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FOREWORD TO THE SECOND EDITION

Dunng the four years since the instial publication of  Food for
Tifty, 1t has been widely accepted 15 an aid to nstruction in large
quantity cookery classes Its services have also been 1n demand by
home economucs teachers called upon to 1ssume the responstbility of
spectal communtty meals 1nd school lunches by dietitians in hos
pitals residence halls and related food services by those in charge
of fraternity and soronity dining rooms and by managers of com
meraal food services

In this reviston the purpose of the book, as stated 1n the origmnal
foreword, remains unchanged, namely to provide a limted num
ber of carefully tested institutional formulae for use 1n food services
and 1n 1nstitutional cookery classes ‘The organization of subject
matter lihewsse remuns unchanged However, under this organiza
tion amplification of subject matter and recipes has been made, add
ing to the value and effectiveness of the book

Indebtedness mcurred 1n the 1nitial preparation of the manuscript
was duly achnowledged 1n the first edition At this time we wish to
express appreciation of the continued generous and able asststance
of staffs of the Departments of Food Economi¢s and Nutrition and
Institutional Management Kahsas State College, which has facilt
tated greatly the preparation of this revision

SINA Fanr FOwLER
Brssit BROOKs WEST
MANHATTAN, KANSAS
April, 1941






FOREWORD TO THE T'IRST EDITION

Lxery ditector of 1n instituttonal food service, regardless of how
large or how smail has felt the need for an adequate manual in
nstitutional cookens The problems mvolved 1 nstitutional food
service and the quantities 1n which food must be prepared make the
familiar and reliable houschold recipes of little value The pressure
of duties often, 1f not usually, prevents the food director from under
taking that experimentation necessaty to the translation of such
recipes nto institutional formulae, thus imiting variety i the menus
to those dishes for which quantity recipes are at hand If tstruction
in quantity food preparation 15 also her responsibility, the problem
15 doubly complicated inasmuch as the time of both teacher and stu
dent 15 too valuable to be wasted in dictating or copying rectpes of
i searching for those distributed i an impermanent form ‘The anly
satisfactory basis for laboratory instruction 1n this field seems to the
authors to be the provision of institutional formulae 1n permanent
form

It 15 the purpose of this book to provide a limited number of
carefully tested institutional formulae for use m food services and 1n
nstitutional cookery classes The book 1s planned primanly to sup
plement the textbook TFood Service in Institutions, to be pub
lished by John Wiley and Sons Inc However, the authors hope that
1t may also meet the needs of those actively engaged in food services
other than 1n colleges

These recipes have been carefully tested under usual institu
tional conditions, having been used with satisfaction 1n such food
services as residence hills for men and women students high school
cafeterias college cafetenias, and state institutions

In addition to the food formulae suggestions are given concern
ing meal planning and services including special occasions Fhere s
also given 1n detail a table of equivalent weights and measures of
common foods and a list of amounts of various foods to sene fifty
persons

Achnowledgment 15 made of our mdebtedness to all those whose

n
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Food for Fifty

PART I
TABLE OF WEIGHTS MEASURES AND THEIR
ABBREVIATIONS
ABDREV IATIONS l EqQuivaALINT

fg Few Grams
t Teaspoon 3t equals 1 T
T Tablespoon 16T 1c
c Cup ¢ 1pt
pt Pine pt 1 qt
qt Quart 4qt 1 gal

h Pech

u Bushel 4 pk 1 bu
gm Gram
oz Ounce 28 35 gm 102
ib Pound 16 oz 1lb or 453 6 gm
kg hilogram 221b 1kg

CONTENT OF COMMON SIZES OF CANS USED FOR
FOOD PRODUCTS

Cans Avrrace Ner WeiGnt | Averace Currurs

8z 8 oz 1

Picnic (No 1 Eastern) 11 0z 1l

No 1 Tall 16 0z

No 300 15 0z 134

No = 2 200z 235

No 11 28 oz 33

No 4 33 oz 4

No 1o 6lb 100¢ 13

NOTE Many products are now marheted in cans not of a common size their con
tent being detcrmined by weight only The weght of the same food 1 cans of equal
size will vary with the pack 1n different cannenies

1



2 FOOD TOR [IFTY

APPROXIMATE EQUIVALENTS

THICRENING AGENTS
1 oz flour s equivalent to 324 whole eggs
1 0z flour 1s equivalent to 7 egg yolks
1 oz flour 1s equivalent to 17§ 0z minute tapioca
1 0z {lour 15 equivlent to 3{ oz bread crumbs

SHORTENING AGENTS
11b butter 1s equivalent to 1 Ib margirme
11b butter 1s equivalent to 4/5 1b hvdrogenated shortening
11b butrer 55 equivalent to 4/5 Ib lard
1 Ib butter 15 equivalent to 4/5 Ib oils
tIb butter 1s equivalent ta 7/8 1b chucken fat
1¢  butter 1s equivalent to 234 ¢ 4055 cream
1c butter 1s equivalent to § ¢ m% cream

LeaveNING AGENTS
3t soda 15 equuvalent to 2 t_baking powder
12 t baking powder 15 equivalent to 1 egg white

Mun ano Croam
1 ¢ milk 1s equivalent to 7/8 ¢ water
r ¢ mulk 15 equivalent to i ¢ dried whole milk+1 ¢ water
1 ¢ mik 1s equivalent to 24 ¢ eva oraced mtth+ ¥4 ¢ water
1 ¢ coffee cream 1s equrs alent to 4/5 ¢ milk+1/5 ¢ fat
1 ¢ heavy cream ts equivalent to 3;5 ¢ mih+2/5¢ far

CrocoraTe anp Cocoa
1 0z chocolate 1s equivalent to 3 T cocoat 1 T fatc

Nore If sweet muilk 1s substituted for sour (no chocolate or molasses in
recipe) multiply amount of soda called for mn rectpe by 4 and add
this amount m'zakmg powder to the baking powder i orsgiazl
recipe  Omit soda



GENTRAL INTORMATION 3

PROPORTIONS

Beveraces

11b coffee to 2%, to 3 gal water
30z teato . ';to3 g water
8to100z cocortor' to3 g1l liqud

Scasonines

1tozt saletor 1b flour
11{t saltto1 lb meat
2t salt to 1 gt water (cereil)

Lrasenine AGENTs

~to."3T tartrate or phosphate (quick acting biking powder) to 1 Ib
flour

1'5t02 T slow acting (8 A S or combination) to 1 1b flour

2t soda to 1 qt sour muilk or molasses

7 to 1 compressed veast cthe to 1 Ib flour (varies with ingredients and
ume allowed)

ThickeNING AGLNTS

Fge

4to 6eges to1 qt milk

8to1zeggyolhs to1 qr milk

8 to 12 egg whites to 1 gt milk

our

1 0oz flour to 1 qt liquid—sery thin sauce (cream soups starchy
vegetables)

2 0z flourto qt liquid—thin sauce (cream soups non starchy vege-
tables)

2”5 oz flour to 1 qt liquid—medium sauce (creamed dishes gravy)

3 0z flour to 1 qt hiquid—thick sauce (sonffles)

4to 5 oz flour to 1 gt liquid—very thick sauce (croquertes)

11b flour to 1 qt liquid—pour batrer (poposers)

21b flour to 1 qt liquid—drop batter (cake muflins)

31b flour to 1 qt liquid—soft dough (biscurt rolls)

4Ib flour to 1 qt liquid—saff dough (pastry cookies, nocdles)

Gelatin

2T to 1 qt hiqud—plamn jelltes (gelatin and frutt jusces)

2T to1qt hiqud—whips (gelatin and fruie jusces whipped)

3T toxqt liguid—fruit jellies (gelatin fruie jusces and chopped frust)

3T torqt liquid—vegetable jellies (gelatin and liquid 2nd chopped
vegetables)

3T l:o x)qr liquid—sponges (gelatin and frurt juices and beaten egg
W hites

4T to1qt liqud—Bavarian Cream (gelatn and frute jusce and frue
pulp and whipped cream)



YOOD I'OR FIFTY

VOLUMETRIC MILK CONVERSION TABLE*

Sarat Mruk
To Replace
3 1b
1 gal hiqud skim milk { 734 pt
11b liquid shim mulk {l;é gi
1 lb evaporated skimmilk un
sweetened condensed (Gov- { Hs_;é ‘;ﬁ
ernment Standard) *
1Ib sweetened condensed shim 4 z;zz
mulk (Government Standard) Z oz

Wrore MLk

To Replace
1
1 gal hquid whole milk { ;1/24 pbt
11b hiquid whole mulh {x: f,’;
11b sweetened condensed whole 2;; g;
milk (Government Standard) 5 oz

& Courtesy of Borden s

Use
dry shim mulk
water

dry shim milk
water

dry shim milk
water

dry shim milk
sagar
water

Use
dry whole milk
water
dry whole milk
wAter
dry whole milh
sugar
water



GINLERAL INFORMATION 5
TABLE OF EQUIVALENTS
BUYERS GUIDE AND COOKING TIME
B roseYe
Cooxine T &
Frose | MUY
Proprer Drscr prov Szr Equiva Po:
Reov | PRES LENTS | rions*
wre
HAR | Srea e
Vegetables
Asp Tips s Select—A 155t S go0z |14mn [1omn| 3bunches 16-20
Asp Taps 5 Med um—A 100tps 400z 140 n |1omn| 3bunches| 16 20
Asp Tps s I]umbo-‘\ 6ot ps jo0z [14mn [roma | 3bunches| 16-20
Asp Cuts All g een 400z |14mairomn e
Asp Cuts All g een s oz .
Broceol Tender g cen gooz [18n nlzoma | 3bunchesi 16 20
B occols Tender g ecen (B C 400z [18mn jzomn | 3bunches) 16-20
Brus Sprouts Closet mmed 400z | 8mn |tomn| 3 qt 16 10
Caul fo er Tr mn ed flo ers onl o7 [tomn jzama| fheads | 1620
Comn-on-Cob Fullears Golde Banean 2ears| 3mn| 3mn| 3ears EN
ut Com Whole hernel—G Bantam | 400z | §man jrimao |20ears 1014
Cut Corn Wiole kernel—C Cent 400z | §mn j1imn [20ears 20-24
Green Beans 1+ 27cur 400z |16man [18ma| 3ib 20724
GreenBeans |1 2 cur slb élb 048
cen Beans F ench sty le cut 400z [16ma|18mal 31b 10-24
G een Reans Asparagus style  tole 4o0z [16 na|18ma| 31b 10-24
GeenBens |1 cut s Ib b 148
Wax Beans 11 ocur 4oo0z (16mo [18mao| 31b 10724
Lima Beans Bib geen jooz |zoma[2smal sb 10-24
Limz Beans Bib g een slb 23 bu 4048
Lima Beans Garden run 400z (20man|2sma| sbu 10-14
L ma Beans Ga den run 51b 23 bu 40-43
Lima Beans Fo dl ool a0z 207124
Lima Beans Whte slb 23 bu 4048
Peas Shelled g een ooz |1ma|isma| $bu 20-14
Peas Shelled g ecn slh 2, bu 4043
Peas Shelled g een (BC ) 5lb 7, ba 3013
Peas and Carrots | Carrots d ced 51b G048
Sp nach 0 sand or stalks 400z [12mn|omn| sbu 16 20
Squash Coohed or pu ced 400z | 7n clioma s
Fru ts and
Berries
Blueberr es Fancy sclected so02 10 14
Peaches Sl ced suga ed 4001 16 20
‘;ndm Sl ced suga ed o lb €4 80
R‘-‘Pbeﬂ es Full r pe— vhole—no sugar | 4002 16 20
Shubub 1 cut—scrawberry varety | 400 1€ 20
awbe res St ced suga ed 400z 20-14
St awherr es Sl ced sugared 10lb So-g6
awbe res Selected— hole—no sugar | 1002 For
top-
pogs

* Serv ngs vary depend ng upon use of product

Co t1Fo edFood Sl Copaa =



6 FOOD FOR FIFTY

PECONSTRUCTED DRIED SKIM MILK

Anmount IngrEDIENT Mrraop
Put water 1n bow! of electric
mixer Turn to low speed
sprinkle  muik  powder
120z | Driedshimmlk powder sfuwl) on water and con
1 gal Water tinue to mix at low speed
until muilk powder 13 com

pletely mixed

Nors Use as skam milk

DRIED AND FROZEN EGGS
TABLE OF WEIGHTS AND THEIR EQUIVALENTS

IN MEASURE
Driep Ecas Frozen Eoos
Number of Weight of | Dried Number of Eggs Tig ol
Eggs Fresh Eggs | Weight Fresh or Frozen 4
pound pound pound or prat
39 (whole) 334 1 9 to 11 (whole) 1

70 (whires) 7 1 17 to 20 S‘hms) T
48 (yolks) 2 T 19 10 22 (yolks) 1







MATE OR AVERAGE WEIGHTS
ARIOUS COMMODITIES (contmued)

oF

S Westery,

Canneg Unshelleq
Pearg fresh

ears Westery
ears, Westery
as, dp;

shelleq

Tavwherr;eg
Weet PO ta, toes

T:mgermes Flord,
Tom:xtoes

Toma toes
Turn, ps

Bu Cusuay Wt when
Imnested)
23 Srr::p
Bu

Lug oy
By
. Adapteq from Appmxzm:lle or Avc(::g: Weights
Dept Agr Bureay of Agr Econ Jan 19;

of Varous Cornmodmrs Us
35 teviseq hise



GENERAL INFORMATION 9

MENU TERMS*

Ala Ale (ah lah ah luh) Fr To the with in the mode or fashion of or 1
A la Crume  with ceam A la Newbure  Newburg fashion A 1a Moutarde
1n mustard

A la Carte On the bill of fare prepared as ordered

A )z hing Senved in cream sauce contaiming green pepper pimiento and mushrooms

A la Mode In America when 1pplied to desserts me1ns with ice cream

Allemande (a2l mingd) Fr Ger A smooth jellow sauce conusting of white sauce
with the addition of butter cer yolh eatsup ete

Anglaise (ang glayz) Tr Lng A la Angluse in English style

Antspasts (an tec pas tee) Tt Appetizer a course conststing of relishes

Au (o) I't Contraction of Aleordla tothe

Bardé (harday) Fr Larded Cosered with salt pork or with slices of bacon Un
Poulet Birdé de Lard  a pullet larded with bacon

Bar Le Duc (birtuh duk) Fr A preserve onminally made of selected whole white
currants seeded by hand with the aid of hnitting needles Now gooseberries straw
bernes etc may be used It frequently forms a part of the cheese course

Bavarian A gelatin dish tnto which whipped cream 1s folded as 1t begins to stffen

Bavarots (bav 1rwaz) Fr Bavaran

Béchamel (bay sham a31) Fr Refers to a sauce supposed to have originated with the
Marquis de Béchamel Mautre d hotel of Lows XIV A cream sauce made of chick n
stock, crexm or milh and usually seasoned with omion Sometimes applied to all
szuces having a white sauce foundation

Beef a la Mode (buf ah lsh mod) Eng Fr A well larded piece of beef cooked
slowly 1n water with vegetables Similar to braised beef

Bellevue (belvu) Fr A pleasing sight 1n aspic A la Bellevue a food enclosed
10 aspic through which it can be planly seen

Benedictine (bay nay dik tang) Fr A religious sect a liqueur made prncipally
at the Abbey of Fecamp in Lurope Eggs a la Benedictine poached epgs sersed on
broited ham placed on split toasted muffins and garnished with Hollandaise sauce

Beurre (buhr) Fr Butter Au Beurre Noir  with butter sauce browned 1n a pan
Beurce Fondue  melted butter

Beurre (buhray) Fr Buttered

Biscotte (biskot) Fr Rusk biscust

Bisque (bisk) Fr A thick soup usually made from fish or shell fish Also a frozen
dessert  Sometumes defined as tce cream to which finely chopped nuts are added

Blanquette (blang ket) Fr A meat stew with white sauce

Bleu (bluh) Fr Blue Au Bleu plan boiled  used with reference to fresh water
fish

Boeuf (buhf) Fr Beef Boeuf a la Jardimere braised beef with vegetables  Boeuf
Rty roast beef

Bombe (bongh) Fr Also called bombe glacée A frozen dessert made of 3 com
bnation of two or more frozen muxtures packed in a round or melon shaped mold

Bonne Femme (bong fam) Fr Good wife 1n sumple home style Applied to soups
stews etc

Bordelaise (bordlcz) Fr Of Bordeaux Sauce Bordelasse  a sauce with Bordeaut
wine as ts foundation with various seasominis added

* Adapted from Department of Food Economics and Nutnton A Dictionary of
Culinary and Related Terms  Kansas State College 1933
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Borsch (borsh) Rus Also spelled bortsch A Russian or Polish soup made with
beets Often sour cream or citric acid 35 2dded to give an acd faste

Boutllabaisse (bool yab-ags) Fr A national soup of France The word comes from
the vetbs bowller  to bol  and abaisser  to gy down A hughly seasonel
fish soup made especully at Marseilles Served in plates with dry toast

Bourgeosse (boor zhwaz) Fr Citizen style with family sumpliaty A Ja Bourgeorse
usually means served with vegetables

Brioche (b eyosh) Fr A slightly sweetened cich br ad of Freach ongin

Broche (brosh) Fr Skewer spit for roastng A Ia Broche cooked on a skewer

Cafe (kifay) Fr Coffee coffee house restautant Cafe au Lat  coffee with hot
milk  Café Notr black coffee after dinner coffee

Canape (kanapay) Fr Ongmally couch sofa or divae Now aa adwidual ap
petizer served esther hot or cold Usually fried or toasted bread spread with or
supporting a wide vatiety of highly seasoned foods Generally used as the first
course of a meal as an hots d @uvre and s eaten with the fingers unless accom
pamed by a sauce or otherwise made smpossible to eat this way Often served on
a doily

Carte (kart) Fr Card bilt of fare A la Carte  according to the bilt of fare
Carte au Jour biil of fare or menu for the day

Chantilly (shangteye) Fr A castle north of Pans Name ongmally grven to savoy
cakes scooped out filled with preserved fruit and garnished with whipped cream
Now may be applied to an,thing served with sweetened and flavored whipped cream
Chantilly Cream  sweetened and flavored whipped cream

Chartreuse (shar truhz) Fr Named from a monastery sn the Alps which requied
of 115 members absolute abstinence from meat The name 1s geven to dishes which
hold o hidden stuffing as meat molded 1n nce suggestng that meat may have
been thus disguised and eaten by the monks Or it may be a mold of aspic con
tammg vegetables meat or frust fithog wn the center of the mold Also the name
of a famous liquor

Chaud (shd) Fr Hot

Chemise {shmez) Fr Shst En Chemuse  with their skins on  genenally applied to
potatoes

Chiffonade (shef fon ad) Fr Rags minced or shredded vegetables or meats Used
on soups or salads

Cloche (klosh) Fr Bell dih cover Sous Cloche under cover

Confit (kong fee) Fr Also called confiture Preserves or jam made from frust

Consomme (konsomay) Fr A clear soup vsually made from 2 or 3 kinds of
megt as fow! veal and beef It s highly seasoned

Creole (kre ol) Fr Relating or peculiar to the Creoles The term 1s applied to soups
garmishes sawces etc Tomatoes peppers onsons and other seasons tre usually chat
actenstic of these dishes

Crepe (hrayp) Fr Pancake The French product 1s very thin and ensp and may be
served for tea

Croissant (krwa sang) Fr Crescent Appled to rolls aad confecionery of crescent
shape

Curry (kue 1) Eng An East Indian dish origimally meamng 2 stew charactenized by
a pungent flavor of curry powder The fimishing or seasonmng of the dish s fre
quently done at the tble aod many army and mavy officers from western countries
prade themselves upon thewr combinations of scasonsags

De jour Fr Ready to serve

De euner (day zheh nay) Fr Breakfast luach
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Dem: tasse (duhmeetass) Fr A half cup Name applied in this country to black
coffee served i after dinner coffee cups In France callel cifé noie

Diner (denry) Fr Dinnet to dine

Duglére (dooglar) Fr A Freach restaurtnteur who populanzed tomatoes Usually
siemifies the vse ¢f tomatoes

Ecarlate (ay har lat) Tr Scarlet a red sauce one containing Iobster roe red tongue
cte

Entre Cote (anctrket) Ir Between nbs Name gnen to a steak cut from between
the ribs Supposed to be second tn quility oaly to the fillet or tenderlomn

Entrée (anctrny) Fr A subordinate dish sened between the man courses at a
dinner Usually a mide  dish of unusual food or of food prepared 1n an unusual
manner It 15 parnished and may be accompanied by a sauce It should be easy
to eat and pleasing t) the appetite but not satisfying

Entremet (anc truh may) Ir From the serb  to place betmeen A side dish Iight
made dish sened after the rotst and before the dessert In French cookery i
may be either a swect or a vegetable course Entremet de Douceur  sweet dish
Fntremet de Légume  vegetable course

Espagnole (ays pah nyol) Fr Spwnsh brown sauce

Fanchonette (fang sho net) Fr A small pie or tart with 2 meringue

Farer (far<«ce) Fr Stuffed

Fermiere (fayr myayr) Fr Farmers wife n plain country style

Fines Herbes (fang aytb) Fr Fine hetbs

Fore (fwa) Fr Lner Foie Gras fat liver Applied espeaally to the fiver of fat
geese Foie Gras au Naturel  plamn cooked whole foie gras  Paté de Foie Gras
the most popular form of fore gras First used in Strasbourg toward the end of the
eighteenth century by the chef of the governor of Alsace The cooked hvers are
seasoned with truffles wine and aromatics

Fondu (fonz du) Fr Melted or blended

Four (foor) Fr Owven Peut Four small French pastry used at teas Pate de
Petit Four  pastry of the Lttle oven

Francoma (frankonia) Eng An ancent German duchy it the culinary sense
browned Francoma Potatoes  whole potatoes browned with the roast

Frappe (frap pay) Fr Beaten iced Applied to a water ce frozen to 2 mush while
stirring Usually drunk rather than eaten with a spoon or fork

Glace (glahsay) Fr Iced frozen glassy glazed frosted candied  crystallized
Glace frut  frue dipped 1 2 bot srup which has been cooked ta a haed erack
stage

Gratin (gratang) Fr Crumbs Au Gratin  the French term for scalloped  Cheese
15 much used n au gratn dishes and to many this t rm amplies its use

Gumbo (gumbad) Eng Okra also a rich thick Creole soup coataiming okra

Hache (hshshay) I'r Minced chopped

Hore doeuvre (or duhsr) Fr Leyond the wo ks side dish or relish served at
the beginming of the meal U cd fur luncheons but not for dinners tn France
Usually served cold and made of salty taet or crisp matersals as canapes radish
olnes pukles fish sausares etc

Italienne (e talyang) Ir haltan

Jardintere (zhar de myayr) Fr The gardeners wife 2 dish of mixed vegetables

Julienne (2hulyagn) Fr Vegetables cut into fine strps or sheeds Named from th
famous chef Jean Julienne who imented clear vegetable soup with the segetble
cut into match Like straps

Jus (zhus) Fr Juice or gravy Au Jus served tn the natural juice or Sravy
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Kippered (htperd) Eng Kipper 15 a Scotch term ongmally applied to salmon
Now a method of preserving fish especially herning and salmon The fish are splt,
then lightly salted and smoked

Kosher (kosher) Eng A term applied to food prepared with special precautions
Kosher meat  Meat from 2 strctly healthy animal that has been slaughtered and
prepared 1n accordance with the Jewish sequirements

Kuchen (koo ckhen) Ger Cake not necessanily sweet

Lait (lay) Fr Milk

Laitue (lay tu} Fr Lettuce

Lebkuchen (lapLkoo ckhen) Ger Also known as sweet cakes or honey cakes A
group of famous German cakes

Lyonnaise (Jyo nayz) Fr Word comes from Lyons Seasoned with onons and pars
ley as Lyonnaise potatoes

Macedoine (mahsay dooan) Fr A muxture or medley usually appled to at
vegetables but also to frut

Maitre d Hotel (maytr dotayl) Fr Steward In the culinary sense imples the use
of minced parstey Mastre d Hotel Sauce or Parsley Butter a well seasoned mix
ture of creamed butter chopped parsley and lemon juice Served on brosled meats
brotled or botled fish and on some vegetables as potatoes

Marinade (marenad) Fr Usually a French dressing in which salad foods as
cooked vegetables and meats are allowed to stand to render them more palatable
It 15 also used for uncooked meat to soften tough fibers and to keep meat fresh
In the latter case the maninade may be nothing more than a brine or pickle solution

Marinate (marinat) Eng To treat with a marmade

Milanatse (me lan ayz) Fr From Milan Implies the use of macaront and Parmesat
cheese with a switable sauce often Bechamel

Minestrone (mee nays trone) It A famous Italian thick vegetable soup

Mulligatawny (mul1gatoni) Eng Derved from two Fast Indian words signify
sng  pepper water A highly seasoned thick soup charactenized chiefly by curty
powder Meats vegetables mango chutney cocoanut flesh rice cayenne etc 21¢
used to suit the taste of the cook

Neapolitan (nea poltan) Eng Also called harlequin and penachée The term 85
applied to 2 molded dessert of from 2 to 4 kends of ice cream of water 1ce arranged
in lengthwise layers The muxture is shced across for serving The name 15 also
applied to a gelatin dish arranged n layers of different colors

Nesselrode (neselrod) Eng Contaimng chestauts Named after a Russian states
man of the early 1yth century Nesselrode Pudding a frozen dessest with a custard
foundation to which chestnut puree frut and cream have been added It has been
termed the most perfect of frozen puddings

Newburg (nuburg) Eng A form of creamed dish with egg yolks added Ongmally
flavored with hme or sherry Most often applied to lobster but may be used with
other foods

Nivernaise {neverncz) Fr A garmsh of julienne vegetables added to sauc
Allemande

Noir (nooar) Fr Black 4

Noisette (nooa zet) Fr Luterally hazel nut nut brown color May tmply nut shape
A small piece of lean meat Generally a chop minus the bone (fillet) Potatoes
Nossette  potatoes cut mto the shape and size of hazel nuts and browned m fath

Normande (nor mand) Fr From Norm.ndy A la Norman a delicate smoot
mixture often contmining whipped cream
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O Brien Cubed potatoes cooked 1 a small amount of fat with chopped onon and
pimieato

Pane (panay) Fr Cosered with hread crumbs or breaded

Parfait (pirfay) Tr Perfect a mixture contumng egg and sirup Trozen without
surning May be molded but s more commonly served in parfait glisses

Parmentiere (par mang tyayr) Fr Potato Named after Brron Augustine Parmentier
who troduced potatces into Frince and onginated many methods of prepanng
them A Iz Parmenticre  with or of potatoes

Pate (pat) Fr Paste douch

Paté (pitay) Fr Pre patty prtry Also a meat preprration packed in earthenware
jars and small ttns prepued largedy in Germany anl France but alse of domestic
manufacture The name came from the fact that it was ornginally sold 1n pres of
pat{ form Paté de Fore Gras  paste of fat livers

Persillade (payrseyad) Ir Served with or contaming parsley

Petit (puhtec) Ir Smill new Petits Pois  little peas a fine grade of small canned
peas with dclicate flavor but of kow food value

Petits Fours (puh tee foor) Fr Small fancy cakes

Piquant (pe kang) Fr Sharp luchly seasoned Applied to sauces etc Sauce Piquante
a highly scasoned brown sauce contaimng lemon Juice or vinesar capers pickles
etc

Plank (plank) Eng A board made of hard wood designed for use i cooking and
serung of broiled meat or fish Thought to give to the meat a supenor flavor
Planked steakh  a broiled steak semved on a plank attractively garaished with a
border of sutable vegetables or fruts

Plat (plah) Fr Dish Plat au Jour as used on menu cards the food of the day

Pois (pooa) Fr Peas Peuts Pois  very small peas

Polenta (polenta) It A popular Italian dish onginally of chestnut meal but now
often made of farina or cornmeal Cheese 1s usually added before serving

Polonaise (polo nay) It Polish Wath beets or cabbage

Pomme (pom) Fr Apple Pomme de Terre apple of the earth potato Pomme
d amour apple of love tomato Pommes de Terre a la Lyonnasse Lyonnaise
potatoes

Puree (puray) Fr Foods rubbed through a sieve also a nutnitious vegetable soup
1 which milk or cream 15 seldom used

Ragout (ragoo) Fr Stew Omnginally meant something to restore the taste and
tempt the appetite  Generally a thick well seasoned stew containing meat

Ramekin {rame kia} Eng A small indreedus! baking disk or 2 pastry shell also a
cheese-cake

Ravipote (ravegot) Fr A sauce seasened with tarragon vinegar chives shallots
ete

Raviol: (ravctle) It A term applied to Lttle shapes of Italian or noodle paste
which are rolted thin one half spread with a filing of minced meat or vegetables
and moistened with a sance 1f necessary then folded over and poached in stock

Remoulade (ray moo lad) Fr A pungent sauce Made of hard cooked eges mustard
o wvinegar and seasomings Sersed with cold dishes

Rissoler (resolay) Fr To roast unul the food 15 a golden brown to brown
Rissole browned

Rouelle (rooaygl) Fr A round slice or fillet

Roulade (roolad) Fr Rolled Applicd to solled meat

Roux (r00) Fr The term 1s often applied to the browned flour and fat used for
thickening sauces stews etc
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Scallion (skalyun) Eng Any onion which has not developed 2 bulb

Shallot (shalot) Eng A form of omion with stronger but more mellow favor than
the common variety

Sorbet (sorbay) Fr A sherbet made of several kinds of fruits

Soubise (soo bez) Fr A white sauce contaning onion and sometimes parsley

Springerle (spungerle) Ger A popular cake The dough 15 rolled nto a sheet
and pressed with a springerle mold before baking

Table d Hote (tabl dot) Fr Table of the host or innkeeper Service Table d Hote
2 meal planned by the establishment and served for a set price Constderable
choice may be permutted

Terrine (tay reen) Fr An earthenware pot resembling a casserole Chicken en Ter
nne  chicken cooked and served in a ternne

Torte (tor’ te} Ger A rich cahe made from crumbs eggs nuts etc

Tortom (tortonee) It Omnginally Tortonoss meantng from the Italan cty
Tortona  Tortoru Biscust a frozen mixture contamng dried ground macaroons
and chopped blanched almonds

Tournedos (toor nay doz) Sp Small round fillets of beef

Truffle (tuf}) Eng A speces of fung: stmilar to mushrooms found chefly 1n
France growing in clusters some inches below the sucface of the ground under oak
trees They are rooted out by pigs tramed for the purpose They are black in color
and are used chiefly for garmsh and favor

Veloute (vuhlootay) Fr Velvety a rch white sauce usually made of chicken or
veal broth Considered the principal white sauce just as Espagnole 1s the chief
brown sauce although some confusion exists in the use of the terms

Volaille (volahyuh) Fr Poultry

Vol au vent (vol o vang) Fr Flying at the mercy of the wind large patties of puff
paste made without a mold and filled with meat preserves etc

Yorkshire Pudding (yotk shir pooding) Eng An English dish usually served with
roast beef It consists of a popover like mixture which may be baked with the meat
or separately with some of the drippings from the roast

Zwieback or Zwiebach (tsvebak) Ger A German bread which s twice baked
Now used largely in feeding small chudren

COOKERY TERMS
(Processes and Methods)

Baking 15 cooking by dry heat usually 1 an oven but occasionally on heated metals
This term 1s used interchangeably with roasting when applied to meat cookery

Basting 1s mosstentng meat or other food while cooking to add flavor and to prevent
drying of the surface Melted fat meat drppings water or water and fat may be
used for basting

Beating 1s a regular motion that lifts a muxture over and over and thereby 1ntroduces
arr or makes the mixture smooth

Blanching 1s pouning boiling water over a food such as rwce macaront and other
pastes draining and nasing it 1 cold water Nuts and frwts are blanched l&'
leaving them 1n boiling water until the skins ship drarning and ninsing with col
water 4 "

ing 1s thoroughly mixing two or more ingredients

g:;ﬂg%s cookmggmywaker or a hqud mostly water 1 which the bubbfles t:

breaking on the surface and steam 15 given off The boiling temperature of wal
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at sea level 15 100 C (212 F) but will be approximately 1 C less for every 1 000
feet elevation The boding point will he increased by the solution of salids i the
water

Bratsing 1s broxnmng meat or vecetables jn a smill amount of fat coverng and
coching slowly tn a small amount of liquid Meat stock or juice water milk or
cream may be used for the hiquid

Breading 15 dipping 2 food into an egg milk muxture and then into fine dry crumbs

Broiling 1s cooking by direct hent This may be done by plicing the food under or
over a clear flame

Candying 1s cooking 1n sugar or sirup

Carmelizing 1s heating sugtr or food contuning a high percentage of sugar until
a broxn color and charactenstic flavor develop

Chopping 15 cutune food nto fucly fine preces with a knife or other sharp too!

Creaming 1s the wortking of one or more foods unttl soft and creamy This term s
ordinanly apphied to the mixing of fat and sugat

Cutting 1s the combination of a solid fat with dry ingredients by a honzontal mo
tion with kanes A fat s thus combined with dry 1ngredients with the least amount
of blending

Cutting and Folding s combining by the use of two motions—cuthing vertically
through the mixture and turning over and over by sliding the implement across the
bottom of the mixtute with esch turn

Dicing s cutting into cubes

Dredging 1s dipping a food 1nto flour or other fine substance so that 1t 1s entirely
corered

Egging and Crumbing 1s dredging a food with fine crumbs then dipping wmto
dilute shightly beaten egg and dredging agan wath crumbs  This treatment s
used for dned foods to prevent svahing of the food with fat or to form a surface
easily browned

Fricasseeing 1s cooking by browning 1n a small amount of fat then stewing or
stezmung  This method 1s most often applied to fow! or veal

Frizzling 1s cooking :n a small amount of fat to produce a food that 1s crsp and
brown with curled edges

Frying 15 coolung m hot fat The food may be cooked 1n a small amount of fat
(formerly called sauteing) or cooked 1n a deep layer of fat (abo called deep fat
frying)

Glaceing 1s coating with a sugir sirup cooked to the crack stage It may also
refer to a less concentrated muxture contymng thickening and used for coating
certain types of rolls or pastries

Grilling—See Broiling

Grinding 1s changing, a food to small particles

Kneading 15 mantpulation with a pressing motion accompanted by folding and
stretchuing This process may be used to add flous to doughs that are too stff to stur
or beat

Larding s the insertion of small stups of fat (lardoens) into or on top of uncooked
lean meat or fish to give flavor or prevent dryness

Marinating 1s placing a food into a mannade (usually a salad dressing) for a short
length of time

Melting 15 hiquefying by the application of heat

Mincing 1s to cut or chop a food into very small pieces not so fine and regular as
gnnding yet finer than those produced by chopping

Mixing s uniting two or more ingredients
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Pan broiling 1s cooking uncovered on a hot metal The fat 15 removed as 1t ac
cumulates Liquid 15 never added

Pan frying 15 cooking in a small amount of fat (See Frying )

Parboihing 1s partially cooking @ food by boiling the cooking being completed by
another method

Parching 15 browning by the application of dry heat

Paring s removing the outside covening usually by a knife

Peeling 15 removing the outside covenng usuaily by the ad of heat or mechanical
device

Planking 1s cooking or serving a food usually fish or steak on a hot wooden board
or plank made especally for the purpose

Poaching s cooking 1n a hot liqud the ongaal shape of the food being retamed

Roasting 1s the same as baking The term 1s commonly appled to meats

Sauteing 1s cooking 1n a small amount of fat (See Frying )

Scalloping 1s bahing food usually cut into preces and covered with a hqud or
sauce and crumbs Escalloped 15 a synonymous term

Searing 15 browning the sutface of meat by the application of 1ntense heat for &
short ttme This process usually develops flavor and improves appearance

Simmering s cooking 1n a hiquid 1 which bubbles form slowly and break just below
the surface The temperatures range from 85 C (185 F) to a temperature just
below the boiling point

Steaming 1s cooking n steam with or without pressure Steam may be applied di
rectly to the food as in a steamer or to the vessel as in a double borler

Steeping 15 a process of extracting flavors colors or other qualitres by addiag bouing
water and allowing the mixture to stand The muxture 1s always just below the
bothing point

Stewing 15 simmenng ot botling 1n a small amount of hiquid

Stirring 15 miving food materials with a circulas motion Food materrals are bleaded
or made iato a unrform consstency by this process

Toasting s the apphication of direct heat until the surface of the food ts browned

Whipping 1s 1apid beating to increase volume by the incotporation of atr

COOKING TEMPERATURES*

Oven TEMPLRATURTS
Terms Commonly Used to Describe Oven Temperatures

Tarar ‘TEMPERATURE

degrees F degrees C

Slow 250 10 300 12110 149
Very moderate 300 £0 31§ 149 t0 163
Moderate 32510 375 163 0 191
Moderately hot 375 10 400 191 to 204
ot 400 10 450 2040232
Very hot 45010 500 231 t0 260

* Adapted from Tetminology Used 1n Food Preparation p 19 American Home

Economics Associatton Malls Batlding Washington D C 1935
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TEMPERATURES USED IN BAKING

ArrroxivaTe

Trte Re
‘Trre or Pronter QuunEp ToR Oven TEMPRRATURE
Baxivo
Dreads minutes degrees F degrees C
Buscuies 121015 45 218
Cornbread 301035 420 204
Muffing 101015 400 204
Poporers 45 4soforsomin [ 232 for 30 min
then 350 for then 177 for
15 min 15 min
Yeast bread 50 ta fo 375forxsmin | 191for 15 min
then 350 for then 177 for 35
35 to'45 min €0 45 min
Yeast rolls 20t 2§ 425 218
Cakes wuth fac
Plain
up 15 10 20 375 191
Laver 15 10 25 365 185
Loaf 4010 45 325 t0 350 163 to 177
White or chocolate
Lo‘? 20t025 150 xg7
af 010 55 315 t0 350 163 to 17
Cakes wathout fat S s 7
<pfngc and Angel 55 to 60 325 10 350 163
1es
Drop 1000 15 400 204
Dmr (10 spread) 1010 32 350 177
Rolled 8 to 10 35 191
Ege mreac milk cheese dist e
Cheese soufllié 6> 315 163
Custard plan carn etc §3t0 € 350 177
Macaroni and cheese 25 €0 32 350 177
Meat loaf 350 177
Meat pre 251039 400 1o0.
Rice pudding (raw rice) 12001 0 1501025 1-110 135
Scalloped portatoes 23 350 17
Pastry
One-crust Ccustard ty pe) 2 4s0forromin | 231 for 10 min
then 350 to then 177 ta
finish 1!
Shells 81010 400 14
Two-crust pres 3710 35 gsoforrorun | 2 2for rommn
then 350 to then 177 to
frush finish

