6 Tbsp. low-calorle Itallan dressing

Prepare macaroni per package directions; drain. In large mixing bowl, combine
all ingredients except tomatoes; mix well. Chill thoroughly. Serve in tomatoes. Makes 8
servings.

Prepared as directed, provides approximately 180 calories per serving.
Tillie Bosack

SEASHELL CRAB SALAD

1 (7 oz.) pkg. Creamettes shell % c. mayonnalse
macaronl (2 c. uncooked) 142 c. bottled Thousand Island
2 c. cooked crabmeat, chopped dressing
2 c. sliced cauliflowerets 1 Tbsp. lemon juice
1 medium zucchinl, chopped Va tsp. pepper

14 c. sliced green onions

Prepare Creamettes shells according to package directions; drain. Combine
with crab, cauliflowerets, zucchini, and onions. Blend mayonnaise, Thousand Island,
lemon juice, and pepper. Toss dressing with salad mixture. Cover and chill. Makes 6to 8
servings.

Tillie Bosack

CARROT SALAD

8 carrots 5 ¢c. mayonnalse
Va c. raisins 2tsp. lemon juice
8 oz. crushed pineapple, drained

Grate carrots. Mix mayonnaise and lemon juice; add to carrots. Add pineapple
and raisins. Let stand 2 hours before serving.
: Anna O. Kudriavetz

TWENT¥FOUR HOUR FRUIT SALAD
1 pkg. lemon pudding and ple filling 1 pkg. miniature marshmallows

1 (11 oz.) can mandarin oranges, 2 c. heavy cream, whipped thick or
well dralned Cool Whip

2 (16 oz.) cans frult cocktall,
drained
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Cook fllling according to package directions and let cool. Combine marshmal
lows and fruits; gently blend. Fold In cooled lemon filling and then fold In whipped
cream or Cool Whip. Pour into serving dish and refrigerate for 24 hours. Gamish with
maraschino cherries and toasted almonds.

Ann Meinyk
PINK SNOW MOLD
2 (3 0z.) pkg. strawberty gelatin 1 c. small curd cottage cheese
1 (3 0z.) pkg. lemon gelatin 42 c. water
1 (8 oz.) can crushed pineapple 1 c. heavy cream, whipped

Bring water to boil and add gelatins; stir to dissolve. While gelatin is warm, add
crushed pineapple with juice. Add cottage cheese and blend well. Place in refrigerator;
let set until it is syrupy and mounds. Remove from refrigerator and fold in whipped
cream. Return to refrigerator and let set until ready to serve. You may use mold of your
choice.

Helen Kobey
FROZEN FRUIT SALAD
1 (3 oz.) pkg. strawberry gelatin 3 c. thawed Cool Whip
1 c. bolling water 1 (16 oz.) can sliced peaches
6 oz. frozen lemonade 1 (8'2 0z.) can pear halves

Drain and chop fruits to bite-size. Dissolve gelatin in boiling water. Add lemon-
ade and stir until melted. Chill until slightly thickened. Remove and blend in Cool Whip;
fold in fruit. Pour into a 8x5 inch loaf pan. Freeze until firm (about 4 hours). Unmold and
slice; garnish as desired. Makes 12 servings.

Mary Martin
PINEAPPLE NUT SALAD
1 (3 0z.) pkg. lemon jello 3 Tbsp. cream
1 large can pineapple slices or V4 c. sliced almonds
cubes, cut into small pleces 2 c. marshmallows (bite-size)
4 egg yolks 1 pt. whipping cream
2tsp. sugar

Drain pineapple and add enough water to juice to make 2 cups. Boil and pour
liquid over jello; cool. Cook yolks, sugar and 3 tablespoons cream in double boiler until
thick, stirring constantly; do not overcook and cool. Add fruit, nuts and marshmallows to
jello, then add the custard. Fold in whipped cream last. Pour into 7% x 112 inch dish

and chill.
Bessie Danyliw
CABBAGE SLAW
1 head cabbage, chopped 2 c.oll
1 bell pepper ¥ tsp. salt
1 onion 14 tsp. pepper
1 ¢. sugar 1 Tbsp. celery seed
¥ c. vinegar 1 Tbsp. mustard
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Bring to boll the sugar, vinegar, oll, salt, pepper, celery seed, and mustard. Pour
over first 3 Ingredients and chill overnight. Garnish with olives, onion and green pepper
(optional). If cabbage Is extra large, double dressing.

Tillle Bosack
LOWFAT COLESLAW
14 medium head green cabbage, 1 large carrot, grated
shredded V4 c. crushed pineapple
¥4 green bell pepper, chopped 2 scalllons, chopped
Dressing:
14 c. apple cider vinegar 1 Tbsp. honey
4 tsp. dill 1 tsp. Dijon mustard
a tsp. celery seed 1 Tbsp. chopped, fresh parsiey

1 tsp. low sodium tamari sauce

In small bowt, whisk together dressing lngredlents.lln salad bowl, toss together
cabbage, pepper, carrot, and pineapple. Mix in dressing. Serves 4.

Paula Ormianczuk Light
BEET SALAD
3 large, raw beets, grated or 2 scallions, minced
chopped into bite-size pleces Ya c. apple cider vinegar
2 small plickling cucumbers, sliced 1 Tbsp. honey
and quartered 2 c. lowfat yogurt
14 c. minced sweet onion 1tsp. dill

In small mixing bowl, mix together vinegar, honey, dill, and yogurt. In large salad
bowl, combine all remaining ingredients and dressing; mix well. Chill 30 minutes and
serve. Serves 4.

Paula Ormianczuk Light

SUMMER RAINBOW RICE SALAD

1%2 ¢. uncooked brown rice 14 ¢. shredded carrot

2 c. chopped Chinese cabbage 142 c. minced red onion

1 ¢. chopped red cabbage Y c. chopped, fresh parsiey
1/ c. Show peas V4 c. chopped, fresh basll

14 c. chopped green pepper

Combine rice with 3 cups water; bring to boil. Cover and reduce to simmer. Cook
approximately 30 minutes or until all water has been absorbed. While rice is cooking,
prepare Salad Dressing (following). Wash and prepare veggies. When rice is done,
place In large bowl with veggies and toss tenderly. Add Salad Dressing and toss again.
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Salad Dressing:

Y4 c. Hain’s food grade linseed oll
V4 c. apple cider vinegar

1 large clove gariic 14 tsp. dry mustard

1 Tbsp. honey 1 stalk chopped celery

Combine ingredients in blender. Serves 6 to 8.

Julce of 12 lemon
12 tsp. oregano

Paula Ormianczuk Light

LEMON-LIME GELATIN MOLD

Lime Jello Layer:
1 (3 0z.) pkg. lime jello V4 c. chopped cucumbers
12 c. water Va ¢. chopped onions

14 c. cottage cheese 1 tsp. horseradish

Dissolve lime jello in 1 cup hot water, then add % cup cold water. Let set until it
mounds. Fold in remaining ingredients and pour into mold. Chill until set. Make 1 (3
ounce) package lemon jello according to package directions and pour over lime layer.
Let set and unmold.

SPINACH SALAD

¥ c. vegetable oll 2 c. mayonnalse

1 Tbsp. olive oll 1121b. spinach, washed, drled and
2 Tbsp. wine vinegar chopped

1 Thsp. sugar 6 slices crisp cooked bacon,

4 c. chopped parsley crumbled

1 Tbsp. chopped chives 14 Ib. fresh mushrooms, sliced

2 shallots 142 c. grated Parmesan cheese

1 small onlon, chopped 2 hard-bolled egg yolks, chopped

To prepare dressing, combine oils, vinegar, sugar, parsley, chives, shallots,
onion, and mayonnaise in a blender or food processor. Blend until smooth (may be refri-
gerated up to 24 hours). Toss spinach, egg yolks, bacon, mushrooms, and cheese.
Pour dressing over all and toss again. If desired, gamish with additional chopped
chives. Serve as afirst course, salad or main dish. Serves 6 to 8.

This Is a favorite with the Dunphys and Ochrims.

Jeannine Dunphy
BEAN SALAD
1 can green beans 1 can kidney beans
1 can yellow beans 1 can chickpeas (if desired)

42



Rinse preceding and drain well.

VA onlon, chopped 14 c. sugar
1 green pepper, chopped Va tsp. pepper
1 o. vinegar 1 tsp. sait

14 o. vegetable oll

Mix and pour preceding over beans. Marinate overnight, turning every 4 hours

with wooden spoon. Refrigerate.
Mary Czorniak

PAT'S SEVEN LAYER SALAD
In large glass salad howl, layer:

4 c. shredded lettuce (bottom layer) 1 small red onion, cut in rings

4 c. carrots, cut in 2 Inch strips 12 Ib. ham, cutIn %2 Inch cubes (2 ¢c.)
1 c. small macaroni, cooked 2 c. shredded Swiss cheese

1 small pkg. frozen peas, thawed

In separate bowl, mix together:

12 c. mayonnaise
1 Tbsp. fresh dill or 112 tsp. dried
dill

Spread dressing on top of salad. Put wedges of hard cooked eggs on top. Let
stand overnight. When it s time to serve, mix all ingredients well.

Nancy Watt Lemega
TOMATO SALAD
Va ¢. chopped parsley Vac.oll
1 clove gariic, crushed (optional) 2 Thsp. cider vinegar
1tsp. salt 2tsp. Dijon mustard
1 tsp. sugar 8 ripe tomatoes
Va tsp. pepper '

Peel tomatoes, if desired, and slice into thick slices. Combine all other ingredi-
ents. Pour over tomatoes at least 6 hours before serving (overnight is better), basting

occasionally.
Nancy Watt Lemega
FRENCH SALAD DRESSING
1 can Campbeli’s tomato soup 2tsp. salt
¥ c. sugar 1tsp. pepper
¥ c. vinegar 1 tsp. dry mustard
1.c. Wesson oll 2 tsp. Worcestershire sauce

2 tsp. grated onlon

Place all ingredients together and beat with rotary beater until thoroughly
blended. Put in a quart jar and keep refrigerated. Stir or shake well before using.
Mary Czomiak
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THREE BEAN SALAD

142 c. sugar 1 (16 oz.) can cut wax beans,

14 c. salad oll drained

142 ¢. clder vinegar 1 (16 oz.) can red kidney beans,

1 tsp. salt drained

1 (16 0z.) can cut green beans, ¥2 c. fresh or frozen chopped onlon
drained

In a large bowl, stir sugar with salad oll, vinegar and sait until blended. Add
beans and onion; toss to mix well. Cover and refrigerate at least 8 hours to blend fia-

vors.
Allce Yarysh
JELLO CHEESE MOLD
1 large or 2 (3 oz.) pkg. Jelio (your 1 (12 oz.) container cottage cheese
favorite) (lowfat if desired)
1 (8 oz.) can crushed plneapple, 1 (8 or 9 oz.) container Cool Whip
drained

In large bowi, dissolve jello in 1% cups hot water. Add 134 cups cold water (may
use drained juice from pineapple as part of cold water). Chill mixture until it mounds
(about 45 minutes). Add cottage cheese and drained pineapple; mix well. Fold in the
Cool Whip and retum to refrigerator to firm.

Tillie Bosack

CUCUMBER SOUR CREAM SALAD

4 medium cucumbers 2tsp. sugar

1% ¢. sour cream 1tsp. salt

1 small clove gariic, minced 1 tsp. white wine vinegar
1 Tbsp. salad ol 4 tsp. diil weed (optional)

Pare cucumbers and slice thinly into a large bowl. Stir together remaining ingre-
dients, except dill weed, and pour over cucumbers. Toss lightly. Sprinkie with dill weed.
Cover and chill. Just before serving, toss carefully. Makes 8 to 10 servings.

Kathy Kowalsky
NINE LAYER SALAD
Small head lettuce 1% c. sour cream/salad dressing,
1%2 ¢. chopped celery combined
1 ¢. chopped red onlon 3 Tbsp. sugar
1 (10 oz.) pkg. frozen peas, cooked 1 c. shredded Cheddar cheese
1 minute and drained Bac-Os bits or crumbled bacon

%a c. chopped green pepper

Layer lettuce, celery, onion, peas, and green pepper in large bowi in order given.
Combine sour cream and salad dressing until blended; spread over salad. Sprinkle
sugar over dressing. Top with cheese and bacon. Cover tightly with plastic wrap and
refrigerate for 24 hours.

Mary D. Roberti
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CHERRY SALAD SUPREME

3 ox. raspberry Jello 14 c. mayonnaise
1 0. bolling water 8 oz. crushed pineapple with juice
21 oz. cherry ple filling 14 c. cream, whipped
3 oz. lemon Jello 1 ¢. minl marshmalliows
1 0. bolling water 2 Tbsp. chopped nuts
3 oz. cream cheese (room
temperature)

Dissolve raspberry jello in 1 cup boiling water. Stir in cherry pie filling and chill in

a 9 Inch square pan until partially set. Dissolve lemon jello in 1 cup boiling water. Beat

r cream cheese and mayonnaise; gradually add lemon jello. Stir in pineapple

with Juice. Fold in whipped cream and marshmallows. Spread over cherry layer and top
with 2 tablespoons chopped nuts. Chill until set. Serves 12.

Anastasia Rudy

POPULAR FRUIT SALAD DRESSING

2 eggs Va tsp. salt
3 Tbep. honey Pinch of paprika
2 Tbep. iemon juice 1% c. whipped cream

Beat whites and yolks separately; whip in honey, lemon juice, salt, and paprika.

Place in double boiler and cook until thick, whipping continuously. Cool and fold in
whipping cream. Keep in refrigerator until ready to use.

Courtesy of Joseph Hladun, CT Bee Association

JELLO MOLD
1 Ib. cottage cheese 1 can crushed pineapple, well
1 small container whipped topping d!'alnod

1 pkg. lime Jelio

Mix the jello with whipped topping to dissolve. Add all other ingredients and set
In refrigerator to chill several hours. Can be made with other jello flavors.

Patricla Mokrycki
WINTER BORSCHT
(Beet soup)

Choose young, firm beets with unwilted tops for best flavor.

Chop finely:
2cloves garlic 1 bunch beets (Including green
2 medium onlons tops)
2 medium potatoes 2 Tbsp. vegetable boulllon

1 medium carrot

Barely cover these ingredients with water in a large pot. Bring to a boil; reduce
heat and simmer gently, covered, about 20 minutes.
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Add:

1 c. shredded red cabbage Dash of cayenne pepper
2 Thsp. chopped, fresh dill (or 2 tsp. Water (enough to cover top It
drled dill) needed)

2 Tbsp. apple cider vinegar
Simmer 15 minutes more.
Optional toppings:
1 tsp. grated cucumber 1 tsp. plain lowfat yogurt

Serve hot or cold with heavy whole grain bread and a great big green salad.
Serves 6.

Paula Ormianczuk Light
MINESTRONE
(Microwave)
This soup Is easily converted to top of stove cooking.

2 Tbsp. butter or margarine 1 tsp. basll
4 c. thinly sliced carrots 1 tsp. parsiey flakes
2 ¢. chopped onlon 1 tsp. sait
2 c. chicken broth 1 (16 oz.) can kidney beans, dralned
1 (16 oz.) can stewed tomatoes, Y c. broken spaghettl (about 2 Inch

chopped pleces)

1 c. shredded cabbage or zucchini

1. In 3 quart casserole dish, heat butter, carrots, and onion, covered, for 5 to 6
minutes on HIGH.

2. Add broth, tomatoes, zucchini, basil, parsley, and salt. Heat, covered, for 7 to
8 minutes on HIGH, stirring once.

3. Add kidney beans and spaghetti; heat, covered, for 9 to 11 minutes on power
level 5 until vegetables are tender, stirring once. Let stand, covered, 10 minutes, until
spaghetti is tender, before serving.

John Kowalsky
BROCCOLI BISQUE
1 head broccoli 4 c. chicken stock
4 medium potatoes, peeled and V4 Ib. butter or margarine
sliced V2 tsp. nutmeg
4 ribs celery, diced Salt and pepper
1 medium onlon, sliced

Remove flowerets from broccoli and rinse. Melt butter in large skillet or Dutch
oven. Add broccoli stems and other vegetables; cook until translucent. Add chicken
stock and cook 30 minutes. Remove from heat and puree in blender. Return to heat;
add flowerets and cook 10 minutes longer. Add seasonings.

Jean Kowalsky



VICTORIOUS VICHYSSOISE

1 medium onlon, sliced 2 cloves garlic, chopped

2 leeks (white part only), sliced 1 bay leaf

2 medium potatoes, sliced Dash of thyme and pepper
1 0. vegetable broth Julce of 12 lemon

1Va 0. nonfat milk 1 pat butter

1 0. tomatoes, chopped

Saute onlon, garlic, leeks, and potatoes in butter until the onion is translucent.
Add herbs, seasonings, tomatoes, lemon juice, and vegetable broth. Cook an addi-
tional 10 minutes, stirring occasionally to prevent sticking. Remove bay leaf. Puree the
cooked mixture and milk in blender until smooth. Reheat and serve warm or refrigerate
until chiiled. Garnish with croutons and parsley or chopped green onion tops. Serves 4.

Paula Ormianczuk Light
TOMATO RICE SOUP
1 can tomato soup 2 Tbsp. washed raw rice
1 can water 1 Tbsp. sour or sweet cream
1 Thsp. butter ¥ ¢. milk
Salt (optional) 1 heaping tsp. flour

Combine tomato soup, water, butter, and salt; bring to boil. When boiling, add 2
tablespoons raw rice and cook until done. In a bowl, place sour cream or sweet cream,
flour and milk; mix smooth. Remove soup from heat and add the flour mixture. Retum to

heat and cook a few minutes more.
Helen Paluch

ZUCCHINI SOUP

2 medium size onions, sauteed In 2 5 c. grated zucchinl
Tbsp. butter

Add zucchini to sauteed onions. Cover and cook 1 minute. Add salt, pepper, a
dash of garlic powder, parsley and celery flakes, sweet basil, and dill (any combination
wanted). Add 1 cup chicken broth; cook 2 to 3 minutes. Cool a bit. Put through blender
In small quantities.

Anna O. Kudriavetz

MINESTRONE

10 oz. salt pork, cutin V4 inch cubes 2 carrots, chopped (1 ¢.)
2 Tbsp. tomato puree 1 c. chopped celery
4 cloves garlic, crushed 3 qt. chicken stock
Fresh ground pepper 1 Tbsp. dried parsley flakes
3 to 4 potatoes, peeled and 2 (10 oz.) pkg. frozen peas

chopped (3to4c.) 4 oz. thin spaghetti, broken
2 leeks, chopped (2 ¢c.) 1 Tbsp. dried basli, crushed
2 large onlons, chopped Grated Parmesan cheese

Rinse salt pork in warm water; drain and pat dry with paper towel. In a 5 quart
kettle or Dutch oven, brown salt pork. Stir in tomato puree, gariic and pepper. Add pota-
toes, leeks, onions, carrots, celery, chicken stock, and parsley flakes; bring to boiling.
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Simmer vigorously, uncovered, for 15 minutes. Add peas, spaghetti and basil; season
to taste with salt if needed. Simmer 10 minutes or until flavors are combined and vege-
tables are done. Serve with Parmesan cheese. Makes 4 quarts.

Jenny Derlycla
LENTIL SOUP

1 Ib. washed lentils 1 large can tomatoes
3 qt. water 2 large carrots, chopped
1 Ib. Italian sausage (casing 4 stalks celery, chopped

removed) 2 potatoes, chopped
1 onlon, chopped Salt and pepper to taste
1 clove garlic, minced V2 tsp. oregano
1 green pepper, chopped 1 c. small elbow macaronl,
1 Tbsp. olive oll (optional) parbolled 5 minutes

Boil lentils in water 30 minutes. Meanwhile, stir and saute sausage until light
brown. Add onion and garlic; cook until light brown. Add tomatoes and simmer 15 min-
utes. Add vegetables and cook 15 minutes more. Combine with lentils while they are
cooking and add macaroni; heat through thoroughly. Serve after soup stands a while.

Jean Kowalsky
CREAM OF SUMMER SQUASH SOUP
14 c. leeks, diced 3 Thbsp. flour
V4 c. onion, diced 3 ¢. chicken stock
A c. celery, diced 1 c. light cream
1 ¢. summer squash, diced, or Salt, pepper and thyme to taste
broccoll or eggplant Y3 to 12 c. white wine
3 Tbsp. butter

Melt butter. Saute vegetables about 5 minutes over low heat so butter won’t
brown. Blend in flour, then add to chicken stock. Let cook to a boil. Season and simmer
until vegetables are tender (about 20 minutes). Add light cream.

Helen Paluch
SEAFOOD CHOWDER
12 Ib. hallbut (fresh or frozen) 1%2 c. water
1 (6 to 8 0z.) pkg. frozen crabmeat, 1 (8 oz.) can cream style corn
thawed, or 1 (72 o2.) can 2 c. half & half
crabmeat 2 c. milk
5 slices bacon, diced 1% Tbsp. butter, softened
%4 c. chopped sweet red onion 1%z tsp. flour
14 ¢. chopped green pepper Salt and white pepper
2 c. diced potatoes Chopped parsiey

Defrost frozen halibut. Cut into chunks, discarding skin and bones. Drain and
slice crab. In a large heavy saucepan, saute bacon, onion and green pepper. Add pota-
toes and water; cover and simmer 10 minutes or until potatoes are nearly tender. Add
halibut; cover and simmer 6 to 8 minutes. Add crab, com, half & half, and milk; heat
gently. Combine butter and flour; add to chowder. Cook, stirring constantly, until chow-
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der has thickened slightly. Add salt and white pepper to taste. To serve, sprinkie with
parsiey. Makes 6 servings.

Note: | have substituted frozen cod for halibut with excellent results. This is a

dellolous chowder!
John Kowalsky
PARSNIP SOUP
6 or 7 parsnips 1 (10% oz.) consomme
8 ocarrots 1 (10% oz.) can chicken broth
4 oelery stalks 4 qt. water
1 large onion Salt to taste

Chop vegetables. Bring consomme, chicken broth and 2 quarts water to a boil.
Add vegetables and 2 more quarts water. Simmer until vegetables are tender.

Note: Some seasonings may be used to vary the taste of the soup, either individ-
ually or combined: Parsley, pepper, rosemary, or bay leaf. Serve hot.

Julie Nesteruk
COOL CUCUMBER SOUP
2 medium cucumbers 1 Thsp. lemon juice
1 onlon, coarsely chopped 4 tsp. salt
14 c. chicken broth Dash of hot red pepper sauce
2 Thsp. fresh dill sprigs 1 c. plain yogurt

Slice peeled cucumbers in halves lengthwise and scoop out the seeds. Cut the
cucumbers crosswise into 1 inch slices. Place cucumbers, chopped onion, chicken
broth, dill sprigs, lemon juice, salt, and hot red pepper sauce in a blender. Blend, using
an on-off motion, until mixture is smooth. Transfer to mixing bowl and stir in ¥4 cup yo-
gurt. Chill, covered, 20 to 30 minutes.

To serve, ladle soup into chilled bowls and gamish with small dollop of the re-
maining yogurt.

Julie Nesteruk
ZUCCHINI-TOMATO SOUP
3 (9 inch) zucchini 1 (11b. 4 oz.) can tomatoes
1 (10% oz.) can beef consomme 2 tsp. allspice
(undiluted) 1 Thbsp. sugar

Cook zucchini in consomme until tender. Blend with all other ingredients in
blender. Serve hot. May be served with Herbed Sour Cream on top.

Herbed Sour Cream:
2 ¢. sour cream 1 pinch tarragon
Vatsp. dill 1 pinch minced onion

Mix ingredients and let stand at room temperature for about 1 hour so mixture
will absorb flavor of herbs.
Julie Nesteruk
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SOUP ORIENTALE

4 c. cold water 1 carrot, cut in matchsticks
3 Tbsp. dry sherry 2 oz. snow peas, cut in matchsticks
1 pkg. Knorr French onion soup and V4 c. sliced water chestnuts
reclpe mix 112 tsp. sesame or chlli ol
8 oz. boneless, skinless chicken (optional)

breast, cut in very thin strips

In 2 quart saucepan, stir together water, sherry and soup mix with wire whisk.
Add chicken and carrot. Stir frequently; bring to a boil. Reduce heat; partially cover and
simmer 5 minutes. Stir in sesame or chili oil. Makes 4 to 6 servings.

Helen Wasynczuk
EGG LEMON SOuUP
44 c. water 14 ¢. uncooked rice
1 pkg. Knorr vegetable soup and 2 eggs
recipe mix 2to 3 Tbsp. lemon juice

In2 quart saucepan, bring water to boil over medium high heat. With wire whisk,
stir in soup mix and rice. Reduce heat. Partially cover and simmer 15 minutes. In small
bowl, beat eggs and lemon juice until blended. Gradually stir 1 cup of the hot soup into
eggs until well blended. Stirring constantly, gradually pour egg mixture into remaining
soup; cook over low heat 3 minutes or until mixture coats spoon. (Do not boil.) Makes 4
to 6 servings.

Helen Wasynczuk
APPLE SOUP - KYSHYL
2 medium apples 2 Tbsp. flour
1 (15 oz.) can purple plums* %4 c. milk or half & half
3 c. water Cinnamon and sugar (to your taste)
1egg

Peel and slice apples; start cooking in 3 cups of water. Add plums with its juice
and cook until apples are tender. Mix egg and flour; add milk or half & half. Stir until no
lumps remain. Slowly add some hot apple plum liquid to egg-milk mixture; stir well. Add
this back to cooking apples slowly through a sieve and mix well; let simmer about 5
minutes, until it has thickened. Add sugar and cinnamon to taste. Serves 4 to 6.

* In season, use fresh plums and increase water.
Patricia Mokrycki

GREEN PEA SOUP

1 bone from soaked picnic shoulder 2 medium onions
(with leftover meat from 4 medium potatoes
shoulder) 1 can green pea soup

3 carrots Salt and pepper

3 stalks celery



Simmer bone In 2 quarts of water for 30 minutes. Grind about 1% to 2 cups of
meat from plenic shoulder. Also grind all vegetables. Let simmer about 15 minutes; add
diluted pea soup (using liquid from soup) and let simmer 10 to 15 minutes more. Add
salt and pepper to your taste. Any mild leftover vegetables can be added to soup.

Alice Mokrycki

CHICKEN-CAULIFLOWER SOUP

1 cutup chicken 1 celery, sliced

1 head cauliflower ¥ pkg. fine noodles
2 carrots, sliced Sprigs of parsley

1 onlon, diced Sait and pepper

In 2 to 3 quarts of water, cook chicken until tender; remove from broth and cook
caulifiower, carrots, celery, and onion. Let simmer about 20 to 25 minutes, until cauli-
flower Is fork tender. Remove caulifiower head and break off outer flowerets. Add fio-
werets to soup (keeping center of head for creamed cauliflower or a vegetable). Cook
noodies separately, then add to soup. Flavor with parsley and salt and pepper to your
taste.

Alice Mokrycki
CORN CHOWDER
(Williamsburg)
3 oz. salt pork, cubed 2 cans cream style com
1 large onion, chopped 1 c. milk
1 rib celery, chopped Va c. butter
1%z c. potatoes, diced Salt and pepper to taste

2 c. chicken stock or broth

Fry pork until brown and remove. Add onion and saute 5 minutes, until translu-
cent. Add enough water (just to cover) to potatoes and celery; cook tender. Add onion
and chicken stock. Add corn and heat 5 minutes, stirring. Add milk, butter, saltand pep-
per. Heat until hot. Serves 6.

Francesca Ormianczuk

OLD-FASHIONED TOMATO SOUP

4 Tbsp. vegetabile oil 3 c. chicken stock

1 medium onion, finely chopped Pepper and herb salit

2b. ripe tomatoes (unpeeled), 1 medium ripe tomato, peeled,
sliced seeded and Julienned

1 Tbsp. tomato paste 1 Tbsp. fresh parsley, chopped

1 leat 1 Tbsp. fresh chives, finely

V4 tsp. gariic, minced chopped .

2 Tbsp. comstarch or potato flour 1 tsp. light honey

Heat 3 tablespoons oil in saucepan over medium heat. Add onion and cook until
transiucent (5 minutes). Add sliced tomatoes and continue cooking for 3 minutes. Stir in
tomato paste, bay leafand garlic. Cover and cook for 10 minutes, stirring often. Transfer
mixture to blender in batches and puree or press through fine strainer. Return puree to

saucepan
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Combine cornstarch and remalning oll in small bowl; stir Into puree. Add stock
and bring to boll over medium heat, stirring constantly. Reduce heat to low and simmer
for 10 minutes. Season with pepper and herb salt to taste. Stir in tomato julienne, pars-
ley, chives, and honey. Serve immediately or let cool; cover and refrigerate.

Jenny Derlycla
GREEN-YELLOW BEAN CASSEROLE
143 ¢. sour cream 1 stick margarine
1 can mushroom soup Garlic salt*
1 (15%2 oz.) can green beans DIl (2 or 3 sprigs), stripped from
1 (15%2 oz.) can wax beans stems

142 pkg. onlon rings

Melt margarine; add pinch of garlic salt and dill. Add to combined beans and mix
well. Layer some bean mix on the bottom of buttered casserole. Top with onion rings
and continue layering, ending with onion rings on top. Combine sour cream and mush-
room soup; pour over top of casserole. Cover and bake at 325° for 30 to 35 minutes.

* Use 142 teaspoon garlic salt or according to taste.
Alice Mokryckl

ZUCCHINI AND YELLOW SQUASH CASSEROLE

3 c. yellow squash 1 c. sourcream

3 c. zucchinl squash 2 carrots, shredded

4 c. chopped onlon 1 (8 oz.) pkg. stuffing mix

1 can cream of celery or mushroom % c¢. melted margarine
soup

Cook and drain well the first 3 ingredients. Combine soup of your choice, sour
cream and carrots. Grease casserole dish and place half of the stuffing mix on the bot-
tom. Place the squash and onion over stuffing; pour the soup mixture over squash. Top
with remaining stuffing mix and pour melted margarine over the top. Bake at 350° for
20 to 30 minutes. This is a delicious dish.

