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Keep a toothbrush around the kitchen sink—you will find it useful in cleaning
rotary beaters, graters, choppers and similar kitchen utensils.

Instead of trying to iron rickrack on the right side of the garment, turn the article.
The rickrack can be pressed perfectly.

When your hands are badly stained from Qardening, add a teaspoon of sugar to the
soapy lather you wash them in.

Use paper cups as handy containers for your “drippings” in the refrigerator as they
take up little room and can be thrown away when empty.

Before emptying the bag of your vacuum cleaner, sprinkle water on the newspaper
into which it is emptied, and there will be no scattering of dust.

To whiten laces, wash them in sour milk.

To remove burned-on starch from your iron, sprinkle salt on a sheet of waxed paper
and slide iron back and forth several times. Then polish it with silver polish until
roughness or stain is removed.

Dip a new broom in hot salt water before using. This will toughen the bristles and
make it last longer.

Try waxing your ashtrays. Ashes won't cling, odors won't linger and they can be
wiped clean with a paper towel or disposable tissue. This saves daily washing.

Plant a few sprigs of dill near your tomato plants to prevent tomato worms on your
plants.

Marigolds will prevent rodents.

Spray garbage sacks with ammonia to prevent dogs from tearing the bags before
picked up.

You can clean darkened aluminum pans easily by boiling in them two teaspoons of
cream of tartar mixed in a quart of water. Ten minutes will do it.

Fresh lemon juice will take away onion scent from hands.

Wash old powder puffs in soapy water, rinse well and dry thoroughly. Then use
them for polishing silverware, copper and brass.

Soak colored cottons overnight in strong salt water and they will not fade.

To dry drip-dry garments faster and with fewer wrinkles, hang garment over the
top of a dry cleaner’s plastic bag.

If a cracked dish is boiled for 45 minutes in sweet milk, the crack will be so welded
together that it will hardly be visible, and will be so strong it will stand the same
usage as before.



APPETIZERS, PICKLES AND RELISH

FRIED CUCUMBER FINGERS Diane Banke

1 large cucumber 1 egg, beaten

1/4 c. milk 1/2 c. biscuit mix

1/2 c. seasoned, dry bread 1/2 tsp. salt
crumbs vegetable oil

Peel cucumber. Slice in half lengthwise; scoop out pulp from
each half. Cut cucumber into 2 1/2 x 1/2 inch strips.

Combine egg and milk, mixing well; set aside. Combine bis-
cuit mix, bread crumbs and salt, stirring well.

Dip cucumber strips in milk mixture, and dredge in crumb
mixture. Deep fry in 2 inches hot 0il (375°) until browned.
Drain on paper towels; serve immediately.

COCKTAIL MEATBALLS (Microwave) Frankie Yearty
1/2 1b. lean ground beef 1/4 c. seasoned bread crumbs
1 egg salt & pepper to taste

Blend above and make approximately 30 small bite size
meatballs. Place on meat rack or grill so grease can drain and
cook for 3 minutes on high (100%) power.

Mix together:

1/2 c. grape jelly 1 Tbsp. prepared mustard
1/2 c. chili sauce

Cook on high power for 2 minutes. Add meatballs and heat
with sauce for 3 to 4 minutes on high power until hot.

STEAMED MUSHROOMS Nancy Maxwell
1 1b. fresh mushrooms 1 tsp. seasoned salt

1/4 tsp. paprika 1/4 tsp. onion powder

1/4 c. butter pepper

1/4 c. chopped parsley

Wash mushrooms. Place in 18 x 24 aluminum foil. Put rest of
ingredients in and fold foil - Allow room for steam expansion.
Seal. Place in baking pan and bake at 400° for 20 minutes. Serve
with toothpicks.



CRAB-STUFFED MUSHROOMS

20 to 24 large fresh mush-
rooms (about 1 1b.)

1 c. Italian. salad dressing

3/4 c. soft breadcrumbs,
divided

1 (6 1/2 oz.) can crabmeat,
drained & flaked

Betty Foster

2 eggs, beaten

1/4 c. salad dressing or
mayonnaise

1/4 c. minced onion

1 tsp. lemon juice

Clean mushrooms with damp paper towels. Remove mushroom
stems, and reserve for use in another recipe. Combine mushroom
caps and Italian dressing, cover and refrigerate 1 to 2 hours.

Drain well.

Combine 1/2 cup breadcrumbs and remaining ingredients; mix
well. Spoon crabmeat mixture into mushroom caps, and sprinkle
with the remaining breadcrumbs. Place in an 8 inch square baking

dish. Bake at 375° for 15 minutes.

Yield: about 2 dozen appetizer servings.

STUFFED MUSHROOMS

1/2 1b. mushrooms

1/2 c. onion, minced

2 cloves garlic, minced
2 Tbsp. parsley, chopped
3/4 tsp. salt

Nancy Maxwell

1/4 tsp. oregano

1/2 c. butter

1/2 c. dry bread crumbs
1/4 c. Parmesan cheese

Remove stems from mushrooms and chop finely. Saute mush-
rooms, onion, garlic, parsley, salt and oregano in butter until
onion is tender. Stir in crumbs and cheese. Spoon mixture into
mushroom caps and broil until tender (8 minutes).

Serves 4 to 6.

CREAMY PARMESAN FONDUE

11/2 c. milk, heated
1/2 tsp. garlic salt
1/2 tsp. salt

Shirley Flynn

2 (8 0z.) pkg. cream cheese,
softened '
2 1/2 oz. Parmesan cheese

Mix milk with cream cheese by mixer; add other ingredients.

Dip with bread sticks.

SHRIMP BALL

8 oz. small cooked shrimp
1/2 c. ketchup

Shirley Flynn

4 Tbsp. minced onion
2 (8 0z.) pkg. cream cheese
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2 Tbsp. Worcestershire sauce

Thaw shrimp, chop into tiny pieces (save some for top). Mix
shrimp with remaining ingredients. Form into ball. Refrigerate
for 2 hours.

MARINATED SHRIMP Shirley Flynn {j g
1 gt. shrimp (boiled & peeled) 1 c. shredded thin onions

6 bay leaves 3/4 c. vinegar

1 1/4 c. salad oil 2 1/2 tsp. celery seed

1 bottle capers dash red pepper

1 1/2 tsp. salt

Mix well everything except shrimp and onions. Add shrimp
and onions and put in container overnight. Keeps a long time.

TUNA PATE (Diet) Ginger Westlund

1 envelope unflavored gelatin 4 hard cooked eggs

1/3 c. cold water 1/2 c. finely chopped celery

3/4 c. mayonnaise (diet) 1/3 c. chopped bell pepper

2 (6 1/2 oz.) cans tuna, 2 Thbsp. finely chopped onion
drained

Soften gelatin in cold water. Stir over low heat until dissolved.
Gradually add to mayonnaise until blended. Add rest of ingredients.
Mold.

1 serving = 2 ounces tuna and 1 egg. Serve with bread or
crackers. Makes 6 servings.

SPINACH BALLS Diane Banke
Barbara Conine

2 boxes frozen spinach, 1/2 c. Parmesan cheese, grated
cooked, drained dry 1/2 tsp. black pepper

1 small bag Pepperidge Farm 1 Tbsp. Accent
Herb Stuffing 1 Tbsp. garlic salt

2 large onions, finely chopped 1/2 tsp. thyme

6 eggs, beaten 3/4 c. butter or margarine, melted

Mix together, shape into small balls. Place on cookie sheet.
Freeze until solid. Put in bags in freezer. Defrost before serving.
Bake at 350° for 20 minutes. Makes 100.

These are colorful and add to the spirit of Christmas or St.
Patrick's Day.



CRUNCHY CHEESE BISCUITS Roumania Lasseter

1/2 c. butter or margarine, 1/2 tsp. salt

softened Tabasco and Worcestershire sauce
1 c. all-purpose flour to taste
1 c. shredded sharp cheddar 1 c. rice cereal bits

cheese

Blend all ingredients except cereal bits by hand in a bowl until
thoroughly mixed. Work in cereal bits. Pinch off into tiny balls
the size of a nickel. Place on ungreased baking sheet, press down
with fork. Bake at 325° for 10 minutes or until faintly colored.

Yield: About 48 balls, ’

LITTLE HAM BISCUITS Shirley Flynn
1 1/2 Tbsp., margarine, melted 1 1/2 Tbsp. poppy seed
1 1/2 Tbsp. mustard 1/2 Tbsp. Worcestershire sauce
small amount of grated onion, 1 pkg. Pepperidge Farm party

if desired rolls (in metal pan)
(I add a little sugar) 1 pkg. long sliced boiled ham

1 pkg. Kraft Swiss cheese

Combine all except rolls, ham, and cheese.

Split 1 entire package of Pepperidge Farm party rolls length-
wise through the center leaving the rolls intact. Spread mixture
on rolls on both sides (inside of both pieces).

Place 1 package long sliced boiled ham and 1 package Kraft
Swiss long cheese on rolls. Put top of rolls back on. Heat in
325° oven 10 minutes until cheese melts and is toasty. Cut out
individual rolls.

THE FAMOUS HAM ROLL-UPS Ginger Westlund
8 oz. cream cheese long slices breakfast ham
1 heaping tsp. horseradish dill pickle spears

(optional)

Soften cream cheese until spreading consistency. (Option: can
add horseradish to cream cheese.) Spread on breakfast ham slices
(long slices). Place a dill pickle spear at one end and roll up. Re-
frigerate or freeze at this point. Before serving, stick 6 to 8 tooth-
picks in, and slice across roll.
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PIZZA ROLLS Ginger Westlund

1 pkg. crescent rolls pizza sauce
pizza toppings: pepperoni,
mozzarella cheese, mushrooms, etc.

Divide packaged dough into 4 rectangles (instead of 8 triangles).
Pinch perforated edge together. Place desired pizza toppings on
half of dough (do not put sauce). Fold dough over and pinch edges
together. Bake according to package directions. Cut into thirds.
Dip into pizza sauce.

SAUSAGE BISCUITS : Roumania Lasseter
1 1Ib. shredded sharp cheddar 1 Ib. mild pork sausage
cheese 3-c. dry biscuit mix

Crumble pork sausage in pan and cook until lightly brown.
Pour off excess grease. Mix sausage and cheese in pan, stir
together until cheese is melted. Stir in biscuit mix until smooth.
Cool, then chill for about an hour for easier handling. Form in
balls about the size of a nickel; place on ungreased baking sheet.
Bake at 400° for 8 to 10 minutes. Remove, place on towel to
drain. Serve warm. Freeze very well after baking.

Yield: At least 4 dozen.

BASIC CHEESE BALL Rebecca S. Mazur
1 pkg. 8 o0z. cream cheese 1 c. chopped pecans

1 1b. sharp cheddar cheese 1/2 c. chopped green olives with
1 tsp. garlic powder pimiento (optional)

1 tsp. Worcestershire sauce

Grate cheese and blend in other ingredients. Form into a ball
and roll in nuts. Garnish with a sprig of holly for a festive
occasion.

CHEESE BALL Jean Ray
8 0z. can whole tomatoes, 1/2 c. chopped onion
well drained 2 cloves garlic, crushed
8 oz. pkg. cream cheese 1 tsp. salt ;/\[
2 c. grated cheddar cheese 1/8 - 1/4 tsp. cayenne pepper [ ¥/

1/2 c. soft butter or margarine
Mix. Refrigerate overnight. Roll in walnuts.
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CHEESE BALL Betty Mullins

8 oz. cream cheese, softened 1/2 tsp. garlic salt
2 Tbsp. Heinz 57 sauce 1/2 c. nuts, chopped

Mix well and form into ball. Roll in paprika, if desired.

CHEESE BALL Ginger Westlund
2 (8 oz.) pkg. cream cheese, 2 tsp. finely minced bell pepper
softened 1 - 2 tsp. finely minced onion
1 small can crushed pineapple, 2 tsp. finely chopped pecans

drained -1 tsp. seasoned salt

Mix together. Roll in chopped dried beef.

CHEESE APPLE Ollie Conine
1/4 1b. N. Y. sharp cheese, 1 tsp. paprika
grated 1/2 tsp. hot sauce
1 pkg. cream cheese 1 tsp. mustard
1 jar pimiento spread 2 Tbsp. Worcestershire

2 garlic cloves, grated

Mix well with fork, shape into an apple, roll in chili powder.
Best to make a day or so before using.

CREAM CHEESE BALL Diane Banke
1 large pkg. cream cheese 1/3 c. Parmesan cheese
1/4 c. mayonnaise dash garlic

dash oregano

Mix all and roll in pecans, peanuts, parsley or bacon bits. Serve
with party crackers. Wheat crackers are good.

PARTY CHEESE BALL Sylvia Dodson
8 oz. pkg. cream cheese 1 Ib. mild cheddar

1 tsp. Worcestershire sauce 1 tsp. parsley

1 tsp. finely chopped onion 3/4 c. finely chopped nuts

Blend first 5 ingredients well and shape into a ball. Roll the
ball in the nuts, covering the ball completely.
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CHEESE STRAWS Mildred Johnson

1 1b. New York sharp cheese 4 c. flour (plain)
1/2 1b. butter or margarine 1 tsp. salt
1 tsp. cayenne pepper add: 3 Tbsp. cold water

Combine ingredients. Mix well. Put through cookie press (star
shape) or chill and roll out.
Bake 350° about 10 minutes or lightly browned.

CHEESE - OLIVE PUFFS Betty McDonald

3 Tbsp. soft butter or "1 c. grated sharp cheese
margarine 1/2 tsp. paprika

1/2 c. sifted flour 2 1/2 doz. medium-sized stuffed

1/4 tsp. salt -olives

Blend butter and cheese. Mix in flour, paprika and salt. Shape
about 1 teaspoon dough around each olive. Wrap in foil. Freeze.

When ready to serve, unwrap desired number. Place on un-
greased baking sheet. Bake at 400° for 10 to 15 minutes or until
golden brown. Serve warm.

Yield: Approximately 30.

CHEESE STRAWS Mrs. J. Clyde Rushin
1/2 1b, margarine, softened 1 1b. cheese, grated
3 c. all purpose flour 1/2 tsp. salt

1/4 tsp. dry mustard

Mix margarine and cheese well. Add all other ingredients and
mix well. Press into sticks with cookie press. Bake on cookie sheet
10 to 12 minutes at 350°.

HOT SAUSAGE BALLS Nancy Maxwell
1 1b. hot sausage 16 oz. can shredded sauerkraut
3 oz. cream cheese, softened 1 egg, beaten

1/2 c. milk 3/4 c. bread crumbs

1 Tbsp. parsley

Crumble sausage. Cook and drain well. Drain sauerkraut and
snip into pieces. Combine sausage, kraut and cream cheese. Re-
frigerate until cool. Roll into ball. Dip each ball in egg and milk
mixture. Roll in bread crumbs. (May add parsley to crumbs for
color.) Bake at 350° for 10 minutes. Serve hot.

Yield: 30 to 40 balls.
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SAUSAGE PINWHEELS Lynne Jordan

1 1b. hot sausage favorite pastry or pastry sticks

Roll pastry in rectangle approximately 1/6 inch thick. Have
sausage at room temperature so that it will spread thinly and even-
ly. Cover pastry with a thin coating of sausage and roll as a jelly
roll until the roll is 1 1/2 inches in diameter. Cut pastry and begin
second roll. Roll in waxed paper and chill.

Slice 1/4 inch thick and bake in 450° oven. Serve warm or at
least recently baked. These may be stored in freezer before baking
if done up securely in foil.

HOT ARTICHOKE DIP Betsy Morrison
Kathie Clayton

1 can artichoke hearts '1/2 c. mayonnaise

1 c. Parmesan cheese 1/2 tsp. garlic salt

Drain and chop artichokes. Combine with the rest of ingredi-
ents. Bake at 350° for 25 to 30 minutes. Good with big Fritos!
Variation: Kathie uses 3/4 cup mayonnaise and garlic to taste.

BEAU MONDE DIP Shirley Flynn
2 tsp. each: mix with:
parsley 1 c. sour cream
dill weed 1 c. Hellmann's mayonnaise
dill seed

onion, fresh or dried
Beau Monde spice

Chill to allow ingredients to "marry". Cut out center of round
pumpernickel bread. Break into bite size pieces. Fill with dip.
Surround with broken bread, cauliflower, broccoli, carrots, and
celery. Sprinkle parsley on top.

BAKED BEEF DIP Shirley Flynn
1 c. chopped pecans 2 tsp. melted butter
2 (8 0z.) pkg. cream cheese, 1/2 c. milk
softened 2 (2 1/2 oz.) pkg. dried beef,
1/2 tsp. garlic salt minced
8 oz. carton sour cream 4 tsp. minced onion

Saute pecans in butter, drain. Combine remaining ingredients.
Spoon into greased 1 1/2 quart baking dish. Top with pecans. Bake
at 350° for 20 minutes. Serve hot with crackers, chips or bread
sticks. 9



CHIPPED BEEF DIP Nancy Kemper

2 1/2 oz. jar dried chipped beef 2 Tbsp.chopped onion (Bermuda,
8 oz. pkg. cream cheese if available)

1/2 c. sour cream add milk for consistency

2 Tbsp. chopped green pepper

Dice beef and mix all ingredients together. Baké for 10 min-
utes at 375°. Serve with Triscuits.

MEXICAN DIP Kathie Clayton
1 can bean dip " 1 (8 oz.) jar hot taco sauce

2 Tbsp. mayonnaise (or medium taco sauce) - can
1 pkg. taco seasoning use salsa instead of taco sauce
1 (8 0z.) container sour cream 1 c. grated cheddar cheese

Layer in 10-inch pie pan: bean dip; mix mayonnaise, taco season-
ing and sour cream together for next layer. Cover with sauce and
add cheese on top. Cover and refrigerate until ready to use.

Serve with chips.

MEXICAN SPREAD Linda Sparrow
8 0z. cream cheese 8 oz. jar taco sauce
1 c. sour cream (O1d El Paso Sauce)

1 pkg. taco seasoning
(Old El Paso)

Mix above ingredients and spread into pie pan; let sit in
refrigerator (at least 1 hour).

Add on top:
chopped lettuce 1/2 c. cheddar cheese
chopped tomatoes grated cheddar cheese
1/2 c. sliced black olives

Serve with chips.

LAYERED MEXICAN. DIP Anna Hanson

Onto a large flat serving plate, layer:

1 (16 oz.) can refried beans 1 c. chopped tomatoes
with 1/2 tsp. chili powder 1 (4 oz.) can chopped green chilies
guacamole (drained)
16 oz. carton sour cream jalapeno pepper slices
1 c. chopped black olives 1 c. shredded cheddar cheese

10
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Serve with Naco chips

GUACAMOLE Anna Hanson

2 avocados, peeled and 4 slices bacon, fried crisp and
mashed crumbled

1/4 c. Miracle Whip 1/2 c. chopped green onions

dash Tabasco

Combine ingredients and mix well.

SPINACH DIP Lyla Bruhl, friend of
’ Nancy Phillips
2 pkg. frozen spinach 1 c. mayonnaise
1 envelope Knorr dry vege- 1 can water chestnuts, diced
table soup mix 2 or 3 green onions, diced

1 c. sour cream

Thaw spinach and squeeze dry. Mix all ingredients and refrig-
erate overnight if possible. Delicious with Wheat Thins.

CLYDE'S CLAM DIP Nancy Maxwell
1 can minced clams, drained 1 c. sour cream

1 Tbsp. minced onion 1/2 Tbsp. salt

dash pepper dash garlic powder

1 tsp. Worcestershire sauce

Mix all ingredients and chill. Serve with ruffled potato chips.

MEXICAN DIP Nancy Fendley Mitchell
1 jar hot taco sauce (can 1 c. sharp cheese
use mild)

Melt cheese in saucepan over low heat. Add taco sauce and
mix well. Serve with Doritos.

SAN ANTONIO NACHO DIP Nancy Maxwell
3 ripe avocados 1/8 tsp. lemon juice
1 bunch green onions, including 16 oz. carton sour cream

tops, chopped 8 oz. jar picante or taco
2 ripe tomatoes, chopped sauce, hot or mild
2 small green peppers, chopped 8 oz. Monterey Jack cheese,

grated
(Cont.)
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Mash avocados and add lemon juice to prevent discoloration.
Layer ingredients in order given on plate. Chill 4 to 12 hours.
Serve with Nacho chips or Tortilla chips.

SPINACH DIP Nancy Maxwell
10 oz. pkg. frozen chopped 1/2 c. chopped parsley
spinach, thawed. well- 1/3 c. green onion, minced
drained - DO NOT COOK juice of 1/2 lemon
1 c. mayonnaise 2 tsp. dill weed
1 c. sour cream 1 tsp. salad herbs

Mix thoroughly and chill. Serve with crackers.
Note: Commercial salad herbs contain a mixture of basil,
marjoram, tarragon, parsley, crushed dill seed and fennel seed.

TACO DIP Nancy Maxwell
1 1/2 1b. sharp cheddar cheese 1 canripe olives
1 medium onion 1 jar mild taco sauce (or hot

if you like)

Shred cheese, chopped olives and onions, mix all ingredients.
Place in casserole and heat until bubbly. Serve with Nacho chips.
Quick, easy and good.

HOT CRAB COCKTAIL SPREAD Diane Banke
8 oz. pkg. cream cheese 1 Tbsp. milk
2 tsp. Worcestershire sauce 7 1/2 oz. can white crab

2 Tbsp. chopped onion

Combine ingredients. (Do not drain crab meat). Bake at 350°
for 15 minutes in a greased pan. Serve as a dip with chips or
crackers.

SHERRY CHEESE PATE Nancy Maxwell
2 (3 oz.) cream cheese 1 c. shredded cheese (cheddar)

4 Tbsp. dry sherry 1/4 tsp. salt

1/2 tsp. curry powder 1 c. chopped chutney

1 c. finely chopped green onion

Mix cheeses after softened, add sherry and seasonings thoroughly
(use mixer). Spread about 1 inch thick on serving platter and chill.
Spread top with chutney and sprinkle with green onions just before
serving. Serve with plain butter flavor crackers.

12
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CHILI CHEESE DIP Ginger Westlund

1 can chili with beans 1/2 1b. - 1 1b. Velveeta cheese,
cubed

Heat together in microwave or on top of stove. Serve hot with
Doritos.

HOT CLAM DIP Ginger Westlund
2 (8 o0z.) pkg. softened cream dash Tabasco
cheese 2 tsp. steak sauce
1/2 tsp. onion salt " 2 can minced clams, drained,
2 Tbsp. minced dried onions reserve juice

1 Tbsp. lemon juice

Add some clam juice to cream cheese and beat to spreading
consistency. Add other ingredients. Heat in covered container
at 350° for 15 - 30 minutes. Serve hot with bread rounds or
crackers.

STUFFED CHERRY TOMATOES Ginger Westlund

Scoop out cherry tomatoes with a melon baller. Drain on
paper towels. Stuff with clam dip, or a mixture of sour cream,
a little mayonnaise and bacon bits (real). Serve cold.

OYSTER DIP Lynne Jordan
1 can smoked oysters 2 hard-boiled eggs, chopped fine
1/2 c. mayonnaise or grated fine

Mash oysters with a fork. Add eggs and mayonnaise and mix
well. Chill and serve with Ritz crackers,

SHRIMP DIP Frances Smith Youngblood

1 small flat can shrimp 1 Tbsp. grated onion

8 o0z. pkg. cream cheese, 1/4 c. green pepper, chopped
softened fine

2 Tbsp. ketchup dash of garlic powder and

1/3 c. mayonnaise Tabasco sauce

Drain and rinse shrimp. Mash with a fork. Mix shrimp and
softened cream cheese and all other ingredients. Use electric
mixer and stir until well blended. If dip is too dry, you might
need to add additional mayonnaise.
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SHRIMP DIP Mrs. J. Clyde Rushin

1 large pkg. cream cheese 1 1/2 1b. cooked shrimp
3 Tbsp. chili sauce 1/2 tsp. onion juice
2 tsp. lemon juice 1/4 tsp. Worcestershire sauce

Soften cream cheese and whip. Add all ingredients, except
shrimp, and beat well. If mixture is not proper consistency to
spread, a little milk may be added. Finally add chopped shrimp
and chill thoroughly before serving on potato chips or saltine
crackers.

CHEESE WAFERS ’ Fabie Lasseter
8 oz. sharp cheese 2 sticks margarine

2 c. flour 1/4 tsp. cayenne pepper

1/2 tsp. salt 1 c. finely chopped nuts

2 c. Rice Krispies

Mix. Drop very small portion on greased cookie sheet. Flatten
very thin with fork. Cook in 350° oven 10 minutes (not very brown).

SALMON SPREAD Kathie Clayton
2 (15 1/2 oz.) cans red salmon 2 tsp. celery seed
2 (8 o0z.) pkg. cream cheese, 1/2 tsp. salt

softened coarsely ground black pepper to
2 Tbsp. lemon juice taste

Drain salmon, remove skin and bones. Flake with a fork. Com-
bine next 5 ingredients; mix well and gently stir in salmon. Serve
with assorted crackers. (Will refrigerate and freeze well.)

SALMON PARTY BALL Pegge Murphy
1 (16 oz.) can salmon 1 tsp. prepared horseradish
1 (8 oz.) pkg. cream cheese 1/4 tsp. liquid smoke
(softened) 1/2 c. chopped pecans
1 Tbsp. lemon juice 3 Tbsp. snipped parsley

1 Tbsp. grated onion

Drain and flake salmon, removing bones and skin. Combine
salmon, cheese and lemon juice, onion, horseradish, 1/4 teaspoon
salt and liquid smoke mix. Chill several hours. Combine pecans
and parsley. Shape salmon mixture into ball (I like to shape it like
a fish using olives for eyes). Roll in nut mixture, chill. Serve with
crackers. (Makes 3 cups spread.)

14
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SHRIMP RING Lee Burgess

(An appetizer to serve with crackers)

1 can tomato soup 3/4 c. chopped celery
3 small pkg. cream cheese 1/4 c. chopped onion
1 1/2 Tbsp. unflavored gelatin 2 flat cans shrimp
1/4 c. water 1 c. Miracle Whip

Heat soup until boiling. Dissolve gelatin in 1/4 cup of water
and add cheese. Pour hot soup over cheese-gelatin mixture.
Blend until cheese melts. Set aside to cool. Add celery, onions and
two-thirds of the shrimp. Line the bottom of your mold (a fish
mold works well) with the remaining shrimp which has been cut
into small pieces. Pour the mixture into the mold and chill.

CUCUMBER PICKLES . Emogene Griffeth
4 gt. sliced unpeeled 2 green peppers, sliced (1 2/3 c.)
cucumbers 3 cloves garlic
6 medium white onions (6 c.), 1/3 c. pickling salt
sliced

Combine ingredients, cover with cracked ice, let stand 3
hours. Drain well. Remove garlic.

Combine:
5 c. sugar 2 Tbsp. mustard seed
3 c. cider vinegar 1 1/2 tsp. turmeric

1 1/2 tsp. celery seed

Pour over cucumber and bring to boil. Pack into jars leaving
1/2 inch. Process in water bath for 5 minutes. Makes 8 pints.

ICE BOX PICKLES Lee Burgess

(Makes 10 half pint jelly jars)

7 c. unpeeled cucumbers (must 1 (4 oz.) jar pimento pieces,

be fresh, not waxed), sliced including juice
very thin 2 c. white sugar
1 c. chopped sweet onion 1 c. white vinegar
1 c. chopped green pepper 2 Tbsp. garlic salt

1 tsp. celery salt
Mix all ingredients in large bowl. Let stand at room tempera-

ture for 3 hours. Put into sterilized jars and refrigerate. Must
be stored in refrigerator.
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DONNA SHAW'S FREEZER PICKLES Donna Shaw

Slice 2 quarts unpeeled cucumbers and a medium onion. Sprinkle
with 2 tablespoons salt and let stand 2 hours. Drain - DO NOT
RINSE. Mix 1 1/2 cups sugar and 1/2 cup white vinegar until blend-
ed. Mix with cucumbers. Pack in containers and freeze. Will keep
long periods in refrigerator.

GRANDMA'S CRUNCHY CUCUMBER Lynn Vandiver
LIME PICKLES

7 Ib. cucumbers, sliced crosswise

Mix 2 cups Mrs, Wage's pickling lime to 2 gallons water. Soak
cucumbers 24 hours, stirring occasionally, in lime water. Soak in
crockery or enamelware (do not use aluminum). Remove from
lime water and rinse in cool water 3 times. Soak 3 additional
hours in ice and water. Remove carefully to drain.

Make syrup of:

2 qt. vinegar a few drops green food coloring
8 c. sugar may be added, if desired
1 Tbsp. salt

Stir until dissolved. Pour over cucumbers. Add pickling spice
to taste. (Grandma uses about 1 tablespoon mixed pickling spice
tied up and boiled with syrup.) Boil mixture 35 minutes. Fill
sterilized jars with cucumber slices and pour syrup over cucumbers
leaving 1/8 inch head space. Then seal jars. If syrup does not
cover cucumbers while boiling, mix partial recipe of syrup and add.

Write extra recipe here:
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Salads and
Salad Dressings

gor _/4/0/oea/ fjo 34(3 _/4plaeﬁfe

Chill ingredients before mixing—except for molded salads.

Provide tartness in the body of salad or dre'ssing.

Use salad greens other than lettuce sometimes. Have you tried chicory, escarole,
endive, kale, spinach, dandelion greens, romaine, watercress, and chinese cab-
bage?

Sprinkle orange. lemon, lime, or pineapple juice on fruits that may turn dark—
apples, peaches, and bananas, for instance.

For tossed green salads, tear greens in fairly large pieces or cut with scissors.
Larger pieces give more body to the salad.

Prevent wilting and sogginess by drying the greens used in salads, draining canned

foods well before adding to salad. using just enough salad dressing to moisten.
For raw vegetable salads, add dressing at the last minute.

jruit Coméinaﬁona

Sliced pineapple, apricot halves, sweet red cherries.
Watermelon balls, peach slices, orange slices.
Grapefruit sections, banana slices, berries or cherries.
Grapefruit sections, unpared apple slices.

Peach slices, pear slices, halves of red plums.
Pineapple wedges, banana slices, strawberries.
Cooked dried fruit, white cherries, red raspberries.

jruit anc[ ?/egetaé[é Comét’nationd

NP WN =

1. Shredded raw carrots, diced apples, raisins.

2. Sliced or ground cranberries, diced celery and apples, orange sections.
3. Thin cucumber slices, pineapple cubes.

4. Avocado and grapefruit sections, tomato slices.

5. Shredded cabbage. orange sections, crushed pineapple.

ugefaé/e Coméinah’ond

1. Grated carrots, diced celery, cucumber slices.

2. Spinach, endive, or lettuce, with tomato wedges.

3. Sliced raw cauliflower flowerets, chopped green pepper, celery, pimiento.

4. Shredded cabbage. cucumber cubes, slivers of celery.

5. Cubed cooked beets, thinly sliced celery, sweet onions.

6. Cooked whole-kernel corn and shredded snap beans, sweet pickles, onion rings.
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SOUPS, SALADS, DRESSINGS AND SAUCES

COCKTAIL SAUCE Emogene Griffeth
1/2 c. chili sauce 1/3 c. ketchup

2 Tbsp. horseradish 1/2 tsp. Worcestershire sauce

2 Tbsp. lemon juice few drops tabasco sauce
TARTAR SAUCE Emogene Griffeth
1 c. real mayonnaise 1 tsp. grated onion

2 Tbsp. minced dill pickle " 1 Tbsp. minced parsley

2 tsp. chopped pimento
Yield: 1 cup sauce.

WHITE SAUCE OR CHEESE SAUCE Frankie Yearty
(Microwave)

In microwave safe batter bowl:

Melt: 2 tablespoons butter. Microwave on high power about
20 to 30 seconds.

Add: 2 tablespoons flour. Stir well with whisk.

1/4 teaspoon salt

Add: 1 cup milk. Stir and microwave on high power for 3
minutes. Stir after each minute.

For cheese sauce, add: 1 cup sharp cheddar. When it melts,
stir once more for a good and easy cheese sauce.

CINNAMON APPLE SALAD Ginger Westlund

9 tart apples (cooking apples) 1 1/2 tsp. lemon juice

1 (1/8) c. red cinnamon candies 1/3 c. chopped dates

3 c. water 1 1/2 c. pineapple tidbits,
* k% drained

1 1/2 pkg. (8 0z.) cream cheese 3 Tbsp. chopped walnuts

3 Tbsp. milk

Pare and core apples. Heat candies in water until dissolved.
Add apples and cook slowly (medium heat) about 15 minutes.
Turn over. (Watch and test with a toothpick.) Do not boil.

Chill in syrup several hours - turn once while chilling.

Blend cream cheese, milk, lemon juice. Add nuts, pineapple,
and dates. Drain apples and stuff with filling.

Place on lettuce.
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FLUFF SALAD Lee Burgess

1 small carton low-fat 1 flat can drained crushed pine-
cottage cheese apple

4 oz. pkg. gelatin (any flavor) 1 (8 oz.) whipped topping
(regular or sugar-free) 1/2 c. chopped pecans (if desired)

Sprinkle dry gelatin over cottage cheese. Mix well. Add other
ingredients and mix again. Refrigerate. Serve on lettuce and gar-
nish with fresh fruit.

WEEPING SALAD Lynn Vandiver
1 head lettuce 1 carton frozen peas, cooked
mayonnaise Swiss cheese

1 sweet onion crumbled bacon

sugar

In large bowl, place layer of lettuce broken into small chunks.
Spread several spoonsful of mayonnaise over lettuce. Add layer of
paper-thin slices of onion, sprinkle lightly with sugar. Add layer of
peas, then layer of cheese cut into strips. Repeat layers until bowl
is full. Use no salt or pepper. Do not toss. Place in refrigerator
for 2 hours. Sugar causes onion to weep and this, along with mayon-
naise, makes the dressing. When ready to serve, cover salad with
crumbled bacon.

