


How to follow

the recipes !

1. Use standard measuring cups and spoons.

2. Use level measurements.

3. Bif1 flour once before mensuring (in bak-
ing recipes).

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

5. Oven temperatures:

Blow, g b o0 S e RO
Moderately slow . .......300° 1o 325" F.
Moderate . ......... .. 325° e 375 F.
Moderately hot .. ....... 3757 o 400° F.
R e e T R O 4007 o 450° F.
Nery Bok - cocinrsnvees 4507 1w 500° F.

. The size and shape of your baking pan

often affects the gquality of your finished

product, When you have determined which

of yvour pans js the right size, note it on

FOUr Fecipe.

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

NOTE! FEraporated milk caon be wsed in any
recipe which ealls for fAoid  (sweet) milk.
Evaporated milk diluted with an equal amoune
of water is the equivalent of fluid (ooeet) milk.
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from AMERICA'S DAIRYIAND

Dedicated 10 America’s Health and to
the Wisconsin Women whose culinary
skill and ability, together with their state
pride, have made this bhook possible.



This Dairyland Cook Book is o
Tribute to the Foster Mother

of the Human Race whose
Dairy Products have made

America strong and mighty.
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2 HE NEED FOR THIS BOOK

There has long heen need for a cook book containing practical dairy
recipes and suggestions for more nutritions and zestfnl meals. Realiz-
ing thia need the Wisconsin Department of Agrienlture has answersd
the challenga by producing this book devoted 1o recipes, each featnor-
ing one or more delicions and heaithful dairy products,

17400 AUTHORS CONTRIBUTE

The contributions of nearly 17,004 Wiscongin women — the authors
of this hook — make it unique in the history of cook haoks, Thraugh
a doiry recipe comtest, all Wisconsin women were imvited to submit
their favorite dishes. To these thousands of women from. gll parte of
our state the department expresses its deep appreciation and only
regrets that the zpece limitations of the boek prevent the publica-
ticn of 3 Jarger mumber of the prize-winning recipes.

We gratefully ackonowledge the help, connsel, and co-opera-
tion of the many interested specialista and culinary experts who
contributed o this first All-'Wiseonsin dairvland eook hook.

EVERY RECIPE HAS BEEN TESTED

Every published tecipe has been carefully tested by one or more
of the following home economics departments: The University of
Wieconsin, Frances L. Zuill, Direstar, Catherine ). Personios, Asso-
ciate Professor; The Btoot Institute, Roth K, Michaels, Desn; Mil-
watkee-Downer Collepe, Spsan F. West, Ddrector; Monnt Maxy
Collere, Bisrer Mary Albert, Director; Central State Teachere College,
Bessie May Allen, Director. All recipes were edited by Mra Luelln
Martensan, a homemsker and former THrector of Home Eceonomics
Extencion for the State of Wisconsin.

Dighes were prepared for photographing by Mre Ella
Liper Lambert

wIis SIN State Departmen: of Agriculture

..... o



WISCONSIN — AMERICA™S DAIRYLAND

Dependence upon wilk and its producta is universal. No other lood
known 10 man ie so beneficial and satisfying. Secience and the med-
ical profession have alwayn insisted that “Milk is the Nearest Fexfect
Food” —the surest, cheapest health insurance.

Wisconsin hes rightfully eamed the sovereign titls, “Amer-
ice's Deiryland.” Nature has richly endowed this state with natural
advantages for dairying -— cleay, cold sparkling streams and lakes;
Iush meadows, and ferdle earth. Feor over a century Wiscensin has
bieen 2 meeea for the dairy-minded peeple from the countrics of the
world. The sons and Jaughters of these pioneers have made Wie-
consin’s 167,000 dairy farms the produoctive dairy center of the nation.

Wieconsin's 3,000,000 dairy ecaule have established wo-

equalled records of dairy performance. Listed among these achieves
mecits are:

~—More milk than sny other state.

—- Over half of the nation™s cheeze.

— Ne. 1 state in evaporated milk production,

— Produees 85 per cent of the nation’s malted milk.
— Lending stats in preduction of powdered milks.

Theaz are bt a few of Wisconsin®s dairy accomplishmenms
that traly make it Ametica’s Dairylead!

DARY FRODUCTS BUILD HEALTH AND STRENGTH

Seignce has found that a glass of milk coutaing an 2lmost ides] com-
bination of proteing, earbohydrates, fats, minerals, and vitamins,
This builds kealihful, happy, wellnourished childran snd aduits,
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When youn use milk in any of ita appetizing forms on yaur
table or in your cooking, you are adding naiural goodaness to the
family faod.

MILK AND NUTRITION .
Milk ia the one food for which thers is no fully satisfactory substitute.
‘Wise homemakers realize that a gquart of milk a day for & child and
a pint a day for each adnlt is the best fsundation for an adeqeate
diet. Milk containe all the factors known to be needed by the human
hody—-encegy giving calories, musele building protein, valuable min-
erals, and important vitamins.

Milk ia eeentisl in the diet ta mest the recognized require.
ments for caleivm and riboflavin, Many American diets are low in
these two very necessary food clements.

With Wisconsin daity praduocts, a discnssion of qumali
wot necesaary. The women of America have always aaaociatf‘::ﬁnq'ua ity
with products from America’s Daivyland,

MILK AND ITS MANUFACTURED FPRODUCTS

Milk is manufacrared into mwany delicions and notritiene dairy prod.
ucts. Cheese 18 one of the oldest foods known to man, The fame of
Wisconsin natural cheese is world wide. The fact that it beam the
Wisconsin trademark is a guarantee of ita troe tartiness and delight.
ful favor., In the food stores of the uation, honsewives have learned
1o mk for Wiscomsin maturzl cheese — becruee of ite reputation as
the finest and the best,

BUTTER

This is = delicious food fat, rich in natural vitamins and health givi
energy. Buiar, as a food, hes been imitated bt never equa]':ll?
Scientista and homes economica leaders have proved thar butter huilds
up resistance to fiscase and promotes growth. Butter iz a “mua™
food in every home hecause of ite frll-flavored goodness lioth as a
spread and for cooking, Throughant the world butter has lomg heen
recogoized as a ume eymbol of good living

MATURE'S MOST PERFECT FQOD

FIOTIR FOTASSIUM
CALCEUM . SODIUM
CHLORINE :"l';::‘l': .
CHOLINE
H- t VITAMIN &
IRGSITOL (Thiamdin)
VITAMIN By (6
MABNESIUM kb 2
PANTOTHERIC ACID VITARIN B
PHOSPHORUS VITAMIN E

Vitois s Minarakc foond In Milk



ICE CREAM
The grext American dessert — not oaly delicions and coeling in sum-
mer, but highly nutritions the year aromnd-—haa excellent energy-
lilding elements, is easily digested, and appesla to all ages.

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

SWEETENED CONDENSEDR MILK

Sweetened condensed milk is evaporated milk to which Las heen
added a sweetening material.

MALTED MUK

This is & powder made from whols milk combired with a harley malt
extract, wheat flour, znd flavering. Tt s used in prepared faods for
the home as wall a8 ot soda fountaips in the well nown “Malteds.”
Malted milk powder ia rich in wholesome nourishment and natoral
vitaming and » perticularly valyahle hecause it is often used in com-
bination with ice cream and fvild milk. Wisconsin makes pore than
threauquarters of the nation®s total supply.

DRIED MILE, POWDERED MILE
Whole milk, skimmilk, buttermilk are each prepared in dry or pow-
dered form and are weed eutemiv%y fnr commercial h?lci.ug anil

export, Only the water ia removed, Wisconsin ranks high in national
production of these products,

BUTTERMITK

In fluid forra 3¢ oeed hoth for cocking and ae & zestfnl drink. It
has & tangy, satiefying favor. Natural battermilk i produced in
butter manufacture or may be mads by the addition of & apecial
~altore to sweet milk; either type is exceptionally wholesome.

HOMOGENIZED MITLY
Thie is whole milk with tream jn every drop. By a special provess,
the fat globules are hroken up and distributed thruuginut the milk
%o that the cream does not scparate and rise to the top.



NATURAL CHEESE VARIETIES

CHEDDAR cheese is hest known in this conntry s AMERICAN
cheese, This delicious dairy food is fietn and even-textured. It
acquires & pronounced flaver through aging. Wisconsin natural cheese
ta branded with the date on which i1 is mamifacraired an?d with the
serial namher of the factory where it is madas,

American cheege is made in various sizes and shapes =3
iMustrated below, Iz is one of the most versatile and pepular cheeses
in the American home. Tt has many uses — a8 & filler for sandwiches,
in & variety of cooked dishes, in nalads, as 2 testy accompaniment to
pie, ar a dessert served with crackers or fruit, az an appetizer, alone
or in combination, aod for macks. It i» wmslly golden oranpe in
color; when uncolored, it i cslled “white.™

The Colby type of Ameriozn chesse is prepered in the same
ghapes and sizes as “American Chﬂddu.r — is Easter curing, com-
parah'mly mild i1~ flavor, nore apen in texinre, i¢ more meist and
doze npfhave as long keeping qualities as regular Amenmm.

-.BWI3S cheese is the American version of Emmeithealer
ung‘m}]]y ]JII:IJUHE.d from Switzerland, a a]nw-{mmng, firm Endmd
cheesd with well dcvdupca eyt “Flivoy Tons from sweet to azlty
which mskes it ideal for many teble nees, capocinlly sandwiches, It
1& &lao ﬁ.'nthnr grating (when dry), and sprinkling on soups, over
galads, and otber main dishes. It jo manufactured in the giant vound
wheel, 160 to 250 pounds, aleo in blocks 26 to 36 pomnds.

0=

LONGHORN CEEDDAR YOUNG AMERTCAN DAISY
12 e 15 Lbe, 70 1o T8 Lhe. il te 12 Lbe, g0 1o 22 Lhe

iw le. -
@ I i / iy

TWIN OR FLAT JONIDE TWIN SQUARE PRINTS OR LOAVES
12 v 3 Lba I g 1214 Lhe T Skeee — 13 1o 20 Ll



BRICK —Originated in Americg—a sweck
eord cheere, penelly 11x 5% x 218 dneher
Light atrmw eolor: moist, soft. Mild up te
8 weeks; wolleared afterward with a
more pronounced Oevar. Eicellent for
aandwiches,

2 Lba
: 1 Lh.
@ -

LIMBURCER — Soft teximred with dis-
tinetive flavar; either wild or pronaonesd.
La e miza, 3G xiLE x3l inghes. Sand:
wich apread snd for ecrackers, or serve
with potatoes hoiled in jackets,

CAMEMBERT -~ ABboot 6x11 inmches.
Gravieh omtslde: ¢reomy, waxy color in-
olde—almost Huid when fully euced. For
dessarts, salade, crucker,

EDAM - Red coated, hull-uhap-a.

slightly erumbly, 4% to 6 inches in ﬂ:hm-
cter. Flaver devalops with aging—3 wechs
14 3 wmonths. Tor appetizoes, deswerts,
ealade, or groved for Havoring. Softer types
hove body, tetinre snd flavor elmilas to
good hrick thensa,

1Y Lin,

MUENSTER — A sofy, failcoring sheese,
aboat Tx4l4 inches. Light tan eolors
ourtzide is brown or red. Mild £avor when
fresh ; probpnneed whett eored at 2 months,
Idezl =andwich spread.

1 Lba.

BLUE VEIN — Amerdesn vemion of
Rogquefart — piqpant flavor; aoft bexture,
shout §1 x 514 inches, Wl:ute, streaked
with hine, medinm<cured in 2 mmonths or
more.  After-dinnar delicuey.

BRIE — About 6x2V inches, Somewhat
gimilaz t» Camembert. Saft, mild when
fresh; disunctlve flavor when cured. Tor

tahle, salada, dessarts, crockean.

@ 1 La.

BAEY GOITDA — Red coated, banshapedd,
specizl amall sizn, abeot 34x 1% iochas.
Sitnilar 1o soft type Edam and hos spme
mies. Ingide eolor 16 goldem,




repartment of Agriculture

FEOYDLON FROVOLONCINGT FROVRLETT QG0

4 to & Lha., sirh g Lia., awch Bl I.-hnll..ud? ELHE:mLu
Mora then 20 rypes of Ttallan cheese are made in Wisconsin. Mawy of them sre omred Ly
emoking so they have o salty, tangy flavor. ' The Vurions Iislian shapes come jrom hand

molding of the cord: Thesc illuetrations ave in proporticn o eack gther but mot In Poper-
too to illosirations on other peges.

Frovoloni, Provaloncinmd, Provolets, Saleme, Cocioerrally are a1l made by prastically the
matie methods, the soly diferance Liejog in the shapes. Any difference In flaver, body, and
bexture i dus 1o the agm of the cheess. There warletine of cheesa exesl for t=hls nae when
eomparstively fregh. Ar thay hocaoma fully eored they are nsed Eor Bavoring smch foods =a
evups and malede. The euring time of these oiyles ranges from two months ta bwo years
All eryles eoms in peira and, with the exeeption of the Caticcawalin, are mng in rope nete
Tha Cacineavalls is bong by a amoalf ropa aronnd i neel giviog the npper part of the cheast
ppewhat the appaorance of a home'™s hand and neck,

olorad red, esemi

o O
firm Texture. A quick-

exxing bypa meed for genen] mbie proposers.
PEAR and APFLE variefier are éovered

FEAR CHEESE
Italizan name
arinerse)-— Comes

in poirs, oxch chout

314 tnehes In dinmeter end 5 inches high.

Light tan in colors s best when slicad

APYLE CHERSE—

1 Lh., esach Shaped liks apple;

ineh thick crosewnys and fried in olive oil. with eellophane.
. GORGONEOLA — < FARMESAN fsalipnt
E Lim. @ Italion verdon  of Lba. 20 foches jm dlarm.
Roqualort ppe. Jn eter and 6 ioches

this country Gorgotizela 1s mads in tha
smma lypa and shape gy Bloe Vein.

ROMANDO ia zhout
o 10 inches o dinmr
elezr and T to Fioches
lkigh, eoloced Llack,
onlelde: dngide, Hght
yollow with greeniih tfuge. Cured sfnad
to Parmesin; used for eame porposss,
inches in

1’“" 6
and sbomt 4 inchea

i bsight made ftom esldmmilk snd the
albomin in whey. Is pure while with =
very galty tosta.

RICOTTA in a small
ghesse from _5 to &

high, rored from ome 19 fgur yaars, 3
firm, dry: the surface i colored block:
oxx t for graring.

ASTAGD 18 not quite

2 we haxd and dry an
Lia. Parmean and Be-
mang; ocensionally

mred as & tble thasee whils comparatively
fresh, Golden sacface colar, ot when
tully cored becomes block and 1 then

sopiarler for gratog.
pot mp it poand

o ()
packnges, if & browm-

ish #olored praduoet, hes a niigne sweetlsh
ste, erpecially fine for o spread. Primost
in 2 Scandinaviam fmvorite.

PRIMOST (Nor-
sagian) — Umolly






NAMIE OF
CHEESES
ILLUSTRATED

L. Parmezan
2, Salame

3. Cheddar ex
American

4 Bwin

5. Muenster —
6. Brick

7. Provoloncinni

8. Muenster

111

9. American 8
18 Ib. loaf

10. Aged Brick

1l. Cream Cheese -
12, Cottage Cheecon

13. Limbiwrrger

14. Edam
15, Blue Vein 15
14, Gouda :
17. Camembhbert ’
18, Lihurger
16

11
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HOW TO HANDLE CHEESE

1. Keep cheese in the re-
frigerator.

2. Cover cut sorfaces of
cheess tightly with waxed

paper — oxr keep in cov-

ered diches,

3, Cooking —- aged chaese
{over f montha) is pre-

ferred; it provides a
richer flavor, melts and
blends well.

. Caution — chesse dishen

shonld be cooked ar low
tempetatures, Grated or
shredded cheere melis

quickly.

11
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A THAY OF CHEESE APPETIZERS
Sae Full Color Ilustrotion ot Lejft.

1. Spread potato chipa with cream cheese.

2. Spread soda crackers with bwtter, place a slice of Wisconsin
Natural Brick Cheese on top.

3. Cuc stoffed olives in two. Cut Wisconein Nataral Swiss Cheese

with & small round or squere cotter. Place the cheese hetwean

the halves of olives and hold together with a toothpick,

Fill pitted dates with ¢ream chesse.

Staff cclery with grated Wisconsin Natnral American Checae

mixed with mayonnaize. Sprinkle with paprika

6. Spread one slice of dried beef with cream cheesn. Roll ae tightly
as possible. Spread another slice of dried heef iy the some way
and toll oo the firtt one. Chill and alice if desired.

7. Put two pecan halves together with cottage chesss,

Artange appetizers attractively on tray and serve.

#

BURNING BUSH
{35 balls) .
3 ounces chipped heefl 1 grapefruit or lakge réd apple
6 ounces (34 cup) cresmn chease
Dry beef and crumble. Form chesse into bells znd rol! in chipped
heef unul they sre sntively costed. Place toothpicks ino balls and
stick them inta a grapefruit or a large apple.

CHEESE AFPETIZER

1 cup aged Wisconsin Notural 1l tenspoon flour
American Cheens, grated 1 =gz whita
3¢ teaspoon enle 12 alted crackers

Combine cheese, palt, and four. Fold in stiffly beaten egg white
Drop by teaspoon on crackers. Brown in hot oven (400° F.] 10
minntes.

13



CHEESE CREAM PUFFS

(4 dazen]
1 cup Boiling water Few grains earenbe a
Y eup huter 14 eup Wisrempin Nutur
14 eup flaur American Cheese, graned
13 temapoon salt Z opge

Heat water and butter to boiling point. Add founr, salt, and cayenne,
stirring constantly, Cook until mixture leaves sides of pan, Add
cheess, mix well. Cool. Add eggs, one &t & time, beating well after
each sddition. Dvop by teaspoon on buttered pan, making small
ball>. Caok in rnaderate oven (35G° F.) 30 to 40 minntes. Delicious
Alled with fish zalad,

CHEESE DREAMS

2 cuops Wiscomein MNataeal 2 zhlespoons hutter, aoflened
Amerlean Chesge, grated 1 exg, beaten

3 oonces (3% cup) cremm. cheass 48 Z-inch rounds beend, toasted
¥ tcaspoon baking powder

Blend first 5 ingredients, bent until creamy. Spread on toast, place
under broiler until slightly browned and puffed,

. CHEESE 2TRAWS
2 copa donr 44 cup Wisconsin Nataral

1 reaspoon st American Cheesa, grated
14 eup bulter FPaptikn

14 to 3 cup ica water

Sift flowr and salt, cut in butter, add snficient water ta held together.
Turn onto lightly flonred board and rell in oblong shape. Sprinkle
balf the dough with a portion of the chesge and paprike. TFold over
two or three timee and roll ont. Repeat nntil all cheese is used,
Holl slightly thisner than pie pastry. Cut into tiny circles or 4sinch
cheese-atick lengths. Bike on vmgreased cookie mhect in hot oven
(425° F.] 7 to 10 minutes.

CHEESE AND BACON CANADPE
2 egg yolka 1% pound hacon, diced

2  cupe milk, sealded Dash of paprika
14 pouvnd (143 cup) eream cheeas

Beat ezg yolke, add hot milk, then the cheese, atirring until the
chiesse is all molted. Add the diced hacon which has heen fried nntil

criep. Serve hot on buttered toast squeves or crisp crackers. Add
dash of paprika.



CHEESE AND HAM APPETIZERS

(Serves 20 to 25)
% wableapoons mayomneiss I S-ounce prckoge (34 cup)
2  zablespoons svaffed ollves, renmn cheess
ped 14 teampoor: prepared mmsferd

4  thin slices cold boiled hajin

Blend mayomnaise, olives, cheese, and mustard. Spread 1§ inch
thick on ham elices. Roll sz jelly roll and fasten with toothpicke.
Chill 2o hour or two, Slice in guarter-inch slices. Place slices on
amall crackers and serve,

COTTAGE CHEESE CANAPE
6 alices hread Stuffed olives, diced
1% pound eottags chiegs FParsley
Chives, chopped

Cut-bread into etars. Combime cheese and chives, spread on bread.
Place slice of oliva on each canape, decorate with parsley.

COTTAGE CHEESE SNACKS

2 cups cottege cheess 2 tableappons salted pranuts,
2 pahlespoons mayonnaise chopped
Potatn chips

Combine cheese, mayonnsise, and peanuts; mix thoronghly. Spread
on each potato chip. Serve tmmediately.

COTTAGE CHEESE NUTS

1 cup cobmge cheese 2 tableapoone cream
1{ cup mayoenneige 1§ rup pacans, chopped

Combine cheese, mayonnsiss, and eream; mix well. Shape into halls
size of a walnut, roll in not meats.  Serve on toothpick.

SAIL BOAT HORS D'OEUVRES

1} pound Wisconsin Natutal 1l mmalfl jar cugzrmber pickies
Erick Cheesw -

Cut cheese into slices, 1§ imeh thiek., QCut slices into triangles 114
inchea wide and 2 inches high. Cut thin slice from bettom of pickle
and slash top of pickle. Insert eail of cheese in elash in pickle.

i
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BANANA MILK FLUFF

(Serves 4)
34 tup hataha, moshed Sanlt
3 tablespoona grange juice 2 cupr mik
& tablespoons honey or syrup Whipped cream
33 peaspoon almosd exiract Noimegz

Combine fivst 6 ingredients, beat well with egg beater. Gaznish with
eream, sprinkle with nutmeg,

BUTTERMILK FRUIT SHAKE

{Setrves 4)
4 e¢nps bottermilk Salt
Juoice of 1 lemon Sugar

Jaice of 2 oranges

Combine hurtermilk and frait juices; add salt and sugar to taste,
Mix, Chill

CHOCOLATE MINT FLIP

(Serves 6]
14 ¢op cocoa malt 1 tenapoon wanilla
1 mp hot milk 14 tcaspoon peppertalnl extract
1 cup zold milk 1 cup vanille ice rrenm

1L tesspoon sall
Comline cocoa malt ad hot milky seir antil dissolved. Add celd
milk, salt, and extracts. Chill Just hefore serving pour inta shaker,
add ice cream, shake until smonth.

EGGNOG SUPREME
(Serves & to &)

& tablespoons gugar & gz whice, healen

3 rups crenm or milk 3  cups gioger ole

6 egx rolks, henten
Combine sugar, cream, and egg yolke: fold in egg whites Add
ginger alo; mix, Serve cold.
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FRESH BANAMNA FROST
(Serves A}

E ripe hananas, crashed 23 cups milk

3  wcoops vanills ice cremm
Combine sl! ngredients, BHeat with egg beater untl creamy. Serve
at once.

GCRAPE SHAKE
. (6 Servings)

214 cups grape juice . 1Y) cups evaporated milk

114 ¢ups cold water or l:hippnd 1=
All ingredients should be cold. Mix milk and water. Add grape
juice snd sheke vigorously, The addition of a teaspoon of lemon
juice adds zes to the drink. If soor grape juiece 8 wed, add a

little sugar.
" HOT PEPPERMINT CHOCOLATE
{Server &)
3 copa hat milk Salt
8 peppermind choeolate pattics 1l omp ceam
Combine 15 cup hot milk and parties, mixing until smooth. Add salt
and remaining milk, heat to eimmering. Add cream and sesve

immediately,
- HOT PINEAPPLE EGGNOG
Sam full color lustrerion on page I8
{Serves 40 1o 50)
16 egg yolks § qoarta pimeapple julca
16 egg whites 1 guart créom
% cups sugar 14 cup arzmge ripd, graped

Camhine epg yolks, 8 egg whites, and 1 cup sugar; best tharoughly.
Brinz pineapple juice to boillng peint, add ¢ream, reheat. Ponr
over firt mixture, stirring constantly. PBeat remaining egg whites
and add remeining sugar. Fold egg whites inte hot mixture. Sprinkle
with orange rind,




ORANGE EGGNOG

{Serves 6)
6  egg yolks, heaten 6 egg whites, Beaten
134 cups orange juice 3 w4 cupr milk
¥ <cop mugar Orange vind, graved

Combine ¢gg volk, oramge juwice, and 1 teaspoon smgar; beat. Come
bine egg white end remeining sugar; beat. Fold most of egg white
mixture into egg yolk wmixture. Pour into tall glasses, Add milk to
fill glass. Top with remaining white and orange rind.

PRUNE MILK SHAKE
(Serves 6)

F oo milk I  eup prund joice
1 up vanilla jes ¢roam

Place all ingredients in mixer and shake vigoroumely.

