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Tasty Pepper Relish

3 1lbs. sweet red peppers

2 " green -

1 1b. hot finger "

3 1bs. onions (‘)

2. sugar :
3 tablespoons salt

134 teaspoonfuls penper

2 cuos vinegar

Grind peppers and onions. Add sugar, salt, pepper
and vinegar, Simmer 25 minutes. Stir occasionally to
prevent sticking. Bottle while hot in sterilized jars.

Yield: 5 gts.
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MARSE TTT .A
1b. ground beef \
small onion

2 tbsp. butter or fat
‘ : 1/2 pk. wide noodles

FROSTED MEAT LOAF

4 cups corn flakes

2 eggs, slightly beaten
1 cup milk

2 tsps. salt

1/8 tsp. pepper

1 tsp. Worcestershire sauce
1/@ cup chopped parsley

1 tbsp. chopped onions
11/4 1bs. ground beef

1/4 1b. ground pork

Crush corn flakes slightly, combine with remain-
ing ingredients and mix thoroughly. Spread in
greased 9 1/2 x 5 1/2 inch loaf pan. Bake in mod-
erate oven (350° F) for ane hour. Unmold on greased
baking sheet or ovenproof platter. Frost the loaf
with four cups of seasoned mashed potatoes. Crush
another cup of corn flakes into fine crumbs, mix
with a tablespoon of melted butter and sprinkle
over the mashed potato. Bake 20 more minutes in a
moderate (350° F) oven.

o

T

i can mushrooms
1/2 1b. mild cheese
2 small cans tomato sauv?’
3/4 tsp. salt
2 tsp. sugar
Fry meat and onions in butter and cook

-
noodles in salted water until tender. Put all

o

together in baking dish. Add mushrooms cheese

G

(cubed) tomato sauce with salt and sugar added

Bake in oven 350° F. for 45 minutes. 4 & ‘@/@’\L
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CHICKEN TETRAZZINI

This recipe will fill a 4-quart casserole and serve
12 people generously. Get a 5§ to § 1/? 1b. roasting
chicken. Clegn and cover with 7 cups boilingwater. Add
salt and 1 tablespoon monosodium glutamate and bring to
a rolling boil. Lower heat and simmer until tender. Add
a little water from time to time. Allow chicken to cool
in broth, then remove skin and cut chicken into bite size
pieces. Strain broth, chill and skim off fat. Cooking
the chicken a day before job.

The next day measure broth and, if necessary,
add water to make 7 cups in all, Bring broth to a boil
and sprinkle in 1 1b, medium broad noodles. (This is
the extra twist, using noodles instead of spaghetti and
cooking them in chicken broth.) Cook noodles about
8 minutes or until tender. Don't overcook, as they get
more cooking when they are reheated in the oven. Drain
noodles, reserving broth. There should be 3 cups broth,.

o -

Slice 1 1/2 1bs. mushroom and sauté 5 minutes
in 3 or 4 tablespoons butter. Melt 4 tablespoons butter
with 1 clove garlic, minced; blend in 7 tablespoons flour
and add 3 cups broth in which noodles were cooked and add
1 cup cream. Cook, stirring constantly, until thick and
boiling.

In g 4-quart casserole put a layer of noodles,
a layer of mushrooms, sprinkle heavily with grated par-
mesan cheese and cover with some of cream sauce, Con-
tinue this routine until the casserole is full, ending
with cream sauce and a final topping of the grated
cheese. The quantity of parmesan cheese is important,
so get the best you can.