Serves 6 - 8.

BANANA SALAD Betsy Marrison
1 c. sugar 2 Tbsp.butter

3 Tbsp. water 6 oz. dry roasted peanuts,

1 Tbsp. vinegar chopped

1 egg plus 1 egg white 4 bananas

Mix together sugar, water, vinegar and egg in saucepan. Stir
well and then cook until sugar is dissolved and butter is melted.
With wooden spoon, stir. Allow to cool. Slice bananas and pour
sauce over mixture, then add peanuts. Do this in layers: bananas,
sauce, peanuts and ending with nuts on top.

SWEET & SOUR CABBAGE SOUP Diane Banke

1 1/4 Ib. ground beef 1 tsp. white sugar

2 cans water 2 cans stewed tomatoes

1 medium head cabbage, 1 envelope dry onion soup mix
shredded 1 tsp. lemon juice
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2 Tbsp. brown sugar

Brown hamburger. Add other ingredients. Simmer 45 minutes.

HAMBURGER SOUP Beth Allen
11/2 qt. water 1 1b. hamburger

2 large onions, cut up 2 large potatoes, cut up

2 cans tomatoes 2 cans corn

2 cans mixed vegetables 1 c. rice

salt and pepper to taste

Place uncooked hamburger in water. Add salt, pepper and
onion. Simmer 1/2 hour (covered). Add vegetables and tomatoes
(plus the juice). Add potatoes and rice. Cook 45 minutes and
serve. Serves 8 to 10. :

HEARTY CHEESE SOUP Linda Sparrow
1/2 c. finely chopped onion 1/2 c. finely chopped carrots
1/2 c. finely chopped celery 1/4 c. all purpose flour

1 Tbsp. cornstarch 4 c. chicken broth

4 c. milk 1/8 tsp. soda

1 1Ib. Velveeta cheese

Saute onions, celery and carrots in butter about 5 minutes or
until tender. Add flour and cornstarch, stirring until smooth.
Cook 1 minute stirring constantly. Very gradually, add milk and
broth. Cook over medium heat stirring until thickened and
bubbly. Stir in soda and cheese. Reduce heat to low. Cook
stirring constantly until cheese melts.

BRUNSWICK STEW Annette Carlisle
1 1b. ground beef 1 can cream style corn
1 can tomatoes (put in blender) 1 large potato, grated
2 medium large onions, 4 Tbsp. butter
chopped hot sauce

salt and pepper
Mix together. Cook 40 minutes. Stir often. Add 1/2 cup

barbecue sauce and 1/2 cup ketchup. Simmer 20 minutes
more.
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BRUNSWICK STEW

1 (4 to 51b.) hen

3 to 5 1b. pork roast

1 c. onions, chopped

3 c. chicken broth

2 to 3 cans cream corn

Libbie Conine

juice of a lemon

1 (14 oz.) bottle ketchup

1 (5 oz.) bottle Worcestershire
sauce

2 Tbsp. vinegar

1 tsp. Tabasco

Cook meats in separate containers until meat falls off bone.
Cool. Grind meat. Add all ingredients together and simmer for
1 hour. Stir to keep from sticking. Salt meat after cooking -

before or after you grind it.

POTATO SALAD

Lorene Brown

(The seasonings and vinegar go directly on the potato slices so
the spicy and sweet-sour flavors will be absorbed. Then add the

_other ingredients, and toss.)

2 1/2 c. sliced cooked potatoes
1 1/4 tsp. salt

1 tsp. sugar

1 1/2 tsp. celery seed

1 tsp. vinegar

1/2 c. chopped onion

3/4 c. mayonnaise or salad
dressing

2 hard-cooked eggs, sliced

Sprinkle potatoes with seasonings and vinegar. Add onion (and,
if you wish, 1/2 cup sliced celery and 1/4 cup sliced sweet pickle).
Add mayonnaise; toss to mix. Fold in eggs. Chill well. Makes 4

servings.

VEGETABLE SALAD

1 small head broccoli

1 small head cauliflower

1 pkg. frozen English peas

1 pkg. Hidden Ranch dress-
ing mix

Nancy Phillips

2 Tbsp. mayonnaise

8 oz. sour cream

bacon bits may also be
sprinkled on salad

Mix dressing mix with mayonnaise and sour cream. Wash and
cut vegetables into bite size pieces. Toss vegetables with dressing
mix. Let marinate. Sprinkle bacon bits if desired.

GERMAN COLESLAW

3 1b. white cabbage, chopped
fine

Lorene Brown

1 green bell pepper, chopped
2 onions, chopped
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Let stand while preparing:

2 c. sugar 1 Tbsp.salt

1 c. vegetable oil 1 to 2 Tbsp. celery seed
1 c. vinegar

Bring to a boil. While hot, pour over cabbage mixture and
stir. This slaw will keep up to 3 weeks in refrigerator.

STRAWBERRY DELIGHT Betty Foster, Lena Lou Thomas
Jean Ray
2 (3 oz.) pkg. strawberry 2 c. boiling water*
Jello "1 c. crushed pineapple
2 (8 oz.) pkg. frozen straw- 2 ripe bananas, mashed or diced
berries, thawed 1 c. sour cream

1/2 c. pecans, chopped**

Dissolve gelatin in boiling water. Add thawed strawberries,
pineapple, bananas and nuts to gelatin. Pour half of this mixture
into 9 inch square casserole. Chill until set. Spread sour cream
over mixture. Pour remaining mixture over sour cream. Chill
until set.

* Variation by Lena Lou Thomas. Lena Lou uses 1 cup boiling
water and 1 cup pecans.

STRAWBERRY SALAD Jannie J. Kelly
1 large pkg. strawberry Jello 1 c. water, boiling
Mix until completely dissolved.
Adad:
1 medium can drained fruit 2 c. pecans
cocktail 2 bananas, mashed

2 large pkg. frozen strawberries

Mix well and pour into mold or dish. Place in refrigerator to
set. Prepare topping.

Topping:
1 large pkg. cream cheese mixed with 1/2 cup mayonnaise.
ARABIAN PEACH JELLO Mildred Bays
1 c. water 1/2 c. sugar
1 tsp. whole cloves 1 small cinnamon stick
2 tsp. vinegar 2 c. sliced peaches
1 small pkg. orange jello 1 c. peach juice (Cont.)
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Combine water, sugar, cloves, cinnamon and vinegar and
simmer 10 minutes. Heat 1 cup peach juice and add 1 small
package orange jello. Add to above mixture. When syrupy add
2 cups sliced peaches. (I use canned peaches for this.)

BEAN SALAD Ethel Huie
1 can green beans, drained 1 can wax beans, drained
1 can kidney beans, washed 1 c. celery, sliced thin
and drained 1 red onion, sliced and
1 bell pepper, shredded separated
1 small jar pimento 1 small sprig parsley or 1 tsp.

dehydrated parsley

Combine the above.

Mix:
2/3 c. wine vinegar 1 tsp. salt
2/3 c. regular vinegar 1/4 tsp. pepper
1/3 c. oil 1/3 c. sugar

1 tsp. dry mustard

Bring to a boil. Pour over beans. Let stand in refrigerator
overnight.

PEAR CHICKEN SALAD Diane Banke
1/2 c. mayonnaise 1 Tbsp. sugar
1 can (29 oz.) pear halves, 1 Tbsp. lemon juice
drained 2 c. cubed cooked chicken or
1 c. chopped celery (I use turkey
celery seed) lettuce

Stir together mayonnaise, sugar, and lemon juice. Reserve 4
pear halves; chill. Dice remaining pears, and add with chicken and
celery to mayonnaise mixture. Toss to coat well. Cover and chill
2 hours. Arrange salad and reserved pear halves on lettuce. Gar-
nish with strawberries.

Note: Good summer salad.

TACO SALAD Nancy Phillips
1 head lettuce 1 can kidney beans, rinse & drain
1 1/2 c. grated sharp cheese 1 bunch spring onions, chopped

2 chopped tomatoes

Mix. Just before serving toss with 1 bottle of 7 Seas Creamy
Italian Dressing. Add 6 ounces of crushed Fritos. May adjust
22
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amounts to size of salad desired.

VIENNESE CUCUMBER SALAD Belle Lawrence
3 large seedless cucumbers 2 Thsp. salt

1 clove garlic 1/4 c. wine vinegar

2 heaping Tbsp. mayonnaise 1/4 tsp. pepper

Peel cucumbers and slice very thin. Add salt and garlic.
Toss well and store overnight in a sealed container. Then squeeze
cucumbers by hand removing all liquid and discard liquid. Add
remaining ingredients and serve.

MACARONI SALAD Diane Banke
1 small box macaroni, 1 tomato, diced
cooked, cooled 1 tsp. sugar
1/2 c. mayonnaise 1/4 tsp. celery seed
1 Tbsp. lemon juice dash pepper
1 tsp. salt 1 small onion, diced

Mix all; refrigerate.
Note: Good summer or cookout salad.

RICE-A-RONI SALAD Ethel Lynn Keeton
1 pkg. chicken flavor Rice-A-~ 1 small can chopped black olives,
Roni (cooked al dente, until drained
firm and cooled) 2 (6 0z.) jars marinated artichoke
2 green onions, chopped hearts, drained (save marinade)
1 green bell pepper, chopped 1/2 tsp. curry (optional)

As a main dish, add at least 1 cup cooked shrimp, crab, or
diced chicken.

Moisten salad with some of remaining marinade if needed. Re-
frigerate.

CHICKEN SALAD WITH A TWIST Mary Thompson
1 (8 oz.) pkg. corkscrew 1/2 tsp. salt

macaroni about 3 c. cooked, cut-up chicken
1/2 - 2/3 ¢. mayonnaise 1 c. chopped celery )
3 Tbsp. lemon juice 1/2 to 3/4 c. sliced ripe olives
3/4 c. Italian dressing 1 small to medium onion, minced
1 Tbsp. prepared mustard leaf lettuce

1 tsp. black pepper

(Cont.)
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Cook macaroni according to package directions, drain and
cool. Combine mayonnaise, lemon juice, dressing, mustard,
pepper, salt and onion and stir until well blended. Add to maca-
roni, stirring gently. Stir in chicken, celery and olives. Chill
and serve on lettuce-lined plate. Sprinkle with paprika and
sliced almonds if you wish. Serves about 8.

HOT CHICKEN SALAD CASSEROLE Diane Banke
(Serves 6)

4 c. diced cooked chicken 1 c. mayonnaise

2 cans cream of chicken 3/4 c. chicken stock
soup -1 Tbsp. salt

2 c. diced celery 1/2 tsp. black pepper

4 Tbsp. minced onion 4 Tbsp. lemon juice

2 c. slivered almonds 6 hard cooked eggs

1 c. cracker crumbs

Combine all ingredients except crackers in casserole dish.
Cover with crumbs. Bake at 350° for 40 minutes.

CORNED BEEF SALAD Hazel Zaun
1 can corned beef 2 c. celery, cut fine
2 Tbsp. chopped stuffed olives 1 tsp. onion powder
(you can use 1/4 c.) 1 c. mayonnaise
2 or 3 hard boiled eggs, 3 pkg. lemon Jello dissolved in
sliced to put on top 2 1/2 c. boiling water

Mash corned beef with a fork. Add chopped celery, onion
powder and sliced olives and mix. Add to hot lemon Jello mixture.
Let cool slightly before adding mayonnaise. Put into a 9 x 13 inch
pan. Place slices of hard cooked eggs on top of mixture, centering
according to the portions you will cut and serve after mixture has
set and is firm and cold. Serves 12.

FROZEN CRANBERRY SALAD Debbie Durden
Diane Banke
16 oz. can jellied cran- 1/2 c. confectioners sugar
berry sauce 3 oz. pkg. cream cheese
3 tsp. lemon juice 1 c. walnuts, chopped
1 c. whipping cream, whipped 1/4 c. mayonnaise

in soft piles

Combine cranberry sauce and lemon juice by mashing with
fork. Pour into greased pan or mold. Mix remaining ingredients,
pour over cranberry mixture and freeze for 8 hours. Unmold or
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cut into squares. Serves 6 to 8.

CRANBERRY SALAD Ruth Gettys

1 small box lemon Jello 1 small box raspberry Jello
4 c. water

Prepare as you would normally prepare Jello. Let nearly
gel.

Grind all together:
1 1b. cranberries* 3/4 c. nuts
1 orange and rind*

* Can be done in food processor.
1 1/2 c. crushed pineapple 1-1/2 c. sugar

Combine ground ingredients, pineapple and sugar. Add to
partially jellied Jello. Refrigerate.

CRANBERRY SALAD Kayre Hines
1 can jellied whole cranberry 1/2 c. celery
sauce 1 c. chopped pecans
1 whole orange cut up, include 1 pkg. lemon Jello
grated rind 1 small can crushed pineapple
1 c. sugar

Pour sugar over cranberries and orange; allow to stand over-
night. Add 1 cup boiling water to Jello. Dissolve and add to
rest of ingredients. Allow to congeal.

GINGER ALE SALAD Fabie Lasseter

1 pkg. (3 0z.) lemon or lime 1 small can crushed pineapple
Jello (drained)

1 pkg. (8 0z.) cream cheese 1 small bottle ginger ale

1 c. hot water 1 c. broken pecans

Dissolve Jello and cream cheese in hot water. Cool. Add
other ingredients. Place in refrigerator until congealed. Serve on
lettuce leaf. Serves 8.
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CREAMY CRANBERRY SALAD Hazel Zaun

3 pkg. raspberry Jello 3 c. boiling water
(3 oz.) 1 large can whole berry cran-
1 pt. sour cream berry sauce

Mix Jello and water together in a large bowl. Let it partially
set, to consistency of egg whites.

Whip in 1 pint sour cream. Add 1 large can whole berry
cranberry sauce. Pour into 1 1/2 quart mold. Chill till firm. Serve
on lettuce. No dressing needed.

EASY ASPIC ’ Margaret Banke

Pour 1 cup boiling V-8 cocktail over 1 package lemon Jello.
Dissolve thoroughly. Add 1 cup cold V-8. Use "scant" measure-
ments to insure firm mold.

Serve on shredded lettuce with dressing of mayonnaise and
lemon juice mixture.

Note: Belle Lawrence mixes this with 2 cups of shredded
cabbage.

MARY'S PASTA SALAD Dinah Bingham

1 box Prestigo twists (cook
10 - 12 minutes & drain)

Add:
8 oz. bottle Kraft's Italian dressing - marinate till cool
Add:
1/2 c. diced green pepper 1/2 c. broccoli (flowerets)
1/2 c. diced red pepper 1/4 c. chopped onion
1/2 c. diced cucumber 1/4 to 1/2 c. sliced black olives
1/2 c. cauliflower salad seasonings — sprinkle
generously when mixing
Adad:

1/2 to 1 c. diced tomatoes & sprinkle with salad seasoning (use
either Kroger or McCormick's)

Add:
chopped ham or chicken or shrimp
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MACARONI SALAD Anne Kirschner
(Serves 12 - 16)

1 (16 oz.) pkg. elbow macaroni 5 stalks chopped celery

1 family size can tuna 1 Tbsp. lemon juice

1 medium chopped onion 1 1/2 c. sweet pickle relish

1 green pepper, chopped mayonnaise and salt and pepper
to taste

Cook macaroni according to directions. Add onion, pepper,
celery, lemon juice and pickle relish. Mix well. Add tuna and
mix well. Add salt and pepper, then mayonnaise to taste. Chill.

Note: Mix in large bowl. Rinse cooked macaroni and drain
well.

FRENCH ONION SOUP ‘ Allison Healan Lawrence
3 large onions, sliced 2 c. water

1/4 c. margarine 1 tsp. Worcestershire sauce

1 Tbsp. all purpose flour 6 slices French bread, toasted

2 (10 1/2 oz.) cans beef broth 3 c. mozzarella cheese, grated

Cook onions in margarine until tender or slightly brown.
Sprinkle in flour and stir in 1 can broth. Heat to boiling, stir in
remaining broth, water and Worcestershire sauce. Reduce heat.
Simmer uncovered 5 minutes. Put 1 slice toast in each heatproof
soup bowl (6). Pour soup over toast and sprinkle with cheese.
Broil until cheese melts and slightly browns.

PISTACHIO SALAD Kathy Vandiver
1 large box pistachio pudding 1 c. mini marshmallows
1 large Cool Whip 1/2 c. chopped nuts

1 can crushed pineapple, drained

Mix all ingredients, chill, then serve.

CINNAMON CANDY SALAD Lorene Brown
1 (3 oz.) pkg. cherry-flavored 1/2 c. boiling water
gelatin 1 c. chopped pared apples
1 c. hot water 1 c. chopped celery
1/4 c. red cinnamon candies 1/2 c. chopped English walnuts

Dissolve gelatin in 1 cup hot water. Add cinnamon candies to

1/2 cup boiling water; stir to dissolve. Add enough water to make
1 cup liquid. Add to dissolved gelatin., Cool until partially set.
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cut into squares. Serves 6 to 8.

CRANBERRY SALAD Ruth Gettys

1 small box lemon Jello 1 small box raspberry Jello
4 c. water

Prepare as you would normally prepare Jello. Let nearly
gel.

Grind all together:
1 Ib. cranberries* 3/4 c. nuts
1 orange and rind*

* Can be done in food processor.
1 1/2 c. crushed pineapple 1.1/2 c. sugar

Combine ground ingredients, pineapple and sugar. Add to
partially jellied Jello. Refrigerate.

CRANBERRY SALAD Kayre Hines
1 can jellied whole cranberry 1/2 c. celery
sauce 1 c. chopped pecans
1 whole orange cut up, include 1 pkg. lemon Jello
grated rind 1 small can crushed pineapple
1 c. sugar

Pour sugar over cranberries and orange; allow to stand over-
night. Add 1 cup boiling water to Jello. Dissolve and add to
rest of ingredients. Allow to congeal.

GINGER ALE SALAD Fabie Lasseter

1 pkg. (3 0z.) lemon or lime 1 small can crushed pineapple
Jello (drained)

1 pkg. (8 0z.) cream cheese 1 small bottle ginger ale

1 c. hot water 1 c. broken pecans

Dissolve Jello and cream cheese in hot water. Cool. Add
other ingredients. Place in refrigerator until congealed. Serve on
lettuce leaf. Serves 8.
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1/8 tsp. pepper

Combine all in pan. Heat slowly, stirring constantly, until
hot. Makes 1 1/4 cups.

FRENCH DRESSING Pegge Murphy
1 c. Wesson oil 1 tsp. salt

1/4 c. vinegar 1/2 tsp. paprika

1/2 c. sugar 1 onion, grated

2/3 c. catsup juice of 1 lemon

Place all ingredients in mixing bowl except oil, add oil last
while beating.
Can be mixed in the blender.

BAR-B-Q-SAUCE ‘ Ginger Westlund
2 Tbsp. butter 1/2 c. chopped celery

1 onion, minced 1/2 tsp. dry mustard

2 Tbsp. vinegar 2 Tbsp. brown sugar

3 Tbsp. lemon juice 1/2 tsp. chili powder

1 c. catsup dash parsley

1 c. water dash cayenne pepper

1 Tbsp. Worcestershire sauce

Brown onion in butter, add other ingredients. Pour over
meat.

I cook a 3 or 4 pound chuck roast in water until it falls
apart. Tear into pieces. Pour sauce over meat and heat.

MUSTARD SAUCE Ethel Huie
(For fish, broiled, baked, or fried)

1/4 c. butter, margarine or 2 tsp. salt
salad oil 2 egg yolks

dash pepper 1 1/2 c. milk

2 Tbsp. prepared mustard 1 to 2 Tbsp. lemon juice

2 Tbsp.flour

Melt butter in double boiler. Stir in pepper, mustard, flour
and salt, then combined beaten yolks and milk.

Cook, stirring until smooth and thickened - about 5 minutes.
Remove at once. Add lemon juice just before serving.

Makes 1 1/2 cups sauce.
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CONGEALED CHICKEN MOLD Roumania Lasseter

2 envelopes unflavored 1 tsp. instant minced onion
gelatin 1 c. salad dressing

1 c. cold water 2 Tbsp. diced pimento

1 can cream of celery soup 1 c. diced celery

1/2 tsp. salt 2 c. diced cooked chicken

2 Tbsp. lemon juice

Sprinkle gelatin over water in a 2 1/2 quart saucepan to soften.
Place over moderate heat for 3 minutes. Remove from heat. Stir
in soup, salt, lemon juice, onion and salad dressing. Beat until
smooth. Chill until mixture drops. Add pimento, celery and chicken.
Turn into a 6-cup loaf pan.

FROZEN FRUIT SALAD ~ Fabie Lasseter
Cream:
8 oz. cream cheese 3/4 c. granulated sugar

Add to mixture:
1 large can crushed pineapple 1 c. chopped nuts
(drained) 1 large size Cool Whip
1 large pkg. (16 oz.) strawberries or
2 small pkg. - drain off part of liquid

Hastily fold in 2 sliced ripe bananas rolled in lemon juice (will
not turn dark). Put into large 13 x 9 Pyrex dish and freeze. Cover
lightly with aluminum foil. Serves 10.

BLUE CHEESE SALAD DRESSING Mrs. J. Clyde Rushin
1 qt. mayonnaise 1 1/2 c. buttermilk

2 tsp. dehydrated onion 1/2 tsp. pepper

1 Tbsp. parsley flakes 1/2 tsp. garlic powder

11/2 tsp. salt small pkg. blue cheese, crumbled

Beat mayonnaise lightly until very smooth. Add all other in-
gredients and mix well. This dressing will keep for 3 months and
makes a very good raw vegetable dip.

MANDARIN FANTASY Rose Marie Mazur
2 boxes orange jello 1 can crushed pineapple

2 c. boiling water 1 large can mandarin orange

2 c. cold water sections
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Drain pineapple, reserving juice. - Put pineapple and orange
sections in jello and chill until firm,

Topping:
1/2 c. chopped dates 1/2 c. marshmallows
1/2 c. nuts 1/2 c. pineapple juice

Mix together and cook over low heat until thickened.
Cool and fold in 1 cup of whipped cream. Spread on chilled jello.
Rechill before serving.

ORANGE - PINEAPPLE SALAD Emogene Griffeth
1 large pkg. orange Jello* 1 medium can crushed pineapple
1 c. boiling water 1 c. grated carrots

11/2 c. cold water

Dissolve Jello in hot water. Add cold water, pineapple and
grated carrots. Congeal.
* Lemon Jello can be substituted for orange Jello.

PEAR SALAD Emily Haynie
1 pkg. lemon Jello 2 pkg. cream cheese
1 can pears 1 pkg. Dream Whip

Drain the juice from pears. Add enough water to make 1 cup
and bring to boil. Dissolve Jello in liquid. Add cream cheese
while liquid is hot. Let cool until almost set. Prepare 1 package
Dream Whip and add to Jello mixture. Mash pears fine and add.
Let set until firm.

CONGEALED ASPARAGUS SALAD Mrs. J. Clyde Rushin
1 c. sugar 1 c. chopped celery
1 c. water (liquid from drained  3/4 c. chopped pecans

asparagus plus water) 2 oz. jar pimiento, chopped
1 Tbsp. lemon juice 10 1/2 oz. can asparagus tips,
1/2 c. white vinegar cut up
1/2 tsp. salt 1 small onion, grated

2 envelopes unflavored gelatin
Soften gelatin in white vinegar. Bring to boil sugar, water,

lemon juice and salt. Dissolve gelatin mixture in hot mixture.
Add all other ingredients and spoon into individual salad molds.

31



BLUEBERRY SALAD Lynne Jordan

2 pkg. blackberry Jello 1 tall can crushed pineapple,
1 can blueberries, drained drained
2 c. liquid, juices or water

Heat liquid, add Jello. Cool and add other ingredients. Pour
into large pan.

Topping:
8 oz. pkg. cream cheese 1/2 c. sugar
1/2 pt. sour cream 1 tsp. vanilla

Cream well and pour on top of congealed salad.

CONGEALED CRAB MEAT SALAD Kayre Hines
2 envelopes plain gelatin 1 c. cold water
1 can tomato soup 1 large pkg. softened cream
1 tsp. lemon juice cheese
2 tsp. onion juice 2/3 c. mayonnaise
3 tsp. green pepper 1/4 c. chopped olives
6 oz. can Harris white crab 1 c. chopped celery
meat

Dissolve gelatin in water. Heat soup and add gelatin. Slowly
add soup to soften cheese. Stir until smooth. Add other ingredi-
ents, Chill. Serves 10.

FROZEN CHERRY SALAD Janet Franks

1 (14 oz.) can sweetened con- 1 (20 oz.) can crushed pineapple,
densed milk drained

1/2 c. lemon juice 1/2 c. chopped nuts

1 can prepared pie cherries 1 (9 oz.) carton frozen non-dairy

whipped topping (thawed)

In large bowl, combine sweetened condensed milk and lemon
juice; stir in cherries, pineapple and nuts. Fold in whipped topping.
Spread in 13 x 9 inch baking dish. Freeze until firm. Remove from
freezer 10 minutes before cutting. Serve on lettuce leaves (if de-
sired) return leftovers to freezer.
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CHERRY SALAD SUPREME Ethel Huie

1 (3 oz.) pkg. raspberry Jello 1 (3 oz.) pkg. softened cream
2 c. boiling water cheese
1 (21 oz.) can cherry pie 1/3 c. mayonnaise

filling 1 (3 3/4 oz.) undrained crushed
1 (3 oz.) pkg. lemon Jello pineapple
1/2 c. whipping cream 1 c. miniature marshmallows

3 Tbsp. chopped pecans or walnuts

Dissolve the raspberry Jello in 1 cup boiling water, then stir
in pie filling. Pour this mixture into a 9 x 9 x 2 inch baking dish
and chill until partially set. Dissolve the lemon Jello in the
remaining boiling water. Beat together the whipping cream,
cream cheese and mayonnaise. Gradually add the lemon Jello mix-
ture with the pineapple and marshmallows. Spread over top of the
cherry layer and sprinkle with chopped nuts. Chill until set.

This recipe serves 12. (Can be used as a dessert.)

RECEPTION SALAD Betty Foster
1 (3 oz.) pkg. lemon gelatin 1 small jar pimento (chopped)
1 large crushed pineapple 1/2 c. chopped nuts
(drained) 1/2 c. chopped celery
2 (3 oz.) cream cheese or 1 c. whipped topping

cottage cheese

Dissolve gelatin in 1 cup water and pineapple juice to make
1 1/2 cups liquid. Cream together pineapple and cream cheese,
add pimento and a pinch of salt. Stir into gelatin mixture, then
add celery and nuts. When set, add whipped topping. Continue
chilling, preferably overnight. Red or green coloring may be
added for color.

PINEAPPLE CHEESE MOLDED SALAD Lorene Brown
1 can (13 1/2 oz.) pineapple 1 c. evaporated milk
tidbits 1 c. shredded sharp cheese
1 (3 oz.) pkg. lemon Jello (4 oz.)
1/2 c. chopped pecans 1/3 c. chopped celery

Drain pineapple, saving liquid. Measure pineapple liquid and
add enough water to make 1 cup. Place in small saucepan and
bring to boil. Place Jello in medium size mixing bowl. Pour boil-
ing pineapple liquid over, stirring until dissolved. Cool, then stir
in pineapple, cheese, pecans, and celery. Blend in evaporated

(Cont.)
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milk. Pour into well-oiled 1-quart mold and chill until set, about
2 - 3 hours.

6 - 8 servings.

I sometimes use crushed pineapple.

RIBBON JELLO Mildred Bays

1 pkg. (3 oz.) each of cherry, 1 (12 oz.) carton sour cream
lime, orange, lemon and
strawberry Jello

Procedure for each flavor:

1) Dissolve 1 package Jello in 1 cup boiling water.

2) Take out 1/3 cup Jello and put in a small bowl and add a
scant 1/3 cup sour cream. Mix together well by stirring constantly.

3) To the other 2/3 cup of Jello, add 1/4 cup cold water.

4) Put the sour cream-Jello in 8 x 12 inch dish; let stand until
hard in refrigerator (20 minutes minimum).

5) Add the clear Jello over the first layer; let set 20 minutes
until firm.

6) Keep adding each flavor: cherry, lime, orange, lemon,
strawberry until you have 10 layers.

Have fun and enjoy making and eating this!

CONGEALED PEACH/BUTTERMILK SALAD Nell Cates
1 large pkg. peach Jello 2 c. buttermilk
3 Tbsp. sugar 1 (10 oz.) pkg. Cool Whip

1 small can crushed pineapple

Combine Jello, sugar and pineapple and heat over medium heat,
stirring until melted. Cool slightly. Add milk and fold in Cool
Whip. Refrigerate overnight.

DIET SALAD Betty Foster

1 large box lime Jello 1 container cottage cheese
1 small can crushed pineapple (drained)

Mix Jello according to directions. When it starts to jell, pour
over pineapple and cottage cheese. This salad can be put in Jello
mold.

SIMMERY RED SALAD Hazel Zaun
4 c. tomato juice 1/2 tsp. powdered thyme
1/2 tsp. marjoram 2 (3 oz.) pkg. lemon gelatin
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1/2 c. sliced ripe olives 6 oz. jar artichoke hearts
4 hard cooked eggs

Combine tomato juice with thyme and marjoram. Heat just
to boiling. In a large mixing bowl, combine hot tomato juice with
gelatin, mixing well.

Stir in olives and artichoke hearts, drained and separated.
(Save a few leaves to arrange between hard-cooked eggs.) Ar-
range hard-cooked eggs, cut in wedges, in 1 1/2 quart mold with
the reserved artichoke leaves between them. Pour gelatin mix-
ture into mold carefully. Chill until firm. Serves 10 to 12.

Preparation time: 20 minutes.

CLYDE'S FAVORITE PASTA SALAD Nancy Maxwell

1 box mustaccioli or 6-slices bacon, fried crisp
rotini and crumbed

1/2 tsp. garlic salt or 1 large green pepper, diced
to taste 1to 1 1/4 c. mayonnaise

2 1/2 finely grated carrots reserved bacon drippings

1 red onion, diced

Cook pasta until tender. Drain and mix with remaining ingredi-
ents. Make day before to combine flavors. Best served at room
temperature.

CARROT, APPLE, RAISIN SALAD Emogene Griffeth
2 apples, chopped 2 or 3 medium carrots, grated
small box raisins crushed pineapple (optional)

Combine ingredients, mix with mayonnaise and a little lemon
juice. Add small can crushed pineapple (drained), if desired. As
an alternative, use 2 cups carrots and 1 cup drained crushed pine-
apple. Mix well and arrange on lettuce leaves.

FRUIT SALAD Emogene Griffeth
1 apple, finely chopped 1/2 c. pecans (optional)
2 bananas, chopped 1 c. whipping cream
1/4 c. maraschino cherries 1 Tbsp. sugar
1 small can fruit cocktail, 1/2 tsp. vanilla
drained

Beat cream, add sugar and vanilla. Add other ingredients.
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FRUIT SALAD Nancy Phillips

1 small can mandarin orange 3 c. small marshmallows

slices 1 envelope Dream Whip, whipped
1 small can chunk pineapple 1 small jar red cherries
1 medium can fruit cocktail chopped nuts (optional)

Drain all juice; mix all fruit and add marshmallows. Fold in
3/4 of Dream Whip. Place in bowl; spread remainder of Dream Whip
on top. Place cherries on top; sprinkle with nuts, if desired.

FRUIT LAYAWAY Margaret Banke

This salad is excellent for making a day in advance of serving.
It is sometimes called "24 Hour Salad".

pineapple tidbits or small pkg. miniature marsh-
crushed pineapple mallows

mandarin oranges . 1 carton sour cream

canned seedless grapes optional: nuts, coconut, cherries

Combine equal portions of well drained (very important) pine-
apple tidbits or crushed pineapple, mandarin oranges, canned
seedless grapes and miniature marshmallows (colored ones for
prettier appearance). Mix sour cream thoroughly with above in-
gredients and refrigerate. Nuts, coconut, or cherries optional.

HEAVENLY HASH Joan Murphy
1 can mandarin oranges 1 small jar red cherries

1 can chunk pineapple 1 or 2 c. tiny marshmallows

1 can coconut (flake) 1/2 pt. sour cream

Drain all fruit. Mix and stir together. Refrigerate for 24
hours.

HEAVENLY HASH Emogene Griffeth
small bag miniature marsh- small pkg. frozen grated coconut
mallows (10 oz.) 1 c. whipped cream

large can crushed pineapple
Place marshmallows in bowl. Pour crushed pineapple over marsh-

mallows. Soak overnight. Add coconut and whipped cream. Serve
on Nabisco chocolate wafers. Top with cherry.
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APPLE SALAD

4 large apples (unpeeled and
diced)

1 can crushed pineapple
(undrained)

3/4 c. sugar

Shirley Flynn

1/3 c. all purpose flour
1/2 stick margarine

1 (8 0z.) Cool Whip

1 c. chopped pecans

1 c. cherries (cut up)

Sift flour, add sugar and pineapple and cook over low heat
until thickened. Add margarine, let cool.

When cooled, add apples. Spread into mold. Put Cool Whip
on top, then cherries and nuts. Let sit 24 hours before eating.

GRANDMA VANDIVER'S APPLE /

Lynn Vandiver

RAISIN SALAD

5 or 6 apples, diced

1 1/2 c. mini marshmallows
1 1/2 c. golden raisins

1 (8 0z.) sour cream

1 c. chopped nuts
1 bottle maraschino cherries,
cut in half and drained

Mix all ingredients. Chill and serve.

