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DANWISH
Add egg, mix well, Sift together dry ingred. Add to shortening
mixture alterately with sour cream. Stir in dates, Drop from
tsp. onto greased cookie sheet. Top with ea. cookie a walnut
Bake at 400F, about 10min. Makes 3 doz,

PINFAYITLE PECAN

1 roll refrigerated cookies 1/3c. chopped pecans
1/3 ¢. crushed pineapple, 1/3c. chopped green maraschine
well drained cherries, drained

Slice cookie dough as dirccted on the label. Press pieces
onto bottom of ungreased 13x9x2" pan. Combine pincapple, nuts
and cheriics; sprinkle evenly over dough and press lightly.
Bake at 375F, for 20 - 25 nmin,. until golden brown: cool.

Cut into bars. Yiels. 14 - 2 dog,

DANTSIH PLCAN CRISYS

lc. butter or mars, 2c, sifted flour
1c. sugar 1T tsp., cinnamon
1 eg , separated . , 1c. chopped pecans

Cream butter, sugar, and eg; volk thoroughly. Add flour
and cinnamon. Mix well. Pres: dough into well greased 19x13"
pan. Beat egg white slightly and brush over dough. Sprinkle
becans on top. Bake at 350F., 30-35 min. Cut into 11 Sq.
while warm. Hakes about 40 sq. or 3 doz.

ENGLAND
LONDOIl BROIL
1 flank stealt (about 21b.) 1 tep. salt
1 thsp., salad oil 1 tsp. lemon juice
1/8 tsp. pepper
Dautcéd onions

2 tsp. chopped parsley
1 clove garlic, crushed

1. Wipe steak with damp raper towels. Trim fat from stealk.

2. In cup, combine &alad 0il, chopped parsley, crushed garlic,
salt, lemon juice, and pepner. Brush half of the 0il mix=—
ture over the top of the stealk.

3. Place the steak, oiled side up, on lightly greased broiler
pan. Droil, 4" from heat, 5 min. Turn steak; brush with
remaining oil mixture, and broil 4-5 min. longer - the steak
will be rare, which is the only way London Broil should be
served,

4. Remove steak to a board or platter. Spoon Sautecd onions
along ea. side of it., Place baked potatoes on the plattex.

5. To serve: Slice stcalk very thinly, on diagonal, across the
grain. Top ea. serving with sautecd onions. Makes 4 serving




DANISH
DANISH CHERRY CHELESE PIE

2 envelopes unflavored 1 can cherry pie filling
gelatin Baked 9" pie shell
%40, cold water Fc. toasted slivered almonds,

% 1b. Danish Blue cheese
1 ¢cs heavy cream

Soak gelatin in cold water to scften, stir over hot water
or dow heat until gelatinis dissolved and mixture is clear.
Mash cheese well, stir in gelatin, and mix until weal blended.
Whin cream until stiffand fold in gently.

Pour cherry pie filling into prepared pie shell and
spread checse mixture thickly over it, swirling top with flat
of knife for meringue like effect. Chill until firmly set
before serving.

PUDDING CHDw& L PIE

1 8oz. pk7. cream checge 9 crumbh crust
i%c. Half & Half 1 11b. 40z. can blueberry pie
1 3%/40%., pkg instant lemon filling

pudding mix

Beat cream cheese until soft, add fc. Half&Half and beat

until smooth. Add remaining Half&Half and pudding mix and
beat slowly with rotary beatcr just until blended about 1 min.
Spoon at once into crust., Chill until sct, at lecast 1 hr.
Before serving, carefully sprecad top with pie filling.

BUTTLRSCOTCH QAT CRISED
sifted flour #c. shorltening

15¢.

% tep. salt 1c. brown sugar
14c. oatmeal 1 ez

#Cc. butter or margl 1 tsp. vanilla

5ift together flour and salt. Stir in oatmeal., Crean
together butter and shortening. ~Add brown sugar, egy and van—
illa, beating until filuff{y. Blend in flour mixture, Shape
dough into two rolls about 6" long. Wrap in wax paper or
transparent plagtic film. Chill until firm. Slice 4" long:
place on cookie sheets. Bake at 350F,, 8 -10 min.

SOUR CRibs DATE DREAMS

#c¢. shortening %tsp. bakinz powdcr
3/4c. brown sugar Ttsp. salt

% tsp. vanilla stsp. cinnamon

1 eg: beaten 1/8 tsp. nutmeg
1ic. flour %c, sour cream
stsp. balking soda 2/3c. chopped dates

Thoroughly cream together shortening, sugar, and vanilla.

>




ENGLAND

TRIFLD
6 Lacyfingers or 9" gq. #c. whipping cream
sponge cakes, split 2 tbsp. conflectioner's sugar
1/%c. strawberrv or rasheryiy T tsp. vanilla
Jam Fc. slivered toasted almonds

1/%c. orange juice
3thsn., sherry flavoring
6almond macarocns,crushed

55plit the ladyfinger or cake and spread it with jam.
Arrange in single laycr in bottom of sq. glass baking dish,
9%x9x13/4%, Mix sherry and juices - sy pour over the cake.
sprinkle with macaroons and cover with rich custard. Allow
to set., Whip cream and conf, sugar; add vanilla and spread over
custard., Decorate with toasted almonds if desired.

Susan Potter

STEAK ~ KIDWEY.PIE

3/41b. beef kidney #1b. mushrooms

1tsp. salt #C. minced parsley

1/3¢c. flour zCc. chopned celery

3/41b, Round Steak 1 Bay lecaf 1tsp. salt dash pepper

stsp. salt #tsp. Thyme 4tsp. marjoran

+t8p. pepper 1/3c. water 1tbhesp. flour

lc., chopped onion Toppings

%o. shortening 19-¢c, flour stsp., salt

zc¢. sherry #c. shortening 3tbsp. water

4c. water 85" diameter Topping will be
thick,

Clean kidney. Cut into 1" cubes. Simmer with 1 tsp., salt
30 min, Rinse in hot water. Drain dry. Cut steak in 1" cubcs.
Roll steak - kidney in 1/3c. flour, #tsp. salt, +tsp. pepper.
Cook meat and onion in hot shortening till brown. Add remain-
ing ingred., except topning- 1/3c, water and 1 tbsp. flour.
Cover and simmer 1 hr.

Heat oven 400F. Preparc toppong adding a few drops of
water if dough is too dry. Mix 1/3c. water, 1 tbsp. flour
stir into meat mixture, Heat to boiling stirring constantly.
Pour into 1%qt. casserole. Top with pastry , sealing to

edge. Cut slit in pastry. Bake 30-35 min.
Pusan Potter

YORKDHIRE PUDDING

40z, plain flour wpt. milk
1 egg =pt. water
Meat dripning on oil step, salt

Put the flour and the salt in a basin, Add the egs and
then the mikk and water gradually. beating to a smooth batter.




EIiGLAND
Allow to stavel. Heat the dripping in a flat baking tin, pour
in the batter and bake for about 30 min. Preheat oven 450F,

David Castettor

CHEDDAR CHELGEL PIE
3/01b. natural sharp cheddar 3 egss

shredded - 3c. 9" baked pie shell
1 tsp. instant minced onion 6 med., tomaties, pecled and
5tsp. ea. salt, dry mustard, sliced

“worslt. sauce

Heat oven 325F, On top of &ouble boiller; combine cheese,
onion, salt , mustard, and worst. sauce. Hecat over boiling
water, stirring until cheese is melted. Remove from heat.

In mixer bowl, beat cgrs until frothy. On med. specd, gradually
beat egges into checse mixture, beat just until smocoth. Pour
into pie shell. Bake 25 min, or until filling is just set.
Remove from oven; top with wre:th of overlapping tomatoes.

Season with salt and pepper. Garnish with 1-2 tbhsp. grecn
pepners., Return to oven 1% min., 6 servings.

Sus~n Potter

OLD DBLUGLILH FRUIT C.KD

1%c, butter ) ; .
oc. br. sugar) ©Dcat until

soft

Add:
6 egg yolks 2thsp. lemon Juice
1 thsp. vanilla % ceither wine or fruit jJuice
¢, molasses Htep. salt
In diff., pan:
2¢c. secedless raisens 1&ten. cinnamon
1c. ea. dates, currants 2/3 tsp. ea. cloves, nutmeg,&
#c. ea. citroms, orange, mace

nineapple, lemon Sprinkle over all #c. flour

Mix: )

1tep, soca into 24c. flouw

Add 2/%-1c. sliced condicd - :
cherrics, 1c. ea. peccans, walnuts, almonds,

Then add all to butter, mixture and fruité spices. Nay
have to use hands.

Then fold in 6 stiffly beaten egz whites., Line pans &
grcase. Set pans in shallow pans of water plus cover tops with
foil or wax paper with rubber bands around it. 275F., 3hrs.
for loaf ceke. 4hrs for tube cake.

Last 20 min. of baking take foil off, Liakes 201lbs,

CRAW ,LR.Y REIPRIGUR.TOR CAKD
2c, fresh or fromen cranberry 1 1g. banana, diced




DNGLAND

2/3c., sugar 2 cggs
2c. crushed vanilla wafers wce. chopped nuts
$C. mars. Tc. whipping cream

1c. powder sugar

Iiix together chopped cranberries, hanana, and granulated
sugar. Set aside while you preparc rest of recine. Place
% of the crushed vanilla wafcrs in bottom of 8x8T pan. Cream

)
I

marg. and pwdr. sugar together, add cggs and heat well.
Sprcad this mixture over the crumbs. Now top with a layer of
the cranberry-banana mirtute and sprinkle with dhe chopped nuts.
Whip the cream until it neaks and spread over the cranberrics
and nute, Cover all with remaining crushed wafcrs and chill

at least 4 hrs. before scrving. The best flavor results if

chilled overnight. Servesr 9-12 depending on size of piece.

CARKOT PUDDING

1c. grated raw carrots 1/3c. shertening
lc. grated raw potatoes 1tsp. salt

Tc. flour sifted 1tsp. cinnamon
lc. sugaz 1tsp. soda

1c. raisins(rinsed & drained )

Mix as you would a cake recipe or cookies. Turn intc a
greascd 1 gqt. mold or cofiec can that has a thight 1id. Iut
into 1lg. pan that has a 1id that will fit over the mold or can.
rut about an inch of water inbottom of pan & turn heat to sim-
mer after it has started to boil., Steam about 1hr. Pour

pudding into hcat proof plate and dry in oven a few mins,
verve c¢ith favorite sauce or whipped cream.

HOT SrTULD CRANBLURLY U CH
1th. cranberries 3 sticks cinnamon
3% qts. woter 1 doz. whole cloves
2 lemcn and 2 oranges, sliced
Cook 25 min, or until cranberries are soft. Add 3ec.
sugar and stir until dissdlved. Hash and strain. Serve hot.
liake 1 gal. ‘

ERENCH
BHCARGOLS
Garlic butter for snails,
You should wash the shell and snails and drain. Iix soft butter
with minced fresh garlic clove and parsley. Rub one snail in ea.
Put in shell and cover with more garlic butter. Put in oven,

Bobby Basnett




FRENCH
CHER.Y PUDDING

1c. sugar 3/4c., swect milk
e, flour lcan pic cherries
2tsp. balin: powder

Pour mixture over melfed butter., So not stir. Pour 1 can
pie cher ics over this., Do not stir. rour over thid 3/4c,
sugar. Od not stir. Bake in 325F, for 1hr., Scrve warm.
Thig is alfo delecious with frozen canncd peaches instead of
cherrics.

LULON »TE

1c. white sugar juicc and rind of 1% lemon
1then. butter e, milk
113ij'3. flour 3 cges

Scparate eggs, afid yolks to abouc ingred. Beat egg whiteg,
and add Iawst. Put in unbaked pic shell and bhke for 40 min.
at 350F.

TOFiEL DREAM PIE
$c, buttern 1/%c. diced, teasted slmond
3/4c., allnurpose flour $c. honey
lielt butter in skillet., add remainin: ingred. Cook over
med. heat, stirring constantly. for 3-4 min, until mixture just
beging to brown. Press into bottom and sides of 8" pie pan.
cool.

HAWVATT
CiiICKEN O.HU
c. shortening 2 slicces chooped preserved ginger
6 picces of chicken juice of % lemon
Tten. salt 1thsp. corn gtarch
Ftsn. pepner 3 tbsp. cold watcr
2 cloves garlic, minced 2 thsp. chopped narsley

lc, chicken stock
ZC. ginger syrup

Fry chicken in large skéllet in shortening over med heat.
Tuen picces often. Sprinkle with salt & pepper. 4dd garlic,
cook until garlic is transparent. Add chicken stock, cover
and cook 30 min. Remove chicken and, to juices in pan add
ginger syrup, chopping ginger and lemon, bring to bhoil. Stir
in corn starch with watcr & cook, stirrinzg until sauce is thicken
Add parslecy, put chicken in saucc and cook 5 min.

serve with dish of rice and spoon the sauce over rice and

i c] .4 .
chicken, Linda Jright




IRENCH
BREAD TUDDING

6~-8 slices stale bread #c. sceded raisins
galt Tat. milk

2 eggs $tsp. cinnamon

2C. SUGAT 1tsp. lemon extract

Dip sliccs of bread in s8lizhtly salted water until soft,
Drain and put into a bowl adding the well be-ten eggs,sugar
and sccded raisins. Scald the milk flavor it with cinnamon
and lemon extracty pour over bread, and fill a greased pudding
dish with the mixture. Set in a pan of hot water and cook in
oven 250F, for 45-60 min., Serve with hot sauce.

llelody Schwab

IRENCH RCLLS

Frepare dough as for cinnamon rolls. Add raisins to sugar
and cinnamong imturc, and nutmecats, if desired. Roll up and

cut in one inch intervals, Place rolls on buttered cookie shcet.