Mary Czomiak, Anna Kudriavetz

TOMATOES STUFFED WITH VEGETABLES

3 large, waxy potatoes 4 oz. frozen peas

3 large carrots 6 Tbsp. mayonnaise
4 oz. green beans Lemon juice

2 stalks celery 4 large tomatoes
Salt and pepper Basll leaves

Peel the potatoes. Scrape the carrots. Top and tail the beans. Wash and trim the
celery. Dice all the vegetables; cook in boiling salted water for 5 minutes. Add the peas
and cook for a further 5 minutes or until tender; drain well and cool. Add the mayon-
naise to the vegetables with a few drops of lemon juice and seasoning; mix well. Halve
the tomatoes and scoop out the seeds and centers. Fill with the vegetable mixture and
arrange on a serving plate. Serve garnished with basil leaves.

Patricia Mokrycki



SUMMER SQUASH

2 onlons

2 green peppers

3 orookneck squash or zucchinli,
sliced

Va 0. margarine

14 tsp. sugar

V4 tsp. garllc

2 tomatoes, peeled and diced
Va tsp. oregano

Salt

Saute onlon and pepper but do not brown. Add squash and cook until tender.
Add tomatoes, oregano, sugar, and garlic; cook for a few minutes longer.

Anna Stefaniw

POTATO CASSEROLE WITH STEAMED ASPARAGUS

6 medium, red skin potatoes, cut
Into bite-size pleces

1 large, diced tomato

2 large carrots, grated

1 small onion, chopped fine

Va c. water

14 tsp. oregano

1 tsp. basll

1 Tbsp. fresh parsley, chopped
1 Tbsp. Instant vegetable broth

Combine all ingredients in a large casserole dish. Cover and bake at 325° for 1
hour. Remove cover and bake an additional ¥4 hour. Serve with steamed asparagus.

To prepare asparagus, rinse and cut off lower 2 to 3 inches of each stalk. In a
large pot, place 1 Inch of water in stainless steel steamer. Add asparagus; bring water to
aboll. Cover; lower heat and steam 3 to 4 minutes so asparagus is still crunchy and not

limp. Serves 6.

Paula Ormianczuk Light

CHEESE VEGETABLE BAKE

1 (11b.) bag frozen vegetables
(carrots, broccoll and
caulifiower combination)

1 (10¥% oz.) can creamed mushroom

soup

1c. (4 oz.) shredded cheese*
14 ¢. sour cream

Va tsp. black pepper

1 can French fried onions**

Combine vegetables, 14 cup cheese, sour cream, pepper, and 4 of fried onions.
Pour into a 1 quart casserole pan. Bake, covered, at 350°F. for 30 minutes. Top with
remalining cheese and onions; bake 5 minutes longer.

* Use any cheese to your taste: Swiss, Cheddar, Gruyere, or Cal-Jack.
** Onion flavored ring can be substituted. Also other combination of vegetables

can be used.

Patricia Mokrycki

PENNY CARROTS

2 |b. carrots, peeled and sliced
1 medium onlon, thinly sliced

Mix together:

1 can tomato sauce
¥ c. salad oll
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1 green pepper, thinly sliced

% c. sugar
Va c. vinegar
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Boll carrots inwater untll justtender; drain and cool. Alternate carrots, onion and
pepper In large dish. Pour mixture of last 4 ingredients over carrots. Mix gently and
refrigerate overnight.

Anna O. Kudriavetz

GLAZED CARROTS

2 bunches sliced and cooked 2 ¢. vinegar
carrots 1 c. sugar

1 can tomato soup 1 tsp. dry mustard

142 ¢. salad oll 1 onlon, thinly sliced

Mix all ingredients together and refrigerate for 2 days. Keeps well for about 2
weeks or more.

Bessie Danyiiw
POTATO AND CARROT MEDLEY

14 c. butter or margarine 1 tsp. instant chicken flavor
3 c. (4 medium) peeled and cubed (1 bouillon

Inch), raw potatoes 1 tsp. dili weed
1 c. carrot sticks 142 tsp. salt
42 c. chopped onlon
2 c. green pepper strips or frozen

cut green beans, thawed and

drained

In heavy, 3 quart saucepan, melt butter. Add remaining ingredients; stir to com-
bine. Cook, covered, over medium low heat for 20 to 25 minutes or until potatoes are
tender. Makes 4 servings.

Pearl Apanowitch
BAKED STUFFED POTATOES
8 potatoes 2 c. sour cream
2 Thsp. butter 1 c. grated sharp Cheddar cheese
12 c. Hunt's tomato sauce Salt and pepper to taste

Bake potatoes for 45 minutes at 400°. Spiit lengthwise and scoop out, leaving
shell. Mash potatoes and add remaining ingredients, blending well. Mound back into
shells. Refrigerats until needed. Arrange in 13x9 inch pan and reheat last %2 hour when
roasting meat, etc. Deliciousl!

Gloria Rucci
BAKED LIMA BEANS
1 Ib. drled lima beans V2 tsp. paprika
1 c. olive oll % c. chopped green pepper
¥ c. finely chopped onlon Salt and pepper to taste
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Wash beans thoroughly, then soak beans overnight. Next morning, drain and
oook In bolling salted water untli tender; drain. Pour into greased casserole. Cook onion
Inolive oli untll golden brown and pour over beans. Add green pepper and a small quan-
tity of bolling water. Bake in hot oven (400°) for about 1 hour. If beans become dry, add
more water.

Helen Chopus
CORN-ZUCCHINI CASSEROLE
1 ib. (3 or 4 medium) zucchini 1 c. shredded process Swiss
Vs 0. chopped onlon cheese
1 Tbep. butter Va tsp. salt
2 beaten eggs 1 can French fried onlons
1 (10 oz.) pkg. frozen whole kernel 2 Tbsp. Parmesan cheese
corn, cooked and drained 1 Tbhsp. melted butter

Wash zucchini but do not pareit. Slice into 1 inch slices. Cook, covered in a small
amount of bolling salted water, until tender (about 15 to 20 minutes). Drain and mash
with a fork. Cook onion until tender in 1 tablespoon butter. Combine beaten eggs,
mashed zucchinl, onion, corn, Swiss cheese, and salt. Tum into a 1 quart casserole.
Combine French fried onions, Parmesan cheese and 1 tablespoon melted butter;
sprinkle on top of com.

Place dish on baking sheet and bake in a 350°F. oveh for 40 minutes. When
casserole is done, a knife inserted in center will come out clean. Let stand 5 to 10 min-
utes before serving.

Note: Canned corn may be used.

Alice Yarysh
BROCCOLI CASSEROLE
1¥4 |b. fresh broccoll, washed and Y4 c. shredded sharp Cheddar
cut cheese
1 can condensed cream of 1% tsp. lemon juice
mushroom soup 1 can French fried onlons
V4 c. mayonnaise

In covered saucepan, cook broccoli in a small amount of boiling salted water for
10 to 15 minutes. Drain and place in 1%z or 2 quart casserole. Combine soup, mayon-
naise, shredded cheese, and lemon juice; pour mixture over broccoli. Top with French
fried onions. Bake at 350°F. for 35 minutes.

Alice Yarysh
BUTTERNUT SQUASH CASSEROLE
3 ib. squash V2 tsp. salt
V4 c. butter Va tsp. pepper
2 c. diced onlon 1 c. comn bread crumbs, divided
1 c. heavy cream Va tsp. thyme
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Peel squash and cook until tender; drain. Saute onlon in butter. Combine onlon

and cream; add salt, pepper and thyme. Mix in corn bread crumbs. Be sure to leave a

layer of bread crumbs on top. Melt butter and pour over top of crumbs; broil for 2 or 3
minutes. Can bake to reheat.

Julle Nesteruk

CORN PUDDING

(Souffie)
3 eggs, separated 42 tsp. black pepper
1 Tbsp. sugar 14 tsp. paprika
14 c. melted butter 2 c. cream
2 tsp. sait 1 (No. 2) cancom

Beat egg yolks; add salt, sugar, butter, pepper, paprika, and cream. Add corn
and blend well. Beat egg whites stiff and fold into corn mixture. Pour into a buttered
baking dish. Sprinkle with corn flake crumbs. Bake in a 350° oven for 25 minutes.

Mary Czomlak
BAKED ACORN SQUASH
2 medium to large acom squash 4 tsp. maple syrup
1 tsp. olive oll 2tsp. cinnamon
2 apples, chopped small Va c. raw sunflower seeds
4 c. ralsins V2 c. water

Wash squash and cut in halves lengthwise down the middle. Clean out the seeds
and break off stems so they will stand with cavity upright. Rub a few drops of olive oil all
over the squash to keep it from drying out and splitting. Place squash with cavity upright
in baking dish. Add %2 cup water to bottom of baking dish.

Divide chopped apples into 4 piles. Place 2 of each apple pile inside of each
squash cavity. Sprinkle raisins over apples and cover with the remaining apples. (The
raisins will remain moist if kept covered by the apples.) Now drizzie maple syrup and
sprinkle cinnamon over the apple stuffing. Top with sunflower seeds and bake at 375°
for 1 hour or until tender. Serves 4.

Paula Ormianczuk Light
PARMESAN POTATOES
8 medium potatoes (3 Ib.) 4 tsp. pepper
V4 c. sifted flour A ¢. butter or margarine
Vi c. grated Parmesan cheese Chopped, fresh parsley

Peel potatoes; cut in quarters and keep in cold water. Combine flour, cheese,
salt, and pepper in a plastic bag. Drain potatoes and shake a few at a time in flour mix-
ture, coating well. Melt butter in a 13x9 inch pan and make a single layer of the pota-
toes. Bake at 375° for 1 hour, turning once during baking. When potatoes are golden,
sprinkle with fresh parsley. Serves 6 to 8.

This recipe can be halved.
Helen Paluch
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REFRIGERATOR MASHED POTATOES

n Ib. potatoes (9 large) 1 tsp. garlic sait (optional; or to
2 (3 oz.) pkg. cream cheese taste)
1 c. dairy sour cream Va tsp. pepper
1 tep. onlon salt (optional; or to 2 Tbsp. butter
taste) Grated cheese or paprika

Cook peeled potatoes in bolling salted water until tender; drain. Mash until
smooth (no lumps). Use a ricer for best results. Add remaining ingredients (except
cheese and paprika); beat until light and fluffy. Cool. Cover and refrigerate. May be
used any time within 2 weeks.

To use, place desired amount in a greased casserole. Dot with butter or top with
grated Cheddar cheese. Bake in 350°F. oven until heated through, 30 to 35 minutes,
depending on amount used. Makes 8 to 12 servings.

Helen Paluch
SUMMER VEGETABLE PUDDING
V4 0. butter or margarine 12 c. shredded Cheddar, divided
1 large onlon, chopped 1 c. whole wheat bread cubes
2 medium cloves garlic, chopped 2 large eggs, lightly beaten
4 medium tomatoes, divided 14 tsp. Tabasco sauce (optional)

3 medium zucchinl, divided
1 Tbsp. fresh basil, chopped or 1
tsp. dried, crumbled

Inlarge skillet, melt butter or margarine. Saute onion and garlic about 2 minutes.
Chop 3 tomatoes and slice remaining ones; setaside. Cut 8 thin slices zucchini and set
aside. Coarsely chop remaining zucchini; add chopped tomatoes, chopped zucchini
and basil to onion and garlic in skillet. Cover and simmer 8 to 10 minutes, stirring occa-
sionally, until zucchini is crisp tender. Stir in 1 cup Cheddar and bread cubes. Cool
glightly. Stir in eggs and Tabasco sauce (optional).

Tum into a 1% quart shallow casserole. Arrange reserved tomato and zucchini
slices on top. Bake at 375° for 25 minutes. Sprinkle with remaining % cup Cheddar.
Bake 5 minutes more, until cheese melts.

Helen Paluch

. SPINACH AND GARLIC SAUTE

1 Ib. fresh spinach, washed 6 cloves garlic, chopped
1 Tbsp. olive oll

In large saucepot, saute garlic in olive oil until tender. Add spinach; cover and
simmer 2 to 3 minutes, stirring occasionally. Spinach is done when wilted. Serves 4.
Paula Ormianczuk Light
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VEGGIE BURGERS

12 ¢. cooked brown rice 4 c. bran flakes

12 ¢. cooked lentlls or pinto beans Ya c. sunflower seeds
2 cloves garllc V4 c. sesame seeds

1 small onion 2 . tomato sauce

2 carrots

Chop garlic, onion and carrots very fine. Combine all ingredients in food proces-
sor for 1 to 2 minutes. (If a food processor is not a part of your kitchen, simply mix vigor-
ously by hand.) Form mixture into burgers. Grill outdoors or heat on top of stove 3 to 5
minutes on medium high, until each side is browned. Serve on whole grain buns with
tomato slices and alfalfa sprouts. Serves 6.

Paula Ormlanczuk Light

BAKED GLAZED CARROTS AND BRUSSELS SPROUTS

6 medium carrots, sliced dlagonally 2 pats butter
12 oz. Brussels sprouts, quartered 1 Tbsp. grated Parmesan cheese
lengthwise

Butter baking dish with 1 pat butter. Toss carrots and Brussels sprouts in baking
dish and set aside.

Y c. plus 2 Tbsp. water V2 tsp. dry mustard
% c. honey V2 tsp. vegetable bouillon
Juice of Y2 lemon 1 Thbsp. finely chopped onion

Whisk together preceding ingredients in small mixing bowi. Add to veggies in
baking dish; toss. Sprinkle cheese over top. Dot with butter. Cover and bake at 350° for
20 to 30 minutes. Serves 6 to 8.

Paula Ormianczuk Light

BAKED BUTTERNUT SQUASH WITH TURNIPS

3 c. squash, diced 1 ¢. crushed pineapple
3 c. purple top tumips, diced 2 pats butter
Y4 c. ralsins

Butter baking dish with 1 pat butter. Toss squash, turnips, raisins, and pineapple
in baking dish. Set aside.

1 Tbsp. finely chopped onion 1 c. nonfat milk
2 Tbsp. ground almonds 1 Tbsp. honey
2 tsp. turmeric V2 tsp. vegetable boullion

Combine preceding ingredients and toss with veggies in baking dish. Dot with 1
pat butter. Cover and bake 30 to 40 minutes. Serves 6 to 8.
. Paula Ormianczuk Light

SPINACH AND CHEESE

3 boxes frozen chopped spinach Salt
% Ib. Muenster cheese, grated on 4 eggs
the large side



Thaw spinach at room temperature; add a little salt. Blend grated cheese, eggs
and sait. Mix ¥4 of the cheese and egg mixture Into the thawed spinach. Spread Into
cansarole dish or baking dish. Add remaining cheese and egg mixture on top, forminga
thick layer. Dot with butter or margarine before putting into oven. Bake at 325° for 30
minutes or until the top forms a crust.

Anna O. Kudriavetz

FRIED BEETS
4 medium beets 1 Thsp. flour
2 small onlons 2 Tbsp. sour cream
2 Tbep. butter Dill {optional)
1 tap. lemon juice Salt and pepper (optional)

2 Thep. sugar

Cook beets with skins; peel and grate on coarse grater. Saute onions in butter
until glossy. Add grated beets, lemon juice and sugar to taste. Add fiour to sour cream,
mixing well; add slowly to beet mixture, mixing well for 2 or 3 minutes. Sprinkle witha
little bit of dill. Season to your taste.

Olha Medynsky
CABBAGE-NOODLE BAKE
1 medium cabbage, shredded 2 ¢. cooked, buttered noodle
1 onlon, chopped squares
3 Tbsp. margarine Salt and pepper

Salt shredded cabbage and let stand for 30 minutes. Saute onion in margarine
until translucent (glossy). Squeeze cabbage dry and add to onion. Fry about 10 min-
utes. Add noodles to cabbage mix. Place in casserole and bake about 35 minutes.

Maria Salecky
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APPROXIMATE 100 CALORIE PORTIONS

Almonds (shelled)—12 to 15 nuts
Angel cake—1% inch cube
Apple—1 large

Apple pie—"3 normal piece
Apricots—5 large

Asparagus—20 large statks
Bananas—1 medium

Beans—14 cup canned baked
Beans—qgreen string—2%2 cups
Beets—14 cups sliced
Bread—all kinds—slice %2 inch thick
Butter—1 tablespoon
Buttermilk—1Vvs cups
Cabbage—4 to 5 cups shredded
Cake—13% inch cube

Candy—1 inch cube
Cantaloupe—1 medium
Carrots—1%5 cups

Cauliflower—1 small head
Celery—4 cups
Cereal—uncooked—3% cup
Cheese—1%s inch cube

Cottage cheese—5 tablespoons
Cherries—sweet fresh—20 cherries
Cookies—1 to 3 inches in diameter
Corn—1Vs cup

Crackers—4 soda crackers
Crackers—graham—2Y2 crackers
Cream—thick—1 tablespoon
Cream—thin—4 tablespoons
Cream sauce—4 tablespoons
Dates—3 to 4

Doughnuts—Y2 doughnut
Eggs—1Ys eggs

Fish—fat—size of 1 chop
Fish—lean—size of 2 chops
Flour—4 tablespoons
Frankfurter—1 small

French dressing—12 tablespoons
Grapefruit—'2 large

Grape juice—'2 cup

Grapes—20 grapes

Gravy—2 tablespoons

Ice cream—2 cup

Lard—1 tablespoon

Lemons—3 large

Lettuce—2 large heads
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Macaroni—¥ cup cooked
Malted milk—3 tablespoons
Marmalade and jelly—1 tablespoon
Marshmallows—5 marshmallows
Mayonnaise—1 tablespoon
Meat—cold sliced—"s inch slice
Meat—fat—size Y2 chop
Meat—lean—size 1 chop
Milk—5/s cup (regular)
Molasses—1V2 tablespoons
Onions—3 to 4 Medium
Oranges—1 large
Orange juice—1 cup
Peaches—3 medium fresh
Peanut butter—1 tablespoon
Pears—2 medium fresh
Peas—3 cup canned
Pecans—12 meats
Pie—Ya ordinary serving
Pineapple—2 slices 1 inch thick
Plums—3 to 4 large
Popcorn—1Y2 cups
Potatoes—sweet—12 medium
Potatoes—white—1 medium
Potato salad—1 cup
Prunes—dried 4 medium
Radishes—3 dozen red button
Raisins—Va cup seeded or

2 tablespoons seeded
Rhubarb—stewed and sweetened

—% cup
Rice—cooked 3 cup
Rolls—1 medium
Rutabagas—124 cups
Sauerkraut—2V2 cups
Sherbet—4 tablespoons
Spinach—2V2 cups
Squash—1 cup
Strawberries—1143 cups
Sugar—brown—3 tablespoons
Sugar—white—2 tablespoons
Tomatoes—canned—2 cups
Tomatoes—fresh—2 to 3 medium
Turnips—2 cups
Walnuts—8 to 16 meats
Watermelon—34 slice 6 inches

diameter



FISH

STUFFED SHRIMP

1 doz. large shrimp Dash of oregano
1 0. bread crumbs Dash of black pepper
1A to % stick butter or margarine 1 large onion

Clean shrimp; splitin halves, rinse well and put in strainer. Mix remaining ingre-
dlents together by grating onion and mixing with bread crumbs. Add melted butter and
mix well. Stuff shrimp; lay on greased cookie sheet and bake 35 to 40 minutes at 350°.

Serve with butter and lemon julce.
Anna Tabel

BROILED SALMON

2 [b. salmon steaks 2 Tbsp. lemon juice
2 Tbsp. butter Dash of parsiey
4 tsp. fish seasoning (Beau Monde) Quick Dill Sauce

Preheat broiler; grease broiler pan and arrange salmon in single layer. Melt but-
ter; add seasoning and lemon juice. Pour %2 over salmon. Broll 3 inches from broiler for
4 minutes. Turn; pour remaining butter on salmon and broil 4 minutes more, until
salmon flakes. Garnish with parsley and serve with Dill Sauce.

Dill Sauce:
1 Tbsp. dill weed Y c. mayonnaise
Salt and pepper to taste 1 tsp. lemon juice
V4 c. sour cream 1 tsp. white vinegar

Whisk all ingredients together and chill for ¥2 an hour.

Anna Tabel
SALMON CHEESE SQUARES
1 (15 oz.) can saimon, drained and 4 oz. (1 c.) shredded Cheddar
flaked cheese

1 (10 oz.) can cream of onion soup 3 eggs, separated
1egg : ¥a C. sour cream
A c. cracker crumbs Y2 ¢. flour
15 c. milk 1 tsp. salt
Y tsp. pepper Ve tsp. pepper

Combine first 6 ingredients and press into greased 8 inch square pan. Sprinkle
with cheese. Beat whites to stiff peaks and set aside. Combine yolks, sour cream, flour,
sait, and pepper; beat until creamy. Fold in whites. Spread over salmon cheese mix.
Bake at 350° for 30 to 35 minutes, until golden. Serves 6.

Mary Lemega
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CLASSIC CRAB CASSEROLE
Cook 8 ounces small shell macaronl; draln and set aside.

Saute tender and set aside:
% ¢. butter 2 c. chopped green onlon
12 ¢. chopped green pepper
Mix and add to vegetables:
12 c. flour 1 tsp. dry mustard
1 tsp. sait (optional) Va tsp. white pepper

Gradually stir in 1 quart milk and bring to boll, stirring; simmer 3 minutes and
remove.

Add:
3 (7'2 o0z.) cans King crab or any 3 0z. chopped mushrooms, dralned
brand 4 oz. chopped pimento, drained
1 (3 oz.) can whole mushrooms, 1 tsp. Worcestershire sauce
drained Va tsp. Tabasco

Mix gently to blend with allingredients. Pour into 9x13 inch baking dish. Sprinkle
with 2 cups grated Cheddar cheese. Bake, uncovered, at 350° for 30 minutes, until
bubbly and cheese is melted.

Jean Kowalsky
FOIL FISH BAKE
4 fresh, whole white fish (2 Ib.) or % ¢. chopped diil sprigs
use flllets of fish with stuffing In Vs c. chopped chives
between Va ¢. chopped onlons
2 Thsp. margarine 2 Tbsp. lemon juice
% c. chopped parsley

Clean and rinse fish; drain well. Mix margarine, parsley, dill, chives, lemon juice,
and onion. Stuff and wrap each fish separately in foil; seal well. Bake 20 minutes. Un-
wrap to hot platter. Garnish with parsley and lemon slices. Makes 4 servings of 220
calories per serving.

Jean Kowalsky
BACON BUTTER-CRUMB COD
1V4 c. coarsely crushed bacon 2 tsp. salt
_flavor crackers or saitines 3 Tbsp. sliced stuffed olives
142 ¢. finely chopped celery 3 drops hot pepper sauce
4 c. finely chopped green pepper Vac. milk
Y4 c. finely chopped green onions 1 (11b.) pkg. frozen cod fillets,
Va c. finely chopped, fresh parsiey thawed, cut In 1 inch cubes and
2 c. butter or margarine, meited patted dry
1 tsp. dry mustard
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Preheat oven to 350°. In 3 quart mixing bowl, combine all ingredients; mix well.
Turninto 1 or 1% quartround baking dish. Bake near center of oven for 30 to 40 minutes

or untll fish flakes with fork and crumbs are golden brown. Makes 4 (¥ cup) servings.
John Kowalsky

FILLET OF SOLE WITH GARLIC SAUCE

1b. flliet, sprinkied with sait and 142 c. fresh dlil, chopped

pepper 1 tsp. parsley, chopped
V4 . margarine, softened 1 clove garlic, minced
V4 0. sour cream or plain yogurt 3 Tbsp. lemon juice

V4 c. chopped green onion

Arrange fish in a 9x12 inch baking pan. Combine all remaining ingredients and
spread over fish. Sprinkle with cracker crumbs and bake at 350°F. for 12 minutes. Do
not overbake. Serves 3.

GARLIC SHRIMP

1 Ib. medium shrimp 3 large cloves garlic, chopped
14 sticks butter or margarine Vermicelll
2 large stalks celery, diced (1 c.) Parsley

1 c. scallions, diced

Clean and devein shrimp; set aside. Saute butter, celery, scallions and garlic on
medium low heat until tender. Add shrimp and cook until they curl, about 10 minutes.
Serve on hot vermicelli. Sprinkle with cheese and parsley.

Variations: Fresh broccoli flowerets and fresh, sliced mushrooms may also be
added to preceding which | personally add and it's delicious. Add these when sauteing

butter, etc.
Mary Orzech
DEVILED CRAB CASSEROLE
2 stalks celery, diced (no leaves) 1 Tbsp. Worcestershire sauce
1 medium onion, diced Dash of Tabasco
1 green pepper, diced Y c. sherry wine
Y4 Ib. butter (1 stick) 14 Ib. crabmeat (fresh or frozen)
1c.flour 6 Tbsp. Parmesan cheese
3 ¢. scalded milk 6 Tbsp. butter

2 tsp. dry mustard

In a large saucepan, cook celery, onion and pepper in butter over low heat until
soft. Slowly sprinkle in flour, a little at a time, stirring constantly, until fully incorporated
into a smooth roux. Slowlyadd scalded milk (take your time), blending well. Cook for 10
minutes over low heat, stirring occaslionally, until thick and smooth. Add dry mustard,
Worcestershire, Tabasco, sherry, and crabmeat. Bring to a boil; remove from heat im-
mediately.
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Pour into a 3 quart casserole dish. Top with Parmesan cheese and dot with but-
ter. Bake, uncovered, at 400° for 30 minutes or until golden brown and bubbly. Serve
with rice or toast polints or plain hard crusted French bread. Enjoy! Serves 6 to 8.

Mary Orzech

COMPANY SALMON

% c. finely chopped celery

% c. finely chopped onion

V4 c. butter or margarine

14 c. sliced, fresh mushrooms

(Microwave)

2 ¢. dry bread crumbs

2 Thbsp. lemon juice

4 salmon steaks (1 inch thick)
Paprika

In medium bowl, combine celery, onion and butter. Cover and microwave at

HIGH for 2 minutes. Stir iIn mushrooms, bread crumbs and lemon juice; set aside. Ar-

range steaks in 12x8 inch baking dish with narrow ends toward center. Cover with

waxed paper. Microwave at 5for 10 minutes; tum steaks over. Spread ¥4 of crumb mix-

ture over each steak. Microwave, uncovered, at 5for 10 to 12 minutes or until fish flakes
easily with fork. Let stand 3 minutes.

Mary D. Roberti

FISH IN MUSTARD SAUCE

11b. fish fillets 1 Tbsp. margarine, melted
Va tsp. sait 2 Tbsp. flour
Y tsp. paprika Salt and pepper to taste
Pinch of black pepper % Tbsp. Dijon mustard
1 Tbsp. lemon julce 1c. milk

Topping:
%2 ¢. crumbs 1 Tbsp. butter

Place fish in greased glass baking dish. Season with salt, pepper and lemon
juice. Make sauce with melted margarine; stir in flour until smooth. Add mustard and
milk. Cook until thickened; pour over fish. Bake at 350°F. for 30 minutes. Use crumbs
plus butter for topping.

Jean Kowalsky

SWEET AND SOUR CARP

1 (3¥2ib.) carp, plke, trout or 1 bay leaf
haddock 1 tsp. peppercorns
Salt 4 c. raisins (optional)

4 c. water (enough to cover fish)
14 ¢. wine vinegar

1 lemon, sliced and seeded

1 medium onlon, sliced inrings

Clean, slice and salt fish; iet stand overnight or several hours. (Winter carp is
preferred to summer carp if available and head is included as it adds taste to sauce.)
Boil together water, vinegar, lemon, onion, bay leaf, raisins, salt, and cloves. Add fish
and let simmer, uncovered, for 30 minutes. Add brown sugar and gingersnaps (ginger-

1 Tbsp. salt
5 whole cloves
2 ¢. brown sugar
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snaps add oolor to liquid). Simmer 10 to 15 minutes more, until fish Is done. Flesh
shouid be firm to touch and leave the bones.

Remove fish from liquld and take meat from bones. Arrange on dish with sides.
Boll liquid 18 minutes more. Strain; take out onion and raisins. Pour liquid over fish and
nish with raisins and onion rings. Refrigerate until sauce jells. Serve the next day.

akes 6 servings.
Mary Seleman
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MEAT ROASTING GUIDE

Approx.
Weight Time (Hours) Internal
Cut Pounds (326° oven) Temperature
BEEF
Standing Rib Roast '
(10inch) ribs) 4 1% 140° (rare)
' If using shorter cut (8-inch) 2 160° (medium)
ribs, allow 30 min. longer 2% 170° (well done)
8 2% 140° (rare)
3 160° (medium)
4% 170° (well done)
Rolled Ribs 4 2 140° (rare)
2% 160° (medium)
3 170° (well done)
6 3 140° (rare)
3% 160° (medium)
4 170° (well done)
Rolied rump * 5 2V 140° (rare)
3 160° (medium)
3% 170° (well done)
Sirloin tip ? 3 1% 140° (rare)
? Roast only if high quality. 2 160° (medium)
Otherwise, braise. 2% 170° (well done)
LAMB
Leg 6 3 175° (medium)
3% 180° (well done)
8 4 175° (medium)
4%2 180° (well done)
VEAL
Leg (piece) 5 2% 103 170° (well done)
Shoulder 6 3% 170° (well done)
Rolled Shoulder 3to5 3t03%2 170° (well done)
POULTRY ROASTING GUIDE
Type of Ready-To- Oven Approx. Total
Poultry Cook Weight Temperature Roasting Time
TURKEY 6to81lbs. 325° 2% to 3 hrs.
8to121lbs. 325° 3to 3% hrs.
12t0 16 Ibs. 325° 3% to4 hrs.
1610 20 Ibs. 325° 410 4% hrs.
2010 24 Ibs. 300° 5t06 hrs.
CHICKEN 210 2% Ibs. 400° 1to 1%z hrs.
(Unstufted) 2% 104 Ibs. 400° 1% 10 2% hrs.
4108 Ibs. 325° 3to5hrs.
DUCK 3t051bs. 325° 2% 1to 3 hrs.
(Unstuffed)

NOTE: Small chickens are roasted at 400° so that they brown well in the short cooking time.
They may also be done at 325° but will take longer and will not be as brown. Increase cooking

time 15 to 20 minutes for stuffed chicken and duck.
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MEAT AND CASSEROLES

SHERRIED CHICKEN WITH RICE

3 whole chicken breasts, split Va2 c. chopped onions
Salt and pepper to taste Va c. cooking sherry
Paprika Va tsp. dried whole basil
VA c. butter or margarine (1 use less) Va tsp. dried rosemary

1 can cream of mushroom soup Hot cooked rice

(undliuted) or fresh mushrooms

Rinse chicken breasts and pat dry. (| remove all fat and skin.) Piace chicken in
13x9 inch baking pan. Sprinkle with salt, pepper and paprika. Meit butter in saucepan;
atlr In remaining Iingredients (except rice) and pour over chicken. Bake at 350° for 1
hour or until done. Serve chicken and gravy over rice.