ORANGE - CARROT SALAD

(Serves 12 - 15)

1 (6 oz.) pkg. orange-flavored
gelatin

2 c. boiling water

11/2 c. cold water

2 large carrots, shredded

1 (11 oz.) can mandarin
oranges, drained

Kathy Banke

1 (15 1/2 oz.) can crushed pine-
apple, undrained

1/2 c. chopped pecans

lettuce

carrot curls

pecan halves

Dissolve gelatin in boiling water and stir in cold water. Chill

until partially set. Fold carrots, oranges, pineapple, and chopped
pecans into thickened gelatin. Spoon into an oiled 2-quart mold;
chill until set. Unmold on lettuce, and garnish with carrot curls

and pecan halves.

FRUIT COCKTAIL SALAD

1 can fruit cocktail
1 large Cool Whip
1/2 c. or so of nuts

Dot Mitchell

1 small sour cream
1 small Jello

Drain fruit cocktail. Sprinkle Jello over fruit and mix slightly.
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Leave for 15 minutes. Add sour cream, Cool Whip and nuts and
mix thoroughly. Refrigerate overnight.

COLESLAW Ethel Huie
2 c. crisp shredded cabbage 3 Tbsp. vinegar

1/2 c. chopped parsley (optional) 2 Tbsp. salad oil

1/2 c. sliced green onions 1 tsp. salt

2 to 3 Tbsp. sugar

Combine vegetables. Blend rest of ingredients, stirring to dis-
solve sugar, pour over vegetables. Toss. Serves 6.
(This dressing is good on tossed salad.)

PEACH PICKLE SALAD Kayre Hines
1 large jar spiced peaches, 1/2 c. chopped pecans
sliced 1 small lemon Jello

1 large can white Bing cherries

Dissolve Jello in 1 cup peach juice. Add 1/2 cup water. Mix
with sliced peaches, cherries and nuts and congeal in mold.

CABBAGE SALAD Julia McLeod
1 pkg. lime Jello 1 Tbsp. onion (grated)

11/2 c. hot water 2 Tbsp. vinegar

1/2 c. mayonnaise 1/4 c. chopped nuts

1 c. cabbage, grated fine 1/4 tsp. red pepper

1/2 c. cheese, grated fine 1 tsp. salt

Mix Jello with hot water; add mayonnaise. Let Jello slightly
congeal, add rest of ingredients. Pour into Jello mold and let
congeal.

CONGEALED SALAD Emogene Griffeth
large pkg. lime or lemon Jello 1 c. boiling water
11/2 c. cold water 1 (#2) can crushed pineapple
1 c. grated sharp cheddar 1/2 c. nuts
cheese 1 c. whipped cream

Dissolve Jello in hot water. Add cold water, pineapple, cheese
and nuts. Before it congeals too firmly, fold in whipped cream.
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CHRISTMAS SALAD Frances Smith Youngblood

(Made in 3 stages)
1 pkg. lime Jello 1 small can crushed pineapple
6 quartered maraschino cherries

Make Jello according to package directions. When slightly
congealed, add pineapple and cherries. Let stand for 12 hours.

juice of 1 lemon 1/2 pt. whipping cream
1 pkg. cream cheese, softened

Whip cream until stiff. Gradually add cream cheese and
lemon juice. Spread on first layer and let stand for 12 hours.

1 pkg. raspberry Jello 1 c. chopped pecans
Make Jello. When slightly congealed, add nuts. When firm

enough not to run, pour on top of second layer. Let stand until
firm.

CHERRY COLA SALAD Emogene Griffeth
Lucile Floyd
1 pkg. black cherry Jello* 1 small can crushed pineapple
1 pkg. lemon Jello* 2 small pkg. cream cheese,
1 can dark red sweet Bing broken*
cherries, drained 16 oz. Coca-Cola

1 c. chopped nuts (optional)*

Use juice from cherries and pineapple. Heat for dissolving
Jello. Add Coca-Cola, and stir. Allow to congeal slightly. Add
other ingredients.

* Emogene uses 2 packages red Jello (raspberry, cherry or

strawberry) and 2 cups nuts.
Lucile omits the cheese.

SHRIMP MOLD Lucile Floyd
1 can tomato soup 6 oz. cream cheese

3/4 c. celery (chopped) 1 can shrimp (small)

1/2 - 3/4 c. onions (chopped) 1 envelope gelatin (unflavored)

Soften cream cheese. Heat tomato soup (undiluted), add
cream cheese and blend together, add remaining ingredients and
mix. Pour into mold and chill.
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GARBANZO BEAN SALAD : June Shannon

2 can garbanzo (chick-peas) 1 green pepper, finely chopped
beans, drained 1/3 c. green olives, chopped
1 large onion, thinly sliced 1/3 c. parsley, finely chopped
Toss with —— Mix:
1/3 c. olive oil 2 - 3 garlic cloves, minced
2 Thbsp. wine vinegar 1/4 tsp. salt

Travels well and keeps for days, getting better all the time in
the refrigerator. (Tampa recipe - 1954)

MEXICAN SALAD Becky Earls
1 small head lettuce, torn 2 tomatoes, diced
in small pieces 1 small onion, chopped
1 can red beans (drained & 1 1b. ground beef, browned,
rinsed) drained and cooled
1/2 1b. grated sharp cheese 1 bottle Catalina salad dressing

4 oz. Fritos broken into bite size pieces

Toss in large salad bowl. Serve with more Fritos on the side.

"ANYTHING GOES" ‘Margaret Banke

In large mixing bowl, shred carrots, and cabbage (about 1/2
cup each).

Mix in 1 head finely chopped lettuce (at least 4 cups). Add
1 cup each of cubed ham, chicken, cheddar cheese (g cold roast,
lunch meat, turkey). Add 1/2 cup green onions, sliced (tops too)
or 1/2 cup thinly sliced onion rings.

Mix above ingredients and place containers of chopped boiled
eggs, chopped tomatoes, croutons, and crumbled bacon to be added
to individual preference along with the dressing. This salad re-
quires a lot of preparation but it's worth it.

Note: This is a one-dish meal: may be served with assorted
crackers, toasted corn bread -- shortcake, and preferably Ranch-
Buttermilk Dressing.
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( How To Carve Turkeﬁ

1. Remove leg: Hold drumstick
firmly, pulling gently away from
body. Cut skin between leg and
body. Press leg downward and cut
from body. Separate drumstick and
thigh: slicc meat from each piece.

2. Cut into white meat parallel to
wing, making a cut deep into the
breast to the body frame, as close to
the wing as possible.

3. Slice white meat. Beginning at
front starting half way up breast,
cut thin slices of white meat down
to the cut. Slices will fall away from
turkey as cut. Continue until enough

meat has been carved for first

Kservings. Carve more as needed. /

(N
TO THE CARVER

® Convention doesn‘t forbid your standing up to carve,
so, if it's easier, stand up.

® The bones get in your way if you don't know where
to expect them: a little investigation tells you just
where they are.

® Carving is unduly complicated by a dull knife.

® And remember the first rule of carving . . .
“Cut across the grain”
If you cut with the grain, long meat fibers give a
stringy texture to the slice. Steaks are the exception.

S
TO THE HOSTESS

® A large roast can be carved more easily after it
stands for about thirty minutes.

® When garnishing, don't be over-generous; leave
space for the work to be done.

® Servings cool quickly so plates and platter must
be heated.

® An inexperienced carver will appreciate a hostess
who keeps the guests’ attention diverted from his
carving.



MAIN DISHES—-
MEAT, SEAFOOD AND POULTRY

EASY MEAT LOAF Virginia Billington
1 1b. ground round steak 1l egg

3/4 c. bread crumbs 2/3 c. ketchup

1/2 tsp. Accent or MSG 1/4 c. warm water

1/2 pkg. onion soup mix

Beat thoroughly. Put into loaf pan, pour over all a 4 ounce
can tomato sauce. Bake 35 to 40 minutes at 350°. Serves 4.
(Recipe can be doubled easily.)

FAVORITE MEAT LOAF Fabie Lasseter
1 Ib. ground beef 1/2 1b. ground pork (optional)

1 c. crushed cracker crumbs 2 beaten eggs

1 c. tomato sauce 1/2 c. chopped onion

1/4 c. chopped green pepper 1 tsp. salt

Combine all ingredients; mix well. Shape into loaf in baking
dish. Bake at 350° about 1 hour. Pour 1/2 cup boiling water
around loaf. Baste as it bakes.

PINEAPPLE MEAT LOAF (VENISON OR CHUCK) Nell Cates

2 1b. ground meat 1/3 c. chopped onions
1 (#303) pineapple chunks 1/4 c. chopped green pepper
1 c. uncooked oatmeal 2 eggs

Mix all ingredients together, using only half of the pineapple
juice. Form loaf in greased pan. Walk with fingers through top
of loaf and fill holes with balance of pineapple juice. Bake 1
hour in 350° oven, or 300° electric fry pan.

ZESTY MEAT LOAF Betty Foster
1 1/2 1b. ground beef 2 Tbsp. minced onion
1 1/2 Tbsp. chopped green 1 1/3 c. fine soft bread
pepper crumbs
1/2 tsp. salt 3 Thsp. ketchup
1 egg, unbeaten 1/2 tsp. dried mustard
2 1/2 tsp. prepared horseradish  1/3 c. ketchup
1/2 c. milk
(Cont.)
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Mix together beef, onion, green pepper, bread crumbs, salt,
egg, ketchup, horseradish, mustard and milk; blend well. Pack
firmly intoa 9 1/2 x 5 1/4 x 2 3/4 inch loaf pan. Spread 1/3 cup
ketchup over top of loaf. Bake in oven at 350° for 1 1/2 hours.
Serves 6.

MEAT LOAF Emogene Griffeth
1 1/2 1b. ground beef 11/2 tsp. salt

1 c. fresh bread crumbs 1/4 tsp. pepper

1 medium onion, chopped 1 egg, beaten

1/2 can Hunt's tomato sauce

Lightly mix all above ingredients together and form into loaf.
Place in shallow baking dish and bake in moderate oven (350°) for
1 hour. Combine following ingredients for a tart sauce to cover
above:

1/2 can Hunt's tomato sauce 1/2 c. water

3 Tbsp. vinegar 3 Tbsp. brown sugar

2 Tbsp. mustard

MEAT LOAF (Ann Landers) Nell Cates
2 1b. ground round steak 1 tsp. Accent

2 eggs, slightly beaten 1/2 c. warm water

1 1/2 c. bread crumbs 1 pkg. onion soup mix

3/4 c. ketchup

Mix thoroughly. Put into loaf pan. Cover with 2 strips bacon.
Pour over all the mixture an 8-ounce can of tomato sauce. Bake
1 hour at 350°. Serves 6.

MARVELOUS MEAT LOAF (Microwave) Sylvia Dodson
1 1/2 1b. ground beef 2 Tbsp. milk or water

1 egg 1 tsp. Worcestershire sauce

1/2 c. dry bread crumbs 1/2 tsp. salt

1/3 c. ketchup 1/4 tsp. pepper

1/3 finely chopped onion

Yield: 6 servings.
Combine all ingredients. In oblong baking dish, shape beef mix-
ture into loaf (about 8 x 4 inches). Cover with wax paper.
To heat by temperature: Insert probe into center of loaf. Heat
at Medium-High, 150° F.
To heat by time: Heat at Medium-High 22 to 25 minutes.
42
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To complete: Drain liquid occasionally. If necessary, shield
ends of loaf with aluminum foil halfway through heating. Let
stand, covered, 5 minutes before serving.

Hint: While meat loaf is standing, heat 1 cup gravy or
seasoned tomato sauce and pour over meat loaf.

TANGY MEATLOAF Betty Foster

1 1/2 1b. ground beef

1/2 1b. hot sausage

1/2 c. catsup

2 Tbsp. finely chopped green
pepper

1 1/2 tsp. onion powder

1 1/2 c. fine bread crumbs

1 egg
2 tsp. salt-seasoned

1/4 tsp. black pepper

2 Tbsp. brown sugar
~1/2 tsp. dry mustard

4 tsp. Worcestershire sauce
1/4 tsp. garlic powder

In large bowl, combine catsup, brown sugar and mustard. Re-
serve 4 tablespoons for topping. Mix all other ingredients to-
gether and bake at 350° for 1 hour. Put topping on about 10 or
15 minutes before it gets done.

EASY MEAT LOAF Ethel Huie

1 1/2 1b. lean ground beef
1 egg, slightly beaten

1 c. soft bread crumbs
1/2 c. milk

3 to 4 Tbsp. Heinz 57 Sauce
1 tsp. salt

dash pepper

2 slices bread

Combine ingredients thoroughly. Shape into a loaf. Place on
top of 2 slices of bread in a shallow baking pan. Bake in 350° F
oven for 1 hour. Let meat loaf stand 5 minutes before slicing.
Makes 6 servings. (Before cooking, cover with Piquante Sauce.)
Combine 3 tablespoons brown sugar, 1/4 cup catsup, and
1 tablespoon dry mustard.

BEEF AND CHEESE CRESCENT PIE
Hovd -~k €065

Debbie Griffeth

1 1/4 1b. ground beef (! 1b)
4 tsp. minced onion (Z-tsp)
1/4 c. green pepper ( Mot "”“’D

1/2 tsp. salt ( mot Uu£)
1 can crescent rolls

Y e
1 egg, beaten (¢9% sub - 4e)

8 oz. tomato sauce\llm’T gas w,) 2 c. grated cheese (cheddar

8 bz. vegetable (corn or green
beans), drained
1/4 tsp. garlic salt

or mozzarella)

Brown beef, onion and pepper. Drain. Stir in sauce, beans, and

(Cont.)
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salts. Simmer. Separate rolls and press in pie pan. Combine the
egg and 1 cup cheese. Pour over bottom crust. Add meat mix-
ture and top with remaining cheese. Bake 20 - 25 minutes at 375°.

HAMBURGER TURNOVERS Lynn Vandiver
1 1b, ground beef 3/4 c. water

1 tsp. salt 1 (8 0z.) can mixed vegetables,
1/2 tsp. thyme leaves drained

1/4 tsp. cracked black pepper 2 (8 oz.) pkg. refrigerated butter-
4 1/2 tsp. all-purpose flour milk biscuits

1 beef-flavor bouillon cube 1 egg, slightly beaten

or envelope

About 1 hour before serving: In 10 inch skillet over medium-
high heat, cook ground beef, salt, thyme and pepper until meat is
browned, stirring occasionally. Stir in flour until blended; gradu-
ally stir in bouillon and water; heat to boiling. Remove from heat;
stir in vegetables; mix well; set aside to cool.

Preheat oven to 350°. Lightly grease 2 cookie sheets. On
lightly floured surface with lightly floured rolling pin, roll two
biscuits, each into a 5-inch circle. Place 1/3 cup meat mixture
on center of one circle, top with other circle; seal edges with
fork dipped into flour. Repeat, making 10 turnovers in all, Place
turnovers on cookie sheets; brush with egg. Bake 15 minutes or
until lightly browned. With pancake turner, remove immediately
from cookie sheets; serve warm. Or, refrigerate turnovers to
serve cold later.

Makes 5 main-dish servings,

BEEF YUM-YUM Fabie Lasseter
1 1Ib. ground beef butter or margarine

1 c. onion, chopped 1 can mushroom soup

1 c. celery, chopped 1/2 soup can water

1/2 green pepper, chopped 1 (3 0z.) can chow mein

salt and pepper noodles

Brown meat to a crisp brown in butter or margarine while the
onions, celery and pepper are frying in more butter or oil until pale
gold. Season lightly. Mix together in casserole, rinse out both pans
with a little water to get all the juices. Pour over and add the soup
diluted with the rest of the water. Cover and bake in a moderate
oven (375 - 400°) for 45 minutes. Remove, spread noodles on top
and allow to heat through.

Note: If you leave in the oven too long, the noodles will absorb
the grease and not be very good.
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GROUND BEEF CASSEROLE Dorothy O. Warden

1 Ib. hamburger 1 medium onion

2 Tbsp.fat 1 can cream tomato soup
1 can cream mushroom soup 1 can English peas

1 c. cooked rice salt and pepper

Brown meat and onions. Drain fat. Add other ingredients.
Bake 20 to 25 minutes at 350°.

HAMBURGER CASSEROLE Jean Ray
1 1b. hamburger " 2 onions
1 small pkg. noodles 2 cans mushroom or celery soup

Cook noodles in boiling salt water and blanch. Fry hamburger
with chopped onion until hamburger is light brown. Combine ham-
burger, noodles and soup to which a little water has been added
(about 1/2 can). Do not dilute soup. Stir all together and season.
Bake covered 1/2 hour. Remove cover and bake 1/2 hour or until
brown. Oven temperature 350°.

May be prepared in morning and baked for evening meal.

QUICK SUPPER Virginia Billington
1/2 1b. ground beef 1 can minestrone soup
1 1/2 cans water 1 c. noodles

Brown ground beef in skillet. Drain, add minestrone soup plus
water. Heat to simmer and drop in noodles. Salt to your taste
and cook until noodles are tender. :

RISOTTO Nancy Maxwell
1 clove garlic, crushed 1/2 c. raw regular rice

1 Ib. lean ground beef 1 (#1 1/2) can tomatoes,

1/2 c. chopped onion crushed

1/2 c. chopped celery 1 1/2 tsp. curry powder

salt and pepper to taste Parmesan cheese

Saute garlic, rice and beef until meat loses its pink color.
Combine mixture and remaining ingredients, blending well. Bake
in deep casserole 1 1/2 hours at 350°. Serve with Parmesan cheese
sprinkled on top. Serves 6.
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MOUSSAKA

1 large eggplant, salt as
needed

Meat Filling:
1 Tbsp. margarine
1 large onion, diced
1 clove garlic, minced
1 1b. lean ground beef
1/3 c. tomato sauce
1 tsp. sugar
1 Tbsp. wine vinegar

Bechamel Sauce:
1/4 c. margarine
3 Tbsp.flour
1 c. milk
1 c. cream (I use milk)
1 tsp. salt

Barbara Conine

4 to 5 Thsp. cooking oil

3 Tbsp. red wine

1 bay leaf

1 Tbsp. chopped parsley
1/4 tsp. cinnamon

1/4 tsp. salt

1/8 tsp. pepper

1/8 tsp. white pepper
dash of nutmeg

2 eggs, well beaten
grated Romano cheese for

topping

Slice peeled eggplant into 1/4 inch thick rounds. Salt each
round lightly and stack in colander. Let stand 3 hours to extract
liquid. Rinse in cold water and dry with paper towels. Brown in
oil on both sides. Drain on paper towels.

For Filling: Saute onion and garlic in a large skillet until
golden. Add meat and brown, breaking up with a fork. Pour off
excess fat. Stir in liquids and seasonings. Simmer over low heat
until liquid is absorbed.

Make Bechamel Sauce: Melt margarine, stir in flour, and add
milk and cream, a little at a time, stirring constantly. Cook and
stir over medium heat until thickened and smooth. (I use double
boiler.) Mix in seasonings. Add sauce to eggs, beating well. Cook
over low heat until thick. Be sure to stir. Do not BOIL. Cool.

To assemble: Arrange half of eggplant over bottom of a 9 x 12
inch baking dish. Spread meat filling over eggplant. Cover with
remaining eggplant. Pour Bechamel Sauce evenly over top and
sprinkle with Romano cheese.

Bake in preheated oven at 325° for 45 minutes or until golden.
Cool slightly before serving.

Makes 8 to 10 servings.

COMPANY BEEF CASSEROLE Betty Foster

3 -3 1/2 1b. beef, cut in cubes
(sirloin tip or shoulder)
1 can onion soup (undiluted)

1 can mushroom soup (undiluted)
1 medium can sliced mushrooms
1 c. port or burgundy wine
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1 tsp. salt 1 tsp. pepper

Mix the cubes of beef, unbrowned, with remaining ingredients.
Place in a large casserole, cover and bake 3 hours in 325° oven.
Just before serving, thicken with 2 tablespoons flour or corn-
starch mixed with 2 tablespoons water. Serve over rice or
noodles. Makes 8 to 10 servings.

QUICK BARBECUE Margaret B. McCall
(4 servings)

1 can corn beef 1/2 bottle ketchup

1 small onion, chopped - 1/2 c. water

1 small green pepper, chopped

Brown onion and pepper in 1 tablespoon oil or shortening.
Add ketchup, water and crumbled meat. Cook on very low heat
until thick enough to serve on buns —- about 30 minutes.

BEEF-N-BEANS CASSEROLE Dot Dunn
1 chopped onion 2 tsp. sugar

1 1b. ground beef 2 tsp. vinegar

1 tsp. salt 1 (1 1b.) can pork and beans

1 c. tomato catsup 1 (1 1b.) can chili beans

2 tsp. mustard 1 (1 1b.) can kidney beans

Saute the onions until tender, then add the ground beef and
brown. When the onions and beef are done, add the remaining
ingredients. Pour into a bean pot or a casserole. Bake at approxi-
mately 400° for 20 to 30 minutes.

SWISS STEAK June Shannon
1/4 c. flour 2 large onions, sliced

2 tsp. salt 1/3 c. shortening or oil

2 tsp. paprika 1/2 c. uncooked rice

1/2 tsp. pepper 2 c. canned tomatoes

1 Ib. round steak, cut in pieces 2 c. hot water
1 clove garlic, cut in half

Rub steak with garlic and roll in seasoned flour (flour, salt,
paprika and pepper). Brown onions slightly. Sear meat on both
sides and put in greased casserole. Place onions, rice and tomatoes
on top of meat. Add remainder of flour mixture to skillet and
blend until smooth. Add hot water gradually and cook until smooth.
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Strain over meat in casserole. Cook covered in 350° oven for 1 1/2
hours. Serves 6.

(This is a mess to put together, but so good. I have been making
it for 50 years and it's still my family's favorite.)

OVEN SWISS STEAK Corine Bridges
1 1/2 1b. round beef steak, 1/2 c. chopped carrot
3/4 in. thick 2 Tbsp. chopped onion
1/4 c. all purpose flour 1/2 tsp. Worcestershire sauce
1 tsp. salt 1/4 c. shredded sharp process

1 (16 oz.) stewed tomatoes American cheese
1/2 c. chopped celery ;

Cut meat into 4 portions. Mix flour and salt. Coat meat and
brown meat in hot shortening. Place meat in shallow baking dish.
Add all remaining ingredients except cheese. Stir constantly until
mixture boils. Pour over meat.

Cover and bake 350°, 2 hours or until tender. Top with cheese
and return to oven for a few minutes. (4 servings)

CORNISH PASTY (PASS-TEE) Frances S. Goldwire
Dough:

1 c. shortening 1 1/2 tsp. salt

3 c. flour approximately 1/3 c. water
Filling:

11/2 1b. beef or 4 medium onions

1 1b. beef & 1/2 1b. pork 2 tsp. salt
6 medium potatoes 1 tsp. black pepper

Blend shortening, flour and salt, add water to make a dough.
Divide into four equal portions. Roll each portion into approxi-
mately 9 inch disc. Stack with wax paper between each and re-
frigerate while making filling.

Chop meat and potatoes into 1/4 inch cubes, chop onion and mix
with salt and pepper.

On each 9 inch disc of dough, place 1/4 of the meat and potato
filling, covering half the disc. Moisten the edge with water and fold
over crimping edge with fork. Place on cookie sheet and bake in
375° oven for 30 minutes, reduce heat to 300° and bake for 45
minutes more. Makes 4. Recipe may be doubled - suggest separate
batches of dough for more than 8 pasties. These freeze well after
baking.
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STEAK PATTIES WITH SAUCE Margaret B. McCall

10 (4 oz.) steak patties

Brown meat and place in deep pan and pour sauce over each
pattie. Cover and bake 250° about 1 hour.

Sauce:
1 can tomato sauce (16 0z.) 1/2 c. chopped onion
1 can water 1/2 c. chopped celery
1/4 c. Worcestershire sauce 1/4 tsp. salt
1/4 c. bell pepper 1/4 tsp. pepper

Cook until vegetables are tender and pour over meat. If thick
sauce is desired, add 1/4 cup water to 1 tablespoon flour, mix
until smooth and add to sauce before pouring over meat.

CORNED BEEF CASSEROLE Kathy Lawrence
1 can corned beef 1 (10 1/2 oz.) can cream of
1 (8 oz.) pkg. noodles (medium) chicken soup
1 (10 1/2 oz.) can cream of 1 c. milk
mushroom soup 1/4 1b. cheese, cubed

Cook noodles and drain. Mix all ingredients and put in large
baking dish. Cover with buttered bread crumbs. Bake at 350°
for 45 minutes. May be put in 2 or 3 smaller pans. Freezes well

Serve with salad and light dessert.

CORN, BEAN, AND BEEF CASSEROLE Kathy Lawrence
1 1b. ground beef 1 tsp. garlic salt
2 to 3 celery stalks, sliced dash pepper
1 medium onion, chopped 1 1/2 Tbsp. Worcestershire sauce
1 (10 oz.) can tomato soup 1 tsp. chili powder
1 Ib. can cream style corn 1 pkg. (3 3/4 o0z.) corn chips
1 (15 1/2 oz.) can kidney beans, (optional)
drained

Heat oven to 375°. Brown ground beef in large heavy skillet
or 2 quart casserole dish. Add celery and onions. Cook and stir
3 minutes. Reduce heat; stir in soup, corn, beans and seasonings.
If using skillet, pour into 2-quart casserole dish. Bake uncovered
20 minutes. Top with corn chips if desired. Bake 10 to 15 minutes
or until chips are slightly toasted.

Serves 4 to 6.
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BEEF GOULASH Eliot Lawrence

Heat 3 silver dollar sized circles of peanut oil in a heavy deep
12 inch frypan until it begins to smoke. Add 1 to 2 pounds of stew
meat, sliced roast, round steak or shoulder (I slice rump roast
into 1/2 inch strips) and brown the meat. Add 1 to 2 medium
white or Bermuda onions and cook soft. Sprinkle with 1/2 teaspoon
salt, dash of fresh pepper, dash of garlic salt (garlic liquid or a
smashed toe of garlic), sprinkle of Hungarian paprika and 1/4 tea-
spoon sugar. Blend thoroughly.

Pour in either 2 cups hot water or 1 cup water and 1 cup cook-
ing beer, cover and simmer gently for 1 1/2 hours, stirring, sniffing
and occasionally tasting. :

About 5 minutes before end of the simmer time, add 1 table-
spoon flour to cold water and stir into the pan, stirring slowly until
bubbling and thickened. When you are ready to remove from heat,
add 1/2 cup of sour cream or whipping cream and stir again until
the liquid is a lighter brown color.

The beef will be a tasty, tender morsel; quality of the meat
going in determining the outcome - also a good quality of paprika,
heavy cream, and of garlic added will heavily influence the taste.

SMOKED BEEF BRISKET Nancy Maxwell
1 c. sugar 1/2 c. paprika

1/4 c. black pepper 2 Tbsp. Accent

2 1/2 Tbsp. garlic powder 4 - 4 1/2 1b. beef brisket

1/3 c. salt

Mix together sugar, pepper, garlic powder, salt, paprika, and
Accent. Rub dry sauce generously all over brisket. Smoke in
hooded charcoal grill for 2 1/2 hours. Rub with sauce again. Wrap
brisket in foil and bake in oven for 2 1/2 hours at 250°. The beef
may be smoked the day before and oven cooked later.

Serves 8.

BEEF STEW AND BUTTER CRUST Mildred Bays
DUMPLINGS

Make your favorite beef stew recipe and pour into a 10 x 13
baking pan. Top with Butter Crust Dumplings and bake uncovered
at 425° for 20 to 25 minutes.

Butter Crust Dumplings:
2 c. and 2 Tbsp. flour 1/2 tsp. salt
4 tsp. baking powder 1/2 tsp. poultry seasoning
1 tsp. celery seed 1 tsp. onion
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Combine and add:
1/4 c. salad oil 1 c. milk

Stir until moistened. Drop rounded tablespoons of dough
into mixture of 1/4 cup melted butter and 1 cup fine bread crumbs.
Put dumplings on top of beef stew and bake as directed. Serve
with a sauce made of 1 can of chicken soup mixed with 1 cup sour
cream heated together. Add water if you prefer a thinner sauce.

CABBAGE CASSEROLE Diane Banke
1 small head cabbage, washed 1 1Ib. ground beef
and chopped in pieces -1 small onion, minced
1/3 c. rice, uncooked 1 can tomato soup, undiluted
1 c. water salt and pepper to taste

Place cabbage pieces in bottom of large baking dish. Brown
beef with onions, drain. Add rice and mix. Season to taste. Pour
meat mixture on top of cabbage. Cover with tomato soup and
water. Bake in preheated oven (350°) for 1 hour.

Serves 4 to 6.

MY FAVORITE SPAGHETTI SAUCE Sylvia Dodson
2 1Ib. ground beef dash Worcestershire sauce
1 small bell pepper, chopped add the following spices to taste:
1 small onion, finely chopped garlic
1 can tomatoes (29 oz.) salt
1 can tomato paste (15 oz.) pepper
1 can tomato sauce (15 oz.) oregano
1 bottle Heinz chili sauce (take parsley
the empty bottle and fill it with  basil
water, add to the mixture) thyme

bay leaves

In a large pot, brown the ground beef, onion, and bell pepper.
Add the remaining ingredients and stir to combine. Simmer for
four hours, stirring occasionally to blend the tomatoes.

Serve with spaghetti noodles, tossed green salad, and French
bread for a delicious meal!

SPAGHETTI SAUCE Virginia Billington
3/4 to 1 lb. ground beef 1 medium onion
1 green pepper 1 can tomato sauce
1 can tomato soup 1 soup can of water
(Cont.)
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- Brown meat, onion and green pepper. Drain if you like. Then
add soup, sauce, water, a dash of salt and pepper if you didn't salt
the meat. Cook 20 to 30 minutes on low heat after boiling. May

add more water if needed.

ALL DAY SPAGHETTI Beth Allen
2 1b. ground beef 1 clove garlic (cook in tea
4 or 5 chopped green ball)
peppers 2 (#3) cans tomatoes
1 Tbsp. olive oil 1 can sliced mushrooms
1 can tomato paste salt to taste

1 bay leaf (remove before serving)

1. Brown hamburger and peppers together.
2. Combine remaining ingredients to make tomato mixture.
3. Add hamburger and peppers to tomato.
4. Cook 5 to 6 hours.
5. Remove garlic and bay leaf.
6. Serve.
Serves 5 to 6.

BEEF PORCUPINES ‘ Mary Jo Foster
1 pkg. Beef Rice-A-Roni 1 egg
1 1b. ground beef 2 1/2 c. hot water

Combine Beef Rice-A-Roni with ground beef and egg, beaten.
Shape into small meatballs (approximately 20). Brown on all sides
in skillet. Combine contents of beef seasoning packets with hot
water. Pour over meat. Cover and simmer 30 minutes. Thicken
gravy, if desired. Serves 6.

(Larry and kids love this one!)

MAZZOTTI L g < fenaly \ lad Emily Haynie
J

Brown: 1 1/2 pounds ground beef.
Saute: .
1 c. chopped onions (. ncedsnior)  1.cochopped bell pepper
1.c..chopped-celery.-
dpdiem SEaGhP

Mix together and season with garlic and eregano to taste.
Add: - £ P NEN Biog e,

£ 4
1 can m-usﬁoom.smzp, undiluted 1 can tomato paste, undiluted

1 can tomato soup, undiluted

Cook 1 (16 ounce) package of egg noodles 5 minutes. Spray
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13 x 9 inch pan with Pam and alternate layers of sauce and noodles,
starting and ending with sauce. Top with 1 pound of grated sharp
cheese.

This can be prepared and frozen (leave cheese off until ready to
heat).

Cook at 350° for 30 minutes or until bubbly - put foil on top.

Serve with toasted garlic bread and tossed salad and you have a
delicious meal. Serves 6 generously.

CASSEROLE ITALIANO ' Nancy Phillips
1 1b. ground beef - 1/3 c. chopped onion

1 medium clove garlic, minced 1/2 to 1 tsp. oregano

1/2 tsp. salt 1/3 c. water

1 can tomato soup 2 c. cooked wide noodles

1 c. (4 oz.) shredded process cheese

Brown beef with onion, garlic and seasonings. Stir to separate
meat. Combine in 1 1/2 quart casserole with soup, water and
noodles. Place cheese around edge. Bake at 350° for 30 minutes.

ONE POT MACARONI AND BEEF Joan Murphy
1 1/2 1b. ground beef 1 medium onion, chopped

1 green pepper, chopped 1 1/2 c. uncooked elbow macaroni
2 cans (8 oz. ea.) tomato sauce (about 8 oz.)

11/2 c. water 1 tsp. salt

1/4 tsp. pepper 1 Tbsp. Worcestershire sauce

Brown beef with onion and green pepper over medium heat in
large skillet. Pour off excess fat. Add uncooked macaroni and
remaining ingredients. Stir well. Cover and simmer 25 minutes
or until macaroni is tender. Stir occasionally, adding more water
if necessary. Serve immediately.

Makes 4 to 6 servings.

BEEF 'N POTATO CASSEROLE Kathy Banke
4 c. (1/2 of 30 oz. bag) frozen 1 medium tomato, chopped
potato rounds (optional)
1 1b. ground beef 1 can condensed cream of celery
1 pkg. (10 oz.) frozen chopped soup
broccoli, thawed 1/3 c. milk
1 can French fried onion 1 c. shredded cheddar cheese

1/4 tsp. garlic powder
1/8 tsp. black pepper

(Cont.)
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Place potatoes on bottom and up sides of 8 x 12 inch casserole.
Bake, uncovered, at 400° for 10 minutes. Brown beef in large chunks;
drain. Place beef, broccoli, 1/2 can French fried onions and toma-
toes in potato shell.

Combine soup, milk, 1/2 cup cheese and seasonings; pour over
beef mixture. Bake covered at 400° for 20 minutes. Top with re-
maining cheese and onions; bake uncovered 2 to 3 minutes longer.

