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How to follow 

the recipes! 

1. Use standard measuring cups and spoons. 

2 . Use level measurements. 

3 . Sift flour once before measuring ( in bak­
ing recipes) . 

4 . Recipes are made with all-purpose flour un­
less otherwise stated. 

5. Oven temperatures: 
Slow, up to 300° F. 
Moderately slow 300° to 325° F. 
Moderate 325° to 375° F. 
Moderately hot . 3 7 5 ° to 400° F. 
Hot 400° to 450° F. 
Very hot 450° to 500° F. 

6. The size and shape of your baking pan 
often affects the quality of your finished 
product. When you have determined which 
of your pans is the right size, note it on 
your recipe. 

7. The number of the servings indicated on the 
recipes is only a guide. 

NOTE! Evaporated milk can be used in any 
recipe which calls for fluid (sweet) milk. 
Evaporated milk diluted with an equal amount 
of water is the equivalent of fluid (sweet) milk. 



J^vorîtej^ecîpes 
from AIVIERICA'S DAIRYLAND 

Dedicated to America's Health and to 

the Wisconsin Women whose culinary 

skill and ability, together with their state 

pride, have made this book possible. 
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This Dairyhtnd Cook Book is a 
Tribute to the Foster Mother 
of the Human Race whose 
Dairy Products have made 
America strong and mighty. 
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HE NEED FOR THIS BOOK 

There has long Lean need for a cook book containing practical dairy 
recipes and suggestions for more nutritious and zestful meals. Realiz­
ing this need the Wisconsin Department of Agriculture has answered 
the challenge hy producing this book devoted to recipes, each featur­
ing one or more delicious and healthful dairy products. 

17,000 AUTHORS CONTRIBUTE 

The contributions of nearly 17,000 Wisconsin women — the authors 
of this book — make it unique in the history of cook books. Through 
a dairy recipe contest, all Wisconsin women were invited to submit 
their favorite dishes. To these thousands of women from all parts of 
our state the department expresses its deep appreciation and only 
regrets that the space limitations of the book prevent the publica­
tion of a larger number of the prize-winning recipes. 

We gratefully acknowledge the help, counsel, and co-opera­
tion of the many interested specialists and culinary experts who 
contributed to this first All-Wisconsin dairyland cook book. 

EVERY RECIPE HAS BEEN TESTED 

Every published recipe has been carefully tested by one or more 
of the following home economics departments: The University of 
Wisconsin, Frances L. Zuill, Director, Catherine J. Personius, Asso­
ciate Professor; The Stout Institute, Ruth E. Michaels, Dean; Mil­
waukee-Downer College, Susan F. West, Director; Mount Mary 
College, Sister Mary Albert, Dii-ector; Central State Teachers College, 
Bessie May Allen, Director. All recipes were edited by Mrs. Luella 
Mortenson, a homemaker and former Director of Home Economics 
Extension for the State of Wisconsin. 

Dishes were prepared for photographing by Mrs. Ella 
Liner Lambert. 

W I S C O N S I N Stale Department of Agriculture 



WISCONSIN— AMERICA'S DAIRYLAND 
Dependence upon milk and its products is universal. No other food 
knoMTi to man is so beneficial and satisfying. Science and the med­
ical profession bave always insisted that "Milk is the Nearest Perfect 
Food" — the surest, cheapest health insurance. 

Wisconsin has rightfully earned the sovereign title, "Amer­
ica's Dairyland." Nature has richly endowed this state with natural 
advantages for dairying — clear, cold sparkling streams and lakes; 
lush meadows, and fertile earth. For over a century Wisconsin has 
been a mecca for the dairy-minded people from the countries of the 
world. The sons and daughters of these pioneers have made Wis­
consin's 187,000 dairy farms the productive dairy center of the nation. 

Wisconsin's 3,000,000 dairy cattle have established un­
equalled records of dairy performance. Listed among these achieve­
ments are: 

— More milk than any other state. 
— Over half of the nation's cheese. 
— No. 1 state in evaporated milk production. 
— Produces 85 per cent of the nation's malted milk. 
— Leading state in production of powdered milks. 
These are but a few of Wisconsin's dairy accomplishments 

that truly make it America's Dairyland ! 

DAIRY PRODUCTS BUILD HEALTH AND STRENGTH 

Science has found that a glass of milk contains an almost ideal com­
bination of proteins, carbohydrates, fats, minerals, and vitamins. 
This builds healthful, happy, well-nourished children and adults. 



When you use milk in any of its appetizing forms on your 
table or in your cooking, you are adding natural goodness to the 
family food. 

MILK AND NUTRITION 
Milk is the one food for which there is no fully satisfactory substitute. 
Wise homemakers realize that a quart of milk a day for a child and 
a pint a day for each adult is the best foundation for an adequate 
diet. Milk contains all the factors known to be needed by the human 
body—energy giving calories, muscle building protein, valuable min­
erals, and important vitamins. 

Milk is essential in the diet to meet the recognized require­
ments for calcium and riboflavin. Many American diets are low in 
these two very necessary food elements. 

With Wisconsin dairy products, a discussion of quality is 
not necessary. The women of America have always associated quality 
with products from America's Dairyland. 

MILK AND ITS MANUFACTURED PRODUCTS 
Milk is manufactured into many delicious and nutritious dairy prod­
ucts. Cheese is one of the oldest foods known to man. The fame of 
Wisconsin natural cheese is world wide. The fact that it bears the 
Wisconsin trademark is a guarantee of its true tastiness and delight­
ful flavor. In the food stores of the nation, housewives have learned 
to ask for Wisconsin natural cheese — because of its reputation as 
the finest and the best. 

BUTTER 
This is a delicious food fat, rich in natural vitamins and health giving 
energy. Butter, as a food, has been imitated but never equalled. 
Scientists and home economics leaders have proved that butter builds 
up resistance to disease and promotes growth. Butter is a "must" 
food in every home because of its full-flavored goodness both as a 
spread and for cooking. Throughout the world butter has long been 
recognized as a true symbol of good living. 

N A T U R E ' S M O S T PERFECT F O O D 

B I O T I N P O T A S S I U M 

CALCIUM S O D I U M 

CHLORINE SULPHUR 

V I T A M I N A 

\ V I T A M I N Bi 
I N O S I T O L (Thiamin) 

MAGNESIUM VJt^!^ ^^^^ 
(Riboflavin) 

PANTOTHENIC ACID V I T A M I N B̂  
PHOSPHORUS V I T A M I N E 

Vitamins and minerals found in Milk 
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ICE CREAM 
The great American dessert — not only deHcious and cooling in sum­
mer, but highly nutritious the year around — has excellent energy-
l)uilding elements, is easily digested, and appeals to all ages. 

EVAPORATED MILK 
Whole milk which has been reduced in volume by evaporating part 
of its water content. Evaporated milk diluted with an equal amount 
of water may be used to replace fluid milk (sweet) in any recipe 
in this book. It has all the properties of whole milk and the addi­
tion of water restores its original bulk. 

SWEETENED CONDENSED MILK 
Sweetened condensed milk is evaporated milk to which has been 
added a siveetening material. 

MALTED MILK 
This is a powder made from whole milk combined with a barley malt 
extract, wheat flour, and flavoring. It is used in prepared foods for 
the home as well as at soda fountains in the well known "Malteds." 
Malted milk powder is rich in wholesome nourishment and natural 
vitamins and is particularly valuable because it is often used in com­
bination with ice cream and fluid milk. Wisconsin makes more than 
three-quarters of the nation's total supply. 

DREED MILK, POWDERED MILK 
Whole milk, skimmilk, buttermilk are each prepared in dry or pow­
dered form and are used extensively for commercial baking and 
export. Only the water is removed. Wisconsin ranks high in national 
production of these products. 

BUTTERMILK 
In fluid form is used both for cooking and as a zestful drink. I t 
has a tangy, satisfying flavor. Naturd buttermilk is produced in 
butter manufacture or may be made by the addition of a special 
'^ulture to sweet milk; either type is exceptionally wholesome. 

HOMOGENIZED MILK 
This is whole milk with cream in every drop. By a special process, 
the fat globules are broken up and distributed throughout the milk 
so that the cream does not separate and rise to the top. 



N A T U R A L C H E E S E V A R I E T I E S 

CHEDDAR cheese is best k n o w n in this country as AMERICAN 

cheese. This delicious dairy food is firm and even-textured. I t 

acquires a p ronounced flavor t h r o u g h aging. Wisconsin na tu ra l cheese 

is branded wi th t he date on wh ich i t is manufactured and wi th the 

serial number of t h e factory where i t is made . 

American cheese is made i n various sizes and shapes as 

illustrated below. I t is one of t he most versatile and popula r cheeses 

in the American home . I t has m a n y uses — as a filler for sandwiches, 

in a variety of cooked dishes, i n salads, as a tasty accompaniment to 

pie, as a dessert served with crackers or fruit, as an appetizer , alone 

or in combination, and for snacks. I t is usually golden orange in 

color; when uncolored, it is called "whi te ." 

T h e Colby type of Amer ican cheese is p repared in t h e same 

shapes and sizes as "Amer ican C h e d d a r " — is faster curing, com­

paratively mi ld in flavor, more open in texture , is more moist and 

does not have as long keeping qualit ies as regular American. 

SWISS cheese is t h e American version of Emmentha le r 

originally impor ted from Switzerland, a slow-curing, firm-bodied 

cheese with well developed "eyes ." T l a v o r runs from sweet to salty 

which makes i t idea l for m a n y tab le uses, especially sandwiches. I t 

is also fine for grating (when d r y ) , and sprinkl ing on soups, over 

salads, and o ther ma in dishes. I t is manufac tured in the giant round 

wheel, 160 to 250 pounds, also in blocks 26 to 36 pounds. 

LONGHORN 
12 to 13 Lbs. 

CHEDDAR 
70 to 78 Lbs. 

YOUNG AMERICAN 
11 to 12 Lbs. 

DAISY 
20 to 22 Lbs. 

10 Lbs. 5 Lbs. 

TWIN OR FLAT 
32 to 38 Lbs. 

JUNIOR TWIN 
11 tp 121/2 Lbs. 

SQUARE PRINTS OR LOAVES 
7 Sizes —1/^ to 20 Lbs. 



4 % to 5 Lbs. Occasional!?-
1, 2, and 23^ Lbs. 

Jumbo, 11 to 12 Lbs. 

BRICK—Originated in America—a sweet 
curd cheese, usually 11 x 5^x2^/2 inches. 
Light straw color; moist, soft. Mild up to 
8 weeks; well-cured afterward with a 
more pronounced flavor. Excellent for 
sandwiches. 

4V4 Lbs. 

MUENSTER — A soft, fast-curing cheese, 
about IxiYz inches. Light tan color; 
outside is brown or red. Mild flavor when 
fresh; pronounced when cured at 2 months. 
Ideal sandwich spread. 

2 Lbs. 
1 Lb. 

Yz Lb. 

L I M B U R G E R — Soft textured with dis-
tinctive flavor; either mild or pronounced. 
Large size, 5% x 514x2^4 inches. Sand­
wich spread and for crackers, or serve 
with potatoes boiled in jackets. 

4 Lbs. 

BLUE VEIN — American version of 
Roquefort — piquant flavor; soft texture, 
about 61/^x31/2 inches. White, streaked 
with blue, medium-cured in 2 months or 
more. After-dinner delicacy. 

IVs Lbs. 

CAMEMBERT — About öxlVa inches. 
Grayish outside; creamy, waxy color in­
side—almost fluid when fully cured. For 
desserts, salads, crackers. 

2 Lbs. 

BRIE — About 6 x 2 % inches. Somewhat 
similar to Camembert. Soft, mild when 
fresh; distinctive flavor when cured. F o r 
table, salads, desserts, crackers. 

6 Lbs. 2 Lbs. 

EDAM — Red coated, ball-shape, firm, 
slightly crumbly, 4V^ to 6 inches in diam­
eter. Flavor develops with aging—3 weeks 
to 3 m;onths. For appetizers, desserts, 
salads, or grated for flavoring. Softer types 
have body, texture and flavor similar to 
good brick cheese. 

1 Lb. 

BABY GOUDA —Red coated, bun-shapedl, 
special small size, about 3% x P/^ inches. 
Similar to soft type Edam and has same 
uses. Inside color is golden. 

W I S C O N S I N Sti 



ITALIAN TYPES 

SALAME 
4 Lbs., each 

PROVOLONI 
4 to 5 Lbs., each 

PKOVOLONCINNI 
2 ^ Lbs., each 

CACIOCAVALLO 
2 Lbs., each 

PROVOLETTE 
5 ^ Lbs., each 

More than 20 types of Italian cheese are made in Wisconsin. Many of them are cured by 
smoking so they have a salty, tangy flavor. The various Italian shapes come from hand 
molding of the curd. These illustrations are in proportion to each other hut not in propor­
tion to illustrations on other pages. 

Provoloni, Provoloncinni^ Provolette, Salante, Caciocavallo are all made by practically the 
same methods, the only difference being in the shapes. Any difference in flavor, body, and 
texture is due to the age of the cheese. These varieties of cheese excel for table use when 
comparatively fresh. As they become fully cured they are used for flavoring such foods as 
eoups and salads. The curing time of these styles ranges from two months to two years. 
All styles come in pairs and, with the exception of the Caciocavallo, are hung in rope nets. 
The Caciocavallo is hung by a small rope around its neck giving the upper part of the cheese 
somewhat the appearance of a horse's head and neck. 

1 Lb., each 
PEAR CHEESE 
(Italian name 
Scarmorse)—Comes 
in pairs, each about 

3% inches in diameter and 5 inches high. 
Light tan in color; is best when sliced % 
inch thick crossways and fried in olive oil. 

% l b . 

APPLE CHEESE— 
Shaped like apple; 
colored red, semi-
firm textin-e. A quick-

curing type used for general table purposes. 
PEAR and APPLE varieties are covered 
with cellophane. 

5 Lbs. 
G O R G O N Z O L A — 
Italian version of 
Rbquefort type. In 

this country Gorgonzola is made in the 
same type and shape as Blue Vein. 

PARMESAN is about 
20 inches in diam­
eter and 6 inches 

high, cured from one to four years, is 
firm, dry; the surface is colored black; 
excellent for grating. 

ROMANO is about 
10 inches in diam­
eter and 7 to 9 inches 
high, colored black, 
outside; inside./light 

yellow with greenish tinge. Cured similar 
to Parmesan; used for same purposes. 

ASIAGO is not quite 
as hard and dry as 
Parmesan and Ro­
mano ; occasionally 

used as a table cheese while comparatively 
fresh. Golden surface color, but when 
fully cured becomes black and is then 
superior for grating. 

3 
Lbs. B

RICOTTA is a small 
cheese from 5 to 6 
inches in diameter 
and about 4 inches 

in height, made from skimmilk and the 
albumin in whey. Is pure white with a 
very salty taste. 

1 Lb. dp 
P R I M O S T (Nor. 
tcegian) — Usually 
put up in pound 
packages, is a brown­

ish colored product, has a unique sweetish 
taste, especially fine for a spread. Primost 
is a Scandinavian favorite. 

*ßej>artment of A g r i c u l t u r e 
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NAMES OF 

CHEESES 
ILLUSTRATED 

1. Parmesan 

2. Salame 
3. Cheddar or 

American 

4. Swiss 
5. Muenster 
6. Brick 
7. Provoloncinni 

8. Muenster 

9. American 
10 lb. loaf 

10. Aged Brick 
11. Cream Cheese 
12. Cottage Cheese 
13. Limburger 
14. Edam 
15. Blue Vein 
16. Gouda 
17. Camembert 
18. Limburger 

HOW TO HANDLE CHEESE 

1. Keep cheese in the re­
frigerator. 

2. Cover cut surfaces of 
cheese tightly with waxed 
paper — or keep in cov­
ered dishes. 

3. Cooking — aged cheese 
(over 6 months) is pre­

f e r r e d ; i t p r o v i d e s a 
richer flavor, melts and 
blends well. 

4. Caution — cheese dishes 
should be cooked at low 
temperatures. Grated or 
shredded cheese melts 
quickly. 

11 
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A TRAY OF CHEESE APPETIZERS 
AT LEFT: appeal ing ar rangement of cheese appetizers. 

Directions for this and addi t ional dainties appear immedi­

ately below. Other tasty combinat ions are provided i n th is 

section from pages 13 to 15. 

A T R A Y O F C H E E S E A P P E T I Z E R S 
See Full Color Illustration at Left. 

1. Spread potato chips wdth cream cheese. 

2. Spread soda crackers wi th but ter , place a slice of Wiscons in 
Natura l Br ick Cheese on top . 

3. Cut stuffed olives in two. Cut Wisconsin Natura l Swiss Cheese 
w t h a small r ound or square cutter. Place the cheese betw^een 
the halves of oHves and ho ld together wi th a toothpick. 

4. Fil l p i t ted dates wi th cream cheese. 

5. Stuff celery Avith grated Wisconsin Natura l American Cheese 
mixed wi th mayonnaise. Spr inkle with papr ika . 

6. Spread one slice of dried beef with cream cheese. Rol l as t i g h t l y 
as possible. Spread another slice of dried beef in the same w a y 
and roll on the first one. Chil l and slice if desii'ed. 

7. Pu t two pecan halves together with cottage cheese. 

Arrange appetizers attractively on t ray and serve. 

BURNING B U S H 
(35 baUs) 

3 ounces chipped beef 1 grapefruit or large red apple 
6 ounces ( ^ cup) cream cheese 

Dry beef and crumble . F o r m cheese into balls and rol l in c h i p p e d 
beef unt i l they are entirely coated. Place toothpicks in balls a n d 
stick them into a grapefruit or a large apple. 

C H E E S E A P P E T I Z E R 
14 cup aged Wisconsin Natural 1 teaspoon flour 

American Cheese, grated j egg white 
Vz teaspoon salt 12 salted crackers 

Combine cheese, salt, and flour. Fo ld in stiffly beaten egg w h i t e . 
Drop by teaspoon on crackers. Brown in ho t oven (400° F. ) 10 
minutes. 

1 3 



C H E E S E CREAM P U F F S 
(4 dozen) 

1 cup boiling water Few grains cayenne 
\i cup butter Vs. cup Wisconsin Natural 
Va cup flour American Cheese, grated 
Vi teaspoon salt ^ *^SS 

Hea t water and bu t t e r to boiling point . A d d flour, salt, and cayenne^ 
Ptirring constantly. Cook unt i l m ix tu re leaves sides of pan. Add 
cheese, mix well. Cool. Add eggs, one at a t ime , beat ing w^ell after 
each addit ion. Drop b y teaspoon on b u t t e r e d pan , making small 
balls. Cook in modera te oven (350° F.) 30 to 40 minutes . Delicious 
filled with fish salad. 

CHEESE D R E A M S 

2 cups Wisconsin Natural 2 tablespoons butter, softened 
American Cheese, grated \ egg, beaten 

3 ounces (54 cup) cream cheese 43 2-inch rounds bread, toasted 
y<i teaspoon baking powder 

Blend first 5 ingredients , bea t unt i l creamy. Spread on toast, place 
under broi ler un t i l slightly browned and puffed. 

CHEESE S T R A W S 

2 cups flour ^z cup Wisconsin Natural 
1 teaspoon salt American Cheese, grated 
^ cup butter Paprika 
Yz to Y2 cup ice water 

Sift flour and salt, cut i n but ter , add sufficient wa te r to hold together. 
T u r n onto lightly floured board and rol l i n oblong shape. Spr inkle 
haK the dough with a port ion of t h e cheese and papr ika . Fold over 
two or th ree t imes and roll out. Repea t un t i l all cheese is used. 
Roll slightly th inne r than pie pastry. Cut into t iny circles or 4-inch 
cheese-stick lengths. Bake on ungreased cookie sheet in hot oven 
(425° F.) 7 to 10 minutes. 

CHEESE AND BACON CANAPE 
2 egg yolks 14 poimd bacon, diced 
2 cups milk, scalded Dash of paprika 
\^ pound (1/^ cup) cream cheese 

Beat egg yolks, add ho t milk, t hen the cheese, stirring un t i l the 
cheese is all melted. Add the diced bacon which has been fried unt i l 
crisp. Serve hot on but tered toast squares or crisp crackers. Add 
dash of papr ika . 

14 



C H E E S E AND H A M A P P E T I Z E R S 
(Serves 20 to 25) 

2 tablespoons mayonnaise 1 3-ounce package (J^ cup) 
2 tablespoons stuffed olives, cream cheese 

chopped ^ teaspoon prepared mustard 
4 thin slices cold boiled ham 

Blend mayonnaise , olives, cheese, and mus ta rd . Sp read YQ inch 
thick on h a m slices. Rol l as je l ly ro l l and fasten w i th toothpicks . 
Chill an h o u r or two. Slice i n quar ter - inch slices. P lace slices on 
small crackers and serve. 

COTTAGE CHEESE CANAPE 
6 slices bread Stuffed olives, sliced 
Ï4 pound cottage cheese Parsley 
Chives, chopped 

Cut bread into stars. Combine cheese and chives, spread on bread . 
Place slice of olive on each canape , decorate wi th parsley. 

COTTAGE CHEESE SNACKS 
2 cups cottage cheese 2 tablespoons salted peanuts, 
2 tablespoons mayonnaise chopped 

Potato chips 

Combine cheese, mayonnaise , and peanuts ; m i x thoroughly . Spread 
on each pota to ch ip . Serve immedia te ly . 

C O T T A G E C H E E S E N U T S 

1 cup cottage cheese 2 tablespoons cream 
^ cup mayonnaise ^ cup pecans, chopped 

Combine cheese, mayonnaise , and c r eam; mix well. Shape into balls 
size of a walnut , rol l in n u t meats . Serve on toothpick. 

SAIL B O A T H O R S D ' O E U V R E S 

% pound Wisconsin Natural 1 small jar cucumber pickles 
Brick Cheese 

Cut cheese into slices, % inch th ick . Cut slices in to tr iangles 1^4 
inches wide and 2 inches h igh . Cut t h i n slice f rom bo t tom of p ickle 
and slash top of pickle. Inser t sail of cheese in slash in pickle. 

Î 5 
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HOT PINEAPPÏ.E EGGNOC 

AT LEFT; a tantal izing refresher for a large g r o u p ; in-

triguing flavor. Recipe on page 18. T r y the o ther selected 

recipes in this section also. 

BANANA MBLK F L U F F 
(Serves 4) 

Yz cup banana, mashed Salt 
3 tablespoons orange juice 2 cups milk 
3 tablespoons honey or syrup Whipped cream 
Ys teaspoon almond extract Nutmeg 

Combine first 6 ingredients, beat well wi th egg beater . Garnish with 
cream, sprinkle wi th nutmeg. 

B U T T E R M I L K F R U I T S H A K E 
(Serves 6) 

4 cups buttermilk Salt 
Juice of 1 lemon Sugar 
Juice of 2 oranges 

Combine but te rmi lk and fruit ju ices ; add salt and sugar to taste. 
Mix. Chill. 

C H O C O L A T E MINT F L I P 
(Serves 6) 

Y2 cup cocoa malt 1 teaspoon vanilla 
1 cup hot milk Yk teaspoon peppermint extract 
1 cup cold milk 1 cup vanilla ice cream 
M teaspoon salt 

Combine cocoa malt and hot m i l k ; stir un t i l dissolved. Add cold 
milk, salt, and extracts. Chill. Jus t before serving p o u r in to shaker , 
add ice cream, shake unt i l smooth. 

E G G N O G S U P R E M E 
(Serves 6 to 8) 

6 tablespoons sugar 6 egg whites, beaten 
3 cups cream or milk 3 cups ginger ale 
6 egg yolks, beaten 

Combine sugar, cream, and egg yolks ; fold i n egg whites. Add 
ginger ale; mix. Serve cold. 

17 



FRESH BANANA FROST 
(Serves 6) 

3 ripe bananas, crushed 2Î4 cups milk 
3 scoops vanilla ice cream 

Combine all ingredients. Beat with egg beater until creamy. Serve 
at once. 

GRAPE SHAKE 
(6 Servings) 

2 ^ cups grape juice . 1̂ 4 cups evaporated milk 
lYi cups cold water or chipped ice 

All ingredients should be cold. Mix milk and water. Add grape 
juice and shake vigorously. The addition of a teaspoon of lemon 
juice adds zest to the drink. If sour grape juice is used, add a 
little sugar. 

HOT PEPPERMINT CHOCOLATE 
(Serves 6) 

3 cups hot milk Salt 
8 peppermint chocolate patties 1 cup cream 

Combine ^ cup hot milk and patties, mixing until smooth. Add salt 
and remaining milk, heat to simmering. Add cream and serve 
immediately. 

HOT PINEAPPLE EGGNOG 
See full color illustration on page 16 

(Serves 40 to 50) 
16 egg yolks 3 quarts pineapple juice 
16 egg whites 1 qpaart creara 
2 cups sugar ^ cup orange rind, grated 

Combine egg yolks, 8 egg whites, and 1 cup sugar; beat thoroughly. 
Bring pineapple juice to boiling point, add cream, reheat. Pour 
over first mixture, stirring constantly. Beat remaining egg whites 
and add remaining sugar. Fold egg whites into hot mixture. Sprinkle 
with orange rind. 

p3Sfci»-»rf& Sit k 

Vt^il^MK*'' ""—^.. i ,^,«. ! 1 '"U v'-i •„ 

''•^'<",''i£>'fi'Ji' Î 

l'^Ä i''^'^,^Tn',r ' 

" S J ^ Ï i ' .V^ 



ORANGE EGGNOG 
(Serves 6) 

6 egg yolks, beaten 
1 % cups orange juice 
M cup sugar 

6 egg whites, beaten 
3 to 4 cups milk 
Orange rind, grated 

Combine egg yolk, orange juice, and 1 teaspoon sugar ; beat . Com­
bine egg white and remaining sugar ; beat. Fo ld most of egg whi te 
mix tu re into egg yolk mixture . P o u r into tal l glasses. A d d mi lk to 
fill glass. Top with remaining whi te and orange r ind. 

P R U N E MILK SHAICE 
(Serves 6) 

3 cups milk 1 cup prune juice 
1 cup vanilla ice cream 

Place all ingredients in mixer and shake vigorously. 

T O M A T O B U T T E R M I L K P I C K U P 
(Serves 6 to 8) 

2 cups tomato juice, chilled 4 cups cold buttermilk 
Salt 

Combine all ingredients and m i x well. 
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SOUK MIIK PANCAKES 
AT LEFTt the weil-remerabered kind that grandma used lo 

make and with the same melt-in-your^mouth goodness. T h e 

recipe is on page 33 — jus t one of t h e many appet is ing foods 

in this section. 

B U T T E R H O R N S 
(40 hut te rhorns) 

1 cup milk, scalded 1 cake compressed yeast 
1 cup butter 4f^ cups flour (approximately) 
% cup sugar 2 eggs 
1 teaspoon salt Powdered sugar frosting (optional) 

Add but ter , sugar, and salt to hot milk. Cool to lukewarm. Add 
crumbled yeast, let s tand 3 minutes . Add 2 cups flour. Bea t well. 
Add eggs, t h e n remaining flour. Knead un t i l smooth. Let rise to 
twice its bulk . Divide dough in to 40 buns. Rol l each piece into 
long, nar row s t r ip , roll with fingertips into shape of horns . Place 
on bu t te red baking sheet and le t rise un t i l l ight . Bake i n a h o t oven 
(425° F.) 20 to 30 minutes. Spread with powdered sugar frosting 
while warm. 