-
* 1t may be nccessary to modify these temperatures for decreased atmosphenc p es

sure
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TEMPERATURES AND TESTS FOR SIRUP
AND CANDIES*
TEMPERATURE OF Staax or Cox
S S
Bropuer | P07 % P TRV | ornamon | Bmavion «x Sracs Desaso
TRaTION Dasiagp) |  DESIRED
dgr T | degee ©
Strup 130 to 23s| 110 to 12| Thread The steup spins a two inch thread
Fondant when dropped from fork or spoon
Fudge 235 t0 240/ 112 to 116| Soft ball The sirup when dropped 1ato ver,
Penuch: cold water forms a soft ball whic
flattens on remaval
Caramels 244 10 248] 118 to 120| Firm ball The strup when dropped 1ato ver)
cold water forms a irm ball whic!
does not flateen on removal
Duvinity
Marshmallows
Nougat 250 t0 265| 121 to 129 Hard ball The sieup when dropped tnto very
Popcorn balls cold water forms a ball which is
Salt water taffy hard enough to hold 1ts shape et
lastic
B“‘;gs:smm }170 to 250 132 to 143| Sofc crack he strup when dropped 1ato u?
cold water separates tto threads
which are hard but oot bruttle
Bnittle Glacé 300 t0 310| 149 to 154| Hard erack | The sirup when dropped 1ato ver
cold water separates mto threads
which are hard and brittle
Barley sugar 310 160 Clear liquid | The sugar liquefies
Caramel 138 170 Brown fiquid | The liquid becomes brown
*It may be necessary to modify these p for d d h

pressure
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE

Foop Werant ArrroXIMATE MEASURE
Almonds blanched v Ib 4c
Almonds 1n shell 1 Ib 3c
Almonds A P 1 b 1¢c F P
Apples A P 1 1b 214 to 3 medium
Apples, A P 11, 1b 1qt sliced
Apples diced 1, inch cubes 1 b 44 ¢
Applesauce t b 1c
Apples canned pie prch 17 1b 1qt
Apricots dried A P b 3¢
Apricots, dried cooked nojurel 1 1b 212 1b orabout 5c
Apricots fresh r Ib 8 apricots
Apricots canred halves with
out juice 1 b 2¢ or 21 halves
Apricots, pie pack 1 b 135 ¢
Asparagus fresh 1 b 120 stalks
Asparagus canned tps drained | 1 1b 19 stalks
Asparagus canned cuts dramed| 1 Ib 1} ¢
Asocado 1 1b 2 medum
Bacon raw 1 b 15 to 25 slices
Bacon coohed 1 1b 85 ta g5 slices
Baking Powder 1 oz 2T
Bananas 1 Ib 3 medium
Bananas diced 1 Ib 235 ¢
Barley flour 1 1b 4¢
Barley pearl 1 Ib ¢
Beans, baked 2 b 1qt
ans, dried Lima small A P| 1 1b 215 ¢

Beans dried, Lima 11b A P

after cooking 2 Ib goz|6c
Beans Lima fresh or canred 132 1b 1qt
Beans kidney A P 1 Ib 225 ¢
Beans kidney 11b, after cook

mng 2 b 6oz|7c
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Foon WeionT | AprrOXIMATE MEASURE

Beans, navy, A P r b 245 c
Beans, navy, 11b A P, after %

cooking 2 b joz{éc
Beans, string, cut, cooked, with-|

out jutce 1 Ib 3Y%c
Beef, dried, solid pack b 1qt
Beef ground raw  Ib 2c
Beef cooked diced b 3¢
Beets medtum r b 1t03
Beets cooked diced 1 b P34
Beets cooked, sliced 124 lb 19t
Beets young, A P 6 1b (meD)| goz
Blackberries fresh 1b 1qr
Blackberries pte pack T Ib 3¢
Bran, unwashed 1 b 44qt
Bran all bran 8 oz 1qt
Bran flakes 1 Jb 3qt
Bread loaf 2 b 24 shices 34 1n each
Bread sandwich 1 loaf 3610 4034 1n slices
Bread, soft broken 1 Ib 9¢
Bread stale broken 1 b 9c
Bread, crumbs d 1L oz 4c
Bread crumbs, s;{t 8 oz 4¢c
Brussels Sprouts A P r b 1qr
Burter 1 1b 2c
Cabbage shredded E P . oz 1qgt
Cabbage, A P shredded coohed| 1 1b 14c¢
Cantaloupe 18 oz 1 melon 4341

diameter
Carsrots diced (A P mgped) v b 14c
Carrots gronnd raw E P 1 b 34 ¢
Carots, diced cooked 1 Ib 3¢
x Ib 6 small

Catrots
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Cocoa

Foon Wrionr ArproxiMATE Mrasure

Cake, crumbs, not dry 10 oz 1qt
Cauliflower, L P, 1 crate 1235 1b 10 qt
Cauliflower, head 12 oz 1 small
Celery diced £ P 1, Ib 1qt
Celery diced (depending on s1z€)| 1to 2 bunches ) 1 qu
Cheese, cottage 1 Ib 2y ¢
Cheese grated or ground 1 Ib 1qt
Cheese cubed 17 oz 1qt
Cheese Philadelphia cream 3 oz He
Cherries, red e pack, without

Juice 1 b 3 ¢ (scant)
Cherries glace 1 b 96 cherries
Cherrtes, Royal Anne drained r b 24 ¢
Chicken dressed s b 1 qt cooked, diced
Chichen, coohed cubed 1 1b 3c
Chils Powder 1 oz 6T
Chilr Sauce 14 oz 14 c
Chocolate 1 Ib 16 squares
Chocolate grated 1 Ib 4¢ (plus)
Chocolate melted 1 Ib 2 ¢ (scant)
Cinnamon ground 1 Ib 4c
Cinnamon, stich 34 02 4sticks 51 long
Curon dried chopped 3 oz 1c
Cloves, ground 1 Ib 334 ¢
Cloves, whole 3 oz 1c

1 Ib 43¢

Cocoanut, prepared r Ib 6tozc
Coffee, ground coarse 1 Ib stasisc
Coffee, pulverized 1 1b s¢
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Foop Weignt ApPROXIMATE MEASURE
Corn canned 1 Ib 134 ¢
Cornflakes b 4qt
Cornmeal 1 b 3c
Corn sirup 1 oz 1¢
Cornstarch 1 Ib 3¢
Crab Meat, flaked ¥%1b 3¢
Crackers graham 1 b 58 crackers
Crackers 256 1n sq 2 o0z so crackers
Crackers 2 x21n 1 b 108 crackers
Cracker, crumbs medium fine | 10 oz Iqt
Cranberries raw 1 Ib
Cranberries cooked 1 1b 1qt
Cranberries sauce jellied 1 b 2c
Cream of Tartar 1 oz 3T
Cream of Wheat raw 1 1b 224 ¢
Cucumbers 20 oz 2 91n long
Cucumbers diced E P 1 1b 3¢
Currants dried 1 Ib 3cC
Curry Powder 1 oz 4T
Dates A P 1 Ib 1 ¢
Dates pitted 1 1b 3¢
Eggplant 1 Ib 8 slices 4 x "4 10
Eggs whole A P r Ib 8
Eggs whole* 1 b 2¢ ( gtoxrepgs)
Eggs whites 1 Ib 2 ¢ (17 to 20 €ggs)
Eggs yolks 1 1b 2 ¢ (19 to 22 eggs)
Eggs hard cooked chopped 124 1b 1qt

¥ One case (30 doz ) eggs weighs approx 41 to 43 Ib and yrelds approx 35 1b of
liquid whole eges.
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TABLE O WEIGHTS AND THEIR APPROXIMATE

EQUIVALENTS IN MEASURE (continued)

Foop Wriicur AverROXIMATE MeAsSure

Farin, cooked 6 oz 4c
Farina, uncooked 1 b 3¢
Farina, 1 Ib when cooked 8 b 33 qt
Figs dny 1 1b 23 ¢ (44 figs)
Flour, graham 1 lb 324 ¢
Tlour white bread unsifted 1 Ib 115 ¢ (scant)
Flour white bread sifted 1 1b 4c
Flour cake unsifted* r Ib 33{ ¢ (scant)
Flour cake sifted* 1 Ib 4¢
Flour wholewheat sifted 1 b ac
Gelaun granulated 1 oz 4T
Gelatin prepared 1 Ib Y5 ¢
Ginger 1 Ib 435 ¢
Ginger candied 1 oz 1ptece2x2x3§1n
Grapefruit size 64 r Ib 1 grapefruit
Grapenuts 1 b 4¢
Grapes cut, seeded E P 1 1b 234 ¢
Grapes, on stem 1 b 1qt
Green Peppers 1 Ib 7 medium
Green Peppers, chopped 1 b 3% ¢
Ham cooled diced 1 Ib 3¢ (plus)
Ham coohed, ground 1 b 2c
Ham, 1 |b, uncooked A P 1 ¢ cooked
Homuny Grits raw 1 Ib 3¢
Hominy Grits 11b A P

cooked €42 1b 334 qt
Honey 10 oz 1c
Ice Cream commercial 1 b 215 ¢

* Or Pastry Flour
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Foon Weent APPROXIMATE MEASUS
Jam, raspherry b 15¢
Jelly, blackberry b Ve
Krumbles 1 1b 16¢
Lard 1 Ib 2¢
Lemons_size 300 1 Ib 4 lemons
Lemon Jutce 8 oz 4to§lemonsorxc
Lettuce average head 9 oz I
Lettuce shredded T b 8¢
Lettuce leaf PR 30to 40 salad gacneshe
Macarons, s-inch preces A P 1 Ib 474 ¢
Macarony, 1 Ib  after cooking s Ib 234 qt
Macaront coohed 1 b i34
Marshmallows (134 1n ) 1 b 80
Mayonnase 1 b e
Mear, chopped, cooked r b 2c
Milk condensed sweetened 1 oz Ic
Milk, evaporated 1 b ENS
Milk powdered b 2% ¢
Mincemeat  Ib 2¢
Molasses 1 b }3 7%
Mushrooms, sliced fresh, un
stemmed r b 7¢
Mushrooms 1 Ib sliced fresh
fried 1}4¢
Mushrooms canned 1 b 1c
Mustard dry 1 Ib 5¢€
1 Ib 4c

Nutmeats almonds
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Foan Wriaut AprroxiMaTE MruAsurn
Nutmeats English, chopped x Ib 4¢
Nutmeats peanuts 1 1b 4¢c
Nutmeats pecans 1 b 4c
Nutmeg ground 1 Ib 345 ¢
Noodles riw dry 1 b 8}ic
Qats rolled raw 1 Ib 434 ¢
Qats, rolled cooked 1 Ib 3034 c
Oul, salad 1 b 2% ¢
Olnes green small size 180 to
200 1qt 109 to 116 oltves

Olnves ripe small size 120 to

150 T qt 152 olives
Ontons A P 1 b 4 to 5 medium
Onions chopped 1 Ib 2to3¢
Oranges size 150 1 b z
Oranges, diced with juwe (size]

150) 3 Ib 1qt

Opysters 1 qt 4o large, 60 small
Paprika 1 b 334 ¢
Parsnips A P 1 Ib 4
Peanuts 1n shell 1 b 2qt
Peanuts 11b A P after shell

ng 1 oz zc
Peanut Butter 1 1b 134 ¢
Peaches medim A P 1 b 4
Peaches canned sliced,drained | 1 1p 2c
Peas 21/ 1b A P 1 b EP
Peas,11b A P icEP
Peas, canned, dramed 14 1b ¢
Peas dned, split 1 b P
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TABLE OF WEIGHTS AND THEIR APPROXIMAT
E
EQUIVALENTS IN MEASURE (continued)

Foop Weient APPROXIMATE MEASURE
Peas 1 1b dried, after cooking [ 274 1b s14¢c
Pears, fresh, A P 1 b 3104
Pears, canned, drained diced 1 Ib 214 ¢
Pears, halves, large drained 1 b 140z| 1 qt (9hales)
Pepper, ground, white 1 Ib 415 ¢
Pickles, chopped 1 b 3¢
Pichles, halves, 3 1n 1 b 3¢ or 36 halves
Pimtento, chopped 1 Ib 135 ¢
Pineapple, canned tidbits 1 Ib 2¢
Pineapple fresh 2 b 1 pineapple
Pineapple, canned, slices dranedj 1 1b 8 to 12 shices
Potatoes, white, medtum, A P | 1 1b 4
Potatoes, 2 1b A P after cook|
1ng (diced and
creamed or mashed) 1qt
Potatoes, mashed 1 Ib 1¢
Potatoes, sweet 1 Ib 3 medum
Potato Chips : Ib 5qt
Potato Chips 34to 10z | Xserviag
Prunes, dried, A P ,s1ize3oto 4o} 1 1b 2c
Prunes, dried 11b  after cook
ng 2 Ib 310 4¢C
Prunes cooked pitted 1 Ib 314c
Pumpkis, cooked 1 Ib 24 ¢
Ratsms, A P 1 Ib 3¢
R:l::;lu, 71b A P cooked 1 Ib1zos|1qgt
Raspberries A P 1 336¢
hubatb, raw 111 pieces 1 Ib 4¢
ﬁhxbﬁb: t1b E P cooked e
b zc
Rice A P 1 1qt cooked

Rice 1c AP [ R S

———————
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Foop Wrienr ArproxMate MEASURE
Rice puffed 1 oz 125 ¢
Rutabagas raw cubed E P 1 b 344 ¢
Salad Dressing cooked 1 b e
Salmon canned 1 b zc
Sale 1 oz 122 T
Sardines canned 1 1b 48,3 1n long
Sausage linh small 1 b 16 to 17
Sauerhraut 1 b 3 ¢ packed
Shrimp 1 b 3} ¢
Soda 1 Ib 2c
Spaghettt 1 Ib 4 ¢ (plus)
Spagheter 11b A P cooked 3 Ib 140z |24 qE
Spinach raw 1 1b 5 qt (not pached,
Spinach 11b raw cooked 13 oz z;q{c P >
Spinach canned b 2c
Squash summer A P 2 1b 1 squash, §1n diameter
Squash Hubbard, Cooked 1 1b 146 ¢
Strawberries, A P 1 1b 21{¢
Sugar brown 1 Ib 3c
Sugar cubes 1 lb 96 cubes
Sugar granulated 1 Ib 23 ¢
Sugar powdered, sifted 1 b 3¥¢c
Sweetbreads 51b A P 134 qt cooked
Taptoca minute 1 b 24 ¢
Taptoca pearl 1 1b 235 ¢
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TABLE OF WEIGHTS AND THEIR APPROXIMATE
EQUIVALENTS IN MEASURE (continued)

Foon Wrient | ArproxiMATE Mrasurt
Tapioca, 11b after coohing 7¥c
Tea b 6c
Tomatoes, canned 1 Jb 2¢
Tomatoes fresh 1 Ib 3 t0 4 medium
Tomatoes fresh, diced 1 Ib 25 ¢
Turmps, A P 1 b 1103
Tuna Fish 1 1 1c
Vanilla oz 1T
Walnuts, English 1n shell 1 b 55 small nuts or x4 qt
Walauts, English, 11b A P,

after shelling ¢

Watercress 1 I 5 bunches
Watermelon r Ib 1 1n slice, 611 diameter
Wheat puffed 1 b 32¢
Wheat, shredded r Ib 15 to 16 biscutes
White Sauce medium 9 oz 1c
Yeast 1 b 32 cakes

-
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APPROXIMATE AMOUNTS OF FOODS AS PURCHASED

TO SERVE FIFTY

Foon

Srrvine Unit

OrpLr

1 Bakery Products

Pullman Loaf, 30 0z 1 tozslices
Pan Rolls 1 t02
II DBeverages
Coffee 1c
Cocor ic
Cider Ye
Grape juice I£%3

Lemons for lemonade 1 glass

Qranges for juice %g

Tea (Amount wall vary
with quality and blend)

C

Hot 1Ic

Teed 1 /glnss
Tomato Juice %
‘Tomato Juice Y

Il Cereals and Cereal Products

Cereal to be cooked p 30
All Bran 16-0z pkg Ja2 ¢ (scant)
Bran Flales 100z phg | 34¢
Crachers graham 2 crackers
Crachers 2x21n 2 crachers
Cornflakes 8 oz pkg 3¢
hrumbles 8-0z pk 1 ¢ (scant)
Grapenuts 12 oz pkg Yy ¢ (scant)

Puffed Wheat 3%, oz pkg| 1 ¢
Puffed Rice 40z phg 1c
Rice hrispies 6 oz phg | 23¢
Whole Wheat Flakes 10-

oz pk;

Shred, edg Wheat 12 0z
Pet

Wheat Krispres 101, 0z

phg
IV Dairy Products

Burter for table (allow
more if serving, hot

bread)

Butter for vegetables

2 biscutts

e

1to 134 pats

Cream 210 per cent 2T

Cream 40 per cent for

garnish

1T

2 to 4 loaves
6to 8 doz

1to1ilb
8oz

635 qt

615 q

3 doz

6 doz medium

135 oz

30z

2 No 10 cans
(637 qt)

5qt

3phg

1to1l,; b
zto 3, 1b
17 qt

Worqe

<



APPROXIMATE AMOUNTS OF FOODS AS PURCHASED
TO SERVE FIFTY (continued)

Foop Stryvine Unir Orprr
Cheese Cottage {c 817 1b
Cheese, Longk%om 1}4 0z 45; 1b
Ice Cream, bulk No 12 dipper - gal
Ice Cream brick 7 to 8 bricks
II\t/:Ieltir Sherbet with meal | No 16 dipper 114 gal

1 1 glass 3
V' Frus & el
Canned Frutes*
Dried Fruies
Apricots 3Qz 44 1b
Dates 5 to 6 each 44 1b
Figs uncooked 2 each -5 1b
Peaches 30z 45 1b
Prunes 3 0z 5% 1b
Raising 2}{ oz 41b
Fresh Fruts
Apples for sauce 3 0z 15 1b
Apples for 81n pie 6o 7 cuts per pre | 15 1b
Bananas, toservewhole,| 1 each 16 1b
small size

Bananas, for 8 1n pre | 6to 7 cutsperpre | 5 ib

Blackberries for8 tn pre| 6 to 7 cuts perpie | 6 to 8 qt
Blackberrtes for short
cake lc 6toBqt
Cherries red, for 8ta

pre 6toycutsperpre | 8§to10qt
Cranberries for sauce | M ¢ 31b
Pmeapple (each21b) | J2¢ diced 5 ptneapples
VI Sweets
Candtes small — 1lb
Honey 2T s b
Jam 1T 3lb
Jelly 1T 31b
Sirup sC 2% qt
Sugar loaf 115 cubes 12 1b
Sugar granulated 14¢ 3itb
VII Meats
Beef
Chuck Roast 24 oz 18 to 20 1b
Country Fried Steak
(Round) 14 1n thick {30z 1234 1b
Creamed Beef groundmeat| 3 oz 9lb
Ground Mear patties 30z 234 b
Canned Fruits and Vegetables .
The number of servings that can be secured from a can of fruit or vepetables 1
Jdepend upon the grade puck size of servings and stze of the csn Ao ¥

A No 10 can of a standard grade of frut will yield 40 to 35 servings

can 8 to ) servings

1
A No 10 can of bles wall yeeld app fy 25 to 30 servings A No 2
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APPROXIMATE AMOUNTS OF OODS AS PURCHASED

TO SERVE TIFTY (continued)

Foon Srrvine Unir Orper
Meit Lonf 30z 1w lb
Rib Roast 20z 20lb
Steaks to Broil sirloin 4to 41; 0z 16 to 18 1b
Steaks to Broil Thone | 6to 8oz
Stew with Vegetables 5350z 10lb
Swiss Steak (Round) 34
m thick 315 02 16 1b
Chichen dressed weight
Chicken, a la king 30z 151b
Chicken baled 275 0z 3o0lb
Chicken creamed 30z 181b
Chicken fried 1, chicken 30lb
Chicken scalloped 40z 201b
Chicken sre“egc 5 oz 25 1b
Fish
Fish baked (pieces) _ 12] to1slb
Fish fried — 16t0 18 1b
Frankfurters 12 1% 1 each Stwiolb
Lamb
Roast Leg 61lb each | 2350z 4 legs
Chops rib 4 1 2 each 25 IE
Por!
Ham cured
Baked 10z 181b
Baked slied 20z 16to201b
Loaf 8 Ib cured—41b
fresh 3oz 2 lb
Grilled 30z 20 lb
Boiled shced 20z 81b
Creame 135 oz 61b
Roast lomn 30z 16t 201b
Pork Chaps T each 1n3zt151b
Roast_ham 30z 20lb
Pork Cutlets 5,1 1 each 10lb
Sausage 4/1 1 cake each 1235 1b
TSrf\\ P g 114 oz 12! Ib
urkey, dresse 1l oz T
ve{"l [ Cutl el
eal Cutlets oz 21
Loaf,81b veal—21b porkl %oz :c Ih]b
Breaded Veal vealround | 3 or 1.t Ib
Veal Birds round thin | 31 oz 1.1 1b
Veal Chops 4 1 1 each

* 12 to one Ib

12'3 to 15 |b -
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APPROXIMATE AMOUNTS OF FOODS AS PURCHASED
TO SERVE FIFTY (continued)

Foop Servine Uwir ORpLR
VI Nuts
Pecan Meats for Tea 1T rtoxslb
Jumbo Peanuts for Tea 1T 1to1iilb
Mixed Nuts for nut cups — 152 Ib
IX Relishes
Carrots strips 3 1n 2 to j pieces 2to2)4 Ib
Celery Cutls, 2.3/ 1n pieces| 1 prece 2 medium stalks
Gi{ib A P)
Oluves, green 3t04 1qc
Pickles, 3 1 34 pichle 14 1b
X Vegetables
anned Vegetables
Dried Vegetables
Beans hidney 40z 534 1b
Beans Lima 5 oz 61b
Beans, navy, bahed 6oz 61b
Peas split 40z s b
Fresh Vegetables
Asparagus 3 0z 15 t0181b
Beans, green 3 0z weworlb
Beans Lima 30z 20to221b
Beets 30z 13 to 141b
Braceolt 30z 6wl
Brussels Sprouts 215 t0 3 0z oto 12 1b
Cabbage, to be cooked | 235 to 3 0z 121
Cabbage raw 1t %0z 81b
Carrots 3 02 1234 1b
Cauliflower 30z 28to 32 1b
Cucumber g n 2 shices 4
Eggplant 12, 1b each | 2to2}4 oz 8
Onions, whole 1 medium 1214 1b
Head Lettuce 8 to 10 heads
Head Lettuce garmish 4tos @e:ds
Leaf Lettuce garnish 1to1341b
Parsmps 3103 02 1234 to 15 1b
Peas 1n Shell 214 0z 25 1b
Potatoes Inish baked | 6 oz 20ib
Potatoes to mash 5 0z 15 1b b
Potatoes to brown 352 t0 402 1510 181
Potatoes to scallop 5 0z 124 1b
Potatoes sweet 412t0 50z 18'to 201b
b

e
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APPROXIMATE AMOUNTS OF FOODS AS PURCHASED

TO SERVE FIFTY (continued)

Foop Srrvive Unir Orper
Radishes 2 each 10 bunches
Tomatoes small 1 exch 15t018 1b
Tomatoes, sliced 30z 10to 1234 1b
Turnips diced 3 0z 124 1b
Turnips mashed 30z 151b
Spmach tobecooked | 302 15to 18 1b
Sptnach, for salad 10z 5t 61lb
Squash mashed 30z 10to2lb
Squash baked 3 0z 10to 12 Ib
APPROXIMATE AMOUNTS OF CEREAL PRODUCTS
TO SERVE FIFTY
CerraL AMOUNT | WaTCR* Sart APERO“MATE
ERVING
Cornmeal 2 b 8 qt 24 T 5 oz
Cream of Wheat b 8 T
Farina * ¢ 54 5 oz
Grits hominy 2% 1b 8 qr 2 T 5 oz
Grits wheat 2 b 8 qt 2 T 5 oz
Macaront 2 Ib 8 qt 23T 214 oz
Noaodles 134 1b 8qt 214 T 2 oz
Pettijohns 3 1b 8qt 3 T s oz
Rice 33, 1b 8 qt 215 T 5 oz
Rolled Oats 24 1b 8 qr 3 T 5 oz
Spaghettt 8qr 2 T 2134 oz

| 1y lb

* The amount of water and the cooking time will vary with the method of caokery
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APPROXIMATE AMOUNTS OF PREPARED FOODS

TO SERVE FIFTY

Foop Servina Unir QuanTrry
I Beverages
Punch 30z 5
Cocoa, Coffee and lea 6oz 214 gal
I Breads 2 to3slices | 5loaves,37xgm
Brown Bread
Nut Bread
Orange Bread
I Cerezl Products
Farmna Cream of Wheat,
Wheat Grits 23¢ 8 qt
Macaront, Noodles and
Spaghett He 5 qt
Rice (for cereal) e 8 qt
Rolled Oats or Petrrjohns | 25 ¢ 8qt
IV Desserts
Cake
Layer 3 layers, 101 3 cakes
Plasn, sheet 1 Fan 12X2010
Fruie 235 oz 8ib
Frure Cup ¢ (scant) | 44t
Ice Cream No 16 dipper| 6qt
Pies 81n 1 prece 7 or 8 pies
Canned frute filling 1 pte 3¢
Cream filling 1 pte 3¢
Pastry for 2 crusts 1 ple 12 02
Pastry for 1 crust 1 pie 707
Puddings
Cornstarch or Tapioca | No 12 dipper| 5 qt
V Meats
Boiled Ham 20z 8lb EP
Cooked Diced Chicien 1Y oz 4qc
VI Sauces
Gravy 2T 1qt
Sauce to serve with Meat [ 1T 1qr
Sauce to serve with Pud
ding 2T 2.qt
Sauce for Vegetables 2t03T 2t03qt
11 Salad Dressin,
i s French & {to1T 3ftorqt
Mayonnaise or Boiled 1to1y4 T 1to1%qt
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APPROXIMATE AMOUNTS OF PREPARED FOODS
TO SERVE T'II'TY (continued)

Foop Srrvine Untt QuanTITY

VHI Salads
Bulky segetable combs
nation 1s cabbage or

mixed vegetibles Bc 6qt
Compact mixture 15 po

tato salad e 617 qt
Combination fruit B 657 qt
T1sh or meat "4c 8 qt
Gelatn hquid lyc 4qt

1A Soups

Soup 1c 3 gal

APPROXIMATE DIPPER EQUIVALENTS

Dirpcr No & ApPROXIMATE LQuivaLeNT Use
30 2T _Flus Drop cookies
-4 2 3T plus Cream puffs
e} 3T plus Muffins cup cahes
16 4T (tee) Croquettes desserts
1 s T plus Vegetables desserts
10 6T plus Desserts

) 8T ('a¢) Luncheon dishes




PART I
RECIPES

A poet I guess 15 more or less
Preoccupied with gender
Yet I though custom call me crude
Prefer to sing in prasse of food
—OGDEN Nash

The formulae presented provide servings for fifty people unless
otherwise stated It 1s recognized that many factors affect the prob
able yield of any formula For example, a formula that might serve
adequate portions to 50 women may yreld only 35 portions of the
stze deemed 1dequite 1n 2 men s commons

Attention 1s called to the fact that i il formulae quantities of
ingredients other than liquid weighing over an ounce are given by
weight and all liquid ingredients are indicated by measure This 15
done as a means of factlitating the production of standardized
products The limutations of time 1nd space lead to the mclusion 1
this book of formulae only those that are bastc to the everyday meals
in the average food service Whenever posstble variations of a basic
formula are given rather than the presentation of numerous rectpes
It 15 hoped by this means attention may be focused on the essentsals
rather than dispersed among details

Sodwm alummum sulphate biking powder was used in testing
these recipes

Eggs weighing approximately 2 oz each were used in the prepar2
tion of recipes

All steamed foods were stetmed under approximately 5 1b
pressure

The weights grven are for food as purchised (AP) unless other
wise stated

The coohing time gren 1n each rectpe 1s based on the size of ltlhe
pin and the amount of the product 1n the pan If a larger or smaller

38
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pan 1s used, the cooking time will need to be corrected accordingly
Food to be held on the steam table for some time will need to
be more mosst than food to be served at once, for example, macaron
and cheese
Should the user wish to increase or decrease the recipe, the
amounts of each ingredient may be inserted in the left hand column
provided 1n each recipe for this purpose




APPETIZERS

When worh seems

rather dull to me N
And Iife 1s not so

sneet
One thing at least can

bring me joy—
simply love

to eat!

—Resreca McCann

Appetizers are often served at the begining of a meal to stmu
late the appetite They should always be attractive tn appearance
spicy, and pleasing i flavor They mnclude canapés, cochtails, hors
doeuvres, and soups

Canapes and Hors d QOeuvres

Canapes are made by cutting thin slices of bread into rounds
squares, diamonds crescents stops, or other destred shapes The
bread may be toasted sauted 1n butter on one side, or fried 1n deep
fat The bread 15 then covered with a well seasoned mxture of eggs,
cheese, fish or meat and garnished with a bit of some bright or
mnteresting food

Hors d oeuvres are relishes served at the beginning of the meal
They may be canapes, olives, stuffed celery deviled eggs pichles,
radsshes fish, sausages or a combmation of these Hors d ceuvres
may be arranged on indrvidual plates when the guests are seated or
a platter contaning a varsety of these may be passed, so that each
guest may make hts own selection

Canapes may be served as hors d oeuvees as the first course of 2
meal, or an assostment of these may be arranged on a large tray and
served at afternoon teas or buffet suppers with cochtails or clear

soup

40
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CANAPL SUGGESTIONS
SerEAD Siars or Drean p?:f]:::f" Garnism
vy paste Crescent Browned 1n | Watercress
Anchony P butter Egg rhntes and rreed
yolks
Anchovy paste 34 slice of tomato | Round Tozsted Riced egg yolk and
mayonnatse egg white
Green pepper ring
Dicon and olive mayonnaise Rofl Toasted Parsley
Butter creamed with finely chopped] Dramond Toasted on | Watercress
watercress one side
Casiar 3! x 7 Divided] Toasted on | Sprinkle chopped
diagonally tnto 3| one side pickle 10 center and
sections with chopped red pepper
strips of green 1n each end triangle
pepper
Clam meat catsup lemon juice | Rectangles Toasted Parsley
Tabasco sauce salt and horse| -
s2dish
Crab meat omon fried m butter [ Diamond Toasted Strips of red pepper
Parmesan cheese salt peprtf
Cheese Amenican grated salt and| Round Toasted Paprika
cayenne after cheesel
1s added
Serve hot
Cheese grated salt and Frenchj Round Toasted Paprika
mustar Serve hot
Cheese creamed with butter Diamond Toasted Border of chopped
stuffed olives
Cheese pround butter lemon| Round Toasted Slices of sruffed olives
Juice Worcestershire sauce pap-
nka cayenne onion juice
Cheese American ground prmiento | Rectangle Toasted Pimyento strips
and salad dressin;
Parmesan cheese ang heavy cream | Rectangle Toasted Parsley
Chicken or ham finely  chopped | Heart or round Browned 1n| Cooked beets cut 12
mixed with butter i;: ghly sea batter heare or other fancy
soned with enrry or chutney shapes
Finnan haddie flikes fried mush | Round Toasted Grated cheese 20d
rooms and onions cream flour buttered bread
salt cayenne Cooled crumbs
Lobster minced riced yolks of hard | Round Toasted Rungscut from whites
cookedeggs melted butrer cream of hard cooked eg,
salt cayenne and mustard Riced hud{mkgi‘
egg yolks
Paté de fote gras Round Browned in ngfdyhudfooked
bueter eggs tuxed with

butrer and seasoning
piped around edge
with pastry tube
Ioside border of
hard-cooked egg
whites Sprinkle
with finely chopped
parsley
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CANAPE SUGGESTIONS (continued)

PreparaTion]
Sergip Sraps or Brran or BREAD Garntix
Sardines butter and Worcester | Squares Toasted Stuffed olive 10
shire sauce center border of
chopped hard
cooked egg whites
Smoked salmon and herring 2 of{ Rectangle Friedin Anchovy butter
each Spread fried bread wich deep fat prped around
anchovy butter and lemon jusce rectangle with
On this place thun slices of fish pastry tube
COCKTAILS

Cochtails are made of frust preces, frut or vegetable yuice, carbon
ated or alcoholic beverages, or a combination of these They may
also be made of certain sea foods such as oysters, shrimp, crab, or
lobster and served with a highly seasoned sauce

COCKTAIL SAUCE

AMOUNT ’ INOREDIENT Merron
xqt Chuly sauce
1 pt | Catsup
1 ¢ | Lemon juce Mix all ingredients and
2 T | Onton juce chill
234 ¢ [ Celery chopped fine

5t Worcestershite sauce
Yield approx 2t

Nore This sauce may be used for clam ctab mear lobster oyster or shrmp
cockrall
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CRAB MEAT COCKTAIL

Amount InorroreNT Mrernon
T aq Catsup
q 1 pr | Chilisauce

14c | Horseradish fresh grated

. T | Worcestershire sauce

3 T | Omonjuce
14¢ | Celery chopped fine

4 T | Green pepper chopped fine

1t

alt
Mix all the above hgredients
hall
Pour sauce over crab meat
t Crab meat flaked
+ 35 ¢ | Lemon juice Mixed

Yield approx 4% qt

Nore This cocktail may be served 1 cochtail glasses tomato or lettuce cups
with pumtento strips as 2 garnish Other shell fish may be substiruted

for crab
SHRIMP COCKTAIL
Amount IncrEDIENT MeTHoD
171b Tomatoes Scoos out center of tomato
(50 medium) an
Fill tomato shells with
2 1b Shrunp cut J4 1o preces
1qt Celery diced
1 i[a‘r Cucumber diced
Ex Lemon juice Mixed
2t Sale
1t Paprika
2t Mustard prepared

Nere May be garnished with mayonnaise and whole shrimp and served on lettuce
ot watercress 25 @ salad

LIME COCKTAIL

Awvount InareDIENT Metnon
v 2 Place 2 No 10 dipper 1n
*8e e e } 2 sherbet dish PP

Pour over ice
7 ¢ | Orange juice—Approximately 2 T per cup




44

FOOD FOR TIFTY

MINTED PINEAPPLE COCKTAIL

Amount l IncreDIENT Mrraoo
2No rocans | Pineapple tsdbuts M
11 1lb Mints (white soft) } :’e(r’vl:;tgbdm

Nore Garnish with a maraschino cherry

\

FRUIT CUP OR COCKTAIL SUGGESTIONS

Nawme

‘ INGrEDIENTS

Avocado

Avocado Grapefruit

Avocado Pineapple
Banana

Cranberry Grapefruit
Fruit Cocoanut

Grapefruit

Grapefruit Blackberry
Honeydew

Mint Cup

Maraschino Cup
Melon Cup

Orange Cup

Cut avocado 1nto cubes Serve sn small glasses with
sauce made of 1 part catsup 2 parts orange juice 2nd
a few drops of onton jurce

Cut avocado mnto sections Combine with grapefruie
secttons Chitll Serve with cockrail sauce

Mix prneapple tsdbtts grapefruse segments and avocado
cubes Cover with a dressing made from pineapple
jusce honey and lemon juice

Cut bananas into 34 in preces Arrange s cocktail
dishes Pour chifled crusﬁed ptneapple over bananas
Garnish with a fresh berry or maraschmo cherry

Arrange grapefrust sections 1n cocktasl dishes Cover
mtﬁ chilled cranberry juice

Combine diced orange sections pieapple and shredded
cocoznut Chill and serve

Cut grapefrust 1n halves and remove centers and seeds
Cut fruit from shin with a sharp knife Add 1t butter
and 1 oz sugar to each center Broil 1 2 hot oven
untt] frure turns a golden brown

Arrange grapefrmit secttons in cocktail dishes Cover
wnﬁ chilled blackberry juice and a few berrzes

Combine chilled me:pf e t:dbtts and juice with honey
dew melon balls seedless grapes and a lirtle grenadine
sieup Place a grape or 1vy leaf under cockeail dishes

Cubes of fresh or canned pineapple and pear with mint
or lime 1ce

Grapefruit and ple sections with uno 1ce

Cut small round balls from heart of ripe watermelon
cantaloupe or honeydew melon or use a2 combsnation
of the three Chill thoroughly Cover wich giger ale
and allow to stand 14 hr Dram before serving and
cover with fresh ginger ale

Orange sections wich orange ice or orange sections
sprinkled with powdered sugar covered with pine
apple and lemon juice_and gatnished with mint Jeal
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FRUIT CUP OR COCKTAIL SUGGESTIONS (continued)

Namc INGRPDIENTS

Pineapple Cup Cubses of fresh pieapple and fresh straw berrtes

Raspberry Cup Fresh ru’pbernes topped with raspberry 1ce

Red Raspberry Prepire fresh raspberries Add sugar” Chull Place 1n
cochtai] dishes Add lime juice and garnish with
mint leaves

Rhubarb-Straw berry Cut rhubarb 1nto pieces Cook sweeten Chill Combine
with serawberries

Royal Anne Combine Royal Anne cherries with crushed pineapple
and 2dd diced bananas and orange juice Chtll

Straw berry Arrange a few green leaves on each plate Form a mound

Stranberry Cup

\ egetable

White Grape

of powdered sugar in the center Around the sugar
arrange § or 6 large unhulled strawberries

Fresh straw berries topped with strawbetry 1ce

Separate raw cauliflow er 1nto small flowerets Mix with
chili sauce lemon juice Worcestershire sauce Ta-
basco sauce salt and celety cut very fine Garmish
with parsley and serve

Prepare and chill small g hite grapes Serve 1n cocktail
dsshes with orange juice Garnish with Maraschino
cherries

Note Ginger Ale may be poured over those rectpes designated as Cups

SPICED FRUIT COCKTAIL

AMoUNT InGreDiENT Metnon
15 Sugat Bring to boiling
13 suck | Cinnamon pont and boil 1 mun
t Cloves whole Strain
¢ Water Chill
Add
1No 10 can Pineapple diced drained
2 No 274 cans Grapefruit
1 oz Tolay grapes

1qt

Fruit juice

Nore Garnish with 2 fresh mint leaf

For fruit and vegetable juice cocktails see Beverages



BEVERAGES

Now to the banquet we press,
Now for the eggs and the ham
Now for the mustard and cress!
Now for the strawbetty jam
Now for the tea of our host!
—W S GILBERT, Fables

COCOA
Amount InGrEDIENT MeTHOD
1lb 8oz | Sugar
8oz { Cocoa Mix
W | Sal
Add "
Mix untsl smooth Heat to
Tqt ‘V:l'ttt } boiling potnt boil 3 min
Add o
9qt Milk hot*
Yield approx 2)4 gal

Nore Beat well with French whip just before serving
Vartations
1 Add a marshmallow to each cup just before serving
2 Add 2 oz butter
3 Add1t vanlla
* Reconstructed drted milk p 6 may be used