TOMATO BUTTERMILK PICKUP
{Serves 6 to B)

2 copy tomake juice, chilled 4 upe cold battermilk
Salt

Combine all ingredicots and mix well.
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Raegimd ESadle yeradf Bletwesidds

BUTTERHORNS
(40 butterborne) .
1 eop milk, acalded 1 cehe compresed yeast
1 cup butter : 434 cupe flour (approximatcir)
15 cup auger 2 egas
1 lesspoon galt Powdersd sugnr frosting (oplicnel )

Add butter, sugar, and salt to hot milk, Caol to lnkewarm. Add
ernmbled veast, let stand 3 minntes. Add 2 enpe flour. Beat well,
Add egge, then remaining flonr. Knead until smooth, Let riee 1o
twice its bulk.,- Divide dopgh into 40 buns, Rol! each piece inte
long, nerrow eprip, roll with fingertips into shape of horne. Flace
an buttered baking sheet and let riee unotil light. Bake in a hot oven
{423° F.) 20 to 30 minutes, Sprasd with powdered sugar frosting
while warm,
HOT CROSS BUNS

I cup milk, sealded 1 egg, beaten

% cup butter 4 to X cnps flour (approximately)
14 enp sugar 3L teoapono SINTAMGGOC

1 teaspoon sady 14 cop roisite

1 cake compressed yemsi

Add hotter, sugar, and zalt to hot milk. Cecl. Add ¢rizmbled yeast,
let stand 3 minutes, Add epg, flour, and cinnamon to make a soft
dough. Add raising, Let rise until light. Shape into Jarge biscuits,
place, an inch apart, on buttered balking pan. Let rise umntil light.
Brusk with beaten egg. Bake in a hot aver (4H° I} 20 minuies
When cotl make a crosa on top of each bun with confectioners®
frosting.
RAISED MUFFINS
(16 to 20 muffine)

1 cup milk, sealded 1 coke comprimsed yeast
2  tebleapooms buatter 234 #ups floor

1 iahlespoan pnger %  aggm, well heaten

1 teaspoon salt

FArngyinnias cmm 0 o F _~-.r¢:-.-,'=-_}
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Add butrer, sugar. and salt to hot milk, Cosl te lnkewarm, add
crumbled yeast, let ertand 3 minotes. Add hslf the floar, thea eggs,
and remaining flonr, beating thoronghly. Beat for 5 minmres, Let
tige ubtil douwble its bulk, Beat, then drop inte buttcred wmffin pars
Let rize until light. Baks iz a hot cven (4257 F.) 20 to 25 minutee.

KAFFEE KUCHEN

{Coffee Cake)
(Berves 12}
Doungh
I cup milk, sealded 1 cake contpressed yemat
14 cop Dbutter 2  eggs, beoen
14 eup sugar 4 oups Hour

1 beaspocon selt

Add butter, sugar, ami salt to hot milk, Cool to lukewarm. Add
crombled ygast, let staryd 3 minutes. Add egga and flour. Beat well.
Pu: in refrigerator over might. Im morping pat into butrered apring
Form or baking pan and Iet tise untl ligh:,

Sireunel
1% cnp flour 2 tublespoons humer
14 cup augar 1 temspoon cinnamon

Combine all ingredients, mit with fAogert unlil small Inmpa ave
formed. Spread over dough after it has vaized. Bake in a moder
ately hot oven (375° to 425° F.) 13 haur,
Frosting

13 eup butter : T4 enp confectioners’ pogey

2 iablespoons mille
Cack ingredients for 10 minuies. Put over RKaffee Euchen when
taken [rom ovem

DAITRYLAND TEA RING
(4 I0inch rings)

2 euprs wiflk, sealded 3  epgy, well hasten

& ahblespoons hater 1 cup Wisconsin Natuwal
% cup sagar American Cheegs, grated
2 teaspootus salt 1i cup butter, melied

2 emkes compressed yeaat 1 eup brown sugar

7 «cope flour (approximately) 1 oup raising

Add butter, sugar, and sslt to hot milk. Let cool, Add crumbled
yeatt, let stand 3 mioutes, Add 3 cups flomr.  Beat thovoughly, Add
tggs, cheese and remainder of Haur, ar enangh to make a soft dongh,
Enszad lightly. Let yiee votil dovbled in bulk. Roll out in eblong
form 14 inch thick. Brush with melted butter. Sprinkle with brown
sugar and raizing, Reoll up lengthwise, eut into quarters snd form
cach quarter into a civels on a buttersd baking eheet. 'With selsors
cut 34-inch elices almost throngh the roll Turn each slice partly on
ita side. Let rise until light. Bake in a hot oven (400° 1o 425° F.)
25 o 3¢ minutes.
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DANISH KRINGLE

4 cups floar 14 cake compreased ypeasi
3 tablespoona sugar 3  eoz whitex, stiffly beaten
1 teaspoon salt 14 cop brown sngar
1; cop hatter 1 emp raislns or dates, choppeld
5 egg yolks, beaten L  +up apples, chopped
I cop wmilk, sealded and sonled Y cop nnt merty, chopped
1o [ukewarm

Combine flour, sugar, salt, and butter za for pie crnst.  Add combined
egg yolks, milk, and crumbled yeast Wark into soft dough, Cover
and set in ¢ool place over night. In morning divide dough inte Lwo
or four paria. Roll cach piece imto strips about ¥ inches wide.
Spread each piece with egg whites, then sugar, then raising or dates,
then zpples; sprinkle with nut meats. Fold third of dough acrass,
fold remainder of h aver this, making three layers. Flace on
well burtered baking shect and shape into kringle. Set in a warm
place, covex, allow 10 rise until very light: Brush dongh with melted
hutter, sprinkie with sugar, Bake in a# moderately hot ovenr {3757 to
400° F.) 20 to 25 minntes.

KOLACHY
{Bohemian Cottage Cheesa Taris)
{12 1o 15 Kolatchen|

2  cops creama, sonlded 14 teaspoonm moce

1% cup huper 1 eake compresced veast
14 cup mmgar & caps flour

1i tesspoon galt 4 egg volks

Rind of 13 Jemyon, grated
Add butter, engar, salt, lemon rind, and maee to hot cream.  Cool ta
Inkewarm, Add crumbled yeast, let stand 3 minutes. Add flomr,
heat nnti] dongh doea not shick to sides of bowLl Let rise until dou-
ble in hulk, Roll aut 4% inch thick on well floured bread board and
cut in rounds with biscuit cutter. Arrange oo buttered pans, not
toa clode together, and brush with melted butter, Let rize slightly,

flountinie o el poie)
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press with fingers in center of each round. Fill indentation with cot-
tage cheess filling and bake in a mederately kot oven (3757 to
4007 F.) 10 to 12 minates,

) Cottage Cheese Filling

I pound cottage cheese Pinch of mad
2 epg yolka, heaicn Dash of =nlt
eEE 1z cop vaisine

O  teblespoons sugesr
Combine all ingredients.
ORANGE ROLLS

1 cup nmilk, aealded 1 ¢ake compressed yeast

3  iablespoons boiker 3 e, clightly beaten

13 wmap sugar 4  pups Aour (approxizetely)
1% weaspoon anlt

Adad butter, sugar, and salt to hot milk, Cool to Jukewarm. Add
crumbled yeast, let stand 3 mibutes. Add egg and flonr. Knead to
Inrm a eoft dough. Let rige until dooble in bulk, Ponch dewn. Let
rize Again until double i bulk, '

Oramge Filling
14 cup hutter Rind of 1 orange, graicd
14 cup sugar
Blend all ingredients together well, Roll dough as for ecimmamon
rolls and fill with filling, Let rise omti] light, Bake in a hot oven
(400° to 425° F.) 20 te 25 minutes.

PASTRY ROLLS

1% cups milk, scalded 1 ncake compressed yeast
I cup huter 3  egg volks, bealen
X tablespoons gugar 4 came flour (approximareky)

1 temepoon eall

Add butter, sugar, and salt to hot milk, Cool to lekewarm, Add
crumbled yeast, let stend 3 minutes. Add egge and flour. Enesd to
form a eoft dough. Place in vefrigerator over might. Holl mmall
armount at a time, keéeping the rest of the dough eold. Holl to
1i-inch thickness, Cpr in triangular pieces. Spread with melted
butter and rell with peint to cutside. Let xise until very light. Bake
in a moderately hot oven (375° to 400° F.) 20 to 25 micoutes.

CHEESE BREAD

(1 loaf)

1 cup milk, scalded 1  renspoon sali

2 cup Wisconsin Matoral 1 eake eompressed yeas
American Cheese, grared 2 eups flour Cupproxivately)

1 tablespoon hukter Boter, zelled

2 teblespooors sugir
Add cheese, butter, sugar, and salt to hot milk. Stir until cheese is
melted. Cool to lnkewarm, Add crumbled yeast, let stand 3 minntes.
444 flour to make soft dongh, knead. Let stand in warm place until
double in bulk, Shape inte loaf. FPlace in buitered bread pan, brush
top with butter. Let vise until double in bulk. Bake in & mederate
oven (350° F.) 30 wo 60 minutes
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BANANA BREAD

{1 lnaf}
1% cop batter 1 teaspocn haking powder
1 «¢up mger 14 tengpoon goda
2  eggs, well Braten 2 tahlespoons wonr mill
2 cops flocr 1} rops henena pulp
1 tieaspoon salt 14 cup nnt mests, chopped

Cream buiter and spgar, add ezge. Add aifted dry ingredieants alter-
nately with combined wilk and bananes. Add mut mears. Bake in
huttered lozf pan in a moderate oven (350° F.) 45 to 55 mimates

BUTTERSCOTCH BREAD

(1 loaf)
2 cups foue 14 cop welnnw, chepped
1 tesspoon baking powder 2  agge, beaten
14 reampoon acds 1 cop sonr milk or houermilk
14 tesspaon salt 2  blespoons hatter, melted

1 cup brown sitger

Sift fiest 4 ingredients together, add sugar and oot meats. Add com-
bined liquid ingredicots, mixing jost encugh to moisten. FPour inte
huttered one-pound loaf pan and bake in 8 moderate oven (350° F.)
45 to 55 minutes.
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GRAHAM NUT BREAD

{2 loaves)
1 cop Bowr % cup nat meats, chopped
1% teampoon sode 13 cup raislng
15 teaspoon heliing powder 1 egg, beatan
1 Lesapoon sall 1 cup sour milk
1 rtop Brovn sugar 2 ahleapootts bartter, melied
1 eoup grobam four

Sift firet 4 ingredients together, add brown sagar, graham flour, noy
meats, and radsing; mix well. Add combined egg, milk. and butter,
Bake iz buttered pan [4x10x2 inchea) or two l-pound loaf pans in a
moderate aven (350° F,) 45 to 55 minntas,

GRAPE NUT EBREAD

{1 lpaf)
1 cup flour 14 cmp grape nute
1 lesspoen haking powder 1 cop nok oweacs
1 btemspon acda 1 egg, beaten
13 oup szger 1 cop sour milk
14 besapooo salt 2 mblespovns bausr, melved

1% rup grabham ffour
Sift first 5 ingredients together, add graham flour, grape mne, and
nut meats. Add combined liquid ingredients, mixing just enongh to
moisten. Bake in hottered loaf pan in 4 modevate oven (350* F.)
45 rz 55 minuter, or muffin tina in a hot oven {400° F.) 25 to 30

mirmtes.

FRUIT NUT BREAD

{1 loaf)
14 cxp dried spricom 1 lerge orengo
2 ope four Haillng water
2 seaspoons hoking powder 1% cop reaisins
1 teaspoon sods 1 egz, heaten
1 teawpoon salt 2 1ablespoons bmirer, melied
1 cup suger I teampvon vanilla

3¢ cup nuw mwears, chopped

Soak apricots 1¢ hour. Sift dry ingredients together, add nut meats.
Squeeze juice from orzngs, sdd boiling water to make 14 cup. Pmt
drained apricots, arange rind, and raisins through food chopper.
Add egg, butter, and vanilla, zdd to dry ingredients, mixing just
enough to moisten. Reke in buttered loaf pan in a moderate aven
(350° F.} 45 to 55 minutes.

GRAHAM CRACKER NUT BREAD

(1 loaf)
2B grehmen cxncloecn " Y cup sugar
i ttnepoon salt 14 1msypoons bueking powder

CEnntinee astl g0 vy apn §
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1 cup nur meats, chopped i eup milk

3 egpn, beaten % cop butter, melted
Roll erackers fino, xdd salt, sugax, baking powder, and nut meats; mix
theroughly, Add combined liquid ingredients, mixing just encugh
ta moisten, Bake in huttered loaf pan in a moderate oven (350° E,)
about 45 minutes.

PRIINE BREAD
(2 loaves)

2 mps Ader 1 cup nut meats
1% teaspoon haking powder 1 egg. beatens
I reaspocis acda 13 cups somr milk
1 ¢up soger 3 ecnp prane foice
1 teaspoon salt ] 2 tablaspooma burtter, malted
2 eups greham Ao I cup prumes, stewed

1% cops candied fruil {opdonal)
Sift first 5 ingredienta together, add graham flovr, candied frnit, and
nut meats.  Add eomhbined ligwid ingrediemts ([inclnding stewsd
prucies), mixing just enongh to moisten. Bake in two buttered loaf
pams in 3 moderate oven (3507 F.) 45 to 55 minutes.

CINNAMON BALL COFFEE CAKE

134 cops milk, scalded 414 cops flour (approxinuely}
1§ eup butter 4+ e rolks, benken

& rahleypoons wngur Bulter, maled

1 rezspoon salt Sugie and vinoaman, noixed

B palotw fompriogsid yeéogd

Add butter, sugar, sand szlt to hot milk. Let cool to Inkewarm, Add
crumbled yesat, lot stand 3 minutes, Add half four, heat thoxoughly,
let stand in warm plaee 20 minutes. Add egg yolks and remeinder of
flour to make & soft dough. Let atand oetil double jo bulk. Cot inte
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balls, roll each in hutter, then in sugar and ciomamon. Place in
well buttered epring form, let stand until light. Spriukle with sagar.
Bike in a moderately hot oven {375° to 4007 F.) 30 to 40 minwries.

FILLED COFFEE CAKE

14 cop Emtrer 3 rmps flour

2 emps sugar 14 pearpoon gall

1 iearpuon vaoilla 2 peaspoons baking povder
4  eggs, wall heaatem 1 cup milk

Cream hutter and angar thoronghly, zdd vanilla, add eggs, blend well.
Add sifted dry ingredients alternately with milk.

Filling
I rcap brown mugar 1 teaspoon cmnemon
2 twblaspoons Imier 1 op nut mants, thopped

Blend hrawn sugsr and botter. Add remaining ingredients, mix well.
Paur layar of batter in buttered pan (#8312 inches), then layer of
6ling, wntil all is ueed and filling is on top. Bake in a moderate
oven [350° to 375° F.) 30 to 40 minntes.

QUICK COFFEE CAKE

4 cop butier 1 cup milk

1 ¢np mgr 4 cop brown mogar

2  egge, well henten 14 =op nut ments, shopped
113 cups flomr 1 ‘teaspngm glnnamon

14 1emspoom aalt 1 tablespoon hutter

2 tesspocas baking powder 1 tablespeon flowr

Cream butter and sugar, add eggs, Add wifted dry ingredients alter-
nately witk milk. Put hell of dovgh iz buttered pan. Combine
tetnaining ingredients, put half of this not mixtare oo dough, cover
with remaining dough amd sprinkle witk retnaining nat mixture.
Bake in buttered pan {8x8 inches) im a2 modeeate ovem (3530° ro
§75° F.) 30 to 45 minuton

ERUMMEL KUCHEN

{Crumb Cake)
2 eups Aowr 2  eagn, well hanken
1% cups migar 14 cop milk
2 teaspoods haking powder Ciomamaom
I{ tesspoon salt Nut meate, chopped

14 cop butter

Sift dry ingredients together, cut or work in butter. Reserve 1 cup
of mixture. To remaining mixtnre add combined eggs and milk, beat
well.  Pour into buttered coffee cake pan (94inch). Cover top with
regerved mixture, Sprinkle with cinnamon and not mests. Bake in
a moderate oven (350 1o 375° F.) 30 1o 43 minntes,



JERSEY GINGER BREAD

14 cop bater 1 temspoon aode

3 iablexpoons sagar 4 teasypoon galt

1 epg, heawn 1 teaspoon sinnoowen

I mp molasses 1 teaspoon ginger )
213 cups Hour 1 top boiling water i

Cream butier and rogar. Add egg and molasses. Add sifted -
ingredients alternately with water, Bake in buttered pan io a mod-
avgte aven (3307 to 375°% F.} 30 to 45 mimmtes. !

SOUR MILK GINGER BREAD

{Serves 12) :
14 cup butier 1 iemsporm baking powder I
¥ cup sugar 1 1emspoon ginger ’
1 egg. well hegien 14 teaypoon salt !
1% cup mmolassns 4. cup sour milk
124 cupe four 2 ablespoons sagar
14 temspoon soila 1 teaspoon ciomomon

Cream butter and sugay thorouglly, add egg and molasses, hlend.
Add sifted dry ingredientz alterngtely with milk, beat aotil smooth.
T'our imto battersd pan and sprinkle tap with soger and cinuamon,
Bake in a moderate oven (350° F.) 45 minutes,
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APPLE MUFFINS

{12 to 16 muffine)
2 cups flour 1 «cup apples, chopped
13 cmp supar 1 egg beaten
2  tearpoons haking powder 1 «cop milk
34 weaspoon walr 2  whlemoons Imtlﬂ, mrebred
Sift dvy mpredients togethor, add apples, mit. Add combined Liguid

ingredients, mixing just emongh to maisten. Pour into buttered
muffn pans, filling two-thirde full. Sprinkle with the fellowing
crmnoch

Crunch
14 cup hrown sugar 1% ichspoon cinosieon
L4 cup ot meats, ehopped
Bake i a hot oven (400° F.] 15 mintes

MAPLE SYRUP MIFFINS
{12 10 16 muffin=)

2 cups flowr 14 enp milk
4 tewpoots baking powder 15 cup mapls srap
T4 bemapoas salt 14 eup honer, melbed

1 agg, well benten

{Pndinme otr mont e )
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Sift dry ingredients topether, add combined Liguid ingredients, mix-
ing jeet encugh to moisten. Paur into well-huttered muffin pans, fill-
ing two-thirds full. Bake in a hot oven (400° F.) 20 minates,

OATMEAL MUFFINS
{12 to 16 mufims)

1 cup milk, scalded 1% 1esapoon ealt

2 ablespoona bustrer 1 g, well besten

34 c¢up catmeal, vneooked 135 cnps flour

3 inhlespogns sugare 4 teaspocns baking powder

Melt butter in hot milk, pour over oatmeal, let stand 3 minutes. Add
sngar, szlt, and egg. Add sifted dry ingredients, mixing just enough
to moigten. Bake in Imttered muffin pane in a hot oven (400° F.)
20'to 29 minutes,

ORANGE RAISIN MUFFINS
(12 to 16 muffios]

2  cups Hayr 14 tesspoon prange rind, grated
" 14 cop smZer L4 oup orawge juice, strained

3 teaspoon aoda 1 egg, wcll braren

14 Leampoon selt 24 cop ssur milk or butiermitk

14 cup ceedless raislos 4 exp buller, melted

Sift dry ingredients together three fimes. Add raieine and orange
rind. Add combined liquid ingredients, miving juat emozgh to
moisten. Fill buttered muffin pans two-thirda full Bake in a bot
oven (400° to 425° F.} 23 minutes.

CHEESE BISCUITS

Z ups Roor 3 wblesacas butter

4 temspoons baking powder 3 cup Wisconsio Nalural

1% teaapoon aalt American Cheese, grated
14 cup milk

Sift dey ingredients together, work or cut in butrer and cheese, Add
milk, beat ontil well mived. Roll 14 ineh thick and eut into bisenits,
Bske in a hot aven {400° ¥.] 15 mimztes.

CHEESE BISCUIT ROLLS

(Serves 12)
2 ups flowr 3{ cup milk
3 teaspaona heking powder 2 eablespoons balter, melbed
14 tepspoon. mall 1 eap Wisconsin Natural
14 <op bureer Amevican Cheese, grated

Sift dry ingredients together, work in barter. Add milk. Eoll to
15 inch thickness. Spread with botter and cheese. Roll ke a jelly
roll, lice, Bake on 8 hutrered baking sheet in  hot ovan (400° F.)
153 minotes.
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JUICY CINIWAMON ROLLS

(20 rolls)
4 cup milk 1 cake compressed yeast
4 cop sugox 14 oup lokewarm water
3 1ablespoon: Bytter 1 egz
1 1caspoom salt 4 cups Agur

Seald milk, pour over sugar, shortening, aud salt in mixing bowl,
Cool to Joke-warm. Soften yeast in worm water; add beaten egg
and mix well; add to milk mixture. AdAd shout half the flonr and
heat thoraughly. Add remaining flovr and mix well. Grease top
of dough slightly and cover bowl Let rise urtil donbled. Reoll
out on a floured board to 15 ioch thickness; spread with melted
13 eup bunter and 1 cup brown sugar mixed with 1 teaspoon cinna-
meh.  Roll up as for a jelly roll. Cut in l-inch slices. Spread a
pen with 3] ecup browrn suger snd 3 tablespoons botter melted to-
gether.  Place eut side of roll down on supar mixtore. Lot rise
until donbled. Temperature--200° F, Time—30 to 35 minutes,

CHEESE POPOYVERS
(12 to 16 popoveral

1 cup flour 1 amp milk
Vi tesapoon asll 1 rup Wisconsin Natural
2  aggs, slightly bealen Amerivan Chease, groned

8ift dry ingredients together, add combined lignid ingredicnts, Beat
with egg heater until foll of air hobbles, Drop a rounded teaspoon
of better inte ecach section of hot and well-hnttered muflin pans.
Spread eachwith level tahlespoan cheese, cover with another teaspoon
batter. Bake in ¢ hor oven (425° F.) 20 minutes, reduce heat to
330° F. and baeke 15 to 20 minutes more.

CORN BREAIL
{Serves 6)
2 tublespoime hurier 1 oup floer
14 enp segoy 3 oup cornmeal
1 ega, beaten 3 reaspoong boaking poawder

1 cup mik

Cream butter and sugar, add gy and milk. Add sifted dry ingredi-
cnts, Mix lightly. Bake in huntered pan {10x10 inches) in a Lt
oven (400° .1 30 to 40 minuntes.

APPLE FRITTERS

{Berves 6}
2 ecope flour 2  egg yolks, well heaten
1 wblespoon baking powder 1 cup milk
131 teaxpoom gelh 2 cups souwr apples, dicad
1 vesspaon sugar 2 exx whiten

‘_r"; LRI B I R T ST
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Silt dry ingredicnts togcther, add combined epg volks 2ad milk,
Add apples, fold in stiffly beaten egg whites. Drap from a table-
spoon into deep fat (360° F.} and fry for 3 minutes,

(HEESE AND RICE FRITTERS

2 rablespoons flour 2 tablepoons mill

I besspona baking powder 14 cup Wiscomsin Natural
1 traspoon salt Amarican Chesss, grnted
I cap rice, bailled 1 =2gg, well benten

1l Lsblespoon butter, melted

Sift dry ingredients together. Gombine rice, eges, checse. and milk,
abd add to first mixture, Drop by spoonfuls on a hot buttered
skillet, fry until a delicate brown, Turn and cook on Teverse side.

GRIDDLE CAKES
{12 medium cakee)}

11§ cupn floor 1 egz, Beaten
2  teaannona baking nomeder 1 mup mallk
13 weagpoon eelt 2 tnbhlespoons butier, nelted

Sift dry ingredientz togethcr. Add combived liquid ingredients,
Bake on kot griddle. Serve at once.

POTATO PANCAKES

& lorge or & madiom-sieed 2 tahlespoons butter
polatoed 1{ ranspoon baklog powdar
4 egps, besten 1 cup cream

1 icaspoon sl

Peel, grate, end drain potatoes. Add remaining ingredienta Drop
by spoonfuls onto hot griddle. When hrown on cne side turn and
brown on the other. Serve with butter and pork links,

S0UTR MILK PANCAKES
Rea full volor illcatrotion on pags 20

{Serves 4 to 6}
2 cups flonr 2 cops sour milk
2 toblesproms sugar 2 tablespoone butier, melved
1  twaspoon salt % eggs, well beapen
1 1eagpoon aoda -

Sift dry ingredients together, edd wilk.  Stir lightly, Add huntter and
fold in eggs. Bake on hot, nngreassd griddle.

