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Q?’\/\f~—~”' YUMMY SQUARES

cup shortening
cup sugar

well beaten eggs
11 cups sifted flour
% teaspoon salt =

1 teaspoon baking powder /4 A\

N o

Cream shortening, add sugar gradual!y, then
eggs - add flour, salt and baking powder
sifted together - spread mixture in 12" X 8" pan.

Topping

1 egg white, beaten stiff - add 1 cup brown
sugar, continue to beat - fold in % cup walnuts
meats. Spread on mixture in pan. Bake 375

degrees about 25 minutes. Cut into bars or

squares while warm. &ML’ J

Irene A, Murphy
Newport, R. I.
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GRAHAM CRACKER--WALNUT SQUARES

cups graham crackers
cups chopped walnuts
eggs

tbl. almond extract
little salt.

\/\_/\

P oONN

Separate the eggs--to the yolks add 1 cup of
sugar and 2 tbl., almond extract.

Blend in egg whites (beaten with a little salc
and 1 cup of sugar.)

Now add 2 cups of graham crackers and 2 cups
of chopped walnuts,

Bake in well greased pan (9" x 13") 25 to 30
minutes at 350°, Cut in squares
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' f Nut Torte

3 egg whites
1 cup sugar

r 18 crax crackers
1 teaspoon cream of tartar
3/l teaspoon vanilla
— % cup chopped nuts
Roll with rolling pin in towel:
e crackers and sugar
Beat egg whites very stiff.
Add cream of tartar, vanilla and nuts.
Put in well greased pan.
M Bake 2507 until golden brown.
Cool and cut into squares.
Use as base with ice cream, fruits and sauces
— for dessertsg
P
r 2/3 cup flour
1 cup granulated sugar
1/8 tsp. salt
r 2 sq. cooking chocolate
1/2 cup butter
2 eggs
- 1/2 cup walnuts
‘ 1 tsp. vanilla
_—
Mix and sift dry ingredients, Add milk and well-
I beaten eggs, then melted butter and chocolate,
| Mix well, Add vanilla and nuts. Bake 45 minute
in 325° oven, Use shallow pan and line with
- b7 waxed paper.
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1/2 cup Butter
1 cup Brown Sugar
2 kEggs
9 3/l cup Sifted Flour
' 1/2 teaspoon Baking Powder

1/l teaspoon Salt )
B/L cup Nuts
Cream shortening and sugar. Add slightly

¢ beaten eggs. Add sifted flour, baking powder and

salt and blend. Stir in chopped nuts.

Bake in a 350° oven for 12 minutes.
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Luise Fb:lgfty
Luise Fogarty

Mrs. .Tohn E. Fogarty
OATMEAL MACAROONS ?\

1/2 cup crisco
teaspoon salt
teaspoon cinnamon
teaspoon vanilla
tablespoon molasses

o

cup sugar
egg, unbeaten
cup sifted all purpose flour
3/4 teaspoon baking soda
1 cup rolled oats
1/3 cup each raisins, chopped dates and nuts
Combine first seven ingredients and beat
thoroughly. Sift flour with soda. Add remaining
ingredients and mix. Drop level tablespoaons of

dough on greased beking sheet. Eake at 350°

10-15 minutes. ‘ b 6&%
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§ BUTTER HORNS

(l yeast cake

3 tablespoon sugar
1 egg

4 teaspoon salt

3 tablespoon butter
1 2/3 cup flour

Crumble yeast - add 1 tsp. sugar - mix until liquid
Add remaining sugar - beaten egg - crumbled Butter
(not melted or creamed) add flour and salt- mix
well, Cover and let double in bulk, add a little
flour to orevent sticking. Roll in pie crust

shape %" Thickness, cut in 12 wedges. Roll each

to center point. Place on greased cookie sheet,
Let rise to double size - Bake at LOOO gpout

10 minutes. For a surprise - melt butter and
brush tons - add brown sugar and chopped nuts-

let raise and bake a g pe
%lo . J. GalVin

Newoort, R. I.
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BROWNIES
2 sq. chocolate

4 cup butter
1
2
3

cup sugar
eggs (beaten slightly with fork)
/4 cup flour

tsp. salt

tsp. baking powder
tsp. vanilla

cup chopped walnuts

e o

Melt chocolate and shortening in greased
pan., Remove from fire. Add sugar, then eggs,
dry ingredients, vanilla and nuts. Bake 30
minutes and in 360° oven. Mix and bake in

re pan.

Date and Nut Cookies

pound dates ( cut finely
cup nuts ( chopped fine)
cup of flour

cup of sugar

teaspoon of baking powder
eggs

lemon, juice and rind

cup of melted butter

W DO g

Mix dry ingrediengs, add well beated eggs,

dates and nuts, lemon juice and grated rind.
Add the relted butter last. Bake in 350 degree
oven until light brown about 30 minutes.

Wnile warm, cut in squares and sprinkle
with powdered sugar.

The. Mmost exgn“'rbﬁ‘hjs are those
Yoy get for n

lf)go"

e

| ©2




%

C)a\\t'
2Squares Clhocalale
\l‘\\\).\p\.{“_&\“

Whewn cob\ add —

\C—u SDuRAar

5 \ &Y% a’\'\w\,_,

?‘-g e &at.&r\
D& B\ — 60 /‘?

B
\l Y\ouw ‘0“:‘-
A Neas son 5 \: ¢
\\e\ ‘ - L
\<33‘ [ST%N Oah\\\ﬁ J." ‘»7'
\/> 8
‘ m\— N2 u:)e\\ S:(ve-ascd SV
' Soven 3T Gov 25 k) \nq_\_§$
L

22|
‘_‘_‘\l“— Seo\ awd QLIA\“___-_____/..?




e /
A —MW
5g§§¥9 Apricot Krisp

1l gt. cooked dried apricots or any other
fruit desired

1l cup of sugar

l cup of flour

Pinch of salt

Scant tsp. of baking powder

1l egg

Fill the bottom of a well greased baking
dish with cooked, rather thick apricots. Mix
dry ingredients with the egg and spread even-
ly over ghe apricots. Dot the top with small
pieces of butter. Bake in 350 degree oven for
30 minutes.

Vanilla Cream Sauce ﬁ:::;

cups rich milk

cup of sugar
tablespoon of flour
tablespoon of vanilla

H b D

Stir the mixed dry ingredients into the
milk and cook in a double boiler. After
the Krisp has been spooned into dessert
dishes, top each one with sauce. Serves 8.
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PECAN BALLS

cup shortening

cup white corn syrup

cup sugar S

cups sifted flour
/8 teaspoon salt L @__

teaspoon vanilla

cuns chopped nuts il W e .
Cream shortening, add syrup and sugar“fhpn flour,
salt and vanilla. Mix well. Add nuts. Form
small balls on greased sheet. Bake at 3000 for

4O to L5 minutes, roll in powdered sugar while
still hot, then cool and roll in powdered sugar.
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