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GRANDMA NIC’S VEGETABLE SOUP
“Grandma dictated this to me. My handwriting looks like I was about 14.”---Cheri Lewis

2 Ibs. chuck roast or stew meat
1 soup bone

1 can stewed tomatoes
potatoes

carrots

celery

onion

cabbage (optional)

1 can peas

1 can cut green beans
1 can corn

1 can navy beans

Cook the meat and soup bone until tender. Cool. Cut meat into small pieces and
return to broth. Add tomatoes and fresh vegetables. Simmer. Add canned vegetables,
one at a time, keeping broth boiling. Cook until vegetables are done.










































TWO-TONE SALAD I’[ZZL@

Make 1 box jello and let set. Make a mixture of
cream cheese (80z.), chopped nuts and 1 can crushed
pineapple. Add syrup from pineapple if necessary.
Spread on top of bottom lagyer of jello., Chill in
refrig. Then make 1 box of jello and pour on top.

cmale .
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Yours truly,

Mrs. Dwight Weeks, Jr., Treasurer
’ Woman Society of Christian Service
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CHOCOLATE SHEET CAKE Q?M
(use jelly-roll pan, bske 2u min,350°

Sift inkto bowl 2 ¢, suger
2 e, Tieur
I tsp. sod=

F—%ﬁ—p&ﬁ7ﬂm%H%éPﬂ%ieksaﬁhﬁr+&—e7+————-————————_
ly Tbsp. cocoa

1l c. water
ring—bto—rapid-boil; po
stir until well mixed.
Add 1/2 c. buttermilk
2—€ggs 5
1 tsp, vanillsa ({rost while hotj)-over
Pour into sheet-caske pan, bcke 20 min. 350.

== S—— N—

icing:

Melt 1 stick oleo

add 6 Tbsp. buttermilk
L4, Tbsp. cocoa

Bring to boil and add 1 box powdered
sugar

1 Tbspl vanil la
1 ¢, nuts

Spread on cske while hot.

b it b s i it e st





















At 5 oC S

ITUDE DIRECTIONS...SEE SIDE OF BOX
JZW Sutin
FROSTING

Frosts two 8 or 9-inch layers.

COMBINE in top of double boiler, ¥4 cup sugar,
1{ cup firmly packed brown sugar, }{ cup light
corn syrup, 2 egg whites, 2 tablespoons water, 24
teaspoon cream of tartar and 1% teaspoon salt.
COOK over boiling water, beating constantly
until mixture stands in peaks. Remove from
heat. Add 14 teaspoon vanilla; beat until of
spreading consistency.

For another delicious fluffy frosting, use

Pillsbury Fluffy White Frosting Mix.
Easier too.
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DATE PECAN BALLS
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GINGER CREAMS

‘Mix together thoroughly1

TEMP, LOO
BAKE 7-8 mine

c. sugar
small egg
2 c. molasses

Stir in s

i ce soft shorténing
1

1 tspe. soda dissolved in % c.

5ift together and stir in @

hot water

2 ceo sifted flour

% t8pe
1 tspe
tsp.
tspe
tspe.

salt
ginger
nutmeg
cloved
cinnamon

o

Chill dough = drop rounded teaspoonfuls on highly greased

cookie sheetse
Bake until sete

%hile slightly warm, froste

.Ellen Nicolls
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Care of the

Always see that the can and dasher are sweet and
clean before using. Usg two or three drops of good
machine or automobile oil on each bearing in gear frame.
Rinse tub well after using and dry before setting away.

X
Yy
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Direetions for Freezing

Assemble the freezer ready for use. With a needle point
ice chipper, chip for 2 gt. Freezer 8 to 10 Ibs. ice, in a |
tight tub or box, so that thare are no big pieces to jam
the can. To the ice add about 2 lbs. coarse ice cream
salt mixing thoroughly with the ice. For other size freezers
use propo"tional' quantities of ice und salt. Pack the ice
and salt and any brine that may have accumulated,
around the empty freezer can up nearly to the top. Turn
crank several times to settle the ice and add more ice
and salt. Allow 5 minutes for the ice and salt to thoroughly
chill the can, during which time make up your cream |
or mix for freezing. Pour mix into can, which should not
be more than two-thirds full to allow for the swell of
the cream. Allow the cream to chill thoroughly in the can,
turning the crank two or three revolutions every minute '
to prévént cream from freezing to side of can. After 3
minutes chilling, turn the crank steadily for 5 minutes .
when the cream should be thoroughly frozen. Remove the
dasher and let the cream stand an hour or more for
ripening and hardening before serving. It may be neces-
sary to pour off a little brine and add more ice and salt
for hardening or packing purposes. |
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CHOICE DESSERTS

_—

FOUNDATION XICE CREAM, No. 1. ( Philadelphia). To
one quart of light cooked or uncooked cream add one
cup of sugar stirring until dissolved. Flavor when cool
and freeze. Makes three pints.