Serves 6.
CREOLE STEAK Beth Allen
2 cans tomatoes 1 clove garlic
1 large onion -2 stalks celery
dash Worcestershire sauce salt and pepper to taste

lor 1l 1/2 1b. round steak

1. Brown servings of round steak (floured)
2. Add to tomato mixture

3. Cook 2 1/2 hours

4. Serve over rice.

Serves 3 to 4.

NOODLE AND MEAT CASSEROLE Mrs. J. Clyde Rushin
1 1/2 1b. ground steak 1 large onion, chopped finely
2 garlic buds, chopped finely 1 small can tomato paste
1 can mushroom soup 1 small can sliced mushrooms
10 oz. pkg. sharp cheese, 1 small pkg. noodles
grated salt and pepper to taste

Cook ground steak slowly for 30 minutes with onion and garlic.
Add tomato paste, mushroom soup (undiluted), mushrooms, salt and
pepper, and about 3/4 of the cheese. Heat through. Have noodles
cooked, and fold into sauce mixture. Put into baking dish, top with
remaining cheese and bake 30 to 40 minutes in 350° oven, until
bubbly.

MEXICAN CASSEROLE Jean Ray

1 1b. ground beef* 10 tortillas torn in pieces (flour

1/2 c. chopped onion kind)

2 (8 0z.) cans tomato sauce 8 oz. shredded cheese

2 tsp. picante sauce (more or 1 (8 0z.) chili beans with sauce
less to taste) about 1/2 pkg. taco sauce

Brown meat. Add onions and cook until onions are transparent.
Add sauces, beans, and taco mix; stir well. Layer meat, tortillas
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and cheese. Bake at 350° for 25 to 30 minutes, covered, ina 1 1/2
quart dish.

For lower cholesterol diets, I use 1/2 pound meat, browned
and drained very well. Instead of shredded cheese, use the cheese -
substitute. Also, I use more picante sauce and serve it with extra
picante sauce.

*] sometimes use ground turkey to reduce cholesterol.

BURRITO CASSEROLE (Microwave) Frankie Yearty

1 1b. ground beef

1 can (19 1/2 oz.) chili beef
soup, undiluted

4 flour tortillas

1 c. (4 o0z.) shredded cheddar
cheese

1 tomato, cut in wedges

1 small onion, chopped

1 can (4 oz.) diced green
chilies

2 c. (8 0z.) shredded Monterey
Jack cheese

1 can (4 oz.) sliced ripe olives

Micro-cook on high power the meat and onion for 5 minutes or
until meat is no longer pink, stirring after 2 1/2 minutes. Drain off
fat; add soup and chilies. Stir to combine. Cover with plastic wrap
(vented) and cook on high power for 2 minutes. Place 1 tortilla
in bottom of an 8-inch round micro proof cake dish or casserole.
Spread 1/4 meat mixture over tortilla and sprinkle with 1/2 cup
Monterey Jack cheese. Repeat layers 3 times. Sprinkle cheddar
cheese on top and microcook on high power 5 to 6 minutes or until
heated through. Sprinkle with olives and garnish with tomato
wedges.

TACOS (Microwave) Frankie Yearty

1 Ib. ground beef (I like to chop
a small onion and cook it with
meat)

1 pkg. (1 1/4 oz.) taco seasoning
mix OR 1 Thsp. chile powder,
1/2 tsp. salt and 1 tsp. cumin

1/2 c. water

12 taco shells

1 c. shredded lettuce

2/3 c. chopped tomatoes

1/4 c. chopped green pepper or
onion

1 c. (4 oz.) shredded cheddar or
Monterey Jack cheese

In 2 quart microwave casserole or batter bowl, heat ground
beef on high power 3 to 4 minutes or until no longer pink; stir
once, drain. Add seasoning and water. Heat covered 2 minutes on
high power. On medium or 50% power heat, cook covered 5 more
minutes, stirring once. Fill each taco shell with 2 tablespoons beef
mixture and top with lettuce, tomato, etc.
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TACO SALAD Mary Jo Foster
(This is a fun kind of dinner)

Each person makes his own salad by placing on plate in order
listed. Place these 5 separate items around the table:

1. shredded lettuce

2. chopped tomatoes

3. 1or 2 cans Mexi Beans - 1 pound hamburger, browned -
and packet taco seasoning mix

4. broken pieces of Dorito taco chips

5. taco sauce - I prefer mild but offer both.

Serves 4.

FILLED POLENTA Billie Goldwire
(Central European)

3/4 c. cornmeal 1/8 tsp. pepper

2 c. milk 1/2 c. olive oil

1 egg 3/4 1b. ground beef

1/2 c. Parmesan cheese 2 Tbsp. Italian seasoning

1 1/2 Tbsp. salt

Measure meal into saucepan, slowly add milk. Cook over very
low heat until thick and boiling, boil 3 minutes. Remove from
heat, add egg, beat well. Add cheese, salt, pepper and olive oil.
Spread 1/2 of mixture in 1 1/2 quart baking dish. Cover with ground
beef that has been scrambled with Italian seasoning until brown.
Spread remaining mixture over top. Chill overnight.

Sauce:
1/4 c. olive oil 1 tsp. salt
2 cloves garlic 1/4 tsp. pepper
1/2 c. chopped onion 1/2 c. Parmesan cheese
6 oz. can tomato paste 6 thin slices provolone

Saute onions and garlic in olive oil; add tomato paste, salt and
pepper. Cook 3 to 4 minutes. Add 1/4 cup water, if needed.

Cut chilled polenta in 6 pieces. Arrange in 3 quart baking
dish leaving space between squares. Spoon sauce over and sprinkle
on Parmesan cheese. Place 1 slice provolone on each square.

Bake at 400° for 30 minutes.

CHILI ' Beth Allen
1/2 c. chopped onion 2 cans tomato sauce

1 Ib. ground beef 2 tsp. chili powder

2 c. kidney beans 1/2 clove garlic, minced
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2 Tbsp. shortening, if not 1 tsp. salt
enough fat on meat

1. Cook and stir onions, garlic and meat in hot fat until meat
loses red color.

2. Stir in undrained beans, tomato sauce and remaining in-
gredients.

3. Simmer over low heat, stirring occasionally, until chili is
desired thickness, about 45 minutes.

CHILI CON CARNE (Easy) Frankie Yearty
1 1/2 1b. ground beef * 2 (1 Ib.) cans red kidney beans
1 envelope Lipton Onion Soup 1/2 c. water

mix 1 1Ib. can tomatoes

1 or 2 Tbsp. chili powder

In large skillet (or Dutch oven) brown meat well. Stir in rest
of ingredients. Simmer covered 30 to 40 minutes, stirring occas-
ionally. Serves 6 to 8.

Note: I like to sprinkle grated cheese and diced onions on top
of each serving.

BOEUF BOURGUIGNONNE Hazel Zaun

Combine in large casserole:
2 1b. cubed beef (chuck, round 3 - 4 carrots, cut up

steak, etc.) 1 c. chopped celery
2 onions, sliced 2 c. canned tomatoes
1 c. tomato sauce 1/4 - 1/2 tsp. garlic powder
3 Tbsp. minute tapioca 1 Tbsp. sugar

1/2 c. Burgundy wine

Cook in 250° oven for 5 hours. During last hour, add:

1 c. (1 can) sliced water 1 can mushrooms
chestnuts 3 - 4 medium potatoes, cut in
eighths

Can be made one day, refrigerated and reheated in oven the
next. Also can be frozen for future use. Serves 6 to 8.

5 HOUR STEW Linda Stanford

Add, according to your family's size and taste, into baking dish:
Stew meat, potatoes, carrots, onions, celery, peas, mushrooms,
etc. (Cont.)
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Add 1 can (8 ounces) tomato sauce, plus 1 can of water. Salt
and pepper and add 3 slices of cubed bread. Bake at 250° covered
for 5 hours,

ROUND STEAK SAUERBRATEN Jackie Hill
1 1/2 1b. round steak, 1 Tbsp. fat
1/2 in, thick 1 envelope brown gravy mix
2 c. water 1 Thbsp. instant minced onion
2 Tbsp. white wine vinegar 2 Tbsp. brown sugar
1/2 tsp. salt 1/4 tsp. pepper
1/2 tsp. ginger 1 tsp. Worcestershire sauce
1 bay leaf ;

Cut meat in 1 inch squares. In large skillet, brown meat on all
sides in hot fat. Remove meat from skillet; add gravy mix and
water. Bring to boiling, stirring constantly. Stir in remaining
ingredients. Return meat to skillet; cover and simmer 1 1/2 hours,
stirring occasionally. Remove bay leaf. Serve meat over hot
buttered noodles.

Makes 5 to 6 servings.

PEPPER STEAK Joan Murphy
1 1b. top round steak, cut 1 tsp. salt
1/2 in, thick 1/4 tsp. pepper
2 Tbsp. cooking oil 2 medium onions, coarsely
1 clove garlic, mashed chopped
2 green peppers, cut in 1 c. beef broth or bouillon
1/4 in. strips 1 c. drained canned tomatoes
2 Tbsp.cornstarch 1 Tbsp.soy sauce

3/4 c. tomato juice drained from
the canned tomatoes

Cut the steak, diagonally, in thin slices; then cut the slices in
2-inch lengths. Sprinkle the meat with salt and pepper.

Heat the oil in a large skillet over high heat; add the meat and
cook, stirring often, until it is brown. Push the meat to one side
of the pan. Add the onions and garlic and cook until the onions are
transparent. Add the green peppers and broth; simmer 10 minutes.
Add the tomatoes; cook 5 minutes longer.

Blend the cornstarch, soy sauce and tomato juice. Stir into
the meat mixture; cook and stir until clear and thickened. Serve
with hot rice.
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CHEESEBURGER UPSIDE-DOWN PIE Jackie Hill

Brown:

1 1b. ground beef and 2 Tbsp. shortening
2 Tbsp. chopped onion

Season with:
1 tsp. salt 1/4 tsp. pepper

Sift together:
1 1/2 c. sifted enriched flour 1/2 tsp. salt
2 tsp. double-acting baking powder

Cut in: 1/4 cup shortening until mixture resembles coarse meal.

Add: 2/3 cup milk; mix only until all flour is dampened. Knead
gently on floured board or pastry cloth for a few seconds.

Spread: Hamburger mixture evenly in bottom of greased 8-inch
round casserole. Top with 1/2 cup ketchup.

Sprinkle with: 1 cup grated cheese.

Roll: Biscuit dough to fit top of baking dish; cut slits to allow
escape of steam. Place on hot meat filling.

Bake: In hot oven (450°) 20 to 25 minutes.

Hint: Substitute canned biscuits for biscuit dough when you're
in a hurry.

CURRY BEEF IN PASTRY Nancy Maxwell
3 Tbsp. oil v 2 tsp. salt

1/2 c. chopped onion 1/2 tsp. pepper

1 Ib. ground round steak 1 Tbsp. curry powder

2 c. chopped mushrooms 1 c. thick cream (white) sauce

Heat oil in skillet. Saute onion, beef, and mushrooms 10

minutes. Add salt, pepper, curry powder and cream sauce. Mix
well and set aside to cool.

Pastry:
2 c. sifted flour 4 Tbsp. butter
2 tsp. baking powder 1/2 c. white wine
1/2 tsp. salt 1 egg yolk, beaten
1 c. sour cream 1/4 c. chutney, chopped

Sift flour, baking powder and salt into bowl. Cut in butter;
stir in wine gradually until ball of dough is formed. Roll out dough
into a rectangle 1/3 inch thick. Spread beef mixture down center.
Bring edges together on top and seal. Brush with beaten egg. Bake

{Cont.)
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in 400° oven about 35 minutes or until browned. Serve with 1 cup
sour cream mixed with 1/4 cup chopped chutney. Serves 8.

AMERICAN CHOP SUEY Joan Cushing
6 slices bacon 3 medium onions (approximately
3/4 to 1 1b. hamburger 3/4 c.)

1 can tomatoes (16 oz.) 1 can tomato sauce (8 oz.)

1 tsp. sugar 1 c. uncooked elbow macaroni

1 pepper, sliced (optional) (4 c. cooked)

salt and pepper to taste

Cut bacon slices into 8 pieces, then fry. Saute chopped onion
in bacon, fry hamburger in bacon-onion mixture, turning until all
pink is gone. Pour in tomatoes and sauce. Add sugar, salt and
pepper and stir. Slice pepper and gently lay over sauce to soften.
Simmer 15 to 20 minutes.

Place cooked macaroni in large casserole. Pour sauce over
macaroni (first removing sliced pepper to be used later), and
gently stir. Place sliced pepper over mixture for garnish. Bake in
325 - 350° oven until slightly brown.

CHOP SUEY Pegge Murphy

1 jar B-V (extract of meat) 2 cans bean sprouts

1 stalk celery (medium to large) 1 lb. can sliced mushrooms

2 1b. round steak (optional)

3 onions (about the size of an 1 can bamboo shoots (optional)
orange) almonds, blanched & sliced

1 stick butter (optional)

1 clove garlic, chopped real 1 can sliced water chestnuts
fine or garlic powder to (optional)
taste (optional) cornstarch, about 1/2 c.

pepper to taste fried noodles (1 can)

salt or soy sauce to taste cooked rice

Dice steak into about 1/2 inch cubes (easier to dice if frozen).
Chop celery. Slice onions into strings. Put diced meat into large
boiler (at least 4 quarts) and cook slowly in one stick butter ap-
proximately 25 to 30 minutes. Add onions, celery, and water from
bean sprouts after meat has cooked approximately 30 minutes.
Dissolve B-V in 1 cup boiling water and add at same time as onions,
celery, garlic and pepper. Cook until celery is almost done. Add
bean sprouts and optional ingredients. Bring to a boil, finish cook-
ing until celery is done. Mix cornstarch (about 1/2 cup) in just
enough cold water to make a liquid, add to chop suey slowly and
stir until it gets to desired thickness. It cannot be cooked any
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more. Don't add any other water except what is in bean sprouts.

Cook in covered boiler but not under pressure. Serve over rice

topped with fried noodles. Serve with soy sauce. Serves 8.
Freezes well.

REUBEN CASSEROLE Frankie Yearty
(Microwave)

1 can (16 oz.) drained sauer- 1 c. shredded cheese
kraut 1 tomato, sliced thin

1 can (12 oz.) corned beef 3/4 c. stuffing mix (crumb type)
pieces 3 Tbsp. chili sauce*

2 c. shredded Swiss cheese - 3 Tbsp.butter or margarine

1/2 c. salad dressing*

* (or use same amount of 1000 Island Dressing)

Place sauerkraut in 2 quart glass casserole. Top with corned
beef, then 2 cups shredded cheese. Combine chili sauce and salad
dressing and spread over cheese. Top with tomato slices and set
aside. Place butter in small glass bowl. Microcook about 30 seconds
or until melted. Stir in bread crumbs and sprinkle over tomato slices.
Sprinkle cup of shredded cheese on top. Cook 15 to 17 minutes on
70% power (medium to medium-high) or until heated through. Let
stand 5 minutes before serving.

HEALTHFUL HOME CHICKEN TENDERS Cindy Sikes
2 whole chicken breasts, cut 1 c. fine bread crumbs

into bite size pieces 1/8 c. Cajun spice (it's very hot,
1/2 c. vegetable oil may want to lessen)(optional)
1/2 tsp. garlic powder pepper

Marinate chicken in oil, garlic powder and pepper for 30
minutes to 4 hours. Mix bread crumbs with spice. Lightly bread
chicken pieces. Place on cookie sheet. Bake at 475° for 15 minutes.
Turn once. Serve with honey-mustard, BBQ, or sweet and sour
sauce.

BAKED CHICKEN Ginger Westlund

8 chicken breasts (skinned)

Melt a stick of butter. Dip chicken in melted butter, then in
seasoned flour. Place in roasting pan or large casserole dish.
Drizzle any leftover butter on top. Bake at 350° for 1 hour, uncover-
ed. Mix and heat 1 can cream of mushroom soup and 1 can water.
Pour over chicken (can add mushrooms if desired - I place sliced,
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canned mushrooms on chicken breasts for company). Cover and bake
for 1 to 2 hours more at 250°. Serve with wild rice.

Variations: Sprinkle chicken with lemon pepper or cover with
barbecue sauce. Cover, bake at 350° for 1 hour and then 250° for
1 to 2 hours. I frequently do lots, about 40 breasts, of chicken this
way, take it off the bone, divide into 6 ounce portions and freeze
in small foil wrapped packages.

Great for diets. Chicken is incredibly tender.

CHICKEN TERIYAKI (Microwave) Sylvia Dodson

2 1/2 to 3 1b. broiler-fryer, , 1 can (8 oz.) chunk pineapple
cutup Wsed 3 liwned (;f »" in pineapple juice
1 clove garlic, minced & 2 Tbsp.brown sugar, packed

Ve st

1/4 c. soy sauce 1/4 tsp. ground ginger
1/2 tsp-salt- Ydeld cemls Yinesp - £ 5‘?‘* =

R L
I e

y

Yield: 4 - 6 servings. </

In 2 quart oblong baking dish, arrange chicken, meatier portions
toward the edge of dish. In small bowl, combine remainin ingredi—-
ents, stir well. Pour sauce over chicken, Ce# % 357 ?‘}:j}‘

To heat by auto sensor: Cover completely with plastic wrap.
Heat on Cook A4. Time: 18 minutes.

To heat by time: Cover with wax paper. Heat at High 9 to 10
minutes and at Medium-Low 9 to 10 minutes.

To complete: Chicken should be tender. Let stand, covered,
5 minutes.

To serve, spoon pineapple sauce over chicken.

PRESBYTERIAN CHICKEN Leona Jenkins

1 whole chicken or 1 can sliced mushrooms, drained
3 large breasts 1 pkg. herbed stuffing

8 0z. sour cream 1 c. chicken broth

1 can celery soup 1/2 c. butter or margarine

In salted water, cook chicken 45 minutes or until tender. Cool,
bone and break into pieces. Save broth. Mix chicken, soup, sour
cream, and mushrooms and place in buttered casserole. Top with
stuffing mix which has been moistened with broth from cooked
chicken; dot top with butter and bake covered 45 minutes to 1 hour
at 350°.

CHICKEN WITH MUSHROOM GRAVY Kathy Banke

3 -3 1/2 1b. chicken, floured 1/4 c. melted butter
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2/3 c. undiluted evaporated 10 1/2 oz. can cream of mushroom

milk soup
1 c. grated process cheese 1/8 tsp. pepper
3/4 tsp. salt 1/4 1b. sliced mushrooms
8 - 10 small cooked onions paprika

(or onion powder to taste)

Coat frying chicken pieces with flour. Place chicken in
single layer, skins down, in melted butter in shallow baking dish.
Bake uncovered in 425° oven for 30 minutes; turn chicken, bake
until brown and tender, 15 to 20 minutes. Pour off excess fat.
Mix undiluted evaporated milk, cream of mushroom soup, grated
process cheese, salt and pepper. Add small cooked onions (or onion
powder to taste) and sliced mushrooms to chicken. Pour milk mix-
ture over chicken; sprinkle with paprika. Cover dish with foil.
Reduce oven to 325°. Bake 15 to 20 minutes.

CHICKEN CASSEROLE Frances Smith Youngblood
1 c. diced cooked chicken 1 can cream of chicken soup

8 saltine crackers, crumbled 1/2 c. mayonnaise

1 c. chopped celery 2 boiled eggs, chopped

1 Tbsp. minced onion

Combine all ingredients in 1 1/2 quart casserole. Bake at
425° until bubbly.

CHICKEN CASSEROLE Diane Banke
1 medium onion, chopped chicken pieces (8 or more)
1 can cream of celery soup 1 can cream of chicken soup
1 can mushroom soup 1 c. sherry (or cooking sherry)
11/2 c. grated medium cheddar

cheese

Butter 9 x 13 inch baking dish, salt chicken and place in dish.
Add onion over chicken. Spread 1 can of soup at a time on top of
chicken. Pour sherry over all. Sprinkle cheese on top. Bake 3
hours at 275°. Serve with rice and/or rolls.

CHICKEN AND RICE MAXWELL Nancy Maxwell
1 whole chicken, cut up or 1 c. raw rice
pieces 1 pkg. French onion soup

1 can cream of mushroom soup 1 bottle Wishbone Italian dressing*

*(Use only Wishbone for best taste.) (Cont.)
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CHICKEN DIVAN CASSEROLE

1 pkg. or bunch broccoli, cooked
2 c. chicken, cooked & chopped

Debbie Durden

1 pkg. cauliflower, cooked
2 cans cream of mushroom soup

1 tsp. lemon juice
1/2 stick butter
2 c. crushed corn flakes

1 c. mayonnaise
1/2 tsp. curry powder
1/2 c. grated cheese

Line a greased dish with broccoli and cauliflower. Add cooked
chicken. Make a sauce of soup, mayonnaise, lemon juice, and curry
powder. Pour over chicken. Add butter (dot top of casserole with
butter), grated cheese, and top with corn flakes. Bake at 350°
for 25 to 30 minutes. '

Serves 4 to 6.

BAKED CHICKEN ORIENTALE Ethel Huie

6 chicken breasts

1/2 c. flour

1 tsp. salt

1 stick butter or margarine

1/2 c. honey

1/2 c. lemon juice
2 Tbsp. soy sauce
1/4 tsp. pepper

Combine flour, salt and pepper in paper bag. Add chicken and
shake well to coat. Melt 1/2 stick butter in baking dish, roll chicken
in it, one piece at a time. Place skin side down in single layer in
dish. Bake at 350° for 40 minutes. Melt remaining butter in sauce-
pan, stir in honey, lemon juice, and soy sauce to mix. Turn chicken
and pour honey mixture over it. Bake, basting several times for 30
minutes longer, or until tender.

Excellent served on platter with Chicken Rice-A-Roni.

Serves 6. sGirce %Ooé ovey  <shylen et Pe*f’?eﬁw*}

CHICKEN PIE Correds . W (e 1 Pyron

1 small can Veg-All, drained
1/2 c. celery

1 c. milk

1 c. chicken broth

1 c. cut-up chicken

1 c. cream of celery soup
1 pkg. Bisquick

1/2 stick margarine

Melt margarine in pan. Layer chicken, Veg-All and celery
on top of margarine. Spoon soup (undiluted) and chicken broth

over chicken mixture. Mix Bisquick and milk (thin). Pour over all.
Cook at 350° for 45 minutes.
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CHICKEN SHORT CAKE Frankie Yearty
(Like "Mammy's Shanty" used to do)

The Day Before:

Cook a 5 to 6 pound chicken in a large pot with enough water to
cover, a large onion, several sprigs of celery, parsley, carrot, pepper-
corns and salt to taste. Simmer until chicken is tender. Remove
chicken from broth and strain the broth. Set aside to cool so you
can remove the fat from the top; then measure 2 to 2 1/2 cups of
stock for your sauce. Remove meat from bones; chop giblets if
you like.

The Day:

About 15 minutes before serving, open a large can of "Broiled in
Butter" mushrooms and add the juice to your chicken broth. Put
broth on to heat. Cut mushrooms and add them to the chicken.

Add this to the broth and heat through. Finally open 2 or 3 cans of
cream of chicken soup, depending on how thick you want your
chicken "do". Stir in the soup to thicken broth. Taste for season-
ing.

To serve: Split and butter cornbread squares and serve chicken
over cornbread--shortcake fashion.

CHICKEN DUMPLING PIE Mrs. Ollie Conine
Mrs. Martha McLeod

1 (3-4 1b.) fryer, cut up 2 c. cold water

1 tsp. salt 1/4 tsp. pepper

2 hard cooked eggs, 7 Tbsp. butter

peeled and sliced 2 c. flour
3 tsp. baking powder 1/2 tsp. salt
2/3 c. milk (1/4 c. half & half cream)

Place chicken pieces, water, salt and pepper in a saucepan
with tight fitting cover, bring to rolling boil and skim away any
foam. Reduce to simmer. Cover and cook 40 minutes or until
tender. Remove chicken from broth to cool. Measure chicken
broth, should have at least 2 cups, if not add water.

Remove skin and bones from chicken; cut meat in little bite
size portions. Divide meat in half. Place half of it in deep baking
dish, cover meat with sliced egg, dot with 2 tablespoons butter
and add 1 cup broth.

Make dumplings: Sift flour, baking powder and salt. Cut
butter into flour until evenly mixed. Add milk, a little at a time,
mix after each addition. After a soft dough has been formed,
place on floured board and roll and pat until it is 1/2 inch thick.
Cut strips about 1 inch wide by 1/2 inch thick and put half of it
over chicken and egg mix. Place remaining chicken over dough

(Cont.)
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strips with cream, place in 375° oven for 25 minutes, until top
crust is puffed up, crisp and yellow brown. Serve at once, hot.

Serves 6.

ASOPAO DE POLLO - Soupy Rice & Chicken

Billie Goldwire

(Puerto Rico)

2 1/2 - 3 1b. chicken

8 c. water

1 onion, sliced

2 cloves garlic

2 Tbsp. salt

1/4 1b. chopped up ham
6 slices bacon

1 green pepper, chopped
1/2 c. tomato sauce

1 Tbsp. capers

1/2 c. green olives
1/2 tsp. black pepper
1/2 tsp. oregano

2 Tbsp. vinegar

1 1b. rice

6 c. chicken broth

1 c. asparagus pieces
4 whole pimentos

1 c. Parmesan cheese

1. Boil chicken in 8 cups water, 1 clove garlic and salt until
tender. Remove from bone, leaving in large chunks. Reserve

broth.

2. Fry slightly the ham, bacon, green pepper, capers, olives.
Add tomato sauce, black pepper, 1 clove garlic crushed, oregano
and vinegar; mix well, cook 3 to 4 minutes. Stir.

3. In heavy gauge, deep pot, place 6 cups chicken broth,

1 pound rice and ham, bacon, and herb mixture. Add little pieces
of chicken reserving large pieces. Cook covered over low heat
until rice is tender, approximately 20 to 30 minutes. Should be

thick soupy - not watery.

To serve: Place pieces of chicken that have been kept warm
in center of large ovenproof platter. Pile rice mixture around
chicken; garnish with pimentos that have been cut in fan shape and
placed alternately with tablespoons of heated, drained asparagus.

Sprinkle with cheese.

CHICKEN CHOW MEIN

2 c. cooked chicken

1/3 c. chicken broth

1 can condensed mushroom soup
1 Tbsp. soy sauce

3 or 4 drops Tabasco

Jean Ebbesen

Chinese noodles
1/4 onion, chopped
1 c. chopped celery
1 Tbsp. butter

Combine onion, celery, and butter and simmer 10 minutes.
Add all other ingredients, except noodles. Bake for 15 to 20 minutes
at 350°. Serve over Chinese noodles. One-half cup chopped nuts
can be sprinkled over top of chicken.
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CHICKEN LOAF Marie Huie
(Serves 10)

4 c. chopped chicken 3 pimentos

1 c. chopped celery 1/2 bell pepper, chopped, if de-
1 c. crushed soda crackers sired

1 c. mayonnaise 1 Tbsp. lemon juice

2 pkg. plain gelatin 1 Tbsp. onion juice

1/2 c. cold water 1 c. chicken broth

Dissolve gelatin in hot chicken broth after it has been first
softened in water. Cool and add other ingredients. Put in loaf
mold with sliced cooked eggs and pimentos to decorate bottom of
mold.

PARMESAN OVEN—FRIED’ CHICKEN June Shannon
1/2 c. fine dr'ybread crumbs 1/4 tsp. pepper

1/3 c. grated Parmesan cheese ; 6 chicken breast halves (thighs are
2 tsp..chopped-fresh.parsley- - good too), skinned

1/2 tsp. garlic salt use .  1/4 c. Italian reduced-calorie

salad dressing

Combine bread crumbs, cheese, parsley, salt, pepper, set aside.
Dip chicken in salad dressing; dredge in bread crumbs. Place
chicken, bone side down in a 13 x 9 x 2 inch baking pan coated
with cooking spray at 350° F. for 45 minutes or until tender.

Serves 6. (About 232 calories per serving.) £vesy W»'m ke e

QUICK CHICKEN AND YELLOW RICE June Shannon

Cut leftover chicken in small pieces.

Follow directions on package yellow rice, adding chicken at
same time as rice.

Serve with topping of sliced green olives and ring with green
peas.

FANTASTIC CHICKEN Mildred Johnson

8 chicken breasts, baked and boned

Place in casserole that has been sprayed with Pam. Sprinkle
package onion soup mix over chicken. Spoon 14 ounces or smaller
apricot preserves over chicken.

Then pour Wishbone Russian dressing on top. Sprinkling with
onion rings on top.

Bake 30 minutes in moderate oven.
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CHICKEN Joan Cushing
12 chicken breast halves, wrapped in bacon

Lay on bed of chopped beef (4 ounce package). Mix 16 ounces
sour cream and 1 can cream of mushroom soup and cover chicken/
beef. Chill overnight.

Bake in 400° oven for about 1 hour or until done. Serve
with rice and green vegetable.

COUNTRY FRIED CHICKEN Lynn Vandiver
1 frying chicken (2 1/2 to - 1 ¢, flour

3 1b.) cut up - or use 2 tsp. garlic salt

chicken pieces 2 tsp. MSG (I leave this out)
Crisco shortening 1 tsp. paprika
1/2 c. milk 1/4 tsp. poultry seasoning
1 egg 1 tsp. black pepper

For extra spicy chicken: Increase poultry seasoning to 1/2 tea-
spoon and black pepper to 2 teaspoons.

Blend milk and egg. Combine flour and seasonings in plastic or
paper bag. Shake chicken in seasoned flour. Dip chicken pieces in
milk/egg mixture. Shake chicken a second time in seasoning mixture
to coat thoroughly and evenly.

Melt Crisco in skillet to about 1/2 to 3/4 inch deep and heat to
365°. Brown chicken on all sides and reduce heat (275°) and con-
tinue cooking until crisp and tender, about 30 - 40 minutes. Do not
cover. Drain on paper towels.

BETTY LYNN'S CHICKEN Ginger Westlund
1 can cream of mushroom soup 1 can cream of chicken soup
1 can cream of celery soup 1/2 c. white wine

Mix together, pour over chicken pieces. Cover, bake 350°
1 hour to 1 1/2 hours.

Serve over mixed rice:
1 part wild rice with toasted almonds mixed in
1 part white rice

NANCY'S CHICKEN Ginger Westlund
Roumania Lasseter
4 - 6 whole chicken breasts, 8 - 12 slices bacon
boned & split in half 1 can cream of mushroom soup
1 jar dried chipped beef 1/2 pt. sour cream

(or lean sliced of ham)
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Wrap each chicken piece around a good chunk of beef (or ham
slices). Wrap a slice of bacon around chicken, securing with
toothpick. Put into casserole and cover with soup mixture (dilute
soup with a 1/2 can of water and sour cream mixed together).

Bake 2 hours at 350°, covered. (Uncover last 15 minutes.)
Serve with steamed or wild rice.

Variation: Roumania marinates chicken in the soup/sour
cream 3 hours in refrigerator and bakes for 3 hours at 275°.

CREAMED CHICKEN & PATTY SHELLS Ginger Westlund

Boil 8 chicken breasts until tender. Reserve broth, remove
chicken from bone in bite size pieces. (Can use whole chicken, if
desired.)

Make a white sauce using 1/4 stick butter, 2 tablespoons flour
and the chicken stock. Add 1 can cream of mushroom soup. Add
more stock as needed to make a nice sauce. Season with salt,
pepper and poultry seasoning - to taste. Add chicken pieces and
heat thoroughly.

Serve in Pepperidge Farm Patty Shells (frozen - bake accord-
ing to package directions). Or serve over rice.

CHICKEN CASSEROLE Elizabeth Ford
8 chicken breasts 1 1/2 pkg. (tubes) Town House

2 cans cream of chicken soup Crackers, crushed

1 (8 oz.) pkg. egg noodles 2 Tbsp. poppy seeds

1 (3 oz.) pkg. cream cheese 1 1/2 sticks butter (do not sub-

1 (8 0z.) carton sour cream stitute)

Boil chicken breasts until tender. Remove breasts and strain
broth. Cook noodles in broth according to package directions;
drain. Cut chicken into large chunks.

Combine cream of chicken soup, sour cream and cream
cheese. Add noodles and chicken; stir well. Place in shallow
casserole. Top with 1 1/2 sticks of butter, melted, mixed with
1 1/2 packages of crushed crackers. Sprinkle 2 tablespoons
poppy seeds on top. Bake 40 minutes at 350°. Freezes well.

YUMMY CHICKEN Ginger Westlund

3 Ib. chicken 1/2 c. onion, chopped fine

1 can cream of mushroom soup 1 c. chopped celery

1 can cream of chicken soup 1 pkg. Pepperidge Farm stuffing
mix

Boil chicken (no salt) until tender and tear into bite size
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pieces. Reserve 1 cup of broth. Place meat in buttered casserole
and spread soups (mixed together) over the pieces. Saute onions
and celery in a little butter, and layer them over the soups. Top
with stuffing mix. Spoon 1/2 to 1 cup broth over the mix. Bake
at 350° for 30 minutes.

(Can add lots of variations to this dish.)

CHICKEN MARBELLA Polly Huie Holloway
4 chickens (2 1/2 1b. each) 1 c. pitted prunes

quartered or cut up (I use 1/2 c. pitted Spanish green olives

2 chickens cut up) 1/2 c. capers with a bit of juice
1 head garlic, peeled and -6 bay leaves

finely pureed 1 c. brown sugar
1/4 c. dried oregano 1 c. white wine (I use white
coarse salt and freshly port)

ground pepper to taste 1/4 c. Italian parsley or fresh
1/2 c. red wine vinegar coriander (cilantro), finely
1/2 c. olive oil chopped (I use regular fresh

parsley)

1. In a large bowl, combine chicken, garlic, oregano, pepper,
and coarse salt (regular will do) to taste, vinegar, olive oil, prunes,
olives, capers, juice, and bay leaves. (I also add the wine here.)
Cover and let marinate, refrigerated overnight.