WHOLE WHEAT GRIDDLE CAKES

1 eup wholt whent Hour 2 hahlespoons hrowi Auger
3 cup flour 2 emgs

15 cup gaick ouimesl * I cup sour cresm

1 teospoon moda 1 cup sour mwilk

1 tearpgon aalt
Comhine dry ingrediemta Add combined liquid ingredienta amd
beat well. The baiter will be thick. Bake on hot griddls.
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WAFFLES —1

{8 1o 10 waffles)
& eggs, well beaten 2  temspeons baking powder
1 cup sour milk 1 teaupoon sodu
1 cup seur eream 14 teagpoon salt
2  cups flour 6 tablespoone burtes, melted

Combine LEquid inpgrediente. Add eified dry ingredieme. Add buot-
ter, heat with a rotery beater until emooth. Bake in het waffle ivon,

WAFFLES —— 1T
{8 walfes)
3 cups flonr & emg volks, well Baaten
M4 tessporna haking powder Z cupy milk
44 leaspoon galt % ogp whites

% cup butter

Sift dry inpredients together. Work in hutter until mixture is as
fine as cornmerl. Combine cge yolks and milk. add to first mixtore,
heat until emooth, Fopld in stifly beaten cgg whites. Bake in a hot
‘waffle iron. Serve hot with meple syrup.
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Checse-Bacon Walles

Add 1 cup grated chense to hatter and drop by spaonfuls in hot
walfle iron. Place two strips of bacon across top before closing iron.

CHEESE WAFFLES

2  cups flgur 1 cup Wiseonzin Natora]
2  reaspoons baking powder American Cheese, grated
1 teaspoon safy 2 egg

2 lhlespoome sugmr 1% to 11% cups milk

14 cop buiter, melted

Sifr dry ingredients together and add cheese. Add combined liquid
ingredients. Bake in & hot weffle iron.

COCOA WAFFLES -

(8 to 10 wafflas)
1% cups fonr 3  ogg wolks, beaten
3 tesmspocns baking powdar 1 top milk
L4 lenspoonn malt 14 cop boner, melted
L4 cop sugar 3 egp whites

6 iableppona cocoa

Sift dry ingredients together. Add comhined lignid ingredients.
Fold in stiffly beaten egg whitss. Bake in a hot wafle iron.

CORNMEAL WAFFLES
(8 to 10 waffl=s)

2 cope cake flowr 4  ege yolka, well heaten
Z  cups yellow cornmeal 2 cups milk

6 tenapsons haking paowder 3 eup bunier, melted

Z  teaspoons gakt 4 &gz whibes

3 ablespoone augar

Sify dry inpredients toget.her.. Adéd combined egg ¥olks, milk, and
butter. Fold in stifly beaten egg whitea, Beke in hot waflle iron.

WHIFPED CREAM WAFFLES

(4 waflez}
34 ecup flour 2 wgg yolks, well heaten
14 cop sugar 1 tup cream, whipped
L1 temspoon haking powder 1 1ablespoun batter, meltad
14 teaspoon salt r  ege whitea .

Sift dry ingredients together. Add combined egg yolks, cream, and
butter. Fold in etifffy beaten ege whitea. Beke in hot waffle jron.
Serve with meple syrup ox honey and sausages.
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. APPLESAUCE CAKE
cup huarter "1 tenspaon sode

15

1 cop swgar 14 tesspoon asll

1 exp 14 temapoon clores

1 eup ool mests, coarsaly hroken 13 teaspoon notmeg

1l cup eaisins, cut 1  easpoon cinnamon
2 eups fleor 1 cop thick spplesauce

Cream butter and enpar thorooghly. Add egg, bhear well Add
nut meats and raiginz. Sift dry ingredieots together three times, add
slterpately with spplesauce, beat well, Bake in bottered loal pan
{8xdx3 inches) in a moderate oven {3507 F.) 45 minutes,

_ BANANA CAKE
3% cup bumtter 2 cups cake fHour

13 cupe sugar 14 teaspoon sgdo

1 eup banana, meshed I teaspoon haking powder
%t cup idaies, chopped 14 cuap nut meats

1 «<cup croghed pineapple, deained 4 cup sour milc

Cream butter and sugar thoroughly, add hanangs, dates, and pine-
apple. Bift dry ingredients three times, mix in the notz and add
alternately with sour milk. Bake in a moderats oven (350° F.] 35
to 40 mivutes. Frost with caramel Leipg.

BUTTER CAKE

Y ocup butter 2  eggs, well becten

i1l4 cups supur, mfbed 2% cupn cake None

3 toaspoon aale 2 tesspoons haking powder
1l zeaspoon lemon exiract 1 eonp milk

L icaspoon ocd

Cream hutter and sugar thozoughly, add ealt, davorings, and egge;
bBlend well. Sift flour and baking powder thrte timon, wdd alter-
netely with milk, Bake in fwo buitered layer pana (9 inches) in
a moderate oven {3507 F.}) 25 1o 30 minutes
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SUNSHINE BUTTER CAKE

L cup burees 4 cupn cake foar

2 rups mugar 4 teaspoons haking powder
1} 1eappagng vanilla 1 tesspoon xalt

4 epp 114 cope milk

Cream butter and sugar thoxoughly, add vanilla, Add eggs, one at a
time, bezting thotoaghly after each additian. Add sifted dry ingre-
diepts altermately with milk. Bake in three bunmered and floured
pane {9-inch} in a moderate oven (3507 F.) 30 to 40 minntes When
¢ool, froet with butrer frosting.

CHOCOLATE CREAM CAKE

1 cup whipping creem 4 teblespoons cocon
3  exg whiten Ly teaspooi salt

2  eups cake Aour g eup milk

114 CLupe Angar 1 leaspoan vanillk

3 teaspooni baking powder

Whip cream aiff, add stifly besten egg whites, mix together Lightly.
Zift dry ingredients togethas thres times, add alternately with com-
bined milk and vamilla. Bake in two bultered and floured layer
czke pams or equare loaf pan (10-inch} in a moderate oven (350° ¥.)
30 to 35 minutes for lavers or 45 minutes for loaf.

CHOCOLATE POTATO CAKE

44 cup butter 1¢ teaspoon nutreg

2 cups pogar 1 cup milk

4  egg volks, beaten 1 onp hot mashed potatoes
2 cups coke Hour 2 sqoares chocolate, grated
2 teaspoonn baking powder I cop walours, chopped

1 tesspoon clonpmon 4 egg whites

1 1ieaspoom cloves Rind of 1 lemon, greled

Cream hutter and sugax thoroughly, add egg volks. Add sifted dey
ingredients altermately with milk. Then add lukewarm potatoes in
which the chopolate hos been wmelted, sdd walnurs. Fold in begten
ege whites, Bake in loyers or in flgt Ioaf tin in a moderate oven
{850° F.) 35 to 45 minutes. Note: 1 cup cattage cheese may be used
instead of mashed potatoes. When using cottaze cheese the chocolate
should be melted, Cover with iecing,

NUT DEVIL'S FOOI

14 cup buttes 1 tesapoon haking powde:
4 cop suger 1% tearpoon gada

13¢ cops heown sogne 34 oop sour milk

4  equares chocelate, melted IZ24 cups cut mests, ground
4  exx yolka 2  egg whitea

114 cups cake fonr

Cream butter and enger thoroughly, add chocolate and cgg yalks,
beat well. Sift dry ingredients together three times, add alternately
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with soor milk. Add nut meats. Fold in stiffly beaten egz whites.

Bake in three buttered layer pans {(#inch) iz a moderate oven
(350% F.) 30 to 40 minates,

SPICED DEVI'S FOOD

34 cop hutler 2 rearpoons baking powder
1 cup suger 1 ttaspoon cinnamon

2 ogge, woll Beaten 1% teaspoon aalt

1 oagpare chocolate, melped 3 peaspoon cloves

132 cups eake flonr 1 cup milk

Croeasm butter and engar thoroughly, add egge and chocolate, Add
sifted dry ingredients zlternately with milk, Bake in buttered pan
in a mederate oven (3307 F.) 30 to 40 minutes.

GOLD CAKE
L4 eup barer 2 ewps cahe Hour
1 rup wogar 2 tcaspoony beking powder
I reaspoon vanllla i warpoon sali
3  eza yolks, well beaten 3 eap milk

Cream Lutter and sngar thorsughly, add vanills and egg volke, bem
well. Sift dry ingredienta together threa times, add alternately with
milk. Bake iz buttered sheet pan (%l4xl4 inches) in a moderate
oven [350° F.] 55 to 60 minubes,

GOLDEN GLOW CAKE

2 cups eaks four g  egg yolke, bentem

1  1caspoon: baking powdsr 3  egg whitee

1% cups magar 14 cop water

I teaspoon salt L temspoon vanilla

11§ cups whipping wresm 14 wessrpoon lcmon extract

Sift dry imgredients together three times Whip cream nwntil very
etiff. Fold egg yvolks through stifffy beaten epg whites, then fold inte
creamn. Add water and extracks slowly. Fold inte dry ingredients.

Bake in two buttered and flonred pona (8 or 834 inches} in a mod-
erate oven (350° F.] 50 to 35 minntes,

NUT CAKE
L4 cup bolter 2 pemspoons baking powder
1 «cup browno sugar 14 teagpoon salt
1l tenspoon vonille . b cop milk
2 egx volla 1 ecop waloule or huteernme
1% eops cnke fAour crushed

2 egg whites

Cream butter and hrown sugar thoreughly, Add vanillg, then egg
yolks, mix well. Add sifted dry inpredient: alternately with milk,
Add nur meats, stir alightly. Add beaten egg whites, falding Lightly.
Bake in two Dottered laver pans [8-inch) it » moderate oven
{350° F.) 30 minutes.



CHOCOLATE SPONGE CAKE

2 mquwress chovolste 20f teaspoons buking powder
1} cupa sgar 14 teanpoom anlt

1 cop mik 2 rahleapoons water

1 texspoon vanille 4 egg yolks

14 cops caks flour 4  ega whitesx

Add chocolate and 14 cup sugar o milk in douhle boiler, cook 10
minutes, stirring constantly. Cool coversad, stirving occasionslly. Add
vapilla, Sift flour, baking powder, salt, and 3¢ cup swgar togethec
three times. Add weter to egg yolks, heat with rotary heater until
thick and lemon colored. Add 14 cop engar gradually, heating unril
tbick, abowt 5 minutes. Fold dry ingredients in alternately with
choeslate mixtore, one-half st & time, adding half of chocolate mix-
ture last, Fold in stiffly beaten ogg whites. Bake in huitered pan
(M2x12 inches) in ¢ moderate oven (350° F.}) 3 10 40 minutes,

HOT MILK SPONGE CAKE

1 cup sogar 2  waspaons baking powdar
2 egun, slightly Banten 14 teaspoon salt

1 ieompoon Haveeing 2  iwablespoons hutter

1 oup eake flour 14 ecap hot milk

Combine vagar and egge, beat thoroughly, add flavoring. Add sifted
dry ingredicnts, mxix well Combine butter and milk, stir ontil bnt-
ter melta, add to sake mixtprs,. Mix onti] smocth. Bake in butterad
par in 4 moderate oven (350° F.) 30 to 40 minotes,
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LAZY DAISY CAKE

2 egm 1 ‘teaspoon bakiog powder
1l cup sugar 14 ‘teaspoca sall

1 besspoon vanilla & op milk

1 rup caks floor 2 t1ablespocors huiter

Combine eggs, sugar, and vapilla and beat until thick, Add sifted
dry ingredients. Heat milk and buticr to boiling point, add te above
mixtmre. Heke in buttered pan (8x8 inches) in a moderate oven
{350¢ F.) 30 to 20 minates. Remoave from oven smd frost.

Frosting
% cup brown suger 1 cup ermam
14 mp hnHer, maddied 1 cup covonul

Combine all ingredients, blend well. Frost cake, retum 1o hot oven
or kroiler te brown.

ORANGE AND DATE CAKE

Ly cup butier 1 teaspoon haking powder
1 cup brown sugor 13 icaapoun galt

2 epms, well heaten 3 oup sour milk

2 cups cake Hour 1 cap daies

34 tesapoon vodn 1 whole orange

Cream butter and spgar thoroughly, add eggs. Sift dry ingredients
tagether three times, add altermately with sour milk end swound
dztes and oramge. Bake in buttered loaf pan in a moderate ovea
(3530° F.) 50 to 60 minuatea

PEANUT BUTTER CAKE

¢ cup butter 114 eups cake flour

134 eups hrovwn mgar 1% ieaspoon salt

14 top pewnnt hulter 2 teampoons baking powder
1 rearpoon vanilla ) 24 cup milk

2 oggi, beaten

Cream hutter and sugar, add pesnur buttey and cream again, Add
vanilla and epge, beat well Add sifted dvy inpredienta alterpately
with milk. Bake in buttered pan (8inch] in 5 moderate aven
{350% F.} 50 minotes,

Cream Cheese Froeting

1 ouneer {34 crrpl evenain cheess 1 tessposn vanilla
244 cops confertioners’ sungnr 14 ¢alp cheam

Combine all ingredients, blend thorpughly, Spread on cake.

POUND CAKE

1 tup burter 5 cupe flour (reserve eome For
2  cupy sugar dusting Fruit and oyt nreats)
Juice of I lemon 3  tezspooms haking powder
Rind of 1 leswon, grated 1 oup milk
10 egg yolks | cup acedlem rairins
1 1tonspoon salt 13 cups peran meats, cliopped
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Cream bmtter and sugar thorowghly, Add lemon juice svd rind.
Add eggz volks, two or three at a time, heating antil light smd ereamy.
Add sifted dry ingredients alternately with milk. Add raisine and
oot meata dueted with flour, Bake in ¢ buttered tabe pan (1f-inch)
in 8 moderately slow oven (325° F.) 114 to I%j] bours,

PUMPKIN CAKE

14 cap buiter 1] Leanpoon soda

14 mp sugsr 3 eeopoons haking powde

1 cup brown sugay 14 temspoon salt

2  egge, well beaten 1% cop sour milk

24 cup pompkin 14 cup ouf ments, chopped and
2 blespoons maple syrap Aoured

2 oups coke flour

Cream butier and sugar tharoughly, add eggs, add pumpkin and
s¥rop, mix thoronghly. Sif: dry ingredients together three times,
add alternately with milk, Add nut meats. Bake in buttered pan
(Ax12x2 inches) in a moderate oven {330° F.j 30 to 40 minotes,

SALTED PEANUY CAKE

L4 cop butler 1% teaspoon hahing powder

1 eup sogare 14 teaspoon soda

1l  toaspoon wamilla 34 cup soor milk

2 eges I cup selted peannts, ground

1% cupr ceke flour

Cream butter and sogar thoroughly, add vanilla and egge. Sift dey
ingredienta together three times, add altervataly with sour milk, mix
well. Add 3] cup peaputs. Bake ir buttered pan in a moderate
oven (850" F.) 30 to 40 minutes. Spread remgining silted peaouts
on top of froedng.

S0UR CREAM CAKE

14 cop buner 1% cups cake Aour
1 ceonp sugwe 13 teagpoon salt
2  caggs, slighily beaten 4 teaspoon aoda
Rind of I lamon, grated 1 cup aour creem

Cregm Duttar end sugar thoronghly, add egps, best. Add lemon rind.
Sift dry ingredients together three times, add alternately with ereom,
Leat half a minute, Pour in buttered pan (8x11 inches) or in two
layers. Bake in a moderate oven (350° F.) 30 to 40 minntes,

SPICE CAKE
% cup buiter l teaspoon allspice
I cup brown supae ¥t teagpoon haking powder
2 oggm, well benten T4 feaspoom modu
1% cups cake flour 1 cup woor milk
1 teaspoon clonemon L& cup raisins
1 teaspoon cloves 14 cup nut meots

¢ Comfrape s st prise )



Blend butter and sngar, add eggs. Sift dry ingredients togather three
times, add elternately with milk, Add reisins and not meats, stir
tharaughly but do not besr. Pour in buttered haking pan. Spriukle
top with:

14 coap brown suger 14 cup out mesta, hroken

14 ¢up raisine, cut
This forms tha frosting. Bake in a moderate oven ([350° F.)
40 minntes,

BUTTERY SPICE CAKE

T4 eup hutter 1% tomspoon salt

1% cupe sugar 14 texspoon cloves

2 epps T4 teaspoon cimnomon
2 arpa cake Ao 1 temspoon mace

15 teaspoon sada 1 oup sour milk

14 tewpoon haking powder

Cream butter and sugar thoroughly, add egge. Sift dry ingredients
together three times, add alternately with sour milk. Fowr into bnt-
tered baking pan (8x1]1 inches). Bake in a moderate oven (350° F.)

45 minntes.

Note: 3 cup raisins may be added if desired.
HONEY SPICE CAKE

1 eup botier 1  1zespoon sodn

Z cups hpooy 1 tcaspoon gingre

2 epgn, well healem 1 tergpoon cionmmom
4 eups fHour 1 eup sour mitk

Blend butter and honey, add egge. Sift dry ingredients together
three times, add alternately with sour milk. Bake in buttered pan
in a moderately hot oven (3759 to 400° F.) 45 minntes,

SOUR CREAM SPICE CAKE

15 cup Huttes 1 temypono allgpice

2 cups brown mgar 1 tesspoon cinnamon

3 egg yolhs % téemapoon beking powder
2 cups cake flooe 4 teasponn soda

1§ teaspoon aalt 1 cup sour crenm

1 tewspoon cloves 2  epg whiten

Cream botter and brown suger theroushly, add egg yolks, beat thor-
oughly. Sift dey ingredients together three times, add alten:mtely
with sour creamn. Fold im etiffly heaten egg whitea, Bake in huttered
pin In o moderate oven (3507 K.} 43 to 50 minutes,

UPSIDE DOWN CAKE

14 cop butter 2 egn yolks
1 oup sugar 13 cups flonr
3 teaspoon Rarormg 2 peospoone haking powder
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14 cup milk 1 onp browe mgar
2 egg whiles Fincapple, sliced o diced
2 hlespeons butter

Cream butter and sugar thoroughly, edd flavoring and egg yolks
Sift dry ingredients togsther three times, sdd alternately with milk.
Fold in stifly beaten egg whites. Put butter in hottom of heavy fry-
ing pan or aquare baking pen {8x8 inehes), melt, add brown mgar
and ptiv until blended. Arrange pinespple over sugar. Ponr cake
baster aver pinespple. Bake in & mederate oven (350° F.) 25 10 30
miogies, Turn upside down on cake plate immediately.

WHIPPED CEEAM CAKE

1 cup whipping cream 14 teaspoon wanilla

2 oggs, well beaten 1% wups enke flour

1l cup szgar . 2  caspoois beking powder
14 teasponn bemon extroct 3% temspoon mali

Whip cream untid it holds shape, fold in sggs and sgar, mix lightly,
add lemon extract and veoilla, Add sifted dry ingredients, Bake
in two buttered layer pans in p moderate aven [375° F.) 25 to 30
mivutes. Put layers together with whipped cteam,

!h“la.‘l i-nati\_--: -

BANANA DROFP COOKIES

1 rup buter 1 ieaspoon baking povwder
1 oup sugar . 1 pmapoon sods

2  expm, well beaten 4 cup soar cream

1% cupy basane, mushed 14 cup walnmi meats

3 cupg fleor

Cream buttexr and engex thoroughly, add egge and bmmanas. Add
sifted dry ingredients slternately with cream, add nate. Drop by
teaspoonfule on buttersd bakiog sheet. Bake in a moderate oven
{350° F.} 12 to 15 minutes,

CHOCOLATE DPROF COOKIES

15 sup batrer 1 repspoon cdnnamon
1 rup hrown sugar 1§ tesspoon malt

®  squaves chocolate, melted 1% taspoan zods

2 eusm besten L cop midk

1§ 1easpoon vandlla 1 up nut meats

11 mps_ﬂwr 1l cop raisios or daies

Cream butter and soger thoroughly, add chocolate, eggn, and vanilla:
mix thoroughly. Add sifted dry ingrediente alternately with milk,
stir untl well blended. Add nut meate and frmit. Drop by teaspoon-

fuls, two inches apart, on buttered baking eheet, Bake in 2 moderate
aven {350° F.} 12 to 15 minutes.
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. FRUIT COOKIES
14 cop butter 14 tenapoon mndn

1 onp brown sugar 14 oup thick aonr milk

1 e¢gz, beaten 3 ocup pecans, beoken

133 cope Aouzr (remerve small 34 cup eandied cherries, thopped
amomt) & wup dates, chopped

1o |exspoon malt

Cream butter und sagar thoronghly, add egg. Add sifted dry ine
gredients alternately with sour milk, sdd vuts and fruit with last
pddition of floue. Drop by tcaspoonfulz on buttered baking sheet
If desired, place a pecan an ¢ach cookie. Bake in a moderate oven
{350° F.) 12 to 15 minutes.

SOFT GINGER COOKTES
(5 dozen cookies)

¥4 cup evaporated milk 3 oups aifeed four
¥4 t=hlespoon vineguy 2  teaspoons woda

1 cup hulter 1  teaspoon anlt

1 cup sugar 1 tenspoon ginger

1 eps 1 tesspodn vinnamen
1

14 cup molasses

Combine milk and vinegar. Cream butter and sugar thoroughiy.
Add ers and molazses, Boat well. Add the soured evaporated milk
and blend well. Add eifted dry ingredients. Drop from teéaspoon
on buttered baking sheet. Bake inn o moderzte oven {373-400° F.)
abont 17 minures,




OATMEAL COOKIES

(415 dozen)
1 cup buter 2  tleaspoonia cinnesom
1% caps brewn sugsr i vcup sour milk
2 eggpa or 6 egg yolks 2  onps rolled oats
2 o Hoor 1: oap one meats, broken
1 tearpoon salt (preferably hickory nune)
1 teaspoon soda ? cup raimion, coarscly ground

Cresm botter and sugar thovenghly, 2dd eggs, beat well. Add eifted
dry ingradients alternately with sour milk. Mix cats, not magts, and
raigins together, add, Drop from teaspoon on buttered cookie sheet,
Beke in a moderate oven (350° F.]1 12 1o 15 minutes,

flefeigerutor Cogkies

BUTTERSCOTCH REFRIGERATOR COOKIES

115 cupa hnstrer 313 to 4 copy flopr

13 pope hrown saagor I teompoon huking powder
3 eggs, henten - 14 reaspoon sods

2 tesspeong vanjlla % tegapoon golt

Créam butter and =mgar thoronghly. Add eggs and vanilla. Add
eifted dry ingredieate to make a dough. Chill. Shaps into two rolls,
2 or 3 inches thick. Wrap in waxed paper, chill, Slice when firm.
Bake on buttered cockis sheet in a moderately hot oven (375° L)

10 to 12 minirtes,
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COTTAGE CHEESE REFHIGERATOR COOKIES

15 oup hutfer 2  teaspoons baking powdar
14 eup coltage cheese 14 cup sugae
113 eupe Howr 14 tenspoon salt

Blend butter snd cheese thorooghly. Gradueslly add sifted dry in-
gredients. Form inte a leaf or roll, chill overnight, alice thiz.
Bzks on buttered baking sheet in a moderate oven [350° F.) 10
minntes, or until delicately hrowned.

NUT REFRIGERATOR (COOKIES

1 cup butter 4 eups flooe

2  cups brown sogar Y& teampoon soda

1 remepoon vamilla 1 reampoon baking powder
2 egam, benten 34 teaspwom salt

1 tup nuk meaw, Iroken

Cream hotter and sugar, add vanilla end eggs, add nut meats, Add

gifted dry ingredients, mix well. Form iotc one long coll, wrap in
waxed paper, chill cvernight. Cot in thin glices. Bake on burtered
cookie aheet in a maoderately hot oven {3757 F.) 10 to 15 minutes

PEANUT ICE BOX COOKIES

I rup bunter Z cupe floor
2  rupe brown smgar 4% temspoon aoda
2 eggy, beaten 1 cup peanuts, chopped

Cream butter and v. Add eggs. Add sifted dey ingredients,
mix thoroughly, Add peanute. Chill dough., Form in small rolls.
Chill until ; alice, Bake on buttered cookia sheet in & moderately
hot owen (373° F.) 12 to 15 mioutes,

fvediead Varibiaes
SUGAR CDOOKIES

(& dozen)
1 cup buner 5 ecups flour (approximately)
2 cups emgAr 1% teaspoon soda
13 tepspoon lamon extract o 2 icaspoeons baking powder
orange pecl, grated Li itempoon nubmeg
3  egg, slightly beatem 1 cup sour cream

Blend butter and eugar, add flaveriong and epgs.  Add sifted dry in-
gredients alternately with sour cream. Chill, roll and cat. Bake on
buttersd cookie sheets in n roderately hor aven [375° F.] I0 1o

12 mimutes. ROLLED GINGER COOKIES

{7 dozen)
1 cup hutees Lo r1enspoon st
1 cup mgar . I teogpoon ciomamon
1 eup molaises 1 resspoon ginger
135 cups flowr 34 cup sonr milk

134 tesspoona pedo
Crearn butter and segar theroughly. add molasses, beat thoroughly.
Add sifted dry ingredients alternately with sonr milk. Chill, ru{l
thin, cut. Bake or buitered eookie sheet im 2 moderate oven
(350% F,) 10 to 15 minutes
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SORGHUM COOKIES

(7 dosen} \
1 cop bulter 314 eups donr (approximately)
1 cup sorghpm 1 teaspoon soda
L% eup sugor 1 tesepoon ginger
2 eaps

Combine hutter, sorghum, and sugar; place over fire until melted:
cool  Add eggs, Leat well. A4dd stited dry ingredients, mix. Chill.
Roll and cut. Beke on buttered cookis sheet in a moderate oven
(3507 1o 373°) 18 to 20 minntes.

