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The Book

He‘z'e 1s acollection of favorite
1ecipes, such as one would
expect of folks who &now good
living as we have 1t in Bucks
COUNTY. ~ This Is a cook book,
sufficiently” attractive to
displayon your library tabl,
practical enough to be at home
1n your kitchen . You will find
it of genuine value as a gift
which tells the story of an un-
usual locale as nothing else
could.

The story of how this book came
to be begins with a little Chapel
1n Solebury that needed to be en-
larged. We decided to publish a
cookbook,and asked our friends
and neighbors for their favorite
1ecipes. Their generous response
afforded us a wide selection of
good things to eat.

Our illustiations were all con-
tributed by artists who Jove (and
Iive in) this county,and each was
done especially for BUcks cooxs.
We were fortunate to have among
our [Tiends,men with a profess-

1onal knowledge of Book Design,
Lettering and Promotion who
guided us with infinite patienc,
The cover design and format were
determined, and a dummy mad
Armed with this material our

solicitors succeeded m interesting
advertisers.

As for the rest, 1t was work
‘hard but rewarding.” 16 present
the recipes in a setting worthy
of their contributors and to har-
monize with the art work, we
decided to hand letter in the
style shown. Typists had to set
the pages very carefully, editors
had to check and check again.
Endless meetings.

Our gardens have grown a bit
ragged, but enthusiasm for
the book has thrived as its
charm has becorne apparent.

We hope you will like it~
and when you're in Solebu
willvisit us. We should Iove
to welcome you.

The Womanls Auxiliary
Trinity Chapel
Solebury
September, 1950



The County

Bucxs County, Pennsylvania, is a
nch farming country. Faz’r/y
level in the South. it is rolling and.
even hilly in the North. The Gunty Seat,
Doylestown, contains the werld famous
Mercer Museum of early industries
Bucks is one of the three Onginal
(unttes founded by Witirart PENn
1n 1682, & was first called Buckingham
from the Eny/l.'rﬁ Shire of that name.
Penn built a Manor house at Penns-
bury where he kept Open House.
ﬁg/z':/z Quakers settled the Lower
part of the (ounty, Germans the North
The Settlers lved in log houses until c.
1700, when houses of stone were built
The Dutch’ love decoration,§ their
ornamented red barns liven the
landscape of upper Bucks. They
Introduced the iron Stove which was
to evolve tnto the Cook-stove € replace
open.fire cooking é)/ 1850,
Wasningron'’s Delaware Crosmzja
to break up Brtish festinties al Trenton
Chnstmas night 1776 ts our Bug Date,
No pitched battles were fought n Bucks
Three Sugners of the Declaration of
Independence made thewy Honies here.
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The Canar, opened tn 1831~1834,
carnied coal ﬁum Easton to Brustol for-
nearly one hundred years.

That our ém/zquz'[ Country-side
attracts those of Good Will whose great.
est joy is Bulding, is a fact as old as
our hustory. The lenni: [emz/be indians
the first inkabitants, were frendly fo folk.

Salem means Peace ~and the Utopta
Ben Salem” of Bacons New Areantis
gave its name b that Township. Onr
Frst Avtist Epwaro Hicks (1780-1849)
panted many Peaceable Kingdoms.

Jn 1798 the first A novelist (harles
Brockden Brown made Solebury Twp. the
scene of one of his tales. Whittier the
poet, lived there from 1837 0 184 0.

The New Hore Arr Corony was slarted
about 1900 The [andscapists were
followed by Gaftsmen, Wrlers § Aclors
Fugitives from the Urban Turmoil of
New York (24vs) & Philadelphia (1hr)
rcd//}/ Live tn Bucks Covnry.

Each May, New Hore Qren-rouse
Day quves the visitor an o,opor[um'[y
of viewing a representative group of
Studios and Homes of that area.

Nsrvurar Wonoers-The Greal Spring
Route 202- 2 mu South of New Jlope has
a darly flow of Fimillion gals & xzm/z
(lile anwils ) Rocks Z//7/Jc/3/daé Ly,
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Grace Before Meat

Give us grateful hearts, our Father, forall
thy mercies, and make us mindful of the needs
of others; through Jesus Christ our Lord.

from the Book of Common Frayer

H Poem

Now here's a quide to health, for tempting food

That joys the eye and sense of smell and taste
Is first among our needs; from it is brewed

Red wine of blood on which all strength is based.
And here's a quide to flavor which incites

The qastric flow that welcomes what we eat;
Transforming such as serves our appetites

Into the means for making life complete.

oAy



Soak kidney in cold, slightly salted,
water for /2 hr. Make stock with celery
onion and beef, salt and pepper. Cut
kidney into small pieces and 1roll in the
flour. Put 2 tbsp. dripping into a pan &
brown kidney. Add this {o stock together
with the gqrated carrots and cook. until
tender. Remove beef stock and celery.

If a thicker soup s desired , mix
some flour into water, add to soup.A
little KitchenBouquet improves colar.

= W s

Kidney Soup
Ibeef kidney

| 1b. beef for stock
ﬂom'

pepper

salt

I large onion

2 stalks celery

2 carrots

2 gts. water

Cook potatoes until tender & reserve 2
cups liquor. Melt butter in the top of
double boiler over direct heat. Add
onion , celery, green pepper,&cook
covered for 10 minutes. Put potatoes
through sieve and add onion mixure
Place top of double boiler an boiling water
and add potato liquor & mille. Seasan
with salt, pepper and thyme; Cook
for twenty minutes; then add bacon
for last five minutes of cooking.

W Ruion S

Potato Soup
4 medium sized potatoes
2 tbsp. butter

I medium sized onron
Y4 c.chopped. celery
W e chopped green pepper
2 c.potato liquor
2 c. mille

I tsp. salt

dash of pepper

dash of thyme
Y2 ¢ diced cooked bacon



Puree Mongole

Ic. split peas
5 c. water
2 c. tomato Juice

2 tbsp. butter or
Tnargarine

| onion
[ c. cream
salt and pepper

Soak split peas overnight in plenty of
water to cover. Dxain mn morning. Combine
the five cups of water with peas, tomato
Juice, salt and pepper to taste. Fryj onion
which has been minced in two tbsp.
butter or margarine until onion is soft
and yellow. Add to first mixture. Bring
all to boil and simmer about 45min. or
until peas are soft. Add more seasoning if
desired.. Strain soup to remove pea husks
Add cream and bring to boil again Place
adash of paprika on top before serving.

H il & o forlly

Vichysoise Soup (Cold Potato Soup)——

I 'medium sized onion
2 leeks or green onions
2 tbsp. butter

2 thsp flour

4 medium sized potatoes
2 qgts.chicken broth

[ cup heavyy cream

/& cup chopped chives
Nutmeg

Salt
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Peel and slice onions and leeksvery
thin; saute in butter *til faintly brown.
Blend in flour, but do not brown. Add
pared potatoes and broth and cook 40
minutes or until the potatoes are very
soft. Force thvough sieve & cool. Add
cream and cool to yoom temperature,
sprinkle with chopped chives;salt,
and nutmea. Yields six portions,

BJTE Maddoch Scudder



Blend soups and milkin top of double
boiler. Flake lobster or crab into small bowl.
Powr sherry over this to cover and let»
stand until just before time to serve
the bisque, then add to soup & heat.Add
a dash of freshly ground black pepper;
I tsp. of whipped cream,® a dash of
paprika to each serving. Makes a -
delicious “Tnain’ dish for Iuncheon
or supper.This quantity serves six.

sy e

Simmer onion & green pepper in
3 thsp. fat until tender & slightly brown.
Add beel, cook. 2 or3 min. Add flowr,
blend with fat, add milk. Bring to beil,
stirring constantly. Add tomato and
cheese. Let stand on Jow heat for short
time. Two hard boailed eqgs 1may be
sliced into this when veady to serve
or two' slightly beaten eqgs may—»
be stirred into mixture and pouved
immediately into sevwving dish.

’bno—ugut T. X

Quick Lobster Bisque

2cans condensed.
green pea soutp

{can condensed
tormato soup

3 cans (equal amount)
rich milke

1 6-0z. can lobster
or crabmeat

sherzy

Mock Terrapin

[ Ib. chipped beet
2c. canned tomatoes
Y or )2 ¢. cheese to taste
2 thsp. minced ornion
2 thsp. minced green
epper
[ tbsp. flowr (heaping)
2 hard boiled eqgs

11



“Water Cress Soup

4 medium sized potatoes
lump of butter

salt

pepper

mace if desired

top milke

] 1&1’qe bunch watercress

Leek Soup (Old Scottish Recipe)

2 medium sized potatoes
thinly sliced

4 good sized leeks
cut in lnch pieces

| stalle celeny, diced

2 pts. stock

2 oz. butter

12

Boil mealy potatoes in jackets, then skin
& beat well with [ump of butter & seasoning.
Add top milk and beat until smooth &
the consistency of heavy cream. Chop
fime the watercress without mashing.~
It must remain crisp. Now heat soup.
Just before sevving throw in watercress
Stir a moment until it is very hot but
do mot cook the watercress. Whatever
is left over may be served cold in cups
with & spoonful of sour cream on top.

This soup 1s very nourishing and-
particularly good for invalids.

ace

Melt 2 ozs. butter or dvipping in pan.
Add potataes, leek & celery and stir
thevoughly for a few minutes, but do
not brown. Add two pints stock and
simmer for one hour. Serve soup.»
with grated cheese.

Canned bouillon may be used
instead of stock.

Moy © oot



Cover fish with water season let come
to boil.Remove from fire and strain, saving
liquor. Try out porks in skillet | drain, cut
pork. m cubes, Pave & slice thin, potatoes
and onions, add these to the fxsh liquor
bring to bod Cook [0 mmutes.Remove
skin and bones without mashing fish add
to liquor. Boil 2 minutes only. Add butter
and milk . Bring to heil  cover & remove
from tfive. Have toasted crackers or pilot
crackers to add to chowder when it is
served. Serves eight.

Rguane L

Fish Chowder (Plymouth Style)

4[b. cod or haddock
in one piece

4 slices lean salt pork
4 white potatoes

2 lavge white ontons
lump of butter

! pt. vich milk

salt & pepper

SMorbour.

Clean ehrimp & chop fine. Cook celery
and onion in the butter gently for about
5mm. Add {lour and blend.. Gradually
add the milk & cook. stirring constantly
until thick. Add shrimp ,mushroom:s,
cream, wime and seasonimgs.

The Ic. of cream Tnay be substituted
for lc. of milk, then garnish with some
whipped crearn and a dash of paprika.

M, b, w,,du.»...\

Shrimp Bisque

2 c.fresh cooked shvimp

| c.Shayis, Hock Sauterne
or any other white wine

2 tbsp onion, minced

% c. celevy chopped fine

2 c. milke

2 tbsp. flour

Y% c. butter

| ¢. cream

% c. mushrooms
chopped, cooked

ealt & pepper

13



Leek and Potato Soup

4 leeles (white parts) Cook. leek s & onion slowly with 1 tbsp.

minced butter m a saucepan- until they are soft.
[ small onton inced  Domot brown. Add water,salt & potatoes.
2 thsp. butter Continue cocking slowly for about 40 min.
I gqt. water Add milk & thsp. butter. Serve witha
2 tsp. salt piece d french bread, which hae been
4 potatoes minced crjed in oven, floating on top.

2 cups hot milk g ) 1A ill

Q"%+ TIRN
Cream of Mushroom Soup

¥2 Ib. Tnushrooms Peel & put mushyooms thr food chapper:
2 cups water Put in double boiler & caver with 2 cups
salt & pepper water. Add salt & pepper & simmer L.
{ thsp. butter then add vest of ingreclients & thicken
3 cups milk. with flour and water. Boil until cveamy.
| cup cream Add dash of paprika and serve.

flour to thicken

Corn Noodle Chowder

1(2oz)package nwoodle-  Combine noodle soup with the corn,

soup TIX onion and salt. Add this to beiling water:
2 cups boiling water Cook gently 7min | stir m milk and
| cup canned cream- let heat long enough to Hend flavors.
style corn A quick and nourrshing mam dishe

| thsp. onton,minced  to serve for lunch on those busy days.
Y% tsp. salt
{ cup milk Pjn P gl

14



Black Bass Hotel River Road. [umberville

Here on a ratled povch. overlooking the Delaware River you may
dine on American cooking after the (reole style..



Snapper Soup
[0 Ib. snapper

2 pt. sherry

2 medium onions

2 stalks celery

2 carrots diced
whole hlack pepper
cloves

Y2 1b. flour

% qgal. stewed tomatoes
3 ga[ stock.

Mushroom Soup

2 1bs. knuckle of veal
with Teat on

Y2 |1b. mushrooms

Y2 onion

l pt. cveam

16

Chop off head of snapper. Allow to
bleed day and night in pan with slowly
running water. Scald with botling water to
remove skin, then boil 24 to 3hws, Allow
to cool. Remove shell and bones,handle
liver very cavefully and remove qall
without breaking. Dice all meat and
liver; cover with % pmnt of sherry &
allow to come to boil. Remove from fire

Sauce: Take two medium onions, two
stalks of celery, two carrats diced whole
black pepper and cloves. Saute with
a little stock and %1b flor until brown
Remove from fire & add J2 qal. stewed.
tomatoes & ) qal. stock & boil together
for three houvs. Strain with fine sieve
then mix sauce with snapper. More
sherry can be added when served.

s

Cover veal with water and simmer
the day before using until water boils
down to ome quart of liquid.. Remove
bone and meat while hot. Next day
chop mushrooms and onions sliced
very fine. Simmer in stock. and
add cream before serving.

Yot dllad.



This excellent breakfast cereal is
particularly qood when boiled in milk
and water in equal quantities Wet
up a cupful of the “Germ Meal in
cold water to a thick Tnush, thin
to a gruel like consistency with hot
milk, and cack fifteen minutes in
a double boiler, after the water in
the outer vessel reaches a boil.Salt
to taste and eat with cream.

Wheat Germ Meal, one of the richest
sources of vitamin Bl-2 oz. equal 904
mintmum daily requirement—can be
purchased for 29 cents a jar It may also
be added to soups, salads, baked qoods,
breaded meats and in poultry stuftings.

Q@W e

Cook celery and carrot in /2pint
water until tender, then add the soups
which have been thoroughly mixed
Add curry powder & bringall toa bail.

%#(J./»m

“Wheat Germ Meal (Porridge)

Wheat Germ Meal
milk
Salt

Puree Mongole

Tcan concentrated
pea soup

1 can concentrated
tomato soup

2 stalks celery diced
2 carrots shredded

Yo tsp. curry powder

17



Cold Borsht
[ bunch beets
| onton

salt

sugar

citric acid
cucurnber
radishes
cauliflower
scallion
SO EredTn

Boil one average size bunch of beets
until able to fork easily. Remove beets &
save water they were cooked m..»
Peel & qrate beets on large part of grater
Grate one onion about the size of an
apple. Put grated beets & onion back
m water in which beets were cooked
Add more water, if necessary & bring
to a simmer. Add salt to taste add sugar
to taste and then add crtiic acid totaste.
Simmer ten minutes, cool and keep-~
in refrigerator in glass jar Will keep
a week or ten days.

To serve: Dice cucumber, vadishes,
raw cauliflower & scallion tops. Mix
well with soumr cream. Add cold borsht.
Mix until sour cream 1s dissolved

and serve very Cdi%]. first course.
- /4 7
Ui Afdone

Onion Soup
4 medium onions

3 tbsp. celery chopped
2 tbsp. butter

2tbsp flour

1 tsp.salt, % tsp. pepper
2 ¢. hot mile

2 c. hot chicken stock
1 tbsp. parsley chopped
18

U

Cook. onions & celery until tender. Draim
& sieve. Melt fat add flowr &seasoning
then stock & m'ﬂk,stirring constantly.
Cook. until smooth ,about Smin. Add onion
& parsley. Beat with eqq beater & serve.

Al o Crm



Melt butter, blend flour (using the
double boiler). Add. the scalded milk
s]owly to keep smooth.

Heat oysters in juice and skim
off froth. Add to ilk Tnixture. Just
when ready to serve,k add the salt,
pepper and beaten yolk of eqq.

Chop clams, keep cold “til needed
Strain ju.ice caretully to avoid sand.
Simmer pork and onion ’togeﬂ'\er
until fat 1s melted. Add flowr enough
to absarb fat. Add dam juice and
crushed crackers. This may be —
cet aside on stove if desived

One-halt hour before serving, add
clams and stir until coocked. Add
cream. Serve at once.