Eefire serving, heat in a hot (450 n.
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HaxBure DumpLING STEW
2 LBs Top RouND-GROUND
SarLr, PepPER, CELERY SALT
CELERY-FINELY CUT

1l Swarr OnION -

# Cup BUTTER » 6]
2 Cups Hor WarTER p

14 TaBLESPOONS CHILI SAUCE

1 Cup Tomaro Soup

1 TraspooN FLOUR /Z g‘!{

DuoxprLING MIXTURE

SHAPE HaMBURG STEAK INTO SNALL CAKXES,
HAVING SEASONED WELL WITH SALT, PEPPER,
CELERY SALT, AND CELERY. PLACE THE BUTTER
IN DEEP STEW PAN, SLIGHTLY BROWN CUT UP
ONION IN FAT, PUT IN CAKES AND BROWN ON
BOTH SIDES. LIFT OUT THE CAKES AND ADD
2 cups Hor WareEr, THE CHILI SAUCE,
TowaTo SOUP, SALT TO TASTE. THICKEN
SLIGHTLY WITH 1 TEASPOON FLOUR, MIXED
SMOOTH WITH COLD WATER, REPLACE CAKES
IN Savuce Pan~n. DropP DUMPLING MIXTURE
oN ToP OF MEAT C4AKES, COVER CLOSELY AND
coox 10 Tro 15 mINUTES.

M¥ear LOaF p))

2 1LBs Top Rouwnp-GROUND
] LARGE SAUSAGE-GROUND WITH THE MEAT
SaLr, PepPER, FINELY CcUT (CELERY
# rE45P0ON MaRJORAM OR PoulrTRY SEASONING
2 Eccs, WELL BEATEN
]l Cup Soaxep FrREAD CRUMBS, SQUEEZED OUT
DRY
1l Cup MiLk

THOROUGHLY MIX ALL INGREDIENTS, PACK
FIRMLY IN BUTTERED LOAF PAN AND COOK

ABOUT ONE HOUR JN 350 DEGE%.‘ %EZ‘:
\ t'n.f
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Beef in Herb VWine Sauce

3 or 4 medium onions (diced) tsp. marjoram - —
2
(

| :
tvsp. bacon drippings £ " thyme
los. lean beef £ "  oregsno ﬁ?
sirloin tip preferably,) cut 1 " salt
1in 1/2 inch cubes % " pepper
15 tbsp. flour. 5 lb. fresh mushrooms
llcun beef bouillon sliced and ssuteed in
1% cups dry red wine £ cup butter
$ Saute onions in bacon dripnings until yellow:

remove from pan, add meat cubes, sprinkle lightly with
flour, and brown meat thoroughly. When meat is well
browned, =dd 3/4 cup beef bouillon, 1 cup red wine, snd
the herbs and seasonings. Cover tightly and simmer over
low heat about 2 hours, gradually adding remaining
bouillon and wine. Add onions and mushrooms, andocook
20 to 3C minutes longer, or until meat is tender.

It gives 4 to 6 servings.

!
\’//

eronica D. Thorpe

Pea & Salmon Casserole

1 can salmon, ﬁ cup chopped onion, 2 cups cooked
tomatoes, 2 cups cooked rice, 2 cups canned peas, 1 tsp.

salt, 3 tbps. butter.

Combine peas with tomatoes, add salmon which has
been broken or flaked into small pieces after removing
bone and skin, then add onion and salt. Arrange in a
layer in hottom of large greased casserole, then add a
layer of the cooked rice, alternating thus until cas-
serole is filled. Melt butter (or substitute) and pour

over top. Bake in a hot oven for BOé;%fute .
{ S \ ¢ i Mrs. AnnaiL. ;%chford
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2 tablespoons butter
2 tablespoons olive oil
i teaspoon salt

1{8 teaspoon pepper

15 cups sherry wine

and chicken. Sprinkle chicken with salt andg
peoper and brown slowly on all sides. When well
browned, pour wine over chicken. Cover pan

and cook slowly until chicken is tender.

STUFFED MUSHROONMS C%%) .,

13 1bs large mushrooms

3/l cup dry bread crumbs

cup chopped mushroom stems
sprigs parsley

small garlic (chopped fine)
teaspoon salt

tablespoons olive oil

W i = Lol

Moisten crumbs and rest of ingredients with
olive oil. Stuff mushroom caps with this
bread dressing. Arrange in pyrex dish. Bake
in moderate oven until tender.