Bessle Danyliw
ELEGANT CHICKEN
4 whole chicken breasts, split, 1 can cream of mushroom soup
skinned and boned 1 ¢. sour cream
8 slices uncooked bacon Paprika
4 oz, dried beef

QGrease an 8x12 inch pan. Spread torn dried beef over the bottom of pan. Roli
each % chicken breast and wrap with 1 slice of bacon. Place on top of dried beef. Com-
bine mushroom soup and sour cream; pour over chicken. Sprinkle with paprika. Bake
at276° for 3 hours.

Bessie Danyliw
CHICKEN CASSEROLE
2 ¢. cubed, cooked chicken 1 c. mayonnalse
1 pkg. frozen peas, cooked 2 c. slivered aimonds
1 o. finely chopped celery 2 hard-bolled eggs, chopped
1 can cream of chicken soup
Topping:
Crushed Town House crackers Meited butter

Blend soup and mayonnaise; add all other ingredients. Place in casserole. Top
with crushed Town House crackers and drizzle with melted butter. Bake for approxi-
matety 20 to 30 minutes in a 350° oven.

Mary McAdam
PEACHY CHICKEN
2e0ggs 1 tsp. sait
¥ 0. milk 12 tsp. pepper
1¢. flour Boneless chicken, cut into quarters
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Mix all to make a batter. Dip chicken pleces into batter. Coat pleces with Italian
bread crumbs. Cover and refrigerate at least 2 hours. Next, brown the pleces in hot oll
and place in baking dish. Dot with margarine (optional). Sprinkie with cinnamon and
nutmeg. You may cover and refrigerate at this point or drizzle peach juice and sliced
peaches over chicken. Bake at 350° for 35 to 40 minutes. (Bake 30 minutes for small
pleces; bake 45 minutes for big haives.) You may also keep chicken pleces large (Y&
breast) and cover each 1 with 1 peach halif.

Note: Optional - Drizzle lightly with Peachtree Peach Schnappes.

Claudia Bosack
LEMON SOY CHICKEN
Marinade:
V4 c. soy sauce (Kikkoman best) 4 tsp. ground ginger or minced,
V4 c. lemon Juice fresh ginger root

1 clove garlic, minced

Wash cut up chicken parts; dry and place skin side up in rectangular Pyrex dish;
glass Is best with marinade. Combine marinade ingredients and pour over chicken.
Cover tightly with foil. Bake at 400° for 40 to 60 minutes or until done. | skin the chicken
but it would be even juicier if not skinned.

Bessie Danyliw
BREAST OF CHICKEN EN CROUTE
2 chicken breasts, boned, skinned 4 pt. sour cream
and cutn halves 3 Tbsp. process cheese spread
Salt, pepper and oregano 1 pkg. frozen puff pastry
1 (10 oz.) pkg. frozen chopped 4 slices Virginla baked or honey
spinach, thawed cured ham '
1 tsp. minced garlic 1 egg, beaten with 1 tsp. water

Sprinkle chicken with sait, pepper and oregano. Combine spinach, garlic and
cheese spread. Season with salt and pepper. Thaw pastry sheets for 20 minutes, then
unfold. Cut each sheet into 4 squares. On floured surface, roll first square until slightly
larger than chicken breast. In center of pastry, place slice of ham folded in V2, Y4 of
spinach mixture and chicken breast 2. Roll second pastry square to size of first; place
over chicken breast and press edges together. Trim with pastry wheel. Repeat with rest
of chicken and pastry. Place on baking sheet. Brush top with egg and bake at 375° for
30 minutes or until golden brown. Serve with sour cream. Serves 4. .
Gloria Rucci

LEMON BAKED CHICKEN

2% Ib. chicken, cut up Paprika
Flour 1 stick butter
Salt and pepper



Sauce:

1 garlic olove, pressed Va c. salad oll

1 tep. salt Va c. lemon Julce
2 Thep. finely chopped onlon 12 tsp. thyme

VA tep. pepper

Melt butter in baking dish in 375° oven. Season chicken with salt and pepper;
dredge with flour. Place in baking dish skin side down (tum chicken over once so both
sides are coated with butter). Sprinkie with paprika. Bake, uncovered, 30 minutes. Turn
chicken and pour sauce over each piece. Be sure to have a little onion on each piece of
chicken. Bake, uncovered, 30 minutes longer or until tender. Serve hot or cold and

serves 6.
Bessie Danyliw

CHICKEN KIEV
4 boneless chicken breasts (without 1 Tbsp. flour

skin) 1 c. bread crumbs
1 tsp. garlic powder 1 beaten egg
1 Tbsp. dried parsley Oll or butter
Dash of salt

Pound chicken breasts on underside. Mix together garlic powder, salt, parsley,
flour, and bread crumbs. Coat chicken with beaten egg on outside only, then coat out-
slde with bread crumb mixture. Roll so that bread crumb side remains on the outside.
Place rolled chicken breasts in fry pan with butter or oil. When tums golden brown, turn
over and cook on other side.

Donna Kapij

CHICKEN AND BROCCOLI

1 Ib. chicken breasts Peanut oll

2 Tbsp. soy sauce 1 slice ginger root

2 Tbsp. cornstarch 2 cloves garlic

1 Thsp. sherry 1 Tbsp. oyster sauce
1 head broccoll 12 c. chicken broth

Slice uncooked chicken (or flank steak) into thin strips. Combine soy sauce,
comnstarch, sherry, and sugar; mix with chicken. Cutbroccoliinto 2 inch long flowerets.
Cover with boiling water. Heat 2 tablespoons oil in skillet. Add broccoli and stir-fry for 1
minute or until tender. Salt lightly if needed. Remove from pan and set aside. Heat 3
tablespoons oll in same skillet; add ginger and garlic, then stir a few seconds before
adding chicken. Stir-fry poultry until fully cooked. Add oyster sauce, broth and broccoli;
continue to stir-fry until sauce has thickened slightly. Serve at once.

Alice Mokrycki

BEEF ROLL-UPS

2%2b. eye of round, sliced thin 1 clove garlic

1 onilon, chopped Sait and pepper
1A Ib. mushrooms Margarine

1A to ¥4 c. bread crumbs
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Have eye of round sliced thin. Saute chopped onion and chopped mushrooms in
margarine; add mashed garlic and cook onlon until tender. Salt and pepper to your
taste. Let filling cool slightly and add bread crumbs to hold fllling together. Spread a
teaspoonful on a slice of meat and roll; secure with a toothpick. Brown the rolls on all
sides. Place in casserole and pour a light gravy over rolls; cook, covered, In oven for 1
hour at350°.

Eva Juzyn
HUNGARIAN GOULASH
3 Tbsp. bacon fat Va tsp. butter or margarine
1 c. chopped onion 2 c. beef broth
22 Ib. lean beef, cut Into 112 Inch 1 c. dry white wine
cubes V4 c. chopped green or red pepper
2 Tbsp. paprika Va c. flour
12 tsp. salt 2 ¢. sour cream
Va tsp. pepper Noodles, cooked and drained

Heat 2 tablespoons bacon fat in a large, heavy skillet or Dutch oven. Add onion
and saute 5 minutes. Remove and set aside. Add remaining fat to skillet. Add meat and
brown well on all sides. Sprinkle with paprika, salt, pepper, and butter. Add broth and 1
cup water. Add wine, chopped pepper and reserved onion. Heat to a boil. Cover and
simmer 1'%2 to 2 hours or until meat is fork tender. Remove from heat to serving platter.

Strain drippings; mix flour with ¥ cup water and gradually stir into drippings.

Cook until thickened, stirring. Blend in sour cream; heat until hot. Spoon over the beef
cubes. Serve with noodles. Makes 6 servings.

Jenny Deriycia

SAUERBRATEN
5 to 7 Ib. bottom round of beef (flat) %2 Ib. dark ralsins
1 qt. cider vinegar 3to 4 bay leaves
1 qt. water 2 medium onlons, sliced

1% c. sugar

. 1.Inlarge saucepan, combine water and vinegar. Bring to boil and add sugar.
Simmer until sugar has dissolved and let cool to room temperature.

2. Put meat in roasting pan; sait and pepper to taste. Add raisins and sliced
onions; arrange on meat. Add bay leaves and pour marinade over meat Cover and
refrigerate for 5 or 6 days. After third day, turn meat over.

3. To cook, remove meat and reserve the marinade. To pan, add enough oil to
cover bottom of pan; brown meat on all sides on top of the stove until meat is almost
black. Pour marinade over meat; cover pan and cook for 212 hours. Five minutes before
serving, remove meat and add 3 to 4 tablespoons of cornstarch to thicken.

Serve with wide noodles and use gravy on the noodles and meat.
Anna Tabel
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BELGIAN BEEF STEW WITH BEER

W o. flour 1V4 c. sliced, peeled onions
1 tep. salt 1 clove garlic, minced
1 tap. freshly ground pepper 1 bay leat
2 Ib. beef chunks (1'% inch cubes; V4 tap. thyme
ohuck or round) 12 oz. beer
J Tbep. vegetable oll (or more as Bolled potatoes
needed)

Combine flour, salt and pepper. Tum meat cubes in flour, shaking off excess; set
aslde. Heat 4 the oll in skillet; add onions and garlic. Stir over medium heat until onions
are transiucent. Remove to a bowl. Add remaining oil to skillet and brown meatin smali
batches. When all the meat is browned, return onions and garlic to skillet with bay leaf,
thyme and beer. Bring to simmer, scraping brown bits from skillet. Cover tightly and
reduce heat to low. Continue to simmer until meat is tender, approximately 1 to 1va
hours. Serve the gravy over boiled potatoes. Makes 5 servings.

Jenny Deriycia
BAKED SHORT RIBS
4 Thep. flour 1 Thsp. vinegar
1 tsp. salt 12 tsp. dry mustard
Va tep. pepper 2 to 1 ¢. ketchup
4 |b. beef short ribs %2 to 1 c. ale or beer
2 Tbsp. margarine 1 c. beef bouilion
2 medium onlons, chopped 6 whole carrots, peeled and halved
2 Tbsp. brown sugar 6 potatoes, peeled and halved

Combine flour, salt and pepper. Roll short ribs in mixture. Brown on all sides in
margarine in skillet. Reduce heat. Remove ribs and add onions; cook until tender but
not brown. Combine brown sugar, vinegar, dry mustard, ketchup, beer, and bouillon in
large bowl; mix well. In the bottom of a large casserole, place ribs; add liquid mix and
then onions. Bake 112 hours. Remove from oven and add carrots; bake 1¥2 hours
longer, until tender. During last hour, add potatoes. Baste often during baking.

. Jean Kowalsky

PEKING ROAST

This recipe is for cheap cuts of roast beef and when cooked in coffee is terrific.
Use boiling beef, chuck, brisket, etc. Two different cuts of meats can be cooked to-
gether for even better results (like boiling beef and a brisket).

Cut slits completely through any 3 to 5 pound roast. They will ook like little tun-
nels. Insert slivers of garlic and onion into slits. Put beef into a bow! and pour 1 cup
vinegar over it; make sure vinegar runs into the slits. Place into refrigerator for 24 to 48
hours.

When ready to cook, discard vinegar solution. Put meat into heavy pot and
brown in oll until nearty burned on both sides. Pour 2 cups strong coffee over the roast.
Add 2 cups water and cover. Simmer for 6 hours on top of stove. Do not season with
anything else until 20 minutes before serving, then add salt and pepper to taste. Your
roast will fall apart with touch of a fork, regardiess how tough meat was at start.
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In Peking, they add Y4 cup gin or whiskey to the bolling mixture but this is a mat-
ter of cholice. The gravy is a black, yummy gravy which may be thickened if desired.
More water may be added to make more gravy. Serve with baked potatoes, peas and
cranberry sauce.

Mary Seleman
GREEN PEPPER STEAK
1 Ib. beef chuck or round, fat 1 c. green onlons, thinly sliced
trimmed 1 c. red or green pepper, cut into 1
Va c. SOy sauce Inch squares
1 clove garlic 2 stalks celery, thinly sliced
1%2 tsp. grated fresh ginger or 12 1 Tbsp. comstarch
tsp. ground 1 c. water
Va c. salad oll 2 tomatoes, cut Into wedges

1. With a very sharp knife, cut beef across grain into thin strips /8 inch thick.

2. Combine soy sauce, garlic and ginger. Add beef; toss and set aside while pre-
paring vegetables.

3. Heat oil in large frying pan or wok. Add beef and toss over high heat until
browned. Taste meat. If itis not tender, cover and simmer for 30 to 40 minutes over low
heat.

4.Turn heat up and add vegetables. Toss until vegetables are tender crisp, about
10 minutes.

5. Mix cornstarch with water. Add to pan; stir and cook until thickened.

6. Add tomatoes and heat through. Makes 4 servings.

Tillie Bosack

ROUND STEAK ROSE
3to 312 Ib. round steak, cut 12 to ¥ 3 Thbsp. (2 pkg.) onlon soup mix

Inch thick* 1 (6 oz.) can tomato paste
% c. flour 4 c. water
1% tsp. salt 2 Tbsp. brown sugar
Va tsp. pepper 1c. (4 oz.) sharp Cheddar cheese,
Va c. cooking fat shredded -
2 c.rose wine 8 0z. mushrooms, halved
1 c. water 2 Tbsp. parsley, snipped

Combine flour, salt and pepper; sprinkle over meat strips to dredge slightly.
Brown strips in fatin large fry pan. Combine wine, 1 cup water and onion soup mix; add
to meat. Cover tightly and cook slowly for 45 minutes. Combine and add tomato paste,
2 cup water and brown sugar. Continue cooking 20 minutes or until meat is tender,
stirring occasionally. Add cheese and mushrooms; continue cooking slowty for 10 min-
utes. Sprinkle with parsley and serve with rice or noodles. Makes 8 to 10 servings.

* Place round steak on fiat surface and partially freeze; cut into strips 2 to
inch thick and 3 to 4 inches long.
Mary Seleman
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t4 Ib. pork, diced 1 small onlon, chopped

4 |b, veal, diced 2 Tbsp. cornstarch

4 Ib. beef, diced Va c. water

1 Thep. fat 2 cans water chestnuts, drained and

/2 0. 80y sauce sliced

1 c. water 1 (No. 2) can bean sprouts, dralned

1 large bunch celery, cutin 2 inch 1 (5 or 6 oz.) can sliced mushrooms
slices Salt and pepper to taste

Brown meats In hot fat and add soy sauce and 1 cup water. Simmer 2 minutes.
Add celery and onlon; simmer 1% hours. Blend cornstarch and Y4 cup water; stir into
moat mixture. Add remaining ingredients and heat through. Season and serve over
cooked rice or chow mein noodles. Serves 8.

Josephine Sagan
MARINATED PORK CHOPS
3 Tbep. packed brown sugar Va tsp. ground ginger
3 Tbsp. bourbon 4 pork loin or rib chops (% Inch

3 Tbsp. soy sauce thick)

Mix ingredients and pour over pork. Cover and refrigerate at least 4 hours and
turn 2 to 3 times. Set aside marinade; cover and grill chops 5 to 6 inches from coals.
Turn pork 3 to 4 times and brush 2 or 3 times with marinade until pork is no longer pink at
center (20 to 30 minutes). Serve with hot buttered noodles and sprinkle with grated Par-
mesan cheese. Serves 4.

This is easy and tastes great. You can grill this on a gas grill also.

Jeannine Dunphy
PORK CHOPS IN SOUR CREAM
Y to 1 tsp. sage 2 medium onlons, sliced
V% tsp. sait 1 can onion soup (condensed)
Dash of pepper 1 c. sour cream
6 (Y Inch thick) pork chops 3 Tbsp. flour
2 Tbsp. fat 2 Tbsp. parsley

Combine sage, salt and pepper; rub pork chops with this mixture. Brown chops
In fat. Drain off excess fat; add onions and soup. Cover and simmer about 30 minutes,
until meat is almost done. Combine sour cream and flour. Pour over chops and simmer,
uncovered, 8 to 10 minutes. Sprinkle with parsley.

Josephine Sagan
PORK TERIYAKI
12 Ib. boneless pork 2 tsp. dry mustard
Ya c. 80y sauce 1 tsp. ground ginger
2 Tbsp. cooking oll 4 small cloves garlic, halved

2 Tbsp. molasses
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Cut pork Into bite-size cubes. For marinade, combine soy sauce, oll, molasses,
mustard, ginger, garlic, and Y2 cup water; mix well. Cover pork with marinade for 15
minutes. Cook in lightly oiled skillet on high heat for 3 to 5 minutes. Serve with rice.
Serves 4.

Gloria Ruccl
VEAL FRANCAIS
1 Ib. veal cutlet, flattened Lemon juice
Va Ib. proscuitto ham, well chopped Flour
3 Tbsp. olive oll 12 oz. College Inn chicken broth
1 egg, well beaten 2 0z. dry vermouth
Bread crumbs, flavored with fresh
parsley

Lightly flour cutlets on both sides; dip in beaten egg diluted with a few drops of
lemon juice. Coat with bread crumbs. Heat oil hot in skillet. Quickly brown both sides of
meat and remove from pan; drain off excess oil. Arrange cutlets in pan. Cover V4 inch
deep with chicken broth, vermouth and V4 teaspoon lemon juice. Simmer, uncovered,
until liquid evaporates. Before serving, sprinkle with proscuitto. May serve with noodles
in cheese sauce. Serves 6.

Note: Chicken breasts may be used in place of veal.
Jean Kowalsky

VEAL SCALLOPINI

2b. veal steak, sliced thin 1%2 c. white wine
Flour Salt and pepper
Olive oll 1 ¢. mushrooms

Flour meat lightly; brown in hot olive oil (enough oil to cover entire bottom of
skillet generously). Cover with wine; add seasonings and simmer on low heat. Saute
mushrooms in olive oil; add to meat. Cover and simmer slowly 20 to 30 minutes, until
meat is tender.

. Nell Federkiewicz
CORNED BEEF CASSEROLE

8 0z. green noodles 1 medium size can evaporated milk
14 ¢. onlon, finely chopped 1 (2 oz.) jar pimentos, chopped
2 Thbsp. butter 14 tsp. salt
1 (12 oz.) can cormned beef, diced Va tsp. pepper
1 (102 0z.) can cream of chicken Va c. slivered aimonds

soup
V2 Ib. Cheddar or Swiss cheese,

diced

Preheat oven to 350°. Cook noodles in boiling saited water until tender; drain.

Saute onion in butter. Grease 2% quart casserole. Arrange inlayers the noodles, onion,
corned beef, and cheese, ending with noodies. Blend soup, milk, pimentos and sea-
sonings; pour over all. Sprinkie with almonds. Bake at 350° for 50 minutes, uncovered.
Mary D. Roberti
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CORNED BEEF DINNER

Jto 4 Ib, corned beef brisket 2 bay leaves

2 onlons, sliced 6 medium potatoes, pared

2 cloves garlic, minced 6 small carrots, pared

6 whole cloves 6 cabbage wedges (1 medium head)

Place corned beef in Dutch oven; barely cover with hot water and simmer about
1 hour per pound of meat or until fork tender. Remove meat from liquid; add potatoes
and carrots. Cover; bring to boil and cook 10 minutes. Add cabbage and cook 20 min-
utes more. To carve corned beef, cut across the grain, making thin slices. Makes 6 serv-
Ings.

Ifyou like, you can glaze meat while vegetables cook. Spread fat side lightly with
prepared mustard. Sprinkle with mixture of ¥4 cup brown sugar and 4 teaspoon

cloves. Bake in shallow par: at 350° for 15 to 20 minutes or until nicely glazed.
Bessie Danyliw

GREEK MEATBALLS

1 ib. hamburg 2 slices bread

2 cloves garlic, minced 1egg

Vac.wine Va tsp. cumin seed
Salt and pepper to taste

Soak bread in wine and mix all ingredients together. Let stand about %2 hour.

Take about a tablespoon of mixture and roll in hand to look like a sausage. Saute in oil
about 2 hour and add to spaghetti sauce. Cook until soft if you like.

Maria Wichkowsky

LAYERED BEEF AND VEGETABLE CASSEROLE

14 Ib. ground lean beef 1 c. thinsiiced carrots
1 ¢. sliced onion 5 c. raw long graln rice
. 1 ¢. chopped green pepper 1 (28 oz.) can tomatoes, mashed or
21tsp. salt Pastene Kitchen Ready
1 large potato, peeled and sliced tomatoes

Saute beef, onion and green pepper until beef is browned; drain off fat. Add salt
and mix well. Place potatoes in bottom of 214 quart casserole; alternate layers of car-
rots, rice and meat. Pour tomatoes over all and cover. Bake at 350° for 2 hours. Serves
6.

Pearl Apanowitch
MARINATED FLANK STEAK
210 3 Ib. flank steak (may use 2 tsp. sesame seeds
London Broll successfully also) 142 tsp. pepper
Va c. soy sauce 1 to 2 cloves garlic, minced
3 Tbsp. honey 14 c. sesame oll (a must)
1 tsp. ginger 2 Tbsp. chopped green onions
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Combine preceding ingredients and marinate meat in this mixture overnight or
for 12to 24 hours. Cook meat over coals about 8 minutes on each side (more for London
Broll). Slice diagonally when serving. Serves 4.

Jean Kowaisky
LASAGNA
1 pkg. sweet Itallan sausage 1 large contaliner Ricotta cheese
1 large onlon 2 (8 oz.) pkg. shredded Mozzarella
12 |Ib. mushrooms, sliced cheese
Spaghetti sauce 4 ¢. grated Parmesan cheese
1 Ib. lasagna noodles 1 egg, beaten lightly

1 Tbsp. olive or vegetable oll

Remove casing from sausage and saute with onion until lightly browned; drain
off grease. Add sliced mushrooms and cook slowly until mushrooms are soft. Add this
mixture to spaghetti sauce. While sauce is simmering, add egg to Ricotta cheese and
set aside. Boil lasagna noodles by sliding, one at a time so as not to break, into a large
kettle of boiling salted water. Add olive oil (to keep noodles from sticking). Cook al
dente, stirring often, for 15 minutes; drain and cover with cold water.

Line baking dish (9x13x2 inches) with some of the sauce and place 3 lasagna
noodles over sauce. Spread 2 the cheese mixture over noodles; cover with sauce and
sprinkle with Mozzarella and Parmesan cheeses. Repeat procedure again and spread
top layer of lasagna with sauce. Bake 35 minutes, until hot and bubbly. Let stand about
15 minutes before cutting into squares.

Tillie Bosack
ZITI BAKE
1 (16 oz.) pkg. ziti macaronl 1 egg, slightly beaten
1 Ib. ground beef Va tsp. pepper
1 (15 oz.) contalner Ricotta cheese 1 (15 oz.) Jar spaghetti sauce
14 c. Parmesan cheese, grated 8 oz. shredded Mozzarella

Va c. parsley

About 1 hour before serving, prepare ziti in an 8 quart Dutch oven per directions
and set aside. In the same pan over medium heat, cook ground beef until well done
(about 10 minutes). Remove pan from heat; stir in Ricotta and the next 5 ingredients,
using only ¥ of the spaghetti sauce. Blend until well mixed. Add ziti and toss together.
Spoon mixture into 13x9 inch baking pan. Pour remaining sauce over all and sprinkle
with Mozzarella. Bake in a 350° oven for 20 minutes or until bubbly.

Maria Wichkowsky
SKILLET LASAGNA
1 ib. Ricotta cheese 1 Tbsp. parsley flakes
1 Ib. lean ground beef 1 tsp. salt
2 Tbsp. oll 314 ¢. tomatoes or 1 (No. 2142) can
1 (22 oz.) env. spaghett! sauce mix tomato sauce
3 medium egg noodies (uncooked) 1 (8 oz.) pkg. shredded Mozzarella
1 c. water cheese
1 Tbsp. baslil
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Lightly brown meat In electric frying pan at 350°. Sprinkle % of the spaghetti
sauce mix over meat. Spread Ricotta cheese in a layer over meat. Next, arrange un-
cooked noodies In a layer. Sprinkle with remaining spaghetti sauce mix, basil, parsley
flakes, and salt. Add tomatoes with liquid and water. Be sure all is moistened. Cover
lightly. Set heat at 225° to 250° and cook 30 to 35 minutes or until noodles are done.
Check occasionally and add water to prevent sticking. Sprinkle Mozzarella cheese on
top; cover and let stand 10 to 15 minutes before serving.

Kathy Kowalsky
HOLUPCHI CASSEROLE
1%2|b. cabbage 1 can tomato soup
2Ib. lean ground beet 112 cans water
1 small onion Salt, pepper and gariic powder (if
4 c. uncooked rice desired)

Chop cabbage; place in bottom of baking dish. Brown meatand onion; stirinrice
and pour over cabbage. Mix tomato soup and water; pour over entire casserole. Bake
at 350° for about 112 hours. Make sure cabbage is on the bottom or it will not cook.
Makes small roaster full.

Ann Kulakowski

QUICHE - HAM/SWISS OR BACON CHEDDAR

1 pt. heavy cream 1 c. onlons, diced
4 eggs V4 tsp. salt and pepper
4 Ib. bacon or ham, cooked and

crumbled

In saucepan, heat cream. Beat eggs and stir into cream; add salt and pepper.
Add meat, cheese and onions. Cook slowly until mixture thickens. Pour into unbaked
pie crusts. Place in preheated 375° oven. Bake for 50 minutes. Fork should come out
clean. If cheese is browning quickly, lower temperature. Use frozen unbaked pie shells.
You can also add: Mushrooms and olives for variations.

Patricia Mokrycki
SPAGHETTI SAUCE

1%2Ib. ground beet 1tsp. sugar
4 cloves garlic, minced 1 c. chopped onlons
2 (4 oz.) cans mushroom stems and 4 (6 oz.) cans tomato paste

pleces or dried mushrooms 3 tsp. salt
1 qt. water 1 tsp. oregano
2tsp. basll

Place about V4 cup fat in heavy skillet. Add onions, garlic and dried mushrooms
(first soaked and then chopped if using dried). Cook just until onions begin to get soft.
Add beef and break into tiny pieces with fork. Cook just until meat loses its red color.
Add tomato paste, water, seasonings, and canned mushrooms if using canned versus
dried. Cover tightly and simmer about 2 hours, stirring occasionally. Makes 8 servings.

Serve over spaghetti topped with Parmesan or Romano cheese.
Bessie Danyliw
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BARBECUE SAUCE FOR HOT DOG AND SLOPPY JOES

1 Ib. ground chuck 2 Tbsp. white vinegar
1 very large onlon, chopped 2 Tbsp. chill powder
Vac.oll Salt to taste

1 (8 0z.) can tomato sauce

Brown ground chuck; remove meat from pan and draln off fat. Saute onionin oil.
Simmer about 15 minutes in small pot over low flame, stirring occasionally. Add meat
and remaining ingredients; cook together until evenly heated through.

Mary Seleman

PYROHY LASAGNA

Y Ib. butter 9 lasagna noodles
1 large onion, sliced Salt
6 large potatoes, diced 13x9x2 Inch pan

8 oz. Velveeta cheese, sliced

Melt butter and saute onion until tender; set aside. In boiling salted water, cook
lasagna noodies for 4 minutes. Add cold water to make warm; set aside. Boil potatoes
in salted water until tender; drain. Add cheese, 2 tablespoons of melted butter and
onion; beat with beater until smooth. Keep potatoes hot; they will spread easier. Spread
half of the melted butter and onion in pan. Place lasagna on paper towel and blot. Place
3 large lasagna noodles in pan side by side. Spread half of the potato mixture. Repeat
layers, ending with lasagna noodles. Spread remaining butter and onion on top. Cover
with foil. Bake 1 hour at 350°F.

Tillie Bosack
LASAGNA ROLL-UPS
12 to 16 strips Creamettes lasagna 1 tsp. oregano leaves
2 Tbsp. olive oll 1 tsp. basli leaves
1 large onlon, chopped Va tsp. pepper
1 clove garlic, minced 2 Ib. Ricotta cheese
2 (1 Ib.) cans Itallan tomatoes, 1 c. grated Mozzarella cheese
broken up ¥ c. grated Parmesan cheese -
1 (6 oz.) can tomato paste 2 eggs, beaten
1 (6 0z.) can water 1 Tbsp. chopped, fresh parsley
1 Tbsp. salt 1tsp. salt
1 Tbsp. sugar 1 c. grated Mozzarella cheese

Prepare lasagna according to package directions; drain. In a large skillet, heat
oil; cook onion and garlic until tender. Add next 9 ingredients; simmer 20 minutes.
Blend Ricotta, 1 cup of Mozzarella, Parmesan, eggs, parsley, and sait. Spread cheese
equally on lasagna strips. Roll up each strip. Pour 142 the sauce in bottom of lasagna
pan; arrange lasagna rolls, seam side down, in pan. Top with remaining sauce and Moz-
zarella cheese. Cover and bake at 350° for 40 minutes. Makes 6 to 8 servlggla;. .

Bosac
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LAZY MEATLESS LASAGNA
(Great for Lent!)

W (16 ox.) pkg. broad egg noodles 14 c. grated Parmesan cheese
1 0. (8 o2.) creamed cottage cheese 22 c. spaghetti sauce (any brand
% 0. shredded Mozzavella cheese you prefer)

(about 3 oz.)