2. Preheat oven to 350° F,

3. Arrange chicken in a single layer in one or two large shallow
baking pans and spoon marinade over it evenly. Sprinkle chicken
pieces with brown sugar and pour white wine around them.

4. Bake for 50 minutes to 1 hour, basting frequently with pan
juices. Chicken is-done when thigh pieces, pricked with a fork
at their thickest, yield clear yellow (rather than pink) juice.

5. With a slotted spoon transfer chicken, prunes, olives and
capers to a serving.platter. Moisten with a few spoonfuls of pan
juices and sprinkle generously with parsley or cilantro. Pass
remaining juices in a sauceboat.

6. To serve chicken Marbella cold, cool to room tempera-
ture in cooking juices before transferring to a serving platter. If
chicken has been covered and refrigerated, allow it to return to
room temperature before serving. Spoon some of the reserved
juice over chicken.

Serves 10 or 12.

ALL PURPOSE CHICKEN Joan Cushing

green tomatillos sauce in can - OR —
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Sauce:
green tomatillos onion to taste

jalapeno peppers salt to taste
garlic to taste

Blend all ingredients after you boil tomatillos and peppers for
a few minutes.

Boil chicken until tender (with onions, salt, pepper, celery,
cumin, 2 bay leaves - to taste). Debone chicken.

In pan saute 1 chopped onion, green pepper and garlic, add
green tomatillo sauce and chicken. Simmer 20 minutes.

Use on any Mexican type recipe (i.e. enchiladas, tacos,
burritos, tamales, Nachos) or just by itself along with dip.

"CHICKEN LYNN" Anne Kirschner
4 chicken breast halves 1 stack Ritz crackers (no substi-
18 oz. carton sour cream tute)
1 (10 3/4 oz.) can cream of 1 stick margarine

chicken soup 1 Tbsp. poppy or sesame seeds

Boil chicken breast until tender. Cool slightly, then pull meat
away from bone and cut into bite-sized pieces. Cover bottom of
casserole with chicken pieces. Mix sour cream with undiluted
chicken soup and spread over top of casserole. Melt margarine
and dribble over crackers which have been broken up on top.
Sprinkle seeds over buttered crackers. Bake in 350° oven for
30 minutes or until bubbly. Can be frozen.

HAWAIIAN CHICKEN Polly Huie Holloway

(Microwave 20 to 22 minutes)
2 chickens, cut up 2 Tbsp. cornstarch
1 can (8 oz.) crushed pineapple 2 Tbsp. chopped onion (or
1 can (8 oz.) sliced water 1 Tbsp. onion flakes)
chestnuts 1/2 tsp. dry mustard
1/4 c. soy sauce 1/4 tsp. ginger
1/4 c. chopped green pepper 1/4 tsp. bead molasses

Arrange chicken in microproof casserole. Combine re-
maining ingredients, blend well, pour over chicken. Cover with
plastic wrap. Cook on Hi(maximum power) 10 minutes. Rearrange
chicken, cover. Cook on Hi (maximum power) 10 to 12 minutes,
or until chicken is tender. Let stand 5 minutes before serving.

(This is so easy, because fixing the rest of meal is a cinch.)
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Heat thoroughly. Serve over hot biscuits or toast.

CRAB & CHICKEN ELEGANTE Betsy Morrison
7 1/2 oz. can crabmeat or 1/8 tsp. pepper (white if you
6 oz. frozen crabmeat have it)
3 cooked chicken breasts, 1 1/2 c. chicken broth
sliced 1/2 c. dry white wine (optional)
1/2 c. mushrooms, sliced 2 egg yolks, beaten
1/4 c. chopped onions 1 c. cooked peas
3 Tbsp. butter 1/2 c. heavy cream
3 Tbsp. flour 1/4 c. Parmesan cheese
1/2 tsp. salt " paprika

Drain and slice crabmeat. Set aside. Place chicken in shallow
baking dish overlapping slices. Saute mushrooms and onions in
butter until tender, blend in flour, salt and pepper. Gradually add
chicken broth and wine. Cook, stirring until thickened. Add
small amount of this mixture to egg yolks and blend thoroughly.
Return to hot mixture and cook for 2 minutes. Remove from heat,
stir in peas and crab. Gently fold in whipped cream. Pour sauce
over chicken. Sprinkle with cheese and paprika (can refrigerate at
this point) or bake at 325° for 15 to 20 minutes or until heated
through and golden brown.

Good to serve with rice or noodles!

FILLET PROVENCALE (Microwave) Sylvia Dodson
2 small onions, sliced 1/4 c. white wine

2 Tbsp. butter or margarine 1/8 tsp. basil

1 clove garlic, finely chopped 6 flounder fillets

1 can (16 oz.) stewed tomatoes salt to taste
1jar (4 1/2 oz.) sliced mush-
rooms, drained

In oblong dish, combine onion, butter and garlic. Heat, covered
with plastic wrap, at HIGH 3 to 3 1/2 minutes. Stir in tomatoes,
mushrooms, wine and basil. Heat, covered, at HIGH 3 minutes and
at MEDIUM 3 to 4 minutes. Meanwhile, season fish with salt, skin
side only. Roll up (skin-side in) and arrange seam-side down in
sauce; spoon sauce over fish. Heat, covered, at HIGH 5 to 6 min-
utes, or until fish is done.

To complete: Let STAND, covered, 5 minutes before serving.
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ASPARAGUS CRAB SOUFFLE

8 slices white bread

1/2 c. mayonnaise

11/2 c. cooked or canned
asparagus tips

10 3/4 oz. can cream mush-
room soup

paprika

Nancy Maxwell

2 c. fresh crab meat or
2 (6 1/2 oz.) cans
4 eggs, beaten
3 c. milk
1/2 c. grated cheddar cheese
1 onion, chopped

Dice 4 slices of bread and place in large buttered baking
dish. Combine crab meat, mayonnaise and onion. Spread over
bread. Top with asparagus. Trim crusts from rest of bread and

place over asparagus.

Combine egg and milk. Pour over all. Cover and refrigerate

overnight.

To serve, bake at 325° for 15 minutes. Remove from oven and
pour soup over top. Sprinkle with cheese and paprika. Continue
baking about 50 minutes. Serves 8.

BAKED SEAFOOD

1 Ib. crab meat and lobster,
combined

1 1b. cooked and deveined
shrimp

1 c. mayonnaise

1 green pepper, chopped

Emogene Griffeth

1/4 c. minced onion

1 1/2 c. finely chopped celery
1 Tbsp. Worcestershire sauce
2 c. crushed potato chips
paprika

Mix ingredients together as though making a salad. Fill baking
dish and completely cover with crushed potato chips. Sprinkle with
paprika and bake at 400° about 25 minutes.

SCALLOPS AU GRATIN

2 Tbsp. margarine

2 Tbsp.flour

1 c. milk

1 1Ib. frozen scallops, thawed &
drained or 1 1lb. fresh

1 can (4 oz.) mushroom slices,
drained

Barbara Conine

1/4 c. chopped green onion

1 tsp. grated lemon peel

1/2 tsp. salt

1/8 tsp. garlic powder

1/2 c. (4 oz.) shredded cheddar
cheese

1/4 c. fine dry bread crumbs

(4 English muffins or rice)

Melt butter in skillet, stir in flour. Gradually add milk stirring
until thickened and smooth. Stir in scallops, mushrooms, green
onions, lemon peel, salt and garlic powder. Pour into a 1-quart
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casserole.

Mix cheese and bread crumbs. Sprinkle over top. Bake covered
at 325° for 25 minutes or until mixture is bubbly. Serve over English
muffins, split and toasted or rice.

OYSTER PIE Ginger Westlund

Butter casserole dish. Layer oyster crackers, fresh oysters,
pats of real butter (I've used margarine successfully), salt and
pepper. Continue layering until all oysters have been used, ending
with butter and oyster crackers. Pour milk over layers until
milk almost covers top - just touches top layer of crackers. Bake
slowly - about 40 minutes at 350°.

BAKED SALMON LOAF Clyde Cramer

1 can (16 oz.) Double Q Salmon 1 Tbsp. grated onion

2 c. soft bread crumbs 2 Tbsp. butter or margarine
1/2 tsp. salt 1/4 c. chopped celery
1 Tbsp.lemon juice pepper to taste

Flake salmon removing skin and bones. Combine eggs with milk
and pour over bread crumbs. Add to other ingredients and blend
well. Pack into well-buttered loaf pan and bake in slow oven, 325°
1 hour or until done. Serve with medium cream sauce to which
chopped hard-boiled eggs are added.

ARLENE'S SALMON MOUSSE Nancy Tilton
(Low Blood Sugar)(Makes 4 - 6 servings)

1 envelope unflavored gelatin 1/4 tsp. paprika

2 Tbsp. lemon juice 1 tsp. dried dill weed

1 onion, sliced 1 can (1 1b.) salmon, drained

1/2 c. boiling water 1 c. heavy cream

1/2 c. mayonnaise

Put gelatin, lemon juice, onion and water into a blender con-
tainer. Blend 1 minute at high speed. Add mayonnaise, paprika,
dill weed and salmon. Blend 1 minute at high speed. Add cream,
1/3 cup at a time, blending 1/2 minute after each addition. Pour
into a 4-cup mold. Chill until firm. Unmold.

BAKED FISH AND CHEESE Nancy Tilton
(Low Blood Sugar) (Makes 3 - 4 servings)

1 1b. fish fillets 1/4 c. chopped parsley
6 slices American cheese 1 tsp. oregano
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1/4 c. salad oil 1/8 tsp. salt
2 medium onions, chopped 1/8 tsp. pepper
2 Tbsp. oat flour 11/2 c. milk

Preheat oven to 400° F.

In a buttered, oblong baking dish, alternate layers of fish and
cheese, ending with cheese. Sprinkle with parsley and oregano.
Set aside.
- Heat salad oil in a heavy skillet. Add onions and cook until
tender. Stir in oat flour, salt and pepper. Add milk. Cook, stirring
constantly, until mixture thickens. Pour over fish. Bake for 25 - 30
minutes, or until fish flakes easily with a fork.

MOMMEE'S LOUISIANA CREOLE GUMBO Ginger Westlund
1 heaping Tbsp.Crisco 1/2 can tomato paste

fresh okra fresh raw shrimp

onion

In an iron skillet, heat one good spoon Crisco. Stir fry fresh cut
okra until just tender. Stir constantly. Remove from heat but keep
warm.

In another pan, saute onion in a little Crisco until tender. Add
about 1/2 can tomato paste. Stir. Add fresh shrimp (raw, peeled).
Stir till just beginning to curl and turn pink. Add to okra, mix. Put
in Dutch oven. Add water and simmer a short while. Serve with
rice.

MOM'S SHRIMP-STUFFED PEPPERS Ginger Westlund
4 to 6 bell peppers salt, pepper, and paprika to

1 large onion taste

3 1b. shrimp dash of red pepper

4 or 5 c. bread crumbs butter or margarine

Boil bell peppers (halved and cored) till fork tender. Saute
onion in large fry pan in lots of butter. Add shrimp (boiled, cleaned,
cut up) and lots of bread crumbs. Mix together. Add salt, pepper,

a little paprika and a dash of red pepper. Fill pepper halves with
shrimp mixture. Top with cracker crumbs and dot with butter.
Bake in a 300° oven until top is browned.

SHRIMP SCAMPI (Microwave) Frankie Yearty
1 or 2 cloves garlic, minced 1/3 c. butter or margarine
2 Tbsp. chopped parsley 1/2 tsp. salt
(Cont.)
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JAMBALAYA Ginger Westlund

In 2 tablespoons of butter or margarine, lightly brown 1 pack-
age Chicken Rice~A-Roni. Stir in 2 3/4 cups hot water, contents
of chicken flavor packet, 1/4 teaspoon each of pepper and
Tabasco sauce, 1 tablespoon instant minced onion, 1/4 cup each
diced bell pepper and diced celery.

Add 2 cups diced cooked ham and 1 bag frozen cooked shrimp.
(Can use 1 can drained tuna instead of shrimp.) Cover and simmer
15 to 20 minutes.

DELICIOUS TUNA ) Betty Brock

1/2 c. sliced celery or 1 can (7 oz.) tuna, drained and
bell pepper flaked

2 Tbsp. chopped onion dash of allspice (optional)

1 can (10 1/2 oz.) cream of squeeze of lemon, about 1 Tbsp.
mushroom or celery soup of juice

3/4 c. milk 4 - 6 slices of toast

Cook celery and onion in small amount of water. Add tuna,
lemon juice and allspice. Blend in soup and gradually stir in milk.
Cook on low for about 5 minutes. Be sure to stir from time to
time. Serve over toast. (Creamed potatoes, noodles, or rice can
be used in place of toast.)

MAXWELL HOUSE TUNA Nancy Maxwell
3 c. medium sized noodles 1/4 c. chopped pimento

(6 oz. dry) 1 tsp. salt
7 oz. can tuna, drained 10 oz. can cream of celery soup
1/2 c. mayonnaise 1/2 c. milk
1 c. celery, cut-up 4 oz. shredded cheese
1/3 c. chopped onion 1/2 c. slivered almonds

Preheat oven to 425°. Cook noodles and drain. Combine noodles,
tuna, mayonnaise, vegetables and salt. Blend soup and milk, heating
thoroughly. Add cheese, heating and stirring until cheese melts.

Combine with noodle mixture. Spoon into an ungreased 1 1/2
quart casserole. Sprinkle with almonds. Bake 20 to 30 minutes until
bubbly.

TUNA DINNER Beth Allen
2 1/2 c. cooked rice 1 large can tuna

1/4 c. chopped onion 1 c. milk

1 can cream of mushroom soup (Cont.)
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1. Drain oil from tuna into saucepan.

2. Saute onions in oil.

3. Blend in soup, then add milk and heat.

4. Mix and place rice and tuna into 2 quart casserole dish.

5. Pour sauce over and bake at 350° for about 25 minutes.
SCALLOPED TUNA WITH NOODLES Nancy Barlow
1 can (6 1/2 oz.) tuna salt and pepper
1 can (10 1/2 oz.) condensed 2 c. cooked, drained noodles

mushroom soup 1 c. crumbs
1/4 c. water 4 Tbsp. melted butter

1 Tbsp. Worcestershire sauce

Drain tuna and flake. Combine mushroom soup, water, Wor-
cestershire sauce and seasoning.

In a buttered baking dish, put a layer of tuna and noodles,
cover with sauce. Repeat topping with buttered crumbs. Bake in
a moderate oven, 350° F. until brown.

MARINATED BAKED HAM Mary Jordan
1 c. unsweetened pineapple 2 tsp. dry mustard
juice 3/4 tsp. ground ginger
1 c. orange juice 1/2 tsp. ground cloves
3 Tbsp. vegetable oil 1 (2 1b.) fully cooked ham slice

1 Tbsp. wine vinegar

Combine first 7 ingredients; mix well. Pour over ham slice;
cover and chill 8 hours or overnight, stirring occasionally.

Drain ham, reserving marinade. Place ham in a shallow baking
pan; bake, uncovered, at 325° for 35 to 40 minutes, basting every
10 minutes with reserved marinade.

Yield: 6 servings.

HAM SALAD CASSEROLE Ginger Westlund
(Serves 6)

2 Tbsp. butter 1/2 c. minced green pepper

2 Tbsp. flour 1 can (5 0z.) water chestnuts,

1/2 tsp. salt drained and sliced

11/2 c. milk 1/4 c. grated Parmesan cheese

1/2 c. mayonnaise 2 Tbsp. chopped pimiento

1 1/4 1b. cooked ham, cubed 2 c. cooked rice

(about 2 c.)

Melt butter in saucepan; add flour and salt, blend well. Add
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milk gradually and stir and cook until thickened (about 5 minutes).
Add remaining ingredients. Bake in a greased 1 1/2 quart casserole
in a preheated 350° oven, about 35 minutes.

BAKED HAM SLICE Julia McLeod
1 slice ham, 1 in. thick 9 or more pineapple chunks

1/4 c. brown sugar 2 Tbsp. sugar (white)

1 Tbsp.dry mustard 1 Tbsp. vinegar

3 or more maraschino cherries

Combine brown sugar, mustard, white sugar, vinegar. Put
ham on rack, spread with sugar mixture. Bake at 300°, 1 hour.
Add pineapple chunks and cherries. Bake 15 minutes.

QUEBEC TOURTIERE : Nancy Tilton

A hundred years ago, the Tourtiere was a must on every Christ-
mas table. It can be served in small tartlets as an appetizer.

1 1b. pork, minced 1/4 tsp. celery salt

1 small onion, chopped 1/4 tsp. ground cloves

1 small garlic clove, minced 1/2 c. water

1/2 tsp. salt 1/4 - 1/2 c. bread crumbs
1/2 tsp. savory pastry of your choice

Place all ingredients, except bread crumbs in a saucepan.
Bring to a boil and cook uncovered for 20 minutes over medium
heat. Remove from heat and add a few spoonfuls of bread crumbs.
Let stand 10 minutes. If the fat is sufficiently absorbed by the
bread crumbs, don't add more. If not, continue to add bread crumbs
in the same manner. Cool and pour into a pastry lined pie pan.
Cover with crust. Bake at 400° until golden brown, serve hot.
A cooled Tourtiere can be frozen 4 - 5 months. It does not
have to be thawed out before reheating.

Serves 5.

RED BEANS A LA CREOLE Linda Stanford

1 Ib. red beans (dry kidney) into 2 qt. cold water

Wash well first and boil for 1 1/2 hours on low. Chop up one
large onion. Add a ham slice or leftover ham bone and sausage
(smoked). Cook 2 hours or until beans are tender, then add salt and
pepper. If mixture is too thin, make a roux and add to mixture.
Serve over rice with French bread.
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SAUSAGE PIE Mary Jo Foster

deep dish pie shell 6 oz, Muenster cheese
3/4 c. milk 4 eggs
1/4 tsp. salt dash pepper

16 oz. hot bulk sausage

Cook sausage until crumbly and color just changes. Drain in
colander. Line pie shell with cheese completely (sides and bottom).
Then add sausage. Beat eggs, milk, salt and pepper. Pour over
sausage. Cook until set at 350° for 1 hour. Serve with fruit salad
and homemade biscuits. Serves 4.

BANKE GERMAN CASSEROLE Margaret Banke

6 cooked or smoked pork chops 1 large can sauerkraut

6 white potatoes (sliced about 6 tart apples, sliced or large can
1/2 in. thick) applesauce

thinly sliced onions to cover salt and pepper to taste

layer of potatoes

Layer ingredients in greased baking dish: potatoes, onions, kraut,
applesauce, chops. Bake covered at 350° for 30 minutes, then un-
covered for approximately 30 minutes or until potatoes and apples
are tender (but not mushy).

Note: This is a good one-dish meal, and ingredients serves 6.
Stuffed sausage may be substituted for smoked chops. If uncooked
chops are used, be sure to brown them before placing in baking
dish.

BREAKFAST, BRUNCH, OR Lynne Jordan
SUNDAY NIGHT SPECIAL

1 1Ib. loose sausage 7 or 8 eggs

3/4 1b. or more sharp cheese salt and pepper to taste

tomato slices

Brown sausage and drain. Cover bottom of 9-inch square
casserole dish with slices of cheese. Cover cheese with browned
sausage. Beat eggs, 4nd add salt and pepper and pour over cheese
and sausage. Eggs should come to top of sausage. Bake in oven for
45 minutes at 300° or until ‘center egg part is not soupy. Lay
tomato slices on top and cover with grated cheese. Run back in
oven until cheese is bubbly.

84

TV . a TVowsle A L1157






minutes on medium heat. Add rice, browned sausage and almonds.
Bake 1 hour at 375°. Good for crowds.

MAXWELL'S FAVORITE SKILLET DINNER Nancy Maxwell
1 1b. bulk sausage 1 large onion, chopped

2 chicken bouillon cubes 3 c. hot water

1 c. frozen green peas 1 c. raw rice, not instant

Cook onion and sausage until brown. Drain off excess fat.
Add rest of ingredients except peas. Heat to boiling. Cover.
Reduce heat, and simmer for 20 minutes. Add peas; cover and
simmer for 10 more minutes.

SAUSAGE AND POTATO CASSEROLE Nancy Maxwell
1 1b. Italian sausage links 1 small onion (I use 2)

2 green peppers 5 large potatoes

1/2 tsp. salt dash pepper

1/4 tsp. basil leaves 2 Tbsp. salad oil

1/2 c. water

Preheat oven to 350°. Thinly slice potatoes, onion and peppers.
Alternate layers of each., Sprinkle top with salt, pepper and basil.
Pour water and oil over all. Arrange sausage links over top. Cover
tightly with foil and bake 1 hour or until potatoes are tender. Re-
move foil and bake 1/2 hour more until sausage is brown.

Serves 5to 7.

HAWAIIAN SAUSAGE CASSEROLE Leona Jenkins

1 (20 oz.) can pineapple chunks,  3/4 lb. smoked sausage, sliced
undrained 3 Tbsp. brown sugar

1 (16 oz.) can whole sweet 2 Tbsp. cornstarch
potatoes, drained and cut into  1/4 tsp. salt
1/2 in. slices 1 Tbsp. butter

Drain the pineapple chunks, saving the juice. Add enough
water to the juice to measure 1 1/4 cups, set aside. Place pine-
apple chunks, sweet potatoes and sausage in 10 x 6 x 2 inch baking
dish; set aside.

Combine sugar, cornstarch and salt in a saucepan. Gradually
add pineapple juice mixture stirring until blended. Cook, stirring
constantly, until mixture thickens and comes to a boil; boil 1
minute, stirring constantly. Remove from heat, add butter, stirring
constantly. Remove from heat, add butter, stirring to melt. Pour
over sausage mixture. Cover and bake at 350° for 35 to 40 minutes.
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Yield: 6 to 8 cups.

BAKED BEAN - SAUSAGE CASSEROLE Lee Burgess
1 1Ib. mild pork sausage 1 c. chopped onion

(the leaner, the better) 1 c. catsup
2 (16 oz.) cans baked beans 2/3 c. brown sugar

in tomato sauce 1 tsp. dry mustard

Fry sausage and pour off grease. Combine all ingredients. Mix
well and pour into a 2 1/2 quart casserole. Bake at 350° for 45
minutes or longer.

ST. PAUL'S RICE Rossie Mitchell
1 1b. pork sausage 2 envelopes Lipton's chicken

1 large bell pepper, chopped noodle soup

1 medium onion, chopped 4 1/2 c. water

1/2 c. rice, raw, regular slivered almonds

1 stalk celery, chopped

Toss and brown sausage, drain on paper towel. Pour off grease
and tenderize bell pepper, onion and celery in a little margarine.
Boil for 7 minutes: the soup and rice in the water. Put all together
in casserole with 1/2 to 1 cup slivered almonds.

Bake 350° for 1 hour.

OVEN-BARBECUED SPARERIBS Ethel Huie
(Serves 6)

3 1b. fresh pork spareribs 1 Tbsp.vinegar

1/2 c. chili sauce 2 Tbsp. Worcestershire sauce

1/2 c. firmly packed brown 1/2 tsp. hot red pepper sauce
sugar (Tabasco)

Cook spareribs in boiling salted water (just barely to cover)
about 1 1/2 hours or until tender.

Drain and place in shallow baking dish. Combine chili sauce,
brown sugar, vinegar, Worcestershire and pepper sauce. Spread
over top of spareribs. Place under preheated broiler and brown
slowly under low heat about 15 minutes or bake in 350°oven about
20 minutes or until spareribs are browned.

Serve with sauce from where the spareribs are cooked.

(I prefer to bake them.)
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VEAL SCALOPPINI Joan Cushing

Figure 2 pieces of veal per person.

In electric frying pan, brown veal. Add tomato sauce, salt,
pepper, oregano to taste, button mushrooms; simmer until done.
Sprinkle with cheddar cheese. Serve over noodles.

VENISON BAR-B-Q Nell Cates
1/2 pt. barbecue sauce 2 large onions, chopped

juice of 2 lemons 1 small bottle ketchup

2 Tbsp. Tabasco sauce 2 Tbsp. Worcestershire sauce
1/4 c. vinegar - 1 Tbsp. black pepper

1 Tbsp. salt 1/4 c. prepared mustard

2 Tbsp. brown sugar 1/4 c. corn oil

Mix above ingredients and then add oil. Have meat cooked
tender. Pour off all or most of liquid. Pour the above barbecue
sauce over meat, then put in oven and cook at 350° for a
time--to cook onions, and then simmer.

ROAST VENISON Nell Cates

Place cleaned, frozen roast in electric frying pan. Add
chopped onions, bay leaves, oregano, 1/4 cup Worcestershire sauce,
and enough water to reach 1/3 up on roast. Bake in electric frying

pan (or oven) on low heat (300°) for 3 to 4 hours, depending on
size of roast.

HAWAHAN BEEF OR VENISON Nell Cates
1 1b. ground venison or chuck 1/2 c. chopped onions

1/2 c. chopped green pepper 2 carrots, sliced diagonally

1 can cream of mushroom soup 1/2 c. water

2 Tbsp. soy sauce 1/2 c. English peas

2 celery stalks, sliced diagonally

Brown meat and onions. Add all other ingredients except peas,
and simmer for 30 minutes. Serve over egg noodles or rice.

Serves 4.
HAWAIIAN VENISON Emogene Griffeth
1 1b. venison steaks 1/4 c. flour
1/4 c. butter 1/2 c. boiling water
1 tsp. salt 2 or 3 green peppers

1/2 c. pineapple chunks
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Cut steak into 1 inch cubes, cover with flour, and brown in
hot fat. Add water and salt and simmer until tender. Clean peppers,
cut into 1 inch squares and boil 10 minutes; drain. Add pineapple
chunks and pepper squares to browned meat. Pour Hawaiian sauce
(below) over meat mixture and simmer 5 minutes.

Serve over Chinese noodles or cooked rice. Serves 4 to 6.

Hawaiian Sauce:
2 1/2 tsp. cornstarch 1/2 c. pineapple juice
1/4 c. vinegar 1/2 c. sugar
2 1/2 tsp. soy sauce

Combine ingredients and cook until sauce thickens.

Write extra recipes here:
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To preserve leftover egg yolks for future use, place them into a small bowl and add
two tablespoons of salad oil. Then put into refrigerator. The egg yolks will remain
soft and fresh, and egg yolks kept in this way can be used in many ways.

You may determine the age of an egg by placing it in the bottom of a bow! of cold
water. If it lays on its side, it is strictly fresh. If it stands at an angle it is at least three
days old and ten days old if it stands on end.

To keep egg yolks from crumbling when slicing hard-cooked eggs. wet the knife
before each cut.

Bread crumbs added to scrambled eggs will improve the flavor and make larger
helpings possible.

A tablespoon of vinegar added to the water when poaching eggs will help set the
whites so they will not spread.

When cooking eggs it helps prevent cracking if you wet the shells in cold water
before placing them in boiling water.

Add a little vinegar to the water when an egg cracks during boiling. It will help seal
the egg.

Meringue will not shrink if you spread it on the pie so that it touches the crust on
each side and bake it in a moderate oven.

When you cook eggs in the shell, put a big teaspoon of salt in the water. Then the
shell won’t crack.

Set eggs in pan of warm water before using as this releases all white from shells.

Egg whites for meringue should be set out to room temperature before beating,
then they can be beaten to greater volume.

If you want to make a pecan pie and haven’t any nuts, substitute crushed cornflakes.
They will rise to the top the same as nuts and give a delicious flavor and crunchy
surface.

To prevent crust from becoming soggy with cream pie, sprinkle crust with powdered
sugar.

Cut drinking straws into short lengths and insert through slits in pie crusts to pre-
vent juice from running over in the oven and permit steam to escape.

Put a layer of marshmallows in the bottom of a pumpkin pie, then add the filling.
You will have a nice topping as the marshmallow will come to the top.

If the juice from your apple pie runs over in the oven, shake some salt on it, which
causes the juice to burn to a crisp so it can be removed.

Use cooking or salad oil in waffles and hot cakes in the place of shortening. No extra
pan or bowl to melt the shortening and no waiting
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MAIN DISHES —
EGG, CHEESE, PASTA AND CASSEROLE

DEVILED EGGS Lynn Vandiver
hard boiled eggs vinegar to taste
(number desired) mayonndise
mustard sweet relish
salt pepper

Split eggs in half lengthwise. Mash egg yolks with mayonnaise,
a tiny bit of mustard, sweet relish, salt and pepper. Stuff egg
white. Sprinkle with paprika and add slice of olive with pimento.

DEVILED EGGS IN NOODLES Hazel Zaun

Cook a 6 ounce package wide noodles. Drain.

Sauce:
3 Tbsp. butter 6 deviled eggs
2 Tbsp. flour 1 tsp. mustard
1 tsp. salt 3 c. milk
1 tsp. Worcestershire sauce 1 tsp. onion powder
pepper

Melt butter in saucepan. Stir in flour. Cook until bubbly.
Remove from heat. Slowly stir in milk, stirring constantly until
smooth. Return to heat. Add seasonings and cook until smooth
and thickened.

Mix sauce with noodles. Put into an 8 x 12 inch baking pan or
dish.

Make 6 deviled eggs - 12 halves. Press egg halves into noodle
mixture. Top with grated cheese.

Bake in 325° oven for 20 to 30 minutes.

SUNDAY EGGS Becky Earls
3 Tbsp. butter 3/4 c. cubed baked ham
1/2 c. chopped green onions 1/4 c. green pepper, chopped

12 eggs beaten with 3 Tbsp. milk
Saute ham, onions and pepper in butter. Add eggs, cook over

very low fire until eggs are set. Do not stir. Push eggs to center
of pan every few minutes. Serve with Mayonnaise Muffins.
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EGG SAUSAGE CASSEROLE Barbara Conine

6 slices bread, cubed 2 c. milk \oe LA
1 1b. sausage (pork or turkey) 1 tsp. salt pw Seld of Wt gy
cooked & drained e '@ fis 1/2 tsp. mustard (dry)
4 eggs, beaten or CAatRe 1/4 1b. grated cheese (cheddar)
1 (8 oz.) Egg Beaters ,ﬂ

Grease a 9 x 13 inch casserole with margarine and place cubed
bread over bottom. Saute sausage and drain. Place sausage
over bread cubes.

Mix next 4 ingredients and pour over sausage. Top with cheese.
Refrigerate overnight. Bake at 350° for 40 to 50 minutes. Alumi-
num foil may be placed over top near the end of cooking to prevent
cheese from getting too hard. Cholesterol low cheese may be
used.

GRITS CASSEROLE Anne Kirschner
(Serves 8) >
o
1 1/4 c. grits, uncooked 1/2 c. butter -
3 1/2 c. boiling water 2 eggs ¥
1 roll garlic cheese or 1 c. milk <
bacon flavored cheese 1/3 - 1/2 c. cheddar cheese, — 0
grated "‘é
salt and pepper to taste 2
D
—_
Preheat oven to 350°. Grease 2 quart casserole. Cook grits e
in boiling water. Crumble cheese and butter into cooked grits. [2

Blend eggs and milk together. Mix egg-milk mixture with grits.

Pour into greased casserole and bake at 350° for 45 minutes un- —
covered. Sprinkle with grated cheese and bake uncovered 15

minutes more until cheese is melted.

RANCH STYLE BEANS Lynn Vandiver

2 cans pork and beans 1 c. ketchup L
1 can kidney beans 2 Tbsp. prepared mustard

1/2 c. brown sugar 2 tsp. vinegar

1 1b. ground beef 1 small onion

Brown beef and onion. Drain. Add all other ingredients. Cook
on top of stove or bake in 350° oven approximately 30 minutes.
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CHICKEN TETRAZZINI
(Serves 12 - 15)

Rossie Mitchell

Boil 1 chicken, remove chicken and 1 1/2 cups chicken broth.
To broth in pot, add 3 chicken bouillon cubes and 1 box spaghetti.

Boil until tender and drain.
leaving in bite-size chunks.

Remove bone and skin from chicken

To the 1 1/2 cups of reserved broth, add 3 cans mushroom

soup. Mix well.

In large baking dish, layer half of spaghetti, chicken and soup

mix. Repeat layers.

Sprinkle with salt, pepper and garlic salt (both layers).
Cover with foil and refrigerate overnight.
Bake at 350° until bubbly. Remove from oven, cover with

ed.

cheese slices, return to oven and bake until cheese is lightly brown-

This may also be frozen, thawed and then baked!

TOMATOES AND MACARONI

1 can tomatoes (28 oz. for
family meal - 16 oz. for
2 - 3 people)

1/2 - 1 stick butter

1 large onion

Corine Bridges

2 large stalks celery, cut in large
pieces

1 - 2 buttons garlic

dash sugar

1/2 box elbow macaroni (4 oz.)

salt and pepper to taste

1. Place butter in large saucepan or skillet. Slice onions in
rings. Add chopped celery and garlic. Cook until soft.

2. Mash tomatoes.

Add to skillet.

Cook 20 - 30 minutes

until flavors all blended - the juice will cook down. Add the dash

sugar.

3. Cook macaroni according to directions.
4. Add cooked macaroni to tomato/onion mix. Simmer for 5

minutes. Serve.
Excellent as side dish.

BEEF AND SHELL BAKE

1/2 pkg. seashells or
8 oz. size
1 1Ib. ground beef
1 1/2 c. chopped celery
1 c. onion, chopped
1/4 c. chopped bell pepper
1 (28 0z.) can whole tomatoes

Corine Bridges

1 (6 0z.) can tomato paste

2 tsp. salt

1 tsp. oregano

1/4 tsp. pepper

grated mozzarella cheese

(to cover)

American cheese (sliced on top)

(Cont.)
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1. Cook seashells according to directions. Drain.