Let rise until double, These may be folded like wings,

butterfly fashion. Bake betwecn 350~375F. for 30 min. Sprinkle

with powdcrced sugar when cool.,

WU BD FREVUCH BREAD

1 loaf French brcad 1 tsp. paprika
?/40. cottage checse 1 tsp. prepared mustard
£C. butter or marg. 1 tsp. caraway secd

1 tesp. grated onion

Cut off ends of bread and hollow. Combinec cottage cheese
butter, onion, paprika, mustard, afmd caraway with a few spoon-
fuls of crumbled brecas. Stuff bread with mixture and cut into
slices, Broil until golden brown or scrve cold. Makes 24
slices.

GARLIC BREAD
Mix butter with garlic salt. Encugh so that garlic aan

be tasted. Get Prench bread and slice it into strins and sprecal

garlic and butter on bread. Wrap in foil and bake at 250F.
t111 toasted.,
Leslic Nieb

POTATO PATTTLS
6 potatocs 2 thsp. butter

2 thsp, flour 1 thsp. grated che:se
salt 1 can tomatoc sauce




IPRENCH
Beil the potatocs  in their jackets; then pecl and mash them
when done. Add flour, butter, checse and salt. Mix well and
shape in round pattiecs, rather thick, making a hole in the
middle. Cook in a well greasced baking dish, in a hot oven
400~450I",  When they arc nicely btowned por over them the
tomatoc sauce, and scrve hot in baking dish,

Melody Schwab

TOMATOEY ALA HOVENEALE

2 med. tomatoes %c, olive oil

galt and pepper Heat oven 375F,

1c. finely chopped parslcy Cut tomatoes in half and phace
14 cloves garlic, crushed cut side up in a lg. shallow
#c. fine dry »read crunmb baking vpan.

Sprinkle with salt and pepper. Mix parsley and garlic,
spoon on top of tomato halves., Sprinkle bre~d crumbs over
parslcy. Pour olive oil over tomatoes. Bake 20-30 mins.

Serves 8.
Harie $t., Pierrwe

TARTL AUX POLL:

Apple Fie
Crust:
1 stick of marg. 2 or3 thsp. of water
1%c, of flour
Hix:

Flour and marz.{(must be hard and cut in small picces).
Then add the water. TForm a ball., Roll thin as possible. Put
aside(you must usc a german pic pan—about 127x3/41)

Cut about 3 med. apnles insmall wedges, and cover all the
dough., Sprinkle a little suzar over it.

Break 3 egys in a bowl, and beat well, Add #pt. sour
crcam. Beat again well. Add #c. sugar and lc. milk. Mix
well., Pour over the apples., Bake until well brown,

Bobby Basnctt

LHOCH PEC.IN PIE

2 exgs

2/3c. sugar 1tep. vanilla

?/30. dark corm syrup %c., butter or marg., melted
wten. salt 2/3c. quick cooking oatmeal

1 unbalted 8" pic shell

Deat egrs.  Add sugar coen syrup, salt, vanilla and melted
butter, Mix until wmell blended. Stir in oatmeal and pur
mixture Jnto unbaked pic shell. Bake at 350F for 40-45 mins,




FRERCH
COoy AU VIN

(Wateh cooking heat)
For 6Kqt. 3 sm, fryers. Brown them well in butter and

clive o0il, then nour over the chicken %c. of brandy afd light

it with a match. Add 2 XQ of red wine, 12 sm. pceled onions,

Tc, diced mushrooum caps,and 4 slices of bhacon that have been

crigped and crumbled. Add salt, pepper and a stingy pinch of

thyme. Cover closely and simaer gently until the chicken is

tender...probably abcut 40 min, Remove to hot platter, s»nrinkle

with chopped parsley and scrve with it small hot biscuits, grecn

peas in butter and avoca do s:lad in a tart drcssing.

POULET D'l ICH
(8piced Chicken in Cherry Sauce)

1lc. packed br, sugar 1c, white vinegar

3 thbsp. corn starch 11b. can pitted darlk, swect cherrics
2 thsp. salt with syrup

3/4 tsn. oregano 12-16 pieces chicken(breasis and

1/3 tsn. celery &alt thighs preforred)

Z tsp. grd. cloves 1 lemon cut in half

2 cloves, garlic, crushcd ic., flour

1 sm., pilece candicd giner 1 tsp. scasoned salt

tc, dry red wine 0il for frying

Blend sugar, corn starch, salt, oreg., cel. salt and cloves
in sauce pan. Add garlic, giner, vinegar, wine and cherries
with syrup. Blend well, Bring to a boil stirring until smooth.
Turn heat to low and simmer for 20 nin. (If sauce needs extra
thickening, add 4 to 1 tsp. nmore corn starch dissolved in water
and cook until smooth, )

lleanwhile rub chicken with lemon. Shake chicken in bag
with flour, scasoned salt and paprika, DBrown chicken in oil.
rut into dcep casserole dish pouring sauce over chicken.  Cover
and. bake at 3251, Tor 45 min. or until chicken is tendexr, could
be 1hr, Hakee 8 s rvings,

POT TO SOUL PARLENTIER

4 med., potantoes 1T egs yolk or 1 whole egg
5 or 4 leceks without their white bread, cut into sg. and
grecens browrned in butter

swecet butter
salt to taste
Tc. milk brought to a boil

feel and dice potatocs. Chop leeks fine, browning them
very li~htly in a l1ittle butter. Put botly in a covered pot:
add wuter to cover, and salt. C over pot; let cook on med. to
slow heat until both vegepables are done., Pass entire mixture
through food mill; add the milk. Add enough water to make goup
of the right consistency. Bring to boil. Remove from heat,
Beat egg yolk or cgr,  Add a small amount of soup to egy, stir-
ring constantly. Return mixture to soun inpot. IMix well.
Pour into serving bowl; ad: 1 tbsp. sweet butter and the bread
S¢. lakes 6-8 servings. Nrs. DeYoung




o " GERMAN
GBRLAN OHEESE CRULBLE CAKE

Ingredients for batter:

2 c. flour Juice of 1 lemon
2 tsp. baking powder 1 lg spoon Vanilla extract
3/4 c. sugar % c. butter
1 egg yolk (use white for
£illing)

3ift flour with baking powder into bowl. Add sugar, egg
yolk, vaniila extract and lemon juice., 1Ilix well. Cut butter
into pea size cubes., Kneed all ingredients. Keep in refrig..
for 20 min. '

Filling:

% c. butter 6 egg whites (beaten)

A juice of 1 lemon

gglg’siggirVanilla extract 2% 1lbs. Schichtkaese (german cottage
5 eéc &olks cheese) Use 2 1bs. in a 12o0r 13"

pan. Can use 231b if make foil
rim on pan, ZLet cheese drain
well until dry.

Cream butver, add sugar, egz yolks, vanilla extract and
lemon juice. Cream some more. Add strained, Qry cottage
cheese, 1Ilix egg whites, stiffly beaten, into filling. Pour
filling into lined pan.

Crumble remaining batter on top of filling.

Bake at medium heat for 60 - 70 min., until light brown
and done.

QBST TORTE
4 eggs separated 1 ¢. flour
8 thsp. water 1 tsp. baking powder
% c. sugar beat egg white stiff

Beat egg yolks, water and sugar until light. Add flour
and baking powder, beat well and fold in egg whites.

Bake for 15 min., at 400 .

Add fruit and glaze. (Fruit can be fresh, frogzen or canned)




- GERLIAN
10T GERMAN POTATOE SATAD

6 baking potatoes 3/4 c. chopped green onions
1/% c. vinegar and tops

1 1b. bacon, chopped 2 tsp. salt

1/4 tsp. pepper 6 eggs

ook potatoes; peel and dice, Add vinezar and seasonings.

Pry bacon until crisp. Cook esgs for just 4 min. Combine
petatoes, bacon and 2 tbsp. bacon fat, onion, and soft-cooked
eggs. Mix well, sprinkle top with hacon, serve on bed of
lettuce. (With big Frankfurters if desired.) Serves 8.
Kelly Sullivan

GLRITAN BRLAD

In a bowl sift together:
2 ¢. sifted flour 1/2 tsp. baking powder
35/4 ¢. sugar 1/4 tsp. salt
1/2 tep. baking soda

In a separate bowl combine:
1 egg, slightly beaten 1/2 ¢. sour milk or buttermilk
1/2 c. mashed ripe avocado 1 c. chopped pecans

Add the avocado mixture to the dry ingred., mixing only
until all the flour is moistened. Pour the batter into a
greased loaf pan, 9"x5"x3", and bake the bread in a moderate
oven (350 I') for about 1 hr., or until the loaf tests done.

RUM CQOKIES

1 1b. butter or narg. 4 eggs
1 1b. sugar 2 tbsp. rum
2 1b. flour

Let dough stay over night in refrig. Flatten out and
cut cookies with cutters, Bake at 300 - 350 F till they

turn fairly brown. (15 min.)
Rosemary Vassolech




o GERLIAN
BASIC GERLAN FANCAKES

% ¢, sifted flour 4 eggs
2 tsp. sugar % c. milk
4+ tsp salt 6 tbep butter

gift flour, sugar and salt together. Using a rotary beater
whip eggs until light and frothy: beat in milk.  Turn flour
mixture into beaten egg and, still using beaten, whip until
you have a smooth batter., lLielt 2 thsp. butter in a 10" skillet
cr a 12" skillet if you can handle it, and pour in just enough
batter to bottom with a thin layer.

This should take approx. a fourth to a third of batter.
As soon as you pour your batter, tilt and rotate pan so batter
will run over it evenly. Cook over moderate heat until pan-
cakes are golden brown on underside: turn and brown second side.
Remove to heated platter. Continue to fry rest of pancakes
in same way until batter is usged up. Add 2 tbsp butter to pan
between each pancake. To keep the first pancakes hot while you
make the others, arrange them in large open baking dish and
place in 250 to 300 F oven until you are ready for them. It's
a good l1dea to keep oven door open so they don't bake. Put
final tipping on rolled pancakes when all have been made.

Pat Ipock

HUT PASTRY

1 ¢, gifted flour % c. o0il
1 ¢. coarsely ground walnuts 1 thsn cold water
1 tsp. salt

IMix flour, nuts, and salt in 9" pie pan. lake a well in
center and pour in oil and water. Blend with fork. Press
firmly onto bottom and sides of pan. Bake at 400 P, about
12 min., or until golden brown. Cool

CARMEL FUDDING

4 thsp. white sugar 1 ¢. bread or Graham crackers
1 pt. milk crumbs
2 eggs % c. brown sugar

Carnelize white sugar, add milk and bring to a boil.
Add crumbs, eggs and brown sugar and vanilla.
Bake slowly for % hr.




GERLIAN

KIPTLINGS
(Butter cookies)

¢, butter or marg.
c., granulated sugar
¢, chopped peacans

W s s

Mix butter,sugar, and vanilla.

% c. flour
T tep. vanilla

Ad¢ flour gradudlly., Add

nuts and mix with hands until you can roll the dough without

gticking.

Roll in palms of hands to form crescent shapes.

Grease coolie sheets and bake at 375F. until light (about 25

min)

Dip in powdercd sugar while

hot,

SHERRY BROWNIES SQUARLS

vkg.
tep.
‘tsp .

fudge brownie mixes

cinnamon

v [ Y

tant cofiee powder

»C. German sherry
1 - 2 eggs

T

2C. chopped nuts

Stir in ingred. excent nuts, togehter until blended to

stiff batter. Add nuts.

Bake in moderate oven, 350T.

Turn into

greased 9" sq., pan.
for 25 - 30 min. Cool

thoroughly in pan before cutting into small sq.

WORWAY

BENLOSE PUGLER

o

8~12 slices bacon or 1 mar-
row bone

1 onion, minced or 2 7T

~ minced onion or pasley

? # grd., beef

z carrot, minced

% to 2 #rd. steak £ thiclk

walt and pepner to taste
2 T bhutter

2 c. meat $tock or
Dash of allspice
Cornstarch
Cut »d. steal
Pound glices

water

into
well.

pieces 4x2",

Place a slice of bacon or marrow, onion,carrot, salt, and

pepper, allsnice, grd. beef on ca.
carefully, secure with string.
Add meat stock, cover and simmer 45

butter over med. heat.

min,

birds. Serves 6,

Remove birds to hot platter,
starch mrixed with a lettle water.

piece. Roll ea. strip
Brown on all sides in melted

Thicken gravy with corn-
Bring tc boil and por over

LATISY C.kb

W e

pP. pkg. powder salt

¢. hot milk

2 thbsn. melted butter

5 thspd brown sugar

3 thsp. cream

2 tbsp. butter (cook until boiling
then pour over cake)

Bake in a sy, ran in a slow oven for 30 min.,




GEBRUAN
OHNO CHERRY +I13

1 ¢, cooked rice % tsp. aliond flavoring
% c. sugar 8 0z. pkg. cream cheese
1 ¢, milk 1 pkg. cherry pie filling

1 thesp. Tapioca

Cook together the first 4 ingred. for about 20 min, than
all almond. Soften 1 thsp. gelatin in 4 c¢. water and add to
above.

