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BREAD

GRAHAM BREAD

V45 cup of sugar

cups of sour milk

tablespoons of molasses

teaspoon salt

cups of graham flour, sifted in order to make lighter.
good teaspoons soda dissolved in a little hot water.
cup of raisins dredged in flour, nut meats if desired.
Bake in slow oven.

el 2 Sl o o)

Mrs. Sarah McClintock.
BROWN BREAD

Mix 3 cups of graham flour
{ cup of white flour
1/3 cup of brown sugar
1 teaspoon salt
4 cup of chopped nut meats
14 cup of seeded raisins
{ pt. of sour milk
V4 cup of molasses
1 egg .
2 teaspoons of soda, one in milk and one in molasses
2 tablespoons melted shortening
Mrs. Andrew Beam,

JOHNNY CAKE

I egg )

114 sups of sour milk

| cup of corn meal

1 cup of flour

V4 cup of sugar

A pinch of salt

Butter or other kind of shortening, size of an egg, V2
teaspoons of soda ¥ milk is very sour. Very good,

Mrs, Harry Walker.
PANCAKES WITH SWEET MILK

cups four
level teaspoons baking powder
teaspoen salt
eggs
cups sweet milk
Make a thin batter and bake on a hot griddle, well
greased.
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KALAMAZOO-CITY SAVINGS BANK

W —r i ity

For Your Convenience

THREE NEIGHBORHOOD BRANCHES

D T —

Portage at Washington Ave. North at Westnedge Ave.

East Ave. at Gilbert St.

OIL COOK STOVES AND OVENS
00D HARDWARE

%W O00DS PAINTS 100% PURE.

=====TO0LS

PRICES

RICKENMORE-STALL HARDWARE CO.
128 Portage St. Telephone 860

B L R U
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BUCKWHEAT GRIDDLE CAKES

2 cups pure buckwheat

1 cup white flour

4 level teaspoons baking powder
14 teaspoon salt .
Milk to make a thin batter. :
Mrs. Elizabeth Welborn:

i

BROWN BREAD

3 tablespoons lard

I egg

2/3 cup sugar

14 cup molasses

2 cups sour milk

I teaspoon soda

! teaspoon salt

2145 cups graham flour
[ cup white flour. :
Miss Pansy Powers

RAISIN BREAD

cake compressed yeast

cup lukewarm water

cup milk, scalded and cooled
tablespoon sugar

cups sifted flour

tablespoons shortening

34 cup sugar

| cup raisins

1 teaspoon salt

g O e —

Dissolve yeast and [ tablespoon sugar in lukewarm liguid,
add 2 cups Hour, the shortening and sugar well creamed and
beat until smooth. Cover and set aside to rise in a warm
p]ace about one and One-half hours. When Well risen a&d
raisins well floured, the rest of the flour or enough to make
a soft dough and the salt. Knead lightly and place in well
greased pan to rise until double its size. Mould into loaves,
fll bread pans half full, cover and let rise about one hour.
Glaze with egg diluted with water and bake forty-five minutes,
Makes two loaves,

Mrs. Wm, C. Ferguson.
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G. F. HOOSE, Mgr.

Some. recipes in this book
Date back to the days of yore;
But when you want the makings

Come to the A. and P. Store.

B G A R
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BOSTON BROWN BREAD

I cup of white flour

| cup of corm meal

| cup of graham four

34 of molasses

114 cup of sour milk or buttermilk

2 teaspoons soda

{ teaspoon of salt

Steam {14 hours in a greased pan. Ralisins and walnuts

can be used,

Mrs. Harry Walker.

ONE EGG MUFFINS

214 cups flour

4 tablespoons sugar

314 level teaspoons of baking powder

] cup of milk

Vz teaspoon of salt

2 tablespoons butter

| egg

Mix and sift dry ingredients and add milk, beaten egg and
melted butter. Bake in hot greased gem pans 25 minutes.

Mrs. Ronald Colvin.

TWIN MOUNTAIN MUFFINS

14 cup of butter

2 cups of flour

V4 cup of sugar

3 teaspoons of baking powder

| egg

34 cup of milk. Cream butter and add sugar, add the
well beaten eggs. Mix the dry ingredients and milk alter-
nately, Bake in moderate oven 25 minutes.

Mrs. David Schau.

BAKING POWDER BISCUITS

1 cup flour

L4teaspoon salt

i heaping tablespoon butter

| heaping tablespoon Snowdrift

Mix the above ingredients well then add, 1 cup of milk,
stir thoroughly, then add 1 cup of flour.

3 teaspoons baking powder

Roll on board and cut into biscuits. Bake in hot oven,

Mrs., Ralph Hayward.
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“FULFILLED DATES”

WE MAKE OUR DATES AND FULFILL THEM BY:

HELPING BUILD
FINANCE
FURNISH PLANS

MIXED WITH GOOD MATERIAL AND
SATISFACTION

Set Your Date

to
"BUILD A HOME FIRSY”

Phone 934
GODFREY LUMBER CO.

Offices and Yards

841 THIRD STREET, KALAMAZQO, MICH.
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DATE ROLLS

2 cups of Hour

4 teaspoons baking powder

14 teaspoon salt

2 tablespoons sugar

2 tablespoons shortening

1 egg

2/3 cup milk

V3 cup of cut dates ]

Sift dry ingredients several times, add cold shortening
and cut it in, add milk. and egg. Roll to 34 of an inch thick-
ness, spread with chopped dates and roll up like jelly roll. Cut
oft slices about 34 inch thick and bake in hot oven !5 minutes,

Myrs. Ralph Hayward.

NUT BREAD
| egg )
14 cup of sugar
134 cupa of sweet milk
Pinch of salt
4 teaspoons of baking powder
4 cups of flour
] cup of nuts—walnuts or peanuts
Bake 34 of an hour. Makes two small loaves,

Mrs, Preston.

BROWN BREAD

2 tablespoons of molasses

2 tablespoons of brown sugar

| cup of sour milk

2/3 cup of wheat flour

2 small cups graham flour

| teaspoon of soda

| teaspoon of salt

Steam two and one-half hours or bake one-half hour,

Mrs, J. B. Kindleberger.
BROWN BREAD

2 tablespoons of cooking molasses
2 tablespoons of sugar

I egg

14 teaspoon salt

cups of sour milk

small teaspoons of soda
teaspoon baking powder

cup of white flour

cups of graham flour

B = e b

Mrs. O, W. Byers.
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SOLID COMFORT SALAD

10 Gallens Gasoline

4 Quarts Motor Oil

Place in an “Improved Chevrolet’” cov-
ered with Duco Finish, Stir in a little leisure
time and place on a good road.

For further information call

BROPHY CHEVROLET
SALES CO.

58305831

O 8 A R A
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WHITE BREAD

| cake compressed yeast

2 tablespoons sugar

14 cup of lukewarm water

1 quart of milk scalded and cooled

3 quarts of Pillshury’s flour sifted

2 tablespoons lard or butter

I tablespoon salt

Dissolve yeast cake and sugar in lukewarm water add
cooled milk and 1V} guarts sifted flour to make sponge. Beat
well, cover; and let rise for about 115 hours in a warm place,
if dry yeast is used let rise over night. When well risen add
lard or buiter, remainder of flour and salt, knead for 10 min-
utes and place in a greased bowl, cover and let rise for 12
hours, turn out and knead again, mould into loaves and place
in well greased pans. Cover and let rise for one hour and
until double in bulk, when light, bake in hot oven for 15
minutes, then reduce heat for 45 minutes longer.

Mrs. Hill.
BISCUETS

2 level cups of sifted fAour and 4 level teaspoons of baking
powder, 14 teaspoon salt, 4 tablespoons shortening, ¥4 cup
of milk and water.

Mrs. Hill.

SCOTCH SHORT BREAD

1 pound of flour

34 pound of butter

14 pound of sugar

Mix with the hand until ingredients will hold together,
pat firmly into shallow pans te !4 inch thick and bake in
moderate oven until a delicate brown. Cut in small pieces
while still hot but do not serve until entirely cold. This will

keep indefinitely. ‘
Mrs. John Cuthbert.