H O T C R O S S BUNS 
1 cup milk, scalded 1 egg, beaten 
5^ cup butter 4 to 5 cups flour (approximately) 
Î4 cup sugar % teaspoon cinnamou 
1 teaspoon salt M cup raisins 
1 cake compressed yeast 

Add but ter , sugar, and salt to h o t milk. Cool, A d d c rumbled yeast, 
let stand 3 minutes . Add egg, flour, and c innamon to make a soft 
dough. Add raisins. Let rise un t i l l ight. Shape into large biscuits, 
place, an inch apart , on bu t t e red baking pan. Let rise un t i l l ight. 
Brush with beaten egg. Bake in a hot oven (400° F.) 20 minutes. 
When cool make a cross on top of each b u n with confectioners' 
frosting. 

R A I S E D MUFFINS 
(16 to 20 muffins) 

1 cup milk, scalded 1 cake compressed yeast 
2 tablespoons butter 214 cups flour 
1 tablespoon sugar 2 eggs, well beaten 
1 teaspoon salt 
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A d d bu t t e r , sugar, and salt to ho t milk. Cool to lukewarm, add 
c rumbled yeast, let s tand 3 minutes . A d d half t h e flour, then eggs, 
and remain ing flour, bea t ing thoroughly . Beat for 5 minutes. Let 
r ise u n t i l double i ts bulk . Beat , t h e n d rop into bu t t e red muffin pans. 
Le t rise un t i l l ight . B a k e i n a h o t oven (425° F.) 20 to 25 minutes. 

K A F F E E K U C H E N 
(Coffee Cake) 

(Serves 12) 

Dough 
1 cup milk, scalded 1 cake compressed yeast 
Yi cup butter 2 eggs, beaten 
Î4 cup sugar 4 cups flour 
1 teaspoon salt 

Add but te r , sugar, and salt to h o t milk. Cool t o lukewarm. Add 
c rumbled y^ast, let s tand 3 minutes . Add eggs and flour. Beat well. 
P u t in refr igerator over night . I n morn ing p a t in to but te red spring 
form or bak ing pan and let rise u n t i l l ight . 

Streusel 
Yî cup flour 2 tablespoons butter 
14 cup sugar 1 teaspoon cinnamon 

Combine all ingredients , mix wi th fingers un t i l small lumps are 
formed. Spread over dough after i t has raised. Bake in a moder­
ately ho t oven (375° to 425° F.) Y2 hour . 

Frost ing 
14 cup butter Yz cup confectioners' sugar 
2 tablespoons milk 

Cook ingredients for 10 minutes . P u t over Kaffee Kuchen when 
taken from oven. 

DAIRYLAND T E A R I N G 
(4 10-inch rings) 

2 cups milk, scalded 3 eggs, well beaten 
6 tablespoons butter 1 cup Wisconsin Natural 
Y2 cup sugar American Cheese, grated 
2 teaspoons salt V^ «up butter, melted 
2 cakes compressed yeast 1 ««P I>'"own sugar 
7 cups flour (approximately) •'- <̂ "P »" îsins 

Add but te r , sugar, and salt to ho t milk. Let cool. Add crumbled 
yeast, let s tand 3 minutes. Add 3 cups flour. Bea t thoroughly. Add 
eggs, cheese and r ema inde r of flour, or enough to m a k e a soft dough. 
Knead l ightly. Let rise unt i l doubled in bu lk . Rol l out in oblong 
form Yé inch thick. B r u s h wi th mel ted bu t te r . Spr ink le wi th brown 
sugar and raisins. R o l l u p lengthwise, cut in to quar ters and form 
each quar te r into a circle on a bu t t e red bak ing sheet. Wi th scissors 
cut %-inch slices almost th rough t h e roll. T u r n each slice par t ly on 
its side. Let rise un t i l l ight. Bake i n a ho t oven (400° to 425° F.) 
25 to 30 minutes. 
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DANISH KRINGLE 
4 cups flour 
3 tablespoons sugar 
1 teaspoon salt 
% cup butter 
3 egg yolks, beaten 
1 cup milk, scalded and cooled 

to lukewarm 

1/2 
3 
% 
1 
1 
Yz 

cake compressed yeast 
egg whites, stifily beaten 
cup brown sugar 
cup raisins or dates, chopped 
cup apples, chopped 
cup nut meats, chopped 

Combine flour, sugar, salt, and butter as for pie crust. Add combined 
egg yolks, milk, and crumbled yeast. Work into soft dough. Cover 
and set in cool place over night. In morning divide dough into two 
or four parts. Roll each piece into strips about 9 inches wide. 
Spread each piece with egg whites, then sugar, then raisins or dates, 
then apples; sprinkle with nut meats. Fold third of dough across, 
fold remainder of dough over this, making three layers. Place on 
well buttered baking sheet and shape into kringle. Set in a warm 
place, cover, allow to rise until very light. Brush dough with melted 
butter, sprinkle with sugar. Bake in a moderately hot oveii (375° to 
400° F.) 20 to 25 minutes. 

KOLACHY 
(Bohemian Cottage Cheese Tarts) 

(12 to 15 Kolatchen) 
2 cups cream, scalded '% teaspoon mace 
^i cup butter 1 
% cup sugar 5 
4̂ teaspoon salt 4 

Rind of ^ lemon, grated 

cake compressed yeast 
cups flour 
«gg yolks 

Add butter, sugar, salt, lemon rind, and mace to hot cream. Cool to 
lukewarm. Add crumbled yeast, let stand 3 minutes. Add flour, 
beat until dough does not stick to sides of bowl. Let rise until dou­
ble in bulk. Roll out 1/4 inch thick on well floured bread board and 
cut in rounds with biscuit cutter. Arrange on buttered pans, not 
too close together, and brush with melted butter. Let rise slightly, 

'.iwtinut' mi tiexl |J,'« 
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press wi th fingers in center of each round. Fi l l inden ta t ion wi th cot­
tage cheese filling and bake in a moderate ly h o t oven (375° t o 
400° F.) 10 to 12 minutes . 

Cottage Cheese FilHng 
1 pound cottage cheese Pinch of mace 
2 
1 
6 

)m] 

1 
3 
1/2 
Y2 

egg yolks, beaten Dash of salt 
egg Yz cup rais ins 
tablespoons sugar 

b i n e a l l i n g r e d i e n t s . 

ORANGE ROLLS 
c u p milk, scalded 1 cake compressed yeast 
tablespoons but ter 3 eggs, sl ightly beaten 
c u p sugar 4 cups flour ( approx ima te ly ) 
teaspoon salt 

Add b u t t e r , sugar, and salt to hot milk. Cool to lukewarm. A d d 
c rumbled yeast, let stand 3 minutes. Add egg and flour. K n e a d to 
form a soft dough. Let rise unt i l double in bu lk . P u n c h down. L e t 
rise again unt i l double i n bulk. 

Orange Fil l ing 
^Z c u p but ter Rind of 1 o r a n g e , grated 
Yî c u p sugar 

Blend all ingredients together well. Roll dough as for c innamon 
rolls a n d fill wi th filling. Let rise unt i l l ight. B a k e in a h o t oven 
(400° to 425° F.) 20 to 25 minutes. 

PASTRY R O L L S 
lYî cups milk, scalded 1 cake compressed yeast 
1 cup butter 3 egg yolks, beaten 
2 tablespoons sugar 4 cups flour (approximately) 
1 teaspoon salt 

Add bu t t e r , sugar, and salt to hot milk. Cool to lukewarm. Add 
c rumbled yeast, let stand 3 minutes. Add eggs and flour. Knead t o 
form a soft dough. Place in refrigerator over n ight . Rol l small 
amoun t at a t ime, keeping the rest of t he dough cold. Rol l t o 
1/4-inch thickness. Cut in t r iangular pieces. S p r e a d wi th mel ted 
but te r and roll with point to outside. Let rise u n t i l very l ight. B a k e 
in a modera te ly hot oven (375° to 400° F.) 20 to 25 minutes . 

CHEESE B R E A D 
(1 loaf) 

1 cup milk, scalded 1 teaspoon salt 
% cup Wisconsin Natural 1 cake compressed yeast 

American Cheese, grated 3 cups flour (approximately) 
1 tablespoon butter Butter, melted 
2 tablespoons sugar 

Add cheese, but ter , sugar, and salt to hot milk. St i r unt i l cheese is 
melted. Cool to lukewarm. Add crumbled yeast, le t stand 3 minutes . 
Add flour to make soft dough, knead. Let s tand i n warm place unt i l 
double i n bulk. Shape into loaf. Place in bu t t e red b read pan , b r u s h 
top w i t h but ter . Let rise unti l double in bulk . B a k e in a modera t e 
oven (350° F.) 50 to 60 minutes. 
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^ cup butter 
1 cup sugar 
2 eggs^ well beaten 
2 cups flour 
1 teaspoon salt 

BANANA B R E A D 
(1 loaf) 

1 teaspoon baking powder 
î^ teaspoon soda 
2 tablespoons sour milk 
1 ^ cups banana pulp 
Î4 cup nut meats, chopped 

Cream bu t t e r and sugar, add eggs. Add sifted dry ingredients alter­
nately w i t h combined milk and bananas . Add nu t meats . Bake in 
but tered loaf p a n in a modera te oven (350° F.) 45 to 55 minutes . 

B U T T E R S C O T C H B R E A D 
(1 loaf) 

2 cups flour Y2 cup walnuts, chopped 
1 teaspoon baking powder 2 eggs, beaten 
^ teaspoon soda 1 cup sour milk or buttermilk 
M teaspoon salt 2 tablespoons butter, melted 
1 cup brown sugar 

Sift first 4 ingredients together , add sugar and n u t meats . Add com­
bined l i qu id ingredients , mix ing just enough to moisten. P o u r into 
but tered one-pound loaf pan and b a k e in a modera te oven (350° F.) 
45 to 55 minutes . 
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GRAHAM N U T B R E A D 
(2 loaves) 

1 cup flour Y2 cup nut meats, chopped 
Yz teaspoon soda Y2 cup raisins 
Yi teaspoon baking powder 1 egg, beaten 
Î4 teaspoon salt 1 cup sour milk 
1 cup brown sugar 2 tablespoons butter, melted 
1 cup graham flour 

Sift first 4 ingredients together, add brown sugar, g raham flour, nut 
meats, and rais ins; mix well. Add combined egg, mi lk , and but ter . 
Bake in bu t t e red pan (4x10x2 inches) or two 1-pound loaf pans in a 
modera te oven (350° F.) 45 to 55 minutes. 

GRAPE N U T B R E A D 
(1 loaf) 

1 cup flour % cup grape nuts 
1 teaspoon baking powder 
1 teaspoon soda 
Î4 cup sugar 
^/2 teaspoon salt 

1 
1 
1 
2 

cup nut meats 
egg, beaten 
cup sour milk 
tablespoons butter, melted 

Yt cup graham flour 

Sift first 5 ingredients together, add graham flour, grape nuts , and 
nut meats. Add combined l iquid ingredients, mixing just enough to 
moisten. Bake in but tered loaf pan in a modera te oven (350® F.) 
45 to 55 minutes, or mufiin tins in a hot oven (400° F.) 25 to 30 
minutes. 

F R U r r NUT B R E A D 
(1 loaf) 

Yi cup dried apricots 1 large orange 
2 cups flour Boiling water 
2 teaspoons baking powder ^ cup raisins 
1 teaspoon soda 1 egg, beaten 
1 teaspoon salt 2 tablespoons butter, melted 
1 cup sugar 1 teaspoon vanilla 
^ cup nut meats, chopped 

Soak apricots Y2 hour. Sift dry ingredients together, add nu t meats . 
Squeeze juice from orange, add boiling water to m a k e ^ cup. P u t 
drained apricots, orange rind, and raisins th rough food chopper . 
Add egg, but ter , and vanilla, add to dry ingredients, mixing just 
enough to moisten. Bake in but te red loaf pan in a modera te oven 
(350° F.) 45 to 55 minutes. 

GRAHAM CRACKER NUT BREAD 
(1 loaf) 

28 graham crackers % cup sugar 
% teaspoon salt I14 teaspoons baking powder 
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cup n u t meats , chopped 
eggs, bea ten 

Yi cup milk 
Yi cup but ter , mel ted 

Roll crackers fine, add salt, sugar, baking powder, and nut meats; mix 
thoroughly. Add combined liquid ingredients, mixing just enough 
to moisten. Bake in buttered loaf pan in a moderate oven (350° F.) 
about 45 minutes. 

PRUNE BREAD 
(2 loaves) 

cups flour 1 cup n u t meats 
teaspoon baking powder 1 egg, bea ten 
teaspoon soda 1^ cups sour mi lk 
cup sugar % cup p r u n e juice 
teaspoon salt 2 tablespoons but te r , me l ted 
cups g r a h a m flour 1 cup p runes , slewed 

lYs cups candied frui t (opt ional ) 

Sift first 5 ingredients together, add graham flour, candied fruit, and 
nut meats. Add combined liquid ingredients (including stewed 
prunes), mixing just enough to moisten. Bake in two buttered loaf 
pans in a moderate oven (350° F.) 45 to 55 minutes. 

2 
Y2 
1 
1 
1 
2 

CINNAMON BALL COFFEE CAKE 
1^4: cups milk, scalded 4j^3 cups flour (approx imate ly ) 
Yk cup but te r 4 egg yolks, beaten 
3 tablespoons sugar Butter , mel ted 
1 teaspoon salt Sugar and c innamon, mixed 
2 cakes compressed yeast 

Add butter, sugar, and salt to hot milk. Let cool to lukewarm. Add 
crumbled yeast, let stand 3 minutes. Add half flour, beat thoroughly, 
let stand in warm place 20 minutes. Add egg yolks and remainder of 
flour to make a soft dough. Let stand until double in bulk. Cut into 
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balls, rol l each in but ter , then in sugar and c innamon. P l ace in 
well bu t te red spring form, let stand unt i l light. Spr inkle w i t h sugar . 
Bake in a moderately ho t oven (375° to 400° F.) 30 to 40 m i n u t e s . 

FILLED C O F F E E CAKE 

Yi cup butter 3 cups flour 
2 cups sugar î4 teaspoon salt 
1 teaspoon vanilla 2 teaspoons baking powder 
4 eggs, well beaten 1 cup milk 

Cream bu t t e r and sugar thoroughly, add vanilla, add eggs, b l e n d well . 
Add sifted dry ingredients alternately with milk. 

Filling 

1 cup brown sugar 1 teaspoon cinnamon 
2 tablespoons butter 1 cup nut meats, chopped 
2 tablespoons flour 

Blend brown sugar and butter . Add remaining ingredients , m i x wel l . 
Pour layer of bat ter in buttered pan (8x12 inches ) , t h e n l aye r of 
filling, un t i l all is used and filling is on top. Bake i n a m o d e r a t e 
oven (350° to 375° F.) 30 to 40 minutes. 

QUICK COFFEE C A I Œ 

^ cup butter 1 cup milk 
?^ cup sugar Yi cup brown sugar 
2 eggs, well beaten Yz cup nut meats, chopped 
lYi cups flour 1 teaspoon cinnamon 
"^ teaspoon salt 1 tablespoon butter 
2 teaspoons baking powder 1 tablespoon flour 

Cream but ter and sugar, add eggs. Add sifted dry ingredients a l ter­
nately with milk. Pu t half of dough in but te red pan . C o m b i n e 
remaining ingredients, put half of this n u t mix ture on dough , cover 
wi th remaining dough and sprinkle wi th remaining n u t m i x t u r e . 
Bake in but tered pan (8x8 inches) in a modera te oven (350° t o 
375° F.) 30 to 45 minutes. 

KRUMMEL KUCHEN 
( C r u m b Cake) 

2 cups flour 2 eggs, well beaten 
1Î4 cups sugar Yi cup milk 
2 teaspoons baking powder Cinnamon 
Yk teaspoon salt Nut meats, chopped 
Î4 cup butter 

Sift dry ingredients together, cut or work in bu t te r . Reserve 1 c u p 
of mixture. To remaining mixture add combined eggs and mi lk , b e a t 
well. P o u r into buttered coffee cake pan (9-inch). Cover t o p w i t h 
reserved mixture. Sprinkle with cinnamon and n u t meats . B a k e i n 
a moderate oven (350° to 375° F.) 30 to 45 minutes . 
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J E R S E Y GKNGER B R E A D 

1 teaspoon soda 
Yi teaspoon salt 
1 teaspoon cinnamon 
1 teaspoon ginger 
1 cup boiling water 

Cream but te r and sugar. Add egg and molasses. A d d sifted dry 
ingredients al ternately with water. Bake i n bu t te red p a n in a mod­
erate oven (350° to 375° F.) 30 to 45 minutes. 

Ys 
3 
1 
1 
2M 

cup butter 
tablespoons sugar 
egg, beaten 
cup molasses 

cups flour 

SOUR 

Y cup butter 
Y cup sugar 
1 egg, well beaten 
Yz cup znolasses 
12/3 c u p s flovu* 
Y teaspoon soda 

MILK GINGER BREAD 
(Serves 12) 

1 teaspoon baking powder 
1 teaspoon ginger 
Y teaspoon salt 
Yz. cup sour milk 
2 tablespoons sugar 
1 teaspoon cinnamon 

Cream but te r and sugar thoroughly, add egg and molasses, b lend . 
Add sifted dry ingredients al ternately with milk, beat unt i l smooth. 
Pour into bu t t e red p a n and spr inkle t o p wi th sugar and c innamon. 
Bake i n a modera te oven (350° F.) 45 minutes. 



A P P L E M U F F I N S 
(12 to 16 mufiins) 

2 cups flour 1 cup apples, chopped 
Yz cup sugar 1 egg, beaten 
3 teaspoons baking powder 1 cup milk 
M teaspoon salt 3 tablespoons butler, melted 

Sift dry ingredients together, add apples, mix. Add combined l i q u i d 
ingredients, mixing just enough to moisten. P o u r into b u t t e r e d 
muffin pans, filling two-thirds fuU. Spr inkle wi th t he following 
crunch: ^ . 

Crunch 
Yz cup brown sugar Î4 teaspoon cinnamon 
Yz cvip nut meats, chopped 

Bake in a hot oven (400° F.) 15 minutes. 

MAPLE S Y R U P MUFFINS 
(12 to 16 mufiins) 

2 cups flour Y2 cup milk 
4 teaspoons baking powder Yz cup maple syrup 
Yz teaspoon salt Y cup butter, melted 
1 egg, well beaten 

(i'iniiiimte an nex'i iMige) 
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Sift dry ingredients together, add combined l iquid ingredients , mix­
ing just enough to moisten. P o u r in to well-buttered muffin pans , fill­
ing two-thirds full. Bake in a ho t oven (400° F.) 20 minutes . 

OATMEAL MUFFINS 
(12 to 16 mufiins) 

1 cup milk, scalded Y teaspoon salt 
2 tablespoons butter 1 egg, well beaten 
%, cup oatmeal, uncooked lY cups flour 
3 tablespoons sugar 4 teaspoons baking powder 

Melt bu t te r in ho t milk, pour over oatmeal , let s tand 3 minutes . Add 
sugar, salt, and egg. Add sifted dry ingredients , mixing just enough 
to moisten. Bake in but te red muflin pans in a ho t oven (400° F.) 
20 to 25 minutes. 

ORANGE RAISIN MUFFINS 
(12 to 16 muffins) 

2 cups flour Y teaspoon orange rind, grated 
54 cup sugar 5^3 cup orange juice, strained 
M teaspoon soda 1 egg, well beaten 
Y teaspoon salt 54 cup sour milk or buttermilk 
Y cup seedless raisins Y cup butter, melted 

Sift d ry ingredients together t h r ee t imes. A d d raisins and orange 
r ind. Add combined l iquid ingredients , mixing just enough to 
raoisten. Fi l l bu t t e red muffin pans two-thirds full. Bake i n a ho t 
oven (400° to 425° F.) 25 minutes . 

C H E E S E BISCUITS 

2 cups flour 3 tablespoons butter 
4 teaspoons baking powder % cup Wisconsin Natural 
Ys teaspoon salt American Cheese, grated 

34 cup niilk 

Sift dry ingredients together, work or cut in bu t t e r and cheese. A d d 
milk , beat un t i l well mixed. Rol l ^ inch th ick and cut in to biscuits . 
Bake in a ho t oven (400° F.) 15 minutes . 

C H E E S E B I S C U I T R O L L S 
(Serves 12) 

2 cups flour % cup milk 
3 teaspoons baking powder 2 tablespoons butter, melted 
Yz teaspoon salt 1 cup Wisconsin Natural 
Y cup butter American Cheese, grated 

Sift dry ingredients together, work in but ter . Add milk. Rol l to 
14 inch thickness. Spread wi th bu t t e r and cheese. Roll l ike a je l ly 
roll, slice. Bake on a bu t te red bak ing sheet i n a hot oven (400° F.) 
15 minutes. 
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JUICY CINNAMON R O L L S 
(20 rolls) 

% cup milk 1 cake compressed yeast 
Y cup sugar Y cup lukewarm water 
3 tablespoons butter 1 egg 
1 teaspoon salt 4 cups flour 

Scald m i l k , p o u r over sugar, shortening, and salt in m ix ing bowl. 
Cool to luke-warm. Soften yeast in warm wa te r ; add b e a t e n egg 
and m i x we l l ; add to milk mixture. Add about half t h e flour and 
beat t h o r o u g h l y . Add remaining flour and mix well. Grease top 
of dough, s l ight ly and cover bowl. Let rise un t i l doub led . Roll 
out on a floured board to 14 inch thickness ; spread w i t h mel ted 
Ys cup b u t t e r and 1 cup brown sugar mixed wi th 1 t easpoon cinna­
mon. R o l l u p as for a jelly roll . Cut in 1-inch slices. S p r e a d a 
pan w i t h %, c u p brown sugar and 3 tablespoons bu t t e r m e l t e d to­
gether. P lace cut side of roll down on sugar mix ture . L e t rise 
unt i l d o u b l e d . Temperature—400° F, Time—30 to 35 m i n u t e s . 

CHEESE P O P O V E R S 
(12 to 16 popovers) 

1 cup flour 1 cup milk 
Yz teaspoon salt 1 cup Wisconsin Natural 
2 eggs, slightly beaten American Cheese, grated 

Sift d r y ingredients together, add combined l iquid ingredients . Beat 
wi th egg bea t e r unti l full of air bubbles. Drop a rounded teaspoon 
of b a t t e r in to each section of hot and well-buttered muflîn pans. 
Spread each w i t h level tablespoon cheese, cover wi th another teaspoon 
bat ter . B a k e i n a hot oven (425° F.) 20 minutes , r educe h e a t to 
350° F , a n d b a k e 15 to 20 minutes more . 

CORN B R E A D 
(Serves 6) 

2 tablespoons butter 1 cup flour 
Y cup sugar % cup cornmeal 
1 egg, beaten 3 teaspoons baking powder 
1 cup milk 

Cream b u t t e r and sugar, add egg and milk. Add sifted d ry ingredi­
ents. Mix l ightly. Bake in but tered p a n (10x10 inches) i n a hot 
oven (400° F.) 30 to 40 minutes. 

A P P L E F R I T T E R S 
(Serves 6) 

2 cups flour 2 egg yolks, well beaten 
1 tablespoon baking powder 1 cup milk 
Y teaspoon salt 2 cups sour apples, diced 
1 teaspoon sugar 2 egg whites 
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Sift dry ingredients together, add combined egg yolks and mi lk . 
Add apples, fold in stiffly beaten egg whites. Drop from a table­
spoon into deep fat (360° F.) and fry for 3 minutes. 

C H E E S E A T ^ R I C E F R I T T E R S 

2 tablespoons flour 2 tablespoons milk 
1 teaspoon baking powder Y cup Wisconsin Natural 
Y teaspoon salt American Cheese, grated 
1 cup rice, boiled 1 ^Sg, well beaten 

1 tablespoon butter, melted 

Sift dry ingredients together. Combine rice, eggs, cheese, and mi lk , 
and add to first mixture . Drop by spoonfuls on a ho t bu t t e r ed 
skillet, fry unt i l a delicate brown. Turn and cook on reverse side. 

GRIDDLE CAKES 
(12 med ium cakes) 

I M cups flour 1 egg, beaten 
2 teaspoons baking powder 1 cup milk 
Y teaspoon salt 2 tablespoons butter, melted 

Sift dry ingredients together. Add combined l iquid ingredients . 
Bake on ho t griddle. Serve at once. 

P O T A T O PANCAKES 
6 large or 8 medium-sized 2 tablespoons butter 

potatoes 1^ teaspoon baking powder 
4 eggs, beaten l^ cup cream 
1 teaspoon salt 

Peel , grate, and dra in potatoes. Add remaining ingredients. D r o p 
by spoonfuls onto ho t griddle. When brown on one side t u r n and 
brown on the other . Serve wi th but ter and po rk links. 

S O U R MILK PANCAKES 
See full color illustration on page 20 

(Serves 4 to 6) 
2 cups flour 2 cups sour mUk 
2 tablespoons sugar 2 tablespoons butter, melted 
1 teaspoon salt 2 eggs, well beaten 
1 teaspoon soda 

Sift dry ingredients together, add milk. Stir lightly. Add bu t t e r and 
fold in eggs. Bake on hot, ungreased griddle. 

W H O L E W H E A T GRIDDLE CAICES 
1 cvip whole '•»•heat flour 3 tablespoons brown sugar 
Y cup flour 2 eggs 
Y cup quick oatmeal ' 1 cup sour cream 
1 teaspoon soda 1 cup sour milk 
1 teaspoon salt 

Combine dry ingredients. Add combined l iquid ingredients and 
beat well. T h e ba t te r will be thick. Bake on ho t griddle. 
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WAFFLES — I 
(8 to 10 waffles) 

2 eggs, well beaten 
1 cup sour milk 
1 cup sour cream 
2 cups flour 

2 teaspoons baking powder 
1 teaspoon soda 
Yz teaspoon salt 
6 tablespoons butter, melted 

Combine l iquid ingredients . Add sifted dry ingredients . A d d but­
ter, bea t wi th a ro t a ry bea ter unt i l smooth. Bake in hot waffle iron. 

WAFFLES — I I 
(8 waffles) 

3 cups flour 3 
%Yz teaspoons baking powder 2 
% teaspoon salt 3 
§4 cup butter 

egg yolks, well beaten 
cups milk 
egg whites 

Sift d ry ingredients together . Work in bu t t e r un t i l mixture is as 
fine as cornmeal. Combine egg yolks and mi lk , add to first mix ture , 
beat un t i l smooth. F o l d i n stiffly beaten egg whites . Bake i n a ho t 
waffle i ron. Serve hot wi th maple syrup. 

ipph\¥rtih-'rn.— Hé'»:- rvvîpe pta lênsf H2, 



Cheese-Bacon Waffles 

Add 1 cup gra ted cheese to ba t t e r and drop by spoonfuls i n hot 
waffle iron. P lace two strips of bacon across top before closing iron. 

