





' 4

cOour
vanilla
oS
mrshmelloy
nutg = ezlt

AN

1t chocolate in

sur water ovrer

ugar, salt, baki:
soda into choeola

4d Sprys. 4dd
1la and egfrsSe

Fond

ulllo e ake i'.:J
mellows on one

™

fola
o

137

“~bottom side up




Banana Cakes or Bread

hix in mixer:

le sugar ,
'c butter or erisco = 2/3c.
‘ream well,

N

Adc: 2 eggs « one at a dime,

4dc. 2 bananas mashed with a
fork, Use 3 bananas if very
ripe,

iz 1 level t soda in 3T butter=-
nilk or sour cream, Add alter-
nately with 2¢ cake flour to
above mixture using spoon in-
stead cof mixer, Beat well.

Nuts and dates may be added .
iix well with spoon.

Bake in oblong pan or 2 layers.
Use icing as desired.
Bake at 3757 for 35 to 45 min.

I bake it at 375 for 35 min,
then at 350° for lo nin.,

Une banana nay be used by add-=
inz one more T liquid,

Krs, Paul Gugreenheinm

Karen Guggenheim



] Q\,ix
wwer dao Las and
stand while mixing cther,
i
|
| +112 1 beaten ege

:

| LAx tomother:

150 “1uuz

Et soda and acd Yo date
“dtQT aixture, iz the ow
together aitern:tuly,
1wt neats.  Dake 274 b

“w O

T s
3 C“l)}: Ln;

i¢ sugar
le dates
3/.,¢ boiling water
ia nut neats
duill un®il thick and pour over
l _owiding while hot.

Lrs, Jo freil

James Freil
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apple Delirit

3 ¢ cooked sliced zpple
*/3 ¢ sugar

.+ CGinnamon add to apple mixture

1T cornstarch after they have
been cooked

Put this in a greased baiking
dish, Uprinkle ipkg. either
white or yellow prendred cake
nix over apple wix**we ot
generously with buti 1nd - hake
at 350° gor 25 '*?ufv.«

Serve warm with milk or cream,
Use cake mix just as it conme

oud of pxge.

., %
WwlP8e d ol

Stephen retyati:



Nut Orange Ginger Bars
== TO 1 pkgo \ .’,.p “P vdx{d ::L{

add gradually "3/Le lukewarm
water, Nix until sn é

©

Stir in 1T grated orange rind,
lc chopped nuts.

Pour into 2 greased pans =-
9x9 x1 3/4%

Bake 12 to 15 minutes at 350 .
Cut into bars.

Frost with orange icing.

Mrs., John Sheldon

Julie Sheldon
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Jid dashioned sull

w4 Viné@goy {cider)
PO SVTAr
50 water

1t eream of tartar

Boil together in 3 gt. pan till
& small amount will form a ball
in cold water and sound a hard
* erack when tapped on side of cup.
;nother test -« taffy will form
into threads as it falls into
cold test wetere Boil in this
stage, taffy usually will tumrn
to suagar candy in a fev davs,

Your into buttered plat van.
while it cools enouch to hane
fold corners into center of
as they cool and harden.,

AEL D ¥, . T 2 R P AT ey
FRELL B0 vowaild U UL GY

Gary FPeak
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Jookies
s 1o ¥ o
ing powder

i Lan a

1t
i crancse {ui no
Ll G e J ce
l¢ sugar
T + .
i L thi lla
< 0ggs

J

Cream sugar and shorte 25

Add eggs., Beat, ~dd dry in=-
gredients, «add liquids, Chill
for two hours or more until
dough doesn’t stick to hands
when touched.

Itoll out between picces of waxed
paper,

:Jttcr in flour each time
»re clitting., DBake at 375°
ten minutes on ungreased

cookie sihcetb,

]

'y '5"?)

L.rs. lleeb Tepperman

Kerry Tepperman

44



Red Devils' Food Cake

14~ sugar
5¢_shortening
2 eggs

s¢ buttermilk

¢ cocoa dissolved in 36 hot water
2¢ sifted flour

1%t vanilla
Cream shortening and sugar.
Add eggs, cocoa, amd soda,
Add milk and flour alternately.
Beat @ntil smooth,.
Bake in 350° oven for about 30
%o 40 minutes,
Lrs. W. Honeywell

Sandra iioneywell



" erisco
=i cocoa
le sugar
¢ water
lc flour
1l egg
ét baking soda
zt baking powder
1t vanilla
LT sour cream

Cream sugar and crisco., Add egg,
then sour cream., - Sift flour,
baking powder, baking soda with
¢ocoa, add s{fted flour nmixture
alternately with water, add
vanilla, OCrease 6 x 10 oblong
pan or 8 x 8 square. Bake in
moderate oven, 350% for 25 to

30 minutes,

frost with your fuvorite frost-
ing.

mrs., X. Zmenitove

Gary .menitove



Cherry Pudding Cake

lc sifted flour
1t sa23% baking powder
a_ salt
1/3¢ sugar
1/3¢ milk
1T melted shortening
lic drained cherries
{fresh, frozen, or canned)
11/3c cherry juice amd hot water
1/3 to 4 ¢ sugar
1T butter

sift flour, baking powder, aalb,
and 1/3¢ sugar into mixing bowl.
484 milk and melted shortening;
stir only until smooth,

Spread evenly in greased 10 x 6 x 2
inch disk or 8 x & x 2 inch
:quare pan., Arrange cherries on
OPoe