CAKES

EGGLESS, BUTTERLESS, MILKLESS CAKE
1 cup sugar
1/3 cup lard
| cup cald water
I cup chopped raisins
} teaspoon cinnamon
% teaspoon cloves
1/ teaspoon nutmeg
!/2 teaspoon salt

11
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Prescriptions Q. W. Dog Remedies

Sherwin-Williams Paints

PARCHMENT DRUG STORE
ALMOST EVERYTHING

.,
M
2

,s® va,

Try Your Drug Store First

o..° .-.-
-

*a
.

J. 5. VAN ANTWERP, Prop.

Kodaks - Auto and Radio
Films Accessories

O B e
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Boil for 3 minutes, then cool. Add 2 cups flour and |
teaspoon soda dissolved in a teaspoon of hot water. Bake in
moderate oven.

Mrs. Cora Schau.

SPICE CAKE .

144 cup butter or crisco
| cup sugar
2 cups flour
2 level teaspoons baking powder ]
‘/é teaspoon nutmeg i
1/3 teaspoon cinnamon
14 teaspoon salt
34 cup water
Yolks of 4 eggs or 2 whole ones
* Cream butter and sugar and add eggs. Sift together the
flour, baking powder, spices and salt and add alternately with
water.

MI’S. Meulenberg.

SPICE CAKE

i cup sugar

2 tablespoons of shortening
t leve! teaspoon Cinnamon
14 teaspoon of nutmeg

% teaspoon cloves

14 teaspoon allspice

Pinch of salt

1 egg

| cup buttermilk

| teaspoon soda

Cream shortening and sugay together. Add the well
beaten egg. Sift flour, spices, soda and salt together; add to

‘mixture alternately with buttermilk. Bake in moderate oven.

Frosting.

Cook 114 cups sugar and 14 cup milk until it forms a
soft ball when tried In cold water. Remove from fre, add
butter the size of a walnut and | teaspoon vanilla. Let this
dissolve, then stir until cool enough to spread on cake,

Mrs. W. E. Walker.

13
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LADIES!
5

IS YOUR HUSBAND'S SALARY
GUARANTEED?

HAVE YOU FUNDS TO PAY THE
DOCTOR—GROCERIES—MEAT—BILLS?

7y

Have His Health Insured With

FIDELITY
HEALTH & ACCIDENT CO.

See J. L. Chase 311-12 Kal. Nat. Bank Bldg.

S B A B

14

DATE CAKE

| Egz

2 tablespoons butter

i4 teaspoon salt

| cup sugar

I teaspoon soda

14 cups boiling water

2 cups flour

2 teaspoons baking powder

! cup stoned and chopped dates

| cup chopped ~nut meats

L4 teaspoon vanilla

Pour ¥4 cup boiling water over dates and let stand while
mixing cake. Cream butter and stir in sugar. Add egg, well
beaten; mix and sift flour, salt, soda and baking powder and
add to first mixture. Add boiling water and beat until smooth.
Add dates, nuts and vanilla, Mix thoroughly and turn into an
oiled and floured cake tin. Bake 35 minutes in a moderate
oven and cover with icing as preferred.

Mrs, Geo. A. Johnson
Mrs. B. F. Campbell
Linnie Smith.

APPLE CAKE

[ cup sugar
%2 cup butter
115 cups flour
/3 cup water

cup sour apples, cut and chopped fine
| egg {save white for frosting)
| teaspoon soda
| teaspoon cinnamon.

Mrs. Ralph Hayward,

WHITE CAKE
114 cups sugar
14 cup butter or crisco
2Y45 cups flour
1 cup cold water
4 level teaspoons baking powder
Pinch of salt
Whites of 3 large or 4 small eggs

Cream butter and sugar, sprinkle with 3 tablespoons flour.
Sift flour, baking powder and salt together and add alternately
with the water. Fold in beaten whites of eggs last.

Mrs. Meulenberg.

15




G GRAHAM FLOUR CAXE

14 cup sugar

WE THANK YOU'_ 14 cup molasses

114 teaspoons soda

| teaspoon salt

I cup raisins

3 cups graham flour, I4 cup white flour. Put raisins in

For your patronage today and solicit same last.
. Mrs, Charles Keelan.

in the future on the basis of first-class goods

d - APPLE SAUCE CAKEV
: : : 1 cup sugar

and fair dealing. _ : | cup shortening

i/ teaspoon salt

| teaspoon baking soda

: | cup unsweetened apple sauce
PARCHMENT MEAT MARKET : 2 cups four :
. 1/3 teaspoon cloves, cinnamon and allspice
. 1 cup raisins . .

Hudson Bldg. T. RALSTON, Prop. : Mix together sugar, shortening and seasonings. Put soda

: into applesauce and stir until it foams over. Put raisins inte
the flour and beat all together. Bake slowly aboui 40 minutes.
This cake will not dry quickly.

Mrs. Ronold Colvin.

E. H. STILLWELL

SOUR CREAM CAKE

2/3 cup sugar
2/3 cup sour cream

FANCY AND STAPLE GROCERIES Vi rspoon sal

! small teaspoon soda

Dash of tme
FRESH AND SMOKED MEATS _ !alseveT ter:al;pooﬁ baking powder sifted with 2 cups flour.

Mrs, Ada Woodruff.

PINEAPPLE CAKE
PHONE 6317

eggs

cup sugar

cup four

teaspoon baking powder
: ’ VZ, cup milk

O -z | teaspoon butter

| teaspoon vanilla

———

651 GULL ST. KALAMAZOO

16
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BEMENT’S

SANITARY MARKET
AND

QUALITY GROCERY

Quality and Service Our Motto

Phone 1276 We Deliver 4 Times Daily
136 PORTAGE ST.

To succeed in anything, one must
have Health. Milk is Nature's best

Health Preserver.

@
IDEAL DAIRY CO.

Phone 7637 610 North Burdick

oA L AN
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Whip eggs light, add sugar, flour and baking powder.
Heat milk and butter boiling het. Mix with frst -mixture.
Add vanilla. Then grease frying pan, cover bottom with
Wrown sugar and | small can of drained pineappple. Then
pour on batter and bake. When done turn over so your pine-
apple is on top. May be served with whipped cream.

‘Mrs, SBeymour.

ROILED FRUIT CAKE

14 cup butter (scant)

114 cups sugar

14 cup water

| teaspoon cinnamon

1/4 teaspoon cloves

114 cups raisins and fruit

Pinch of salt. .

Boil for two minutes, let cool, add about two cups of
flour, | teaspoon of baking powder. Bake in a moderate oven.

= Mrs. C. Lester. .
MADISON FRUIT CAKE

34 pound butter, creamed

144 pounds sugar :

| teaspoon soda dissolved in 1 pint sour milk

5 eggs well beaten

134 pounds flour

| pound raisins

I pound currants

14 pound citron

| teaspoon nutmeg

Bake two hours in medium oven. This makes two cakes.

FRUIT CAKE

Mrs. ]J. Kindleberger.
1V4 cups butter
2 cups raisins
1 cup sweet milk
2 cups sugar
14 cup molasses
eggs
teaspoons baking powder
teaspoon cloves
teaspoon cinnamon
cups fHour

o —— D

Mrs. Henry Colvin.
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FOR SALE

Choice Lots at

GLENWOOD PARK

WALTER E. BOYLAN
OWNER

Phone 9048-F5

Sunrise Flour Liberty Flour
Custom Grinding a Specialty
Phone 2503

KALAMAZOO FLOUR MILL
F. W. ASHTON, Prop.
Manufacturers of Flour, Graham, Meal and Feed
816 East Avenue Kalamazoo, Michigan

MORE FOR YOUR MONEY
IN JERSEY MILK

TOTAL

. BUTTER FOOD

BREED FAT SOLIDS
Jersey ... 5.36% 15.40%
Guernsey ............ 5.00% 14.90%
Ayrshire ... 3.98% 12.75%
Holstein ..ccccoeoeeee 3.42 % 11.80%

FIVE PINES DAIRY

H. S. WELBORN
R. R. No. 1 Phone 9092-F23

L LA
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MOCK ANGEL FOOD CAKE

Scald 1 cup sweet milk

Sift the following ingredients four times:

I cup sugar ’

i cup flour

3 teaspoons baking powder

1 pinch salt

Pour on the hot milk, fold in beaten whites of two eggs
and flavoring. Bake 20 minutes.