Preheat oven to 375°F. Cook noodles according to package directions. in large
bowl, combine cooked noodles with cheeses. In a 2 quart oblong (13x9x2 inches is
good) baking dish, spoon enough sauce to cover bottom. Layer 12 of noodie mixture;
top with enough sauce to cover. Repeat this 1 more time, ending with sauce. Sprinkle a
little extra Parmesan over top. Bake 30 minutes or until bubbling!

Anastasia Rudy
MACARONI AND CHEESE
1 (8 0z.) box elbow macaroni V2 tsp. salt
14 o. shredded Cheddar cheese V tsp. white pepper
V% 0. shredded Swiss cheese 1 or 2 medium onlons, chopped
¥ 0. Mozzarella cheese 2 Thsp. chopped parsley
12 oz. cream cheese, sliced 2 Tbsp. butter, meited
V4 0. butter or margarine 1 cube chicken boullion
¥ ¢. all-purpose flour Parmesan cheese
2c¢. milk

Cook macaroni according to package directions and drain. Grease an 8 inch
square baking dish. Alternate layers of the macaroni and cheeses in the dish, begin-
ning with macaroni layer and ending with a cheese layer. Melt the V4 cup butter and stir
In the flour until mixture is smooth. Gradually blend in the milk. Heat mixture to a boil,
stirring constantly, and cook until sauce thickens. Add the salt, pepper, onion, and pars-
ley. Pour the sauce over the macaroni and cheese. Melt the 2 tablespoons butter. Dis-
solve the bouillon cube in the butter and sprinkie over the macaroni and cheese. Add a
sprinkling of Parmesan cheese. Bake 30 to 35 minutes in a 375° oven. Serves 8.

. ’ Mary Orzech

BAKED MACARONI AND CHEESE

1% Ib. elbow macaronl, cooked 1 beaten egg
2 c. creamed cottage cheese Salt and pepper to taste
1 c. sour cream 8 oz. sharp Cheddar cheese

Mix ingredients thoroughly and bake in a 350° oven for 45 minutes.
Mary McAdam
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VEGETABLE LASAGNA

Lasagna noodles Vac. olive oll
1 Jar Ragu meatless sauce 2 tsp. chopped, fresh basli or 1 tsp.
1 medium eggplant, peeled and cut drled basli
In large cubes 2 to 3 cloves gariic, chopped
2 medium onions, sliced Ricotta, grated Cheddar and
3 zucchinl, sliced Parmesan cheeses
1 green and 1 red pepper, sliced Salt and pepper

3 tomatoes, peeled, seeded and
sliced or 1 can whole tomatoes

Cook lasagna noodles al dente. Day before make ratatouille. Cut up eggplant;
salt and let drain. Rinse with cold water and pat dry. Saute onion in oll; add all vegeta-
bles, salt and pepper, garlic, and basil. Cover pot and cook gently until vegetables are
tender; drain. Place a layer of sauce in pan. Add a layer of lasagna noodles. Spread
with layer of Ricotta, then a layer of vegetables. Repeat, ending with lasagna noodles.
Sprinkle with grated Cheddar and Parmesan cheeses. Bake at 350° for 45 minutes.

Helen Paluch

RIGATONI WITH PESTO SAUCE

1 (16 0z.) pkg. rigatoni Y c. olives
2 c. firmly packed, fresh basil 2 Tbsp. pine nuts
leaves 4 cloves garlic

¥a c. grated Parmesan cheese

Cook rigatoni per directions. Place remaining ingredients in blender and blend
on medium speed, stopping blender occasionally to scrape sides until smooth, about 3
minutes. Pour over rigatoni and toss until well coated. Serve with cheese.

Note: Pesto sauce may be frozen but no longer than 6 months. Let stand at room
temperature until thawed, at least 4 hours. Toss with cooked macaroni.

Maria Wichkowsky
RICE CASSEROLE

2 c. butter (1 stick) 1c. mllk
1 c. coarsely chopped celery % c. uncooked regular rice
V2 ¢. chopped onlon Va c. chopped pimlento
1 ¢. chopped green pepper 2 tsp. salt
1 (4 oz.) can sliced mushrooms, 4 tsp. pepper

drained 2 slices Cheddar cheese, cut in
1 (10'%2 oz.) can cream of celery or trlangles

mushroom soup

In alarge skillet, meit butter; saute celery, onion, green pepper, and mushrooms
5 minutes. Mix together soup, milk, rice, pimiento, salt, and pepper. Add sauteed vege-
tables.* Turn into a 1%2 quart casserole; cover and bake in a preheated 350° oven for 45
minutes. Uncover; stir thoroughly and bake for 10 additional minutes. Remove from
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oven and allow to stand 6 minutes. Top with cheese triangles for a garnish. Serve imme-
diately. Makes 6 servings.

* Also add cooked, fresh shrimp only or leftover chicken, turkey or ham. You may

use your own variations also.
Mary Martin

APPLE NOODLE KUGEL

V4 Ib. wide noodles 1 tsp. salt

3 egge V2 ¢. ralsins (golden)

V4 0. sugar 3 c. grated apples

1A 0. cottage cheese 3 Tbsp. butter or margarine

VA ¢. sour cream 1 c. crushed com flakes (optional)

Cook noodles according to directions on package. Beat eggs lightly. Combine
eggs, cheese, sour cream, sugar, salt, raisins, and apples. Add the cooked noodles.
Pour Into greased 9x13 inch oblong baking dish. Sprinkle with crushed corn flakes. Dot
with butter or margarine. Bake at350° for about 1 hour or until lightly browned. Serves
6t0 8.

Note: May be served with sour cream on the side.
Mary Martin

NOODLE PUDDING

14 pkg. medium wide noodles 1 tsp. vanlila
(elther 12 or 16 oz. pkg.) 12 tsp. cinnamon
a c. (V2 stick) softened margarine V2 tsp. salt

14 c. sugar
2 ¢. (1 pt.) sour cream
1 ¢. cottage cheese

5 eggs (use only 4 If you don't want
ittoo rich)

Cook noodles as directed. Beat softened margarine (or butter) in large bowl.

QGradually beat in sugar. Add sour cream, cottage cheese, vanilla, cinnamon, and salt.
Stir in noodles. Pour into greased 13x9 inch baking dish. Sprinkle top with additional
cinnamon. Bake at 350°F. for 50 to 55 minutes or until golden brown. Let stand 5 min-

utes before cutting into squares.

Anastasia Rudy

LOW CALORIE CHINESE CHICKEN WITH SPAGHETTI

6 or 7 oz. spaghetti

1 whole chicken breast (about 112
Ib.), skinned, boned and cut
Into strips

8 oz. fresh mushrooms, sliced
(about1V2¢.)

1 c. chopped green onlons

3 Tbsp. low calorie margarine

2 c. water

1 Tbsp. chicken Instant boulilon

2 tsp. cornstarch

6 oz. frozen pea pods, thawed or 10
oz. frozen green peas, thawed

2 Tbsp. chopped pimiento

2 Tbsp. soy sauce

Va to V2 tsp. ground ginger

Prepare spaghetti according to package directions; drain. In a large skillet or

Dutch oven, cook chicken, mushrooms and onions in margarine until chicken is tender
and liquid is absorbed. Meanwhile, stir together water, bouillon and cornstarch. Add to
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chicken mixture along with cooked spaghetti and remaining ingredients; mix well. Heat
through. Serve with additional soy sauce If desired. Makes 6 servings of 310 calories
per serving.

Francesca Ormianczuk
VEAL LASAGNA
14 Ib. lasagna noodles, cooked and 1% tsp. salt
drained 1 tsp. oregano
1Ib. cubed veal Ya tsp. pepper
1 (28 oz.) can tomatoes, cut up 1 Ib. Mozzarella cheese, grated
1 (6 oz.) can tomato paste Va c. Parmesan cheese

1 (4 oz.) can mushrooms, drained

Cook veal in 2 tablespoons cooking oil. Add tomatoes, tomato paste, mush-
rooms, and spices. Simmer 20 minutes. Put thin layer of sauce in bottom of large bak-
ing pan. Top with layer of lasagna noodles, sauce, Mozzarella, and Parmesan. Repeat
layers, ending with Parmesan. Bake in 375° oven for 30 minutes. Let stand 10 minutes
before cutting. Makes 6 to 8 servings.

Tillie Bosack
PIZZA MAC
2 c. uncooked elbow macaronl, 4 oz. sliced mushrooms, drained
cooked and drained 1 (2 oz.) can chopped green chililes,
142 ¢c. milk drained
1egg 1 small green pepper, diced
1 tsp. salt 1 small tomato, diced
112 c. prepared spaghettl sauce 1 smali onion, sliced
1 (16 oz.) can kidney beans, drained 1 tsp. Italian seasoning
8 oz. smoked sausage, sliced 2 c. grated Mozzarella cheese

In a medium bowl, beat milk, egg and salt; add macaroni and mix well. Spread
evenly in greased 15x10 Inch jelly roll pan. Spoon spaghetti sauce over macaroni. Top
with beans, sausage, mushrooms, chilies, green pepper, tomato, onion, seasoning,
and cheese. Bake in 350° oven for 30 minutes. Let stand 5 minutes before cutting.
Makes 8 to 10 servings.

Tilile Bosack
GARDEN LITE SPAGHETTI

10 oz. frozen chopped broccoll, 3 Tbsp. low calorie margarine

thawed and well drained 3 Tbsp. flour
12 Ib. carrots or zucchinl, sliced, 1 tsp. sait

cooked and drained ¥ tsp. thyme or oregano leaves
1 (4 oz.) can mushroom stems and 2 c. skim milk

pleces, drained 6 slices Lite-line process cheese,
Ya c. chopped onion cut into small pleces
1 clove garlic, finely chopped 1 (7 oz.) pkg. Creamettes spaghetti
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Prepare spaghetti according to package directions; drain. In large saucepan,
cook onion and garlic in margarine until tender. Stir in flour, saitand thyme. Gradually
otir in milk; cook and stir over medium heat until mixture thickens. Stir in cheese prod-
uct. Cook and stir until melted. Add broccoll, carrots and mushrooms; heat through.
Serve sauce over hot spaghetti. Makes 6 servings of 260 calories per serving.

Tillle Bosack
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HANDY CHART OF KITCHEN MATH
(Size of Pans and Baking Dishes)

Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking dish”
Will your fancy mold be the right size for the recipe? See below for the answers

COMMON KITCHEN PANS TO USE AS CASSEROLES
WHEN THE RECIPE CALLS FOR:
4-cup baking dish:
9-inch pie plate
8x1va-inch layer cake pan-C
7%x3%x2V%-inch loaf pan - A

6-cup baking dish:
8 or 9x1'%2-inch layer cake pan - C
10-inch pie plate
8'2x3%x25%-inch loaf pan - A

8-cup baking dish:
8x8x2-inch square pan - D
11x7x1%2-inch baking pan
9x5x3-inch loaf pan - A

10-cup baking dish:
9x9x2-inch square pan - D
11%x7"2x13%-inch baking pan
15x10x1-inch jelly-roll pan

12-cup baking dish and over:
132x8%2x2-inch glass baking pan 12cups
13x9x2-inch metal baking pan 15 cups
14x10"2x2'%2-inch roasting pan 19 cups

TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS

Tube Pans:

7v2x3-inch “Bundt'" tube pan - K 6 cups

9x3'"2-inch fancy tube or “Bundt” pan - J or K 9 cups

9x3'2-inch angel cake pan - | 12 cups

10x3%-inch “Bundt" or “Crownburst™ pan - K 12 cups

9x3"2-inch fancy tube mold - J 12 cups

10x4-inch fancy tube mold (Kugelhupf) - J 16 cups

10x4-inch angel cake pan - | 18 cups
Melon Mold:

7x5%2x4-inch moid - H 6 cups
Spring-Form Pans:

8x3-inch pan-B 12 cups

9x3-inch pan-B 16 cups
Ring Molds:

8%2x2%a-inchmold - E 42 cups

9% x2%-inch moid - E 8 cups
Chariotte Mold:

6x4%a-inch mold - G 7' cups
Brioche Pan:

9%x3%-inch pan - F 8 cups

Copynghl ® 1982 by Cookbook Pubhshers, inc



DESSERTS AND PASTRIES

BLUEBERRY CAKE
Into a large bowl, place:

4¢. flour 1%z tsp. sait
1 Thep. baking powder 1% c. sugar

Stir preceding together and cut in 2 sticks margarine to crumbly.
into separate bowl, beat:

Jeggs 1 tsp. lemon extract
1 0. milk 1 tsp. ailmond extract

Combine both mixtures with wooden spoon. Fold in 2 to 3 cups blueberries.
(irease and flour 9 or 10 inch tube pan. Bake at 350° for 1 hour. Be sure to cool 10
minutes before removing from pan. While warm, drizzle with the following glaze.

Mix together:
1 0. confectioners sugar 1 tsp. orange or lemon rind
1to 2 Tbsp. orange juice
Francesca Ormianczuk
DATE AND NUT CAKE
1 0. dates, cutup 1egg
1 tep. baking soda Va tsp. salt
1 o. hot water 1 tsp. vanliia
V4 o. shortening 1% c. unsifted flour
1 0. sugar 1 c. chopped nuts

Pour water over dates and soda; let cool. Cream together shortening and sugar.
Add egg and vanilla; mixwell. Add date mixture and nuts. Add flour and salt; blend well.
Pour into greased and floured tube pan; bake at 350° for 30 to 35 minutes.

Frost with butter frosting or dust with confectioners sugar.

Mary Czomiak
CHOCOLATE CHERRY CAKE OR BARS
1 pkg. Plllsbilry Plus devil’s food 1 tsp. aimond or vaniila extract
cake mix 2 eggs, beaten
1 (21 oz.) can Comstock cherry ple
fliling

Beat preceding ingredients together and pour into greased and floured 9x13
Inch pan. Bake in a 350° oven for 20 to 25 minutes.
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Frosting:

2 c. seml-sweet chocolate bits 2 Tbsp. milk
1 Tbsp. margarine

Heat all ingredients together until chocolate bits melt. Add 4 cup sifted confec-
tioners sugar and beat smooth.

Mary Czornlak
SPUMONI CAKE
1 pkg. Duncan Hines Deluxe yellow 4 to 5 drops green food color
cake mix 1 c. semi-sweet chocolate bits,
4eggs melted
% c. Criscooll 1 tsp. rum extract
1 small pkg. Instant vaniila pudding 2 ¢. maraschino cherrles, cut fine
1 c. sour cream 1 tsp. almond extract
1 c. walnuts, chopped 1 tsp. vanllla extract
4 to 5 drops red food color

Combine cake mix, eggs, oil, pudding, and sour cream; beat 2 minutes at me-
dium speed. Divide batter into 3 separate bowls.

First bowl: Add 1 cup walnuts, vanilla extract and green color.

Second bowl: Add ¥2 cup maraschino cherries, almond extract and red food
color.

Third bowl: Add 1 cup melted chocolate bits and rum extract.

Grease and lightly flour large Bundt pan. Pour green batter on the bottom. Next,
top with the red batter, being careful not to mix into the bottom layer. Top with the choco-
late batter last. Bake approximately 1 hour or until tests done in 350° oven. Glaze with
the following when cool.

Combine 1 cup confectioners sugar, 2 squares melted unsweetened chocolate
and 1 to 2 tablespoons warm water. Mix weil and glaze cake.
Gloria Rucci

APPLE CAKE
Y Ib. margarine 1 tsp. baking powder
1c. sugar 1 tsp. baking soda
1 tsp. vanliia 1 ¢. sour cream
2eggs 2 apples, chopped fine
2 c. sifted flour 1 pear, chopped fine

% tsp. salt

Cream sugar and margarine. Add vanilla and eggs; beat well. Sift flour, salt, bak-
ing powder, and baking soda together. Add to egg mixture and alternate when adding
sour cream. Fold in the pear and apples. Grease 13x9x2 inch pan and pour in the mix-
ture, spreading out evenly.



Topping:

1 tep. clnnamon 2 Tbsp. margarine
1 c. brown sugar 1 ¢. chopped nuts
Combine mixture and spread on top of batter. Bake at 350 °F. for 45 minutes.

Alice Yarysh

NO CHOLESTEROL ORANGE CAKE

1 o. flour Y2 ¢. cornoll

1 0. sugar 2 c. orange juice

2 tep. baking powder 2 tsp. grated orange rind
Va tep. salt 4 egg whites

Grease and flour the bottom of a loaf pan. In a large bowil, stir together flour,
sugar, baking powder, and salt. Add com oil and juice. Beat with mixer at medium speed
until smooth. Add orange rind. In a small bowl, beat egg whites at high speed until stiff
peaks form. Fold into flour mixture. Tum into prepared pan. Bake at 350°F. for 50 min-
utes or until cake springs back when lightly touched. Cool completely on a wire rack
before removing from pan.

Alice Yarysh
VERY EASY CHEESECAKE
1 graham cracker ple crust 2tsp. vanlila
1(8 0z.) pkg. cream cheese, 1 (8 oz.) contalner frozen whipped
softened toppling, defrosted slightiy to
1A ¢. sugar workable stage

1 ¢. (Va pt.) sour cream

Beat cheese until smooth; gradually beat in sugar. Blend in sour cream and va-
nilla; fold in whipped topping, blending well. Spoon mixture into crust. Chill until set, at
least 4 hours. Gamish with fresh strawberries around top of edge or serve with cherry
filling over each slice as served.

Anastasia Rudy

CRUMB-TOPPED STRAWBERRY COFFEE CAKE

V% c. sugar 2 ¢. milk
10. flour 1egg
2 tep. baking powder 1% c. fresh strawberries, sliced
tatsp.sait .
Topping:
Y c. flour 4 c. butter or margarine
V% c. sugar Y c. chopped walnuts

Stir together sugar, flour, baking powder, and sait. Add milk and egg; beat2 min-
utes. Spread in a greased 8 inch square pan. Sprinkle with strawberries. Make crumb
topping (preceding) and sprinkie over berries. Bake 35 to 40 minutes at 375°.

Mary Czomiak
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RICOTTA CHEESE FILLED CAKE

1 box yellow cake mix 4 eggs, beaten
21b. Ricotta cheese Va tsp. vanillla
% c. sugar

Mix cake according to directions on box. Grease and flour 13x9 inch pan. Pour
cake mix into pan. Mix Ricotta, sugar, beaten eggs, and vanilla. Pour fiiling mixture over
cake batter and spreadevenly. Do not mix with batter! Bake at 350°F. for 1 hour or until
toothpick comes out clean. Cool completely. Cut into squares to serve.

Mrs. Marla Salecky, Anastasia Rudy

DOUBLE CHERRY CHOCOLATE CAKE
Blend in large mixer bowl for 1 minute at low speed:

1 pkg. Pllisbury chocolate fudge 2 Thsp. salad oll
cake mix 4 c. water
1 pkg. cherry flavor gelatin

Beat at medium speed for 2 minutes. Add 2 eggs, 1 at a time, beating 1 minute
after each.

Add:

Athird egg % c. water
Va c. drained, finely chopped
maraschino cherrles

Beat atmedium speed 1 minute. Pour into two 9 inch round greased and floured
pans on bottom only. Bake at 350° for 40 to 45 minutes. Cool, fill and frost with Cherry
Fudge Frosting.

Frosting: Prepare Pilisbury creamy fudge frosting mix as directed on package,
substituting maraschino cherry juice for the water. Stir in 3 tablespoons chopped,
drained cherries and, if desired, Y4 cup chopped nuts.

Tillie Bosack
AMERICAN RAISIN CAKE
3 c. unsifted fiour 14 tsp. ground nutmeg
2 c. sugar Va tsp. ground cloves
1 c. Hellmann’s mayonnalse 14 tsp. salt
5 c. milk 3 c. chopped, peeled apples
2 09g9s 1 c. seedless raisins
2 tsp. baking soda 2 c. coarsely chopped nuts

1% tsp. ground cinnamon

Grease and flour two 9 inch round baking pans. In large bowl with mixer at low
speed, beat first 10 ingredients 2 minutes, scraping bow! frequently or beat vigorously
by hand 300 strokes. Batter will be very thick. With spoon, stir in apples, raisins and
nuts. Spoon batter into pans and bake 45 minutes at 350° or until tester inserted in
center comes out clean. Cool in pans 10 minutes. Remove and cool completely. Fill and
frost with 2 cups whipped cream.

Tillie Bosack



NO BAKE BANANA SPLIT CAKE

First layer: Mix 2 cups graham cracker crumbs with Y4 stick margarine (room
temperature); press into baking dish.

Seoond layer: Beat together untll light and fiuffy 2 pound margarine (room tem-
perature), 2 cups powdered sugar, 2 eggs, and 1 teaspoon vaniila; spread over crumbs.

Third layer: Slice 6 bananas and place over layer. Cover with Cool Whip.
Fourth layer: Spread 1 (1 pound) can crushed pineapple (drained) over banana

Fifth layer: Spread Cool Whip (or whipped cream) over pineapple. Refrigerate 1

to 2days.
Mary Orzech
APPLE PIE CAKE
¥k 0. margarine % tsp. salt
¥% o. sugar 4 tsp. cloves
1 egg, slightly beaten % tsp. nutmeg
1 ¢. flour 1tsp. vanlila
1 tep. baking powder 2c. chopped apples
1 tsp. cinnamon %2 c. nuts

Preheat oven to 350°. Melt margarine over low heat. Remove from heat; blend
with sugar and egg. Add all remaining ingredients and mix well. Pour into thoroughly
greased 9 inch pie plate. Bake at350° for 40 to 45 minutes. Serve warm with ice cream.

Josephine Sagan

EASY CHOCOLATE CAKE

2 oz. unsweetened chocolate
¥ ¢. milk

1egg

Butter (size of egg)

1 tsp. baking soda
1 tsp. vanlila
2c. dll-purpose flour

Maelt chocolate in heavy pan; add milk and stir well. Place over heat; stir in butter
and egg. When thickened, remove from heat. Add baking soda, fiour and vanilla; beat
well. Pour into 9 inch baking pan and bake at 350° for 30 minutes.

Mary Zien

GOLDEN GATE FRUIT CAKE

2 ¢. uncooked prunes

1 ¢. seeded raisins

1 c. seedless raisins

114 ¢. candled cherries, cutin
haives

1 c. orange peel

1 c. lemon peel

2c¢. citron

2tep. alispice

2 tep. cinnamon

V2 tsp. cloves

% c. brandy

11b. butter

2 c. granulated sugar
8 eggs, beaten slightly
6 c. all-purpose flour

2 c. broken walnuts

% tsp. soda

V5 tsp. salt

2 tsp. baking powder



Pour bolling water over prunes; cover and let stand 10 minutes. Drain; dry on
towe! and cut from pits in small pleces. Wash raisins; drain and dry on towel. Combine
fruits, peels, spices, and brandy; stir until weil blended. Cover and let stand 1 hour.
Cream butter; add sugar and cream thoroughly. Add eggs and mix; add V2 of flour and
mix well. Add fruit mixture and nuts; stir until fruit is well distributed. Add rest of flour
sifted with soda, salt and baking powder; mix thoroughly.

Pour into 1 large tube pan or 2 small pans lined with 3 thicknesses of paper. If
glazed top is desired, brush with equal parts of honey and egg white (mixed together).
Bake in oven at 300°F. for 1%2 hours. Reduce temperature to slow (275°F.) and con-
tinue baking 1 to 12 hours longer. Makes about 7 pounds of fruit cake.

Jenny Derlycia
WHITE FRUIT CAKE
%2 ¢. butter 1 c. chopped, blanched almonds
1 c. sugar 1 c. raisins
2 c. sour cream Va Ib. citron, cut in smalli pleces
2 c. sifted flour 1 slice candied pineapple, cut in
V4 tsp. salt small pleces
Va tsp. soda 5 egg whites
2 tsp. baking powder 1tsp. vanilla

Cream butter and sugar together; add sour cream. Mix 1 cup flour with nuts and
fruit. Sift remaining cup of flour with salt, soda and baking powder. Combine these in-
gredients and mix well. Fold in well beaten egg whites and add vanilla. Pour into a well
greased tube pan lined with greased paper. Bake in very moderate oven (300°F)) for 2
to 2/ hours (do not overbake). When coid, wrap in waxed paper. Store in a tin box and
keep a few weeks before serving.

Jenny Derlycia
DELUXE APPLESAUCE CAKE
¥ c. butter 2 eggs (unbeaten)
¥ tsp. salt 1Vatsp. soda
14 tsp. cinnamon 2 c. flour
V4 tsp. cloves ¥ c. dates, chopped
4 tsp. nutmeg %4 c. ralsins, chopped
14 tsp. alispice 12 c. unsweetened applesauce
2 Tbsp. cocoa ¥ c. nuts, chopped
1% c. sugar

Blend butter, salt, spices, and cocoa. Add sugar slowly and cream well. Add
eggs, singly, beating well after each. Add soda to flour. Sprinkle 2 tablespoons flour
over fruits. Add remaining flour to creamed mixture alternately with applesauce, mixing
after each addition until smooth. Add nuts and fruit; blend well. Bake in greased pan at
350°F. for 55 to 60 minutes.

Jenny Derlycla



CHERRY CAKE

1 ¢, butter 2¢. sugar

4 ogye, separated 5 tsp. baking powder
10 oz. maraschino cherries 3V c. flour

VA [b. nuts

Qrind cherries. Pour cherry juice into cup and fill with milk to make 1 cup. Sift Va
oup flour over cherries and nuts. Cream butter and sugar well, adding yolks 1 at atime,
beating well after each. Add cherries and nuts. Sift flour and baking powder together;
add alternately with milk to butter mixture. Beat egg whites and fold into batter. Bake in
yrensed tube pan at 350°F. for 1 hour. Cool slightly and turn out on rack to cool.

Jenny Derlycia
KAHLUA CHOCOLATE FUDGE CAKE
¥ 0. unsweetened cocoa powder % c. butter
1 0. bolling water 1% ¢c. sugar
V0. Kahlua 3 large eggs, beaten
1%4 ¢. sifted all-purpose flour 3 Tbsp. raspberry jJam
1 tep. baking soda Kahiua Frosting
VA tep. baking powder Pecan Pancoat
Va tep. salt Candied cherries (for decoration)

Pecan Pancoat: Butter sides of 9 inch springform pan. Spread 1 tablespoon but-
ter In bottom; sprinkle with ¥ cup finely chopped pecans and 1 teaspoon sugar.

Mix cocoa with water; cool. Add ¥4 cup Kahlua. Resift flour with baking soda,
baking powder and salt. Cream butter with sugar until light and fiuffy. Beat in eggs.
Blend dry ingredients into creamed mixture alternately with cocoa mixture. Turn into
prepared pan. Bake in 325° oven for 60 to 70 minutes, until tests done. Let cake stand
In pan 10 minutes, then remove sides and cool.

Using Pecan Pancoat surface as bottom, cut cake in %2 horizontally. Drizzle re-
maining Kahlua equally over each cut surface. Spread jam over bottom cut layer and
cover with ¥4 cup Kahlua Frosting. Put cut layers together; spread top and sides with
remalining frosting.

Frosting: Melt 6 ounces semi-sweet chocolate bits over warm water; cool
slightly. Beat in ¥2 cup butter and 1 teaspoon instant coffee, dissolved in V4 cup Kahlua.
Beat smooth. Chill until spreadable.

Mary Martin

BROWNIE CHEESECAKE

1 pkg. German chocolate cake mix 2eggs

4 o. shredded coconut %4 c. sugar

¥4 c. butter or margarine 2 c. dairy sour cream

10gg Va c. sugar

2 (8 oz.) pkg. cream cheese, 2 tsp. plus 1 Tbsp. vanilla
softened
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Preheat oven to 350°. In large mixing bowl, blend cake mix, coconut, butter and
1 egg on low speed untll mixture is crumbly. Press very lightly in ungreased baking pan
(13x8x3 inches). Beat cream cheese, 2 eggs, ¥ cup sugar, and 2 teaspoons vanilla
until smooth and fluffy. Spread over cake mixture. Bake 20 to 25 minutes. Cool.

Mix sour cream, ¥a cup sugar and 1 tablespoon vaniila until smooth. Spread
over cheesecake; cool. Refrigerate at least 8 hours.

Mary D. Robertl
CARROT SPICE CAKE
1 pkg. yellow cake mix 5 c. water
1 pkg. vanllia Instant pudding 4 eggs
1 tsp. cinnamon 2 c. chopped raisins (optional)
14 tsp. nutmeg ¥ c. chopped nuts (optional)

1 Jar junior carrots

Combine all ingredients and mix well. Beat on medium speed for 4 minutes.
Pour into 2 greased loaf pans. Bake at 350° for 50 to 55 minutes. Cool in pans for 15
minutes. Remove and finish cooling on rack. A thin icing may be used, although none is
necessary.

Mary Zien
APPLE CAKE
4 eggs 4 tsp. baking powder
1%c. flour 3 tsp. cinnamon
1 c. cooking oll 2tsp. vanllla
14 tsp. salt V2 tsp. cloves
14 tsp. nutmeg 6 medium apples, peeled and sliced
Topping:
V4 c. sugar 1tsp. cinnamon
142 ¢. chopped nuts

Blend together eggs and sugar. Mix all ingredients (except apples and topping)
together until well blended. Add apples and pour mixture into 13x9 inch greased pan.
Sprinkle evenly with topping mixture. Bake in 350° oven for 45 minutes or until tests
done.

Mary Zien
WHISKEY CAKE
1 (18.5 0z.) box cake mix %c.oll
1 (3 oz.) pkg. Instant vanillapudding - 1c.milk
1 oz. whiskey 1 c. walnuts, finely chopped
4 eggs
Glaze:
1 stick butter 14 ¢. whiskey
% c. sugar
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Combine cake mix, pudding, whiskey, and eggs; beat well. Beat in milk and oll.
Thas walnuts with flour and fold into cake mixture. Pour into a greased and floured 10
Inch tube pan and bake at 325° for 55 or 60 minutes or until tests done. Leave cake In

pan while preparing glaze.
QGlaze: In medium saucepan, combine butter, sugar and whiskey; heat until mix-

ture bubbles and butter is melted. Pour hot glaze over hot cake and let cool in pan for 2
hours. Wrap in foll and refrigerate for at least 24 hours so whiskey can soak In.