Wnno 18 Pimatcs

Ouster Bisque
| pt. chopped oysters
2 tbsp. butter

2 tbsp. flour

4 cups scalded milk
Y2 cup oyster juice

| eqq yolk

Lily's Clam Chowder

I qt. quahog or cherry
stone clams shelled

I medium onton, juice
or chopped

4 small shees fat pork

2 thsp. flour

4 saltine crackers

% pt. heavy cream

Yo 'Pt. coffee cream

19
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This Mess Bowl be]on_ged to
a Revolutionary Soldier who died and was
buried on the [z’o]]inj Green Farm
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Where Wat:r.ground Flours § Meals are sold by Mail Order
also other Pennsylvania Dutch specialties



Dissolve yeast cake in /4 cup luke~
warm milk. Heat balance of milk to scald-
ing, add butter or margarine and sugar
and let cool to lukewarm. Add milk and
yeast mixture. Add eqq well beaten & salt.
Sift in flour and mix thoroughly after each
addition until smooth. Knead for at least
10 minutes. Place in a greased bowl, cover
with a towel and set in a warm place a-
way from drafts until it has risen double
in bulk. Cut down and shape into loaves
(approximately three) and let rise aqain.
Bake in medium oven 375° about fifty
minutes .

F&xm-xmaa\/-,

Cook and mash potatoes while hot, stir
in butter, suqgar, milk, sifted baking pow:
der and nutmeq. Then add enough flour to
make a dough stiff enough to roll. Roll out
to /4 inch thick. Cut & fry in deep fat.

Fpgs Fpmcrcetea

Beginners Luck Bread Kecipe

2 cups whole milk

1 eqg beaten light

Y2 c. butter

72 c. sugar or honey

6 c. hard unbleached

white flour

1 tsp. salt

1 yeast cake or package
Note: Potato, whole

wheat, or soya flour may

be substituted in place

of 1 c. of hard, unbleached

white flour, for interest~

ing variations. For good

rye bread substitute 3 c.

G.V.M. rye flour and add

caraway seeds.

Potato Doughnuts

1 cup mashed potatoes
2 thsp. butter

172 cup sugar

172 cup milk

2 tsp. baking powder
Nutmeq

Flour

23



Southern Corn Bread

2c. corn meal Sift together corn meal. salt and soda.
1 tsp. salt Stir in egg and buttermilk.Fold in melted
1 tsp. soda butter. Pour into greased baking pan orcast
| beaten egg iron cornstick molds which have been heat:
2 c.buttermilk ed in the oven.Bake in hot oven 475, 20to

4 tbsp melted butter 25minutes, Serve piping hot with butter.
St 7y Spltn .

Date and NMut Bread

1 c.chopped dates Stone and cut dates, place in a bowl and
1 level tsp. soda add soda, pour over boiling water. Mix
Y%c. boiling water well and let stand until cool. Beat eqq
legg until light, add sugar, gradually beating
% c. light brown sugar between additions. Add salt and vanilla.
| scant tsp. salt Combine with date mixture Add sifted dry
1tsp. vanilla ingredients, and floured nuts. Add melted,
1’4 c.flour but not hot, butter. Mix well. Pour into

1 tsp. baking powder well greased bread pan and bake in moder

34 c.chopped walnuts ately slow oven 300 for 1 to 1% hours.
% c. melted butter .
Wnnes, Sl

Grape Juts Bread

1pt. milk Scald milk. While hot add Grapenuts.
lc. Grapenuts When cool add eqg and sugar. Sift flour,
1 eqg baking powder and salt and add. Let stand
34 c. sugar half hour. Bake at 350" one hour.

3 c.flour

4 tap. baking powder rmmon Tishoa Lfamsart

I tsp salt
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Cream sugar and egg, add milk.Sift to
gether flour salt and soda three times
and add. Beat very hard, (preferably with
electric beater) one minute. Bake in a hat
oven 400%for 20 minutes. Makes 8 muffins

’»Dn.u“_ e. Koo

Sift flour,salt and baking powder. Beat
egg & sugar together until creamy consist
ency. Add dry ingredients alternately with
milk. Add nuts ground very fine through
food chopper. Pour batter in a loaf pan and
bake in slow oven 300° for SO minutes or
until done.

This is a delicious bread to serve for
afterncon tea.

Mix dry ingredients, add molasses & milk
stir until well mixed. Steamin one pound
cans(filled half full) tightly covered for

three hours.

I YpaHforey eandos

Butter-milk Muffins

1 c.buttermilk
legg

1tbsp. sugar

| c.flour

Y4 tsp. salt

% tsp. soda

Never Fail Tjut Bread

legg

lc. sugar

2 c.flour

2 tsp. baking powder
1 c.milk

! c.nuts

Y4 tsp. salt

Steamed Boston Brown Bread

| ¢.rye flour

1 c.graham flour

| ¢. corn meal

1% tsp baking powder
| tsp. soda

1 tsp. salt

% c.molasses

2c. sour cream
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Fattigmand

3eggs Beat eqgs well, add sugar and cream.
3 tsp. light cream Add enough flour to roll paper thin,cut
3 tbsp. sugar in diamond shapes and make two slits in
flour each shape. Cook in hot fat until delicate
brown. Sprinkle with sugar while hot.
frn JES Toy Lo
fasy graham Bread

3 tbsp. shortening

2 scant tbsp. salt

% c. molasses

2% c. water

| yeast cake

3 ¢. whole wheat flour
3% c. white flour

Place in a mixing bow! shortening,salt
and molasses. Pour over this, water hot
enough to melt shortening. When codl add
yeast cake and whole wheat flour. Stir
well add white flour and stir until thor
oughly mixed. Dough should be very stiff.
Let rise until double in bulk. Shape into
two loaves and let rise about one hour.
Bake one hour in 350°oven.

WS.T..,L»\

Waffles
3 egg whites beaten stiff
3 egq yolks well beaten
2% c. flour

4 tsp. baking powder

1 tbsp. sugar

% tsp. salt

Y2c.melted butter

2 c.milk
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Mix milk and well beaten egg yolks,
add to blended sifted dry ingredients.
Add the melted butterldonot skimpthe
amount), fold in well beaten eqg whites.
Bake in waffle iron until brown.

Onma 0



Dissolve yeast,sugar and salt in water,
add eqg and melted shortening.Let stand
a few minutes. Add flour and let rise ina
warm place. Knead down and place in refrig
erator. When rolls are desired pinch off
bits of dough, place on greased pan and let
double in size. Bake in moderate oven.

Ice Box Rolls
1 cake or pkg. yeast

4 c. sugar

[ tsp. salt

2 c. lukewarm water

| egg beaten light

7 c. flour

3 or 4 thsp. shortening

Sift flour, salt, baking soda cream of
tartar. Add butter size of a walnut,syrup
and enough milk to roll out on board with-
out sticking. Cut to shape. Bake on flour-
ed cookie sheet in a moderate oven,at 350.
Can be baked on griddle if desired.

/éé/f”/m Bt

Scotch Scones
4 c.flour

1 tsp. salt

1 tsp. heavy syrup
butter

1 tsp. baking soda

1% tsp. cream of tartar
milk

Beat eggs, add sugar and butter. Sift
flour, salt and baking powder alternating
with milk mix all together.Flavor with
rind or nutmegq. This makes a stiff batter
Drop with teaspoon into hot fat.

Yontle vpelds.

Comforts

2 eggs

] c. sugar

| tbsp. melted butter
1c.milk

3% c.flour

Y tsp salt

2 tsp. baking powder
rind or nutmeg
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Oatmeal Bread

lc.tolled oats

2c. boiling water

] yeast package

Y%ic. lukewarm water

1% tsp. salt

%c. molasses

1tbsp. melted shortening
sifted flour

Combine oats and boiling water, cover
and let stand one hour. Soften yeast in
lukewarm water. Add to codled oats with
molasses, salt and melted shortening Add
flour and knead until the dough does not
stick to the board and until a depression
with the finger springs back and leaves
the dough smooth. Allow it to double in
size ina greased bowl. Shape into three
loaves and allow it to rise again until it
is just a little higher than the pan.If
a crisp crust is desired grease the top of
the dough very lightly. Grease after bak
ing for a soft crust. Bake at 375, 35min

crumb Cake
2 c. brown sugar
2c.flour

hac.butter

2 tsp. cinmamon

2 tsp. baking powder
pinch of salt

2 eggs
% c.milk
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Mix sugar, flour, butter, cinnamon bak
ing powder and salt like pie crust. Take
out two tbsp. of these crumbs and into
the rest add two beaten eqgs and milk.
Mix and put in greased and floured pan
with extra crumbs on top. Bake in 375°
oven % hour.

W%(QW



Cream butter with half the sugar, Add
remaining sugar to beaten eggs & combine
mixtures. Add milk,then flour sifted with
baking powder, salt and spices. Add enough
flour to make dough stiff enough to roll.
Roll small portions of dough on floured
board till a third or half inch thick. Cut
with floured doughnut cutter. Drop into
deep hot fat.When cooled sprinkle with

powdered sugar.

s e, %/afr—

Cream sugar and butter. Add molasses,
hot water, well beaten eggs,soda dissolv-
ed in a little hot water and, Jast, well
sifted flour. Bake in shallow greased pans
in 350°oven about half an hour. Serve

with chocolate sauce:

Melt chocolate, add water, slowly add
sugar and syrup.Boil till it forms a soft
ball in water. Remove from fire add milk
and vanilla.

Doughnuts
lc.sugar

2% tbsp. butter

3 eggs well beaten

4 tsp. baking powder
Y4 c. milk

Y4 tsp. cinnamon

% tsp. nutmeg

1 tsp. salt

3% c. flour

Nantucket Ginger Bread

% c. sugar

% c. butter

1 c. molasses

! c. hot water

2 tsp. soda

2% c.flour

1 or 2eggs
CHOCOLATE SAUCE
4 squares chocolate
% c. water

1 c.sugar

¥% c.white corn syrup
| c. evaporated milk
| tsp. vanilla
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Irish Bread

3c.flour

1% c. bran flour

2 tsp. salt

I tsp. baking soda

] tsp. baking powder

2 c. buttermilk or
sour milk

Brown Bread
[ quart warm water

] yeast cake

| tbsp. salt

- % c. molasses

4 c. whole wheat or

graham flour
2 c. white flour

Mix dry ingredients, add milk tomake a
fairly stiff dough knead for about a min-
ute. Shape into a round cake and bake on
a flat greased pan or cookie sheet in a
350° oven, one hour.

(Pﬂﬁw ey S@sﬂ(f_‘/j

Dissolve yeast in water. Mix remaining
ingredients, making a stiff batter Set
to rise overnight.

Pour into well greased baking pans with-
out kneading, and put into a slow oven at
once. Bake about 50 minutes.

She used to say I you make home made

»

bread your husband will always love you.
Mrs. William Lathrop

Snow Ball
1 tbsp. melted butter
% c.sugar

2 eqggs

1 c.milk

| tsp.vanilla

2% c.flour

Y tsp salt

2 tsp. baking powder
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Beat eggs until light, add sugar, butter
then milk and vanilla. Add flour, baking
powder and salt sifted together Drop by
half teaspoons into hot Crisco or lard.
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Boil orange and lemon rind until tender,
Strain and put through chopper. Add sugar

Otrange Bread
Rind of 3 oranges

rindof 1 lemon

beaten egg milk, flour and baking powder 1 c. sugar
Mix together and let stand one hourFill 1 egg
greased loaf pan 3 full. Bake one hourin 1 c. milk
350°%oven.Let stand one day before cutting. 3 c. flour
QWAAA,L Aloor % 4 tsp baking powder
Orange Biscuits
Mix dry ingredients sift,and cut shorten- 2 c. flour
ing into flour Add enoughmilk to fooma 1 tsp.salt
soft dough.Turn out on a heavily floured 1 tbsp. sugar
board roll to % inch thickness, cut out 4 tsp. baking powder
and put into greased baking pan.Brush 4 rounded tbsp.shortening

with melted butter. Dip a sugar cube in
orange juice for several seconds, then
place in center of biscuit. Bake at 450°
about 15min. Put a piece of butteron each
biscuit. Serve immediately.

St
/L Baking

Sift dry ingredients mix in shortening,
add milk.Bake at 450°for 12 minutes.

approx.% c. milk
juice of | orange
sugar cubes
butter

Powder Biscuits

2 c.flour

1 tbsp.baking powder

34 tsp. salt

4. tbsp. shortening
(butter & lard)

24 c.milk (approx)
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Cinmamon Buns
I pt. milk (lukewarm)

5 tbsp. melted butter

) yeast cake

pinch salt

L eqgs

% ¢ Jukewarm water
| ¢ sugar

flour to make soft dough
butter

brown sugar

cinnamon

raisins

nuts (optional)

Mix ingredients same as for bread. Let
rise overnight or double its bulk.~Roll
out 4 inch thick and spread with soft
butter, brown sugar, cinnamon and rais-
ins, and nuts, - if you like them.- Roll and
cut to set in gem pans.~Let rise /4 their
size this time and bake until done ~ Makes
about 25 medium sized buns.

Kattlh, gm?

Curnovers
1 1b. flour

| tsp. salt

% 1b. shortening

l eqqgs

| yeast cake

lemon rind

-4 tbsp. milk

S\Lgll’
jam
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Mix flour, salt and shortening as for
pie crust. Beat eqgs,-add dissolved yeast
and lemon tind, mix all with dvy ingredi-
ents. Add enough milk to make smooth, eas-
ily handled dough.~ Use sugar instead of
flour on board when you roll dough about
% n.thick. Cut rounds with large teacup
& put jam in center. Wet edges with water,
fold over and press down with fork.~Let
rise until double in size. ~ Bake in oven

375" about thirty minutes.
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White Bread(Sponge method)

2 . scalded milk

6 c.enriched flour

1 tbsp melted shortening
1 tbsp. sugar

1tsp. salt

1 yeast cake

Fasy Bran Biscuit

lc. flour

2 c.bran

| c. milk

34 c. molasses
| tsp. soda
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Dissolve the yeast and sugar incooled
milk,add four cups of sifted flour, enough
to make a sponge.Cover and set aside to
risein a warm place for one and a half
hours.When well risen, add salt and short:
ening and remainder of flour to make a firm
dough.Knead well, place in a warm,greased
bowl, cover and let rise in a warm place
for one to two hours. When the dough has
doubled its size, mold into loaves and place
in two well greased baking pans.Cover and
let rise again in a warm place for about one
hour.When doubled in size, grease top of
loaves lightly” with butter and bake in hot
oven one hour. Have aven 375 reducing heat
to 350°after the first fifteen minutes.
Use only the best flour. In cold weather
warm flour slightly.

Mix milk and molasses, then add sifted

dry ingredients. Bake in greased gem_
pans, twenty to twenty-five minutes.
Yield about twelve.

i



Dissolve sodain lcup of milk.Mix flour
and shortening, add dry ingredients,then
add dissolved soda and remaining milk.

To this may be added raisins, nuts,
citron or marmalade.

Press into 3 small greased pans and
bake in a moderate oven.

This cake was supposed to be originat-
ed by Mrs.H.C.Feger, mother of Mrs. Mary
F.Maxwell.She named it "Know-nothing
Cake“for the American Political Party,
which came into prominence in 1853 a
secret, oath-bound fraternity which pro-
fessed ignorance in regard to it.So the

members received the name of Know:nothings.

Mix together rice, eqq, butter, milk and
sugar. Sift together flour, baking powder,

and salt,and add to above mixture.Beat well.

This should be a rather stiff batter, and
more flour may be added if necessary.
Bake in a hot oven, 4257 15 t020

minutes.

e Lo b S B

Know-Tlothing Breakfast Cake

4 c flour

¥4 c. shortening

1 tbsp. cinnamon

1 tbsp. nutmeg

1 tsp. cloves

1 tsp. cream of tartar

1 tsp. soda

2% c.granulated sugar
(part brown may be used)
2 % c. thick milk

Idlab Rice Muffins

14 c.boiled rice

1 eqq

1 tbsp. butter

1% c.{lour

4. tsp. baking powder
2 tbsp. sugar

1 c.milk

salt
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Potato Biscuits
3 c.mashed potato

% c.melted shortening

2 tbsp. sugar

| tsp. salt

2 edggs

| yeast cake

Boil potatoesmash while hot,and add
sugar, shortening and salt.When luke warm,
add dissolved yeast, mix well and set ina
warm place for three or fours hours.

When light add beaten eggs and knead in
as much flour as possible. Liet rise again,
shape into biscuits and when light again,
bake in a hot oven4.25°

It seems strange but no more liquid is
needed than stated above and the results

are delicious. 7/
M

M}%y

Yankee Puffs
{ qt. milk

6 eggs

lc.flour

pinch of salt

36

Beat eggs (without separating) until very
light, add milk and salt, then pour mix-
ture over the flour, stirring constantly.
Do not add too rapidly, or batter will be
so liquid it cannot be beaten smooth.
Must be beaten several hundred times as
for old-fashioned Popovers. Bake in hot
greased cups in a hot oven. (Fill cups only
half full to allow for expansion.

To be eaten with cream and sugar

IAs0l St Roshgem



Sift together dry ingredients. Add but:
ter and crumb all together. Set aside a
small amount for topping. Add two unbeat
en eggs and beat until blended, adding just
enough milk to make a soft cake batter
Spread batter in a pie crust and sprinkle
reserved crumbs over top. Bake appr. one
hour at 375 Cool before serving. This is
a special for Sunday breakfasts.