Mrs, Grace Chase.

LITTLE SPICE CAKES
3 eggs
| cup brown sugar
1 cup cold water
¥4 cup lard
],/4 cup butter
i tablespoon cinnamon
| teaspoon ginger
| teaspoon allspice
1 tablespcon soda
Boiling water
3 cups four
14 teaspoon salt

Beat eggs until very light, then beat in sugar, add as much
of the flour as will stir easily; add shortening which has been
softened but not melted; add remainder of flour, spices and salt.
Dissolve soda in a little boiling water and stir into first mixture,
Drop from spoon into small pattie pans. Bake in a hot oven
for 15 minutes. This cake batter will keep for two weeks on
ice and can be baked as needed.

Mrs. John Stennard,

JELLY ROLL
eggEs
cup sugar
tablespoons of melted butter
cups flour
teaspoon of lemon extract
teaspoon baking powder
4 teaspoon salt
4 tablespoons milk
Jelly or preserves

e B B s

Beat eggs and sugar together 2 minutes, remove beater,
sift in fAour, salt and baking powder, add milk, extract and
melted butter. .

21
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ASHTON BROS.
FLOUR — FEED — HAY — GRAIN

Best Results Procured by White Rose
Pastry Flour

For Bread Use Perfection Flour

Try Our Self Rising Perfection Pancake Flour,
and You Will Use No Other

—_—

PHONE 1190 WE DELIVER

PHONE 9048-F5

WALTER E. BOYLAN
MASON—CONTRACTOR
ESTIMATES FREELY GIVEN

OFFICE PH. 4563-]
RES, PH. 2252-W

AUTO INSURANCE
Standard Limits

Non-Assessable
F. C. WALTER
INSURANCE
306 PRESS BLDG. .
FIRE AND THEFT

No Deductables
Low Cost

LR T T R T e R e T

Presented by

22
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Grease large flat tin, dust over with Hour, pour in mixture
and spread out evenly. Bake 12 minutes in moderate oven,
Turn out on sugared paper, spread quickly with jelly or pre-
serves and roll up at once. This cake will crack if sprea#ing
and rolling are not done quickly. Sliced jelly roll is delicious

with custard. i
Mra. Travis.

CHOCOLATE CAKE

Melt | cup sugar, butter size of an egg and [}% squares of
chocolate on back of stove in double boiler. When dissolved
cool, add yolk of an egg, | cup sour milk, salt; vanilla, 1} cups
pastry flour and | teaspoon seda. ’

Mrs. Frank Libby.

DEVIL'S FOOD
| cup sugar
14 cup butter or lard
Pinch of salt
1 egg
1 large cup flour
| teaspoon vanilla
I teaspoon soda (level)
1 cup sour milk

14 cup cocoa scalded with a little boiling water.
Mrs, Walter Boylan.

DEVIL’S FOOD
| cup sugar
14 cup lard
/4 teaspoon salt
1/4 teaspoon vanilla
2 small cups flour
2 eggs
4 cup sour milk
1 level teaspoon soda
4 teaspoons cocoa

1 hot water
Vi eup Mrs. Edward Tilly.

DEVIL’S FOOD
14 cup shortening
I cup sugar
2 eggs
134 cups flour
14 teaspoon salt
teaspoon vanilla -~
level teaspoon soda
cup sweet milk i
squares melted bitter chocolate

)

3




Cream sugar and shortening togather, add the well beaten
eggs. Sift flour, salt and soda together, add to mixture, alter-
nately with the milk. Add the melted chocolate and lastly add
vanilla. Mix well and pour into well greased pan. Bake about
40 minutes in moderate oven.

Mrs, W, E. Walker.

CHOCOLATE CAKE

2 eggs

2 cups sugar

14 cup butter

4 cup sour milk

2 cups flour sifted with | teaspoon soda

Dissolve 1% cake chocolate in | cup of boiling water, let
come to boil, then add to the batter while hot. Bake in mod-
erate oven.

Mrs. C. Lester.

MOLASSES CAKE

4 cup shortening

] cup Sugar

Yolks of 2 eggs or 1 whole egg

% teaspoon each of nutmeg, cloves and cinnamon

2 cups flour

| cup of boiling water into which 1 teaspoon of soda has
been dissolved.

Mrs. W. E. Walker,
GINGERBREAD

4 Jevel tab]espoons sugar

4 level tablespoons butter

14 teaspoon soda
teaspoon ginger

| teaspoon cinnamon

1 egg

4 tablespoons molasses

4 tablespoons milk

1 teaspoon baking powder

| cup flour

Bake 15 minutes.

Mrs. Clarence Baker.

PLUM GINGERBREAD
114 cups sugar
2/3 cup butter
12 cup molasses
3 cups flour
| cup sour milk

24
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I cup raisins, a little citron, | teaspeon cinnamon, cloves,
/3 teaspoon nutmeg, 1% teaspoon soda dissclved in a little
water, .

3 egEs ’
Mrs. Annie White,

PLAIN WHITE CAKE

% cup butter

l cup sugar

3 teaspoons baking pewder

2/3 cup of milk"

| teaspoon vanilla

Whites of 3 eges

Cream butter, then add sugar gradually. Sift flour, add
baking powder and to creamed butter and sugar add alternately
the 2/3 cup of milk, and the flour with the baking powder.
Stir until smooth, add flavering. Then fold in the whites of 3
eggs (well beaten). Bake about 20 minutes.

‘Mrs, W. E, Walker,

CREAM CARMEL CAKE

2 eggs

7/8 cup brown sugar

3/4 cup heavy cream

Beat all together with egg beater.

Add 1 and 2/3 cups flour )

214 teaspoons baking powder

14 teaspoon salt :

Add | teaspoon cocoa; pour in sguare pan lined with oiled
paper and bake in moderate oven.

Mrs. Peter Meyers.

SILVER CAKE

Cream half a cup of butter, add a cup and a half of sugar
and cream again. Pour in a cup of milk, add the whites of
four eggs which have been beaten until white but not very stiff;
then sift over two and a half cups of four measured after sift
ing, add 2 rounding teaspoens baking powder and sift 3 times,
the third time sifting them over whites of eggs. Stir slowly un-
til smooth and velvety, add a teaspoon of lemon or vanilla and
spread in 2 or 3 cake pans about an inch thick. Pans should
be greased with unsalted fat and then a very little flour sifted
over the fat. The cake batter should he a little higher in the
center than on the sides, Bake about 25 minutes, rising slowly
the first 10 minutes, browning the next ten, and the next five
it should begin to shrink away from sides of the pan.

Mrs. William Fike,

25




CANDY

PANOCHE

2 cups brown sugar

! small piece butter

1/3 cup milk

1/3 cup nut meats

| teaspoon vanilla .

Boil sugar, butter and milk until it forms a soft ball when
dropped into cold water, Remove from fire, add nuts and
venilla and beat until creamy, Pour on platter to cool.

Mrs. Ronold Colvin,

: PLAIN TAFFY
? cups sugary

1 cup water

1 heaping teaspoon cream of tartar

Boil until it spins a thread, then put flavoring in. Pour
on buttered plates to cool and then pull.

Mrs. Charles Kindleberger.

SEA FOAM

3 cups light brown sugar

1 cup water

1 tablespoon vinegar

Boil until it spins a thread, remove from fire and stir in
whites of 2 eggs beaten until stif. Add vanilla and put meats
and stir until it can be dropped by spoonsful on a waxed paper
or a buttered dish.

Mrs. O. W, Byer.

HOLIDAY DAINTIES

4 level tablespoons gelatine

114 cups boiling water

4 cups granulated sugar

| cup cold water

Soak gelatine in cold water for 5 minutes. Add the boil-
ing water and when dissolved add sugar and boil slowly 15
minutes. When somewhat cooled, divide into 2 equal parts,
add to 1 part | teaspoon extract cinnamon and to the other
1 teaspoon clove. Let stand over night in shallow tins that
have been dipped in cold water, Turn out, cut in squares, rall
in granulated sugar, let stand to crystallize. Any color or any
favoring may he used.