C H E E S E W A F F L E S 

2 cups flour 1 cup Wisconsin Natural 
2 teaspoons baking powder American Cheese, grated 
1 teaspoon salt 2 
2 tablespoons sugar IM to lYz cups milk 

Y cup butter, melted 

Sift dry ingredients together and add cheese. Add combined h q u i d 
ingredients. B a k e in a hot waffle iron. 

COCOA W A F F L E S 
(8 to 10 waffles) 

lYz Clips flour 
3 teaspoons baldng powder 
Y teaspoon salt 
54 cup sugar 
6 tablespoons cocoa 

3 
1 

M 
3 

egg yolks, beaten 
cup mflk 
cup butter, melted 
egg whites 

Sift dry ingredients together. Add combined l iquid ingredients. 
F o l d in stiffly bea ten egg whites. Bake in a hot waffle iron. 

CORNMEAL W A F F L E S 
(8 to 10 waffles) 

2 
2 
6 
2 
3 

cups cake flour 
cups yellow cornmeal 
teaspoons baking powder 
teaspoons salt 
tablespoons sugar 

4 
2 

Yz 
4 

egg yolks, well beaten 
cups milk 
cup butter, melted 
egg whites 

Sift dry ingredients together. Add combined egg yolks, milk, and 
bu t te r . Fold i n stiffly beaten egg whites. Bake in hot waffle i ron. 

W H I P P E D CREAM W A F F L E S 
(4 waffles) 

3^ cup flour 2 egg yolks, well beaten 
54 cup sugar 1 cup cream, whipped 
1 teaspoon baking powder 1 tablespoon butter, melted 
54 teaspoon salt 2 egg whites 

Sift dry ingredients together. Add combined egg yolks, cream, and 
bu t te r . Fo ld i n stiffly beaten egg whites. Bake in hot waffle i ron. 
Serve with m a p l e syrup or honey and sausages. 
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ASSOHTAÎENT OF aK>KÎES 
AT LEFT: not on ly interest ing and inviting, bu t the k ind of 

cookies which disappear quickly from plate and cookie j a r . 

Every one of tlie more t h a n fifty recipes in th i s section h a 

rea l taste treat . 

A P P L E S A U C E CAKE 

1 teaspoon soda 
Y teaspoon salt 
Y teaspoon cloves 
Y teaspoon nutmeg 
1 teaspoon cinnamon 
1 cup thick applesauce 

Cream but te r and sugar thoroughly . Add egg, beat well. Add 
nu t meats and raisins. Sift dry ingredients together th ree t imes, add 
al ternately wi th applesauce, bea t well. Bake in but tered loaf pan 
(8x4x3 inches) in a modera te oven (350° F.) 45 minutes. 

BANANA CAKE 

Yz 
1 
1 
1 
1 
2 

cup butter 
cup sugar 
egg 
cup nut meats, coarsely broken 
cup raisins, cut 
cups flour 

Y cup butter 
154 cups sugar 
1 cup banana, mashed 
54 cup dates, chopped 
1 cup crushed pineapple, drained 

2 cups cake flour 
Y teaspoon soda 
1 teaspoon baking powder 
Y cup nut meats 
Y cup sour milk 

Cream but te r and sugar thoroughly , add bananas, dates, and pine­
apple . Sift dry ingredients t h r e e t imes, mix in tlie nuts and add 
al ternately w t h sour milk. Bake in a modera te oven (350° F.) 35 
to 40 minutes. Frost wi th caramel icing. 

B U T T E R CAKE 

54 cup butter 
154 cups sugar, sifted 
% teaspoon salt 
1 teaspoon lemon extract 
Y tciispoon mace 

2 eggs, well beaten 
2%. cups cake flour 
?i teaspoons baking powdi 
1 cup milk 

1er 

Cream but te r and sugar thoroughly, add salt, flavorings, and eggs; 
b lend well. Sift flour and bak ing powder th ree times, add alter­
nately with milk . Bake in two but te red layer pans (9 inches) in 
a modera te oven (350° F.) 25 to 30 minutes. 
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SUNSHINE B U T T E R C A I i E 
1 cup butter 4 cups cake flour 
2 cups sugar 4 teaspoons baking powder 
154 teaspoons vanilla 1 teaspoon salt 
4 eggs 1/4 cups milk 

Cream bu t t e r and sugar thoroughly, add vanilla. A d d eggs, one at a 
t ime, beat ing thoroughly after each addit ion. A d d sifted dry ingre­
dients al ternately wi th milk. Bake in three b u t t e r ed and floured 
pans (9-inch) in a modera te oven (350° F.) 30 to 40 minutes . When 
cool, frost wi th but te r frosting. 

CHOCOLATE CREAM C A K E 
1 cup whipping cream 4 tablespoons cocoa 
3 egg whites 54 teaspoon salt 
2 cups cake flour 54 cup milk 
154 cups sugar 1 teaspoon vanilla 
3 teaspoons baking powder 

Whip cream stiff, add stiffly beaten egg whites, mix together lightly. 
Sift dry ingredients together th ree times, add a l ternate ly with com­
bined mi lk and vanilla. Bake in two bu t te red and floured layer 
cake pans or square loaf pan (10-inch) in a modera te oven (350° F.) 
30 to 35 minutes for layers or 45 minutes for loaf. 

CHOCOLATE P O T A T O CAKE 
54 cup butter 54 teaspoon nutmeg 
2 cups sugar 1 cup milk 
4 egg yolks, beaten 1 cup hot mashed potatoes 
2 cups cake flour 2 squares chocolate, grated 
2 teaspoons baking powder 1 cup walnuts, chopped 
1 teaspoon cinnamon 4 egg whites 
1 teaspoon cloves Rind of 1 lemon, grated 

Cream bu t t e r and sugar thoroughly, add egg yolks. Add sifted dry 
ingredients al ternately with milk. Then add l ukewarm potatoes in 
which t h e chocolate has been melted, add walnuts. Fold in beaten 
egg whites. Bake in layers or in flat loaf t in i n a moderate oven 
(350° F.) 35 to 45 minutes. Note : 1 cup cottage cheese may be used 
instead of mashed potatoes. When using cottage cheese t he chocolate 
should b e melted. Cover with icing. 

N U T DEVIL 'S F O O D 
54 cup butter 1 teaspoon baking powdei-
54 cup sugar 54 teaspoon soda 
154 cups brown sugar % cup sour milk 
4 squares chocolate, melted 154 cups nut meats, ground 
4 egg yolks 2 egg whites 
154 cups cake flour 

Cream bu t t e r and sugar thoroughly, add chocolate and egg yolks, 
bea t well. Sift dry ingredients together th ree t imes, add alternately 
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with sour milk. Add nut meats. Fold in stiffly bea ten egg whites. 
Bake in three but te red layer pans (8-inch) i n a modera te oven 
(350° F.) 30 to 40 minutes. 

Y cup butter 
1 cup sugar 
2 eggs, well beaten 
1 square chocolate, melted 
154 cups cake flour 

S P I C E D D E V I L ' S F O O D 

2 teaspoons baking powder 
1 teaspoon cinnamon 
54 teaspoon salt 
%. teaspoon cloves 
1 cup milk 

Cream but ter and sugar thoroughly, add eggs and chocolate. Add 
sifted dry ingredients al ternately with milk. Bake in bu t te red p a n 
in a moderate oven (350° F.) 30 to 40 minutes. 

G O L D CAKE 

54 cup butter 2 cups cake flour 
1 cup sugar 2 teaspoons baking powder 
1 teaspoon vanilla 54 teaspoon salt 
3 egg yolks, well beaten M cup milk 

Cream but ter and sugar thoroughly, add vanilla and egg yolks, bea t 
well. Sift dry ingredients together three times, add alternately with 
milk. Bake in but te red sheet p a n (9^4x14 inches) in a modera te 
oven (350° F.) 55 to 60 minutes. 

GOLDEN G L O W C A I Œ 

2 cups cake flour 
3 teaspoons baking powder 
154 cups sugar 
54 teaspoon salt 
154 cups whipping cream 

3 
3 
Y 
1 
Yz 

egg yolks, beaten 
egg whites 
cup water 
teaspoon vanilla 
teaspoon lemon extract 

Sift dry ingredients together t h r ee times. W h i p cream unt i l very 
stiff. Fold egg yolks th rough stiffly beaten egg whites, t h e n fold in to 
cream. Add water and extracts slowly. Fold into dry ingredients . 
Bake in two but tered and floured pans (8 or 8Y, inches) i n a mod­
erate oven (350° F.) 30 to 35 minutes . 

Y cup butter 
1 cup brown sugar 
1 teaspoon vanilla 
2 egg yolks 
154 cups cake flour 

N U T C A I Œ 

2 teaspoons baking powder 
54 teaspoon salt 
54 cup mUk 
1 cup walnuts or btitterntits 

crushed 
2 egg whites 

Cream but ter and brown sugar thoroughly. Add vanilla, t h e n egg 
yolks, mix well. Add sifted dry ingredients alternately wi th mi lk . 
Add nut meats, stir slightly. Add beaten egg whites, folding l ightly. 
Bake in two but te red layer pans (8-inch) in a modera te oven 
(350° F.) 30 minutes. 
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CHOCOLATE SPONGE CAKE 
2 squares chocolate 254 teaspoons baking powder 
154 cups sugar 54 teaspoon salt 
1 cup milk 2 tablespoons water 
1 teaspoon vanilla 4 egg yolks 
154 cups cake flour 4 egg whites 

Add chocolate and 14 c^P sugar to milk in double boiler, cook 10 
minutes, stirring constantly. Cool covered, stirring occasionally. Add 
vanilla. Sift flour, baking powder, salt, and ^ cup sugar together 
three times. Add water to egg yolks, beat with rotary beater until 
thick and lemon colored. Add Y cup sugar gradually, beating until 
thick, about 5 minutes. Fold dry ingredients in alternately with 
chocolate mixture, one-half at a time, adding half of chocolate mix­
ture last. Fold in stiffly beaten egg whites. Bake in buttered pan 
(91^x12 inches) in a moderate oven (350° F.) 30 to 40 minutes. 

H O T MILK SPONGE CAKE 
2 teaspoons baking powder 

teaspoon salt 
tablespoons butter 
cup hot milk 

Combine sugar and eggs, beat thoroughly, add flavoring. Add sifted 
dry ingredients, mix well. Combine butter and milk, stir until but­
ter melts, add to cake mixture. Mix until smooth. Bake in buttered 
pan in a moderate oven (350° F.) 30 to 40 minutes. 

cup sugar 
eggs, slightly beaten 
teaspoon flavoring 
cup cake flour 

Yz 
2 
54 



2 
1 
1 
1 

eggs 
cup sugar 
teaspoon vanilla 
cup cake flour 

LAZY D A I S Y CAKE 
1 teaspoon baking powder 
54 teaspoon salt 
54 cup milk 
2 tablespoons butter 

Combine eggs, sugar, and vani l la and bea t un t i l thick. Add sifted 
dry ingredients. Hea t mi lk and b u t t e r to boi l ing point , add to above 
mixture. Bake in bu t t e red p a n (8x8 inches) in a modera te oven 
(350° F.) 30 to 40 minutes . Remove from oven and frost. 

Fros t ing 
% cup brown sugar 54 cup cream 
54 cup butter, melted 1 cup coconut 

Combine al l ingredients , b l end well . Fros t cake, r e tu rn to hot oven 
or broiler to brown. 

O R A N G E AND D A T E C A K E 
54 cup butter 1 teaspoon baking powder 
1 cup brown sugar 54 teaspoon salt 
2 eggs, well beaten % cup sour milk 
2 cups cake flour 1 cup dates 
54 teaspoon soda 1 whole orange 

Cream but ter and sugar thorough ly , add eggs. Sift dry ingredients 
together t h r ee t imes, add a l te rna te ly with sour mi lk and ground 
dates and orange. B a k e in b u t t e r e d loaf p a n in a modera t e oven 
(350° F.) 50 to 60 minutes . 

P E A N U T B U T T E R CAICE 
54 cup butter 154 cups cake flour 
154 cups brown sugar 54 teaspoon salt 
54 cup peanut butter 2 teaspoons baking powder 
1 teaspoon vanilla 'Y cup milk 
2 eggs, beaten 

Cream but ter and sugar, add p e a n u t bu t t e r and cream again. Add 
vanilla and eggs, bea t well. Add sifted dry ingredients a l ternately 
with milk. Bake in bu t t e red p a n (8-inch) in a modera te oven 
(350° F.) 50 minutes . 

Cream Cheese Frost ing 
3 ounces (54 cup) cream cheese 1 teaspoon vanilla 
254 cups confectioners' sugar 54 cup cream 

Combine all ingredients , b l e n d thoroughly . Spread on cake. 

P O U N D C A K E 
1 cup butter 
2 cups sugar 
Juice of 1 lemon 
Rind of 1 lemon, grated 
10 egg yolks 
1 teaspoon salt 

3 cups flour (reserve some for 
dusting fruit and nut meats) 

3 teaspoons baking powder 
1 cup milk 
i cup seedless raisins 
154 cups pecan meats, chopped 
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C r e a m b u t t e r a n d sugar thoroughly . A d d l e m o n juice and rind. 
A d d egg yolks , two or t h r e e at a t ime, beat ing u n t i l l ight and creamy. 
A d d sif ted d ry ingredients al ternately w i th mi lk . Add raisins and 
n u t ineats dus ted wi th flour. Bake in a bu t t e red t u b e pan (10-inch) 
i n a m o d e r a t e l y slow oven (325° F.) lYz to 1 % hours . 

P U M P K I N CAKE 

teaspoon soda 
teaspoons baking powder 
teaspoon salt 
cup sour milk 
cup nut meats, chopped and 

floured 

C r e a m b u t t e r and sugar thoroughly, add eggs, add p u m p k i n and 
s y r u p , m i x thoroughly . Sift dry ingredients toge ther th ree t imes, 
a d d a l t e rna te ly wi th mi lk . Add n u t meats . B a k e i n bu t te red p a n 
(8x12x2 inches) i n a modera te oven (350° F.) 30 to 40 minutes. 

Y2 
Y2 
1 
2 
94 
2 
2 

cup butter 
cup sugar 
cup brown sugar 
eggs, well beateu 
cup pumpkin 
tablespoons maple syrup 
cups cake flour 

54 
3 
54 
Yz 
Vz 

S A L T E D P E A N U T C A K E 

î4 cup butter 
1 cup sugar 
"1 teaspoon vanilla 
2 eggs 
154 cups cake flour 

54 teaspoon baking powder 
54 teaspoon soda 
?4 cup sour milk 
1 cup salted peanuts, ground 

C r e a m b u t t e r and sugar thoroughly, add vani l la and eggs. Sift d ry 
i ng red i en t s together th ree t imes, add al ternately wi th sour milk , mix 
wel l . A d d % cup peanuts . Bake in bu t t e r ed p a n in a modera te 
oven (350° F.) 30 to 40 minutes . Spread remain ing salted peanuts 
o n t o p of frosting. 

S O U R CREAM CAKE 

54 cup butter 
1 cup sugar 
2 eggs, slightly beaten 
Rind of 1 lemon, grated 

1% cups cake flour 
54 teaspoon salt 
54 teaspoon soda 
1 cup sour cream 

C r e a m bu t t e r and sugar thoroughly, add eggs, bea t . Add lemon r ind. 
Sift d ry ingredients together th ree t imes, add al ternately with cream, 
b e a t half a minute . P o u r in but te red p a n (8x11 inches) or i n two 
layers . B a k e in a modera te oven (350° F.) 30 to 40 minutes. 

SPICE 

54 cup butter 
1 cup brown sugar 
2 eggs, well beaten 
154 cups cake flour 
1 teaspoon cinnamon 
1 teaspoon cloves 

CAKE 

1 
Yz 
Yz 
1 
Yz 
Yz 

teaspoon allspice 
teaspoon baking powder 
teaspoon soda 
cup sour milk 
cup raisins 
cup nut meats 
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Blend bu t te r and sugar, add eggs. Sift d ry ingredients together th ree 
times, add al ternately wi th mi lk . A d d raisins and n u t meats , stir 
thoroughly bu t do not beat . P o u r i n bu t t e red baking pan . Spr ink le 
top wi th : 

54 cup brown sugar 54 cup nut meats, broken 
54 cup raisins, cut 

This forms t h e frosting. B a k e i n a modera te oven (350° F.) 
40 minutes. 

B U T T E R Y S P I C E CAICE 

54 cup butter 54 teaspoon salt 
154 cups sugar 54 teaspoon cloves 
2 eggs 54 teaspoon cinnamon 
2 cups cake flour 54 teaspoon mace 
54 teaspoon soda 1 cup sour milk 
54 teaspoon baking powder 

Cream but te r and sugar thoroughly , add eggs. Sift dry ingredients 
together th ree t imes, add a l ternate ly wi th sour milk. P o u r in to but­
tered baking p a n (8x11 inches ) . B a k e in a modera te oven (350° F.) 
45 minutes. 

Note: % cup raisins m a y be a d d e d if desired. 

H O N E Y S P I C E CAKE 
1 cup butter 1 teaspoon soda 
2 cups honey 1 teaspoon ginger 
2 eggs, well beaten 1 teaspoon cinnamon 
4 cups flour 1 cup sour milk 

Blend but ter and honey, add eggs. Sift dry ingredients together 
three times, add a l ternate ly wi th sour milk. Bake i n bu t t e red pan 
in a moderately ho t oven (375° to 400° F.) 45 minutes . 

S O U R C R E A M SPICE C A K : E 

54 cup butter 
2 cups brown sugar 
3 egg yolks 
2 cups cake flour 
54 teaspoon salt 
1 teaspoon cloves 

Cream but te r and b rown sugar thoroughly , add egg yolks, bea t thor­
oughly. Sift d ry ingredients toge ther th ree t imes, add al ternately 
with sour cream. Fold in stiffly bea t en egg whites . Bake i n bu t t e red 
pan in a modera t e oven (350° F.) 45 to 50 minutes . 

U P S I D E D O W N C A K E 

54 cup butter 2 egg yolks 
1 cup sugar 154 cups flour 
54 teaspoon flavoring 2 teaspoons baking powder 
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1 

teaspoon allspice 
teaspoon cinnamon 

54 teaspoon baking powder 
Yz 
1 
3 

teaspoon soda 
cup sour cream 
egg whites 



54 cup milk 1 cup brown sugar 
2 egg wliites Pineapple, sliced or diced 
2 tablespoons butter 

C r e a m but te r and sugar thoroughly, add flavoring and egg yolks. 
Sift dry ingredients together th ree t imes, add a l te rna te ly wi th milk. 
F o l d i n stiffly beaten egg whites. P u t b u t t e r i n b o t t o m of heavy fry­
ing p a n or square baking pan (8x8 inches ) , mel t , a d d b rown sugar 
a n d stir un t i l blended. Arrange p ineapp le over sugar. P o u r cake 
b a t t e r over p ineapple . Bake i n a modera te oven (350° F.) 25 to 30 
minutes . T u r n ups ide down on cake p la te immedia te ly . 

W H I P P E D C R E A M C A K E 

1 cup whipping cream 54 teaspoon vanilla 
2 eggs, well beaten 154 cups cake flour 
1 cup sugar 2 teaspoons baking powder 
54 teaspoon lemon extract 54 teaspoon salt 

W h i p cream unt i l it holds shape, fold in eggs and sugar , mix l ightly, 
add lemon extract and vanilla. Add sifted dry ingredients . Bake 
i n two bu t te red layer pans in a modera te oven (375° F.) 25 to 30 
minutes . P u t layers together wi th w h i p p e d c ream. 

BANANA D R O P C O O K I E S 

1 cup butter 1 teaspoon baking powder 
1 cup sugar 1 teaspoon soda 
2 eggs, well beaten 54 cup sour cream 
154 cups banana, mashed 54 cup walnut meats 
3 cups flour 

Cream bu t t e r and sugar thoroughly, add eggs and bananas . A d d 
sifted dry ingredients al ternately wi th cream, add nuts . Drop b y 
teaspoonfuls on but tered baking sheet. Bake i n a modera te oven 
(350° F.) 12 to 15 minutes. 

CHOCOLATE D R O P C O O K I E S 

54 cup butter 
1 cup brown sugar 
2 squares chocolate, melted 
2 eggs, beaten 
54 teaspoon vanilla 
154 cups flour 

1 

Y4 
Yz 
Yz 
1 
1 

teaspoon cinnamon 
teaspoon salt 
teaspoon soda 
cup milk 
cup nut meats 
cup raisins or dates 

Cream bu t t e r and sugar thoroughly, add chocolate, eggs, and vanilla : 
mix thoroughly. Add sifted dry ingredients a l te rna te ly with mi lk , 
stir un t i l well blended. Add nu t meats and fruit. D rop by teaspoon­
fuls, two inches apart , on but tered baking sheet. B a k e in a modera t e 
oven (350° F.) 12 to 15 minutes . 
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S^met 

Yz cup butter 
1 cup brown sugar 
1 egg, beaten 
1% cups flour (reserve small 

amount) 
54 teaspoon salt 

F R U I T COOKIES 
54 teaspoon soda 
54 cup thick sour milk 
M cup pecans, broken 
M cup candied cherries, chopped 
M cup dates, chopped 

Cream but te r and sugar thoroughly , add egg. Add sifted dry in­
gredients a l ternately wi th sour miUc, add nuts and fruit wi th last 
addition of flour. Drop by teaspoonfuls on bu t t e red bak ing sheet. 
If desired, place a pecan on each cookie. Bake in a modera te oven 
(350° F.) 12 to 15 minutes . 

S O F T GEVGER C O O K I E S 
(5 dozen cookies) 

% cup evaporated milk 3 cups sifted flour 
% tablespoon vinegar 2 
1 cup butter 1 
1 cup sugar 1 
1 egg 1 
54 cup molasses 

Combine mi lk and vinegar. Cream bu t t e r and sugar thoroughly . 
Add egg and molasses. Beat well . Add the soured evaporated mi lk 
and blend well. Add sifted d ry ingredients . Drop from teaspoon 
on but tered bak ing sheet. B a k e in a modera te oven (375-400° F.) 
about 15 minutes . 

teaspoons soda 
teaspoon salt 
teaspoon ginger 
teaspoon cinnamon 
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OATMEAL C O O K I E S 
(41^ dozen) 

2 
54 

1 cup butter 
1% cups brown sugar 
2 eggs or 6 egg yolks 
2 cups flour 
1 teaspoon salt 
1 teaspoon soda 1 

Cream but te r and sugar thoroughly , add eggs, bea t well. A d d sifted 
d r y ingredients alternately wi th sour mi lk . Mix oats, nu t mea ts , a n d 
raisins together, add. Drop from teaspoon on bu t t e r ed cookie sheet . 
Bake in a moderate oven (350° F.) 12 to 15 minutes . 

teaspoons cinnamon 
cup sour milk 
cups rolled oats 
cup nut meats, broken 
(preferably hickory nuts) 
cup raisins, coarsely groiuid 

Jtc'frisi-ri i lo kif*^«» 

B U T T E R S C O T C H R E F R I G E R A T O R C O O K I E S 
154 cups butter 354 to 4 cups flour 
154 cups brown sugar 1 teaspoon baking powder 
3 eggs, beaten • 54 teaspoon soda 
2 teaspoons vanilla % teaspoon salt 

Cream bu t t e r and sugar thoroughly . A d d eggs and vanilla. A d d 
sifted dry ingredients to make a dough. Chill . Shape into two rol ls , 
2 or 3 inches thick. W r a p in waxed pape r , chil l . Slice w h e n firm. 
Bake on but tered cookie sheet in a modera te ly h o t oven (375*^ F. ) 
10 to 12 minutes. 
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C O T T A G E C H E E S E R E F R I G E R A T O R C O O K I E S 
54 cup butter 2 teaspoons baking powder 
54 cup cottage cheese 54 cup sugar 
154 cups flour 54 teaspoon salt 

Blend bu t te r and cheese thoroughly . Gradual ly add sifted d ry in­
gredients. F o r m into a loaf or rol l , chil l overnight , slice th in . 
Bake on bu t te red bak ing sheet i n a modera te oven (350° F.) 10 
minutes, or un t i l deHcately browned . 

N U T R E F R I G E R A T O R C O O K I E S 
1 cup butter 4 cups flour 
2 cups brown sugar 54 teaspoon soda 
1 teaspoon vanilla 1 teaspoon baking powder 
2 eggs, beaten 54 teaspoon salt 
1 cup nut meats, broken 

Cream bu t t e r and sugar, add vani l la and eggs, add n u t meats . A d d 
sifted dry ingredients , mix well. F o r m in to one long roll , wrap in 
waxed paper , chil l overnight. Cut i n t h in sHces. Bake on b u t t e r ed 
cookie sheet in a modera te ly h o t oven (375° F.) 10 to 15 minutes . 

P E A N U T ICE B O X C O O K I E S 
1 cup butter 2 cups flour 
2 cups brown sugar 54 teaspoon soda 
2 eggs, beaten 1 cup peanuts, chopped 

Cream but te r a n d sugar. A d d eggs. Add sifted dry ingredients , 
mix thoroughly. A d d peanuts . Chi l l dough. For ra i n small rolls . 
Chill unt i l firm, slice. Bake on b u t t e r e d cookie sheet in a modera te ly 
hot oven (375° F.) 12 to 15 minu tes . 

SUGAR C O O K I E S 
(5 dozen) 

1 cup butter 5 cups flour (approximately) 
2 cups sugar 54 teaspoon soda 
54 teaspoon lemon extract or 2 teaspoons baking powder 

orange peel, grated 54i teaspoon milmeg 
3 eggs, slightly beaten 1 cup sour cream 

Blend bu t te r and sugar, add flavoring and eggs. Add sifted dry in­
gredients a l ternately wi th sour cream. Chi l l , ' ro l l and cut. Bake on 
buttered cookie sheets i n a modera te ly h o t oven (375° F.) 10 to 
12 minutes. R O L L E D G I N G E R C O O K I E S 

(7 dozen) 
1 cup butter 54 teaspoon salt 
1 cup sugar 1 teaspoon cinnamon 
1 cup molasses 1 teaspoon ginger 
454 cups flour % cup sour milk 
154 teaspoons soda 

Cream but te r and sugar thoroughly, add molasses, bea t thoroughly . 
Add sifted dry ingredients a l ternate ly wi th sour milk. Chil l , rol l 
thin, cut. Bake on bu t t e red cookie sheet i n a modera te oven 
(350° F.) 10 to 15 minutes . 
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S O R G H U M C O O K I E S 
(7 dozen) 

1 cup butter 354 cups flour (approximately) 
1 cup sorghum 1 teaspoon soda 
54 cup sugar 1 teaspoon ginger 
2 eggs 

Combine butter, sorghum, and sugar ; place over fire unt i l mel ted : 
cool. Add eggs, beat well. Add sifted dry ingredients , mix. Chill. 
Roll and cut. Bake on but te red cookie sheet i n a modera te oven 
(350° to 375°) 18 to 20 minutes. 

B E R L I N E R K R A N S E R . 
(4 dozen) 

1 cup butter 4 raw egg yolks 
1 cup sugar 4 cups flour 
4 cooked egg yolks 54 cup cream 

Cream butter and sugar thoroughly. P u t cooked yolks th rough sieve, 
combine with raw yolks, add to creamed mixture . Add sifted flour 
alternately with cream. Use cookie press or cut w i th cookie cutter. 
Bake in a hot oven (425° F.) 8 to 10 minutes. 