Combine cherry juice and water,
sugar and butter and bring %o a
boil. Pour mixture over cherries
and bake at once,

krse C. Stone

Jean Ann stone

N
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’
fruit-Nut onack loaf

<& at 375 F for 1 hour
k0% 9 X 4 x 3 inch loaf
17t together 2¢ sifted flour,
.4 double acting baking powder,
1t salty, 2/3¢ sugar.
i¢ se chopped nut meats, 3/4c
“inely chopped dried apricots, raw;

cormbine 1 well beaten egg, lc milk,

27 melted shortening.
+ddl liquid to dry ingredientsg
stir only until flour is dampened,

Turn into well greased 9 x 4 x 3
inch loaf pan, TPush batter up in-
to corners of pan, leaving the
center slightly hollowed,

Bake in 375°F oven for 1 hour,

lirs. R. Knudson

Xevin Xnudson

T




Brownies
350 25 = 30 min,

1lc shortening
Creamj)2¢ sugar

Add  §2t vanilla
|4 eggs
—
3ift (1ic flour
& )1t salt

Add 1t baking powder
lc cocoa

Add last - 2¢ nuts
opread evenly on regular size
¢ookie sheet, Cut while wamrm.

Let cool before removing from
.

~—

l.rs. Harold Stacy

Karty Stacy



Peacn Dream Coockies

.- butter

LT white sugar
2c Tlour

Pinch salt

25 vanilla

2¢ ground pecans

Cream butter and sugar., Slowly
add flour, Add szlt and vanilla,

o

Bake 300 for 30 - 45 minutes,
Rell in powdered sugar.

Cool and rodl again.

Mrs. David Melaughlin
Christy McLaughlin

s
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z¢ lepd
25
1:2 sugar
.2 98gs
! -
5% COCOXR

2¢ sifted fiour

e milk

2% socda

le boiling water

it wanilla

Cream lard, sugar and cocta,
7hen thoroughly ereamed add eggs
and beat well, Then add flour

aliernately with ge milk in

vhich the soda has been dissolved.
i Add the water snd vanilla,

g Your the batter into a greased

i calke pan and bake in a 350°

oven for 30 minutes,

R O S

2 Fros He

| hrs. D. Xidder
; Charles Kidder
1

E
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Jate Pudding

Lt whole dates
‘a boiling water

EA v 2 B
(R 26 1 |

ig sugar

1 whole egg

1t butter

T ‘"lOuT

i% baking powder
%0 ;~ﬁt“d nuts

Topping

viabey

chooped dates
whnole nuts
sugar

B0 0] it
o0 D

i.ix and
jet
shand

{.ix .and then
add the above
mixture end
bake 30 min.
at 350° in
¢cake pan.

Bring %o a
boil and cook
several uine
until 1t gets
SyTrUbYe

Four topping over pudding and
seyve with whipped cream.

“irse Re Turner

Greg

furner. -
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Spaghettl and Meat Balls
Fyom Lorenzo's, Syracuse, N.Y.

Bno 3 pork neck bones on a pan
i* a ﬂmt oven (400 ) with :

11 pe ope

say leaves

“1ﬁve gariie = nminced

AT dried basil

,T oregano

.arge onion finely chopped
pzrsle 2y finely chopped
stolks celery finely chopped

v lad (\J

1
'-

— e
Tk

NI B\

Geabine 2 large cans Italian
7le tomatces and 1 medium can
tomato puree, bring %o a boil
aad timmer for 1 hour. 4add the
hrov 2 pork bones, vegetables
and iﬂes to the tomatoes and
simm » all together for 3 hours,
idd 1 amall can Italian tomato
vasbe wnd simmer 1 hr,., longer.

foe

Aljust the seas and atraia
tie sauvie before it,
Conbine:

1l; groun pewk beefl

&4 ‘rcuma pork

2 B

5 JlﬁVb gezlic

2T -elove ¢ rlic chopped fine
27 r)))pc“ parsliey

8§ sl:ces w ite bread soaked in
i ell drained,

nbinuved)

<



Bubter Gl .Le8

2¢ flour ( sift

#t beking powde [ together
¢ sugar ) erean and
1 egg yolk add flour
?/Lc butter ) and baking
st wvanilla X powder

Drop on cocl' 4 sheet with e
teaspoon ar Jake k5 minutes

at 350°,

¥rs. 0., Nawrockl
Gerda Nawrocki

P S —







Choecolate Pie

Cream 3¢ butter

g§radually add 3/4ic sugar

Blend in 1 sq. choec. after
melted and cqol.

1t vanilla

Add 2 oggs (lat a time)

Beat 5 min, after each addition
Top with nuts and whipped
cream.,

Use 8" pie shell
Refrigerate till serving time,

Nrs. R. Spetman
Sally Spetman



onow Top Cookies

%C butter
L 8g. chocolate

2t vanilla

4% salt

2¢ sugur

4 ogps

2¢c sifted flour

2t baking powder
¢ nuts

Melt butter and chogoluic in a
double boiler. .add suga» and nix
well, .dd egps and venilla., BEsat
S5ift dry ingredients, «#dd t- et
mixture, <Chill over nichc,

Form in walnut size and roll in
powdered sugare.

Bake for 10 min. in 350% oven,

krs, i:illie Canady

Sharon Canady




e

]

Orange Glazed Sweet Potato

Cook 6 sweet potatoes in salted
water for 30 min. of until
cooked, Peesl and put in
greased baking dish,

Mix and cook till thick:
3/4c brown sugar

lc orange juice

iT grated orange rind
3T melted butter

1T corastarech

Few grains salt

Pour over potatoes and bake
30 minutes at 350° F,

Baste a few times during baking

krs, L, Caparelli
Vike Géparelli
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1 10.. baeon cut up into
mnoll pieccg,

2 green oniong cubt upn.

Brown in frying nons, Use fo

to nix vith flour to thickens

Adds

Lorce eam tonctoes,

Ilediun can kldney becns,

Four ovor 1 pkg epogettl,

A grecn peppor chopned cnd

added to boeoon c, onlon 1s Qood'
Estinoted cost (1.63- would be
loas thon 51,00 if nndo in
sumner usin{; your oim hone
grown tonatoes,peners & oniong..