CHOCOLATE
AmounT INGREDIENT MeTHOD
!
1lb Chocolate }Mgl;ﬂ::rz double
Add )
2qt Water boiling } Srgolgtx; smoot
Add
1lb 8 oz gulg;\r
t | Salt
# Add to 15 © foamny
Milk hot ear uanl foal
e l e Yield approx 244 gal
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FRENCH CHOCOLATE

AmouNt InoREDIENT Mernon
) Combine and cook over direct
11b 2 oz | Chocolate heat § min  stening con
3 ¢ | Water cold stantly  Beat with 2 rotary
beater until smooth
Add
21b 8 oz | Sugar
4t | Sale
Return to fite and cook § min
Cool
Mix with

3% ¢ | Crenm whipped

Place 1 rounded tablespoon of chocolate mixture 1n each serving cup and pour hot
milk over 1t filling cup Stir well to blend Serve as soon as mixed

Coffee

‘The method used to prepare coffee in large quantities will dePend
upon the equipment the amount to be made, the blend and kind of
coffee and the chemical composition of the water Regardless of the
method used 1 the preparation of coffee the following precautions
should be observed The coffee must be (1) fresh and of a satis
factory blend (2) satisfactory grind and (3) accurately measured

Precautions in regard to water are quite as important as those for
the coffee It should be (1) freshly drawn, (2) freshly boiled, and
(3) accurately measured

COFFEE

Amount INGREDIENT Mernon

212 to3 gal | Water boihing

1 Coffe Al
L ¢ \\?ax:: cold Mixed and placed 1na
¥ Eeg large cloth bag

Bring to the botling point
(will requrre about x;Px(;un D]

Yield 23{ t0 3 gal
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TEA (hot)
Anount INGREDIENT MerHop
g Place 11 a loose bag
2140z | Tea Place bag 1z «n enamel or
earthenware contatner

Add
2 gal Water boihing
Steep for 3 min Remove bag

Nore The tea leaves may be placed 1n a sieve and boiling water poured slowly
over them The amount of tea to be used may vary with the qualicy

RUSSIAN TEA

AMoUNT l INGREDIENT MeTHOD
4qt Tea hot strong

34t Cloves Mix

4t Cinnamon

Add
Lemons, jurce of
Oranges juice of
pt | Grape juice
11b Sugar
Strain and serve hot

EESY

Yield approx 5 qt

SPICED TEA
AMOUNT INGREDIENT Mernon
6qt Water botling
1lb 8oz Sugar
2 Lemons rind and puice | Mix
4 Oranges rind and juice [ Ler simmer 20 mun

4t Whole cloves
8 stichs | Cinnamon

Pour over
3T Tea ) Let stand 5 mun
Stragn and serve hot
Yield approx 6 qt
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LEMONADE
AmounT l INGREDIENT Meriop
1 qt Leman yuice
(approx 3o lemons)  Mix
2 b 8oz | Sugar
\
Add
9 qt Water, cold } Sur unttl dissolved
Chull !
Yi1eld approx 2'¢ gal
SPICED CIDER (hot)
AmoUNT INgroDIENT Metnop
15 gal Cider
Add
4 b Sugar brown
Add
10 Cinnamon sticks 2 1n
24T Cl(l)ves whole
14T | Allspice
o 7t | Ma CI: Tied loosely 1o a bag
1 Salt
f Cayenne
Bring slowly to the boiling point
Boil 15 min Remove spices Serve hot
1ield approx 234 gal
SPICED CIDER (cold)
Amoont ! IncrEDIENT Mernon
gl 2T E‘lgi'rcs whole Heat slowly stirnng often
LT | Allspice berries f:‘(l:?llln
8 Ctanamon suchs 2 10

Add orange juice and lemon juice to taste .
Yield approx 1 gal
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HOT SPICED TOMATO JUICE

Ap ounT J INarsDIENT Mernoo
39t Tomato jusce
8 oz [ Ontons
Bay leaves
“ Clgves ?oxl together § min
T | Mustard train -
[ Celery stalks
1Y oz | Salt
Add
3qt Consomme
Serve hor

Yield 50 servings (J45 ¢ )

TOMATQ JUICE 1

Amount INGREDIENT Mert 1on
6qt Tomato juice Combine
2T | Sale Heat to bosling pont
18 Bay Jeaves Boil 10 min
roz | Cloves Stratn
Chijl
Yield approx 6qc

TOMATO JUICE IT

AMOUNT IncrEDIENT Mernon
6qt Tomato uce
¥ ¢ | Lemon jutce Mix ngredients
2 T | Worcestershire sauce Chail

15t | Tabasco sauce
2 T | Celery sale

Yield approx 6qt

Nore For vartety
1 Omir the seasonings use 4 qt tomato juice and 2 qt sauerhraut jutce

2 Substitute yellow tomato juice for the regular tomato jusce
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CRANBERRY JUICE

Ax ount | INGREDIFNT Mcrion

4 Ib S oz | Cranberties
412 qt Water Cook and strain
1 T |Cloves whole

Add
1 Ib 8 oz |Sugar }Snrunuldlssolved
hall

Just before serving add
e Lemon jurce
Yield approx 1 gal

Norr Tor varsety add an equal quantity of orange juice and serve hot

FRUIT PUNCH

AmounT INGREDIFNT Mernon
18 (s1ze 150) | Oranges
1 Lemons Extract juice
4 (s1ze Bo) | Grapefruie
Add
41b Sugar } Stir until dissolved
Add
Tce water—To make 237 gal of liquud
When ready to serve add
1qt Ginger ale

Yield 3 gal

GINGER ALE FRUIT PUNCH

Amount INGREDIENT MeTHoD

14 gt Lemon juice
1% qt | Orange juice

6 qg Water

4 1 Sugar

I qr Pineapple juice

When ready to serve add
1 qr Ginger ale
Yield 3 gal

Note Lime 1ce may be added to the punch just before serving
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GRAPE PUNCH

Asou~ T INGREDIENT Mernoo
4 qt Grape Juice
I oqt Lemon juice
1pt | Orange juice |
" s Add
2
g \‘:}f:e: Stirred unul sugar 15 dissolved
Yield 3 gal

PUNCH (with tea base)

Amount IncrEDIENT Mcrrion

11> rzo0z | Sugar

Ic Lemon juice

1¢ | Orange juice

1pt | Grape juice

1pt | Teanfusion (x T teato 1 pt water
Let stand 4 min )

74qt Water
1lb Pineapple shredded
1l Cherrtes

Yield ap’pro'( 234 gal

RHUBARB PUNCH

Amount l InGrEDIZNT Mernon
Cook below boling pamt 20d
8 1b Rhubarb tender strain
40k Sugar (There should be 1 gal of
3qt Water jutce )
Chull

Just before serving add
1 pt | Pineapple juice

1qt Ginger ale
Y1eld approx 5% qt

Note The cocktail should be 2 delicate pink color




BREADS

Belund the nutty loaf 1s the mill wheel behind the mull 1s
the wheat field on the wheat field rests the sunlight above the
sun 1s God

~—Jamrs RussceL LoweLr

BOSTON BROWN BREAD

AvouaT InoREDIENT Mrrioo
11b 1oz | Cornmeal
21b Flour whole wheat M
21b Flour white x
- 2T | Sale
Add
1qt Sorghum
20z | Soda Mixed
2qt Milk sour 1ee
8oz | Far melted
Fill 14 cans (5 x 374 10) 34 full
Cover and steam 134 to 2 hr
BROWN EREAD
Amount IngrEDiENT Metwon ¢
1lb 8 oz [ Sugar brown
4 .4 Mix
6 oz | Fat melted
Add alternately
1qt Milk sour
22 T | Soda Mixed
FLFRY Molasses
and
41b Flour whole wheat
1 T |Salt

Pour 1nto otled pans 4 x 91n
Bale 45 min 375°F Yaeld 7
Note For pecan brown bread add 14 ¢ chopped peczn;’ e
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GRAPE PUNCH

Astount InoreDIENT Mernop
4 qt Grape jurce
LI14 Lemon jusce

1 pt | Oringe juice

i
; Add
’6.% ql: f{,’f:; }Snrred until sugar ss dissolved
Yield 3 gal

PUNCH (wtth tea base)

AmMount | IngrEDIENT Mgzraoo

11> r20z | Sugar
1¢ | Lemon juice
tc | Orange juice
1 pt | Grape juice
1pt | Tea infusion (1T teato 1 pt water
Let stand 4 min )

7 (g Water
1l Pineapple shredded
zlb Chetries

i
Yteld approx 215 gal

RHUBARB PUNCH

Amount ( INoREDIENT Meriop
Cook below botling pornt 2nd
81b Rhubarh tender strain £
41b Sugar (There should be 1 gt of
3qt Water Juice
Chall

Just befote serving add
1 pt | Proeapple juice

1qf Ginger ale
Y1eld 2pprox §24 qt

Nore The cocktail should be a delicate pink color




BREADS

Behund the nutty loaf 1s the mill wheel behund the mill 1s
the wheat field on the wheat field rests the sunlight above the

sun 1s God
~—Janmrs Rysscrr LowrLL
BOSTON BROWN BREAD
Asouat IngrrDIrNT Mernon
11b 120z | Comnmeal
21b Flour whole wheat M
21b Flour white x
- 2T | Salt
Add
1qt Sorghum
2oz | Soda Miced
1qt Milk sour Lee
8oz | Fat melted
Fill 14 caps (5 x 374 10 ) 34 full

Cover and steam 1%4 to 2 hr

BROWN BREAD

Amount INGREDIENT MeTnop
1lb 8 oz [ Sugar brown
4 ggs Muix
6 oz | Far melted
Add alternately
1qt Milk sour
2!, T | Soda Mixed
14 ¢ Molasses
and
41b Flour whole wheat
1 T §Sale

Pour 1nto odled pans 4 x g1a

Bake 45 min 375 F Yield 7 loaves
Notr For pecan brown bread add 134 ¢ chopped pecans
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NUT BREAD
AmounTt InGrEDIENT Merson
3 Ib Flour
10z | Baking powder
1 Ib Nuts chopped Mux

1T | Sale
r Ib 8oz | Sugar

Add
14 qt Milk
6 Eggs, beaten

Add
40z | Fat melted

} Combined

Pour the mixture o oiled loaf pans approximately 4 x 9 1n and let stand Jomin
Bake r hr 375°F §1=ld s Joaves

ORANGE BREAD

Astount INGREDIENT Merron
: :t; 8 oz %r:tt:%c peel cut fine } Botl 20 min
1T | Sk Deaua
Add
2lb Sugar Boil until 2¢ ¢ sirup is left

14 Warer
Drain sirup from peel
Cool To the sirup

Add
Eggs beaten
Milk

Iqr
2 6 T | Baking powder Myxed
)b 12 oz | Flour
Add
Orange peel Mixed

2. oz | Flour
Pour 1nto & otled pans approx 334 x gm

Bake 1 hr °F
Nini ' Th:zozrs:mg: sirup with peel may be used tn the preparation of orange rolls
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COFFEE CAKE

Ax ouNnT InGRIDIINT Mirrnon
31b 1o ox | Flour
21{ oz | Baking powder
2 T | &k Mix
10 oz | Sugr
Tt Nutmeg
Add
10 Eggs beaten }
2qt Milk Mixed
Add
s oz | Fat melted F Mix
Pour mto two 12« 1810 pans
Pour over batter
§ oz | Butter melted
Sprunkle with sugac mexeure
1lb Sugar
24 oz | Flour
3 T | Cinnamon Mixed
Tt Salt

Bake 25 min 400°F

SPICED COFFEE CAKE

AMOUNT

2lb 1oz
1402
8oz

1T
it

2 1b

Bale approx 15 min go0 F

INGREDIENT Metnop
i_\:%ar brown } Cream
Add
Flour
Cinnamon Mixed
Sale
Save 2/ ¢ of sugar flour mixture to sprinkle on top
. Add
Flour
Baking powder } Mixed
" Add
M
Sn‘da sour } Mixed
Add
Eggs beaten

Pour 1nro an oiled

pan 1z x 24 10 Cover with sugar
flour mexture

Y1eld 6o servings




36 FOOD FOR TIFTY

CORN BREAD

Asount InoreDIENT MerHon

1lb  1roz | Cornmeal
1lb 120z | Flour

1? 'zl)_z S:ﬁnr Sift together
30z | Baking powder
Add \
145 qt Milk
Add

6 Eggs well beaten

Add and mix thoroughly
30z | fat meleed

Bake 25 min 400 F Yseld two pans 12 x 18 1

SPOON BREAD

AMOUNT t INorEDIENT Mernoo
64 ¢ Mk 1Scald
Add
2 1b Cornmeal Mix and cook approx
20z Salt 5 mua
Add slowly
30 Epgs beaten
702 Butter melted

2}2 0z | Baking powder
Pour 1nto 2 pans g x 15 in and place
1n pans of hot water
Bake 45 nun 350°F 1 1eld so servings

FRENCH TOAST

Avount i InGREDIENT Mersop
18 Egas beaten
1% qt Mk
K | S Mix
s oz | Sugar

Dip shces of bread into mixture
Frv on a well ailed griddle
Yield 50 servings

Note Sugar may be omitzed
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BISCUITS

Amount INGRIDITNT Mrriop

b Tloar
3 5 oz | Baking powder Mix
150z | Salt
Add

b 4 oz |Fu 1 Blend with dey mixeure
d

1{toxqt Mk ] Mix well

Place one half of dough on floured boird and kneid for one minute

Roll or pat to 3, 1n thickness 1nd cut with 1 2"y 10 cutter Place on biking
sheet Repeat using remunimng dough

Bake 15 mun 425 F Y 1eld 100 biscues

VARIATIONS OF PLAIN BISCUITS

Rinp Cuancrs 1N Puaty Rrerep
Drop Add 1 qt of milk Drop from spoon on otled baking sheet
Cheese Use 4 0z less fat and add 1 1b dry grated cheese
Cinnamon Dnvide dough 1nto 8 parts Roll each part nto a recrangular

sheet 74 1n thick Spread with a mixture of 1 Ib sugar 20z
cannamon and 1 1b of raisins Roll the dough and cut off
slices 35 10 thick Bake 15 min  375°F

Butterscorch Proceed as for cinnamon biscurts Spread with melted butter
and brown sugar

Cream Substitute coffee cream for milk and 8 oz of the fat

Nut Proceed as for plain biscuit Cut with fancy cutter sprinkle
with z ¢ finely chopped nuts and 1 ¢ sugar mixed

Whole Wheat Subststute 2 1b of whole wheat flour for 2 Ib of white flour

Sweet Potato Add 1 T of baking powder to dry ingredients and 4 ¢ of
mashed sweet potatoes to milk

Filled Roll dough 1nto a sheet 3,4 ta thick Cut dough with a cutter

1341 indiameter Cut out centers of half the biscuits using
a cutter 34 16 1n diameter  Place hiscurt ring on 2 whole
biscurr Fill cenzers with ¥ oz jam

Orange Proceed as for cinnamon rolls Spread with orange marmalade
Shortcake Add 8 0z farand 8 oz of sugar
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MUFFINS (plain)
Awmount IngrEDIENT MetHoo
2 § oz | Flour
2 oz { Baking powder
134T | Sale & porved Mix
6 oz | Sugar
- Add
4 s beate
4 qt ML Jrsieed
Add
8 oz | Far melted i M
Use a No 20 dipper to fill muffia tas
Bake 25 min 4o00° F Yield 5 doz

Nore btir only enough to mix

VARIATIONS OF PLAIN MUFFINS

Kinp Cuances 1IN Praiv Recipe

Date Add x Ib chopped dates

Bacon Substitute 1o 0z chopped bacon shghtly broiled and 1es fat
for the fat of plain muffins

Cornmeal Substitute 1 Ib white cornmeal for 1 Ib of flour

Jelly Drop 25 to 15 ¢ jelly on rop of each muffin when placed tn oven

Berry (4) Combine 1 Ib ‘fresh berries with the flour and add 4 oz
sugar

() Add 2 ¢ well dramed cooked berries to the Iiqmd 10

Agr tents

Cranberry Add 11b raw cranberries and 4 0z sugar

Nur Add cz oz chopped murs

Rassin Nur Add 6 0z chopped nuts and 8 0z chopped ratsins

All Bran Add 1 egg 60z All Bran and 1 oz sugar

Fig Add 2 ¢ drained chopped canned figs to the iquid 1ngredients

Corrant Add 8 oz chopped currants

Apricot Add 3 ¢ dramned chopped dried apricots to the liquid 1
gredients

Sprced Add 1Y% t cloves 1t ginger and 1 ¢ allspice to the dry 18
gredients

Vanilla Add 2 t vamlla to Iiqud sngredients "

Pineapple Use 1 ¢ less milk and add 12 0z crushed pineapple (dratne D)

to liquid ingredients
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GRAHAM GEMS

AMOUNT InoreoIENT Mernon
21b Flour
11b Flour graiham

€ oz | Sumr
4 oz | Baking powder
Sale

1tz 0z
Add
6 Tges beaten
13{qt Milk
1T Molasses
Add

S oz | Fat melted

Bike 30 min 400 F
Note  Strr only enough to mix

Mix together

} Mixed

Mix
Measure with a2 No 20 dipper

Yield approx 6 doz

HONEY CORNFLAKE MUFFINS

AmOUNT INGREDIENT

McerHoD

8§ oz | Fat
11 oz | Honey

Add
4 Eges well beaten

1qt Milk
11b 12 oz | Flour
123 0z | Baking powder
Salt

Add
8 oz | Cornflakes

Bake 20 min 400 F
Norc Al Bran may be subsuituted for cornflakes
§ min

} Cream

Add milk alternately with flour mixture

} Mixed

Measure with a No 16 dipper

Y 1teld 48 muffins
Soak All Bran 1n the milk for
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CORN FRITTERS

AMOUNT INGRrDIENT Metnon
21b . Flour
14t Salt
4 T | Baking powder Sift together
2 T | Sugar
Add
6 %;ulzi beaten
1qt 1!
3 oz | Far melred Mixed
1% pt | Corn drained
Mix measure with a No 24 dipper (scant) Fry
deep far
Fry approx 2 to s min 375°F Yield 100 small fratters
DUMPLINGS
Amount [ INgrEDIENT Mernon
21b 8 oz | Flour (or more)
3 oz | Baking powder Mix
14 0z | Sale
l.’Acld
Eyngs beaten
e M }Combmcd
Mix well

Dip with a No 24 dipper and drop on otled trays
Do not cover trays Place 1n steamer

Steam 12 to 15 min under pressure

Notr Serve with meat stew

GRIDDLE CAKES

AMOUNT INoREDIENT Meruon
r b 402 FIT“ sxf(edd

20z } Baking powder

T | Sale Sife together

6oz | Sugar

Add and mux thoroughly

6 Eggs beaten

134 qt Milk Combined

60z | Far melted

gper and place on griddle Bake on one side unul fiem

ubbles Turn and fintsh baking
25 servings 2 cakes per serving

Dup batter with No 16 ds
around edge and full of
\ Bake approx 3 to 4 min
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SWEDISH TIMBALE CASE BATTER
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AmounT INGRrOIENT MrTiton
3 Fers beaten
2c Mk Mix
ilat Ol ot melted fat
Add
6 oz Flour
1t Salt Mixed
L & Sugr
Sur until smooth Pour into a cup and let stand unts] the ur
bubbles have come to the top Fry with a umbale tron 1
deep fat

Fry 38" to 390 F until brown
Nore Thus recipe may be used to make esther rosettes or imbales Serve rimbales

filled with creamed chicken or

powdered sunar

with whipped or 1ce cream or may be used the same as tumbales

eas Serve rosettes sprinkled wich

heaped with fresE ot preserved fruits and garmished

WAFFLES
AvoOLnT INGREDIENT McTHoD
3 b T Flour sxftedd
6 Bak
o T S:](‘"g powder Suft together
40z Sugar |
Add
15 Egg yolks beaten
v qt ML Combined
Add
1lb Fat melted
Fold in
18 Egg whites beaten suflly

Bzle on 2 hot waffle 1ron
Note Serve immediately
For vanerv add

Yield 174 eal batter
with sirup and butter or with creamed chicken

1 Chopped pecans 6 oz

1 All bran 4 oz

3 Onelb chopped bacon slightly brailed and substitute sts fat for the
fat of waflles

Or substitate

1 1.0z fine cornmeal for 8 oz flour
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PLAIN ROLLS

Amount InGrepIENT Metaop
14 qt Ml } Scald
Pour over
4 oz | Sugar
234 T | Sale Let cool unt1l lukewarm

12 oz | Fat

Add
3 oz | Yeast (6 cakes) } Stie

Add

4 b 12 oz { Flour } Mix thoroughiy

T EUIT tnto greased pan and let rise until double 1n
.

2 hnead and let r1se again
3 knead shape and ler nise
4 Bale

Bake 15 t0 20 min 425 F 11eld 100 rolls
Note It will require about 4 to 5 he for muxng and rising

VARIATIONS OF PLAIN ROLLS

Kixo Cuanors 18 Pramn Recire

Butterhorn When dough has doubled 1n bulk roll to 3{ 1n thichness Cut
3 m triangles of dough brush with melted butzer Rolleach
triangle to the center starting with wide side Brush agase
with melted butter

Parkerhouse When dough has doubled 1 bulk roll to 1§ 1n thickness
Cut rounds 2 t0 234 1n_1n diameter Crease middle of each
round wich dull edge of knsfe Brush half of each round with
melted butter fold over press together with palm of hao

Cloverleaf Shape stwall bits of daugh nuxure wmto balls Fir into otled

muffin pans allowing 3 balls for each roll

Roll dough 3§ 1n thick” spread with melted buteer and 3 T

cinpamon mixed with 4 ¢ brown or white sugar and 1 ¢
sassins Roll dough as for jelly roll cut n slices 35 10_chuck
Place (cut surface down) tn well greased pans or muffis t1as
When removed from oven spread over top 1 ¢ pondered
sugar mixed with 24 ¢ mil

To make orange rolls spread with orange sirup_(See Orange
Bread recipe p 54 ) Proceed as for Cinnamon Rolls N

Hot Cross Buns { Cut rounds 5 1n thich 3 1n 10 diameter Brush top wit
beaten ege Score top nf{:un to make cross before baking of

after bahing make a cross on top with frosting

Cinnamon

Orange
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VARIATIONS OF PLAIN ROLLS (continued)

Kinp

Cuanars 18 Prav Rreimr

Crescents

Pecan Rolls

Twists

Poppy Seed

Sesame

Bow knot
Twin

Half and Half
Ribbon

Cheese

Whole W heat

Roll 24 1n thick Cue nto 4 in squares Cut these into 2
wangles brush top with melted f2c Begin ar bise roll
exch trianale heeping point i middle of roll and bringing
ends toward erch other to form a crescent shape Place on
oiled biking sheet some distance :Alp'u't

Shape as for cloverleaf or cinnamon rolls In the bottom of each
muffin ptn plrce ¢ portion of melted fat brown sugar and
Yecms mixed Use 215 lb sugar 12 oz pecans 8 oz fat

nvert pan 1s soon as removed from oven

Rolldough !4 1n thick sprexd with melted butter sugar and
cmnamon Cut 1nro strips 34 1n x 8 1n brang the two ends
tocether and twist dough

(3) Praceed as for Twists Substirute poppy seeds for sugar and
cinnamon

(2) Proceed 1s for Cinnamon Rolls Substitute poppy seed for
sugar cmnnamon and raisins

Proceed as for Twin Rolls Brush top with melted fat and
sprinkle wich sesame seeds

Roll dough 13 1n thick Spread with melted butter Cut into
strips 12 1 x g 1n Tie loosely 1ato a single knot

Roll dough 5% 10 thick Cut rounds 1 1n 1n dtameter Place
1 well oiled muffin pans allowing 2 rounds for each roll

Proceed as for Twin Rolls Use 1 round of plan dough and 1
round of whole wheat dough for each roll

Roll dough *4 1n thick Spread with melted butter Place on
top of this a laver of whole whear dough rolled to the same
thickness Repeat using the contrasting dough unul five
layers thick Cutwitha 174 1n cutter Place 1n oiled muffin
pans with cut surfice down

Proceed as for Cinnamon Rolls Use grated well ripened cheese
1 place of cinnamon sugar and rusins

Substitute 2 1b and 6 oz of whole wheat flour for 2 Ib and
6oz of whire flour  Proceed as for plain rolls




64 I'OOD FOR FIFTY

ICE BOX ROLLS

Asount IngrEDIENT MeTroD
1 qc Milk
1Y c Potatoes mashed Place 1n a pan and bring to the
12 oz | Sugir bouling potat
12 oz | Fat Let cool unts! lukewarm
2 oz | Salt
Add
T | Soda
135 oz | Yeast (3 cakes compressed )
1 T | Baking powder
41b Flour—Add only enough to make a stiff batter

Let r1se 15 min

Add flour to make a stiff dough Nnead and put 1n sce box for 24 hr Before vaing
remove from sce box mold and Jet rise 1 to 134 hr

Bake 15 to 20 min 425°F Yield 6 doz
BRAN ROLLS
AmounT INGREDIENT Merzop
rlb Fat
1pt Warer boiling Mix Sar untl fac 1s meleed
120z Sugar Let stand until mixture s
1T Salt lukewarm
40z All Bran
Add
205 (4cakes) | Yeast compressed Dussolved
1pt Water Jukewarm
Add
4 Eggs beaten
Add
3lb Flour (more 1f necessary) | Beat thoroughly

Cover and place 1n refrigerator over night or until ready to use Remove from
refrigerator form balls of dough to half i)l muffin tins Let rise 2 hr
Bakezsmin 425°F Y1eld 6 doz
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RAISED MUFFINS
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AvouNT INerroIENT Meriop
112 qt Milk } Seald
Pour over
- oz | Sl
1x oz | Sugtr Let cool until lukewarm
g oz | I
Add J
0z | Yeast compresse
3‘: 3 Water lukewarm } Dissolved
Add
1 Eegs beaten
dd
11b Flour ) Beat Let rise 1n a warm place for 134 hr
Add
21b 12 oz | Flour ] Beat
(approx )
Use a No 20 dipper to till muffin tins Let rise until double ta bulk (approx 1 hr)
Bake zomin 350 1eld 8 doz
BUTTER BUNS
AMOUNT InGREDIENT MeTHOD
1qr Milk } Scald and let cool unt1l lukewarm
Add
40z | Yeast
Add
11b Sugar
1lb 8oz | Butrer Creamed
Add 20d mix thoroughly
1 Eges beaten
16 Egg yolks beaten
416 b0z | Flour
2T | Sale
4t Lemon extract

Let rise untsl double 1n bulk Use a No 30 dipper to Il muffin tins Let rise 1 hr

Bake 15 t0 .omin 400 F

10 doz
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NORWEGIAN SPICE BREAD

Amount InGREDIENT Metson
1 oz Yeast Dissol
¥ ¢ | Water lukewarm issalve
Add
1 pt | Milk scalded and cooled to lukewarm
8 oz [ Flour
1 t | Cardamon seed crushed
Add
8 oz | Butter 1
8 oz | Sugar M,
1ot | Sal x
1lb Flour (or more)
(Mixture should be consistency of joaf cake batter)
Add
IZ g: g::;ﬁs } Dusted with flour
1 Let dough rise until double 1o bulk
2 Str down and let rise agan until double 1 bulk
3 Turn onto floured board divide 1nto § loaves and
shape
4 Place 1n greased pans
5 Let rise unttl almost double 1a bulk
& Brush top of loaves with egg and milk

Bale 5o to 6o min 350°F

11eld 5 loaves




CAKES AND COOKIES

Fame 15 at best a0 imperforming cheat
But tis substantial happiness to et
—Pipe Prologue to Durfey s Last Play

ANGEL FOOD CAKE (SARA JANE'S)

Amount INCREDIFNT Mrrnon
134 ¢ | Egg whites } Beac untul frothy
Add - N .
ntinue beating uactl eges
tet | Sake are just suff enough to hold
0t Cream of tastar shape
Add 1T ata tme
§ oz | Sugar
Add
1tor}fe | Vamlla } Continue beating for 2 min
Add gradually folding 1a lightly
40z | Sugar
40z Flour pastry Mived Sifted 3 t1mes
Continue folding 2 min after last addition of mixture Pour
1Nto an exira size p:m

Bake 45 to 53 min 325 F or (35 min 4oo F aluminum pan)
Yield 12 to 20 servings
Nore Chopped candied fruits dates or nuts may be added to make Turt1 Fruta
gzke For Chocolate Angel Food substitute 134 0z cocoa for 135 oz
our
For variety cut a slice from top of cake Remove some of 1nside leaving a
34 wall Fill case with any gelatin mixture Replace top of cake
cover with 1cing and garnish with almonds and cherries
Euther frozen or fresh egg whites may be used The frozen egg whites
should be approx 70 F when whipped
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YELLOW ANGEL FOOD (EGG YOLK SPONGE CAKE)

AMOUNT l InarroIENT MrrHop
1 Egg yolks well beaten
Add
1x T | Water botling Beac unul very light approx
K | Sale § mn
Add
1{c [ Surar sifeed 1T atatime bet well while
1dding
Add gradually folding 1n lighels
1:2 ¢ ) Flaar cake } Mived sifted 3 tmes
iold n gr;dunll) alternately
1} Baling posvder
32 Flmzrgc}:zfz Saft together
an
1 T ] Lemon juice
1 ¢ [ Lemontind grated
'
IAdcl
1t | Vamila extract
15¢ | Lemon extract Continue folding 1 min
Pour 1nto extra size pan

Bake 6o to 65 min 312°F lower temperature to 306" F and bake 10 mn longer

Yield 18 to 20 servings

CHIP CHOCOLATE CAKE

Az ouNnT IngREDIENT Merion
11b Butter
21b  Boz | Sugar } Cream
Add alternately
z1b Flour
134 oz | Baking powder Sifted together
1t Salt
and
1qt Milk
Fold 1nto muxture
§oz | Chocolate chippad
2T Vamlla
Fold into mixture
1z Egg whites

Bake 25 min 350 F

Y1e1d s1x gan layers
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PLAIN CAKE

Anouny INGRI DIENT MrTHoD
1lb 4 oz | Flour Mix 2 min_m mxer bowl
S oz | Fat Clow speed)
1 T | Baking powder Scrape down bowl and mix 3
min more
Add
1lb 8 oz | Sumr Mix 2 min (low speed) and
1ot | Salt scrape down bowl mix 3
¢ | dMlk min more
Add 14 following mixture mix ?o sec Scrape down
bow! mix 1 min Add remainder of mixture Mix 1 min
Scrape down Mix 214 min
4 Lers whole
ilgc Mk Mixed
3 T [ Vanlla
Pour 1nto orled pan 1210 X 2010
Bake 30 to 3 min 350 F Yield approx 4o servings

Note 1 ¢ of water may be substitured for the 213 ¢ of milk

VARIATIONS OF PLAIN CAKE

Kinp Cnances 1N Praivy Reaire

Dutch Apple Cake After the cake batter 1s pouted 1nto bahing pan

arrange 1n rows 134 1b of pared sliced apples
Sprinkle over the top }4 ¢ sugarand 1t cn
namon mixed

Cotrage Pudding Cut cale 1nto squates and serve with 2 No 20
dipper of fruit sauce or other sauce

Spice Cake Add 1T cocor 2t cmnamon } t cloves and
It nutmeg

Washington Cseam Pie Use 124 x recipe and bake in twelve gin lavers
Put the layers together with cream filling

Ugside Down Cake Place 1 No 10 can of crushed pineapple (ot trd

bits) dramned 60z butter 11b brownsugar
and 8 oz chopped nutmeats 1n the bottom of
the cake pan Pour over the muxture 1 x plain
caberecipe (242 1b A P dried apricots may
be coohed and used 1n place of the pineapple )

Chocolate Cake Omit 6 oz flour and add 6 oz melted chocolate
to the fat and flour
Marble Cake Dusvade batter 1nto 1 portions after mexing To 1

poruon add 1 T cocoa 1t ctanamon T3t
cloves and T2 t nutmeg Place spoonfuls of
batters alternately i cake pans mix shightly
Lazy Daisy Cale Mix 6 oz butter (melted) 100z brown sugar

12 0z cocoanut and 1z ¢ cream (enough
cream to moisten) Spread over Plaia Cake
(baked) and brown under broiler
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WHITE CAKE

Amount INGrEDIENT Mcrion
1lb 8 oz { Flour Mix 2 min_n mixer bowl
12 oz | Fac (low speed)
1 oz | Baking powder Scrape down bow! and mix 3
min mote
Add
1lb 8 oz | Sugar Mix 2 mia (low speed) and
1t Salt scrape down bow!l mix 3
1 ¢ Mk min more
Add 34 following mixture mix 3o sec Scrape down
bow! mix 1 min Add remainder of mixture Mix £ min
Scraie down Mix2}4 min
s Egg whites
13{c¢ | Milk Mixed
1 T | Vamlla
Pour 1nto orled pan 12 1 x 20 1 or 1ato four g1
layer pans
Bake 30 to 35 min 350°F

Note" Do not use tht

s method 1f less than the 2bove quantity 1s made

BANANA CAKE

AMOUNT InGrIDIENT MeTnop
12 oz ( Butter
1lb 8 oz [ Sugar }Creom
Add
3 C Bananas crushed
Add
6 Eggs } Mix well
Add alterpately
1lb 8 oz lour
Kt Salt Mixed
114 T | Baking powder
o and
g Milk sour
}2 T |Soda } Mixed
1 T |Vanlla
Bale 25 to 30 min 350°F Yield six g layers
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POPPY SEED CAKE

AMounT INorepIENT Memioo
11 oz | Poppy seeds <
e MS[ } oak 1 he
Add to
1lb 2 oz | Butter } Creamed
2lb 4 oz | Sugar
Add
1lb 8 oz | Flour pastry }
2T Baking powder Sifted
Add
1 T | Vanilla
Fold 1nto mixture
1z Egg whites stiffly beaten

Bake 25 to 3o min 350

F Yield six gin Jayers

BURNT SUGAR CAKE

Amount

IncREDIENT Mernon

12 oz
11b

14
1z

g0 6

11 10 oz
: T

[

Butter IS
Sugar ream

Add
Egg yolks beaten

Add alternately
Milk
Water
Strup burnt sugar
Vamlla

Mixed

. and

Flour

Baking powder } Mixed
Fold in

Egg whites beaten
Pour 1ato 6 o1led yin cale pans

Bake approx 1§ mm 375°F Yield six gin layers
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APPLESAUCE CAKE

AMoUNT INGrEDIENT Mztion
1lb 8 oz | Sugar } Cream 15 mmn
12 o0z | Shortening (second speed)
Add
[3 Eggs beaten }Cream 5 mn
5t alt (second speed)
Add water and flour mxture alternarely
1 Water
11b 6 oz [ Flour cake
1t gmnnmon
Tt loves
e Soda Mixed
It Nutmeg
2 T | Baking powder !
Add
i pt ) Apples coohed dram & smieved
1lb Ratsins
8 oz | Nuts chopped

Bake 35 min 350°F

Yield four g1n layers

FUDGE CAKE

Asmount INGREDIENT Metson
120z | Far
21b Sugar } Cream
Add
6 Eggs } Beat well
Add alternately
134 pt | Milk sour—and
s oz | Cocoa
1% T | Soda Mixed
e Water hot
and
1lb 120z | Flour pastry

Bahe 15 t0 30 min 350°F

Yield six gin layers
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CHOCOLATE ROLL

AmounT \ INarrpIENT Memon
-4 Fegs yolh beaten
Add
1lbh 4 oz | Sugwr } Mix
Add
n Chocolite melted

oz
2 T | Vanlla

Add
9 oz | Flour cake
1 T | Bihing powder Mixed
RLFR 4 Salt
Fold 1n
24 Egg whites beaten

Pour 1nto four 12 x 2010 pans lined with waxed paper
Bake 20 min 325°F Yield 48 servings
Note Trim edges turn onto cloth remove waxed paper Cover with custard

flln g fluffy 1ang or quick 1cing flavored with peppermint Roll as
selly roll while hot

JELLY ROLL

AmouNT l InGreDIENT Mernon
15 Eggs whole ) Beat well
Add
1lb 8 oz | Sugar } Mix well
Fold 1n
1z oz | Flour
1 T | Cream of rartar Sifted together
+ T | Bahing ponder
Add
Lt Lemon extract
Pour into threc 12 x 201n pans lined with waxed
Ppaper

Bale1z min 425 F Y1eld 48 servings
Nore Trm edges turn onto cloth femove waxed paper Cover with custard
filling frusc jam or jelly Roll while hot
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FRUIT CAKE
Amount , INcreDIENT Merion
8 oz | Butrer
11b Sugar Cream
Add
4 Eggs beaten } Mix well
Add
8 oz | Jelly
2t Cinnamon
2t Cloves
2t {Soda dissolved 1n
% cold coffee 1nfusion Partially mix
21b Ratsins
11b Currants
b Dates
8 oz | Nutmeats
A
1lb 4 oz | Flour
Pour 1010 4 pans (335 1n x g 1n ) that have been Imed
with a double thickness of waxed paper
Bake 2 hr and rg mun 250 F Yield 2pprox 81b
GINGERBREAD
AmounTt i InGrEDIENT MeTnon
1lb Fat
11b Sugar } Cream
Add
1qt Sorghum
Add alternately flour mixture and water
21b 8 oz !c:lour
t 1nnamon
: t | Cloves Muxed
4 ¢t C‘;ngcr N
1qc Water hot
q 134 oz | Soda Combined
Add
8 Eggs beaten

Pour 1o 1. 10 x 204n oiled baking pan

Bale 45 to somn 325°F Yield approx 6o servings
Norz“%-‘or sAlmun SI\Ienngue Gingetbread cover baked “gmgerbread with
meningue sprinhle wich almonds and brown 1n a moderate oven
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ORANGE CUP CAKES

AnoUNT INcREDITNT Mrrnon
10 oz | Fat
1lb 1 oz | Sugar }Crnm
Add
.