Beat together: 8 oz, pkz. cream cheese. nvofted rice mix~
ture. .
Add 1 pkg. desert whip., Pour mixture into baked pie shell,
leaving slight hoolow in center. Fill hollow wi+th cherry pie
filling. CHILL.

LECKERLI
3ift together into bowl and reserve:
2%#¢. all purpose flour 1/8 salt
1 thsp ground cinnamon 1 tbsp. baking soda

1% tep. ea. of ground cloves
and nutmey
In large saucepan heat to boiling:

5 c. sugar % c. honey
To mixture in saucepan add: 1 ¢, silvered blanched almonds
% grated lemon rine 2 thbesp. fresh orange Juice

i cs ea, of chopped candied lemon and orange peels
Reserved flour mixture

Mix well: Knead on lightly floured boar& until well blended.
Roll to " thickness, use as little flour as is necessary.
Put a sheet of wax paper on ungreased cookie she-t (155x12%);
grease paper. Carefully ligy rolled dough onto greased paper.
Bake in preheated slow oven (%325 F) for about 2bmin,., , or until
golden brown. Turn out on wire rack and at once peel off paper.
Turn right side up and sprecad top with glaze. Cool afd store.
Cut into small diamonds wheh readvy to serve. Makes about 5 doz.

Glagze
In saucepan mix: % c. sugar Z ¢. water

Cook until mixture spins a thread. To store - keep cookies
in airtight container at least 1 week before using. These
cookies frezze well and are good kecpers and shippers.

LuBKUCHII!

Sift together into bowl and reserve:

2 3/4 c¢. all purpose flour % tsp. salt

% tep. baking soda 1 tep. ea. of ground nutmeg, cloves
cinnamon, & all supice

In saucepan heat to boiling, stirring until sugar is dissolved.

% ¢. honey 5/4 c. packed light brown sugar

2 C. molasses

Cool and stir in




GERMAN

1 egg . 1 t8p. grated lemon 1 tbsp, fresh lemom juice
Beat in dry ingred. with mixer or spoon, blending until smooth.
Stir in:
% c¢. chopped nuts _ 3/4 c. diced candied citron

Wrap dough in moisture-proof paper and chill overnight,
Next day, roll dough a snall amount at a_ time on lizhtly floured
board to %! thickness., Cut with round 23" cutter. Put on greas
ed cookie shects. Arrange 3 blanched almonds on ea. and put
half of a candied cherry in the center. Bake in preheated hot
oven (44F) for 10 - 12 min. While hot, crush with Glaze. Make
about 2% doz.
Glaze: ‘
In a saucepan, mix: 1 ¢, sugar sc. water

Cook until a little of the mixture spins a thread when
dropped froth a spoon., Remove from heat and stir in: Dash of
salt and % c. sifted confectioncrs' sugar.
To store: Kecp cookies in airtight container at 1Bast 1 week
before using. These cookies greeze well and are good keepers
and shippers.

GLRIIAN COOKIES

1 1b. brown sugar

2% ¢. flour

1 pinch salt

1 ¢, walnuts, chopned

eggs
tep. cinnamon

tsp. cloves, ground
tsp. ginger

st el

Beat eggs well; add btown sugar, sift dry ingred.: a@d to

egs mixture with the nuts., Four into a slightly greased oblong
pan. Bake at 375 I's for 20 min. As soon as comes out glaze
with powuer sugar and water., Use 1 c. pwdr. sugar and water

so runny like glaze-like frosting.

BANAWA WOT C..KE

2¢, flour Than add:
1 tsp. baking powder % c. butter or mar.
1 tsp. soda % Cco. sour milk or buttermilk

1 1/3 c. sugar

Bake at regular heat until browning accurs. Should be a
yellow - brown colow when done.

WaTLNUTY SYUARDS
1 egy $ tsp. salt
T ¢. brown sugar 1/8 tsp. baking soda
7 tep., vanilla 1 ¢, walnuts
c. s8ifted flour

ol

Beat egs until foamy. Beat in brown sugar and vanilla.
Sift dry ingred. and add. lix in walnuts. Spread #n well
greased 8" pan (square). Bake at 325F. for 25 min. until
top has dull crust. Cut into ®quares while warm.




. GERMIAN
SOUR CREAL: AFPPLE PIE

Plain pastry )
4 tart apples sliced 1 tsp cinnamon
2/% ¢. sugar 1 ¢, thick sour cream

Mix apples with sugar and cinn. and put in shell. Pour
$c, sour cream over thiss Top with pie crust.
Bake for 10 min, at 450 F. then reduce to 350 F., for 30

min.
RUM PECAN rIE
2 egg yolks 3/4 tsp. vanilla
2% ce. confectioners sugar 2 c. chopped pecan halves
6 tbsp., soft butter or marz. 1 tsp. unflavored gelatin
i c¢. dark rum 1 thsp., water
dash salt o # ¢. heavy cream
% tsp. lemon jJuice 1 9" crumb crust

Combine egg yolk, sugar and butter in small mixer bowl
and beat until lizht and fluffy. Add rum, salt, lemon juice,
vanilla, and pecans and blend thoughly. Soften gelatin in
water, Slowly blend into rum nut mixture. Whip cream until
stiff, fold into rum-nut mixture and turn into chilled crumb
crust. Chill several hours.

CHOCOLATE ATIIOND FPID

llelt together: Then cool and add: L
Fc. milk % pt. heavy cream, whippd
18 marshmallow

Adds

4 small almond Hershev bars

Line pie pan with crushed Graham crackers or vanilla wafers.
Pour in dilling and top with more crushed crachers or wafers.

LIME YOGURT PIE

1 30z, pkg. lime gelatin 1 tbesp. grated lime peel
1 ¢, boiling water 1 9" crumb crust
1 Boz. pkz. cream cheese, whippned cream

soft

1 ¢c. yozurt

Dissoclve gelatin in boiling water and chill'until congis~
tency of unbeaten egg white. Beat cream cheese, adding yogurt
a small amount at a time, and beat until smooth. ‘Add gelatin
and 1 % tsp, lime peel and mix thoroughly. Turn into crumb

crust and chill until frim. Garnish with whipped cream and
sprinkle with remaining 1% tepi lime peel.




NORVAY
CARROT COOKIwuS

4 ¢. shortening 2 tsp., baking powder
1 ¢, brown sugar % tsp. salt

2 tsp, grated lemon pecl 1 egg

% ¢, finely shredded carrot

1% ¢, sifted flour

Cream together shortefing, su-ar, egz, and lemon peel until
light and fluffy. BStir in a carrot. Sift together flour,
bakinz powder, and salt. Add to carrot mixture, blending well.
Drop by teaspoonfuls onto ungreased baking shect at 400F. for
10 - 12 min, or until lightly brown.

$1,00 Calke

2 ¢, sifted flour % bsp. salt

1 ¢c. sugar 1 ¢c. water

2 tsp. baking soda 1 c. mayonnaige
% ¢. cocoa 1 tsp. vanilla

Sift together flour, baking soda, cocoa, salt and sugar,
water, mayonnaise, and vanilla, Pour into greased cake pan.
Bake at 350F. for 30 mn.

SWEDEN

OuUANDTA SAUCH

Excellent with lobster, crayfish, crab or shrimp. Makes % c.

liix together 2 thsp. nild prepared mustard, 1 thsp sugar,
3 thsp. wine vinegar, 1 tsp. salt and a dash of freshly--
ground pepper. Gradually adé 6 generous thsp. salas oil,
beating hard and constantly. When sauce has the consistancy
of a light mayennaice, add a few drops of lemon juice and if
available, some fincly chopped fresh dill.

DLl Lol tont BALL

- 3/4 1b. lean ground bheef .- ¢, chopped onion

\ % 1b. ground veal 1 eg

\i@lb. ground pork 1% tsp., salt

\1§ ¢. s80ft bread crumbs Dach pepper and parsley
12 ¢. light crcan 2 thsp. all purpose flour

’ I1ix meat, bread crumbs which have been soaked in crcam,
/egg, seasonings. uim till fluffy. Bake at 350F. Check often
/ to tell when done., (About every 10 mih. )

Doug Ortwein




. S WEDEN
S EDISH SPINITS X

oherri Averitt

SYED IS ALLOND COOKIus

1c., soft butter 2c. regular flour
1c. sugar 1 tsv. salt
1 egs i tsp. alnond extract

lec. ground almonds

Cream the butter until 1i:ht ana flufiy. Gradually beat
in the susar and egg. Stir in almonde. Sift flour, measuro
and sift with the salt. Stir into creamed mixture, Add the
almond cxtract. Shaped into small balls, the size of walnuts.
Flatten with fork. Jake at 350PF., for 10 min,

o DANISH
Vil T PURL

¢, butter or marg. 2 thsp. water

1c, flour Dash of salt

Hix a5 pie crust, roll into ball, pinch in &". Pat into
2 strips 3 x 12" ca.

Pilling:

zc. butter or mars, e, flour
e, water 3 ezgs
1 tsp. almond extract i tsp. salt

Bring butter, w ter, s~1t, and almond e~tract to a boil.
Remove from heat and add 1ec, flour. Stir to ball and add 3
egrs, onc at a time, mix well, and snread over gtrips of &ough.
Bake about 1 hr. in a 3507, oven. Will puff up during baking
and set le after removins from oven. Dribble confectioners
suger icing over top and sprinltle generously with chopned nuts.
llake two 3 x 12" paties.

ousan Howard

HATDS OI' HONOR

ylaky or rich pie dougsh, ,
gCe Sr-und blanched almonds 1% thep. cornstarch

ZC. sugar 1 tbs»n. heavy crean
T egeg slightly beaten Rasberry or cherry jam

Roll out pastry, cut into circles and fit into tart shells
or tiny muffin wans. Combine ground almonds, and sugar. Stir
in egs, cornstarch and cream. rlace a tsp. of jam in ea.
nastry shell, then drop-in a tbesp. of almond mixture. Flace
bastry cutouts or strips on top to decorate tarts, if wanted.
Bake at 425F, about 15 min. or until golden brown. Remove
from pans to cool.




[&B r
5 WDISI MG L WBATLS SRR
Blend: 1 can celery soup and L can water
M iX H .
Sc. soup mixture 1 egg (slightly beaten)
1 1b., hamburger 2 thsp. minced onion
/3¢, fine dry bread brumbs 1 tsp. salt

Shape into bhalls, brown in large skillet then add remain—
ing soup and cover., Goolk for 20 min,

lickee Mahingly

DL IBH LU T BALLS

1 carrot T 1b. ground beef
1 med. sizc potato 1 can tomatoes
1med, onion 2 tbsp. sugar
1 ege 1% thsp. wWorchestershire sauce

4 creackers
Grind carrots, potatos, onion, and crackers. Add salt to
taste and a 1little water if it gets dry. Mix ground beef and
ezg., Torm into mextball and fry in a deep fryi ng pan in a
small amt., of fat. Pour tomatoes in with meatballs and simmer
for 1 to 1% hrs. 4dd suzar and worchestershire gsauce, potir
occasionally until ready to serwe.

Debbie Xirby

GUGLLIOPE

Poundcake
1 ¢c. soft butter or mars. 2 eg yolks
2 ¢. sifted flour 1c. mills at room temp.
1 c. suzar Grated rind of 1 lemon
% tep., salt #c. seedles: raisins, finely snipped

tsp. balzing powler with scis:ors.
2 eggs

Prehcat oven 400F. With back of spoon worls butter against
the sides of bhowl intil smooth and crecamy. Into butiter sift
together fhour, susar, salt, and baking powder, Mix until
nixture is very crumby. Adl egs yolls and next 3 ingred; beat
until smooth. With esy heoter beat white until stiff but not
drys fold into batter. Pour into 9" tube pan. Bake 15 min,
reduce oven heat to 375I'.; bake 30 — 35 min, longer, or until
done., Coonl pan on raclk. lemove from pan; sift on confectioner !
sugar,

Debbie Briano

5JED IS HACGROOKS

1 1/3¢. blanched almoncs 14e. sugar
1 -2 erx

VAo




ﬁ D WEDEN

Grind almond twice, sccond time with sugar. Work imxture
until smooth and firm, adcins egg whites gradually. Drop by
i tsp., on well greased and floured cookie sheets or force mix-
ture'thrgugh fluted pastry tube may decorate with dyed orange
pecl, cherries, or nuts. Bake 325F, until light yellow about
20 ~ 50 min.

lirg. D. Stanley

FINTO SUAN FECAN IR

3/4c. corn SYTUup 1 tsp. lemon juice
3/hc. SUZar . C. pecans
3 egrs 3/4c. cooked pinto beans.

2 tbsp. butter or marsg.

Cnoked with salt as the only seasoning; drained; chopped
on wax paper.

SwudISH ATKHORD UaR1S

1¢, buttcr or marg. 2 exg - whites

1%c. sugar 2 thbsp. maraschino cherry syrup
2
1

1 egg beaten tesp. lemon juice
2c., sifted flour Jar 8oz. red maraschino cherries
1:c, ground almonds halved

Cream butter with %c. sugsr until flufiy; beat in egg.
Gradually blen in flcur. Jrap dough in wax paper and chill
until firm. Using a spatula, spread douvsh about £ thick inside

24" tart or muffin pans. Chill about 20 min, Kix together
almonds, remaining sugar, egs whitews, cherry syrup, and lemon
juice. Ad: a swoonful of almond filling to each tart shell:
top with 2 cherry halves., Bake in 350F, for 20 min. or until

J

brown arnrund edses. Cool.