Iy fonily lilte liexicon Spogettl
bettOI' t'l.'l an It -' l&. LIl OOL_JL O-bt 4. .

138, J;D. Ilonmescy
Brian's Ilothor.

-
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- FLOUR,

/1 P TR ce g

; 3 AR C ;.-'31.7(.;01‘;
B S e SO LT e

(] L"M‘Iq(‘)L&Q

T

3 ;¢ ) ?,l..up-. va
> Lohe tlovesd,
tep. nutmog.
:':g butiter.

:5Ds Vanillia,

}‘-
0

Al ond 81t uoc;cd or vy
.’.f.f_,:ﬂlenw Crecon bubtter
s vonilla untll soft, Add
ay '.f_:'s groduelly until li{;ht'
flulfy, Add beoton eggs

D Tlour nixbture and dilut ec'l
ililnot, eltcrnotely, stirring
OZ’]J.J cnough to bl ond woll o
Boke In a 375 dogree oveon
about 25 nin,

iirs. JdJohin Zelhor
Katrina's liothor,



COFTEn  CLKE

Crean 1 cup sugor ond

2 cup butter,
2 t g~mgeporcte altos.

'7111).-.
Lo y olks boaton to nilk,
auuﬂ“ d shortoning.
Add s
1% cup flour, siftcd,
2 top. DT:ADG novdor,slftod,
5 18 n'\l

i \n-u 5
- bep V‘n‘llu
Fo‘d in becton ecﬂ dniueﬂa
Sprinkic top of calze with:
= cup sugor
TP o cinnamon.
cCUp peconss.

: r."-.';«‘r::;*‘

L 7%

1S CLL' 8¢ llsnhoan
JoneVs llother
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- ANT
CIIOCOL.. T CARE

CUp Sugele

3 cup shorteniy

CUp COCO&He

CEGSs

t8p. sodo dlissoclved.
cup sour nilk..

cup flour.,.

top. bekingepoudere.

Y N
.

o

¥

Ul (o e (O RV T &

\..r*o‘.._l sucer cadl shortoning,
- eaoure, nix and cift the
: : r.'Lr.';r Ingredients.
Add dry ingrodients cliernctely

with nilk & sod-. .

Just before pouring Iinto

non add 1 cup bolling

wobter ond 1 top. vanille,

Bcke 375 degproecs for 35

to 40 ninutes.

Ifrn, licrlin Joens
Disnnols llothore

-

S
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f\‘s&k 3 1’1 S s .A.dd
aext rdsr and
"0 a atl

cooking oil

Aamoa Jjuice

g mixing bowi put 1 ¢, ege whites
2 t. cream of tartar and beat
ff‘pea;s are formed.

liy and gently fold in flour

vo egy whites until juss

BD‘ﬁOt stir. ‘Turn into

3ed, 10 in, tube pan,

1 & 325 degree oven for
“,JLn,g or until caks

(‘.‘

apIifys et lightly touched,
tavert U&uxl cake is cold. Remove
from pa. with a spatula, ané Ffrost

whipped cream,
walnuts for garnishing

LS. Berns

= tein
John Bernste

in



% Candy '

1 < ] y = % . 2 G
4l to soft bail stage:

-4

2 ¢, sugar
i can Pet Milk /small)

Add to firet mixture and beat until
thick:

< 1 pkg. shocolate chips
0 marshmeliows
1 &, vaniliia
2 T. butter
nutg if desired

Pour into buttered pan.

Mrs, R. W, Warner
Dick Warner

LY
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B o B

8irt tcgether:
- 2¢ sifted flour
ie sugar
3t bXking powder
1t =alt
1t ritmeg or mace
Add: ;
ie "sasen oil ’
3/L: milk i
1 <gg
Stir with a fork unill Shoroughly
mixe.. Drop by nfuls,
(toc large puffs wi. cook
throtgh) into deep Iot oil or
fat 375°, Fry uniil golden
browi ( about 3 :Jsa Drain i
on sosorbent pal "Roll warm !
pufis in cinnamon-suzar or g
pufis by dipplng inis thin
fectiioners' sugar iring.
about 2% dozen.

O bR s

Succass tip: If 10 meny riil
are cooked at a tiae, the I«
cocls and the pufis will bo~
gom: grease s0akel.

T

N LS. J.H. Blg ldge

. - P U
3 oS ad’ & 8 r
$LVR - ¥ 46 - SR b B0 & 4
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Brownies

¢ butter

- eggs
M€ supar

z¢ sifted flour
1t baking powder
6T cocoa

st salt

1% vanilla

1¢ walnuts

Cream eggs and sugar., Nelt
butlier, Sift all dry ingredi-
ents together., Add to eggs
and sugar. Add melted butter,
vanilia and nuts,

Bake at 350° from 45 minutes
to } hour,
irs. H., Lainson

¥athy Lainson



e
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Chicken Supreme
Time: 1 hr, Temp: 350°

1 chicken, cooked and cut into
small pieces,

10-12 slices toast, cubed

1 can mushroom soup

é grated onion

3=/, stalks celery, cut and
Marb011ed

Kix chicken, celery, onion,

and mushyoom soup and put into
baking dish alternately with
toast. Make a thin gravy of
the broth and pour over chicken
malking sure there is enough to
soften toast,. Y

¥rs, Joe Nelscn

Janis Nelson




Home nade Chili

~1% lbs, ground beef
1 large can tomato juice
2 cans red kidney beans
2 medium size onions
¢chili powder

Brown ground beef and diced
onions, Add juice and kidney
beans and chili powder to taste
(2 t0.4T)s

Simmer for 2 hours slowly.
Zerve with crackers,

Mrs. Richard Lyons
Richie Lyons



Beef Strogonoff

"1 1b, round steak, cut in cubes

2T flour

2T shortening

1/3¢ chopped onion

1/3c water

2T soy sauce (variation)

1 can condensed consomme, undi-
luted

#C Sour cream

tushrooms (variation)

Dredge meat in flour, brown in
shortening in skillet,

Add onion and water. Simmer
coversd for lo min.