; T ?Z::;”;e:ten } Mix unti] smooth
Add

7 oz | Rasins ground

3 Orange rinds  grated

Add alternately
Bac Mk sour

and
1lb 8§ oz | Flour pastry
YT | Soda
1% oz | Baking powder Mixed
3t | Salt
Mix only unul smooth Use a No 30 dipper to fill
muffin tins
Bake 25 min 375°F Yield 5o cakes

SUGAR COOKIES

Amount INGREDIENT MerHop
1lb Sugar

8 oz | Fat } Cream
Add

4 Egg yolks beaten } Mix
Add

8 oz | Flour

3t Salt
ot Cream of tartar Muxed

1t Soda

Mix thoroughly add

4 Egg whites beaten
1t Vanilla
Add

8 oz | Flour or enough to make a soft dough
Roll dough on floured board to 3y 1n thickness Cut
1nto desired shapes

Bake apirox 1omin 400 F

Yield approx 100 coolies
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VARIATIONS OF SUGAR COOKIES

Kinp Chances v Pramv Recier
Autumn Cut rolled dough with lerf cutters Sprinkle hghtly with
yellow orange or red sugar
Cocoanur Cur rolled dough with a round cookse cutter Brush each

Confett1 Strips

Filled

Peanut

Pinwheel

Ribbon

Spectal Cooltes

Wreath

cookte with melted fat 2nd sprinkle wth shredded cocoznut

Cut rolled dough 1nto strips 314 nches long and 1 snch wide
with a pastry wheel Brush with melted fat and spriakle with
ttny multcolored candies

Cut dough wich 2 round cutter Put fig date or mincemeat
filling on 24 of cookies Brush edges with mitk cover with
;he remammng cooktes Press edges together with tines of 2
ork

Cut rolled dough with crescent cutter brush with milk and
sprankle with chopped nuts

Use 4 of sugar cookte recipe Divide dough nto two portions
Add 1 square of melted chacolate to ane portion Roll each
into 24 1nch sheets the same size Place the chocolate dourh
over the white dough and press together Roll as for jelly
rolt Chdl thoroughly Cut anro thin shices

Cut chocolate and plain dough mnto long strips 134 1nches wide
Arrange alternately the chocolate and plam strips unul
134 tnches high Press together Chill thoroughly Cut into
thin slices

Cut rolled dough with heart shaped cutter for Valentnes
Day hatchec cutter for Washington s birthday Sprinkle
with sugar Scalloped and diamond cutters also make 12
teresting vanations

Cut rolled dough with 2 doughnut cutter Brush with beaten
egg and sprinkle with chopped nuts For Christmas cookses
decorate with candied cherry rings and pieces of curon
arranged to represent holly
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BUTTER TEA COOKIES

Amount ] IncRrDUENT Mrrnoo
S or | Butter }(‘re1m
4'2 0z | Sugtr
Add
3 Ezgyolks } Cream
Add
10 oz | Flour
T2t Vanilla

Shape with a cookie press

Balerotos2min 400 F Y1eld 50 10 75 cookies
Nore Dough shnul& be cold when shaped

CHOCOLATE TEA COOKIES

Amouwnt INGREDIENT McTHOD

§ oz | Butter creamed

Add gradually
6 oz | Sugar

Add
1 Egg unbeaten

Add gradually
Baking powder
Salt
z | Flour sifted
Cocoa

o~

Mixed

Mo
=

Add

ENI Vanilla
Chill and shape with x cooky press
Bale 6 to rommn 375°F

Yield 50 to 75 cookies
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BUTTERSCOTCH DROP COOKIES

AMOUNT ! INGrEDIENT Mernoo
8 oz | Butter G
12 0z (Sugar brown ream

Add

z Eggs betren
Add 1n order given

11b Flour
1t | Cream of rartar Mixed
B2 31 Salt

1 t | Soda dissolved 1n 4T hot water
1t Vanilla
6 oz | Pecans chopped
M:;sure with a No 3o dipper and drop on o1led bahing
sheet

Bake approx 15 min 375°F Yield 8 doz cookres

CHOCOLATE CRUNCH COOKIES

Amount INGREDIPNT Meriop
6 oz | Fat
6 oz | Sugar Cream
4 oz [ Sugar brown
Add
X Eggs beaten } Mix well
Add

10 oz | Flour
1t Sale Mixed
1t Soda

Add
Tt Vamlla
t ¢ | Nuts chopped
14 oz | Chocolate sweet chopped
Drop from teaspoan on otled baksng sheec

1eld 8 doz

Bake 10 to 12 min 375°F
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RUSSIAN ROCKS

Avount INGRFDITNT Mrrton
g oz | Sugar brown }Crnm
$ oz | Bucter

Add onearz ume
3 Lggs } Beat after exch addion

Add
12 oz | Flour
1t Seda
11t | Cloves
1y t | Nutmeg \Mixed
1t Cipmamon
6 oz | Raisins cooked
4 oz | Nut meats chopped
Measure with 2 No 3o dipper and deap on an oded bikng
sheet

Bake approx 15 min 400°F Y1eld g0 cookies

ROLLED OATS DROP COOKIES

Amount IngrrDIENT Mirnon
S or | Sugar brown
6 oz | Butter } Cream
Add
1 Eggs beaten
Add

7 oz | Rolled Oats

Add alternarely
8 oz | Flour
.t | Baling powder

and
s T | Mk
it Soda dissolved 1n 1T water
‘ N Add
oz assins cooked cho,
1t Vamlla chopped

Drop from teaspoon on osled baling sheee
Bake spprox 12 min 35°F Yield s0-60
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BUTTERSCOTCH DROP COOKIES

Amount InorEDIENT Merop
S oz | Butter } Cream
1. oz {Sugar brown
Add
2 Esggs beaten
Add 1n order gnen
1lb Flour
1t [ Cream of tarear Mixed
X3 Sale
Tt Soda dissobved in 4T hot water
PO 4 Vamlla
6 oz | Pecans chop
Measure with a No 30 dipper and drop on orled baking
sheet
Bale approx 15 min 375°F Yield 8 doz coohies

CHOCOLATE-CRUNCH COOKIES

AmounTt INgrEDIFNT Metnoo
6 oz {Fat
6 oz | Sugar Crexm
4 oz | Sugar brown
Add
z Eggs beaten } Mix well
Add

1o oz | Flour
1t Sale Mixed
1t Soda

Add
PR 4 Vantlla
¢ Nuts chop
14 oz | Chocolate sweer chop
Drop from teaspoon on otled baking sheet

Bake 10 to 1. mun 375°F Yicld 8 doz
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RUSSIAN ROCKS

AvounT INCREDIENT Metnon
g oz | Sumar brown Cream
8§ oz | Butter
Add oneata nme
3 Eags ] Beat 4fter each addition
Add

52 or | Flour
1t Soda
LY Cloves
1,0t Nutmeg Mixed
1t Cinnamon
6 oz | Raisins cooked
4 oz | Nut mears chopped
Me‘:sure with 2 No 30 dipper and drop on an otled baking
sheet

Bake approx 15 min 4oo F Yield 5o coohtes

ROLLED OATS DROP COOKIES

AmounT InGrEDIENT Mernon

§ oz | Sugar brown

6 oz | Butter } Cream
Add

2 Efgs beaten

Add
7 oz | Rolled Oats

Add alvernarel)
8 oz | Flour
Tt Baling powder

and
s T M
it Soda dissolved 1n 1 T water
Add
6 ar | Ramsins cooked chopped
1t Vanilla

Drop from teaspoon ot oiled baling sheet
Bakeapprox 12 min 350°T Y 1eld 50-60 cookies
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BUTTERSCOTCH DROP COOKIES

Amov~T IngrEDIENT \Memnon
% oz | Butter
1. oz 1\u‘;lr trown } Cream
Add
1 Eegs beaten
Add 1n order ginen
tib Flouzr
Tt Cream of tartar Mixed
et | Salt
1ot Soda dissolved 1in 4 T hot water
1t Landlz
6 oz | Pecans chop

\{m;'sure \\F:Sa No 3o dipper and drop on oiled balung
sneet

Bale approx 15 min 375°F 11eld 8 doz cookies

CHOCOLATE-CRUNCH COOKIES

Asount INGREDIENT Mernon
6 oz | Far 3
6 oz | Sugar Cream
4 oz | Sugar brown
Add
kS Egrs beaten § Max well
Add
1o oz ) Flour
1ot |k Aixed
1ot Soda
Add
ot Vangdla
T oc Nuts chopped
13 oz | Chocolate sweer chopped
Drop from teaspoon on oifed baking sheer

Bale 10 to 12 min 3-5°F Y1eld 8 dox
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RUSSIAN ROCKS

Awou~T INarFDITNT Mrruon
9 oz | Sugar brown } Cream
$ oz | Butter

Add one at a time
3 Tres { Beat after each addition

Al
12 oz | Flour
Tor Soda
ot Cloves
it Nutmer “ixed
1t Cinnamon
6 oz | Ramsins cooked
4 oz | Nutmeats chopped
Measure with a No 30 dipper and deop on an orled baking
sheet

Bake approx 15 min 400°F Y1eld 0 cookies

ROLLED OATS DROP COOKIES

Amotst InGRIDIENT Mrruop
% oz | Sugar brown Cream
6 oz | Burer
l Add

2 ] Eggs beaten

Add
7 oz  Rolled Oarts

Add alternately
8 oz | Flour
Tt Baking powder

and
s T | dMlL
2t Soda dissolved in 1 T water

Add
6 oz | Rasins cooked chopped
ot Vamlla

Drop from teaspoon on otled baking sheet
Baleapprox 12 min 350°F Y1eld 50-60 cookies
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BUTTERSCOTCH DROP CQOKIES

Amount INGREDIENT Mernop
8 oz | Butrer
12 oz [Sugar brown Cream
Add
2 Eggs beaten
Add 1n order given
11b Flour
1 Cream of tarear Mixed
M | Sale
1t Soda dissolved 1 4T hot warer
1t Vanilla
6 oz | Pecans chopped
Meizlsure with 2 Ne 30dippec 20d drap an aded bakeag
sheer
Bake approx 15 mta 375°F Yield 8 doz cookues

CHOCOLATE-CRUNCH COOKIES

AMOUNT INGREDIENT Mernon
6 oz | Fac
6 oz | Sugar Cream
4 oz | Sugar brown
Add
1 Egegs beaten } Mix well
Add

Bake 10 t0 1z min 375 F

10 oz | Flour
1t | &l Mixed
b Soda

Add

1t Vanlla
1 ¢ | Nuts chopped
14 oz | Chocolare sweet chopped

Drop from teaspoon on oiled baking sheet
Yield 8 doz
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RUSSIAN ROCKS

ANMOUNT TNORFDIFNT Mrruon
g oz | Sugar brown Creim
S oz | Butter
Add one ata time
3 Eees | Beat after each addition
Add

1z oz | Flour
Tt Soda
ut Cloves
ot Nutmer Mixed
1t Cinnamon
6 oz | Raisins cooked
4 oz | Nutmears chopped
Measure with a No 30 dipper and drop on 2n orled baking
sheet

Ke approx 15 min 400°F Y1eld 50 cookies

ROLLED OATS DROP COOKIES

Amount InorepiEaT MeTHoD
8 oz | Sugar brown Cream
& oz | Butter
Add
1 Eggs beaten

Add
7 oz ) Rolled Oas

Add alternately
8 oz | Flour

1t Baking ponder

and
s T | Mk
1t Soda dissolved 1n t T water

Add
6 oz | Raisins coohed chopped
1t Vamlla

Drop from teaspoon on o1led baking sheet
Sake approx 12 mm 350°F Yield so-60 cookies
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MINCEMEAT FILLED COOKIES

AMounT InGrEpIENT Mersrton
b Fac
1202z | Sugar brown } Cream
Add
4 Eggs ) Mix

Add
14 0z | Rolled Oars
14 0z | Flour
2t Soda
Cut cooktes with 2 215 m cuteer Bahe Put 2 cookies
together wich muncemeat

Bake 10 mta 350°F Yield approx 7 doz filled cookies

=

OATMEAL BARS

AmoOUNT InGreDIENT Mernon

9oz | Butter

4 0z | Shortening Cream 10 maxer for 20 min
1lb 60z | Sugar brown

Add
11 Flour
12 0z | Oatmeal Mixed
4t Soda

Ol a pan 12 1n x 20 1n and spread with 3¢ of dough Pat down by hand Add
date filling and spread evenly over entire surface Cover with remainder of dough
and par down Bake Cut 1nto bars

Bake 45 mun 325 F

DATE BARS
AmoUNT l INGRrDIENT Mernop
n Egg whtes | Beat uned suff
Fold 1 (1n order grven)
12 Egg yolks beaten
21b Sugar
1lb Nuts chopped
416 Dates
b Flour
' 114 T | Baking ponder } Mixed

min 325°F Yseld 48 servings 1 1n thick
g:;);:: }%urizn I?oll 1 powdered sugar or serve with a rich custard sauce
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CRISP GINGER COOKIES

AmouNt InorspirNT Meriop
1 ¢ | Molasses } Bou! rogecher 1 min
S oz | Sugar ool
Add (an order given)
4 oz | Butter
4 oz | Fat Mix well
A Eges beaten
Add
2t Salt
1t Soda Mixed
.t Ginger
11b 12 oz | Flour (or more)
Form 1nto a roll chill and slice
e 8§ to 1omun 375°F Yield approx go (214 1) cookies

rr Dough may be rolled 25 any cookie dough and cut 1nto fancy shapes

Amount

8§ oz
s's oz
4 oz
4 oz
T
1c
oz
1ot
Tzt
1t

Sugar

Su,

PEANUT BUTTER COOKIES

InerepicaT Mernon

gat brown

Fat Cream together
Butter

Add

Egpgs beaten

Peanut butter

Add

Flour

Soda } Mixed and stfted

Salt

Add

Vanilla

Le 8 mun 375°F

Form 1nto balls and flatten with fock

Yield approx 200 small cookies




82 FOOD IOR FIFTY

CORNFLAKE KISSES
Amount l InorEDIENT

4 Egg whites beaten

Mernon

Add gradualt
1ib Sugar sdtef ’

Fold sa
40z | Cornflakes
8oz | Nucs, chopped
30z | Cocoanut shredded
It Vamlla
Drop from teaspoon on otled baking sheec
Bake 15 min 325°F

COCOANUT DROP COOKIES

AMoUNT ! InoreDIENT Merson
1345 ¢ | Milk condensed sweetened
11b Cocoanur shredded Mix
T | Vanilla

1
8 oz | Filberts
Drop from teaspoon on orled baking sheet

Bake 1z mun 325°F Yteld so small cooktes

KRISPIE MARSHMALLOW SQUARES
AMount InorEDIZNT Metnop

535 0z | Butter }
b Marshmallows Mele

Add
Vanilla
Pour above mixture over
Rice knispies | Mix well
Press 1nto bustered pans to 35 1n thickness Cool and
cut

=
]
]

Yeeld 4 doz
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COCOANUT MACAROONS

83

Anount InGREDIENT Mrriop
S Egg whites beaten
Add gradually
12 oz | Sugar granulated
12 oz | Sugar powdered
Xt Vamilla
X %4 Salt
Fold in
11b 8 oz | Cocoanut shredded

= 15 min 325°F

Drop from tewspoon on oiled biking sheet

¢ Do not enlarge this recipe

BROWNIES
Amount IncrepIENT Mcernoo
1lb Butcer melted
1ib Sugar Cream
1z Eggs beaten
Add
120z | Flour
8 oz | Cocoa
4t Balang powder Mixed
1t Salt
Add
120z | Nuts chopped
21b Dates chopped
4T | Vamilla

e3omn 325 F

Yield 100 bars 1 11 x 4 1n
re. The mixture should be 14 1 thick n pan before bahing May use 3 squares
chacolate 1n place of cocoa Dates may be omitted
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BROKAW ICE BOX COOKIES

AMOUNT Inorrntrny Mrriop
12 oz [ Sugar
$ oz | Shoreening } Cream
Add
3 Eggs } Beat s min
Add
11b 2 oz | Flour
1t |Soda
ot Cloves
1t | Nutmeg Mixed
Mt | Sl
6 oz | Rawsins ground
(or dztes§
Form 1nto a roll ¢hill and shice
Bake 1ommn jgoo F Yield 60 to 70 (214 1n ) cookies

BUTTERSCOTCH ICE BOX COQOKIES

AMOUNT InoRrEDIENT Merioo

8oz | Bucrer

8oz | Fat Cream 5 min

1lb Sugar brown (second speed)
120z | Sugar white
E Add
4 ggs beaten
2t Vanilta }Cream § min

Add

it Cream of tartar
8 oz | Nuts chopped
2t oda
8oz | Dates chopped
21b Flour
Place dough on waxed paper form 1nto rolls Weap Letstand over night or longer

10 a cool place Cur into slices 36 1 ¢hrck
Bake 8 to somin 4oo I %ield approx 100 (2 4n x3 1 ) cookies

Maned




CHEESE AND EGG DISHES

Stnce what we love has alnays found

Expresston n enduning sound

Music and verse should be competing

To match the transient joy of eating
—Lours UNTCRMEYER

CHEESE BALLS

Amount InGrREDIPNT Mrriop

41b 8oz | Cheese grated
4oz | Tlour M
1T | Salt 1x
fg | Cavenne

! Fold in
24 Egg whites beaten stuff
Shapemtoballs: 134 1n diam Crumb(MethodIII p 1g)
Fry 1n deep fat 2-4 min 350°F Yield 150 balls

Nore For serving as first course accompaniment shape 1nto balls 2434 1n diam
Y1eld approx 300 balls

CHEESE CROQUETTES

AMOULNT l InGREDIENT MeTHoD
1lb Far melted
5oz | Flour Make a white sauce
zqt Milk
Add
31 Egg yolks beaten Stir untsl cheese 1s melted
b Cheese diced Measure with 2 No 16
10z | Salt dipper Cool Shape
a4t Paprika
Chill several hours
Bread each croquette using
16 Egg whites and 8 T water beaten
11b Crumbs
Place 1n a wire basket and fry 10 deep fat

Fry approx 3 to 4 min 375°to 390 F

85
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BROKAW ICE BOX COOKIES

Amount InerEDIENT Mernon
12 oz | Sugar
S oz | Shortening } Cream
Add
3 Eggs } Beat 5 min
Add
tlb 2 oz | Flour
1t Soda
1t Cloves
1t Nutmeg Mixed
e | Salt
6 oz | Ramsins ground
(or dazes%
Form 1nto a roll chull and slice

Bake 10 min 400°F

Yield 60 to 70 (234 1n ) cookies

BUTTERSCOTCH ICE BOX COOKIES

AmounT INoREDIRNT Mernop
8oz | Burter
8oz | Fat Cream 5 min
1lb Sugar brown (second speed)
12 0z | Sugar white
Add
4 Eggs beaten
2t Vamlla } Cream 5 mia
Add
2t Cream of tartar
8oz | Nuts chopped
1t Soda Mixed
$ oz | Dates chopped
21b Flour

Place dough on waxed paper form into rolls Wrap Letstand over night or longet
1n 2 cool place Cut into slices 2§ in thick
Bake 8 to 10 min 400°F Yueld approx 100 (21n x 3 1n ) coohies




CHEESE AND EGG DISHES

Stnce what we love has always found

Expresston n enduring sound

Music and verse should be competing

To match the transient joy of eating
~—Louts UNTLRMEYER

CHEESE BALLS

AmouaT | InoripirsT Mrruoo

416 “oz | Cheese grated
goz | Tour
1T | Sale Mix
fg ’ Cavenne

Fold 1n
14 | Egg whites beaten suff
Shapentoballs1 14 1n diam Crumb(Method IIT p 1g)
Fry 1n deep fat 2-3 min 350°F Y1eld 150 balls

Note For serving as first course accompamment shape 1nto balls 24-34 1n diam
Yield approx joo balls

CHEESE CROQUETTES

Amount InGREDIENT MerHon
11b Fat melted
5 oz | Flour Make a white sauce
1 qt Mk
Add
32 Egg yolks beaten Sur unul cheese 1s melted
2 1b Cheese diced Measure with 2 No 16
1oz | Salt dipper Cool Shape
4t Paprika
hill several hours
Bread each croquette using
16 Egg whites and 8 T water beaten
1lb Crumbs
Place 10 a wire basket and fry 1n deep fat

Fry approx 3 to 4 min 375° to 390°F

85



84 FOOD FOR FIFTY
BROKAW ICE BOX COOKIES

Amount InorEDIENT Mernon
12 oz | Sugar
$ oz | Shorteming } Cream
Add
3 Egas } Bear 5 mun
Add

1lb 2 oz | Flour
1t Soda
1t Cloves

1t Nutmeg Mixed
e | Sake
6 oz | Rawns ground
(or dates§
Fotm into a roll chill and shice
Bake 10 min  4o0°F Yield 6o to 70 (234 1n ) cookses

BUTTERSCOTCH ICE BOX COOKIES

Assouny INGREDIENT Mernop
8oz | Burter
S0z | Far Cream § min
11b Sugar brown (second speed)
12 0z | Sugar white
Add
4 Eggs beaten
2t Vamlla }C“:m 5 mun
Add

2t Cream of tartar

8oz | Nuts chopped
2t | Soda »pe Mixed
8oz | Dates chopped

b Flour

Place dough on waxed paper form into rolls Wrap Lecstand over night or longer

10 2 cool place Cut into slices 3610 thick
Bake $ to 1o mn 400°F Yseld approx 100 (z 1 x 310 ) cookres




CHEESE AND EGG DISHES

Since what we love has always found

Ixpression 1n enduring sound

Muste and serse should be competing

To match the transient joy of eating
—Louis UNTLRMEYER

CHEESE BALLS

Amount [ InGRIDIENT Mrriop
416 8oz | Cheese grated
40z | Flour
1T | Sale Mux
fg ‘ Cavenne
Fold 1n
24 Leg whites beaten suff
| Shapentoballst 134 1n diam Crumb(Method IIT p 15)
Fry 1n deep fat 2 3 min 350°F Yield 150 balls

Note For serving as first course accompaniment shape 1nto balls 24-34 10 diam
Y1eld approx 300 balls

CHEESE CROQUETTES

Amount | Incmepient Meruon
1lb Far melted
s oz | Flour Make a white sauce
zqt Milk
Add
32 Egg yolks beaten Stur until cheese 1s melred
21b Cheese diced Measure with 2 No 16
10z | Salt dipper Cool Shape
qt Paprika
Chill several hours
Bread each croquette ustng
16 Egg whitesand 8 T water beaten
11lb Crumbs
Place 1n a wire basket and fry 1a deep fat

Fry approx 3 to 4 mm 375° to 390 F
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BROKAW ICE BOX COOKIES

Amount INGREDIENT Mernon
12 oz [ Sugar
8 oz | Shortening } Cream
Add
3 Eggs } Beat § min
Add

1lb 2 oz | Flour
Tt Sada
1t Cloves

b 4 Nutmeg Mixed
XKt | Sal
6 oz [ Rasins ground
{or dates
Form into 1 roll chull 2nd slice
Bake somin 400 F Yield 65 to 70 (234 1n ) coolses

BUTTERSCOTCH ICE BOX COOKIES

AmounTt INGREDIENT Mernop
8oz | Butter
8oz | Far Cream § min
E 1) Sugar brown (second speed)
120z | Sugar white
bAdcl
4 Egps beaten
2t Vanilla } Cream 5 mun
Add

zt Cream of tarear
8oz | Nuts chopped

2t Soda Mixed
8oz | Dates chopped
1b Flour

Place dough on waxed paper_form 1ato rolls Wrap Let stand over night or longer

10 a cool place Cut into slices 361 thick
Bake 8 to 1o min 40c°F Yield approx 100 (z1n x 3 1) cookies
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SCALLOPED MACARONI

AmousT INorroIrsT Mrriop
11b 8§ o0z | Macarom ,
6qt Water boiling }“ ash Cooh unul tonder
_ oz | Salt
Add
21b Cheese cubed

tlh 2 oz | Bread fresh cubed }Mxx
Pour snto an otled pan 12 1n x 20 10 Pour over the

macatom
6 Legs hcn(;n
S oz | Fat melte
x oz | Sale Mixed
3 qt Mil}
Bake 45 min 350°F Serving approx 4 oz

MACARONI AND CHEESE

Awmount InGrepiENT MrrHOD
b Macarons ,
8qt Warter boiling W ﬂbsrtlﬂn:nsov?:s:nul tender
10z | Salt 9
Add

1lb 8oz | Cheese ground
Pour macaroni 1nto a pan 1210 X 2010

Add
40z | Fat
.: zz ls’lfl!rr Made into a white sauce
1qt Milk

Sprinkle over the top
1z oz | Bread crumbs Mixed
40z | Fat melted 1xe

Bake 45 min 325 F

No'n:‘ﬂFor vzralezy add

1 Fresh romato and green pepper
2 Pimtento

Serving approx 434 oz
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CHEESE FONDUE
AMOUNT INGREDIENT MerHop
44 qt Milk scalded
4 oz | Far melted
Ly ;_ é\;[i;s:ard Mix rogether
g Cayenne

1
1
f
Pour over

3 Ib 8 oz | Bread cubes soft stale

Cool sllfh[ly and add
4 lb 8 oz | Cheese groun

Add

14 Egg yolks beaten } Bel:ltex:dl:c;uw unt1l thoroughly
Fold 1n

14 Egg whites stiffly beaten

Pour 1nto 2 otled pans 1210 <2010

Bake 40 to 50 min 300°F Serving approx 4 oz

CHEESE SOUFFLE

AMouNT INOREDIENT MetHop
235 qt Milk hot
Add
l; g; ;l;a(xoca Minute }Sumng constantly
: Cook 1n steamer 15 min Sur frequently during first
5 min
Add
316 Cheese ground
22 Egg yolks beaten
Fold 1o
24 Eeg whites beaten

Pour tnto 3 oiled pans g 1 x 14 10
Cook over water in oven

Bake o min 300°F Serving approx 2. 0Z

Nots~ Serve with Spantsh Sauce

Variation For Mushroom Souffle add one No 1 can of dramned chop
rooms 1 ¢ _chopped green peppers to uncooked mixture
Bechamel Sauce

mush
rve with
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SCALLOPED MACARONI

Amot~t | Increoinr Meton
T o L
3oz | St rain and was!
Add
21b Cheese cubed

11b 2 oz | Bread fresh cubed }M'X

Pour into an oiled pin 12 1n x 20 10 Pour over the

acaroni
6 Eggs beaten ]
S oz | Fat melted Mixed
r oz | Salt [ 1xel
3qt Milk
Bake 45 min 350°T Serving approx 4 oz

MACARONI AND CHEESE

AmounT InGRIDIFNT Mernoo
1 1b Macarom

Wash and cook unt1l tender
Sq toz | ;\J:" boiling } Draig and wash

Add
1lb 8oz | Cheese ground
Pour macaront into a pan 12 1n x 2010

Add
40z | Fat
‘: gi g:?:" Made 1nto 2 white sauce
1qt Milk

Sprinkle over the top
120z | Bread crumbs Mixed
4oz | Fat melted txe:
Bake 45 min 325°F
Notx 45}-‘01‘ va?lczy add
1 Fresh tomato and green pepper
2 Pimiento

Serving approx 4'§ oz
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CORN RAREBIT

AMounT IngrEDIINT Mernop
40z | Onrons
6oz | Fat Brown ontons 1n fat
Add
1qr Mk | Heat to boiling point
Add gradually stirring coastantl;
1pt | Mk ’
6oz | Flour Blended
1350z | 8alt
Add
11b 8oz [ Cheese ground Cook 1n double botler unnl
3 0z | Green pepper chopped melted

Add
1No 1ocan | Corn (whole gran) hot dramned
Dip with No 8 dipper Serve immedrately on toasted buns

BAKED EGGS WITH CHEESE

Amount INGREDIENT Merson

Break and drop o oiled
se Eggs mouffin uns or gustard cups
On thetopof eachegg place inorder given a portton
of the followtng
4t Sale
1Ib 8 oz | Cheese grated or ground
6¥5 ¢ | Cream or White Sauce T1
8 oz | Crumbs buttered
Set cups 1 a pan of hot water

Bake approx 2§ mua_or until firm 350°F
Nore A thia chc of raw tomato may be placed 1n the bottom of each cup

BAKED EGGS AND BACON RINGS

Amount | Inorepient Mernop
s0 Eggs Place bacon around the mside
21t 8oz | Bacon slwced of so bakng cups (or muflin
(approx ) tins) wuch fat side up

Place 1n hot oven unal fat 35 clear Remove from oven In each cup place 1 egg
Return to oven o
Bake approx 25 min or untl firm 350°F
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EGG CUTLETS

Awvotnr Incrromrr Mrriop
1qt Mk
’g 22 ?]u‘:‘zl:;r Make 2 white sauce
1oz | Salt
Add sauce to
38 Tees hard cooked coarsely ground

Mix well

Measure cutlets with 2 No 12 dipper Let cool 3 hours or longer Shape into

cutlets Bread and fry

Trv approx 3 min 375 F

AMmOUNT
1y
T
1T 02
49
702
50
1o 02
8oz
107
fg

EGGS A LA KING

INcRrEDINT Mernon

Mushrooms |
Omon ? Fry
Butter

Add
Chitchen broth

Cor milk) Malke 2 whire sauce
Flour

Add
I(i;ggs hard cool;‘eddsubed
reen pepper shredded
Pimiento shredded
alt
Cayenne

Serving approx 335 oz

Notz Rehear if necessary after sauce 1s poured over eggs
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CURRIED EGGS OR CREAMED EGGS

AMOUNT [ InGrEDIENT Merson
4qt Milk hot
1l Far ]Make a white sauce
8 oz | Flour
Add
1 oz | Sl
Mt Pepper } Mixed
1 T | Curry
When ready to serve pour over
75 Eggs hard cooked sliced

Note Serve with steamed rice For creamed eggs omur the curry powder
1 qt stoch may be substituted for r gt mulk

OMELET
AMOUNT INGREDIENT MetroD
115 Butter melted
3qt 8§ oz ﬁﬁ‘f hot Make 2 white sauce
14 oz | Sale Cool
3t | Pepper white
Add
-4 Egg yolks beaten } Max well
Fold 1n
24 Egg whites beaten
Pour 1nto 2 oiled pans 1210 X 2010

Bake approx 45 min 325°F Serving approx 3 oz
Norz }Eace a“an of ‘3‘35“{ 1n the bottom of the oven For Spanish Omelet serve
with gpamsh Sauce
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CHINESE OMELET

Anornt ' INGREDIENT Mrrnon
1qt W hite Sauce No 11T
Add
1ib Cheese ground

Add
Eegvolks beaten
1t | Mustard

11,0z | Salt Mixed
1t | Paprika
Add
21b Rice raw } Washed and steamed
Fold 1n
24 Egg whites beaten
Pour 1nto 3 otled pins
Bake 45 min 325°F Serving approx 4 oz
POTATO OMELET
AMOUNT InGREDIENT Mernop
- Arrange bacon close together
50 Bacoa shices mn meat pans and bake 1n

oven unnl crisp Remove
J from pans

Add ro bacon fat
glb (EP) Potatoes cooked diced}Brown slightly
Remove to 2 baking pans 12 1n x 20 1n Pour over
the potaroes

36 Eggs beaten
1 oz | Sale
1t | Pepper white Beaten until hight
f g | Cayenne

3qt Milk. hot

Bake 1 hr 325°F Serving approx 14 ¢
Note Lay the slices of crisp bacon on top of omelet when removed from oven
Serve at once
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DEVILED EGGS

Amount INGREDIENT Merron
Peel and cut 1 half length
50 Eggs hard cooked wise  Remove yolks g2nd
mash thoroughly
Add
1 ¢ | Mik hot } Mix
Add
1% ¢ | Mayonnaise
1 T | 8alt
34T | Mustard dry Mix thoroughly
Y c | Vinegar
Rehll the whites with the mixture Use approximately
1J4 T filling for each half of egg white

Nore 6oz of finely

chopped celery or pimtentos may be added to the yolk mix

tute
HOT STUFFED EGGS
AMOuNT InGREDIENT Mernon
50 Eggs hard cooked Cut eggs lengthwise and re
move yolks
To the mashed yolks add
3 oz | Burrer melced Mix thoroughly and refill the
> c° ¢ whites Arrange 1n baking
1%IT I\?liset:?ci prepared pans Heat in steamer of
1ib Ham mmcec[P slow oven
Pour over eggs
1 gal White Sauce No 11
Sprinkle over the top
tec Parsley chopped

Note Serve on toast or en casserole Tuna fish may be subststuted for ham
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EGG RICE CASSEROLE

AvouNt InorroIrNT Mrrion
Wash z2nd cook wnul tender
=i s ez | Rice } Drun and wash
Add
1% Eges hard cooked } Chopped

1lb 2 oz | Cheese grited
1t Paprika
2 oz | Sl

Add
3 oz | Omon munced
& oz | Green r”ﬂ minced  } Cooled together
12 oz | Oilo butter
Add
3qt Tomato purée } Mix well
| Dip with a No 8 dipper 1nto indtvidual casseroles
Bake ap{smx jomn 350 F Yield fifty -0z servings
Notr When baked pnmsh with grated cheese

MUSHROOM EGG CASSEROLE

AMOUNT InGREDIENT Mernop

Eggs hard cooked sliced

5 b | Celery diced cooked
4No 1cans ' Mushrooms chopped
(1. 1b fresh)

& oz | Green pepper choj Iped Mux

oz | Pimiento choppe

1 No r1ocanor
s ib fresh Peas

1 oz | Salt

Add and mix
1% qt Milk

6 oz | Burter

4 oz | Flour
Sale

Made 1nto white sauce

Xt PeB
Ag with a No 8 dipper sneo individual casseroles

erve hot garnished with four 235-0z cans fried
noodles

Bake approx jomimn 350 F Yield approx 50 servings (35¢)
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CORN PUDDING

Amount INGREDIENT Merrop

120z | Bacon chopped

40x | Pepper green }Fry unetl lightly browned

Add

60z { Flour } Blend well
Add whule sticring

244 qt Milk } Blend well

Add

14 Eegs beaten

135 0z | Salt
1t Pepper Mix well

P
6 No 2 cans | Corn (cream style)
40z | Pimtento
Measure with a No 8 dipper into 5o custard cups Place cups 1n pans of hot water
Bake 45 min 325°F

GOLDENROD TOAST

AmounT InoGRCDIENT Mernop
3qc Milh hot
1qt Water hot
1l Buteer melted Malke 1nto 2 white sauce
8oz | Flour
1oz | Salt
e hard cooked chopped
J Egg whites hard coo chop
;5 Egg yolks hard cooked chopped
Setve on toasted bread and sprinkle the top wich
15 Egg yolks riced




DESSERTS

O a wonderful pudding' Bob Cratchit sud ind calmly too
that he regarded 1t as the greatest success achieved by Mrs
Cratchit since theie marriage ~-DICKENS

MEPINGUE SHELLS

AMOULNT INGREDIENT Mrrion

8 Egg whites } Beat unt1l frothy

Add (2 ¢ ata time Beat between each addition )

3b Sugar

Beat until sugar 15 dissolved and mixture will hold 1es shape
Measure with a No 10 dipper Place on well oiled and
floured baking sheets Shape with spoon or pastry tube
1nto nests

Bake approx 1 hr 175°F
Notr Serve 1ce cream or fruit 1n center or crush the shells and serve on 1ce cream

Meringue sticks may be made by putring mixture through pastry tube to
form sticks Sprinkle with nuts

BAKED CUSTARD

Awouxt \ Inorenient Merron
1lb 4 oz | Sugar
3
20 At SEag;s Beat unt:l well mixed
1qt Milk
Add
4qt Milk scalded

2 T {Vamlla

Pour 1nto custard cups Sprinkle over the top
2t Nutme;

Place the custard cups 1n pans of hot water and bale
Bake 45 min 300 F Serving 4 oz
Nortr Varations For mocha custard add 6 T Postum or soluble coffee powder

For caramel custard add 8 oz sugar caramelized For rice custard use
15 of the recipe add 4 eggs and 6 ¢ cooked rice

LAY
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DATE PUDDING

AMoUNT INGREDIENT Mrraon
21b Sugar
1lb Flour
134 0z | Balung powder
35t Salt Mix and pour mto 6 pans

12 oz | Nut meuts 4x91m

4 oz | Dates

Y c Milk

Pour over above mixture

rlb 12 g: %‘:ﬁf:; brown Mixed and heated to boiling
1qt 1¢ Water boiling point

Bake 45 min 350°F Yield 48 servings

21b

DAINTY RICE PUDDING

AmouNT INGREDIENT MgTHOD
| Wash rice well and cooh
Hon {{\;“ bosl botling salt water _Boil
s T Sa?t‘“ thag rapidly until tender Dran
' and rinde with hot water
When ready to serve add
124 qt Pineapple crushed drained
8oz [ Mars mzllm:; cut
80z | Nuts chopp
1 b 120z | Sugar powdered Mixed
2t Salt
1c Cherries maraschtno chopped
Fold 1n g
14 qt Cream whippe
vhq hipp Serving approx 24 oz
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TAPIOCA CREAM

AmounT Incrroirnt Mernon
s qt AL ] Heat to boiling point
Add
S oz | Taptoca Minute 1 Stening constantly
Add
-3 LEggs beaten
1lb 4 oz | Sugar Mix
Cook § min Remove from fire
Add
Tt Salt
<« T | Vamlla

Serve with a No 10 dipper
Yield so servings

Nott Variations
1 For Chocolate Cream Tapioca add 8 oz of melted chocolate
2 For Caramel Cream Tapioca add 8 oz of caramelized sugar
3 For {\ut Cream Taptoca add 6 0z chopped auts and fold in beaten egg
whites last

CHERRY TAPIOCA

AnmouNT | Increbiest Meruon
h;:{ qt Cherry juice or cherry juice 2and water | Heat
Add
x.lg f;_z g:lr;mca Mioute

Sturring constantly
3 lb 10 oz | Sugar

Cook uetl thick and clear
Add

jc Lemon juice
s 1b Cherries red drasned
Yield approx 645 qc
Note Serve with whipped cream
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VARIATIONS OF PLAIN BLANC MANGE (continued)

Vartarion Cuanores 1y Pramn Rectes
Cocoanut Add
12 0z toasted cocoanut
Date Add
11b 8oz dates
3 0z butter
Banapa Add

After pudding has thickened cook §
Gepgyolks bearen } min pRemnve from fire
Add
1T orange nnd grated
6 egg whites beaten
61b bananas shced

NORWEGIAN PRUNE PUDDING

AmounT INGrEDIENT MeTnon
6oz | Cotnstarch
1T | Cinnamon
Add

Stir unts} smooth then cook

214 qt Prune juce unel thick and clear Place
10 steamer 20 min Remove
Add
4 b Prunes cut fine

Serving approx '3 ¢
Nare Weigh prunes before cooking Serve hot with whipped cseam or hard sauce
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CHOCOLATE CREAM PUDDING

AmovnT InorcoieNT MeTnoo

4qt Milk | Heat to the boiling point

Add gradually sturning constantly
6oz } Flour pastry
3oz | Cornstarch
1t Salt Mixed
1lb 8oz | Sugar
Soz | Cocoa
Cook approx 4o mix Remore from fire

Add
S oz | Butter
T Vamlla
Measure with 2 No 10 dipper
Y1eld 50 servings

LEMON SNOW

Asou~T Inorrow~t Merron
& oz Cornstarch |
1lb S ox | Sugar Mix
4t ‘ Salt
Add while sturring
-qt Water borling } Cn);)l\ approx 4 min indouble
otler
Pour over
6 E.
1 ¢ o S‘::gza:\hnes beaten } Stiering constantly
Add
1 ¢ Lemon joice M n
2 T | Lemonmnnd grated X we
Pour into a flat pan 1210 x 20 1n Chall