F R U I T CENTER C H E E S E D A I N T I E S 
(18 to 20) 

% cup butter 254 cups flour 
154 cups cottage cheese î4 *** Î4 cup cold water 

Combine all ingredients as for p ie crust. Chill dough for an hour . 
Roll, cut in rectangles, fill with fruit (preferably applesauce, dates, 
or apricots). Fold in half, p inch edges together wâth fingers. Bake 
in a hot oven (400° F.) 15 to 20 mimites . Whi le ho t , frost w i th but­
ter frosting (opt ional) . 
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B R O W N I E S 
(2 dozen) 

1 cup butter 54 cup cocoa 
2 cups sugar 2 cups cake flour 
1 teaspoon vanilla 1 cup nut meats 
2 eggs, well beaten 

Cream but te r and sugar thoroughly , add vanil la and eggs. Add 
combined cocoa and flour, bea t well . A d d n u t meats. B a k e i n but­
tered baking pans i n a modera te oven (350° F.) 20 to 25 minutes . 
Cool, cut i n squares or strips before removing from pan. 

K R A N S E K A K E R 
2 hard-cooked egg yolks, mashed 1 cup butter, softened 
2 raw egg yolks 354 cups flour 
54 cup sugar Egg white 

Blend raw and cooked egg yolks. A d d sugar, t h e n bu t t e r ; m i x well . 
Add flour; knead. F o r m into r ings, dip into slightly bea ten egg 
white, dip i n sugar and nu t meats . Bake i n a modera te ly slow oven 
(300"^ F.) 15 minutes , o r un t i l l igh t brown. 

K R I N G E L 
(5 dozen) 

2 cups butter Flavoring 
1 cup sugar Egg white 
6 egg yolks, beaten Granulated sugar 
6 cups flour 

Cream but te r and sugar, add egg yolks. A d d flour and flavoring. 
Chill, roll, cut i n strips Y% inch wide and 3 to 4 inches long. Roll 
and cross l ike a Chris tmas wrea th . D ip i n egg whi te and sugar. 
Bake in a modera te oven (350° F.) un t i l l ight brown. 

S C O T C H S H O R T B R E A D 
5 cups flour 1 cup brown sugar 
2 cups butter 

Cream but ter , add sugar and flour. Mold ingredients in to a ba l l 
of dough. Pa t and ro l l dough J^ inch thick, cut into d iamonds 
or squares. (These may be cut in to assorted shapes and decorated if 
desired.) Place on a baking sheet and bake at 325° F . about 30 
minutes or unt i l very l ight b rown. 

S P R I T Z B A K E L S E 
1 cup butter 254 cups flour 
% cup sugar Pinch of salt 
3 egg yolks or 1 whole egg, 54 teaspoon baking powder 

beaten Yz teaspoon almond extract 

Cream but te r and sugar thoroughly , add eggs. Add sifted dry in­
gredients. Chill . P u t t h rough cookie press in various pa t te rns . 
Bake in a modera te oven (350° F . ) 10 to 12 minutes . 
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BAKED F R E N C H B R E A K F A S T D O U G H N U T S 
(12 to 18 doughnuts ) 

5 tablespoons butter 54 teaspoon nutmeg 
54 cup sugar 54 cup milk 
1 egg, beaten 6 tablespoons butter, melted 
154 cups flour 54 cup sugar 
254 teaspoons baking powder 1 teaspoon cinnamon 
54 teaspoon salt 

Cream but ter and sugar thoroughly. Add egg, m i x well. Add sifted 
dry ingredients alternately with miUc. F i l l b u t t e r e d muffin t ins half 
full. Bake in a moderate oven (350° F.) 20 to 25 minutes . Take 
out of pan immediately, roll in but te r , sugar , a n d c innamon. 

B U T T E R M I L K D O U G H N U T S 
(40 doughnuts) 

254 tablespoons butter 1 teaspoon soda 
154 cups sugar M teaspoon salt 
2 eggs 54 teaspoon ginger 
4 cups flour (approximately) 54 teaspoon nutmeg 
2 teaspoons baking powder 1 cup buttermilk 

Combine but ter and sugar, add eggs, b e a t well . Sift 3 cups flour 
and remaining dry ingredients toge ther t h r e e t i m e s ; add al ternately 
with but termilk, mix. Add remain ing flour slowly un t i l dough is 
of right consistency for rolling. Rol l , cut, fry i n deep fat (365° F . ) . 

CREAM D O U G H N U T S 
(36 to 40 doughnuts ) 

2 eggs 54 teaspoon nutmeg 
2 egg yolks 2 teaspoons salt 
1 cup sugar 54 cup thick cream 
4 cups flour % cup milk 
6 teaspoons baking powder 54 teaspoon lemon extract 

Beat eggs and egg yolks together , add sugar gradual ly . Sift dry in­
gredients together two t imes, add a l ternate ly w i t h cream, milk, and 
lemon extract. Pa t and ro l l ou t ^ i n c h th i ck . Cut wi th dough­
nut cutter. F r y in deep fat at 365° to 375° F . un t i l browned. 
Drain on paper. 

P O T A T O D O U G H N U T S 
(3 dozen) 

3 tablespoons butter 4 teaspoons baking powder 
94 cup sugar 1 teaspoon salt 
3 eggs, well beaten' Y teaspoon nutmeg 
1 cup boiled potatoes, mashed 54 teaspoon mace 
2% cups flour 54 cup milk 

Combine bu t te r and sugar, add eggs and pota toes , blendinjr well. 
Add sifted dry ingredients al ternately w i th m i l k . Chill , roll , cut. 
Fry in deep fat at 365° to 375° F . ) . 
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PUNCHKI 
(Polish Doughnuts ) 

1 cake compressed yeast 54 cup sugar 
2 cups scalded milk, cooled 54 teaspoon vanilla 

to lukewarm Rind of 54 lemon, grated 
7 cups flour 1 teaspoon salt 
4 egg yolks 54 cup but|er, melted 
1 egg 

Dissolve yeast i n milk. Add 2 cups flour. Let s tand in w a r m place 
about 14 hour . Bea t egg yolks, egg, sugar, vanilla, l emo n r ind , 
and salt together un t i l l ight, add to first mixture . Add bu t te r . 
Add remaining flour, bea t well. Cover and let rise unt i l double in 
bulk. Pu t on floured board , p a t un t i l dough is Y2 inch thick. 
Cut with doughnut cut ter and le t rise. F r y i n deep ho t fat (365° 
to 375° F.) about 3 minutes. 

B L I T Z T O R T E 

54 cup butter 
54 cup sugar 
1 teaspoon vanilla 
4 egg yolks, well beaten 

(Serves 16) 
1 cup cake flour 

teaspoon baking powder 
teaspoon salt 
tablespoons milk 

1 
Y 
5 

Topping 
cup sugar 
egg whites 

54 teaspoon cinnamon 
1 tablespoon sugar 

Cream bu t t e r and sugar thoroughly , add vanil la. Add egg yolks, 
beating weU. Sift dry ingredients a n d add a l ternate ly wi th milk . 
Pour into two cake pans l ined wi th waxed paper . Beat egg whites 
unt i l stiff, fold i n sugar, t h e n spread over cake bat ter . Spriidcle sugar 
and cinnamon over t op . Bake i n modera t e oven (350° F.) 30 to 40 
minutes. When cool spread custard filling be tween layers. May be 
served with w h i p p e d cream. 

••tift)' j j / , jHti-t' 
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Cus ta rd Filling 
54 cup sugar 2 cups scalded milk 
2 tablespoons cornstarch Almond flavoring 
2 egg yolks, beaten 

Blend sugar and cornstarch, a d d egg yolks. Pour mi lk on this mix­
ture and cook, s t i r r ing constantly unt i l thick. A d d flavoring. Cool 
before put t ing be tween layers. 

B U T T E R M I L K T O R T E 
(Serves 12 to 16) 

%, cup butter 1 teaspoon cinnamon 
2 cups brown sugar 54 teaspoon cloves 
1 teaspoon vanilla 54 teaspoon salt 
2 egg yolks 154 cups buttermilk 
2^4 cups cake flour 1 cup brown sugar 
1 teaspoon soda 2 egg whites 
1 teaspoon baking powder 54 to /4 cup nut meats, chopped 

C r e a m but ter and sugar thoroughly , add vanilla and egg yolks, m i x 
well . Sift dry ingredients toge ther three times, add alternately wi th 
but ter iù i lk , mix un t i l smooth. P o u r into but te red and floured to r te 
pan . Combine b rown sugar a n d stiffly beaten egg whites slowly. 
S p r e a d on bat ter , sprinkle wi th n u t meats. Bake in a modera te oven 
(350° F.) 35 to 45 minutes. 

COTTAGE C H E E S E CAKE 
(Serves 12 to 16) 

54 cup cake flour 54 cup sugar 
1 teaspoon baking powder 54 cup butter 
54 teaspoon salt 1 egg, slightly beaten 

Combine all ingredients l ike p ie crust, using egg for l iquid. Line 
a to r t e pan tha t is 5 inches deep. 

FilHng 
154 pounds cottage cheese 2 tablespoons butter, melted 
154 cups sugar Rind of 1 lemon, grated 
5 egg yolks Juice of 1 lemon 
54 cup flour 5 egg whites 
54 teaspoon nutmeg 2 tablespoons cream 

Sieve cheese twice. Add sugar, egg yolks, flour, nutmeg, but ter , lemon 
r ind , and lemon juice. Fold in stißly beaten egg whites and cream. 
P o u r in to crust. Bake in a hot oven (425° F.) 5 minutes, reduce 
to modera te ly slow oven (325° F. ) and bake un t i l filling is firm. 

C O T T A G E C H E E S E T O R T E 
(Serves 16 to 20) 

Crus t 
30 graham crackers, rolled fine Y cup butter, melted 
1 cup sugar (scant) 

R e m o v e a port ion of the crumbs fo r top. Combine all ingredients, 
m i x well . Press in to two long, n a r r o w pans. Bake 5 minutes i n 
m o d e r a t e oven. 
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Fil l ing 

2 pounds cottage cheese 5 eggs, beaten 
1 cup sugar 1 cup cream 
54 cup flour ' 54 cup milk 
1 teaspoon vanilla Salt 

Sieve cottage cheese, add sifted dry ingredients , t hen vanil la , eggs, 
combined cream, milk, and salt. P o u r into crust, cover m t h remain­
ing crumbs. Bake in a hot oven (425° F.) 15 minutes , reduce hea t 
to a moderate oven (350° F . ) , b a k e un t i l firm. 

R E F R I G E R A T O R C H E E S E CAKE 
(Serves 10 to 12) 

54 cup butter, melted 
% cup sugar 
2 cups zwieback crumbs, fine 
2 teaspoons cinnamon 
2 tablespoons gelatin 
54 cup cold water 
54 cup milk 

3 egg yolks 
2 cups cream cheese 
3 tablespoons lemon juice 
1 tablespoon lemon rind, grated 
54 teaspoon salt 
1 cup whipping cream 
3 egg whites 

Blend but ter , 'Y cup sugar, c rumbs , and c innamon. Press three-
fourths of this mix tu re on b o t t o m and sides of 9-inch spr ing form 
pan. Soften gelatin i n Yz ^^V "^^ater 5 minutes . Cook egg yolks, 
remaining sugar, and milk in double boiler , s t i r r ing constant ly un t i l 
mixture coats spoon. Add gelat in and stir un t i l dissolved. Add 
gradually to c ream cheese; add lemon juice , r ind , and salt, beat 
thoroughly. Cool. W h e n m i x t u r e begins to th icken bea t several 
minutes wi th egg beater . W h i p cream, fold in stiffly bea ten egg 
whites, b lend thoroughly . P o u r over c rumbs . Spr ink le remain ing 
crumbs over top . Chil l un t i l firm. 
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MÄC4H()iNi WITH CHEESE 
AT f^EfT', with grilled tomato««* and olive saure, »n appetiz­

ing and ,'ittcarlivo verdioij of a popular hot dish. The reci|»e 

is on page 57 - one of many dcüightfnl cheese main dishes 

in thi.s Hocitùm 

ARMENIAN B E A U R A C K 

3 cups flour 2 eggs 
3 teaspoons baking powder %, cup milk 
1 teaspoon salt 6 tablespoons butter, melted 

Sift dry ingredients . Place eggs i n center of dry ingredients . Com­
bine milk and bu t t e r and pour over egg. Blend all ingredients thor­
oughly. K n e a d un t i l dough is smooth. F lou r hands , shape dough 
into size of a walnut . Roll to ^4 inch thickness on a l ightly floured 

l̂ ^̂ ^̂ l- FilHng 
4 cups Wisconsin Natural 54 teaspoon salt 

Brick Cheese, grated 3 eggs, beaten 
54 cup parsley, chopped 

Combine all ingredients . P u t four tablespoons filling over half the 
dough, br ing o ther half over filled p a r t and press together , shaping 
edges like pie crust. F ry in deep fat. 

SAVORY S W I S S E G G S 
(Serves 6) 

1 cup Wisconsin Natural 54 teaspoon salt 
American Cheese, grated Cayenne pepper 

2 tablespoons butter 1 teaspoon prepared mustard 
54 cup cream 6 eggs, slightly beaten 

Spread cheese over bot tom of shallow, well bu t t e red bak ing dish. 
Dot with* bu t te r . Combine c ream, salt, peppe r , and mus ta rd , pour 
half of this mixture over cheese. P o u r eggs into baking dish. Cover 
with remaining cream mixture . Bake in a modera te oven (350° F.) 
25 to 30 minutes . Serve at once. 

CORNMEAL S O U F F L E 
(Serves 6) 

154 cups milk 2 cups Wisconsin Natural 
1 teaspoon salt American Cheese, grated 
3 tablespoons yellow cornmeal ^ ^SS yolks, well beaten 

3 egg whites 
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Scald milk in double boiler, add salt and cornmeal . Cook until m i x ­
ture thickens, stirring constantly. Remove from fire, add cheese, 
stir unt i l well blended. Add slowly to egg yolks, stirring constantly, 
fold i n stiffly beaten egg whites. P u t in b u t t e r e d casserole (2-quart) 
set in a pan of hot water. Bake in a mode ra t e oven (350° F.) 50 
to 60 minutes. 

CHEESE F O N D U E 
(Serves 6 to 8) 

cup milk, scalded 54 teaspoon mustard 
cup cream Yz teaspoon salt 
eggs, well beaten 2 
cups Wisconsin Natural 2 
American Cheese, grated 

Combine first 3 ingredients; add cheese, mus ta rd , and salt. Stir i n 
bread crumbs. Pour into but tered casserole, set in hot water. D o t 
with butter. Bake i n a moderate oven (350^ F.) 40 to 50 minutes . 

cups bread crumbs 
tablespoons butter 

CHEESE F R E N C H T O A S T 
(Serves 6) 

slices Wisconsin Natural 3 
American Cheese (4x4 inches) 1/ 
slices whole-wheat bread, ix 
buttered 

eggs, beaten 
cup milk 
teaspoon salt 

Make sandwiches from bread and cheese, cu t in half, fasten together 
with toothpicks. Dip in combined egg, mi lk , and salt. F ry in bu t t e r 
to a delicate brown. 

CHEESE RING 
(Serves 6 to 8) 

1 cup milk 
1 cup Wisconsin Natural 

American (Ihccsc, gralcd 

tablespoons bxitter 
tablespoons flour 
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1 cup Wisconsin Natural 4 eggs 
Swiss Clieese, grated i^ teaspoon salt 

Dash cayenne pepper 

Make white sauce with but ter , flour, and milk. Add cheese, st ir 
un t i l cheese is melted. Add eggs, one at a t ime. Season with salt 
and pepper . Pour into but te red r ing mold (8^4 inches in diameter , 
2 /̂2 inches d e e p ) . Set i n hot water and bake in a modera te oven 
(350° F.) 40 to 50 minutes. T u r n mold out when ring is firm. Fil l 
center with p repared vegetables or creamed fish combinations. Gar­
nish wi th papr ika or parsley. 

B A K E D C H E E S E AND S H R I M P CUSTARD 
(Serves 6) 

4 slices buttered bread (crusts 1 cup cooked shrimp 
may be removed) 2 eggs, beaten 

Yz pound Wisconsin Natural i ^ cups milk 
American Cheese T/ » i* 

54 teaspoon salt 
Cut b r ead into 1-inch squares. Cut cheese into small pieces. Arrange 
layers of bread, sh r imp, and cheese in bu t te red casserole. Combine 
eggs, milk, and salt. Pour over contents of casserole. Place casserole 
i n pan of ho t water and bake i n a moderate ly slow oven (325° F.) 
1 hour . 

CHEESE-HAM M E D L E Y 
(Serves 4) 

2 tablespoons butter 1 cup boiled or baked ham, 
2 tablespoons flour chopped 
1 cup milk Î4 teaspoon salt 
1 cup Wisconsin Natural Î4 teaspoon pepper 

American Cheese, finely ciil Paprika 

Make white sauce wi th but ter , flour, and milk. Add cheese, stir 
unt i l melted. Add h a m and seasonings. Serve ho t over rice. 

MACARONI W I T H C H E E S E AND OLT^E SAUCE 
See full color illustration on page 54 

(Serves 6) 

2 cups macaroni 2 cups Wisconsin Natural 
4 tablespoons butter American Cheese, grated 
3 tablespoons flour 1 teaspoon salt 
254 cups milk Î4 teaspoon pepper 

54 to 1 cup stuifed olives, sliced 

Cook macaroni. Make white sauce wi th but ter , flour, and milk. Add 
cheese (reserving enough for garnishing) and salt and p e p p e r ; stir 
unt i l cheese is melted. Add olives. Arrange macaroni on warm serv­
ing plate and pour sauce over i t . Garnish wi th cheese. Serve witli 
grilled tomatoes on bu t te red toast rounds . 
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MACARONI W I T H C O R N E D B E E F 
(Serves 6 to 8) 

254 cups macaroni 
54 12-ounce can corned beef 
2 tablespoons butter 
54 cup flour 

2 cups milk 
1 cup Wisconsin Natural 

American Cheese, grated 
Buttered crumbs 

Cook macaroni in salted water. Arrange a l ternate layers of macaron i 
and beef in but tered baking dish. Make a whi te sauce with bu t t e r , 
flour, and milk; melt cheese in sauce. P o u r over macaroni and meat . 
Sprinkle with crumbs and b a k e i n à modera te oven (350° F.) 20 
minutes. 

S P A G H E T T I D E LUXE 
(Serves 8) 

2 cups spaghetti 
1 tablespoon butter 
1 onion, finely cut 
I green pepper, finely cut 
54 cup stuffed olives, sliced 

54 cup mushrooms 
1 No. 1 can tomato soup 
2 cups Wisconsin Natural 

American Qieese, grated 

Cook spaghetti . Melt bu t te r in pan , add onion, peppe r , olives, mush­
rooms, and soup; heat . Add cheese, st ir un t i l mel ted . Pour over 
spaghetti. Bake in bu t t e red casserole i n a m o d e r a t e oven (350° F . ) 
30 minutes. 



N O O D L E S R O M A N O F F 
(Serves 6) 

Yz cup noodles 2 teaspoons Worcestershire sauce 
1 cup cottage cheese Dash Tobasco sauce or red pepper 
1 cup sour cream 54 teaspoon salt 
54 cup onion, finely chopped 54 cup Wisconsin Natural 
1 clove garlic, finely cut American Cheese, grated 

Cook noodles. Add cottage cheese, cream, onion, garlic, Worcester­
shire sauce, pepper , and salt. P lace i n bu t t e r ed baking dish (8- inch) . 
Bake in a modera te oven (350° F.) 30 minutes . Remove from 
oven, sprinkle wi th cheese, r e t u r n to oven for 10 minutes . 

R I C E L O A F W I T H M U S H R O O M SAUCE 
(Serves 6) 

154 cups cooked rice 1 cup hot milk 
154 cups Wisconsin Natural 54 teaspoon onion, chopped 

American Cheese, grated y^ teaspoon parsley, chopped 
54 cup butter, melted 1 teaspoon green pepper, minced 
3 eggs, slightly beaten ^ teaspoon salt 
54 cup bread crumbs 

Combine and mix all ingredients . P u t in a bu t t e red loaf pan , set in 
hot water, b a k e in a modera te oven (350° F.) 1 hour . Serve with 
hot mushroom sauce. 

Mushroom Sauce 

2 tablespoons butter ^ teaspoon salt 
2 tablespoons flour J4 cup mushroom liquor 
Yz cup milk 54 cup canned mushrooms, drained 
Yz cup cream 

Melt but ter , add flour, stir u n t i l smooth paste. Add milk , cream, 
salt, and l iquor , s t i rr ing constantly. Add mushrooms. 

R I C E MOLDS 
(Serves 6) 

2 eggs, beaten 1 cup Wisconsin Natural 
1 cup mflk American Cheese, grated 
1 cup rice, cooked Yz teaspoon salt 

Ys teaspoon pepper 

Combine all ingredients and mix thoroughly . P o u r into bu t te red 
loaf pan o r custard cups. P l ace in pan of ho t water and b a k e i n a 
moderate oven (350° F.) 30 to 45 minutes. 
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ASSORTED CANDY AND SALTED NiJrrS 
AT LEFT: home-made candy is always belter. The illuistra-

tion ahows how tastefully such home-made candy can h^ 

served. Many excellent candy recipes are shown from ]^a§e 

61 to 63, 

^ APRICOT CANDY ROLL 

3 cups sugar 2 teaspoons vanilla 
1 cup cream 54 cup chopped nut mea l s , 
1 cup dried apricots, chopped finely chopped 
54 teaspoon salt 

Combine sugar, cream, apricots, and salt. Boil to soft ba l l stage 
(236° F.). Cool to lukewarm. Add flavoring and nut meats. Beat 
until stiff enough to knead. Put on board. Knead until smooth. 
Shape into roll. Chill. Slice. 

CARAMELS 

254 cups sugar 254 cups cream 
% cup corn syrup 1 teaspoon vanilla 
54 teaspoon cream of tartar 54 cup butter 

Combine first 4 ingredients. Boil, stirring constantly, to h a r d ball 
stage (246° to 248° F.) . Add vanilla and butter. Pour into but­
tered pans, when nearly cold cut into squares. Wrap in waxed paper. 

ENGLISH TOFFEE 

2 cups almonds 5 tablespoons water 
1 cup sugar 54 teaspoon salt 
1 cup butter Sweet chocolate 

Blanch almonds and toast a golden brown in oven. Put half through 
food chopper and cut remainder into large pieces. Combine sugar, 
butter, and water, and boil to 300° F. (brittle when dropped in cold 
water), stirring constantly. Remove from fire, add broken n u t meats 
and pour into buttered pan. Grate sweet chocolate over top and 
sprinkle generously with chopped nut meats. Cool 10 minutes. Ttirn 
upside down on waxed paper and sprinkle with grated chocolate 
and nut meats. 
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B U T T E R F U D G E 
2 cups sugar 54 cup butter 
1 cup milk 1 teaspoon vanilla 
2 squares chocolate, grated 1 cup nut meats, chopped 
54 teaspoon cream of tartar 

Combine first 4 ingredients . Boil to soft ba l l stage (234° to 236° F . ) . 
A d d but te r . Cool to lukewarm. Add vanil la. Bea t u n t i l th ick , add 
n u t meats . Pour into bu t t e red pan. 

2 
2 
M 

PEANUT BUTTER FUDGE 
1 square chocolate, grated 

teaspoon butter 
tablespoons peanut butter 
teaspoon vanUla 

cups sugar 
tablespoons white com sirup 1 
teaspoon salt 3 

% cup milk 1 
Combine first 4 ingredients in saucepan. Heat , s t i r r ing constantly, 
un t i l sugar dissolves and mix ture comes to boil ing point . Boi l to 
soft ba l l stage (232° to 234° F . ) . Remove from fire. Melt chocolate 
a n d bu t t e r in another saucepan. P o u r half of hot syrup over choco­
la te and bu t t e r . Cool to l ukewarm (110° F . ) , wi thout st irr ing. Add 
p e a n u t bu t t e r and Y2 teaspoon vanil la to remain ing syrup. Mix well. 
P o u r at once in to bu t t e red p a n (8 x 5 inches ) . A d d Y2 teaspoon 
vani l la to chocolate mix ture . Beat un t i l thick. Spread over first 
layer . 

S O U R CREAM F U D G E 
454 cups brown sugar 54 teaspoon vanilla 
54 teaspoon salt 54 cixp nut meats, chopped 
2 cups sour cream 

Combine sugar, salt, and c ream; cook to soft ba l l stage (236° F . ) . 
Cool to lukewarm, add vanilla. Beat un t i l th ick and creamy. A d d 
n u t meats . P o u r into well-buttered shallow pan . 
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L I G H T O P E R A CREAMS 
( 1 % pounds) 

2 cups sugar 54 teaspoon salt 
% cup cream 1 teaspoon vanflla 
1 cup milk 1 cup pecan meats, finely cut 
1 tablespoon light com syrup 

Combine first 5 ingredients . Cook, st irr ing constant ly, to soft ball 
stage (234° to 236° F . ) . Remove from fire; cool, w i thou t s t i r r ing, 
un t i l l ukewarm (110° F . ) . A d d vanil la, bea t un t i l c reamy. Add 
pecan meats. Drop b y spoonfuls on bu t te red pan . 

P E C A N C R U N C H 

154 cups butter 1 teaspoon soda 
254 cups sugar 54 cup pecan meats, finely chopped 
54 cup water 154 cups pecan meats, broken 
54 teaspoon salt Milk chocolate 
1 tablespoon cider vinegar 

Combine first 5 ingredients , b r i n g slowly to a boil, s t i r r ing occasion­
ally. Boi l to 290° F. , wi thou t st irr ing, u n t i l very b r i t t l e w h e n 
dropped i n cold water . Mix soda wi th pecan crumbs , add wi th pecan 
meats to boi led mix ture , s t i r r ing only enough to b lend. P o u r , Ys inch 
thick, into bu t t e red pan . W h e n slightly cooled m a r k in to squares . 
Cover top with t h i n layer of mel ted mi lk chocolate. B r e a k into 
pieces when cool. 

P E N O C H E 

2 cups brown sugar 54 cup syrup 
2 cups sugar 1 teaspoon vanUla 
2 tablespoons butter 1 cup walnuts, broken, or 
154 cups rich milk 1 cup coconut 

Combine first 5 ingredients . Boi l to soft bal l stage (234° to 236° F . ) . 
Cool, add vanilla. Bea t un t i l stiff. Add walnuts or coconut. P o u r 
into but te red pan. 

P L U M P U D D I N G CANDY 

2 cups sugar 1 cup raisins, chopped 
1 cup milk 54 cup dates, chopped 
3 tablespoons butter 54 cup candied cherries, chopped 
1 teaspoon vanilla 54 cup nut meats, chopped 

Combine sugar and m i l k i n saucepan. A d d bu t te r . Cook u n t i l soft 
feall is formed (234° F . ) . Cool u n t i l l ukewarm. A d d vanil la , bea t 
unt i l creamy. A d d frui t and n u t meats . P o u r in to b u t t e r ed pan 
( 1 0 x 1 0 inches ) . 
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CHOCOtAlE PEPPERMINT PÎ;UÎ>I.%«, 

AT LEFT', a masterpiece among dessertt, and just a« dftU-

cioiïs as i t looks. T h e recipe is on page 76. To p v e any 

mea l dist inct ion, serve one of the eio^eilfnt d*'6>«rt^ :-hown 

i n this section. 