Add soup and continue simmering,
covered, for 35 min. Uncover
and simmer 30 min, or until the
meat is tender.

Just before serving, add sour
CTrEaMe

Thicken gravy i# desired,

Krs, .m, Sineclair

Robin Sinclair




Round Steak Texas

2 1bs, round ~= 13" thick
bt salt

3 peppers corns

s¢ flour

2T oil

3¢ hot water

1T chili powdwe

i¢ cold water

lc sliced ripe olives

Cut steak into strips 4" x 2"
Sprinkle with salt and peppers,
Dredge with flour and brown on
all sides in oil. add hot water,
Cover and cook slowly one hour,
Blend chili powder with cold
water, add olives and continue
cooking # hour or until meat is
tender, oerves siX,.

Mrs., G. Wilcox

Hugh Wilcox

e e . T
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Brownie Puddiing

Sift topether:
égglaggig ovd
povider
3t salt
3440 granulated sugar
cocoa

Add to above:

1t vanilla

2T melted shortening
¢ milk

Add 3/4c black walnuts to above
and mix until smooth, Pour into
greased 8" square cake pan.

hix and sprinkle over batter:
2 4¢ brown sugar
zC cocoa

Pour 13/4¢ hot water over the
entire batter, Bake in 350°
oven 40«45 min, Remove from
oven and cool. Cut intc squares
and invert on serving dishes,
Serve-warm-or.c¢old, There will
be a thick chocolate sauce on
top of each brownie.

Mrs., T.R. Dalton

Kathy velton




Lazy Daisy Cake

le flour
1%t baking powder
3/t salt
2 2 ogcs
10 sugar
zc !&il.‘k
17T butter
1t vanilila

Beat eggs., 4Add sugar gradu-~
ally. Beat until fluffy. Sift
fiour, salt and baking powder
together. Add to egg mixture.
Beat thoroughly. Heat milk and
butter to boiling point, Add to
batter. 4add vanilla, Beat
lightly. Bake in moderate oven
{350°) about 30 min. ‘hen done,
spread immediately with topping
and place under broiler until
browned.
Topping
)T bromn sugar
3T oreanm
}T butber
§c cogoanut
30 pecans
Lix all ingredients and heat
Just enough so that it will
~ spread easily.

Krs, Clyde Smith «
Bonnie Smith
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Choeolate Nacaroons

. 3¢ butter and 4 squares melted

chocolate, add 2¢ sugar.

4, eggs -- beat well after each,
2%t venilla

2c Tlour and 2t baking powder,
Add nuts if desired,

Chill

Shape into balls and roll in
powdered shgar before baking

in 375° oven on a well greased
baking sheet, abou glno

NTS. Dean Bender

Marilyn Bender
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Chocolate Croem Pudge

3¢ sugar
aC corn syrup
3 sq, chocolate

it salt

lc evaporated milk
3/4¢ nut meats

Kix sugar and chocolate together,
Then add other dry ingredients,
Heat slowly, adding milk., Bring
to a boil and cook until fudge
forms a soft ball, Then place
pan in cold water for abous 15
minutes. Then heat with betater
or mixer until it starts to
thicken.

Pour into buttered pan,

Mrs, G. Knowles

Frankie Krowles

8 A Y AT LR gt o A T EIY,



Fudge

Lz ¢ sugar

1l lg. can milk

2 German sweet cho., bars

2 pkgs, semi-sweet bits

18 marshmellows cut up fine of
14 ¢ small salad ones

3t salt

1 ¢ chopped nuts

1t vanilla

In large pan combine sugar, milk,
salt. Bring to rolling beoil and
hold 4 min, .Add marshmellows,
chopped cho, bars, cho. bits,
nuts and vanilla, Pour into
greased pans., Cool and cut.
v.akes L to 5 lbs,

Never fails,

Krs., Robert Illanna

Lark Hanna
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Chocolate Croam Fudge

3¢ sugar
aC corn syrup
3 sq. chocolate

1t salt

lc¢ evaporated milk
3/4L¢ nut meats

Kix sugar and chocolate together,
Then add other dry ingredients,
Heat slowly, adding milk, Bring
to a boll and cook until fadge
forms a soft bell, Then place
pan in cold water for abouv 15
minutes., Then heat with beater
or mixer until it starts to
thicken,

Pour into buttered pan.

¥rs. G. Knowles
Frankie Krowles
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Kolasses Crisps

4.

’t togsther:
flour

salt

soda

gloves

ginger

cinnamon

ot
O

== 10f =t~ DI k=10 €50
¢t eF ¢k ot ot

Combine in bowl:
3/4¢ shortening
lc meiessss sugar
#C melasses

Add sifted dry ingredients 1/3
at a time, Roll into balls a
1ittle smaller than a walaut,
toss in sugar, bake 15 minutes
in 350° oven. When dough is
soft, dip your hands in sugar
when shaping balls.

Mrs, Gottbrecht
Randy Gottbrecht
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ROLIED REFF IGERATOR COOK IES
tes, pitted and

G e

~ /= a

cf2 “"Ugc’uro

2/3 water.