R S RVIFR ) PR TPIPPITE RRTT AP O
BERLINER KRANSER .
(4 dozen)
1 cup bBouler 4 raw egye yolka
1 eup sugar 4 cupa Honr
4+ cooked egg yolks 14 cop crenm

Cream hutter and sugar thoroughly. Put cocked yolks through sieve,
combhing with raw yolke, add to creamcd mixture. Add zifted flour
alternately with cream. Use cookie press or cnt with coolde cutter.
Bake in a hot ovenn (4257 E) 8 to 10 minntes.

FRUIT CENTER CHEESE DAINTIES

{18 to 20}
i3 cup hoter 234 cops Houwr
Il cope cottzge cheeqe 14 t6 ¥ cup cold watar

Combine all ingredients as for pia crust. Chill douph for an bour.
Rofl, eut in rectangles, fill with frnit (preferzbly appleseuce, dates,
ar aprienta]. Fold in haolf, pinch edges together with fingers. Boke
in a hot aven (400" F.] 15 to 20 rinutes. While hot, frost with hnt-
ter frosting (optional].
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BREOWNIES

(2 dozen)
1 cop buner 1 cup cocon
2 com snpgar 2 cups cake Hour
1 tesspoon vanills 1 cup nut meats
2  exps, well heaten

Cream butter and evger thoroughly, add vanilla and egge. Add
eomhined pocoa amd flomr, beat well. Add nut mests. Bake in but-
tered baking pans in & moderate oven {350° F.}) 20 to 25 minutes,
Caol, cut in squeres or sitipa befors removing from pan.

KRANSEKAKER
2 hardwogked egg yolks, meshad 1 cup burler, softened
Z praw egy yolks 215 oups Houm
¥ cap sugor Egg white

Blend raw and cooked egy volks. Add sugar, then butter; mix well.
Add flonr; knenad. Farm inte rings, dip into alightly beaten egg
white, dip in sugar and out meats. Bake in 8 moderately alow oven
(300° ¥.) I5 minutes, or until Light brown,

KERINGEL
(5 dozen)
2 caps butter Flavocing
1 rcuop roger Ezg whits
6 egx volks, heaten Granolated sagar
& cups ficur

Crema butter and sugar, add egeg yolks. Add flowr and Havoring
Chill, roll, cut in strips 1§ inch wide and § 1o 4 inches long. Rell
and eroes Yike a Chrietmaes wresath, IMp in egg white aad sugar
Bake in a moderate oven (350° F.) until light brown,

SCOTCH SHORT BREAD

5 cups foor 1 g Bown sugne

2  cups burter
Cream: Lutter, add enzar and flows. Mold ingredients into a ball
of dough. Pzt and roll dough ¥4 inch thick, rut iote diamonds
or squares. {Lhess may be cut into essorted shapea and decarated if
desited.) PFlace on o baking sheet and bake at 323° F. abour 20
rminntes or untl very light brown.

SPRITZ BAKELSE

1 cup baitter 214 cupe flour

3§ cop sngar Pinch of sal

3 gy yolky or 1 whale egx, 1 perspoon baking powden
Deaten 34 teaspoon admomd extraet

Creem butter and engar thoroughly, add egge. Add sifted dry in-
grediemts. Chill. Tur throogh cookde press in varions patrerns.
Bake in a moderate oven {330° ¥.) 10 o 12 minutes.
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BAKED FRENCH BREAKFAST DOUGHNUTS
{12 to 18 doughouta)

5 1ebleapooms butter 14 tesspoon nulmeg

14 cup sugar ¥ cup milk

1 smg, heaten 6  sabespoons butrer, melted
114 copa flonr M cup suger

214 teaspoons heking powder 1 reaspoonm cmnamon

1 pamspoon salt
Cream butter and sugar theroughly. Add egg, mix well Add adfted
dry ingredients altermstedy with milk. Fill buitered muffin tine hylf
fuzll. Bake in & moderate oven (350 F.0 20 to 25 minmtes. Take
out of pan immediately, roll in butter, sugar, and cinpamon.

BUTTERMILE DOUGHNUTS
{40 domghnuts)

23 tablespontis hutiar 1 ‘tesspoon gods
13 ecups mgar % bsapoon sall

2 exss 3% wcampoom ginger
4 cops Qour {eppruximarelr) 14 teaspoon pulmeg
2  teapponns baking powder 1 eup butiermilk

Combipe hurter and sngar, add egge, beat well. Sift 3 ecopa flan
am] remaining dry ingredients together three times; add alternately
with bottermilk, mix. Add remaining flaur alowly until dooph is
of right consistency for rolling. Roll, ent, vy in deep fot (365° F.).

CREAM DOUGHNLDTE
{36 to 40 doughmmts)

2 egpe 14 teaspoon mutmeg

2 ege yolku 2 teaspoons aalt

1 cup sugar 4 cup thick cream

4 rcups Aonr % cup mllk

G tespoone baking powder I reanpotn lemmm, extract

Bezt egge snd egg yolke topether, add sugar graduzlly, Sift dry in-
gradizots together two times, add alterpately with cream, milk, and
lemon extrect. Fat and roll omt 34 inch thick, Cut with dongh.
ot cutter. Fry in deep fat ar 365° to 375° F. until browued.
Drein on paper.

POTATO DOUGHNUTS

{3 dozen}
3 12bleypoona hutler d  teaspoons haking powder
% cup sugar I worpmon sale
3  agge, well healen- 1 ieaspoon muineg
1 cop bailed polatoes, manteed 1§ Measpoon Ece
23 cops four 13 cup milk

Combine hutter and sugar, add egpe and potatoes, blending well.
Add sifted dry ingredients alternately with mille. Chill, roll, cat.
Fry in deep fat at 365° to 3757 F.).
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PUNCHEKI
{(Polish Doughnuts}

1 cake comprogeed yeagt 14 cop suger
2  cops menlded milk, cooled 14 iesspoon vanilla
to Inkewarm Rind of 14 Immon, grated
7 eups flooy ! reaspoomn malt
4 egg yolks 4 cup buiper, melied
I oegg

Iissolve yeast in milk, Add 2 capa flour. Lot stand in warm place
about 15 bour, Beat egg yolks, egg, sngar, vanilla, lemon rind,
avd st together ontil light, add to first mixture. Add butter.
Add remaining flonr, beat well, Cover and let rise umtil double in
bulk. Puot on floured board, pat until dough is 15 inch thick.
Cat with doughnyt eutter and let riee. Fry in deep hot far (3657
to 373" F.) about 3 minutes.

BLITZ TORTE

(Serves 14)
& eup buiter 1 «cup cake flour
1 cup suger 1 rcampoon bakiog powder
I wswepoon vomilla 14 traspoon salt
4 azg yolks, well heaten 5  mblespooos milk
Topping
1 cup suger 14 teaspoon cinnamen
4 egg whitey 1 tableapoan snger

Cream butter and eugar thoroughly, add vanilla, Add egg yolke,
heating well. Sift dry ingredients and add altermately with milk.
Pour into two cske pans lived with wazed paper. Beat egg whites
until stiff, fold in sugar, then apread over cake batter. Sprinkle suzar
and ¢inmamon over top. Hake in moderate oven (3507 F.) 30 to 40
mioutes, When cool apread custerd filling between laycrs, May he
served with whipped cream.
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Custard Filling
14 cup suger 2 cupd acalded milk
2  tahlespomnis corteisrch Almend favoring
2  ngg yolks, heoten
Blend sogar apd cornstarch, add egg yolks. Fonr wmillk on this mix-
ture and cook, sHrring comstantiy until thick. Add favoring. Cool
helore putiing between layers.

BUTTERMILK TORTE
(Serves 12 10 16}

3 cup bucter 1 tesspooa cinoamom

2 cupx brown sugar Ly weaapons eloves

1  teaspoon vanilla i{ bemspoon aslt

2 egg volks 114 cups butrermilk

224 cups cake flowr 1 cop brovn moger

1  veagpoon sods 2  egp whitas

1 ‘ieagpoon baking powder i{ e 14 oup nn ments, chopped

Cream bulter and eugar thoroughly, add vamilla and egg yolks, mix
well, Sift dry ingredienis togethbor three times, add alternately with
huttertilk, mix until smooth. Pouy into buttered and fonred torte
pan. Combine brown eoper end atiffiy beaten egg whites alowly.
Spread or betier, eprinkle with xut mears. Bake in & moderate oven
{350° F.,} 35 to 45 minwkes,

COTTAGE CHEESE CAKE
(Berves 12 to 15)

% cup cake fiour 1% cup woger
1 temspoon haking powder 14 cup boter
14 teaspoom salt 1 egg, odightly bastem

Combine all ingredients Lke pie crust, using egg for liquid. Line
a torte pan that is 5 inches deep.

Filling
1Y pounds coltage cheass 2  wblespoons Bulter, melted
134 ocups sugar Rind of 1 Jemon, grated
B egg volks Juiee of 1 lermom
14 cop fcar 5  egg whites
14 teAgpoOn mMuUtmMeg 2 tablespoone cream

Sieve cheere twice. Add supar, egg volks, flonr, nutimeg, butter, lemon
rind, and lemon jaice. Fold in stiffly heaten ege whites and ecream.
Pour inte crast. Bake in a hot oven [425° F.) 5 minutes, reduce
ta mederstely slow aven {325° F.) and bake untl filling s firm,

COTTAGE CHEESE TORTE
(Serves 16 to 20}
Crust

5} preham cracketn, eolled foe 14 cup butler, melted

1 cop yugsr (scant)
Remove a portion of the crumbe for top. Combine all ipgredients,
mix well. Press intoc two Jong, pnarraw pane, Bake 5 minutes ip
moderats oven,
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Filling

2 pownds coltage cheese 5 eggs, beaten
1 cap sugae 1 mup cremm
14 cop flonr ' L4 exp milk

1 teaspoon vanilla Salz

Sieve cottage cheese, add sifted dry ingredients, then vanilla, eggs,
combined cream, milk, and salt. Pour inte crost, cover with remain-
jog crumba, Bake in & hat oven {425° F.} 15 minutes, reduce heat
ta a moderate oven (250% F.), bake untl firm.

REFRIGERATOR CHEERESE CAKE

iServes 10 ta 12)
egg yolks
cups ¢ream cheese
1ahlenpoons lemon joice
tablespoon lemon rind, grmoed

15 wup batter, melted

% cup sugar

2  cupa zwichack cumba, fine

2  teaypooms cinnemon

2 tablespoons gelatin tcaspoon aalt

1% cop cold water cup whipping cream

1¢ cop milk 3 egg whites
Blend hutter, 1f eup sogar, cramba, and cibnamon., Prews three
fourths of this mizture on bottom and eides of 9-inch epring form
pan.  Soiten gelatin in 14 enp water 5 minntas. Cook egg yolks,
remaining surar, and milk in double boiler, stirring eonstaotly wotil
mixture coats spoon.  Add gelatim and etir until dissolved. Add
gradually te cream cheese; add lernon juice, rind, und salt, beat
thoroughly. Cool. 'When mixture beging to thicken heat several
minutes with ege beater. Whip cresm, fold in stifly beaten egg
whites, blend thoronghly. Ponr over crumbs. SGprinkle vemsining
crumbs aver top. Chill until {irm.
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3 cupn flonr 2 egas

3 teaspooma haking powder % oup milk

1 teaspooty salt & tablespoons baiter, moelbed
Sift dry ingredients. Place egge in center of dry ingredrents. Com-
bine milk and butter rpd pour over cgg.  Blend all ingredichis thor
oughly. Knead until deugh is smooth, Flour hands, shape dough

into size of a welnur. Roll e 14 inch thickness on a lightly Houred
board.

Filling
4 cups Wirconsin Narural 14 teaapoon salt
Brick Cheese, grated B egzs, Beaten

¥ cup parelsy, chopped
Combine &ll ingredients,. Put four tablespeons filling over half the

dough, bring other half over filled part snd prees topgether, ehapiog
edges like pie crust. Fry in deep fat,

SAYVORY SWIS3 EGGS

{Servas &)
1 oup Wisconsin Nataral L4 lenspoon salt
American, Cheese, prated LCayenne pepper

2 tableapaoms Buiter 1 teaspoon prepared mastard

¥ cop cream & exgun, slightly heaten
Spread cheese over bottom of shallow, well butiered baking diesh,
Dot with. butter. Combine cream, salt, pepper, and musrard, pour
hell of this mixtore over cheese. Pour eges into baking dish. Cover

with remeaining cream mixture. Bake in a moderate oven {350° F.)
25 to 30 mioutos. Serve at once.

COBRNMEAL 50UFFLE

(Serves 6]
114 cops milk 2  copr Wisconsin Natnral
1 teaspoon sall Americon Chesse, grated
2 wblespoons yellow cornmeal 3  egg yolks, well beaten
8  egz whites

CF ombisann ohet 20 vl periie )
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Eeald mill: ie Jooble hailer, add salt and cornmeal, Cook unil mix-
nre thickens, strring constantly, Remove from fire, add cheeac,
stir urmmil well blended. Add elowly to egg volks, stirring constantly,
fold in stifly heaten egpg whites. Put ir butterod casserole (2-quart}
gt in a pan of hot water. Bake in a moderatc oven {350° [N 50

ta G0 minmkes,
CHEESE FONDUE

[Serves 6 io 8)
1 cup milk, scelded ¥ reawpoon muskard
1  eup cream 13 veospoon salt
2 reamgs, well beaten 2 cops bread crumbhe
2  cupn Wiaromsin Natues! 2  mblespoona burcter
Amerienn Checss, graied

Combine fivat 3 ingredients; add cheese, mustard, and salt, Stir in
hread crumbe  Pour into buttered casscrole, ret in hot water. BPol
with butter. Bake in a moderate oven (350° F.) 40 to 50 minutes,

CHEESE FRENCH TOQAST

{Serves 6)
3 aliten Whaconsin Nanural & egce, heaten
Atncrican Cheeee (4x4 inchen) 1 eup milk
4  slices whole-wheor bresd, 15 teaspoon silt

buiteced

Muke sandwiches from bread and checoe, out in Lalf, fasten topether
with toothpicks. Dip in combined egg, milk, and salt. Fry in butter
1o a delicate brown,

CHEESE RING
{Bexves 6 1o )
2  roblespoona butter I enp milk
2  Lohiegjovns Bour 1 cop Wisanain Naparal

Awericxn Uhepse, prealed

-"" R T e N N T
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1 eup Wisvesin Natural 4 eggps
Swing Cheese, grateid 14 1egspoon sall
Dash enyenne pepper

Make white sape¢ with butter, flonr, and mill. Add cheese, stir
until cheese is melted, Add cgge, voe at a time. Sexson with ealt
and pepper. Ponr into buttered ring wmold (814 inches in diameter,
2Le inches deep}. 3et im het weter und beke in & moderate oven
(350° F.} 40 to 50 minutes. Tnrn mold ont when ring is firm. Fill
center with, prepared vegetables or creamed fish combinstons, Gar-
nich with paprika or parsliey.

BAKED CHEESE AND SHRIMP CUSTARD

(Serves &)
4 alices butersd beend (onasts I cop cooked shrimp
may be ramoved) 2 eggs, heaten
1% poood Wiscongin Namral Il4 cups milk

Amerloan Chessn 14 tesapoon sali
Cut bread into l-inch squares. Cut cheese into emall pieces, Axrange
Iayors of brewd, shrimp, and cheess in buttered creserole, Combine
cgge, milk, and salt, Pour over comtents of casserole. Place casserole
in pen of hot water and bake in u moderstely sbow oven (325° F.)
1 hour.

CHEESE-HHAM MEDLEY

{Serves 4}
2  whlesppan: boier 1 oup boiled or baked ham,
2 whlespoons Aour chopped
1 cup milk ¥ tcaspomn sall
1 cop Wiiconsin Naotural ¥ teaspoon pepper
American Cheese. (inaly cul Paprika

Muake white samce with houer, flour, aod milk. Add cheess, atie
until melted, Add bham and seasonimgs,  Scrve hot over rice.

MACARONI WITH CHEESE AND OLIVE SAUCE
Sea fufl color ifustrotion or poge 5%

(Nerves 6)
2 cups macarani 2 cupe Wisconsin Natural
4  tablespoons buner American Chesse, gribed
3 tablespoons Sour 1 temepoon el
23 eupe milk 14 teamponn pepper

1% ta I cup smifed oflives, sliced

Cook mecaroni. Make white sauce with butter, flour, and enlic. Add
cheese {Teserving enokgh for garnishing) awmd szit and pepper; stic
antil cheess is melted, Add olives. Areaoge maecaront on warm perv-
ime plate znd pour sauee over it.  Garnish with checse,  Serve with
erillod tomatees on huttered toast rounds.
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MACARONI WITIHI CORNED BEEF
(Serves & to 8)

3l% cups macaroni 2 taps milk

Ly 13 oumee cin cormed heef 1 cop Wiseonsin MNattral

2 tablespoons Bulrer American Checse, grated
1 cup flour Brttered erumba

Cook mocaroni in saited water. Arrzpge alternate layers of macaroni
and beef in buttored baking dish, Make a white savce with botrer,
flour, and milk; melt chees in sauce. Ponr over macuroni and meat
Sprinkle with crumhs and bake in a moderate oven (350° F.) 20

niinutes.

STAGHETTI DE LUXE
(Serves §)

cops spagheid L cup mushrooims
tablespoon hulter 1 No.l ean tomato goup

oniow, fiely cat 2 cops Wiseonsin Naharal
grecn pepper, finely cul American Cheess, grated
cup stulfed ollves, sliced

Cock spaghetti. Melt butter in pan, add ovion, pepper, clives, mugh-
rooms, and soup; hemt.  Add cheese, stir until melted, Ponr over

spaghertl. Bake in huttered casserole in a moderate oven {350° F.)
30 minutes.
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NOODLES ROMANOFF

{Servea fi}
3% cup noodles 2  reaspoons Worccstershire snurce
1 cup cottage chresc Dash Fobasce saucve or red pepper
1 rfup soOr freem 1a temapoon malk
té «up onion, fineky rhopped 3% tap Wiseonsin Natural
1 cove gurlie, finely cur American Era

Cook naodles, Add cottage cheese, cream, onion, garlie, Worcester-
shire sauce, pepper, and salt. Place in buttered baking disk: (8-dneh).
Bake in a moderate oven {350° F,) 230 minotes. Remove frem
vren, sprinkle with cheese, retorn to oven for 14 minntes

RICE LOAF WITH MUSHROOM SAUCE

(Serves &)
132 cups conked rice 1 ceup hot milk
13 cups Winconsim Natural ¢ beaspoon ohivn, chopped
Amarican Cheese, grated 1% tepspoon parsley, chopped
14 eup buiter, melted 1 teaspoon green pepper, mvinced
3 cxgn, alighdy beaten 14 teasppom

1% cup bread erambs

Combioe and moix all ingredients. Put in a huttered Joaf pan, s£t in
bot weter, bake in a moderate oven (350° F.) 1 bour. Serve with
hot mushroam asmce.

Muoekhroem Sgure

2 tablespoone butter 15 teaspooo ealt
2 zhleaspoone fane 34 cup mushiroom Liguor
45 map milk 12 cop canoed mushrooms, drained

14 cup cream

Melt hutter, add flour, stir until smooth paste. Add milk, erean,
salt, and liquor, sHrring constently. Add mushrooms,

RICE MOLDS
(Serves &)
2 eggs, beaten 1 eop Wisconsin Natural
1 cup milk American Chesse, grated
1 cup rice, conked 15 lenspoon aalt

15 1esspoon pepper

Combine ol]l ingredients and mix thorewghly. Pour inte buttered
loaf pan or costard cops. Place in pan of hot witer and bake in a
moderate oven ([350° F.) 30 to 45 minotes,
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i APRICOT CANDY ROLL

3 eupe yugar 2  teaspoons vanilla
1 cup cream 14 cup cho out meats.
1 eup dried apricots, chopped finely ﬁm"

4 1eawppon sk

Combine engur, creem, apricots, and salt. Boil to woft ball stage
(236° F.). Cool to Inkewarm. Add fHavoring and nnt meats. Beat
voti! stiff enough to knead. Put on board. Enead until smooth.
Shape inta roll, Chill. Slice,

CARAMELS
214 cups sugar 215 cups cresm
3 cup com BFrup 1 maspoon vaoidle
14 teaypoon cream of (aglar 12 cup butter

Combine first 4 ingredients. Boil, atirring conetantly, to hard ball
slage (246° to 248° F.). Add vanilla apd butter. Pour into bus-
tered pens, when nearly celd cut into equarcs, Wrap in waxed paper.

ENGLISH TOFFEE

2  cups slmonds 5 tablespoons whier
1 cup suger 14 tomspoon aale
1 cup hurer Swee! choeolate

Blanch almends and toast & golden brown in oven, Pot half through
food chopper and cat remainder iote large pieces. Combine amgar,
hutter, and water, and boil to 3007 F, (brittle when dropped in cald
water}, stirring coustantly. Remove from fire, add broken mat meats
and pour into huttered pan. Grate sweet chocolate over top and
sprinkle generansly with chopped nnt meats. Cool 1) minutes. Turn
upeide down on wixed paper and sprinkle with grated chocolate
end oot meats.
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BUTTER FIIDGE

Z cups sugar 14 cup butter
I cup milk 1l tearpoon wanllls
2  aquares chocolote, groted 1 cnp nut moats, chopped

14 teafpoon cream of Lartar
Combine first 4 ingredients. Bail to soft ball stage (234° 1o 236° F.).
Add butter. Cool to lukewarm. Add vanilla. Beat until thick, add
put meats. Pour inte buttered pon.

PEANUT BUTTER FUDGE

2 cups sugar 1 mmaee chocolate, graved
2 tablespoons white corn slrMap 1 teaspoon butter

}i teaspoon esl 3 tcblespooms peanul hutter
% enp milk 1 teaspoom vanmilla

Combkine firat 4 ingredients in semcepan. Heat, stirring constantly,
until agar dissalve: and mixture comes to boiling peint. Boil to
saft hall stage (232% 30 234° F.]. Remove from fire. Melt chocolate
and butter in another sgucepan. Pour half of hot syrup over chocos
late znd butter. Cool to lTnkewarm (110° F.), without stirring, Add
peanut butter and 1§ teaspoon vanilla to remaiming eyrup, Mix well
Pownr at omce into bmttered pan (x5 inches). Add 14 teaspoon
vanilla to chocolate mixture, Beat until thick, Spread over firet
]a:ﬂ:n
SOUR CREAM FUDGE

414 cups brown sugar 1% wespoon vanilla

14 terspoon st 14 enp out mests, chopped

2 cope sour cream
Combine sugar, ealt, and crezm; cook to soft ball stage (236° F.}.
Cool to lukewarm, add vampilla. Beat until thick and creamy. Add
nut meats. Fomr into wellhuttered shallow pan.
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LIGHT OPERA CHEAMS

{1k pounds)
2 cups emgar 1§ temspoon ealt
i3 cup cream 1 ‘tsaspoon vamilla
1 oup milk 1 vup pocon meats, finely cul

1 toblespoon light corn syrop

Combine firer 5 ingredients. Cook, atirring constantly, to soft ball
stege (234° to 2356° F.}). Remova from fire; cool, without stirring,
until Inkewarm (110° F.). Add vanilla, best until creamy. Add
pecan meats, Drop by spoonfuls on huttersd pan,

PECAN CRUNCH

1% cops borzer 1 teaypoon soda

21 cnpe sugar 14 eup pecon meaty, finely chopped
13 tup wunker 134 eupa pecan meats, brokan

13 meypoon asly Mk choeolate

1 1ablespoon cider vinegar

Combine frst 5 ingredients, bring slowly to a boil, stirring ccoaeion-
ally. Beil te 290° F., without stirring, until very brittle when
dropped in cofd water. Mix soda with pecan crumbs, add with pecan
meata to bailed mixture, stirriog only enough to blend, Pour, 14 imch
thick, into buttered pau, When slightly cocled mark into sguares.
{iover top with thin layer of melted milk chocolate. Break itto

pitces when cool

PENDCHE
2  eups beown anger 15 cup mtup
2 cups BugAT 1 tepapoon vanills
¥  tublespoons butter 1 cop walnais, broken, or
1 eope rich milk 1  cop coconut

Combine firet 5 ingredienta.  Boil to saft ball stage (2347 1o 236° F.),
Cool, add vamlla. EBest uotl stiff. Add walonuts or coconmt. Ponr
into buttered pan,

PLUM PUDDING CANDY

Z cupe sogar I 1 cop reisine, choppesd

1 oup milk 13 eop dares, chopped

3 tabirspoons boner L3 cup coodied cherties, choppes
1 tepspoon vanilla 14 ¢up nuoi mesty, chopped

Combine mgar and milk in sapcepan. Add butter. Cook nntil soft
hall ie formed (234° F.). Cool nctil lokewarm. Add vanilla, heat
until creamy. Add froit and out mests. Pour ints buttered pan
(10 x 14) inches).
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CHEESE CUSTARD

(Serves 4)
1 cup Wiseonsin Waheral 2 age yolku, dighily benten
Ao Choess, e Sl '
(1] Prprika

14 2up cream
Gun.:.hine cheese and cream in domble heiler, heat slowly, stirring
until emooth. Daur over egg volks, add seasominge. Bake in eustard
cupa, set in hot water, in a moderate overn [325° to 350 F.) until
firm. Servs with jelly or preserves.