CHEESE CUSTARD 
(Serves 4) 

1 cup Wisconsin Natural 2 egg yolks, slightlv beaten 
American Cheese, grated gajl 
or cubed „ ,, 

t y Jrapnka 
54 cup cream 

Combine cheese a n d cream in double boiler, heat slowly, stirring 
un t i l smooth . P o u r over egg yolks, add seasonings. Bake in custard 
cups, set i n ho t water , in a modera te oven (325° to 350° F.) until 
firm. Serve ivith je l ly or preserves. 

C O T T A G E C H E E S E CUSTARD 
(Serves 8 to 10) 

54 cup bread crumbs, rolled and 54 teaspoon salt 
silted 2 cups cottage cheese 

1 cup sugar 3 tablespoons flour 
54 cup butter, melted l^ c^p j^n^ 

egg yolks ^ 5-̂  cup whipping cream 
Juice of 1 lemon 2 egg whites 
Rind of 1 lemon, grated y^ cup nut meats, chopped 
54 teaspoon mace 

Combine b read c rumbs , Y2 cup sugar, and bu t te r ; l ine but te red bak­
ing dish. Beat egg yolks wi th remaining sugar, add lemon juice and 
r ind, m a c e and sa l t , t h e n cottage cheese and flour b lended with milk. 
Mix al l t ho rough ly and sieve. Add whipped cream and stiffly beaten 
egg whi tes . Mix l ight ly and pour into crumb l ined baking dish, 
spr inkle wi th n u t meats. Set i n pan of ho t water and bake in a 
modera te oven (325° to 350° F.) 1 hour. Serve cold with whipped 
cream or crushed strawberries. 

H O N E Y CUSTARD 
(Serves 8 to 10) 

5 eggs, slightly beaten 5^ teaspoon cinnamon 
54 cup honey 4 cups milk, scalded 
54 teaspoon salt 
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Combine first 4 ingredients. Slowly add hot milk, stirring rapidly 
Bake in custard cups or large pan, set in water, in a moderate oven 
(350° F.) 1 hour. 

PRINCESS CUSTARD 
2 large bananas, diced 154 cups milk 
154 teaspoons orange rind, grated • 2 egg yolks, slightly beaten 
6 tablespoons orange juice 2 egg whites 
3 . tablespoons sugar 2 tablespoons sugar 
2 tablespoons cornstarch 3 graham crackers, finely 
54 teaspoon salt crushed (optional) 

Combine bananas, orange rind and orange juice. In a double boiler 
combine sugar, cornstarch, and salt. Add milk gradually, cook until 
it thickens. Slowly stir into egg yolks. Cook until thick, about 2 to 
3 minutes. Remove from fire, fold in fruit mixture. Chill. Gradu­
ally add sugar to stiffly beaten egg whites, fold into custard. Put into 
sherbet glasses, sprinkle tops with cracker crumbs, 

PRUNE CUSTARD 
(Serves 8) 

4 eggs, slightly beaten 2 cups milk, scalded 
54 cup sugar 1 cup cooked prunes, chopped 
54 teaspoon salt 

Combine eggs, sugar, and salt. Add milk, mix well. Add prunes, 
sweetened to taste. Pour into buttered molds. Set in pan of warm 
water. Bake in a moderate oven (350° F.) 45 to 55 minutes. 

2 
Y 
2 
4. 
2 

CARAMEL 

cups sugar 
teaspoon «alt 
lublespoouH flour 
cups jnilk, scalded 
eggs, well beaten 

ICE CREAM 
(6 quarts) 

2 cups sugar, caramelized 
3 teaspotWis vanilla 
1 quart cream 
2 quarts milk 

Combine Hugar, salt, and floiu*, ad<l to milk, cook 20 minutes. Add 
cggH, cook 3 minutes over hot water. Add caramelized sugar, stir 
vigorouHly until sugar is melted into cuatard. Cool. Add vanilla, 
cream, and milk. Freesse in ice cream freezer. 

CHOCOLATE ICE CREAM 
(Serves 12) 

18 inarshmallows 154 cups cream, whipped 
1 cup milk 54 teaspoon vanilla 
1 sfjuare chocolate, grated 

Combine niarshmallows and milk, melt over low fire. Cool. Add 
r<'HUiinuxg ingredients, mix. Pour into two refrigerator trays. Freeze, 
.stirring two or three times. 
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CHOCOLATE MINT ICE CREAM 
(2 quarts) 

4 cups milk 3 egg yolks, slightly beaten 
1 tablespoon gelatin 3 egg whites, stiffly beaten 
2 squares chocolate 2 cups cream, whipped 
1 tablespoon flour 1 tablespoon vanilla 
154 cups sugar 1 teaspoon mint extract 
Few grains salt 

Scald milk with gelatin and chocolate. Mix sugar, flour, and salt, add 
to milk mixture , st irring frequently unt i l i t begins to th icken. A d d 
par t of hot mixture to egg yolks, r e tu rn to hot raixture, cook 1 min­
ute. Chill un t i l thickened, bea t unt i l l ight. Add egg whites , cream, 
vanilla, and min t extracts. P o u r into refrigerator tray, freeze, about 
% hour. Beat unt i l smooth. 

COTTAGE CHEESE ICE CREAM 
2 egg yolks, beaten 1 cup cottage cheese, sieved 
1 cup sugar 2 cups rich milk 
2 cups milk, scalded 54 teaspoon vanilla 

Combine egg yolks, sugar, and milk. Cook over hot water un t i l con­
sistency of custard. Cool immedia te ly over cold water. P u t cottage 
cheese th rough sieve. Combine cottage cheese and milk, add vanilla. 
Combine two mixtures. Freeze in ice cream freezer. 

EGGNOG ICE CREAM 
(1 quar t ) 

2 cups rich milk 2 cups whipping cream 
M cup sugar 1 teaspoon nutmeg 
54 teaspoon salt 154 teaspoons flavoring 
6 egg yolks 

Combine first 4 ingredients, cook unt i l consistency of soft custard. 
Cool. W h i p cream almost stiff, fold into custard, add nu tmeg and 
flavoring. P o u r into refrigerator t ray. Freeze unt i l almost firm. 
Pour into chilled bowl. Beat wi th rotary or electric bea te r un t i l 
well blended. R e t u r n to t ray and freeze unt i l firm. 

P E P P E R M I N T ICE CREAM 
(Serves 6) 

1 pound peppermint stick candy 1 pint whipping cream 
1 pint milk 

Soak candy in mi lk overnight. W h i p cream, combine wi th candy and 
milk. Pour into refrigerator t ray. Freeze. 
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P U M P K I N ICE CREAM 
(Serves 8) 

1% cups milk, scalded 2 teaspoons gelatin 
154 cups sugar Yz cup cold water 
2 tablespoons cornstarch 4 egg yolks, beaten 
1 teaspoon cinnamon 2 
54 teaspoon nutmeg 
54 teaspoon salt 
154 cups canned pumpkin 

A d d combined sugar, cornstarch, spices, salt, and p u m p k i n to ho t 
mi lk . Cook un t i l thick. Remove from fire, add gelat in dissolved in 
water , stir well, add egg yolks and orange peel, b l end well. Cool. 
W h i p cream, fold into mixture . P o u r into one large or two small 
refr igerator trays. Freeze, st irring once or twice. 

tablespoons preserved orange 
peel, or 1 tablespoon orange 
rind, grated 
cup whipping cream 

A P R I C O T MANHATTAN M O U S S E 
(Serves 8) 

254 cups apricots, sieved 3 tablespoons cold water 
6 tablespoons lemon juice 154 cups whipping cream 
54 cup sugar 54 cup confectioners' sugar 
3 teaspoons gelatin 154 teaspoons vanilla 

Add lemon juice and sugar to apricots, stir un t i l dissolved. Soak 1Y2 
teaspoons gelatin in 1% tablespoons water, dissolve over ho t water . 
Add to apricot mixture . Pour into two refrigerator t rays , place in 
refrigerator. W h i p cream unt i l it holds shape, add sugar and vanilla. 
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Soak remaining gelatin in remaining w^ater, dissolve over hot water. 
Cool, add to cream. Spread whipped cream mixture over apricot 
mixture. Freeze. 

R H U B A R B MOUSSE 
(Serves 6 to 8) 

1 cup rhubarb, cooked and 1 cup cream, whipped 
mashed y^ teaspoon vanilla 

54 cup sugar % teaspoon mace 

Combine rhubarb and sugar, mix well. Cool. Fold into cream, add 
vanilla and mace. Pour into refrigerator tray. At coldest tempera­
ture , freeze 2 to 4 hours. Serve with maraschino cherries. 

ORANGE CREAM S H E R B E T 
(Serves 15) 

2 cups cream 1 cup walnuts or pecan meats, 
254 cups sugar chopped (optional) 
1 quart milk 1 C"P orange juice 

Y cup lemon juice 
Combine cream, sugar, and milk. Add nu t meats. Par t ia l ly freeze 
in ice cream freezer. Add fruit juices, continue freezing. 

B U T T E R S C O T C H GRAHAM CRACKER P U D D I N G 
(Serves 6) 

Y cup peanut butter 1 cup graham crackers, crushed 

Blend peanut bu t te r and graham crackers. Line pan (4x8 inches ) , 
pressing firmly. Chill. 

Fil l ing 
1 cup brown sugar 54 cup butter 
Y cup flour 54 teaspoon vanilla 
54 teaspoon salt 1 cup whipping cream 
2 cups milk, scalded 54 cup confectioners' sugar 
2 egg yolks, beaten 

Mix dry ingredients thoroughly, add gradually to milk. Cook in 
double boiler unt i l thick. Add slowly to egg yolks, re tu rn to dou­
ble boiler, cook 3 minutes. Add but ter and vanilla, cool. P o u r 
into crust. Chill. W h i p cream, add confectioner's' sugar. Spread on 
custard before serving. 

COTTAGE C H E E S E PUDDING 
(Serves 8 to 10) 

3 cups cottage cheese, sieved 4 eggs, slightly beaten 
1 cup rich milk or cream 1 teaspoon salt 
54 cup sugar 1 teaspoon vanilla 

Combine cheese and milk. Add sugar gradually to eggs, st irr ing 
constantly. Combine mixture, add salt and vanilla, stir well. P o u r 
into but tered pan or custard cups, place in pan of hot water . B a k e 
in a moderate oven (350° F.) un t i l firm, about 1 hour. 
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SPICED CRUMB P U D D I N G 
(Serves 6) 

1 cup dry bread crumbs 54 
1 cup sour milk 1 
54 cup butter 54 
1 cup brown sugar 54 
2 tablespoons molasses 54 

Soak crumbs in milk half an hour . Blend b u t t e r and sugar, add 
molasses. Add sifted dry ingredients, t hen raisins. Pour i n to but­
tered baking dish. Bake in a moderate oven (350° F.) 45 minutes. 

cup flour 
teaspoon soda 
teaspoon cinnamon 
teaspoon cloves 
cup raisins 

2 
4 
2 
2 
Yz 

CUSTARD BREAD PUDDING 
(Serves 8) 

cups soft bread crumbs Salt 
cups milk, scalded Vanilla 
eggs 54 cup butter, melted 
«gg yolks 54 cup strawberry jam 
cup sugar 

Add bread crumbs to milk. Beat eggs and egg yolks together slight­
ly, add sugar and salt. Add bread crumb mix tu re , vanilla, a n d but­
te r ; mix well. Pour into eight but tered ind iv idua l custard cups, set 
in hot water, and bake in a moderate oven (350° F.) 45 to 50 min­
utes. Remove from oven, spread each wi th j a m or jelly. Top 
with meringue. 

Meringue 

2 egg whites 4 tablespoons sugar 
Beat egg whites unt i l stiff, add sugar, beat unt i l glossy. Spread over 
pudding. Re tu rn to a moderately slow oven (300° F.) 20 to 25 
minutes. 
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INDIAN PUDDING 
(Serves 6 to 8) 

5 cups milk 1 teaspoon salt 
5 tablespoons cornmeal % teaspoon cinnamon 
2 tablespoons butter 54 teaspoon ginger 
1 cup molasses 2 eggs, weU beaten 

Scald 4 cups milk, add cornmeal gradually. Cook over water 20 
minutes. Add remaining ingredients. Pour into buttered pudding 
dish. Pour remaining milk over top. Bake in a slow oven (275° to 
300° F.) 2 to 3 hours. Serve with plain or whipped cream or vanilla 
ice cream. 

LEMON PUDDING 
(Serves 6 to 8) 

3 tablespoons flour 1 cup milk 
3 tablespoons butter Juice of 1 lemon 
1 cup sugar Rind of 1 lemon, grated 
2 egg yolks, beaten 2 egg whites 

Combine flour, butter, and % cup sugar. Add egg yolks, milk, lemon 
juice and rind. Beat well. Add remaining sugar to stifily beaten 
egg whites, fold into first mixture. Pour into buttered baking dish, 
place in pan of hot water. Bake in a moderate oven (350° F.) 1 
hour. Chill. Top with whipped cream. The top is like cake, the 
under portion a delicious lemon jelly. 

ORANGE PUDDING 
(Serves 6 to 8) 

2 cups milk 54 teaspoon vanilla or almond 
Yz cup sugar flavoring 
54 cup cornstarch 3 or 4 oranges 
54 teaspoon salt î4 cup sugar 
1 egg, slightly beaten Cream 

Scald 1% cups milk. Combine sugar, cornstarch, and salt, add Yk 
cup milk and egg. Add hot milk. Cook until thick, add flavoring, 
cool. Peel oranges, cut into chunks, sprinkle with sugar, allow to 
stand 20 minutes. Combine oranges with custard. Serve with cream, 

BAKED PEACH PUDDING 
(Serves 6 to 8) 

2 cups milk, scalded 54 teaspoon nutmeg 
2 cups whole wheat bread crumbs 54 teaspoon salt 
^ cup sugar 2 cups fresh peaches, sliced 
2 eggs, beaten 2 tablespoons butter 

Pour hot milk over bread crumbs, cool. Add sugar, eggs, nutmeg, 
and salt; mix. Fold in peaches. Pour into buttered baking dish, dot 
with butter. Bake until peaches are tender. 
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PEACH CREAM PUDDING 
(Serves 5) 

1 cup milk, scalded 54 teaspoon vanilla 
54 cup sugar 1 cup peaches, drained and diced 
Y teaspoon salt Yz cup walnuts, chopped 
154 teaspoons cornstarch 54 cup whipping cream 
2 egg yolks 

Combine sugar, salt, and cornstarch. Add hot milk, cook until thick. 
Add egg yolks and vanilla. Cool. Fold peaches, nut meats, and 
whipped cream into custard, 

SWEET POTATO PUDDING 
(Serves 8) 

6 boiled or baked sweet potatoes. Rind o f 1 lemon, grated 
mashed 4 egg yolks 

54 cup butter l^ teaspoon nutmeg 
3 cups milk 154 cups sugar 
Yz teaspoon cinnamon 14 teaspoon allspice 

Combine all ingredients, beat thoroughly. Bake in buttered covered 
casserole in a moderately slow oven (325° F.) 45 minutes. Remove 
cover and bake 15 minutes. 

PRUNELLA PUDDING 
(Serves 6 to 8) 

1 cup whipping cream 54 cup butter 
1 cup milk 1 tablespoon vanilla extract 
1 cup sugar 12 slices soft bread 
3 tablespoons cornstarch 154 cups cooked prunes, pitted 
Yz cup milk, cold and chopped 

54 cup shredded coconut, toasted 
Combine cream, milk, and % cup sugar in saucepan and bring to 
boiling point. Moisten cornstarch with cold milk, stir into hot mix­
ture. Cook until thickened. Add butter and vanilla. Cool un t i l 
lukewarm. Remove crusts from bread, cube. Toast under broi ler 
flame. Combine prunes with bread cubes and remaining sugar. 
Arrange half in bottom of large pudding dish. Spread half of t h e 
custard over prune mixture. Add remaining prune mixture. T o p 
with custard, sprinkle with toasted coconut. Chill 8 to 10 hours . 

RICE BAVARIAN 
3 cups milk 54 cup sugar 
54 cup lemon rind, grated 2 tablespoons gelatin 
54 cup rice 14 cup cold water 
54 teaspoon salt 1 cup whipping cream 
1 teaspoon flavoring Strawberries or other fruit 

Put milk and lemon rind in double boiler. When hot add rice and 
salt, stirring. Cook un tu rice is tender. Add flavoring, sugar, and 
gelatin soaked in water, mix carefully. Whip cream, fold into r i c e 
mixture as it begins to set. Pour into mold, chill. Serve with f ru i t . 
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D O W N E A S T R I C E PUDDING 
(Serves 8 to 10) 

54 cup rice 
2 cups milk 
54 cup molasses 

1 tablespoon butter 
Salt 
Raisins, dates or figs (optional) 

Combine all ingredients in order. Bake in but tered baking dish in 
moderate oven (350° F.) 2 hours . As i t thickens, add more milk. 
Serve hot with cream. 

LEMON CREAM R I C E PUDDING 

54 
3 
2 
54 

cup rice 
cups milk 
egg yolks, beaten 
cup sugar 

Rind of 1 lemon, grated 

154 tablespoons lemon juice 
% teaspoon salt 
2 tablespoons confectioners' sugar 
54 teaspoon lemon extract 
2 egg whites 

Cook rice in milk in double boi le r un t i l soft. Add egg yolks, sugar, 
lemon rind and juice, and salt. Cook un t i l mixture thickens. Pom: 
into buttered baking dish. Fo ld powdered sugar and lemon extract 
gradually into stifily bea ten egg whites , pi le on top of pudding. Bake 
in a moderate oven (350° F.) tmt i l l ight ly browned. Serve wi th 
cream or a fruit sauce. As a var ia t ion t he whites may b e folded into 
t he hot custard and baked as a souffle. 

RAISIN R I C E P U D D I N G 
(Serves 6 to 8) 

54 
4 
3 
54 
54 

cup rice 
cups milk 
tablespoons butter 
teaspoon salt 
cup sugar 

3 eggs, beaten 
2 teaspoons vanilla 
1 cup raisins 
Cinnamon 
Nutmeg 

Cook rice. Add remaining ingredients. Pour into but tered casserole, 
set in hot water. Sprinkle wi th c innamon and nutmeg. Bake in a 
moderate oven (350° F.) 1 to IY2 hours . 

S O U R CREAM RAISIN PUDDING 
(Serves 8) 

2 eggs, slightly beaten 
2 cups heavy sour cream 
54 cup sugar 

Y teaspoon salt 
54 teaspoon cinnamon 
1 cup raisins 

Combine eggs and cream. Add remaining ingredients, mix well. 
Pour into but te red casserole set i n water . Bake in a moderate oven 
(350° F.) 1 hour . 
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P E P P E R M I N T T A P I O C A C R E A M 
(Serves 6) 

2 cups mUk, scalded 54 teaspoon salt 
3 tablespoons granulated tapioca 2 egg yolks 
54 cup peppermint candy, crushed 2 egg whites 

Add tapioca to hot milk, cook unt i l clear. A d d candy and salt to 
egg yolks, gradually stir in hot tapioca and mi lk . Return to double 
boiler and cook unti l slightly thickened. F o l d i n stiffly bea ten egg 
whites. Serve in sherbet glasses wi th chocolate sauce. 

P INEAPPLE T A P I O C A C R E A M 
(Serves 6) 

2 cups mflk, scalded Y cup water 
3 tablespoons tapioca 2 egg whites 
2 egg yolks, beaten 1 tablespoon lemon juice 
54 teaspoon salt % cup pineapple, cubed 
1 cup sugar 

Add tapioca to milk, cook unti l tapioca is t ransparen t . A d d egg 
yolks and salt. Allow to stand unt i l cool. Cook sugar and wate r 
un t i l it threads. Pour over stiffly bea ten egg whites . Beat stead­
ily, add lemon juice, beat again, add p ineapp le . Combine ha l f of 
this mixture with tapioca custard. P o u r in to bowl , cover t o p w i t h 
remaining fruit meringue. Serve very cold. 

SURPRISE SOUR CREAM P U D D I N G 
(Serves 12) 

2 tablespoons butter 2 teaspoons baking powder 
54 cup sugar 54 teaspoon salt 
1 teaspoon vanilla 1 cup milk 
1 egg, beaten 2 cups brown sugar 
154 cups flour 2 cups sour cream 

Cream but ter and sugar, add vanilla a n d egg. A d d sifted d r y in­
gredients alternately with milk. Beat t ho rough ly . Bake i n d e e p 
but tered pan. Sprinkle top with brown sugar and pour sour c r e a m 
over. Bake in a moderate oven (375° F.) 30 to 40 minutes. B a t t e r 
rises to top, cream and sugar form a ca ramel sauce. Turn u p s i d e 
down. Serve hot or cold with cream. 

B U T T E R S C O T C H F L U F F 
(Serves 8 to 10) 

3 tablespoons butter, melted 3 eggs, slightly beaten 
1 cup brown sugar 54 teaspoon sail 
4 cups milk, scalded 1 teaspoon vanilla 
2 cups soft bread crumbs 1 cup marshmallows 

Combine but ter and sugar. Add milk, stir u n t i l blended. A d d 
bread crumbs, cool. Combine eggs, salt, and vani l la , stir in to first 
mixture. Arrange marshmallows in bo t tom of bu t te red casserole, 
cover with pudding. Set in hot water. B a k e , uncovered, in a m o d ­
erate oven (350° F.) 1 hour. 
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C O C O N U T S O U F F L E 
(Serves 8) 

2 cups milk Y cup sugar 
54 cup granulated tapioca 54 teaspoon salt 
2 tablespoons butter 154 cups coconut, shredded 
3 egg yolks, well beaten 3 egg whites 
1 teaspoon vanilla 

Scald milk i n double boiler, a d d tapioca, cook un t i l clear, add but te r . 
Combine egg yolks, vanil la, sugar, salt, and % cup coconut, add 
milk mixture . Mix well. F o l d i n stiffly bea ten egg whites. P o u r 
into but tered baking dish, p lace in p a n of h o t water. Bake in a 
moderate oven (350° F.) 30 m i n u t e s . Spr inkle wi th remaining coco­
nut , bake another 20 to 30 minu t e s o r unt i l souffle is firm. 

C H O C O L A T E ICE B O X CAKE 
36 coconut macaroons 2 squares chocolate 
54 cup milk 1 cup confectioners' sugar 
5 egg yolks % cup butter, softened 
54 cup sugar 5 egg whites 

Roll macaroons fine wi th ro l l ing pin . Line a spring form p a n with 
a port ion of the crumbs. Me l t chocolate in double boiler, combine 
egg yolks, milk, and sugar a n d add to t he chocolate, s t irr ing con­
stantly unt i l mix tu re th ickens . Cool. Add powdered sugar and 
butter , combine wi th custard. A d d stiffly bea ten egg whites. P o u r 
into crumb l ined pan . Cover t o p wi th remaining crumbs. Refriger­
ate for 24 hours . Serve wi th w h i p p e d cream. 
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C H O C O L A T E P E P P E R M I N T P U D D I N G 
See full color illustration on page 64 

(Serves 16 to 20) 

54 pound peppermint stick candy 18 lady fingers, separated 
1 cup whipping cream 1 cup whipping cream 
1 tablespoon gelatin 54 pound peppermint stick candy, 
2 tablespoons cold water crushed 
1 cup cream, whipped Y cup chocolate shot 

Break candy into bi ts , combine wi th 1 cup cream, place in double 
boiler , cover, hea t un t i l t h e candy melts (15 to 20 m i n u t e s ) . Spr inkle 
gelat in over water , le t s tand 5 minutes , add to h o t cream, stir un t i l 
dissolved, cool. A d d 1 cup cream, whipped . Line bo t tom and sides 
of a mold (8 inches) wi th l ady fingers (chocolate, if ob t a inab l e ) , fill 
wi th c ream mixture . Cover, chil l 8 to 10 hours . Unmold u p o n a 
plat ter , garnish wi th whipped cream. T o p wi th a wrea th of crushed 
peppe rmin t candy with chocolate shot in t h e center, 

C H R I S T M A S P U D D I N G 
(Serves 4) 

2 
1/4 
Yz 
1 
Yz 

cups graham flour 
teaspoon soda 
teaspoon ginger 
teaspoon cinnamon 
teaspoon salt 

1 
54 
1 
1 
1 

cup raisins 
cup nut meats, chopped 
egg, well beaten 
cup milk 
cup molasses 

Thorough ly b l end t h e first 5 ingredients . Add raisins and nu t meats. 
Add combined l iqu id ingredients , bea t un t i l smooth. Place mixture 
in a quar t mold. Steam 2 hours . Serve h o t wi th sauce. 

Sauce 
1 cup sugar 1 egg, well beaten 
54 cup boiling water 1 tablespoon butter 

Combine sugar and water and cook to the consistency of syrup 
(232° F . ) . P o u r syrup over egg, add but te r , mix thoroughly. 

54 cup butter 
34 cup honey 
1 egg, well beaten 
54 cup milk 
54 package bran 

H O N E Y BRAN 
(Serves 

PUDDING 
6) 
1 cup flour 
54 teaspoon soda 
54 teaspoon salt 
1 cup raisins 

B lend bu t t e r and honey. Add egg, milk, and all b ran . Sift dry 
ingredients together th ree t imes, mix with raisins, add to first mix­
ture , mixing just enough to moisten. Fi l l bu t te red mold % full. 
Cover t ight ly, s team for 2 hours . Serve with h a r d sauce. 

76 



L I B E R T Y P L U M P U D D I N G 

1 pound seedless raisins 
1 xiound currants 
1 cup mixed nut meats 
Mi cups suet, finely chopped 
254 cups flour 
2 teaspoons soda 
1 teaspoon cloves 
1 teaspoon allspice 
1 teaspoon nutmeg 

1 teaspoon cinnamon 
2 teaspoons salt 
254 cups fine, dry bread crumbs 
6 eggs, well beaten 

cup cottage cheese 
cups light molasses 
cup buttermilk 
cup cream 
cup fruit juice 

1 
2 
1 
1 
54 

Scald fruit, drain and dry. Add nu t meats and suet, d redge w i t h 1 
cup flour. Sift dry ingredients th ree t imes, add c rumbs and mix. 
Blend egg and cottage cheese thoroughly , add r ema in ing ingredi ­
ents, mix well, add to dry ingredients . Mix l ightly. F o l d in fruit , 
nuts, and suet, mixing unt i l fruit is well d is t r ibuted. P o u r in to two 
buttered molds (3 pounds ) . Cover and s team for 3 hours . Cool 
puddings, wrap in heavy waxed pape r , store i n cool, d ry place. Re-
steam, serve with hot ha rd sauce. 

254 cups confectioners' sugar 
2 cups butter, softened 

H a r d Sauce 

1 teaspoon vanilla 

Combine all ingredients, b lend well. Chil l un t i l r eady for use. 