WW 3

‘ 3—&\\3 Sauce ‘?‘or N\ecd': ‘c,up O'F'
Je\\\\j, //4- CuP 'ehwn Jutce/, ’/4+§a5(ooor)

€ach: cloves, cinnamon ndlimeq, curry.

N\P«\\‘\' de\\j covey \05\— water- Qc,ld C)‘H)e,r

é waredients- Simmer 5 minutes - Serve.
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HOT CHICKEN LOAF

stewing chicken cut up )
cups chicken stock
cup cooked rice
cups soft bread crumbs

1/2 teaspoon salt

1/4 teaspoon pepper
Tablespoon grated onion
tablespoons minced pimentoes
eggs beaten
cups mushroom sauce

Stew chicken, until it falls apart; remove

from bones and chop meat, skim fat from stock
which should make 3 cups.

=0

[SV I SV I ]

{ Combine all ingredients except sauce.

Turn mixture into shallow pan. Bake 1 hr. in

moderate oven.
Cut in squares and serve with mushroom sauce.

ey

2 1/2 1b, lamb shoulder arm chops
1 1/2 tablespoons fat
2 teaspoons salt

1/3 cup sliced onion

1 1/2 cups tomato juice

2 medium carrots sliced

1 teaspoon chopped parsley

Wipe chops clean with a damp cloth ?nd brown
,lowly on both sides in fat. Add remaining in-
gredients; cover closely and simmer until tender
(about 1 1/2 hours). 5 or 6 Servings.

sgzaatﬂmata €S£;§
% Florence Morrissey /;‘ o=
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Curried
(chicken - lamb - pork)

Melt 3 tbl. butter in pan, add 2 med. onion (dhovped),
add % apple (chopped), add 1 tbl. cocosnut, and cook
slowly for a few minutes. S

Combine % tsp. dry mustard, 2 tsp. flour, 1 tbl.
curry powder, 1 cup chicken broth, add to above and stir

% constently for a very few minutes. Thin with milk, add
meat and 1 cup cooked rice. "Salt." .

Keep hot in double boiler, and serve hot.

Meat Loaf - Mushroom

1% 1bs., ground round or chuck
1 can mushroom soup
1 cup corn flakes
1 onion ground

1 epg

Salt and pepper

3 slices salt pork

/]
Mix all together, and bake 4O minutes at 350 . Lay
salt pork on top for flavor.

This makes a very moist loaf and is good hot or

cold. ” Deviled Oysters ':-
2 tablespoons butter £ cup cream
1 tablespoon chopped onion 1 cup chopped celery
5, tablespoons flour 1 dozen large oysters
% teaspoon salt Buttered crumbs
Few grains pepper % cup horseradish
3/4 cup milk 4 cup whipping creem
1 teaspoon Worcestershire éé;

sauce v

Melt the butter in a saucepan, add the onion, cover
and cook about 10 minutes. Add flour, salt and pepper,
and mix well. Add milk, Worcestershire sauce and cream
and cook, stirring constantly until thickened. Adu

the finely chopped celery and chopped oysters. Mix well
and fill large oystepsshells with the mixture. Cover with
buttered crumbs end bake in a moderate oven (350 F) about
15 minutes. Add horseradish to whipped cream and serve
with the oysters. It serves six. g

R
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~~~~~—~~ Spaghettli and leat Balls ~— E%{

1L 1bs. beef (or 1 1b beef and ; 1b pork) ground
1/4 cup Parmesan cheese

2 slices bread - Milk (or water)

Salt, pepper and garlic salt to taste

Pour enough warm milk (or water) over slices
of bread to soften well; add rest of ingredients.
Mix thoroughly. Shape into balls.