Nore Cut and serve with sofe custard
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JELLIED FRUIT CUP

Amount J InGREDIENT Mernop
x  pt { Water cold
Add
25 0z | Gelatn } Let stand 5 min
Add
1
b v pt g:;;(rjuxce hot }Sm’ until dissofved
. Add
2l{ qt Fruie juice cold
Ct}nll When gelatin begins to congeal pour over
rute
4orslb Frust cooked drained | Arranged 1n 50 serving glasses
Serving approx 4 oz

Nore Any good frust combination may be used
13 0z of flavored gelatin may be substitured for the 235 oz plan gelatn

RASPBERRY WHIP

AMOUNT [ INGREDIENT MeTop
2 oz | Gelatin Sosk
14c Water cold 03k 10 min
Add
13§ ¢ | Water boiling 1St1e untsl dissolved

15

Note Apricots

Add

2 Ib 4 oz { Sugar
S

Lemon juice

Add
Raspberry purée
When mixcure begins to congeal place i mzer
bowl and beat untid light

Add
Ege whites beaten | Beat untl suuff
Chill Measure with No 12 dipper
Y1eld approx so servings

aranges peaches or serawberries may be used 1o place of rasp~

berries Serve with whipped cream
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PRUNE WHIP

Avotnt Inereprest Mcrrion

1 Egg whites beat untl sn(f}

5 So7 | Sugar Combine
Add

b Prunes Cook and p1e
Add

. T | Lemon juice
Chill
Dip with No 1o dipper Yield o servinas

TFROZEN FRUIT DESSERT

AmoLaT InGrroIraY Metnoo
T 4 Eae whites beaten
11b ' Matshmallows cut
Add
4c Milk hot } Mix
Add
- Lemons juice
1t | Mustard } Mix

When cold pour over
41h 8 oz | Cherries Roval Anne pitted drasmed
-1 4 oz | Pmeapple diced dramned

Fold
1qt Cream whipped

Add
12 or [Almonds toasted chopped
Pour into molds and freeze

Yield approx 414 qts
BISQUE MOUSSE

Amount INGREDIENT Mrrion
4qt Cream 4o per cent | Whip untl suff
Fold 1n

41 Peanue britele ground
Pour 1nto § cold molds and freeze without sturring
Yield 8 q¢

Norz Pﬂnft Bratele Fluff Serve above mixture without freezing on angel food
cake
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ICE BOX CAKE

AnMotaT IncrRPDUNT Mitnon
3 b Soz | Sugir } Cre
1 Ib 307 | Butter eam
Add
18 Leg yolks } Cream
Add
1 qt Pineapple crushed
ic Cream
’ Cook 1 double botler until thick
Add
40t | Nuts chopped
30z | Cherries maraschino chopped
3 1b 8oz | Wafers vaniliz
Place a thin layer of crushed wafers in the botrom of 2
an 1230 X 2010 then fill pan with alternate thin
1vers of above mixture and crushed vamilla wafers
Serving approx 3 oz

Norr Let stand 1n 1ce box over might Serve with whipped cream

VARIATIONS OF ICE BOX CAKE

ININ Cuances 1N Prain Recier

Chocalate Far the lling use 24 of the Chocolate Chuffon Pre recipe 1n

place of the Em:apple filling  Lady fingers may be subst1
tuted for crushed wafers

Lemon For the filling use 23 of the Lemon Chiffon Pie recipe Thin
slices of Sponge Cake may be substiruted for the wafers

Prune For the filling use the Sour Cream Pie recipe and substicute
Frunes for the raistns Graham Crackers may be substituted
or the wafers

Pumplan For the filling use 2, of the Pumphin Chuffon Pie recipe Ginger
Snaps may be substituted for the wafers

Caramel Nut

For the filling use 34 of the Caramel Blanc Mange TeCpe 1202

of chopped nuts may be substituted for a part of the crushed
wafers
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GRAHAM CRACKER CUSTARD

Amount InGrEDIENT Mernop
11b Sugar
25t Sal
. = E:;:; yolks Beat uneil well blended
1 ¢ | MuK

Add
1 pt | Mik scalded

Add
3 oz | Gelatin
13, pt | Water, cold

Cool and add
12 Egg whites beaten
154 pt | Cream whipped
Place a layer of crumb mixture on the bottom of paas
cover with custard and place crumb mixture on 1o
of custard

Crumb Mixture

oz | Burter melted
oz | Sugar brown
11b Graham crackers cru hed
Ciunamon
Chsll 1n 2 pans 9 X 14 18

oo

=
XN
"

Y 1eld 48 servings (smalld

DATE ROLL

Asounrt INoreDIENT Mernon

21b 8oz Datcsh chﬁpped fine

«ib 8oz | Marshmallows cut

b bov | Crackers graham ground Combune
Saz { Nuts chopped

Add
1pe | Mdl } Mix nell Form mto g folls
Roll 1n powdered sugar
Place 1a ice box for 1.4 hours
Serving approx .t 0z

Nor.. Cot 11 slices and serve with hard sauce or whipped cream B
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FRUIT COBBLER

Amou~t IncREDIFNT Mrrnop

Jiqe Truit juice { Heat

Add while surring
6oz | Corpstarch

Mixed
1pt i Water
Cook until thick
Add
- 1b R oz | Sugar Mix thoroughly 1nd bring to
1T | Sale the boihing point
Add

1'2 No 1octn  Truir water pack dramned

Mix carefully Let cool at room temperatute Pour
10t0 tWO pans 1010 X 1410 X .10
l Cover with 4
Divided 1nto 2 patts and rolled
3 b \ Pastry } 1ato rectangles
Bake 3o mm g25 F Serving approx 4 oz

Note” May use cherries blackberries gooseberries tpricots apples or rhubarb

OLD ENGLISH APPLE PIE

Amount | InGREDIENT Mertnop
1olb 8oz | Apples tart shiced Mix and arrange apples 1a 2
8oz | Sugar ans

Cover with the following nj:lx[ure
1ib 8oz | Buuer soft
1lb 8oz | Flour
-Ib Sugar brown
Bale1n two 12 x 20 x 2 10 baking pans
Bake somin 350°F

Y1eld 48 servings
Notr~ Serve with whipped crexm or 1ce cream
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APPLE BROWN BETTY

Avounr InorEpine Meraon
silb (A P) | Apples pared and sheed
3qt e coumbs
Arrange apples and crumbs 1n layers
Over exch laver sprinkle
ot Cinnamon
2t | Nutmeg
1t 8 oz | Sugar, brown Mixed
2qt Water (or more)
1 T | Leson puce
Over the top pout
§ oz | Butter, melted

Bake r br or longer)
Note Serve hot with

l;;a"F
emon sauce (The amount of water will vary accordug 1o

Serving 4 0z

the dry ness of the crumbs used )

GRAHAM CRACKER BROWN BETTY

Bake approx 1 hr 350

Amount : INGREDIENT Mernoo
wib (AP epp!es pared sliced
2t innamon
Ty c Water Mix carefully
xlb 6 oz {Sugar
Place mixture 1 pan 12.1n X 2010
Cover maxture with
rih 3 oz | Graham crachers crushed
7 o | Sugar
5 0t Lemon rind  grated Mixed
§ oz | Netmeats chopped
10 oz | Butter melted

¥ or unnit apples are tender

Serving approx 34 02

Notr Serte hot or cold with whipped cream
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STRAWBERRY TORTE

AMounT IncREDIFRT Mrrnon
‘1 {: : ::: {;;" }Crcam s mun (second speed)
Add
24 Eee volks Add one volk at a eime Beat
after each additton
Add alcernately
1 T | Flavorine
1opt DMk
and
11b 14 oz | Tlour pastny
1 oz | Baking powder Mixed
it Sale
Spread mn twelve gun layer cake pans oiled and lined
with waxed paper having battet higher on sides
thann middle Spread the following mixture evenly
orer the batrer
14 Eee whites } Beat unti! frothy
Add
e Cream of tartar
31b Sugar | Beat

Bake .5 mun 2506°F increase temp to 350°1 and bake 20 min

1ield six g1n cakes

Norr Cool and put fresh or frozen straw berries and whipped cream between the
layers Cutn wedges and garnish with whipped cream and whole berries
Fresh peaches or raspberries may be substituted fur the strawberries
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DOUGHNUTS
Awmount INGREDIENT Meraon
H—-_—T_— Eggs beaten shohely
10 oz | Sugar Add
1% 0z | Far melted }mﬂ‘d well

Add leernately milk and flour mixture
I opro | Mk
x1b 10 oz | Flour
Tt Nllnme::
t bale
‘} g'f“r ; Mixed
3 2hing powder
t t | Orugennd grated
Chill Roll 351n thick on floured board Cut with 234 1n cutter
Fry 1n decs fat approx 3 to 4 min 375°F Yield aﬁxmx ilo doughauts
Norz  Add more flour 1f dough 15 €00 soft to handle Sprinlle with sugar when

partly cool
Vanacton For chocolate doughnuts substitute 4 T cocot for 4 T flour

CREAM PUFFS

AMOUNT InoREDIENT Mernon
b Butter
Tat Water boiling }Mclt butter 1n bouling water
Add
1t Sale Beat vigorously

1lb 30z ! [lour
Remove from fire as soon as mixture feaves the sides of

pan Transfer to mixer bowl Cool shightly

Add
Add one egg at a tyme Deat
16 Egss after each 1s added
Measure with 1 No 24 dipper and drop on an ailed
baking, sheer

min 375 F Yseld 50 large puffs

Bake
Norz 4}1“ puffs with custard filling Top with chocolate sauce .
For tea service small shells may be made with a pastry tube and filled wit

creamed chicken or chichen salad Yield approx 200
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CHRISTMAS PUDDING
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AMOUNT TncrroIeNT Mrron
11b 4 oz | Carrots raw grated
11b 1t oz | Potatoes raw grated
1lb 4 oz § Ratsns
3l 4 oz | Dites Mix
21h Sugar
1lb Butter <oft

1. oz | Nuts chopped

Add

11;T | Soda

1 T | Cinnamon

1 T | Cloves

1 T | Nutmep Mixed

it Salt

11b Flour J

Measure with a No 16 dipper Full oiled muffin tins
Cover each filled tin with an empty tn

Steam for 3, to 1 hr under pressure

Nott Serve with vanilla sauce or hard sauce

STEAMED PUDDING

Astount INGREDIENT Merson

113 0z | Butter
1lb 3 oz | dugar

Lees Cream
;¢ Molasses
Add mil\ and flovr mixture alternately
al, e Milk sour
4'z oz | Flour
1 T | Soda
| 1 T | Cloves Mixed

14T Cinnamon
11b 14 oz | Crumbs bread
Add
12 oz | Ramsins
8 oz | Nuts chopped
Measure with a No 16 dipper
Place in oiled muffin tins Cover

Steam 1 hr under pressure Serving 115 oz
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Cax ¢y A aftPhenx Chte

Fio T—The cheese tray present ng an 2ssotment of both cheese and breads 1s increas ng
1n populanty as a dessert dish



FISH

Let us join cluming vowel with vowel
To rhapsodize fish flesh and founl
—Louts UNTIRMEYLR

PREPARATION AND COOKING OT I'RESH FISH
AND SHELL FISH
Fresh Fish

To Skin Remose fins cut off a narrow strip of shin down the full
length of bach Cut shin around gills loosen and draw 1t off
from one side of fish To do this pull gently with one hand
and push with bick ot a hnite beld 1n the other hand Repeat
process on the other side of fish

To Scale Hold fish by the tasl Use a blunt knife to scrape over
fish from tail to head Wipe fish and knife occastonally to
remove loosened scales

To Dress  Sphit the underside of scaled or shinned fish and remove
internal organs Remove head Wash nside and out dran
and wipe dry

To Bone Run a sharp pointed knife close to the back bone begin
ning at tail and continung the entire length of one side of
fish Remove flesh carefully from bones with knife and
fingers Repeat on the other side (Tish that have been baned
are usually stuffed and baked )

Tish may be cooked 1n many ways but some methods are more
suitable for certain varieties than for others The table on page 116
will show not only the preferred coohing procedure but also the
season for the various hinds of fish

Bodled Tish

Cut fish nto thich preces Use sufficient water to cover the fish
Add 2 t salt and 2 T of vinegar to each gallon of water These
give flavor and heep the flesh white and firm Place fish 1n a frymng

113
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basket, and place tn warm water Bring to the boxlmg point, then
reduce temperature, and simmer until fish separates from the bones
Allow 5 to 8 munutes per pound, according to thick ness of fish
Serve bouled fish with a rich sauce

Broded Fish

Split fish down back and wipe as dry as possible Sprinkle with
salt and pepper Place, shin side down 10 a well otled brotler Brod
tutn skin side up just long enough to crisp and brown

Fried Fish (1)

Leave small fish whole cut large ones into servings Sprinkle with
salt and pepper oll 1n flour of cornmeal and cook m 2 small amount
of fat

T1ied Fisw (11)

Prepare as Iried Fish 1 Sprnkle with salt and pepper then egg
and crumb and fry m deep fat

Shell Fish

Clams 1f purchased 1n the shell should be almve Several hours
before using place them 1n 2 tub of shallow water to which 2 small
amount of cornmeal has been added to eliminate sand which may be
lodged 1n the bodies of the clam Wash the shells well and rinse 1f
the clams are to be cooked 1n the shell To remove the shells hold
them 1n the palm of the hand and insert a slender strong ! nife m the
muscle and pry open The skin of the Razor and soft clam should be
removed before cooking

Ciabs should be alive at the time they are cooked In preparing
soft shell crabs, place them face down The taper pomts of the
shell ate turned bach about half way and the spongy substance
which 1s found next to the shell 1s removed The tail or apson 15
removed the crab 15 thoroughly washed and 15 then ready to cook
Soft shell crabs are usually parbotled and then fried n butter

In prepaning hard shell crabs plange them head first into rapdly
botling water to which salt or soda has been added 1T saltto
each gallon of water or 1 oz soda to each 1% Ib crab Crabs ate
botled 1n a covered contaner from 20 to 30 munates depending upon
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their size After chilling 1n cold water the claws and 1pron of the
crab are removed the shells broken apart and the spongy matennl
remoted from between the hilves of the body and next the shell
Any oringe colored matenial 1s also discarded The meat 15 removed
from the back 2nd cracked claws

Lobsters should be alie when the cooking process begins If the
lobster 15 to be bosled the lne lobster 15 plunged head down in
boiling salted water and allowed to cook 20 to 30 minutes Crack
the claws and l1y the opened fish as flat as possible on the brodcr,
brush with butter, salt and pepper The time for brothing vartes with
the size of the lobster but the usual time 15 20 to 25 minutes with
shell stde down and 1o to 15 minutes on opposite side

Ojsters are not ordimanly washed before using If washing 1s
deemed necessary care should be taken to remove the oysters from
the water quichly so that they may not be sothed or water logged in
the fresh water They should be inspected and any bits of shell re
moved Oysters should be cooked only until the edges begin to curl
‘When making oyster stew  saute oysters in butter and add to hot
mill Serve at once

Shrimps should be washed carefully Cover with water Simmer
until tender in water to which 1 t of salt to each quart has been
added Drain Remove shell Refmove dark vern from the center
back of each shump
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FISH SHELL FISH AND AMPHIBIANS

.
MeTions or Cooxsry
Name or Fisu | Tyee I\%:Q:::‘
Baked | Boted | proited]  Fred Gact)
Barracuda Fat Best Good | Fair Feb ~Tune
Bass Black Lean | Good Good | Bese )Inre
Bass Sea Fat [ Good Best [ Good All year
Bluefish Lean } Bese Good | Fayr May Oct
Bontto Fat Best Good | Fare June-Oce
Catfish Lean | Fair Best Apr ~Oct
Clams Long Lean | Good | Best Good All year
Clams Razor Lean Usually minced 2nd canned
Cod Lean t [ Farr | Good | Good Best 1n Oct and Dec
Crabs Blue Fried 1 May -Oce
batter after,
parbotling
Crabs Hard Shell Best Nov -June
Flouadet Lewn | Good Good | Bese All year
Frogs Fat | Good Best June-Ocr
Haddock Lean | Good | Fate Best | Good All vear
Halibut Fat | Good | Far | Best | Good All year (West)
Herring Fat Farr Best | Good All year (Alaska)
Apr~Nav (Atlantic)
Dec -Apr (Calif)
hanghish Lean | Gdod | Faie Best Jan ~June
Lobster Lean Good | Best All year
Mackerel Fat Good [ Far Best Apr ~Nov
Opysters Lean | Farr | Good Best Sept —Apr
Pickerel Lean | Good Farr | Best All year
Pike Lean | Good Fair | Best All year
Pompano Far Good Best ) Farr All year
Salmon Fat Best | Far Good May~Nov
Scallops Lean Good | Best Sept -Apr
Shad Lean Best Good All year
Sheimp Lean Best Good All year
Smeles Fat Good | Best Sept ~May
Saapper Red Lean | Best | Good | Good All year
Sole Lean | Farr Good | Best All year
Sturgeon Lean | Best Good Mar -June
Swordfish Lean | Good Best July Sepr
Trout Lean | Farr Good | Best Apr Nov
Tunz Fat Best | Good | Good Mar Dec
Whitefish Fat Best Good | Fair Apr ~Dec
Whitng Lean Good | G t Sumraer
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BAKED HALIBUT

Aot InCRIDITNT Mrrion

15 Ib l Hahbut | Cut 1nto 50 steaks
|

Dip each steih
11b Butter melted
Sale
Pepper white f}\hxcd
Lemon juice
Onton juice

Dredge with
Flour
Place clase tagether tn otled biking pan
Pour over the top 2 0z of melted butter 1n ¥4 ¢ mulk

Dake approx 20 min 4x°F

STUTFED HADDOCK

Amotst INGRLDIENT Mernon

Dreszﬁs: L::xve;holc Wash

an ry 1nside  Sprinkle

201lb Haddock with salt and pepper 1nside
and outside

Stuff and sew or fasten with shewers
Dredge with flour Place i baking pan 1n which has
been arranged

11b “Sale pork sliced
< Bay leaves
1T Cloves

Baste with hot water every 15 mn
Bake approx 15 hr 350°F
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BAKED SCALLOPS AND MUSHROQOMS

Anmouny InereDIENT Meron
21b Mushrooms fresh shiced
Brown 1

20z | Butter
Add

61b Seallops }Couked uaud render m cheis

Jusce and 2 oz burter

Divide evenly 1nto 50 casseroles
Fill casseroles with
4qt White Sauce No 111
Cover with buttered crumbs

Bake 3o min 350°F
Note 10 Ib sweetbreads (parborled and membranes removed) diced may be used

1n place of scallops

SALMON AND POTATO CHIP CASSEROLE

Mernon

Amount ! InGreDIENT

611b  cans | Salmon flaked

Potato chips crushed ] Save }z 1b for topping

2
Add
6 100z cans | Cream of Mushroom Soup
60z | Bucter Made into a sauce
4oz | Flour
Mix well

Pour 1nto casserole Cover with crushed potato chips

Bake zo min 375°F
CASSEROLE OF RICE AND TUNA

AMOUNT IncreDIENT Meriop
1lp Rice W ash and cook 1n S qr of botl
1oz | Salt } g wacer uned tender
Drain and wash

Add 1

t W hite Sauce No 1T
6 qxgoz cans | Tuna fish flaked Mix carefully "
Pour ntoa pan 1211 x 201 Sprinkle over the nice ar

tuna
goz | Crumbs } AMiced

40z ( Buteer
Serving approx 4 02

Bake approx 45 min 300 F
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SCALLOPED OYSTERS

Asount \ Inarrowest Mrtion
3qt Cracher crumbs 1
1) Butter melted
1 ooz | Sak Mix
Tat Paprika
Tt Pepper
Drun and remove any bies of
Eqt Ohsters shel
Spread 15 of the crumbs over the bottom of an oiled
bikmg pin 12 10 x 10 10 Cover with 4 of the
ovsters repeat with crumbs and o) sters
Pour over the top of oysters
1qt Mk or cream
1tz pt - Osster liguor or water
Caover with remamning crumbs

Bike 20 min 350°F

Notr Two cups of hinels chapped celers may bhe added for variety

AmounT
12 613-02 cans
4 T
1 ez
kN t
f&
5
1 T
17 oz
2qt
6 oz
14t
1qt

Bake 1g min 400 F

DEVILED CRAB

INGREDIENT Mernop
Crab meat flaked

Add
Lemon juice
Salt
Pepper
Ca;\’r:me Mix
Eggs beaten
Worcestershire sauce

Add
Butter
Milk
Fl:)ur Made 1nto a white sauce
Mustard prepared
Mix well fill ramekins and cover with
| Crumbs buttered
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CREOLE SHRIMP WITH RICE

Awmount | Inoreomnt Mrriop
6oz | Ontons chopped
12 0z | Celery chopped
Brown in
30z | Fat
Add
3T | Flour
1oz | Salt Cook 15 mm
Tpt { Water
Add
132 gt Tomatoes
6T | Vinegar
2T | Sugar
31 Shrimp fresh | Keep hot
41b 8oz | Rice cooked | Reep hot
Serverice with No x2 dipper Place 1 oz shrmbontic
Top each servang wich sauce
SALMON LOAF
AmounT INeREDIINT Memop
Y Milk } Heat to boiling potnt
Add
12 oz | Bread cubes soft } Mix well
Add
61 1b cans| Salmon
r T | Sk
2t Paprika
2 Lemoan ciads grated Mix
M Lemon jurce
6 oz | Butrer melted
12 Egg yolks beaten
Fo{d m
12 Egg whites beaten
Form 1nto 4 loaves approx 410 x g

Bake 1 hr 15 min 325°F Serving approx 34 0z
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CODFISH BALLS

AmousT 1 IncrEDIENT Mrrion
] slb (AP) Potatoes ] Cook 1nd mash
Add
51 Codfish salt }Co:(}::ld until tender and
217 0z | Fat
10 Eges beaten

Form nto balls 175 in 1n diameter Bread and fry
Serving 2 balls

Nom 1f codfish 1s very saley some sotking may be necded Serve with White
Sauce No Il to which 2 oz of pimiento has been added

TUNA TISH AND NOODLES

Asotat

6 13-0Z cans

1qt
1oz
40z
8oz
1lb

Baking temp 300 F

tb 120z | Noodles

+

InGRrDIINT Mernop

| Cook dram and wash

Add
Tuna fist flaked

Add

Mylk
Salt
Flour
Bytrer

Place in baking pan 1210 X 201n Bake 3o min Sprinkle

over the top

Cheese ground (Bake 15 min longer)

Made 1nto 2 white sauce

TUNA FISH RAREBIT

ANMOUNT

§ 13-0Z cans
90z
6oz

3qt
1T
fe

1lb 8oz

INGREDIPNT Metnon

Tuna fish flahed
Mix with

Butter

Flour

Milk Malke a white sauce
Salt

Cavenne

Add

Cheese ground Cook over hot water until

cheese 1s melted
Serve with No 1. dipper on toasted bun
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CREAMED TUNA FISH

AmounT INurEPIENT Mzrion
1. oz [ Butter melred
7 oz Tour Makea wh
e o w hite sauce
When thichened 2dd
6 T { Worcestershire Sauce (may omir)
Yt Cayenne
r T | Sl
Add
Eggs hard cooked chopped
& oz | Green pepper chodppcd
6 oz | Puntento choppe:
Whea ready to serve pour aver
613 0z cans | Tuna fish flaked hot
Serviag approx 4 07

Notk Sertve on roast

Other cooked fish tmay be substituted for tuna

LOBSTER A LA NEWBURG

Amount

INGrEDIENT Merrop

FER

~

12 (%4 0z cans

3 or

2t
e qt

14 c

Butter hot

Add
Lobster meat diced } Cook slowly 10 mn

Add
ng:’ } Mirx well

Add \
Cream 20 per cenr | Stir constantly Cook bRt
hot sauce thichens

Add )
Egg yolks beaten  } Cook 1 mea bur do not bai
Serve 2t once




FROSTINGS AND FILLINGS

Were it as cisy to cooh as to tell how to cook and a wish
were a dish we could dine from our book

—~ANON
BOILED FROSTING
Amou~T 7 Incroirsr Mrriop
4o Sugar Sur unul sugar 1s dissolvel
2tac VWater hor Boil wichout stiring to

238°T or soft ball stage

W hule beating pour gradually over
8 Eeg whites beaten
Continue beating until frosting s of cousistency to
! spread
Add
2 T | Vania
Spread on cake at once

Yield approx 4 qt

FLUFFY FROSTING

AmounT INGREDIENT Mernon
8
+1b 1, :z f\“::r Boil together uwnu! mixture
5 T | Cornsup reaches the soft ball stage
e | Sk 38 F)

Add 24 of the mixeure to

10 Lgg whites beaten | Sturring constantly
Add
Remainder of sirup mix }Cunked unsl 1t forms a hard
ture ball (250°F )

Beat until se holds ts shape

Add
1 T | Vamlla

Yield 474 qt

173
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PLAIN POWDERED SUGAR FROSTING

Amount , InorcoIENT Mzrnop
21b Sugar powdered stfted
Gradually 1dd
He Water botling }Dcta;s;::;é right consistency

A
PO Vanlla

Yseld approx 4 ¢

COCOA MOCHA FROSTING

Amount IncrEDIZNT Memion
I ¢ Coffee infusion Mix together and bring to the
2 oz | Butter botling powns
Add
3 oz | Cocot | Mix well
Add
Xt Salt
21b Sugar powdered Mix unul smooth
$Z31 Vanilla

Veld approx 4 ¢

Notz Add more sugar 1f necessary to make frosting hold 1ts shape

QUICK FROSTING

Amount INGREDIENT Mertion
13 Egg whires unbeaten
14 ¢ | Corn sirup
2t (Vamlla

Mix and bett with electric beater untd muxeure will hold s shape approx 13

min on second speex
Yteld approx 7 ¢
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ICE CREAM FROSTING

125

Amouwt InerEDIENT Mrrion
— e
1% Eqg whites betten Combine Beat untsl the con
60z | Sugar powdered sistency of meringue

Add slowly
1pt Water hot

Beat unti) maxture 18 thick and creamy

Add
13 0z | Sugar powndered sifted
T f Vanilla
Y1eld approx 2 pgal

31b Sugar granulated Combine and boil unts) 1 spins
a31n thread (238 F)

Notr Add more powdered sugar 1if necessary to make frostung hold sts shape

when spread Can be hept several davs 1n 1ce box

ORANGE FROSTING

Asount 5 INGREDIENT Mernop

1b 1oz | Suear powdered sifted
2T | Orange peel grated

3 0z | Orange juice Beat together
1 oz |} Lemon juice
4 Egg yolhs

Yield approx 1 qt

Note I necessary add mare sucar for the proper consistency

CARAMEL FROSTING

As ount InGRIDIENT MethOD

i

constantly untl sugar 1s
g 21h 4( oz | Svgar light brown dissalved and muxeure boils
Pq 1, ¢ | Water hot Continue coohing until myx
! ture forms a medium ball
(240°F)
Pour sirup 1n fine stream over

6 Egg whites beaten

Place over low flame and sur

Contnue beating uatil cold and seuff enough to sprexd

on cake

1t Vamllz
Lield 237 q¢
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BUTTER CREAM

Amount ‘ InoreDienT Mersop
1ib Sugar powdered }Mxx Place on stove Cool
s | Eggs aad beat until fukewaem
Remove from stove and add
11b Butter unsalted creamed
Mix well

Veld approx s qt
Note Make several hours before using May be used 15 frostiag for petuts fours

CHOCOLATE BUTTER CREAM

Amounr InGreEDIENT Mernon
;'}g g::“t unsalzed }Cream vatl lght and fuffy
Add
goz | Milk condensed } Mix well
Add
21b 8 0z | Sugar powdered I Mix well
Add
8 oz | Chocolate unsweetened melted
e Vamlla

Yteld Frosung for 48 cakes 2741 x 410

Notr Keep 1n 2 cool place

LADY BALTIMORE FILLING

Asount INoREDIENT Metuon

It Orange juice
1i2 T | Lemon juice

7 oz | Cherries candied Combine
4%% oz | Macaroon crumbs

s oz | Almonds chopped

ed Add

3{ qr Boiled Frosung

wia Blend and spread berwcen layers for cake
Yeeld r7a qr
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CUSTARD FILLING

AvotsT IncrrDieNT MerrroD
B & o | Cornstarch
11h Sugar Mix
2t Sale
Add
1 pt | Milk cold } Stre untl smooth
Add
215 q Aiik hot } Surning constantly
Cook over water unnil thick
Add
6 LCops beaten { Mix thorouehly Coak 7 mun
Remove from fire add
z ot Vamlla
Yaeld approx 3 qt

Nott Use as a filling for cream puffs or Washington Cream Pre

DATE FILLING
AMOUnT INGRUDIENT METROD
1lb (AP, Datesor igs chopped
P Warer Cook until mixture 1s thick
120z | Sugar .

Note Cool and spread on cookies or use as 2 cake filling 34 ¢ jelly or }{ ¢

orange juice may be added o filling

Amount |
1lb

4

1 4

'at

T oz

1 oz
1pr

PRUNE FILLING

INGREDIENT

Memion

Sugar

Egas well beaten

Sour cream

Sale

Butter

Flour

Prunes cooked chopye:

d

Mix and cook tn a double boiler

Yield approx 1 qr




MEAT

The turapthe roxd to people s hearts 1 find
Lies through their mouths or I mustahe mankind

—Dg Worcorr

The following matersal 1s a report! of methods of cookery regarde
by investigators 1n the held as surted to the various retail and whol
sile cuts of meat

BEEF*
Cooxing
Wrowe
Rera Cor saLg
Cur 157 Merron vp Mzrnod
1 Hindquarcer

t Round Hind shaak Round { Stmmec Srew
Heel of round raise Simmet
Round steak " Fry
Top round (steal) Brosl
Bottom seund Fry
Ese of round ” Braise
Sirlom tips sceak Brogt
Rump roast Roast
Rump roast (boned) > » ”
Dn«r beef sets » Creamed chupped

beel

1 Lom Butt end sirfoin Lo | Broal Panbrarl
Wedgebone siclon
Round bope sirloin * "
Davhle bage sulon M
Hip bone sirloin 4 » ”
Sirloin raast Raast Dragse
§ rlom butr » ?
Porterhouse or T bone Broit Parbrost
Teaderlowa steal » M
Club steak ”

3 Flank Flaah stezk Flank | Braise Stew
Flank steak filler Fry
Flank cubed » Stew

— e

1 Ynpublished materral Home Economcs laboratary monual Couttesy D L Ma

tosh Dept Animal Husbandry h S C

ki
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BEEF (continued)

Cooxing
Wuorr
Rerare Cor tez
Cur 151 MeTnoo anp Metnoo
11 Torequarter
1 Rebs Rib roast—1st cut
(u-1anb) Rib Roast Roast
Rib roast—and cut
(2-9 1omb) "
Rib roast—3rd cut
(& = nib) or blade roast »
Rib steal Broil Panbroal
1 Cluck Chuck nb Chuck | Braise Roast
Cross arm or shoulder arm Braise
Chuch b steak i Fry
Cross arm steak Bratse
Top chuck " Ssmmer
Rnuckle Simmer »
Neck Stew
Inside roll Roast Braise
Outside roll Braise Roast
Ground beef (hamburger) Panbeot] Fry
3 Plate ! Rolled plate Plate | Braise Braise
Plate pot roast Simmer
Sharz fillets Fry
Short ribs Simmer
4 Butker Fresh brisher Brishet | Summer Braise
Boned brisket !
Corned brisket Simmer
5 Shank Fore shanl Shank | 7 »
Specaltses hadneyt Spec1al | Braise (stew) Brol
ties
Bramst Fry Brause
Heart Braise Stmmer
Liver Fry Braise
Tongue Simmer Simmer
Plain erepef »
Honeycomb tripet
Sweetbreadst
ancreas Fri
Thymus 4 Drasse

* Cooking methods are suggested for meat grading good or hugher (U § Standard)

4 Preliminary preparation may be desirable before using the supgested methods of
cooking te swectbreads are parbouled kidneys and brans are soaked in salt water
Fancy meats meat speaalties sundries and (ffal products are synonymous terms
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I Hypg Sadd,
T Roung

2 Loy

3 Flay
u Fore Saqq,

H Rrﬁl\qu Rup chop
Rip foase
2 Shoutg, Blage shaulder
$houjder arm

ade Shoulde, chop
Shoulder arm chop
Neck

Brayse
Simme,
3 Bryagy Brease Cubeq Breage Stery
Breagy rolleq 7 tase
4 Shomp Fore sy, Shang Simmer
Grougg vea] Tnmmlngs Bake
(mear loaf)
Hoar SPectalrrg e Kidney, Sectalpyes
Brajng’
Heary

Brase Gstew)
Fry
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LAMRB
[
! Cooxiva
W noLesare
Reran Cer Cur
337 Memon 1D Memon
1 Saddle
1 L Le Leg Roast Roast
l.tg shice Broil Panbroil
2 Lom Loin end roll Lo Roast Roast
Center lom
Lo end cho Tral Panbray]
Center loin chop
English loin cho
Trnglish kideey chon "
3 Flank Rolled flank Flank Roast Braise
(with breast)
11 Rack
1 Herdd Ro 'k | Rab roast Hotel rack | Roast Roast
Crown rib roast
Rib cho; Broal Panbroil
Frenched Lamb chop » »
2 Shoulder Cushion strle shoul | Shoulder Roast Roast
er
Rolled shoulder
Blade chop Brod Brase
Shoalder arm chap
Mock duck Shoulder & | Roast
reast
Saratoga roll Shoulder 4 Roast
Saratoga chop Broil Panbroil
Neck shices " Braise Sten
3 Beanr Breast cubed Breast Stew
Breast rolled Roast Braise
Lamb shanks Braise
Ground lamb (parnes)| Trsmmungs | Brost Panbroi]
Mear Specrales hidney Specialties | Panbrodd Stew
Brains Fry Braise
Heart Brase Bake
Liver Fry
Tongu Summer Sinmer

*See not for beef speciatties
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PORK
Cooxino
WHOLESALE
Retan Cor Cur
15T MeTson 28D Metnon
Fresh
1 Feet Feet Feet Stmmer Simmer
2 Ham Ham Ham Roast Roast
Fresh ham hock Simmer Bake
Center cut 4 Roast Roast
Ham buet ’ »
Center slice ” Braise Bake
Ham butt slice 4 "
Cured
Hack Hack Simmer
Ham Ham Roast Simmer
Center cut ham Braise
Ham bute ” Simimer
Center slice Broid Panbroil
Ham butt slice ! » ”
Ham shank » Simmer Bake
3 Lom Blade end chop Lo Braise Fry
Rib chop »
Centec lam chop ”
Loin end cho, » ” ”
Shoulder end roast ’ Roast Roast
Rib roasc
Center lomn roast ” ”
Loa end roast "
' Tenderlotn » Drasse
4 Fresh sede Fresh stde pork Side Panbroil Fry
Cured bacon Bacon Broil Panbrotl
Bacon brisket Panbroil Broul
brisket
Dry salt belly Belty 4 ”
§ Fat back Dry salc fat back Far back
6 Spare ribe Spare ribs Spare ribs | Draise Simmer
Spare r1bs (cured or
smoked
[der Fresh
7 Shoud Shoulder Shoulder | Rosse Roast
Picnic
Shoulder slices Brase Fry
Shoulder roast Roast Roast
Boston butt Boston buee|
Boston butt chop Braise Fry
Neck bones Nech bones | Simmer Brause
Pork shoulder hock | Hoch
Cured
Prenic Picnsc Roast Symmer
R ol
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PORK (continued)
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Reran Cer

Wiioresare
Cur

Cooxiva

15t Memion

2v0 MeTnon

8 Clear plate
9 Head

Meat specalties®

Picruc slices

Cottace roll

Smoked pork shou!
der hock

Clear plate (drs sale)

Pork cutlets

Racon square

Ground pork
(sausage)

hadney
| Brams
] Heart

Liver

Tongue

* See nate fot beef speaalues

Picnic
Cottage roll
Hock

Clear plate
Cutlet

Baconsqg re
Trimmings

Spectalties

Braise
Bake
Stmmer

Panbroit

Bratse
Broit
Fry

Braise
rot]
Bake
Fry
Simmer

Fry

Simmer
»

Broil

Fry
Panbroil

Stew

Fey

Brause
»

Simmer

Meat when delnered should be unwrapped and stored at a tem
perature of 1° to 2°C (33° to 36°F) with a relative humidity
of 80 to 9o per cent Temperature should not fall below freezing,
unless frozen meat 1s being stored

A low temperature 1n meat cookery regardless of the method, 1s
destrable for the greater part of the cooking period, since a high
temperature over a long period of time toughens protein and results
m large shrinkage losses The method of cookery 15 ordinanly deter
muned by the amount of connective tissue in the meat
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INTERNAL TEMPERATURES* FOR VARYING DEGREES
OF DONENESS IN ROASTS

TEMPERATURE
DeGreg Time per Poorno
Meat or Cavesox }
Doneness | Deoress C | Degrees F Minvres
Beef Rare to o 13010 L4a 16
Medium done gé 1071 | 145 t0 2155 22
Well done 77t0 82 | 160to 170 30
Veal Well done 74 165 10 175 20t02§
Lamb Well done 8z 180 3003
Pock fresh Welf done 85 185 30
Pork mid cured | Well done 71 160 10 170 18

* Determined by the use of a meat thermometer

The methods of cooling meat are classtfied as (1) those using
dey heat, including roasting broding, and panbrotling and (2) those
ustng moust heat, wncluding bratsing, stewing and cookung 1n water
Tender cuts are cooked by dry heat and the less tender are more suc
cessfully prepared by the use of motst heat

Broiled Steak

Steaks, 1n anstitutions are usually brotled 1n a special broiter o1
salamander If a broiing oven s used it should be preheated to 2
temperature of 177°C (350°F ) and the steahs placed on & rach
2 to 3 mches from tip of gas flame or fromt electeic unit A 110ch
steak or chop 15 placed 2 inches from the heat a 2 ach steak of
chop ss placed 3 snches from the heat Steahs ase browned on 00¢
side, seasoned turned and browned on the opposite side and cooked
to the desired degree of doneness For a steak 2 ches thick this
will require approsimately 9 to ro mnutes coohing on each stde
The meat should be turned only once
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Panbroiled Stenk

The steak to be panbrotled 15 placed on 1 sizzling hot metal and
turned at frequent intenvals to 1nsure even cooking and to prevent
scorching  Care should be tahen not to puncture the meat with a
fork while cooking Nesther water nor fat 1s 1dded and excess fat
should be drained off When the meat 1s satisfactonly browned on
one side 1t 15 turned 1nd cooking continued until the desired degree
of doneness 1s reached In panbrotling a thick steal,, 1t 1s necessary to
teduce the temperature after brownming