B U T T E R S C O T C H CREAM P U F F S 
(20 c ream puffs) 

54 cup butter 54 teaspoon salt 
1 cup boiling water 4 eggs 
1 cup flour 

A d d bu t t e r to water , hea t un t i l bu t t e r melts . Add flour and salt. 
Cook, s t i r r ing vigorously un t i l mix tu re leaves side of pan. Remove 
f rom fire, cool 1 minu te . A d d eggs, one at a t ime , beating after each 
addi t ion . D r o p by heap ing teaspoonfuls 2 inches apart on buttered 
b a k i n g sheet . B a k e i n a ho t oven (450° F.) 10 minutes , reduce heat 
to 400° F . for 25 minutes . Cool, split , fill. 

Fil l ing 
3 eggs 
154 teaspoons vanilla 
1 cixp cream, whipped 

1 cup sugar 
54 cup flour 
54 teaspoon salt 
3 cups milk, scalded 

Combine d r y ingredients in top of double boiler . Add hot milk 
gradual ly , s t i r r ing constantly. Cook un t i l th ick , stirring constantly. 
Add egg. Cook 3 minutes . Cool. A d d vani l la and cream. Top 
wi th sauce. 

Butterscotch Sauce 
1 cup brown sugar 2 tablespoons white com syrup 
54 cup rich milk 3 tablespoons butter 

Combine all ingredients . Stir un t i l boiling. S immer for 3 minutes. 
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SATURDAY'S PUDDING 
(Serres 10) 

254 caps flour »;| eup molare» 
154 teaspoons soda 1 cup mm milk »r buttearmilk 
54 teaspoon sail % e«p raisin« 
% cup butler, softened 

Sift dry ingredients together three times. Combine butter , molasses, 
and milk. Add raisins. Add dry ingredients, beat well. P o u r in to 
one or two buttered molds. Steam 2 to 3 hours. Serve with wh ipped 
cream. 

CARAMELDED A P P L E S 
8 apples 1 cup brown sugar 
16 marshmallows 54 cup nu t nieats, a lmonds 
1 cup butter preferred 

Arrange two layers of apples, cut into eighths, marshmallows cut into 
thirds, but ter cut into pieces, brown sugar, and nut meats in a but­
tered baking dish. Bake in moderate oven (350- F . ) , basting occa­
sionally. Cool. Serve with whipped cream. Also delicious sert 'ed 
with pork, turkey, o r chicken. 

F ILLED D E S S E R T COFFEE CAKE 
(Serves 12) 

Batter 

3 
4 
1 
M 
54 

cups flour 
teaspoons bak ing powder 
teaspoon salt 
teaspoon mace or nutmeg 
teaspoon cinnamon 

M 
54 
2 
1 

cup sugar 
cup but ter 
eggs 
cup milk 

Sift dry ingredients together. Work or cut in but ter . Combine eggs 
and milk and add, mix hghtly. Pu t in a but tered round cake pan 
and cover with the following top mix ture : 

Top Mixture 

54 cup but ter 5 i teaspoon salt 
% cup brown sugar % cup almonds, finely cut 
3 tablespoons flour 1 cup whipping cream 
54 teaspoon cinnamon 

Cream but te r and brown sugar, add cinnamon, salt, and flour; mix 
well. Spread over the top of the coffee cake. Scatter the almonds 
over this. 

Bake in a moderately hot oven (375° to 400° F.) about 45 minutes. 
When cool, split cake in half and spread with the whipped cream 
(which has been whipped, sweetened, and flavored). Cover with 
the upper half. Serve with more w^hipped cream, cutting sections 
l ike pie. 
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PHEASANT DINNER 
AT LEFT: roast stuffed pheasants to please the most critical 

pala te — this recipe was included hecause t he pheasant is 

typical of t h e m a n y game b i rds tha t are available for t h e 

American table. Directions are on page 82. 

B U T T E R M I L K HAM SOUFFLE 
(Serves 6) 

4 tablespoons butter 4 egg yolks, slightly beaten 
5 tablespoons flour 2 cups cooked ham, ground 
154 cups buttermilk 4 egg whites 

Make white sauce wi th but ter , flour, and but tenni lk . Add gradually 
t o egg yolks. Cool sHghtly. Fo ld in h a m and stiffly beaten egg 
whites. Add salt if necessary. Pour into but tered baking dish. 
Bake in a modera te oven (350° F.) 50 minutes. 

C H E E S E H A M CASSEROLE 

2 tablespoons butter 2 cups macaroni, cooked 
154 tablespoons flour 54 teaspoon salt 
1 cup milk I H cups leftover ham, chopped 
1 cup Wisconsin Natural 2 tablespoons horseradish 

American Cheese, grated 2 teaspoons prepared mustard 

Make white sauce wi th first 3 ingredients. Add cheese, macaroni , 
and salt; mix. Pour into bu t t e red casserole. Combine remaining 
ingredients and mix, spr inkle over top of macaroni , pressing into mix­
tu re slightly. Bake in a modera te oven (350° F.) 20 minutes. 

ENGLISH LAMB C H O P S 
(Serves 5) 

2 teaspoons salt 4 tablespoons flour 
54 teaspoon pepper 1 teaspoon Worcestershire sauce 
54 cup melted butter 1 cup bread crumbs 
5 lamb shoidder chops 154 cups Wisconsin Natural 
2 tablespoons butter American Cheese, grated 
154 cups milk 

Combine salt, pepper , and but te r . Let chops stand in this mixture 
(marinate) 10 to 30 minutes , t h e n broi l on one side 5 minutes. Cool. 
Make white sauce from but ter , milk, flour, and Worcestershire sauce. 
Spread on uncooked side of chops. Sprinkle m t h b read crumbs 
mixed wi th cheese. Place on oven-proof glass plate and bake in a 
moderate oven (350° F.) 1 hour . 
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B R A I S E D LIVER 
(Serves 6) 

1 pound liver, sliced 2 onions, sliced 
Flour Salt 
2 tablespoons butter Pepper 
2 cups sweet or sour cream 

Dip l iver i n bo i l ing wa te r , roll i n flour. F r y slowly in but te r unt i l 
mea t is b rown. P o u r c ream over liver. Add onions , salt, and pep­
p e r ; s immer 30 to 40 minu tes , or bake i n a m o d e r a t e oven (350° F.) 
30 t o 40 minu tes . 

H U N T I N G T O N CHICKEN 
(Serves 6 to 8) 

2 cups macaroni 3 tablespoons pimiento, finely cut 
54 tablespoon butter 1 cup hot chicken broth 
54 tablespoon flour 2 cups cooked chicken, diced 
54 cup cream, scalded Salt 
1 cup cream cheese Pepper 

Cook macaron i . M a k e c ream sauce of but ter , flour, and cream. Add 
cheese, p i m i e n t o , a n d chicken b r o t h ; mix. A d d chicken and maca­
roni , add seasonings. P o u r in to but te red casserole. Bake i n a 
m o d e r a t e oven (350° F . ) 30 to 45 minutes, 

R O A S T S T U F F E D P H E A S A N T S 
See full color illustration on page 80 

(Serves 6 to 8) 

2 pheasants Stufling 
Salt 54 cup butter 

Singe, clean, wash, a n d d ry pheasants. R u b ins ide with salt. P u t 
the stuffing l igh t ly i n t o t he body cavity and ins ide the neck where 
the c rop was r emoved . Skewer or sew the openings. Truss. Brush 
breas t , legs, and wings wi th b u t t e r and place pheasants on the i r 
backs on a r ack i n a shal low pan . Roast, uncovered, in a modera te 
oven (325° t o 350° F . ) . Baste pheasants wi th me l t ed but ter at half-
h o u r in tervals d u r i n g t h e roasting. Cover any par t s of the pheasants 
wh ich become too b r o w n with two thicknesses of cheesecloth which 
has b e e n wrung ou t of h o t water and then d ipped in to melted butter . 
T h e t i m e of roas t ing depends on the size and age of the pheasants, 
degree of fatness, etc . 

Stufling 

3̂ 3 cup butter 254 teaspoons salt 
54 cup onion, minced 254 teaspoons ground sage 
2 54 quarts soft bread crumbs 54 teaspoon pepper 

Mel t b u t t e r i n a skil let , add onion and cook u n t i l onion is trans­
pa ren t . Add c r u m b s and seasonings and stir and hea t unt i l crumbs 
are sl ightly b r o w n . 
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C R A B M E A T D E L I G H T 
(Serves 6 to 8) 

2 tablespoons butter 54 cup Parmesan Cheese, gra ted 
2 tablespoons flour 54 cup butter 
2 cups cream, scalded Salt 
54 cup "Wisconsin Natural Cayenne pepper 

Swiss Cheese, grated 2 cups crabmeat 

Make wh i t e sauce of first 3 ingredients . Add cheese, stir u n t i l m e l t e d . 
Add r ema in ing but ter , beat ing h a r d . Season with salt a n d c a y e n n e . 
A r r a n g e c rabmeat i n shallow bu t t e red casserole. P o u r s a u c e ove r 
c rabmea t . Place in a modera te ly ho t bro i ler 8 to 10 m i n u t e s , u n t i l 
a go lden brown. 

C H E E S E SALMON L O A F 
(Serves 6) 

1 pound can (% cups) salmon, 54 teaspoon salt 
flaked X cup bread crumbs 

154 cups Wisconsin Natural 3 tablespoons butter, mel ted 
American Cheese, grated ^ tablespoon lemon juice 

1 egg, beaten ,/̂  teaspoon pepper 
54 cup cream Buttered crumbs 

C o m b i n e first 9 ingredients . Shape in to bu t t e red loaf p a n . S p r i n k l e 
wi th c rumbs . Bake in a modera te oven (350° F.) 30 m i n u t e s . S e r v e 
hot o r cold wi th celery sauce. 

Celery Sauce 

Combine 2 cups well-seasoned whi te sauce with 1 cup c h o p p e d ce le ry . 

SALMON R O L Y P O L Y 
(Serves 8 to 10) 

Dough 

2 cups flour 54 cup butter 
3 teaspoons baking powder 1 egg, beaten 
54 teaspoon salt 54 cup mUk 

Sift d r y ingredients together . Add but te r , cutting u n t i l m i x t u r e 
resembles fine meal . Add combined egg and milk. K n e a d l i g h t l y 
for 3 0 seconds. Rol l to rec tangular shape about Y i n c h t h i c k . 

Fi l l ing 

114 cups (No. 1 tall can) salmon, 154 teaspoons parsley, cliopped 
flaked (optional) 

54 cup milk or salad dressing 54 cup sweet pickle, choi»»>ed 
2 teaspoons onion, chopped 54 teaspoon salt 

C o m b i n e all ingredients , spread over dough, roll l ike je l ly r o l l . B a k e 
on bu t t e r e d baking sheet in a hot oven (425° F.) 40 m i n u t e s . 

f l . . . | * i i l f i i i i f ' t*r i #4f*j i ' | pfgH^^:'j 
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Sauce 

2 cups Wisconsin Natural 54 cup milk 
Anierican Cheese, grated 

Melt cheese i n top of double boiler. Add mi lk gradually, s t i r r ing 
constantly un t i l sauce is smooth. Serve over sa lmon in ind iv idua l 
servings. 

SALMON AND CHEESE C A S S E R O L E 
(Serves 8 to 10) 

2 cups mashed potatoes 54 teaspoon cayenne 
1 cup hot medium white sauce Dash of pepper 
154 cups Wisconsin Natural 2 cups canned salmon, flaked 

American Cheese, grated 1 cup buttered bread crumbs 
54 teaspoon salt 

Place potatoes in bu t t e red casserole. Combine whi t e sauce, cheese, 
and seasonings, stir un t i l cheese is melted. P o u r half of sauce over 
potatoes. A d d salmon to remaining sauce, pour over contents of cas­
serole. Spr inkle wi th crumbs. Bake in a m o d e r a t e oven (350° F.) 
20 minutes . 

C O T T A G E CHEESE AND SALMON L O A F 
(Serves 10) 

Cheese Layer 

54 tablespoon gelatin 3 cups cottage cheese, sieved 
2 tablespoons cold milk 54 teaspoon onion, minced 
54 cup hot mUk 54 teaspoon salt 

Soak gelatin i n cold mi lk and dissolve in hot mi lk . Combine with 
remaining ingredients. Chill un t i l mixture begins to thicken. Poui-
into mold. Refrigerate unt i l firm. 

Salmon Layer 

2 cups red salmon, flaked 1 tablespoon lemon juice 
1 cup salad dressing 54 tablespoon gelatin 
54 cup celery, finely chopped 2 tablespoons cold water 

Combine salmon, salad dressing, celery, and l emo n juice. Soak gela­
tin in cold water for five minutes, then dissolve over hot water. Add 
to salmon mixture . Cool. Pour over cheese layer . To serve, unmold 
on large p la t te r and garnish with water cress and tomato slices. 

CASSEROLE O F SEA F O O D 
(Serves 8 to 10) 

3 hard-cooked eggs, sliced 1 cvip Wisconsin Natural 
1 cup tuna fish American Cheese, diced 
Yz cup shrimp 1 teaspoon salt 
1 cup crabmeat 4 tablespoons butter 
1 cup mushrooms 4 tablespoons flour 

F f l i f l i ' 
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Sah 
Pepper 
2 cups milk 

1 cup dry bread crumbs 
54 cup butter, melted 

Arrange eggs in bo t tom of bu t t e red casserole. Cover wi th tuna fish, 
shrimp, and crabmeat . Add mushrooms, cheese, and salt. Make 
white sauce of but ter , flour, salt, pepper , and milk. P o u r over con­
tents of casserole. Mix bread c rumbs and but te r , spr inkle over t op . 
Bake in a modera te oven (350^ F, ) 35 minutes . 

S H R I M P F O N D U E 
(Serves 8) 

5 slices white or cracked wheat 
bread 

Butter 
Y cup (1 can) shrimp 
Salt and pepper 

2 cups Wisconsin Natural 
American Cheese, grated 

3 eggs, slightly beaten 
2 cups milk 

Remove crust from bread , spread b r e a d generously with but te r , cut 
into 1^-inch cubes. Arrange layer i n bo t tom of casserole, then layer 
of shrimp, t h e n layer of cheese, spr inkl ing each layer wi th salt and 
pepper. Repeat above layers u n t i l ingredients are used. Combine 
eggs and milk, p o u r over contents of casserole, set in hot water . 
Bake in a modera te oven (350° F.) 50 to 60 minutes . 

Ä s i 
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S H R I M P AND R I C E EN CASSEROLE 
(Serves 6) 

1 cup cooked shrimp 6 tablespoons tomato catsup 
2 cups boiled rice 54 teaspoon Tobasco sauce 
2 cups cream 1 teaspoon Worcestershire sauce 
1 tablespoon butter Bread or cracker crumbs, buttered 

Combine first 7 ingredients and hea t thoroughly in double boiler . 
Pour into bu t t e red casserole. Spr inkle top wi th but te red bread or 
cracker crumbs. B a k e in a modera te oven (350° F.) 30 minutes . 

E S C A L L O P E D TUNA 
(Serves 6 to 8) 

4 tablespoons butter 54 green pepper, minced 
4 tablespoons flour 1 can tuna fish, flaked (1 cup) 
2 cups milk 2 cups soft bread cubes 
54 teaspoon salt ?4 cup cornflakes 
1 cup Wisconsin Natural 54 cup Wisconsin Natural 

American Cheese, grated American Cheese, grated 
% cup stuifed olives, sliced 

Make a whi te sauce with bu t t e r , flour, and mi lk . Add salt. A d d 
cheese, b lend. A d d olives, green pepper , and tuna fish. Ar range 
layer of b read cubes on bo t tom of bu t te red casserole. Pour half of 
tuna fish mixture over b read . Spread another layer of bread cidaes 
over t u n a fish. Cover wi th remain ing tuna fish. T o p with cornflakes, 
sprinkle wi th cheese. Bake i n a modera te oven (350° F.) 20 minutes . 

R I C E , T U N A F I S H , AND C H E E S E CASSEROLE 
(Serves 8 to 10) 

2 tablespoons butter 2 cups Wisconsin Natural 
2 tablespoons flour American (Qieese, grated 
2 cups milk 2 cups rice, cooked 
54 teaspoon salt 7-ounce can tuna fish 
54 teaspoon paprika Y cup bread crumbs, buttered 

Make whi te sauce wi th bu t te r , flour, and milk. Add salt, papr ika , 
and cheese. In a bu t te red casserole (2-quart) arrange layers of r ice, 
tuna fish, and sauce. Cover t o p w i t h crumbs. Bake in a modera te 
oven (350° to 375° F.) 30 minutes . 

C H E E S E P U F F I T 

2 cups ham, ground 3 slices bread, cubed 
2 tablespoons butter 2 egg yolks, slightly beaten 
2 cups Wisconsin Natural 2 egg whites 

American Cheese, grated 
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Fry ham in butter. Combine cheese and bread with egg yolks. Add 
ham. Fold stiffly beaten egg whites into mixture. Pour into but­
tered baking dish and bake in a moderate oven (350° F.) 45 minutes. 

FISH PUDDING 
(Serves 7 to 8) 

1 quart boiling water 6 tablespoons flour 
54 lemon, sliced 2 cups rich milk 
1 onion, minced 1 teaspoon salt 
S^lt Pepper 
Bay leaf 2 teaspoons onion juice 
Whole allspice 4 egg yolks 
154 pounds halibut 4 egg whites, stiffly beaten 
6 tablespoons butter 

Combine water, lemon, onion, salt, bay leaf, and allspice. Simmer 
fish in this liquid 30 minutes. Cool. Remove skin and bones, flake. 
Make white sauce with butter, flour, milk, and seasonings. Add egg 
yolks and fish. Fold into egg whites. Pour into buttered ring mold, 
place in pan of hot water. Bake in a moderately slow oven (325° F.) 
45 minutes. Serve with sauce over it or in center of ring. 

Fish Pudding Sauce 

3 egg yolks Cayenne pepper 
1 tablespoon butter 54 teaspoon flour 
1 teaspoon lemon juice % cup liquid fish was boiled in 
Salt 2 tablespoons capers (opûonal) 

Combine first 6 ingredients , add l iquid , add capers. Serve wi th 
pudding. 

M O L D E D F I S H W I T H CUCUMBER SAUCE 

1 pound halibut 2 tablespoons gelatin 
1 quart water 54 cup cold fish stock 
2 tablespoons vinegar 154 cups boiling fish stock 
54 teaspoon pepper % cup mayonnaise 
1 tablespoon onion, minced 1 pint whipped cream 
1 tablespoon carrot, minced 1 large cucumber, diced 

Slice halibut, sprinkle with salt, allow to stand several hours. Com­
bine water, vinegar, pepper, onion, and carrot, boil 20 minutes. 
Add fish, simmer until fish is tender and leaves the bone. Remove 
fish to platter, cool and strain fish stock. Add gelatin to one-half cup 
of fish stock, dissolve it in remaining heated fish stock. Cool. When 
mixture begins to thicken add mayonnaise, beat with an egg beater 
until frothy. Fold in cream, add halibut and cucumber. Pour into 
fish or ring mold, allow to harden. 
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COCONUT CREAM PIE 

AT LEFT: light as a feather— a creamy gem which can be 

whipped up quickly. Just one of many tested pie and pastry 

recipes in this section. Directions are on page 90. 

BUTTERMILK PIE 
(10-inch pie) 

54 cup butter Lemon I'ind, grated 
Y cup sugar 1 tablespoon lemon juice 
3 egg yolks 2 cups buttermilk, scalded 
3 tablespoons flour 3 egg whites 
54 teaspoon sail 

Cream butter and sugar. Add egg yolks, one at a time, beating well 
after each addition. Add flour, salt, lemon rind, and juice; mix well. 
Add hot buttermilk. Fold in stiffly beaten egg whites. Pour into 
baked pie shell. Bake in a hot oven (425° F.) 10 minutes, then in 
a moderate oven (325° to 350° F.) 30 minutes. 

CHOCOLATE LAYER PIE 
(10-inch pie) 

2 ounces sweet chocolate, grated 4 egg whites, well beaten 
9-inch pastry shell, baked 54 cup sugar 
154 cups milk 54 teaspoon salt 
4 egg yolks, beaten 1 teaspoon vanilla 
1 tablespoon gelatin 54 teaspoon nutmeg 
54 cup cold water 1 cup cream, whipped 

Sprinkle half the chocolate over bottom of hot pastry shell. Scald 
milk in double boiler. Combine small amount of milk with egg 
yolks and return to double boiler; continue cooking until custard 
coats spoon. Add gelatin softened in water; chill. Condiine egg 
whites, sugar, and salt. Fold into mixture; add flavorings. Pour 
filling into baked pastry shell. Place in refrigerator until set. Before 
serving spread with whipped cream and sprinkle with remaining 
chocolate. 
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CHOCOLATE CHIP CUSTARD PIE 
(10-inch pie) 

4 
Yz 
2 
1 
14 
1 

egg yolks, beaten 
cup sugar 
cups milk, scalded 
tablespoon gelatin 
cup cold water 
teaspoon vanilla 

1 
54 

M 
4 
54 

graham cracker crust 
cup semi-sweet chocolate. 
chipped 
teaspoon cream of tartar 
egg whites 
cup sugar 

Beat egg yolks and sugar, add milk, cook in double boiler until thick. 
Add gelatin softened in water, add vanilla. Cool. Pour into crust. 
Sprinkle with chocolate. Add cream of tartar to egg whites and 
beat stiffly. Add sugar. Continue beating until very stiff. Spread 
over chocolate. Chill 1 hour. 

COCONUT CREAM PIE 
See full color illustration on page 88 

(9-inch pie) 

54 cup sugar 3 egg yolks, well beaten 
5 tablespoons flour 1 teaspoon vaniüa 
54 teaspoon salt 1 cup coconut, shredded 
154 cups milk, scalded 

Combine first 3 ingredients, then add milk, cook over low fire until 
thickened. Add egg yolks, cook 2 minutes. Remove from fire, 
cool, add vanilla and coconut. Pour into baked pie shell. Cover 
with meringue. 

Meringue 

4 tablespoons sugar 54 teaspoon salt 
2 egg whites, weU beaten 54 teaspoon vanilla 

Add sugar gradually to egg whites, beating constantly. Add salt 
and vanilla. Pile lightly on pie, bringing it over crust. Brown in a 
moderate oven (350° F.) 9 or 10 minutes. 

DATE CREAM PIE 
(9-inch pie) 

54 cup sugar 2 cups dates, quartered 
54 cup cornstarch 54 cup pecan meats, chopped 
1 teaspoon salt 1 teaspoon lemon juice 
2 cups thick sour cream 9-inch baked pie shell 
2 eggs, slightly beaten Whipped cream 

Combine sugar, cornstarch, and salt. Add cream. Cook in double 
boiler, stirring constantly, until thickened. Add eggs, then dates and 
pecan meats, stir well, cool. Add lemon juice, pour into pie shell. 
Cool. Top with whipped cream. 
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EGGNOG P I E IN G R A H A M C R A C K E R S H E L L 

(9-inch pie) 

1 cup rich milk 54 cup coconut or nut meats 
54 teaspoon nutmeg 1 teaspoon vanilla 
3 egg yolks 3 egg whites 
54 cup sugar 1 graham cracker crust 
54 teaspoon salt 54 cup cream, ivhipped 
1 tablespoon gelatin Semi-sweet chocolate, grated 
54 cup cold water 

Heat milk in double boiler , add nu tmeg . Beat egg yolks, sugar, and 
salt together, add to milk , s t irr ing constantly. Cook un t i l m ix tu re 
coats t he spoon. Soak gelatin i n water , add to custard, cool. A d d 
coconut and flavoring. Fo ld i n well-beaten egg whites. P u t i n 
pie crust, chill. T o p wdth w h i p p e d cream and chocolate. 

1 
44 
1 
2 
Yz 

L E M O N 

cup sugar 
cup flour 
cup boiling water 
egg yolks, beaten 
cup Wisconsin Natural 
American Cheese, grated 

C H E E S E P I E 

(9-inch pie) 

Salt 
Juice of 1 lemon 
Rind of 1 lemon, grated 
2 egg whites 
54 cup sugar 

Mix sugar and flour together. A d d to boil ing water , st irr ing vigor­
ously. Cook unt i l th ick . Add egg yolks, cook 2 minutes . Remove 
from fire. Add cheese, stir un t i l mel ted. Add salt, l emon juice and 
rind. Pour into cheese pastry shell . Cover wi th mer ingue m a d e by 
beating egg whites un t i l stiff and adding sugar. Bake in a modera te 
oven (350° F.) 9 or 10 minutes , or un t i l b rown. 

Cheese Pas t ry Shell 

1 cup flour 54 cup Wisconsin Natural 
54 teaspoon sah American Cheese, grated 
54 cup lard 2 to 3 tablespoons cold water 

Mix flour and salt, cut in lard, add cheese, mix evenly. Spr inkle a 
little water over dry ingredients , toss l ightly with fork un t i l whole 
mixture is uniformly dampened . Press in to a bal l . Rol l out t h i n on 
a slightly-floured board . F i t loosely in a pie pan. P r i ck bo t tom and 
sides with a fork. Bake in a ho t oven (450° F.) 8 to 10 minutes . 
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O R A N G E P U M P K I N P I E 

(9-inch pie) 

1 teaspoon ginger 2 eggs 
1 teaspoon cinnamon 154 cups pumpkin 
54 cup boiling water 1 cup evaporated milk (scalded) 
% cup brown sugar 3 tablespoons orange juice 
54 teaspoon salt 

Make a smooth paste of t he spices and water. Add with the sugar, 
salt, a n d beaten eggs to t he p u m p k i n . Stir to b l end thoroughly, then 
add h o t milk. Add orange ju ice and pour immediately into an un­
baked p ie shell. B a k e in a h o t oven (425° F.) 15 minutes, t hen 
reduce to a slow oven (300° F.) and bake un t i l filling is just set. 

PUMPKEV C H I F F O N PEE W I T H GINGERSNAP CRUST 

(9-inch pie) 

3 egg yolks, slightly beaten 
1 cup sugar 
154 cups pumpkin 
54 cup milk 
54 teaspoon cinnamon 
54 teaspoon salt 

54 teaspoon ginger 
54 teaspoon nutmeg 
1 tablespoon gelatin 
54 cup cold water 
3 egg whites 
Whipped créant 

Combine egg yolks, Y2 cup sugar, pumpk in , mi lk , and spices. Cook 
in double boiler un t i l th ick . Soak gelatin in water 5 minutes, add 
to p u m p k i n mix ture . Mix and cool. W h e n th ick add remaining sugar 
and fold in stiffly bea ten egg whites . P o u r in pie shell and serve 
with w h i p p e d cream. Gingersnap or g raham cracker crust may be 
used. 

Crust 

154 cups gingersnap or graham 54 cup biUter (scant) 
cracker cnmibs 14 «up confectioners' sugar 

Combine^all ingredients . P a t firmly into pan , chil l for several hours. 
Fill w i th above filling and chill . 

P E C A N P U M P K I N P I E 

(9-inch pie) 

%, cup brown sugar 54 teaspoon allspice 
1 teaspoon cinnamon 54 teaspoon salt 
1 teaspoon ginger 154 cups pumpkin 
54 teaspoon nutmeg 1 tablespoon molasses. 