= O Se

Heot and thicken with 1 tsp.

lour== co0l,

Cups brown sugor.
cup shortening.
3858
cups flour.
18pe 80d2.
t8Pe 8alte
t8p. Ccinnamon,
11031 cut and spread with
cool fruit mixture. Roll

like Jjelly~roll and wrap in

“WHbuHmlw

AS

WEX DODETr. Place in refrigerator

0o chill, S5lice and bake when
wanted., Mekes 2 rolls,

Mrs. Jemes SBrensen.
James'! Mothers
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FELNUT-BUTTER COOK IES

1 cup shoriening.
1 cup sugars
1 eup brown suger
1 cup pveanut buttero
2 eggse
= t8p. vanilla.
cup flour,
8

%80, 8alte
L8De S0da.

@

Zi: flour, salt, soda together
thoroughly..

Gream shortening, sugers

znf peanut butter..

Nels ben dry ingredients.

W%uws

on uﬂgreased cookle sheete
fist with fork.

ke 12--15 minutes.

Oven-=350 degrees,.

Mrs. Willliem Ballew,
Kay¥s Mother.
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}ICLD shortening.

13 oup brown suger,

2 eggs, well beaten.

2 cups Tlour.

1 teaspoon saltl,

1 teaspoon zoda,

I teaspoon vanille.

2 cupe rolled oste,
Appronimately 2 cups mince meat

Combine in above order,
blending bthe shortening and
suger very well, S1ft the
flour, s2lt, and sods together..
Roll dough quite thin, arnd
cub with 2% inch round cookie-
cutter, Place 1 iteaspoon
mince-mest on a cockie; then
ylace another cookie on top,
preseing edges together,

Bake on ungreased baking

; cheet, at 360 degrees F.,

St about 10 to 15 minutes.
Makes 4 dozen.

Mrs. Allen Enight
Karl®s lMother,.



Mince heat Cookies

3z¢ flour

st salt

1t soda

- 1lc¢ shortening

1lic¢ sugar

3 eggs well beaten

1 nine oz. pkge. mince meat

351t together flour, salt, soda.
Cream shortening. Add sugar
gradually. Cream until fluffy.
Add eggs and beat until smooth,
Add mincemeat broken into small
pieces, Add flour and mix well.
orop- by teaspoonfuls, 2 in. a-=
part, on greased baking sheet,
Bake in 400° oven about 12 min.
l.akes 48 cookies ~ 3 inches in
diameter,

lirs, H. Park

John Park



LET0N  TUDDING

{
=;1 1K
)

FLoury

3(31:.1\,0 & rind),.
hubter

—«-l

Iz flour, sugor, butter well,
Add enp yollis, pinch of s.lt
and n.’u.l:, Boat well, Add |
atiffly becton o ilites, the
Juice and riad. Put lomedictoly
into le:in;: dlsh. Set In pen
of hot wotcr and bake in
roderate oven about an houre
Scorve with aipped crocne

8, Robert Vilcox
.L'” ""S I;O‘thr‘.



CIICCOLLTS  FUDGE

£ cup milk

1 to 2 gsouore ungircctoned
chocolcte.,

(1-2or.) cut up or 3 to 4
thab. cocoo.,

¥loco over low heot, stirring

untll choeolnto is nelted

and nixture is smooth.

S5tir in---

2 cups pugar.

1 tapn. corn slirup.

Dosh of aelt.

Cookt gently, ctirring from the

botton occaslonclly, to 236

deprees. (o 1ittle droriod
into cold watcr forns o soft

bell), Renove from hect,

Adds.

2 tbsp. buttor.

Cool without stirrlng, to

lulzovorn.

Adds o tsp. vonilla,

Bect until thieck ond no lonser

glossys, If Cdecired stir in

1 cup brokon ntts, Turn onto

uvoxoed poapor ond shepe into 12"
roll,chill) ond clico. -

2 Y I
rse Chas, De Cox
co's llothoer



Chocolate Drop Cookies

ic brown sugar
¢ melted butter
. egsg
Lo milk
Zc flouyr
1 lsvel teas, soda in flour
2T cogcoa
1 big pinch of salt
le floured nuts
1t vanilla

Frosting
2 ¢ powdered sugar
LT cocoa

2T melted butter
4T cold coffee

KErs. WV, Krabbe

Kathy Krabbe



2 .‘...'-_ serds a)UU‘uL \.n_xu.. S

3 eun bubtor,

1 L“'“ clriond extract.
3/4 cup sugor.

d ,CCCe

1“ cups oifted flour.,
-tocnnoon todo.
teropoon solt,

¥
-

1 cup rolled oot

Groeon quﬁcr el ) mmﬁlg Riala)
adnond ood coge S1ft flowe,
804c. :rf 8clts odd to ercerncd
nixturec, Stir in wncoolzod
roiled outu, cither cuicl:
cooliing or old frshilonod

typc. Roll dough to & inch
thickness on 7l”holj loured
boerd, Cut with coo:fde cutt:r
ond bolie on grosscd cookle
sheoot ot 350 dczr:r'oct~ for

10 to 12 nin. Iy be decorcted
if (.’ uPiPO{Lo

Iirs,. "hyne mwaylor
Brycn's lother,



iDe. SUCOE ciocolnte,
oY 01C0a,

svicet el ocolote

3 Super, vonlllo, and.
topotiicrs Dlond the
rtures ond pour into o
o dich, Set In the
icebox. Cut oftor it hes

80T, licizen 3 1b8e of fudgce.

“
) |
| B 16

A, {4 UC»'.L

isT» dohn Gilmore
Sddiets Dad.,




CHOCOL.TE FUDGE PI

1 package of Quick Fudpe Mix.

A48 3 eggs.

Add % cup water.

Add + cup melted bubter,
Beat with rotary bveater
until well blended,

8tir in 3/4 cup chopped

pecans,. .
Pour into 9 incheunbaked
pie crust,

Bake 375 degrees for 40 min,
Cool,

Top with whipped crecm,
Serves 8,

Mrg. Merritt Olney
Verna®s lother.