CilalKu.t PID
12 unsalted soda craclers, crushed

2 tsp., baking powcer lc. walnuts, chopped
2 ergs, heaten 1c. suzar
Beat egss: add surar, bhakint powder, crackers and chopped

nuts, Blend. Spread mixture in a greased pie pan or any shape
flat pan. Bake 2Unin. at 375F. Cool

L LD IBH SEIHTICS

3¢, butter or narg, 2 tepn. vanilla
le. sugar dc. sifted flour
T egg, heaten 1tsp. baking powder

Frehext oven to 400F. Thoroughly crcam butter, sugar; a@d
¢gg, vanilla, Beat well. Sift dry ingred; add to creamed mix-
ture; mix to s -ooth douzh., Force through conliie presw, form-—
ing various shapes. Decorate with colored sugar. Bske on
ungreased coolkie sheet in oven about 8 - 10 min. Ilakes 4 doz.




OURIUKTAL

QUICK FRIED RICE

Sazute 2 T chopped nniens in 2 T butter or morg. Add 2 c
quick Tice, 1 2/3 ¢ water, 2 becf bouillan cubes, 5 t. salt and
dash nf pepper. Fring tn vigorcus boil. Civer & cork over low
heat until all water is abscrbed (abt. 5 min.) Stir in 2 slightly _
peaten eggs and & chopped green onions. Cook until eggs are set. ’
gtir in 2 t. soy sauce. Serves 4-5, C. Alderman

SFRING ROLLS

3 ¢ flour % C nil

1 egg 1¢c¢ shredded cabbage

3/i water 1 %t soya sauce

1 1b. pork cr chicken (shredded 1 C shredded green enien
1% t salt 2 € bamboo shoots

1 ¢t cornstarch 3 C bean sprois

Knead flour, egg, & water inty leng soft roll of dough. Cut the
size of marshmellows. Flatton each piece like pan cekes, as thin
as possiblu., Fry pork with 1 t salt & cornmtarch in oil for 2 min.,
Add remaining ingred. Stir erd fry for a few min, Place 2 T of
mixture -n ea. piece cf rollcd out dough. Roll tog. like Jelly
roll, wrapping, and tucking in the ends and sealing the ends
with whites of eggs or water. Teep fry rolls until gelden brown.

Serve hot. Yiclds: A M, McPherson
SUKETYAKT
A cubes beef bouillrn 1 103/4 oz. can beiben
2 C water shoots, sliced
£ C sey sauce 115 oz, can mushroom slices.
sugar to taste 1 11b. 2 0z can yam noedles
3 1g, sweet nnions, 2 1b. fillet of beef, sliced thin
sliced thin 4 C cocked rice
2 bunches scallicns, chepped fine water chestnuts

In a hot ircn skillet make a sauce ~f Youillion cubes, water,
scy sauce & sugar (add %n taste.) Add snions to sauce, they take
longest. Taen they are almest c-ok~d, add scalliens, then bamboo
shents, mushrooms, noodles, GCook in separate sectiins of skillet,
do not mix. Firally add meat; it conks rapidly. Serve ea.perseon bewl
of het rice. Ag ingrcdiaents eolk place separately in bowls of rice.
Sukiyaki is a centinusus proceszs ~f corxing and serving. Serves 6
Mrs, D. S. Stanley

KORZAN PROILUD BEEF OR BUL-GC-KT

3 C 82y sauca 1 T, sesame seedg

3 Tv sugar 2 1b.s lean heef

2 scallions chopped 1 T. sesame cil (peanut

% clave garlic r other veg. »il may be used)
7, pepper

T T pwd. ginger (opt.)

Combine goy sauc:, sugar, scalli-ns, garlic, pepper, sesame
Seeds, & ginger in & ..41. Stir well, Cut t'e beef intc 4" slices
and place in the bowl. Marinate at least coe hr. Baste the meat

” .




ORIERTAL CONT.
KOREAN BROILED BEEF CONT.

frequently. Remore the meat from the marinade & place it a1

a lightly oiled broiling pan. Broil for abt. 5 min, on ca. side,
or wntil well browned. Place the marinade in a saucepan and heat
to the boiling point while the meat is broiling. Serve it as a
sauce With the beef. Mrs. D. 3. Stanley

RUMAKT-MEAT DISH

2 ¢ soya sauce 1 clove garlic

1 ¢ chiclten stock 1 piece of fresh, ginger raot
1 T sugar 2 T star anise

1 1g. bay leaf. 1 can whole water chesnuts

1 stick of cinnamen 1 1b. chicken livers

Mix seasonings, stock eand crushed garlic with soya sauce in
saucepan and bring t» a boil. Reduce heat and let simmer for 5 min.
Add fresh chicken livers & bring t. a boil again. Reduce heat & let
gsimmer for 1C min., then remnve from sauce & let cool, Meanwhile
cut water chesnuts in thirds. When chicken livers are cool encugh
to handle, slice & wrap a strip »~f bacon around one piece >f chicken
liver and one picce of water chesnut. Secure with a toothpick. When
the required number of rvmakis have been assembled, fry in deep fat
until bacor is crisp and serve immediately. serves 6

CHINESE SWELT SOUR PORK

1

1 ¢ sugar (brown) 1 T scya sauce 4 C sweet pickles
-%C vinegar 1 grn. pepper 1 roasted pork 2-3 1bs
£ ¢ white wire %4 C pineapple chunks 1 T cornstarch

Bring sugar, vinegar, wine, & soya sauce, along with grn. pepper
to a boil with 1 T of cornstarch. (Disolve the cornstarch in a little
water before adding it.) Bsil until the liguid is no longer a milky
color, but a transparent -ne. Add pineapple chunks and sliced sweet
pickles. After 10 min., »em:ve from heat. Chop up the roast into
fairly sm. pieces. Marinate meat in sauce, bring everything to a
boil before serving. Serve with rice. M. Waring

SWAET & SOUR PORK

1 1b, lean pork 1 lg. can pineapple chunks

% C brwn ‘ 2T sely chopped

) . suger T coarsely chopped grn pepper
I C winegar dash »f catsup & soy sauce

Cut pork in 1" cubes. (r~at with 2 beaten eggs then in mixture
of flour, salt, pepper. ¥ry “n deep fat. Drain. In pan, pour
Juice from pineapple, =2dd breown suger, vinegar, catsup & sox sauce.
Cook for 10-15 min. add gre.n pepper last 5 min. Then add meat &
Pineapple. Do not cnok pinerpple. Serves 6. C. Porter




ORTENTAL CONT.

EGG ROLLS
EGG ROLL SKINS:
1 ¢ sifted flour + t salt Pinch of sugar
2 t cornstarch 1 egg, beaten +C peaasut il

Sift flour, crrnstarch & salt tog. Beat in egg & sugar. Add
1 ¢ water slowly, beating constantly, till batter is smooth and thin,
grease hot 6" skillet with peanut oil. Pour 3 T batter (for 1 skin )
into skillet tipping tn spread batter over bottom of skillet. Co-k
till batter shrinks from sides of pan. Turn skin and cook other side.
Remove and cool. Makes 8 skins.

FILLING: i}

3/4 C chopped celery % C diced cooked pork, 1 garlic clove minced
1 C shredded cabbage ham, beef or chicken 4 scallions chopped

2 T peanut oil 3/4 C chopped water ﬂ T sog sauce

chestnuts T salt

Have all ingred. diagonally chopped. Then put celery and cabbage
in #C water; bring to boil. Drain thnroughly. Heat oil in skillet; add
shrimps and meat cook for 2-3 min., stirring constantly. Add remaining
ingred. and cook, stirring crnstantly, till delicately browned. Cool.
EGG ROLLS :

Place 4 T filling .n ea. egg roll skinj fold 2 sides in and roll
up. Brush edges to seal with paste made from 1 T flour, 2 T water.
Fry in hot peanut oil, C. Porter

N

TENPURA (FRIED SHRIIP S)

1 p¥s. of Shrimps (unshelled) 2 eggs vegetable oil
1 C gifted flour £ t salt

Clean & dreain shrimps. Mix the cup of flour with eggs, add 1% ¢
water and selt. In lg. frying pan add oil so it will cover +the shrims,
heat 0il at med. heat. If the shrimps are n»t dry yet pat with paper.,
Dip the shrimps into the mirture and cver it completely. Place 1 shrimp
into the frying pan *“o test the oil, when the shrimp is yellowish-brown.
Fry them so the covering turas yellowish-brown. M. Ishamaru & D. Wood

SHRTMF CHINESE

3 € sliced cclery 1 can(4 oz) pimentom

1 C shopped ~Ani.n 1 can (502) water chestnuts
%+ C water 3/4—1# cooked, clean shrimp
1 Can(4 oz.) sliced mushrooms drained 3 C med, white sauce

2 T butter salt & pepper to taste

3/4 grn. pepper, shopped 2 cans(3 cz) chinese Noodles
1 cen(6 oz.) cashews, chopped

Combine celery, onion, & water in saucepan. Simmer covered until
onion is s~ft, drain. Lightlv brown mushrms, pepper, nuts, & pimentos,
water chestnuts, & shrimp. Mix well. fombine with white sauce, season
t> tastc. Pour into greased 4 qu. baking dish, sprinkle few nondles
om tzp. Bake at 350 fir 30 min.




ORIENTAL CONT.,

CHINESE-FRIED RICE

%-C finely diced ham, cooked chicken L%T finely chopped grn onien
) o1 cnoked pork 1 gt. cold, cooked rice

2 T peanut or salad »il 2-3 T soy sauce

1 3-cz. can broiled, sliced mushrooms 1 well-beaten egg

Pry meat lightly in oil; add mushrooms, grn enion, rice, & sey
sauce. Cont to cook over low heat 10 min. Add well-beaten egg.
Cook 5 min., stirring frequently., If darker colur is wanted, add
more soy sauce. Makes 6 to 3 servings. S. Averitt

ANTLL., RICE PUDDING

4+ C uncooked long-grain rice 1 T butter

2 ¢ hot milk + pure vanilla extract
+ t salt 2 lg. egg yolks beaten

%—C sugar lemon meringue mixture

1 t grated lemon peel

Conk rice & milk 20 min. or until rice is tender in +the top of a
double broiler over hnt water. Mix the next 6 ingred. & add gradually
to hot rice. Turn into a buttered 1 qt. casserole. Bake 1in a pan ef hot
water in a pre-heated med. oven 350F. 1 hr ou until pudding is Boft-firm
& lightly browned. Top with lemon meringue. Bake in a pre-heated slow oven
325 F for 15 min.

RICE PUMPKIN CREAM TARTS

1% C cooked rice
1 0 oz pkg. cream cheese
2 t pumpkin pie spice
1% C can pumpkin
% C water

Let cream cheese stand at room temp. for abt & hr. In a mixing bowl
combine cream, brown sugar and pumpkin pie spice. Beat with a wooden
spoon until 1 ght and fluffy, Stir in Pumpkin and cooked rice. Soften
gelatin in water. Heat over hot water until dissolved. Stir in rice,
bumpkin mixture. Refirg until cold but not set. Fold in half of the
whipped cream and spoon into tart shells. Qarnish with remaining
whipped cream.

rint whipped cream

tart shells

C brwn. sugar, firmly paeked
envelope unflavored gelatin

= DD o

CHINESE CHEWS

3/4 ¢ sifted all-purpose flour 1 C chopped dates

1 C sugar 1 C broken Calif walnuls
1 t baking powder 3 well-beaten eggs

1

4 t salt

Sift dry ingred. Stir in dates, walnuts, & eggs. Pour inte
greased & floured 155 x 10F x 1" jelly roll pah. Bake in mod. oven (350)
&bt 15 min., While warm cut on bais. Cool; remove frsm pan. Roll in
sifted confectisners! sugar. Makes 3% dusz. D. Tufts




ORIENTAL CONT.

CHINESE FRIED CHICKEN

1 chicken (3#) cut into 1" cubes 1 % sugar
30 6" sq. of wax paper or foil 1 T soy sauce
1 sm. piece of ginger, mashed »sr Lt salt
chopped fine 1 t chinese plum sauce
1 clove garlic, mashed 1 tiny piece chili pepper

Comb. chicken pieces with other ingred. Iet stand for 2 hrs.
Wrap ea. piece cf chicken in wax paper envelope style tucking in ends.
Fry in deep fat until wax paper is light brown in color. Remv. from
¢il. Drain & serve hot or place in 400F oven for appr. 25 min. Do
not unwrep before serving.

CHINESE BEAN SALyD

1 # sliced cncked rcast beef (abt 12 slices)

1 C salad oil 1t salt

i1 ¢ cider vinegar 4 t pepper

4 C soy sauce 2 (9 oz) pkg. frozen cut

% C chopped oninns green beans (cooked, drained, cool)
2 T chopped chives + C sliced scallicns

2 cloves garlic, crushed

Roll meat in jelly-roll fashion. Place on lg. shallow serving
platter. Cembine oil threugh & including pepper. Pour over beef rolls.
Cover with wrap & chill well. Toss tog. beans & scallions. Arrange
arnd. beef platter. Spoon marinade sver all. Return to refrig. Beans
will lose their color, if they sit in the fressing for mowe than an hour,
so chill and serve soon. Nakes 6 servings.

ORIENTAL SALaD

2 10 nz pkg. frozen grn. peas with

pearl onions, cnoked

1 C diagonally cut celery

1 1-1b. can bean sprouts, drained

1 7-oz. pkg. frozen shelled,

deveined shrimp, cooked

1 7%-02 can king crabmeat

4BT TWC HORUS BEFORE SnRVING

L) In lg, bowl combine cnoked peas with opnisns, celery, beansr.outs
shrimp split in half (reserve a few for garnish). well-drained
crab meat; sprinkle with 1 T lemon juice, then toss.