Roast Beef, Veal Pork and Lamb

The piece of meat selected for roasting should be placed on a
rack fat side up 1n an uncovered roasting pan without the addition
of water The meat should then be placed 1n an oven of low tem
perature and cooked at a constant oven temperature (350°T for
fresh porh and 500°T" for other meats mcluding cured meats) until
1t has reached the desired degree of doneness Salt need not be added
before cooking as the penetration of the salt 1s not more than one
mch

SWISS STEAK

Avount IncReoirn? Mreion
161b Beef round 34 i thick
Pound 1nto steak
11b Flour
30z | Salt } Mixed

Caut 1nto individual servings

Brown ta
1lb 40z } Far hot

Remove steak and add to fat

30z | Flour } Brown
Add
3qt Water
1oz | Salt
It

Pegrtr

ace steal 1n roaster Cover with gravy

Cook approx 2}4 hr 300 F

Note For Spamish Steal cover with Spanish Sauce after placing 1n roaster




136 FOOD FOR FIFTY

STUFFED FLANK STEAK

AmouNT INGREDIENT Merrop

Slices should be approx 13§
1 theek  Slie each slice
15 1b Beef flank steak through the center and il
20z | Salt with bread seuffing Rub
weal with salt
Arrange slices 1n 2 covered roaster Pour over veala
gravy made from
2qt Water
1qt Cream
5oz | Flour

Bake a%prox 214 hr 300°F
Note For varsety use mxlk 10 place of water and cream for gravy and add2 T
paprika just before serving

COUNTRY FRIED STEAK

AMoUNT INGREDIENT MgrHOD
Remove bone from meat am{
1235 1b Beef round trim Cut meat 1nto 50 €qud
POI([OHS
Dredge 12
8 oz | Flour
1oz | Salt Muxed
Brown 1n
1lb Far hot
Place on a rack 1n 2 covered roaster Cover bottom of
roaster with water

Cook approx 134 hr 300 F
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BEEF STEW

Amount Tae RIDIENT Mernon

1erlb Reel cut 1nto cubes

sor | Flour }Dredqc meat with flour
Brownn
Soz | Iat hot

Place 1n hettle Add
3qt Water ) Cover and let simmer 1 hr

Add

1lb 120z | Carrots
Soz | Omon
Soz | Celeny Let stmmer 2 hr
30z | Salt

1t Pepper
J;'E:cken liquid with

20z | Flour

Serving approx 334 oz

Nort May be served with biscuars or dumphngs For Hungarian Goulash add
Chili Szuce to taste and serse with steamed rice

MEAT LOAF
Amount INGREDIENT MerHoD
81b Beef ground
2 b Pork ground
10 oz | Crumbs bread
12 Fgos beaten
2qt Mtk

234 oz | Sale

2 oz | Onion chopped finely
1t Repprr
f g Cayenne

Mix well
Place 1n § otled pans 4 x g1n

Bake approx 1 hr 45 min 350°F
Norc pOpnmn may l:esomm}
For variety add
1 4 c stuffed olives chopped and cover the meat mixrure with © qt
sOur cream
2 12c celery chopped 2 ¢ green pepper chopped
3 8vn meat mixture W nl}xl tomato sa;ce
4 Cover meat mixture with sauce made by mixing 237
Worcestershire Sauce and § T Ch:llpo{\d:r Rt vineger 5T
s Shape 1nto 50 1ndividual oglong loaves Bake 45 min 350°F
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MEAT CROQUETTES

AmouNT INGREDIENT Mersop
81b HMeat cooked ground
2 oz | Ontons chopped
3¢ Mill Combine
T oz | Salt
Measure with a No 12 dipper
Shape egg and crumb using
6 Eggs
1 Milk
1z oz | Crumbs
Fry 1n deep fat 3 to 4 min 375°F
Nore If femei croquettes may be baked 134 hr 350°F
MEAT ROLL
AmounT INGREDIENT Mernon
2lb 8 oz | Flour Use dough method of mixiag
1qt 5 Mulk Divide dough into 4 pot
2¥ oz | Fat tions Roll each portion '
2 oz | Baking powder 1 thick
T oz | Salt
Spread over dough
slb Meat coohed ground
cold Mixed
3 ¢ Gravy cold

Bake 15 min 450°F

Roll as for jelly roll

Slice mro preces 110 thick

Note Serve with a hot meat gravy

Serving 6 oz
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SPANISH MEAT BALLS

Amount Incrroir 1 Mrruon
nib Meat cround
1. Ecrgs beaten
1 Onion small Combine Measure with No 8
11,0z | Sale dipper and form 1nto balls
1lb 2 oz | Rice partally cooked Place 1n covered roaster
11b Potatoes mashed
4 oz | Pepper, green
Pour over balls
t Tomato purée
ln Water Mived

Serving approx 4 oz

Cook approx .14 hr 300 T

CREAMED DRIED BEEF

Amount InGREDIENT MeTnoD
11b | Beef dried chipped freshened
Add
5qt | White Sauce No 1IT

Note Serse on toast or with bahed potato

CREAMED BEEF ON TOAST

Amount

InGREDIENT Merron

9lb

Beef ground }COOK beef 1n own far 1a
heavy pan

Add
1 Onion small chopped (May omtt )

Add
3pt j Stock hot
3pt | Milk hot
6oz | Flour

110z | Butter melted
10z | Sale

Made as white sauce

Notr Serve on toast
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BRAISED TONGUE

Amount IngryDiENT Mernon

}\Vash tongues  Cook wuenl

141b Tongue tender Remove skin

Place 1n pan add
40z | Onons

s oz | Carrots Diced fine
40z | Celery
Add
3qt Broth hot
100z | Butter melted
s oz | Flour Made as white sauce
20z | sale

2t Pepper
et summer 2 hr  turntng meat occastonally
Serving approx 0z

Nore Cut the tongue 1nto thin slices Pour the sauce over slices and serve

BRAISED LIVER

AMOUNT INGREDIENT Mcriop
1welb Liver sliced s/1
Dredge with
8 oz | Flour
20z | Sale Mixed
2t Pepper

Brown Iiver 1n
1lb 8oz { Far hot
Place 1t a roaster cover with Spanish Sauce and cook
unul tender

Coolk approx 134 hr 300°F Serving approx 33 0z
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VEAL CHOPS BAKED WITH SOUR CREAM

Amount Incrrmirst Mrrron

so (approx Vel chaps cut 3y an thick
18 Yh)

Pound then dredge with
Soz | Flour

1oz | Sale Mixed
1t Pepper
Brown in

1lh Soz | Fat hat
Remore to a roister

Add

1qt Cream heavy sour

2 gr Water } Maxed

Bakeapprox 2 hr 250 T

Notr Esther sweet or sour cream may be used Veal steak may be substituted

for chops
BREADED VEAL
B b Vel tound sheed  } Bome, Trim Cutaaco 5o equal
Dredge each piece m
8oz | Flour } M
20z | Salt 1xed
Egg and crumb using
1¢c Mk
6 Eggs
1lb Crumbs fine
Brown in

1lb 8oz § Fat hat
Place on 2 rack 1n a covered roaster

Cook 2 hr 250 F
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Ve oo thich,
Por) .,

nd plice
aln-mmnq the
T thyey Yealapg th DPreces port
Cuers wnd of yveq| on ey
skewer
F Dredge n
Soz Tour
2oxr [ Sy, }M'“'d
Eggang ctumb gy,
o My s
6 Egps
1ip 102 | Crumps breag
Brown mn
tlb Far pop
Phce on Trk g Covered roaster
Cook approx 3¢ b 30000 Scrvmq aPprox 5 o,
Norr, fresh Mushrogn, Mmay pe Dlaced g, each eng Of shewer before cooking

VEAL PATTT ES

INGr:msNr
1o 1h

Mernop
Veaf &round
EN1Y alt por), Sround
2 | Crumps by
1o B85 beaten
20z | g Mix
2t Pepper

Onion &rated
Te My

Mersure Wath a N, 10 dipper Form 1nro Pttres
Bale 0¥ 30 min 0°)
Norr {”:ra \\Juh astrip of bacon 0d fageen with 5 toothpey, H desired
or Lamp p, "
1] b shoulde, meat 5 o, salt 1o Pepper Wrap w,
bacon TIPS Brog vg m
For stug, d t el
lace 5 1 shice of Onion ang tomaeq betw een 2 thin ICAC patties Press
edpes together and faseen vith 5 foothpycf Broyf
\ ——m—— T
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VEAL BIRDS
AnouNt ‘ InorepreNT MeTnon
R t Int
14 lb Veal sound Ty ll\\ck} ‘m;"r:}f]:r“;wl:;':“ cut into

) Spre‘!d one oz of stuffing on exch prece of meat
4 Tecipe p oIzt

[} Roll and skewer'each with a round toothpick

(3) Roll each prece 1n

§oz | Flour

201 | Salt Mixed
Brown in
1lb %oz | Iat hot
Add
1qt Water

Place on a rack 10 a covered roaster
Cool until tender

Cool. 21, hr 300°F
Nore Pork tenderlom mas be substituted for veal

VEAL SOUFFLL

Awmouvxt | horimevr Mernon
4qt Milk scalded
2 oz | Butter melted
4 oz | Flour Make a white sauce
oz | Salt

/ t Pepper white

Add 1n order given
1lb 4 oz| Bread cubed

4 Egg yolks beaten
61b Veal cooked munced
Fold in
4 Egg whites stifflv beaten

Pour 1nto 3 orled pans g1n x 14 1m Cook over water
in oven

Bll\t 45 to §5 mn 328 F
Norr Serve with Bechamel Sauce or Pimiento W
be used 1n place of veal

Serving 15 ¢
hite Sauce Chicken or fish may
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VEAL FRICASSEE

Amount INGREDIENT MeTnon
15 Ib Veal breast or shoulder } Cut 1nto 1 1n cubes
Dredge 1n

8 oz | Flour

Brown floured veal in

b Sale Pork
Add
4qt Water
20z | Sale

Let stmmer 2 hr or until meat 1s tender
Nors Cumesldvdtal may be made by adding 1 oz of curry powder when water
15 adde

VEAL STEW WITH VEGETABLES

AMOUNT INGREDIENT Mernop
10 1b Veal ) Cut nto 1 10 cubes
Place 1n kettle and add
3qt Water } Cover and ler simmer 1 hr
Add
1lb Carrots
2 g; 8:'113,;’ Lertn summer f05 xrﬁ hr orusul
Yoz | Salt eat 15 tende:
1t Pepper
Add
50z | Flour made into a paste
Cook until gravy 15 thickened
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SWEETBREAD CUTLETS

AMOUNT IngrromwT Mernon

Soak l;o min 10 cold water

Boil gently 1n acidulated
10lb (A P) | Sweethreads water (2 T vinegar 1 ¢

salt to 14 qt water)

Add
oz | Mushrooms chopped

8
2 oz | Sale
Tt Pepper
s T | Lemon juice
4t Nutmeg
Add No 1V
qt W hite S1uce No TV
q 8 Eggs slightly beaten }Mlx well

Dip with a No 12 dipper When cool shape eg,
and crumb Chull un(lYCﬁ(m pe <88

Fry in deep fat 3 to 4 mm 375°F

Notr Cutlets should be held at room temperature at least 30 min before frying
Cutlets may be served on toast points with Hollandaise Sauce
Cooked chicken may be used 1n place of sweetbreads

PORK AND NOODLE CASSEROLE

AmounT INGREDIENT Mernop
8 b Pork shoulder diced 9 B h
110z | Onton chopped rown together
Add
sqt Water Cook until tender Add more
ror | Salc water 1f rmecessary
Add
11b Noodles cooked

Place 1n casseroles

Bake approx 3jomin 350°F

Serving appro: z
Nore Chichen may be substituted for pork B approx 4o




146 rooD rOR FIFTY

PORK CHOPS WITH STUFFING

AmounTt IngrEDIENT MethoD
n¥% b Pork chops 4/1 ¥

Brown chops 12
80z | Fat hot

Atrange chops 1n roaster
Sprinkle over chops
20z | Sale

Place 2 oz stuffing | Use }{ bread stuffing recrpe
on each chop p I

Pour over them

3qt Mk skim

Baste frequently wath the milk

Bake 124 hr_300°F
Nore For Stuffed Pork Chops cut pork chops 3/ m thick splir Fall wath stff
ing Proceed as for Pork Chops with Seuffing

DEVILED PORX CHOPS

AmOUNT InNGREDIENT Mernop

$ oz |Butter creamed

Add
Chals sauce
Tomato catsup

c
c
c Worcegtershire sauce

rush on chaps
¢ | Mustard prepared Max aad brus v
o
t

>
2 oz | Sale
35 Cayenne
1235 1b Pork chops cut 4/1

Powr remander of sauce over chops
Add

T < Water

Bake approx 2 hr 350 T
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BAKED HAM
Awmount ] IngrEDIENT Mrnon
18 1b Ham cured

Trtm ham if necessary Rub
sugar into ham and dot
with cloves

Gappron )
4ot | Sugar brown
~T | Cloves whole

Bake approx 30 to 35 min perlb 300°F Serving approx 2 oz

Note \panatx%:ns am ma‘;cbe boiled or sreamcg until tender cooled 1n the
broth sugar and spices added and browned sn a hot oven

For mild cured ham bake 13 mun per 1b 325°F or follow directions on wrapper

VIRGINIA BAKED HAM
Amount TNGREDIFNT Metnon

161b Ham cured center cut}Sliced ¥4 1n thick

Rub over surface of meat
14 oz | Sugar brown
224 T | Mustard dry Mixed

Place 1n baking pan
Pour around the ham slices

1c 3 tnegar
1qt Water Mized
Cover ughtly
Bake approx 1 hr 300 F Serving approx 2 oz
HAM LOAF
Asount INGREDIENT Mernon
41 Ham lean fresh
8lb Ham cured } Grind
Add
1l Crumbs
1pt | Milk
12 P Eggs beaten Mix tharoughly
1t Pepper

Mold 1nto 5 oiled loaf bans
Place pans 1n water

Bake » hr 350°T
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HAM AND EGG SCALLOP

Amount InGrEDIENT Mrriton
21b 20z | Ham m
36 ' Egzgs h;;’;ecioked Fill orled baking pans wrh
sliced alternate layers” of ham
3qt White Sauce No II eggs and white sauce
Bread Cove’x; with
12 0% read crumbs
3 0z | Butter, melted } Mixed together

Bake 30 to 40 min 400°F

Serving approx 4 oz

SWEETBREADS AND HAM CREAMED

Amount ’ INGREDIENT MrrroD
1. oz | Butter melted
f,z g: é—‘:z])tur Make 2 white sauce
3qt Milk
-
b weetbreads caoked
; b Ham cooked }c“[ tnto cubes

Heat 1n top of double boiler 20 min

Serving approx 34 ¢

SAUSAGE ROLLS

AmoUNT

INoreDIZNT Mrrrop

J101b (approx)
21b

8oz
3 0z
10z
11b
1qt

Bake 20 min 400°F

Sausage link

Flour Make a biscuie dough
Baking powder Divide dough nto 2 po*
Sale tions Roll each pornion to
Fat 14 1 thickness and cotint®
Milk rectangles 310 x 410

Place two partially cooked hink sausages 1n the centef
of each piece of dough and fold over

Nore Serve with sausage gravy
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APPLES STUFFED WITH SAUSAGE

AMOUNT | INGRIDITNT MrrHoD

Apples tarc }\\ ash and core apples Pare

o
s(;ppmx 151b) upper '{ of each apple
Place apples 1n a baking pan
Sprinkle over the apples
31b Sugar brown
In the center of each apple place an equal portion of
pork sausage
31b Sausage
Pour hot water into the baking pan 1o 2 depth of
3m

Bale approx t hr 350°F or unul apples are tender
Nore Serve with toast or with wattles

STUFFED PEPPERS

Asount InoREDIZNT MerroD

Bake 1 hr 350 F

71b Mear cooked ground

Add
Green pepper trim
mings
1 Onion chopped Fried 3 mun
4 oz | Fat

Add
oz | Sale

Eggs beaten Mixed well
ropt | Ml

-

Fill
50 Green pepper halves

Sprinkle over top
oz | Bread crumbs
or | Butter melted Mixed

TN

Pour around 23
~-qt Milk peppe

-~~~ Servyng approx § oz

PR R St By
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SCRAPPLE

Amouynt

INGREDIENT Merrop

81
6qt
}OZ

21b Sez

Pork fresh Boil unul the meat fills 1o

Water preces (Add water as 1t

Salt evaporates )

(1) Remove the meat and bones from the liquid

(z) Remave any bones or gristle from the meat

(3) Chop meat fine and return to liqud (There should
be 124 gal of botling liquid )

Add slowly
Cornmeal yellow } Stirring constantly

Bosl s min then place 1n steamer and cook 3 hr ‘Turn 1nto shallow pans to mold
Cut o0 ¥ 1n slices dip mn flour and fry unesl brown and crisp on both sides

HOT TAMALE PIE

Amount INGREDIENT MeTrOD
2Ib 8oz Cornmeal
20z Salt Make a stuff mush
7 qt Warer
Pour half of hot mush mto baking pan
Cover with meat mixture
81b Beef cooked ground
Add
3qt Tomatoes
40z Onions minced
2 cloves | Garlic Mixed
102 Salt
10z Chilt powder
Pour remaining mush over meat mixture

Bake 30t0 qomin 350 F Serving approx 60z
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CREOLE SPAGHETTI

AMoOUNT IngrEmIENT MeTiop
soz | Omon
Soz | It } Fry
Add

2102 | Flour

ki
1 No 10can | Tomatoes hot }M’ ¢ as white sauce

Add
41b Meat chopped or ground cooked

Add
; “; i\r‘:ge‘:'"l:lollmq Coohed until tender Drawed
74 10z | Salt and washed

Pour 1nto an oiled pan
Sprinkle over the top
60z | Cheese ground

Bake approx 45 min 300°F Serving approx § oz

MEXICAN CHILI

AmounT ‘ INGREDIENT Mernop
21b 12 oz | Beans Lidney § Cook
Add
1qt Tomato puree
8 oz | Onions chkoped
glb Beef pround seared
3 oz [ Suvet Mix

174 oz | Chili pownder

2 oz | Salt

Water to male a total
volume of 12.qt

Let simmer about 3 hr

Add

s oz | Flour ) Made 1nto a paste
Heat unul flour 1s cooked

Serving approx § oz
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CHOP SUEY
Amvount INGREDIENT Merron
5 1b Veal 14 1in cubes
31b Pork 34 1n cubes Sear
Add
3 oz {Sale
1 gal Water Stew unts] tender
- Add
8
1 ;(z \V:rerr }Smoathcd to 2 paste
Add
g oz | Green peppers cut fine
oz | Onions chopped Cook approx 30 min
5 b Celery dice pRrox 3
Add
31b 6 oz | Beansprouts
1-1% ¢ Chinese sauce
Serve on mounds of
3lb Rice } Steamed
Garnish with
3 (No 25) cans | Chinese noodles

NOODLE RING

AmounT ! INGREDIENT MszrHon
glql; oo {\‘I,‘ifgrles Cook until tender Drain and
1350z | Salt wash
Add and mix
8§ oz | Bread soft crumbs
4 oz 8mon
2 oz Teen Pepptf
3 oz | Pmuento Choryped fine
.t Parsley
1 Eggs beaten
Milk

1qt

ot Paprika
ds or 4 large molds Set 1a pan of hot water

cken or ham

Pour 1nto 50 1ndividual otled ring mol,
dles Noodles may be

Bake 30 mm 350°F Uamold £l with creamed chy
Nots For rice riag substitute 134 1b of rice for the noo
cooked 1n broth




PASTRY

Dame get up and bike your pres
Bake your pies bake your pies
Dame get up and bike your pes
On Chrstmas day 1n the morming
—Mortnrr Goosr

PASTRY I
Amount INGrEDUPNT MrrroD
_— | T ety
K b Shartening ixed
Add
Bear 1214 02 ;‘;?:” cold } Combined

Mix until dough will hold together

Y1eld approx 50lb

Nore Use approx 4 oz for lower crust and 3 oz for upper crust This pastry
should be mixed several hours before 1t 1s to be used and may be hept
covered 1n refrigerator for several days

PASTRY II
Asount | Inomsprent Methon
11b 6 oz | Flour sifted
b Shorrening } Mix
15 ¢ Water )Ziclldsluw]y
r T | Sale Combined

Duvide dough nto 16 portions
Roll each portion to 3§ 1n thickness
Yield s1x 8 1n double cruse pes

Note For the best results this pastry should be used the day that 1t 1s made

153
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WHOLE WHEAT PASTRY

Awvount ! INGREDIENT Metson
11b ;Iour white
140z lour whole wheat Mix t
i T8 | Shertem } ogether unuf crumbly

Add
135 ¢ | Water cold
1oz | Salt
Mux with a lifting and folding motion unti all the wer s h
Do not overmx Let stand several hours before using pots have diappeated
Yield eight 8 10 double cruse pres

} Combrned

PIE MERINGUE

AMOUNT InGrEDIENT Mernon
16 Egg whites }Whlp past frothy stage approx
e Sake 134 mun (third speed)

Add gradually while beating
oz | Sugar granulated Mixed
2 T | Cornstarch T
Beat untl suff enongh to hold peaks but not dry
Spread on pre

Bake approx 15 mimn 350°F Yield merngue for eight § 1 pres

APPLE PIE
AMOUNT INGREDIENT Mernon
Arrange apples ;m 8 deep pre
10lb 8oz | Apples tarr shiced tins that have been hined
with pasery

Sprinkle over the apples
2]b z | Sugar
g gz Co!r{nsurch ; Mixed
2t Nu meg

Ada o ¢
8 Bugter meln
o Cover with pastry Drush rop with mitk
°, temperature to 325° and bahe gomin  of until
Bahe approx_1§ min 400°F Lower temper: .)'Yxseld e o,

apples aredone
Ntyfs The amaunt of cornstarch may vary with juiciness of the apples used
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CANNED FRUIT PIE FILLING

Amount INGREDIPNT Mrreop
1qt Jusce } Heac
Add while stirting
ipt | Juice
6 0o Cornstarch } Mixed
Cook untl suff
W hile stull hot add
31b goz | Sugar Mix thoroughly and bring to
1T | Sale boiling potnc
Add
11; No 10 | Frutt water pack dramned
cans Mix carefully
Cool at room temperature before using
Bake approx 3o min 425°F Yield eight 8 1n pres
Note r:l'hls recipe may be used for all canned fruie fillings such as apricot black
berry cherry gooseberry or raspbeery
RAISIN PIE FILLING
AMounT INGREDIENT Mernon
41b Rassins washed
s qt Water hot Let simmer unt1l raisins are plump

Add while stirring
21b 40z | Sugar
oz | Cornstarch Mixed

2t

alt
Cook unetl thick

Add

&T | Lemonyura

30z | Butter

Pour 1nto unbaked pie shells

Bale 15 min 425°F and 15 mmn 375°F Yield e1ght 8 1n pres
Nore ‘A superior product is obtatned 1f 3 q cream are substieuted for3 qt water
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DRIED APRICOT PIE FILLING

Amount INGREDIENT Mernon

Wash and dram  Cover with
water Cook slowly with

1b
5 Apricots dried our stirring unul tender
(approx 45 to 6o mia )
Add
41b Sugar
25 oz | Cornstarch Mixed

e Water
Continue cooking until yusce 1s clear
Cool before pouring sato unbaked pie shells

Bake 30 min 450°F Yeeld eight 8 in pres
Notze” For prune pie filling use 8 Ib prunes (cook and pit) 4 ¢ prunejuice 21b
sugar 8oz butter 34 ¢ lemon juice, 40z flour and 1t sale

CRANBERRY PIE

Amount l INGREDIENT MerHop
21b Ratsias cooked
sib Cranbetries
Add while stirrin

235 ¢ | Orange ’“lltu

8 oz | Cornstarcl
s Sugar Mixed

v T | Sale

Cook over low heat until thick
Cool before pouring into usbaked pie shells

Cur pastry for upper crust inro 3§ 18 strps Arrangea lattice fashion across top
szf;o xgm 41.15’EF ’ Yield esight 8 1n pres
Nore " If cranberries are tart more sugar may be neede:

RHUBARB PIE FILLING

Amount INGREDIENT Merron
41b Sugar
1t Salt
4 Lemon rinds grated Mix
8 oz | Flour
Add
1 Eggs beaten Mixed

b 8 Rhubarb cut fine
& ” Flill unbaked pie shells
°F Yield e1ght 8 1n pres
gt;‘;;“fi%’; éz::‘::;;s;c made of 3§ 1n_pastry serps arranged in la!ﬁu:e‘hshwn
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CREAM PIE FILLING I

AMOUNT InoRIDITNT Mrrnop
- Heat unul bailing pomnt s
4qt Milk } reached

Add while stiering Cook unttl thick
31b 30z | Sugar

11 oz | Cornstarch Mixed
1t Salt
Add while stirring
16 Ecr yolks beaten § Cook approx 10 min
Add
Z%Z ?:::lll‘a } Bear thoroughly
Pour 1nto baked pie shells Cover with meringue
Bake rs min 35¢ [ Yield eight 8 1n pres

CREAM PIE FILLING II

Awmount INGREDIENT Merioo
TVzqt + tc | ™Mb
1 T | Sale Heat to the boiling pont
1lb 8 oz | Sugar
Add slowly stirring constantly
6 oz | Flour T
6 oz | Cornstarch
[ Eggs whole Mixed
6 Egg yolks
4 br | Mk
Stir unttl thick cook well Remove from fire
Add
1 T [ Vanlla Mix well swhen butter 15
3 oz | Butter relte
Pour over N
16 Egg whites beaten
12 oz | Sugar { Mixed
Pour 10to baked pre shells while mixture 1s hot Chill
Yteld erght 8 in pres

Nore For frust tarts Subsmmexjr cream for equal quantity of milh Fill baked
1ndividual pastey shells 15 full of cream pre f(\lllmg 2dd fresh canned or
frozen frunts (blueberries peaches cherries) Cover with whipped cream
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CREAM PIE VARIATIONS

Kinp

CiancEs 1N Cream Pie Frnne 1

Cocoanut Cream
Grapenut Cream

Add 12 02 browned cocoanut to meringue and fithng
Add 24 package offrapenurs and 2 oz butter

Chocolare Add 6 0z cocoz and 3 02 sugar Omit 1 0z cornstarch
Banana Shice x Jarge banana tn each pre shell before adding cream filling
Nue Add 4 ¢ chopped pecans or other nuts
BUTTERSCOTCH CREAM FILLING
AMoUNT InGrEDIENT Meriton
1ib Butter melted
Add
216 8oz ( Sugwr brown Mycthoroughly Surandcoak
yoz | Salt over a low flame (0 220 F
Add slowly while strring
3qr Milk whole } Strc well
Heat the above muxture to the bodiag pome
Add while stirring
6oz { Cornstarch
Flour pastr;
1qt gor Mxolli Earmy Thoroughiy blended
5 Ezgs \;{mlc
E; olks
* g(i’{,k untif thick Remove from fire
Add
2T | Vamlla .
Butter 1n small pieces
ro Coeol Fil bakrd pre shells
Cover with menngue
Bake 1g mmn 350 F Yeld eight 8 in ffi
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PUMPKIN PIE

AmpUsT ‘ IngrrDITNT Merrop
1 Loes beten }Combmc
. 1qt 1 pt | Pumplin
Add

1ib 12 oz | Semar
10 oz | Suear brown
T | Ginger Mixed
17T | Cinnamon
T | Salt

Add
2qt Ml
3 ¢ Cream
Pour 1nto unbaked pie shells

Balk n 425°F fower tamp to 175°F and bake 45 mun
she 15 man 43 “ T s \le?d ewght 8 1n deep pres

LEMON PIE FILLING

AMOUNT InorrpIENT MzeTnon

2qt 1 ¢ Woater
3l 8 oz (Sugar

2 ot | Sak Heat 1o she boihing posnt
3 Lemon rinds grated
Add slowly stirring conseantly
12 oz | Cotnstarch Cook until clear and until
1 pr | Water boiling point 1s reached

Remove from fire

Add slowly strring constantly
1%c Whole eggs or 16 yolks well beaten

Add
3 oz | Butter
Add
134 ¢ Lemon juice } Mix well

Pour 1nto baked pie shells Cover with meringue
Bale 15 mia 350°F Yield eight S un pres
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GRAHAM CRACKER PIE
VAMOUNT ) InoreDIENT Metnap
1lb 5oz | Graham cracker crumbs
1lb 120z | Sugar
1ib 1202 | Butter melted Mux
20z our

Save 4 ¢ for toppng

Pat mixture 1nto pre pans

Place pre pans 1 cold E]zce and allow to stand for
several hours Fill with cream or caramel pee fillhing

Cover with meriague and sprinkle 14 ¢ crumb mixture
over the top of each pre

Bake approx 15 min 350°F Yield erghe 8 1n pres

SOUR CREAM RAISIN PIE

Amount INorEDIENT MerROD
e Soak in hot warer for 1 br
340 astns Wash well and drain
Add
16 Egg yolks beaten
41b | Sugar Mixed well
2qt | Cream sour heavy
Pour mto unbaked pie shells

Bake 45 min 300°F

Yield erght 8 1n pres

Note A mertngue made of the egg whites may be placed on rop after the pie 13
baked

€

SOUR CREAM PIE

AMOUNT

[
6

2'2
z

11

ib
3 AP

Bale 15 mm 350°F
A A

| INGREDIENT Mernon

Cream sour
Sugar

Flour

Egg yolks beaten
Cianamon
Cloves

Nutmeg

Add
Raisins cooked
Pour 1nto baked pie shells
Top with mertngne

Yield etght 8 1o pres

Mix and cook until thick
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PECAN PIE
AMOUNT INcrromENT MceTnoo
Ib Sugar
! oz { Burter } Cream
1 T {Sal
Add
4 Eggs beaten } M well
Add
€ Corn sirup white }
1 21T | Vamlla Max well
Add
1 1b Pecans
Pour tnto unbaked pie shells

Bake 1 hr 300°F

Y1eld eighe 8 1n pres

STRAWBERRY BAVARIAN CREAM PIE

Amou~t
1z
1lb
it
1qt
x T
I 4
1/ qt
T T

t

IncGreDIENT MeTnop
Egg volls
Sugar Creart
Sale
Add to
Cream hot } Cook 3 nun
Add
Gelatin Sprinkle gelatin over water
Water cold Soak 10 min
-
Cream v hippe
Vanilla

Full 50 individual baked pie shells Around edge of
filling place strawberrtes fresh or frozen cut
lengthwise m halves Fill center with whypped

cream (sweetened) and place a whole straw berry
1n center
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CHOCOLATE CHIFFON PIE

Amount | INGrEDIENT MerioD
1% oz | Gelatn 5,
4 ¢ | Water cold } Pg:fﬁligerﬁ:n over water
Add stirring unta] e d
144 pt | Water boiling 8 uatil dissolve
8 oz | Chocolate }Combmed
Add
24 Egg yolks slightly beaten
11b 8’ oz | Sugar Mixed Cook unul mix
;/ EI' %al:ulla ture begins to thicken
Cool until gelacin begtas to ser
E ho 1 be
2;1 ib 8 oz sfga:v iees stiflly beaten } Folded together
Pour 1nto baked pie shells and chill Spread whipped
cream over the pies just before serving
Y10l erght 8 10 pres
LEMON CHIFFON PIE
AMount | IngrepiENT MeTHOD
21 Lgg yolks Beat well Cool over botlny
» 5
b 78_ ?“ S:ﬁ" water until the consistency
Y Lemon juice of custard
Pour aver
135 oz | Gelata Which has been soaked 10 134
¢ cald water § mmn
Stir uael dissolved add
2 T ) lemonnnd
Place 1n 1ce box untl mixture begins to congeal
Fold 1n
o1 Tgg whites beaten
b 2 Sigar Folded together
Fill baked pie shells
Yreld eaght 8 10 pres

Nore Just before serving spread 1 ¢ whipped cream over the top of each pie
Orange juice may be substitured for lemon juice
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LEMON FLUFF PIE

Amou~Tt | INGREDIENT Mernon
24 Eegvolks
1c Lemon juice
6 Lemon 1inds grated Mix and cook in a double
21b Sugar botler until thick
1t Salt

30z | Butrer

Fold in

Egg whites beaten } Folded together

Is

L:. b Sugar
Pour into baked pie she

Bake 10 min

Yield esght 8 1n pres
Nore I meedSmo long pies will fall

PUMPKIN CHIFFON PIE

AMoUNT INGREDIENT Mernon
1qt 1 t | Pumplkin
L BV
2t Salt
21b 8 oz | Sugar brown Mix Heat to the boitling
1 T Ginger potnt
4T | Nutmeg
14T | Cinnamon
Add
Cook until mixture thickens
16 Egg yolks beaten m to 25 min 1f cooked 1n
oub]e botler)
Pour over
2 oz | Gelaun Sprinkle gelatin over water
1 pt | Water cold Soak 10 min
1 oz | Lemon nnd grated }Cool until mixture begins to
e Lemon juice congeal
Fold 1n
14 Egg whites Beaten together to form me
8 oz | Sugar ringue
Pour into baked pie shells Chall
Top with whipped eream and chopped nuts
Yield esghe 8 1n pres




PREPARATION AND COOKING OF POULTRY*

Stuff 1t and roust st 1nd baste st with care
Daotdly then the gravy prepare

While round you the savery adors shall tell
What e er 1s warth doing 15 worth domg well

A fowl 15 said to be dressed when 1t has been hlled bled and
plucked A dressed fowl 15 not ready to cook until st has been
drawn and trussed or dispointed Trussing refers specificatly to
fastenmg the wings and legs to the body but 1s used here n the
broader sense, including all the final operations of prepanng a roast
ng fonl for the oven
The first step m the further preparation of a dressed bird for
cooking 1s to remove the haw or filoplumes by singemng over a fire
The bird should then be thoroughly cleaned with a vegetable brush
Some prefer to wash 1t also with soap and water

Preparing a Roaster

1 Pall tendons and remore shanks The tendons which connect
the muscles of the leg or drumstich with the toes make that portion
of the carcass tough and stringy These may easily be removed (pro
vided the bird has been chulled 24 hours or longer) by makig an
wnciston 1 the back side of the shank, stipping a nait or hooh ugder
one tendon at a time and gnang a steady pull A patented sinew
puller may be used, with which all the tendons may be removed at
once After the tendons have been pulled, the shanks should be
cut off at the hock jomnt

2 Remose the bed, neck, gulles and crop After the above apea
ton place the bird on a table covered with clean wrapping paper
and with a sharp knufe mal ¢ an ncision m the shin down the back
of the nech to the point where 1t joas the body Then loosen the
shin from the neck as well as the gullet, crop, and wndpipe and
pull the wimndpipe from the body Cut of the head leaving the gullet,
crop, and windpipe attached to the head and the foose nech skin

of Poultry Husbandry Kansas

* Adapted from hed matersl D
State College
1853
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Contey Am u and Co
TG 111 —Cuttng four portions of fowl for fricassee
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Courtery A mour and Co

Fic IV —Carving six porttons of roast chicken—dark and bight meat equally divided

ONE PIECE
BOTH SIDES

OPPOSITE SIDE

R OPPOSITE
SIDE

OPPOSITE \
SIDE

ONE PIECE BOTH SIDES

waT
Cox sy Amou ant Co
Fic V—Canung five portions of roast chichen—dark and Iight meat equatly divided
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attached to the carcass The neck. 15 disjomnted from the body at the
shoulders 1f one wishes to remove the wishbone, 1t should be done
at thas time “The bued 15 placed on its rump, the shin of the neck and
crop 1s folded back, and the flesh 1s scraped from the wishbone with
the bach side of the hntfe blade ‘The kaife 1s then passed under
both sides of the bone, cutting 1t loose at the shoulders, after which
the bone 1s eastly temoved

3 Drawmg Removing the internal organs 15 referred to as draw
ing ‘There ate several ways by which this may be accomplished, but
t' & method here descibed has proved vety satssfactory

Place the first finger 1 the opening at the crop and loosen both
lungs Then unsert the knife at the side of the vent and cut com
pletely 1round 1t Wrnp vent with paper and push nto body cavity
Make a second cut 2 inches long balf way between the vent and the
end of the keel, perpendicutar to the heel Insert the finger throngh
this last or larger incision, loosen the mtestines, and draw them out
as carefully s possible The giblets, which nclude the heart, lver,
and grzzard, are separated from the mtestines, cleaned, and washed
The o1l sac at the base of the tarl should then he removed The
carcass 15 agan washed nside and out and 1s ready for stuffing
and roasting

Order of Procedure in Preparing a Roaster

-

Preparation

(#) Singe over a paper alcohol or gas flame

() Brush

() Pull tendons and remove shanks at hock jarnts
(d) Cut down bach of nech

(¢) Remove crop gullet windpipe and head

(f) Cut neck from body at shoulders

Drawing

(a) Tasert finst finger and loosen the lungs

(b)Y Remone wishbone 1f desired

(¢} Make masion around vent, wrap with paper
(d) Cvt acsoss abdomen

(e} Tasert first and second fingers and draw

{f) Separate giblets {heart Inver and gizzard) from intestines

9
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Trussing

(4) Sever tendons betw.cen drunsticks and thighs

(b) Place end of drumsticks through slit 1nd out vent opening

(¢} Draw neck shin over front opening on to bick

(4) Told wings 1n place

(¢) Remorve oil sac at base of tail

Staffing

(4) Salt mside and outside of roaster

(4) Stuff with dressing (1 ¢ per pound of weight)

() Rub the bird wath flour and butter paste (Use 4 oz of flour to 6 oz
of melted butter to mike paste )

Roasting

{4} Place on rack in roastmg pan with breast down Turn bird wath
breast up when half cooked

(b) Roast approx 35 to 40 min per Ib 325°F Baste with butter and
hot water when necessary (4 oz butter to 1 qt hot water)

NotE Roast turhey 25 to 30 min per Ib 300°F

w

ES

w

Preparing Broilers

After the broiler 15 singed and brusbed or washed the back 1s
sphit and the internal organs are removed The neck 15 next removed
and the brotler 15 left 1n one piece After broiling 1t may be served
whole, 1 halves or 1n quartess depending upon the size

Preparing Fryers and Fowls

1 Disjormng friers and fouls Young chickens which are too
large to broil and fowls that are not desirable for roasters are usually
cut up mto small preces and fried fricasseed or stewed The bird to
be so treated 1s handled in the same manner as the bird to be roasted
until the time of drawing The bird 15 then cut into 12 preces as
follows The two wings are removed at the jomnt next to the body,
then the legs are disjointed at the bach each leg 1s cut into 2 por
tions at the knee which gives 2 drumsticks and 2 thighs An incision
1s next made through the thin muscle tissue at the rear of the breast
or heel bone, and the hnife 1s passed forward and upward to the
juncture of the last nb and the back After this 1s repeated on the
oppostte side the back 1s broken at that pont The intestines and
giblets are removed and the latter are put to one stde to be cleaned
later The breast 15 separated from the nbs and cut nto three preces
The nech and rbs constitute the two last pieces
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Cooking Fryers and Fowls

Fried Chicken Cut 2l to 315 1o chichen 1t0 Jesired pieces Dip
into seasone flous (ot flovs and commet miced) Fry stowly for
o min I8 appro¥ 4 to 6 0% of peutral fat May be covered the Yast
few minutes of cooking penod

Chicken & la Maryland Cut 4 05 b fowl mto desired pieces
Dip 1t seasoned flous and brown 10 hot fat Place 1t roaster af
cover With tun cream Bake untit render, appro¥ alh o 3 e
325°F

AVERAGE PER CAPITA DRE D WEIGHT aLLOW
ANCE FOR VA E)

Meynod AverRAOE
PourTrY or Crass DreSSED WeioHT
PareARATION ‘s PurcHATE?