APPLY, FPIE

to T tart apples.
/4 to 1 ewp suger..
tﬂlbespocns floure
/8 tepe Baite

tsp. ¢innsiione

tep. nubnet,

l recipe plein postrye
2 thsp. butter,

U

&,H""“}‘Jn)

Pore apples cad slice thing

28d sugrr mived with flour, .

s~1t, splces,

Fill 9 inch pistry-lined
pile pone

Dot with butter,

Ad Lgu ¥ piccrust on tope

Belke in hot oven 450 degrees
for 10 nmin.

Then in 350 degre» oven for
ebout 40 mine

If opples aren®t t.rt, odd
1 thep. lemon- juici:. Graded
lomon peel optionsa..

lrgeWeRe Sanders
ot Poreyts lothor.
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TOFFIEE  BIRS

cup brown sugor..
cup white susor.
cup shoriening.
top. vanilla,
8. Ball,

O J-;nr

cup .n.lo UL 6

cup oatneal
DEgSs,.. somiechocolate bits
melited.,.

2/3 cup wolrmubse.

PR = R b ] r:;s—a N st

1%z ingredicnts in ordeor -
siven, Boke in 9Yby 12"pan..
Qvo wE’SO de ;;z*ces Tor 55 mide.

i 3. e I Oui:or..



CIERR CCBBLE R

oft butter.
'L ~

£
S "8
ifrt occ, flours,.
tSD« baking powdeor.
O ).t/* S\. l‘i)o
cup nmilk,
roined cherriles.,.
% 0 & cup sus-r (judge by
fruit syrup)e
L cup fruilt juice,

.
o
5 CuUp S
("'
w0

N pt st
- O
Zé

1 r'j r:j:«i;.‘ N

Heat oveon to 375 dogrees..
Crorm buttor and sugar until
fluffy. Stir sifted dry
ingrediconts in altornately
with nilke. Beat until smootho.
Pour into loaf pan, 10" by
5% by 3" or 2 quart cosserold,
gpoon frult over batter,
sprinkle with sugrr. Pour
‘*nui‘t. juice over top.

Bake 45 to 50 nmine
During brking, the fruit and
julce o to the botton and
o cake=like loyer forms on
_ ope Sorve warm with creanm
o whipped creocne
Serves 6, Very Good,

lrs.. Gerald Scott
Steven's Mothere.
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PINELPPLE DROP COOKIES

L cup suger.

2/3 cup shortening.

2 epeEs,

1 small ceon crushed pineapple.

2% cups flour,

1 tspe. soda.

1% tsp. double scting b-king
powder,.

3/L4 tspe solt.,

1 &sp., vanilla.

Cream suger, shortening ond
egs8e. Add pinesrnrle, Sift
flour, sode, baking powder
and salt together.

A& vanilla,

Bake at 400 degrees~12 minutes..

¥rs, Ray lathis.
John's Mother.
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Banana Bread

- 1¢ sugar
g o shortening
= salt -

i.ix and add:
2 egegs
Mix and add: 5.2

1t soda 3
2¢ flour '
3¢ nuts
3 bananas

{ g & -
Bake irf 350° oven for 1 hour.

LS
(%]

mrs, sarl Zinmerman

Lane Zimmerman



Pineapple lLeat Loaf

3 pineapple slices placed in a
pattern on bottom of meat pan.

Kix together:

1 1b. ground beef

3 1b, ground veal

lc bread crunbs (1 slice)
3/4o skim milk

z¢ chopped onion

1 egg, beaten

Add:

1t salt

3t monosodium glutamate
%t paprika

a2t marjoranm

1/8% thyme

1/8t pepper

Bake 14 hours at 350°,

Dick Kile
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Golden Pumpkin Pie

1 - 9" unbaked pie shell
lzc canned pumpkin
3¢ granulated sugar
2T all purpose flour
1t cinnamon

ét nutmeg

r}t ginger

?t salt

3G €orn syrup

lic milk

2 eggs,. well beaten

Heat pumpkin over medium heat
for 10 min, stirring frequently.
lisanwhile, combine supar, flour
spices and salt, 3tir in heate-
ed pumpkin and remaining ine
credients; then beat with egg
beater until smooth, Pour
into pie shell and bake in hot
ven {(425°) for 40 minutes or
tLTI silver knife inserted in
center comes out clean,

Lrs, Dean Delehant .

Danny Delehant

T R D 7.3 P ST Al T MV » <0 my BBt a4
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CITALI0IT T2.I0TS
1 yeocst colea,
-;cm;s(mhmﬁm»
1 CUp sugo
1:: tope 80l
1 cup sc-lded nmilk,

cuns sifted flour,.
Dissolve yeost in & cup
luizewvern nilk to which odd
1 tsp suger. Ploce sugor ond
s0lt in lorge bowl., Add
neitved shortoning in scelded
nilk, Add ergs well bontone.
Add geooat, SifE In flour and
boat well. Put oside to
relsc. Let rolisc to double its
sizo, Propore o woll floured
boerd end kneced dough. Then
cut and roll plocos Into T to

&% long eboub the size of
niddle Tinger, Tic in knot.
Frepcre 1 cup of sugar nixed
vith 3/4 tep. of cimmaron and
= 1b. oleo in seporntc dishes,
Dlp the knot In melted butter,
thon suger & lay on grohsod
cookie shoet, Let rcise ond
belze 375 deprees for 20 nine

I'rg, Almer Xrlepor
Bhella’s lfothor.