2. Cook beef, celery, onion and bell pepper; drain excess fat.

3. Add tomatoes with liquid. Mash tomatoes. Add tomato
paste, salt, oregano,and pepper.

4. Simmer tomato mixture 5 minutes. Add meat mixture.

5. Add shells and pour into 3 quart casserole dish.

6. Top with cheese and bake at 350° for 25 - 30 minutes.

BAKED MACARONI AND CHEESE Billie Goldwire
3 c. cooked small elbow maca- 2 c. whole milk

roni, approximately 3 eggs, beaten
6 oz. block New York extra - 2 tsp. sugar

sharp cheddar cheese, 1 tsp. salt or to taste

chipped (not grated) 1 tsp. black pepper or to taste

5 0z. can undiluted Carnation
evaporated milk

To beaten eggs, add evaporated milk, whole milk, 2/3 of cheese,
sugar, salt and pepper. Pour into a 1 quart loaf shaped casserole
that has been sprayed with Pam. Add the cooked macaroni until
mixture is almost to the top edge of casserole. Cover with a layer
of cheese. If using a shallow 1 quart casserole, more cheese will
be needed for the top. Bake at 350° until firm and top is slightly
brown (approximately 30 minutes). Serve warm or chill in casserole
and turn out on platter and slice.

MACARONI & CHEESE Anne Kirschner
(Serves 4)

2 cans Franco American 1 egg per can
macaroni & cheese cheddar cheese

Put macaroni in casserole dish. Stir in eggs. Grate cheese
and stir in mixture. Put in 350° for 30 minutes to 1 hour. Until
it bubbles and is good and brown.

FETTUCCINE WITH PEPPERONI Allison Healan Lawrence

1 (16 oz.) pkg. fettuccine noodles 2 Tbsp. margarine

1 (4 oz.) sliced pepperoni 3/4 c. half & half

1 (8 0z.) can mushroom stems 1/2 c. grated Parmesan cheese
and pieces, drained

Cook fettuccine as directed on package and drain. Cut pepper-
oni into halves or quarters. Cook pepperoni on medium heat in
2 quart saucepan until slightly browned. Drain and reserve. Cook
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mushrooms in margarine in same pan stirring occasionally. Stir
in half & half and cheese and heat until just hot. Stir in reserved
pepperoni. Toss with fettuccine. Garnish with additional Parmesan

cheese, if desired.
Pasta - serves 6.

LASAGNA (WITHOUT MEAT)

1 1b. lasagna macaroni
1/2 c. grated Parmesan cheese
2 c. ricotta or cottage cheese

Mary Jordan

1 (8 o0z.) pkg. mozzarella cheese
tomato sauce (recipe below)

Cook macaroni in boiling salted water and a few drops of oil
for 12 minutes or until tender. Rinse and drain. Arrange a single
layer of macaroni in the bottom of a 3 quart baking dish. Add a
sprinkling of part of the Parmesan cheese, spoonfuls of ricotta,
pieces of mozzarella cheese and some of the tomato sauce. Re-
peat layers until all ingredients are used. Heat oven to 350°.
Bake 30 to 45 minutes or until sauce is bubbly.

Serves 4 to 6.

TOMATO SAUCE

1/4 c. butter or margarine

1 medium onion, chopped

2 cloves garlic, minced

1 (1 1b. 12 o0z.) can Italian plum
tomatoes

1 (15 o0z.) can tomato sauce

1 (12 o0z.) can tomato paste

Mary Jordan

1 tsp. dried basil leaves

1 tsp. dried oregano leaves

1 tsp. dried thyme leaves
pinch of rubbed sage

1 tsp. salt

1/8 tsp. pepper

3/4 c. grated Parmesan cheese

Heat butter in large saucepan; add garlic and onion and cook
until lightly browned. Add tomatoes, tomato sauce, tomato paste,
basil, oregano, thyme, sage, salt and pepper. Cover and simmer
over low heat 1 hour. Add Parmesan cheese and simmer 30
minutes. This recipe makes quite a thick sauce; if thinner sauce
is desired, thin with a little water.

EASY LASAGNA (Microwave)

1/2 1b. ground beef

1 jar (32 oz.) spaghetti sauce*

1/2 c. water

1 (15 oz.) ricotta or cottage
cheese

1 egg** slightly beaten

Becky Earls

1/2 tsp. salt (optional)
1/2 tsp. pepper (optional)
9 lasagna noodles, uncooked
1/2 1b. thinly sliced or grated
mozzarella cheese
1/2 c. Parmesan cheese
(Cont.)
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1. Microwave ground beef 3 to 4 minutes on High. Stir several
times. Drain.

2. Mix water, spaghetti sauce, and ground beef. Microwave
4 - 5 on High until boiling hard.

3. Mix ricotta (cottage) cheese, egg, salt, and pepper.

4. Layer sauce, UNCOOKED lasagna, sauce, cheeses, lasagna,
sauce.

5. Cover with plastic. Microwave on High for 8 minutes.

6. Microwave on Medium/Low 35 - 38 minutes or until lasagna
is done.

7. Remove plastic, sprinkle with Parmesan cheese. Recover
with plastic. Let stand 15 minutes.

* Left over homemade sauce is wonderful. If sauce is thick,
thin with water.

** Use two eggs with cottage cheese. Drain cottage cheese by

poking holes in bottom of carton and allowing it to drain while meat
is cooking.

SHRIMP FETTUCINE Angela Wallace
1 1b. fettucine noodles 1 small onion, diced
1 1b. shrimp, boiled & peeled butter
fresh broccoli, separated into Parmesan cheese
small flowerettes -salt
fresh mushrooms, sliced pepper
fresh carrots, sliced garlic

In a skillet simmer in butter: garlic, shrimp, mushrooms, and
onion. Boil fettucine noodles according to directions on package.
Either on stove top or in microwave, steam broccoli and carrots
with water, butter and garlic. When all items are cooked to taste,
mix together in large bowl. Add salt, pepper and grated Parmesan
cheese. Mix well and serve hot. Serve with Italian bread and
tossed salad, if desired.

SALMON QUICHE Kathy Banke
1 (9-in.) pie crust (unbaked) 8 o0z. carton sour cream

1 small can salmon (7 1/2 oz.) 1-11/2 c. grated cheddar cheese
3 eggs '

Mix ingredients. May add onions and/or green pepper and/or
season all to taste. Pour into unbaked pie crust. Sprinkle top with
Parmesan cheese and paprika. Bake at 400° for 35 to 40 minutes
or until top is brown and firm in middle. Note: Cover crust edges
with aluminum foil to prevent burning.
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FIVE MINUTE QUICHE

9 1/2 oz. can white crab meat
1 can cream of shrimp soup
3 eggs

Ann Rotroff

1/2 c. grated Swiss cheese
(optional)
1 uncooked 9-in. pie shell

Beat eggs slightly and stir in remaining ingredients. Pour in
pie shell. Bake at 350° for 45 minutes or until center is firm.

Note: Many combinations of soup and meat can be used, i.e.:
tuna and cream of mushroom, ham and cheddar cheese, clams and

cream of chicken.

BROCCOLI QUICHE

1 bunch fresh broccoli, cooked
or 2 - 10 oz. pkg. of chopped
broccoli, cooked

1 onion, chopped

3/4 c. Bisquick

Betty Mullins

11/2 c. milk

1 tsp. salt

1/4 tsp. pepper

2 c. shredded cheddar cheese
3 eggs

Blend eggs, milk, Bisquick, salt and pepper in blender. Ar-
range broccoli, onions, and cheese into greased 10 inch pie plate.
Pour egg mixture over broccoli. Bake in 400° oven for 25 or 30
minutes or until knife inserted in center comes out clean. Cool 5

minutes.

ITALIAN ZUCCHINI QUICHE

4 c. thinly sliced zucchini

1 c. chopped onion :

1/4 to 1/2 c. margarine

1/2 c. chopped parsley or
2 Tbsp. parsley flakes

1/2 tsp. salt

1/2 tsp. pepper

Annie "Belle" Lawrence

1/2 tsp. garlic powder

1/2 tsp. basil

1/4 tsp. oregano leaves

2 beaten eggs

8 0z. (2 c.) mozzarella cheese
1 deep dish pie shell

Cook and stir zucchini and onion in margarine for 10 minutes
in large skillet. Stir in seasonings. Combine eggs and cheese. Stir
in zucchini mixture. Pour into pie shell. Bake in preheated 375°
oven 20 minutes or until flat knife inserted in center comes out

clean.

SOUTH OF THE BORDER QUICHE

Ethel Lynn Keeton

10 eggs
1 1b. shredded Jack cheese
1/2 c. flour

1 tsp. baking powder
1 tsp. salt

1/4 c. melted butter (Cont.)
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8 oz. chopped green chilies 2 c. lowfat cottage cheese

Butter a 13 x 9 x 2 inch pan.

In a large bowl, beat eggs until frothy. Add flour, salt,
baking powder. Mix in melted butter, cheese, and green
chilies. Pour into buttered pan and bake at 400° for 15 minutes,
then at 350° for 40 minutes. Cut into small or large squares and
serve warm.

ONION PIE Mildred Johnson
1 c. soda cracker crumbs 3/4 c. milk

1/2 stick butter, melted " 3/4 tsp. salt

2 c. thinly sliced onions dash pepper

2 Thbsp. butter 1 c. grated cheddar cheese

3 eggs

Crush soda cracker crumbs, mix with butter. Press into pie
pan.

In skillet saute onions in 2 tablespoons butter until transparent.
Spoon into pie pan. Pour over them the lightly beaten eggs, milk,
cheese, salt and pepper. Bake 350° for 30 minutes until set,
then sprinkle top with paprika and some grated cheese.

CHEESE FONDUE Barbara Gibson

9 slices white bread 1/3 tsp. salt

1 c. grated sharp cheddar 1/2 tsp. powdered mustard
cheese 1/2 tsp. Worcestershire sauce

2 c. sweet milk dash Tabasco

3 whole eggs 1/4 1b. butter or margarine

Whip eggs, milk and seasonings. Trim crusts from bread and
slice in quarters. Dip both sides in melted butter and line casserole
dish (8 x 8). Sprinkle cheese over this. Alternate bread and
cheese. Pour milk and egg mixture over this. Let stand overnight
in refrigerator. Take out 1 hour before baking. Bake 1 hour at
350°. Serves 6.

CHEESE FONDUE Ollie Conine
1 c. milk 1/2 tsp. salt

1 c. soft bread crumbs 1/8 tsp. pepper

1 c. grated cheese 3 egg yolks

1 Tbsp. butter 3 egg whites

Scald the milk, add bread crumbs, cheese, butter, salt and
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pepper. Add egg yolks beaten well. (This can be put in refrigera-
tor if not ready to cook immediately.) Fold in stiffly beaten egg
whites. Pour in buttered baking dish, place in pan of hot water,
bake in 350° oven about 30 minutes.

Especially good with fish.

Write extra recipes here:
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BUYING GUIDE
Fresh vegetables and fruits

Experience is the best teacher in choosing quality but here are a few pointers on
buying some of the fruits and vegetables.

ASPARAGUS—Stalks should be tender and firm, tips should be close and compact.
Choose the stalks with very little white—they are more tender. Use asparagus
soon—it toughens rapidly.

BEANS, SNAP—Those with small seeds inside the pods are best. Avoid beans with
dry-looking pods.

BERRIES—Select plump, solid berries with good color. Avoid stained containers,
indicating wet or leaky berries. Berries such. as blackberries and raspberries with
clinging caps may be underripe. Strawberries without caps may be too ripe.

BROCCOLI, BRUSSELS SPROUTS, AND CAULIFLOWER—Flower clusters on
broccoli and cauliflower should be tight and close together. Brussels sprouts
should be firm and compact. Smudgy. dirty spots may indicate insects.

CABBAGE AND HEAD LETTUCE—Choose heads heavy for size. Avoid cabbage
with worm holes, lettuce with discoloration or soft rot.

CUCUMBERS—Choose long, slender cucumbers for best quality. May be dark or
medium green but yellowed ones are undesirable.

MELONS—In cantaloupes, thick close netting on the rind indicates best quality.
Cantaloupes are ripe when the stem scar is smooth and space between the netting
is yellow or yellow-green. They are best to eat when fully ripe with fruity odor.

Honeydews are ripe when rind has creamy to yellowish color and velvety texture.
Immature honeydews are whitish-green.

Ripe watermelons have some yellow color on one side. If melons are white or pale
green on one side, they are not ripe.

ORANGES, GRAPEFRUIT, AND LEMONS—Choose those heavy for their size.
Smoother, thinner skins usually indicate more juice. Most skin markings do not
affect quality. Oranges with a slight greenish tinge may be just as ripe as fully
colored ones. Light or greenish-yellow lemons are more tart than deep yellow ones.
Avoid citrus fruits showing withered, sunken, or soft areas.

PEAS AND LIMA BEANS—Select pods that are well-filled but not bulging. Avoid
dried, spotted, yellowed. or flabby pods.

ROOT VEGETABLES—Should be smooth and firm. Very large carrots may have
woody cores, oversized radishes may be pithy, oversized turnips, beets, and parsnips
may be woody. Fresh carrot tops usually mean fresh carrots, but condition of leaves
on most other root vegetables does not indicate degree of freshness.

SWEET POTATOES—Porto Rico and Nancy Hall varieties—with bronze to rosy
skins—are soft and sweet when cooked. Yellow to light-brown ones of the Jersey
types are firmer and less moist.



VEGETABLES

ASPARAGUS CASSEROLE Nell Cates
1 can (14 1/2 oz.) asparagus 1 small onion, chopped
tips 1/4 c. milk
1 small can green peas 1/2 c. grated cheese
2 hard cooked eggs, chopped 1 c. buttered bread crumbs

1 can cream of celery soup

Combine soup and milk in pan. Add cheese; cook over
medium heat until cheese melts. Saute onion in small amount of
butter. Add drained asparagus, peas, eggs and onion. Stir just
enough to mix all ingredients. Pour into casserole. Top with
crumbs. Bake at 350° for 20 to 25 minutes.

ASPARAGUS CASSEROLE Rebecca S. Mazur
1 can asparagus spears 1 can English peas (8 oz. can)
1 can mushroom or celery soup 1 can French fried onion rings
mixed with 1/2 can milk (or Mrs. Paul's frozen onion
1 c. sharp cheddar cheese, rings)
shredded, more if desired saltine crackers

Layer above ingredients alternately with soup mixture and
cover top layer with crumbled saltine crackers. Dot with butter
or margarine and bake at 350° about 30 minutes.

COMPANY BEETS WITH PINEAPPLE Hazel Zaun
2 Tbsp. brown sugar 1 Tbsp. cornstarch

1/4 tsp. salt 8 3/4 oz. can (1 c.) pineapple

1 Tbsp. butter or margarine tidbits

1 Tbsp. lemon juice 1 1b. can sliced beets, drained

Combine brown sugar, cornstarch and salt in saucepan. Stir
in pineapple with syrup. Cook stirring constantly, until mixture
thickens and bubbles. Add butter, lemon juice and beets. Heat
thoroughly about 5 minutes. Serves 4 to 5.

BROCCOLI CASSEROLE Dot Dunn

2 (10 oz.) pkg. broccoli (chopped)

Cook according to package directions and drain.
Add: (Cont.)
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1 c. mayonnaise 2 eggs
1 Tbsp. onion 1 can cream mushroom soup
1 c. cheese (cheddar)

Bake 350° approximately 35 minutes.

ANN'S BROCCOLI CASSEROLE Ginger Westlund
(Serves 18)

2 large onions, chopped 4 cans mushroom soup

1 stick butter 3 rolls garlic cheese

6 pkg. frozen chopped 1 large can mushrooms
broccoli 1 c. slivered almonds

Saute onion in butter. Cook broccoli until just tender (accord-
ing to package directions). Drain, add to onion and butter. Add
soup, cheese, mushrooms, and 3/4 cup almonds. Pour into large
casserole. Sprinkle rest of almonds on top.

Bake at 300° until bubbly. Can be made a day ahead.

KATIE'S BROCCOLI - NUT CASSEROLE " Ginger Westlund
(Serves 6 - 8)

2 pkg. frozen chopped broccoli 1 medium onion, chopped

1 c. grated sharp cheese 2 eggs, well beaten

1 can cream of mushroom soup 3/4 c. chopped pecans

1 c. mayonnaise 2 c. buttered bread crumbs

Cook broccoli according to directions on package. Drain well,
Add soup and mayonnaise and chopped pecans. Mix well; add eggs
and onions. Pour into greased 1 1/2 quart or 2 quart casserole dish.
Sprinkle with the grated cheese and top with buttered bread crumbs.
Bake at 350° for 30 minutes.

BROCCOLI CASSEROLE Betty Foster
2 pkg. chopped broccoli 2 eggs

1 large onion (chopped finely) salt and pepper to taste

1 can mushroom soup (undiluted) 1 c. grated cheese

1 c. mayonnaise cracker crumbs

Cook broccoli by directions on package and drain. Combine
all ingredients and put in greased casserole. Cover with cracker
crumbs and bake in 350° oven for 25 to 30 minutes.

NOTE: Cream of chicken or celery soup may be substituted.
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STIR - FRIED BROCCOLI Ann Rotroff

1 head broccoli, broken into 1 Tbsp. soy sauce
florets garlic powder to taste
1 Tbsp. vegetable oil

Suggested optional ingredients -~ any combinations:

small jar pimento strips can water chestnuts
can mushrooms 1/4 c. slivered almonds or
cashews

Saute broken up broccoli in oil and soy sauce on medium high
heat. Add garlic powder or any optional ingredients. Saute until
broccoli is slightly soft but still bright green.

BROCCOLI CASSEROLE ¥ Ethel Huie, Nell Cates

Roumania Lasseter
2 pkg. chopped frozen broccoli 1 can mushroom or

(cooked 5 minutes, drain and celery soup (undiluted)
cool) . 1 c. mayonnaise
2 Tbsp. chopped onion 1 c. cheddar cheese (grated)

2 eggs, beaten

Mix all ingredients. Pour in baking dish. Cover with Ritz
cracker crumbs. Bake at 350° for 1 hour. This makes a big
casserole; freezes well. You can cook half, freeze half. (Do not
top with crumbs until you have removed from freezer for baking
as crackers tend to get soggy.)

Variations: Nell Cates omits the onion and add 1 cup slivered
almonds. Nell bakes her casserole at 325° for 35 minutes. Nell
suggests using cream of celery or mushroom soup.

Variations: Roumania Lasseter omits the onion, uses only
3/4 cup mayonnaise, and bakes at 350° for 30 minutes.

BROCCOLI CASSEROLE Nancy Phillips
1 medium chopped onion 1/2 stick margarine

2 c. cooked rice 3/4 c. grated sharp cheese

1 can cream of mushroom soup 1 pkg. frozen chopped broccoli,
salt and pepper cooked

Saute onion in margarine. Combine all ingredients and pour
into greased 1 1/2 quart casserole. Bake at 350° for 30 minutes.
Serves 6.
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MARINATED VEGETABLES

2 bunches broccoli (use florets
only)

Marinade:
1 1/2 c. vegetable oil
3/4 c. sugar
3/4 c. vinegar
1 small onion, grated

Mary Thompson

1 small head cauliflower (use
florets)

8 large carrots, cut in 1/2 in,
slices

2 tsp. dry mustard
1 to 2 tsp. salt
2 to 3 dashes cayenne pepper

1 1/2 Tbsp. poppy seed

Serves 12 - 16 people. Other vegetables may be substituted

and mushrooms are very good.

CABBAGE ROLL UP

1/4 stick butter

1 c. cooked rice

1 large head cabbage

1 1/2 1b. ground round steak

Rose Marie Mazur

2 Tbsp. minced onion

1 can tomato sauce or
1 can tomatoes

garlic salt to taste

Cut around the core of cabbage and remove. Put head of
cabbage in boiling water. As leaves soften, remove and drain. Add
cooked rice to raw meat. Saute onion in butter. Add meat and
rice mixture. Mix well by hand; if it feels too dry, add a little
tomato or sauce. Hold the leaf of cabbage in hand, put a scoop of
meat mixture and fold the leaf around it as a leaf folds. Layer in
foil lined baking dish or pan, cover with any remaining cabbage.
Pour tomato sauce over, cover tightly with foil and bake at 250

to 300° for approximately 2 hours.

Watch closely as cabbage will burn quickly.

MARINATED CARROTS

2 1lb. carrots, sliced thin

1 medium onion, sliced

1/2 green pepper, chopped

1 can (10 1/4 oz.) condensed
tomato soup (undiluted)

Elizabeth F. Price

1/2 c. vinegar

1/2 c. salad oil

3/4 c. sugar

1 Tbsp. prepared mustard

Cook carrots until tender in small amount of boiling water;
drain, Combine carrots, onion, and green pepper, set aside. Com-
bine soup, vinegar, salad oil, sugar and mustard. Stir until well
mixed. Pour over vegetables; toss lightly with fork. Refrigerate
overnight. (I serve over cottage cheese as a salad.)
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'COPPER CARROTS

5 c. carrots (cooked in salt
water until crisp 10 to 15
minutes)

Marinade Sauce:
1 c. tomato soup
1 c. sugar
1/2 c. oil
3/4 c. vinegar

Barbara Conine

1 large onion, cut in rings
1 bell pepper, large pieces
1 c. celery

1 tsp. dry mustard
1 tsp. white horseradish
1 tsp. salt

1 tsp. pepper

Blend ingredients, mix with carrots and other vegetables. Put
in refrigerator. Better if made 1 or 2 days before serving.

CARROT SOUFFLE

1 c. cooked carrots

1 tsp. salt

1/2 tsp. pepper

1/3 c. grated cheese
1/2 c. cracker crumbs

Rossie Mitchell

1 egg

1 tsp. sugar

2 Tbsp. melted butter
11/2 c. milk

Cook carrots with a little sugar and water. Drain, mash with
fork. Add following to carrots: 1 egg, salt, sugar, butter, pepper,

grated cheese.

Mix well and add alternately milk and cracker crumbs whipping

as you add.

Save some crumbs for topping. Mix crumbs with butter,
Bake 350° for approximately 30 minutes.

BAKED CORN

4 c. cream style corn (2 cans)

2 Tbsp. sugar
1 tsp. salt
1/4 c. butter, melted

Lynn Vandiver

2 eggs, beaten
2 Tbsp. flour or cornstarch
11/2 c. milk

Combine all ingredients and place in a greased 9 x 12 baking
dish. Bake at 350° for 45 - 60 minutes or until thickened and

slightly browned. Serves 8.

SHOE PEG CORN CASSEROLE

1/2 c. onions, chopped
1/2 c. celery, chopped
1/4 c. bell pepper, chopped

Jean Ray

1/2 c. sharp cheese, grated
1 can shoe peg corn
(Cont.)
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1 can French-style green beans, salt and pepper

drained 1 stick margarine
1 can cream of celery soup 1 stack Ritz crackers, crushed
1/2 pt. sour cream

Mix together onions, celery, bell pepper, cheese, corn, beans,
soup, and sour cream. Add salt and pepper. Place in 9 x 13 inch
dish. Melt margarine and mix with crackers. Spread on top. Bake
350° for 45 minutes.

Serves 10 - 12,

CORN PUDDING Clyde Cramer

2 c. corn, fresh, canned or 2 Tbsp. butter or margarine
frozen 2 tsp. sugar

1 ¢, milk 2 Tbsp. flour

3 eggs, well beaten 1 tsp. salt

Cut corn as usual from cob. If canned, drain slightly. If
frozen thaw. Add all the seasoning and eggs. Pour into a well-
buttered 1 1/2 quart baking dish. Sprinkle with paprika. Bake
in 325° oven 45 minutes - 1 hour or until done.

STATE FAIR CORN (Microwave) Joan Cushing

4 unhusked ears of corn salt to taste
butter or margarine

Discard any soiled outer pieces of husk. Soak corn in cold
water 5 to 10 minutes to clean and moisten. Drain well; do not
dry. Set unhusked corn directly on ceramic tray (or in microproof
serving dish). Cook (micro) on HI (maximum power) 11 to 12
minutes. Let stand 3 minutes. Peel back husks, discard silk,
recover with husks. Serve corn hot with butter and salt.

4 servings.

What a wonderful way to keep corn warm at the table! The
natural husk wrapper also makes a dandy "handle" when peeled
back. To increase servings, allow 3 to 4 minutes cooking time for
each ear of corn.

Note: Keep in husk when storing - reheat next day in husk about
3 to 4 minutes - it will be like "new".

CORN CASSEROLE Anna Hanson
2 large cans whole kernel 1 can cream of celery soup
corn, drained 1 (8 o0z.) carton sour cream
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Combine the ingredients and mix well. Pour into a 2 quart
casserole dish.

Topping:
1 pack Ritz crackers, 1 stick margarine or butter,
crushed melted

Mix cracker crumbs and melted margarine together and then
sprinkle on top of corn mixture.
Bake at 400° until bubbles through the topping.

CONNOISSEURS CASSEROLE Nancy Maxwell

12 oz. can white shoe peg 16 oz. can French green beans,
corn, drained drained

1/2 c. celery, chopped 1/2 c. onion, chopped

2 oz. jar pimentos, chopped 1/2 c. sour cream

1/2 c. grated sharp cheddar 1 (10 3/4 oz.) can cream of celery
cheese soup

1/2 tsp. salt 1/2 tsp. pepper

Topping:
1 c. Ritz cracker crumbs 1/2 stick butter, melted

1/2 c. slivered almonds

Mix all ingredients. Place in 1 1/2 to 2 quart baking dish.
Sprinkle topping over casserole. Bake at 350° for 45 minutes.

Serves 8.
SCALLOPED CORN Judy Alfele
1 can cream style corn 1/4 c. onion
1 egg, slightly beaten 1 Tbsp. butter
1/2 c. milk salt and pepper

1/2 c. cracker crumbs

Heat oven to 350°. Combine all ingredients. Pour into a
1 quart baking dish. Bake 35 minutes.

CORN PUDDING Hazel Zaun
1 can cream style corn 3 Tbsp. flour

1/2 c. coffee cream 3 eggs

1/2 c. milk 1 Tbsp. vanilla

3 Tbsp. sugar 3 Tbsp. melted butter

Beat eggs with fork, beat in sugar and flour mixed together.
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Blend in corn, milk, cream and vanilla. Melt butter in 8 inch
square baking pan, pour batter in pan. Bake at 350° for 50 to
60 minutes. Serves 6.

EGGPLANT CASSEROLE Ginger Westlund
4 - 5 small eggplants salt and pepper

2 large onions, chopped cracker crumbs

1 1b. sharp cheese, grated butter or margarine

2 eggs, beaten

Peel and slice eggplants and boil in salted water until tender.
Strain and mash. Saute onion in butter.

Combine eggplant, beaten egg, onion, and grated cheese. Salt
and pepper to taste. Place in greased casserole, cover with
crumbs, dot with butter. Bake in a moderate oven for 45 minutes.

Serves 8 - 10.

EGGPLANT PIZZAS (Microwave) Joan Cushing
1 large eggplant (about 10 1/2 tsp. sugar
inches long) 1/4 tsp. grated lemon peel
salt 1/4 tsp. oregano
1/4 c. chopped onion 1/4 tsp. salt
1 large clove garlic, minced 1/8 tsp. pepper
1 Tbsp. olive oil 1/4 c. olive oil
1 can (8 oz.) tomato sauce 1 c. shredded mozzarella cheese
1 can (6 oz.) tomato paste 1/3 c. grated Parmesan cheese

Total cooking time: 30 to 32 minutes.

Cut eggplant into slices 3/8 inch thick (do not peel). Sprinkle
both sides with salt. Arrange on double thickness of paper towels
and let drain 30 to 45 minutes. Combine onion, garlic, and 1 table~
spoon oil in 1 1/2 quart microproof bowl. Cover with plastic wrap
and cook (micro) on 90 (saute) 3 minutes. Add tomato sauce, paste,
sugar, lemon peel, oregano, 1/4 teaspoon salt, and pepper. Mix
well. Cover and cook (micro) on 50 (simmer) 6 minutes, stirring
once. Set aside.

Rinse eggplant in cold water and pat dry. Brush each side
generously with some of remaining olive oil. Layer in 3 quart glass
or ceramic casserole. Position wire rack in lower guides. Cover
and cook (micro/convec) at 350° F. 15 minutes. Drain off any
excess oil,

Position wire rack in upper guides of oven and preheat to 380° F.

Arrange eggplant slices in single layer on baking sheet or aluminum

tray. Spoon tomato sauce evenly over top. Sprinkle with cheeses.

Cook (convec) at 380° F. 6 to 8 minutes or until cheese begins to
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brown. Serve hot. 8 to 10 servings.

EGGPLANT STICKS

3 eggplants
1 c. breading mix
1 tsp. salt

Nancy Maxwell

1 tsp. pepper
3 eggs
1/4 c. milk

Peel eggplants and cut into finger-sized slices (1/2 x 3 inches).
Soak in ice water for 30 minutes. Drain well. Mix breading, salt
and pepper. Beat milk and eggs. Dip eggplant in milk and eggs,
then in breading. Place in refrigerator for 1/2 hour to allow coat-
ing to set. Deep fry in hot oil until golden. Serve as a vegetable
as is or with chili sauce for dipping.

SAUSAGE STUFFED EGGPLANT Nancy Maxwell

2 eggplants, 1/2 to 3/4 1b.
each .

1 onion, chopped

16 oz. can tomatoes, drained
and chopped

salt and pepper to taste

2 Tbsp. parsley

1/2 1b. sausage

1 large garlic clove, minced
1/4 c. seasoned bread crumbs
1 c. sour cream

1 Thbsp. dried basil

grated Parmesan cheese

Halve eggplants and parboil 10 to 15 minutes. Remove and
cool. Scoop out pulp area, leaving shells, cube and reserve
pulp. Cook sausage in large frying pan 10 or more minutes. Add
onion and garlic. Cook 5 minutes more. Drain off excess grease.
Add eggplant and cook 5 minutes. Add rest of ingredients except
cheese. Place the stuffed eggplant shells in pan with 1/4 inch
water, Sprinkle with cheese. Bake at 350° for 45 minutes or until
lightly browned. Serves 4.

EGGPLANT SOUFFLE Mary Jordan

1 medium eggplant
2 Tbsp. butter

2 Tbsp. flour

1 c. sweet milk

1/2 c. grated cheese

3/4 c. bread crumbs
chopped onion

1 Tbsp. ketchup

1 tsp. salt

2 eggs

Peel eggplant, cut in small pieces and boil until tender. Drain
and mash very fine. Add butter, flour, milk, cheese, bread crumbs,
onion, ketchup, salt and egg yolks. Blend well. Fold in well beaten
egg whites. Pour in greased casserole. Bake 40 to 45 minutes at
450°.
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CHILI EGGPLANT Nancy Maxwell

1 chicken bouillon cube 2/3 c. hot water
1/2 c. chili sauce 1 medium eggplant, peeled &
6 large pitted olives (ripe), sliced

sliced

Dissolve bouillon cube in hot water, add chili sauce, and add
eggplant. Cover and simmer 10 minutes. Mix in olives and serve.
Spoon sauce over eggplant mixture. Serves 4.

PICKLED VEGETABLES Ginger Westlund
1 pkg. French style green 1 can small peas, drained
beans (cook according to 1 jar pimento, drained
pkg. directions; drain and 5 stalks celery, chopped
cool) 1 large onion, cut into rings
Marinade:
1 c. sugar 1/2 c. salad oil

1 c. vinegar

Mix sugar, vinegar and salad oil. Pour over vegetables. Mari-
nate overnight.

VEG-ALL CASSEROLE Lucile Floyd
1 can Veg-All (drained) 1 c. mayonnaise

1 c. chopped onions 1 c. grated cheese (medium or

1 c. chopped celery sharp)

Mix ingredients. Place in 8 inch square baking dish. Top with
buttered Ritz crackers. Bake at 350° until it bubbles.

VEG-ALL CASSEROLE Annette Brown
friend of Nancy Phillips

1 large can Veg-All, drained 1/2 c. chopped onions

1 can water chestnuts, sliced 1 stick melted margarine

3/4 c. grated cheese 1 sleeve Ritz crackers

3/4 c. mayonnaise

Mix all ingredients except margarine and Ritz crackers together
and pour into casserole dish. Crush crackers. Mix with melted
margarine, sprinkle on top of casserole.

Bake 350° for 30 minutes.
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VEGETABLE CASSEROLE Dinah Bingham

2 large cans mixed vegetables 1 c. mayonnaise
(drained) 1 c. grated cheese
1 large can water chestnuts 1 onion (grated)

(drained & sliced)

Mix all ingredients and put in casserole dish. Crush Ritz or
Town House crackers and spread on top. Cover with foil and
bake 30 minutes at 350°. Uncover and cook about 10 more minutes
or until brown.

MUSHROOM PARMESAN ‘ Frank Warlick
1 1b. mushrooms with 1/3 c. (1 slice) fine, dry bread
1- 2 in. caps* crumbs¥**
2 Thsp. olive oil 3 Tbsp. grated Parmesan cheese
1/4 c. chopped onion (use fresh - don't use can of
(optional-I use some dried powdered)***
onion) 1 Tbsp. chopped parsley
1/2 c. clove garlic, finely 1/2 tsp. salt
chopped (you can use 1/8 tsp. oregano
garlic powder) 2 Thsp. olive oil

Grease shallow 1 1/2 quart casserole. Clean mushrooms. Cut off
stems from caps. Place caps open-side up in casserole. Set aside.
Finely chop mushroom stems. Heat olive o0il in skillet and add mush-
room stems, onion and garlic. Cook slowly until onion and garlic are
lightly browned.