2) In sm. bowl, blend mayonnaise with curry pwdr., soy sauce, salt,
pepper and 2 t lemon juice; pour over vegetable mixture, toss well.
Refrigerate.

3) Just before serving, gurnish calad with a few shrimp; serve.

Makes 6 servings.

emon juice

C mayonnaise
t curry pwdr.
t say sauce

t salt

t pepper

R S 0.




ORIENT.L CONT,

CHOW MEIN NOODLE CANDY

1-6 0z. Pkg. choclate chips 1 can chinese ncodles
1-6 oz pkg. butterscotch ehips 1 sm, can nuts, chopped

Melt checlate & butterskotch chips over low heat. Remove from heat
and add 1 can chinese noodles and nuts. Drop ontn waxed tray & chill.’




Usa

ARTZONA CASSEROLE

1% #grd. beef

1 ¢ cuwarsely chopped z2nien
1 cl. garlic, minced

1 T shortening

2 t. salt

2 t, chili powder

1 %. paprika

t. oregane

t. pepper

#canned tomatoes

0z. can tomatn paste

C shredded cheddar er Am.
cheese (abt. % 1b,)

6 oz. bag. corn chips, abt.

N O\ b

4 cups
Saute beef, onion & garlic in fat wntil onion is soft & meat
lightly browned. Add seasunings, tematoes & baste; stir.
Cewer & simmer til meat is coocked & flavors blended, 25-30 min,
Stir in 1 C of cheese; allew cheese 1o melt.
Just befcre serving, stir in corn chips & sprinkle with
remaining chease. Makes A servings. Mrs. D. S. Stanley

REUBEN'S SANDWICH

% 1b. swiss cheese, gliced
1 pkg. corned beef
1 loaf rye bread

1 can sauerkraut, drainec (2 C)
%-C plus 2 T uayonnaise
5 1h. sliced turkzy

Marinate sauverkraut and mayonnaise 30 min. Arrange pieces eof
turkey, swiss cheese and corned beef on 6 buttered slices of rye
bread. Spread 1/3 C marinated sauerkraut on ea. slice of bread.
Top with bread slice; cut into halves. SandwichLQ%%é ﬁ%r%énto 2" high.,

LEMON-P INEAPPILE~ORANGE SALAD

1l can frazen orange juice 2 pkg., lemen jelle

1 med. can crushed Pineapple 2 C hot water
sliced bananas
Mix jello with 2C hot water - add orange juice ~ add
bineapple - slice 2 bananas and let harden. Kelly Sullivan

CREQLE CRAB GUMBO

2 T butter 1 can tomatoes 2 ears of cern- rem., kernels
2 T flour Vater 4-6 C 1 1b. okra

1 onion 1 T salt & pepper 1 -1 1b can buttered

2 pkg. garlic 6 crabs cleaned beans

2 bay lcaves

Make past of fleur & butter. 4idd rest of ingred. & cook 29 min. Then add

desired amt. of shrimp & cnok 20 min longer. Ten min. befare serving
add 1 T gumbo file. Serve with rice. Susan Blum




USA CONT.
COWBOY COOKIES

1 ¢ sportening 1 t. baking pcwder

10 milk + t. salt

2 eggs 2%0 flour

1 ¢ brown 3ug. 2 C eatmeal

10 whitg sug. 1-60z. pkg. chocolate chips
1 t. vagllla 1l sm. pkg. ceconut

1 t. soda

Mix all ingredients. Drop by teaspeon en a greased cookie
sheet. Bake in 375 F even till dene. Abt 8-10 min. L. Norton

OLD SOUTH FRUITCAXE COQKIES

L 1b. pecans chopped 2 ¢ flour(or 1 e. vanillas
1 1h. dates, chopped wafers for 1C flour)
1150 oz. pkg. raisins 1 t. cinnamon

£ 1%, mixed candied fruit 1 t. baking sodd

1 C sugar 1l t. grd. cloves

2/5 ¢ soft butter 2/3 C. eream sherry wine
2 eggs

Beat eggs =znd add sugar & dutter. Mix in flour & spices. Toss
fruit & nuts in extra flour & then add to batter. Dissclve soda in
water & add mixture, with wine last. Mix well & drop by teas. onto

cookie sheet. Bake at 350 for 15 min. or longer. To keep cookies
moist, cover & add a little wine as needed. D. Burke

PENNSYLVANTA DUTCH TASSIES

3 oz. pkg. phila. cream cheese

1 stick butter Make like pie dough
1 C. flour

FILLING:

1 ¢ brown or white sugar % t. salt

2 eggs 1 ¢ chopped nuts

1 t. vanilla
Mix all tog. Form dough in sm. balls ank spread in sm. muffin

tins, pit a few nuts on bottom then teaspooa or so fo filling and
few nuts on top. Rake in 357 oven for about 20 -25 min. Makes
abt 3 doaz. Mrs. D. S. Stanley

MOLASSES COOKIES

3/4 C shortening 2 t. molasses 3/4 ginger
1 ¢ sugar 2 ¢ flour s t soua
1 egg 3/4 t. salt 3/4 01nnamon_

Preheat even te 400 F. Cream shortening & sugar, add egg &
and molasses, Sift tog. dry ingred. well. Rell into 1" balls, then

rell in sugar and bake 10-12 min. K. Green




USA CONT,

R, ISEN PEANNUT BUTTER COOKIES

1 ¢ sugar 1 C. raisens
1 ¢ ghortening 2% ¢ flour
fz. ¢ pesnut butter 4 t. baking pwdr
7 eggs, well-beaten + t. salt
£ evapcrated milk 1 t. vanille
cream sugar with shertening & p. butter. Add eggs, raicoms
and miz. Add vanilla, mix thoriughly. DTrep by teaspennfuls en te

sell eriled baking sheet. Bake at 400 P, for about 12 min. R. Vasselech

PEANUT BRITTLE

9 0 sugar 2 C peanuts
1 ¢ white karo syurp 2 T butter
£ C water 2 t. baking snda

Mix sugar, syurp, water, and peanuts. Boil until mix. turns a light
prcwn ceclor. Then add tutter and soda, Mix thoroughly and spread in
twc cockie sheets. Leave at reom temp. until hard. D. Kirby

COTTAGE CHEESE APPLE PIE

9 ¢ thinly sliced apples X 1t allspice 1+t salt

1 ¢ suger 1 unbaked pie shell 9" 1 C milk

£ t. cinnamun Y eggs 1t vanilla

1 4. nutmeg + C sugar 1 C cettage cheese

Preheat ~ven t2 425 F. Combine first 5 ingred. mix well., Speon
mixture ints prepared vie shell. Bake for 15 min. Combine remaining
ingred in a »swl. Beat until smooth. Pour uver apples. Reduce heat
t0 325 F. Continue baking 40 to 45 min., or until a knife inserted
in center cem¢s out clean.

U} ~PURITLN PUMPKIN SHERRY PIE

1t ea. cloves & nutmeg 2% ¢ pumpkin

i} t. ea. ginger & cinnamen 1 3/4 brown sugar

4 T het water 1t salt

2 ¢ milk 1 ¢ sherry (gond kind)
1 .

7 0o black melasses Grated >range peel

3 eggs (slightly beaten)
Make a paste of spices and hot water. Scald milk in dbl. boiler.
Put pumpkin in lg. bowl & add spice paste, sugar, salt, and eggs.
fix well with mollasses, and scalded milk, sherry & orange rind. Peur
Into two 8" pastry-lined pie pans. Bake at 400 F 15-20 mins. Reduce
heat to 325 F & bake att 30 min. or until knife comes vut clean.
Adults usually luve this pie, but kids probably will scream

and ask for the nld custard-y type. It may be toe gpicey fer some,
bt we love it Mrs. D S. Stanley




USA CONT.
FRMOUS CORSIC.NA FRUITCAKE
o # candied cherries 1 # brown sugar
o # candied pineapple 1 doz. lg. eggs
L # citron 1 T. vanilla
%# pandied orange peel Juice of 1lg. lemon
7 #pitted dates Juice of lg. orange
9 # golden raisins 4 C sifted flour
1 # dark ralisins 2 t. baking powder
1 # currants 2 t. soda
13-2 # pecans 1 t. nutmeg
1 # butter 1 t, allspice"
1%_ ¢ grape juice, wine or brandy 1 T, cinnamon
cut fruit int> sm. pieces & break nuts. Mix fruit & nuts with
additicnal flour to cnat well. Cream butter & sugar until light. Add
eggs, cne at a time, beating well after each additivwn, 4dd vanilla & lemon

& orange juices. Sift tog. flowr, baking pwdr., soda, nutmeg, allspice &
cinnamon. 4dd alternately with wine. Stir in fruit & nuts.

Greasc pans, line with brn, paper & grease paper. Turn bhatter intn
pans. Bake at 2)0F. Loaf pans=sbt. 45 hrs.for 10" tube pan - abt. 63 hr
for 1#=2hrs. &bt 3 mins tefore cake is done, spread white corn syrup
“over top and decorate with nuts & fruits. Cool in pans. Pour a little
wine over tep of cocled cake, wrap & put away in cool place a month before
using. Mrs., D. S. Stanley

SCRIPTURE CiKE

Judges 5:25 (last clause) - 4C II Chronicles 9:9 - To taste
Jeremiah A:20 -2 C Teviticus 2:13 ~ Pinch

I Samuel 14:25% -2 7 Judges 4:19 lst cl.~% C
Jeremigh 19:11 - A geparated Nehum 3:12 -2C

I Kings 4:22 -1t C I Samuel 30:12 -2¢

Mmos 4:5 - 2 t. Numbers 17:3 -2 C

Assembls ingred. Beat teg. Judges 5:25 & Jer. 6:20, [dd I Sam.
14125, 4dd the 6 beaten Jer 17:11 yolks. Sift tog. I King 4:22, Imos
415, II Chren. 9:9 & Lev. 2:13. Add alternately with Judges 4:19 (1st cl.)
Add Nehum %:12 & I Sam. 30:12 and Numbers 17:8. Fold in stiffly beaten
vhites of Jeremiah 17:11. Place in greased 10" tub pan & bake 3 hours
at 275. Final product is a light fruit cake of good flabor & keeping
quality. Use water under pan while baking to preserve molsture.

Methndist Church - J. Coughlin

BIBLE CAKE
4 C - I Kings 4:22 > ¢ - Nahum 3:12
L C- Judges 5:25 (milk) 2 ¢ - Numbers 17:8
2 ¢ - Jeremiah 6:20 2 4 - I Samuel 14:25 (plus 2 %

20~ 1 Samuel 30:12 baking powder)
1t - Leviticus 2:13
Sift lst Xings, Jeremiah, Levitious, & bak, pwdr. tog. inte a lrg.
bowl, fAdd chopped Nehum & Numbers and the 2 C of I Sam. Mix tog. thoroughly.
Ten add Judges & the 2 t. of I Sam. (after they are mixed tog.) Mix all
tog. well & bake in grsd. paper lined pan in 275 oven ab% 2L hr, D. Kirby




USA CONT.

CARROT CAKE
o ¢ sugar ‘ 2 t soda % t. lemon ext.
1% ¢ wesson oil 3 € sifted flour 3 C grated carrots
4 eggs 1 ¢t cinnamon 1/3 C butter milk

Mix scda with buttermilk. Then mix ingred. as listed.
Bake in tube pan 1% hr. cr more at 250 F. TLeave cake in pan
when done. Icing is shown below.
CARROT CAKE ICING
1 ¢ sugar 1l sm can frozen orange juice
Dissolve sugar and juice. Heat and boil for 2 min. Loosen
cake from sides & cander of the pan with a knife. Pour icing over
cake and let stand for seweral hours before femoving from pan. D. Kirby

MARBLE CAKE

Prepares Oven to 352

Sift before measuring: 2 C flour

Resift with 2 T bkg. pwdr.

Cream until fluffy: 1 C sugar, 5 C butter,

Gombine: 3/4 C milk, 2 %. vanilla, 2 egg whites

Before adding egg whites divide batter into 2 parts. Add to % of
btr.t 1% nz. cooled chocolate, 1 t. cinnamon, + t cloves, 1/8 t
soda, & egg in to drk btr. & % to light. Alternating black white
ook for 1 hr. B. Dane

RED VELVET CAKE

£ C shortening 1l 5. soda 2% C cake flour
1% C sugar 2 t. cocoa 1 t., vanilla

2 eggs 1 4. salt 1 T vinegar

2 oz. red food coloring 1 C buttermilk

Cream shortening, eggs, & sugar. Make a paste of food colering
and add to mixture. Add salt, flour, buttermilk, and vanilla. Mix
well., Mix in, but do not beat vinegar and soda. 2 - 8" cake tins
at 350 for 30-3%5 min.
FPROSTING FOR RED VELVET CAKE
3 T. flour 1 ¢ sugar 1 t. vanilla
1 Cmilk 1 C butter

Cook flour and milk until thick. Cool. Then with mixer cream
sugar, butter, and vanilla until fluffy. Add 1o enld mixture. Beat
until censistancy of whipping cream. K. Sullivan

CHOCOLATE BROWNIES

C sugar o eggs, slightly beaten 3/4 ¢ fleur

t cccoa 1 t. vanilla 6 t butter, melt.,
Mix sugar and cocoa and eggs and vanilla. Beat $il smooth.