Maria Wichkowsky
PISTACHIO CAKE
1 pkg. yellow cake mix % c.oll
4 eggs % c. orange juice
1 pkg. instant pistachlio pudding ¥ c. chocolate syrup

Mix cake mix, pudding, eggs, oil, and orange juice together until creamy. Re-
move % cup batter and set aside. Pour remaining batter in greased and floured tube
pan. Add %2 cup chocolate syrup to the ¥2 cup batter; blend well. Add to batter in pan
and marble with knife. Bake in 350° oven for 1 hour or until tests done.

Maria Wichkowsky
BEST ANGELFOOD CAKE
1% c. egg whites (12to 14) 12 tsp. cream of tartar
1V4 c. slifted cake flour 1 tsp. vanilia extract
1% c. sugar, divided V2 tsp. almond extract

A tep. salt

In large bowt of electric mixer, let egg whites warm to room temperature, about 1
hour. Preheat oven to 375°. Sift flour with % cup sugar; resift 3 times and set aside. At
high speed, beat egg white with salt and cream of tartar until soft peaks form when
beaters are slowty raised. Gradually beat in remaining sugar, 4 at a time, beating well
after each addition. Continue beating egg whites until stiff peaks form when beaters are
slowly raised.

With wire whisk or rubber spatula, gently fold vanilla and almond extracts into
egg whites until combined. Sift V4 of flour mixture over egg whites. With wire whisk or
rubber spatula, using an under and over motion, gently fold flour mixture into egg
whites, using 15 strokes and rotating bowl a quarter turn. Continue sifting and folding
rest of flour mixture (4 at a time) into egg whites. Fold an additional 10 strokes to that
flour mixture is completely blended into egg whites.

With scraper, gently push batter into ungreased 10 inch tube pan. With knife, cut
through batter twice. Spread batter evenly in pan so it touches side of pan all around.
Bake on lowest oven rack for 35 to 40 minutes or until ittests done. Invert pan over neck
of bottle; let cake cool completely, about 2 hours. Carefully loosen with spatula and tum
out.

Helen Paluch
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STRAWBERRY SHORTCUT CAKE

2 c. mini marshmallows 1 (3 oz.) pkg. strawberry gelatin
2 (10 oz.) pkg. frozen strawberries
In syrup, thawed

Spread marshmallows evenly on bottom of greased 13x9 inch pan; set aside.
Combine gelatin and strawberries; mix thoroughly and set aside.

Cake:
2Va c. flour V2 tsp. salit
1%2 c. sugar 1c¢. milk
V%2 ¢. Crisco 1 tsp. vanlila
3 tsp. baking powder 3 eggs

Inlarge mixer bowl, combine cake ingredients and blend at low speed until mols-
tened. Beat 3 minutes at medium speed, scraping occasionally. Pour batter over
marshmallows. Spoon strawberries evenly over batter. Bake at 350° for 45 to 50 min-
utes, until golden. Invert and serve.

Helen Paluch
ALMOND CAKE
1 c. butter or margarine 1tsp. orange extract
22 c. sugar 1 tsp. aimond extract
6 eggs (room temperature) V4 tsp. baking soda
1 c. sour cream V2 tsp. salt
1tsp. vanlila extract 3 c. sifted cake flour
1 tsp. lemon extract 12 c. almond flavor liqueur
Glaze:
1 (10 oz.) jar orange marmalade V4 c. almond flavor liqueur
5 oz. apricot preserves 1 c. ground aimonds

Preheat oven to 325°F. Grease and flour 10 cup Bundt pan. In a large bowl, beat
together butter and sugar until creamy. Add eggs, one ata time, beating well after each
addition. Add sour cream; beat well. Add vanilla, lemon, orange, and almond extracts,
baking soda, and salt; beat well. Gradually add flour and beat until mixture is smooth.
Add liqueur and beat until well blended. Pour batter into Bundt pan. Bake for 75 min-
utes, checking for doneness at 70 minutes. Cool for 20 minutes and remove from Bundt
pan. Cool completely and top with glaze.

Glaze: In amedium saucepan, heatmarmalade, preserves and liqueur overme-
dium heat until melted. Drizzle on cooled cake and top with ground almonds. Makes 10

to 12 servings.
Jean Kowalsky
MISSISSIPPI MUD CAKE
1 c. sweet butter 3 Thsp. cocoa
2c. sugar 1%z c. flaked coconut
4 eggs (room temperature) 1% c. finely chopped nuts
1 tsp. vanlila 1 (7 oz.) jJar marshmallow creme
1% c. flour
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t-rosung:

1 stiok sweet butter (room 4 c. confectioners sugar
temperature) 45 ¢. cocoa
1 tep. vanlilia V4 c. evaporated milk

Cream butter with sugar in large bowl in mixer and beat until light and fluffy. Beat
in aggs 1 at a time. Blend in vanilla. Combine flour and cocoa; beat into butter mixture.
Fold In coconut and nuts. Spoon batter into a greased 13x9 inch pan and bake at 350°
for 30 to 40 minutes or until tests done. Immediately spread with marshmallow creme
and as creme begins to melt, spread gently over entire cake. Cool completely.

Frosting: Cream butter and vanilla. Combine sugar and cocoa; gradually beat
Into butter mixture alternately with milk. Continue beating 3 to 5 minutes, until light and
fiuffy. Spread on cake and cutinto squares.

Tillie Bosack
CARAMEL-ORANGE-APPLE CAKE

Grease with solid Crisco and flour well 2 10 inch tube pan.
1%k 0. Crisco oll 3tsp. vanilla
2 0. sugar 1 ¢c. chopped nuts
3 egge 1 ¢. coconut
3 0. all-purpose flour 1c. ralsins
1 tep. baking soda 3 c. chopped, peeled, raw apples,
1 tsp. sait chopped very fine

Orange Syrup:
2 tep. grated orange rind V4 c. granulated sugar
1 ©. orange juice Va c. water

Caramel Topping:
1 stick butter Vs c. evaporated milk
1 0. brown sugar

Combine oil and sugar; add eggs one at a time. Combine and add dry ingredi-
ents at low speed of mixer. Add vanilla, nuts, coconut, raisins, and chopped raw apples.
Bake at 325° for 14 hours or until cake tests done. Remove fromoven and punch holes
In R with afork. Pour Orange Syrup over it. Remove cake from panwhen cool. Frost with
Caramel Icing.

Orange Syrup: Combine ingredients and bring to boil. Cook for 10 minutes. Pour
over cake and let cool before removing from pan.

Caramel Topping: Combine ingredients and bring to boil. Boil 22 minutes and

pour over cake.
Helen Paluch
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CARROT CAKE

14 0. sugar 1 tsp. baking soda

1% c.oll 1 tsp. baking powder

4 eggs 2tsp. cinnamon

2V4 c. sifted flour 3 ¢. coarsely grated, raw carrots
1 tsp. salt 1 ¢. chopped nuts (or less)

Combine sugar, oil and eggs. Beat at medium speed for 2 minutes. Siftdry ingre-
dients together. Add to oll mixture and beat at low speed for 1 minute. Add grated car-
rots and nuts. Spread batter in a greased and floured 13x9x2 Inch pan or tube pan.
Bake at 300° for about 1 hour, until cake tests done. When cool, spread with cream
cheese frosting.

Frosting:
1 (3 oz.) pkg. cream cheese 1 tsp. vanilla
2 Tbsp. butter or margarine About %2 box confectioners sugar

Bring cheese and butter to room temperature. Beat together and add vanilla.
Gradually beat in sugar until of good spreading consistency or milk to thin if needed.
Bessie Danyliw

MELT IN YOUR MOUTH BLUEBERRY CAKE

1% c. sifted flour 1 c. sugar

1 tsp. baking powder 15 ¢c. mitk

14 tsp. salt 1 tsp. lemon juice

2 eggs, separated 1%2to 2 c. blueberries

14 c. shortening (part butter)

Sift flour, baking powder and salt together 3 times. Beat egg whites stiff and set
aside. Cream shortening with sugar; add egg yolks, beating well. Add dry ingredients
alternately with the milk. Fold in egg whites, lemon juice and lastly the blueberries. Pour
into a greased 9 inch pan or tube pan and bake at 350° for 30 to 35 minutes. Sprinkle
batter lightly with sugar before baking for a topping if desired.

Bessie Danyliw
DR. BIRDS CAKE
3c. flour 2 tsp. baking soda
3 eggs 1 c. crushed pineapple (undrained)
2c¢. sugar 2 c. diced bananas
¥ c. nuts - 1 tsp. cinnamon
1 tsp. sait 1 ¢. oll (Iif bananas are ripe,
1% tsp. vanilla otherwise use 12 ¢. oll)
Cream Cheese Frosting:
2 Thsp. butter 1 c. confectioners sugar
3 oz. cream cheese 1 tsp. vanilla
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Combine dry ingredients; add pineapple, bananas, eggs, vaniila, and oll. Blend
wgether; add nuts. Bake in 8 inch tube pan (greased and floured) at 350° for 1 hour and
20 minutes.

Frosting: Blend all ingredients together untii smooth and creamy. This cake is
delicious even without the frosting.

Jeannine Dunphy
LEMON TORTE
8 eggs, separated 2tsp. lemon juice
V 0. water 1 tsp. lemonrind
1 0. sugar ¥ tsp. sait

1 0. cake flour

Boll water and sugar to soft ball stage. Beat egg whites stiff but not dry. Cool
syrup slightly and add slowly to beaten egg whites; continue to beat. Add salt to egg
yolks and beat until thick. Add lemon juice and rind. Carefully fold in egg white mixture
Into yolk mixture. Fold Infiour. Pour into ungreased tube pan. (Do not preheat oven.) Set
into cold oven and bake 35 minutes at 350°.

This is a delicious, moist cake and is good eating served plain. For that extra

party touch, serve with whipped cream to which you add sugar, vanillaand 4 teaspoon
grated lemon rind.
Patricia Mokrycki
MARBLE CHEESECAKE
1V4 c. graham cracker crumbs 1% c. sugar
Va c. sugar 6 eggs
6 Tbsp. meited butter or margarine 2c. light cream
4 (8 oz.) pkg. cream cheese, 2 sq. unsweetened chocolate,
softened meited
2tsp. vaniila

Combine crumbs, ¥ cup sugar and butter. Press into bottom and 2 inches up
sldes of 10 inch greased springform pan; set aside. Beat cream cheese and vanilla until
fluffy. Gradually beat in sugar. Add eggs, one at a time, beating just to blend. Stir in
cream. Combine 3 cups batter with cooled chocolate. Pour plain batter into crust. Grad-
ually add chocolate mixture, using a zigzag motion. Bake in 2 450° oven for 15 minutes.
Reduce heat to 300° and continue baking for 1 hour and 10 minutes or until a knife
inserted halfway between center and edge comes out clean. Cool 1 hour and remove
sides of pan.

Note: By placing a pan of water on lower shelf of oven while baking cheesecake,
it has been sald this will reduce any cracking on top of cheesecake.
Gloria Rucci

CHEESE CAKE

Heavily butter 9 inch springform pan. Pat 1 to 1% cups graham crumbs on bot-
tom.
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in processor, blend:

3 (8 0z.) pkg. cream cheese 1 c. sugar plus 2 Tbsp.
3 c. sour cream 1 tsp. vanilla
3eggs 4 stick butter, melted

Gently pour into pan. Bake at 500° for 10 minutes. Reduce heat to 250° for 1
hour. Turn off heat; open oven door and leave about 15 minutes.

Note: This can be mixed in a mixer if no processor is available.

Helen Paluch
CREAM CHEESE RAISIN POUND CAKE
2 c. margarine 24 c. sifted flour
V2 c. butter Va tsp. salt
8 oz. cream cheese 1 c. halved or chopped goiden
1% c. sugar raisins
2 tsp. vanilla 2 ¢. chopped walnuts
4 eggs

Cream butter and margarine with cream cheese until very light. Gradually beat
in sugar. Beat in vanilla and add eggs, one at a time, beating well after each addition.
Sift flour, baking powder and salt; blend into creamed mixture. When batter is thor-
oughly mixed and silky in appearance, fold in raisins. Transfer to a very well greased
Bundt or tube pan. Bake at 300° for 1 hour. Allow cake to stand in pan for 10 minutes.
Shake loose and invert on rack to cool.

Mary Martin
NO BAKE LIME CHEESECAKE
2 (8 0z.) cream cheese, softened V2 c. water
2 (14 oz.) cans sweetened 2 pkg. plaln gelatin
condensed milk 1 pt. all-purpose cream, whipped
2 Tbsp. grated lemon rind Few drops green color

112 c. lime Julce (fresh or bottied)

. Butter a 10 inch springform pan and coat lightly with graham cracker crumbs.
Beat cheese with milk until smooth. Stir in grated lemon rind and lime juice; blend well.
Soften gelatin in %2 cup water over low heat to dissolve. Gradually add gelatin into
cheese mixture. Fold in whipped cream. Pour into crust. Chill 3 to 4 hours. Gamish with
maraschino cherries and lime slices. The flavor of this cake improves if made a day or
two ahead or even after it is frozen.

Helen Paluch

BEST OF THE BEST CHEESE CAKES
Crust

'1 c. graham crumbs 42 tsp. ground cinnamon
1 Tbsp. sugar

Coat a 9 inch springform pan with unsweetened butter. Mix preceding ingredi-
ents and dust pan well with crumb mixture. Place remaining crumbs on the bottom of
the pan. Chill pan while making the filling.

98



Pilling:

0 (8 ox.) pkg. cream cheese (at room 1 pt. dairy sour cream
\emperature) 14 c. all-purpose flour

1 o. suger 2 tsp. vanilla

0 ogge, separated Grated rind and Juice of lemon

In electric mixer on low speed, beat cream cheese in large bowl until soft. Gradu-
ally beat in sugar until light and fluffy. Beat in yolks 1 at a time until well blended. Stir in
sour cream, flour, vanilla, lemon rind, and juice until well blended and smooth. Beategg
whites to stiff peaks. Fold into cheese mixture until very well blended. Pour into pre-
pared pan. Place pan in the center of a 12 inch square of aluminum foil and press foil up
around sides of pan. Bake on center rack of a 350° oven for 1 hour or until top is golden.
Turn off heat and let cool in oven for 1 hour. Remove from oven and cool on wire rack.
Chill overnight before servirg. | dust my cake with confectioners sugar on top.

Note: By placing a cake pan of cold water directly under the cheesecake while it
Is baking will prevent cake from cracking on top.

Mary Martin
CREAM CHEESE POUND CAKE
3 0. Blsquick baking mix 8 oz. cream cheese, softened
1%ho. sugar % c. butter or margarine, softened
¥ 0. Gold Medal flour 4 tsp. salt
6 eggs 1 tsp. vanilla

Heat oven to 350°. Blend all ingredients in large mixer bowl and beat on low
speed A& minute, scraping bowl frequently. Beat 4 minutes at medium speed. Pour bat-
ter into greased 10 inch tube pan. Bake 55 to 60 minutes or until cake tests done in
center. Cool slightly before removing from pan.

Katherine Jastrzebski
RHUBARB CAKE

%A 0. shortening Vatsp. cloves
1A c. sugar 1 tsp. baking soda
2e00gs Dash of sait
20. flour % c. milk
1 tsp. cinnamon 2 c. diced, raw rhubarb
Va tap. alispice

Topping:
¥4 ¢. brown sugar 3 Thsp. flour
3 Thep. butter 12 c. chopped nuts
Dash of cinnamon

Cream shortening. Add sugar and cream again. Add eggs, one at a time, blend-
ing well after each addition. Sift dry ingredients together. Add dry ingredients to batter
alternately with milk. Mixin rhubarb. Spread in greased 9x13 inch pan. Mix topping with
a fork and sprinkle over top. Bake in a 350° oven for 35 to 40 minutes.

Anastasia Rudy



FRUIT SQUARES

3 c. flour 209gs
%4 c. sugar 1 tsp. vanlila
2 Tbsp. baking powder 2 sticks margarine

Mix first 3 ingredients. Cut in last 3 ingredients into flour mixture with a pastry
"blender until crumbly. Put %2 mixture into 9x13 inch pan. Pat down. Add can of frult or
fresh fruit filling (any flavor). Sprinkle remaining mixture on top. Bake at 375° for 30 to
35 minutes or until brown.

Patricia Mokrycki
CREAM CHEESE COFFEE CAKE
1 c. sugar 2 c. sifted cake flour
1 stick butter or margarine 1 tsp. baking powder
2eggs 1 tsp. baking soda
1 (8 oz.) pkg. cream cheese* 1tsp. vanilla
Filling:
Va ¢. brown sugar V2 c. shaved chocolate

1 tsp. cinnamon
2 ¢. chopped nuts or crushed
cereal

Cream butter and sugar; add eggs and cream cheese, then beat until smooth.
Sift dry ingredients and add to batter. Add vanilla or other flavorings. Beat thoroughly.
Pour 2 batter into greased tube or Bundt pan. Combine ingredients for filling and sprin-
kle 12 over batter; add remaining batter and sprinkle remaining filling on top. Bake at
350° approximately 35 minutes.

* Cream cheese at room temperature.

Alice Mokrycki
KRISPY COFFEE CAKE

Cake:
1c. sugar 2. sifted cake flour
1 stick butter 1 tsp. baking powder
2e9g9s 1 tsp. baking soda
8 oz. cream cheese 1 tsp. vanilia

Filling:
1 tsp. cinnamon Va c. brown sugar
12 ¢. chopped nuts % c. Rice Krisples cereal

Cream together butter and sugar. Add eggs and cream cheese; beat until
smooth. Sift dry ingredients and add to egg mixture. Add vanilla; blend thoroughly.
Pour 2 of batter into a greased tube or Bundt pan. Combine brown sugar, Rice Kris-
pies, cinnamon, and nuts to make filling. Sprinkle %2 of the filling mixture over the bat-
ter. Add remaining batter and sprinkle with remaining filling. Bake at 350° for 35 min-
utes.

Gloria Boyko
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CREAMY CHOCOLATE LACE CHEESECAKE

Crust
1w 0. chooolate wafer crumbs Va4 ¢. margarine or butter, melited
W o. finely chopped aimonds
Filling:
2 (8 oz.) pkg. cream cheese, 1 c. whipping cream
softened 2 Tbsp. butter or margarine, meited
% 0. sugar 1 tsp. vanlila
Jeggs
12 oz. semi-sweet chocolate chips,
melited and cooled
Topping:
1 0. dairy sour cream 12 8q. unsweetened chocolate,
1VA tsp. vaniila meited
1 tep. sugar

Heat oven to 325°. Butter a 9 inch springform pan. In a large bowl, blend crust
Ingredients. Press into bottom and up sides of prepared pan; refrigerate. In large bowl,
beat cream cheese and 75 cup sugar until smooth. Add eggs, one at a time, beating well
after each addition. Add meited chocolate chips; beat weil. Add whipping cream, 2
tablespoons margarine and 1 teaspoon vanilla; beat until smooth. Pour into prepared
crust. Bake at 325° for 55 to 65 minutes or until edges are set. Center of cheesecake
will be soft. (To minimize cracking, place shallow pan %2 full of water on lower oven rack
during baking.) Cool in pan 5 minutes; carefully remove sides of pan. Cool completely.

Insmall bowl, combine sour cream, 14 teaspoons vaniliaand 1 teaspoon sugar;
stir until smooth. Spread over cooled cheesecake. Drizzle with 2 ounce melted choco-
late In a lace pattern. Refrigerate several hours or ovemight before serving. Garnish as
desired. Makes 16 servings.

Gloria Rucci
FESTIVE CAKE
3. flour 1%c.oll
1% c. sugar 1 tsp. aimond or vanlila extract
1 tsp. baking soda 2 c. chopped, firm, ripe bananas
1tsp. salit 1 (8 oz.) can crushed pineapple with
1tsp. cinnamon juice
1 ¢. chopped walnuts Cream Cheese Frosting
3eggs

Siftfirst 5 ingredients; stir in nuts. Beat eggs slightly; combine with oil, flavoring,
banana, and pineapple. Add to dry ingredients; mix but do not beat. Spoon into well
olled 10 inch tube pan. Bake at 325° for 1 hour and 20 minutes or until tests done.
Remove and let stand 10 to 15 minutes in pan. Invert onto rack and cool. Frost with
Cream Cheese Frosting.
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Cream Cheese Frosting - Soften:
8 0z. cream cheese 4 c. butter or margarine

Cream butter and cream cheese together with 1 pound confectioners sugar until
creamy.
Francesca Ormianczuk

EXTRA CREAMY CHEESE CAKE

1 Ib. cream cheese 2 tsp. almond extract
% ¢. sugar 1 c. dalry sour cream
2 tsp. salt 1tsp. vanllla

3 eggs

Beat cream cheese until fluffy. Gradually beat in 25 cup sugar and a dash of salt.
Add eggs, one at a time, beating well after each addition. Beat until smooth. Add al-
mond flavoring and pour into buttered 9 inch pie pan. Bake at 350° for 25 minutes.
Remove from oven and let cool, away from drafts, for 20 minutes.

While cake is cooling, beat sour cream, 3 tablespoons sugar, a dash of salt, and
the vanilla together. Pour over top of cake. Return to oven and bake 10 minutes longer.
Anna O. Kudriavetz

CHOCOLATE CHIP DATE CAKE

1 c. chopped dates 1c. sugar

1% c. hot water 2 eggs

12 tsp. baking soda 1Va c. flour

¥4 c. shortening 2 tsp. salt (optional)

Combine first 3 ingredients in bowl and set aside. In second bowl, cream short-
ening, sugar and eggs. Add flour and date mixture. Pour into greased and floured 13x9
inch pan. Sprinkle chocolate bits and 1 cup cut up nuts over top; bake at 350° for 45
minutes. :

Yaroslava Kukil
CRUMB CAKE
3 Tbsp. sugar % c. sugar
Ya c. flour 3 Tbsp. melted butter
Dash of ground cinnamon 1egg
2 Tbsp. butter ¥ c. milk
1Va c. Bisquick mix 1 tsp. vanlila

To make crumb topping, mix 3 tablespoons sugar, flour and cinnamon in bowi;
add butter. Cut in with pastry blender until crumbly; set aside.

Combine Bisquick mix and %4 cup sugar. Add melted butter, egg and ¥z of the
milk. Beat vigorously for 1 minute. Stir in remaining milk and vanilla. Beat %2 minute.
Pour into buttered and floured 9 inch round layer cake pan. Sprinkle crumb topping
over the top of batter. Bake in a moderate oven (350°) for 35 to 40 minutes. Makes ap-
proximatly 9 servings.

Anna Stefaniw
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RHUBARB CHERRY CRISP

Crust:
1 0. quick oats Pinch of salt
1 0. brown sugar 14 c. butter
1 0. flour
Mix together and spread ¥2 In greased 13x9 inch pan.
Fllling:
4 0. diced rhubarb 1 can cherry ple filling
1 0. sugar 2 Tbsp. cornstarch
1 0. water 1 tsp. almond extract

Spread rhubarb over crust in pan. In separate saucepan, boil sugar, water and
oornstarch until thick, stirring constantly. Cool slightly. Add almond extract and cherry
rlo fllling. Spoon over rhubarb; top with remaining crustand % cup chopped nuts. Bake
n & 350° oven for 45 minutes.

Pearl Apanowitch
LUSCIOUS LEMON CREAM
2eggs 142 c. water
1 0. sugar 1 tsp. vanllla extract
5 0. ReaLemon (lemon juice from 1 c. (Y2 pt.) whipping cream,
concentrate) whipped

1 Tbep. comstarch

In bowl, beat together eggs, Y2 cup sugar and Real.emon. In saucepan, com-
bine remaining sugar and cornstarch; stir in water. Cook and stir until thickened; re-
move from heat. Gradually beat in egg mixture. Over low heat, cook and stir until
slightly thickened. Add vanilia; cool. Fold in whipped cream. Serve with fresh fruit. Re-

frigerate leftovers.
Alice Mokrycki

RHUBARB-STRAWBERRY PUDDING

1 c. frozen strawberries, thawed 1 c. sugar (approximately)
Ya 0. quick cooking taploca 214 c. rhubarb

Thaw frozen strawberries. Combine tapioca, sugar and rhubarb; cook mixture
over medium heat until it comes to a full boll. Stir constantly. Cool. Add thawed straw-
berries and chill. Serves 6 to 8.

Variation: Substitute 1 cup shredded pineapple in place of strawberries.

Prepare ahead and keep in refrigerator. Serve plain or ala mode.
Bessie Danyliw
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BAKED APPLE SUPREME

6 medium apples 1 tep. dill weed
¥4 c. fruit Julce (your favorite; | like Va c. ralsins

raspberry) Y4 c. unsaited, chopped walnuts
¥ c. sugariess granola 2Tbsp. honey

¥4 tsp. cinnamon

Preheat oven to 300°F. Pare, core and slice apples into a 9 inch pie pan or dish.
Pour fruitjuice over apples. This will prevent them from browning and add sweetness to
your dessert. Sprinkle over apples the cinnamon, dill weed, raisins, and nuts. Sweeten
to your taste by drizzling honey over apples. Spread granola over apples. Bake 30 min-
utes and serve warm. Serves 4 to 6 medium appetites.

Paula Ormianczuk Light
RHUBARB ROSIE
8 slices bread, cubed 142 tsp. cinnamon
6 c. rhubarb, cut In 1 Inch pleces 1 stick margarine
12 ¢. sugar 142 ¢. grated coconut

Mix all ingredients well and place in a 13x9 inch greased pan. Sprinkle top with
142 cup grated coconut. Bake in a 375° oven for 40 minutes. May serve with whipped
cream.

Tillie Bosack
PINEAPPLE APRICOT MOUSSE
2 env. plain gelatin Grated rind of 2 lemons
3 oz. apricot and orange jello 1 egg white (unbeaten)
4 c. cold, fresh orange juice 3 Tbsp. apricot brandy or orange
14 ¢. cold, fresh lemon juice liqueur (optional)
1 (6 oz.) can frozen apple juice 2 (20 oz.) cans apricot halves
1 (6 oz.) can frozen orange 1 c. well chilled evaporated milk or 1
pineapple julce c. heavy cream
1 (20 oz.) can crushed pineapple,
drained (reserve syrup)

Soften gelatin in cold orange and lemon juices. Stir over low heat until dissolved.
Add juice concentrates, reserved pineapple syrup, grated lemon peel, egg white and
liqueur; mix well. Refrigerate until mix is thickened and mounds when dropped from
spoon; whip until double. In blender, puree 1 can apricot halves and add to beaten mix-
ture with drained, crushed pineapple. Beat chilled milk until stiff; fold into fruit mixture.

Spoon into 3 quart bowl. Cover with Saran Wrap and refrigerate 2 hours or over-
night. When ready to serve, top with remaining apricot halves. Makes 12 (1 cup) serv-
ings of 140 calories per cup.

: Jean Kowalsky

OREO ICE CREAM PIE
Mix together:
1 c. butter, melted 18 crushed Oreo cookles
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Press into 9 inch Pyrex ple plate only on bottom and freeze.
Meanwhile, In small pan, melt:
8 #q. unsweetened chocolate 1 Tbep. butter

Add 84 cup evaporated milk (small can). Gradually add 2 cup sugar; stir con-
stuntly. Set aside to chill (will thicken). Spread 1 quart of any flavor softened ice cream (I
use coffee), Pour chocolate syrup over ice cream. Whip 1 cup heavy cream with 2 table-
spoons sugar and 1 teaspoon vanilla. Spread cream over syrup and top with 2 cup
ohopped nuts. Freeze ovemight. Remove from freezer 30 minutes before serving.

Anastasia Rudy

ICE CREAM CAKE
Crust:
6 oz. semi-sweet chocolate bits 2 c. Rice Krisples

Place chocolate bits in saucepan and melt over low heat. Add Rice Krispies and
mix to coat well. Place in bottom of a 9 or 10 inch spring form pan.

Fllling:
14 gal. vanlila ice cream, softened 1 c. chopped walnuts
% o. creamy or chunky peanut 1 (16 oz.) Jar Hershey's fudge
butter topping

12 oz. Cool Whip (reserve 1 c.)

Stir ice cream until soft. Add peanut butter and mix well. Fold in Cool Whip and
pour into prepared pan. Cover with foil. Freeze overnight or several hours. Next day,
remove from freezer and spread with fudge topping. Top with reserved Cool Whip and
sprinkie with nuts. Cover with foil and return to freezer. Remove 15 minutes before serv-
Ing and return unused portion to freezer. Serves 16 to 20.

LEMON LUSH
First mixture:
1%o. flour 2tsp. sugar
1V sticks margarine 42 ¢. chopped walnuts
Mix together and pat into a 9x13x2 inch pan. Bake at 350° for 20 minutes.
Second mixture:
2 (8 oz.) pkg. cream cheese 2 (8 oz.) container Cool Whip
1 0. powdered sugar :
Beat cream cheese and sugar; fold in Cool Whip and spread on cooled crust.
Third mixture:
2 small pkg. instant lemon pudding 2% c. cold milk

Beat until thick and spread over cream cheese mixture. Layer top with remain-
Ing Cool Whip and sprinkle with chopped nuts. Cut in squares to serve.
Tillie Bosack
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BREAD PUDDING

Va ¢. butter 3eggs

3 Thsp. light brown sugar 1%c.mllk

2c. sliced peaches 1 tsp. vanllla

6 to 8 slices firm, crustiess bread 14 tsp. nutmeg (optional)
%4 c. sugar

In a 9 inch square pan, melt butter in a 350° oven and spread. Remove from
oven and immediately add brown sugar. Top with sliced peaches in a single layer. Cool.
in large bowl, beat eggs with sugar until light. Beat in milk, vanilla and nutmeg. Stir in
cubed bread (will look slightly thick; do not thin). Pour over peaches and bake at 350°
for 30 to 35 minutes, until center tests done (it will be firm). Do not place in water bath
when baking.