Meanwhile, combine bread crumbs, Parmesan cheese, parsley,
salt, and oregano. Mix in onion, garlic, and stems. Pile mixture
lightly into inverted caps. Pour olive oil into casserole. Bake at
400° F. 15 - 20 minutes, or until mushrooms are tender and tops
are browned. (6 - 8 servings)

* after washing, twist stems out of cap
** tear a slice of bread into fourths; turn on a blender and
drop the quarter-slices into the blender; this will easily
make the bread crumbs
*%* this amount can be doubled for a more cheesy flavor

VIDALIA ONION CASSEROLE Dot Mitchell
5 large onions (sliced into 24 Ritz or similar crackers
thin rings) Parmesan cheese

1 stick margarine

Saute onions in margarine. Simmer covered for 15 - 20
111 (Cont.)



minutes or until limp and opaque. Pour half of onions into
casserole, cover with Parmesan cheese and 12 crushed crackers.
Pour remaining onions into casserole and repeat with same
amount of cheese and crackers. Bake uncovered in a 325° oven
until golden brown (about 1/2 hour).

VIDALIA ONION CASSEROLE Pegge Murphy

Mix:
4 medium Vidalia onions sauteed in 1 stick margarine,
Crumble 12 saltine crackers in buttered dish,

1 can cream mushroom soup salt and pepper to taste
2 eggs whipped in 3/4 c. milk

On top, sprinkle 4 crumbled crackers and 1 cup shredded cheese.
Bake 25 minutes at 350°.

GREAT FRIED ONION RINGS Lynn Vandiver
11/2 c. all-purpose flour 3 large yellow onions
11/2 c. beer, active or flat, (or Bermudas)

cold or room temperature 3 to 4 c. shortening

1. Combine flour and beer in a large bowl and blend thoroughly.
Cover the bowl and allow the batter to sit at room temperature
for at least 3 hours.

2. Preheat oven to 200°. Place brown paper super market
bags or paper toweling on a jelly-roll pan. Carefully peel the
papery skins from the onions so that you do not cut into the outside
onion layer. Cut onions into 1/4 inch thick slices. Separate the
slices into rings and set aside.

3. On top of the stove, melt enough shortening in a 10 inch
skillet to come 2 inches up the sides of the pan. Heat the shorten-
ing to 375°, using a deep-frying thermometer.

4. Dip a few onion rings into the batter. Then carefully place
them in the hot fat. Fry rings, turning them once or twice until
they're an even, delicate golden color. Now transfer to the paper-
lined jelly-roll pan. To keep warm, place them on the middle shelf
of the preheated oven until all the onion rings have been fried.

To freeze: Fry rings and drain on brown paper at room tempera-
ture. Arrange on jelly-roll pan and freeze. When frozen, pack in
plastic bags and return to freezer. To reheat, arrange on jelly-roll
pan and place in a preheated oven at 400° for 4 to 6 minutes.
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STUFFED VIDALIA ONIONS Shirley Flynn

Cut 6 Vidalias in half. Parboil 15 minutes. Save 3 outside
rings and put in baking dish. Chop centers and mix with:

1 pkg. frozen chopped broccoli  1/4 c. mayonnaise

or 1 bunch fresh chopped fresh or canned chopped mush-
broccoli, uncooked rooms
2 tsp. lemon juice salt and pepper to taste

2/3 c. Parmesan cheese
Stuff onion.

Sauce:
Mix together over low heat with whisk:

3 Thbsp.flour add: 1 c. milk
3 Thbsp. butter

Stir until thick. Remove from heat; stir in 12 ounces (tub) of
cream cheese with whisk. Spoon on each onion. Bake at 350°, 30 to
40 minutes until brown.

ENGLISH PEA CASSEROLE Jean Ray
2 large cans English peas, 1 can cream of chicken soup,
well drained undiluted

4 oz. Velveeta cheese, cubed

Mix well and bake uncovered at 350° for 1 hour.

GREAT GREEN BEANS Jackie Hill
3 stalks celery, cut diagonally 2 Thbsp. soy sauce

into 1/2 in. pieces 2 tsp. sesame seeds, toasted
2 Tbsp. margarine or butter dash garlic salt
1 Tbsp. cornstarch 2 (16 oz.) cans cut green beans,
3/4 c. chicken bouillon drained

chopped parsley

Saute celery in margarine until tender. Combine cornstarch,
bouillon, soy sauce, sesame seeds and garlic salt; add to celery and
stir constantly over medium heat until thickened. Add green beans
and heat thoroughly. Garnish with parsley.

6 - 8 servings.
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Mix these ingredients and put in baking dish.

Topping:
1 c. brown sugar 1 c. chopped nuts
1/2 c. flour 1 stick melted margarine

Combine brown sugar and flour. Mix with nuts and margarine.
Sprinkle over top of potato mixture. Bake at 400° for 30 to 40
minutes.

SENATOR RUSSELL'S Lucile Floyd - Betty McDonald
POTATO SOUFFLE Annette Carlisle

3 c. mashed sweet potatoes 1 c. granulated sugar

2 eggs 1 tsp. vanilla

1/2 c. butter or margarine, melted

Mix thoroughly and pour in buttered casserole. Top with a coarse
mixture of:

1 c. brown sugar 1/3 c. melted butter
1/3 c. flour 1 c. chopped nuts

Bake 30 minutes at 350°. Can be mixed ahead and refrigerated
until ready to bake. (Lucile Floyd adds 1/2 cup sweet milk.)

CORN - CHEESE CASSEROLE Jackie Hill
2 (17 oz.) cans drained whole 2 Tbsp. all-purpose flour

kernel corn 2 Tbsp. sugar
4 oz. (1 c.) shredded medium 2 Tbsp. melted butter or

cheddar cheese margarine
2 eggs, slightly beaten 2 oz. pimiento, drained & chopped
1/2 c. milk (optional)
1 tsp. salt 1/2 small onion, chopped (option-

al)

Mix all the above and pour into buttered 1 1/2 quart casserole.
Bake at 350° for 45 - 50 minutes.

BETTY'S SOUR CREAM POTATO Ginger Westlund
CASSEROLE

10 - 12 medium red potatoes, 1 (10 3/4 oz.) can cream of mush-
boiled (use 10 potatoes) room soup

1 stick butter 10 oz. cheddar cheese, grated

1 pt. sour cream 1/2 c. grated onion
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1 Tbsp. Worcestershire sauce 2 Tbsp. butter, melted
dash of cayenne pepper 1/2 c. bread crumbs or
(optional) cracker crumbs

Preheat oven to 350°. Peel and cut potatoes into small
cubes. Heat soup and butter in saucepan until both are melted;
add sour cream. Combine all ingredients in a large bowl. Spoon
into 9 x 14 inch buttered casserole.

Mix butter and crumbs and sprinkle on top of potatoes.

(You may freeze casserole at this point.) Bake 45 minutes.

BLENDER POTATO CASSEROLE Mildred Bays

1 c. milk 1 c. cubed cheddar cheese

3 eggs 1/2 green pepper, diced

11/2 tsp. salt 1 small onion, quartered

2 Tbsp. margarine 4 medium potatoes, peeled and
cubed

Combine all ingredients in electric blender in the order listed;
cover and blend on high speed just until potatoes go through blades
(do not overblend). Pour mixture in greased 1 1/2 quart casserole.
Bake uncovered at 350° for about 45 minutes until firm.

Yield: 8 to 10 servings.

POTATOES O'MAXWELL Nancy Maxwell
Cut up and boil 6 medium white potatoes, drained.
Add:

1 chopped bell pepper pepper to taste

1 chopped onion 1/2 tsp. salt

1 Tbsp. flour paprika

3/4 c. grated cheese

Place in greased baking dish and pour 1 cup hot milk over the
top. Cover with bread crumbs and dot with butter and sprinkle
with cheese and paprika for color. Bake at 350° for 30 minutes.

Serves 4 to 6.

IRISH POTATO CASSEROLE Lynne Jordan
6 medium potatoes, boiled, 1 pt. sour cream
chilled, peeled and grated 2/3 c. green onion tops,
1 stick butter, melted chopped
1 c. milk 2 c. extra sharp Cracker Barrel
cheese
(Cont.)
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Mix all together reserving some cheese for top. Bake at
350° for 30 minute. Freezes well.

HASH BROWN CASSEROLE Cheri Moore
2 lb. bag frozen hash browns 1 stick melted butter
1 can cream of chicken soup - 1 large onion, chopped

do not add water 1 c. sharp cheese, grated

16 oz. sour cream

Combine all ingredients. Pour into greased baking dish. Bake
1 hour at 350°. You can add crushed potato chips during last 5
minutes.

POTATO CASSEROLE Helen Bell

2 1b. frozen hash brown 1 1/2 sticks margarine (melted)
potatoes 8 0z. (1 pt.) sour cream

1 can cream of mushroom soup 2 c. crushed corn flakes

8 0z. cheddar cheese 1 medium onion

Have potatoes completely thawed. Mix all the above except
corn flakes and 1/2 stick of butter. Put in greased dish or pan;
top with corn flakes. Melt butter and drizzle over corn flakes.
Bake 1 to 1 1/2 hours at 350°. '

GREEN RICE , Emily Haynie

Cook 1 cup rice.

Stir in 1 small jar of Cheez Whiz. Stir in 1 box chopped broc-
coli, thawed. Mix in 1 can mushroom soup.

Saute in butter or oil:
1 c. celery 1 c. bell pepper
1 c. onion

Mix all together and put in casserole. Cook at 350° until
bubbly, approximately 20 minutes.

GREEK PILAF Nancy Maxwell
1 c. raw rice 2 1/2 c. chicken broth
1 tsp. salt 1/2 c. butter

Saute rice in butter until lightly brown. Pour in broth and salt.
Bring to a boil; turn down heat. Simmer 20 to 25 minutes or until
done. Serve with sour cream for topping. Serves 6.
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AMAZING RICE Jean Ray

1 c. raw rice, not instant 1 can chicken broth or bouillon,
1 can chicken gumbo soup, undiluted
diluted 1/2 stick butter or margarine

Mix the rice and soups in a casserole dish that has a tight lid.
Put the margarine or butter in the middle - don't stir. Cover and
bake it 45 minutes at 350°. Before you serve it, fluff it with a
fork or not, as you prefer. Irather like the way it looks as is.

HERB RICE Lee Burgess

1 c. white rice 1 can sliced mushrooms

1 can consomme (beef or 1 stick corn oil margarine
chicken) (you may use less if you

1 can onion soup wish)

Combine all ingredients and bake at least one hour uncovered
in a 325° oven.

Use beef consomme if serving with beef or use chicken con- -
somme if serving with chicken.

MOM'S RICE PILAF Ginger Westlund
1 medium onion 3 c. cooked rice
1 medium bell pepper salt, pepper and red pepper -
1/2 stick butter or to taste

margarine grated carrot (optional)

1 can mushrooms or fresh mush-
rooms, if desired

Saute onion and bell pepper in butter. Add fresh or canned
mushrooms. Add cooked rice. Can grate a little carrot into rice
mixture. Add salt, pepper and a little red pepper.

WILD RICE CASSEROLE Pat Randolph

8 0z. box wild rice 3/4 c. grated sharp cheese

1 medium can button mush- 10 oz. can cream of mushroom
rooms soup

1 c. chopped pecans salt and pepper to taste

Wash rice under running water until water is clear. Boil ac-
cording to directions. Drain. Combine mushroom soup, mushrooms,
pecans, salt and pepper with rice. Place in greased casserole.
Sprinkle with cheese on top. Bake 30 minutes at 350°.
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HERB RICE Nancy Maxwell

1 c. thinly sliced carrots 2 tsp. salt

1 c. chopped onion 1/2 tsp. dill weed

1/4 c. margarine pepper to taste

3 c. water 2 Tbsp. chopped parsley

2 C. raw rice

Saute carrots and onion in margarine 5 minutes, stirring occas-
ionally. Add water, rice, salt, dill weed and pepper; bring to a
boil. Cover; simmer 20 to 25 minutes or until rice is tender. Stir
in parsley. Serves 6 to 8.

MUSHROOM - PIMIENTO RICE Joan Cushing

12 large mushrooms 2 1/2 c. chicken stock or broth
(about 1/2 1b.) 1 1/4 c. long-grain rice

6 large shallots (about 12 oz.), 1 jar (4 oz.) pimientos, drained
minced and diced

3 Tbsp. butter or margarine pepper

Total cooking time: 19 minutes.

Mince mushroom stems; cut caps into 1/8 inch slices.

Combine mushroom stems, shallots, and butter in 3-quart
microproof casserole. Cook (micro) on 90 (saute) 4 minutes,
stirring once. Add stock and rice. Cover and cook (micro) on
90 (saute) 10 minutes. Stir in sliced mushroom caps. Cover and
cook (micro) on Hi (maximum power) 5 minutes. Add pimientos
and stir through. Cover and let stand until all excess liquid is
absorbed. Sprinkle with pepper before serving.

6 to 8 servings.

GOURMET RICE DRESSING Jean Ray
1 c. each chopped onions, 3 Tbsp. butter or margarine
celery, and celery leaves 2 c. boiling chicken broth
1 can (4 oz.) sliced mushrooms, 1 tsp. salt
drained 3/4 tsp. poultry seasoning
1 c. uncooked rice 1/2 c. toasted sliced almonds

Saute onions, celery, celery leaves, mushrooms, and rice in
butter until vegetables are tender and rice is golden. Turn into a
greased shallow 2 quart casserole. Stir in chicken broth and season-
ings. Cover and bake at 350° for 30 to 35 minutes or until rice is
tender and liquid is absorbed. Fluff with fork; spoon into serving
dish; sprinkle with almonds. Makes 5 1/2 cups dressing or 6 to 8
servings.
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VIENNESE SPINACH Hazel Zaun

Cook according to package directions, 1 package frozen
chopped spinach. Drain very thoroughly. Melt in saucepan 1 table-
spoon butter. Blend in 1 tablespoon flour.

Add:
1/2 c. sour cream 1/4 tsp. MSG (Accent)
1/2 tsp. onion powder 1/4 tsp. lemon juice

salt & pepper to taste

Cook stirring constantly, until mixture thickens slightly. Com-
bine with well drained spinach. Heat and serve or refrigerate
until ready to serve, and then reheat very slowly. Serves 3 to 4.

SPANAKORYZO Joan Cushing
(Greece - Spinach & Rice)

1 c. uncooked rice 2 c. boiling water

1 medium onion, chopped 11/2 tsp. salt

1/3 c. olive oil 1 1b. fresh spinach

Saute rice and onion in olive oil, stirring occasionally for 15
minutes. Add boiling water and salt, cover and simmer 10 minutes.
Wash spinach; cut in 1/2 inch lengths. Add to rice, mix thoroughly,
cover and continue to simmer, stirring occasionally, 15 minutes or
until desired consistency has been reached. Serves 4 to 6.

BAKED STUFFED SQUASH Ginger Westlund

Boil summer (yellow) squash until just tender. Cut in half and
scoop out centers of squash. Chop centers and combine with fresh
tomatoes (peeled and chopped) sauteed onion, grated cheese, and
bacon (fried crisp and crumbled). Stuff into squash shells. Bake in
350° until heated through and cheese melts ~ about 30 minutes.
Can add cracker crumbs and butter to top if desired.

SPAGHETTI SQUASH June Shannon

Cut squash in half lengthwise and clean out seeds. Place squash,
cut side down, in a pot with 2 inches of water. Cover and boil for
20 minutes. Scrape out spaghetti-like strands from cooked squash
with fork. Add 1 cup grated cheddar cheese, 1 cup grated zucchini,
1 cup tomato sauce, 1/4 teaspoon each salt and pepper, 1/2 tea-
spoon crumbled basil leaves and a dash of garlic powder. Mix well
and spoon back into empty squash. Sprinkle on 2 tablespoons grated
Parmesan cheese and bake at 350° for 20 minutes. Serves 4. An
interesting change from plain ole spaghetti. This is using 1/2 of the

123 (Cont.)



spaghetti squash. The other half will keep refrigerated for use
another way.

SQUASH CASSEROLE (Ronnie's Favorite) Sylvia Dodson
(Mlcrowave) i
3T Pehins g g y PR, S Wﬁw’*ﬁf“ i
2 eggs (slightly beaten) 1 c. grated cheese
f2-stiek-margarine 8 - 10 squash
salt and pepper to taste 1 small chopped onion
313 248 c. milk erackermmbs:
‘;g"!‘” ﬁ»?v M&W@ WY 200§ 6N Lo 0 F

Cook ¢ut up squash in water with onion, until tender. Stir eggs
and milk into drained squash. Add margarine and cheese. Spread
in casserole dish and sprinkle with cracker crumbs. Bake at 350°
for 20 - 30 minutes or until firm.,

Microwave: Cook on HIGH for 6 - 8 minutes or until firm.

SQUASH CASSEROLE Lee Burgess

1 lb. fresh yellow summer 1 large egg, slightly beaten
squash 1/2 stick corn oil margarine

1/4 c. chopped onion 1/2 Tbsp. sugar

1/4 c. bread crumbs 1/2 tsp. salt

small amount of pepper - to taste

Wash squash and cut into medium size pieces. Cook until just
tender and drain well. Mash. Mix the rest of the ingredients and
combine with squash. Save half of the margarine to melt and
pour over mixture. Top with additional bread crumbs. Bake in 375°
oven for one hour - or until top is golden brown.

FRITTERS Barbara Conine
2 c. grated yellow or zucchini 2 beaten eggs
squash (grate at last minute) 1 tsp. salt
6 Tbsp. chopped onion dash of pepper
8 Tbsp. flour (I use self- 2 Tbsp. melted butter
rising) 1 Tbsp. sugar (may be omitted)

Mix all ingredients, adding eggs and butter last. Drop into
shortening about 1 inch deep and fry until brown. Serve hot.

(P. S. This is "squash fritters" if you like squash, but otherwise,
"fritters" until asked. It doesn't have a squash taste.)
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SQUASH CASSEROLE Lorene Brown

2 1Ib. yellow squash 1/2 c. chopped onion

2 grated carrots 1 (8 oz.) bag herb stuffing mix
1 can cream of chicken soup 1 stick margarine, melted

1 c. sour cream salt and pepper to taste

1 small jar pimentos (optional)

Cook squash, carrots and onion together in a little water until
squash is tender. Drain well. Mix in soup, sour cream, pimento (if
desired) and salt and pepper to taste. Spread squash mixture in the
bottom of a greased casserole dish. Pour herb dressing mix over all.
Pour melted margarine on top of this. Bake at 350° until golden
brown.

ACORN SQUASH Judy Alfele
2 medium size squash 4 Tbsp. apples, chopped
4 Tbsp. brown sugar 4 Tbsp. chopped pecans

4 Tbsp. butter

Cut squash in half and clean. Into each half, put 1 tablespoon
butter, brown sugar, apples and nuts. Wrap securely in heavy alumi-
num foil. Bake at 350° for 1 1/2 hours or until soft to touch.

COMPANY VEGETABLE MEDLEY Ann Rotroff

1/2 lb. very small yellow 1/2 stick butter or margarine
summer squash (or 2 Tbsp. vegetable oil)

1/2 1b. very small zucchini 2 cloves garlic, finely chopped

3 large carrots salt and pepper to taste

1/2 1b. large mushroom caps
1 chopped onion

Saute onions and garlic in butter until slightly limp. Slice
squash, zucchini and carrots into 1/4 inch thick rounds. Add carrots
to butter and onions and saute for 10 - 15 minutes. Add remaining
vegetables, salt and pepper and saute until slightly soft.

SQUASH CASSEROLE Emogene Griffeth

2 cans yellow squash (2 c.), 1 small jar pimento, chopped
drain & mash 1 medium onion, finely chopped

1 can cream of chicken soup 1/2 pt. sour cream

2 medium carrots, shredded salt and pepper to taste

Pepperidge Farm seasoned stuffing mix
(Cont.)
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Mix together above ingredients, except stuffing mix. Mix to-
gether 1 package Pepperdige Farm seasoned stuffing mix and 1
stick margarine. Line pan with stuffing mix; reserve enough to
sprinkle on top; mix remainder with squash mixture. Bake at
350° for 1/2 hour.

SQUASH CASSEROLE WITH Linda Sparrow
WATER CHESTNUTS

1 1b. squash 1 small carton sour cream

1 can cream of chicken soup 1 can sliced water chestnuts,

1 medium onion, chopped drained

1 pkg. stuffing mix

Cook squash and drain. Melt 1 stick margarine or butter, add
1/2 package stuffing mix (Pepperidge Farm). Put part of this in
the bottom of baking dish. Mix cooked squash with sour cream,
chicken soup, water chestnuts, and onions. Salt and pepper to
taste. Add remaining stuffing mix on top. Bake at 350° for 30
minutes.

SQUASH CASSEROLE Doris Rivers
1 lb. mild sausage 1 clove garlic, crushed

4 c. sliced summer squash 1/2 c. dry bread crumbs

1/2 c. grated Parmesan cheese 1/2 c. milk

1/2 tsp. salt 1/2 tsp. dried oregano

2 eggs, beaten

Cook sausage with garlic until browned. Drain fat. Cook
squash until tender, drain. Stir squash and add next 5 ingredients
into meat, fold in eggs. Bake in casserole at 325° for 30 minutes.

STUFFED ZUCCHINI Diane Banke
3 medium zucchini salt and pepper

1 Tbsp. margarine 1/2 1b. lean ground beef

1/2 c. chopped celery 1/4 c. chopped onion

8 oz. can tomato sauce 1/2 c. soft bread crumbs

1/4 c. grated Parmesan cheese

Wash squash, cook in boiling salted water 5 minutes. Cut
squash in half lengthwise, scoop out and discard seeds. Sprinkle
cavities with salt and pepper; set aside.

Melt butter in a large skillet, add beef, celery and onion. Cook
stirring constantly, until beef is browned. Add sauce and crumbs;
stir. Spoon mixture into squash cavities, place squash into shallow
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baking dish. Sprinkle with cheese. Bake uncovered at 375° for 30
minutes.

FRIED SQUASH PATTIES Diane Banke
2 c. grated yellow squash dash pepper

1 small onion, grated 1 egg

1 Tbsp. sugar 1/4 c. flour

1/2 tsp. salt

Mix first 5 ingredients (squash, onion, sugar, salt and pepper)
and let stand 1/2 hour. Drain well. Add egg and flour to mixture.
Fry, by tablespoons, in butter until browned.

SKILLET SQUASH AU GRATIN Frankie Yearty

1/4 c. butter or margarine 4 c. thinly sliced summer

1 onion, sliced squash

1 tsp. salt and 2 tomatoes, peeled and sliced
dash of pepper soy sauce (optional)

1/2 c. grated cheddar cheese

Melt butter in skillet. Layer in the following order: summer
squash, onion, salt, pepper, and tomatoes. Cook covered, for 10 to
15 minutes or until squash is tender. Sprinkle with cheese and soy
sauce, let cheese melt. Approximately 6 servings.

Note: Squash stays crispy like in stir frying.

SUMMER SQUASH CASSEROLE Jean Ray
2 1b. yellow summer squash, 1 c. shredded carrots
sliced (6 c.) 8 oz. pkg. herb seasoned
1/4 c. chopped onion stuffing mix
1 can condensed cream of 1/2 c. butter or margarine,
chicken soup melted

1 c. dairy sour cream

In saucepan, cook sliced squash and onion in boiling salted
water for 5 minutes, drain. Combine soup and sour cream. Stir
in shredded carrots. Fold in drained squash and onion.

Combine stuffing mix and butter or margarine. Spread half
of stuffing mixture in bottom of 12 x 7 1/2 x 2 inch baking dish.
Spoon vegetable mixture on top. Sprinkle remaining stuffing over
vegetables, Bake at 350° for 25 to 30 minutes or until heated
through. Makes 6 servings.
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STUFFED TOMATOES Joan Cushing

1 pkg. (10 oz.) frozen 1/4 c. finely minced onion
chopped spinach 1/4 c. grated Parmesan cheese
4 medium-size firm tomatoes 1/2 tsp. salt
1 c. shredded mozzarella 1/8 tsp. pepper
cheese, divided 2 Tbhsp. minced parsley

Total cooking time: 11 to 12 minutes.

Set unopened spinach on microproof plate. Cook (micro) on Hi
(maximum power) 5 minutes. Let stand 5 minutes. Drain well;
squeeze dry. Transfer to large bowl and set aside. Slice 1/2 inch
piece off each tomato. Carefully hollow out centers, discarding
seeds and leaving 1/2 inch shell. Chop pulp finely and add to
spinach. Invert shells on paper towels to drain. Add 1/2 cup
mozzarella, onion, Parmesan, salt, and pepper to spinach mixture
and blend well. Spoon evenly into tomato shells. Sprinkle with
remaining mozzarella and parsley. Arrange in 8-inch round glass
or ceramic baking dish. Position wire rack in lower guides of oven.
Cook (micro/convec) at 350° F. 6 minutes or until heated through.
Serve immediately.

4 servings.

TOMATOES FILLED WITH SOUFFLE Nancy Maxwell
12 small tomatoes 2 (12 oz.) pkg. frozen corn, spin-
1/4 c. prepared mustard ach or cheese souffle, thawed
12 slices bacon, diced and 1 hr.

sauteed 1/4 c. grated Parmesan cheese

parsley sprigs

Preheat oven to 375°. Cut a thin slice from top of each tomato.
Carefully scoop out pulp to make a shell. Drain shells upside down
for 15 minutes. Spread inside of each with 1 teaspoon mustard.
Divide bacon evenly into tomatoes. Spoon souffle into tomatoes.
Sprinkle 1 tablespoon cheese over top of each. Arrange tomatoes
in two 8-inch round baking dishes. Bake, uncovered, 20 to 30
minutes, or until golden brown on top. Garnish with parsley sprigs.

ESCALLOPED TOMATOES Joan Cushing
No. 2 can tomatoes or 3/4 tsp. salt

4 large fresh tomatoes 1 Tbsp. sugar

(peeled & diced) 2 Tbsp. butter
2 c. soft bread crumbs grated cheese, optional

1 medium onion, chopped
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Combine tomatoes with 1/2 the bread crumbs and stir in
onion, salt and sugar. Turn into buttered 4 cup casserole. Brown
rest of bread crumbs in butter in skillet. Sprinkle over top of
casserole.

Optional: Sprinkle grated cheese over top.

Place in 375° oven for 15 to 20 minutes or until hot all the
way through. Serves 5.

RED CABBAGE Eliot Lawrence

If you are successful with a food processor ~ tear up a head
of clean red cabbage. If you are like me, get a meat cleaver and
a cutting board and slice it into edible sized pieces. Add a little
peanut or olive oil or a couple of shavings of butter to a heavy fry
pan and add the cabbage. Turn on the stove to a medium setting
while you add 1/2 cup red wine or dark beer, 2 tablespoons of
white sugar. Add a splash or two of vinegar, a teaspoon of salt,
dash or two of fresh pepper and turn to simmer, cover and cook
slowly for 2 hours. Optionally add one to two chopped/cored
apples for the last half hour. Also it may need a little extra
sugar and you may want to try Sangria, red wine and vinegar for
your liquid. I like to add some caraway seeds for a little extra
taste.

Write extra recipe here:
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CINNAMON BREAD Sylvia Dodson

61/2 to 7 1/2 c. unsifted flour 11/2 tsp. salt

6 Tbsp. sugar 1 c. milk

2 pkg. active dry yeast 1/2 c. sugar

3/4 c. water 2 tsp. ground cinnamon

1/3 ¢. margarine 1 egg white, slightly beaten

3 eggs, room temperature

In a large bowl thoroughly mix 2 cups flour, 6 tablespoons
sugar, salt, and undissolved active dry yeast.

Combine milk, water, and 1/3 cup margarine in a saucepan.
Heat over low heat until liquids are very warm (120 - 130° F.).
Margarine does not need to melt. Gradually add to dry ingredients
and beat 2 minutes at medium speed with electric mixer, scraping
bowl occasionally. Add eggs and 1/2 cup flour. Beat at high speed
2 minutes, scraping bowl occasionally. Stir in enough additional
flour to make a stiff dough. Turn out on lightly floured board;
knead until smooth and elastic 8 to 10 minutes. Place in a greased
bowl turning to grease top. Cover, let rise in warm place, free
from draft, until doubled in bulk, about 35 minutes.

Meanwhile combine 1/2 cup sugar and cinnamon. Punch dough
down, divide in half. Roll each half to a 14 x 9 inch rectangle.
Brush lightly with melted margarine. Sprinkle each with one half
cinnamon-sugar mixture. Beginning at a 9-inch end, tightly roll
dough as for a jelly roll. Place in 2 greased 9 x 5 x 3 inch loaf
pans. Cover and let rise in warm place free from draft until
doubled in bulk, about 35 minutes. Brush with egg white, sprinkle
each loaf with 1/2 crumb topping (below). Loosely top each with
an aluminum foil "tent". Bake at 375° for 45 minutes until golden
brown. Remove from rack and cool on wire racks.

Crumb Topping:

Combine 1/3 cup unsifted flour, 1/3 cup firmly packed brown
sugar and 1 teaspoon cinnamon. Add 3 tablespoons softened
margarine. Rub through fingers until mixture is crumbly.

Yield: 2 loaves.

ORANGE - DATE & PECAN BREAD Jean Ray
(May be prepared ahead of time)
1 orange 2 c. all-purpose flour, measured
about 1/2 c. boiling water before sifting
1 c. chopped dates 1 tsp. baking powder
1 c. sugar 1/4 tsp. salt
2 Tbsp. melted butter or 1 tsp. soda
margarine 2/3 c. chopped pecans, walnuts,
1 egg, beaten or mixed (Cont.)
135



Wash and squeeze orange and add to the juice enough boiling
water to yield one cup. Remove pulp from orange and put peel-
ing through food grinder. Combine with dates, orange liquid, sugar,
butter and egg. Sift dry ingredients together three times and
add; mix well; stir in nuts. Turn into greased loaf pan and bake at
350° (325° for glass pans) about 50 minutes, or until bread tests
done. Cool in pan. Freezes beautifully.

Yield: 1 loaf.

CRANBERRY NUT BREAD ; Joan Cushing
2 c. all-purpose sifted flour 3/4 c. orange juice

1 c. sugar 1 Tbsp. grated orange rind

1 1/2 tsp. baking powder 2 eggs, well beaten

1/2 tsp. soda 1/2 c. chopped nuts

1 tsp. salt 2 c. fresh chopped cranberries

1/4 c. shortening

Sift together flour, sugar, baking powder, soda, and salt.
Cut in shortening until mixture resembles coarse cornmeal.
Combine orange juice and grated rind with well beaten egg.
Pour all at once into dry ingredients, mixing just enough to dampen.
Carefully fold in chopped nuts and cranberries. Spoon into greased
loaf pan.

Bake in moderate oven, 350°, about 1 hour until crust is golden
brown and toothpick inserted comes out clean. Store overnight
for easy slicing.

BRAIDED ONION BREAD Judy Alfele
1 pkg. dry yeast 2 Tbsp. sugar

11/4 c. warm water 2 tsp. salt

1 c. sour cream 2 Tbsp. soft margarine

1 envelope onion soup mix 3 eggs

1/4 tsp. baking soda 61/2 to 6 3/4 c. flour

sesame seeds

Sprinkle yeast on 1/4 cup warm water. Let dissolve. In large
bowl, combine sour cream, soup mix, soda, sugar, salt and butter,
2 beaten eggs, 1 cup water. Stir in softened yeast until smooth.
Gradually add flour until you have a workable dough. Knead 10
minutes. Put in greased dish to rise until double (about 1 1/2 hours).
Divide into 2 parts, each part in 3 strips about 15 inches long.
Braid strips. Allow torise (1 1/2 hours). Brush with egg; add
sesame seeds. Bake at 350° for 30 to 40 minutes.
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HONEY BREAD Becky Earls

1/2 c. Crisco oil 1/3 c. honey

2 c. warm water 2 eggs

2/3 c. powdered milk 2 tsp. salt

2 pkg. yeast 3 1/2 c. whole wheat flour
1 c. wheat germ (optional) 3 1/2 c. all-purpose flour

Place first 5 ingredients in large mixing bowl. Beat at medium
speed 3 minutes. Add honey and eggs; beat 3 minutes. Add salt
and 2 cups of flour; beat 3 minutes. Add 2 cups flour; beat 3 minutes.
Stir in 2 more cups flour. Place dough on floured surface and
knead in remaining flour. Allow dough to rest 20 minutes. Knead
15 minutes and shape into two loaves. Place in oiled bread pans,
turning once to oil top of loaves. Cover pans loosely with plastic
(old bread bags). Refrigerate 2 to 24 hours. Prick tops of loaves
several times with toothpick. Bake in 375° oven 45 minutes to
1 hour. Loaves will be slightly brown and should sound hollow when
thumped. ,

FRENCH BREAD Becky Earls
2 pkg. yeast 7 to 7 1/2 c. all-purpose flour

1 Tbsp. salt 1 egg white

2 1/2 c. lukewarm water 1 Tbsp. water

Combine yeast, salt and water. Stir into 2 cups flour; beat
until well blended. Stir in 4 1/2 cups flour. Turn onto floured
surface. Let rest 10 minutes. Knead until smooth and elastic work-
ing in remaining flour. Place in greased bowl, turning once to
grease top. Let rise until double (about 1 1/2 hours). Punch down;
let rise until double again (1 hour). Form into loaves; place on
greased 2 1/2 inches 1/8 to 1/4 inch deep. Brush with egg white
mixed with 1 tablespoon water. Let rise uncovered until double
(about 1 1/2 hours). Bake at 350° for 20 minutes. Brush again
with egg white mix; return to oven. Bake 25 minutes longer at
325°.

BUTTERMILK ROLLS (QUICK) Barbara Conine
11/4 c. warm water 2 pkg. yeast

1 1/2 c. buttermilk 1/4 c. sugar

1/2 tsp. soda 4 1/2 c. flour

1 tsp. salt 1/2 c. melted shortening

Scald milk in double boiler. Dissolve yeast in warm water.
Cool. Add sugar, buttermilk and melted shortening. Add flour
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and salt that have been sifted together. Mix well and let stand
for 10 minutes. Roll and cut in shape. Let double in size for
about 30 minutes. Bake in hot oven (425°) for 10 to 12 minutes.