ArsoWANC
DrESSED W sonT

e

Chucken Roast RooSter 4 10 7 1b 3 w01 b
Capon w0 9 ib 3y ! 1

Pros Brosler /10 T/ LR w1 b
Cream OF scallop Fow! or Hen 3 1 sib
Fricassee OF stew | 3 6 b 10 1
Fry w wib

Turke: Roast b

Duc} 7 Roast

Goose Roast

Guined Roast

« Adopted from Bessi® Brooks West and 1eVelle
tons P 107 John Waley & gons T 338
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BREAD STUFFING

AmounT IncroDIrNT Msrion

61b Bread stale cubed
1t Pepper
2t Qagse Mix
ot Sale
20z | Omon minced

Add 5
21y qt Water (or more;
9 6oz | Burrter (melted Mix thoroughly and lightly

3 Eges beaten

Norr The amount of water requrred will depend upon the dryness of the bread
Chichen fat may replace prrt of the butter and broth may be used 1
place of water For vartety add 3 ¢ celery chopped fine 3 ¢ chopped
apple 3 ¢ cooked chestnuts d; ¢ oysters and hiquor or 2. 1b sausage
Do not use whole wheat brea:

VARIATIONS OF PLAIN BREAD STUFFING

Kinp 1 InrEDIENTS*

Rice Combine thoroughly 2 ¢ cooked rice heart liver and
grzzard of bird cooked and minced 3§t pepper 1t
salt 32 ¢ munced celery 3 T melted butter ‘and 1 small
onton minced

Giblet Add cooked giblets chopped to recipe for Bread Stuffing

Mushroom 1 ¢ mushrooms browned 1n 4 T butter Add 3 ¢ stale
bread cubed 14t minced omon rt salt 1T minced
parsley and ¥7 ¢ hot water

Almond 1 ¢ diced celery browned 1n 2 T melted butter Add and
combme Jightly 3 ¢ stale bread cubed !4 ¢ chopped
almonds 1% ¢ “evaporated milk 34 t minced onion 1

| t salt and J§t pepper

* Stuffing for one 4 to 5 1b chichen
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CHICKEN FRICASSEE

AMOUNT InorEDIENT MetHon
25 1b Chicken
(83 1b fryers) st Pr;pare as fc;stelweddchxck:n
1 oz [ Salt eason with saltan T
14+ | Pepper Ppeppe
Dip each piece 1n
12 or | Flour
Brown chichen 1
8 oz | Butter hot
8 oz | Fat hot

Remove to roasting pan and cover with botling water Cook slowly When teader
remove from stock and make gravy in pan where chicken was browned For
gravy use 134 ¢ fat 1}4 ¢ flour, 2nd 3 qt liquid m which chicken was cooked

CHICKEN TIMBALES

Amount InGreDIENT MeTHop
1 Ib Butter }Melt
Add
1.0z | Bread crumbs } Cook ? min  stirring con
236 qt Mk stantly
s Ib 6oz Add
(4 4% to51b | Chicken chopped
fowls)
3T | Parsley (may omic)
32 Eggs beaten slightly
10z | Sale .
1t Pepper white
gglen 1nto 5o custard cups and bake as custard 1n pans
of water

Bake 30 mun or unal firm 325°F
Ncn:}Serve with Bechamel Sauce Garnish with riced egg yolk May use ham

1n place of chicken
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CHICKEN PIE

AMOUNT InerFDUNT Mrrnon

51b Chucken conhed cubed
(44'5 tos5lb
fowls)
3ib '8 oz | Potatoes raw cubed
21b Peas fresh or frozen
Place 1n each of fifty 5 oz baking dishes
5 patato cubes

1T peas
approx 1oz chichen
Add

1y ¢ chicken gravy
Cover with

Batter Crust
2lb 4 oz | Flour

174 0z | Baking powder
T lsake Max
12 oz | Sugar
Add
1qt e Milk
18 Egg yolks beaten

4 oz | Butter melted
Sur only enough to mix
Fold 1n
8 | Eng whites beaten

Bake r2to rg min 450 F

CREAMED CHICKEN

Amount InGrEDIENT MeTnop
1 b Flour
3¢ Chicken fae
3 qt Chicken stoch hot Malke as white sauce
1}20z | Sale j
Add
2 gt Mk hot

5 Ib Chicken Led
(4 4% 1b hens) cooked cubed

Serving approx 6oz
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CHICKEN A LA KING

Amount INGREDIENT Mgetrop
12 oz | Fat chicken melted
10 oz { Cornstarch
1qt Stack, chicken hot Make as white sauce
2qt Milk hot
1qr Cream hot

sib
(4(4% to51b

owls)
1V oz
s oz
1. oz

When well cooked add
Chicken diced

Sale
Pimientos shredded
Butter

Bring to the boiling point add

slb
(44% toslb
fowls)
135 oz

1lb 12 oz

4 oz

Bakerhr 350 F

16 Egg yolks beaten stirring constantly
Yield 10 qt

CHICKEN AND RICE CASSEROLE

Amount INGREDIENT MeTnon
1b R When cooled moisten with

4 1ce chicken broth

4 oz | Butter
;‘_}ftq[ g{—gi‘h Make as whute sauce

4 oz | Flour

Add
Chichen cooked diced

Salt

Arrange 1 layers 1n buttered casseroles
Rice chicken and
Mushrooms
Almonds shredded
Pimiento
Cover with layer of rice
Sprinkle with buttered crumbs

Serving approx 3§ ¢
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SCALLOPED CHICKEN

AvouNT INCRYDIFRTY Mrrion

slb Chicken coohed cubed
(44'z tosIh

fonls)
¢ |t chicken melted
o 4q 8oz gl:;:; hot Combine 1s white sauce
ro. | Sale
W hen thick and smooth add
1. Loes well beaten )Stirring constantly
Bake 30 to g0 min 350°F Serving approx 60z

Note~ The fonl should be cooked and the stuce made the day before using Put
a laver of sage dressing 1n biking pan 1210 x 2010 " a layer of swuce a
laver of chicken then another layer of sauce Cover with buttered

crumbs
CHICKEN CROQUETTES
AsounT InGREDIENT McrrHoD
1ib Soz | Rice
s Chnchen stoch } Cook rice 1n broth
Add
1T | Lemon juice
2T | Onion june
2oz | Sale
1t Celery salt
Add
6 Fl.
1qt ox c}:‘;im stoch. } Made 1nfo a thick sauce
Add
5 1b Chicken cubed ) Mix well
(44" toslb
fowls)
Measure with a2 No 12 dipper
Let cool
Shape egg and crumb using
B Lges
1c Mk } Mixed
Soz | Bread crumbs dry
Place croquettes 1n 2 wire basket
Frvin
3h Fat

Fry 1n deep fat 3 to 4 min 3-5°T"
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CHICKEN CUTLETS

INGREDIENT MeTHOD

Chichen coohed cut fine

Auouw-r

(S 4‘4 wsib

fowls)
Add

1qt Broth

1 Pt Mill whole
12 O Butter Make as white sauce
g oz Flour
14 0% Salt
When thichened add

8 Eggs beatel

Measure witha No 12 d1ppes
Shape Dy ;f: n eg! and crumbs Let stand at Jeast 30
before {tymg

Fry 1n deeP far3t04 ™

CHICKEN TURNOVERS

AMOUNT TNGREDIENT MrrsoD
Chachen cooked cubed
(; M wslb
fowls)
Add
1qt Chichen broth
46(1)111 ‘;ll(l)(l::f Mahe as white sauce
1T Salt

Place a No 20 py\e r of mIXTure on

50 Pastry rounds 618 1 diameter
ox 5 b

Geprox 3 ) Fold rounds over and seal Perforate tOP

Bake app

o
Note uh chn&en gravy
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JELLIED CHICKEN LOAT

AMOUNT ‘ InGRrDIFNT Mernop
174 qt Water cold
Add
27{ 0z | Celwun }Let stand 10 mun
Dissolve mn
414 qt Broth hot }Cool
Add
slb S oz | Chicken diced
(442 tos1b
fowls)
11b Celery diced
1 T { Onton juice
1 oz | Pimento chopped
4 oz | Green pepper chopped
ot Pefper white
1t Salt
b Lemon jurce
Pour nto 6 loaf pans and chill

Notr Peas and carrots may be substituted for the celery pimrento and green
peppers N eal may be substituted for chichen




SALADS

A Salad
Oh green and glonous' Oh herbaceous treat!
Twonld tempt the dying anchorite to eat
Bach to the world he d turn fus fleeting soul
And plunge his fingers 1 the salad bowlt
Serenely full the epicare would say
Tate cannot harm me I have dined today’
—S8IDNTY SarTH

PREPARATION AND SERVICE OF SALADS

1 Selection of Ingredients
1 The ingredients must be
a Clean
b TIresh
¢ Tender
d Chilled
e Cnsp
Ingredients must form combinattons
Sunple
Palatable
Not too strong 1 flavor
Harmonizing 1n flavor with the food 1t accomparites
Colorful but not too strong in color
Harmomuzing 1 color with other safad ingredients and the food it
accompantes
£ Contrasting sn texture with the food 1t accompanies
11 Preparation of Ingredients
1 Dot fresh
a Apples
Wash pecd core remove brusses and spots
(1) Dice
Cut nto ungs and dice wath sectronal cutter (If the shins
are tea ler 2nd the color desired do not peel } Drop diced
pieces tnto salad dressing, lemon puanespple ot other aad
Frutt guice to prevent discoloration 1 diced apple 13 placed
wn frust suce drain before using 2 salad

{«) Section .
Cut ato umiform preces s the widest pact of the section 15 0!

178
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mote than 14 inch thick Remove core from exch section
If the peeling h1s not been removed score 1t 1n several
phices to facilitate cutting when at 15 served  Use the same
method 15 1bove to prevent discolorttion only do not use
optque salid dressing
Apricots
Cut mto halves or sections and remove sced Remove shins of
destred
< Avocdo
Pare cut nto hahves or quirters and remove seed Shice dice or
cut nto balls Dip mnto Irench dressing or lemon juice Pare
only a short time before serving
Bananas
Remove shins Cut into straps secttons wedges or slice Dip each
pece into pineapple other acd fruit juice or salad dressing to
prevent discoloration
Cantaloupe and other melon
Peel dice cut into balls with a Trench vegetable cutter or cut
nto uniform wedges or strps
Cherres or grapes
Wash drain hahe and remove seeds
Grapefruits
(1) Sections
(Select large grapefruits wash and dry Cut off a thick layer
of shin from the top and bottom Place grapefruit on cut
ting board start at the top and cut toward the board
(Always cut with a downwaid stroke and deeply enough to
remote all the white membrane ) Turn grapefruit with
the left hand When paning 1s completed and pulp 15 ex
posed remove sections by cutting along the membrane
of the next section and out to the exterior of the fruit
Turn the knife and force the blade along the membrane
of the next section and out to the exterior of the fruit
Repeat for each section
h Oranges
(1) Sections
Peel and section as grapefrust
(2) Shice or dice
Place in boiling water and allow to stand 5 to 1o munutes
Peel chill and shce dice (or section) All the white
membrane 15 ot removed by this method
1 Peaches
Pare or submerge 1n boiling water for a few minutes 2nd remove
shins Chill Cut into halves wedges or shces Remove shins
only a short time before using Drop into 2aid fruit Juice to
present discoloration

o

a.

o
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} Pears
Pare and remove core and seeds # short time before serving Cut
nto halves, wedges or slices
k Pincapple
Cut tap from prneapple Pare and cut out eyes Cut nto 4 sections
Remove hard center and cut sections tato Y4 1ach pieces or cut
10ta cubes Sprinkle with sugar Let stand over nmight or at least
# few houss before using
Fruit, canned
a Whole frut
Select preces wmform 1n size and shape and with a firm appesc
ance Dram
b Cubed or sections
Dran Cut nto preces uniform 1n size and shape with well defined
edges Preces should not be tao small

w9

3 Frwt, dned
a Prunes
{Size 20 t0 30) Wash soak cook in stearn jacheted hettle or let
summer on top of stove untf tender Remove seeds Chill before
stuffing
b Raisns
Soah m warm water wash drun and dry Add to salad ngre
dients or dressing
4 Gelatn salads

a Plan gelatin
(1) Place cold hquid n pan and sprakle granular gelatia orer
it Letstand 5 to 10 minutes
(2) Add onfy enough botfing liqud to dissofve the hydrated
gelatin Add cold hquid to make up the total volume fe
quited or place the hydrated gelatin 1n the steamer until
it 15 dissolved The required hiqud may then be added
cold
{3) Aflow the gelahn solution to reach room temperature 1f hot
liquid has been added then place in refrigerator
(1) When hiquid begtas ta congeal add frant vegetable, or other
wngredients 1n desised shapes and quantities
b [favored gelatin . " f bod e
1} Dissolve prepared powder 1n a stmall amount of batling w:
® or frultpyufx’cc 'l{e remainder of the fiqud may be added

cold
(2) Place n refrigerator as soon as foom femperature has been

seached
(3) When lqud begins to congeal add desired ingredents
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5 Meat fish eggs, cheese and nuts

&

a

o

3

f

Tggs

Hgfrd cooh cggs by placing in cold water buaging to the barling
pont and coohing 25 to 30 minutes below the boiling point
As soon as cooked cool quichly under runming cold water
Remove shells Use whole halved sliced or sectioned Shice or
mince nhites Force yolhs theough nicer

Cheese

Grate cut 1n tiny cubes put through a ricer or pastry tube

Nuts

Blanch 1f necessary Heat in hot oven to freshen of desired Use
whole shredded or chopped

Blanched almonds
(1) Shell almonds
(2) Cover with bothing water and let stand unt:l skins wilt shp
(3) Draun Cover with cold water
(4) Rub off shins
(5) Place skinned almonds between clean dry towels to remove
water

Toust blanched nuts or prepare as for salted nats
Chicken
Remove shin gnistle and bone Cut into 1/ ch cubes Mix with

dressing and other tgredients just before serving
Tish

Cook, remove skin and bones Flake
Meat

Cut 1n 14 nch cubes Mix just before serving

Vegetables fresh

a

T

~

a

"

If cooked stmve to preserve shape color flavor and crispness

Asparagus

Cook and maninate tips

Beans dry

Soak cook keep whole

Beans string

Remove strings Leave whole or cut lengthwise Wash cool and
maninate

Beets

Wash cooh peel remove any blemushes Cut into desired shape
and manmate Raw beets may be pared 2 munutes 10 an electric
peeler and then cooked Cut into desired shapes 2nd maninate

Cabbage

Remove outer leaves Wash heads cut 1nto 4 to 6 pieces Remove
the center stalk Shred the remainung portion as desired with
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a long sharp kmfe or shredder Crisp 1n 1ce water 15 to 30 min
utes 1f necessary
f Carrots
Pare 2 munutes ia electric peeler Remove semarning skins eyes
and blemishes by hand Cut into wedges sounds or strips
Grind or shred or cook then cut into desired shapes and
Mmarmate
Caulflower
Remove all Jeaves and cut away any dark spots Separate mio
flowerets with 1 nch of stem left on each Soak 1n salt water
(x oz salt per gal or %4 c vinegar per gal ) Caulflower
may be cooked and manniated or it may be mannated and
served faw
Celery
Separate outer stalks from heart of the bunch (Use onter stalks
for soup } Wash trim and remove strings brutsed and blem
ished parts
(1) Shred
Cut lengthwise Several stalks may be cut at one time Place
them on a board and cut crosswise with a sharp knife
(2) Celery awls
() Cut celery 1nto 215 inch lengths
(4) Make lengthwise cuts ¥4 mch apart and sbout 1 1nth
1n length on one or both ends of the celery strips
(£) Place 1n 1ce water for at least 2 hr before serving
(3) Celery nings
Cat celery mto 2 snch lengths and then nto preces Vg mch
thick Place 1n ice water for several hours (Each stup of
celery will form a ning )
Celery cabbage
Remove outer Jeaves Wash and shred as lettuce
Chyves
Remone toots and any dried or objectionable portions Wash Dran
Cut ferves crosswie wak « sivep Ao o sassas
k Chicory
See endive
Cucumbers
Wash pare to semote green shin Cusp in sefuigerator
{1) Slce
Score cucumber lengthwise with a fork Slice m thin shees
2) Wedges or strps
@ éut gxcumbtr I:ntu 4 preces lengthwise Remove 20y farge
seeds and spongy pulp Cut 1nto sections wedges or stnps

az
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Indne
Wash remose any objectionable portion Drain, weap n cloth and
place 1n 1ce box
Escarole
See endnve
Green peppers
Wsh remose seeds and stems Cut nto nings strps, dice or
chop
Head lettuce
Remove all dirty ragged and objectionable leaves from head and
discard
(1) If to be used for a garmish cut out stem end or core Hold
the merted head of lettuce under running cold water
until the leaves are loosened
(2) Turn heads nght side up to dramn Separate the leaves and
stack 6 or 7 leaves 1n a nest
(3) Imvert the nest and pach 1n 2 covered contaner Place mn re
frigerator 2 hr or mote to complete crisping
Leaf lettuce
Wash dran wrap i cloth and place 1n refugerator
Ontons
Pour hot water over ontons to cover them Under the water re
move wilted leaves outer layer of the bulb firm root end and
all bruised or decayed parts Cut as desired
Peas
Remove from shells (Hot water may be poured over pods to facth
tate shelling ) Cook and marinate Dramn before using
Potatoes
(1) Pare 2 munutes tn electric peeler Remove remaining shin
eyes and bruised part Cut mto 15 inch cubes and cookh or
wash cook with skins on peel and dice
(2) Marmate . hours before using
Romaine
See lettuce
Spinach
(1) Remove tough stems Examune leaves and discard all dry
yellow wilted or shmy leaves
(2) Wash in warm water first then cold water as many times as
necessary to remove sand
(3) Crsp and use as lettuce
Tomato
Wash and remove skins

Place tomato on a fork and rotate 1 a clear gas flame until shin
begins to crack and then plunge 1nto cold water Remove shins
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Or
Place a few tomatoes 1n a wire bashet and dip i boiding water
uatit the shin begins to foosen Then dip tn cold water and
remove skins Chyll
x Turmps
Remove tops, wash, pare by hand Shred or cut into fine steips
y Watercress
See endive
I Malieg the Salad
1 Drain and toss ingredients hghtly together, if a mixed salad (Place
on ndtvidual salad plates or place in salad bow! )
2 1f mgredients ate to be mannated, marinate each separately
3 Dran frust or any d that are sur: Jed by hqud
4 Set up salads as follows
2 Arrange cold plates on large trays or in rows on table Select
china 1f possible that will add to the attractiveness of salad
b Place salad green on plates Place a lettuce cup so the fnlly edge
15 at the bach and top of the salad (The leaf should not
extend over the edge of the plate )
< With the salad geeea as a base, butld from the bach to the front
d Top salad hightly with some materal that will give accent 1n colos
ot flavor if destred
¢ Add salad dressing just before serving 1f 1t 15 to be used
IV Service of Salads
Salads may be used
As a first course 1 1 dinner menu
(Frut or sea food )
2 As a mam course of a Juncheon
(Meat fish poultry cheese )
3 As an accompamment to the mam course of a dinner or Juncheon
(Salad greens with vegetables frust or combination )
4 Asa second coutse 1n a dinner menu
(Frwit or vegetable )
5 As a last course m 2 denoer menn
(Frutt)
vV Accompanuments for Salads Used as a Separate Coutse
3 Breads
a Hot breads buttered
Biscuits (small various hindsy
Yeast rolls (vanous shapes and hinds)
Muffins (small vartous kinds)
b Cusp breads
Crachers plain toasted
Wafrre nlain and chicese

-
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Toast stnps ponts
Hard rolls
¢ Sandwiches (small)
Toasted
Rolled
Ribbon
Nut Bread
Ornge Brewd

Cou tesy Kraft Phems Cheese
Fic V1-—A sumple salad attractively garnished

Banana bread
Open
Bread sticks
2 Cheese
Cream cheese balls plain or rolled 1n nuts or parsley
Cottage cheese balls
Amercan cheese toasted on crachers
Amenican cheese balls cooked or raw
Cream cheese and Bar le Duc
Cheese sandwiches fried
Cheese straws
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GINGERED APPLE

AsouNT INCREDITNT MiTiop
sib Fe i\ufz‘crr ]('nmhmc Heat to boiling
H
i oz { Ginget root point
Add
61b Apples }Peclcd and quirtered  Cook

unttl 2pples are transparent
11eld approx 4 qt
Nore Use an apple that will hold ats shape shen coohed
Pears may be subsututed for apples

MIXED FRUIT SALAD

AmouNT INGREDIENT

Mrrion

.Ib  §oz | Pmeapple cubed
11b Soz | Cherrtes Royal Anne seeded
sIb  Soz | Peaches cubed
b Pears cubed
Combine with as few mottons as possible

Serving approx 3 oz

Noti Dratn all fruit well Other fruse combinations may be used
GRAPEFRUIT ORANGE SALAD
AmOunT InGREDIENT Mernon
Pare Remove white mem
16 (size 80 | Grapefrue brane Cut 1nto sections
Pare Remove white mem
17 (s1ze 126) | Oranges

brane Cut snto 6 umform
secrions
Tor each salrd use 2 sections of orange and 3 sections
of grapefrust arranged alternately on garnis
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CRANBERRY RELISH (Raw)

AMOUNT InorrDIENT Mernop
4 (s1ze 150) | Oranges
415 Cranberries raw Grind N
61b Apples (remave cares)
Add
31b Sugar
Chill for 24 hir before using
Serving approx 3 oz

Note May be used as salad 1f drained before using

ROYAL CRANBERRY SAUCE

Awmount INGREDIENT Meriob

21b Cranberties Cover and cook (below boil
b Sugar g point) unul tender

1pt | Water ool

Add

2 Oranges large chop
b Apples tart Chof ?ed
11b White grapes see:
11b Pineapple diced

4oz | Pecans chopped

Y1eld approx 4 qt

Nore The sauce will heep for several weeks if placed 1n a covered jarn 2 cool

place
CRANBERRY SAUCE
AMOUNT INGREDIENT MeTHoD
> 17z pt %\‘;f:r }Make a thin strup

Add

. lb 8oz | Cranberries unesl transpagent

} Cook below the boiling pont
Puree and add (while hot)

8o | Sugar }Sur untl dnssoh:d
Y1eld approx 23§03 qt

Nore Make t least 24 hr before 1 15 to be used .
e ===
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FROZEN FRUIT SALAD

Avount INCREDIENT Mrrron
1 oz [ Gelim plan Sprinkle gelatin over water
zc Water cold Soak 10 min

Add
13 ¢ Orange jutce hot
¢ Pinerpple juice hot

W hen cold and slhightly thtckened
Add

1 c Mayonnatse
1 po | Cream whipped }Fulded torether
Fold in
11y 1r oz | Pineapple canned diced drained
1 ib S vz | Orange sections cut 1n halves
1ib ~ oz | Peaches shiced drained

| Bananas diced
% oz | Marshmallows diced
1 oz | Pecans chopped
5 oz | Cherries maraschino
Pout into molds and freeze
Yeld 434 gt

Notr Cherrres and nuts may be omicted

CHERRY SALAD

Amount INGREDIENT MeTHOD
11b S0z | Gelaun lemon flavored } Dissolve gelanin in hot water
1qt Water boiling Cool
p Add
BT g | g ey e ) i

When gelatin mixture begins to thichen

Add

2 No 2': cans | Cherries Bing } Seeded and sruffed wich puts
12 02 Nuts
3¢ Olives stuffed shiced

Pour 1nto o 1ndividuzl molds or a pan 1210 x201n
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MOLDED spPICED FRUIT SALAD
AMOUNT INGREDIENT MeTHOD
243 OF Gelaun plain sprinkle gelaun over watet
1 Pt Water €0 Soah 10 MR

Add
228 ¢C Water bothing
g oz | Smgar
Ut

alt
e | Lemon jusce

When cold add

Seir unuil dissolved

1qt Ginger ale
Pour over

50 Peaches spiced Agranged 18 50 sodividusl
whole fancy molds

Let congeal Unmold and serve 10 Yettuce CUP

Nore A bt of coloring M2 be added t0 the iquid Spiced pears may be nsed 18
place of peaches

ALAD
AMOUNT TNGREDIENT Mernod
3c Water cold sprinkle gelaun over the
13- 302 Gelatn pla® water Let srand 100
Add
1qt Water poiling ysur antil pelann ¥ dussotved
Add
8 lot zg{;:r } Sur unatth dussolved
Add
1V qt Cader (ot mnger ale)
When hqmd bequns 10 congeal
d
11b Grapes (of ¥ tute chernies)
12 02 Celery cut fine
b E ?) Apples €U
11b Pineapple diced

Serving apPIOX 215 0t
T

ey
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CHEESE PINEAPPLE SALAD

AvousT

INCREDIFNT Merion

11b Soz | Gelatn pineapple frvored

Add

qt Water batling 1Stir unttl dissolved
Add

-qt Wacer cold (or pnerpple jurce)

W hen relatin mixture begins to congeal

Add
1lb Cheese American_grared
1 1b Pineapple crushed drained

30z | Peppers green chopped (or pimiento)
40z | Celery finely chopped
1t Onion juice

Place 1n 1ce box to congeal

Serving approx 4 oz

CARROT PINEAPPLE SALAD

AnMoLAT INGREDIENT MerHoD
2'3~3 oz | Gelaun plamm
i pt | Water cold Soak 1o min
Add
1qr Pineapple juice hot | Sur untl dissolved
Add
tlb 40z [ Sugar
10z |} Salt Chill
1c \ 1negar
When mixture begins to congeal
Add
»1b Pineapple crushed drained
1ib (EP) Carrots raw grared
8oz

Nuts chopped (1f desired)
Pour tnto a flar pan 12 11 x 2010 x 275 10 and
place 1n refrigerator to congeal
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PINEAPPLE CUCUMBER SALAD

AMount I IngreDIENT Merson
2%5-3 0z | Gelaun plain Sprankle gelann over water

1 pr | Water cold Soak 10 min

Add
3qt Puneapple jusce hat Sur uneaf dissalved

Add

100z | Sugar

1t | Sale Sur untst dissolved

1c Vinegar

When begianing to congeal
Add® H

1lb 1202 | Pineapple finely diced
1ib 80z | Cucumber finely diced
s az | Puntento finely chopped
Pour snto flat pan'1z 10 x 2010
Serving 314 oz

FRUIT SALAD SUGGESTIONS

Apple
Apples celery wainuts Chantilly dressing (Waldorf Salad)
Apples celery diced otange section Club dressing
Apples celery Malaga grapes Chantilly dressing
Apples pineapple cucumber Mayonnase dressing
Apples grapes banamis pinepple Sour crcam dressing
Apples bananas pineapple Mayonnaise dressing,
Apples celery dates Combination dressing
Apples pineapple Tokay grapes Chantilly dressing
Apples grapes bananas pneapple oranges lemon juice Golden
saiad dressing and whipped cream
10 Apples celery small amount puncento Mayonnasse dressing
11 Apples cream cheese pumtento Combtnation dressing
2 Apples oranges dates marshmallows Golden or sout cream dressing
13 Apples celery grapefrust Mayopnuse deessing
14 Apples figs celery pistachio nuts (dissolve small red cimnamon
candtes and use¢ to color apples) Mayonnatse dressing ’
15 Apples celery pears red and green peppers cut sulienne and muxe
with mayonnaise garnushed with pimuentos

N BN OV W N A

-
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16 Apples celery chicken and green pepper cut julienne or diced and
mrved with mayonnaise

17 Apples celery red nd green peppers Mayonnaise dressing

18 Apples shredded romaine celery and piaeapple mived with majon
naise

19 Apples oranges pincapple sheed strawbernes Sour cream dressiag

20 Apple orange nd peir sections (arranged alternately) French
dressing

21 Apple orange and pear mixed with mayonaase

22 Apples diced or julienne cooked cranberries drained  halved grapes
and pecans mixed with myonnase

23 il half alligator petr with Waldorf s1lad and gaenish with red and
green peppers French dressing

24 Place apples and celery cut julienne (and mannated) on romainc
Majonnase dressing

25 Mix and place apples and celery cut julienne on lettuce leaf, crisscross
top with red and green pepper Garnsh around base with stiff mayonnase
French dressing

26 Atrange sections of scored red shin apples and grapefruit alternately on
leaf lettuce Thuck I'rench dressing

27 Garnish Waldorf salad with three thin sections of matinated bright
red apples and whole cloves

28 Arrange mannated apple balls on lettuce alternately with pumiento
cream cheese balls garmish with pimento Trench dressing

29 Place chopped apple grapefrut and celery on lettuce or romaine
cover with mayonnasse Decorate with parallel sections of orange and strtps
of green pepper and pimiento French dressing

30 Place mounds of finely chopped tart apples, celery and carrots on
romaine Thousand Island dressing

31 Peel half a large apple scoop out center fill with diced banana and
pmeapple mixed with sour cream dressing Garnush top with tangerine sec
tions 1n shape of a daisy and place a nipe olive 1 center

32 Pare core and scoop out tart apple Spice and cool Stuff with cream
cheese pears and pecans Trench dressing

33 Sene celery and apple mixed with magonnatse on shce of pineapple

34 Arrange manmated shces of tart apple and avocado alternated with
sections of orange Sprinkle with pistachio nuts French dressing

Bananas

1 B grapes pineappl hmallow Whipped cream majonnaise
2 Diced alligator pear pineapple bananas Sour cream dressing

3 Cubed bananas tangennes pneapple Whipped cream mayonnaise
papriha garnish
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1 f) Diced banana, prneapple pear Whipped cream dressing with Bar
e Duc

5 Banana and orange sections arranged alterately and sprinkled with
jultenne cucumbers French dressing

G Scoop out half a large banana and fill with finely chopped cucumbers
Sour cream dresstag

7 Cut banani n thirds crosswise and lengthw ise, roll in thin boded dress
g and then 1n chopped nuts or comflakes Arrange with slices of tangenn

8 On a bed of shredded lettuce place a layer of marinated sliced banan.s
top with an apricot half Botled dressing

Grapefruit

1 Grapefrunt sections arranged alternately with orange sections French
dressing

2 Grapefruit sections arranged alternately with apple sections French
dressing

3 Grapefrut sections arranged alternately with tomato sections French
dressing

4 Grapefruit sections arfanged alternately with tomato sections and ¥
slice preapple Spiced French dressing

5 Grapefruit sections arranged on watercress like spohes of a wheel n
center place 4 shumps Garnish with mayonnarse and papriha

6 Grapefruit sections arranged like spokes of a wheel with stuffed prune
n center

7 Grapefrust sections broken and thunly shiced kumquats Golden dresstag

8 Grapefruit sectrons alternated with julienne celery mrxed with mayon
naise and spnkled with chopped nuts and nipe olives French dressing

o Grapefrmt orange and pear secttons with strips of red and green
pepper placed alternately between slices of frutt Tarragon dressing

10 Grapefrutt sections sliced bananas and pimuento Mayonnatse

1x Three grapefrutt 3 pear and 3 orange sections arranged on lettuce l;:
3 pyramuds radsmating from center creim cheese ta center topped Pt
cherry French dressing .

12 Grapefrnt and seeded grapes Chantilly dressing parmshed with o

meats
13 Three sections of grapefrut and orange placed on a lettuce Yeaf,

parmshed with green pepper Roquefort dressing
Orange
1 Qczege Bermuda onton nings cream cheese balls French dressing
2 Drced orange and cooked chestnuts mixed with whipped cream majon

nawse sprnkled with minced green pepper
3 Otange grapefrutt celey nuts peach slices Mayonnaise &
4 Orange and alligator pear sections and shced black grapes Fren

dressing
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5 Diced orange sections peaches pears pineapple whipped cream and
prstachio nuts Myonnuse dressing Garnish with oringe gelatin

6 Place oringe and pinerpple cubes mixed with miyonnuse and chopped
nuts on a lettuce lerf Plice on the top of this alternate sections of orange
grapefrut and alligator pear Top with red and green pepper strips

7 Place a canned dramned stuffed fig on a bed of lettuce and orange shices
Mayonnaise dresstng

8 Arrange alternately three orange sections and 2 half slices of pieapple
and sprinkle with green pepper Irench dresstng

9 Arrange orange sections on bed of lettuce lihe spohkes of wheel Place
npe oline or cream cheese ball in center French dressing

10 Atrange orange sections to form a leaf (use thin green pepper strips
to form veins of leaves) Thick French dressing

11 Arrange orange or tangetne sections grapes stuffed with prmiento
and cheese balls on lettuce letves French dressing

12 Stuff large coohed prunes with orange sections Mayonnaise dressing

Peach
1 Stuff half a peach with cream cheese balls or cottage cheese shredded
Amencaa cheese pneapple or almonds
2 Spice peach halves and use as plam halves
3 Soah peach halves 1n beet colored vinegar to color red

Pear

1 Stuff half a pear with cream cheese cottage cheese or grated Amenican
cheese

2 Spice pear halves and use as plan halves

3 Place a pear half on an orange shice top with lime gelatin and maraschino
cherry

4 Stuff pear half with diced apple and celery mixed with sour cream
dressing

5 Place julienne pear between sections of npe tomato [rench dressing

6 Mix diced pear pineapple and apricots with whipped cream mayonnaise

Pineapple

1 Mix diced pineapple marshmaliows white grapes nuts  Golden
dressing

2 Mix diced pineapple celery and mayonn Cheese dressing

3 Mix diced pineapple celery white grapes Whipped cream dressing

4 Arrange 8 straps of dates radiating from center on a slice of pneapple
Nut mayonnasse

5 Roll the edge of a slice of pincapple in paprika Make a cream cheese,

rosette in center Use a pastry tube to make spohes of cream cheese mixed
with minced green or red pepper

1 d
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6 Place 1n the center of a slice of pieapple a small heart of lettuce
Mayonnaise dressing

7 Place a small quartered ripe tomato on top of a shee of pineapple
Cheese dressing

8 Cut a slice of pmeapple 1n half and place together 1 an upright pos
tion on lettuce leaf Place 3 long pieces of Cheddar cheese through notch at the
bottom of pineapple

9 Alternate 2 secttons of orange and 2 of pear on top of a slice of pune
apple Gatnish with cheese rosettes

ro Place 4 slices of banana around the edge of a slice of pineapple
Garnish each slice with halves of black chernies Till center with almonds
Sour cream dressing

11 Place on slice of pineapple 3 or 4 sections of grapefrmt and on top
of that 3 sections of orange Full center with julienne celery nuts and mayon
naise

12 Place diced fresh pineapple and bananas and tangerine sections on 2
slice of peapple Whipped cream dressing

13 Place a thin shice of whole orange scored on a slice of peapple, and
1n the center place chopped pears Place cream cheese rosettes around orange
and on top of pears Garnish with Bar le Duc French dressing

TOMATO ASPIC

AmoOUNT INGREDIENT MerHOD
'z pr | Water cold Sprinkle gelatin over water
6 oz { Gelaun plan Let stand 10 min
Add
6qt Tomato jutce
3 Ontons small
3 Bay Iuvei
[ Celery sualk.
1 Cfoevreys ¢ Botled § min and stramned

1 T | Mustard dry
1]b 8 oz | Sugar
1 oz | Sale

Sur until gelatin 1s dissolved

Add

234 ¢ Vinegar or lemen juice

Pour 1nto ring molds or mold 1n pan
Place 10 2 cold place to congeal

Nore If ting molds ate used the recipe will yield approx 75 servines Centers
may be filled wich cole slaw
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PERFECTION SALAD

AMOUNT InorEDIENT Mcrruop
! 3-3'{ oz | Gelatin plun Sprinkle gelaun over water
1 pr | Water cold Soak 10 muin
Add
3qt Water bothing } Stir unetl gelatin 1s dissolved
1 pt | Vinemr muld
: f)z ;c‘r?on yusce Stsr until sugar 1s dissolved
1]b Sugar
Chtll When hquid starts to congeal
1lb S oz | Cabbige chopped
EP)
1o oz | Celery chopped
&P
4 oz | Pumientos chopped
4 oz | Pepper green chopped
1 T | Piprika
Pout 1nto a flat pan 1210 x 2010
Serving 4 0z

Note 1 lb 10 02

lemon gelatin may be substicuted for the 3 oz gelatin and

Irquid
BEET RELISH SALAD
AMOUNT INGREDIENT Mzrron
- 1lb 7 oz [ Gelaun lemon flavored
Add
1 qt | Water boiling 1Star untsl dissolved
Add
1 qr {leer jusce " ]
ot | o
T | Onion juice
When mixture hegins to congeal
Add
& T | Horseradish
2lb 8 oz | Celery finely diced
21b 8 oz | Beets diced
Pour 1nto two pans 1010 x 1410 and place 1n refnig
erator to congeal
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CABBAGE PINEAPPLE MARSHMALLOW

AMOUNT InorEDIENT MeTHop
71b (EP) | Cabhage shredded
Add
21b Pueapple diced
xib Marshmallows diced
1pt | Whipped cream Mix carefully
¥ g_t Mayonnaise
X Salt
Serviay, approx 3 oz

CABBAGE SPICE

Amovny ‘ IncRipicNy Mzruop
9 oz | Peppers, green
1lb 12 or }Carrors Gnnd
6ib (EP) | Cabbage
Add
1gt grlenm sout
1} oz | Sale
9/ oz | Sugsr Mixed
I ¢ Vinegar
Serving apptox 3 oz

CARROT CELERY SALAD

AnmouNT InorEDIENT Mernon

1ib (EP) | Celery curintoy m peces
sib (EP) | Carrots coarsely ground ot grated
I

oz | Sakt
1 ¢ |} Salad dressing
1 pr } Mavonnaise Mex

K¢ | Vinegar
2 oz | Supar
Combine 1ngredients
Serving approx 3 0z
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Aviount InorrournT Mernon
31b (EP)| Crbbage shredded
3Ib 8oz | Celery chopped
&P Mux
12 0z | Green peppers shredded
31b Tomatoes cubex