Mrs. Pete Meyers.

26
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CRACKERJACKS

Put 2 cupsful of sugar (granulated) in a sauce pan, place
on stove and melt, stirring constantly to avoid burning. When
it becomes a dark brown syrup, add to it 2 large tablespoons
of molasses and a piece of hutter the size of an egg. Have
ready a medium sized dish pan of pepped corn. ~ Stir the above
mixture into it, using a large spoon so as to mix the syrup
through the corn. T

Mys, Susie Burdick.

COOKIES—FRIED CAKES -

) N COCOANUT KISSES
egg whites beaten very stiff
_cup -sugar. -(or -less)
cup shredded coceoanut
cups corn flakes
teaspoon almond extract . 4
Drop by the teaspoonsful in greased pans far apart.

Mrs. Ralph Hayward,

DATE BARS : .

3 eggs, well beaten

1 cup sugar

5 teaspoon salt .

2 teaspoons extract (| teaspoon vanilla, | teaspoon lemon)

I cup. chopped nut meats {English walnuts)

I cup chopped dates .

5 cup pastry flour

12 cup ordinary flour

1 teaspoon baking powder

Bake 20 minutes in slow oven. When cold cut in barxs
and roll in powdered sugar.

i ——— b

Mrs. J. B, Kindleberger.

SQCUR CREAM COOKIES

{14 cups sugar

1 cup shortening (crisca may be used)

| cup sour cream

2 eges

I guart Hour

1 level teaspoon soda

{ teaspoon baking powder

| teaspoon vanilla

Mix as soft as you ¢an possibly handle. It improves if
allowed to stand on ice a few minutes before rolling.” Rell to
same thickness used for sugar cookies.

Mrs. ]. Kindleberger,

27




HERMITS
3 eggs
114 cups sugar
| cup shortening
cup buttermilk
cups four

teaspoon soda

teaspoon
teaspoon
teaspoon
teaspoon
| teaspoon

salt

cinnamon
cloves

nutmeg

baking powder

H
4
| cup raisins and nut meats
1
1
|
1
|

Method iz the same as for cake making. Drop on a
grease& Pan- ThESe are Very gocd.

Mrs. Harry Walker.

HONEY COOKIES

cup strained honey
cup sugar
eggs
teaspoons soda

14 teaspoon salt

2 cups flour (or maore)

Mix well and let stand over night. In morning add as
much flour as you can without making the dough crumble.
Before rolling out add | cup chopped walnut meata,

Mra. Ralph Hayward.

Mo BY — —

CRUME CQOOKIES

2 eggs

114 cups sugar

I cup shortening

| cup molasses

4 cup cold water

2 level teaspoons soda

2 cups bread crumbs

Salt

4 cups flour

Put bread crumbs through food chopper. Cut out cookies
and place 14 teaspoon jelly in center of each cookie, Jelly
may be omitted and sprinkle with sugar instead.

Mrs. C. E. Ackley.
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SUGAR COOKIES

114 cups granulated sugar.

1 cup butter

3 eggs

1 teaspoon vanilla, |4 teaspoon lemon
3 teaspoons baking powder

Use enough flour to make a soft dough that will roll very
thin. Sprinkle with sugar and bake in quick oven.

Mrs. Presten.

CARAMEL COOKIES

cup hutter

cups brown sugar
eggs

c\.lp sS0ouUur Cream
to 5 cups Hour
teaspoon soda
teaspoon salt
teaspoon vanilla

e ——f T B —

Beat butter and sugar together until creamy. Beat in"l
cup flour, add eggs, well beaten; mix 3 cups of flour with salt
and soda, add half to first mixture. Beat in milk until smooth
and add remaining flour mixture. Add vanilla. Add more
flour if needed; form in a roll and put in ice box until irm and
very cold. Cut thin with a sharp knife, bake in a moderately
guick oven.

Mr. Pete Meyers.

RAISIN FILLED COOKIES
1 cup sugar
Vz cup butter
egg
14 cup sweet milk
214 cups Hour
2 teaspoons baking powder
I teaspoon soda
| teaspoon vanilla
Filling:
I cup chopped raisins
4 cup sugar
! teaspoon Hour
| cup water
Boil until thick and put hetween cookies.

Mrs. Charles Keelan,

29




POTATO FRIED CAKES

cup mashed potatoes

cup sour milk

tablespoons melted butter

eggs, beaten separately

small teaspoon soda

rounded teaspoon baking- powder
1/ teaspoen mnutmeg

14 teaspoon ginger

_—— N —

Mrs, Charles Keelan.
POTATO FRIED CAKES
Two cups mashed potato, mixed smooth with 114 cups of
sweet milk. Add piece of butter the size of a walnut. When

cool add 2 eggs, 114 cups sugar, 15 teaspoon salt, 4 level tea-
spoons of baking powder, flour enough to roll out. Flavor

with nutmeg, M .G W D, .
rs. G. W, Drake.

POTATO FRIED CAKES

cup sugar .

teaspoons butter or crisco

egg

cup warm mashed potatoes

cups Hour.

teaspoons baking powder

14 cup sweet milk

Nutmeg and cinnamon, a pinch of salt

Mix soft, roll to about 14 inch thickness and fry in deep

LI e B =

fat,
Mrs, Grace Chase.

FRIED CAKES
Mix:

2 cups sugar
2 cups buttermilk with a teaspoon of soda
Beat up 2 eggs and add to above mixture, then add 4
tablespoons of melted fat, ! teaspoon nutmeg. Add enough
flour to make a soft dough and fry in hot fat.
i Mre. Susie Burdick.

30

"FRIED ' CAKES
cups brown sugar
eogs
tablespoons melted butter or lard
nutmeg, grated : :
Beat this well, then add

* 1 cup 'buttermilk or sour milk
| teaspoon soda T

| teaspoon baking powder

A pinch of salt . )

Add Hour enough to stiffen the dough, press on hoard
with hands, cut out and fry in deep Fat

Mrs. Dorothea Finder.

a— 103 WS D

DESSERTS
e : CUSTARD PIE
© 2 eggs - - i
| pint mlk
- 4 level tablespoons siigar
I teaspoon wvanilla
Beat the eggs, add sugar, vanilla and milk. Put in raw
crdst and sprinkle with cinnamon if desired. Bake until cus-
tard is set, This will serve six people.
- Mrs, George Rice,

RAISIN PIE

I cup sugar .

2/3 cup raisins

'/’z cup water

145 cup cream

| tableapoon corn starch

2 eggs and pinch of salt

Boil sugar, water and raisins until done. Mix yolks of
eggs, cornstarch and add to boiling mixture. Cook until
thick. Pour into baked crust, Beat whites of eggs for frost-
ing and brown.

Mrs. Seymour.

LEMON CAKE PIE

Mix | ecup sugar, 2 tablespoons flour, small piece of
butter, melted, a little salt, yolks of 2 eggs. Beat all to a
cream, then add juice and grated rind of two small lemons, |
cup of milk and last the beaten whites of the eggs. Bake 14
hour in slow oven in single crust.

Mrs. C. lester.
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MILK SHERBERT

I guart milk

115 cups sugar

Juice of 3 lemons

Mix lemon juice and sugar. Stir constantly while slowly
adding milk. Do not add milk too rapidly or mixture will
have a curdled appearance. Put in freezer. When mixture
starts to get hard, open and add one cup whipped cream and
continue to freeze:

Mrs. E. T. Williams.

ORANGE WHIP PIE

14 cup sugar

4 eggs

I orange

| pint whipping cream

I level teaspoon cornstarch

Whip egg yolks light, add sugar with corn starch, then
the juice of orange and grated rind. Cook until thick, then
cool, Whip cream nad sweeten slightly. Take half of it and
fold into above mixture after it has become perfectly cold.
Turn this into baked shell and heap the remainder of whipped
cream over the top. Put together shortly before serving.

(Use egg whites for Mock Angel Food or other white
cake.)

Mrs. Laura Ferris.