Mix the first ingredients together with
a fork before mixing cake.

Pour half of the cake batter in buttered
6x 10 pan and sprinkle with half of the fil}
ing. Pour in remaining batter and top with
remainder of the filling. Bake 25 to 30
minutes in 375 oven.

Frere odilde

Crumb Pie
1% c.flour

34.c.medium brown sugar
% c. granulated sugar

1 tsp. salt

1% tsp. baking powder

%2 tsp. nutmeg

1 tsp. cinnamon

¥ c. (small) butter

2 eqgs
milk

Streusel Filled Coffee Cake

% c. brown sugar

2 tsp. cinnamon

2 tbsp. flour

2 tbsp. melted butter
% c. ground nuts

1% c. sifted flour

3 tsp. baking powder
Y4 tsp. salt

% c. sugar

Y4 c. shortening

] eqg
Y c.milk
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Boter Hoekjes

1%2 cups flour (not sifted) With a fork mix-flour. butter, sugar and
721b. butter salt in panin which it is to be baked (size of -
7 cup granulated sugar  pan 10%'X 6% X1%).Flatten the batter,bike
pinch of salt in oven 350° for twenty-five minutes. When
powdered sugar (sifted  mixture is light brown take baking out of =
for top). oven, let stand about one minute. Cut into-

size cookies you like, sprinkle with powder
ed sugar,let stand another minute then
remove from pan.

Recipe from Holland.

(0 S Lo

Christmas Fruit Cookies

1% cups sugar Cream sugar and shortening, add eqgs-
% cup shortening one at a time.

3 eqgs

3 cups flour Sift dry ingredients,add to sugar mix
1 tsp. salt ture alternately with sour milk.Add finely
1 tsp. soda cut fruits and nuts.

1 tsp. cinnamon

1 tsp. cloves Mix thoroughly, drop by teaspoonful <
Y2 tsp. nutmeg on greased cookie sheet and bake 10 to

1 cup sour milk orcream 15 minutes in 375 oven.
1pkg. seedless raisins Makes over 100,
1pkg. currants
/2to1cup mixed candied
fruit Margonst W Rionce
1cup walnuts or pecans
38



Cream butter and sugar, add eqgs, beat
well. Sift cinnamon and ginger with tour,
mix all together. Roll thin, cut and place on

Floured cookie sheet.

Bake in moderate oven, 350°

Cream sugar, shortening and egg till
fluffy. Sift flour and spices,combine with
eqq mixtuve then add raisins and nuts.

Drop by /2 teaspoonfuls on greased bak-
ing sheet, allowing space as they triplein

size.

Bake 12 minutes in moderate oven 350°

brown in a 37%°oven.

Beat eggs and add other ingredients.
Spread on the first mixture and return to-
oven and bake for haltanhowr oruntil top-

ping 15 nicely browned.

Ao Sty Bk

Chinese Chews
Mix like piecrust. Putinan 8 byl0 pan
and pat into thinlayer. Bake untillight s

Scoteh Cakes
72 1b. butter

11b. brown sugar

t1b. tlour

2 eqgs

Cinnamon or ginger

or both

Norwegian Drop Cookies

/3 cup shortening

% cup brown sugar

I egg

% cup flour

I tsp. cinnamon

1 tsp. cloves

1 tsp. nutmeg

73 cup seedless raisins
72 cup chopped walnuts

(Rich Cookies)
Mixture 1

1cup flour

2tbsps. sugar

/2 cup butter

Miyture 2

2 eggs

1/2 cups brown sugar
1 cup nuts

7/ cup cocoanut

few grains salt
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Lace CooRies
2 eggs

| cup sugar

| thsp. melted butter
1 tsp. vanilla

Yatsp. salt

2 tsps. baking powder
22 cups rolled oats

Beat eggs, add sugar, butter &vanilla
Sift together baking powder and salt ,
add, together with rolled oats to the suqar
mixture. Mix well, and drop on greased
cookie sheet.

Bake 10 minutes in oven 350°

Xmmw

Rich Cookies

%2 cup butter
/s cup sugar

1 egq

Y4 cup flour
72 tsp. vanilla

Cream butter and suqar, add egq well-
beaten then flour and vanilla. Drop fromtip
of teaspoon small portion on buttered sheet
about 2 inches apart.Take knife first dipped
in ice water and spread as thin as possible.

Bake in oven 275°t0300° 10 to12 mins.

Ve A o EED

Date Bars
2 eggs

Y4 cup sugar

3 thsps. flour

I tsp. baking powder
I tsp. vanilla

I cup. chopped nuts

1 cup. chopped dates
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Beat eggs, add sugar and vanilla. 3ift-
baking powder with flour, and mix all in-
gredients.

Bake in moderate oven 350° until brown



Fairy Gingerbread
Mix baking powder with flour.Blendin  1cup butter
other ingredients to make consistency 2 cups light brown sugar
that will spread on greased baking sheets. 1cup milk
Spread very thin on greased sheets of  1tsp. baking powder
of tin and bake.Cut in oblong pisces  1tsp. ginger
and remove while hot. Salt
Bake in oven about 300° 2 cups flour

MmmM

Delicious Oatmeal Cookies
Cream butter, and sugar, add eggs,beat 1 cup butter
well and add oatmeal and grated rind of  1cup sugar
lemon. Drop on floured baking sheet. 2eggs
Bake in 350° oven until brown. grated rind of lemon

Launa Blivew Offbuives 2 cups quick oatmeal
Hunt Sallies Pepper Cakes

Cream butter, and sugar,add molasses %2 1b. butter
and soda dissolved in vinegar. Siftspices 4 Ib. sugar

with flour, and add. 1 pint molasses
Mix all together, roll thin, cut &  J4 tsp. pepper

place on Houred baking sheet. %2 tsp. cinnamon
Bake in moderate oven, 350° % tsp. cloves

7 tsp. ginger
1tsp soda dissolved in

s B, a little vinegar
“ — 2% lbs. flour
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TJumpbles
%1b. butter
%1b. Hour
%1b. granulated sugar
2 eqgs

Nutmeg to flavor

Cocoons (a Danish Recipe)

% |b. butter

Y2 cup powdered sugar

2 cups flour

2 cups chopped walnuts
or pecans

Cream butter and sugar, add eggs well-
beaten, then flour with grated nutmeg.
Take small bits in the hands and roll gently,
place in circle on well-buttered pan leav-
ing sufficient space between each circle
so they will not run together. Bake in a
moderate oven 350°

Very rich and if placed in a tight jar.e

will keep along time. . ;
Hrney =9 st

Blend all ingredients together. Roll in
balls about size of walnut, Bake slowly-
one half hour in oven 250°to 300° Rollin

extra powdered sugar while still hot.

Dream Cake
% cup butter
2 cups tlour
2 tbsp. sugar

3 cups brown sugar

1 cup cocoanut

1 cup chopped walnuts
3 eggs well-beaten

1 thsp. flour

1 tsp. baking powder
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Crumble butter, flour and suqar together
with fingers-then patinto good - sizedw
buttered pan and bake slowly five minutes.

Next mix together the other ingredients.
Spread this mixture over the first partial-
ly cooked mixture and bake untilwell set,
in 325°oven.When cool cutin squates.

@ Pt . Bnaelass



Blend sugar and shortening thoroughly.
Add egg beaten until velvety. Then add
flour which has been sifted with salt.e
Beat vigorously. Add flavoring and drop
on greased cookie sheet like small mar—
bles, well apart. Bake 10-15 minutes in ag
hot 400° oven. The finished product 1sa
crisp, rich wafer about the color of French
vanilla ice-cream.

Wimelos e ¥ A

Cream butter and add sugar slowly,next
add egg then flour. Press on cookie sheet.
Bake in moderate oven 3507 one half hourn
Cut into fingers.

/’%/ %m Wl lodn.

Ice Cream™wafers

72 cup butter

/2 cup sugar

I eqgg well-beaten

% cup flour

72 tsp. salt

% tsp. flavoring
(I use vanilla).

Scotch Shortbread

{1bh butter
Yalb. confectioner's sugar

1 egq

6 cups flour

Cream butter and sugar, add eqqg well—
beaten, then tlour and baking powder. Chill.
Toss mixture on tloured board, roll thin.=
Cut with cookie cutter. brush with white ofs
eqq and sprinkle with sugar and cinnamone
mixture.

iw%ww

Sand Carts

% cup butter

Teup sugar

le

¥4 cups flour
2tsps. baking powder

legg whate
2 tbsps. sugar

Yo tsp. cinnamon
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Cinmamon Cookies

4 cups flour

1cup sugar

1cup old-fashioned
molasses

1large thsp. lard

Pinch of salt

1thsp. soda

Y4 cup boiling water

2 eggs

Cinnamon

Sugar

Lemon Squares
1% cup rolled cracker crumbs
%4 cup flour

% cup white sugar

%ocup cocoanut

% cup butter

2 thsp. milk

I tsp. baking powder
FILLING

lcup water

1 eqq

tcup white sugar

1 lemon (juice and rind)
2 tbsp. flour
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Combine flour, sugar, molasses, lard and <
salt: add soda dissolved in water and mixed
with well-beaten eggs. Drop by small spoonsfuls
into amixture of sugar and cinnamon.Bake
inhot oven about 400°, for fifteen min.

If you have a family of children wanting
alittle refreshment,these soft cinnamon w2
2 ones are very much to the point. Good with
butter, cheese or even cream, also to grab

and run and play.

Mix all dry ingredients, wotk in @
butter and milk.

Combine filling ingredients and cookw
over hot water until thick (1 use 2 yolks
instead of whole eggs). Sprinkle one half
of the crumb mixture in a fair-sized ob-
long tin,cover with filling and spread,
sprinkle remaining crumb mixture over
top.Bake until a delicate brown in a slow.e
oven 250°.

When cool cut in squares.



Sift flour once, measure; add salt and 2
cinnamon, sift again. Cream butter, add
sugar and beat well. Add eqg yolk , beat
again. Add dry ingredients and mix well.
Spread in 10 *15xlinch shallow loaf pan.
STEP s

Combine egg white and water. Spread
over surface of dough. Sprinkle combined
sugar, cinnamon and nut meats evenly over
the top. Bake in moderate aven 350°about
thirty minutes.  Cutin 2x1inch pieces
while hot.

If desived add one halt cup strained hon
ey in Step2. Decrease sugar to one quarter
cup. Important- always sift flour once before
measuring.

Cream butter and sugar; add eggs ande
flavoring. Mix thoroughly. Sift into abave
mixture flour and salt, add patmeal and
cocoanut and mix well. Drop from teaspoon.
onto greased cookie sheet and bake in ov-
en 3505 ten to fifteen minutes.

\Tha.nﬂomj’ﬂ'. Panca,

Cea Squares
1% cups sifted flour

Y tsp. salt

% tsp. cinnamon

1cup butter

1 cup sugar

1egg yolk

2 tsp. baking powder

Y tsp. vanilla

1 egg white (shghtly
beaten)

| thsp. water

% cup sugar

% tsp. cinnamon

Yscup chopped walnuts

or nut meats

Corcoanut Oatmeal Cookies

2tbsps. butter

leup sugar

2eqgs

1tsp.vanilla or almond

2 thsps. flour

% tsp. salt

1cup uncooked quick
oatmeal

leup shredded cocoanut
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Rose’s Pastry
/ lb. butter

/4 1b. cream cheese
1cup flour
preserves

Oatmeal Cookies

Yacup butter

I cup sugar

2 eqgs

% tsp. baking soda

2 cups flour

Y2 tsp. salt

1 tsp. cinnamon

2 c. uncooked rolled oats
1 c. chopped raisins

Mix sifted flour, butter and cheese together
then roll very thin, cut intwo inch squares
drop preserve in center and fold. Place on

baking sheet in hot oven and bake wntila
light brown. 0 A.

Blend butter, sugar and well-beaten eqgs.
Sift dry ingredients, except rolled oats,add
with milk to other mixture, then soda ise
dissolved in 1tsp. of hot water; next rolled
oats and raisins. Mix well. Drop by spoone
on greased cookie sheet. Bake until golden
brown in oven 375° to 400°F.

Achsah Hurley

Crilbys
1 cup brown sugar

1cup butter

1 tsp. soda

Y2 cup sour milk

3 cups ground oatmeal
flour enough toroll

[Ib. ground raisins (dates)
Y2 cup water

1 cup sugar
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Cream butter and sugar, dissolve sodain
sowr milk and add to creamed mixtuve al-
ternately with oatmeal and flour. Roll and e
cut in cookies.

FiLune.

Boil raisins, sugar and water together.
Cool. Put filling between cookies, pinch
edges down and bake ina quick oven.

Lm_r%



Mix all ingredients together. After rolling
in flour, cut with cookie cutter and bake-
in 350° oven for 15 to20 minutes.

Grandmother Short

Ginger Cookies

1 cup molasses

72 cup lard

Ve cup granulated sugar

I tsp. soda dissolved in
% cup boiling water

1 tsp. ginger & cinnamon

Flour to roll.

Mix butver, sugar € vanilla. Beat until =
soft. Add pecans & flour, mix well.Roll into
soft balls the size of large marble. Place on
cookie sheet.Bake in oven 300°, 45min.

When done roll eachin powdered sugar.
Cocd R/ o

Cream shortening and sugar until light
and add eqgs separately beating well after
each addition. Add water and sifted dry
ingredients, then vanilla and nuts.Bakew
ten to fifteen minutes in 375° oven.

Gon ecd Wi

Pecan Cookies
% cup butter

2 thsp. granulated sugar
I tsp. vanilla

L cup pecans (ground)

1 cup sifted cake flour

Swedish Cookies

% cup butter

74 cup vegetable fat
1 cup brown sugar

1 cup white sugar

1 tsp. salt

1 tsp. soda

2tsps. water

2 eggs

3Vacups sifted cake flour
2 tsps. vanilla

1 cup nuts
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Faster Cakes (Ifalian)

6 eqgs

1% cups sugar

% cup milk

1 cup ail

1tsp. vanilla

flour

1 tsp. baking powder to
each cup of flour

Powdered sugar

Water

Almond extract

Spiced Squares

11b. brown sugar

1tbsp. shortening

4 eqgs

1% cups flour

1%tsp. baking powder

1 tsp. cinnamon

1 tsp. allspice

Pinch of salt

1cup walnuts (chopped)
[eine

leup confectioner's sugar

Lemon juice
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Beat eggs, add sugar, blend; add milke
oil and vanilla then gradually add flourand
baking powder until dough is stiff enough,
roll out on floured board one quarter of inch
thick. Cut with cookie cutter,bake on greas-
ed cookie sheet in moderate oven.When cold,
ice lightly with powdered sugar mixed with
alittle cold water and almond flavoring.

s

Cream sugar and shortening,add eggs
one at a time and heat well. Sift dry in-
gredients and add to first mixture. Add<
walnuts and bake ina greased shallow pan
8 by10 inches in a slow oven about forty
minutes.

Remove from oven and cover immediately
with a thin icing made with confectioner’s =
sugar thinned with lemon juice and waters

Cut in squares while warm. These keepw
well if kept ina tin can.

e . E2
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Mix all ingredients together and beat
woroughlyy with rotary egq beater. Allow
to stand at least one hour, & beat again
before using.

Melt shortening in frying pan. When
smoking hot, peur in a very thin layer
of batter. Brown lightly on both sidesy
turning only once. Turn out on sugared
paper, sprinkle with lemon juice, roll vp
and serve at once.

%uf&f /sﬁﬁw

Butter bread and cut in squares.

Grate or shave cheese. Place layers of

bread & cheese alternately in dish. Pour
over this 2 cups of milk mixed with eqgs,
a little salt and pepper which have been
mixed together. Allow to stand for one
hour. Bake in 325" oven for /2 hour
Rush to the table.

Simple, easy and delicious if eatern.
promptly.

fuloe, Y SC. Yewaide,

Inglish Pancakes

l pint milk
2 eqgs

4 tbsp. flour
Salt

Shertening

Lemon juice
Sugar

Cheese Souffle”

6 slices white bread
Vo pound cheese

2 cups milk

4 eqgs

gl



Roe Omelet
Shad roe

o ¢ drawn butter
6 eggs

1 tbsp butter

1 thsp paréley
Cayenne pepper

Boil roe in hotwater with a little salt for
20 minutes Take out and plunge into ice
cold water until cold and firm. Wipe,
and break info a qgranulated mass, remov-
ing all the skin & strings. Mix this with
butter Gminced parsley. Season cautious-
ly with salt & cayenne. Have ready in a
saucepan drawn butter. Beat we into it &
set in boiling water while you make an
omelet of eqgs whipped light, whites and
yolks together. Add a little salt, pour eqqs
into frying pan where butter is simmer-
ing; shake steadily until omelet thickens,
spread the roe mixture on half of it double
other part over it and turn out dexter~
ously onhot dish. Garnish with parsley

Rarebit
1 1b. sharp chesse

| heaping tsp.cornstarch
% c.top milk or]iS}\t cream
1 egg

2 to *4 small bottle beer
Y tap.\/\/orceatershire sauce
4 tsp. salt

shake pepper & paprika
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Melt cut up pieces of cheese in double
boiler, add cornstarch mixed with milk,
then lightly beaten eqq. ~3tir con-
stantly until it thickens, then add re-
maining ingredients. When cooked &
blended smoothly, beat with Dover eg

beater. Serves six.