(f'tifslifiUti' «9iî in'xi pttt:!') 
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2 tablespoons orange juice 154 cups rich milk, scalded 
2 eggs, well beaten 9-inch pie shell, unbaked 

Combine sugar, spices, salt, a n d p u m p k i n . A d d molasses, orange 
juice, eggs, and h o t mi lk . P o u r in to p ie shell . B a k e i n a hot oven 
(425° F.) 10 minutes , t hen in a modera t e oven (325° to 350° F . ) 
30 to 40 minutes. 

T o p p i n g 

54 cup butter 1 cup brown sugar 
1 cup pecans 

Combine all ingredients , spread over t o p of pie . Place u n d e r 
broiler flame or r e t u r n t o oven a b o u t 5 minutes t o glaze top . Serve 
slightly warm or cold. 

VIRGINIA S W E E T P O T A T O PEE 
(9-inch p ie ) 

54 cup butter Nutmeg 
Salt Allspice 
% cup sugar 2 cups sweet potatoes, mashed 
3 egg yolks 1 cup rich milk, scalded 
Juice of 1 lemon 3 egg whites 
54 teaspoon cinnamon 9-inch pie shell 

Blend but ter , salt, and sugar, add egg yolks, l emo n juice , spices, 
potato pulp , and ho t mi lk . F o l d in stiffly bea t en egg whites. P lace 
in pie shell. Bake in a ho t oven (425° F.) 10 minutes , then i n a 
moderate oven (350° F.) 30 to 40 minutes , un t i l p i e is firm in center. 

COTTAGE CHEESE APPLE PBE 
(9-inch pie) 

154 cups apples, sliced thin 54 teaspoon salt 
54 cup sugar 2 eggs, slightly beaten 
54 teaspoon cinnamon 54 cup cream and % cup milk, 
54 teasjpoon nutmeg scalded together 
Pastry 1 teaspoon vanilla 
Y cup sugar 1 cup cottage cheese 

Combine apples, sugar, and spices. P o u r in to pas t ry l ined pie t in . 
Bake in a h o t oven (425° F.) 15 minu tes . Meanwhi le add sugar and 
salt to eggs, combine wi th ho t m i l k and cream. A d d vanil la and cot­
tage cheese. Pour over app le mix tu re . Cont inue bak ing i n a moder­
ate oven (325° to 350° F.) 40 minu te s , o r un t i l mix tu re sets and is 
a delicate brown. 
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SOUR CREAM A P P L E P I E 
(9-inch pie) 

2 tablespoons flour 
% teaspoon salt 
Yl cup sugar 
1 egg 

1 cup sour cream 
54 teaspoon vanilla 
2 cups apples, finely chopped 

Sift dry ingredients together. Add egg, cream, and vanilla, bea t until 
smooth. Add apples, mix well. Pour in to pas t ry l ined pie t in. Bake 
in a hot oven (400° to 425° F.) 15 minutes , then in a modera te oven 
(350° F.) 30 minutes. 

Topping 
^/z cup sugar 1 teaspoon cinnamon 
J4 cup flour 54 cup butter 

Combine all ingredients, mix thoroughly. Spr ink le over pie. Return 
to oven and bake in a hot oven (400° to 425° F.) 10 minutes. 

SOUR CREAM RAISIN P I E 
(9-inch pic) 

54 cup sugar 54 cup seedless raisins 
1 teaspoon cinnamon 1 teaspoon lemon rind, grated 
54 teaspoon nutmeg Salt 
2 eggs, slightly beaten Pie shell, tmbaked 
1 cup thick sour cream 

Combine sugar, spices, and eggs. Add cream, raisins, rind, and salt. 
Pour filling into pie shell. Bake i n a ho t oven (450° F.) 10 minutes, 
then in a moderate oven (325° to 350° F.) 30 minutes , or unt i l ctis-
tard is set. Serve hot or cold. 
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RAISIN C R U M B PBE 
(9-inch pie) 

% cup water %. cup sugar 
2 cups seedless raisins 54 cup butter 
54 cup sugar 1 egg 
1 cup flour 54 cup milk 
1 teaspoon baking powder 9-inch pastry crust 

Add water t o raisins and sugar, boi l 5 minutes . Sift dry ingredients 
together, mix in but te r . Bea t egg, add mi lk and half the flour mix ­
ture . Blend thoroughly, add rais in mixture . P o u r raisin m i x t u r e 
into crust. Spr inkle top wi th remain ing flour mixture. Bake i n a 
hot oven (450° F.) 10 minutes, t h e n in a modera te oven (350° F . ) 
30 minutes. May be served w a r m or cold. 

T O A S T E D COCONUT MOUSSE P I E 
(9-inch pie) 

1 cup whipping cream 1 egg white 
3 tablespoons sugar 54 cup coconut, toasted 
54 teaspoon vanilla 

Whip cream, add sugar and vanilla extract. Beat the egg white u n t i l 
stiff and fold i t into t h e cream mix ture . Add coconut. Place i n 
freezing t ray of automatic refrigerator. 

Graham Cracker Crust 

2 cups graham crackers, crushed 54 cup butter, melted 

Combine. Pack into pie p a n to form crust. Set in refrigerator t o 
chill. Pu t frozen mix ture i n crust and cover wi th sliced sweetened 
peaches or strawberries. 

% 
Yz 

cup cake flour 

WASHINGTON 

teaspoon cream of 
Salt 
4 
1 

egg 
cup 

yolks 
sugar 

(Serves 6 

tartar 

CREAM PBE 
to 

Yz 
4 
1 
1 

8) 

teaspoon vanilla 
egg whites 
cup apricots, sieved 
cup cream, whipped 

Sift dry ingredients together t h r e e t imes. Beat egg yolks, add ing 
Yi cup sugar gradually. Add vanilla. Beat egg whites un t i l foamy, 
adding l^ cup sugar gradually un t i l th ick and smooth. Fold yo lk 
mixture into whi tes ; fold in flour mixture . Bake in a spring f o r m 
pan (9-inch) in a modera te oven (350° F.) 45 minutes. Cool. R e ­
move from pan , cut in two crosswise. Combine apricot puree a n d 
remaining sugary fold i n cream. P u t between two layers. Spr ink le 
top with confectioners' sugar. Serve with whipped cream. 
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FRESH VEGEIABLK AINU CHEKSE SAi.AD 
AT LEFT: alraos! a comple te lucaf in itself and full of 

healthful vi tamins. Fun to m a k e and delicioua to eal . 

Recipe tfl «in pa«;« 99 - j u s t one idea among man} in ihin 

section. 

A P R I C O T C O T T A G E C H E E S E SALAD 
(Serves 8) 

1 package lemon-flavored 2 cups stewed dried apricots, 
gelatin mashed 

2 cups boiling water 1 cup cottage cheese 

Dissolve gelatin in water . Cool un t i l i t begins to thicken. A d d 
apricots. P o u r half in to mold, allow to ha rden . Spread cot tage 
cheese on hardened gelatin. P o u r r ema inde r of gelatin over cot tage 
cheese. Chill . Cut i n squares and serve wi th boi led dressing. 

C H E E S E M A R B L E S 

2 cups Wisconsin Natural 1 cup flour 
American Cheese, grated i/^ teaspoon salt 

54 cup butter 

Blend cheese and but te r , add flour and salt, b lending. Rol l i n to 
balls about size of marbles . P lace on bu t t e red baking sheet a n d 
bake in a modera te oven (350° F.) 10 ni inutes, or unt i l done. Serve 
with salad. 

C H E E S E AND P E A SALAD 
(Serves 8 to 10) 

2 cups peas 6 small radishes, sliced 
2 hard-cooked eggs, chopped 54 cup celery, diced 

or sliced ^ cup boiled salad dressing 
3 or 4 sweet pickles, chopped i/^ teaspoon salt 
94 cup Wisconsin Natural Lettuce leaves 

American Cheese, diced 
Combine first 6 ingredients . A d d salad dressing and sal t ; mix. Serve 
on let tuce leaves. 

C O T T A G E C H E E S E SALMON SALAD 
(Serves 6) 

1 cup cottage cheese Salt 
1 cup red salmon, flaked Pepper 
54 cup celery, chopped 54 cup mayonnaise 
54 cup sweet pickles, chopped 

'* f l.s#iiiiiiii*-' i#« next ptifit") 
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Combine ingredients in order given. Chill to improve flavor. Serve 
wi th a ta r t salad dressing on lettuce. As a var ia t ion, t una m a y be 
used instead of salmon. 

COTTAGE CHEESE SALAD M O L D 
(Serves 8) 

2 tablespoons gelatin 54 cup salad dressing 
54 cup cold water 1 <up peas 
2 cups cottage cheese, sieved 1 cup celery, chopped 
% teaspoon salt Y cup carrots, grated 
54 teaspoon paprika 

Soften gelatin in water and dissolve over hot water. Combine cheese, 
salt, papr ika , and salad dressing; mix. Add dissolved gelat in, t h e n 
vegetables. P o u r into large, wet mold. Chill un t i l firm. U n m o l d 
on bed of lettuce. Serve with salad dressing. 

C O T T A G E C H E E S E AND V E G E T A B L E SALAD 
(Serves 4 to 6) 

2 cups cottage cheese Salt 
54 cup radishes, sliced Paprika 
54 cup unpeeled cucumber, diced Watercress or lettuce 
% cup green onions and tops. Sour cream salad dressing 

sliced 

Combine first 6 ingredients; mix. Serve on watercress wi th Balad 
dressing. 
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C R E A M Y SALAD 
(Serves 10 to 12) 

1 cup seedless raisins 54 cup peanut butter 
2 cups celery, finely chopped 1 cup boiled salad dressing 
1 tablespoon gelatin 2 cups cottage cheese 
54 cup cold water 

Combine raisins and celery. Soften gelatin in water and dissolve 
over hot water. Blend peanu t bu t t e r and salad dressing, add cot­
tage cheese, dissolved gelatin, raisins, and celery, mix thoroughly . 
Pour into large mold or individual molds. Chil l unt i l firm. 

C U C U M B E R C O T T A G E C H E E S E SALAD 
(Serves 10) 

2 cups cottage cheese Salt 
54 cup sour cream Pepper 
54 cup chives, chopped Lettuce leaves 
54 cucumber, diced 1 tablespoon watercress, chopped 

Mix cottage cheese and cream l ight ly wi th fork. A d d chives, cucum­
ber, salt, and pepper . Shape in to mounds on let tuce leaves. Garnish 
with watercress. 

D A I R Y L U N C H P L A T E 
(Serves 1) 

On a bed of le t tuce place a slice of p ineapp le . Cover wi th ^ to ^ 
cup cottage cheese, seasoned wi th salt, p e p p e r and moistened wi th 
whipping cream. Cover wi th ano the r slice of p ineapp le if preferred 
and top with a spoonful of the cheese. Arrange slices of avocado, 
grapefruit sections, tomato wedges, and strips of lean broi led bacon 
attractively a round p ineapple . Serve wi th F r e n c h dressing. Ameri ­
can cheese cubes and bananas cu t i n half lengthwise or sliced may 
be added. 

F R E S H V E G E T A B L E AND C H E E S E SALAD 
See full color illustration on page 96 

(Serves 10 to 12) 

2 heads lettuce, cut in eighths Whites of 4 hard-cooked eggs, 
4 tomatoes, peel and cut in sliced 

squares French dressing 
1 onion, finely chopped 2 cups Wisconsin Natural 
2 cups celery, diced American Cheese, grated 
1 bunch radishes, sliced Yolks of 4 hard-cooked eggs, sieved 
1 cucumber, diced 

Toss first 7 ingredients together i n salad bowl. P o u r F r ench dressing 
over contents. Garnish wi th cheese and egg yolks. 

99 



F R O Z E N F R U I T SALAD 
(Serves 8) 

12 marshmallows, quartered 
1 cup mayonnaise 
1 cup whipping cream 
3 ounces (Y cup) cream cheese 

54 cup Maraschino cherries 
2 cups canned fruit, cut in half 

(pears, pineapple, or peaches) 

Combine marshmallows and fruit juice, let s t and un t i l marshmal lows 
have softened. Combine mayonnaise, w h i p p e d cream, and cheese, 
mix unt i l creamy, add fruit. Pour into refr igerator t ray and freeze 
3 hours. Cut into squares and serve on le t tuce wi th wh ipped c ream 
if desired. 

J E L L I E D CHEESE SALAD 
(Serves 6) 

54 
54 
54 

54 

pimiento, chopped 
cup nut ineats, chopped 
cup green peppers, chopped 
cup stufi'ed olives, chopped 
cup Wisconsin Natural 
American Cheese, grated 
cup boiled dressing 

1 
1 
54 
54 
Vz 

tablespoon lemon juice 
tablespoon gelatin 
cup cold water 
teaspoon salt 
cup cream, whipped 

French dressing 

Combine first 7 ingredients ; mix. Soak gelat in i n water and dissolve 
over ho t water. Add to mixture. Add salt, fo ld i n cream. Pour in to 
individual molds or one large mold. Chill. Unmold and serve on 
lettuce wi th French dressing. 
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MOLDED C O T T A G E C H E E S E AND P I N E A P P L E SALAD 

(Serves 12) 

1 package lemon-flavored gelatin 1 cup boiling water 
1 cup boiling water 1 cup pineapple juice 
1 cup cream, whipped 1 cup pineapple, chopped 
154 cups cottage cheese Y *"P stufi'ed olives, sliced 
1 package lime-flavored gelatin Y <̂ "P "»valnut meats, broken 

Dissolve lemon gelatin i n water , cool slightly, beat wi th egg bea te r 
until light. Add cream, beat, add cottage cheese. P o u r in to round 
mold, allow to set un t i l qui te firm. Dissolve l ime gelatin in water 
and pineapple j u i ce ; cool. Add p ineapp le , olives, and wa lnu t meats . 
Pour on t o p of first mold, al low to set un t i l f i rm. Unmold on salad 
plate. Cut l ike cake. 

S P I C E D B E E T SALAD 
(Serves 6) 

1 stick cinnamon Water to cover 
4 cloves 12 small beets 
2 bay leaves Lettuce 
54 teaspoon salt 1 cup cottage cheese 
Pepper 2 or 3 teaspoons prepared 
4 teaspoons sugar horseradish 
54 cup vinegar 

Com]3ine first 8 ingredients . Boi l beets in l iqu id mix tu re un t i l ten­
der. Allow to cool i n l iquid. Dra in , peel , slice, and arrange beets 
in circle on let tuce or other greens. Combine cottage cheese and 
horseradish, pi le in center of beets . Serve wi th salad dressing if 
desired. 

S T U F F E D A V O C A D O SALAD 
(Serves 6 to 8) 

2 large ripe avocado pears 3 tablespoons ripe olives, 
3 ounces (Y cup) cream cheese finely chopped 
2 tablespoons Blue Vein Cheese 1 tablespoon chives or tops of 
2 tablespoons lemon juice green onions, finely chopped 
3 tablespoons blanched almonds, zf 

finely chopped (optional) Paprika 

Peel avocado pears , cut in half, remove seed; if cavity is small 
remove small amount of meat . Blend cream cheese. Blue Vein cheese, 
lemon juice, salt, and papr ika . Add almonds, olives, and chives, mix 
thoroughly. F i l l avocados wi th cheese mixture , place halves firmly 
together, wrap in waxed paper . Chil l for several hours . To serve 
cut in round slices, p lace on sh redded let tuce, sur rounding a mound 
of peeled grapefrui t quarters . Combine a small amount of mashed 
avocado pea r wi th F rench dressing. Serve dressing separately. 
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Ttisnattt Hhia Saltt-J —— set' re 

T O M A T O RING SALAD 
(Serves 6) 

1 tablespoon green pepper, 
chopped 

1 tablespoon chili sauce or catsup 
54 teaspoon salt 
54 teaspoon paprika 
Salad greens 
French dressing 

Pee l tomatoes . Cu t t h i n slice from stem end, scoop out center, drain. 
Soften gelatin i n water , combine next 7 ingredients. Fill centers 
of tomatoes wi th th i s mixture. Chill un t i l firm. Slice with sharp 
kni fe . Arrange o n greens, serve wi th F rench dressing. 

2 or 3 large, firm tomatoes 
1 teaspoon gelatin 
1 tablespoon water 
1 cup cottage cheese 
1 tablespoon celery, chopped 
1 teaspoon pickles, chopped 
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ARGYLE SALAD D R E S S I N G 

{IY2 cups) 

1 tablespoon sugar 12 
1 teaspoon salt 1 
1 teaspoon mustard 1 
4 egg yolks, beaten 54 
54 cup vinegar 

Combine d ry ingredients wi th egg yolks. Add vinegar gradual ly and 
cook slowly un t i l th ick, st irr ing constantly. A d d marshmallows and 
butter, stir un t i l mel ted. Cool slightly, add cream and nu t meats . 

marshmallows 
teaspoon butter 
cup whipping cream 
cup pecans, broken 

SALAD DRESSING — I 
3 tablespoons sugar 
54 teaspoon pepper 
54 teaspoon mustard 
1 teaspoon salt 

54 teaspoon celery salt 
2 eggs, slightly beaten 
^ cup sour cream 
34 cup vinegar 

Combine dry ingredients , add eggs, t h e n add sour cream and vinegar. 
Cook unti l th ick. May be t h i n n e d wi th sweet o r sour c ream when 
served. 

SALAD DRESSING — I I 
4 
1 
Yz 
Y2 

egg yolks, beaten 
cup cream 
cup sugar 
cup butter 

Combine aU ingredients , cook i n 
unti l thickened. 

54 cup vinegar 
1 tablespoon ground mustard 
54 teaspoon salt 
Pinch red pepper 

double boi ler or over slow fire 

B U T T E R C U P D R E S S I N G F O R F R U I T SALAD 

54 cup flour 
54 cup sugar 
54 teaspoon salt 
1 cup pineapple juice 
54 cup lemon juice 

4 egg yolks, slightly beaten 
16 marshmallows 
4 egg whites 
Whipped cream 

Mix flour, sugar, and salt wi th sufficient f rui t ju ice to make a smooth 
paste. Heat remain ing fruit ju ice to boil ing point , add sugar mix­
ture. Cook un t i l th ick. Add egg yolks. Remove from fire, add 
marshmallows. W h e n cool fold i n stiffly bea ten egg whites. To serve, 
mix with an equa l p a r t of w h i p p e d cream. 

C O T T A G E C H E E S E SALAD D R E S S I N G 

1 
Yz 
2 
2 
6 

clove garlic 1 
green pepper, chopped 54 
radishes, chopped 3 
hard-cooked egg yolks, mashed 54 
tablespoons cottage cheese 

teaspoon salt 
teaspoon paprika 
tablespoons lemon juice 
cup buttermilk 
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R u b inside of bowl with garlic. Combine green pepper , radishes, 
and egg yolks in bowl, add remaining ingredients , m i x thoroughly. 
P o u r over hear ts of let tuce or any green salad. 

CREAM DRESSING F O R COLE S L A W 
(Serves 6 to 8) 

54 cup thick sour or sweet cream ; Y teaspoon salt 
2 tablespoons sugar Pepper 
54 cup vinegar 1 quart cabbage, finely shredded 
Few drops onion juice 

Combine first 6 ingredients, beat, pour over cabbage. Mix well and 
serve at once. 

CREAM DRESSING F O R F R U I T SALADS 
(1 quart) 

54 cup butter Yz cup vinegar 
2 tablespoons flour 1 teaspoon salt 
1 cup milk 54 cup sugar 
3 egg yolks, beaten 3 egg whites 
1 teaspoon mustard 

Make white sauce with but ter , flour, and milk. Combine egg yolks 
and mustard, dissolved i n 1 tablespoon vinegar, i n t o p of double 
boiler . Add salt and remaining vinegar. P o u r c ream sauce over egg 
mixture gradually and re turn to double boiler, cook un t i l th ickened. 
Remove from fire, add sugar, fold in stiffly beaten egg whites. 

HONEY SALAD DRESSING 

3 egg yolks, well beaten Y cup lemon juice 
54 cup honey Rind of 1 lemon, grated 
1 tablespoon sugar 54 cup cream, whipped 

Combine first 5 ingredients in double boiler, cook, st irr ing constantly, 
unt i l thick. Cool. Add cream. 

MAGIC MAYONNAISE 

(lYi cups) 

54 cup lemon juice 1 egg yolk 
54 cup butter, melted 54 teaspoon salt 
Y cup sweetened condensed milk 1 teaspoon dry mustard 

Place ingredients in pint ja r in order listed. Fas ten top t ightly, 
shake vigorously for 2 minutes. ChiU for th icker consistency. 
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O A K P A R K SALAD D R E S S I N G 

1 cup whipping cream 54 teaspoon salt 
54 cup mayonnaise Juice of 1 lemon 
Y eup brown, sugar 

Whip cream, add mayoimaise. A d d combined sugar, salt, and l e m o n 
juice. More sugar m a y b e used for frui t salad. 

R I C H SALAD D R E S S I N G 

I cup mild vinegar % cup butter 
54 cup sugar 1 tablespoon prepared mustard 
I I or 12 egg yolks, beaten 2 cups cream,, whipped 

Heat vinegar a n d sugar in double boi ler . Stir in to egg yolks. R e ­
turn to double boi ler , cook, s t i r r ing constantly, u n t i l thick. R e m o v e 
from fire, add bu t t e r and mus ta rd , mix . Cool. Add cream. M a k e 
this when you m a k e angel food. 

S O U R C R E A M D R E S S I N G — I 

1 cup thick sour cream 154 tablespoons lemon juice 
54 teaspoon salt 54 cup honey 

Combine i n o rder l isted, bea t well . P o u r over finely s h r e d d e d 
cabbage. 

S O U R C R E A M D R E S S I N G — H 

54 cup thick cream 54 teaspoon mustard 
2 tablespoons sugar 2 tablespoons vinegar 
54 teaspoon paprika 3 tablespoons chili sauce or cataup 

Mix all ingredients together , b e a t o r w h i p u n t i l smooth. C h i l l , 

S O U R C R E A M D R E S S I N G — H I 
1 cup thick sour cream 154 to 2 teaspoons prepared 
2 teaspoons sugar mustard 
1 teaspoon salt Paprika 

Beat cream un t i l stiff and smooth , add seasonings, m i x well. ALS a 
variation add \^ cup p e a n u t bu t t e r , 3 tablespoons vinegar, and o m i t 
the mustard. 

T H O U S A N D ISLAND D R E S S I N G 

54 cup mayonnaise dressing 2 tablespoons chili sauce 
2 tablespoons piniientos, fijaely 54 cup whipping cream 

chopped 2 hard-cooked eggs, coarsely 
1 teaspoon chives, minced chopped 
2 tablespoons tomato catsup 

Combine first 5 ingredients . W h e n ready to serve, w h i p cream, a d d 
cream and eggs to first mixture . 
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SAJVDWICH LOAF 
A^ LEFT: a tasty luncheon dish m a d e of odds and ends 

f rom refrigerator and pan t ry — proof tha t t h e lowly sand-' 

wich caa become the symbol of t r u e hospital i ty. Recipe is 

on page 108. 

AMERICAN D A I R Y SANDWICH 

1 pound Wisconsin Natural 54 pound dried beef 
American Cheese Tomato soup 

Pu t cheese and beef th rough food choppe r ; moisten wi th soup. 
Wil l keep several weeks i n refrigerator. 

B R O I L E D C H E E S E SANDWICH 
(Serves 6) 

6 
6 

slices bread 
slices Wisconsin Natural 
American Cheese 

Slices of tomato 
Pepper 
12 strips bacon 

Spread b read wi th but te r , cover b read wi th cheese, then layer of 
tomato, pepper . Place 2 str ips of bacon on each sandwich. Broi l 
un t i l cheese melts and bacon is crisp. May be p repared in advance 
and broiled just before serving. 
No te : Bacon may be omit ted. 

CHEESE-HAM SAINDWICH FILLING 
(lYz pints) 

54 pound cream cheese 1 small onion 
% pound boiled or baked ham 1 pimiento 
2 large dill pickles, or 4 small Sweet cream or salad dressing 

sweet pickles Bread 

P u t first 5 ingredients th rough food chopper . A d d c ream; mix well. 
Spread between t h i n slices of bread . 

C H E E S E R O L L S 
(Serves 6) 

6 wieners 6 slices bacon 
6 pieces Wisconsin Natural 6 wiener rolls, toasted and 

American Cheese buttered 
(54x54x4 inches) 
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Slit wieners lengthwise. Insert cheese in slit. W r a p with bacon, 
sp i ra l fashion. F r y or toast , with slit side dow^n, for a half minute . 
Serve hot i n roll held together wi th toothpicks . 

F I R E S I D E SNACKS 
(Serves 6) 

54 pound spiced ham 1 green pepper 
6 large sweet pickles 1 medium onion 
54 pound Wisconsin Natural 6 wiener rolls 

American Cheese 

P u t first 5 ingredients th rough food g r inde r ; combine. Cut rolls 
along one s ide, remove some of center dough, fill w i t h mixture . Heat 
i n a mode ra t e oven (350° F.) 15 minu tes . 

H O N E Y B U T T E R 

1 cup butler 1 ciip honey 

P u t bu t t e r and honey i n bowl ; p lace bowl in h o t water. When 
c reamy in consistency bea t unt i l b lended. Set aside to cool. Use as 
a sandwich spread. 

N I P P Y C H E E S E S A N D W I C H FILLING 

{2Y2 cups) 

2 tablespoons granidated tapioca 54 pound dried beef, finely ground 
2 cups tomatoes, strained and 54 teaspoon pepper 

heated 1^ teaspoon mustard 
2 cups aged Wisconsin Natural 1^ teaspoon Worcestershire sauce 

American Cheese, grated 

Combine tap ioca and tomato ju ice . Cook in double boiler unt i l 
tapioca is clear, s t i rr ing frequently. Remove from fire. Add cheese 
gradual ly, st ir un t i l mel ted. Add dr ied beef and seasoning. Cool. 

SANDWICH L O A F 
See full color illustration on page 106 

1 loaf sandwich bread 1 cup red salmon, flaked 
1 cup Wisconsin Natural 54 cup green pickle, chopped 

American Cheese, grated 3^ «up Blue Vein cheese, grated 
3 tablespoons pickle relish Stufi'ed olives, sliced 
2 tablespoons pimiento, chopped Cucumber pickles, sliced 
154 cups dressing 1^ Jb. cream cheese 

Remove a l l crusts from loaf of b r ead . Cut i n fou r lengthwise slices-
Combine cheese, p ickle rel ish, and p imien to . Moisten wi th dressing. 
Spread o n one slice of bread, cover wi th second slice. Combine 
sa lmon and picMe, mois ten wi th dressing. Spread on second slice, 
cover w i t h t h i r d slice. T in t B lue V e i n cheese w i th green food color­
ing. Combine wi th chopped olives. Moisten w i t h dressing. Spread 
on t h i r d slice, cover w i t h four th slice. B lend c ream cheese. Season 
wi th salt and papr ika . Moisten w i t h dressing. Spread over ent i re 

108 



surface of loaf. Place i n refr igerator overnight. Garn ish top and 
sides with oMves, sweet cucumber pickles and p imien to . P lace on 
large plat ter and garnish with hear t s of le t tuce and smal l clusters 
of crisp parsley. 