SOUR CREAM PIE

1 cup thick sour cream

[ cup ground raisins

I cup sugar

Yolks of 2 eggs

| teaspoon salt

| teaspoon cinnamon

Stir all together and pour into pie pan lined with rich
unbaked pie crust. Bake in moderate oven until it puffs.

Mrs. John Cuthbert.

LEMON PIE

3 level tablespoons flour
1 level cup sugar

],/2 level teaspoon salt

1 cup boiling water

| level tablespoon butter
3 egg yolks

Juice of 1 lemon
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) Sift together flour, sugar and salt, add boeiling water and
stir until smooth and boiling, Add the butter, the yolks beaten
Iight and mixed with lemon juice.

Mrs, T. Hill

CREAM PIE
1/3 cup butter
[ level cup sugar
2 egge beaten light without separating whites and volks
15 cup milk '
113 level cups pastry Hour
3 level teaspoons baking powder

Cream the butter, beat in the sugar then the eggs and
alternate the milk and flour sifted with the baking powder.
Bake in two layer cake pans. Put the layers together with
English cream filling and spread confectioners frosting over
the top.

Mrs. T, Hill.

DATE PIE
| cup sugar
2 tablespoons flour
1 teaspoon baking powder
14 cup nut meats
! cup dates :
2 eggs
Beat eggs separately and add whites last,

Mrs. Ormsby,

BUTTERSCOTCH PIE

Cream together | cup of brown sugar, 2 tablespoons of
butter, 2 tablespoons of flour. Beat the yolks of 2 eggs and
add | cup of milk. Pour this over the creamed mixture and
cock in double boiler until thick. Turn into the pie crust
which has already been baked, and cover with the beaten
whites of the eggs.

Mrs. Ormsby.

GRAHAM PUDDING

1 cup graham fHour wet with cold water. Stir this into 1
pint of boiling water. Boil up thick and add ¥4 b chopped
walnut meats, 15 b of chopped figs. Cook all together and
flaver with vanilla, Serve cold with whipped cream.

Mrs. G, W, Drake,
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~ MAPLE NUT BAVARIAN CREAM

2 eggs -

1 cup maple syrup

114 tablespoonsful gelatine

L4 cup cold water

1/6 teaspoonful salt

V4 cup chopped walnut ‘méats

14 pint whipped cream

Beat eggs thoroughly. Pour maple syrup over eggs, stir-
ring as you pour in the syrup. Cook over a hot fire until the
misture is as thick as a boiled custard, Soften gelatine in the
cold water, add this to the first mixture and stir until dis-
solved, then add walnuts and the cream which has been stiffly
whipped. Chill and serve with whipped cream and nuts.

Serve with wafers.
Mrs. Alma Samson.

FRUIT WHIP

14 pkg. Knox Gelatine dissolved in 14 cup boiling water

4 slices of pineapple shredded

10 Maraschino cherries chopped fnely

2 oranges shredded

1/ cup sugar boiled with the fruit juices, add to gelatine
and let congeal )

Then whip with egg beater

Add 14 pint of whipped cream, then add the shredded

fruit and let chill, (Serves ten people.)
Mrs, Don MacDowell.

ROLLED OATS PUDDING

2 cups rolled oats

14 cup beiling water

2 cups mitk

4 tablespoons sugar

| cup raisins

Pour boiling water over oats, adding milk, sugar and rais-
ins, Serve with cream.

‘ Mrs. J. P. King.

NUT FRAPPE

Dissolve a package of Jello, any flavor, in a pint of
boiling water. Set aside to harden. Stir four tablespoonsful
of sugar into one-half pint of whipped cream. When Jello is
just on the point of setting, mix Jello and whipped cream by
beating with a fork and add ene cup chopped nuts, - Serve in
sherbet glasses with fresh or preserved fruit, saving some of
the nuts to use as a garnish, -

Mrs. Karl Martin.
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SUET PUDDING

| cup ':hopped suet
34 cup molasses

3 tablespoons sugar

1 ecup chopped raisins

14 eup currants

1 cup sour milk

114 teaspoons soda

V4 teaspoon cinnamon. and mace
1 ezg :

| cup .dry, fine bread crumbs
214 cups sifted flour

Steam Z hours or more,

Mrs. Frank Libby.
PUMPKIN PIE

| pint pumpkin, stewed and strained

| quart scalding hot rich milk

1t4 cups sugar

4 egss

I teaspoon salt

| tablespoon ginger

| tablespoon cinnamon

If you want the pies extra good add a piece of butter.

When eggs are scarce substitute 2 tablespoons of Hoeur
for 2 eggs. Mix flour in with sugar

Mre. Susie N, Burdick.

PUMPKIN PIE
| cup stewed pumpkin
1 coffee cup milk
1 or 2 eggs
2/3 cup sugar
Butter the size of a walnut
14 teaspoon cinnamon
L4 teaspoon cloves
V4 teaspoon ginger :
If | egg is used add | heaping tablespoon four, ’
Mrs, E. E. Keyes.

TRANSPARENT PIE

14 cup of butter creamed with 114 cup sugar

5 cup of cream .

| g]asa_ of tart jelly

2 eggs, yolks and whites beaten separately.

) Mix altogether and season with 1 teaspoon vanilla. Bake

in a pie crust which has ben baked slightly first. - Bake slowly.
Mrs. Susie Burdick.
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APPLE PIE

4 or 5 sour apples

1/3 cup sugar (brown)

14 teaspoon grated nutmeg

14 teaspoon salt

I teaspoon butter

| teaspoon lemon juice

Few gratings lemon rind

Line pie plate with paste. Pare, core, and cut the apples
into eighths, put row arcund plate one-half inch from edge,
and work towards center until plate is covered; then pile on
remainder. Mix sugar, nutmeg, salt, lemon juice, and grated
rind and sprinkle over apples. Dot over with butter. Wet
edges of under crust, cover with upper crust, and press edges
together,

Bake forty to forty-five minutes in moderate oven. A
very good pie may be made without butter, lemon juice, and
grated rind. Cinnamon may be substituted for nutmeg.
Evaporated apples may be used in place of fresh Ffruit. If
used, they should be soaked over night in cold water.

PRUNE PIE

14 1h prunes

14 cup sugar (scant)

| teaspoon lemon juice

114 teaspoons butter

1 tablespoon flour

Wash prunes and scak in enough cold water to cover.
Cook in same water until soft. Remove stones, cut prunes
in gquarters, and mix with sugar and lemon juice. Reduce
liguor te one and one-half tablespoons. Line plate with paste,
cover with prunes, pour over liquor, dot over with butter, and
dredge with flour. Put on an upper crust and bake in a mod-
erate oven.

RAISIN PIE

2 cups seeded raisins

14 ecup sugar

Il45 cups beoiling water
2 tablespoons lemon juice
Grated rind of 14 lemon
2 tablespoons cornstarch
| orange juice

Grated rind of 15 orange
I cup chopped walnuts
14 teaspoon salt
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Why be withont a Homer in

YOUR home when our most lib-
eral payment plan will allow you
to have a real heating and venti-
lating system without undue

“strain on your pay check. An

ingquiry will bring one of our
salesmen who will explain the
many features of the Homer
Furnace and will make you a
price on an installation in your
home. You wil bhe under no
obligation nor will you be urged
to buy.

KALAMAZOO BLOW PIPE
COMPANY

Kalamazoo Ave. at Church St.
Phone 4616

Homer F. Brundage, Pres.

Adrian DeSmit, Vice-Pres.

Ray O. Brundage, Sec’y and Treas.
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Cook raisins in boiling water 5 minutes. Mix sugar and
cornstarch, add to the raisins and cook until thick,. about 5
minutes. Remove from fire and stir in the rest, walnuts if
desired,

Bake between two crusts using Plain Pastry recipe.

PLAIN PASTE—FOR TWO CRUST PIE

2 cups flour

14 cup Crisco

| teaspoon salt

Water (about 2 tablespoons)

Sift salt with flour. Work in shortening lightly, Moisten
to a dough with cold water. Roll out on a floured board, one
crust at a time. .