Chop eqgs rather coarsely and add the
parsley. Make a thick white sauce ~ Jea-
son to taste with onion juice, paprika &
salt. Take from stove,- add the eqgs and
parsley. Spread out on a buttered dish, ~
set aside until cool. Dust hands lightly
with flour and shape spoonfuls of mix-
ture into cutlets being careful to pat
them out until an even thickness. Use
as little flour as possible, or the creamy
consistency will be lost. When all are
shaped, dip each cutlet into slightly beat -
en eqq, then in fine, dried bread crumbs &
immerse in hot, deep fat until a golden
brown. Drain on unglazed paper & serve

with eilher a cream or a tomato seuce.

4. 7%«

Beat separately, then together, whites &
yolks ot four eqgs,~ fold in bread crumbs.

Pour in hot buttered pan and cook over
slow fire. Finish in oven at low heat for
a few minutes. Jerve with mushreom sauce.

Sue Sanson

Egg Cutlets
6 hard boiled eqgs

I raw eqg

| c thick white sauce

% tsp. paprika

I tsp onion juice

| tbsp. chopped parsley
salt and pepper

Bread Crumb Omelet

4 c. soft bread crumbs
% <o milk

salt

pepper

4 eggs

S )



Egg and Cheese Casserole

butter Butter well a square casserole dish.
sharp cheese Line completely (very important) with
dry mustard sliced sharp cheese. Cover cheese with
cream mustard. Fill casserole with cream. Crack
eggs eggs and drop whole into cream,~ two or

three for each serving Bake in very slow
oven £50° for one and one half hours or

until well set.

it G ke

Egas and Mushrooms

1 doz. eqqs Hard boil eqqs. Cook 6 mushrooms in two
¢ doz. mushrooms cups milk slowly, add cream, thicken with
2 cups milk blended flour and butter. Cook to consist-
1 cup cream ency of heavy cream.~ Sauté remaining
L tbsp. flour mushrooms in a little butter, add to sauce.
{ tbsp. butter Add the eggs halved lengthwise and sea-

son. Jerve on toast or crackers. ~ Allow
about 7 eggs &3 mushrooms per person.

Gt [, Bl
Scalloped Zggs and Shrimp

6 hard-boiled eqqs Alternate layers of sliced egq, shrimp,
2 ¢. medium white bread crumbs and white sauce, finish-

sauce ing with a generous layer of crumbs, Bake in
1 can shrimp oven of 350° for about one half an hour, or

buttered bread crumbs until bubbling and brown.
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Tow-path House Mechanic Street, New Hope
Open year round. this picturesque dining spot has become nationally Sfarmous
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Cheese Souffle”
Y tbsp. butter

4% tbsp. flour

Z cups milk

2 cups cheese

6 eqqs

Cheese Custard
3thick slices bread (cubed)
1 c.mouse cheese (grated)
3 ¢ milk

> eqgs(beaten)

1 tsp. salt

l tsp. dry mustard

Heavenly Pancakes

1 c. sour cream

1 c. cottage cheese
4 eqgs

K ¢ flour

[ tbsp. sugar

A tsp. salt

56

Make white sauce with butter, flour &
milk. Season to taste with cayenne and
salt. Add qrated cheese & cook until melted.
Cool slightly and add well-beaten yolks of
eqgs. Then fold in beaten whites ~ pour
into buttered baking dish~put in a pan of
water and bake 45 minutes at 350°

it &ﬁ*fi "

Butter pudding dish, put in condiments,
bread & cheese. Pour milk & eggs over it &
let soak,-the longer, the better Bake 30
minutes. Should not brown, but should be
firm. May be prepared in the morning for
evening meal and allowed to stand. Good

hot or cold with salad.
Mrs. Anne R. Ramsey

Mix cream and cheese, - stir in flour and
well-beaten eqq yolks. ~ Beat until smooth
add salt and sugar. Fold in stiffly beaten
egg whites. ook onhot, qreased griddle.

Delicious served with creamed chisken.

W——J Murwt Mf‘ﬂb&/



Make two cups of white sauce with milk,
flour, butter, salt, paprika and prepared
mustard. Keep sauce hot. Beat eqq yolks
and add three-fourths cup of white sauce.
Beat egq whites until stiff but not dry; ~
fold 1nto yolk sauce. Turn into heavy
buttered pan, allow ten minutes on top
of range. Finish in preheated oven (350°)
for fifteen minutes. Add remaining sauce
to one cup of drained peas, sprinkle grat-
ed cheese over omelet, - then fold in half.
Serve topped with rest of sauce and peas.

Saute mushrooms in butter with lemon
juire, salt & pepper. Cover pan. Simmer
ten. minutes. Add thickened stock,~ cook
slowly ten minutes longer. R emove from
stove. Stir in well'beaten eggs. Turn into
buttered bake dish, ~ cov:: with bread
crumbs, sliced olives and chopped pars-
Tey. Bake in hot oven about five minutes
or until eqgs are set. Serve at once.

Qﬂ@m& \ u@Q

Dinner Omelet

b eqggs

4 tbsp. butter

5 tbsp. flour

¢ cups milk

1 tsp. salt

% tsp. paprika

% tbsp. prepared mustard
1 cup peas

4 cup grated cheese

Baked Eggs with Mushrooms

| doz. mushroems
butter

lemon juice

1 c. chicken or veal stock
© egqs

olives

parsley

bread crumbs
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“Welsh Rare-Bit
1 I1b. American cheese

4 pt. cream

| oz. butter

2 raw eggs

{ tsp. dry mustard

1 tsp. black pepper

| tsp paprika

1 tsp. salt

Place butter in chafing-dish,melt and
add cream. Cut cheese as fine as possible
and put in chafing-dish with butter and
cream, stirring constantly until mass is
well cooked and perfectly smooth. ~ Add
mustard, salt, pepper and paprika & cook
a minute longer. ~ Place the whites and
yolks in separate dishes, whipping until
light. ~ Add yolks, - then whites in small
portions (having turned down the flame)
beating vapidly unul smooth. Pour over
hot biscuit or toast. ~WAll serve six.

6.5 . Clongon

Neptunes £yes
Y hard boiled eggs (hot)

1 ¢ white sauce

green coloring

Y slices toast

White Sauce

1 ¢. milk

1 tbsp.butter

1 tbsp. flour

salt & pepper to taste
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Prepare white sauce by melting butter &
rubbing in flour; - add milk gradually over
heat and stir until it thickens. Boil slow-
ly fox three minutes then add a few drops
of coloring to make a pale green. ~Slice a
bit off the ends of the hot eggs so they
will stand other end up on toast. Pour the
sauce over the eqgs and toast, - qarnish
with chapped pardey.

s e



Melt butter in saucepan; mix smoothly
with flour & milk. Simmer mixture gent-
ly over fire stirring constantly until it is as
thick as melted butter. Stirinto it salt,
pepper, paprika to taste. Add cheese &
keep on fite one more minute. Take off
fire and stir into it well beaten egq yolks
and let cool. Beat whites of eggs to a stiff
froth,mix everything together and pour
mixture into a baking dish;~ it should
be only half full, as souiflé will rise
very high. Bake in pre-heated oven 350
After 20 minutes increase heat to 375°6
allow 10 or 1S more minutes. Serve at once.

Y

Cheese Souffle

¢ thsp. butter

2 thsp. flour

1 ¢ milk

% c. grated Parnmiesan
or any good cheese

5 eqgs

salt - pepper- paprika

Cut the bread in one-third inch slices-
trim crust and cut bread in finger strips.
Arrange in a buttered baking dish. Com-
bine ingredients é pour over the bread
Jet in pan of hot water & bake in a slow
oven (325%)for about thirty minutes or un-
til set. Cottage cheese may be substi-
tuted for grated, if desired.

ﬂm/fa 7 K’jéé(f))

Cheese Fondue
6 slices stale bread

2 eggs- beaten

1 cup milk

% teaspoon salt

few grains cayenne

1 cup grated cheese

% teaspeon mustard

Ye teaspoon paprika
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Cornmeal Zggs

A cup butter
4 eqgs

cornmeal

Melt in frying pan enough butter to
be /& to % inches deep when its melted.
Sprinkle into this enough yellow gran-
wated cornmeal to cover bottom of pan.
Pepper and salt to taste. When corn-
meal begins to brown, break eggs into
pan. When edges of eqqs become well
browned, turn and brown the other side
with lid on pan so eggs will puff up~
Jerve as soon as possible.

Eqqs cooked this way make an ex-
cellent hot Sunday sup per or Tuncheon
dish in no way resembling the customary
breakfast egqs.

Scrambled Eggs with Mustard (a la Herman)~

Eqgs
Butter
Mustard

....Break a few eqgs into a buttered frying
pan. Add a dab or so of mustard. Beat up
everything with a fork. That’s it.

PS. Very important. Make sure you've
got a flame under that frying pan.

(ol

“1 never ask if a meal is
well cooked. I'm interested
in only one thing: [s there
enough of it?”

60
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Yorkshive Pudding (Serve with Roast Beef)

Remove partially cooked roast 45 min.  Jerve with FRoase Beef
before done. Pour off enough fat for gravy. Batter:
With remaining fat, thoroughly grease— 1 cup flour
sides of roaster. Pour in batter, made as /4 tsp. salt
follows: Mix dry ingredients, add milk & 1 cup milk
well-beaten eqgs. Beat vigorously. 3 eqgs

Pour batter in pan. about ¥ thick. Put
roast on rack over pudding, so juice will
drip into pudding. Bake 15 min. at 425"

Reduce heat to 375° for 30 min. more. In
meantime make gravy. Yorkshire pud—~
ding should be served immediately.

The success of the pudding is in the
beating ; the amount of air in the mix~
ture determines lightness of pudding.

Rolled §lank Steak

Mix dressing, spread over steak & roll 2 Ib. flank steak

as for jelly roll. Tie roll with string. Dressing :
Bake in moderate oven (350°) about one 3 cups bread crumbs
and cne half hours. 3 tbsp. butter

Salt, pepper, sage and
onion to taste
2 tbsp. water

MC,W
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Golden Corn Meal Ring with Meat Sauce —

1 ¢ enriched cornmeal

3% c¢. cold water

Salt

L c. sharp cheese, grated

) tsp. Worcestershire sauce
J;?HCE,'

2 thsp. cooking oil

L small clove garlic, minced

Ya c. chopped onion

2 c. chopped green pepper

1 ¢. diced celery

% 1b. ground beef

2Y2 c. tomatoes

| tsp. salt

1 bay leaf

Mix cornmeal with 1 cup cold water~>
Bring 274 cups water to a beil, salt. Add
cornmeal mixture to boiling water, stirring
constantly. Cook over low heat 10 minutes,

Add_o

cheese and Worcestershire sauce, stirring

or in double boiler 20 minutes.

until cheese is melted. Pour into &1n.
ring mold (qreased). eep m warm place
until ready to serve.

Jauce: Heat cooking oil in large skillet.
Add garlic, onion, green pepper, celery.
Brown slightly, then add 7 1b. ground
beef and cook only enough to assure the
meat being tender. Add tomatoes, salt &
bay leaf. Cook slowly until the mixture

1s sauce-like in consistency (about 20 min-
utes). Serve ring on platter and fll cen-~
ter with sauce.

ﬁ&fﬂ. BticoTba .

Pretense Pie

Ground meat

Raw rice (generous hand-
ful or more)

Seasoninc] as desired

Tomato puree
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Mix meat, rice, and seasoning. Shape
into balls, cover with tomato puree and
bake (covered) in 400 oven until meat is
brown.

LU'OJ\L.‘ E)GJ,’OAO\ Lz holo s



Brown the cubed lamb in bacon fart,
lightly. Add the beer, bay leaf, sliced >
onion, sprig of parsley and salt. Sim~
mer 30 minutes.

Drain, reserving a half-cup cookinq
liquid. Divide meat evenly among four
ramekins. Blend a can of condensed mush-
room soup (undiluted) with the liquids
and pour over lamb. Top with cooked
mushrooms and bake in a moderate oven
(350°) 15 minutes. Yield : four portions.

The entire recipe may be placed in a
large casserole and baked in the same

Do Gt S

manner.

Lamb Ramekins

3 cups cubed cooked lamb

1 thsp bacon fat

12 oz. bottle beer

Bay leaf

Sliced onion

Sprig of parsley

Y4 tsp. salt

| can condensed mush-
room Ssoup.

1~ 6 oz. can mushrooms
(or Y2 Ib. fresh, sliced
and sauted in butter.

Cook liver in a little boiling water for
a few minutes. When cool, grind liver &
cooked bacon. Cook onion in bacon fat. Pour
milk over bread crumbs. Combine with,
liquor left from cooking liver. Line sides
and bottom of loaf pan with bacon. Bake
for about 1 hr. When done, let stand a few
minutes. Then the loaf will turn out nicely.

%«7“/5./ oL

Liver Loaf

1 1b. pork liver

1 c¢. milk

3 slices bread (about 2
c. crumbled )

4 long slices bacon fried

2 eqgs

172 tsp. salt

4 tsp. pepper

2 tbsp. chopped onion

Bacon for lining pan
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Beefsteak and Hidney Pudding (Englizh)

| 1b. stewing beef

'a1b. beef kidney

l large onion

Salt and pepper
Creast:

3 oz. flour

Y4 1b. shortening (lard)

Beef Strogeneuff

2 1b. top of beef round

1 large onion

l pt. sour cream

1 medium sized can of
mushrooms

3 tbsp. soy sauce

6 tbsp. catsup

Paprika

Salt and pepper
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Line fairly large basin with pastry /4
inch thick, saving enough for top cover.
Cut beef into pieces size of walnut and
kidney much smaller, flour well, add o
thinly sliced onion, put all in lined basin,
sprinkle top with salt & pour water over
meat to an inch from top of basin. Cover
with layer of pastry. Seal edges and tie
greaseproof paper over edges so water~?
will not get in, and steam or boil stead-
ily for 2 or 3 hours. If boiied, keep water
below edge of basin and do not lift lid of
pan more than necessary. Serves 6. Hot
water may be added tc make more gravy.

Serve with mashed or hoiled potatoes
and any kind of green vegetable.

M7 Odson Stefolerron

Cook onion in small amount of butter
until transparent, add meat (from which
all fat & gristle has been removed), and
brown. Add seasonings & cream. Cook un-
til tender, then if necessary thicken with
flour. Serve with rice and salad. Serves 8.



Stir the skimmed & strained gravy in-
to soaked oatmeal, season, and cook in a
double boiler for | hour before adding the
milk (in which the breadcrumbs must have
been soalked); cook Y2 hour, stirring often,
and turn the mixture into a bowl to get
perfectly cold; then beat in the butter~
melted, the chopped meat, the beaten eqgs
and mix thoroughly; pour into a butterec
mold, and boil or steam for [ 24 hours.
If you have the giblets of poultry, or part
of a calf’s or lamb's liver, you may sub-~
stitute these for the minced meat. Turn

out and eat hot. ) Q O
oy N\ NS

Saute onions & green peppers in olive
oil until golden brown. Add beef and stir
until separated and browned. Mix rice in-
to mixture and add tomatoes & Seasonings.
Simmer 10 minutes. Pour into casserole &
bake 45 minutes in moderate oven, stirring
once or twice and adding tomato juice or
water if mixture seems too dry. Serves 6.

Dundee Haggis

1 gt. milk

[ c. oatmeal,
night in cold water

soaked over-

1 heaping cupful cold veal,
mutton or poultry

| c. broth from stewed meat

Cabove)

¥ c. crumbled bread

| thsp. butter

3 beaten eqgs

Salt and pepper

California Casservole

] pound ground beef

) cup raw rice

1 No. 2 can tomatoes

1 green pepper cut small

2 medium onions sliced

2 tbsp. olive oil

1% tsp. salt

2 tsp. chili powder (or
to taste)

Ground black pepper

o7



Braised Sweetbreads a la Buck

1 pair sweetbreads

1 qt. water

2 tsp. salt

1 slice onion

72 1sp. allspice

1 tbsp. cider vinegar

2 tbsp. melted butter
8 heads mushrooms

2 tbsp. sherry

Eag Noodle Supreme

1 pkg. wide noodles
Cooked meat

Onion

Tomatoes

Salt, pepper, nutmeq
I & stock

Bread crumbs
Grated cheese
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Parboil sweetbreads in water with salt,
onion, allspice, and cider vinegar for 8
minutes. Remove, drain and slice in half.
Put halves in casserole with melted but-
ter. Peel mushroom heads, add to sweet-
breads, and place casserole in 400" oven.
for 10 minutes. Remove and add sherty,
let simmer on top of stove for 2 minutes.
Serve on toast. Serves 2 people.