Brownies

ieasure and sift together:
2/30 Tlour

¢t baking powder

4L salt

Kelt over hot water:
1/3c shortening
2 sq. unsweetened chocolate

Beat well 2 eggs

Add lec sugar

Dry ingredients and chocolate
mixture

Add ac nuts

1t vanilla

Bake in greased 8 x 8 x 2 inch

pan for 25 minutes at 350°,
Nrs, aArthur Johnson
Kenneth Johnson
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werinpgue Cake

6 egg vhitoes

1t ¢rcam of tarter
2¢c sugar

1% vanilla

1T vinegar

“hip egs whites until half
beaten (froph). 4dd cream of
tarter, beat until stiff and
dry. 44 lc¢ sugar. Beat in
with egg vwhipper, add flavor-
ing and vinegar. «dd other

cup of sugar and pradually beat

in lightly. Bake in 2 layers
in buttered, floured pen ih
oven at 275¢,

PMilling

l.ake day before and let ztand

in ice box 24 hours., Just be-
fore serving put thin layer of

whipped cream over all.
“hipped cream, marshmellom
alronds, '1"4::*!@ nuts,

£
¥
3 S
5:;.on1;}h

Liss Kathleen

2o




Melt in skilleb:

= e 11‘{‘«\»9

Pineapple Upside=Down 8ake

i 1b, butter or oleo

le brovn sugar {packed)
Arrange pineapple slices, arained*
in butter and sugar mixture.

Cake batter:

Beat 3 egg yoliks

Add lc¢ white sugar
1/3¢ pineapple juice

Sift together:
¢ flour, sifted
lt baking powder
Stir into egg and sugar mlxture

Beat 3 egg whites until stiff
but not dry and fold into bate
ter, Pour batter over pinseapple
and sugar in skillet and bake
for 30 to 35 minutes in pre-
heated oven at 3509,

Lrs. K., Adkins
Richard adkins




34 salt

1lc shortening
2C¢ sugar

1t vanilla

lc milk

l=2=3~} Cake

4 -3¢ sifted cake flour
= 3t baking powder

,, eges soperated

S5ift flour, baking powder and s:\%

together., Cream shortening with
sugar and vanilla until fiuffy,
Add beaten egg yolks and beat

thoroughly.

add sifted dry in-

gredients and nilk alternately in
small amounts, beating well af.:r
; each addition, Beat egg whitcg
} until stiff but not dry and fsi1i

| into batter,
; 375° F, about

l.akes 3 nine

Pour into grea:n.

pans end bgke in noderate ov:y,

30 ominutes.

inch layers,

Lrse. . Nichls

Janet Nicho's

B i Jbmi on s i i



E 01d Mashioned Catmeal Cookics

.20 flour
~  2c¢ oatmeal
lc sugar
: lc raisins
- 2 eges

1¢ nutmeats
¢ shortening
1% nutmeg

1t cinnamon
1t soda

pinch of salt

Cook raisins in enough water to
get 9T juice, Cool. DOrop from
spodn on sheet and bake af 350°.

i Lrs. Dallas .oore
] Kathy loore
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Date ludding

lb, dates and add 1t soda
1d le¢ hot water, Let cool,
t togethery:

flour

>

ltﬂd butter or oleo

lmc;

date mixture to above and
mix well, Pour into greased pan
nd baks in 375° oven,

“pping

]

= 1b. dates - eut
le chonped nis
3/4c water

3/4L¢c sugar

chunk of butter or oleo
Brinz to boil ana ¢oal and
spread over cake vhen cake has
cooled,
re:iaious with whipp* Lrean
A gaui holiday dessev\,

.rSe G ‘legky

John Fleciy



Gresn Bean Cagserole

2 cans green beans =~ French cut

1 can condensed mushroom soup

1 box frozen French fried cnion
rings

Put one can of beans {(drained)
in the bottom of casserole,
Cover with one can of soup.
Sprinkle with onions. Use the

remaining veans, soup and onions,

Bake in hot oven {(L00?) for

30 to 40 nminutes or until the

onions are crisp and brown.
¥rs, Shelton

Brian-Shelton
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Coena Devil's Food Cais

iic flour
t soda
-t salt

. §T coegoa

6T butter

ic sugar

i egg - urbearen
lc milk

1t vanilla

Cream butter, add sugar gradually
and cream tigether, . Add egg ani
neat well, Add sifted flour
mixbure of dry ingredients al-
uepdately with milk, a small
amount at a :ime, beating after
gach addition until smooth. Add
vanilla., Bake in two greased
v pans at 35(° P for about 20
j nt uase

rs. M.Hoffman

Harry Hoffman
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2¢
lc
— LT
2%
1c
le
1t

100 Dollar ! ayonnaise Cake

flour

sugar

socoa

soda

cold water
salad dressing
vanilla

iz and sift all dry ingredients
Add other ingredients,

Bake for 45 minutes at 375%.

If glass buking dish is used,
get oven at 350°, .

I’AI‘S:, RQ Co Ba?ber

Sharon Barber
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1 1b, round cut i 34" pleced
~ 2T fat

«3 chopped onion

1l clove gariic, minced

1~ 60z, Gan broiled mushrooms
quartered

lc sour cream

1- )00z, can of condensed
tomato so ,

1T worchostershire sauce

6-8T tobaseo sauce

3t salt

1/8t pepper

1- 80z. pkg. cooked spaghettl

Dip meat in flour; vrown in hot
fat. add onions, garlic and
mushrooms, Combine remaining
ingredients, emcept spaghetti.
Pour over meat, simmer till
tender, about 1 hr,

Serve over spaghetti.
Sprinkle with Parmesan cheese.
serves 4 to 6.

kErs. Bngland

Craig sngland



dutterscoteh Cookics

243 shortening
~ @ brovn sucar

cers i
2 3/Le f1our =
t 3alt _ i
bakins powder
vanilla

;'gcg. {small} chocolzte chips
Lo mats ( optional)

‘L% swgar and shortening - then
| eums {beaten) - then dry ingre-
: dients - then vanilla, chips
i and nuts, Put by teaspoon on
| srossed cookie sheet, Bake in

150 oven about 15 = 20 minutes

lenanding on size,

igrohildren love them for snacks
Lunches.