Large can (No. 23) tomatoes

2 6-ounce cans tomato paste

1/4 cup onion 1/3 teaspoon sugar
3 tablespoons (more or less) olive oill
Salt, pepper and garlic salt to taste
Parmesan cheese

Simmer tomatoes (which may be passed through
sieve if desired to remove seeds) in deep saucepan
for about ten minutes, then add tomato paste and
about 1% cups water, sugar, salt, pepper and
garlic salt; continue to simmer. Meanwhile, in
a skillet or frying pan, brown meat balls in
olive o0il, add onion and saute cnion until soft,
then put contents of skillet into tomato sauce.
Let sauce come to full boil, then reduce heat
and simmer very slowly for about 1% to 2% hours,
stirring occasionally until sauce is the con-

sistency desired. ’ %

Drop 1% 1lbs. spaghetti into rapidly boiling
salted water; cook for about 20 minutes, stir-
ring occasionally to avoid sticking. Drain and
place on large platter. Pour sauce over spaghetti.
Top with Parmesan cheese. Serve at once with
additional sauce and cheese if desired.

Note: If splcy flevor is desired, add 1 bay leaf,
about 3/4 teaspoon oregano and 1/8 teaspoon sweet
basil - or any one of them.

“Grredt thinas often ’
2"€‘aul+ Seom r\aﬂe. M& &M %
3vvor4s of c.hcwvademe.ﬂ‘l'.' Irme L. DeCotils

— :5)
&b

P e ]




HAM AND POTATO CASSEROLE .o,

1 1b. ham, sliced 1/2 inch thick y
1 tablespoon bacon or ham d rippings

2 tablespoons butter

2 tablespoas flour

1 1/2 cups milk

Salt if required

Dash black pepper, if desired

6 to 8 medium potatoes, sliced thin

Fry ham in drippings until browned on both
sides. Place in bottom of well-greased casserole.
Melt butter in same skillet used to fry ham and
blend in flour. Add milk gradually, and stir over
direct heat until sauce boils and thickens. Add
salt, if tenderized ham is used, and pepper. Add
sliced potatoes, reheat to boiling and pour over
hem. Bake uncovered in a moderately slow oven
(325° F.) about 1 hour. Either raw or cooked ham
may be used for this dish. 5 Servings.

s Cothonire e CL an/

BEEF AND CORN CASSEROLE
Sook in 1 tbsp fat until tender:
1/4 cup chopped onion 1/4 cup chopped g. pepper
Add and cook until beef frizzles at edges:
2 cupe Med. White Sauce 1 tsp. prepared mustard
2 egg yolks, beaten salt and pepper to taste
Combine with dried beef mixture. Add::
2 cups kernel corn (#2 can) drained
Pour into greased 1 1/2 qt casserold (%Y
Sprinkle with: 1/2 cup grated sharp cheese (1/8 1v.)
1/4 tep. paprika. Bake. Serve hot
Time - Bake 30 min. Temp 350 oven, Makes 6 - 8 servings

L Ty
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BAKED EGGS WITH PIMIENTO PO TA DES

2 cupfuls riced potatoes 2 tablespoonfuls of
1/3 cupful milk chopped pimiento

2 tablespoonfuls butter  1/4 cupful dry bread
Salt crumbs

Pepper L4 eggs

Mix potatoes, butter, milk, one teaspoonful of
salt and pimiento together well. Arrange in
baking dish. Make four indentations; into each
break an egg. Dust with salt and pepper,
sprinkle with crumbs, and bake at 400° F. un-
til eggs are done. This rec#ipe serves fours

Wipe two tender young chickens, each weighing 2 lbs,
cut them into quarters, and reserve the backbones

and necks for other use. Season with salt and pepper:
Dip the chicken into milk, roll in seasoned flour,

and fry in 1 inch of melted lard. Transfer to a
covered baking dish and finish cooking in a moderate
oven. Pour off all but 2 tablespoons fat from the (
skillet and add 1 cup scalded light cream, stirring (
and scraping in all the brown bits. Remove the 2

FRIED CHICKEN W P2 \

skillet from the heat and beat in 2 well-beaten egg
yolks. Pour the sauce onto a heated platter and
arrange the chicken over it. Serve with corn fritters
and strios of bacon.
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BESFSTEAK, TOMATO AND CARKOT CaSSEROLL

Place one 1lb. chopped beefsteak in bottom of

» a two gt. casserole dish.
Sprinkle with one tablespoonful of chopped

onions,
One layer of mashed or diced carrots.
Pour one can of Campbell's tomato soup over
carrots.
Top with about three cups of mashed potatoes.