Best of all, try the Buck’s salad, made
from a recipe handed down in the fam~
ily for years, and one secret which can~

not be divulged.
¥ adras 4

Bk ffo7

Cook noodles until tender, drain, ar-
range in layers with meat in greased cas-
serole. Cover with sliced onion & toma-
to. Sprinkle with salt, pepper & nutmeg
Pour stock over all and sprinkle witho
bread crumbs and grated cheese.

Bake 45 minutes in moderate oven.
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Buck Hotel Est 1735 Feasterville
Known as The Sign of the Buck in days long gone and a
Stagecoach stop on the road to Philadelphia. it

holds to its old tradilion of good eating.



Sukiyaki

1 1b. rump steak (sliced
very thin)

2 bunches green onions,
or | bunch leeks

Several stalks celery

Y2 1b. green beans sliced

2 dried onions sliced

Soy sauce and sugar

Barbecued frankfurters

1 med-sized onion chopped
3 thsp. salad oil (scant)

l thsp. sugar

| level tsp. dry mustard

V4 tsp. salt

Dash of pepper

L tsp. paprika

Ya Cup catsup

vz cup water

74 cup vinegar

1 tsp. Worcestershire sauce
12 frankfurters
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Start dried onions in suet or butter
over a fair heat in a cast iron skillet,
and add beans shortly after. In about 5
minutes, add celery & green onions. Lay
the thinly sliced meat over vegetables
and let it steam. Add about 4 tbsp. Soy
sauce& about | tbsp. sugar Let simmer
until the vegetables are done but on the
crisp side. More sugar or more soy sauce
can be added to taste. This dish should
be eaten with steamed rice. This should
serve about four people.

/W it oo

Lightly brown onion in oil, add com
bined remaining ingredients. Simmer 10
minutes. Split frankfurters, place in shal
low glass dish. Pour over barbecue—_>
sauce. Bake in a moderate oven about
20 minutes, basting several times.



Wipe spareribs with a damp cloth ,
sprinkle with salt & pepper, and lay in
large roaster Cover with onion. Pare and
core ‘apples, cut in half lengthwise & place
around the meat. Mix chili sauce withz
cup Burqundy and spread it over apples &
meat. Dot apples with brown sugar. Cover
and bake in hot oven 450° for ane hour;
then uncover, pour another /2 cup Bur-
gundy over all, and bake until brown -
(about 15 minutes) basting occasionally.

£-7 L ebesrs

Saute veal (cut in 2 inch pieces) until
brown, add onion and cook until onion is
yellow. Sift in flour and salt and stir~
until meat is covered. Add parsley and
rosemary leaves with wine and water. Put
toothpick through clove of garlic and re—
move after cooking 2 hr. Simmer slowly
for 174 hours, or 18 minutes at 10 Ib. pres-
sure, after adding liquid, in pressure~—
sauce pan. If gravy is too thick, add more
water. Serve over cooked fine spaghetti.

Spare Ribs Burgundy

3 Ibs. fresh spareribs
Salt and pepper

2 cup chopped onion
3 apples

V2 cup chili sauce

1 cup Burgundy

3 tbsp. brown sugar

“Veal and Spaghetti

1/4 pound veal

| thsp. butter

3 thsp. olive oil

1)2 tsp. salt

3 thsp. flour

1 clove garlic

74 cup chopped onion
1 tbsp. chopped parsley
¥2 tsp. chopped tosemary
/3 cup dry white wine
12 cup water
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Porcupine Cones

12 [b. ground beef
Ya c. rice

| large onion

1 can No.2 tomatoes
Seasoning

Hamburg Steak Balked with Grape Nuts

172 c. Grapenuts Flakes
1 c. milk

2 eqgs

1 Ib. hamburg steak
Seasoning

1 tsp. baking powder

Seotclh Mince Collops

11b. lean hamburg
2 c.water

2 tsp. salt

1 tsp. pepper
Kitchen Bouquet
Oatmeal
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Cook rice. Mix beef, rice and onion
together, season. Make in the shape of
a cone, put into roasting pan and pour
can of tomatoes over cones. Bake 45
minutes at 350°

M%W

Dissolve grapenuts in milk, add this to
eqqgs, well beaten. Blend this with steak,
salt, pepper and other seasoning & bak-
ing powder. Heat a little fat in baking
dish before putting in meat; sprinkle~
with breadcrumbs. Bake 15 minutes at
400" then reduce heat to 375°and cook for
45 minutes. Pour off extra fat and garnish
with parsley before serving.

Mrs. Walker s

Bring salted water and hamburg to
boil, stirring all the time (very important
to get it smooth). Add salt, pepper and
Kitchen Bouquet, thicken with oatmeal
stirring until smooth. Simmer 1 hour.

~£6~w y 378 %%f



Put peeled, raw potatoes and onions
through the medium knife of food chop-~
per. Mix with chopped meat and enough
milk to moisten. Bake in moderate oven
350° until potatoes are done, (about 2 hrs.)

Melt butter, add flour and stir until_o
smooth, add milk and cook until thick.
Add beaten yolks to ground ham & pine-
apple. Add this to creamed sauce. Fold in
stiffly beaten eqq whites. Pour in greas-
ed baking dish and bake in 350° oven 20

to 25 minutes. )h‘, %—7/&’%

Grease casserole with butter and cut in
thin slices the meat & vegetables and
place in layers in casserole. Fill casser~
ole half-full of water, salt & pepper to
taste, add a few chunks of butter on top.
Place Iid on top. Bake | hr. in 425° oven.

oy

corned Beef Hash

3 c. cooked corned beef
6 medium-size potatoes
1 medium onion

| tsp. salt

Milk to moisten.

Ham and Pineapple Souffle

1 tbsp. flour

1 tbsp. melted butter

1 cup milk

2 eqgs separated

I c. ground boiled ham
% c. crushed pineapple

Meat and Vegetable Casserole

Leftover meat

2 medium-sized potatoes
4 medium-sized carrots

4 med. or 2 large onions
2 stalks celery

Any leftover vegetables
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Swedish Meat Balls

2 Ib. round steak qground
4 slices bread broken in
small pieces and soaked
in milk
1 small onion chopped fine
Va tsp. nutmeq
4 tsp. mustard
Salt and pepper
Sauce:
1 thsp. butter
3 tbsp. potato flour
1 c. beef broth
1 pt. sour cream

Saute onion in buiter, add to other in-
gredients and blend well. Roll in small
balls and lightly brown in cooking oil.
Sauce: Combine butter, flour, and broth.
To this sauce add | pt. sour cream slowly.
Put meat balls back in sauce & simmer
15 minutes. Serve over buttered noodles.

Pork chops and Rice en Casserole ——

4 thick loin pork chops

Y4 ¢. uncooked rice

4 thick slices Bermuda
onion

4 thick slices fresh tom-~
ato

4 thick slices green pep-
per without seeds

2 Y2 c. beef bouillon (i can)

Y4 tsp. thyme

Y2 tsp. marjoram

Salt and pepper
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Saute chops on both sides. Place chops
in low buttered casserole and place | tbsp
dry rice on each chop, 1 slice of onion, 1
slice of pepper, | slice of tomato. Pour
bouillon over all and sprinkle.with herbs,
salt and pepper Cover and simmer in a,
slow oven (350 about 1 hour. Serves 4.

(e AP B



Cuttalossa Inn. River Road near [umberville
Delictous Food served to the cool music of an old mill stream

s its recipe for Enchanted Dz'm'rzy



stuffed Pork chops

6 pork chops %4 inch thick

1 cup bread crumbs

4 cup chopped celery

Y4 cup chopped onions

V2 tsp. salt

Pepper

Y4 tsp. Tosemary (sage
may be used instead)

1 cup light cream or milk

Prepare a dressing of the dry ingredi~
ents. Trim excess fat off the chops and
make a deep gash along this side. Fill the
chops with dressing and sew up opening.
Brown in a hot skillet, then place in a
pan or casserole, add 1 cup of light cream
or milk. Cover and bake in oven at 350°

for 1 hour.
o) Wethe,

Veal Loaf

3 1b. ground lean veal

1 Ib. ground lean pork

/2 1b. ground salt pork

1 tbsp. chopped onion

72 cup chopped parsley

1 cup. tomato catsup

6 plain crackers rolled fine

1 heaping thsp. salt

V2 tbsp. white pepper

3 red or qreen chopped
PEppEL

White Sauce:

1 cup milk

3 tbsp. butter

1 tbsp. flour

3 eqqgs
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Mix meat mixture thoroughly. Make
white sauce by blending milk, butter &
flour. Cook until it thickens, remmove from
fire, add well beaten eqgs. When cool, add
to meat mixture, mold into loaf & bake
3 hours in moderate oven, basting with
mixture of 1 cup catsup and | cup boil-
ing water. This divides nicely and is~
good hot or cold.

Frawees ACacesec .



Remove the skin carefully. With a sin-
gle slice of a sharp knife open the meat
on the inner flank side. Remove bone &
lay meat on a wooden cutting board. Cut
meat clear through down the length to
make 8 or 10 strips. Cut these strips a-
cross to make cubes 172 inches square.
Chop onion and lay over lamb, add salt
and pepper to taste, squeeze onion into
meat with your hands until it is wells
bruised. Juice of lemon may be added.
Put cubes on spit and broil over lives
coals (not flame) until done.

Brown meat in a little butter. Slice
onions and brown. Put meat in bottom
of casserole, cover with onions, add mush-
rooms, kidneys & oysters. Pour hot stock.
over all. Shingle with sliced raw potatoes
well seasoned with salt & pepper. Bake
2 hours in a covered casserole in a me-
dium hot oven (350°). Take cover off for
the last 20 minutes. Serves 6.

Mo o < C\mf‘—g

Shashlik

5 to 7 pound leq of lamb
1 med. onion per lb. meat
Salt and pepper to taste
Juice of | lemon

Lancashire Hot Pot

2 1bs. best neck of lamb
3 lambs kidneys , split
2 pound mushrooms,
(caps whole, steras cut up)
1% dozen oysters

2 1b. onions

Y4 pint soup stock

¢ medium potatoes

Salt and pepper
2 tbsp. butter
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Hasen Pfeffer
Rabbit

Vinegar

1 large onion, sliced
Salt and pepper

Cloves

Bay leaves

Butter

1 cup thick sour cream

Place rabbit in earthenware jar and.
cover with equal parts of vinegar & water.
Add sliced onion, salt & pepper to taste,
cloves & bay leaves. Let meat soak in_>
solution two days~ then remove meat &
brown in hot butter, turning it often_o/
Gradually add some of the sauce in which
the meat was pickled. Let it simmer until
the meat is tender, (about 30 minutes).
Just before serving, stir sour cream into
the sauce, or if you prefer, thicken with
a little four and serve with noodles.

Gt & S,

Squirrel Pie
4 squirrels

5 medium potatoes
6 medium onions
Seasoning
Cornstarch
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Boil squirre]s in salted water until tender.
Remove meat from bones. Dice and boil po-
tatoes & onions in just enough water to
cover. Combine with squirrel, season and
thicken to medium consistency with
cornstarch. Boil a few minutes.

Pour mixture into casserole lined with
plain pastry, and cover with crust. Bakein
425" oven for 10 minutes, reduce heat to
375° for 30 minutes.

Mrs ‘.N.IHI.QVK’?O‘OH(/



Clean the kidneys, leaving them as
whole as possible. fry them lightly in a
little fat, turning frequently. Chop onion,
parsley, marjoram & garlic and add,withl
cup of stock or water, to the kidneys and
simmer for | hour. By this time dinner
is nearly ready, so lets mix two cocktails;
take three of gin & two of dry vermouth
but use one vermouth for the kidneys in-
stead of the drink; this will improve
both considerably. Now season the kidneys
with salt, pepper & Worcestershire sauce
and thicken with just a wee bit of corn-
starch. Serve on toast, and | hope yow

like 1t, .1 do. ‘
, ‘t.%, ,-,

Marinate the ingredients with com~
bined liquids. Allow to stand in closed
container approximately 24 hours, (refrig-
erated).

Broil over charcoal fire, using wire mesh.

Folher

Kidney Supreme

4 veal or pork kidneys

1 medium onion

Parsley

Marjoram

Small kernel of qarlic

1 thsp. Worcestershire
sauce

Little cornstarch

Dry vermouth

Salt and pepper

Shish Kebab (barbecue) Hrmenian

Leg of lamb, cubed

Onions, quartered

Green peppers, sectioned

Sprigs parsley

Salt and pepper

Olive oil & vinegar, or
dry wine

Z) cup tomato juice
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Hungarian Veal

3 1bs. veal Cut veal in pieces about 2 in. square,
1 1b. onions roll in flour and brown in fat in a pan.
3 green peppers Saute onions, peppers & qarlic. Add veal
A little garlic with | can tomato soup and | can water.
] can tomato soup Bake in 300° oven about 172 hours or
1 can water unti] tender. Serve with noodles or rice.

Salt and pepper to taste

Mo 8 R

Children’s §avorite Meat Loaf

172 1b. ground beef Mix all ingredients and put in oiled
73 c. bread crumbs loaf pan or baking dish. Cover with sauce,
l ¢. milk made by combining catsup, sugar, mus-
1 tsp. salt tard and nutmeq. Bake in 350" oven for
% tsp. pepper forty five minutes.
V4 tsp. poultry seasoning
2 eqqs

Sauce:

4 tbsp. catsup

3 tbsp. brown sugar M 2y, _dede 5

1 tsp. dry mustard
V2 tsp. nutmeg
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Logan Jnn, Est.1734, South Main Street New Hope. #e hopitality and
charm which made it so popular in Washinglons day have been retained, The Murals are notable.



Sausage Squatres

1 1b. bulk sausage

2 eqgs

1% c. evaporated milk
% c. water

1 ¢. salted cracker crumbs

Pantry Ham Loaf

2 1b. finely ground ham
butt end (all meat)

1 Ib. finely ground fresh
pork

2 c.bread crumbs (fine)

% c milk

2 eqgs

74 tsp. salt

172 tsp. sugar

1 ¢. canned tomatoes

Mustard Sauce

L eqq

1 tbsp. flour

V2 tbsp. dry mustard

72 c. brown sugar

Y2 c.vineqar

Y2 c. consomme
(canned is all right)
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Break up sausage while browning in a
skillet, pour off most of the fat. Beat
the eggs slightly and add to the cooled
sausage. Add the milk, water & cracker
crumbs and pour into a greased 8x8x2”
baking dish. Bake in moderate oven (3507
about 45 minutes or until firm.

Mix ham & pork with crumbs, add milk
& eqqs and mix well. Mold into loaf form
and place in baking pan. Add salt & sugar
to tomatoes & cook 10 minutes. Pour half
of tomatoes over loaf and bake uncovered
at 350" 30 min,, basting with other half
of tomatoes. Cover & bake 1 hour longer.
Serve with Hot Mustard sauce. Serves 8.
Mustard Sauce:

Combine all ingredients listed and
cook in double boiler until thick.

Suggestion: Sauce recipe may be
doubled ~ delicious with cold cuts, etc.

))9.,.,% HoFriabs



—Roast Pork Cenderloin Patties(in Cornflakes)

Take pork tenderloin patties, smashed
with butcher’s cleaver to one quarter or
one half inch thick. Wrap each patty in
cornflakes until well covered. Place ir
small roasting pan generously qreasedo
with butter. Pour a thsp. of cream over
each patty, dot each with butter, add salt
and pepper to taste. Roast in slow oveng
(3507 for an hour, removing cover of pan
for last fifteen minutes. If patties become
too dry while cooking, add a little more
cream, or a small amount of water to
roasting pan. Serve with candied sweet
potatoes and tart applesauce.

This is a favorite dinner of mine when
winter comes, but | have no kitchen expe~
rience or skill and the "dish’is complete~
ly the product of Mrs. Ernst’s skill.

ol Dot

6 or 8 pork tenderloin
patties

Cornflakes

6 or 8 thsp. cream

Butter

Salt and pepper to taste

Pan broil sliced liver slightly; place in
baking pan, cover slices with sliced ba-
nanas and seasoning. Top with buttered
bread crumbs €. bake brown, about 15 min.

g e

Liver Carmen
Calves liver

Bananas

Bread crumbs (buttered)
Salt and pepper
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Baked Rabbit

2 rabbits

Eqg

Cracker crumbs
Butter

Vegetable shortening
Water

2 medium onions

Spaghetti Sauce

1 clove qarlic

1 medium onion

»3 1b. ground beef

1 green pepper

1 No. 2 can tomatoes

1-10%2 oz. can tomato
puree

1~8oz. can tomato paste

12 tbsp. olive il

1 Y2 tsp. sweet basil

2" pepperoni ( ltalian
sausage)

Salt and pepper

Crushed red pepper

Mushrooms
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Clean rabbit and use all but the back
or rib pieces. Roll in egq and cracker~
crumbs and brown in half butter & half
vegetable shortening. Place in shallow
pan or roaster, adding water to almost
cover. Bake at 350" until tender, add your
favorite dumplings and serve with baked
apples. | always add 2 medium onions
with one gash almost through, and re-
move before adding dumplings.