FOUNDATION ICE CREAM, No. 2. Two eggs, One-
fourth cup white corn syrup, one cup milk, two teaspoons
vanilla, one-fourth cup sugar, one cup whipping cream.
Scald the milk, separate the eggs, and add the egg yolks
mixed with the sugar. Add the corn syrup and cook until
the mixture coats the spoon. When cool add the two egg
whites beaten stiff, flavoring and the whipped cream.
Freeze. Makes about one quart.

FOUNDATION ICE CREAM, No. 3. Scald one quart
of milk and one cup of cream together. Add three eggs,
one cup of sugar and one tablespoon of flour beaten
together and cook twenty minutes. When cool, flavor and
freeze., Makes two quarts.

VANILLA ICE CREAM. Use any of the three recipes
for foundation ice cream and flavor with vanilla. Freeze
as usual.

VANILLA ICE OREAM VARIATIONS. Add one-half
cup chopped dates and one cup chopped walnuts.

Add one small bottle maraschino cherries run through
the food chopper with about half the liquid.

Caramelize to golden brown half the sugar used in
making the custard, and add to the hot-milk before add-
ing the egg yolks.

Add one cup any well-mashed fresh fruit.
Add two tablespoons orange marmalade.
Add one cup Grape-Nuts.

Add one cup chocolate cookie crumbs or one cup al-
mond maecaroon crumbs.

These additions will increase the amount of mixture.
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CHOICE P’ SSEFRTS

CHOCOLATE ICE CREAM. Melt two squares of choco-
late with one-half teaspoon of cinnamon, one tablespoon
of sugar, and two tablespoons of milk or water, and add
to any of the three foundation ice creams while the cus-
tard is hot, beating with egg beater. Freeze.

CHOCOLATE ICE CREAM. One cup of milk, one square

' chocolate, sixteen marshmallows. Melt together then beat

with beater. Cool and add one cup cream whipped, one
and one-half teaspoons vanilla and pinch of salt. Freeze.
Makes about one quart.

STRAWBERRY ICE CREAM. To one quart of any of
the three foundation ice creams, add one pint of mashed
strawberries, sweetened to taste, and freeze. Makes two

quarts.

-

FRUIT ICE CREAM. Raspberries, cranberry sauce,
pineapples, peaches, bananas, baked apples and other
fruits may be used in a similar manner to above with any
of the foundation ice creams.

COFFEE ICE CREAM. Three cups milk, two cups
cream, one and one-half cups sugar, six tablespoons
ground coffee, two tablespoons arrowroot, two eggs. Scald
the coffee and milk to boiling point; strain through
cheesecloth. Beat eggs, sugar, and arrowroot together, stir
in milk, and cook in a double boiler until mixture thick-
ens. Remove from fire and when cold add cream whipped

. sbiff. Freeze. Makes two quarts.

MAPLE MOUSSE. One and one-half cups maple syrup,
two and one-half cups heavy cream, one cup milk, one
tablespoon powdered gelatine, one tai)lespoon cold water,

- one-half cup chopped nuts. Mix the syrup and milk, add

gelatine which has been soaked in cold water and then
dissolved over boiling water. Fold in cream whipped stiff.
Freeze, Makes two quarts.

COFFEE MOUSSE. One-half cup coffee, double strength,
three-fourths cup sugar, one and one-half cups cream
whipped. Scald coffee and sugar to almost boiling. Fold
in whipped cream. Freeze. Makes one quart.




CHOICE DESSERTS

RASPBERRY MOUSSE. One pint raspberries, three-
fourths cup sugar, one and one-half cups whipping cream.
Force berries through a sieve, add sugar, and cook until
berry mixture thickens, stirring freguently. Cool. Fold
in whipped cream. Freeze. Makes one quart.

ORANGE FRAPPE. Three and one-half cups water,
three cups orange juice, two cups sugar, one-half cup lem-

on juice. Grate rinds of three oranges, and one lemon into |

sugar, add water, and boil five minutes. When cold add
fruit juice. Freeze. Makes about two and one-half quarts.

PINEAPPLE WATER ICE. Two large yellow pineapples,
one and one-half pounds of sugar, one quart of water,
juice of two lemons. Pare the pineapples, grate them and
add the juice of the lemons. Boil the sugar and water
together for five minutes. When cold add the pineapples
and strain through a flne sieve, and freeze. Makes two
quarts.