Season all layers as you go along.
Bake in 350° oven about one hour.
Same recipe can be used for creamed corn

casseruvle,
Omit carrots and tomato soup.

EGG TIMBALES

6 whole eggs (beaten)
1/? teaspoon salt
1/4 teaspoon onion juice

1 1/2 cup milk
2 tablespoons chopped parsley
i 1/4 teaspoon pepper

Mix in order given.

1 Bake in Timbale molds placed in a pan of hot
water for 15 to 20 minutes.

Serve with thin white sauce to which 2 tea-
spoons of minced green peppers and pimentoes have

| ety

Mrs. George H. Grady
T S
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HAWATIAN BAKED PORK

cups crushed pineapple

medium sweet potatoes

tablespoons brown sugar

shoulder pork steaks, cut into individual
servings

Salt end pepper

4 strips bacon

D LN

Place pineapple in 1 large baking dish or

4 individual ones. Pare and slice sweet potatoes,
place over pineapple and sprinkle with brown sugar.
Season pork steaks with salt and pepper and place
on top of sweet potatoes. On top arrange bacon
strips. Cover and bake in moderate oven (350° F.)
until s weet potatoes and chops are tender, a bout

1 hour. Remove cover and increase the temperature
to very hot (450° F) for the last 10 minutes of
cooking to brown the steaks and bacon. Serves 4.

HOMEMADE BEEF LOAF

1 cup bread crumbs) mix Add:
1/2 cup milk )

2 t. salt

1/4 t. pepper )

1/4 t. Bell's seasoning

1 t. celery seed

1 t. dry mustard

1 t. Worcestershire sauce
1/4 cup of ketchup
1 finely chopped onion
2 eggs

Mix well. Add 2 1/2 1bs. ground beef and

mix all ingredients.

Pack into loaf pan and bake 1 1/2 hours in

3500 oven.

70
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Pepper and salt to taste
Curry powder if desired (good with eurry )

m
\\\\\\ .
et Aot Sunidie

TUNA FISH CAKES
cups mashed potatoes,newly oooked
tbsp. butter
well beaten egg =
can tuna fish =
soda crackers rolled fine

Meke into flat cekes, dip in flour and

fry. Or dip cakes into beaten egg and bread
crumbs and fry. Serve with creamed peas. This

recipe makes enough for six people. Ssalmon
may be used instead of tuna fish,

SALNON LOAF

* <

cup salmon (flaked)
tab. butter

cup bread crumbs
tab. chopped onion
cup hot milk
eggs(well) beaten
pinch of salt

N

Combine ingredients in order given, press into
a buttered bread pan and bake 30 minutes at 350°,

B ™
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BAKED MACKEREL WITH SAUCE o~

2 mackerel, about 2 1lb. size
1 large_onion
%/ ar%e carrot a '
green pepper e
3/4 cup Wigepp 3 . L
1/
1
1/
1

\

1
e
4
% tsp. salt oo
4
b

bﬁ chopped garsley 4 e i
ay

sp. minced th
Yeaf s

Make a sauce by chopping the v -
tables until gite ?%nesand adg%gg
the wine, Add salt, parsley, thyme
and bay leaf; _simmer in covered_pan
20 minutes. Remove bay_ leaf, Place
g?ggergééegas?gg and s %tﬁ inobaking
. w sauce; bake -
{ utes’at 400°. Serves 4..«Af¢»«»gigzj

}C”Q&\P&bé OoaOcao_.»oéﬁ« D_’;@”o;
%:‘”BAKED FILLET OF SOLE AU GRATINJM

A gl 4
Chop fine 1 medium sized oniopn, a
l1ittle parsley and mix with 1/4 1b.
mushrooms that have been coarsely
chopped. Place half this mixture 1n
the bottom of a buttered baking dish,
lightly sprinkled with flour and
cover 1t_thinly with bread crumbs.