Helen Paluch
CREAMY MOCHA FROZEN DESSERT
Crust:
1 c. (about 18) chocolate wafer 14 c. finely chopped pecans
cookie crumbs ¥a c. margarine or butter, meited
Filling:
1(8 oz.) pkg. cream cheese, 2 tsp. instant coffee
softened 1 Thsp. hot water
1 (14 0z.) can sweetened 1 (8 oz.) contalner frozen whipped
condensed milk (not topping, thawed
evaporated) Va4 ¢. chopped pecans
4 c. chocolate flavor syrup

In medium bowl, combine all crust ingredients; blend well. Press firmly into bot-
tom of 13x9 inch pan or 10 inch springform pan. In large bowl, beat cream cheese until
fluffy. Beat in sweetened condensed milk and chocolate syrup until smooth. In small
bowl, combine instant coffee and water; add to cream cheese mixture. Fold in whipped
topping; spoon into prepared crust. Sprinkle evenly with ¥4 cup pecans. Freeze over-
night or until firm. Makes 15 to 16 servings.

Gloria Rucci
PINA COLADA WEDGES
8 oz. softened cream cheese 2% c. (7 oz.) Baker’s Angel Flake
145 c. sugar coconut
2 Tbsp. rum or rum extract 14 c. sugar
1 (8 oz.) can crushed pineapple with 3%2 c. Cool Whip
syrup

Beat cream cheese with sugar and rum until smooth. Fold in 2 cups Cool Whip
and pineapple with syrup plus 2 cups coconut. Spread in an 8 inch layer cake tin lined
with plastic wrap. Refrigerate until firm. Invert pan onto serving plate; remove pan and
plastic wrap. Spread with remaining Cool Whip and sprinkle with remaining coconut.
Freeze until firm (about 2 hours). Cutinto wedges and gamish with pineapple and cher-

ries (optional). Kath oy
ly Kowals
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APPLE CRISP
8 0. sliced apples, pared and cored Va tsp. salt

W o. suger Va c. butter
W tep. oinnamon % c. grated Cheddar cheese
W 0. sifted fiour

Mix cinnamon, flour, salt, and sugar together. Cut in butter until crumbly. Stir in
cheose and spread over apples. Bake in a 350° oven for 40 minutes. Serves 6 to 8.

Mary Lemega
CRANBERRY MOUSSE

1 (20 oz.) can Dole crushed 3 Thsp. lemon juice

pineapple in juice 1 tsp. fresh grated lemon peel
1 (6 oz.) pkg. strawberry gelatin Va tsp. ground nutmeg
10. water 2 c. sour cream
1 (1 Ib.) can whole berry cranberry 1 c. chopped pecans

sauce

Draln pineapple well, reserving all juice. Add juice to gelatin in a 2 quart sauce-
pan; stir In water. Heat to bolling, stirring to dissolve gelatin. Remove from heat. Blend
In cranberry sauce. Add lemon juice, peel and nutmeg. Chill until mixture thickens
slightly. Blend sour cream into gelatin mixture. Fold in pineapple and pecans. Pour into
a2 quart mold. Chill until firm. Unmold onto serving plate. Serves 8.

Julie Nesteruk
STRAWBERRY BAKED ALASKA
1 bought 7 inch sponge base 2 to ¥4 Ib. strawberries
2 egg whites Small block strawberry ice cream
4 oz. Icing (scant 1 c. confectioners
sugar)

Heat oven to 450°F. Whisk together the egg whites and sugar until they form stiff
peaks. Remove the hulls from the strawberries and slice the berries neatly. Place the
sponge cake onto a baking tray and cover it with the strawberry slices. Now place the
block of Ice cream on top and, working quickly, cut and spread it to fit the sponge base.
Cover the whole with the meringue mixture, making sure that no gaps have been left.
Bake for Just a few minutes, until the peaks of meringue turn golden. Serve immedi-
ately. Serves 6 to 8.

CHOCOLATE MOUSSE CAKE

7 oz. semi-sweet chocolate 1 c. sugar, divided

Va Ib. butter 1tsp. vanllia

7 oggs, separated % tsp. cream of tartar
Whipped Cream Frosting:

VA pt. whipping cream (1 ¢.) 1tsp. vanlila

¥ 0. powdered sugar
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Preheat oven to 325°, In small saucepan, melt chocolate and butter over low
heat. In large bowl, beat egg yolks and ¥4 cup sugar untll very light and fluffy (5 min-
utes). Gradually beat in warm chocolate mixture and vanilla. In another large bowl, beat
egg whites with cream of tartar until soft peaks form. Add remaining ¥ cup sugar, 1
tablespoon at a time. Continue beating until stiff. Fold egg whites carefully into choco-
late mixture. Pour %4 of the batter into ungreased 9x3 inch springform pan. Cover re-
malning batter and refrigerate. Bake cake 35 minutes.

Prepare cream frosting; set aside. Remove cake from oven and cool. Cake will
drop as it cools. Remove outside ring of pan. Stir refrigerated batter to soften slightly.
Spread on top of cake. Refrigerate until firm. Spread whipped cream frosting over top
and sides.

Cream frosting: In small bowl, beat cream until soft peaks form. Add powdered
sugar and vanilla; beat until stiff.

Helen Paluch
BLUEBERRY BUCKLE
1%2 c. sugar % tsp. ground cloves
14 ¢. shortening 4 c. fresh or frozen blueberries or 2
4 oggs (15 oz.) cans, dralned
1c.milk 1c. sugar
3 c. all-purpose flour % c. all-purpose flour
4 tsp. baking powder 1 tsp. clnnamon
1 tsp. salt 2 c. soft butter
1 tsp. nutmeg

Blend 1% cups sugar, shortening, eggs, and milk well. Sift together the flour,
baking powder, salt, nutmeg, and cloves; stir into first mixture. Fold in blueberries.
Spread batter in 2 greased 9 inch square pans. Mix remaining ingredients until crum-
bly. Sprinkle crumbs over batter. Bake 45 to 50 minutes or until top springs back when
touched lightly. Serve warm; cut into squares. Serve plain or with a lemon sauce or ice
cream. Recipe may be halved.

Jenny Derlycia
EASY CHOCOLATE DESSERT

1 (9 oz.) pkg. chocolate cake mix (I 8 oz. whipping cream

use %2 pkg. Duncan Hines 2 Thsp. sugar

Swiss chocolate cake mix) 4 tsp. vanilla
8 oz. cream cheese, softened 2 to 4 Tbsp. slivered aimonds
2 c. mllk, divided
1 (4 oz.) pkg. instant chocolate

pudding mix

Prepare cake mix according to package directions. Pour into greased and
floured 13x9x2 inch pan. Bake at 350° for 15 minutes or until tests done. Let cool in
pan. Place cream cheese in mixing bowl. Gradually add 1 cup milk, beating constantly.
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Add pudding mix and remaining 1 cup milk. Beat until smooth and thickened. Spread
evanly on oake and set aside in refrigerator while whipping cream.

Whip cream, sugar and vanilia untll stiff peaks form. Spread over pudding layer.
8prinkie aimonds on top. Refrigerate until serving time.

Bessie Danyilw
KAHLUA CHOCOLATE TRIFLE
1 pkg. Duncan Hines chocolate 1(12 or 14 oz.) container Cool Whip
cake mix 3 Skor or Heath bars
2 pkg. Instant chocolate pudding Va c. Kahlua

Prepare moist recipe on package. When cake is cool, crumble well and soak
with Kahlua. Prepare pudding to package directions. Crumble Skor or Heath bars with
meat malletin afreezer bag. Use trifle dish. Place 4 layer cake mix, ¥4 pudding and 5
candy. Repeat layers and top with candy. Chill at least 1 hour.

Gloria Rucci

APPLE CRISP

6 medium, tart apples, sliced thin 1 c. (or less) sugar
Vs 0. water % c. flour

2 Tbep. lemon Juice Ya tsp. salt

VA tep. cinnamon 5 Tbsp. butter

Va tep. nutmeg 1 tsp. lemon rind

Place sliced apples in a shallow, buttered baking dish. Mix water and lemon
Juice; pour over apples. Combine %2 cup sugar (or less), nutmeg and cinnamon; sprin-
kle over apples. Blend remaining 2 cup sugar, fiour, salt, and lemon rind or peel with
butter; sprinkle over apples (you may not need to use all of this). Bake at 350° for 25
minutes or longer.

Bessle Danyliw
ECLAIR DESSERT
1 box graham crackers 3c. milk
2 pkg. instant vanilia pudding 9 oz. Cool Whip
Icing:
2 pkg. Nestie Choco-bake 21tsp. vanilla
2 tep. light comn syrup 114 c. confectioners sugar
3 Tbsp. soft margarine or butter 3to4tsp. milk

Mix pudding and milk together. Let stand until slightly thickened. Fold in Cool
Whip. Line bottom of 13x9 inch pan with graham crackers. Pour ¥4 of pudding mix over
crackers, then layer crackers over pudding and top with pudding. End with a layer of
crackers.

Icing: Beat all ingredients together until smooth. If icing is thick, thin with milk.
Frost top of crackers and let set for 24 hours.
Tillie Bosack
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CREAM PUFFS

1 c. water 1c.flour
1 stick margarine 4 eggs
Pinch of sait
Filling:
1 (8 02.) can crushed pineapple, 1 small container Cool Whip
well drained 15 c. sugar

8 0z. cream cheese

Boil together water, margarine and pinch of salt. Mix in briskly flour while remov-
ing from heat; keep mixing until itforms like 1 ball. Mix in eggs very well. Drop on cookie
sheet with teaspoon (small portions). Bake in preheated oven at 425° for 1 hour or until
golden brown. Do not open oven for first 45 minutes.

Filling: Blend all 4 ingredients together. When Cream Puffs have cooled, cut
them with a sharp knife and stuff them with the filling.

Patricia Mokrycki
ALMOND PUMPKIN CHARLOTTE

Gingersnap Ladyfinger Crust 2 tsp. pumpkin ple spice

(recipe follows) 2 tsp. grated orange peel
2 env. plain gelatin 1 c. whipping cream, whipped
24 c. milk 2 c. chopped almonds, toasted
14 ¢. dark rum Powdered sugar
4 eggs, separated Rum cream
%5 c. packed brown sugar Sugar aimonds

1 (11b.) can pumpkin

Prepare Gingersnap Ladyfinger Crust; set aside. In a 2 quart saucepan, com-
bine gelatin, milk, rum, egg yolks, and s cup brown sugar. Stir over low heat to make a
soft custard, about 5 to 10 minutes. Remove from heat. Stir in pumpkin, orange peel
andspice. In a large bowl, beat egg whites to form stiff peaks. Gradually beat in remain-
ing 5 cup brown sugar to form stiff peaks. Gently fold in pumpkin mixture and whipped
cream into egg white mixture. Fold in chopped almonds. Pour mixture into prepared
crust; cover and chill at least 6 hours or up to 3 days.

Prior to serving, prepare rum cream and sugar aimonds. To make rum cream,
whip %4 cup whipping cream to form soft peaks; beat in 1 tablespoon powdered sugar
and 1'% tablespoons dark rum to form stiff peaks. To make sugar almonds, arrange &
cup whole natural aimonds in a single layer on a buttered dish; set aside. Caramelize ¥
cup sugar in a heavy skillet over low heat; pour over aimonds. Separate almond pleces
when cooled.

To serve, unmold Charlotte onto a serving plate. Dust sides with powdered
sugar. Spoon rum cream over top and gamish with sugar almonds.

Gingersnap Ladyfinger Crust
3 Tbsp. light comn syrup 2 ¢. finely crushed gingersnap
2 Tbsp. dark rum crumbs

1% pkg. ladyfingers, split
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In a small bowl, combine corn syrup and rum. Brush ladyfingers on both sides
with rum mixture. Dip in crumbs to coat both sides. Line sides of a 2 quart charlotte
mold or a 9 Inch springform pan with ladyfingers, rounded sides out. (If using charlotte
mold, line bottom of mold with plastic wrap before lining with ladyfingers.)

Julle Nesteruk
DOUBLE CRUSTED APPLE SQUARES

Crust:
Jo.flour 1 tsp. salt
1 0.Crisco V2 to ¥4 c. orange Julce

Filling:
1 Tbep. flour 1% tsp. cinnamon
VA to ¥ c. sugar 10to 12 apples, sliced thin

Crust: Combine crust ingredients. Roll ¥2 of the dough and place into a 10x15
Inch Jelly roll pan. Place 2 to 3 layers of the sliced apples over dough and sprinkle with
the flour, clnnamon and sugar mixture. Dot with butter. Roll out remaining % of the
dough and top apples. Make slits and seal edges. Brush with milk and bake in a 400°
oven for 30 minutes. Cool and cut into squares. Bake these squares on the first rack of
the oven. Dust cool squares with confectioners sugar.

Jean Kowalsky
PECAN TASSIES

Crust
V4 ¢. margarine (not soft) 1 (3 oz.) pkg. cream cheese
1¢. flour

Filling:
1 egg, slightly beaten 1 Thsp. melted butter
V4 to 34 c. chopped pecans V2 tsp. vanlila
% c. plus 1 Tbsp. brown sugar,

packed

Mix crust ingredients and divide into 24 (2 inch) balls, depending on size of tart
pans or tins. Press and shape into the tins. Mix filling ingredients together and fill shells.
Place pans on cookie sheets and bake at 350° for 15 minutes; reduce to 250° and bake
10 minutes more. Cool before removing from pans.

Anna O. Kudriavetz

CHOCOLATE MINT LAYER COOKIES

Cookies:
2 oz. unsweetened chocolate 1 c. sugar
VA c. butter ¥ c. sliced almonds
2e09gs V2 ¢. unsifted fiour
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Mint Cream Filling:

1142 c. powdered sugar 2 Tbsp. heavy cream

2 Thsp. butter, softened % tsp. peppermint flavoring
Chocolate Glaze:

2 oz. sweet chocolate 1 tsp. vanlila

2Tbsp. butter

Cookies: Preheat oven to 350°. Thoroughly grease a 9 inch square pan. Melt
chocolate and butter together over hot water. In a bowl, beat together the eggs and
sugar until thick. Add nuts, flour and chocolate mixture; stir until smooth. Pour batter
into pan and bake for 25 minutes. Let cool.

Mint Cream Filling: Beat together all ingredients until smooth. If you like, sprin-
kie a drop of green coloring into this cream. Spread filling evenly over cookie layer;
cover and chill until firm, about 1 hour.

Chocolate Glaze: Melt together all ingredients over hot water. Drizzle the glaze
over the mint topping. Cover and chill again until firm. Cut the layer into bite-size
squares and place in paper candy cups. May be frozen 3 to 6 months.

Helen Paluch

RICOTTA SQUARES

Crust
14 c. margarine 2 c. chopped nuts
5 c. brown sugar 2 c. flour
Filling:
1Ib. Ricotta cheese 2eggs
V2 c. sugar 1tsp. vanllia

To make crust: Cream margarine and brown sugar; add flour and nuts. Mixture
will be crumbly. Reserve 1 cup of mixture for topping. Spread and press remaining mix-
ture in 8x8 inch square pan. Bake crust at 350° for 10 to 12 minutes.

To make filling: Combine all ingredients and mix well. Mixture wili be loose. Pour
filling over baked crust. Sprinkle reserved 1 cup of crumbs over top. (Garnish with cher-
ries or pineapple chunks if desired.) Bake at 350° for 25 minutes. Cool 1 hour. Refriger-
ate atleast 1 hour before cutting into squares.

Gloria Boyko
APRICOT BARS
Crust
1 c. softened butter 1 tsp. aimond extract
1c. sugar 24 c. sifted all-purpose flour
6 large egg yolks
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Topping:

24 ox. apricot preserves 1 c. sugar
@ large ogg whites 8 oz. finely chopped walnuts
Pinch of salt

To make the crust: In a large bowl, cream butter and sugar. Add egg yolks and
sxtrnct. Mix thoroughly. Add flour gradually and mix again. Pat dough firmly and evenly
In an 11x18 inch ungreased cookle pan. Spread dough with apricot preserves.

To make the topping: Beat egg whites slightly. Add salt and gradually add sugar.
Ieat until stiff, Gently fold in nuts. Spread this mixture over the preserves. Bake in a
250" F. oven for 45 minutes or until topping Is lightly browned. When cooled, cut into
fingor-aize slices and remove from pan.

Note: Makes about 35 bars.
Alice Yarysh

CARAMEL BROWNIES

1 pkg. of 50 caramels % c. melted butter
$ 0. evaporated milk 1 ¢. chopped nuts
1 pkg. German chocolate cake mix 6 oz. chocolate bits

Melt together in double boiler the caramels and % cup evaporated milk. Mix by
hand the cake mix, ¥ cup melted butter, remaining ¥ cup evaporated milk, and 1 cup
nute. Spread ' the batter in 13x9 inch greased pan and bake at 350° for 6 minutes.
Sprinkle chocolate bits on top and pour caramel mix over chips. Drop remaining batter
by spoon over caramel mix and bake 18 minutes more. It looks uncooked. Refrigerate
for 30 minutes and cut in squares.

Helen Paluch
NUTMEG LOGS
1 ¢. soft butter 3c. sifted flour
2 tap. vaniila . Va tsp. salt
2 tsp. rum flavoring 1 tsp. nutmeg
%4 0. sugar o
Frosting - Cream:
A 0. butter 2tsp. rum flavoring
1 tsp. vanilia
Blend In:
2 o. powdered sugar 2 Thsp. light cream
Beat smooth and creamy.

Cream butter with flavorings; beat in sugar. Blend in egg. Sift flour, nutmeg and
salt; add to butter mixture, then mix well. Shape pieces of dough into 14 inch ropes on
sugared board. Cutinto 3inch lengths. Place on buttered cooky sheet and bake at350°
for 12 to 15 minutes. Cool on rack. Spread tops and sides with frosting; score with fork
to resembie logs. Sprinkle lightly with nutmeg. Makes 72 cookies.

Kathy Kowalsky
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LUSCIOUS LAYER BARS

1 pkg. Pllisbury Plus German cake 1 (14 oz.) can sweetened

mix condensed milk (not
4 c. margarine or butter, softened evaporated)
142 ¢. dairy sour cream 1 can Pliisbury ready to spread
3eggs chocolate fudge or milk
1 c. chopped nuts chocolate frosting supreme
2 ¢. coconut

Heat oven to 350°. Grease and flour 15x10x1 inch jelly roll pan. In large bowl,
combine cake mix, 2 cup margarine, sour cream, and eggs at low speed untll mois-
tened. Beat 2 minutes athigh speed. Stir in nuts. Spread in prepared pan. Bake at350°
for 18 to 20 minutes. (Center will not be firm to touch.)

In medium bowl, combine coconut and condensed milk; gently spoon and
spread over partially baked base. Return to oven and bake 15 to 20 minutes or until light
golden brown. Cool completely; spread frosting over bars. Cut into 48 bars.

Tillie Bosack

YVETTE’S PRALINES

Honey graham crackers 2 tsp. vanilla
2 Ib. butter Chopped nuts
2 ¢c. sugar

Line jelly roll pan with honey grahams. Melt butter and sugar together; bolil gen-
tly for exactly 3 minutes. Add vanilla. Pour over crackers. Sprinkle with chopped nuts.
Bake 10 minutes in a 350° oven. Cool slightly and cut through the crackers. Cool thor-
oughly and cut through again.

Mary McAdam
LEMON BARS
1 c. butter or margarine 6 Thbsp. flour
142 c. powdered sugar 2 c. sugar
2c. flour 6 Tbsp. lemon juice
1 tsp. sait Grated rind of 1 lemon
4 eggs Powdered sugar (for top)

Blend first 4 ingredients and press into 2 greased 8 inch square pans (or equiva-
lent). Bake at 350° for 20 minutes or until golden. Combine eggs, flour, sugar, lemon
juice, and rind. Beat thoroughly. Spread over warm pastry. Bake at 350° for 25 minutes.
Cool. Sprinkie with powdered sugar and cut into squares or bars.

Bessle Danyliw
TRIPLE CHOCOLATE COOKIES
1 c. flour 1 tsp. vanlila
14 tsp. baking soda 14 c. coarsely chopped nuts
Va tsp. salt % c. seml-sweet chocolate bits
142 c. dark brown sugar %4 c. milk chocolate bits or mint
4 . granulated sugar chips
1egg % c. white chocolate, cut in cubes
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Sake on center rack of oven at 350°. Sift flour, baking soda and sait in medium
Bowi. Cream butter in large bowl. Add sugars; beat until smooth and fluffy. Add egg and
vanilia; blend well. Stir in flour mixture with wooden spoon until well blended. Stir in
e and ali chocolate. Drop by tablespoon 2 inches apart on buttered cookie sheet and
bake 10 minutes, untll lightly browned around edges and soft in center. Carefully trans-
for cookles to rack to cool. Cool cookie sheets to reuse. Freezes well. Makes 48 cook-
Ine.

Jean Kowalsky
VIENNESE SHORTBREAD
1 0. butter or margarine 2c. flour
W o. sifted confectioners sugar V4 tsp. baking powder
VA tep. vaniiia Mocha Filling (following)

Cream butter, sugar and vanilla until fluffy. Blend in sifted flour and baking pow-
der. Using medium star design in cookie press, press out strips 3 inches long onto un-
greased baking sheet. Bake at 375° for 7 minutes or until lightly browned around the
adges. Cool. Put2 cooled cookies together with Mocha Filling. For fancier cookies, dip
ends of cookies in melted sweet chocolate and roll in chopped nuts.

Mocha Filling:
% o. sifted confectioners sugar 1 tsp. powdered Instant coffee,
2 Tbep. butter or margarine dissolved in 1 tsp. bolling water

Mix Ingredients until fluffy.
Jean Kowalsky

CHOCOLATE ZUCCHINI SQUARES

V& 0. margarine 2%2 ¢. flour

Veo.oll 4 Thsp. cocoa

1% 0. sugar (less also) 12 tsp. baking soda
20ggs 2 tsp. cinnamon

1 tsp. vanllla 2 tsp. salt

V% 0. sour cream or buttermlik 2 c. grated zucchinl

Cream margarine, oil and sugar well. Add 2 eggs, vanilla and sour cream; beat
well. Mix in dry ingredients and blend well. Stir in zucchini to blend in well. Pour into
greased and lightly floured 13x9 inch pan. Top with ¥2 cup chocolate chips and 1 cup
ohopped nuts. Bake at 350° for 40 to 45 minutes.

Gloria Ruccl
TEA CAKES
1 0. butter ¥ tsp. salt
1% 0. sugar 1 Tbsp. vanilia
3egge 2 c. pecans or walnuts (optional)
3 0. flour Chocolate chips (optional)

1 Tbep. baking powder
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Cream butter and sugar; add eggs. Beat until well blended. Sift flour, baking
powder and salt together; blend into butter mixture. Add vaniila. Add nuts and/or choc-
olate chipsif desired. Drop by teaspoon onto lightly greased cookie sheet. Bake at 350°
for 10 to 12 minutes or until lightly browned.

Jenny Derlycla
BILLY GOATS
1 ¢. butter or margarine 2 tsp. allspice
1% c. sugar (scant) Pinch of salt
3 eggs 3 tsp. baking powder
1 tsp. vanilia 3 Tbsp. milk
24 c. flour 1 Ib. dates, cut up
1 tsp. cilnnamon 1 Ib. walnuts, coarsely chopped

Va tsp. cloves

Cream butter or margarine and sugar. Add eggs and vanilla. Combine dry ingre-
dients. Add to the first mixture. Add milk. Add dates and walnuts. Bake at 325° for 12to

15 minutes.
Jenny Derlycia
PFEFFERNUESSE
% c. honey 3 tsp. baking powder
% c. molasses or sugar 1 tsp. alispice
V4 ¢. shortening 1 tsp. cardamom, ground
2 eggs 1 tsp. anise seed, ground
4 c. flour 4 tsp. anise oll
Pinch of salt Va tsp. mace

Heat but do not boil the honey, molasses or sugar and shortening; cool. Beat in
eggs. Sift together flour, sait, baking powder, allspice, cardamom, anise seed, and
mace. Add to honey mixture. Add anise oil and let stand for 1 hour or longer. Shape into
%4 inch balls. Bake on greased sheet in a 350° oven for 15 minutes. When cool, frost
with following frosting.

Frosting - Combine:

2 egg whites 1 tsp. ground cardamom
3 tsp. light corn syrup Y tsp. anise oll

Beat in 1% cups confectioners sugar. Pour frosting over cookies in pot and care-
fully mix to coat cookies well. Spread on cookie sheet to dry. Store tightly covered.
Jenny Derlycia

CHOCOLATE CHIP CREAM CHEESE BARS

2 (20 oz.) pkg. Pllisbury chocolate 2 eggs
chip cookle dough 4 c. sugar
2 (8 oz.) pkg. cream cheese 1 tsp. vaniila
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Slice 1 package of cookle dough Va inch thick and line a 13x8 inch pan. In bowi,
soften croam cheese to room tamperature; add sugar, eggs and vanilla. Beat smooth.
Shos second package of cookle dough and make a layer over cheese fllling. Bake at
080" for 35 to 40 minutes.

Anastasla Rudy

SWEDISH BUTTER COOKIES

Dough:
1% c. butter, chilled 6 Thsp. heavy cream
I o. flour

Fllling:
% 0. butter 1 egg yolk

2 0. powdered sugar

Dough: in a medium bowl or food processor fitted with the metal blade, mix flour
and butter until crumbly. Add cream and mix until blended. Wrap in wax paper and re-
frigerate for easier handling. Roll out on confectioners sugar and cutwith a round 2inch
ocookle cutter about ¥4 inch thick. Bake in a 400° oven for 8 minutes. Watch carefully!
Use an ungreased cookie sheet and remove very carefully on sheets of aluminum foil
as soon as cookies are taken from the aven. These cookies are very fragile so mustbe
handled with great care.

Filling: Mix Ingredients until fluffy and chill for a short time. Spread the battom
oide of & of the rounds with butter icing and cover with the remaining rounds. Sprinkle
confectioners sugar over the tops. Yield: 50 cookies; may be frozen 3 to 6 months.

Helen Paluch

RASPBERRY-FILLED COOKIES

Short Crust Pastry:
1 Ib. butter 1 tsp. vanilia
Va0, sugar Va tsp. salt
2 egg yolks 2% c. all-purpose flour
Grated rind of 1 lemon
Filling and Icing:
Strained raspberry preserves or 14 . powdered sugar

ssedless raspberty preserves Juice of 1 lemon

In a bowl of electric mixer, cream together butter and sugar until mixture is light
and fluffy. Add yolks, one at a time, beating well after each addition. Add lemon rind,
vaniiia and salt. Blend in 2 cups flour, %2 cup at a time. Transfer the mixture to a lightly
floured board and knead in the remaining flour. Wrap the dough in waxed paper and
chill.

Filling and Icing: Preheat oven to 375°. Roll the chilled dough V4 inch thick and
cut with a round 2 inch cookie cutter. Bake until lightly browned, about 12 minutes.
Spread the bottom side of 4 the rounds with raspberry preserves and cover with the
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remaining rounds. Mix sugar and lemon Juice together until smooth; ice the cookles.
Top with a pecan half if desired. Yields about 36 cookles.

These may be frozen 3 to 6 months.
Helen Paiuch

PINEAPPLE-COCONUT BARS

Base:
V4 c. unsalted butter or margarine, 1 c. slfted flour
softened 1% c. shredded coconut

1 c. firmly packed brown sugar

Cream butter and sugar. Add flour and coconut. Mix well with fingers until
crumblike. Press %2 of crumb mixture firmly into greased and floured 9 inch square pan.
Spread pineapple filling evenly over surface. Cover with remaining crumbs. Press top
layer down firmly. Bake in 350 ° oven for 35 minutes or until golden. Cool and cut into 24
bars.

Filling:
¥ c. sugar 1 Thsp. butter or margarine
3 Thsp. cornstarch 1 (9 oz.) can crushed pineapple
1 Tbsp. lemon julce (undrained)

Mix sugar, cornstarch and pineapple in a small saucepan. Bring to a boil; cook
and stir constantly until thick and clear, about 5 minutes. Remove from heat and stir in
lemon juice and butter.

Yaroslava Kukil

MOM’S SUGAR COOKIES
This dough need not be refrigerated.

2V c. flour 1c. sugar

Va tsp. salt 2 eggs, beaten
2 tsp. baking powder 1 tsp. vanllia
4 c. shortening 1 Thsp. milk

Cream shortening and sugar. Stir in eggs and vanilla. Sift flour, salt and-baking
powder. Add dry ingredients alternately with milk. Roll out dough and cut with cookie
cutters. Bake at 375° for 12 minutes on greased cooklie sheet.

Nancy Watt Lemega

PRIZE SUGAR COOKIES

1 c. butter 1 tsp. vanilla

12 ¢c. Crisco 214 ¢. flour

1c. sugar Scant tsp. salt

1 egg, beaten 12 tsp. baking soda

1 Tbsp. white vinegar
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At medium speed, cream butter and Crisco well together. Add egg and beat well.

Al low speed, add all remaining Ingredients and mix well. Refrigerate for 1 hour. Make
into amall balts and place on ungreased cookie sheet. Dip bottom of buttered glass in
r and flatten cookles. Bake at 375° until edges are light brown (8 to 10 minutes).

72 oookles.
Anna Peczynski

HONEY REFRIGERATOR COOKIES

. honey 14 c. nutmeats

VA o. brown sugar 1 tsp. baking powder
1egg V tsp. baking soda
4 0. shortening 2 tsp. salt

2V o. flour

Cream honey, sugar, shortening, and egg together. Add dry ingredients which
have been sifted together, then nuts. Shape in loaf and wrap in waxed paper. Chill 1 or2
days to allow sufficient ripening of dough. Stice off and bake in hot oven (400°) for 10 to

12 minutes.
Courtesy of Joseph Hladun, CT Bee Association
MACADAMIA NUT COOKIES
% o. softened butter % tsp. salt
Yh 0. firmly packed brown sugar % c. coarsely chopped macadamia
2 Thep. milk nuts
1Vh tap. cinnamon 14 c. finely chopped candied
2 0. all-purpose flour pineapple
1 Thap. baking powder Sugar

Set oven at 375°. In large mixing bowl, combine all ingredients except nuts and
pineapple; blend well with mixer to form a stiff dough. Stir in nuts and pineapple. Drop
by tsaspoon onto greased cookie sheet; flatten with bottom of glass which has been
dipped in sugar. Bake at 375° for 7 to 10 minutes. Makes 48 to 54 cookles.