"

GRAPE JUICE FRAPPE. One quart grape juice, one-
half cup lemon juice, three cups water, one cup sugar.
Boil water and sugar five minutes; add lemon juice and
grape juice. Freeze. Makes two quarts.

GINGER ALE ICE. One cup sugar, one teaspoon grated
lemon rind, one cup water, one-fourth cup pineapple juice,
one-fourth cup lemon juice, one pint bottle ginger ale.
Mix sugar, water, and lemon rind. Boil five minutes. Cool.
Add éemon juice and pineapple juice. Freeze. Makes one
quart.

LEMON ICE. Four cups water, two cups sugar, three-~
fourths cup lemon juice. Boil water and sugar, to make
syrup, add lemon juice. Freeze. Makes three pints.

LEMON MILK SHERBET. One quart of milk, two cups
of sugar, juice of three lemons. Dissolve the sugar in the
milk and partly freeze before adding the strained lemon
juice. Crushed or preserved fruit served with the sherbet
adds much to the deliciousness. Makes three pints.
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CHOICE DESSERTS

FRUIT SHERBET. Any of the recipes for water ices
may be used for sherbet by adding the well-beaten whites
of two eggs for each quart of mixture, or by adding a
meringue. The egg whites or meringues should be added
after the mixture is half frozen.

GLENRIDGE SHERBET. Four cups water, four table-
spoons cold water, one cup sugar, two tablespoons finely-
chopped fresh mint, one tablespoon gelatine, juice of four
lemons. Make a syrup of sugar and water. Dissolve the
gelatine in four tablespoons cold water. Combine the two
and add lemon juice and chopped mint. Freeze. Makes
two quarts.

CHERRY SHERBET. This is a good hot weather des-
sert and excellent served with a meat course. Cranberry
juice may be substituted for the cherry juice for serving
with a turkey dinner. Two lemons, juice from one can
dark red cherries, one or one and a half cups sugar, ac-
cording to taste, one pint water, beaten white of one egg,
Add Jjuice from cherries to juice of lemons, and sugar and
water. Freeze. When nearly frozen, add .beaten white
of egg. Makes three pints. "

CHOCOLATE BAUCE. One square chocolate, two table-
spoons butter, one-half cup milk, one-half cup sugar. Melt
butter and chocolate together. Heat milk and .to but-
ter and chocolate. Cook slowly until smooth, then'add su-
gar. Cook very slowly one-half to one hour. Serves four.

FRUIT SAUCES. Mash and sweeten to taste, straw-
berries, raspberries, blueberries, cherries, peaches, pine-
apples, or other fruit. Serve over each portion of cream.

HOT MAPLE NUT SAUCE. Two cups maple syrup, one
cup thin cream or evaporated milk, one teaspoon melted
butter, one-half cup chopped walnut meats or pecans.
Mix maple syrup, butter, and eream. Cook slowly without
stirring until a little dropped into cold water may be

. * rolled into a soft ball. Keep warm over a pan of hot water

until ready to serve. Sprinkle top of each dish with nuts,
chopped fine.

ICE CREAM MIXES. Many excellent ice creams can be
made easily with prepared liquid mixes like “Midco” and
with ice cream powders similar to “Jello” or “Junket”.

€




Dy gpens Qhahame. ‘pros
e R 3:2,5%;44___ e e e e |

,Jf/wl/- (f/s'id/‘— ~,{f¢‘/\l’[f. wf TRy 6/-/{(/ J{;w’u]é
) = :

" 7 |
%@ e : /14;? Nd '-.'}“,L; =
P / = .
et Mg ChR-AA 64
L (

& ey A
St it

d}lj (l A W —









Wo Dpewidass

1Y

dac oy
ﬂﬁk{ : M‘d’{/

e, Sv-wam,e/aﬂ
/GM 67474/@;.
/ J«zﬁt

W }@m«, 2’3%5572%'



sniaod 1P
Yalle.. fcce cotvk. on drvble frcln
/e, itk T ol spilk pe gl
Yat. satt— 7 glhsovtloed - atbrnZ 3Sm







LN
2 cups mashed ripe 14 teasp. salt
bananas (5 or 6 bananas) 2 eggs, beaten
11% tablesp. fresh, frozen, 1 cup mllk
or canned lemon juice 1% teasp. vanilla extract
14 cup granulated sugar 2 cups heavy cream

Mix together first 3 ingredients. Add salt, eggs, milk,
vanilla. Stir in cream. Freeze in 2-qt. crank freezer
until difticult to turn, using 8 parts crushed ice to 1
part ice-cream salt. Makes about 2 qt.