On this bed place 6 small fillets of
sole, sprinkle with salt and pepper
and cover with the rest of the chogged
mixture, _Pour over all 1/2 cup white

Swine and 1/2 cup bouillon. Dust
again lightly with bread crumbs and %
sprinkle %ra ed Parmesan Cheese and
dot with butter. Bake in a 3509 oven
for about 25 minutes or until fish 1s
tender and top is delicately browned.

‘"“”“:;:;35j5;~ ,ﬂ~:Z;L,\jz%4Laucﬂd/ ZEZcé+
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SALMON C REAMS 0
large can red salmon, flaked and mashed
eggs whites (unbeaten)
teaspoon salt

1/2 teaspoon pepper

1/4 teaspoon cayenne pepper
2 tablespoon grated cmion juice

Mix all together. Fold in 1/2 pint of §
»

whipped cream. Bake in greased ocustard cup

in a pen of hot water, 15 to 20 minutes in

moderate oven.

Serve with Hollendaise Sauce.

D ocnge BL Al

CRABMEAT A LA GOURMET

1b. fresh crab flakes
green peppers (shredded)
cup fresh mushrooms
cup cream
teaspoon salt N
teaspoon paprika
1/8 teaspoon nutmeg
well beaten egg yolks
1/4 cup sherry

N

<]

0
Q
0
0
0
0
|\
Use double boiler. Combine crab, peppers, b
mushrooms, cream and seasoning and let simmer °
ten minutes. Add sherry toeggs and mix with 0
above. Continue cooking on low fire until \
thickened. Pour into Gourmet Cups and garnish
as desired. 0
0

0

0

cg

Parboiled or canned shrimp or lobster may
be substituted for the crabmeat.

© 000 0 oo cocpOoBOO OO 9 CC

73




i da /"\_/”—\’\ ' —_—TNT N
Cr-brs A 1a Diable
= J-viled Hard shell Crabs

Ingredients

5 1 Jdozen live hard crabs
8 (the crab meat)

‘ Salt, vpevner, English mustard
tablesnoon butter
tablesnoon flour
pint boiling milk
onion chopred fine

cup fresh bread crumbs ' : ty
tablesnoons cream
teasroon chopped parsley r— A

Cooking of Crabs ’?—é

Soak crabs for five minutes in cold water
containing a handful of salt. Then put. the live
crabs into a pot sufficiently large to hold two
gallons of boiling water to which has been added
a handful of salt. Boil for 10 to 15 minutes,
according to the size of the crabs; then remove
the not from the fire, place it under the cold
water faucet and let the cold water run over the
crabs until they are really cold.

Remove the shells, wash and dry them thoroughly.

; Also remove all the small legs and the lungs. Wash

NS
= Nl

the crabs one by one and pick out all the meat
obtainable,

Preparation
Put butter to melt in sauce pan, add flour, cook one
minute while stirring with wooden spoon continuously.
Add boiling milk and onion and cook ten minutes. This
prevaration must be quite liquid.
Add cream, salt and pepper to taste, then bread crumbs,
parsley and ckab meat. Be sure the mixture is not too
softe Fill the shells with it - in dome shape. Cover
the top of each filled crab shell with English mustard
diluted in a little water, add a sprinkling of bread
crumbs and some melted butter. Lay each prepared crab
on a muffin ring to avoid having them touch the bottom
of the pan and to preserve an even level. Brown in a
hot oven. Note: A ring of duchesse potatoes could be
set around the crab meat. It would protect the shells
against the fire and giwe the crabs a neat apnearance,

Mrs. Anna Kirwin - Newport, R. T. .
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