Mrs, Karl Martin,
CHRISTMAS PUDDING

| packape seeded raisins

1 package seedless raisins

| package currants

14 pound candied lemon peel

Y4 pound candied orange peel

14 pound candied citron

34 pound beel suet

34 pound bread crumbs

| cup flour

| teaspoon nutmeg

| teaspoon allspice

14 teaspoon cloves

] teaspoon cinnamon

8 eggs .

Juice of | lemon

14 pound sugar

1 teaspoon salt ) )

Chop suet very fine with Aour. Mix all dry ingredients;
moisten with eggs and lemon juice. Stir until all is well mnx«?d.
Put in buttered pudding mold and steam 9 hours. Serve with
hard sauce.

Mrs. Alfred Southon

JELLY PIE

14 cup milk
145 cup sugar
14 cup butter
14 cup apple jelly
| egg
1 tablesgognkﬂ(}ukr 4

ake like custar
Beat an Mrs. Dorothea Finder,
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DATE PIE

3 large salted crackers (ground).
Yolks of 2 eggs

| cup of dates (chopped)

i cup nut meats

Bake in jelly pan or pie pan.

When ready to serve, cover with whipped cream.

CRACKER PUDDING

1 cup cracker crumhs

Yolks of 2 eggs

| cup milk

Bake in shallow pan. Whip whites, make real sweet,
cover and brown. .

Whipped cream may be used in place of egg whites,

Mrs. Dorothea Finder.

FROSTINGS AND ICINGS

MOCA FROSTING
% pound powdered sugar
2 tablespoons cocoa
Large lump of butter
Boiling coffee,
Mix sugar and cocoa, put in butter and pour on the boil-
ing coffee as needed. Cream well.

Mrs. Alma Samson.

ORANGE FROSTING

To the grated rind of 1 orange add 1 tablespoon orange
juice and )4 teaspoon lemon juice. Strain and add 1 well
beaten egg. Stir in powdered sugar to spread.

Mrs. Pete Meyers.

CHOCOLATE FROSTING

Cook 114 cups sugar, ¥} cup milk until it forms a soft
ball when tried in cold water, remove from fire, add piece of
butter size of a walnut, 2 squares of hitter chocolate and 1
teaspoon vanilla. Let this dissolve, then stir until it can be
spread on cake,

RAISIN FROSTING

Boil 1 cup chopped raisins in 114 cups water, Add | cup
sugar. Boil until it forms a soft ball when tried in cold water.
Remove from fire, add butter the size of walnut, | teaspoon
vanilla, stir until it can be spread on cake.

Mrs, W. E, Walker.
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SEVEN MINUTE ICING
Place white of | egg, 7§ cup of sugar and 3 tablespoons
sugar in top of a double boiler over high flame. With Dover
egg beater, beat for seven minutes, Remove from fire and

spread at once on cake. English walnuts may be added.
’ Mrs. Wm, C, Ferguson.

CARAMEL FROSTING
114 cups brown sugar
2/3 cup thin cream
1 tablespoon butter
Boil until it forms a soft ball in cold water. Add 15 cup
nut meats and stir until it can be spread easily.

Mrs, Frank Libby.

MEATS

CREAMED CHICKEN

4 tablespoons butter or margarine

4 tablespoons flour

I cup chicken stock or thin cream

1 cup milk

/4 teaspoon salt

Dash of cayenne

2 cups chicken cut in large dice

| tablespoon parsley .

Put butter or fat in pan, add flour and stir until well
blended. Then stir in the milk and stock—or cream. Con-
tinue stirring over moderate fire until mixture thickens, then
add seasonings and chicken. Cook over hot water for 10
minutes or until the chicken is heated through. Sprinkle with

parsley just before serving.
Mrs. ]J. Kindleberger.

FRIED HAM
Parboil a slice of ham. Sprinkle with mustard and rqb
brown sugar over same. Put a good sized piece of butter in

fryi d fry ham slowly until well done.
TYIng pam an g . Mrs. E. T. Williams.

MEAT LOAF
4 pounds beef (ground)
14 pound salt pork (ground)
I onion, diced
4 eggs
| cup cracker or bread crumbs
Bake in slow oven.
Veal may be used instead of beef if desired.

Mrs, Ormsby.
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STEAK AND KIDNEY PUDDING

First make a good suet crust, line a well greased:pudding
basin with the pastry, then cut steak and kidney in small
pieces. Flour, salt and pepper the meat well and fill basin;
add water to it, being sure not to overfill; then roll out a piece
of the pastry and cover, pinching top to the edge of basin.
Tie a cloth tightly over the pudding, plunge into boiling water
and boil 4 hours or more. Be sure to keep the pudding well
covered all the time.

One pound of steak and 1} of a kidney makes a good
gsize pudding. ’

Mrs. Bert Crook.

HOME MADE SAUSAGE

5¢ pounds meat

I pound salt, fine

| ounce black pepper

I cunce sage )

Mix seasoning with salt and sprinkle over meat just before
grinding, Use plenty of fat. This may be cold packed in-fruit
jars or put in crocks, Pack into crock to within 2 inches of
the top, put in oven until enough fat has drawn out to well
cover top and sides. Weight down so meat when cold will be
well sealed with fat.

Mrs, Cuthbert.

SALMON LOAF

can salmon
egys : :
large cup stale bread crumbs or crackers
cup milk
teaspoon salt

Mince the salmon and remove the bones, add the cracker
crumbs, beaten eggs and the milk. Season with salt. Put
into well greased tin and bake for | hour or longer.

Mrs. Zella M. Foote.

Nl 5

CAMP CUSTER STEW

4 large potatoes
4 large onions
I pound hamburger
I can Campbell’s soup, tomato
Salt, pepper, butter. Bake 2 hours.
Mrs. Clarence Baker.
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VEAL AND HAM PIE "

1 f ham, stew unt:

ke 11 unds of veal, a good slice o s !

tendeTabiil 2/201303 eggs until hard. Make a real gc&odiﬁ?s:;{t,

: w .

when meat is well cooked, add eggs cut up, lieaso}r"e ith salt
itle chopped parsley if liked, then line out yo

Efsipex:,itﬁ ltli:eep:slgg, f1l with meat.and gravy, cove;}ﬁwﬁl’i

another crust, bake in guick oven until golden brown. rea

. s s : rv tasty dish.
dainty picnic dish or a very y Mrs. Francis Southon.

YORKSHIRE PUDDING
2 eggs
1 pinch salt
A little Bour, about 1 cup
1 pint milk
Made with beef roast. Mre. Chapman.
SALMON PATTIES
| can pink salmon, mince
} cup cracker crumbs

! esg N .
Moisten with sweet milk; pinch of salt

Fry in hot fat, half butter and any other fat. Drop from
tablespoon, patting ouk Mrs., Sarah McClintock.

VEAL LOAF

2 pounds veal steak

14 pound pork steak .

1 cup bread crumbs

V4 cup mitk

1 teaspoon salt

Pepper

2 eggs

3 pimentoes
Juice of lemon

gouz:{cnel;gre'ad in milk until soft, grind veal and pork, mix

and put in buttered pan. Bake in moderate oven an_hour,

Mrs. Andrew Beam.
TO SUGAR CURE HAMS AND BACON

For 100 pounds of meat put 3 pails of water In boiler,
when hot add

10 pounds barrel salt

4 pounds brown sugar

2 ounces saltpeter

4 ounces baking soda
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Let come to boil and skim well. Put hams and bacon
mto clean, well scalded pork barrel, but do not pack too. closely.
When brine is cold pour over meat and weight down* enough
to keep meat well under brine. Add enough cold boiled water
to brine to stand at least 6 inches over top of meat. Meat can
be removed and smoked any time after 3 weeks.

Mrs. Cuthbert.

PIGS IN BLANKET
| pound bulk sausage
Make little rolls and put in frying pan and warm through.
Make biscuit dough or pie erust. Cut this in strips, take the
pieces of sausage and roll in the dough. Put in pie tina and
bake.

Mrs. E. Francoise.

MACARONI AND DRIED BEEF

Cook macaroni until done, then break dried beef into the
macaroni, Add salt, pepper and butter and enough milk to
cover. Bake in oven. .

Mrs, E. Francoise.