COTTAGE CHEESE CUSTARD
{Serves § 1o 10)
1% rop bread srombe, rolled and 15 1empoon salt
.ui{l:bd 2 cope cottage cheese

1 eop =ugar 3  tublespoons flour

14 cup bnotter, melted 15 cap milk

2 egg yolks . 14 mp whipping cream
Juies of 1 lemom 2  egg whites

Rind of 1 lemm, grated 14 evp nut mexts, chopped

14 Leaspoon mace

Combine brend crambs, 14 cup sagsr, and batter; line Luttered bak-
ing dish. Beat egg yolks with remeining sugar, add lemon juice und
rind, voace and szlt, thea cotlage cheese and flonr blended with milk.
Mix oll thoroughly and sicve. Add whipped eream and stiffiy beaten
egg whites, Mix lightly and peur into ermmb lined haking dish,
sprinkle with nut mests. Set in pan of hot water and hake in a
moderate oven (323° to 350° F.) 1 howr. Serve cold with whipped
eream or erushed strawherries,

HONEY CUSTARD
{Sarves B to 10)
5  eggr, alighily beaten 14" yeoepoon cinmammom
14 vap honey 4 eups moilk, sealded
3i reunpoon salt

TPovapagbide e ottt b
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Combine fira; 4 ingredients. Slowly add hot milk, stirring rapidly
Bake in ecnstard cups or large pan, s2t in water, in 2 moderate oven
(350" F.) 1 hour.
FRINCESS CUSTARD
2 lorse huoenos, diced 1% eeps milk
114 teasponns orange rind, grated - 2 egx yolks, slizhtly hepten

6 tahleapuons arange joice 2 egg whiles

2 _whleapoans mgar 2  teblespoons sugar

Z tahlespoons cormatarch 2 prubamn crothers, finely
14 teaspoon salt ernshed {optionsl)

Comhine honanaa, orange rind and orange juics. In a double hoiler
combine angsr, cornstarch, and salt, Add milk gradoelly, ook nntil
it thickens. Slowly stir inte egg yolke. Cook until thiek, about 2 1o
3 minutes. Remove from fire, fold in fruit smixture, Chill, Grzdu-
ally ndd azgsr to etifffy beaten epg whites, fold into costard, Put into
sherbet glasees, eprinkle tops with cracker erumbe,

PRUNE CUSTARD

{Server &)
4  exgs. slighr learen 2  rups milk, scoalded
14 cop sugar 1 eup couked promes, rhopped

14 teustioom salt

Comhine cgge, sugar, and galt, Add wmilk, miz well. Add prones,
sweetened to taste. Pour inte huttered molds. Set in pon of warm
water. Bake in a moderate oven {350°% F.} 45 to 55 minntes.

Froas 4 sneineena

CARAMEL ICE CREAM

{6 quorta)
2 cups segor 2  eoups sugur, caremelized
L3 eagpoon kalt B tesspoomy vanills
2 wblespocns Nour 1 gquort erénm
1 cupe milk, peokled 2 quocts milk

2 epis, well beolan

Combine sogar, salt, ond foer, add te milk, cook 20 minuates, Add
vege, ok 3 minoten over hoi woter,  Add caramelized sogar, stic
vigorourly wolil sugar in melied ioto custerd. Cool  Add wanille,
eream, and milk. Freeze in iee crcam freczer.

CIIOCOLATE ICE CREAM
(Serven 12)
1% murehmnllows 113 cups ereem, whipped
1 eop milk 13 wenspnon yandlla
1 squore chocalate, grated

Uanehine morshmallows and milk, nielt over law fice. Cool.  Add
reaunining ingredients, mix.  Pour into two refrigerator traya, Freeze,
stirring two or Lhree times.
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CHOCOLATE MINT ICE CREAM
(2 quarta)

4 mpr milk
1 tablespoon gelatin
2  agmares chocolate

egx yolkn, alightly beaten
egg whiles, stiffly beaten
cupe rream, whipped
tnblespnon vanilla
teanpoan ming exirect

Ll TR ]

Scald milk with gelatin and chocolate, Mix sugar, flonr, and salt, add
to milk mixtore, stirving frequently until it begins to thicken. Add
part of hot mixture to egg yolks, return to hot mixture, cook 1 min-
ute. Chill until thickened, beat wntil light. AA3d egr whites, cream,
vanilla, and mint extracts. Pour into refrigerator tray, freeze, about
%4 hour. Beat unil snooth.

COTTAGE CHEESE ICE CREAM

2  egp yolks, heaten 1 cup rottage cheeas, sicved
1 cnp sugar 2 cups rich milk
2 oupa milk, acalded ‘3 feampoon vanille

Combine egg yolks, sugar, and milk. Cock over hot water until con-
lstency of custard. Cool Immediately over cold water. Put cottage
thoese through sieve. Combine cottage cheess and milk, add vanilla.
Combine two mixtures. Freeze in ice cream freezer,

EGGNOG ICE CEEAM

(1 guare)
R  cups rich mikk ] 2 cups whipping cream
3} cop soaur 1 teaspoon notmeg
1i rraspoom salt : 134 rampooos Havoring

b =gr rolks

Combine first 4 ingredients, cook uutil consistency of eoft cuestard.
Cool. Whip cream almost stiff, fold inte costard, sdd nutmeg and
flavoring. Pour inte refriperator tray. Freeze unti] almeost firomn
Pour inte chilled bowl. Beat with rotary or electrie beater wmntil
well blended. Return to fray and Frccze until ficm,

PEPPEEMINT ICE CHEAM
(Servea 6)

1 pound peppermaint stick cendy 1 pint whipping cream
1 pint milk

Sogk candy in milk avernight. Whip cream, combine with candy and
milk., Pour inte refrigerator tray. Frosse.
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PUMPKIN ICE CREAM

(Servea 3) ,

15% cups mills, sealded 2 teanpoons gelotin

1%% cups sogar 4 cop cold waker

2  teblespooma corngtarch 4 epg yollo, beaten

1 teaspoon cinnemen 2 tblespoons prescrved orange

14 tesspoon oetmeg pael, or 1 rablespoon orangs
" 14 teaspoon salt TG, mnm_d

135 cops canned pumpkin 1 cap whipping cream

Add combined sagay, cormatsrch, spices, salt, and punmpkin 1o hot
milk, Cook until thick. Bemove from fire, add geclatin dissolved in
water, sir well, add egg volks aod oramge peel, blend well Coal
Whip cream, fold inte mixture, Pour into ons large or twe emall
refriperator trays. Freegze, edrring once or twice.

APRICOT MANHATTAN MOUSSE

[Seaves 8)
215 cupa apticots, sieved 5 ublespooms cold water
& tablespoons {emon juice 135 enps whipping oream
14 eup suger 1% eap confectionet=’ sugar
3 teaspeans gelailn 13 tcaspoons vanilla

Add lernon juice and sugzr to npricots, stir until dissolved, Soak 114
teaspuons gelatin iy 134 tablespouns water, dissolve over hot water.
Add to apricot mixture. Pour inte two refrigeratar trays, place in
refrigerator. Whip cream until it holds shape, add sugar and vanills,

F unedinige o adevi g}
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Boak remaimng geladn in remalning water, dissolve over hot water.
Coal, edd to croam. 3Spread whipped cream mixture over aprical
mixture, Freeze,
RHUBAREB MOUSSE
{Serven & to B}

1 rup rhubarh, coaked and 1 cop cream, whipped
mashed }: teaspoon wonillz
1% cup sugar 34 teaspoom mace

Combine rhuberb and sugar, mix well, Cool. Fold into eream, add
vanilla and mace. Pour ioto refrigerator tray. At coldest tempera-
ture, frecze 2 to 4 hoors. Scrve with maraschine cherrics

ORANGE CREAM SHERBET

(Serves 13}

2  tups crezm 1 cup walnois ar pecan meats,
2% cups sogor chopped (OI{'U-FEID
1 quart milk 1 cop orange juice

T4 cup lemon joice
Combing crewm, suger, and milk. Add oot meata. Partially freeze
in ice cream freezer. Add fruit juices, continue freezing,

Praahibinos

BUTTERSCOTCH GRAHAM CRACKER PUDDING
(Derves fi)
%4 cop peonuf buter 1l cop grabham crackers, crushed

Blend peanuat hutter znd grabam erackers, Line pan (4x® inchea},
pressing firmly. Chill

Filling
1  cup brown sugor 14 cup bhuner
14 cup flour 14 tenmpoon vonilln
14 teaspoon aalt 1 cnp whipping cremm
2  cops milk, sealded ¥ cop confechooers” sugur

% ezz yolks, beaten
Mix dry ingredicots thocoughly, zdd gradually to milk, Cook in
double boiler until thick. Add slewly to egg yolks, return to don-
hle boiler, cook 3 minutes. Add butter and vanillz, coel. Ponr
into eroet. Chill. Whip cream, add confectioners’ engar. Sprezd on
custard bafore serving,

COTTAGE CHEESE PUIDIMNG

(Serves B to 1O)
3 rcops cottnge chesse, sitred 4 oggs, slighily heaten
1 cuop rich milk or eream 1 teaspoon galt
14 cop sugar 1 tesspoon wanilla

Combine chesse and reilk. Add sugar gradually to egge, stirring
constantly. Combine mixtire, add salt and vanilla, stir well. Pour
into buitered pan or custard cups, plece in pan of hot water. Bake
in a moderats gven (350° F.) umiil firm, obont 1 hour,



SPFICED CRUME PUDDING

{Serves 6}
1 cup dry bhread crumbs ¥ ¢zp flour
1 oup sour milk 1 rcagpoun acda
14 cop hulter L teaspoon, cinnamon
1 cop brown sug= 14 teaspoon efoves
2  1ablegpoons molasses 4 cup raisma

Soak crumbs in milk half an hour. Blend butter and eugar, add
molasses, Add sifted dry ingredients, then raisins. Powr into bats
toxed baking dish. Bake in a moderste oven (3507 F.) 45 minutes,

CUSTARD BREAD FUDDING

{Serves 8]
2 cups soft bresd erimba Salt
4 cupe milk, scaldead Yanilis
2 egge 34 oup butter, melied
2 spg yolks Ii oup atrewberry jam
L3 €UD AUEAT

Add Bread erumbs to milk. Heat eggr and egg yolks together alight-
ly, add sugar and salt. Add bread crumb mxture, vanilla, and but-
ter; mix well. Pour imto eight huttered individoal cnstard cupe, set
in hot water, and bake in 4 moderate oven (350° F.) 45 to 50 min-
ates. Remove from oven, spread esch with jam or jelly, Top
with meringne.
Meringue
2 ogg whiles 4 tableapoona sngar

Best egg whitee watil stiff, add sugar, beat until glossy, Spread over
pudding. Return to a moderately slow oven (300° F.} 20 10 25

minutes.
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INDIAN PUDDING
{Sexves 6 o B)

5 oops milk 1 tesspoon =alt

5 tablespoons cornmeal 3§ tearpoon cIGHAGION
2  hlespoons buiter 14 1easpoon gnger

1 onp m'l‘.uueg 2 eyxs, well beaten

Seald 4 cnps mitk, add cornmeal gradually. Coek over water 20
minntes. Add remseining ingredients, Ponr inte butterad pudding
dish. Pour remaining milk over top. Bake in a slow oven {273° to
300° F.) 2 to 3 hours. Serve with plain or whipped cream ox vanilla
ice creao.

LEMON PUDDING
{Servee 6 1o B)

& 1iablespoons Sour 1l cop milk

3 tahlmpooos boiler Juice of 1 lemon

1 oup mogar ~ Rind of T lewon, grated
2 ogg yolls, heaten 2  rgx whitea

Combine flour, butier, and 24 cup suger. Add ezp yoliks, milk, Jemon
joics and rind. Beat well Add remaining sugar te etifly beaten
ege whites, fold into first mixture. Pour into bustered baking dish,
place in pan of hot water. Bake in a moderate oven {3507 F.) 1
howr. Chill. Tap with whipped cream. The top ie like cake, the
under portion a delicious lemon jelly, .

ORANGE PUDDING

(Serves 6 to §)
2 cope milk : ¢ teaspoon vamilla er almond
14 oup muger flavoring
1 cap cormatarch :ior 4 oranges
T4 aalt CUp MUEAT
TeRE W

I egg, Sighdr beaten

Scald 1% cups milk. Combine sugar, cornstarch, and salt, add 13
cup milk and cgg. Add hot milk, Cook until thick, add flavoring,
cool. Teel oranges, cut inko chunks, sprinkle with sugzr, allow to
stand 20 minutes, Combipe oranges with, custard. Strve with cream,

BAKED PEACH PUDDING
{Serves 6 to 8)

2  enpr milk, seabded L reaspooh mutmeg

2  cups whole wheat bread artimbs ¥ teaspoon aslt

1% rcup sogar 2 cnps fresh peachas, alfced
2 sggs, beaten 2 pablespoony bukter

Ponr hot milk over bread ammbe, cool. Add suger, cggs, nunmog,
and ealt; miz. Fold in peaches. Pour imoe buttered baking dish, dot
with hutter, Bake nntil peaches are tender,
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PEACH CREAM PUDDING

(Servea 5}
1 eup milk, scalded 14 temspoon vanilla
i oop sugar 1 mp peaches demined snd diced
¥ teappaon salt 14 eup walnots, chopped
124 teapoons corngtarch) 14 rep whippiog eream

2 exy yollks
Comhine sugar, salt, and cornetarch, Add hot milk, eook until thick.
Add egg yolke and vanilla. Cool. Fold peaches, nut meats, and
whipgped crexm into custard,

SWEET POTATO PUDDING

(Serves B)
6 balled or bakzd sweet potatoss, Rind of T Iemeon, grated
mashed 4 epg volks
B4 eop butter Ly teospoon mabbig
& ropa milk 1% cups angor
14 teaspoon cinnemon L4 teaspoon allapice

Gombine all ingredients, beat thoroughly. Bake in battered covered
rasserole in 5 maderately slow oven (325° F.) 45 minutes, Remove
cover and bake 15 minutes.

PRINELLA PUDDING

(Berves 6 to 8)
1 cop whipplng cream 14 cup honer
1 cop mitk 1 muwhlespoon vanilla extenct
I cop sugar 12 slicem soit bread
3 tablmpoons cormstarch 11% cups cooked prones, plited
4 orp wilk, cold sod chopped

14 eop shredded coooont, woeasted

Combine cream, inilk, and 3] cap sugar im saucepan sud hring 1o
boiling point. Moisten cornstarch with cold milk, stiz imo hot mix-
ture. Cook vntil thickened. Add butter and vanilla. Cool until
Inkewarm. HRemowe trusts from hresd, cube. Tosst mnder broiler
Harme. Combine prunes with bread cubes and remaining sugar,
Areange half in bottom of latge pudding dish. Spread half of the
custard over promo mixture. Add remaining prune mixture. Top
with custard, eprinkle with toasted voconut. Chill 8 to 10 honrs

RICE BAVARIAN

3 cups milk Y cop suger

4 cup lacvon viad, praved 2  wblespoona gelatin

14 cup riew I cup vold water

i teppoon sale 1 vop whipping cresm
1 weaspoon Aavoring Srawhecrles or other fruly

Pat mJ:‘.I.'I: and lemon rind in douhle boiler. When hot 3dd rice and
salt, stirring. Cook uotil tice is tender, Add favoring, smgar, and
geletin sosked in water, mix carefully. Whip eream, fold into rice
inixture o it begins 16 ast. Paur into wmold, chill, Serve with fruit.
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DOWN EAST RICE PUDDING

{Serves B to 14)
1% cop ries 1 1sblespoon butter
2 cups milk Salt
H cup molames Haising, dates or fGge {optional)

Combine all ingredients in order. RBake im buitered beking dish in
madérate oven (350° F.) 2 houm, As it thickeps, add meore milk
Serve hot with cream.

LEMON CREAM RICE PUDDING

1% enp rice 114 1ablespoony lemon joice

3 o milk B teazpoon salt

2  egg yolks, bemen 2 thlopoons comfeclioness’ sogal
14 eup sugar 4 waspoan lemon exilroct

Rind of 1 lemon, grated 2  cgp whites

Cook rice in milk in double boiler vntil spft. Add egg yolks, sugar.
lemen rvind and joice, and salt, Cook mntil mivtnre thickens. Ponr
into buttered baking dish. Fold powdered ecgar end lempom extract
graduoally into stifly beaten egg whites, pila on top of pudding. Bake
in 2 moderate oven {350° I.) voul lightly browned. Serve with
cream or a froit ssuce. As a variation the whites may be folded into
the hot rusturd and haked as a sonffle.

RAISIN RICE PUDDING

(Serves 6 10 8}
4 cup rice & oggs, besten
4 enpr milk 2  yesspoony vanilla
3 iablespoons buiter 1 cup raiddos
14 teagpnon salt Clnnpmen
14 eup sougar MNutrrey

Cook rice. Add remaining ingredients.  Pour into buitered casserols,
set i hot weter. Sprinkles with cinpamon aod wutmeg. Bake in a
moderate oven [(330° F.) 1 to 115 bours.

‘SOUR CREAM RAISIN PUDDING

{Sexves 4}
2 gy, alightly heaten 34 teaspoon salt
2  cups Ieary sour eream Lt teaspoon clomeman
14 cop mugar 1 rup kwivins

Combine eges and cream. Add rempining ingrediemts, mix weell
Pour inte butteved cesserole set in water. Bake in a moderate oven
(350* F.) 1 hour.



PEPPERMINT TAPIQOCA CREAM
(Serves 6)

2  cope mailk, seslded 14 tesspoon st

3 ablesproms gronulsted taptoca 2 egs yolkas

} cop pepperming candy, crudwd 2 ogg whiles
Add tapioca to hot milk, cook until clear. Add candy and ealt to
egg yalks, gradually stir in hot tapicea and milk. Return to double
Loiler and coak until elightly thickened. Fold in stifily beaten ege
whites, Serve in sherbet glasees with choeolate sance.

PINEAPPLE TAFIOCA CREAM

{Serves 6]
2 cwpe milk, cealded Ly cup waler
3  sablespooma tapiocs 2  egg whites
2 egg yolks, heaten 1 1ablesgoon lemon juice
1 tesspoon salt % oup pineapple, cubed

1 CIp SUgAT
Add tapioea to milk, cook nntl tapioen is transparent, Add cpp
yolks snd ealt, Allow to stand until cool. Cock eugar and wates
until it threads. Pour over stiffly beaten egg whites, Beat atead-
ily, add lemon joice, beat again, add pincapple. Combine helf of
this mixture with tapioca custard, Pour into bowl, cover top with
remaindng fruit maringne. Serva very cold

SURPRISE SOUR CREAM PUDDING

(Serves 12)
2  nhlespoons Imiter 2 teaspoons baldng powder
34 cop xoger 1% teaspoon sall
!  1easpoon vanllla 1 cup milk
T eqn, Deston 2 oupe beovo pngar
1% eaps Hour 2 mps sour cream

Cream butter and mgar, add vanilia and egg. Add sifted dry ip-
gredicots alteroately with mile Heat thoxoughly, Bake in deep
battered pan, Sprinkle top with brown sugar and pour sour cream
over. Bake in & modezate oven (375° F.} 20 to 40 minates, Patter
rises to top, cresmn and sugar form a caramel sswce. Turn mpeide
down, Serve bot or cold with cream,

BUTTERSCOTCH FLUFF
(Zerver 8 1o 10)

3  1ablespoons huiter, melisd 3 egmy slighidy beatom
1 enp bvown sugar 14 teaspoom salt

4 caps milk, sealded 1 tensporm vanills

2  cups soft hread crumbe 1 rup marghraallows

Combine butter and sogar, Add milk, stir antil blended. Add
bread crumbwe, cool. Combine egga, salt, and vanilla, stir into firer
mixture, Arrange marsfimallowa in hottom of buttered casserole,
cover with pndeding, Set in hot water. Bake, uncovered, in & mod-
erate oven {350° F.} 1 bhoor,
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COCONUT SOUFFLE

{Serves §)
2 omps milk TE U SOBAT
14 cop grannlated tapioca 1 teaspoon salt
2 tablespoons hotrer 115 eups coconut, shredded
3  egg yolks, well bealen 3 epg whites
1 teospour wanilln

Scald milk in double beiler, add tapioca, cock until clear, add butter,
Comhine egg volks, vanilla, sugar, salt, and 3% ecap cocoout, add
milk mixtore. Mix well, Fold in stifly beoten ezg whites, Pour
into butiered baking dish, place in psn of hot water. Bake in a
moderate oven, {350° ¥,} 30 minutea Sprinkle with remaining ¢oco-
prat, Lale gnother 20 ta 30 mipoates or until souffle i fem,

CHOOOLATE ICE BOX CAKE

B& soconmt MIRCANGOTLE 2  wvares chocolata

ki cup milk 1 cup confactloners’ jogar

5 epg rolks 24 cup buiter, softenad

13 cmp sugar egg whires
Rol! macaroons fine with rolling pin. Line a spring form pan with
a partion of the crambe. Melt chocolate in deable bailer, combine
¢zg yolks, milk, and sugar amd add to the chotolate, stirring com-
staatly uotil mixtore thickens. Cool, Add powdered sugar amd
butter, combine with custard, Add stifily heaten egg whites. Pour
inte crumb lined pan. Cover top with remaining crombs.  Refriger-
ate for 24 bours, Serve with whipped cream,

L4 |

75



CHOCOLATE PEPPERMINT FUDDING
Sea fall ecder Mudlraion on page 64
(Serves 16 1o 207

Y, poand pepperriint stick candy 18 ludy fingers, separsted

1 eup whipping cream 1 cup whippiog eraam

1 iablespoon gelain 14 poummint stick candy,
2  tablé=poong sold waler oru

1 «cop cream, whippsd 3 cup chorolote shas

Break candy into bits, combine with 1 eup eream, plase in domble
buailer, cover, heat nntil the candy melte {15 to 20 minotes), Sprinkle
gelatin over water, let stand 53 minntes, add to hot eream, stir until
dissolved, conl. Add 1 cup cream, whipped. Line bottom and sides
of a mold (8 inches) with lady fingers {chocolate, if obtainable}, fill
with cream mixtare, Cover, chill £ to 10 honrs, TUnmold upon a
platter, garnish with whipped cream. Top with a wreath of erushed
pepperming candy with chocolate shot in the center,

S Pk~ o] Miseeilsieogs

CHRISTMAS PUDDING

(Serves 4)
2 rcupse grahum floor 1 cop raizins
g temapoon sods 1% cup not mestr, chopped
14 wampoon ginper 1 egg, well banten
1 tesspoon i amon 1 eup milk
14 teaspeon salt 1 cop molesses

Thoronghly blend the ficst 5 ingredients, Add raising and not meats.
Add combined liqoid ingredients, beat until smooth. Flace mixture
in a quart mold, Steam 2 hours. Serve hot with sauce,

Sance
1 eup sagay 1 egz, wall heaten
b4y eup hoiling watew I rcablowpoon Puner

Combine sugsr and water and covk to the consistency of symp
(232° F.). Pour syrup over ¢gg, add hoiter, mix thoronghly.

HONEY BRAN F{DDING

{Servea 6)
14 up buiter 1 cop fioar
4 rap honey 14 tepsponn aodm
1 egg, well benten 14 tesspoon sell
1% rop milk 1 enp raisina

1% peckage Jean

Blend butter and homey. Add &gz, wmilk, and afl hran, Sift dvy
ingredients together three times, mix with raftins, add to fimt mix-
toye, mixing jnst enough to moisten. Fill butteved mold 34 famll
Cover tightly, steam for 2 hours. Serve with hard sauce.
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LIEERTY PLUM PUDDING

1 pound seediews reisins 1 tesspoon cinnamon

| pound curranis 2 tesspoons salt

I cup mixed nut wesats 215 cups fine, dry bread crumbs
1'; «ups suct, finely chopped 5 egoe, well beaten

215 cups Raur L cop cotinge cheese

2  beaspdony Joda 2  enp= light molassea

1 t1esspoem chvven 1 cup luwrermilk

1 1teaspoon eilepive 1 cop cream

1 teaspoon nulmes 14 eup fruit juire

Scald fruir, drain and dry. Add nut meata and suet, deedge with 1
cip flonr. Sift dry iogredients three times, add crombs aod mix,
Blend egg and cottsge chesss thoroughly, add remaining ingredi-
ents, mix well, add to dry ingredients, Mix lightly, Fold i finitz,
outE, and auet, mixing umtil froit is well distributed, Poor into two
buttered molds (3 pounds). Cover and steam for 3 homrs. ool
puddinge, wrap in heavy waved paper, store in cool, dry place. Re-
steam, serve with hot hard sance.