S H R I M P S A N D W I C H E S 
(Serves 6) 

3 tablespoons butter 154 cups whole shrimp 
4 tablespoons floiu- 12 slices toast, buttered 
54 teaspoon salt 6 slices Wisconsin Natural 
2 cups milk, scalded American Cheese 
Y teaspoon pepper Parsley 

Make white sauce of first 5 ingredients . Combine sh r imp wi th 1 cup 
white sauce. Place a generous amoun t be tween two slices but tered 
toast. Top wi th slice of cheese, place u n d e r low broi ler flame unt i l 
cheese is melted. P o u r remain ing sauce over top . Garnish with 
parsley. Serve wi th pickles. 

SPANISH S A N D W I C H FILLING 

4 cups Wisconsin Natural Salt 
American Cheese, grated 2 hard-cooked eggs, finely 

54 cup milk chopped 
1 egg, beaten 54 cup pimiento 

Melt cheese in double boiler , a d d mi lk , egg, and salt. Cook un t i l 
thick and smooth, remove from flame, add eggs and p imien to . Cool. 
OHves and pickles m a y be added. 

T A S T Y M O C K C H I C K E N S A N D W I C H E S 
(Serves 6) 

1 small can condensed cream 6 slices bread, toasted and 
of mushroom soup buttered 

94 cup milk % cup Wisconsin Natural 
2 cups cooked veal, diced American Cheese, grated 

Combine soup and milk, heat , s t i r r ing constantly. Remove from fire, 
add veal. P lace b r ead i n shallow bak ing pan . Spread veal mixture 
over toast and spr inkle wi th cheese. Bake i n ho t oven (400° F.) 
10 minutes, or u n t i l cheese is mel ted . Serve immedia te ly . 

T O A S T E D C H E E S E P I N W H E E L S 
(Serves 16) 

Loaf of bread "Wisconsin Natural American Cheese, 
Butter grated, or cream cheese 

Remove crusts f rom loaf of b r e a d and slice lengthwise. B l e n d b u t t e r 
and cheese, spread bread . Rol l l i ke jel ly rol l and set i n refr igerator 
unt i l firm. Slice, t h e n toast on bu t t e r ed cookie sheet u n d e r broi ler 
flame. T u r n once. 
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AUCES 
and Gravies 



JßECHAMKL SAÏJCK 

AT LEFT: a cfaoic«; sauce which »dds to }>our favorite fish, 

sea food, or stuffed eggs. The recipr. is shown immediateJy 

below. Each sauce recipe iit ihÎK s^^ction was carefully hand-

plckfid from a large group. 

B E C H A M E L SAUCE 
See full color illustration on opposite page 

54 cup butter, melted 2 cups chicken stock or 2 bouillon 
6 tablespoons flour c"hes in 2 cups water 
% teaspoon salt 1 «^P »hick cream 
54 teaspoon paprika » olives» stoned and finely cut 
Dash of pepper 2 teaspoons lemon juice 

Wisconsin Natural American Cheese, 
grated 

B l e n d butter , flour, and seasonings. Add combined stock and cream. 
Cook un t i l thick. Remove from fire, add olives and lemon juice, 
m i x well . May b e served over oysters, stuffed eggs, or fish fillets. 
Spr ink le cheese over top . 

B R O W N B U T T E R SAUCE 

54 cup butter 54 cup cream 
54 cup brown sugar 1 teaspoon vanilla 

Melt bu t te r over low fire, add sugar, stir unt i l dissolved. Add cream 
and vanilla, heat slowly. Serve h o t on steamed puddings. 

B U T T E R O R A N G E F L U F F 
54 cup butter 1 teaspoon orange rind, grated 
54 cup brown sugar 

Cream but ter and sugar thoroughly. Add orange rind, b lend well. 
Serve on waffles, pancakes, or s teamed puddings . 

C IDER SAUCE 

1 egg, beaten 54 cup sweet cider 
1 cup butter, melted 1 tablespoon vinegar or 
1 cup sugar lemon juice 
1 cup brown sugar 

Cook egg, butter , and sugar over h o t water 2 minutes , st irr ing con­
stantly. Add cider and vinegar, cook 3 minutes. Remove from 
fire. Beat briskly unt i l cool. Serve on slices of pudding. 
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F O A M Y H A R D SAUCE 

1 ©gf, beaten 
14 «wp butter, melted 
Î cup confei'tioncrs' sugar 

1 teaspoon vanilla 
54 teaspoon salt 
1 cup heavy cream, whipped 

Beat «gg well , a«ld b u t t e r gradual ly , bea t ing constantly. Add sugar, 
mix well* add vanil la and sal t , mix . Fo ld in w h i p p e d cream. Serve 
ininiediately. 

C H E E S E SAUCE 

Z t8bl<M*p<HmH butter 
2 l»bl(ftfipiMni« flour 
Ï r up milk 

54 cup Wisconsin Natural 
American Cheese, grated 

1 tablespoon lemon juice 
54 teaspoon salt 

Writ httttt*r, adil flour, a d d mi lk slowly, cook un t i l thick, stirring 
tuHwtijntly, Add r ema in ing ingredients . Serve hot . 
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H O R S E R A D I S H SAUCE — I 

54 cup butter 54 cup horseradish 
Salt Cayenne 

Combine al l ingredients , b l e n d well. Serve on broi led steaks or 
chops. 

H O R S E R A D I S H SAUCE — I I 

1 cup cream, whipped 54 cup horseradish 
1 cup boiled dressing 

Combine all ingredients . Serve w i th b a k e d or boi led ham. 

H O R S E R A D I S H SAUCE — H I 

54 cup cream, whipped 54 cup horseradish 
Y cup cottage cheese 54 teaspoon salt 
1 tablespoon vinegar 

Combine cream and cheese, add vinegar, horseradish, and salt. 

L E M O N " C R E A M " SAUCE 
(6 to 8 Servings) 

1 cup evaporated milk 1 cup confectioners' sugar 
2 tablespoons lemon juice Grated lemon rind 
4 teaspoons butter 

Chill mi lk thoroughly. W h i p un t i l stiff. Add lemon juice and w h i p 
until very stiff. Cream but ter . A d d sugar and cream un t i l thor ­
oughly mixed. Fold into w h i p p e d mi lk wi th l emon r ind. 

S O U R C R E A M SAUCE 

2 egg yolks 54 teaspoon parsley, minced 
94 cup thick sour cream 54 teaspoon paprika 
1 tablespoon lemon juice 54 teaspoon salt 

Combine egg yolks and cream. Cook, s t i rr ing constantly, un t i l sauce 
begins to thicken. Remove f rom fire, add lemon juice, parsley, 
papr ika , and salt. Serve on vegetables. 

S T E A K SAUCE 

54 cup butter 2 tablespoons catsup 
1 tablespoon Worcestershire 1 teaspoon paprika 

sauce 2 tablespoons lemon juice or 
54 teaspoon dry mustard vinegar 

Combine al l ingredients . Add steak dr ippings . Boil one m i n u t e and 
pour over broi led or pan-fried steak. 
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SAiMOî^ BÎSQÎJE 
AT IJEFTÎ a delectable soup wi th a pleasing fliavor-'-ais 

easy-to-znak« dish. T h e recipe is o n page 119 — one of many 

others m this section you will want to t ry . 

B U T T E R M I L K S O U P 
(Serves 8) 

2 quarts buttermilk 
54 cup sago 
Juice of 1 lemon 
Rind of 1 lemon, grated 

2 pieces stick cinnamon 
54 cup raisins 
1 cup sugar 
Whipped cream 

Combine first 7 ingredients in o rde r given. Cook one-half h o u r i n 
double boiler. T o p wi th cream. 

C H E E S E S O U P W I T H R I C E 
(Serves 6) 

1 tablespoon onion, chopped 
2 - tablespoons butter 
2 tablespoons flour 
4 cups milk 
54 cup Wisconsin Natural 

American Cheese, grated 

1 teaspoon salt 
54 teaspoon pepper 
2 egg yolks, well beaten 
154 cups rice, cooked 

Cook onion i n bu t t e r for 5 minutes , add flour and milk. Cook u n t i l 
shghtly thickened. Add cheese, salt, and pepper , s t irr ing un t i l cheese 
is melted. P o u r over egg yolks, s t irr ing. Serve immediate ly w i t h 
spoonful of ho t rice. 

C R E A M O F C A R R O T C H O W D E R 
(Serves 8) 

cups carrots, diced 
cups potatoes, diced 
tablespoons butter 
medium onion, chopped 

1 tablespoon flour 
4 cups hot milk 
154 teaspoons salt 
54 teaspoon pepper 

Cook carrots and potatoes un t i l t ender . Cook bu t t e r and on ion i n 
saucepan for 5 minutes . Add flour, stir, add milk , cook about 5 
minutes. Add vegetables, salt, and pepper . Rehea t . Add a b i t of 
bu t te r to each bowl of soup. 
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CREAM O F C A R R O T S O U P W I T H C H E E S E 
(Serves 6) 

54 cup butter 
4 tablespoons flour 
4 cups milk 
1 cup raw carrots, grated 

54 teaspoon salt 
54 teaspoon pepper 
54 cup Wisconsin Natural 

American Cheese, grated 

Make th in whi te sauce with but ter , flour, and milk . Cook carrots i n 
small amount of water unt i l tender . Add carrots wi th l iquid a n d 
seasonings. Reheat . Spr inkle cheese over top just before serving. 
Serve m t h toasted b read sticks or squares. 

CREAM O F C H E E S E S O U P 
(Serves 6) 

1 tablespoon onion, minced 
2 tablespoons butter 
3 tablespoons flour 
4 cups milk 

54 cup Wisconsin Natural 
American Cheese, grated 

1 tablespoon parsley 
54 teaspoon salt 

Cook onion in bu t t e r 5 minutes , add flour, stir, add milk. Cook u n t i l 
slightly th ickened. Add cheese, "stir un t i l cheese is melted. A d d 
parsley a n d salt. 

(..•ftm und Oynter Sonp —• sc«? recipe rm page I !?. 
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C R E A M O F C O R N S O U P 
(Serves 6) 

1 tablespoon butter 254 cups cream style com, 
1 tablespoon flour canned or fresh 
2 54 cups milk Salt 

Pepper 
1 egg yolk, well beaten 

Make th in white sauce wi th bu t te r , flour, and milk. Add corn and 
rub through sieve. Rehea t . Season and add egg yolk. 

C R E A M O F C O R N AND O Y S T E R SOUP 
(Serves 6) 

5 teaspoons butter 1 No. 2 can (254 cups) corn 
3 teaspoons flour 1 pint oysters 
3 cups hot milk Paprika 
54 teaspoon salt Parsley, chopped 

Make th in whi te sauce w i t h bu t t e r , flour, milk, and salt. Add corn 
and oysters, let s immer about 10 minutes. Sprinkle with papr ika 
and parsley just before serving. Serve with cheese wafers. 

C R E A M O F OLIVE AND CELERY SOUP 
(Serves 6) 

2 cups diced celery and chopped 1 cup green olives, chopped 
leaves 3 tablespoons butter 

1 small onion, minced i^ cup flour 
1 teaspoon salt 3 cups milk 

Cook celery and on ion i n a small amount of salted water unt i l tender. 
Cook olives i n b u t t e r 2 minutes . Stir i n flour, add milk, cook unti l 
thickened. Add celery and onion mixture . Reheat. 

C R E A M O F ONION S O U P 
(Serves 6) 

6 medium onions, sliced 1 teaspoon salt 
3 tablespoons butter, melted 54 teaspoon pepper 
3 tablespoons flour 2 tablespoons Wisconsin Natural 
4 cups milk American Cheese, grated 

Cook onions un t i l t ender , sieve. Make th in white sauce with but ter , 
flour, and milk. Add salt, peppe r , and onions. Reheat. Serve 
garnished wi th cheese. 

C R E A M O F P E A S O U P 
(Serves 4 to 6) 

1 onion, chopped 254 cups cooked peas, sieved 
54 cup butter 54 teaspoon salt 
54 cup flour 54 teaspoon pepper 
4 cups milk 
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Cook onion in butter 5 minutes. Add flour and mix, add milk, cook 
until thickened. Add peas, salt, and pepper. Reheat, 

CREAM OF PEANUT BUTTER SOUP 
(Serves 6) 

1 tablespoon bu t le r 54 teaspoon p e p p e r 
2 onions , finely chopped 4 cups mi lk 
1 tablespoon flour 2 tablespoons Wisconsin Natural 
54 c u p p e a n u t bu t t e r American Cheese, grated 

54 teaspoon salt 

Melt butter, brown onion, add floiu-, peanut butter, salt, and pepper. 
Add milk slowly, cook until slightly thickened. Add cheese. Stir 
until cheese is melted. Serve immediately. 

CREAM POTATO SOUP 
(Serves 6) 

4 m e d i u m pota toes , cubed 1 cup vegetable water 
4 on ions , sliced 1 teaspoon salt 
2 tablespoons bu t t e r 54 teaspoon peppe r 
2 tablespoons flour 1 teaspoon parsley, chopped 
3 cups 3tnilk, scalded 

Boil vegetables in water to cover until tender. Drain, save water. 
Put vegetables through sieve. Make thin white sauce with butter, 
flour, milk, and vegetable water. Add sieved vegetables, salt, and 
pepper; blend. Reheat. Sprinkle parsley over top. 

CREAM OF VEGETABLE SOUP 
(Serves 6) 

54 c u p bu t t e r 54 teaspoon p e p p e r 
54 c u p flour 1 cup vegetable pu lp (celery, spin-

4 cups mi lk »"^hj asparagus , corn, potato, 

% t easpoon sah K g e t a b l e s t ' " ' * ^ combination 

Make thin white sauce with butter, flour, and milk. Add salt, pep­
per, and vegetable pulp. Reheat. 

GREEN BEAN CHOWDER 
(Serves 4) 

2 cups ra^v potatoes , diced 2 ' tablespoons but ter 
2 cups cooked green or waxed Salt 

beans , finely cut P e p p e r 
1 c u p whole mi lk Wisconsin Natural American Cheese, 
1 tablespoon onion, minced gra ted 

(Cmilrmw an next pniie) 
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Cook potatoes i n l i qu id d ra ined f rom beans , add enough wa te r to 
cover. When potatoes a re t ende r add beans and milk. Heat . F ry 
onion in but ter un t i l b rown. Add to soup m i x t u r e jus t before serv­
ing. Serve with cheese as a garnish. 

CORN B I S Q U E 

(Serves 8) 

154 cups tomatoes 
6 cloves 
3 bay leaves 
154 teaspoons sugar 
154 teaspoons salt 
Pepper 

6 tablespoons butter 
3 cups milk 
154 cups com 
3 tablespoons flour 
6 tablespoons milk, cold 
Paprika 

Combine first 6 ingredients , cook 10 minutes , strain, add bu t t e r . 
Combine milk and corn, scald i n double boiler , mix flour and mi lk 
to smooth paste, add to m.ilk and corn mix tu re , s t i rr ing occasionally. 
Slowly add tomato to corn mix tu re . Serve hot at once. Sp r ink le 
each serving with pap r ika . 

SALMON B I S Q U E 
See full color illustration on page 114 

Yz 
54 
2 
154 
54 
% 

cup onion, minced 
cup hutter 
tablespoons flour 
teaspoons salt 
teaspoon pepper 
teaspoon dry mustard 

54 cup light cream 
4 cups milk 
Liquid and oil of salmon 
1 pound can salmon, flaked 
Paprika 

Cook onion in bu t t e r 5 minutes . Add flour, salt, p eppe r , and mus­
tard, stir unt i l smooth. A d d cream, milk , and l iqu id of salmon. 
Cook over hot water un t i l s l ightly th ickened, s t i r r ing constantly. 
Add salmon. Rehea t and serve; sp r ink le each serving wi th p a p r i k a . 

S H R I M P B I S Q U E 
(Serves 6) 

tablespoon celery, finely 
chopped 
tablespoon onion, finely 
chopped 
tablespoons butter 
tablespoons flour 

4 cups milk 
1 cup shrimp, finely mashed 
%, teaspoon salt 
Pepper 
Whipped cream 
Paprika 

Cook celery and onion i n b u t t e r over slow fire fo r 5 minutes . P l ace 
over hot water, add flour. A d d mi lk , cook u n t i l th ickened . A d d 
shrimp, salt, and p e p p e r ; rehea t . Garn i sh each serving wi th c ream 
and paprika. 

119 





HAW VE<;ETABi.K GKOUF 
iT l.nrT: ihh g roup of ve^rlablcs crearef an inuuediaic 

ijrf;c Jo Iraiipform tifem inio savorv (able dÎAhr̂ H. Nulri-
ijtinal l;^po^I8 ag r r e th.".t fresh o r pr*>periy cool((>d vp,|»ctableH 
,irr *»K<rt̂ mely imporï.'ïnt m t h e daily diet. Rcrip^^i« fron; 
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A S P A R A G U S W I T H LEMON SAUCE 
(Serves 8) 

54 cup butter 1 teaspoon salt 
54 cup flour 54 teaspoon pepper 
2 cups milk 2 pounds asparagus, cooked 
2 egg yolks, beaten Toast 
2 tablespoons lemon juice 

Make white sauce w i t h but te r , flour, and milk. Add egg yolks, lemon 
juice, and seasoning. Arrange asparagus on toast and pour sauce 
over. 

B A K E D C A R R O T S AND ONIONS 
(Serves 6 to 8) 

6 medium sized carrots, sliced Butter 
6 large onions, sliced 1 cup milk 
Salt Buttered bread crumbs 
Pepper 

Arrange al ternate layers of carrots and onions in but tered casserole, 
season each layer w i t h salt and pepper and dot with butter. Pour 
milk over contents, cover wi th bu t te red bread crumbs. Bake in a 
moderate oven (350° F.) about 1 hour . 

B A K E D ONIONS AND PEAS 
(Serves 6) 

12 small onions Salt 
2 tablespoons butter Pepper 
3 tablespoons flour 2 cups peas 
154 cups milk 1 cup cornflakes, buttered 

Cook onions in sal ted water un t i l tender , drain. Arrange in but te red 
baking dish. Make whi te sauce with but ter , flour, milk, and Yi cup 
l iquid from peas. Season, add peas, pour over onions. Cover with 
cornflakes. Bake in a modera te oven (375° F.) 25 minutes. 
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CABBAGE AND H A M W I T H C H E E S E SAUCE 
(Serves 8) 

3 tablespoons butter 
3 tablespoons flour 
154 cups milk 
?4 teaspoon salt 
Pepper 

teaspoon Worcestershire sauce 
cups Wisconsin Natural 
American Cheese, grated 
medium head cabbage 
thin slices pre-cooked ham 

54 
2 

1 
8 
Paprika 

Make whi te sauce with bu t te r , flour, and milk. Add seasonings, 
sauce, a n d cheese. Remove from fire, stir un t i l cheese is melted. 
Cover and place over ho t water . Cut cabbage into eight wedges. Boil 
r ap id ly for 8 to 10 minutes , or un t i l t ender ; dra in . Pan-broil ham. 
Ar r ange cabbage and h a m on p la t te r with h a m around outside. Pour 
cheese sauce over all. A d d a dash of papr ika . Serve with stuffed 
tomatoes, 

C A R R O T L O A F 
(Serves 8) 

10 medium carrots 
3 eggs, beaten 
1 small onion, finely cut 
2 cups bread crumbs 

2 cups milk 
2 tablespoons butter 
Salt 
Pepper 

Cook carrots in salted water , d ra in and mash. Add eggs and remain­
ing ingredients , mix weH. Bake i n bu t te red bak ing dish, set in hot 
water , i n a modera te oven (350° F.) 30 minutes . 

C A U L I F L O W E R S O U F F L E 
(Serves 6) 

3 tablespoons butter 
3 tablespoons flour 
1 cup milk 
54 teaspoon salt 
3 egg yolks, beaten 

54 cup Wisconsin Natural 
American Cheese, grated 

1 cup cauliflower, cooked and 
coarsely chopped 

3 egg whiles 

Make whi te sauce wi th but te r , flour, milk, and salt. Add egg yolks 
and cheese, stir un t i l cheese is melted. Add cauliflower. Fold in 
beaten egg whites. Pour in but tered casserole. Sprinkle top with 
remain ing cheese. Set in hot water . Bake in a moderate oven 
(350° F. ) 50 to 60 minutes . 

G O L D E N CAULIFLOWER 
(Serves 6) 

1 medium head cauliflower 
1 cup raw carrots, diced 
54 cup onions, chopped 
Salt 
Paprika 

2 tablespoons butter, melted 
1 cup rich milk 
1 cup Wisconsin Natural 

American Cheese, grated 

:- il a I 

122 



Break cauliflower into flowerettes. Arrange cauliflower and carrots 
in buttered casserole. Cover w i th onion, seasonings, and but ter . 
Pour milk over contents. Spr ink le w i th cheese. Cover. Bake in a 
moderate oven (350° F.) 1 hour , removing cover t he last 15 minutes. 

C H E E S E V E G E T A B L E D I S H 

54 cup butter 2 teaspoons salt 
4 tablespoons flour 2 cups potatoes, cooked and diced 
2 cups milk 1 cup peas, cooked 
2 cups Wisconsin Natural 1 cup carrots, cooked and diced 

American Cheese, grated i onion, minced 

Make white sauce of bu t t e r , flour, and milk. Add salt and cheese, 
stirring unt i l t he cheese melts. Arrange remaining ingredients in 
but tered baking dish and pour sauce over. Bake in a moderate oven 
(350° F.) 30 minutes. 

C O R N — - S W I S S STYLE 
(Serves 6) 

2 cups corn 54 teaspoon parsley, minced 
2 tablespoons flour 54 teaspoon onion, minced 
54 teaspoon salt 54 cup milk 
54 teaspoon pepper 54 cup Wisconsin Natural 
54 teaspoon celery salt American Cheese, grated 
2 tablespoons pimiento, chopped 

Combine all ingredients except cheese. Pour into but tered shallow 
baking dish, spr inkle w i th cheese. Bake in a moderate oven (350° F.) 
20 minutes. 

D E L M O N I C O P O T A T O E S 

2 tablespoons butter 54 cup Wisconsin Natural 
154 tablespoons flour American Cheese, grated 
1 cup milk Pimiento, chopped (optional) 
54 teaspoon salt 2 tablespoons butter 

teaspoon pepper Salt 
1 quart boiled potatoes, sliced Pepper 
3 hard-cooked eggs, chopped U cup Wisconsin Natural 

American Cheese, grated 
Make white sauce with bu t te r , flour, and milk. Add salt and pepper . 
Arrange layers of potatoes, eggs, cheese, pimiento, and white sauce in 
but tered baking dish. Dot each layer with but ter , salt, and pepper . 
Cover top with cheese. Bake i n a modera te oven (350° F.) unt i l done. 

P O T A T O C H E E S E BALLS 
(Serves 4 to 6) 

54 cup Wisconsin Natural 54 cup bread crumbs 
American Cheese, grated j egg 

Salt 1 tablespoon milk 
2 cups potatoes, mashed 
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Add cheese and salt to potatoes, mix well, make into round balls. 
Rol l in bread crumbs, then in egg beaten with milk. Brown in a 
hot oven (450° F . j . 

R E D CABBAGE AND A P P L E S 
(Serves 8 to 10) 

2 quarts red cabbage, shredded 2 tablespoons flour 
1 cup apples, pared and chopped 54 cup vinegar 
1 teaspoon salt 54 cup brown sugar 
54 cup butter Buttered crvimbs 

Cook cabbage with apples 10 minutes in salted water, drain (save 
water ) . Melt but ter , add flour, mix. Add Y2 cup drained water, 
vinegar, and brown sugar, stir un t i l thickened. Add apples and 
cabbage. Bake in bu t te red casserole in hot oven (400° F.) antil 
crumbs are brown. 

S P I N A C H S O U F F L E 
(Serves 6) 

3 tablespoons butter 54 cup Wisconsin Natural 
3 tablespoons flour American Cheese, grated 
1 cup milk ^ teaspoon onion, finely chopped 
gjjj( 1 teaspoon lemon juice 
Paprika •"• *̂ "P spinach, cooked 
Pepper ^ ®Sg yolks, beaten 

3 egg whites 

Make white sauce with bu t t e r , flour, and milk. Add seasonings, 
cheese, onion, and lemon juice. Add drained and chopped spinach 
and egg yolks. Fold in bea ten egg whites. P o u r into buttered, loaf 
pan, set in hot water. B a k e in a modera te oven (350° F.) 45 to 
55 minutes. 

S W E E T P O T A T O AND ORANGE CASSEROLE 
(Serves 6) 

5 large sweet potatoes 54 cup honey, strained 
Y cup brown sugar 54 cup fine bread crumbs 
54 cup butter 2 tablespoons brown sugar 
2 unpeeled oranges, sliced 1 tablespoon butler 
54 cup orange juice 

Boil potatoes unt i l almost tender , peel and slice. Arrange a layer in 
but tered casserole, spr inkle wi th brown sugar, dot wi th butter, cover 
with a layer of oranges. Repea t layers unt i l all ingredients are used. 
Pour orange juice and honey over contents. Cover with bread 
crumbs mixed with brown sugar. Dot wi th bu t te r . Cover casserole. 
Bake in a moderate oven (350° F.) 1 hour . Remove cover last 
15 minutes. 
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S W E E T P O T A T O CECELIA 
(Serves 8 to 10) 

3 pounds sweet potatoes 
54 cup butter 
Sah 
Pepper 

54 teaspoon nutmeg or mace 
54 teaspoon cinnamon 
54 to 1 cup apple cider 

Mash cooked sweet potatoes. Add Yz cup butter , seasonings, and 
cider, mix well. P u t in bu t te red baking dish, dot with remaining 
butter . Bake in a modera te oven (375° F.) 30 to 40 minutes, unt i l 
top is brown, 

T O M A T O E S B R I S T O L 
(Serves 6) 

6 ripe unpeeled tomatoes 
1 cup cooked lima beans 
54 cup fresh bread cubes 
2 tablespoons onion, chopped 
2 tablespoons parsley 

54 cup Wisconsin Natural 
American Qieese, grated 

2 tablespoons butter, melted 
3 tablespoons cream or milk 
1 egg, beaten 
Y teaspoon salt 

Scoop out centers of tomatoes. Combine remaining ingredients and 
stuff tomatoes. F i t into shallow p a n and add ^ inch boiling water. 
Bake in a modera te oven (350° F.) 30 minutes. 

T O M A T O AND C O R N SCALLOP 
(Serves 8) 

54 cup butter 
54 cup flour 
1 cup milk 
1 tablespoon sugar 
54 teaspoon salt 

2 cups corn, drained 
1 cup canned tomatoes, drained 
% cup dry bread crumbs 
2 tablespoons butter, melted 

Make white sauce wi th but te r , flour, and milk. Add sugar and salt. 
Add corn and tomatoes . P o u r in to but te red baking dish. Cover 
wi th but te red c rumbs . Bake in a modera te oven (350° F.) 45 
minutes. 

V E G E T A B L E L O A F 
(Serves 8) 

1 cup prunes, pitted 
1 ctxp cooked peas, sieved 
54 cup cut green beans, cooked 
1 cup carrots, cooked and diced 
1 cup soft bread crumbs 
1 egg, beaten 

2 tablespoons butler, melted 
1 cup milk 
Yz teaspoon salt 
Pepper 
Paprika 

P u t prunes th rough coarse food chopper . P u t peas th rough sieve. 
Combine all ingredients , mix thoroughly . Bake in but te red loaf pan 
in a modera te oven (350° F.) 40 minutes . 
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