Natalie Dydyn
CHOCODILES
24 0. all-purpose flour 2 tsp. salt
1V c. flrmiy packed brown sugar ‘Ac mlclwpa-mnhumar
VA . softened butter
Vi c. Crisco 1up vanilla extract

Set oven at 350°. In large mixing bowl, combine all ingredients and blend with
mixer to form a dough. Press in a greased 15x10x1 inch jelly roll pan. Bake at 350° for
masmlnmes.Gools&ghﬂyandspreadvdmmcmﬂ\.wmlewm.anmto
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Chocolate Crunch:

6 oz. semi-sweet chocolate 14 c. slightly crushed corn flakes
14 c. crunchy peanut butter

Melt semi-sweet chocolate pleces in medium saucepan. Stir in ¥ cup crunchy
peanut butter and 12 cups slightly crushed corn flakes.

Natalle Dydyn
CRISPY COOKIES
1 Ib. sweet butter Va tsp. salt
4 large egg yolks 6to 7 c. sifted flour
1 c. orange juice 2 pkg. Baker's salt or 4 tsp. baking
1tsp. vaniila powder*
1% ¢. sugar

Cream butter and sugar well; add yolks and beat until fluffy. Add vanilla and or-
angejuice; slowly add ¥4 of the flour. Mix well. Add Baker's salt and remaining flour; mix
well. Chill dough in refrigerator for several hours. Roll dough about 14 inch thick and cut
out with a cutter or glass. Dip cookies in beaten egg whites and then in sugar. Bake in a
350° oven for about 15 minutes.

* Baker's salt is ammoniated and can be bought in any German market or Ukrai-
nian Cooperative at the Ukralnian National Home, 961 Wethersfield Avenue, Hartford.

Julia Kolinsky
FUDGY CARAMEL WEDGES
2 oz. seml-sweet chocolate, %4 c. all-purpose flour
chopped ¥% c. sugar
1 oz. unsweetened chocolate, 1 Thsp. vanilla
chopped 2eggs
2 c. margarine or butter 4 ¢. coarsely chopped pecans
Topping:
10 vanlila caramels (unwrapped) 2 tsp. margarine or butter
2 Tbsp. milk 1 tsp. light comn syrup
2 sq. unsweetened chocolate,
chopped

Heat oven to 325°. Line 9 inch cake pan with foil; grease. In medium saucepan
over low heat, melt 2 ounces semi-sweet chocolate, 1 ounce unsweetened chocolate
and 2 cup margarine, stirring constantly; cool slightly. Lightly spoon flour into measur-
ing cup; level off. Add flour, sugar, vanilla, and eggs; blend well. Pour into prepared pan.
Sprinkie nuts over batter. Bake at 325° for 20 to 30 minutes or until set.

In small saucepan over low heat, melt caramels and milk, stirring frequently, un-
til smooth. Drizzle over bars. In same saucepan over low heat, melt %2 ounce unsweet-
ened chocolate, 2 teaspoons margarine and comn syrup. Drizzle over bars. Cool com-
pletely; cut into wedges. Makes 12 to 16 servings.

Gloria Ruccl
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ALMOND FUDGE BARS

2 0. packed brown sugar 2 Thep. margarine

% o. margarine 12 oz. seml-sweet chocolate chips
2 0g9ge Y tep. salt

2tep. vanlila 4 ¢. chopped almonds

24 o. Blsquick baking mix 2tsp. vanlila

3 a. quiock cooking oats 1¢. chopped almonds

1 can sweetened condensed milk

Preheat oven to 350°. Grease 15%2 x 10%2 x 1 inch jelly roll pan. Mix brown
wugar, ¥ cup margarine, eggs, and 2 teaspoons vanilla. Stir in baking mix and oats until
of uniform consistency. Heat chocolate chips, milk, 2 tablespoons margarine, and the
saltin a 2 quart saucepan over low heat, stirring constantly, until smooth. Remove from
heat and stir in ¥4 cup almonds and 2 teaspoons vanilla.

Press about % of the oatmeal mixture with greased hands into pan. Spread
chooolate mixture over oatmeal layer. Drop remaining oatmeal mixture by tablespoon
ovar top. Sprinkle 1 cup aimonds over all. Press in lightly. Bake until light brown, about
30 minutes. Cool completely. Cut into bars.

Anna Stefaniw
SOUR CREAM APPLE PIE
2 Thsp. flour 6 apples, pared, cored and sliced
¥4 0. sugar 1 unbaked ple shell (9 Inch)
Dash of sait Ya c. sugar
1 ogg, beaten lightly Ya c. flour
1 0. sour cream V8 c. butter
1 tep. vanlila 1tsp. cinnamon
/16 tsp. nutmeg

Into a bow, sift the flour, salt and sugar. Add the egg, cream, vanilla, and nut-
meg. Beat to a smooth, thin batter. Fold in the apples. Line a pie plate with pastry. Pour
in the apple mixture. Bake in a 400° oven for 15 minutes; reduce the heat to 350° and
bake 30 minutes. Remove from oven; sprinkie the top with the crumbly sugar, flour, but-
ter, and clnnamon mixture. Return to oven and bake for another 10 minutes. Serve cold.

Mary Martin

DAIQUIRI PIE

1 pkg. lemon pudding ple filling (not 2V c. water

instant) 2 eggs, slightly beaten
3 oz. lime gelatin ¥ c. lightrum
1 0. sugar 1% c. Cool Whip

Combine pudding mix, gelatin and sugar in saucepan. Stir in Y2 cup water and
eggs; biend well. Add remaining water and cook over medium heat, stirring constantly,
until it comes to a boil. Remove from heat; stir in rum and chill. Thoroughly blend
whipped topping into chilled mixture. Pour into a baked shell; garnish with lime slices
and whipped cream.

Jean Kowalsky
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RED RASPBERRY VELVET PIE

1 baked 9 inch shell 1 Tbep. lemon juice

3 oz. raspberry jello 3 0z. cream cheese, softened
Va c. sugar 14 c. confectioners sugar

1Va c. bolling water 1 tsp. vanilla

10 oz. frozen raspberries 1 ¢c. cream, whipped

Dissolve jello and sugar in boiling water. Add frozen berries and separate by stir-
ring. Add lemon juice. Chill until partly set. Blend cheese and confectioners sugar; fold
in whipped cream and add vanilla, then blend well. Layer in shell, starting with cream
cheese mix, then 12 of raspberry mix and repeat. Chill thoroughty.

Kathy Kowalsky

SWEDISH APPLE PIE 1

1egg 1 c. chopped apples
4 tsp. clnnamon 1 tsp. baking powder
Y c. sugar 1 ¢. chopped nuts

Va tsp. vanllia Va tsp. salt

Ve c. flour Whipped cream

Beat egg until lemon color and forms a ribbon. Blend in remaining ingredients.
Spoon into greased 9 inch pie plate and bake at 350° for 30 minutes. Serve with
whipped cream or ice cream.

Anna Tabel
RHUBARB PIE
2 eggs Vs tsp. nutmeg
1% c. sugar Pinch of salt
1% Ib. rhubarb, cut In 1 inch pleces 4 ¢. orange juice
4 Tbsp. flour 2 Tbsp. meited butter

Beat eggs and sugar together. Mix all remaining ingredients with egg and sugar
mix. Pour into pastry lined 9 inch deep pie plate. Cover with top crust and bake at 425°
for 10 minutes. Tum oven to 375° and bake 30 minutes longer.

Crust
1 c. shortening 1egg
1tsp. salt 1 Tbsp. vinegar
1 tsp. sugar 5 Tbsp. Ice water
2c. flour

Add shortening to salt, flour and sugar. In separate bowl, mix egg, vinegar and
water; add to flour mixture and blend. Add more flour if needed. Roll out ¥2 for bottorn
and ¥4 for top.

PeqﬂApanoMtch
PINEAPPLE SOUR CREAM PIE
1 (5%2 oz.) pkg. Jell-O Instant vanlila 2 c. sour cream
pudding ple filling 1 Tbsp. sugar
1 (8 oz.) can crushed pineapple 1 baked ple shell, cooled
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Combine ple fllling mix, pineapple with Juice, sour cream, and sugar in deep,
narrow bottom bowl. Beat slowly with beater or lowest speed of electric mixer for 1 min-
ute. Pour into ple shell and chill about 3 hours. Garnish with prepared whipped topping,
additional pineapple or maraschino cherrles if desired.

Bessle Danyllw
CRYSTAL LIME PIE
Crust:
2 0. finely rolled graham cracker Va tsp. cinnamon
orumbs Va tsp. salt
V4 0. granulated sugar 12 c. soft butter
Fllling:
2 (14 oz.) cans sweetened Unsweetened whipped cream
oondensed milk Graham cracker crumbs

1 scoop vanllla ice cream
7 %0 8 oz. lime julce (key lime is
best)

Crust: Combine all ingredients until well blended and will hold together. Linea 9
or 10 inch ple plate, pressing crumb mixture firmly to sides of plate. Bake 5 minutes at
360°.

Fllling: Combine milk and ice cream. Blend until ice cream melts. Slowly stir in
the lime julce. Fill cooled pie shell and chill. Top with unsweetened whipped cream.
Jprinkle graham cracker crumbs lightly over the top.

Mary Orzech

FRENCH STRAWBERRY PIE

9 Inch baked ple shell 2 Tbsp. comstarch

3 oz. cream cheese Few drops lemon juice
1 qt. strawberries 1 c. whipping cream
10. sugar

Blend cream cheese until smooth. Spread in bottom of cooled pie shell. Wash
and hull strawberries; select best berries for center of pie. Add sugar to remaining
strawberries and let stand until juicy, then mash and rub through sieve. Mix this puree
with cornstarch and lemon juice. Cook until mixture is thick and transparent. Cool and
pour Va of this mixture over cream cheese. Place bestberries, point side up, in pie shell
and pour rest of glaze mixture over berries; chill. To serve, top with whipped cream.

Josephine Sagan
PINEAPPLE GLAZED APPLE PIE
14 0. unsweetened pineapple juice 3 Tbsp. cornstarch
¥ 0. sugar 1 Tbsp. vanlila
7 tart apples, peeled and cut in Va tsp. salt
wedges (7 c.) 1 baked 9 Inch single crust ple shell
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In large saucepan, combine 1v4 cups pineapple juice and the sugar. Bring to
bolling; add apple wedges. Simmer, covered, for 3 to 4 minutes or untll apples are ten-
der but not soft. With slotted spoon, lift apples from pineapple liquid; set apples aside to
drain. Blend the remalning Y4 cup pineapple juice slowly into cornstarch and add to hot
pineapple liquid in saucepan. Cook and stir until mixture thickens and bubbles. Cook 2
minutes more. Remove from heat; stir in butter, vanlilla and salt. Cover and cool 30 min-
utes without stirring.

Pour ¥2 the pineapple mixture into baked pie shell, spreading to cover bottom.
Arrange cooked apples on top. Spoon remaining mixture over apples. Cover and refrig-
erate until chilled. Before serving, garnish center of pie with whipped cream and
chopped nuts.

Maria Wichkowsky

STRAWBERRY GLAZE PIE
Crust

1c. flour 12 c. butter
2 Tbsp. confectioners sugar

Sift flour and sugar together in mixing bowl. With pastry blender, cut in butter
until resembles corn meal. Chill 30 minutes, then turn into 9 inch pie plate and press
firmly onto bottom and sides. Bake at 425° for 10 to 12 minutes, until golden. Cool on
rack.

Filling: Line baked shell with 3 cups fresh, whole strawberries, standing points
up.

Simmer:
1 ¢. strawberries % c. water

Simmer for 3 to 4 minutes. Dissolve 3 tablespoons comstarch with cool water (2
to 3 tablespoons) and combine with 1 cup sugar; add to cooked fruit. Cook until thick
and clear, stirring often. Add 1 teaspoon lemon juice. Cool slightly and pour carefully
over berries in shell. Chill and serve with whipped cream.

Jean Kowalsky

SWEDISH APPLE PIE 2

6 to 8 apples, peeled 1 Tbsp. sugar
Va tsp. cinnamon

Butter a 9 or 10 inch pie plate. Slice apples and put in pie plate. Mix sugar with
cinnamon and sprinkle over apples.

» Cream:
1 stick margarine Pinch of sait
1c. sugar 1egg

Add 1 cup flour and mix all ingredients well. Spread over apples. Sprinkle %2 cup
nuts over top. Bake in 350° oven for 45 minutes or until done.
Maria Wichkowsky
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WHIPPED CREAM FILLING

t env. unfiavored gelatin 2c. heavy cream
2 Thep. water ¥ c. confectioners sugar

Dissolve gelatin and ¥ cup confectioners sugar in pan of hot water unti! dlis-
nolved; stir In rum and mix. Beat cream until soft peaks form. Beat in sugar gradually
untll noft peaks form. Add dissolved gelatin to whipped cream. Excellent as filling for

uream puffs or frosting for cake.
Glorla Boyko

HOT BLUEBERRY SAUCE
2 o, fresh or frozen blueberries 14 c. water
A 0. sugar 1tsp. cornstarch
1 Tbep. lemon Juice

Combine and heat; let boil. Remove from heat; let cool. This sauce s especially
good with ice cream. :

Alice Mokrycki
SOUR CREAM SAUCE
1 pt. sour cream 2 Thbsp. sugar
1 tep. vanllla
Mix preceding ingredients thoroughly. Excellent on blueberry flan or over fresh
strawberries.
Alice Mokrycki
FUDGE SAUCE
8 Thsp. unsalted butter or % c. granulated sugar
margarine % c. evaporated (not condensed)
V4 0. unsweetened cocoa powder miik
2 (1 oz.) 8q. unsweetened Pinch of sait
chocolate, chopped 1 tsp. vanlila

Melt butter in a small saucepan over medium heat. Remove from heat; whisk in
cocoa until smooth. Stir in chocolate, sugar and milk. Bring to a boil over medium heat,
stirring constantly. Remove from heat; stir in sait. Cool slightly, then stir in vanilla.
Makes 135 cups.

Note: This is a very rich, fudgy sauce that stores well in the refrigerator and
needs only to be brought to room temperature for just right pouring consistency.

Nell Federkiewicz
CAPPUCCINO FUDGE
2 c. sugar 1 Tbsp. grated orange rind
V2 c. margarine 1 Tbsp. Instant coffee
1 c. evaporated miltk 2 tsp. orange juice
12 oz. seml-sweet chocolate bits 1 tsp. brandy flavoring
1 c. chopped nuts 1 (7 oz.) Jar marshmallow creme
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Combine sugar, margarine and milk In saucepan. Bring to full, rolling boll, stir-
ring constantly. Boll 10 minutes. Remove from heat; stir in chocolate chips until meited.
Add 7 ounce jar of marshmallow creme, nuts, orange rind, coffee, and rum flavoring.
Beat until well blended. Pour Into buttered 13x9 Inch pan. Makes 3 pounds.

Jean Kowalsky

REESE’'S PEANUT BUTTER CUPS

Place 1 cup peanut butter in heatproof cup and set in a pan of hot water over low
heat until smooth. In top of double boiler over hot water, melt 12 ounces Hershey's milk
chocolate chips with an additional 1 cup peanut butter and 4 tablespoons butter or mar-
garine, stirring until smooth.

In the bottom of mini cupcake tins lined with paper cups, place 1 tablespoon of
the warm chocolate mix. Over that, place 1 tablespoon of the melted peanut butter and
over the peanut butter, place another 1 tablespoon of the chocolate mix. Let set. Makes
2 dozen candies.

Jean Kowalsky

PEANUT BRITTLE

1% tsp. baking soda 1 tsp. vanilia
1tsp. water

Mix preceding ingredients and set aside.
1%2 c. sugar 3 Thsp. butter
1 c. water 1 c. peanuts
1 ¢. light com syrup

Combine sugar, 1 cup water and light corn syrup in 3 quart saucepan. Cook to
240° on candy thermometer. Add 3 tablespoons butter and 1 cup peanuts; cook to
300°. Remove from heat and add baking soda mixture. Mix thoroughly and immedi-
ately pour into greased jelly roll pan. When cool, break into pieces.

Kathy Kowalsky
SPICED WALNUTS
1 Ib. wainuts 2 tsp. ginger
1 c. sugar V2 tsp. cloves
¥ c. cold water Va2 tsp. nutmeg
Y2 tsp. cinnamon 1 tsp. fresh grated omnge rind

In electric skillet, mix all ingredients together and bring to boil on medium heat,
stirring. Cook until liquid evaporates and nuts are well coated. Spread in a single layer

on wax paper to dry. Anastasia Rudy
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CHOCOLATE FUDGE

4 o. sugar 3 (4 oz.) bars German's chocolate
Pinch of salt 1 8q. baking chocolate

2 Thap. butter 7 oz. marshmallow fluff

{ large can evaporated milk 2 c. chopped nuts

12 oz. semi-sweet chocolate bits

Mix sugar, salt, butter, and milk In large saucepan. Bring to boil and boil for 6
minutes, stirring constantly. Remove from heat and add all chocolate; mix and stir until
molted and well blended. Add marshmallow fiuff and nuts. Pour into 13x9 inch buttered
pan or 3 buttered 8 inch square pans. When cool, cut into squares.
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BROILED SALMON ............. e

B L - SSEROLE ® CLASSIC CRAB CASSEROLE ........ .
: COMPANY SALMON......................64

DEVILED CRAB CASSEROLE .. ... 111! .

-59 FILLET OF SOLE WITH GARLIC
SAUCE

OT SALAD
CHEESE VEGETABLE BAKE................ 53
CHERRY SALAD SUPREME ............... 45
CHICKEN-CAULUIFLOWER SOUP............

HRIMP
SALMON CHEESE SQUARES........

D SHRIMP ................. :
CORN PUDDING...........- ... o SWEET AND SOUR CARP .............. ..64

CUCUMBER SOUR CREAM SALAD

EGG LEMON SOUP ............
FRENCH SALAD DRESSING . MEAT AND CASSEROLES

APPLE NOODLE KUGEL .........cccneunen
BAKED MACARONI AND CHEESE.... .
BAKED SHORTRIBS .................. oes
BARBECUE SAUCE FOR HOT DOG

AND SLOPPY JOES ..........0vuvnnnn
BEEF ROLL-UPS........c..cc00nnnn .
BELGIAN BEEF STEW WITH BEER. .
BREAST OF CHICKEN EN CROUTE ..
CHICKEN AND BROCCOU ..........
"""" CHICKEN CASSEROLE ...

MINESTRONE .. ‘a7 CHICKENKEV .......
MINESTRONE ‘46 2 CHOWMEIN ......................
NINE LAYER SALAD. ......... ‘# CORNED BEEF DINNER 111!
.51
mnusmm ..... .56
PARSNIP SOUP........ ceen ... 49
PATS SEVEN LAYER SALAD .............. 43 GREEK MEATBALLS............000e
PENNY CARROTS. . ....ceeuueenneenneanns 53 GREEN PEPPER STEAK............
PINEAPPLE NUT SALAD........c.....u... 40 HOLUPCHI CASSEROLE . ...........
PINK SNOW MOLD. .. .eoveeeneeannnns .40 ”UN%A’?A'AN GOULASH.............
POPULAR FRUIT SALAD DRESSING -......45 b"s‘mmﬁawas':;......::::: ..... 178

POTATO AND CARROT MEDLEY ........... 54
POTATO GA%SEROLE WITH STEAMED
S

SPINACH AND CHEESE ......vvveueennnns 58

SPINACH AND GARLIC SAUTE ... ... ... 57 MACARONI AND CHEESE. .
SPINACH SALAD. .....cvveveeaennannnanen 42 MARINATED FLANK STEAK.
SUMMER RAINBOW RICE SALAD.......... 41 MARINATED PORK CHOPS.

SUMMER SQUASH.........cocvieeee....83 B amewen
SUMMER VEGETABLE PUDDING........... s

130



T RARE A— POPRNDRREI |

ORSBERTS AND PASTRIES

CHOCOLATE
CHOCOLATE LAYER COOMKIES ..

MINT
ZUCCHINI SOUARES ........ 115
RAISIN CAKE.

FROZEN
CRAUMSB CAKE .........ccvnnnvnnnnnsesa 102
STRAWBERRY

COFFEE CAKE. .....covarenrennnnss s BT

DR BIRDS CAKE ........0c00s0enenrsnnes 88
EASY CHOCOLATE DESSERT ............ 108
ECLAIR DESSERT. ...... ...............108
EXTRA CREAMY CHEESE CAKE..........102

ONE . vvovisvisnitieirins o900
FRENCH BTRAWBERRY PIE..............123
FRUIT BQUARES .......................100
FUDGE SAUCE ...........cvcernreenres 125
FUDGY CARAMEL WEDGES. .............120
GOLDEN GATE FRUIT CAKE ..............B9
HONEY REFRIGERATOR COOKIES ........ 118
HOT BLUEBERRY BAUCE................ 125
ICE CREAM CAKE ................ 0000, 105
KAMLUA CHOCOLATE FUDGE CAKE .......81

104788
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KITCHEN HINTS

If you've over-salted soup or vegetables, add cut raw potatoes and discard once they have
cooked and absorbed the salt.

A teaspoon each of cider vinegar and sugar added to salty soup or vegetables will also rem-
edy the situation.  ~

If you’ve over-sweetened a dish, add salit.
A teaspoon of cider vinegar will take care of too-sweet vegetable or main dishes.

Pale gravy may be browned by adding a bit of instant coffee straight from the jar . . . no bitter
taste, either.

If you will brown the flour well before adding to the liquid when making gravy, you will avoid
pale or lumpy gravy.

A different way of browning flour is to put it in a custard cup placed beside meat in the oven.
Once the meat is done, the flour will be nice and brown.

Thin gravy can be thickened by adding a mixture of flour or cornstarch and water, which has
been mixed to a smooth paste, added gradually, stirring constantly, while bringing to a boil.

Lumpless gravy can be your triumph if you add a pinch of salt to the flour before mixing it with
water.

A small amount of baking soda added to gravy will eliminate excess grease.
Drop a lettuce leaf into a pot of homemade soup to absorb excess grease from the top.

Iftime allows, the best method of removing fat s refrigeration until the fat hardens. If you puta
piece of waxed paper over the top of the soup, etc. it can be peeled right off, along with the
hardened fat.

Ice cubes will also eliminate the fat from soup and stew. Just drop a few into the pot and stir;
the fat will cling to the cubes; discard the cubes before they melt. Or, wrap ice cubes in paper
towel or cheesecloth and skim over the top.

I fresh vegetables are wilted or blemished, pick off the brown edges, sprinkle with cool water,
wrap in paper towel and refrigerate for an hour or so.

Perk up soggy Iettﬁoe by adding lemon juice to abowl of cold water and soak for an hourin the
refrigerator.

Lettuce and celery keep longer if you store them in paper bags instead of cellophane.

To remove the core from a head of lettuce, hit the core end once against the counter sharply.
The core will loosen and pull out easily.

Cream will whip faster and better if you'll first chill the cream, bowl, and beaters well.

Soupy whipped cream can be saved by adding an egg white, then chilling thoroughly. Re-
beat for a fluffy surprise!

A few drops of lemon juice added to whipping cream helps it whip faster and better.

Cream whipped ahead of time will not separate if you add ¥4 teaspoon unflavored gelatin per
cup of cream.

A dampened and folded dish towel placed under the bowl in which you are whipping cream
will keep the bowl from dancing all over the counter top.

Brown sugar won’t harden if an apple slice is placed in the container.

But if your brown sugar is already brick-hard, put your cheese-grater to work and grate the
amount you need.




KITCHEN HINTS

A slice of soft bread placed In the package of hardened brown sugar will soften it again in a
couple of hours.

Potatoes will bake in a hurry if they are boiled in salted water for 10 minutes before popping
into a very hot oven.

A leftover baked potato can be rebaked if you dip it in water and bake in a 350° oven for about
20 minutes.

A thin slice cut from each end of the potato will speed up baking time as well.
You'll shed less tears if you'll cut the root end off of the onion last.

No more tears when peeling onions if you place them in the deep freeze for four or five min-
utes first.

Scalding tomatoes, peaches, or pears in boiling water before peeling makes it easier on you
and the fruit — skins slip right off.

Ripen green fruits by placing in a perforated plastic bag. The holes allow air movement, yet
retain the odorless gas which fruits produce to promote ripening.

To hasten the ripening of garden tomatoes or avocados, put them in a brown paper bag, close
the bag and leave at room temperature for a few days.

When pan frying always heat the pan before adding the butter or oil.

Alittle salt sprinkled into the frying pan will prevent spattering.

Meat loaf will not stick if you place a slice of bacon on the bottom of the pan.

Vinegar brought to a boil in a new frying pan will prevent foods from sticking.

Muffins will slide right out of tin pans if the hot pan is first placed on a wet towel.

No sticking to the pan when you're scalding milk if you'll first rinse the pan in cold water.

Add a cup of water to the bottom portion of the broiling pan before sliding into the oven, to
absorb smoke and grease.

A few teaspoons of sugar and cinnamon slowly burned on top of the stove will hide unpleas-
ant cooking odors and make your family think you've been baking all day!

Alump of butter or a few teaspoons of cooking oil added to water when boiling rice, noodles,
or spaghetti will prevent boiling over.

Rubbing the inside of the cooking vessel with vegetable oil will also prevent noodles, spa-
ghetti, and similar starches from boiling over.

A few drops of lemon juice added to simmering rice will keep the grains separate. )
Grating a stick of butter softens it quickly.

Soften butter for spreading by inverting a small heated pan over the butter dish for a while.

A dip of the spoon or cup into hot water before measuring shortening or butter will cause the
fat to slip out easily without sticking to the spoon.

Before measuring honey or other syrup, oil the cup with cooking oil and rinse in hot water.

Catsup will flow out of the bottle evenly if you will first insert a drinking straw, push it to the
bottom of the bottle, and remove.

If you wet the dish on which the gelatin is to be unmolded, it can be moved around until cen-
tered.




KITCHEN HINTS

A dampened paper towel or terry cloth brushed downward on a cob of corn will remove every
strand of corn silk.

An easy way to remove the kernels of sweet corn from the cob is to use a shoe horn. It’s built
just right for shearing off those kernels in a jiffy.

To determine whether an egg is fresh, immerse it in a pan of cool, saited water. If it sinks, itis
fresh,; if it rises to the surface, throw it away.

Fresh eggs’ shells are rough and chalky; old eggs are smooth and shiny.

To determine whether an egg is hard-boiled, spin it. If it spins, it is hard-boiled; if it wobbles
and will not spin it is raw.

Egg whites won’t run while boiling or poaching if you'll add a little vinegar to the water.
Eggs will beat up fluffier if they are allowed to come to cool room temperature before beating.

For baking, it’s best to use medium to large eggs; extra large eggs may cause cakes to fall
when cooled.

Egg shells can be easily removed from hard-boiled eggs if they are quickly rinsed in cold wa-
ter first.

For fluffier omelets, add a pinch of cornstarch before beating.

For a never fail, never weep meringue, add a teaspoon of cornstarch to the sugar before beat-
ing it into the egg whites.

Once your meringue is baked, cut it cleanly, using a knife coated with butter.

A meringue pie may be covered with waxed paper or plastic wrap with no fear of sticking, if
you'll first grease the paper with oleo.

No “‘curly” bacon for breakfast when you dip it into cold water before frying.

Keep bacon slices from sticking together; roll the package into a tube shape and secure with
rubber bands.

A quick way to separate frozen bacon: heat a spatula over a burner, slide it under each slice to
separate it from the others.

Cheese won’t harden if you'li butter the exposed edges before storing.
A cloth dampened with vinegar and wrapped around cheese will also prevent drying out.
Thaw fish in milk. The milk draws out the frozen taste and provides a fresh-caught flavor.

When browning any piece of meat, the job will be done more quickly and effectively if the meat
is very dry and the fat is very hot.

You'll get more juice from a lemon if you'll first warm it slightly in the oven.

Popcorn will stay fresh and you will eliminate *“old maids” if you store it in the freezer.
Running ice cold water over the kernels before popping will also eliminate “old maids”.
After flouring chicken, chill for one hour. The coating adheres better during frying.

Empty salt cartons with spouts make dandy containers for bread crumbs. A funnel is used for
getting the crumbs into the carton.

A sack of lumpy sugar won't be if you place it in the refrigerator for 24 hours.




CLEANUPS

Fill blender part way with hot water; add a drop of detergent; cover and turn it on for a few
seconds. Rinse and drain dry.

Loosen grime from can openers by brushing with an old toothbrush. To clean blades, run a
paper towel through the cutting process.

Don'’t panic if you accidentally scorch the inside of your favorite saucepan. Just fill the pan
halfway with water and add Y cup baking soda. Boil awhile until the bumed portions loosen
and float to the top.

A jar lid or a couple of marbles in the bottom half of a double-boiler will rattle when the water
gets low and warn you to add more before the pan scorches or burns.

To remove lime deposits from teakettles, fill with equal parts vinegar and water. Bring to a boil
and allow to stand overnight.

Before washing fine china and crystal, place a towel in the bottom of the sink to act as a cush-
ion.

To remove coffee or tea stains and cigarette bums from fine china, rub with a damp cloth
dipped in baking soda.

To quickly remove food that is stuck to a casserole dish, fill with boiling water and 2 table-
spoons of baking soda or sait.

To clear a sink or basin drain, pour %2 cup of baking soda followed by a cup of vinegar down
the drain . . .let the mixture foam, then run hot water.

When a drainis clogged with grease, pour a cup of salt and a cup of baking soda followed by a
kettle of boiling water.

Silver will gleam after a rubbing with damp baking soda on a soft cloth.
For a fast and simple clean-up of your hand grater, rub salad oil on the grater before using.

A toothbrush works great to clean lemon rind, cheese, onion, etc. out of the grater before
washing it.

While baking fruit pies, does the juice runneth over? Shake salt into the spills. They'll burn to
a crisp and can be easily scraped up with a spatula.