Hsrd Sanee

214 cups confectfonem’ sugap 1 tesspoon vanifla
2  ocups botler, softened

Combine all ingredients, Llend well. Chill urtil ready for wse.

Foirrgeppston, A% st fog, . et s ULTEa oo




BUTTERSCOTCH CREAM PUFFS
(20 cream putfa)

Lt cup batter 3% teaspoon selt

T  eop bolling waler 4  epge

1 cnp ftour :
Add batter ta water, hoat ucti) butter mekte. Add fiour and ealt.
Cook, stirring vigorously antil mixtwre lesves side of pan. Hemove
from fire, cool 1 minore, Add ¢ggs, one at a time, beating after each
addition. Drop EE' heaping teaspoonfnla 2 inches apart on buttered
baking eheet, Bake in & hot oven (450° F.} 10 minutes, rednee heat
to 400° F. for 25 minutes, Cool, split, SIL

Filling
1 <np sugar 3 aggs .
% eup flowr 115 reaspoone vanills
4 tesdpoon aait 1 cup coearn, whipped
3  cope milk, scalded :

Combine dry ingredients in top of donbla hoiler. Add hot milk
gradually, stirving constantly. &a’k putil thick, etirring constamly.
Add ege. Cook 3 minntes. Cool. Add vanilla and eenm. Top
with sauce. :
Batterscntch Sauce

1 cup brown cogsr 2 tablespoong white corn syrop

Y% cup rich milk 2 tablespoons homer
Combine all ingredients, Stir potil boiling. Simmer for 3 minutes.



SATURDAY™S PUDDING

{Zerves 10)
2% cups Aour 3 cup molesses
113 temspoons souda 1 «cup sour milk o buntermilk
14 teszpoom aalr ¥; CHp reiins

2 oup butter, softencd

Sift dry ingredients 10gether three timea. Combine butter, molesses,
and milk, Add reisina, Add dry ingredicnts, heat well. Pour into

one or two buttered molds, Steam 2 to 3 hoors.  Serve with whipped
araam,

CARAMELLED APPLES

B apples 1 cop Browm sugar
16 mwarshioaliows T4 cup nul meain, almonds
1 eup butter preforred

Arrange 1wo layers of apples, cat into eighths, marshmaliowe cut into
thirds, butter cut into pieces, brown sngar, and mut meats in a bats
tered baking dieh. Bake in moderate oven (3507 F.), basting occa-
sionally, Cool. Serve with whipped ereem. Also delicioms served
with pork, turkey, or chicken,

FILLED DESSERT COFFEE CAKE

(Sorves 12
Batier
4 teaspontia beking powder L cup bulter
I tewspoon =ait 2 g
14 Leaspoon mece or noLmcg 1l cup milk

14 teaspoon cinnamon

Sift dry ingredients topether. Work or cnt in buatter. Combine egpga
and milk acd add, miz lightly, Put io a buttered round cake pan

and cover with the following top mixtare:

Top Mixmore

1§ ooy huater 13 tsaapaon asll
¥ cup hrova mgar 3% cup almonds, Gnely cut
3 1blespoons flonr 1 rcup whippivg cream

13 teaspoon clensman

Cream butter and brown eugar, add cinoamon, salt, aud Jouy; miz
well. Spread over the tap of the coffee cake. Sentter the almonds
over thie.

Bake in 5 moderately hot oven (3757 to 400° F.) zhout 45 minutes.
When cool, split cake in half and epread with the whipped cream
{which has been whipped, sweelened, rod flevaredt. Cover with
the upper balf. Serve with more whipped cream, catting sections
Bke pie,
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BUTTERMILK HAM S(UFFLE

{Serves G}
4 nablespoone hutter 4 egg yolks, slightly heaten
5  tablespoons dour 2 cups cooled liam, ground
13§ cups butermilk 4 wgg whites

Make white sance with butter, floor, and buttermilk, Add gredoaily
to egz yolkse. Cool slightly. Fold in ham and etiffly beaten egg
whites, Add salt if necessary. Pour iute butiered baking dish.
Bake it & moderate oven (350° F.) 50 minntes.

CHEESE HAM CASSEROLE

2 tablesponny butier 2 cum maceroul, socbed

114 rablespoons dlour 14 teaspoon malt

1 eup milk 1% cops Jeftover hom, chopped

1 cup Wiscobsin Natoral 2 1ablespoons horserndish
Amerienn Cheese, graved 2  teaspoons prepared musiad

Make whits sance with first 3 ingredients, Add checsc, macaroni,
and sult; mix Pour inte buttered casserole. Combime remaining
ingredienta and mix, sprinkle over top of macarani, presaing into mix-
tore elightly,. Bake in a moderate oven (350° F.) 20 minutes.

ENGLISH LAMB CHOFS

(Serves 5)
1  rteaspoona aalt 4 tablespoans flour
& maspoqn pepper 1 tmanpoon Warcoatershire sawsea
14 cop moclted hutter 1 cup bresd crumbe
5 lomb ahonlder clwops 1% vops Wisconaln Nobaral
batter Ameriern Cheeosr, grated

?’,«ﬁ“cupa milk
Combine salt, pepper, and butter, Let chops stand in this mixture
{marinste} 10 to 30 minutes, then broil en one gide 5 minutes. Cool.
Make white sauce from butter, milk, flour, and Worcestershive saucs,
Sproad on uncocked side of chops, Sprinkle with bread crumba
mixed with cheese. Flace on oven-proof glase plate and beke in a
moderate aven (350° F.) 1 hour,
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BRAISED LIVER

(Serves 6)
I  pound lvee, aliend 2  onjoma, sliced
Hour - Salt
2 tablapoons hutter Pepper

2  ocups pwieel OF sSour cream

Dip liver in hoidling water, xcll in flour. Fry slowly in butter until
meat is brown, Pour eream over liver. Add oniens, ealt, and pep-
per; simmer 30 to 40 minutes, or beke in & moderate oven (350" F.)
30 to 40 minutes,

HUNTINGTON CHICKEN

(Serves Gt B}
2  cups musceroni 3 tablespoons pimientn, Gnely cul
1% tablespoon buiter 1 cup b chicken broth
3% tahlesppon flour ' 2  copr cooloed ¢hicken, diced
12 oup oveary, sealded Salt
L eup croam cheesn Pepper

Cook macaroni. Make eream sance of butter, flour, and cream. Add
cheese, pimientn, and chicken brothy mix. Add chicken and maca.
romi, edd sessonings. Pour into bottered casserole, Bake in o
maderate oven (320° F.} 30 to 45 mivates.

ROAST STUFFED PHEASANTS
See frdl eolor Musirotlon on page BG

(Serves & to 8)
2  phessanis Smifing
Salk 14 eup buttes

Singe, clean, wash, end dry pheasants. RBub inside with salt. Put
the stufficg lightly into the bedy cavity and ineide the neck where
the crop was removed, Skewer or sew the openingt. Truss. Brosh
hroast, legs, and wings with hutter and place pheasants on their
hogks on a rack in a ehellow pan. Roast, uncovered, in a moderete
oven (325° o 350" F.). Baste pheasants with melied hurter a1 hali-
hour intervale during the roaeting. Cover any partz of the phearonts
which become tos brown with two thicknessea of cheesecloth which
has baen wrung out of hot water and then dipped into melted butter,
The time of roasting depends on ths size and age of the phessants,
degree of fatness, ete,

Stuffing
24 cup butber 215 tenapoons sale
14 cuop onior, minced 214 teaspoons ground sage
215 guaris zolt bread crombe 14 tesapann pepper

Melt butter in a skiller, add oniom and ceok until onion is trams
parent, Add crumba and searonings and str and heat until emmbe
are slightly brown.



CRABMEAT DELIGHT
[Serves ¢ to A)

2  tablespoons hotter 14 cup Parmesnn Cheese, groted
2 tublespoons flour 15 cup hateer
2 eups cream, senided Salt
14 conp Wigronsin Katoral Cayenma poppes
Bwlsa Cheese, giuted & tups cmbraeat

Malkce white sance of firat 3 ingredients, Add cheeae, stir nutil melted.
Add remaining butter, beating hard. Season with salt and cayenne.
Arrsnge crabmest in shallow buttered capacrnle. Pour ssuce over
crabmeat. Place in a moderately hot broiler 8 to 10 minutes, uotil
a golden brown,

CHEBSE SALMON LOAF
{Berves §)
1 poumd can (% cups) selmon, 14 teaspoon ealt
l!:i.ﬂakbdw o N 1 I zup bread crumbe
clps Wisconns atiry 2  teblespoons hatter, maslied
Arwerican Cheene, g'_rahcl 1 tablespoon lemon ;nlna

1 «gg, beaten 14
teaspoon pEppeT
¥ cup cream Buttered oromhis

Combine firet © ingrediente.  Shape imte buttered loef pan. Sprinkle
with cyomhs. Bake in 3 moderate oven (350° F.) 30 minuten Serve
hot ot cold with celery rance.

Celery Sance
Combine 2 cups well-tensoned white sance with T eup chopped relery.

SALMON ROLY POLY
(Serves B to 10)

Dough
2 cope flowr - 4 cup boreer
3 tempoons baking powder 1 egp, bewien
14 teaspoon salt L3 ¢up milk

Sift ‘dry ingredients together, Add butter, cotting until mixtare
regemhbles fine meal. Add combined ogg end milk. EKnead lightly
for 30 seconds, Roll to vectanmular shape sheot 1 inch thick,

Filling
1% eups (No. 1 1all can) salmon, 1% teospoons parsley, chopped
Haxed (optionaly P
1 cup milk or salad dressing 14 cup sweet pickle, chopwel
2 tesspoons pnion, choapped 1% teagpoon salg

Combhine all ingredients, epread over dengh, roll Hke Jelly roll. Bake
on buttered heking sheet in & hot aven (425° F.) 40 minutes,

CF it vt rapnd Javize }
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Sance
2 cops Wisconain Naiural 3 eup milk
American Cheesa, prated

Melt cheese in top of double hoiler, Add milk graduelly, stirdng
constantly until sauce is smooth. Serve over salmon in individoal

4

$ETVIGES.

SALMON AND CHEESE CASSEROLE

{Sexves 5 to 10)
2 cups mashed potnboss T4 tendpoon capenne
1 cup bat mediion white sauee Dash of pepper
13 ops Wiseonydn Natural 2  rope cantied sabivon, Baked
Armwerican Cheese, grated 1 cnp hoapeared hread crumhin

14 teaspoon palt

Place potatoes in buttered casercle. Combine white sauce, chesas,
and sensonings, stir until cheese is melted. Ponr haif of sauce over
potatoes. Add azlmon to remaining sance, pour aver contents of cae-
serole. Sprinkle with orumbs. Bake in & moderate oven (350° F.)
20 minntes,

COTTAGE CHEESE AND SALMON LOAF

(Serves 10)
Cheese Layer
14 tablespoon gelatie 5 cupe cottage cheess, sloved
2  inblespoons cold milk 1i tesspoon onion, minced
14 cup hot milk i teaspoon aalt

Boak gelatin in cold milk and dissolve in hot milk. Combine with
temaining ingredients.  Chill until mixtare begine to thicken, Pour
inte mold. Refrigerste ool firm.

Salmon Layer
2 cope red selmon, Maked 1 ioblespoon lemon jreice
1  eup salad dressing 14 mblespoon gelutin
14 cup celery, finely chopped 2 tohlespoons cold wator

Combine salmon, salad dressing, celery, and lemon juice, Saak gela-
tin in cold water for five minutes, then dissolve ovar hot water.  Add
to salmon mixture. Coal. Pour over cheese layer. To serve, unmold
oo lerge platter and garnigh with water eress and toxmsto slices,

CASSEROLE OF SEA FOOD

{Serves & to 20}
3 bhard-coocked sgma, aliced 1 cup Wisconain Namrol
1 cuop tuna Hib Ameriean Cheese, diced
34 cup shrimp 1 seagpoon salt
I ecup erobment 4 1ublespoons butter
1 cup mushrooms 4 mblespoons fowr

ol ptiaine an evi *P:l.;_"f"j
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Salt 1 «cup dry Lremd cruanls
Pepper 14 cup buHer, mefted
2 cups palk

Arrange egge in bottom of huttered eazserole. Cover with tuna fish,
shrimp, and c¢rabmeat. Add mushrooms, cheess, and 2alt. Make
white sance of butier, flonr, salt, pepper, and milk. Pour cver coh-
tents of caseexple, Mix bread crombe and Butter, sprickle over top,
Buke in ‘a moderate oven (360° F,) 35 minoies,

SHRIMFP FONDUE

{Sexrves 8)
5 alices white or cracked wheat 2 cups Wiscomsim Mameal
Beead Amecican Cheese, grated
Butter 3 ega, alightly heaten
2 cup (1 can) shrimp 2 cops milk

Salt imd pipper

Remove crust from bread, spresd bresd generonsly with botter, emt
inte T4-inch cobes. Avrange layer in hottom of caseerole, then layer
of shomp, then layer of cheese, aprinkling each layer with salt and
pepper- Repeat above layers wmtil ingredients are weed. Combine
egga and milk, pour over contents of casserole, set in hot water,
Bake in a moderate oven (3507 F.) 30 to 60 minotes.
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SHEIMP AND RICE EN CASSEROLE

{Serves O)
1 rcup cooked shrimp 6 tablespooma tomsbe cabmp
3  cupe hoiled rice 14 teagpoon Tobasco sauce
2  cups creem 1 tesspoon Worcastershive aaaes
1 tahlegpoon hotter Bread or cracker crumba, buttered

Combine first 7 ingredients and heat thoronghly in double hoiler.
Pour into buitered cassercle. Sprinkle top with buttered hroad or
rracker crumbs. Bake in a moderate ovem (330° B} 30 mimates

ESCALLOPED TUNA

{Serves 6 to 8}
4 rabiespoons hutter ¥ green pepper, minced
4 tablespoons oar 1 can muna fish, Aaked (1 eup)
2 enpy milk 2  cups soff breed onbes
¥ teaspoon salt ¥ oup cornfakes
1 cup Wisconsin Natarul L% eup Wisconsin Netaral
Armgricen Cheess, graped American Cheess, prated

3 cup atulfed olives, sliced

Make & white saoce with butter, flour, and milk. Add sslx Add
che¢se, blend. Add olives, green pepper, and tuns fish. Arragge
Jayer of bread cobes on bottom oi buttered casserole. Pour half of
tuna fish mixturs over hread. Spread another layer of hread enbes
over tama fish, Cover with remaining tuna fish, Top with cornflakes,
apriokle with cheese. Bake in a moderzte oven (350° F.} 20 minvtes.

RICE, TUNA FISH, AND CHEESE CASSEROLE
(Servea 8 to 14)

2  iablespoona butter 2 cupr Wisconsin Notoeal

2 iahlamgoong fone American Cheese, greted

2 cupe mi'k 2 rups rice, cooked

L4 teaapoon aalt T-qunece can tana fish

1f teaspoon paprika 14 cup heend crnmbe, boxered

Make white sance with butter, flour, and milk. Add salt, paprika,
end cheess, In m butiered cassercle {2-quart) arrange layers of vice,
tunz fish, and sauce. Cowver top with crumbs. Bake in a moderate
oven {3307 o 3757 F.) 30 minutes.

CHEESE PUFFIT

2 copa ham, ground B slices bread, cuhed
2 ablespoona Mutter 2 tga rolks, slightly beaten
2 oups Wikcondin MNetoral 2 egm whiles

Amrerican Cheess, grated
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Fry ham in hl'llt'l:er. Combing cheese and bresd with egz yolke, Add
ham. Fold atiffly beaten egg whites into mixire. Pour into bat-
tered baking dish and bake in a moderate oven (350° F.) 45 mimwtes.

FISH PUDDMNG
(Serves 7 to B)

1 guart boiling water & tahlespoons flouar

32 lemom, aliccd

1 omion, mimced
Salx

Bay leof

Whale allapice

1% pounds huliha

2 cupe rich milk
1 temspoon mlt

Pepper
2  teaspooms onion jndoe

4 epg yolks
4  egg whites, siilfly beaten

6 pwblespanys butter

Combine water, lemon, onion, salt, bay leaf, and allspice. Simmer
figh in this liquid 30 minutes, Cool. Remove skin and hones, flake.
Mzke white sance with butter, flour, milk, and seesonings, Add egg
yolks ond fish. Fold into egg whites. Pour into bottered 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 conter of ring.

Yish Pudding Sance

3 ogg Yol

1 1iablespoon hutier

1 teaspoon lemon jutee
Salt

Cayenne papper

14 easpoon flour '

34 cop Ugquid figk was bolled I
2 mblespoons capers {optional}

Comhbine fivst 6 ingredients, add liquid, add capers. Sepve with
podding,

MOLDED FISH WITH CUOCUMBER SAUCE

1 poood Lielibm 2  ablespoors gelatin

1 quart woter ¥ eup cold fish stock

2 tablespoons vinegar 1% cops boiling fish stock
14 teaspoon pepper § cop maronnaise

1 tablespoon onion, mineed 1 pio whipped cveam

1 tblespoon carral, mnimesd 1 large cucwmber, dieed

Slice halibut, sprinkle with salt, allow to stand zeveral hours. Com-
birte water, vinegar, pepper, onion, and carrot, beil 20 minntes.
Add fish, gimmer un#l fich is tender and leavea the hone. Remove
fish to platter, eool and strain fish stock. Add gelatin to one-half cup
of figh stock, dissolve it in remaining heated fish stock, Cool When
mixtare beging to thicken add mayoansise, beat with an egg heater
mntil frathy. Fuold in cream, add halibut and coomber. Pour into
fish 6r ring mold, allow to harden.
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BUTTERMILK FIE
{(10-inch pie}

Lg cup butier Lemon rind, grated
24 cup suger 1 iablesporn lemon fuice
3 eer rolks 2  cups buttermailk, scalded

3 tublespoons [our

3 ege whites

L& reaspoon gal

Craams hoteer and sugar, Add egg yolks, one at a time, besting well
after cach addition. Add flour, salt, lemon rind, and juice; mix well.
Add hot buttermilk. Fold in stifty beaten egg whites, Pour into
baked pie shell, Bake in & hot oven (425° F.) 10 minutes, them in
s moderate oven {325° to 350° F.) 30 minutea

CHOCOLATE LAYER PIE
{10-inch pie)

2 oumces nweet choeolate, grated
Dinch pustry shell, baked 4 cup sugar

13 enps wmilkc Ii teapoon salt

4  egg volks, beaten 1 ressponn vanilla
1 tablespoon gelatin
e cup vold waler

4 agg whitea, well beaten

1§ leaspocn nutmeg
1 oup cteam, whipped

Sprinkle half the chocolate over bottom of hot pasiry shell. Seald
milk in doubls bailtr, Combine smell ampunt of milk with egg
yolke end retarn to double boiler; continwe zooking until costard
coats spoon. Add gelatin softened in water; chill Combine egg
whites, sogar, and salt. Fold into mixtere; add Aavezrings. Pour
flling intos baked pastry ahell. Place in refrigerstor until set. Before
serving spread with whipped cream apd sprinkle with remaining
chocolate.
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CHOCOLATE CHIP CUSTARD PIE

{104nch pie)
41  egg yalky, bhesten 1 greboam cracker crest
H eup sugar 1% eup semi-gweet chocolate,
2 cups milk, scalded chipped
1 wablespoon gelatin 14 bvepoon cresim of lartar
4 cup vold weter 4 egg whites
1 wemspoan vanilla % cup sugar

Beat e¢gg yolks and sugar, add milk, cook in double hoiler until thick.
Add gelanin softened in weter, add vanilla. Cool I’onr into crust.
Sprinkle with choecolate. Add cream of tartar to egg whites and
beat stifly. Add mopar. Coutrnue beating uutil very stiff. Spread
ovar chocolate. Chill 1 hour,

COCONLT CREAM PIE
Sga full oolor illugiretion on poge B8
{Finch pie)

1% eup sugar ' 3  egx volks, well benten
3 ooblegpoons flour 1 tessporm vamilla
15 tearpoon el 1 cup cocoout, shredded

1% cups milk, scalded

Combine first 3 ingredients, then add milk, cosk over low fire until
thickened. Add sgg yolks, cook 2 minuatess Remove from fire,
coal, add wanilla end cocormt. Pouor into baked pie aheil Cover
with meringoe,

Meringue
4 tehlespoosia mugar 15 teampooi mall
2  agr whites, well haaten 14 teaspeon vanilla

Add aegar gradually to egg whites, beating constantly, Add sal:
and vanilla. Pile lightly on pie, bringing it over erust. Brown in &
moderate oven {350° F.} © or 1) minutes.

DATE_ CREAM PIE

{*inch pie)
14 cop mogar 2  cups dales, queriered
14 cup cornstarch 13 cup pecan meats, chopped
1 tewspoon malt 1 teaspoon lemon joice
2 rcupe thick sonr cream Q-inch haked pie ghell
2 eree, dlighuly beaten hipped cream

Combine sugar, eornstecch, and salt. Add evesm. Cook iz double
beiler, stirring constantly, until thickened. Add eggs, then dates and
pecan meats, stir well, eool.  Add lemoy juice, pour into pie shell
Cool. Toep with whipped cream.
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EGGNOG PIE IN GRAHAM CHACKEPR SHELL

(%<inch pie)
1 cop rich milk 13 cup cocotiut of il meals
i tenspoon muimeg . 1 teaspoon vapilla
& ez yolks 3 ez whiles
14 cup sugar 1 grebham eracker erust
¥4 1easpoon maly 14 cup cream, whipped
1 1sblespoon gelatin Semi-aweal chorolats, grated

14 cop cold weler

Heat milk in double boiler, add omemeg, Beat cayg yolks, sngay, and
salt together, edd o milk, etirring constantly. Cook untl mixture
eoats the spoon.  Soek gelatin in water, add to cnatard, cool. Add
coconmt and flavoring. Fold in well-beaten ege whitea Pot io
pie crust, ehill. Top with whipped cream and chocolate.

LEMON CHEESE PIE

{™inch pie}
1 cup sugar Salx
L cop flour Juice of 1 lamom
1 cup boiling waer - Rind of 1 lexon, grated
2  agg yolks, Beaten 2  sxm whiies
14 cup Wiscomsain Matural 14 tup suger

Ameérican Cheese, grated

Mix sugar and Aour together. Add 1o boiling water, stirving vigor-
ously. Cock untif thick. Add ecgg yolks, conk 2 minutes. Remove
from fire. Add cheess, stiz until melted. Add salt, lemon juice and
rind. Pour imto cheese pastzy shell. Cover with meringue made by
heating egg whites until stiff and adding sugar. Bake in a moderate
pren (350° F.) @ or 10 mioutes, or until brown.

Cheess Partry Shell

1l emp flour L4 cup Wisconsin Nurursl
1 tesspoon salt Ameriran Choess, grated
34 cup lard 2 to 3 teblasgpoony cold weler

Mix flour and salt, cot in lard, add cheese, mix avenly, Bprinkle a
listle water over dry ingredients, toss lightly with fork until whole
mixture is uniformly dampened, Press iote a hall. Roll cut thin on
& alightiy-floured hoard. Fit loasely in a pie pan, Prick bottom and
sides with g fork, Beke in a hot oven (4507 F.) & to 10 miontes.
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ORANGE PUMPKIN PIE

[P-inch pie}
! easpoon gicger 2 g
1 LeREPOMN CiNmanon 1% cops pompkin
14 enp boiling water 1  eup evaporated milk (sealded)
¥ cup brown sugor F  wbiapnons orange Juice
14  texspann selt

Make a smooth pesto of the apices and water. Add with the sugar,
salt, and beaten eyge to the pumpkin.  Stix to blend thoroughly, then
add hot milk. Add orunge juice and ponr immedixely inte an on-
baked pie shell. Bake in a hot aven (425° F.] I5 winutes, then
reduce to a slow oven (300° F.} and bake until filling is jost set.

PMIMPEKIN CHIFFON PFIE WITH GINGERSNAP CRUST
(O<inch pie]

3 egg yolks, sliglnly boaten
1l eup sngar

1% cops pumpkin

15 eup miik

13 teaspoon cipnamon

14 teaspoom salt

Cowmbine egr yolks, 14 cop sugar, pumpkin, milk, and spices. Cook
in double boiler until thick, Soak gelatin in water 5 mioutes, add
te pomphkin mixture. Mix and coel. When thick add remaining sugar
and fald in =tiffly beaten egg whites. Pour in pie ehell and serve
with whipped cream. Gingersnap or grahom cracker crust may he
2aed,

1% esspoon ginger
1% terpoon nutmeg
1 ablespoon gelatin
1§ cap cold water

2  egg whiltea
Whipped cream

Crust

¥ cup buller (scanl)
4 cup cumlectioners’ suger

114 cumps gingersnap or gruham
cracker cromba

Coinlineg, sl ingredienia. Pur firnly into pan, ¢hill for several hooes.
Fill with above filling and chill.