EGGS IN A NEST

Separate the yolk and white of an egg. Beat the white
stif and add 14 teaspoon salt. Pile on a circular piece of
buttered toast. Make a depression in the center and drop in
the yolk. Bake in a meoderate oven until the white is slightly
browned.

Mrs. Karl Martin.
TASTY SUPPER DI5H

Take a few slices of liver, calves’ in preference, slice a
good size onion and a little sage or parsley, a few potatoes,
sliced, salt and pepper. Now lay in baking dish, potatoes, then

.a layer of liver and bacon, sprinkle with salt, pepper and

seasoning, also four, until all is used, having a layer of pota-
toes on top. Cover with water and bake well. Any kind of
Liver may be used, but calves' is most tender.

Mrs. Reg. Bursey.

A CHEESE DISH

Take two or more slices of toast, cut in squares. Place in
pie dish, sprinkle well with cheese, Now beat two eggs, add

salt and pepper to taste, one pint of milk. Pour over the
cheese and toast. Bake until the custard is set.

Mrs. F. Southon,
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SPAGHETTI AND TOMATOES

To a box of spaghetti add a pint of tomatoes. Add three
or four slices of browned bacon, cut in sguares. Sprinkle
cracker crumbs over the top. Bake until brown.

Mrs. J. P. King.

PRESERVES, PICKLES, ETC.

CHILI SAUCE

12 medium sized ripe tomatoes

| red pepper

1 onion

2 cups vinegar

1/3 cup sugar

2" tablespoons salt

2 teaspoons ‘cloves

7 teaspoons cinnamon

2 teaspoons allspice

2 teaspoons nutmeg . .

Peel and slice tomatoes; add chopped pepper and onion.
Put into kettle with remaining ingredients. .Heat ls:Iow]y_v to
boiling and cook slowly for 214 hours. Seal in sterilized jars.

Mra. Ronold Colvin.

DRESDEN RELISH
3 heads cabbage

8 green mangoes

8 red mangoes

8 yellow mangoes

8 large onions

Grind all" in the food chopper. Put in weak salt water
and let stand over night. In the morning squeeze out an
add——

| tablespoon white mustard sead

| tablespoon celery seed

3 pints vinegar

2 pints of sugar

Mix all of this together well; put in cans and seal, all cold.

This is fine. Mrs. J. Kindlcberger.
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BEET RELISH

| quart raw cabbage chopped fine.

| quart beiled beets, chopped fine.

2 cups sugar

| tablespoon salt

| teaspoon black pepper

'/1. teaspoon red pepper

| teaspoon grated horseradish

Cover with cold vinegar and keep from the air.

Mrs. Elizabeth Welborn.

CHILI SAUCE

1 peck ripe tomatoes, chopped fine
6 green peppers
6 onions, chopped fine
2 tablespoons cinnamon
2 teaspcons cloves

| tablespoon salt

2 cups brown sugar

5 cups vinegar

Boil mixture 2 hours and seal at once.

Mors, Elizabeth Welborn.

DILL PICKLES

Put cucumbers into salt water over night, Drain and put
in cans or jars. In jars put a layer of grape leaves and dill,
then layer of pick]es until jar is full, On top put 3 green pep-
pers.

Brine:

6 quarts water

| pint vinegar

| pound salt

Let boil and pour over pickles.

SWEET PICKLES

Put in salt water over night and then drain. ILet come to
boil in weak vinegar water. Drain and put in cans. Use 1/3
water, 2/3 vinegar, spices and saccharin to taste. Boil and
pour over pickles while hot.

45




MOTHER’S FAVORITE PICKLES

quart finely chopped cabbage

quart boiled heets, chopped fine

cups sugar

tablespoon salt

teaspoon black pepper

4 teaspoon red pepper

| cup grated horse radish o ,
Cover with cold vinegay, pack in jars and seal.

TOMATO RELISH

| peck ripe tomatoes, scalded and skinned.

6 onions

4 red peppers ) .

Chlt—)ep a!f] I;imz and let drain over night.

Add 1 bunch celery, chopped

2 ounces white mustard seed

! It )

B/iﬂ‘llip ;:unds sugar, 2 quarts vinegar;. wheg cold m:i{
with pickles. Add a pinch of red pepper if desired. Seal

MUSTARD PICKLES

About equal amounis of small cucum.bers, cauliflower,
green tomatoes and onions. Put cucumb_ers in salt water OVEI:
night. Boil cauliflower, tomatoes and onions in salt water un
til tender, .

4 quarts vinegar

3 cups sugar

12 tablespoons mustard

2 cups flour ) .
Let vrznegar and sugar come to a boil. Mix mustard and

i ir 1 i Add a pinch of
flour smooth in water and stir into vinegar,
tumeric to make bright yellow. Add pickles and let come to

a boil, put in cans and seal. Mrs. J. Feldes.

—— — s

SWEET SLICED PICKLES

12 large cucumbers

6 large onions

| pint vinegar

| teaspoon ginger

| teaspoon black pepper

| teaspoon mustard seed

I teaspoon tumeric

| teaspoon celery seed )

i teaspoon cassia bark (cinnamon)
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Peel cucumbers and onions, slice and let stand in salt
water a few hours in separate dishes. Heat vinegar, spices
and 1V} cups sugar together. Drain cucumbers and. onions,
pour vinegar and spice over and let cook twenty minutes, then
can.

Mrs, J. Kindfebergé}.
TO CAN TOMATOES

4 quarts water

3 granite spoons salt

Boil together then add tomatoes whole and hoil five or six
minates. Put into sterilized cans and add enough of the salt
water to cover, then seal tight. i

Mrs. J. Kindleberger.
CHERRIES

To make sour cherries worth eating-—pit cherries and let
stand in cold water. Make pie or can in the usual way except
that less sugar is necessary. The Fruit will be plump and of
fine color.

Murs, Belva M. Fair.
.ORANGE MARMALADE

I orange

| grape frait

2 lemons

Slice all very thin. Let stand all day in three times as
much water as fruit—at night boil until fruit is tender. Next
day boil (without cover) until some evaporates, then add &
pounds cane sugar, Cook unti] it wrinkles (as jell does) when
cool.  Pour in jelly glasses and seal. 214 hours boiling should
cook done.

Mrs. Ralph Hayward.

PLUM CONSERVE

4 pounds plums

14 pound nut meats

5 pounds sugar

2 pounds raisins

3 large oranges )

Cut plums in small pieces, add sugar and cook slowly until
juice is thick like jelly. Cut orange pulp fine, also yellow
rinds, add 2 cups sugar, cack until clear, and skim out and
add to plums. Pour boiling water over raisins, let stand few
minutes, dry and add. Then add nut meats, put in jelly glasses
and seal.

Mrs. Titus,
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CRANBERRY SAUCE

Stem and wash | pound cranberries. P'ut_incke{:ctle :ﬁ
cook with enough water to come to top of berrlias. & oo uil:-,lllly
tender and burst open, Add 4 teaspoon so lzl, stir -,,geet ly
and skim foam off. Add enough sugar to make as s
desired and cook about 10 minutes.

Mrs. Dorothea Finder.

CHERRY DELIGHT

Pit cherries and grind in food chopper. Tog c;:ps :}j
cherries add 2 cups raisins and 4 cups sugar. ook un

thick and can hot Mrs. Dorothea Finder.

SALADS, ETC.

SALAD DRESSINGS

414 teaspoons of oil or butter

3 teaspoons of mustard

2 teaspoons of salt

10 teaspoons of sugar

34 cup of vinegar

3 eggs ) )

Mix half and half with whipped crl\e;[e:;r'l,Frank .

SALAD DRESSING
1 cup of sugar
| egg
Little salt
| teaspoon of rnustard
2 large teaspoons of flour

Pinch tumeric .
4]tablespoons cream or milk sweet. Stir all together then

add and small cup of weak vinegar. Bring slowly to a boil,

.add a little piece of butter. Set off to c](\)/‘ﬁ}s._ Cora Schas.

CABBAGE SALAD

cabbage shredded

green pepper chopped finely

stalks of celery chapped ‘ )
bananas sliced. /Add mayonnaise, dressing.