Stir in flour, add butter, mix well. Bake at 350 degrees in 94

buttered 3x€x2 pan for 30 min. Conl slightly. P Martel

1
3




HUNGARY

COOKTiES
13¢. shortening T %c. wine
tc, flour 1 egs volk
6T, suz~r Nuts, chopped
pinch of salt sugar, pwd.

1 whole ¢gt ) )

Cut shortiniry into flour, sugar and salt until like
coarsc_pcas., AL Lggs aid wine, Roll dough 2" thick. Cut
in small shancs. Brush tops with ¢sg yolk beaten with onc
tsp., woter. Sprinkle with mix. of chopped nuts and sugar.
Bake at 3500, until brown. Sprinklc with pwd. sugar while
hot. 3 doz.

Debbie Vecehi

GOULASH

1 pkg. sca shell macroni 2t. chiki pwd.
1 1z. ¢ n tomato 2t, onion salt
11b. hambg. 2t., garlic salt

dah of salt

Cuok macronl in saltcd water., Saute hamg.-do not brown;
add macreni tc handg. Vith other ingrod. and put in a
cagserole dish and bke in mzd oven 3251, for 15 min.

Linda Norton

dUNGARTAN TORT

8 cgr yolks Pilling: '

1t. vanilla 21b. swecet hershey choc., melted
8 cgr whites ic. sugar

#t, crecam of tartor 4 cgos, beaten

c. suga 11b., sweet unsalted butter
lc, cake fl-uw
¢, sugar
Bcat esn yolks and va'nilla until thick and lemon
colmed. Beat cgg whites until foamy, and cream of tarﬁar,
beat until stiff. urndually add % c. of sugar. Fold in
yellow into vhites. Fold in sifted flour_and gugar in 1
gradually, Dutter 9" laycr pans, cover with wax paper anc
butcherpapcr. Pour in cnough dough to cover bottom of pan.
Bakc Tor 7 min. at 450F. Makes 7 layers.
Filling: s . :
Mig melted choc., cgrs, sugar, and cook until thick. Cool,

Add butter and beat until crecamy.




e HAWA
Lo TTATT PORK SKILLET Wit

11b. boneless pork shoulder, itsp. mace

cuhcd 15tsp. salt
1tbep. butter . 2thsp. lemon juice
2tbsp. chonped onicn ‘ 2thsp. br. sugar
fc. green pepner, cut in 2thsp. corn starch

Stflps %tsp. pepper
1c., water thsp. soy sauce
1 #2% fruitcocktzil and juice Y

Brown pork cuhes in buttor or shortening in large skillet
4aé chopped onien & green pepper strips and saute until tender.
ACd watcr, mace, §a1t and pepper; bring to a boil s reduce i
hent, cover and simmer 2b°ut 40 min., or until mecat is tonder. V-
Combine coengsterch, br. sugar, lemon juice and soy saucce: add o
fruitececlktail and juice. Piur over meat mixture and cook 5 o
min, lonor, until sauce is smocth and thickened. Serve with

rice., 4 scrvin s, . . ,
lilckee Lattingly f

HA . o ITAN BDEATS

¢, chonped onicons z¢. drained pincapple chunks
1thsp. butter or mars, 1 tsp nreparcd mustard.
1 can Cambclls Forl and

Beans

In skillcew, cocok onion in butter until tender. Stir in
remaining in-cred, Hceate stir now and then. 2-3 scrvings.

Victor Lopcsz

B.KBD FarAYA

1 15., slizintly unrine 1/8tsp. ¢cinnamon
papays 1/8tsp. nutmeg
#c., hr, susar

i Cut napay~ in half. Remove secds and quater. Place unpedd-
ed quarters in a shallow baling dish. Sprinkle with br. sugar
cinnamon, nutmeg. Dot with butter,and bake for 30 min. at

3508, Scerve with cither a vegetable or de crt.

1 A dEii
3.KED_TASAGIA ThAbE il
salke 375F, 45 - 60 min. |
11b. lasagna noodlos 2 ezgs i
2thsp. oil %C. water i
21b, ground ment 3t p. salt (
1 med. cnion, minced ZL.p. pepper ‘ il
1 clove garlic, chonped 3/41b, llozzarella oheess i
2 cans tomato paste 3/41b. licnteray Jack checsc |
Itsn., parslcy rarmesan Che.sc i
#tep, Italisn scasoning crushed re pepper
Add tomato

drown beof in oil with onion,garl?cwanq par?iig. Add lasa-
paste, 2c. w ter, silt, pepper and simmor for 1ghr. i' ﬂtc 2=
gne nondles to 6C_L'tS. gsaltcd boiling WéltC‘r, S'tlI‘]?lng allllOu ¢
stantly to provent sticking fogether. Cook until temaor.

x

.




ITATY

mc}t re?a1$1n§~1@. butter inhcavy s-~uce pan add onion
garlici co0GI til tender not browa, Add meat and cook %il’ at
loses red color, Stir in remaining 3t. salt, tomatics Sto
d sugar. Cover and sinmo > Salt, tomatics, paste
“nd gar. er and sinmor 2 hrs, adding a little water if
ncedcd.  Btir inbasil and coolr 1% nin., longer '

cut gcpnmgﬁi mix, 1uto 16 sq. and arrangc in shallow
grea$0@ balng dlsh. rour s~uce over top and sprinkie with
repaining lc. cheesc. Balke at 3257, 15~20 mins., il checse
ig melted and polents hented through. Makes 4-5 servings

IPALIAL JTYLE POIDD CHICKEN

1 1z heawvy skillect having a tight fitting cover and
filled with olive »il (half-dcwth) clcan 2-4 1b chicken
ready to coclk, weight Disjoint and cut into scrval sizos
ringe and pat dry with assorbant papcr. To coat chicken ’
evenly, shake 253 picces at a time in a bag:

1 v an - }
Be. flour #t. pepper |
13t. srlt 2car he-ten i
ic. milk 17, narsley i

et prenarved skillet with boil over med, heat when oil i
is alsc hcatod , &in orch chicken into egg mix. Roll picces K
in % zroted onzrmesan chocosce staring with meaty picees, ' g
placc skin sicc down in skillet. Put in lcss meaty picces, i
g brown 21l sidcs , turn picces as necessayy with 2 spoon o
or thonzs. Cover and coosk antil tender. :

]

HEXICO & DATIN ALDRICA

M7y
Pal00

31b. ground hecf 2 button garlic
2lg, oniong 1 hcead lettuce
11g. can onimentos 21z, ripe tomatocs
3/4t. so1% 3doz. tortillas

30, child nowlor

Gook mecnt, onions, pimentos, salt and chili pwd. and
sarlic together for 30-4D5 min. Cut up lettucc and tomatocs
in bowl togcher. TFry tortillas inshortening; bend in center
while fryin . Dreoin fricd tortilias; f£ill center with T.

meat mix., lettuce and tomatoes. Scrve whie hot, Hakes 12.
Debbie Swails

After you have cverything you cook sround chf add
salt, pepwer, cheesc and hot saucc and crushgd jalapcnosc
in sm. slillot pan. Heat your taco flaps anc 2dd all the i
ingred. t> you flaps and then heat the ﬁacos_but kggp the
individual flans inthe oven for apout five min. until Brisp.

iTter +he tncos are finished you cen put ettuce, tomatoes,

and oninsns if you Gdesirce then. Tinda Fulmer
m
. . e N ]

1430 |
1c. catsup Tc., checse {
lean tac flans 1t. pepper {
11b. hantg. nent #c, hot scuce }
15, salt 1c, rushed jalapenose |

|
E
1




o . I
gan cook mec.o 0 iwwntor untll me=t falls away, then
take bine O%ttzni buil liguid down to about e, énd add to

™ % B ™ "3' ey -~ 3 ¥ © R}
sguce. bBes oo let sauce ovend about 3 davs T

{ a, - e (O O ey

e y Then spread sauce
pigrma Doushe
kg, ary yenst 4dc., flour
13c, warm water 1%, salt
o, nlive il

at

. cur T : '1‘ N . o g P '
i D%§u31xgmi%qff’ 3Q6r0117 8ift 1four and salt, stir into
liquid. Inead about 15 min. ) then roll out. Can kesp dough
in refrg. Malkes a2bont 2% 1z, poznmas. p doug

Can rglljdqugh out and bake 10 ming, at 400F. if want to
save timc ~nd make for compan y. Cook at highest temp, pos-
siblc normally for about 20 ming. Add the following condiments
on top =l saucc:

Chepped clives, anchovy, sousage, lean is best (uncoolked)
ground “?UTKMHFOGSCQQ’ pcpporconi, shrimp, ham or canadian bacon,
Che.sc: jncii chis ¢ instead of Mozwarcll, Romano, or other
niléd cheeses, DBlend in 1.1 ration.

ITWATLTAIT plal 5wy

11h. boneless boed, cubed 21, dried parsley flakes
11b. lamb shouldécr, cut in 16, mixed Italian scasoning

piceus 1t. s=lt
2r, frt t. crumbled basil
med. enizn, cheonpud »t. pepper
lel.garlic, minced 3 1g. carrots, parcd and cut in
1 can tomat: 2" picces
zc. vnt.s 3 med. potatocs, parcd and quart-

e, diccd calovy cred

Brown bheof ané lembd well on all sides infat in 1g. heavy
rettle. Add onion, garlic, tomatovus, water, cclery, parslcy
flakes, Italian sces.oning, s-1t, basil, and pepper. Cover;
simmer 1~1%hrﬁ., or ot 1léost meet is tender: add remaining
igercd, s eimmer J0min., or until vegetablcs arc tender. Scrves

6. Liickee Mattingly
FOLENTA

1gt. milk ~"7cl gorlic, minced

le. cornn. -l % i#1zrd beef

27, buttur 1#f can tomatocs

1%t. 571t 1 6oz, can tomato paste

1 eng, herten 1%, sugar

#c. minced oninn #t, basil

2c, shred”cd shars Am cheise .

Hoe-t wmilk in to»n part of dble boilcr over direct heat.
Place over hoiling watcr and slowly stir in cormmecal. Add
1P, butter, 1t. s2lt and cool over water, stirring, 15-20 min.
or £till very thick., Stir inegg & 1c. checse till chcesc 18

melted, Turn into grcascd 8" sq. pan & chill till firm.




i, )
prain., Mix c¢g 5 and .lon; Jack checsec, Arranﬁoliggggna noodles
in baking dish in laycrs, alternating with la§ors of sauce
mozzarolla’and_mOn. J. cheese, until lasagna is all used ,
sprinkle with rarn. cheesc. Serves 6-0. '

Doug Reid

LabGllA FOR 18
o 2% cans Italian pecked omatocs
4 Boz. cons tomato sauce N
2 tesp. salt, 2c. minced onions, 2 clove garlic 4
5 i T above all c¢ay if pos-ible. Saute 21b. ground
chuck in ic. salad oil with 2 tsp, accent, 2 tsp. salt.
Put laycr of ton saucc and meat and layer of cooked :asigna

7

noodles ant layer oi following:
e, grated rarmeson 131b. regetta cheesc
151b, moz ~rclla minced parsley

“ake at 007, fTor 45 nins.
Cindy Aldcrman

LTARIAN EGGPLANT

1 1g. egaplant 0il for dcew fry

salt and popper 1%3c, tomato sauce (hcoated( il
ic, finc dry bread crumnbs £1b. liozrarclla cheose sliced A
2 cgrs lightly buemten 1tsp. crumbled dried basil it

‘¢, Darmcsan cheuse, grated
jaBh cgsplant and cut cros wise into ¢" thick. Do not

pe.l. Scasnn with salt and pepper. Bip into bread crumbs

and reveot again., Place in refrg., 30 min., Cook in 1/8% of
0il in skillct. Fry on both sides or deep fat flyer.

Make a saucc to mut over them., Then line a dish with saucc
put a layer of op pont sauce, Hozmzarclla slices ans start ovem
engnlant, sauce and cheesc. Ontop sprinkle bagil, Parmesan.
Balke in 350F. for 25-30 min,

Debra Vecchio

PI# o RUCTPE

Sauce:

lecn, Hunt's tomato sauce 1%, ea. Tarragon, Basil & esch-
1 botile c.tsup \ olot vinegars
20% 1%, Italian scasining 3t thyme
1 1z, grated onion ?t. mar joram ;
3 ¢l garlic, minged ?3. salter

. srd. hay leal st. pepp _ . ‘
gg. ﬁi? sggarl QCanpagdd a little anise or chilla J

nowder, also add garlic after
cookins sauce.

) i ‘ : i1 (bliv hen add other ingr,)
Sautc onions in sm. anot. of 0il (pliv hen

stirrine to make sure well blended. Simmer for at leat 30
= sh tomatoes.)

min, (instead of tom, sauce, can use fre take
) LT : -
o el el S Rauce.

[ L

]
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, MEXICAN & LATIN AMEX
COLOLIaN CHICKEN N AMERICA

e, flour 1 1b. can tomatoes
ot, snlt 1 40z. can mushrooms
jit' pupp(‘,r ) ?"G. orqgf}no

AT, galadi§il %t{ ohillfpopper

1 med, onic bay leaf

{ grewn pCPper 1 1b, can chick peas

1 broiler - fryer chicken

combinc flour, &alt-1t., and pepper. Roll chicken
(cut in-scrving picces) in flour mix. Heat salad oil in Ig»
arillet, adld clricken and brown on both sides turning once 1
spout ¢ min.; then remove, Add onion (sliced), green pepper .
(cut in strips), and cook until tender., Add tomatoes, mush— b
rooms, Aand Cregons to liquid. Next add dricd chili pepper ‘
pay leaf and enlt. Cover and simmer over low heat 30 min.
Add chick pen 8 (¢rained) and heat to serving toemp.
Makes 4-5 s.rvings.