PECAN PUMPKIN 1PIE
{9-inch pie}

% cop brown wogar

1 trwspoon cinmtamon
1  teapeon ginger

11 lemapoon nulmeg

o2

44 tempoon allopics

14 temspooa sall

123 cups pumpkin

1 twhlsapoon moloascs,
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2  tahleapoony gcange jukce 1% cups rich milk, scalded
2 cxgs, well beaten Ginch pie shell, unbaked

Combine suger, spices, salt, and pumpkin. Add melasses, crange
juice, egem, and hot milk. Pour into pie shell. Bake in a hot oven
{425* F.) 10 minutes, then iz a moderate oven (3257 wo 350° F.)
30 to 40 minutes,
Topping
1{ cup butter 1 oyp brown sugar
1 «op pecana

Combine all ingredients, epread over top wof pie. Place under
bzoiler flame or retorn to oven abovt 5 mioutes to glaze top. Serve
elightly warm or cold.

VIRGINIA SWEET POTATO PIE

(%-inch pie)
14 cup hatier Nuemeg
Sali Allrplee
1 cop auger 2 cupa swest poistoes, mashed
3 ogg rvolks 1 cup rich milk, scalded
Julee of 1 lemon 3 =xm whites
1 teaypoon cinnamon B-inch pi= shell

Blend butter, salt, and sugar, add egg yolks, Jemon joice, apices,
potate pulp, and hot milk, Fold in stiffy beaten egg whites, Place
in pie shell. Bake in s hot oven (425° F.) 10 minntes, then in a
moderate aven (350° F.) 30 1o 40 minutes, uniil pie is firw jn center.

COTTAGE CHEESE AFPPLE PIE
(inch pie}

114 cups apples, aliced thin 14 teaspoon salt

1% rcup sugar 2 cggn olightly beaten

I4 teaspoon cinoamon 14 cop oream and 3] enp milk,
14 icaspoon nubmeg scalded vogather

Fanicy 1 teaspoon vanille

& cup augar 1 cop cobiage chesss

Combine apples, sugar, and spices. Pour inte pasiry lined pie tin.
Bake in a hot oven (425° F.) 15 minutes, Meanwhile add sugar and
salt 1o egge, corabine with hot milk abd cream. Add vanilla and cot-
tage cheest. Pour over appla mixture. Contince haking in a moder-
ate oven [J252° to 350° F.} 40 minutes, or ontil mixture sets and is
& delicate brown.
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SR CREAM AFPFPLE FIE

(9-imch pie)
2  tablespoons flour 1 cop scor cream
LW teaspoon mell 12 tesmpoon vauilla
3.'{ fup sogar 2 cope apples, flpaly chopped

e

SLt't dry ingredients lugelher. Add egg, cream, and vacille, beat wati]
5muul]1 Add apples, mix well, Ponr into pastry lined pie tin. Bake
io a hot oven (400° to 4257 5.} 13 tnibutss, then in o moderste oven
{330° F.) 30 minutes.

Toppine
14 cup sogmr l teaspoon cinnAmon
13 cup Hour L3 cup builler

Comline all ingrediepts, mix thoroughly. Sprinkle over pie Return
10 oven and bake in 3 ot oven (#M° to 425" F.} 10 minutes.

SOUR CREAM KAISIN PIE
(%-inch pic)

34 cnp aager 16 vup acedbess ruisina

[ teaspoon cinnamon 1 icsapoon lemon rind, grand
Li tesrpoon nutmes Salt

2 eggs sllghily beaten Pie shell, ninhaked

I cup thick sour aeam

Combine engar, epices, and eggs. Add cream, raieive, rind, and ealt,
Pour fitling into pie shell. Bake in & hot oven (4507 F.) 10 mimustes.
then in a moderate oven (323° to $30° F.) 30 minutes, or uotil cus-
tard is eet.  Serve hot or cold.



BAISIN CRUME PIE

(%inch pie)
8 cup warer % cop gugar
2 oope weodles rajsing Ii cnp hulter
1% cup sngar 1 exg
1 cop floar Li cop milk
1 1enspoon baking powder Snch, prsiry crust

Add water to raizing and sugar, boil 5 mirmtes, Sift dry ingredients
together, mix in butter. Beal egg, add milk and half the flour mix-
ture, Blend thoroughly, add raisin mixtare. Ponr reisin miviore
into ernst. Sprinkle top with remaining flour mixtore. Bake in a
hot oven [450° F.) 10 minuotes, then in a moderate oven (350° F.)
30 minutes. May be served warm or cold.

TOASTED COCONUT MOIISSE PIE

{Oinch pie}
1 rup whipping cream 1 egg white
3 mblespoons mugar ¢ cup coconol, teasted

3 reaspoon vandlle

Whip cream, add sugar and vanilla extract. Beat the egg white until
stiff and fold it imto the cream mixtare. Add coconut, FPlace in
freczing tray of automatic refrgerator,

Craham Cracker Crust
2 cops groham crackers, ¢roshed is ecup botter, melied

Combine. Pack into pie pan to form crust. Set in refrigerator To
chill. Put frofen mixture in erost and cover with sliced sweetened
peaches or strawkberries,

WASHINGTON CREAM PIE

[(Sexrves 6 to B)
44 enp enke flour 13 tesspoon vunilla 1
3% teaspocin oveam of tartar 4  egg whites
Sallt 1 «up aprico!s, sieved
4  egg yolls 1 a«mp cream, whipped

1 ecup sugar

Sift dry impredients together three times. Beat ogp volks, adding
1¢ cnp rugar gradually. Add vanille. Beat egg whites untl foemy,
adding 1 cup sugar gradoally until thick and smooth, Fold yolk
wivture into whites; fold in flour mirture. Bzke in a spring form
pan (%-inch) in o moderate aven (3507 F.) 45 minutea Cool Re-
move from pan, eot in two crosswise, Combine apricot prree snd
remaining sugar; fold in cream, Put between two layers. Sprinkle
top with confectioners’ suger. Serve with whipped creawm.
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APRICOT COTTAGE CHEESE SALAD

{Serves 8)
1 peckege lemont-Havored 2  oops stewed dried epricats,
golatin meghed
2 onpr beillng waler 1  cup cottage cheess

Dissolve gelatin in water. Cool antil it beging to thicken. Add
apricots. FPowr half into mold, allow to harden. Spread cottage
cheese on hardened geladin. Pour remainder of pelatin over cottage
cheese, Chill, Cot in sguares and serve with boiled dressing.

' CHEESE. MARBLES

2  eopa Wiscormin Natoral 1 oup four
American Cheess, grated 34 teaspoon salt
it cop butter

Blend cheese end burter, add flour and salt, hlending. Rell into
balla about aize of marbles. Plece on buttered baking sheet and
bake in a moderate oven (350° F.) 10 minntes, or wntil done. Serve
with satad,
CHEESE AND PEA SALAD
{Sexves B 1o 10}

2 cups peas %  small radisles, slleed
2 hard.cooked eggs, chopped ¥ cup celery, diced
or aliced % rop hotled galed dreeing
3 or 4 eneed pickles, chopped 14 tesspoon galt
H cop Wisconsin Natuwrnl Lattucs lenves

American Chense, diend

Combine-firs: 6 ingredients. Add salad dreming and ealt; wix. Serva
on lettuos legves,

COTTAGE CHEESE SALMON SALAD

{Serves 6)
1 veop cottage chaean Salr
1 cop red selmon, faked Papper
14 cop celery, chopped 14 cup muyonnajsg

15 cop mweer pickle, chopped

]
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Combine ingredients in order given. Chill to improve faver. Serve
with & tart salod dressing on lettoee. As a variation, tuna may be
woed inslead of zalmen,

COTTAGE CHEESE SALAD MOLD

{Scxves §)
2  iablespoons xelatin 14 epp salud dressing
1§ eup cold warer 1 +cup pess
2  cops collage checes, sieved 1 cup eelery, chopped

1 beoapotn =at Y emp Carrats, grobed

Y teaspoon papriks
Soften gelatin in water and dissolve over hot water. Combine checae,
sult, papriks, snd salad dressing; mix. Add dissolved gelatin, then
vegetahles. Pour imte Jarge, wet mold. Chill until firm. Unmiecld
oo bed of lettnes, Serve with salad dreesing.

COTTAGE CHEESE AND YEGETABLE SALAD

{Berves 4 to )
2  cuops cottage cheese Salr
1 emp radiches, sliced Paprikx
1 cop nopeeled cueymber, dimd Watercreas nr [etiuce
[ :]nlfegrmn obons end tops, Sour cream anlnd dressing

Combine first ¢ ingrediente; mix. Serve an walercross wilth sulud
dressing. )
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CREAMY SALAD
{Serves 10 to 12)

1 cup seediess rainina 1% cup peanni bower

2 copn celery, finely chopped 1 cup bolled salad dressing
1 ishlespoon gelatin 2  cope cottage cheese

14 cup cold water

Combine raisine and celery. Soften gelatin in water and dissolve
over bot water, Blend pesout butter and salad dressing, add cot-
tage cheese, dissolved gelatin, raisins, and celery, mix thoroughly.
Pour into large mold or individual molde. Chill until firm.

CUCUMBER COTTAGE CHEESE SALAD

(Servea 10)
2 cups cottoge cheese Salr
L& cop soor crsam FPepper
14 cup chives, chapped Lettnce leaves
% cocurzber, diced T tablespoon watercress, chopped

Mix cottage cheese and cream lightly with fork. Add chives, cucum-
ber, salt, and pepper. Shape into mounds on lettiuce leaves, Garnish
with watercress,

DAIRY LIUNCH PLATE
(Berves 1)

On a bed of lettuce place a slice of pinespple. Cover with 1 to 14
cup cottage cheese, aeasoned with salt, pepper and moietened with
whipping cream. Cover with another slice of pineapple if preferred
and top with a apoonful of the cheese. Arcange elices of avoeade,
grapefruit sections, 1nmate wedges, and atrips of lean broiled basen
gitrectively aroond pinespple. Serve with Fremch dressing. Ameri-
can chesss cuhes and benanas ent in half Tongthwise or sliced may
be added,

FRESH YEGETABLE AND CHEESE SALAD
See full color iHuslralien on poge M
(Serves 10 to 12)

2 heads leytnces, cot in slighthe Whit!;n of 4 hard.cooked sggs,
4 1omatoes, pesl and cut in aliced
aquarey French dresming
1 onlon, finely chopped 2  cups Wisconsin Natural
2  oups etery, diced American Cheens, grated
1 bunch radishes, diced Yalls of 4 hard-cooked egge, sleved
1  cueumber, deed

Tose firet 7 ingredients together in salad bowl. Pouor French dressing
over contents. Garnivh with cheese and sgg yolks,



FROZEN FRUIT SALAD

{Serves 8)
12 marshmallows, queriersd 14 cup Marsaching cherries
1 emp nayonnajse 2 sups canned froit, ¢ut In halé
1 cup whipping sream {pears, pinespple, or peackes)

3 ounoes (34 ap) eream chesse

Combine marshmallows and fruit juice, let stand wotil marshmailows
have softened, Combine mayonnuise, whipped cream, and cheese,
mix wnotil ereamy, add fyuit. Pour into refrigerator tray and fresse
3 hours, Cut inte eqoares and serve on Jettires with whipped cresmn

if degired.
JELLIJED) CHEESE SALAD
(Serves )

14 piuoients, chopped 1 tebleapouvn lemon juice
14 tup nut meaty, chapped 1 teblespoon geliatin
14 cnp green peppers, chopped i cup cold water
13 cup etuifed alives, chapped 14 1tampoon salt
1 eup Wiscomsin Natueal 4 cup cream, whipped

Americon Chesss, zrated Frenel dlreaaing

% oup boilald dregaing

Comhine firas 7 ingredients; mix. Soak gelatin in water rad dissalve
over ot water. Add to mixtyre, Add ealt, fold in cream, Pour into
individual molds or one large mold, Chill. Unmold and serve on
lettuee with French dressing.
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MOLDPED COTTAGE CHEESE AND FINEAPPLE SALAD

(Serves 12}
1 packags lemon-flavored gelatin = 1 cop balling worer
1 oup baoiling waler 1 cup pineapple juice
1 cup ertam, whipped 1 cop pireapple, chapped
135 cups cottage cheese % cup stuffed olives, slleed

1 packaege Iae-flarored gelatin 14 cop walnut meats, broken

Thssolve lemon gelstin in water, cool slightly, bear with ogg beater
until light. Add eream, beat, add cottage cheeze. Pour into rowmd
mpeld, allow to set until goite firm. Dissolve lime gelatin in water
end pinespple juice; cool. Add pineappls, clives, and walout meats
Pour on top of first mold, allow to set nntil fivm. Unmeld ox 2alad
plate, Caut like cske,

SPICED BEET SALAD

{Serves &)
1  slek sismarnn Water i caonver
& cloves 12 mmall hoois
2 loy [emves Laaturce
14 tenspoom oalt 1 eup cottage chessn
2 3 rid
Fepper or ensga_:ﬁlm prEpa

4  prspoond mogar horsern
1% enp vineger .

Combine firgt § ingredients. Boil beets in liqnid mixture until ten-
der, Allow te cool in lignid, Drain, peel, siice, and arrange beets
in eircle on lettuee or other greens. Combine cottage checse and
hors¢rzdish, pile in center of bocts, Sexve with ealed dressing if
desived,

STUFFED AVOCADO SALAD
{Serves G to 8)

Y laege ript svoeado peors 3 tnblespoonm rirz alives,
3 ouncea (34 cup) cream cheesc finefy choppe
2 1ablespocas Bloe Vein (leess 1 tn]:lle.apn:!n chives e tops of
2 tablespoona lerann juiee &reen onions, finely chopped
% tsblespoons blanched almonds, 00

tinely chopped {optioaxl) Paprika

Peel avocado pears, ent in half, remove seed; if cavity 18 emall
remove small smount of mesr. Blend erenm chesse, Blue Vein cheese,
lemon juice, salt, and paprika. Add almonds, olives, and chives, mix
thoronghly, Fill avocados with checse mixture, place halves fixmly
together, wrap in waxed paper. Chill for several hours. To serve
cut in round elices, place on shredded lettuce, mrrounding a moennd
of peeled grapefruit quarters, Combine g small amownt of mashed
avocado pear with Fremch dreseing. Sevve dressing sepavately,
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TOMATO RING SALAD

{Serves 6}

2 or 3 Jarge, firmn tomatoes 1 ablespoon, green pepper,
1  leasposn gelotin thopped
1 :ahlegponn waler 1 rablespoon, chili sanee or eatlaup
1 cup sottege cheess 15 renspoon selt
1 tablespoon celery, chopped 14 leaspoon paprika
1 tocaspoon plekles, chopped Selad gresna

French decasing

Peel tomatoes. Cut thin sics from stem end, seonp ont center, drain.
Soften gelatin im water, combine next 7 ingredients. Fill ¢enters
of tomatoes with this mivinrs, Chill until firra, S)ise with sharp
knife. Arrange on greens, serve with French dressing.
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ARGYLE SALAT DRESSING

(114 cupa)
1 teblespoon suger 12 msrshmallows
1 teaspoon ealt 1 teaspoon butier
1 teagpoon maustard 1 oup whipping cream
4 egg yolks, heaten 14 cup pecens, broken

L cop vinegar
Combine dry ingredients with egg yolks. Add vioegar graduaily and
cook elowly until thick, stirring constantly. Add marshmallowa and
butter, shr until melted, Cool alightly, add cream and nmt meats,

SALAT) DRESSING — 1

3 tahleapoons slgar : ¥y teanpoon celery salt
19 tesspoon pepper - 2 agge, slightly beaton
¥ teaspoon muglard 34 IUD SOUr CTeAm

1 teszpoon salt I3 ¢up vinegar

Combine dry ingredients, add eggs, then add sowr cream and vinegar.
Cook umtil thick, May be thirmed with sweet or sour cream when
swrved

SALAD DRESSING —IT

4 egg yolks, beaten I4 onp vinegar
1 cup crésm 1 tollespoon ground mmatard
14 wup suger 1§ tcaspoon sl

14 eup butter Pinch red pepper

Combive all ingredients, ¢cook in dooble hoilex or over slow fire
nati] thickened.

BUTTERCUP DRESSING FOR FRUIT SALAD

% cup flonr 4 =pg yolks, zlightly beaten
1% cup augar 16 marshmallows

14 teagpoon mall 4 egg whitey

1 op pinespple juice Whipped cream

13 cup lemon julce

Mix flour, sugar, and salt with sufficient frnit juice to make a smooth
- paste. Heat remaining Froit fuice to boiling point, add sugar mix-
tore. Cook umtil thick, Add egg volks. Remove from fire, add
marshmallows. When cool fold in stifly heaten egg w]utl:a, Ta serve,
mix with an equal part of whipped cream.

COTTAGE CHEESE SALAD DRESSING

1 dove garlic 1 resspoon salt

¥ green pepper, chopped % teaspooo papriks

2  codishes, chopped 3 whlespoooe lemon julce
2 hardcooked egg yolks, mashed 4 cup buttermilk

6  roblespoons eottage cheege

ff EERTE TR Y PREL TR PR F R :
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Buab inside of bowl with garliv. Combhine green pepper, radishes,
and egg yolkes in howl, add remaining ingredients, mix thorozghly.
Pour over hearta of lettuce or any green salad.

CREAM DRESSING FOR COLE SLAW

{Serves & to 8)
14 cup thick sonr or sweet cream | 14 teaspoon sall
2 rablespoons sugar Pepper
14 cup vinoger 1 quart cabbage, finely dhreddad

Few dropn omion joiec
Combine firt 6 ingredients, bcﬁt, pour over cabbage. Mix well and

Eerve At once.

CREANM DRESSING FOR FRUIT SALADS

{1 quar1)
14 eup bniter 3 mp vineger
2 tablesprons fonr 1 teaspoon snlt
1 cup milk i cup sUgar
§ =ay¢ yolke, beaten 8 ope whites

1 temapoon mustard

Mnke white sance with butter, flour, and milk, Combine egg yolks
and mustard, dissolved in 1 tablespoon vinegar, in top of double
bailer, Add salt and remaining vincgar, Poar cream sance over egg
mixtore gradually and return to donble hoiler, cook until thickened,
Hemove from fire, add sugar, fold iz stifily beaten egg whites,

HONEY SALAD DRESSING

3  egx rolls, well beaten I3 cup lemon juice
¥ cup hoaey Rind of 1 lemon, grated
1 tehlaypogn syugar : ¥ cup cream, whipped

Combine firat 5 ingredients in douhle boiler, cook, etirring constantly,
until thick. Caol, Add cresm.

MAGIC MAYONNAISE

(11 cupa)
¥ eup lewson faice 1 eggvolk
13 cup buiter, melted 1% teaspoon salt

34 cup swectened condengod mii 1  teaspoon dry mustarcd

Plece ingredionts ip pint jar in order listed. Fasten top tightly,
shake vigorously for 2 mioutes. Chill for thicker consietency.
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OAK PARK SALAD DRESSING

1 cnp whipping cream i{ renspoon sall
1% cop mayennkisn Julee of 1 lemum
4 enp brown wugar

Whip cream, add mayornaise, Add combined engar, salt, and lermon
juice, More sugar may be used for fruit salad.

RICH SALAD DRESSING

1 cop mild vinegar 3 cup buiter
E§ cup sngnr 1 wableapoon prepue& mustacd
11 aor 12 egg yolks, Bastén 2 ps oream, whipped

Heat vinegar and sogar in donhle boiler. Stir into egg yolks. Ke-
turn to donble hoiler, conk, stirring constantly, until thick, Remove
frow fire, add butter mnd mustard, mix. Cool. Add cresm. Make
thie when you make angel food,

SOUR CREAM DRESSING —]

1 cop thick sour cremm 114 tablespoons lemon julce
14 reappoom ealt 14 op honey

Combing in order listed, beat well. Poor over finsly shredded
cabbage.

SOUR CHEAM DRESSING —H

15 cnp thick eregam 15 teegpoon moustard
2 nblespoone smgar 3 tablespocons vinegur
14 tesspoon papriks 3 tablespoons chill smee or catsup

Mix all ingrediznts together, bsat or whip untif smooth, Chill.

SOUR CREAM DRESSING — I

1 cup tbick soor cream 135 1o 2 teaxpoons prepared
2 Jraspoons smger mustard
I  seaspoom walt Paprika

Beat cream until stiff and mmooth, add scasonings, mix well. Aa a
variation add 1} top peaoat butter, 3 tablespoons vinegar, and oamit
the mustard.

THOUSAND ISLAND DRESSING

L cup mayonmeise dressing 2  tablespoons chill spnes

2 mbhlapoone pimientos, finedy 4 cnp whipping cream
npped 2 bhard-packed sggs, coursely

1 reaspoon chives, minced chopped

2 wnblepoamme tomate estnp

Combine firat 5 ingredients. When ready to serve, whip cream, add
cream and egges to firet mixture,
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AMERICAN DAIRY SANDWICH

1 pooand Wiscomnsin Nabrral 11 pound dried Deaf
American Chesse ‘Tomato soup

Put cheese and heef through food chopper; moisten with soup.
Will keep several weeks in refrigerator.

BROBED CHEESE SANDWICH

(Berves 6]
6 olices bread Slices of vommato
6 dices Wiscongin Namural Fepper
American Chesap 12 atripe haeon

Spread bread with hutrex, cover bread with cheess, then layer of
tomato, pepper. FPlace I strips of bacon on each sandwich, Broil
until eheese melts and bacon is evisp, May be prepared in advance
and broiled just heform serving.

Note: Bacon may be omitted.

CHEFESE-HAM SANDWICH FILLING

{114 pints)
13 poand steam checse 1l suall cnjon
% pound beilsd or baled haw 1 plmienia
F hrwdﬂlgcklea,nrtlmnﬂ " Bweet oveom or salad drecing
mweat pi Bresd

Put first 5 ingredients thvough food chopper, Add cream; mix well
Spreed hetween thin slicea of bread.

CHEESE ROLLS

(Berves &)
5 wleners G slices hacon
Emm "W'umu:h Natursl 6  wiraer rolls, 1oasred snd
erlcamn Cheess buttecad

{1l xlxd inches)
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Slit wieners lengthwise. Imsert cheese in slit. Wrap with hacon,
épiral fashion, Fry or tonst, with slit side down, for a half mioute.
Serve hot in roll held together with tosthpicks.

FIRESIDE SNACKS

(Betves 6}
14 pound spiced ham 1 Egreen pepper
6 Targe sweel pickles 1l moediom cniom
14 pound Wissonein Natureal 6 wilener wolla

Americar Chesue

Pur first 5 ingredients through food grinder; comwbive, Cut rolls
along one zide, remove some of center dough, fill with mixture. Heat
in & moderete aven (350°% F,} 15 minutes.

HONEY SUTTER

1 «eop bulter I «cop haney

Put batter snd homey in bowl; place bowl in hot water, When
creamy in conasistency beat unti! hlended, Set aside to cool. Flas as

a sandwich spread,
NIPPFY CHEESE SANDWICH FILLING

(212 cups)
2 ablmpoons gramedeted tapiora 15 pound dried beef, findy grommd
2 oups Womatoes, strained and & tenspoon pepper
2 hmaﬂwd Natozal i temspoon mostard
cups K Wiseotuin Natu i
L iy . - 14 teaspoon Worcestershire swues

Combine tapioca and tomato joice. Cook in double hoiler until
tepiasa is ¢lear, stirring frequently. Remave from fire. Add cheese
gradually, stiv omil meited, Add dried heef and seasoming. Conl

SANDWICH LOAF
Sea foil color dlustration on poge 106

I ioaf ssndwich Bread ]iicuprudu]mmyﬂnhd

1 cop Wisconnin Natural enp green pickle, chopped
American Cheepe, grasd %, ¢tup Blow Yeln cheess, grated

3 1ablespoonne pi&le rellsh " Bruffed ollves, aliced

2  tablespoons pimients, chovped  Coegmber pickles, sliced

134 mps dressing 13 lb. drenm cheess

Remove all crosts frem loaf of broad. Cut in four lengthwise slices.
Combine cheese, pickle relish, and pimiento, Moisten with dressing.
Spread on one slice of bread, cover with second dlice. Combine
palmon end pickle, mofeten with dressing. Spread on sscond slice,
cover with third slice, Tint Blue Vein chesan with green food color-
ing, Combine with chopped olivea.” Maisten with dressing, Spread
on third elice, cover with fonrth alice. Rlend cream cheees. Season
with salt and paprika. Moisten with dressing. Spread vrer entite

A anditee o et e )
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surface of loaf. Plece in refrigerstor overnight, Garaich top and
gides with olives, sweet cucumber pickles and pimiente. Place on
large platter and garnish with hearts of lettuce and small clustem
of crisp perdley,

SHRIMP SANDWICHES

(Serves ) .
3 whlmpoons buer 144 aups whole shrimp
4 tablespoons Aenr 12 slices tomse, buttered
1% tenspoom salt 6  alircs Wiseonsin Nattayal
2 cups milk, acalded Amvriean Cheese
14 Leaspoon pepper Paraley

Make white sance of firat 5 ingrediente. Combine shrimp with 1 eup
white sauce, Place a geperovs amount betwesn two slices burtered
toast. Top with elice of cheese, place under Jow broiler Aame until
cheese iz melted. Pour remaining sauce over top. Garnish with
parsley. Serve with pickIms,

SPANISH SANDWICH FILLING
4 cups Wisronmin Walural Balt

American Cheese, grated 2  hard-covked epge, Goely
14 cop milk chopped
1  «gg, berten 14 enp pimlents

Mult choeae in double boiler, add milk, cgg, and salt. Cook until
thick and smecoth, remove from flame, add eggs and pimiente. Cool.
Olives and pickles may be added.