Lrs, R.d. enningholf

Bill ‘enninghoff

?evﬁ I A S T Y -1 TSI DR R 4 1 P
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repulsr ontine
ralsins )
t8p. cinn-nmon.
curs flour,
5P. DUTHwg o

uts mey be vdded,

N

=t

Cre: 1 suprr and outtcr mix
the dry Ingredile nts ogether
including the rrieins ond
nutnmeats. Alterncte nilk
and dry inpredlents with the
crecned witturec Drop on
g?uuo od briting sheet 2nd
boke in nudbrarr oven until
light brovne.

I e Eldon Jensen.
Robert¥s Mother.,
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OLTIE:L COOKIES
NPl - +. 5

Have short uninv £t room
tempereture, h_ssMHTG ~11
ingredlients =nd utenslls
needed. Hift Fl-our onece before
CoBUPrIl 5. Chop nut mects,

ase cooklie sheets, Frehe-t
20 bokling tempercture,

t together into 1o rre bowl,
! quick cooliing octmer N 1
sifted flour.

a >oon sode..

poonl 801t
qmmmchmmwm

,q
Q‘&Q O
5

ckc??
,\:; '\.;
"“ 47 IR

."-C“?'CD(D

£y nJ

f"- n)
et

brown sugoer, firmly

.“ 1 3

12 mnulﬂted sugnr,.

L edp Oft”n¢no (uOib '

egua, unpertone

1/: cup nilk, (sweet or sour),
$905790G V- nilla,

ect uatil blended,pbouﬁ 2 mine
dds 1 cup seeded roisins or
hopred dates,
e
3

P

aa
o
1%
ey
i

cup out ments, chopped..

J

\_2et until blended. Drop
teas

caspoonsful on cookie sheet.
Bekes 375 degrees »12 mine
s, yormnn Thordsen
Creig'e MHother.,



OATITELL  COORMHES

CUL sugera

cun butter or oleo.
cups flour.

supe vavaeal.

t8D. £0da,

t8p. Balt.

t8p. vanilla..

eggEs ..

PRI DD B e

i
B

-~e

iz Bbutter and suger +ill
eronniy. Add 2 egEs and vanillla
and ereasn. Add sifted sods,
flour and s2lt. AdG oatmenl.
Prop in pean and flatten with

2 ]

iledium vnn~350 degrees.,.
Chocolata chip wnd nuts meke
it & very 5006 COOKYe

Ure, lLeonsrd Jones
fllen*g lidther,

-
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COOKIES

snall eesn erushed Pinerpple,
cup brown suger,

cup white suger,

scint cup shortening,
egrs

tegspoon srlt.

cup black wrlnuts,
tegspoon beking rowder.
teaspoon sode,

tenspoon vrnillo,.

cups gifted flour,

cup chorned d-tes,

#ix pogether =nd drop on
greased cookie sheot,
Beke 400 degprees for 10 minutes,

Mre. Lawrence weldman
Corol®s Hothcr,
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Apple Dish - served with Cream

In bake dish put:

2¢ apples

%0 sugar

Sprinkle with 3t cinnamon

Cover with batter made from:
1 egg beaten

s¢ sugar

3/4c flour

1T vanilla

LT melted butter

Dash of salt

Bake in 350° oven 1 hour or so.

Lrs., #.J. Tornblom

Patricial Tornblom

%
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Creoie Hamburg Plie

1 Lb. ground beefl

e fat

2¢ flour

2t salt

G pepper

2¢ tomato juice

2¢. diced green peprer
»¢ sliced onion

lc diced celery

lleat oven to 425°. Brown meat

in hot fat, S5tir in flour, salt
pepper and tomato Jjulice, add
green pepper, onion and cclery.
Bring to a boil, Pour into lz aqb,
baking dish, Cover with pastry
topping. Bake 30 to 35 minutes,

Lrs, L. FPobttingill
Robvert Pettingill




Carrot L old

1c Spry

¢ brown sugar

fiind of 1 lemon

1l egg

lic flour

it baking powder

% baking soda
pinch of salt

1T water

l¢ grated raw carrod

Cream Spry and brown sugar,
4dd egg and lemon rind,

$ift in all dry ingredients.
Add salt, water and carrois.
Grease jello mold and f£ill,
Bake in 350° oven 45 minutes
%t 1 hour,

«e put peas in the center,
but you can put in any vege-
tﬁblee

Nrs. S. Suvalsky

Ronda Suvalsky







pricat szlad

2 pkegs., orange jello

3¢ boiling water

1 sm. can pineapple, drained
1 Wo., 2% can apricots, drained
€ marshmellows

lc pineapple and apricot Juioe
ie sugar

2T flour

1 beaten egg

le whipped cream

grated cheese -

Kix jello and water, then cool.
Add pineapple, apricots and marsh-|
mellows which have been cut in-
to bits, Let set until firm,
Mix fruit Juice, sugar, flour
and beaten egg. Cook until
thicks Cool, Jiold in the
whipped cream and spread this
mixture on top of jello and
sprinkle with grated cheese,

krs. 'fom anderson

Cynthia inderson




Cranberry salad

4C cranberries
‘¢ nuts
~=RC celery
2¢ water
2¢ sugar
2 pkgs. cherry jello

Cook cranberries, water and
sugar until cranberries pop,
4Add jello while mixture is hot.
Cool., sdd celery and nuts.
.rsS. Sa uakenbush

Steven .,uakenbush