Sonia Hardeman

onTUAl ORANGE CANDY N

3¢, susar ;o. buttor or marg.

1e, evannrated mnilk =%, salt

lc, whitc corn syrup 1t, grated oramge pecl
4

le, oranci juicge

Mix in rod. together.

ATOLE
1 qt. miik %T. br. sugar
2c. watoer %t., salt
1o, corn nerl
Hoisten corn meal with cnld water, Gradually'stir
the corn merl into 2 c. salted, boiling wate;. Simmer
for 15 min. ADD milk ahd br. sugar. Heat. Servs 6.

GREECE {
HATVAS -
; 1%, vanilla |
}g‘ gﬁgfir tt., cinnamon |
8 eﬁwsb SCPe Syrup:
lc, enriched flour 2%c, sugar o
1¢. crcan of whunt pecl g e
2t. baking pvd. 2c. O .
1c. eh-pped pecans ,
l apr until crcamy. Add cggs' yolks

ieat butter with sug _ : o etir |
mix 201{ flour, crcai of wheat and ba%f%g pgdégéizﬁgé. |
into creémv patter. Fold in Stlffly*bgmoighl%b e into F
Add nut vanilla. and cinnamons mMixX thoroug .

3 oLl [ Co

i H lo El
15¢121 obleng pan. pake ab 306F, for 45 min.; C?D |
24 scrvings. Debra Vecchil

| | H




TIROPITTA
ililk Pie
4 pkg. puff pastry (blatter- b cggs
ic, + 3/47T, butter

teig

su;nr
Ac. +1T. scranlina '
(farina OT CTCLM of whoent,
yeizen Grice
Heat milk.
nilk. Beat in semalinas
sring te boil & cock 5 min.
3/4T, butter.
Roll

putter again.
placce third gheut over;
gcore top with sizcs
ot 375-400w, for 45 nins,
Make syrup of 2%3c. + 1T,
over. GCover and
¢an kc.w» for days,

s¥%¥-Usc largest oblonl pyrex dish.
docntt absorb and get a

dish then butier

Bent egss W}th sugar til white; pour in % of
add batter to remaining milk in pan.
Set aside to cool.

out pastry to thins sheut.
and butter inside of baking sheet,

prush surfncc well with melted butter.
Pour in custard.

cdges so f£illing won't p ur out.
butter well and top with last shect.

you want.

GREEK

¢, + 14T, butter vanilla to
tastec.

1

Add se #

Melt remaining butter i
Put pastry on pan and i
Add second sheet;

(pastry should extend over
Fold edges over filling; b

Top remaining butter. Bake

sugar and 1 3/4c., water. Pour i

let stnd Zhr. g

If use smaller, decper i
good custardy desserte 5

DOLLIATHED
(stuffed grape Tcaves )

21b, grd. beet

ic, raw ricc

1 egy, bonten

5 med. oninns, fincly chop-
ped

27, olive oil

1 3/4c., watcr or Lo cover

if @on't usc bouillaen

AT, butter for cooking

1iix beef with e€Z3.
0il, and jc. water
lcaves or cabbage,
(remove core of cabbalc
grape, rinsc 1nWAarm water.,
Place -spoonful

soak in

Placc folded si
Add bouillon an
simmer 45 mins.

nix, in
1 laycr.
then 1id.

Avgolemono Aauce:

Beat 2 cggs with juice ©
Gradually add liquid fro
stantly until thickened.

Add onion,
gongon to taste.
hot water
and soak whole head )

of meat mix

side is down if using grane s . :
idc down in pan, making

4 remaining water.
Serve with sauce.

£ 1 lemon and 1te.
m cooked mcate.
May serve ¥o©

ic. parsley
1t. chopped
dricd mint
salt and pepper
14c. undiluted canned beef boull-
lon :
grape or cabbage leaves ( 2 cans

vine leaves)

fresh mint or &t.

‘rice, PaEBLCY, mint,

1f using fresh grape
for 5 min. 1O goften
if using canned

on leaf. Be sure shiny
Roll, folding ends in to seal
ng more than
cover with plate gﬂ
8-12 servings. 3

cornstarch.
Coock stirring con- !
ghurt also as sauct. |



‘ ISRARL™
I5n,/ELT CHOCOLLTE D’'TE NUT PIE -
) pkg. 8oz. pitted 4 tes 1T, sugar
oz. milk choclate 1T. breakfast coca-,
o1, putter ) 1T+ instant coffee powder
1 angle food cake &1@02.) unsweetened chocolate for topping

proken into sm. pieces
1,, chopped nuts

o
2

1 pte (2¢.) whipping criam,

divided

Soak d:tes in boiling woter to cover for 5 minj remove foom

gater and mosh.  Ielt milk choc. and butter over hot water; stir
into detes. Combine czke picvces nuts and choc. mix.; pack into
puttered 9" pie pan and chill ovsrnight. Combine 1c. of the cream
sugar, COCO2, nnd coffe pwd; bring to a boil. Cool then chill
overnight. ‘'hen ready to serve, whip cream mix. until stiff,
spre~d over HoOp of pie. Whip remaining 2c. cream spread over boiled
ercam mix. Grate unsweeten cho. over top. Makea 6-8 servings.
su%¥Best to have the two layers sit at least 2 days. After both
put together in pan. Fairly rich and an unusual taste.

POLISH
PCROGHI

2c. flour 2 eggs

i, salt
iz flour, salt, and eggs and add enough w:ter to make a

plizhle dough. Roll aut to 1/8" thickness and cut into 3" sq.
Spread with one of the 2 fillings below. Pinching corners well.
Drop into toiling wrtur and boil 10 min. Drain and shake themj; in
3/4c. melted butter.

COTT. GE CHEZSE FILLIIG:

3/4 1b. dry ottuge checse, 1. salt
drained
1 egg

Mix thoroughly.
PRUNE TFILLIIG:
11b. pruhes

Cook until pruncs are done.
until thickeded.

water to cover prunes
Draing then pit prunes. Mash

Pat Stewart

PHILIPPINE
MAIN DISH

1T, vinegar 3/4c. wmater

1 fish, fresh ready for frying 1t. salt
olive oil it. pepper

1 onions finely chopped 1/3c. water
bacon grease dash of salt

2T. vinegar 14, butter
1 chopped green pepperT

'L
i

I
I
I
|
i(‘\
!
I




INDIA
I IAW CURRY
& 1:'?. ]{(_;(‘.'tlg, Sl’:&‘v‘.’l‘f b ‘;l;"' o
r:-[;lc:il ﬂ"\(.‘-Jf“l'l() oed Cr;;‘k-’- o 101t 5C e buticr. Add 20, COI‘Cd,
geled ant. CRARP- o¢king applcs and le. ea., minced onion
and celery. Simmer all fogethe for 10 min, Blend in 344
2,00, curvy vwd, 1%t. s ) - L
c.floul?_ . curid midy Tt snlt, zt. ca., gingcr and pep-
cr. Slowly aGd Do. Co.leiin broth and simmer, stirring
e - 3 - - A2 - .
constantly t;ll th}ch. ACS % 1b, raw shrimp, clcaned and
veincd and simaer insnucc, 5-10 nin, till shrimp arc tender
gnd denc.  Scrve over flufdy rice., lakes 10-12 scrvings
" (W) L4

o IRELAND
IRTOT Swuv

gut inte 1." cubus. 17, 1bs lambd or mutton.
poul and slicco intw 1/&" thickncsee: 3/4 c. onions and 2%
1hs, motateeo; a layer cf me~t, a few slices of onions.

Repenc 2 Tiunao.
Jad to the p.oty 1 by load; pour over the laycrs:
o¢, boiling water, 2T, Tinely chopped parsley. DBring to a
poil then cever cliosuly. Simmer gently over very low heat
for about 2-hr, or until donc., Chcek pericdically so that
potaccs A not sticlks When done all moisture should have
pecn absorbod,

Pat Ferriter

IRIsH PO CAKE

2¢c, flour 1c. cocunudb

2c. sugar 1t. soda

4 cgus 1%. vanilla

fc. shortenting 1%. cinnamon
. Gater or raisins t., allspice

e, datg! Or raisins %3: %%cga

e, poeans

2c, warm croam potatous.
Hir in usual order and bake in four laycers at 350F.°

for 30-4% min.

Flling:

2c, su;nar

fc. whitc syrup

}c. cocnut

c., pucnn , .

%laco susar, syrup and i1k in pan and boil till ;E fo%mi
soft hall in cup - ¥ cld water. Add butter and let sit until
muttor melts thon add coconut, pecans, Talsinss and 1t.

3/4c. rich milk
17, butter
1c, raisin or dates

vanilla. Spread boetwoen layoelse
Frosting: . :
11b, pwl. sugar 34, cocoa mixed in 3t. coffceé
2%, butter
1 egz white

flix 211l ingrod.
stiff and then adc.

14, vanilla

cxcept egg white. Whin egg white until
Spread over filled cake.




11b. cround heed

1g, water

1517, flour

17, chili pwd.
Brown

gater and ndd slowly,

gimacr for 30 min.

2eans _
unérained

bccf, ar.d smi

110, cut wnl beans, 1t.

MEXICAN & LATIN AMER I

LTJ
=y
«
e

Jt. onion pwd,
?t. snrlic pwd,
wt. black pecpper

c" and. stir. Dissolve flour in
stirring eccasinnally & cover., Let

llark Caplcs

LallADT

e TT
pea il

Jorche -torshire sauce

3/4c. milk

#c, nacked ched ar cheese cubes
nanrika

: SRUCUDAT, hving heans with their liquid and the
g1t to b '-ﬁu - hoeet: simmer, cover, 5 min., or

until hoeoane
con Tyda k

rines. Al 1L eo enbhes

To servi: Crrin booans
ey besns,  wprinilo

San

Sopeal erecxorn o
with wmovonnais

v tod ‘,1117;311"‘11. lie

Jort. and

@ inzred.  Sprinkle top w1+h panrila.

anvhile, in sm., saucepan
milk: bring to boiling, stir-
; stirring ‘until they are meltcd.
turn ©into servinag dish. rour sauce
with napriloa,., lokes 6~8 SCYVINES.

.

tonst sdq.
ivlrle ’raLLd onion on top
hefore gserving.

with peanut butter. Dot
$lide under

5UUR CREALL DIE
3, cnopped pimicnto
adash of paprika

hilcs . .
Serve with

1 enrton S.ur crean
1 enn shomoed (rearn C
Blon
o or corn chips.




s g e ML'I_IU [ AYVTN nl “
CHICIAN BNOHTLA . oo & DATIN ANERIGA

186z, corn trrillos Pinch oresanc

1 chiclem chili Sclga ! oom

1 1o, 1omed.rn che su (add morc salss is hest)
(can usc nir. of longhorn 37, of red pepwer pow.crs
and jack chioouo) T4, of flour g ;

1 onicil, WiITC si. salt

1 2¢can chonned wlives

Put tort insm. anct, of short, to soften tort (1 min
ea. side) Samc swillet, 2T, shot., put on flour 1ike ravy
in water 1lc., put in chille pwd. Jarm water. DPour intogflogr
nix., rizht awsy.: -

Bonc chicken, chop in little piccoes, Chop onion very
finec ( thr. before mix with chicken put into onion squoézed
lemon and salt,; oniush s2 you can squecsze it out o% onions
later)

Mix clives & croegano in with chicken and onions. Fass
tort thru c¢hiii s~les,  ut chicken mix. in half of tort, &
meke like roll. ilacce in pyroex dish in oven, (Put left
wer sasn in disn)  Then grade cheuse over thé déish, In
oven at 300y, for 40 min, Good to cover with aluminum foil.

wodiald IR

i, dbutier % med. green pepper
11h, gr und boe.f 4 oz, con mushrooms

2 cnicn 2 duz,., can tomato sauce
1cl . zC. water

1 ni chop ed 1T7. chili powder

S B0, e .C00l 20 min,

Then adds

17, four i 27, cold water
le, ripe »liv.:s, halved snlt and peppcer

Cosk oot time.  Place meat mix., alturnately with 2c.

a3

shreddod cheddnr chewse and 2c. crushed fritog. Bake at 350F
fap DB iy ’ _

LPUREED CULLES

T 1g, eon o rrecen chiles, Te-
nove scod if &ent't wont roeal

hot, . : 7 1%
1 corton 1. s-ur cream & mix two ©i2s with thi s, add sa

and nepcr. .
MNP, shars sacdéar or lonshorn cheesc; 2-3c. grated =371b.
$1b. joel checoe, it mey toke nore of both cheescs. .

Biv the zratod cheese tofether. You may elthir stu.;u.%
chilis with +he cheese or make layers of chllqs, then chtesc
mi-. and +thon chilis, Pour over STUT cream MoX. %ndﬂbakc
ot 3501, uatil tolden brown on oD (about 1 hr. or less

3¢ surc to Gr-min chiles well.