M. “"//"‘M\‘P Q_‘Sngf

Mince finely garlic and onion. Add to
ground beef. Saute in olive oil. Slice
thinly 2 inches of pepperoni & saute in
separate pan. Add pepperoni to ground
beef. Chop pepper and add to meat, then
add tomatoes, stirring well. Next add to-
mato paste, puree, salt, pepper & sweet
basil. Sprinkle lightly with crushed red
pepper and add mushrooms, if desired.
Stir well, cover tightly, and let simmer
172 or 2 hours. Serves 4.

S
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Cut up the onions & pepper in a skil-
let and add tomato soup and 2 cans of
water, simmering for 15 minutes, Add the
mear, salt, pepper & chili powder, cover
and simmer 1 hour, stirring occasionally
to prevent sticking. Add kidney beans.
Cook for 5 minutes and serve.

Hatel SEglh

Chili Con Carne
1 Ib. ground beef

2 medium onions

1 green pepper

1 can tomato soup

1 can kidney beans

2 tsp. chili powder

Salt and pepper to taste

Place ham in small, deep, iron frying
pan with 1 wineglass of water and 1 of
sherry. Cook over low heat until liquid is
almost qone, then add the other glass of
sherry & cloves. Cook until very tender,
turning occasionally. Serve hot, witn or
without your favorite sauce.

Vst o™~

Cook & drain macaroni. [rizzle meat
& pepper, add flour and blend. Add milk
and cool until thick, stirring constantly.
Add % c. cheese, combine sauce & mac-
aroni. Pour into greased pan, top with re-
maining cheese. Bake in moderate oven 30
to 40 min.

Slice of ham 172" thick
! wine glass water

2 wine glasses of sherry
6 cloves

Dried Beef Cassevole

1 6-0z. pkqg. macaroni
Y4 1b. dried beef

74 c. chopped pepper
3 tbsp. butter

3 tbsp. flour

1% ¢ milk

1 c. grated cheese
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Italian Spaghetti

2 large onions

/2 c. imported olive oil

| Ib. ground beef

2 cloves garlic

2 cans tomato paste

2 cans tomato sauce

2 chili peppers

1 1b. Linquini spaghetti
(thin spaghetti)
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“Suzys speciality is ltalian Spaghetti,
and she can make a marvelous meat sauce!
Here qoes.” Partially cook chopped onions
and garlic in olive oil in a large skillet.
Add meat and let it break up, cooking a-
bout 20 minutes. In a separate pan com-
bine tornato paste & sauce, and let sim-
mer for about 10 minutes. Then add to~
mato mixture to the onions, garlic and
meat. Continue cooking over alow flame
for at least two hours, possibly three.
The important factor in preparing the-
sauce is cooking it long enough for the
meat to be thoroughly assimilated. The
more concentrated the sauce is, the bet~
ter. Remember you can always add water
if it's extremely thick. Boil spaghetti ten
or twelve minutes. About ten minutes
before you are ready to serve add the
peppers to the sauce, but be sure you
dorit leave them in too long.

Serves § or 6.
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Dark Hollow Farm. Wmdgﬁwh Road New Hope
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Wipe with damp cloth. In the opening,
place a peeled small orange and 2 or 3
slices of onion. Truss. Roast in a moder~
ate oven 375. Place breast down in a roast-
ing rack & roast about 25 to 30 minutes.
Then turn and finish roasting about 25 to
30 minutes longer. Baste frequently with
port wine and butter in equal parts.
When roasted, it may be carved, or
split for individual servings. A very nice
accompaniment is wild rice , or greens
beans with almonds, and currant jelly.

fry onions in butter until crisp. Remove
& add curry powder to butter in the pan.
Simmer until very dark brown. Place chic-
ken in mixture, add salt and fry untils
chicken is brown. Add water and onions,
cover & simmer slowly until meat is tender
& gravy is reduced to one half. Serve with
rice.
Left over meats may be used instead
of the chicken, or fresh veal or lamb.

~ b2 et

Roast Guinea Hen

Select a young bird, clean for roasting.

Guinea hen

1 orange

2 or 3 slices of onion
Port wine

Butter

Chicken Curry

3 thsp. butter

12 onions, sliced thin

172 tsp. salt

& tbsp. curry powder (use
good Bombay or Mad-
ras mixture)

1 cup water

1 tart apple

1 stewing chicken cut in
pieces.
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Chicken Casserole

1 frying chicken

Salt and pepper

3 tbsp. parsley chopped
1 onion chopped

3 tbsp. dlive oil

L clove garlic

72 ¢ lemon juice

Roast Guinea Hen

Guinea hen

3 tbsp. butter

3 tbsp. flour

4o shortening
%3 <. boiling water

faisin Stutlfing:

4 c. soft bread crumbs
Y4 c. fat

Salt

Pepper

1 c. seedless raisins
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Cut fryer into small pieces. Place in
buttered casserole, season with salr and
pepper, chopped parsley and onior, olive
oil, and garlic. Then pour lemon juice
over all. Cover, and bake in moderate
oven | hour, or until tender.

Clean quinea hen, stuff with raisin
filling, place on its back in roasting pan.
Cover surface with salt and spread mix-
ture of combined butter & flour on legs,
dredge with flour. Put in pre-heated >
oven; when flour is browned baste with
mixture of boiling water and dripping
every 10 minutes until quinea is tender.
Turn occasionally in order to brown even-
ly. Serve with brown gravy made from
fat in pan. Temp. 425° for 15 minutes,
then reduce heat to 375° for about %4
hour.

Stuffing : Combine and stuff lightly,
allowing for expansion.



~Paprika Chicken with Sour Cream Gravy

Brown chicken until golden on all sides

in hot fat in heavy large saucepan. Remove.

Cook. chopped onion & pepper in the hot
fat until yellowed, stir in paprika. Add
browned chicken, salt, water, carrot &
celery for flavor & simmer slowly from
1 to 2 hours or until tender. Remove car-
tot and celery. Place chicken on hot plat-
ter surrounded with hot fluffy rice.
Add sour cream to paprika gravy in pan,
bring to a boil and pour over chicken.

M:ix the bread crumbs, onions, celery,
raisins and salt; add milk & eqgs. Fill
the duck with the stuffing. Place in a
roasting pan and cover duck with strips
of bacon. Roast uncovered in a moderate
oven 1 to 172 hours. Combine the catsup

and sauces and baste duck Frequently
with them during the last half hour.

1 to 3 1b. frying chicken or
young stewer cut up

3 thsp. fat

1 med. onion chopped fine

1 small green pepper seed-

ed and chopped

| tbsp. salt

1 tsp. paprika

2 c. hot water

Y2 c. sour cream

l carrot

1 stalk celery

Roast Wild Duck

4 cups bread crumbs
Y2 cup chopped onion
2 cup chopped celery
1 cup raisins

V2 tsp. salt

Y2 cup milk

2 eqgs beaten

2 wild ducks

Strips of bacon

1 cup catsup

Y4 c. Worcestershire sauce
74 cup A.1 sauce

) cup chili sauce

g1



Chicken and cheese Nloodle Casserole——

4 1b. chicken

1 1b. broad noodles

3 eqq yolks

¥4 c. qrated Swiss cheese

Y2 c.qrated Parmesan
cheese

Y2 c. cream

Boil chicken in 2 quarts of water season-
ed with salt, pepper & celery. Cool chick-
en and remove skin and bones. Cut chick-
en in pieces 2 and 3" long and 1" wide.
Set aside while you boil noodles in I qt.
of salted water. Drain, season with salt
and pepper, 74 cup of the Swiss cheese
and all the Farmesan cheese. Place noodles
in a buttered cassercle, and place pieces of
chicken on top. Make a rich cream sauce
with bouillon of the chicken and cream
and eqq yolks. Pour over chicken & noo-
dles. Sprinkle top with balance of Swiss
cheese and put in hot oven (400" and_
brown for 30 minutes.

This recipe was taken from a famous
restaurant , Ciros, in Paris.

Man. s N Kl

Chicken Loaf

2 c. chopped chicken meat
l c. bread crumbs
2 eqgs
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Put meat & bread crumbs together &
moisten with stock in which the chick-
en was cooked . Then add the eqqgs, well
beaten. form into a loaf and bake 1 hour
in a greased pan, in a hot oven.

Lucy Hellyer



Start your oven 325. Cut chicken into
serving pieces. Mix salt and pepper into
flour, Dust chicken lightly (save what is
left over). Melt butter in heavy skillet
and brown chicken well. Place pieces in
a large (2qt) casserole. Stir remaining
flour in skillet. Add bouillon cubes dis-
solved in boiling water, a bay leaf and
Tarragon. Stir until mixture comes to a
boil .Pour this over the chicken and bake
45 minutes. P 1n the meantime, pit and
slice ripe olives and cut pimento into
large pieces. Also fry bacon until crisp.
Add olives and pimento to chicken 10
minutes before serving. When ready to
serve sprinkle with crumbled bacon.

Serves 4. %“1&"4 MGQ -

Brown bacon slowly in skillet, remove.
Add liver, onton, garlic and celery to
fat in pan.Simmer slowly until lightly
browned Add remaining ingredients. in-
cluding bacon. Simmer 1 hour, adding
more water if needed. Serves five when
used as sauce with rice.

Kn Yromn o

Chicken and Olive Casserole

4 pound frying chicken
| tsp. salt

Dash pepper

3% tbsp. four

7 thbsp. butter

2 bouillon cubes

1 % cup boiling water
| bay leaf

Y4 tsp. dry Tarragon
10 ripe olives

3 pleces pimento

6 slices bacon

Curkey Liver Sauce

72 c. chopped bacon
L c. turkey (or chic) livers
Y4 cup chopped onion
1 minced clove garlic
% cup chopped celery
| can tomato paste
| can consomme
| cup water
% tsp. salt
Ye tsp. pepper
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Homestead Fried Chicken

2V 02 % pound frying
chicken

Salt

Pepper

Flour

Rendered ham or bacon fat

Brandied Duck

1 duck (61bs) or 2 wild
ducks

2 large onions, chopped

2 tsp. chopped parsley

| bay leaf

Pinch of thyme

I clove garlic

Y2 1b. mushrooms

Y4 c. olive oil

3 jiggers cognac

1 pint claret

Salt and pepper 1o taste

Quarter chicken, and dip in flour sea-
soned with salt & pepper. Put in a Dutch
Oven in about | inch of fat, and turn fre-
quently until a golden brown. Turn fire
low for about 15 minutes. Pour off excess
fat and put in 1 cup of chicken broth.

Let simmer for about 10 minutes.

g\a_ub Rn%

Have the ducks cleaned & cut into
serving pieces. Sprinkle lightly with salt &
pepper. Put in deep enamel dish. Add onions
parsley, bay leaf and thyme, garlic, cognac
and claret. Marinate for 4 hours at |east,
overnight is better. Put oil in earthenware
casserole & heat over high flame. Brown
the pieces of duck in the oil for about
15 minutes, then add the liquid and the
sliced mushrooms. Cover tightly and sim-
mer over a very low flame until the duck
is done, for about 1 hour. Serve hot.

This is an [talian receipt that our—
family have adopted as cur own because
the family as a whole hates overhung,
undercooked game. Some like it.

= T

¥ Prom 7Ae Art of ltalian Cooking, by Maria
94 lo Pinto and Milo Miloradovich. Copyrighted
1948 by Doubleday & Company, Inc.
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The Homestead Restaurant at [avender Hall, 7he o part of the house was
built prior to 1709, on Land purchased from William Zenn in 1682



Chicken Divan

1 5-lb. chicken

Water

2 tsp. salt

2 c¢. medium white sauce

%t tsp. nutmegq

%2 c. hollandaise sauce

Vi e whipped cream

3 tsp. sherry

1 tsp. Worcestershire
sauce

| large bunch broccoli

| ¢ grated Parmesan cheese

Cassevole for Left-Over Fowl

L ¢. cubed poultry meat

Ya c. sautéed, or canned,
mushrooms

3 qrated sharp cheese

3 c. cooked eqq noodles

Milk

Salt
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Place fowl on a rack in a kettle.. Add
about 5 cups of boilinq water and salt.
Simmer about 3 hrs. or until tender. Cool
in broth.(In a pressure cooker use 2 cups
water and 15 Ibs. pressure for 25 minutes)
Make white sauce and add nutmeq. Make
Hollandaise, combine with W sauce and
sherry, whipped cream and Worcestershire.

Cook broccoli. Put on platter or in large
casserole, sprinkle with part of cheese->
Remove cooked chicken from broth. Take
off skin, carve into serving size pieces
and put on broccoli. Cover with sauce
and cheese. Broil until brown and bub-
bly about 5 inches below broiler flame.

Moy Metgue Blck

Combine the meat, mushrooms, cheese
and noodles. Add any left-over gravy and
enough milk to make the proper consis~
tancy. Salt to taste. Bake in a covered
casserole about | hour in a slow oven.



for each portion mince ¥4 cup of cold
chicken and | tbsp. of mushrooms sautéed
in 2 thsp. of pure cream. Over hot flame,
sear in another pan | slice of Virginia ham
per portion for 2 minutes, having the ham
sprinkled well on both sides with paprika.
Put in % oz. of sherry for each slice of
ham, and let simmer, turning the ham
constantly until the qravy becomes re~
duced to a rich sauce. Remove the ham
& stir the greased chicken gently into the
sauce. Add | tsp. of butter per portion.
When well mixed, place the slice of ham
on a piece of toast and top the mixture
with the wine-creamed chicken. Serves 4.

- f Wetsor;

Cook chicken. When cool, cut it pieces.
Prepare sauce or thickening: to one can
mushroom soup add chicken stock. Add
cut up chicken, and mushrooms, also a-
bout 4 tbsp. cocking sherry. 1f not thick
enough, thicken with flour. Just before
serving add diced celery & pecans. Serve
on patty shells.

\S:z?, o il

Chicken Borbey
3 ¢. cooked chicken
Butter
4 tbsp. chopped mushrooms
8 tbsp. rich cream
4 slices Virginia ham
Paprika
3 oz. sherry

Chicken Supreme

5 1b. chicken
1 can creamed mushroom
soup

1 c. uncooked diced celery
1 c. shelled whole pecans
Chicken stock

Salt and pepper

Cooking sherry
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Chicken ala King

4 c. cooked chicken

2 c. cooked fresh mush~
rooms

1 qt. milk (or part cream,
or /4 chicken broth)

3 rounded tbsp. flour

1 tsp. salt

Y4 tsp. pepper

2 tbsp. green pepper fine-
ly chopped

3 hard boiled eqgs

/4 1b. butter

Parsley

Melt butter ; when melted remove from
fire, blend flour, stir until smooth, add
part of milk and retumn 1o fire, adding re-
mainder of cold milk, stirring constantly.
Boil 5 minutes, put in top of double boiler.
Rub eqq yolks through wire strainer ands
add to sauce. Slice mushrooms, wash thor-
oughly. Cook in tight covered pan with a
little water and 12 ounces butter until,
tender & until all moisture has disappear-
ed. Add chicken, mushrooms & seasoning
to sauce. Keep uncovered over hot water.
Serve on toast, garnished with white of
eqq rings and parsley.

7%//4@»&)&”«@»7

Pheasant
1 pheasant

1 onion

Salt

Pepper

1Y2 c. water
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Cut as for fricassee, put fat in pressure
cooker, place pheasant in & trown both
sides with lid off Cut small onion, add
salt, pepper, and 172 cups. water. Cover
& cook required time for pressure cooker.

Phiors & 2,



Saute chopped onion and sliced mush-
rooms in butter. Push to side of pan, add
flour and curry and blend. Add liquid and
stic constantly until thickened. (Any left-
over chicken gravy may be added) Mixv
with chicken and raisins. Cook noodles
in salted water until tender. Drain and
add to chicken mixture. Pour into casse—
role and bake in oven 375" for 20 minutes.

PS. Canned chicken may be used-

with G.Washington Golden broth for gravy.

Put carrot and celery into the bird.