Grease splatters or other foods that have dried on the stove, burner rings, counter appli-
ances, etc., may be removed by applying dry baking soda to the spots, then rubbing with a
damp cloth. Rinse with clear water, dry and enjoy the like-new look.




CALORIE COUNTER

Almonds:
roasted in oil, salted, 9-10nuts .................
Apple butter, 1tbsp. ............... .
Apple juice, canned or bottled, 1 cup
pples: .
fresh, with skin, 1 average (22" diameter) . ....... 61
dried, cooked, sweetened, Y2cup ...... ..
dnod cooked, unswoeiened Ycup .
A d, % cup
canned, d, % cup
Apncoi nectar, cannod or bottled, 1 cup .
Apricots:
fresh, 3average (12perlb.) .................... 55
canned, 4 halves with 2 tbsp. heavy syrup . . 105
canned, water pack, Y2 cupwithliquid ........... 38
Asparagus:
canned, drained, cut spears, % cup
frozen,6spears .................. ..
Avocados, 3¥s" diameter ., ....................

Bacon, fried, drained, 2 mediumslices ............. 86
Bacon, Canadian, fried, drained, 1 slice ... .

Bagel, egg or water, 1 medium (3" diameter) . . 165
Bamboo shoots, raw, cuts, ecup ........ P |
Bananas, 1average .......... .118
Bean sprouts, SOy, raw, Y2Cup ..........iciiiannn 24
Beans, baked, canned:

with pork and tomato sauce, Y2¢cup ............ 156
Beans, green or snap:

fresh, boiled, drained, cuts or French style, Y2 cup .. 16

canned, with liquid, Yacup . .................... 22
Beans, lima, immature seeds:

boiled, drained, Yacup ......................l,

canned, with liquid, ¥2 cup .

Beans, pea, navy, or white, dry, cooked, Y2 cup .

Beans, red kidney, canned, with liquid, %2 cup

Beef, choice grade cuts (without bone):
brisket, lean only, braised,40z. ............... 253

chuck, arm, lean only, pot-roasted, 4 oz ..219
club steak, lean only, broiled, 40z. ..... ..2n
flank steak, lean only, pot-roasted, 4 oz. . L0222
ground, lean (109 fat), brolled, 40z. ..... ...248
porterhousse steak, lean only, broiled, 4 oz ...254
rib, lean only, roasted, 40z. ........... ..273
round steak, lean only, broiled, 4 oz. ... 214
rump, lean only, roasted, 40z. ........ ...236
short plate, lean only, simmered, 4 0z. 253

sirloin steak, double-bone, lean only, broiled, 4 oz. . 245
sirloin steak, round-bone, lean only, broiled, 4 oz. . 235

T-bone steak, lean only, broiled,40z. ........... 253
tieel, corned:

boiled, medium-fat,40z. ..................... 422

canned, lean, 4 oz Le2n
Jeef and vegetable stew, canned,40z. ............ 90
Haeots:

bolled, drained, sliced, %acup .................. 33
lackberries:

fro8h, Y2 CUP .. ..ottt 42

oanned, juice pack, ¥z cup with liquid . .. ..68
Blueberries:

fro8h, ACUP . ..o oottt 45

« anned, water pack, %2 cup with liquid .. .. 47
tologna, alimeat,40z. ................o0innnnn 315
(%ysenberries:

 anned, water pack, %2 cup withliquid ........... 45

frozen, unsweetened, % cup ..
I (¢
1V azil nute (STlrge AUES) ...vvvvriinienniennnennn 20
v ¢ad, commercial:

thstonbrown, 18lice . ............ooeviiinnn 101
« racked wheat, 1 slice, 20 per loaf .

1 ranch, 1slice . .
Nallan, 10lic® .........oviviiiiiinniiianns 26

pumpernickel, 18lice ................o0vvuunn. 79
raisin, 1 slice, 20 per loaf ... ...80
rye, light, 1 slice, 20 perloaf ........... ...56
63
56

white, firm-crumb type, 1 sfice, 20 perloaf ........

whole wheat, firm-crumb type, 1 slice, 20 per loaf ..
Bread stuffing, mix, mixed with butter, water, %2 cup . 250
Broccoli:

raw, 11argespear ...............c.cc.oiiinnnn.

boiled, drained, cut spears, %2 cup .. .
Brussels sprouts boiled, drained %2 cup

Butter, 1 Tbsp. .......
Butter, whipped, 1 tbsp.
Cabbage:
red, raw, chopped or shredded, %2 cup ........... 14
white, raw, choppod or shroddod % CUP ......... 1
Cake, mix, prepared as di d on
angelfood, without icing, 3'4-0z. servmg ........ 269
coffee cake, 3%k-0z.serving .................. 322

devil’s food, with chocolate icing, 3%2-0z. serving . . 369

white, with chocolate icing, 3%2-0z. serving . .. .. ..

yellow, with chocolate icing, 3'4-0z. serving .......
Candies, 1-0z. serving:

almonds, chocolate-covered .................. 161
butter mints, after dinner (Kraft) . .. 106
butterscotch .............cocviuiinnnn. 112
herries, dark chocol .. 115
chocolate, milk ...................... .. 147
chocolate, semi-sweet . . ... . 144
coconut, chocolate-covered . 124
fudge, chocolate, with nuts . 21
gumdrops .............. ..98
llybeans ..... . 104
licorice (Switzer) . 101
Life Savers, all flavors except mi 1
LifeSavers, mint ................ .. 108
mints, chocolate-covered .. .. 116
marshmallows (Campfire) . . .. 100
peanutbrittie ....................... .. 119
peanut cluster, chocolate-covered (Kraft) . .. 151
raisins, chocolate-covered . . ........... .. 120
toffee, chocolate (Kraft) . .m
Cnmaloupe fresh, 142 melon 5" diameter .......... 58
Carrots:
faw, 1average ............cceiiiiieeenninann
boiled, drained, diced, % cup .

Catsup, tomato, bottled, 1tbsp. .
Cauliflower:

raw, flowerbuds, sliced, acup .................

boiled, drained, flowerbuds, % cup .
Celery, raw, 1 outer stalk (8" long)
Cereals:

Albran, 1Cup .......oovviiierivnnnnnnnnns 192

bran, 1009 (Nabisco), 1 cup .. 150
bran flakes, 40%, 1cup ...... . 106
bran flakes with raisins, 1 cup . 144

cornflakes, 1cup ............. ... 97
corn flakes, sugar coated, 1 cup .
Cream of Wheat, cooked, 1cup ..
farina, quick-cooking, cooked, 1cup
oat ﬂakes, (Post),1cup ............. .. 165

oatmeal or rolled oats, cooked, 1 cup . 132
rice, puffed, Tcup ............... ..60
wheat flakes, 1cup .. .. 106
wheat, puffed, Tcup........... ...54
wheat, puffed, presweetened, 1cup .. ... .. 132
wheat, shredded, 1 biscuit (22" x2”" x1%") ...... 89
Cheese:
American, processed, 10z. ................... 105
blue or Roquovon type, 10z. . 104
brick, 1 0z. 105
cheddar, domestic, 1 0z. .13
cottage, creamed, small curd, Y2cup ........... 112



CALORIE COUNTER

cream, 1tbsp. ...... ..52
cream, whipped, 1 tbsp .. 37
Gouda, 102. .......... ... 108
Monterey Jack,10z. ..... ...103
Mozzarglla, part-skim, 1 oz. ....86
Muenster,10z. ............ . 100
Neufchatel (Borden's), 10z. . .73
Old English, processed, 1 0z. .105
Parmesan, grated, 1 Tbsp. ......... ....23

American, pi 105
Provolone, 10Z. ...........ovvvn.. ..99
ricotta, moist, 1 0z. . ..45
Romano, 10z. . 110
Roquefort, 102. ..... 105
Swiss, domestic,10z. ............. ...104
Cheese food, American, processed, 10z. .......... 92
Cherries:

sweet, fresh,whole,2¢up ....................
Cherries, maraschino, bottled, 1 0z. with liquid ......
Chestnuts, fresh, 10average ...................
Chicken:

broiled, meatonly,40z. ......................

roasted, dark meat, 4 oz., no skin . .

roasted, light meat, 4 oz, no skin ..
Chili, with beans, canned 2 cup . ..
Chili, without beans, canned, Y2 cup . .
Coconut:

dried, sweetened, shredded, V2 cup ............ 258
Cod (meat only):

broiled, with butter, fillets, 40z. ................ 192

frozen, fish sticks, breaded, 5 sticks, 4 oz. ...
Coffee, prepared, plain, 1cup ................covn.
Coleslaw, commercial, with mayonnaise, 2 cup . .... 87
Cookies, commercial:

brownies, from mix, with nuts andwater, 10z. .... 114

butter thins, 1 piece (2" diameter) ............... 23
chocolate chip, 1 piece (2% diameter) . .

coconutbar, 10z. ....
fig bar, 1 average piece .......... ..50
gingersnaps, 1 piece (2" diameter) . . . .

graham cracker, plain, 1 piece (5" x 22")
ladyfinger, 1piece .................. .
macaroon, 1 piece (2% diameter) .......... .91
oatmeal with raisins, 1 piece (2% diameter) ..

peanut sandwich, 1 piece (1%” diameter) ........58

shortbread, 1 averagepiece ............ ..37

vanilla wafer, 1 piece (13" diameter) ............ 19
Comn:

boiled, drained on cob, 1 ear (5" x 1%") .......... 70
boiled, drained, kernels, % cup :

canned, cream style, Y2 cup . . 105
Comchips (Fritos), 10z. .............coovuann. 166
Crackers:

baconflavor,10Z. ............ccvuevinnennnn 127
butter, round, 1 piece (1%" diametar) .

cheese, round, 1 piece (15" dmrneter) ..
Melba toast, white, regular, 1 piece .. ... .. 15

Rye-Krisp, 1 piece (17" x 3 L2
saltines, 1 piece ....... .12
whole wheat, 102, .........ovvvniieiiennnis 114
Ty juice cocktail d or bottled, 1 cup ... 164
Cmnborry sauce, canned, strained, Yacup ........ 202
Cream:
halfandhalf,Yacup ...............oiiall, 162
sour,1thsp. .................un . 26

whipping, light, %2 cup unwhipped . . ..

whipping, heavy, ¥z cup, unwhlpped
Cream substitute, non-dairy, dry, 1 tbsp. . .
Cucumber, with skin, 1 large (8%’ long) ............ 45

Dates, domestic, 10average . ...................
Duck, domestic, roasted, meatonly, 4 oz. . . ..

vi

Eclair, filled, with icing, 1 ge . 239
Eggnog, 8% fat (Borden's), Yacup ............... 17
Eggplant, boiled, drained, diced, Y2cup ............ 19
Eggs, chicken:

boiled or poached, 1largeegg .................
fried, with 1tsp. butter, 1largeegg . ..... e
scrambled, with 1 tsp. butter, 1 large egg .
Endive, raw, 10small leaves ............. .
Escarole, raw, 1largeleaf ................. Teeees

Fat, vegetable shortening, 1tbsp. ................ 1
Figs:

dried, 1large fig (2" x1”)............
Fish cakes, fried, frozen, reheated, 4 0z.
Flour:

all-purpose, sifted, Tcup ...............conn.n 419

buckwheat, dark, sifted, 1 cup . .

cake or pastry, sifted, 1cup ... .

rye, dark, unsifted, 1cup ..... .. 419

wheat, self-rising, sifted, 1 cup
Frankfurters, all-meat, 1 average (10 per Ib.)
Fruit cocktail, canned, water pack, % cup with liquid . . 46
Fruit, mixed, frozen, sweetened,40z. ............ 125

Gelatin dessert, flavored, prepared with water, 2 cup sl

Gooseberries, fresh, 2 cup .. .30
Grape drink, canned, 1cup .......... .. 135
Grape juice, canned or bottled, 1cup ............. 167
Grapes:

fresh (Concord, Delaware, etc.), 10 .............. 18

fresh (Thompson seedless, etc.), 10 ............. 34
Grapefruit juice:

canned,sweetened, 1CUP . ..............cuunn 133

canned, unsweetened, 1cup .................. 101
Haddock, fried, breaded fillets, 40z. . ............. 187
Halibut, fillets, broiled with butter, 4 oz .. 194
Halibut, frozen, steak, 4o0z. ...... .. 254
Halibut, smoked,40z. .................... ... 254
Ham:

boiled, packaged, 4 oz. (about 4 slices)
fresh, medium-fat, roasted, 4oz. . .. ...
picnic, cured, medium-fat, roasted, 4 0z. .
canned, cured, lean only, roasted, 4 0z. .

canned,deviled,40z. .......................
Herring:

canned, plain, 4 oz. with liquid . ..236

pickled, Bismark-type, 4 0z. . .. 253

smoked, hard, 40z. ....... .. 340
Hickory nuts, shelled, 40z. ....... .. 763
Honey, strained or extracted, 1tbsp. .............. 64
Honeydew melon:

fresh, 1wedge (2" x7") ................ T 49
Ice cream:

hardened, rich, 16% fat, %2 cup . . . . 165

soft-serve (frozen custard), Yz cup . . . . 167
Ice cream bar, chocolate coated, 3-0z. bar 162

Ice cream cone, sugar1cone .......... .7

Ice cream cone, waffie, 1 cone .. .. .19
Ice milk, hardened, 5.1% fat, Y2 cup . .. ..100
Ice milk, soft-serve, 5.1% fat, Yacup . . ... .. 133
Ice milk bar, chocolate coated, 3-oz.bar ........... 144
Jams and preserves, all flavors, 1 tbsp.
Jellies, all flavors, 1tbsp. . ...............
Kale:

fresh,leavesonly,40z. ................. ... 80

fresh, with stems, boiled, drained, % cup .
Knockwurst, 1 link (4" x 1%" diameter) . ...
Kumquats, fresh, 1average .............




CALORIE COUNTER

Lamb, retail cuts:
chop, loin, lean only, broiled, 2.3 0z. with bone . . .. 122
leg, lean and fat, roasted, boneloss 40z. ........ 3
lean only, , ! 40z ..
Leeks,raw,3average .................... . .... 52
Lemon juice:
fresh,1tbsp. ..., 4

Lemonade, frozen, diluted, 1cup ........
Lemons, fresh. 1 average (2Ve” diameter) .
Lentils, whole, cooked, 1cup .........
Lettuce:

iceberg, 1leaf (5" x4'2") ......................

romaine, 3 leaves (8" long) .
Limes, fresh, 1 average (2" diameter) .
Liverwurst, fresh,40z. ............ .
Lobster, cooked in shell, whole, 11b. .............. 1
Lobster, cooked or canned, meat only, cubed, %2 cup . 69

Macadamia nuts, 6 averagenuts ................
Macaroni, boiled, drained, % cup . .
Macaroni and cheese, canned, 2 cup

Mackerel, fresh or frozen, broiled with bune, oz. ..
Mangos whole, 1average(1'/a perib.)............ 152
g , salted or 1tbsp. . ... 102
Marmalade, citrus flavors, 1tbsp. ........... ....51
Milk, chocolate, canned, with skim milk, 1cup ...... 190
Milk, chocolate, canned, with whole milk, 1cup ..... 213
Milk, cow’s:
whole, 3.5% fat,1cup ....................... 159
buttermilk, cultured, 1 cup . ..88
skim,1cup ............. ..88
skim, partially, Tcup ................. ... 145

canned, condensed, sweetened, 1 cup ..
canned, evaporated, unsweetened, 1 cup .
dry, whole, 1 tbsp. dry form
dry, nonfat, instant, 1 envelope (3.20z.) . .
Milk, malted, beverage, Tcup ................... 244
Muffin, corn, mix, made with egg, milk, 1.4 oz. muffin 130
Mushrooms, raw, sliced, chopped or diced, 2 cup ... 10

Mushrooms, canned, with liquid, Yacup ............ 21
Mustard greens, boiled, drained, Y2¢cup ............ 16
Nectarines, fresh, 1 ge (212"
Noodles, chow-mein, d, Y2 cup
Noodles, egg, cooked, Y2 cup .......
Oll, cooking or salad:
corn, safflower, ,sesame or soy, 1tbsp. .......... 120
oliveorpeanut, 1thsp. ...................uee 119
Olives, pickled, canned or bottled:
green, 10 large (%" diameter) .................. 45
ripe, salt-cured, Greek style, 10extralarge ........ 89
Onions, mature:
raw, 1 average (212" diameter) ................. 40
raw,chopped, 1tbsp. ...l 4
Orange juice:

fresh, California, Valencia, 1cup ............... 117
fresh, Florida, Valencia, 1 cup . ..

canned, sweetened, 1cup . ..
canned, unsweetened, 1cup .. .. 20
frozen, concentrate, unsweetened, diluted, 1 cup . 112

Oranges, fresh,1average ....................... gl

Pancakes, prepared from mix as directed on package:
plain and buttermilk, 4" diametercake ........... 61
buckwheat and other flours, 4" diameter cake ... .. 54

Papaya juice, canned, 1 cup
Papayas, fresh, whole, 1 papaya (32" x 5%")
Peach nectar, canned, 1 cup
Peaches:
fresh, 1 average .
canned, in juice, 2 peach halves with 2 tbsp. j ce ..45
dried, 2CUP ... ovi ittt e 210

Peanut butter, commercial, 1thsp. ............ .. 84
Peanuts:

roasted, in shell, 10 nuts

roasted, chopped, 1 tbsp.
Pear nectar, canned, 1 cup
Pears:

fresh, Bartlett, 1 pear (21/:" diameter) ........... 100

canned in heavy syrup, 1 pear half and 2tbsp. syrup 71

dried, YaCup . ...
Peas, green:

boiled, drained, Y2Ccup . .........oiiiiiiinn.. 57
Peas, split, cooked, Y2¢cup ..................... 115
Pecans:

shelled, 10largenuts . .............covuennnp.. 62

chopped, 1thbsp. .........c.ccccvviiiininnann, 52
Peppers, hot, chill:

green, raw,seeded, 40z. ................o.unnn

green, chill sauce, canned, Y2cup .. .

red, chili sauce, canned, Y2cup ................
Peppers, sweet, green:

raw, fancy grade, 1 pepper (3" diameter) ......... 36
Peppers, sweet, red:

raw, fancy grade, 1 pepper (3" diameter) .........
Perch, ocean, Atlantic, frozen, breaded, 4 0z. ..
Perch, white, raw, meatonly,40z. ...............

Pickle relish:
hamburger (Helnz), 1tbsp. ...l 17
sweet, 1thsp. ..., 21
Pickles, cucumber
dill, 1large(4”long) ..........ccovviineiiniinan 15
sweet gherkins, 1 small(2%"long) .............. 22
Pies, frozen:
apple, baked, 3%" arc (% of 8” pie) . 173

cherry, baked, 3%" arc (Vs of 8" ple) . .
_coconut cusu:rd baked 3V-" arc (Ve ofa pi

Pmea
fresh, slicad, 1slice (312" diameter x %™) ........ 44
canned, heavy syrup, chunks or crushed, 2 cup . .. 95
cunney water pack, tldbns. & cup wnth llquid

Pi juice, d, 1cup . ..
Plstachlo nuts,chopped, 1tbsp. ..................
Plums:

damson, fresh, whole, 10 plums (1" diameter) ... .. 66

canned, purple, 3 plums and 2% tbsp. liquid ..... 110
Popcorn:

popped, plain,fcup ............... ...23

popped withoil and saltadded, 1cup ........... 41
Pork:

Boston butt, lean only, roasted, 40z. ............ 279

chop, lean only, broiled, 4 oz. with bone .. .. 308

loin, lean only, roasted, 40z. ........... ..288
Potato chips, 10 chips (2" diameter) . .. 114
Potato sticks, 2 CUP . ........vveineeninininnnn 95
Potatoes, white:

baked, inskin,1long ....................... 145

boiled, in skin, 1 round . .. 104

fried, Y2cup ...... 228

frozen, hash brown, cooked, 2 cup . 174

mashed, with milk and butter, Yacup ............. 99
Potatoes, sweet:

baked, inskin, 1average .....................

boiled, in skin, 1 average ..... :

boiled, in skin, mashed, % cup
candied, 1 piece (212" long x 2"
Pretzels, commercial varietles:
rods, 1 pretzel (72" long) ..........c.c..ovenenn. 55
twisted, 3-ring, 10 pretzels .. .. .. .
Prune juice, canned or bottled, 1 cup .
Prunes, dried, medium-size, 1 average

Pumpkin, canned, Y2cup ...... 41
Radishes, raw, whole, 10 medium . ..8
Raisins, seedless (Y2Cup) ..........coovnuinnnns 210



CALORIE COUNTER

Raspberries:
black, fresh, %2 cup
red, fresh,Y2cup ......
canned, black, water pack, 4 o with liquid .
canned, red, water pack, %2 cup with liquid . .
frozen, red, sweetened, Yacup .......... ..

Rhubarb, cooked, Yeup ...

Rice, cooked (hot):
brown, longgrain,2cup .............oiil....
white, long grain, Y2cup ......... ..
white, parboiled, long grain, ¥2 cup

Rolls and buns, commercial (ready to serve):
frankfurther or hamburger, 1.40z.roll ........... 19
hard, rectangular, %-oz. roll
raisin, 1-0z.roll .
sweet, 1-0z.roll .....
whole wheat, 1-0z.

Salad dressings, commercial:
blue cheese, 1 tbsp.
French, 1tbsp. ...

-

mayonnaise, 1
Roquefort cheese, 1 tbsp.
Russian, 1
Thousand Island, 1tbsp. ..
Salami:
cooked, 1 slice (4” diameter) . . ..
dry, 1 slice (3%" diameter) ..
Salmon, smoked,40Z. ..............ciiiniinn
Sauces:
barbecue, 1tbsp. ...l 17
3 .12

§Z

.74
tomnto canned (Hunt's), acup ..... ..35
Sauerkraut, canned, Y2 cup withliquid ............. 21
Sausages:
polish, 2.7 oz. sausage (5%" long x 1" diameter) . . 231
pork, cooked, 1link (4" long x 7" diameter) . . . ...
pork, cooked, 1 patty (3% " diameter x ¥%")

pork and beef, chopped,40z. .........

Vienna, canned, 1 sausage (2" long) . ....38
Sherbet,0range, /2 CUP . ...... ... iiiiiieiian.n 130
Shrimp:

fresh, breaded, fried,40z. .................... 255

canned, drained, 10 medium shrimp ............. 37
Soft drinks:

[ T T 96

creamsoda, 1CUP ......ovvireneineneannnsns 05

up 1

fruit flavored (cltrus. cherry, grape, elc) 1cup 113
root beer, 1 cup . .. .
Seven-Up, 1 cup .

Soup, canned, condensed, diluted with equal part water:
asparagus, creamof, 1Cup ....................
beans withpork, 1cup ...............
beef broth, bouillon or consomme, 1 cup .. .
beefnoodle, 1cup .................. .. 67
celery, creamof, 1cup .... R
chicken consomme, 1 cup .
chicken, creamof, 1 cup ..
chicken gumbo, 1cup ....

chicken noodle, 1cup ... .62
chicken vegetable, 1 cup .. 76
chickenwithrice,1cup .......... ..48
clam chowder, Manhattan type, 1 cup . .. 81
minestrone, 1Cup ................ ... 105
mushroom, cream of, 1 cup .. .. 134
onion,1CUp ........oounnn ....65
pea, split, 1Tcup .. . 145
tomato, 1¢up ....... ..88
vegetable beef, 1cup ....... .. 78
vegetarian vegetable, fcup .................... 78

Spaghetti:
plain, bolled 8-10 minutes, drained, Y2 cup ...
canned, In tomato sauce with cheese, 2 cup . .
canned, with meatballs in tomato sauce, %2 cup ... 129

Spinach:
boiled, drained, leaves, acup ................. 21
Squash, summer:
scallop variety, boiled, drained, sliced, Y2cup ..... 15
yellow, boiled, drained, sliced, Yacup ............ 14
zucchini, boiled, drained, sliced, %2 .............. 1
Squash, winter:
acorn, baked, %2 squash (4" diameter) ........... 86
acorn, boiled, mashed, Y2cup ........ ... 42

butternut, baked, mashed, %2 cup .
putternut, boiled, mashed, 2 cup ...
Strawberries:

fresh,whole,%2cup .............ccovvnueuvnnnn 28
canned, water pack, % cup withliquid ........... 27
Sugar, beet or cane:
brown, 2 cupfirmpacked .................... 411
brown, 1tbsp. firm packed . . ...52
granulated, Y2¢cup ........ . 385
granulated, 1tsp. ......... .. 15
powdered, unsifted, Y2 cup . .231

powdered, stirred, 1tbsp. .........
Sunflower seed kernels, in hull, 2 cup .
Sunflower seed kernels, hulled, Yacup . ..
Syrups:

chocolate, thin-type, 1tbsp. ....................

corn, light or dark, 1 tbsp. ..
maple, 1tbsp. ............
molasses, blackstrap, 1 thsp. .
molasses, light, 1tbsp. ....
molasses, medium, 1 thsp. . e
sorghum, 1tbsp. ...........coviiinniiinnn,

geri fresh, 1 ge (2% di
Tomato juice, canned or bottle, 1 cup
Tomato juice cocktail, canned or bottled, 1 cup
Tomato paste, canned, Y2 cup ...

Tomato puree, canned % cup

Tomatoes, ripe:

raw, whole, 1 (about 22%s™ ) e 20

canned, 2 cup with | liquid ...................nn 26
Toppings: dessert:

butterscotch, 1tbsp. ...................coe.e. 52

caramel, 1tbsp. ...... Lo T2

chocolate fudge, 1 tbsp. ...62

pineapple, 1thsp. ......................o.all 56
Tuna, canned:

in oll, solid pack or chunk style, drained, ' cup .

in water, all styles, with liquid,40z. ............. 144
Turkey:

dark meat, roasted,40z. ..................... 230

light meat, roasted, 4 oz. ... ..

canned,boned, VaCup ...t
Turnip greens:

fresh, boiled in small amount water, drained, ' cup . 15
Turnips, boiled, drained, cubed, Y2cup ............. 18

il CUP ...vviinnnnn 41

Vogotnbles mlxed frozen, boiled, dralned Yacup ...58
Waffies, baked from mix:

made with egg and milk, 1 round (7" diameter) . . ..
Walnuts, 10largenuts ....................

Watermelon, with rind, 1 wedge (4" x 8") .
Wheat bran, commercially milled, 4 oz. ..

Wheat germ, toasted, 1 tbsp.
Yogurt, plain:
partially skim milk, 8-0z. container ............. 113

whole milk, 8-0z. container ................... 140



This Cookbook is a perfect gift for Holidays,
Weddings, Anniversaries & Birthdays.

To order extra copies as gifts for your friends,
please use Order Forms on reverse side
of this page.
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Cookbook Publishers, Inc. has published millions of per-
sonalized cookbooks for every kind of organization from every
state in the union. We are pleased to have the privilege of publish-
ing this fine cookbook.



ORDER FORM

Use the order forms below for obtaining
additional copies of this cookbook.

Fill in Order Forms Below — Cut Out and Mall

‘You may order as many coples of our Cookbook as you wish for the regular price, plus 75
cents postage and packing per book ordered. Mall to:

Eugenia A. Kowalsky
308 Wolcott Avenue
Windsor, CT 06095

Pleasemall _____ coples of your Cookbook @ ___________ each, plus 75 cents post-
age and packing per book ordered.

Mall books to:
Name

Address

City, State, Zip

‘You may order as many coples of our Cookbook as you wish for the regular price, plus 75
cents postage and packing per book ordered. Mall to:

Eugenla A. Kowalsky
308 Wolcott Avenue
Windsor, CT 06095

Pleasemall__________ copies of your Cookbook @ _________ each, plus 75 cents post-
age and packing per book ordered.

Mall books to:

Name

Address

City, State, Zip

1047-88



You Collect the Recipes and We do the Rest!

We have helped thousands of groups like yours,
s0 let us show you how easy it is to create a successful cookbook.

The following features are included In your cookbook at no additional charge:

* Washable * Table of Contents
Full-Color Covers & Alphabetized
Recipe Index
* Seven Full-Color
Dividar Pages * Coupon Page 1o halp you
sell your cookbooks
* Professional Typesetting
of recipe pages— * Colortul Full Length
not typewritien Plastic Ring Binders
allowing book to lie flat
while |
* Three Pages i
10 Print information
about your organization * Shipping Charges—

We Pay the Freight

Send Coupon below or Call TOLL-FREE 1-800-227-7282

- EEsssssssE -

COOKBOOK 7 2101 Kansas City Road
PUBLISHERS, INC.® gt
“Quality is our Main Ingredient” Olathe, Kansas 66061-1260

Yes, Please rush the FREE — No Obligation details on how my

group can use your easy fundralsing plan. =
Members
Organization

Name

Address

City State Zip

CP-£85




We Can Create a Cookbook
For You Too!

It's Fun —It's Easy —It's Profitable
All you have to do is furnish recipes and we provide FREE recipe forms to help
you. Your book is completely personalized because your organization’s name and
town are printed on the front cover. The name of every person who submits a
recipe is printed right with their recipes.

Your Books Are Self Financing

You figure the cost of your books from our Price Chart. Costs are based on the
number of recipes you want printed and the number of books you want to order.

* * NO FREIGHT CHARGES » *
NO DOWN PAYMENT % * NOINTEREST OR HANDLING CHARGES

One-half of balance 37 days after books are shipped—remaining balance, 67 days
after books are shipped. Thirty-day extension on written request if needed (mak-
ing a total of 97 days).

For Your FREE Step-by-Step Instruction Kit simply
RETURN the POSTAGE PAID CARD NOW
or CALL TOLL FREE!
1-800-227-7282

(Tear along perforation, fill in reverse side and mail)

NO POSTAGE
NECESSARY

IF MAILED
IN THE
UNITED STATES

BUSINESS REPLY MAIL

FIRST CLASS PERMIT NO. 324 OLATHE, KS
POSTAGE WILL BE PAID BY ADDRESSEE

Cookbook Publishers, Inc.
2101 Kansas City Road

P. O. Box 1260

Olathe, Kansas 66061-1260