GRANDMA’S VANILLA ICE CREAM

1% cups milk 2 eggs, or 3 egg yolks,
34 cup granulated sugar slightly beaten

2 tablesp. flour 11% teasp. vanilla extract
Few grains salt 1% ecups heavy cream

In double boiler, scald milk. Mix next 3 ingredients;
stir in enough milk to make smooth paste. Stir into rest
of milk in double boiler. Stir until thickened; cover;
cook 10 min. Beat eggs slightly; stir in milk rmxture
return to double boiler; cook 1 min. Cool. Add vanilla
and cream. Freeze in 9. -qt. crank freezer until difficult
to turn, using 8 parts crushed ice to 1 part ice-cream
salt. Makes 171 qt.

CHOCOLATE: Put 2 sq. (2 oz.) unsweetened chocolate
in milk before scalding. When chocolate is melted, beat
till smooth with egg beater. °

COFFEE: Substltute % cup col& strong black-coffee

PINEAPPLE: SuBE’utute .. Wem '
canned lemon juice for vanilla. Just before freezmg,
- add 2 cups well-drained canned crushed pineapple.
RASPBERRY: Just before freezing, add 1% cups crushed
raspberries mixed with about % cup additional granu-
lated sugar and few drops almond extract.

BUTTER PECAN: In ¥4 cup butter, margarine, or salad oil
in skillet, sauté 1 cup broken pecan meats until golder.
Add, w1th Y4 _teasp. salt, to o cooked milk mixture.
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	meat
	Jennie Stake's cabbage rolls
	Marty Kibler's ham loaf
	sweet ham loaf
	Bev Nicolls's sandwiches

	soups
	Grandma Nic's vegetable soup

	salads
	bride's salad
	California salad
	carrot and pineapple salad
	cole slaw
	fruit ginger ale salad [on back of lime salad recipe]
	lime salad
	luncheon salad
	mandarin orange salad
	pea salad
	pear salad
	old-time potato salad
	tuna salad
	Ethel Field's tuna macaroni salad
	Ruth Lewis's two-tone salad
	Ruth Maurice's vegetable molded salad

	vegetables
	Mrs. H. E. Blair's Harvard beets
	cabbage au gratin
	peas and onions
	Mary Nicolls's crunch-top potatoes
	sauerkraut casserole
	string bean casserole [on back of string beans lyonnaise recipe]
	string beans lyonnaise

	sauces
	English relish
	Mary's sauce for pork chops
	sour-sweet sauce for beets

	breads
	bran muffins
	Mickey Nicolls's raisin bran flakes muffins
	Mabel Miller's cloverleaf rolls
	Sally Barr's nut roll
	pumpkin raisin nut bread
	sweet rolls

	snacks & candy
	penuche fudge
	Ruth Maurice's walnut divinity fudge
	peanut clusters
	pink popcorn
	popcorn balls

	cakes
	G. Swanson's banana cake
	chocolate cake with Karo
	Grace Hamilton's mother's chocolate sheet cake
	cinnamon coffee cake
	pineapple upside down cake
	Granny's spice cake
	Ellen Nicolls's strawberry cake
	brown sugar frosting
	ivory satin frosting

	pies
	Mary N.'s edelweiss fudge pie
	Blanche Cover's lemon sponge pie
	raisin pie
	raisin meringue pie
	Ellen Nicolls's fresh strawberry pie

	cookies
	chocolate cookies
	Jeannette Minor's chocolate oatmeal cookies
	bishop's bread date and nut squares
	Betty Olson's date bars
	Beulah's date and nut kisses
	date pecan balls
	Betty Crocker Cookbook filled cookies
	Mary Meeds's fudge dreams
	Ellen Nicolls's ginger creams
	Penns. Cookbook molasses cookies
	Betty Crocker Cookbook molasses crinkles
	Betty Grover's oatmeal cookies
	oatmeal cookies
	Ruth Maurice's peanut butter cookies
	pecan tassies
	Betty Olson's penuche fingers
	Mabel Miller's pie crust cookies
	salted peanut crisps
	Betty Olson's seven layer bars
	snow ball cookies
	strawberry jam cookies
	Grandma Minnie's sugar cookie recipe
	Grange cookbook soft sugar cookies
	Betty Crocker Cookbook thumbprint cookies
	Toll House pan cookies

	desserts
	America's Favorite Desserts
	cherry dessert
	Mrs. Gower's cherry dessert
	cocoa nog for children
	Kitty Liddle's donuts
	glorified rice
	hot fudge sauce
	ice cream
	vanilla ice cream custard
	Skip Hank's lazy betty
	lemon fruit jello
	pineapple pudding
	pistachio pudding salad
	prune dainty with custard sauce