MI‘S o D [ S’t&l’lley
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HEXICO & LATIN ALIERICA %

ENSULD0 NARATIIADO /

6 inc., cod, halibut stcaks 5 cloves garlic, minced |

flour 2Cc, o0live oil
§a1t11 ] lemon juice '
reshly grd. pepper Juice of 4 med., oramges, drainecd

good handful of parslcy 1/3c. per oran. B85

sprigs, finely chopped

Dugt st ika Yl?h gcasoned flour., Mix parslcy. garlic
& olive Qll gether., Add a good squvuze of lemon Juice.
Spread mix ov.r both sides of steaks & arrange ingreascd
casierole lu. enough for stonks to lic flat. Pouruoréngo
juice over all ¢ covers & bake for 20 min. in 450 F. or until
fish flakcs ea%lly w1th a fork. Secr ves 6. Arroz Verde(
grecn rice) is good with this,

DE HARTNA DE MRIGO il
wheat Tortillas

2c. all purposc flour #c. lard i
1%. baking pawder 3/4c. water 4
1t., salt

Sift dry ingzred. together into mixing bowl, Cut in lard ;
as when MWaking pie douzh, Ad! enough watcer to make a soft a1
dough. Roll out thinly on flourcd bhoard. Cut into 57 rounds, )
Bake and lightly greased glillet or griddle, turing frequently

to cook throuzh. iakces ab-ut 16, Victor Topez

MEXIC AN PauTA ‘

1%c. flour 2 cgLs Q
1t., s2l%t
Combine fhour and salt in a bowl., Beat egqys slightly and
add to flour. lix into stiff dough. Roll out to thickness
of 1/8" on a flourcd board. Cut into 14" sq. Drop these
no dles into boiling soup.

LN IC AN CORN BRISAD
1 box. corn bread mix 1 can green chili pepnpers
1sm. can whole kernncl corn Jack chccse

ilix corn bread according to dircctions on pkg. Add drained
corn inan even layer. Dice greun chiles and sprcad over
corn. Arrangc chcese slices over all, Sprcad reaining corn H
bread mix. over the top and bake about 35 min. at 350, |

ALSOND IG A ;}

] i s |
celery, choppea +e, grecn pepper, chopped

~Co Z . .
wC. oniony sliced ic. notqotcs, cut lg., dices




. LBEXTICAN & LAWIN AiluicIC!
1-2 clove gerlic, minced #C. green omion A tod
: ' 1 can tomatocs or fresh
saute t?g flrst 6 ingred, infat then add tomatocs., Add
after 5710 min. about 3-4c. water. Add water slowly when
nigh boil add meat.

Adds

1-2 ortega chiles or %t. cayenne

gt._oregano lcaves xC. barley or rice or lettuce
$-1t. parsley 2 mint lcaves

lleat:

Ld o} . S

31b. ground beef ?/4t. oregano lecaves

3 enrs ?t. parslcey

1., salt 4cloves garlic, minced

t. pepncr
About c. en. & can add others below:

4. - - iR .
ZCe. PCTB #c, lima beans
ic. carrots squash

ic. corn or kcming
liay have to add nore woter, Cook for 1 hr.

AVACADO BOUP

2 canned grecn chiles $t. salt
> ripe avocados, peceled % em, onion
sccded, and cubed 6c. chicken stock

Rinse secds froa chilcs and put into blendcr, Add
avocado, s2kt, cut un onion, and¢ 2c¢. of the chicken stalk
Gover and proces at nish speed until smooth., Four into

gaucepan with remaining chicken stalk. Heat to scrving temp,

Serve at once with tortados.

CHILI
11b. ground beecf 2 1lg. onions
17, chili powdex 2 pes. garlic
1 can rc kidney beans 1 can mushrooms
1 can tomato sauce 2%, salt & pepper

pt. boiling water
Cook 1 hr. add 1 ¢ suzpr., Brown onlon & meat add to

boiling water with rest of ingred.
Susan Blum

LOLVORNES
1c. butter or marg. 14t, salt

conft, sugar 1%, vanilla cxtract

2:-c, ungiftcd flour o _ ‘ ‘
iiix butter, Lc. supar, and remalining angred., until

srooth. Chill for 2 h¥. TForm into 1" balls; turn over anc
balke on ungreascd cookies shects inprehcated oven 3151,
until lightly brown 16-20 min. Remove from pan and roll at

once in more conft. sugar.

Makes 4-5 d0z.
Victor Lopez




MEXICAN & LATIN AMERICA

GUACAMOLE
213 ripe, mgd.avocados 2 peeled, chopped tomatoes
ggT Leomon juice 2-4T chopped gr. chilis
%+t crushed ggrllc dash cayenne
gT grated onion 4 ariander opt
5t salt
i
#t fresh grd coarse pepper lg shredgy3 sharp cheddar sheese

4 1b crisply fried bacon crumbled; 1 bunch scallions thinly
sliced.

Sk .ve avocado or use blender. To lc avocado add remaining
ingred, blending well. Chill. Makes 1% c¢. ZEnough for 10
people plus another dip Can serve with tortilla chips or raw
cauliflcwer pieces. For milder dip, remove seed from chili
before chopping.

CHILI CON QUESO - DIP

2 med hell peppers 27 chili pwd

2 med tomatoes +t salt

2 med oniens 2T oil

1 terride pepper 21b velveeta cheese

Dice bell peppers, tomatees, onions and terrido pepper.
Saute in oil. Add chili pwd and salt. Melt cheese in top of

double boiler. Add vegetable mix. Serve hot as dip.
Cindy Alderman

GUACAMOLE
2 lg avocado 27 lemon julce
2 green onions dash ef salt

1 can (4 oz) peeled and sliced green chili peppers

Peel and mash avocados. Chop onions finely. Chop chilil
peppers finely. Mix with lemon juice and salt leave seed in
mixture until ready to serve. This prevents avocado from turn-
ing dark. Any dip left over should be stored with seed.

LORRIJAS - HONDURAS

Lady fingers in syrup

lc firmly packed 1light brown 5 cinnamon sticks
sugar 12 lady fingers
lc water

water and cinnamon together for ahout 18 min
Pour syrup over and let
Makes

Boil sugar,
Arrange ladyfingers in shallow dish.
it stand for at least 5 min before serving. Serve Het.

4-5 servings.
Note: This is the traditional Christmas and Baster desert.




MISCELLANEOUS EUROPEAN RECIPES

HONEY-NUT BRELD (AUSTRIA)

2% C sifted flour 2% T butter

3/4 C buttermilk
1t salt 1 C honey 3/4 C raisins
1 t soda 1 lg. egg 3/4 C nuts

Sift flour, salt and soda tog. Cream butter & honey theroughly;
add egg. Add sifted dry ingred. alternately with milk. Add raisins
& nuts; pour into greased loaf Pan. Bake at 300 P for 1 hr & 40 min.

XK. Grien
CRESCENTS (LUSTRIA)
1 C butter or margarine 3%C sifted regular flour
2/3 C granulated sugar 1 C almonds, ground
3 egg yolks 10x (confectioners! pwdr.) sugar
2 t vanilla

Cream butter with granulated sugar wntil fluffy & light in a
lg. bowl; beat in egg yuolks and vanilla. Stir in flour & almonds, a
third at a time, blending well to make a stiff dough., Chill 1 hr. er
until firm encugh to handle. Pinch off dough, a teaspeonful at a time,
& roll between palms of hands to fingerlike strips abt 2" long. Place
2" apart cn lg, cookie sheets. Curve ea. into a crescent. Bake in
mod. oven (350) 12 min., or wntil delicately golden. Remove from
cockie sheets to wire racks; while still hot dust with 10x sugar to
coat generously. Cool completely. J« Marmor

FRENCH C.NADIAN MELT PIE (TURKEY)

Favorite 2-crust Pastry 20 onions (chopped)
1 1b. grd. heef 10 crushed Ritz crackers
1 1b. grd. pnrk #+ t cinnamen (ground)

i

salt & pepper totaste & t cloves (ground)

Cook beef, pork and onimn tog. in 1g. fry pan, season with salt
and pepper. While filling is cocking - heat oven tc 400. Start rastry.
When meat is cooked, drain off fat, Add cracker crumbs, cinamon and cloves.
Fill & »r 9" pastry lined pie pan with meat, add top crust, flute
edges and prick top with fork to let steam escape. Bake at 400 fer
30-40 minutes,




PHILIPPINE

Fried Fish:

Place fish %n olive o0il in a low frying pan. Place over hot
burner. Fry.untll outer layer is crisp. A4dd onion chopped green
pepper and vinegar. (Do this while fish is frying)’ Add salt and
PEPPET.

Vesetebles

Saute chopped onion in bacon grease and add -
tables (chopped) availible., Ldd weter and vinegaingngriigezefie
pot with a 1id. Let cook until tender. 4dd salt and pepper
Rice: X

Bring weter, salt, and butter to a boil. Stir in rice. Cover
and remove from heat. Let stand 5 min. PFluff with fork.

Kirsten Wilson

RUSSIA
RUSSIAN TEACIKES
1c. soft butter 2Zc. flour
tc. sifted conf. suger +t. salt
1t, vanilla 3/4c. finely chopped nuts

Mix butter, sugar and vanilla thoroughly. Measure flour by
dip-lcvel-por method or by sifting. Blwnd flour and slat; stir in.
Mix in nuts. Chill. He t oven to 400F/ Roll into 1" balls. Place
on ungrecscd baking sheet. Bake 10-12min. While still warm roll
in conf. sugnsr again. Makes about 4 doz.

KULICH
Bread
1c. sugar 4 drops yellow food coloring
2 pkg. dry yeast B8c. sifted flour
ic. varm woter 14c. seedless rasins
2t. salt %c. chopped walnuts
4 eggs confectioners' sugar
2/3c. soft shortening candied cherries and almond halves

1te. lukewarm milk
2%, rum extract

Mix sugar and ycast in lg. warm bouwl. Add water; stir until
yeest is dissolved. Add sezlt unless sweet Kulish is preferred.
£dd next fave ingred. Blend well. Add flour until dougj is stiff
enough to handle. Work resins ahd pecans into dough. Xnead on
lourcd board until smooth and elastic; place in greased bowl.
Cover; let rise in warm place until doubled in bililk.
Punch down; return to flored board. Prepare four or five round
loaves. Lllow loaves to rise once again intil light; brush light-
1y with melted butter. Bake bread in well buttered 11b. pan at
350F, for 40 mins. Test for doneness with toothpick. Xulich '
should be slightly moist. Transfer bread to cooling racker. Wﬁlle
still warm, spread tops with conf. frosting. Decorate with fruit
snd nuts. Serve when cooled. 24 servings.

Kayhy Green




RUSSIA

MUSHROOM KUISHE
1

cut recipe ing serves 3+
Prebake pastry in8" pie pan 10min.,
£1b. fresh mushrooms , sliced  4c. heavy(whipping) cream

thinly 2 eggs
27, butter dash nutmeg
1t. lemon juice 214, salt
1T. finely chopped shallot or 1/8t. ground pepper
grern onion 20z. grated Swiss or better Guryre
cheese

Saute onion in butter 1 min,, add mush., lemonjuice, +t. salt.
Cover end simmer (low) for 10 min. (Will end with a lot of4liquid)
Remove cover & bring tp boil to evaporzte ligquid. Stir so won't stick.

Beat eggs & cream tog. & add nutmeg, salt, & pepper. Beat.

Then add muchroom imx. Pour in pie shell, put grated cheese on top.

Place in 350F. for 45 mins. until cuts clean and slightly puffy.

SPAIN
SPLINISH RICE WITH BEEF
3T, butter or marg. %o. slivered green pepper
3/40. rice or 1c. pre-cooked 11b. ground lambor beef
rice 1t. salt +t. pepper

1 clove garlic 1 can 2# tomatoes
1 med. onion, sliced

Melt butter or other shortening in lg. skillet; add rice and cook
stirting constently until, well browned. Add garlic, onion rings,
green pepper and ground meat; saute until browned. Remove garlic;
add salt, pepper and tomatoecs; cover and simmer 20-25 mins. or until
rice is tender and all liquid is absorbed. With pre-cooked rice,
simmer 10-15 min.

Mickee Msttingly

SPANISH PL/ANUT. S.UCE

2 gal, mayonalse 2 gt. half and half

22 groted eggs 1 pt. vinegar

1 10# cen tomatoe sauce 1 pt. salad oil

%c. lawey's secasoning salt Ground Spanish peanuts to taste

Excellent when served with hamburgers- nutty burgers.

SWITZERLAND
COTTAGE CHERSE ALPPLE PIE
2¢. thinly sliced apples 3 eggs
1ic. dugar 0. sugar
#%. cinnamon it. dslt
1c. milk

1t. nutmeg
+t. allspice
1 unbasked pie shell tc.

1t. vanilla
cottage cheese




pre- heat oven to 425F. SWITZERLAND
Combine fisst 5 ingred. Mix well. Spoon mix. into prepared pie
shell. Bake for 15 min.
Combine remaining ingred. in a bowl. Beat until smooth.

pour over apples. Reduce heat to 325F. Continue baking 40-45 min.
or until & knife inserted ir center comes out clean.

Linda Lombardi

Yugoslavia
CHICKEN GOULASH

Take a big pot and put two T. fat into it. Put on range and
wait till it warms up. (not too hot)

Take 2big onions, cut them small and put them in the pot.
Wait until they are bmown but not black. 4dd 2t. hot paprika and
salt. Put 4c. of tomato juices inthe pot. Wait until it dboils.
Take 3/4qt. woter and put it in the pot. Wait till boil. Cut a
chicken up (wings, drumsticks, breasts,..) and put in pot. Add
water whenever needed.

Carol Risse