Fry onion in fat, add sauerkraut and__o

grated potato. Then add caraway seeds,
salt, pepper and water. Turn bird every
half hour. After 172 hours, take out of
oven. Take out carrot and celery and,
stuff it with sauerkraut and potato
stuffing. Let it roast for another hour dry,
without any juice.

e

Chicken &oodle Casserole

[ /2 c. cooked chicken

1 onion

2 or 3 large mushrooms
3 tbsp. butter or margarine
2 tbsp. flour

174 tsp. curry

1 cup chicken broth

| cup cream

2 tbsp. seedless raisins
2 oz. noodles

Roast Goose with Sauerkraut

| goose (about 12 pounds)
1 c. tomato sauce or juice
%3 cup sherry

4 sprigs celery

1 large carrot

3 cups water

3 tbsp. salt

) tsp. pepper

1 thsp. goose fat

1 large onion

2 lbs. sauerkraut

12 tsp. caraway seeds

1 large potato

Y2 cup water

29



Gratine de Poulet
1 chicken

Dl

1 onion

1 carrot

1 stick celery, with top
Bergamot leaves

Stew chicken in slightly salted
water, season with onion, carrot, and
stick of celery We add a few bergamot
leaves when in season. Peel and slice
very thin as many potatoes as would
balance the meat on your chicken, or
1 good sized potato per person.

The chicken should not be so well
done that the meat begins to come off
the bones. This stewing can & should
be done ahead~the fat can then be us-
ed instead of butter for the sauce.

To make sauce, melt chicken fat
and flour in top of double boiler, stir-
ring constantly, and as they thicken,
add alternately, in equal parts, milk,
and chicken broth. Salt well to take
care of unsalted -potatoes. To a quart
of sauce add | c. cheese, and coolws
in double boiler until smooth and
mellow. We add J2 tsp. thyme or or-
egano but that is optional.

When the sauce is ready, grease
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Potatoes

1tbsp. chicken fat, or butter

1 tbsp. flour

Milk

2 cups sharp grated cheese

Y2 tsp. thyme or oregano

with chicken fat the sides & bottom
of a large shallow casserole. Cover~
bottom with layer of potatoes, & over
it spread your chicken, bones & all,
and cover with rest of your potatoes.
Over all pour the sauce, which should
be able to work itself to the bottom.
Bake in 350° oven | hour, or until
the potatoes are done. Then sprin-
kle on the top 1 cup of cheese and
broil until well melted and crusty.

This dish can be made in quan-~
tity for a buffet supper.

This recipe used to be the spec-
iality of alittle French restaurant
called the Comet of 1811, That was
in pre-war Paris, the restaurant mo
longer exists.
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The Thompson-Neely House, River Road south of New Hope, Headguarters of General
Jord Stirling prior to Batile of Trenton. (entral part built 1702, left end 1757, right, 1786.



Shell shrimp (shrimp must be fresh)
Saute in het butter until liqhﬂy brown.
Remove from pan.

Brown chopped onions with crushed
and chopped garlic. Add flour and curry
powder. Stir well ,add milk gradually or
until thickened.

Add lemon juice or sour cream. Stir
and add shrimps. Season {o taste. Break
cinmamon stick and add. Cover tightly
and simmer gently for about half hour
Stir occasionally.

Add more milk if needed. Serve with
rice. (rice ziparate)

@%MM//@%M

Drop shrimps into boiling salted water,
cook five minutes. Drain, shell, and clean
MNelt buller in heavy skillet and saute
onion, garlic, sausage and shrimps—
five minules. Add {omatoes, seasoning,
chili, pepper and rice. Add hol water

or bouillon. Cover and simmer 25

minutes.

Fresh Curvied Shrimp

1 Ib. shrimp (fresh)

2 medium sized onions

2 cloves garlic

d tbsp. bulter

2 tbsp. flour

] ¢ milk

] tsp. lemon juice (or
2 tbsp. sour cream )

salt (to taste)

pepper (pinch to hste)

2 tsp. curry powder
1 slick cinnamon

Shrimp Jambalaya

| Ib. fresh shrimp

1 cnion, minced
3fbsp. butler

1 clove garlic, minced
1 c¢. canned tomaloes

[ {sp sall & dash cayenne
% chili pepper minced or
] tsp. chili powder

1% cup uncocked rice

% lb. pork sausage

3 ¢. bouillon or waler
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Red Snapper Creole

Fed Snapper(about 31bs)
2doz. Qysters

?doz. Shrimp (boiled)
1doz. Crawfish (boiled)
large onions.
Ltbsp. butter

1 cup bread crumbs.
3 large tomatoes.

1 cup mushrooms.

3 sprigs thyme

3 sprigs parsley

2 bay leaves
Allspice

Cloves

YsWhite Wine

Salt & Pepper

Cuna and Noodles au Gratin

1 can cream mushmom soup
% cup milk.

1-7% o2. can Tuna.
1-4or.pkg Noodles,cooked.
Grated cheese
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Clean and wash Red Snapper thoroughly.
Make "5 cut in back and stulf with finely
chopped spices, bay leaves,etc, Rub inside
and out with salt and pepper. Stuff fish
with stuffing made of 12 oysters,bread
crumbs, one onion, salt and pepper. Grease
fish, pour bottle of wine over and let bake
well inwine.

While fish is baking prepare sauce. Take
one lablespoon of butter, one onion. Brown
onion in butler (do not burn) add three
tomatoes, chopped herbs and a pint of
oyster water made frem boiling oysters
in own waler. Bul the boiled shrimp, cysters
crawfish and mushrooms around the Snapper
in the serving dish, pour the sauce over
all .and put back in the oven to bake for
a few wmore minutes.

LRI,

Add milk to soupand heat. Place layers
of tuna and noodles in casserde. Pour
soup over this and sprinkle withgral-
ed cheese. Bakein 400%ven about
20 minutes or until brown.

74 Wl @?A_



Take fresh shucked oysters from liquor
and dip n cracker meal, coating very
lightly. After all are dipped in this ynan-
ner, mix eqg and milk, and, after dip~
ping in eqq & milk, lay oyster in crack-
Cover oyster. With hand cup-
ped press lightly on oyster. After this
has been done, dip again in eqq & milk
and lay oyster in bread crumbs, pres~
sing in the same manner.

The most important factor in frying
oysters:you must have the lard very hot.
Test by throwing crumb into grease.
When you are satisfied that qrease 1s~
hot, drop oyster in and allow to brown.

er meal.

/E/ uld)’/ /4_/ /%m,.a
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Mix flour, mustard, sugar together in
bowl. Add combined milk & vinegar. Add
mixture to melted butter & finely minced
onion. Bring to a boil , o1 cook untils
thickened. When cooled slightly, add her-
ring and chill until veady to serve.

’él&m Frrrane

Fried Oysters
Oysters

Cracker meal

Bread crumbs

Eqgs

Milk

Crisco or pure lard

Sauce for Herring

1 tbsp. flour

1 tsp. dry mustard
7r tsp. sugar

Y4 cup milk

2 tbsp. vinegar

1 thsp. butter

1 tbsp. onion

Hel'ring
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Cerrapin a la Colligan

1 qt. terrapin meat

1 qt. milk

Y2 1b. butter

1 tbsp. dry mustard

1 jigger sherry wine
Pinch cayenne pepper
Salt and pepper to taste

Heat terrapin and mustard in pan with
a little butter; add milk and let come to
a boil. Stir in remaining butter with salt
and pepper. Sherry to be added last, and
mixture immediately removed from heat
and served.

Hlyali!, by bollgon-

Tillet of Sole with Comato &' Wine Sauce—

4 fillets of sole
Ya cup water

/4 cup white wine
Bay leaf

Salt

Lemon juice

J'auce i2

1 tbsp. butter

2 tbsp. flour

Salt and pepper

4 cup fresh tomato pulp
Y4 cup cream

2 whole tomatoes

2 tsp. parsley
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Wash fillets of sole in water and lemon
juice, roll up each fillet and arrange on
buttered baking dish. Pour over it water
and white wine. Add bay leaf and alittle
salt. Cover with wax paper, tuck in all
around the edge. Cook for 20 minutes
in 350° oven. Remove and add the follow-
ing sauce.

In double boiler melt butter, add flour,
a little salt and a little pepper. Strain
the stock in which the fillets were cooked,
add & stir over fire until it thickens. Add
fresh tomato pulp, cream, 2 whole to-
matoes sliced very thin with seeds re-
moved, and finely chopped parsley. Four

over fish.

Flsie Wnge Noebhe



A

) fﬂ/x% >
SR
)

A

“Doriel Kavhern

Coll

ns Stockton Inn

Est a3z,

1ga

- W
Bar

rld Gardens -
American Cocktail

x - - Old World
Early




Fish Casserole

12 Ibs. cooked, flaked fish
(Cod for choice)

Y2 1b. cooked fresh shrimp

Sprig parsley

Salt

Peppercorn

Bayleaf

Chopped celery

Onion

Carrot

Milk

Mashed potato

Grated cheese

Butter

Deviled Crab Cakes

¥4 1b. butter

2 tbsp. flour

1 cup milk

1 thsp. Worcestershire
sauce

1 tsp. poultry seasoning

Dash black pepper

V4 tsp. salt

11b. crab meat

1 eqq
Cracker crumbs
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Cook the fish in a bouillon made of wa-
ter, spriq of parsley, salt, peppercorns, bay
leaf, chopped celery, onion, and carrot.
Save this bouillon as a base for fish soup
or chowder and use a little to make the
white sauce, together with some milk..

When the sauce is made, add the cooked
shrimp and fish, grated cheese if desired,
turn into a casserole topped with mashed
potatoes. Sprinkle a little cheese over all
and dot with butter.

Put under the grill to brown.

Mot Trenis _

Melt butter, stir in flour, add 1 cup
milk slowly over low heat. Break eqq
over crab meat. Fold in sauce. Put in re-
frigerator to set. Form crab mixture into
cakes using | tbsp. for each cake, dip in
cracker crumbs and fry in deep fat.

Q@MJ Dotetran



Hard boil eqq, chop fine, add salt and
pepper, olives chopped fine, and salmon
carefully selected and broken into bits.
Fold together and put in little pie crust
shells or tiny cups. Sprinkle top with but-
tered crumbs and bake brown about 15
minutes.

e

Cook onions and garlic in olive oil until
qolden brown. Add clams & juice, cover
with lid and steam for about 5 minutes.
When ready to serve, top with mint leaves
Serves 2.

W T

Clean fish. Mix together bread crumbs,
parsley, grated lemon rind and thinly
sliced onion, moisten with a little milk,
eqg and butter. Stuff fish, sew together
to keep stuffing in. Bake in greased pie
dish (covered) for an hour or until fish
leaves bone. Oven 325" Serves 6.

M QSilson s@a&wm ,

Salmon Patties

1 cup cream sauce

1 eqq
Sale

Pepper

6 olives

Y2 can salmon
Butter

Bread crumbs

“White Clam Sauce

/4 c. pure imported olive oil
1 doz. chopped clams

5 small slices qarlic

72 cup clam juice

2 pkg. Linquini spaghetti
Mint leaves

English Stuffed Baked Fish

Any kind of large fish or
2 1b. of middle cut cod

Heaping cup bread crumbs

2 heaping tbsp. chopped
parsley

l large onion

1eqq

Grated rind of | lemon

Knob of butter or dripping

Salt and pepper
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Crab Delicious

1c. light cream

1 c. boiled rice

1 c. flaked crabmeat

2 thsp. melted butter or
margqarine

3 tbsp. ketchup

Salt & paprika to taste

Celery or parsley salt

Patty shells or toast

Heat cream & cooked rice together in
top of double boiler over hot water. Sea-
son to taste, adding celery or parsley
salt if preferred to paprika. When weil
heated and blended, stir in crabmeat
and butter. Heat through and just Le-
fore serving stir in ketchup. Serve at
once in patty shells or on crisp toast.

Serves 4.

Byl 3,«)WMJ,

Salmon Loaf

1 can salmon

1 can peas

2 tbsp. fat

4 tbsp. flour

2 c. milk

1 tsp. salt

2 tbsp. chopped green
pepper

) tsp. pepper

Y2 lemon

Y2 ¢. crumbs
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Break up salmon and remove skin
and bones. Melt fat, add flour, salt,
pepper & milk. Bring to boiling point,
stirring constantly. Add fish, pepper &
peas and pour into greased casserole.
Squeeze juice of lemon over top. Cover
with crumbs and bake until brown.

Yerllt . coleerl.



Syprinkle fillets with lemon juice and
put in an oiled baking dish or pan. Melt
butter, add flour, salt & a Little nutmeg
and blend thoroughly. Add mushroom.
soup and sour cresm gradually & cook
gently for 4 wminutes. Powr this sauce
over the fish, sprinkle grated Parmesen
cheese over all and add a dash of sherry.
Bake 20 minutes in a moderate oven (350).

M@ oi"/

Mix eorn and shrimp, add eggs, then
other ingredients. Pour mto buttereds
baking dish. Bake in slow oven until
firm and brown. Serves 8 tolO.

Jda;_ Lol

Sole Sebastian

4 fillets sole or flounder

Lemon juice

1 tbsp. butter

1 thsp. flour

Salt and nutmeg

1 can mushroom soup

2 tbsp. sour cream

1 tbsp. guated Parmesan
cheese.

Shrimp-Corn Pie

3 c. cooked shrimp cut
In pieces

3 cups corn

1 thsp. Worcestershire
sauce

1 thsp. ketchup

1 thsp. butter

Red pepper

2 eqqs

1% c. milk scalded

Jalt and pepper

1 small onion chopped
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Baked Fish §illets

Fillets of fish (haddockor
perch are nice )

Corn flakes

172 cup milk and cream

mixed

1 cup chopped mushrooms

1 cup diced green pepper
& cucumber mixed

Sharp cheese

Salt, pepper and paprika

Y2 tbsp. butter

Shrimp Louisiana

6 tsp. butter

3 tsp. chopped onion

2 cups cooked shrimp

2 cups hot boiled rice

2. cups heavy cream

(Top milk may be used)

172 tsp. salt

Y4 tsp. celery salt

Few grains cayenne pepper

8 tsp. tomato catsup
(Or use 5 tsp. tomato
paste & 2 ¢ tomato juice)
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On a shallow baking dish, place a layer
of corn flakes. Over this lay fillets of fish,
enough to serve four. The fillets should be
seasoned with salt and pepper and dab-
bed with butter. Sprinkle fish with mush-
rooms, pepper and cucumber. Sprinkle a
thin layer of corn Fflakes over this. Then
place thin slices of sharp cheese to cover
entire dish. Pour milk and sweet cream
(half and half) over all. Bake 20 minutes
in oven 370° Dust with paprika and.
serve with tossed salad.

Pyl Wﬁ%

Cook butter with onion until onien is
tender but not brown. Add shrimps bro-
ken in pieces & cream. When thoroughly
heated ~ simmered, not boiled ~ add salt,
celery salt, cayenne and tomato catsup.
Serve in casserole or on toast with pars-
ley. May be reheated adding | cup canned
mashed tornatoes and juice. Really better
the second day.




Bucks (bunty Playhouse
The best summer theater in the Fast ~ by a dam site
of the New Hope Mills that named the town in 1797



Shrimps iy Garlic Butter

2 1b. cleaned shrimps,
(or 41b.if in shell)

1 clove garlic, minced

2 tsp. parsley, finely
chopped

la tsp. salt

Y4 tsp. pepper

Y4 1b. butter

Melt the butter in top of double boil
er. Add seasonings and cooked shrimps.
Do not overcook them. Allow to blend
for at least an hour, keeping hot but
not cooking.

Serve on platter around a mound of
rice. Serves 6.

Mrs. James Kellune Suith

Ouster Pre

6 tbsp. butter

1 ¢. sliced mushrooms

Y4 c. finely cut carrots

7 tbsp. flour

174 tsp. salt

Va tsp. nutmeg

Ya tsp. celery salt

3% c. milk

1 pint oysters

Dash of pepper

1 tsp. celery top or pars-
ley (cut fine)

114

Melt butter, add carrots and mush-
rooms. Cook 2 minutes. Stir in flour
and seasoning, blend well, add milk.
Cook over low heat until smooth and
thick. Add drained oysters and pour
into small baking dishes or casserole.
Sprinkle with celery or parsley, cover
with ordinary pie crust, make sev-
eral slits in crust and bake in hot
oven 450" for 10 minutes until brownw.
Serve at once.



Mash the yolks of the hard boiled
eqgs and gradually work in the flour &
butter or margarine to make a smooth
paste. Mix in the salt, nutmeq and,
paprika, and then slowly stir in the rich.
milk or thin cream. Cook over boiling
water stirring constantly for about 8
minutes until thickened, rich and
creamy.

Heat the one tablespoon of butter or
margarine gently. Let the diced lob-
ster meat saute in it until it sizzles.
Give it a generous dash of cayenne &
stir into the hot sauce. Put the mush-
rooms in the pan in which the lobster
was sautéed and heat them thor-~
oughly, then add with the parsley to
the sauce. Stir in lemon juice or~
cookinq sherry and stir again.

Serve on toasted white bread cut
diagonally, or in patty shells, and

decorate with parsley or watercress.