BASIC ROLLS Annette Carlisle
1 c. milk, scalded 1 pkg. dry yeast

1/4 c. sugar 1/4 c. warm water

1 tsp. salt 1 egg

1/4 c. shortening 3 1/2 c. all-purpose flour

Soften yeast in warm water. Combine milk, sugar, shortening,
and salt. Cool to lukewarm. Add 1 1/2 cups flour. Beat well.
Add yeast and egg. Mix. Gradually add remaining flour to form soft
dough, beating well. Place in greased bowl turning once to grease
surface. Cover and let rise until double (1 1/2 to 2 hours).

Turn onto lightly floured surface and shape as desired. Place
on buttered pan. Brush with butter. Let rise until double. Bake
12 to 15 minutes at 350° or until brown.

Yield: Makes 16 large rolls.

ROLLS Mary Lou Massengill
Mary Jardan
1 pkg. dry Fleischmann's yeast 2 Tbsp. warm water

Mix together and set aside.

scant 2/3 c. shortening 2 Tbsp.sugar
3 c. flour 1 tsp. salt
1/2 tsp. baking soda 3/4 c. buttermilk

Mix together and roll out like biscuits and dip in melted butter
and fold over and bake in 400° oven. You don't have to wait for
them to rise before baking.

QUICK BISCUITS Virginia Billington

2 c. self-rising flour 1 c. sweet milk
3 heaping Tbsp. mayonnaise

Mix well; can drop on greased pan or roll out and bake.

BISCUIT MIX Roumania Lasseter
8 c. flour 8 tsp. sugar

1/3 c. baking powder 1 c. shortening

2 tsp. salt
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Cut in until a fine consistency. Store in a tight-fitting lid con-
tainer. To make biscuits, use 1/3 cup milk to every cup of flour.
Roll and cut and cook at 425°.

BISCUITS Cheri Moore

2 c. self-rising flour 2/3 - 3/4 c. milk
1 stick cold butter or margarine

Cut butter into flour. Add milk and stir just until all dry
ingredients are damp. Knead dough. Roll to 1/4 inch. Cut.
Bake at 450° for 10 - 12 minutes.

PARMESAN CHEESE BISCUITS Betsy Morrison
2 Tbsp. butter 16 oz. biscuits (Big Country Good
1/2 c. Parmesan cheese & Buttery)

Preheat oven to 400°. Melt butter in pan. Sprinkle with cheese
and then put biscuits on top. Bake 10 to 12 minutes. Invert on serv-
ing plate.

SWEET POTATO BISCUITS Barbara Conine
2 c. self-rising flour 1 c. mashed sweet potatoes
1/8 tsp. salt 1/3 plus 2 Tbsp. buttermilk

1/3 c. shortening

Preheat oven to 450°. Grease cookie sheet. Sprinkle salt
on mashed potatoes. Sift flour and cut in shortening. Add po-
tatoes. Add milk gradually (more or less according to potatoes).
Mix well and roll out. Cut with biscuit cutter. Bake on greased
pan for 12 to 15 minutes in preheated oven. Butter and serve
hot. These are good with sausage.

The dough hook on your mixer works well in mixing this
dough.

CORN BREAD DRESSING Kayre Hines

4 diced onions 4 large stalks of celery, diced
1 stick butter

Simmer these slowly until done in stick of butter. Crumble
8-inch pie pan recipe of your favorite corn bread into onion mix-
ture. Add 4 slices broken light bread or biscuit. Add broth of
giblets and turkey dripping to make very moist. Blend and bake
in 8-inch square pan (greased) at 400° for an hour. Serves 9.
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PAT'S CORN BREAD DRESSING M. R. McLeod

Corn Bread: Bake 450° for 20 minutes-—-not too brown.

1 1/2 c. self-rising cornmeal 1/4 c. melted shortening
2 eggs, well beaten 3/4 c. buttermilk

Put all ingredients together and put in well-greased pan.
Bake in preheated oven.

Dressing:

Crumble cold corn bread in large bowl. Add 1 1/2 cups Arnold's
or Pepperidge seasoned bread crumbs, 3 cups chicken broth or
stock (or 3 cups boiling water and 3 bouillon cubes), 1/2 cup melted
margarine or butter. Saute in melted butter 1/3 finely chopped
onion. Combine, adding 3 well beaten eggs. Mix. Bake in flat
well-greased pan 1 inch deep at 325° for 40 minutes.

HUSH PUPPIES Emily Haynie
(Makes 36)

2 c. meal 2 Tbsp.sugar

2 c. flour 1 tsp. salt

3 c. chopped onion 1/2 c. water

1 c. buttermilk

Mix all ingredients. Drop by tablespoon into hot fat. Fry until
golden brown.

BUTTERMILK PANCAKES Nancy Maxwell
1/2 c. wheat germ 2 c. whole wheat flour

1 tsp. baking soda 1 Tbsp. brown sugar

1 tsp. salt 2 large eggs

2 1/2 to 3 c. buttermilk 2 Tbsp. oil

Stir together all ingredients until blended. Heat griddle but
don't grease. Makes 18 wonderful pancakes.

BREAKFAST POPOVERS Nancy Maxwell
3 eggs, well beaten 1 c. milk

1/2 tsp. salt 2 tsp. vegetable oil

1 c. flour 1 tsp. sugar

Generously grease muffin tins. Preheat oven to 500°. Com-
bine all ingredients until well blended. Fill muffin tins 1/2 full.
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Place immediately in oven. Bake 10 minutes at 500°, reduce
heat to 250° and bake for 10 more minutes. Popovers are done
when the sides are firm. Makes 12 popovers.

CINNAMON TOAST Emogene Griffeth

Spread white bread generously with margarine; spread evenly
with light brown sugar; sprinkle with cinnamon. Toast lightly in
pan or oven.

MONKEY BREAD Anna Bailey Hanson
4 cans 10 count biscuits 2 c. sugar
2 sticks margarine or butter 3 Tbsp. cinnamon

Melt 1 stick margarine in bundt pan. Mix sugar and cinna-
mon together. Cut each biscuit into quarters, one can at a time.
Roll into sugar mixture and drop into bundt pan. Cut up 1 stick
margarine on top. Cover butter with some the remaining sugar
mixture. Bake at 350° for 45 - 60 minutes.

ALL BRAN MUFFINS Ollie Conine

3 c. All Bran or Bran Buds 1 c. boiling water

Pour water over bran into a large bowl; let stand while
mixing other ingredients.

2 eggs 2 1/2 tsp. soda
11/2 c. sugar 1 tsp. salt

1/2 c. oil 1/2 tsp. cinnamon
2 1/2 c. plain flour ‘ 1 pt. buttermilk

Mix as you would a cake, add cereal mixture, add a half box
of raisins if desired. Bake 420°.
This will keep in the refrigerator for 6 weeks.

MOTHER'S BLUEBERRY MUFFINS Ginger Westlund
4 c. self-rising flour 1 to 2 c. milk, enough for a good
2 eggs, beaten batter, should not be soupy
1/2 c. Crisco, melted 2 cans blueberries, drained or
1/4 c. sugar (more for fresh 1 pt. fresh

blueberries)

Mix flour, eggs,Crisco, sugar and milk. Fold in blueberries.

(Cont.)
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Bake in greased muffin tin at 375° until done (15 to 20 minutes).
Makes 24.

BLUEBERRY MUFFINS Nancy Maxwell
2 c. flour 1/2 c. margarine, melted

1/3 c. sugar 1 egg

2 tsp. baking powder 1/2 to 1 c. fresh blueberries

1/2 tsp. salt 3/4 c. milk

Combine dry ingredients. Add combined milk, margarine,
and egg, mixing just until moistened. Fold in blueberries. Pour
into greased muffin tins. Bake at 425° for 20 to 25 minutes.

Yields: 24 muffins.

JORDAN MARSH BLUEBERRY MUFFINS Joan Cushing
2 c. flour 2 tsp. baking powder

1/2 c. butter 1/2 tsp. salt

1 1/4 c. sugar 2 1/2 c. blueberries

2 eggs 2 tsp. sugar (top)

1/2 c. milk

Cream butter and sugar, add eggs and beat well. Sift dry in-
gredients and add alternately with milk. Mash 1/2 cup blueberries
and stir by hand (this is optional). Add the remainder of berries
whole and mix by hand. Completely grease inside and entire top
surface of muffin tin. Divide batter in 12 muffin cups, piling high.

Bake at 375° for 25 - 30 minutes. Cool in pan 30 minutes
before loosening.

Try other fruits or berries, either whole, if small, or chopped.
This is a delicious batter.

ZUCCHINI BREAD Nell Cates
3 eggs, beaten till foamy 2 c. sugar

2 c. grated raw zucchini 3 tsp. vanilla

3 c. flour 1 tsp. salt

1 tsp. baking soda 1/2 tsp. baking powder

3 tsp. cinnamon 1 c. chopped walnuts

1 c. oil

Beat eggs until foamy; add all other ingredients and stir until
well blended. Add nuts last. Pour into 2 greased and floured loaf
pans. Bake at 350° for 1 hour.
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ZUCCHINI BREAD Betsy Morrison

(2 large or 3 small loaves)

4 eggs 1 tsp. cinnamon

2 c. sugar 2 c. grated zucchini (1 medium)
1 c. oil 1 c. raisins (optional)

31/2 c. flour 1 c. chopped nuts

1 tsp. salt 1 tsp. vanilla

1 1/2 tsp. soda 1/2 tsp. nutmeg

3/4 tsp. baking powder

Beat eggs, slowly add sugar and oil. Mix well. Mix dry in-
gredients and add alternately with zucchini and vanilla. Add

nuts and raisins. Bake at 350° for about 45 minutes.
Grease pans.

YELLOW SQUASH MUFFINS Pegge Murphy
2 1b. yellow squash 3 c. flour

2 eggs 1 Tbsp. plus 2 tsp. baking

1 c. melted butter powder

1 c. sugar 1 tsp. salt

Cook squash in small amount of water 15 to 20 minutes; drain
well and mash. Measure 2 cups of squash, combine with eggs and
butter and set aside.

Combine dry ingredients in a bowl. Add squash, stirring only
until moist; spoon into greased muffin tins; bake at 375° for
20 minutes.

Yields: 18 muffins.

BRAN MUFFINS Ethel Lynn Keeton
Soak:
2 c. Nabisco 100% Bran 2 c. boiling water
Cream:
1 heaping c. shortening 2 1/2 c. sugar
Sift together:
5 c. flour, not sifted 5 tsp. soda
1 tsp. salt
Add to dry ingredients: optional: 1 lb. raisins, dates
4 c. Kellogg's All Bran and/or nuts

Add to soaked bran: 4 eggs and 1 quart buttermilk. (Cont.)
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Stir liquid ingredients into dry ingredients until just moistened.
Bake muffins in lightly greased muffin pans in preheated 400° oven
for 20 minutes. Store remaining batter in covered jars in refrigera-
tor for up to 6 weeks. Note: Can use all one kind of bran.

CHEESE MUFFINS Nancy Maxwell
1 3/4 c. self-rising flour 3/4 c. shredded cheddar

2 tsp. sugar , cheese

1 egg 1 c. milk

1/4 c. melted butter

Mix all ingredients until blended. Pour into greased muffin
tins. Bake at 400° for 20 to 25 minutes.

Makes 12.
CREAM CHEESE DANISH Diane Banke
2 (8 oz.) pkg. cream cheese 2 pkg. crescent rolls
2 Tbsp. lemon juice 1 Tbsp. vanilla
3/4 c. sugar ,

Let rolls and cheese sit until soft. In bottom of 11 x 14 un-
greased dish, layer 1 package of rolls for bottoem crust. Mix
cheese, sugar, lemon juice and vanilla. Layer on top of rolls, Layer
other package of rolls on top. Bake at 375° for 15 to 20 minutes.
Sprinkle with confectioners sugar.

LARGE COFFEE CAKE Nell Cates
3/4 c¢. margarine or butter Filling:

11/2 c. sugar

4 eggs 1/2 c. brown sugar

1 1/2 tsp. vanilla 1/2 c. nuts

3 c. flour 2 Tbsp. flour

1 1/2 tsp. baking powder 1 tsp. cinnamon

11/2 tsp. soda
1 pt. sour cream

Cream together butter, sugar, and eggs, one at a time. Sift
dry ingredients and add alternately with sour cream. Stir in vanilla.
Prepare filling: Combine brown sugar, nuts, flour and cinnamon.
Pour 1/3 of batter into greased tube pan. Add 1/3 filling. Repeat
2 more times, ending with batter. Bake at 350° 1 hour and 15 min-
utes. Cool before removing from pan.
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BANANA SPLIT PIE Fabie Lasseter

2 c. graham cracker crumbs 1 (#2) can crushed pineapple,

1 stick margarine drained

2 Tbsp. sugar Cool Whip (12 oz.)

3 - 5 bananas 1 c. pecans (approximately)

1 can sweetened condensed Angel Flake coconut or frozen
milk 1 gt. strawberries

1/2 c. bottled lemon juice sugar to sweeten strawberries

Combine 2 cups graham cracker crumbs, 1 stick margarine
and 2 tablespoons sugar. Mix and press in bottom of a large 12 x
14 inch casserole. Slice 3 to 5 bananas on crust. Mix quickly
1 can sweetened condensed milk and 1/2 cup bottled lemon
juice. Pour over bananas (lemon juice keeps the bananas from
turning dark). Add 1 (#2) can crushed pineapple (drained).

Add layer of Cool Whip from 12 ounce size. Add layer of chopped
pecans. Sprinkle Angel Flake or frozen coconut over this (I prefer
frozen). Use remainder of Cool Whip to ice top of dessert. Make
strawberry sauce by hulling 1 quart strawberries. Wash and crush.
Add sugar to taste. Use over dessert when ready to serve. Can
add nuts on top, if desired. Will keep refrigerated 2 or 3 days, but
better served first day. Delicious.

BANANA CREAM CHEESE PIE Joan Murphy
(Makes 1 [9-inch] pie - no cook filling)

1 pie shell (9-in.), baked & 1 pkg. (8 0z.) cream cheese
cooled or crumb crust 3 medium sized bananas

1 can (1 1/3 c.) sweetened con- 1/3 c. lemon juice
densed milk 1 tsp. vanilla extract

Let cream cheese stand at room temperature until softened.
Slice two of the bananas; line pie shell. Beat softened cheese until
light and fluffy. Gradually beat in sweetened condensed milk
(you must use condensed milk). When mixture is smooth, stir in
lemon juice and vanilla extract. Pour into prepared crust. Place
in food storage area of refrigerator until filling is firm, about 2
hours, Just before serving, slice third banana and arrange at-
tractively on top of pie filling.

Note: You may substitute cherries or blueberries for
bananas.
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BUTTERMILK CHESS PIE Bobbi Owens
(From an old Virginia cookbook published in 1856)

3 large eggs 1/4 1b. melted butter

11/2 c. sugar 1 unbaked pie shell (9-in., edges
1/4 c. flour fluted very high) (This mixture
1 tsp. vanilla rises very high during baking)

3/4 c. buttermilk

In large bowl, beat eggs until very thick and able to almost
peak. Sift together sugar and flour in small bowl. Fold sugar/flour
combination into beaten eggs.

Combine vanilla, buttermilk and melted butter. Add to egg
mixture. Pour into pie shell. Bake at 350° for 40 minutes, or until
golden brown.

BUTTERMILK PIE Linda Stanford

1 pie shell (8-in. unbaked)

Mix together:

3 large eggs 1/2 stick margarine, melted
1 c. sugar 1 c. buttermilk
2 Tbsp. flour (blend in) 1 tsp. vanilla

Pour into pie shell. Sprinkle top with cinnamon. Bake at 375°
for 10 minutes, then 325° for about 40 minutes or until firm. Cool,
put plastic wrap on the top and refrigerate.

IMPOSSIBLE PIE Jean Ebbesen
4 eggs, beaten 13/4 c. milk

1/4 tsp. salt 1/2 c. flour

1/2 cube butter 1/2 tsp. baking powder

1/2 tsp. vanilla 11/2 c. coconut

11/3 c. sugar

Mix all together and put in pie dish, bake 350° for 40 minutes.

YOGURT PIE Rossie Mitchell
1 pkg. (3 oz.) dry flavored 1 container (8 oz.) frozen whipped
gelatin topping, thawed
1 c. yogurt (same flavor as 1 graham cracker crust
gelatin)

Mix yogurt, whipped topping, sprinkle gelatin over yogurt mix-
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ture and stir in. Pour into crust and refrigerate or freeze.

MOTHER'S BLACK BOTTOM PIE Ann Rotroff
1 graham cracker crust 4 eggs, separated
(10-in.) (chilled) 2 squares melted, unsweetened
1 envelope unflavored gelatin chocolate
1/4 c. cold water 1 tsp. vanilla
1 c. sugar 1 1/2 tsp. rum flavoring
1 Tbsp. cornstarch 1/8 tsp. cream tartar
dash salt 1 c. whipped cream
2 c. milk chocolate shavings

Soft gelatin in water in a cup and set aside.

Mix 1/2 cup sugar, cornstarch and salt in medium saucepan,
Stir in milk. Cook, stirring constantly over low heat until mixture
thickens and boils 3 minutes.

Beat egg yolks slightly in small bowl; stir in 1/2 cup hot corn-
starch mixture. Then pour back into saucepan. Heat stirring con-
stantly for 1 minute. Remove from heat and stir in softened
gelatin,

Strain into a 4 cup measure then spoon 1 cup back into sauce-
pan. Blend in melted chocolate and vanilla. Pour into chilled
crust; chill.

Stir rum flavor into remaining custard (still in 4 cup measure).
Set measure in a pan of ice water until chilled, stirring often,
until custard mounds slightly on a spoon.

While custard chills in large bowl, beat egg whites with cream
of tartar until foamy white and double in volume. Beat in remain-
ing 1/2 cup sugar (one tablespoon at a time) until meringue forms a
soft peak. Set bowl in ice and water; fold in chilled custard until
fluffy-thick, then spoon over chocolate layer. Chill 2 hours or
until firm. Top with whipped cream; garnish with chocolate shav-
ings.

* It is very important to follow these directions exactly, any
deviation will result in failure.

CHOCOLATE PIE Emogene Griffeth
2 c. sugar 2 1/2 c. milk

6 Tbsp. cocoa 1/2 stick margarine

7 Tbsp. flour 1 tsp. vanilla

5 egg yolks

Mix sugar, flour and cocoa. Beat eggs; add milk and other
mixture. Cook over low heat until thick. Add butter and vanilla.
Pour into favorite baked pie crust and top with meringue.
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CHOCOLATE PUDDING OR PIE Annette Carlisle

3 c. milk 4 egg yolks
1 c. sugar 1 1/2 tsp. vanilla
3 Tbsp. cocoa 2 Tbsp. butter or margarine

5 Tbsp. cornstarch

Combine sugar, cocoa and cornstarch. Heat milk. Add enough
milk to dry ingredients to mix into a thin paste. Add egg yolks.
Gradually add mixture to milk, stirring constantly. Cook until
thick. Add vanilla and butter. Mix. Use as pudding or pie filling.

CHOCOLATE CUSTARD PIE Sylvia Dodson
2 c. milk 4 egg yolks

4 Thbsp.cocoa 1/3 c. flour

1 c. sugar 1/2 tsp. vanilla

2 Tbsp.butter

Measure sugar and cocoa and mix together thoroughly, add
butter and 1/2 cup milk and bring to a boiling point, stirring con-
stantly. Beat egg yolks slightly and add to mixture. Add flour
diluted with remaining milk and cool 10 minutes, stirring constantly
until mixture thickens, and afterwards occasionally. When thick,
add vanilla. Fill pie shell with mixture. Cover with meringue and
bake until firm and delicately brown.

JANEL'S CHOCOLATE ANGEL PIE M. R. McLeod
2 egg whites 1/2 c. chopped pecans

1/8 tsp. cream of tartar (optional, without nuts if

1/8 tsp. salt desired)

1/2 c. sugar

Beat egg whites with salt and cream of tartar until stiff.
Gradually add sugar until very stiff and fold in nuts. Lightly
grease a pie pan. Spread egg whites gently to form a crust for the
following pie mixture. Bake at 350° for 30 minutes or until lightly
browned.

Filling:
1/4 1b. German chocolate 1 1/2 tsp. vanilla
3 Tbsp. hot water 1 c. whipping cream

Whip cream and set aside in refrigerator. Melt chocolate in top
of double boiler with vanilla and hot water. Cool a little and gently
fold in whipping cream. Pile up in cooled meringue pie shell. Chill
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in refrigerator several hours.

FUDGE PIE Emogene Griffeth
melt 4 Tbsp. cocoa and 1/4 c. flour
1/2 c. butter pinch salt
1 c. sugar 1 tsp. vanilla
2 whole eggs, beaten 1 c. pecans

Beat eggs, add sugar, flour, salt, cocoa mix, vanilla and nuts.
Bake in pie pan 30 to 40 minutes at 350°. Serve with ice cream or
whipped cream.

MIRACLE PIE v Lynn Vandiver
1 c. Jeremiah 6:20 (sugar) 1 c. Genesis 43:11 (coconut)

1/4 c. Genesis 18:8 (butter) 1/4 tsp. Matthew 5:13 (salt)

4 Deuteronomy 22:6 (eggs) 1/2 tsp. 2 Kings 23:15 (baking
1/4 c. 2 Kings 7:18 (flour) powder)

2 c. Hebrew 5:13 (milk) 1 tsp. vanilla

Put all ingredients into a blender. Blend thoroughly. Pour into
a 10 inch pie plate that has been greased and floured. Bake at 350°
for 60 minutes. A crust will form on the bottom, pie filling in the

center, and a coconut topping above. References to King James
Version.

BUTTERMILK COCONUT PIE Betty Foster
4 eggs (beaten lightly) dash of salt

1 3/4 c. sugar 1 tsp. vanilla

3/4 c. buttermilk 1 c. coconut

1 stick margarine 1 (9-in.) deep dish pie crust

' Combine eggs and sugar. Add the rest of the ingredients. Bake
at 325° for 30 to 40 minutes.

COTTAGE COCONUT PIE Ethel Huie
3 eggs 1 can coconut

1 c. sugar 1 tsp. vanilla flavoring

1 stick butter, melted 1 unbaked pie shell

1/2 c. cottage cheese

Beat eggs, add sugar, butter, cottage cheese, coconut and
vanilla flavoring. Mix well and pour into unbaked pie shell
Bake for 1 hour at 300° or until the pie is a golden brown.
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EASY CHERRY PIE Barbara Barlow

Combine the following and pour into a greased baking dish:

1 c. flour 1/4 c. melted butter or margarine
1/2 c. sugar ~1/2 tsp. salt
3/4 c. sweet milk 2 tsp. baking powder

Pour over the mixture:
1 can sour pitted cherries sweetened with 1/2 c. sugar

(Peaches may be used instead of cherries.)
Bake at 350° for about 40 minutes.

APPLE CRUMB PIE Joan Murphy

1/2 c. sugar 1 (9-in.) deep unbaked pastry

1/4 c. flour shell

1/2 tsp. cinnamon dash nutmeg

dash salt 6 c. thinly sliced, pared tart
apples

Combine sugar, flour, cinnamon, nutmeg and salt; mix lightly
with apples. Turn into pastry shell.

Topping:
1 c. flour 1/2 c. packed brown sugar
1/2 c. firm margarine

Combine flour and brown sugar; cut in butter until crumbly.
Sprinkle over apples. Bake in 400° oven for 50 minutes or until
done. Cover crumb topping with foil the last 10 minutes of baking
if top browns too quickly. Makes a huge pie.

AUNT VIRGINIA'S LEMON CHESS PIE Lynn Vandiver
1 stick plus 2 Tbsp. margarine 2 1/2 tsp. lemon extract

2 c. sugar 1 (10 in.) high, fluted pie shell

2 Tbsp. flour (uncooked)

4 eggs nutmeg

1 c. evaporated milk

With margarine at room temperature, in mixing bowl sift sugar
and flour together and beat into margarine. Add one egg and 1/4
cup milk at a time and beat until all milk and eggs are used. Add
flavoring. Pour into pie shell and sprinkle with nutmeg. Bake at
375° for 1 hour or 70 minutes (ovens vary).
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PINK LEMONADE PIE

1 (6 oz.) can frozen pink
lemonade
1 can Eagle Brand milk

Anna Hanson

1 large carton Cool Whip
2 ready-made graham cracker
crusts

Mix lemonade and milk well. Fold in Cool Whip. Pour into
the graham cracker crusts and chill for several hours before

serving.
LEMON PIE

1 c. sugar

2 Tbsp. flour

3 Tbsp. lemon juice

3 Tbsp. grated lemon rind

Clyde Cramer

2 Tbsp. melted butter or
margarine

11/2 c. milk

2 eggs, separated

plain pastry

Mix flour, sugar together dry, add lemon juice, rind, butter,
milk and beaten egg yolks. Beat egg whites stiff and fold into
mixture. Pour into an unbaked pastry shell. Place on bottom
shelf of hot oven (450°) and bake for 10 minutes. Reduce heat
to moderate (350°) and bake about 40 - 45 minutes longer.

LEMON ICE BOX PIE

1 baked 8-in. pie shell, crumb

or pastry
1 (15 0z.) can sweetened
condensed milk

Emogene Griffeth

1/2 c. lemon juice
1 tsp. grated lemon peel
2 egg yolks

In medium sized mixing bowl, blend together milk, lemon
juice, lemon peel and yolks until thickened. Turn into pie shell.

Meringue:
2 egg whites
1/4 tsp. cream of tartar

1/4 c. sugar

Beat egg whites with cream of tartar until they hold soft
peak. Gradually add sugar and beat until they hold firm peaks.
Bake in 325° oven until golden brown, about 15 minutes. Cool.

LEMON MERINGUE PIE

1/2 c. cold water
1/4 tsp. salt
5 Tbsp. cornstarch

Annette Carlisle

11/2 c. hot water
1 1/4 c. sugar

3 egg yolks
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grated rind of 1 lemon 1 Tbsp. butter
1/3 c. lemon juice 1 baked pie shell

Mix cold water, salt and cornstarch; set aside. Combine hot
water and sugar. Bring to a boil. Add cornstarch mixture and
cook until thick, stirring constantly. Stir in egg yolks and
cool a few more minutes. Add lemon juice, rind and butter.
Cool and fill shell. Top with meringue.

Meringue:

Beat egg whites until foamy. For each egg white, add 2 table-
spoons sugar gradually, beating well between additions of sugar.
Beat well after all sugar has been added. Test by feeling meringue
between fingers. If grains of sugar can be felt, it needs more
beating. Pile on top of pie. Bake slowly at 300° for 30 minutes or
until brown.

LEMON MERINGUE PIE FILLING Virginia Billington
3/4 c. sugar 1 1/2 c. boiling water

3 Tbsp.cornstarch 1 lemon, juice and grated rind
1/2 tsp. salt 1 tsp. Crisco

2 egg yolks

Blend dry ingredients. Stir in hot water and cook until thick.
Then add egg yolks and juice, with Crisco. Stir thoroughly, but
don't cook longer. Let cool before putting in a baked pie shell.
(Use the egg whites for meringue.)

THE ORIGINAL KEY LIME PIE Nancy Kemper
6 egg yolks, slightly beaten 1 (9-in.) baked pie shell (or
15 oz. can sweetened con- graham cracker shell)
densed milk 6 egg whites
1/2 c. Key lime juice or 4 Tbsp. sugar

Persian lime juice

Combine egg yolks and condensed milk. Mix well. Add lime
juice and blend well. Turn into baked pie shell. Beat egg whites
and sugar. Swirl onto pie, spreading to edge of the pie shell all
around. Bake in 300° oven until meringue is pale honey colored.
Cool Whip may be used instead of meringue. If it is, no cooking
is necessary, but pie should be chilled 6 to 8 hours before
serving.
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ICE CREAM PIE Lela Pyron

1 chocolate ready-made 1 half gal. chocolate mint or
crust chocolate cookie ice cream

Mash frozen cream into crust, top with whipped topping.
Optional: can swirl grated chocolate on top.

PEANUT BUTTER PIE Frankie Yearty
Microwave

1 (9-in.) pastry shell - add 2 (3 1/4 oz.) pkg. vanilla
finely chopped unsalted pudding mix
peanuts, if desired 3 c. milk

1 c. powdered sugar whipped topping or whipped

1 c. chunky peanut butter cream

Mix powdered sugar and peanut butter together until mealy.
Spread 2/3 of sugar-peanut butter mix evenly over bottom of
baked pie shell. Place pudding mix in 2 quart glass batter bowl
(large measuring bowl) and stir in enough milk to dissolve
pudding, and then stir in remaining milk (whisk works best). Cook
uncovered on high power for 6 to 9 minutes until thickened. Stir
2 or 3 times during cooking time. Pour into pie shell. Sprinkle with
remaining 1/3 of sugar-peanut butter mix. Chill. Serve with
whipped cream.

PINEAPPLE - PECAN PIE Jackie Hill
1 can Eagle Brand milk 1 large Cool Whip
1 small can Angel Flake coco- 1 c. chopped nuts (pecans)

nut (3 1/2 oz.) 1/4 c. lemon juice

1 medium can crushed pineapple
(drained) (15 1/4 oz.)

Mix ingredients well. Pour into graham cracker crumb crust.
Chill overnight and serve. Makes 2 pies.

PEC,ANF PIE (Microwave) Sylvia Dodson
1 dark corn syrup 1 tsp. vanilla extract

1/4 ¢. brown sugar 3/4 c. chopped pecans

3 eggs 9-in. pastry shell, baked

2 Tbsp. butter or margarine, melted

Yield: 8 servings.
Combine syrup, sugar, eggs, butter, and vanilla; stir in pecans.
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Pour into prepared crust. Heat at MEDIUM 7 to 9 minutes, or until
pie is set.

TO COMPLETE: Let stand until cool. Garnish, if desired, with
sweetened whipped cream.

PECAN PIE Frances Smith Youngblood
3 eggs 1 c. dark Karo syrup

1/2 c. sugar 3 Tbsp. margarine, melted

1 c. chopped pecans 1 tsp. vanilla

1 unbaked 9-in. pie shell

Beat eggs; add other ingredients and mix well. Pour into the
pie shell. Bake at 375° for 45 minutes.

SALTINE PIE Mary Jo Foster
12 small saltines 1/2 tsp. almond extract

2/3 c. sugar 3 egg whites

12 chopped dates 6 cherries, chopped

1/2 c. nuts 1/4 tsp. baking powder

Break up saltines and add baking powder. Add other ingredi-
ents and fold into stiff egg whites. Pour into greased pie pan.
Bake at 350° for 20 minutes.

Cover after cooled with whipped cream or Cool Whip.

STRAWBERRY PIE Kayre Hines
1 baked pie crust 1 c. sugar

3 Tbsp. strawberry jello 4 Tbsp. cornstarch

1 c. water 2 c. fresh strawberries

Mix dry ingredients; add water slowly. Cook until thickened.
Let cool. Pour over 2 cups fresh strawberries in crust.

FRUIT PIE Jane Ashmore
Cool Whip (large size will be large can crushed pineapple,
enough for 3 pies) not drained
1 1/4 c. sugar 1/4 c. flour
1 pkg. orange jello 5 sliced bananas
1 can sour pitted pie 1 c. nuts
cherries, drained 3 baked pie shells

Bring pineapple, sugar and flour to a boil. Add jello and remove
from heat. Cool. Add bananas, cherries and nuts. Pour mixture into
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pie shells and chill. Top with Cool Whip.

MILLIONAIRE PIE Betty Foster
1 large can sliced peaches 1 large Cool Whip

1 large can crushed pineapple 1 can Eagle Brand condensed

1/2 c. lemon juice milk

Drain pineapple and peaches. Mix Eagle Brand milk and lemon
juice, add peaches and pineapple. Blend in Cool Whip. Pour in
graham cracker or vanilla wafer crust and chill. This makes two
9-inch pies.

BLUEBERRY PIE Ethel Huie
Crust:
1 1/4 ¢, graham crackers, 1/4 c. butter, melted
crushed 1/4 c. sugar

Combine ingredients; press into pan (8 x 11 inches).

Filling:
2 eggs, beaten 1/2 c. sugar
1 (8 0z.) cream cheese, 1 tsp. vanilla flavoring
softened with 1/4 c. milk 1/4 tsp. salt

Combine ingredients; mix well, pour into shell. Bake 20
minutes at 375°. Cool.

Topping:
fresh blueberries 1/4 tsp. salt
1/4 c. sugar 3 to 4 Tbsp. flour

Mix all ingredients. Cook until thick. Pour over filling.
Refrigerate for 12 hours. Blueberry pie mix may be used for a

topping.

BLUEBERRY CRISP PIE Rossie Mitchell

2 1/2 c. fresh blueberries 1/3 c. water
1/2 c. sugar

Combine in 2 quart casserole.
For crust use:
1 c. self-rising flour 1 egg, beaten
1 c. sugar (Cont.)
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Sift flour and sugar together, add egg and mix with fork until
all flour and sugar are dampened. Crumble this on top of blueberries.
Melt 1 stick of melted margarine and pour over top.

Bake at 350° until brown.

APPLE PIE (Sugarless) Nancy Kemper
4 or 5 c. thinly sliced 1 tsp. cinnamon

apples (Jonathan, if 1/2 tsp. nutmeg

available) 1 Tbsp.cornstarch
2 Tbsp. margarine 1 (6 oz.) can apple juice con-

centrate (frozen)

Heat undiluted apple juice. Add apple slices and cover. Simmer
until soft, about 10 minutes. Stir in cornstarch which has been
blended in a little water. :

Add spices and Sugar Twin if apples are too tart. Fill pastry
shell with apples, dot with margarine. Cover with top crust.

Start at 425° for 15 - 20 minutes, then bake at 350° until brown,
usually 1 hour total.
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