TASTY MOCK CHICKEN SANDWICHES

{Serves 6)
1 el ean condemsedd erasm 6  alires bread, oasted and
of rmabroom soup buttered
% cop milk 3 cop ‘“_?hmns[u Manaral
2 cups eooked veal, diced Americsn Cheese, grabed

Combine soup and milk, heat, stirring conetamtly, BReméve from fire,
add veal. Place bread in shallow haking pan, Spread vesl mixture
over toaet and eprinkle with cheese. Bake in hot oven (4007 F.)
10 minntes, or ontil cheess iy meled. Serve immediately.

TOASTED CHEESE PINWHEELS
(Serves 16)

Loaf of hread Wiscongin Nanreral Ameriean Cheesp,

Buiter grated, or cream dheese
Remove cruats from loef of bread and slice lengthwise. Bleand butter
and cheese, spread bread. Roll like jelly roli and set in refrigerator
umtil firm. Slice, then tcast on buttered cookie sheet nnder brogler
Hame. Turn omce.
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BECHAMEIL SAUCE
Sex full color ilustration on apposile pagd

i mup huner, mefted %  cups chicken plock or 2 bouillon
£ tahisnspoons Apur cubex in 2 enpy water
3 vearpoon malt 1 cup thick cream
34 tesspoon paprika & olives, stomed and Anedy cur
Draeh of pepper 2  tesspoona lemon fmice
: Wiseonsin Waturs]l American Chesss,
grated

Blend butter, flour, and scasonings, Add combined etock and cream.
Cook nntil thick, Remove from fire, add olives and lemson juics,
mix. well, May he served over oysters, stuffed eggs, or fish fillers.
Sprinkle cheese over top.

BROWN BUTTER SAUCE

1% cup buller - L4 cup cream
13 ¢pp hrown sogar 1 resypoon venilla

Melt Butter over low fire, add sugar, stir until disselved. Add crocm
aod vanilla, heat slowly, Serve hol on steamed puddings.

BUTTER ORANGE FLUFF

14 enp haiter 1 teaspoon orange rind, grated

% enp hrown angar .
Cream butter and sugar thoroughly. Add ovange rind, blend well.
Serve on wafles, pancakes, or steamed puddings.

CIDER 3AUCE
1 epg heaten 1 cop sweeat cider
1 cop bunter, melted 1 tablespoon vinegar o
1 «up sngar lemon jnirc
1 wup brown nugsr

Cook agg, butter, and sugar over hot water 2 minutes, stirring con-
stantly. Add cider and vinegar, cook 3 minutes. Remove from
fire, Beat briskly antil conl. Serve on slices of pudding.
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FOAMY HARD SAUCE

1 exp. hegien I  wenspoon venilla
4 cop butler, meltad 1 pesapoaon sl
1 fup ranferlioner” oagoe 1 cup heavy ceonm, whipped

Beat egg well, add hutter graduslly, beating constently. Add sugar,
wix well, wdd vanilla and salt, mix. Fold in whipped cream. Serve
ienmediately,

CHEESE SAUCE

2  blewpoonn buner 12 cup ‘Ef]amuuhl Natowal
2 jullewpoome foer Anaevican Cheese, grateil
I cap milk 1 wblespoon femaon julee

14 teaspoon gall

Melt lwtier, ald fouar, «dd milk slowly, cook until thick, stirring
couduntly, Add remaining ingredients. Serve hot. -
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HORSERADISH SAUCE — 1

14 ¢up hatter T3 enp horseradizh
Snlr Cayenne

Combine all ingredientz, hlend well. Serve on broiled steaks or
chaope.

HORSERAIMSH SATUCE — 11
I cup cream, whipped 14 eop horeersdish
1 cup balled dresing

Combine ell ingredients. Serve with haked or boiled ham.

HOBSERADISH SAUCE — I

14 cup ceean:, whipped 14 cup horgeradish
¥ cup coticge cheers 14 temspoon salt
1 tablespoon vinegnhr

Combine cream and chesse, add vinegar, horseradich, and ealt.

LEMON “CREAM" SAUCE
{6 to B Serviogs)

1 cop croporated milk 1 cup confectioners’ sugar

2 mhlsapaons lemon jmice Grated lemon eind

4 tengpoote butter
Chill milk thoronghly, Whip ontil stiff, Add lemon juice and whip
until very atiff. Cream buotter. Add evgar ond ercam wntil thor
onghly mixed, Fold inte whipped milk with lemon rind.

SOUR CREAM SAUCE

2 appr volks 15 rtasgppon pepdlay, minead
% cop thick aour crenm 14 Lepspoon paprika
1 teblespoon lemon juice 14 ienpoon salc

Combine egg yolks and cream. Cook, stirring constzntly, until aauce
begms to thicken. Remove from fire, add lemon juice, parsley,
paprika, and zalt. Serve on vegetakblea,

) BTEAK SAUCE
1% cup buiter 2 ieblespoens catsap
1 tablempoon Worcestersliive 1 tepspoon puprika
A 2  tahlespoonns levnon Juice or
1% tesspoon dry muastard vinegar

Combine all ingredients, Add ateak drippings. Boil one minute and
pour over broiled or pan-dried seak.
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BUTTERMILE =S0UP

{Serves B}
2  quarts buttermilk 2 plecer stick cimnamon
15 cup mige 4 cop raisne
Juoice of 1 Iemon 1 cop sogar
Rind of ] lemon, grated Whipped mream

Combine first 7 ingrodienta in m.;der given. ook one-half hour in
double boiler. Top with cream.

CHEESE SOLF WITH RICE

(Serrea &)
I pbiespoon onior, thopped 1 teospoon sals
2. tablespoome barer ¥ leaspoon pepper
2 tablespotnia flonr 2  egy yollin, well heaion

4 cups milk 13 ompe ries, cooked
32 cup Wlscomsin Matural )
American Cheose, grated
Cook onion in butter for 5 minotes, sdd four and milk. Cook until
slightly thickened. Add cheese, salt, and pepper, stitring until cheese
is melted. Pour over egg yolks, stirring. Serve immediately with
spoonful of hot rice,

CREAM OF CABRROT CHOWDER

{Serves 8)
2 «upe earrots, diced 1 iahlespnon Bour
2 cups potatoss, dloed 4  enps hat milk
5 tablasppons henter 135 remspoons sabt
1 medlom onjon, chopped i temspoob pEpper

Cook carrots and potatoes until tender. Cook butter and onlow in
saucepan for 5 mimutes. Add flomr, stir, add milk, cook about 5
minates, Add vegetables, salt, znd pepper. Rebsat. Add a Lit of
botier to esch bowl of soup.
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CREAM OF CARROT SOUF WITH CHEESE

(Serves 6)
i exp huiter 14 teaspoon sale
4 mbleapoons Hour 15 tewapdon pepper
4 cups milk 13 cop Wisconsn Natoral

1  cup raw carrote, grased American Cheese, grated

Make thin white sauce with butter, four, and milk, ook carvets in
emall amoont of water until tender. Add carrcts with lignid and
seasonings. Reheat, Sprinkle cheese over top jost bhefore serving.
Serve with toasted hread sticks or sguares,

CREAM OF CHEESE SOUP
[Serves 6}

tnblespoon onion, oaaeed 14 cup Wiseohsin Notnral
tablespoons hutter American Cheese, grated
tuhlespoome flowy 1 tablespoon pursley
onpr milk ¥ tenspoun salt
Cook onion in hotter § minntes, add flour, etir, add milk., Cook antil
elizhtly thickened. Add cheess, wtir vatil cheese is mchied, Add
pareley and sadt.

[ R S
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CREAM OF CORN SOUP

{Serves )
1 tablespoon bupier 214 orpe oreals siyle coem,
1 tableapomn SAoue cauned ot fresh
2% cops milk Salt
Fepper

1 egg yolk, well hpaten

Mske thin white szuce with butter, flour, and mitk, Add corn znd
_ rub through sieve, HReheat. Season snd =dd egg yolk,

CREAM OF CORN AND OYSTER S0UP

(Serves §)
3 easpoons bulter 1 No. 2 can (2% copad corn
§ tempoons flowr 1 pint oyatern
3 cups hot milk Pepriks
I& teaspoon malt FParsdey, chopped

Mske thin white sance with butter, floar, miik, and salt. Add corn
and oysters, et simmer abont 10 minutes. Sprinkle with paprika
and parsley just before serving. BServe with cheese wafers,

CREAM OF OLIVE AND CELERY sO0UP
{Serves 6)
2 cops diced celecy and choppad 1 cup gese olives, chapped
leavas g  wblowpoons hitter
1 emall anion, minead L4 cup floor
1 reaspoon ealt & cups milk

Cook celery and oxdon in & small amonnt of salted weter until tender.
Cook olives in buttey £ minntes. Snr in flonr, &dd milk, eook until
thickened. Add celery and onion mixture. HReheat.

CREAM OF ONION SOUF

{Serves &)
5 medinm golang, sliced 1 teaspoca salt
3  wblespoons butter, malted 14 temypnon papper
3 tablewpooos Hoor 2 1ablespooms Wisconsin Nalural
4 cups milk American Chaese, grated

Cook onione until tender, aieve. Muke thin white sance with Liuiter,
Aour, and milk. Add salt, pepper, and cnions. Reheat. Serve
garnished with cheese,

CREAM OF PPEA S50UP
(Sexves 4 to 4)

onion, thopped 213 wupe cooked peus, sitved
14 cup butter L% tempoon salt
14 cup floar 13 1esgpoon pepper
4 cups milk



Cook onion in butter 5 minutes. Add flour and mix, edd milk, eqolk
pntil thickened. Add peas, sait, and pepper. HReheat,

CREAM OF PEANUT BUTTER S0UP
{Serves 6}

1 iahlespoon holisr 14 teaspoon pepper

2 oniome, finely chopped . 4 omops milk
1 tablespooa Hour 2  tablespoons Wisconaln Marural
14 top peanut hutter Aperican Choess, grated

14 ezypont mailt

Melt butter, brown oniotr, add floar, pesnut buster, salt, and PEDpEr.
Add wmilk slowly, cook until alightly thickened. Add cheese. Stir
until cheese 38 melted. Serve immediately.

CREAM POTATO S0UP
[Serves 6}

mediuvm patatosa, cubed
ontoms, sHeed
tablespoons butter

tablesrpoons Aour

1 cup vegetoble watker

I tesspoon malt

1% temsppon pepper

1 teaspomn pariler, chopped

PR

cups milk, sealded

Boil vegotables in water to cover watil temder. Drain, save water.
Put vegetables through sieve. Make thin white sance with butier,
four, milk, sed vegetable water, Add sieved vegstables, 2alt, and
pepper; blend. Reheat. Sprinkle parsley over top.

CREAM OF YEGCETABLE SOTP
{Serves 6)

15 eap buber
i cog floar
4 eaps milk
44 teampoon aelk

13 teaspeon pepper
1 rup vegetable pxlp {celecy, !ﬁn

at-.h, upanmr corm,

nfvegﬂa

Meke thin white sauce with buoter, flowr, and mﬂk. Add salt, pep-

er, and vegetable palp. Roheat

GREEN BEAN CHOWDER
(Serves 4)

cupe raw polatoes, diced
cupn ¢onked green of waxnd
beans, finely cut

eup whole milk
tallespoon anion, minged

[l R
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Pepper

Wisconsin Natural Amesfonn Cherse,
Frated
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Gook potatoes in liquid drsined from beans, sdd epough water 10
cover. When potaices are tender add besns and milk. Heat. Fry
onion in butter until brown. Add to seup mixture just before eerv-
ing. Serve with shesse as a garhish,

CORN BISQUE
{Serves 8)

1% cups tornetoes & tnbleppoens buuter
6  cloves 3  ecopr milk
3 Loy leaves 1L cupa corn
1% reaspoons sugar 3 tzblespeana finor
1% 1earpoona salt & tablespoons milk, cold
Pepper Paprika

Cornbine fret § ingredients, cool 10 mioutes, strain, add butter.
Combine milk end corn, scald in double beiler, mix flour and milk
1o smooth paste, add to milk and corn mixiure, stirring cecasionally.
Slowly add tomato to corn mixture. Serve hot at once. Sprinkle
such sarving with paprike.

SALYION BISQUE
See full color ilfustrotion on poge 114

14  eup omion, minced 14 oop light eramm

4 cup butrer 4  eups milk

2 tabicspoona fgur Ligquid and oil of solmoen

115 reaspouns salt 1 ponnd cen salmon, flaked
i tenspoon pEpper Faprila

B teampoon dry mwstard

Covk onion in butter 5 minutes. Add flonr, salt, pepper, and mus-
tard, stir tmtil smooth. Add craam, milk, aod liguid of ealmon.
Cook over hot water until slightly thickened, stirring comnstantly.
Add salmon. Reheat and eerve; sprinkle each serving with paprika.

SHRIMP BISQUE

(Serves 6)
1 tablespoon celery, finely 4 cups milk
chopped 1 eup shrimp, fincdy moshed
1 tablespoon oniom, Finely % reaipoon aalt
3 rablespoons hutier Whipped cream
3 mbletpoons Aonr Paprika

Cook celery 2nd onion in butter over slow Hre for 5 minutes. Place
over hot water, add flonr. Add milk, sock ontil thickened, Add
shrimp, salt, and pepper; reheat. Garnish each serving with cream
and paprika,
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ASPARAGUS WITH LEMON SAUCE

(Sarves B}
1{ cop butter I reaspoon salt
1 cup flowr 14 tearpoom pepper
2 cupd milk B  poumds esperagun, copked
Z egg yoiks, beaten Toau

2 tableapoona lemon juice

Make white sauee with butter, lour, and milk, Add egg yolks, lemon

juice, and seasoning. Arrange asparagns on tosst and ponr eauce
O7EL.

BAKED CARROTS AND ONIONS
{Servep 6 1o 8)

6 wrediom alzed carrors, sliced Buiter

6 large oplona, eliced 1 <cup mik

Salt Butiered biresd cruibe
Peppex

Arrsnge slternate layers of carrois and ovions io buttered casserole,
segaon each laver with salt and pepper and dot with butter. Pour
wilk over contents, cover with buttered bread crumba. Bake in a
moderate oven {350° F\) about 1 honr,

BAKED ONIONS AND PEAS

{Sexrves 6)
12 smmll omions Sali
2 1ablapoons hutter Peppar
3 midespooas Homr 2  cups peas
153 cupa mill 1 cup cornflakes, hunered

Cook onions in salted water nntil tendér, demin, Arronge in buttered
baking dish. Maks white saace with borter, flonr, milk, and I oup
liguid from peas. Season, sdd pesa, pour over omioms  Cover with
cormflakes. Bake in £ moderate oven (373° F.) 25 minutes.
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CABBAGE AMD HAM WITH CHEESE SAUCE

(Serves B)
3 tablempoons butier 1 teaspoon Worceglerghlrs souce
3 uhlepoons fAoor 2 caps Wiacenaln Maturul
134 rupe milk American Chetsn, grated
%4 teaspocn sealt 1 medinm head czbhage
Peppes § thin elices pre-rovked Eam
Paprika

Mzka white gance with butrer, four, and milk. Add eeasowmings,
eauce., and cheese. Remove from fire, stir ontil cheese is melked.
Cover axd place over hot water. Cut cabhags inte efght wedges. Boil
rapidly for & to 1t miontes, or ymtil tender; drain. Pan-hroll kam.
Arrange cabbage and hgm on platter with ham around cutside, Pour
cheess sance over all. Add a dash of paprika. Serve with stnfied
tomatOes,

CARROT LOAF

(Serves 8)
10 mediom earrors ) Co cupe milk
2  egge, beatem 2 wblespoors burter
1 srveadl ooton, finely cut Sali
2  rups bread crambs Pepper

Cook carrots in salted water, drwin and mash. Add egge and remain-
ing ingredisnts, mix well. Bakes in huttered baking dish, sat in hot
water, in g moderate oven (330° F,] 30 minnotes,

CAULIFLOWER SOUFFLE -

{Serves 6]
2 tmhlospooms buites " 1§ cup Wisconain Netural
T et 1 ovp oo roed and
1 milk cup cauliflowsr, coo
15 ::P amlt coarsely chopped
[ BI:E!FﬂnEI, hear 3 egg whiws

Maice white saoce with burter, flour, milk, and esalt. Add egg volke
and cheese, etic unti]l cheese i melted. Add canliffower. Fold in
lisaten egg whites. Pour in buttered casscrole, Sprinkle top with
reenaining cheesee. 8ot in hot water. Bake In a moderats oven
{350° F.) 50 to 60 minutea,

GOLDEN CAULIFLOWER

{Servea 6)
1 mediem head wuoliflower 2 whiespoons buster, melted
1 «cap raw carrot, diced 1 cup rich milk
I4 cop oniong, chopped 1 cup Wisconein Natnral
Sall Amerjean Cheege, mroted

Fopriks
ff.‘!!ﬂ-}a‘flfh anvh e F f'ﬂiH"J
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Break caulifiower into flowerettes. Arrange cauliflower and carrots
in buttered casserale. Cover with ovion, seasomings, sad butter.
Pour milk over contents. Sprinkle with cheese, Cover. Bake in a
mmoderzte oven (3507 F.) 1 honr, removing cover the last 15 minates,

CHEESE YEGETABLE DISH

14 rcup butrer 2  bemspoone gali

4 wablapsony flaur Z cops potatoes, cooked and dieed

2 caupr milk 1 cup pess, tooked

2 cups Wiscoosin Natoral 1 cop carrols, conled acd diced
Ameviepn Chesse, grated 1 anign, mioced

Make whity squce of butter, flour, and milk. Add salt end cheese,
slixring until the cheese melts. Arrange remaining ingredients in
butiered baking dich and ponr zaute sver. Bake in a moderate oven
(350" ¥.) 30 miputes.

CORN — SWISS STYLE

(Berven 4)
2 rups ecomn 11 teagspoon pavabey, minced
2  tablespooss Lowue Td eaapoon 9bion, minced
14 teuspoon salt 15 cop milk
14 teaspoon pepper 15 cop Wisconsin Matural
15 temspoon celery salt Ameriran Cheest, grated
2 blespoons pimientw, chopprd

Combhine all ingredients except cheese. Poor imro buttered shallow
baking dish, sprinkle with cheese. Bake {n 2 moderato aven (350° F,)
2 minotes,

DELMONICO POTATOES

2 wbleapootis butier 3} cop Wheeonsin Netoesl
113 mblesponns four American Cheess, graied
I cup milk Pimiento, chopped (optional)
14 teaspoon salt 2  wblapoons batber
14 teasponti pappec Salx
1 qooert hoiled potsioes, sliced I;élppur @i o N . :

. cn Beon, atura
3  hard-cooked ezgs, chopped P Y lecs e

Muke white nance with butter, flour, and mille, Add zalt and pepper.
Arranpe layers of potatoes, eges, cheese, pimiento, and white sauce in
buttered baking dish. Ihot each layer with butier, salt, and pepper.
Cover top with cheese. Bake in a moderate oven (350° F.) ontil done,

POTATO CHEESE BALLS
(Serves 4 [a 4)

14 oup Wieconpin Nojnrel 1 eap bread erumnbn
American Cheese, grated 1 eag
Salr 1 mblarpooa milk

2 cops potatoes, maghed

CE onitPasisin uis pwead gl
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Add cheeme and salt to potatoes, miz well, make into round halis,
Roll in bread crumba, them in egg beaten with milk. Brown ino a

bot oven (450° F.|,

RED CABBAGE AND APPLES
{Serves 3 1o 10)

2 quasrls ved cahbage, shredded 2  toblespoons flowr
1 cup &pples, pared and chopped ¥ cup vinegor

i tesspoon salt L% vup hrown mugar
if oup buter Brnitered erumhbs

Cook cabhbage with apples 10 minutes in sazlted water, drain fagve
water}, DMelt hutter, add fAour, mix. Add 1 cop drained water,
vinegar, and hrown eugar, stir ootil thickeaed. Add apples and
cabbage. Bake in buttered creserole in hot oven (400° F.) zmii)
ciamhe ate browa,

SPINACH S0UFFLE
{Sarves &}

3 tablespoons Imater 13 cup Wheonsn Neturel
3 sebirapoons flonr American Cheese, grated

1 cop milk ¥ teagpoon onlon, finely copped
Salt 1 tesspoon lemmon fuice
FPaprika 1 cop spinach, cooked
Pepper 3  egg yolke, beaten
& ez whiten

- Make white sauce with butter, flour, and mulk. Add scesonings,

cheese, onion, and lemon fmice. "Add drained and chopped spinuch
and epg yolks. Fold in heaten egg whitea. Four into buttered loxf
pan, set in hot water. Bake in B moderzte oven (350° F.} 45 1o

95 minutes,

SWEET POTATO AND ORANGE CASSEROLE

(Serves )
5 large mreet polatpes 1 cup boney, sirained
14 cup brown sugar 3 rop fine bread arumhba
1 eup bulter 2  mhlespoons brown ngar
2  unpeclod cranges, aliced 1 iblespnon Luteer

14 rup armnge joics

Hoil potatoes natil almost tender, peel and slice, Arrange a layer in
buttered cassarsls, sprinkle with brawn sugar, dot with hatter, cover
with a layer of oranges. Repear layers until ali ingredients are used.
Pour ovange juice end homey aver contents. Covor with hread
crumbs rixed with brown sogsr. Dot with butter. Cover casserole.
Bake in a moderete oven (350° F.) 1 bhour. Remove cover last
13 minmrtes,
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SWEET POTATO CECELIA
(Servea & o 10)

2 pomds sveet polatocs 1§ 1easnoop nOimeg 0T mace
i cup hukter 1% teaspoon cinnamon

Salt 4 to ]l cup apple chler
Fepper

Mash cocked sweot potatoes. Add 14 cop hotter, seagonings, and
cider, mix well. Pot in buttered baking dish, dot with remaining
butter, Bake in 2 moderate oven (3757 F.) 30 to 40 winutes, antil

top is brown. '

TOMATOES BRISTOL

{Serves 6]
# ripe mpeeled tomators 1 cup Wisconsin Natoral
1 cup eoaked lima heans Amerieot Cheess, grated
1% cup fresh hoead cules 2 mblespoen: bukter, melted
2 uwblespoons onion, chopped $ tablesporns cream or milk
2 tahlapoons parsley 1 &gg, heaten

}& tenepoon asli

Scoop ont centers of tomatoes. Combine remaining ingredients and
stuff tomatoes. Fir into shallow pan apd edd 5% inch boiling water.
Eake it 1 modezrate oven (350° F.) 50 mioutes.

TOMATO AND CORN SCALLOP

(Serves 8)
I cup bulter 2 cups corm, diralned
L cup fome 1 cup cached Loanatoes, drained
1 cup milk 14 cop dry bread cromiu
1 tisblespoon sngar 2  tablespoons huteer, melved

Make white sanee with butter, flour, and mifc. . Add migar and salt
Add corn and tematoes. DPoor into buttered baking dish. Cover
with buttered crumbs, Bgke in a moderate oven [330° F.; 45
minnptes,

VEGETABLE LOAF

(Serves 8)
I cup prones, pitbed 2 tahlespooms butler, melied
1 rop cogked peas, mieved 1 emp nilk
s oup eat green beans, cooked 1% teaspoon sult
1 cop carrom, cooked ond «dived Pepper
1 cop wit hroed eramhbe Papeika

1 ege, beaten

Put prunes through coarse food chopper. Puot poas through sieve.
Combine all ingredients, mix thoroughly. Bake im buttered lozf pan
in & moderate oven (330° F.) 48 minotes.
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