Mrs. Don McDowell.

A e
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MOCK MAYONNAISE

1 egg

| teaspoon salt

| teaspoon mustard

14 teaspoon of paprika

2 teaspoons of sugar

V4 cup of lemon juice or vinegar

I cap of mazola

I cup of water

3 teaspoons of cornstarch, even full. In bowl put season-
ing acid and mazola. Do not stir, Make paste of cornstarch
and water and cook until transparent. Add hot to ingredi-
ents in bowl and beat briskly and thoroughly with rotary egg

beater.
Mrs. Titus.

CHEESE AND NUT SALAD

| cup of cheese

| tablespoon melted butter

15 cup of sweet cream

1/3 cup of chopped nuts

1/3 cup of chopped pimentoes

1/3 cup of chopped olives

Mash the cheese, moisten with cream and melted butter,
season with salt and cayenne, add chopped nuts, pimentoes
and olives, press into mold and let stand two hours, cut in
slices and serve on lettuce with mayonnaise dressing,

] . . . Com-
bine mild cream cheese with pimentoes. Shape into small
balls and serve on head lettuce with french dressing,

Mrs. Travis.

CABBAGE SALAD

| bottle cherries

1 cabbage, cut fine

4 bananas, cut fine

V2 cup nut meats, cut fine.

Mix all together and add mayonnaise dressing.

Mrs. E, Francoise.

KIDNEY BEAN SALAD
1 can kidney beans
2 onicns, sliced
14 doz. sweet pickles, diced
I stalk selery, diced
Salad dressing
Mix and serve over lettuce leaf.

Mrs, Ormshy.
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COMBINATION SALAD

Place large lettuce leaves on individual salad plates. Slir.‘.lei
2 or more pieces of ripe tomatoes on each omne. Cl;t u};: smgae
i le, carrot or any fresh vege-
eces of celery cucumber‘, apple, ce Y
falble or Fruit wilich your ice box might contain. Pov:i‘c over
several spoons of salad dressing and sprinkle with paprika,

Mrs. Cora T. Schau,
MACARCNI SALAD

2 cups cooked macaroni
| cup chepped celery
| green pepper, chopped
| pimento, chopped
| Smicn i 1l pieces
n sma ) .
l{ﬂaarl?galxiecjvtitll French dressing. Serve with mayonnaise.

Mrs, John Boldman.

APPLE AND RAISIN SAg_AD

Select three cholce apples, pare and cut inta Cl;hfﬁ;
Squeeze over them the juice of 14 a lemon, let St?ind a lit
while, then drain and add te the 1Fc\:ubes 14 cup off sele e f;lsil:tsc'.

i celery ¢
! nut meats broken and 1 heaping cup o 0
;ia?lulzsieces. Serve either with cooked or uncooked mayon

naise dressing.

Mys. John Boldman,
TOMATO AND ASPARAGUS SALAD

Cut tomatoes in half inch slices and remove a partAof
the center. In each ring but 3 or more asparagus tl?.‘;; r
range the portions on crisp lettuce leaves and serve with may

onnaise.

Myrs. Clarence Baker.

SALAD DRESSING
First part: .
One half cup sugar
One half cup water
2 tablespoons sugar
Piece of butter size of a walnut,
Mix these ingredients and heat.

d part: ) .
%Z‘;Otnl I;;g well, and tablespoon of cream, pinch of red

tard. After mixing
, one-half teaspoon prepared mus | cing
Sviﬁ‘rzsd first mixture to second and cook until properly thick

ened- Mrs. P. C. Webster.
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SOUPS

A simple soup benefits at once health, appetite ‘and the
purse.

Soup stock is the basis of all meat soups., It is the liquid
in which bones, cooked or uncocked meat, and vegetables
have boiled.

A great variety of soups may be made by adding to any
soup stock, macaroni, spaghetti, noodles, rice, barley or diced
vegetables. .

A delightful seasoning for soups is |1 bay leaf, 6 cloves
6 pepper corns to 2 quarts of soup. Thyme, marjoram, pars-
ley and kitchen bouquet are also splendid for variety.

To clear soup add | slightly heaten egg white to 2 quarts
of soup stock. Stir constantly while heating to boiling point
and cook until stock appears clear, then strain through cloth.

The cream soups are quite as nourishing as the meat
soups, and may be made with almost any vegetable or fsh.
Vegetables should be put through a sieve and a small quantity
of flour added to the milk. The most commonly used vege-
tables are potatoes, corn and tomatoes, alsa peas, beans;
celery and okra. For the fish soups use any cooked fish which
may be minced with a fork, oysters or minced clams,

Mrs. John Cuthbert.
CREAM OF TOMATO SOUP

2 tablespoons flour

114 tablespoons butter

| cup milk

1 can tomatoes

| teaspoon celery salt

Salt and pepper to taste

Pinch of baking soda

Blend butter and flour together in sauce pan. Add milk
and bring to boiling point. Heat tomatoes and add soda and
seasonings. Just before serving add butter, flour and milk
mixture to tomatoes and stir until hoiling. Serve hot.

Mrs. Zella M. Foote.

POTATO SOuUP
2 cups diced potatoes
14 cup canned tomatoes
I small onion
| tablespoon butter
| teaspoon salt
| quart milk
Few grains pepper
Few shreds of cabbage or celery
L4 teaspoon baking soda
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‘Place potatoes in good sized pan, add tomatoes, onion,
diced, pepper, cabbage salt and butter. Cover with just enough
water to allow for caoking potatoes and onion. When tender,
add baking soda and then the milk. Allow to reach the boiling

point and serve with crisp toast.
Mrs. Henry Colvin.

CORN S0OUP

| can corn

| pint water

114 tablespoons butter or substitute

1 slice onion

2 tablespoons flour

] teaspoon salt

L4 teaspoon white pepper

1 pint milk

Add the water to the canned corn and simmer 20 minutes.
Melt the fat, add the onion and cook unti] light brown. To this
add the dry ingredients and proceed as in making white sauce.
Add the cooked corn and strain. Reheat before serving, if

necessary.
Mrs. Wm. Ferguson.
.

FISH CHOWDER

| pound haddock or any coarse fish

3 medium sized potatoes

2 small onions

1 guart milk

4 slices salt pork

Cook fish in | pint of water for 20 minutes. Remove all

skin and bones and hreak fish in not too small pieces. Cock
potatoes and oniens in as little water as possible.  When ten-
der add fish and milk and bring te boiling peint. Cut salt pork
in very small pieces and fry until crisp and light brown, then
add fat and pork to chowder. Season with very little butter
and salt. Allow to coal and reheat before serving, being care-

ful not to allow chowder to boil.
Mrs. Wm. Ferguson.

NOODLES

1 egg
! teaspoon salt

Flour
Beat egg slightly, add salt and flour enough to make a

very stiff dough; knead on slightly Aoured board. Rell thin as
possible. Cover and set aside 20 minutes,

Mrs. Karl Martin.
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CANNED TOMATG SOUP

Wash and cut with ski b '
skins on, 14 heapi
14 stalks celery (leaves and all) Ping quarts fomatoes
[4 sprigs parsley
14 bay leaves
14 whole cloves
7 medium sized onions
Cook until ver ft 1
thrown s o y soft, Strain through colander first, then
Mix—-
!4 tablespoons melted butter
14 tablespoons four
16 tablespoons sugar
8 tablespoons salt
7 saltspoons paprika

Add this to first

) ) » but on stove stirring all i il i

:ﬁlls; kWh;n it becomes thickened it is ready to car::.e li?t:.tlm.:f

mi{k akes 5 cans. When preparing for the table add as much
itk as soup and heat. Serve with whipped cream

Mrs. Titus,
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DEVILS FOOD

TA){()EVIT FROM US —
ANP YOULL NEVER. 8U
ET CoAL ELSEWHERE. Y

ol eNe

There's nothing consistent
to . good business that we
won't do to keep our old or
make new '

CUSTOMERS
We handle only the best
brand of Fuels on the mar-

ket.

S. H. BUURMA

“Your Warmest Friend”

315 E. Frank St. Two Phones—3684 or 383-F2

T B R
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