Ceeih Hlieuegern

Lobster a laDewey

3 hard boiled eqgs

12 tbsp. flour

2 tbsp. butter or mar-~
garine

) tsp. salt

Few grains nutmeg

V4 tsp. paprika

Cayenne pepper

1Y cup rich milk or
thin cream

172 cup diced lobster

1 tbsp. butter or mar~
garine

% c. sliced mushrooms,
fresh or canned

1 thsp. minced parsley

1 tsp. lemon juice or

1 tbsp. cooking sherry
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Creamed Finnan Haddie

2 1bs. finnan haddie

1 thsp. chopped omion
(heaping)

1 tbsp. chopped green
pepper (heaping)

1 clove garlic, minced

4 tbsp butter

Yo tsp. salt

Y tsp. pepper

Dash of cayenne

4 thsp. flour

1 c. heavy cream

1 c. milk

1 tsp. chopped parsley

2 hard boiled eqgs, sliced

Buttered crumbs

Creamed Clams

1 qt. clams 1n juice
3 or 4 onions
Butter

2 thsp. flour

1 pt. cream

1 pt. milk
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Soak finnan haddie in warm water for/a
hour. Pour off water. Cover the fish with
fresh water and poach gently (under boil-
ing point) on top of stove where it can be
watched. When it 1s tender, drain it s
collander, remove any bones, flake it and
put it in casserole to keep warm. There
should be 2 cups of flakes. IP Cook the
chopped onion & green pepper & garlic
in ihe butter for 5 minutes. Add to this
the salt, pepper, cayenne and flowr (mix-
ed together) and blend well. Then add the
cream & milk all at one time. Stir con~
stantly until thickened and at boiling
point. Add chopped parsley: Pour sauce
over finnan haddie with sliced hard boil-
ed eqqs, cover with buttered crumbs &
brown in oven. P Variation: Owmit had
boiled eqgs and serve finnan haddie with
scrambled eggs. Serves b.

Nantucket

Chop onions fine. F1y in butter. Add>
flour, cream & milk. Cook clams in juice,
Combine and serve at once.




—Sweet-Sour Fish, a Chinese Reripe

Clean the fish & slash the back. Rub
in dry flour. Deep fry in | inch of fat
or oil, at high heat, for 2 minutes on
each side. Turn to medium heat & fry
for 4 minutes on each side. Then, at high
heat again, fry ] minute on each side.
The outside should be crisp & the inside
soft. Take the fish out in pieces & put on
a plate. lfeep warm, but not in a hot oven.

Pour off all the oil from the pan ex~
cept | thsp. Put in the scallion and gin-
ger, at high heat. Then add other season-
ings, the cornstarch mixed in the water,
last. When the mixture becomes clear,
pour over the fish and serve.

Fresh ginger may be bought in Ghina-
town, New York. If bought in quantity,
2 pounds or so, in the spring & planted
in a shady place, it will grow fine roots,
which can be kept in sand in the cellar
all winter, and add, thereby, its wonder-
ful flavor, all winter, as used, in meats
gravies, and soups. Itis not hardy
above Georgia.

f2s” A TR

] fish about 3 to 4 lbs.

8 tbsp. sugar

8 tbsp. vinegar

3 tbsp. sherry

4 tbsp. cornstarch

2 c. water

1 tsp. salt

4 tbsp. soy sauce

4 to 5 slices fresh gin~
ger Cif possible)

1 scallion, or small
onion in pieces
about 1 inch
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Lemon Squares. . . . . . . .. 44
Norwegian Drop Cookies. . . . 39
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Oatmeal Cookies . . . . .. . 46
Pecan Cookies . . . .. .. .. 47
BIch CopKIes. . « + = « » % « = 40
Roses Pastry. . .. ... .. .46
OandTurle: « s + 25 6.5 % 54 43
ScolchCakes, o« » » v v % & 39
Scotch Shorthread. . . . . . . 43
Spiced Sguares . < ..y v v 48
Swedish Cookies . . . . . . . 47
THIBYS & w5 o iy i % s 46
TeaSquares . . ........ 45

Desserts & Candies

Angel Food Supreme. . . . .. 174
Apple Crisp « - swons s 159
Apple Dumplings. . . . . . .. 162
Apricot Bing . . . ... ... 166

Ashburtfon Pudding. . . . .. 160
Avacado Ice Crearm . . . . . 170
Baked Chocolate Pz{ddmg 158

Biscuit Tortoni. s JB3
By Totle v oo vnins 168
Brandy Pudding Sawce . . . 171
Brazil Nut Maishmallow Cream. . 153
Caramel lceCream . . . . . . .. 158
Cheese Tortewith Zwighack). . . 166
Clerry Padding. . v wsovs 154
Chovolate Fadge . wavs.; 172
Cranberry Sherbet . . .. . . .. 163
Creamed Walnuts. . .. ....172
Creamy BUDGE . - oo = via ¥k 172
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Dessesrts & Candies

Creme Brouille’. . . ... ...
Danish Apple Dessert. . .
Basler Lggs . co v v es v ey
By PudlBligees 03 s v v
Foamy Egg Sauce

......

Food forthe Gods . . .. ...

Gfdpefmjtﬂ]aska
Grapenuts Puff Pudding . . .
Hard Sauwce.

...........

Ice Box Chocolate Cake. . . . .
Lemon Cake Top Pudding. . .

Peach Lusclous s . «x + < x

Pears with Meringue . . . .

Persimmon Pudding . . . . . .
Pleasant Pudding . . . . . ..
Pineapple Dream. . . . . . ..
Pineapple-Rice Dessert . . .
Queen of Puddings . . . . ..

Quick Apple Pudding

Raspberry Sherbet. . . . . . .
Sherry Wine Dessert . . . . .
Pears inJarts. .. ...

Spicy
Steamed Pudding

Strawberry Fluff. .. ... . ..

Summer Pudding
Tiifle

Uncooked Fudge. . . . . . ...

Vanilla Ice Crearn

.................
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Togs & Cheese
Baked Egyg & Mushrooms . .57

Bread Crumb Omelet. . . . .53
Chepse Custafd s s 55 i35 56
Cheese Fondue. . .. ... ... 59
Chegsie Souttle (d). % . 51
Cheese Souffle(b). . .. ... 56
Cheegse Sautflele) . .5 vv 59
CorrMeal Bggss .0 aby 60
Dinner:Omelel voowiiais 57
Egq & Cheese Casserole . . . .54
B CHElo s s 53

Eggs & Mushrooms. . . . .. 54
English Pancakes. . . . . .. 51

Heavenly Pancakes. s . v 56
Neptune's Eyes. . .. ... .. 58
Ratelill ; . chgnh wiseh Piadd
Roe Orrtelel o vov Sk 52
Scalloped Eggs &Shrimp . .54
Scrambled Eqgs . . . . . . . . 60
Welsh Rare-Bit . . . . ... .. 58
Fowl

Brandied Duck . . . . ... 94
Chicken Borbey:. . ... ... 97
Chicken Casserole . . . . .. 90
ChickenCarry. . . .. .. .. 89
Chicken Divan . . . . . ... 96
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Fowl (cont’d.)
Chicken a la King. . . . .. 98
Chicken L. »iv.i s s 92
Chicken & Cheese Noodle . . 92
Chicken &Noodle. . . . . . . . 99
Chicken&Olive. . . . . . . .. 93
Chicken Supreme . . . . . . 97
Gratine de Poulet . . . . . . 100

Homestead Fried Chicken .. 94
Left-Over Fowl . .. ... .. 96
FPaprika Chicken . . . . . . .. 91
easanl s s v 98

Roast Goose with Saverkmaut 99

Roast Guinea Hen (a) . . .. 89

Roast Guinea Hen(b) . . .. 90

Roast Wild Duck . . . . . .. 91

Turkey Liver Sauce. . . . . . 93

‘Meats

Baked Rabbit. . . . . . ... 84

Barbecued Frankfurters. . .70

Deef Steak & Kidney Pudding . . .66

Beef Strogeneuft . . . .66

Biaised Sweetbicads 2 /a Buck .68

California Casserole . . . . . .67
Childien's Favorite Meat Loaf. . 80
Chill Con Carne . . ..85
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Corned Beef Hash . . . . ..73
Dried Beef Casserole . . . .85
Dundee Haggis. . . . . . ..67
Egq Noodle Supreme. . . . .68

Golden Corn Meal Ring. . . .64
Hart s « s ]
Hambmg;fteak&&'lape]vuts 2
Ham & Pincapple Souflle’ . . .73

Hasen Pleffer: .5 o woou378
HungarianVeal . 2580
ltalian Spaghetti . . . . .. 86
Kidney Supreme. . . . . ..79
Lamb Ramekins. . . .65
Lancashire Hot Pot . S
Liver Carmen . . . . 2 00
LIV, . - s 0D
Meat &Vegelable Casserole . .73
Pantry Ham Loaf. . . . .. .82
Porcupine Cones. . . . i)
Pork Chops &Rice . . .74
Pletense Plesisvs o vianbld
Roast Pork Tenderloin Fatties .83
HRolled Flank Steak. . . . .. 63
Sausage Squates . . . . . ..82
Scotch Minced Collops. . . .72

Shashiik . . . . bt o el
Shish Kebab ( barbecue). . .79

Spaghetti Sauce. . . . . . .. 84
Spareribs Burgqundy: . . . .. 71
Squirrel Pie . . i fi8
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‘Meats (cont’d.)

Pickles & ‘Treserves

Stuffed Pork Chops . . . . . . 76
01105 7 RSN L 70 Bemle D voy vy v 5 207
Swedish Meat Balls. . . . . 74 Bread and Butfer Pickles . . 209
Kol Boml s on o e s 76 Bordeaux Sauce. . . . . .. 208
Veal and Spaghelti. . . . . . 71 Canadian Relish . . . . .. 214
Yorkshire Pudding ...... 63 Carrot Conserve . . . . . .. 215
Ghily Sance o' inb iRl
ChineseJamy s 55 206
P“Wy ClACRUEST . o o s 3% 214
T DL R G S 194" Cold Helish, . o0 Jes 215
Butterscotch Pie. . . . . . . 192 Cranberry Relish. . . . ., 207
Coffee Chiffon Pie. . . . . . 192 Eychre Cherries. . . . . . 206
Lemon Custard Ple. . . . . 195 Green Tomato Jo}/‘ ,,,,, 209
Lemon Spozfge Pie. . . . . ’ 195 Green Jomato Mince Meat-. . 207
Martha Washington (aramel Pie 197 Al L e
Ol German Cheese Cake . . 202 I Butt -
Pedel BUe ;. o & 5o aosi Wik 195 el'non ” e et LK =l
Preart Die, o1y v 5n v o' oo 196 Mixed P Idd’e """"" 213
Pincapple Cheese Pie . . . . 194 Mis Appleyards Tomalo Conserve 210
Pineapple Meringue Pie. . 201 Peach Consarve. . . . .. ... 206
Potato Custard Pe. . . . . . 198 PepperRelish. . . . ... .., 205
ParnpkinPie. .. s v v.x s = + 201 Preserving Children. . . . . 204
RhubarbPie . . ...... 202 Quince Homey . . . ... .., 205
Shoo-FlyPie . . ... ... 198 Rhubarb Jam (with ginger rool) 212
SouthernStyle Cocoarut Pie 200 Spiced Cyrpants, . . . . . . . 213
StrawberzyPie. . . . . .. - 202 §picod Yatermelon Rind . . 208
Strawberry Chiffon Pie. . 196 B S
Strawberry Ice Cream Pie . .197
Sweet PotatoPie . . . . . . . 200
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Salads

Beet Mold. « v 4554 s 146
Black Cherry §Alrnond Aspic. . 139
Brazilian Salad . . . . . .. 143
CherryCheese . . . . . .. 140
Chicken Salad ala Godwin . 147
Coleslaw Dressing. . . . . . 142
Coltage CheeseSalad. . . . 139
Cranberry M. Old i 5w woe 147
Dinner Salad . . . . .. .. 139
French Dressing . . . . . .. 141
Fruit Macedoine . . . . . . 148
Frozen FruitSalad. . . . . 142
Golden Glow Salad . . . . . 140
Hot PotafoSalad. . . .. .. 146

ltalian Wonder Diessing. .150
Jellied ChickenSalad. . .140
Macaroni&Shrimp Salad 141
Mustaid Dressing. . . . . .148
Mothers Cooked SD. . . . .142

Pennsylvania Dudfch Dressing . 149
Salad Dressing. . . . . . . . 141
Salmon & CucumberSalad . 143
ShrimpMold . . . . . . .. 144
Tomato Jelly inRing. . . .143
Tomato Salad with Pineapple 150
Tossed Salad. . . . . . . .. 149
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Seafood

Baked Fish Fillets . . . . . . . 112
Crab Delicious. . . ... ...110
Cream Finnan Haddie .. . 116
Creamed Clams Nantucket 116

Deviled Crab Cakes. . ... 108
English Stuffed Baked Fish . 109

PHllel O 4S01E i i w o vt ok 106
Fish Casserole.  « « «« s 41 108
Fresh Curried Shrimp . . . 103
Frted Oystels . s s « w8 105
Lobster ala Dewey. . . ... 118
Oysler Ple s » v s fai s 114
Red Snapper Creole . . . . 104
Sclrrion Lol s swaiias 110
Salmon Patties . . . . ... 109
Sauce for Herring . . . . . 105
Shrimp-Corn Pic. . . . .. T

Shrimps in Garlic Butter 114
Shrimp Jamba]a)/a. ol g0
Shrimp Louisiana. . SR
Sole Sebastian . 5 S ddd

Sweet-sour Fish (Chinese). . 117
Ierrapin a la Colligan. . . 106
Tiuna & Noodles au Gratin. 104
White Clam Sauce . . . . . 109
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Soups

Cold Borscht. . ... ... ..
Corn Noodle Chowder . . .
Cream Mushroom Soup . .
Fish Chowder. . . . . .. ..
Kidney Soup . . . . ... ..
deekeSoup . i o i
Leek Soup (Old Scottish).
Lilys Clam Chowder . . .
Mock Terrapin . . . .. ..
Mushroom Soup. . . . . ..
OnionSoup . . ........
Oyster Bisque . . . . . . ..
Potalo Soup, v vs v vy us
Puree Mongol (a). . . . . .
Puree Mongol (b). . . . . .
Quick Lobster Bisque. . .
Shrimp Bisque . . . .. ..
SnapperSoup. . . .. ...
Vichysoise Soup. . . . ..

Water Cress SOHP. o i

Wheat Germ Meal . . . .,

8pecialtics

Avacado Canape. ... .
Basic Punch Recipe. .. .
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Chutney Howse Curried Tarkey 222
ClamMix. . ............ 224
Cocktarl Spread. . . . . . ... 220
Danish Liver Paste. . . . .. ik
/) TP el N Rt 216
Hot Toasted Cheese Canape 225
LimePunch . .. ........ 221
Oyslers~on~the~Stick . . .. 227
PartyFranks . . . ....... 220
Raspberty Vinegar. . . . .. 219
Rhymes for the Kitchen. . . 226
Shrimplile, o505 v 224
TunaFish Canape. . . . .. 220
Wassail............... 221
Whipped Sillabubs. . . . . . 219
Vegetables

Baked Egq Plant (a) . ..130
Baked Eqg Plant (b). . . . 135
Baked Sweet Potafoes . .. 127
Barbecued Lima Bearns. . . . 132

Bread Crogquettes . . . . . . . 123
Brussels Sprouts &Chestnuts . 122
COrEFIINers. « - s «a v svu 124
CornMeal Pudding . . . . . . 122
Corn Pudding@ . . . .. .. 126
Corn Pudding(b). . . . . .. 129
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Vegetables (cont’d.)

Creamed Browned Potatoes . . 124 Jersey Green Corn Cakes. . . 121

Dandelion Greens . . . . . .. 135 Limalouisiana. . ... .. .. 126
Delicate Fritters . . . . . . 130 Mock Hollandaise Sauce. . 127
Diessing forFiesh Cold Asparagus. . 128 Pommes de Terre Soufflées. . 121
Fainting Priest . . . . ... .. 129 Sauerkrauf Supreme. . . .. 121
Fried Candied Sweel Potatoes . 126 Scalloped Potatoes. . . . . . . 129
Fried Potatoes(Swiss Farmer). 133 Steamed SweetsSour Red Cabbage. 132
Green PepperRice. . . . . .. 128 Sweet Potato Puff. . . . .. .. 122
Harvard Beefs. . . . ., .. .. 123 Vegetable Tricks. . . . .. ..134
Hashed~in-Cream Potatoes . . 127 Whitemans Special Tomatoes 133
Home Baked Beans . . . . .. 124 Zucchini Squash & Pineapple. 123
Hominy Casserole. . . . . . ., 128
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I your BookseLier does not stock Bucks Cooks use this
ORDER FORM.

Bucks (0oks
Trinity Church
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Fclosed &5 Check (or Money Ordter) for a Tozar of re
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