10z

Nor

Salt

Serve with mayonnatse

Serving approx 3 oz

PICKLED BELETS

AvounT InorRrDIENT MiTrop
2qt Vegar muld
1 ﬁ: Sugar brown
S oz | Susar granulated
1ot | Sale Mix Heat to the botling
lat Pepper pownt Boil § mn
It Cinpamon
1t Cloves
Tt Allspice
Pour over
61b Beets coohed sliced

Norr Let stand 14 br before using

CARROT RAISIN SALAD

AmounT INGREDIENT MEeTHOD
61b 8oz | Carrots coarsely ground
(E®r
8 oz | Raisins Mix
1T | Sale
1qt Majyonnaise

Notr Marmate 1 hr before sersing For variety

substituted for raisins

Serving approx 3 oz

11b toasted cocoanue may be




Celery diceq

4 oz Pc/)pcr &reen choppeg
Salad dressmg

Nore May use for ariety 17

7 Lima beang and 27 ¢,

artnare before Serving

Servmg approx soz
dney beang
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STUFFED TOMATO SALAD

AnoUnT IncrroieNT Mrriron
so (approx Tomatoes Peel tomatoes Remove coreand }7
1217 1b) to 5 oz of pulp from each
Add mmnolpulp to
11b (A P) | Cabbige chopped fi
11b (A P)| Celery chopped fine
Soz | Pickle sweet chopped Mixed
8oz | Mayonnaise
1T | Sale
Sprinkle in the cavity of the tomatoes
10z | Salt
Stuff erch tomato with approx 2 T of the vegerable
mixture

Nore Fish or chicken

salad may be substituted for the vegetable mixture

COTTAGE CHEESE SALAD

AMOUNT InGrEDIENT McTHOD
61b Cheese cottage dry
31b Tomatoes raw peeled diced

4 oz | Peppers green chopped
1lb Yr) diced

~ oz | Salt

1'% pt | Mayonnasse (less 1if cream 1n cheese)

May add

8 oz | Radishes diced

11b Cucumber diced

Mix carefully

Serve with No 1. dipper
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VEGETABLE SALAD SUGGESTIONS
Asparagus
¥ Place three asparagus tips through a ning of green pepper Place on
lettuce feaf Place at one side of asparagus a mound of diced carrots celery
Mayonnaise dressing

2 Mix cut asparagus, diced celery chopped sweet pictle, chilt suuce
Mayonnaise dressing

Green Beans

T Bhix marmated cooked green beans diced celery sweet pickle pimientos
salt pepper Mayonnasse dressing

2 Mix coohed green beans and diced mannated casrots celey, parsly
and green pepper Combinabion dressing

3 Mix coohed green beans, small chopped green onons and thinl shiced
radishes Thich French dressing

4 Mux coohed green beans shredded cabbuage, cubed celery, bt of omon
red or green pepper Mannate Boiled dressing

5 Miv cooked green beans, peas Lumx beans caukflower and carrot
strips Marinate Chuffonade dressing

Beets

T Mix diced mannated cooked beets chapped celery pimiento, green
pepper bt of omon, salt and paprika Combination dressing

2 Mix chopped mannated cooked beets chopped celery cibbage, sweet
pichle salt, papeta Egg dressing

3 Mix diced manmated cooked beets, cucumbers pickle relish salt, pepper
and a bit of onson Russian dressing

4 Swff farge cooked beets wath chopped celery pichle, onton and masos
naise Roquefort dressing

5 Arcange sliced pichled bests and eggs on lettuce Garnish with pickle
relish Mayonnaise dressing

6 Place shiced maanated bests overlapping each other 1n a cuecle on let
tuce Jeaf place julienne celery and red peppers m a mound m center Gat
nish with watercress Trench dressmng

7 Plxe on endne equal quantities of celey and fine ulenne beets

French dressing .
8 Mix dwed coohed beets Bermuda omion rings quartered ‘hard-cooke

egps, anchovies Thousand Island dressing ’
o Mix shredded cabbage dued beets chopped pichles honseradish an

salt Combination dressing
Broccoh
1 Arrange mannated broccoh and tomate secttons on Tettu
Trench dresstag

ce Thek
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Cabbage

1 Mix shtedded cabbige peanuts piprka and pimiento Sour creim
dn:ssmg

2 M shredded cabbage hard cooked cggs nuts Combination dressing

3 M shredded cabbage pimiento and hot boiled dressing Chull

4 Mix shredded cabbage chopped lmonds and whipped crexm dressing

5 Mux shredded cabbage, green peppers nuts pumtento  chilt sauce
vinegar and mayonnaise

G Mix shredded cabbage carrots green peppers salt and mayonnaise

7 Mn shredded cabbage grated carrots diced bannas salt and mayon
natse

8 Mix shredded cabbage celery green peppers peanuts  Chantilly
dressing

9 Mux shredded cabbage green pepper and rw shredded beets Mayon
natse dressing

10 Mix shredded cabbage with salt vinegar and sugar

11 Mix shredded cabbage diced apple and combination dressing

Carrot
1 Mix diced cooked carrots chopped celery cucumber, salt and a bt of
omon Combination dressing
2 Cut raw carrots celery cucumber and green peppers into fine strips 114
snches 10 length Mix Serve with mayonnaise at the side

Cauliflower

1 Spnnkle raw cauliflowerets with grated cheese Tarragon dressing

2 Mannate and arrange raw cauliflowerets and carrot fings on lettuce
Thick French dressing

3 Mannate and arrange raw cauliflowerets and tomato sections on lettuce
Trench dressing

4 Mix cooked cauliflowerets sliced Spanish stuffed olnes cooked carrot
cubes and peas Thich French dressing

Corn
t Mix drancd whole grain corn chopped pimicato celery sweet pichle
salt Sour cream dressing
Cucumber
1 Place a mound of 1 inch julienne cucumbers in the center of lettuce

leaf Arrange thinly sliced radishes around the outside of cucumbers Place
jubenne strips of pepper on the top Sprinkle with salt and pepper Onion
dressing

2 Cut cucumbers 1n very thin slices and place on watercress 1 a half
arcle Sprnhle with paprika Trench dressing



204 FOOD YOR FIFTY

3 Cut cucumbess wto wedges, arrange with tomato sections Freach
dressing

4 Place a thun slice of cucumber on 2 shice of tomato Atrange theee of
these on 3 lettuce leaf Tarragon dressing

5 Arrange wedges of cucumber with section of grapefrut and prneapple
Garmsh with watercress French dresstag

6 Scoap out centers of medim peeled cucumbers Chull Stuff with whole
gramn corn and pimuento mixed with Thousand Island dressing

7 Mapnate thin shices of cucumber and Bermuds omion  Viaageette

dressing
8 Mix mannsted julenne celeny cucumbers and mushrooms French

dressing
o Mix diced cucumber and celery with Thousand Island dressing and
endive Garnush with chopped hard cooked eggs

Endive
1 Mix tuny cottage cheese and bacon bails wath endive

Lettuce
t Place on romame shredded geeen peppers and lettuce French dressing

Pea
1 Mix cooked peas diced cheese celery pickle and prmento Combint
tion dressing

Salad Greens

Cabbage celery celery cabbage chives chicory endive escarole leaf le
tuce head lettuce parsley romawne spinach watercress

Spinach
1 Chop csisp raw spinach leaves Chiffonade dressing

Tomato

1 Till hollowed out tomato with balls of cantafoupe, watermelon and
honeydew I'nust French dressing N

2 Tilt hollowed out tomato with fresh pineapple balls or tubes Gamnis
with 3 small cream cheese balls and watescress Thick French deessiag

35 Stuff hollowed out tomato with green pepper cefery sait and magen
natse Sour cream dressing

4 Remose top from tomato and smsect 2 manated caubifioneret Thoeu
sand Island dressing

5 Ponsettia Salad Arrange tomato s
Garnsh with green pepper arranged to represent stem and lean

dressing

ections around a pimiento cheese bat!
es Trench
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6 Make 4 mastons tn a pecled tormito and insert egg or cheese slices
Mayonnxse dressing

7 Make a tomato sindwich by pliang cream cheese green pepper and
omion between 2 shces of tomito Garnish with chopped green pepper
Mayonnasse

8 Tl hollowed out tomato with Roquefort cheese celery and green pep
per Arrange 2 slices of cucumber upright 1n the tomato T'rench dressing

o Fill hollowed out tomato with cottage chee ¢ Garmish wath celery curl
and paprika or green pepper ring Sout cream dressing

10 Mix cubed tomato cucumber diced pickle, pimiento green pepper
and onton French dressing

11 Arrange alternately avocado and tomato slices French dressing

12 Place a small ripe quartered tomato on lettuce and circle with chopped
celery and mayonnaise

13 Sprinkle watercress over tomato sections Freach dressing

14 Till molds with alternate layers of chopped green pepper shredded
cabbage and diced tomatoes mixed with mayonnmaise Unmold French
dressing

15 Place a thich small shee of tomato on a lettuce Jeaf Place around the
tomato celery and apple cut julienne and mixed with mayonnaise Garnish
with nuts French dressing

16 Hollow out center of a peeled tomato, fill with Pansienne balls of
avocado Frutt French dressing

SPAGHETTI LUNCHEON SALAD

AMOUNT INGREDIENT

Mzraoo

Cook 1n botling salted water
and wash i hot water
Drain Chill

2lb 20z | Spaghet

Add
21b Cheese American diced or grated
1lb 8oz | Pickle chopped
18 Eggs hard-cooked chopped
21b (EP) | Celery chopped fine
1qt Mayonnaise
10z | Salt

Mix carefully

Serving approx g oz
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Courte y Kraft Phenx Chee t

Fic VII—A s1lad of tomato stuffed with crab meat oc shump and garnished w th 1 pe
olives may be served as 2 man course for luncheon

TOMATO SHRIMP SALAD

AMOUNT ' InGrrpIENT Merrop

171b Tomatoes ]Scoop out center of tomato

(50 mediam)
Fiil romato shells with

21b Shrimp cut 24 1n pieces

11b 40z | Celery diced
H I[’f Cucumber diced

Lemon juice Mixed

2t Salr
1t Paprika
2t | Prepared mustard

Norr May be garnished with mayonnasse and v hole shrimp and sery ed on lettuce
Qr Wwatercress
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CHINESE SALAD

Amount ( IngrroIFsT

Mernop

1 b 4 oz [Rue

1 Cook and wash in hot water
j Cool

&§11b cans Salmon red flaked

4 oz Pe{\pcn green chopped
1 1b (EP) | Celers chapped
1 b Pichles chopped

14 pt | Mayonnase
150z | Salt
2 T | Paprika

Mix carefully

Serviag apprax 4 0z

SALMON SALAD

AnoUnT INGREDIENT

Metron

7No rcans | Salmon
41 8 oz | Celery diced finely

1lb Peas
134 oz | Salt Combine
1qt May onnaise
oz | Pickles chopped
1. Eggs hard<ooked chopped

Serving approx 4 oz

CRAB MEAT SALAD

AMOUNT INGREDIENT

Meruon

8 (6'5-0z cans, | Crab mear flaked
30 Eggs hard cooked

11b Almonds blanched shredded
2 b Celery chopped
1pt | Olives nipe sliced
Add
1qr Mayonnaise
Chill

Serve with No 10 dipper
Norr If destred omit mayonnarse and marinate with French dressing Lobster

ma)y be substituted for crab
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TUNA FISH SALAD

AmounTt INGreDIENT Mernon
8 (13 oz cans) | Tuna fish, flaked
1lh 80z | Celery chopped fine
rih 80z | Cucumbers diced Mix
1qt Peas
Iqt Mayonnase
Sprinkle with
3 0z | Parsley, chopped fine
Serving approx 4 oz
CHICKEN SALAD
Amount ' InorEDIENT Mzrioo
Cook and let stand 1n broth
Chichen over mght Remove ski

(4 4% b
% to
4 r4 N b

ow s

1

416 (EP
2 oz
1t
e
4 oz

and cut chichen meat 10
3% 1n cubes
Eggs hard coohed drced
Celery diced
Sale
Pepper white
Majyonnasse
Pickles chopped (may be omitted)
Season combune and add mayonnaise
Serve 11 lettuce cup
Yield approx 8 gt

Nore The marimatng of cubed chichen with 2§ ¢ French dressiag for 2 br will
1mprove the flavor 8 oz toasted almonds may be added just before serv
ing Pineapple or white cherries may also be added for vartety

MEAT SALAD

AMounT IncREDIENT McTHop
3 0. Sallt ded
b oz | Celery dice
+ ! G or lele)nto chopped  § Combine and mix carefully
0 b Meat coohed diced
13 q Mayonnaise

Serving approx § 0

Nore Ham veal chicken or pork may be used
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Courtesy N 4

F16 V111 —The sa)ad plare may play an important role n Juncheon menus



SALAD DRESSINGS

Varsety s the very spice of Iife
That grves 1t all sts fAayor

—Cowrrr

COOKED SALAD DRESSING

InorEDIENT

Mernon

31b Sugar
1lb 8 0z | Flour
6oz | Salt Sift together
40z | Mustard dry
Add
1qt Water Str unul a smooth paste 1s
formed
Add
4qt Mk hot Sur continuously while adding
2 qt Water hot Cook 20 min in steamer
Add
11b Butter
3qt Vinegar hot }M“ed

Add very slowly to
Eggyolks beaten 1Stir briskly while adding
Cook 7 min 1n steamer
Remove from fire and cool
Yield 3 gal

50(21b 1202)

210
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\ ArIATION

INGRrDIFNTS

Creamy Egg

Combination

Curry

Egg

Harlequin

Mustard

Peanur

Whipped Cream

4

1
6

7
11

%

To
cups of cooked salad dressing

Add
pt whipped cream
egos hard cooked and diced
¢ fine green pepper strips
¢ fine ptmiento strips

Use half mayonnaise and half cooked dresstng or use half

mayonnaise and half French dressing

Add

14 ¢t curry powder
14 ¢ sandwich spread

Add
4 eggs hard cooked chopped
14 ¢ pimento cnopped

7
i

OB g

%

T

1

¢ pickles chopped
Add
pt whipped cream

oz sugar

qt red cherries

qt green seedless grapes

oz quartered marshmallows

¢ prepared mustard

Add
¢ crushed peanuts

Add
pt whipped eream
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SOUR CREAM DRESSING

Amount INoREDIENT Mernon
1qt Cream sour
16 Egas bedten }M“
Add to
21b Sugar
1%4 oz { Flour Mired
1 c Water
Add
1 pt | Vinegar |Stir and cook untl thick

Norr Use heavy cream if possible This will Keep several days Add whippel
cream before serving

FRENCH DRESSING

AmounTt InGrEDIDNT Mrriop
o0z | Sale P
2T | Mustard dr;
2T | Paprika 4 Muix
1T | Pepper
Add
2qt Ol
1qt Vinegar
4t Onton jusce "
Put 1nto a jar and shake vigorously just before secving of
beat well with a Dover beater
Yield 3 qt

Notn An egg white beaten 1nto each quart of dressing just before ustng will keep
1t from separating
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VARIATIONS OF FRENCH SALAD DRESSING

\ ArtaTioN

Anchovy

Catsup

Chiffonade

Chutney

Cream

Cucumber

Curry

Fruit

Mexican

Onton

INGRIDIENTS

To
3 cups of French dressing

Add
4 ¢ chopped anchovies

Add

1 ¢ tomato catsup

Addh 4
T parsley choppe
T ted pepper chapped
onton mince ol
oz green pepper cho
eges hard-cooked ch‘:yppp
(May add shredded beets 1n place of red pepper)

PN

Add
1 ¢ Chutney

Add
1 ¢ heavy cream beaten or unbeaten

Add

174 0z cucumber chopped fine

Add
J2 t curry powder
8 eggs hard cooked purted

3 ¢ salad ol

13 ¢ lemon juice

12 ¢ orange Juice

2 T sugar powdered
1 T sale

15 ¢ pepper

Add
214 0z green pepper chopped
34 ¢ chils sauce
2 T omon chopped

34 ¢ sweet pickled onions chopped or 3 0z onton rngs

213
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VARIATIONS OF FRENCH SALAD DRESSING (continued)

Variation

INGREDIENTS

Paristan

Piquante

Roquefort

Spiced

Spinosa

Tarragon

Tomato

Vinaigrette

- Add

3 green pepper chopped
3 T red peppgsechoppgd
34 ¢ celery chopped

3 T onton munced

3 T pimento chopped

1 T sale

34 ¢ parsley, minced

Add
124 t mustard dry
14 t Worcestershire sauce
1% t onion juice
3 drops Tabasco sauce

Add
4 oz Roquefort cheese riced
Whip dressing slowly 1nto cheese (May also mix 1.¢_heavy
cream with cheese before French dressing 1s added

Use spiced vinegar to make regular French dressing

Add
6 T capers
6 T stuffed olives chopped
3 T parsley chopped

Use tarragon vinegar to mahe regular French dressiog

Add
4 oz sugar
1t onion juice
1¥4 ¢ tomato soup

Add
5 oz pickles sour chopped
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THICK FRENCH DRESSING

Anount

I~GREDIENT

Mrrnop

R

P
[ ]

21p

1qu

Onion juice

ale
Mustard dry
Paprika
Sugar

Add
Vinegar

Lo
l

J Mix well

Add gradually

Salad onf

{ Susmng constantly
Yteld approx § ¢

Nore If a French dressing of usual consistency 15 desired use only 4 oz of sugar

FRENCH DRESSING SEMI PERMANENT

AmounT INGREDIENT Mernon
4t Mustard dry
4 € Paprika
2 oz | Sugar Mix
fg Pepper red
1,0z | Salt
Add slowly
1qr Salad o1l } Beating continuously
Add slowly
1 ¢ Vinegar } Beat vigorously for § min
Add
4t Gelatin The fel:mn should be previously
4 T | Water cold soaked 1n the cold water and dis
;¢ | Water boiling solved sn the hot water and chilled

Yield approx 5¢
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GOLDEN SALAD DRESSING

AmoUNT JNGREDIENT Womod
sy4 07 Cornstarch fah
/ ¢ | Water akea paste
Add
16 Eggs well beaten
Add while strring
1qt Pineapple 1816¢
1Pt Orange 181¢¢ Mixed and heated the
1 Pt Lemon juice borling pont
21b

Sugaf
Cook until thack

Cool and add

Whipped cream
Yield 3 qt

MAYONNAISE

TnoREDIENT MEeTHOD
Egg yolks (or 4 whole)

MOUNT

Salt
1 t szan Mix well
%t Cayenne

Mustard dry

Add
Y negat

Add stowly
galad 0t}

Addotl verx s\o(;v\y be:mng
m

15 forme! 1 h bc sn amo
ue and laSer 1c ay; e beatng ™ well aftet esch
nddmon b)

Add
Vinegat } Beat ® el

Add
« b 119 eaut ol ®
galad otl on! unue eatin g

mu\sl ed
ield 1 gal
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\ ArtATION

InarrpirNTs

Campus Dressing

Celery Dressing

Club Dressing

Chantilly Dressing

Eeg Dressing
Egg and Green Pepper

Dressing

Horseradish Dressing,

Indian Dressing

Piquante

Roquefort

To
1 cups of My onnaise

Add
1{ ¢ tomato purée

1, ¢ pepper relish
-~ T pimiento

Add
2 T parsley chopped
2 oz green peppers chopped
3 or celery diced

Add
2 T currants chopped
4 T rasins chopped
3 T nuts chopped

Add
5 ¢ whipped cream

Add
2 eggs hard-cooked chopped

3'{ ¢ mayonnaise
6 eggs hard-cooked chopped
1 oz green peppers chopped fine
1 T omon scraped
{ g cayenne
Mix carefully

Add
2 T dry horseradish mixed with
4 T cold water

Add
4 oz chopped chow chow pickle

Add
oz olives chopped
oz pickles chopped

Add
¢ French dressing
2 oz Roquefort cheese
t Worcestershire sauce

o
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V ARIATION

1% qt mayonnaise (suff)
14 C Chula sauce (ehack)
re S2UCE

4
% ¢ Worcestersh?
Few drops oniof JuiCe
¢ g cayenn®

Russ1an Dressing

d
oz celery diced
ceen PePPErS, choyped
onton ChOPPE

Savory Dressing

“Tartar Sauce

Thousand 1stand
PDressing

fs cayenne
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MAYONNAISE WITH COOKED BASE

AMOUNT INCREDIENT Mrriop

10 oz | Cornstarch
2 ¢ | VWater cold

Add
~qt Water boiling

} Malke a smooth paste

Seuereng conseantly
Cook unn] clear

Place in how! of electrsc mixer

Beat until cool

Add 17 ata time while beating

20(ot 5. whole | Egg yolks } Mix well
eaps)
Add
150z | Salt } Mix well
- Vinegar
Add slowsly beatng conseantly
1 gal Salad o1l
Add
PR 3 tregar
Add slowly beaeing constantly
1 gal Salad o1l

Y1eld 3 gal
Note If desired add 3 az dry mustard and 2 oz paprika




SANDWICHES

Sandwiches may be hearty and substantial, approxumating 2 meal,
or light and damty a5 an accompanment to tea They are made of
one or mote shices of bread, spread with one or more hinds of fitling
The closed sandwich 15 made by spreading one slice of bread witha
filling and covenng 1t with & second shice The open faced sandwich
15 made by spreading a shce of bread with filing and decorating 1

Ingredients

1 Bread Any hind may be used with a sutable filing Crached whest
graham whole wheat, white, or rye are most often used for the substantul
type of sandwich Nut orange rain date banana or solled oat bread 15
most often used for plain tea sandwiches

For most sandw tches the bresd should be a Puflman or sandwich loaf 24
hours old and unshiced If crusts are to be removed it should be done before
the bread 15 sheed The bread should be sticed 15 to ¥ mch thud de
pending upon the type of sandwich to be made

2 Butier Butter should be creamed so that 1t (s soft and plable It s best
creamed by placing ot in the bowl of the electric mixer and allowng it o
stand at room temperature until soft enough to mix with the miver (A hatl
cup of milk per pound of butter may be added to merease the volume ) M
first on Jow speed and then wip on second and high speed untl fluffv
Butter need not always be used on sandwiches when a nch filhng ss used
However butter helps to prevent filings from soahing 1nto the bresd and
ymproves the Savor’ Manced cocumber spies omon ot other sngrednts
may be added to change the flavor of the buttes .

3 Pilngs Saadwich filling may be made of chopped meats vepetables
nuts fish or fruts One of these mgredients ot 2 combination of them 5
usually mrced with mayonnase coohed deessing ot cream o

Soft mixed fillings should be measured with a spoon or small dippec
tnsuze 2 umform amount tn each sandwich

If shices of meat or cheese are used for filhng the shees should be even !
thickness and the same size as the bread upon which they are to be Ph‘d

4 Garmishes The gasmshes to be used depend upon the type of Sil;d
wich Lettuce parsley watercress and other salad greens ofes pud o
pimiento green peppers and radishes are most often used Nuts P’P”o
cheese and mayonnaise are also often used as garnishes for vanous types

sandwiches
220
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Making Simple Sandwiches

1 Have filling girnish and butter prepared

2 Allow plenty of work spice

3 Atrange the slhices of brewd n tows

4 Spred butter or fillmg with a pie server or short spatula, havmg
enough butter on spatula to cover 2 or 3 slices

5 Spread all bread with butter before spreading with fillng Do not pick
up bread to spread

6 Spread from back row of bread to front row

7 Use dipper or spoon and place a umiform amount of filling on alter
natng shices of bread

8 Spread the filling evenly and to the edge of the bread

9 Cover cach slice with corresponding slice of bread

10 Stack several made sandwiches and cut down through the middle with
one stroke of the knife Stack on a tray and cover with a wet cloth (or
wrap in wax paper) to prevent drymng

Simple sandwiches may be made more attractive by cutting nto rounds
triangles or small squares

Making Tea Sandwiches

Checkerboard Sandusches 1 Cut 3 slices of white and 3 slices of whole
wheat bread about half an inch thich

2 Spread one slice of white bread with a thin spread place a shice of whole
wheat bread on this and spread with butter and top with another shce of
white bread

3 Use the remaining 2 whole wheat slices and the slice of whate bread to
make another stack

4 Wrap in a damp cloth place under a light weight and put 1n 2 cool
place until firm and cooled

5 Trm and cut each pile into 3 shces

6 Spread these slices and combine them crosswise white and whole wheat
squares alternating

7 Repeat weighting and cooling process for a few hours When ready
to serve cut in 14 to 15 inch slices

Ribbon Sanduiches  Proceed as for checlerboard sandwich to step 5
then slice each pile into desired thickness

Open Sanduiches 1 Cut slces of bread 1 inch thich nto rounds
hearts stars diamonds crescents squares or any destred shape

2 Spread with creamed butter then with filing and decorate The filling
may be ham and sliced cheese lettuce and hard cooked egg chichen salad
shrimp salad munced tongue and shiced tomato shiced cucumber and lettuce
cottage checse and shiced tomatoes jam olives chopped parsley and pimiento
hard cooked eges (Cut the bread a little thicher and use a Litle thicher
filling than for the stmple sandwich )
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2 Tomato Place a thin slice of tomato on a2 round of buttered bread
Garatsh with mayonnaise and a sprig of parsley or butter tne edges of the
bread and roll 1 chopped parsley

b Cream cheese Spread bread cut 1nto diamond shapes with butter and
cream cheese Garmish with pimiento or green peppers

¢ American cheese Place th slices of cheese on crsp crackers Add 2
dash of salt and pepper and place under the brosler until the cheese has melted
Garnssh with paprika and serve hot

d Cherry nnt Spread bread cut 1n heart shapes with a mixture of chopped
almonds, maraschino cherries and whipped cream

e Gmger nut Mix chopped walnuts, candied ginger and mayonnase
Cut bread tnto tiny squares aad garnish with a half walaut and bt of papriks

f Spred cheese Mix ground American cheese butter lemon juice Wor
cestershire sauce paprika cayenne and onson jutce Spread on rounds of e
bread Garnish with stuffed olive slices

Rolled Sandwiches 1 Slce a sandwich loaf of bread lengthwise into 6
shices

2 Spread each slice with creamed butter and then with a thin filling of
cream cheese

3 Place a thin stup of prmmento and chopped parsley actoss the end of
each slice and roll bread around pimuento as you would a jelly roll

4 Wrap each roll 1n wax paper tte and put in a cool place

5 When ready to serve slice thin

Pmwbeel Sanduiches 1 Remove crusts from half a Pallman loaf of
bread and cut 1nto slices %4 inch thick

2 Spread slices with creamed butter and then with pimeento cream cheest
to which has been added papriha

3 Roll Iike a jelly ol

4 Cover with a very damp cloth and place 1n the refrgerator untt] set

5 Slice 1nto 1 inch shices

Tuo tone Samduiches 1 Cut whole wheat and white bread imto 2%
inch rounds

2 Spread with butter or cream cheese or other thin fillings

3 Use a doughnut cutter and remove the center from half of the whole
wheat and half of the white bread

4 Place the whole wheat round on the white bread and vice versa fit the
white rounds into the whole wheat circles and vice versa

Toasted Sandusches Many ingredients may be combined to make swt
able fillings for toasted sandwiches The outside 15 often brushed wath buttet
and the sandwich toasted after the filhng has been added although a cfiSp
ingredient like lettuce 15 added after the sandwich 1s toasted Toasted sandd
wiches may be etther closed or open faced A few suggestions for toaste

sandw tches follon
1 Thinly sliced tomato broiled bacon lettuce and salad dressing



SANDWICHES

2 Chicken Iners mashed crisp bwaon and sal.d o= =
3 S$weetbreads and mushrooms browned an by
4 Sardme and hard cooked epps myonnu e ~ls -
5 Swcetbreads hard cooked eggs majonnuc o~ 7
6 Goose Iiner mayonnaise and onron
7 Sheed cheese sheed ham and prepared roe
8 Sheed cheese tomato nd mayonnaice
9 Chichen salad
SANDWICH FILLING L2220 7
1 Dates figs rusins omange grourd
2 Peanut butter and bananas mix~d
—
\~
e s EY
‘WE\‘J N )
~ - L4
< . -
Lo .7
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11 Raspberty jelly or jam and cream cheese

12 Sliced tomato and mayonnaise

13 Ground cheese and drief beef, mixed with tomato juice and cooked
then egg yolk added

14 Cream cheese chopped red and green peppers mixed

15 Cream cheese and chopped dates mixed

16 Cream cheese chopped preserved ginger mixed

17 Cabbage and carrot chopped fine mixed with salad dressing

18 Grated carrots chopped nuts and mayonnaise mixed

19 Chopped celery and salad dressing mixed

20 Chopped celery nuts and saled dressiag mixed

21 Chopped celery nuts olives and salad dressing mixed

22 Mashed baked beans sliced tomato and lettuce

23 Cottage cheese and salad dressing on raisin bread

24 Cottage cheese nuts, mixed

a5 Cottage cheese 2nd chopped greea ontons on rye bread

26 Nuts and ohives chopped and salad dressing mixed

27 Sardines and olives minced butter catsup and lemon juice mixed

N

CHICKEN SANDWICHES
AMOUNT INGREDIENT Mernon

516

8 oz | Chicken chopped
4 oz Allmcnds chopped toasted
2t Salt
4 oz | Celery chopped fine Mex well
Y Vinegar
1 Mayonnatse
100 slices Bread

HAM SAZAD SANDWICHES

AMOUNT INGREDIENT Merunop

41b Ham cold botled coarsely ground
8oz | Pickles choiped
20z | Pimientos chopped
1c Boiled dressing
1c Mayonnaise
100 slices Bread

Mx well
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TUNA T'ISH SANDWICHES

Amount

INGREDIENT Mrron

3
(4 13-0z cans)
1, c

1
1
b

T
c
c

Tuna fish flaked

Lemon juice
Onton juice
Bouled dresstng
Mazyonnaise

Mix well

100 slices Bread
MEAT SANDWICHES
Anount INGREDIENT Mrriop
415 Meat cold boiled finely chopped
4 Eggs hard-cooked chopped
4 oz | Celery choppeg fine
8 oz | Olives choppe:
1 pr [ Mayonnaise Mix well
i c \negar
34 c Botled dressing
1 Salt
100 shices Bread

TOMATO AND BACON SANDWICHES

AmounT INGREDIENT MeTHOD
Place slices 11 rows 1n a bak
41b Bacon sliced g pan Cook 1n oven unuil
crisp and brown
71b Tomatoes shiced
1c Majyonnaise

100 slices Bread

2 heads Lettuce

Spread 5o slices of bread with mayonnarse place
bacon slices thin slices of tomaro” and a piece of
lettuce on each
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PEANUT SANDWICHES

AMOUNT

INGREDIENT Mcrion

tlb 8oz
6oz
¢

1c
1T
2 heads

100 slices

Peanuts shelled } Grnd

Add
Butter
Mix well

Add
Cream whipped
Mayonnasse Mixed
Salt
Lettuce
Place a prece of Jettuce 1n each sandwich
Bread crached wheat

CHEESE SANDWICHES

AmounT

INGREDIENT Mernop

31b

100 slices

Cheese ground

Cream

Sale Mix well
Cayenne

Butter

Bread




SAUCES

The true essentuals of 2 fexst are only fun and feed

—Howmes
CARAMELL SAUCE
AMOUNT I Incrroiesr Mcerran
:‘gltb %\:ﬁ:‘rs‘l;;;\m }Cook unnl 2 soft ball forms
ac | Water (38 F)
Add
g ~ E;’:rtscl:mnllo“s } Str until melred

Cool then add
e Milk evaporated
Yield approx 5 ¢

ORIENTAL SAUCE

Amount INGREDIENT MeTrOD
~1b Sugar Cook and stir unul sugar 1s
1, pr | Water dissolved
Add
1 Lemon juice
1 Lemon rind cut 1nto
{ong thin strips
. Orange juice P Cook unti] clear
1 Orangerind cut nto
long thin strips
Add
6 oz | Ginger candied crystallized)Cook 1o 234°F

Remose from stove add
4 oz [ Almonds blanched cut into strips

Yield approx 1 qt

Notr Serve cold wich vamilla ice cream

227
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CHOCOLATE SAUCE
INGREDIENT Mermen

AMOUNT
5 o Cocod
4c Water lubewarm }M‘x
Add
Water, bothing 1Sur constantly unul 1t

boils

1qt
ot
3 oz ornstarc!
15¢ Water €O Mixed
Bring t0 porling point
Add
(b 8 0% Sugat
ig Salt
Cook ovet water 1 ht
Add
1t Vamila
g oz |Botees
Yeldgc

sce cream

Note Serve hot of cold with pudding Of

OLATE SAUCE

HOT CHOC
AmOUNT JNGREDIENT MeTno?
g oz | Butter soft of melted }Cream 1o topof Jouble porler

Sugat powdere

(b 8 ©°F
Add
14 ¢ Milk evaporated
g oz Chocolate shav
Cook over water 30 ™R
| 1eld appro¥ 5 [

eep sndefinitely Serve on vamilla of wppetmm: sce cres®
e

Nore This sauce will
Heat 102 double potler before serving



SAUCLS
PEPPERMINT SAUCE

229

Amount INGRYDIENT Merion
21b 4 oz | Sugar Boil to a medium sirup
2% ¢ | Water (34°F)

Add
10 oz | Marshmallow cut

Add aradually ta
s Egg whites stiflly beaten

Add .
drops | Peppermunt ot
5 rer rre Yield approx 254 qt

Nore Chill and serve with ice cream or cake

CUSTARD SAUCE

Awmount INGREDIENT Mernon
14 oz | Sugar
2 oz | Cornstarch Mix
K Sale
Add
1 pt | Mik cold )St1r untsl smooth
Add
3qt Mk hot 1Stsring constantly
Add
10 Egg yolks beaten 1Blend well
Cook over water add
2 T | Vamlla
Yield 5 qt

Note Cool and serve with pudding ot over cubed oranges
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LEMON SAUCE
AMOUNT INGREDIENT Merrop
21b Sugar
3 ot Cornstarch Mix
Vit Salt

Add

2qt Water boilind } Cook until clear
Add

5 oz Lemon Juice

Add
. T | Buter
yield2qt

Note Serve hot with steamed pread or 11€€ pudding

HARD gAUCE 1

AMOUNT INGREDIENT MernoP
g oz | Butter } Cream % ell
LT | Water A\:!:llmg } Sur until creamy
Gradually add

$1b 307 Sugar powdere
1t Lemon extract

Nore Serve ™ sth Chrgstmas Pudding

AMOUNT JnwGREDIENT MerroP

. OZ Crea®

Buttet reamed }Add sugar guduzlly
b 4 Sugar brown sifted well

Fold 1n
34 Creamn whipped
t Vanilla
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HOLLANDAISE SAUCE

Amount INCRrDIFNT Mrrion

2 o. | Barter

Add
1", T Leron juice Place over low flame 1nd cook
3 Eggyolks slowly bertng constancely

W hen first portion of butter 15 melted 2dd
2 oz | Butter } Continue coohing and beating

Bee untl mixture thichens add

Surring constantly Cook until
2 oz | Butter } thickened

Remove from flame add

Sale
Carvenne
Serve tmmediately

-
T

Yield 12 servings

Norr If sauce tends to curdle add hot water a teaspoon at a ume surring
vigorously

MOCK HOLLANDAISE SAUCE

AvoULnT INGREDIENT MeTHoD
17, qt Myl hot ]
6 oz | Butter melted
Fl
2 :)z Sa(lltur Make a white sauce
T2t Pepper
fg Cayenne
Add
Add 1 egg at 2 time a little
”x-lb gﬁfrg:’“‘s unbeaten butter and 2 lieele lemon
e Lemon juice yutce until all are added
Beat well
Yreld approx 2 qt
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HOT VEGETABLE SAUCE

AMOUNT InarnioNT Mernon
1ib DBacon, cubed (or butter) 1Fry crisp
Add
4 ox | Tour Str untif smocth and flour
brow nex
Add
rib Sugar
27207 | Salt Mixed and heated 10 boiliog
1'% pt | Vinegar mild parnt
4 pe | Water
Caok over water
Tild 27 qt

Norr Use to wilt lettuce spinach or for hot potato salad

RAISIN SAUCE

Axmount InarepinNy Mernon
L P; 55::; } Bring ta bothng pomnt
Add
rib Rasins tool ed
Yzc¢ | Vinegar
2 o2 | Butrer
1 T | Worcestershire sauce Let summer gently about §
P Sait min or untd jelly 13 dis
st Pepper white solved
fat Cloves
Mt | Mace
il Currane jelly
Yaeld 114 qt

Norr Red eoloning may be added Serve with tum

KENTUCKY LAMB SAUCE .
AMOUNT IngrEDIENT Mzruop
4 oz Butter
ne Loy arple i poroughty bend
1t Sugar
v Atlspice Yaeld approx 11 €

Nore Fresh mint may be added —
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MUSTARD SAUCE
AmouNt IncrRPDIINT Mrriop
1 ez Sugar
Tt Sale Mix
2t Mustard dry
Add
2 Eges beaten
2 T Water Mixed
4 T \ineaar
Cook 1n double botler until thick
Add
1 oz Burter } St until melted
When cold fold 1n
1ot Cream whipped
Yield approx 234 ¢

Nore Serve cold with pork beef or ham roasts

SPANISH SAUCE

AmouNT InorEDIENT Mernop
O hopped
3 i; B:::); ehoppe } Fry until brown
Add .
1qt Tomatoes canned
1lb Celery diced
oz | Green pepper chopped
2 oz anncneomc)ioppezfp Let simmer slowly unnl a
r T |Salt vegetables are tender
fat Pepper
fg Cayenne
Yseld 277 qt
BARBEQUL SAUCE
AMOUNT InGRrDIENT MeTion
He Vinegar
3 o0t Sugar
235 ¢ Catsup Mix
1 oz Sale
1 T Onion grated
Yseld approx 1 qt
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BECHAMEL SAUCE

AsouNT IngrEDIINT Meviap
AN Stock
v 3 Ot&con s‘;};[se Cook together 20 min Stran
2 T | Peppercorns (There_should be 1 gt of
3 oz | Catrots chopped hiquid ) Use 1n the prepara
1 Bay leaf tton of sauce
§ oz | Butter melted
4 oz Floura
1qr L
“‘:t I\;?l‘ll\‘ h((fcrepnred above) Uselsamc procedure 3
Ve | Sale white sauce
¥t | Pepper white
fg Cayenne
Yseld approx 1qt

Norr Serve with me1t timbles or soufle

WHITE SAUCE

Saver [} Sauer IT Sauer HI Savce IV Inarepient  Mrwioo
8oz |10tosroz |12tor6or * |1} to21b*| Fat melted hor
Remove from fire 2dd
40z €os 8 or 1ih Fiour }Stir uretd smooth
Add
T : T 1T 1T Salt
Tt Tt 1t 1 Pepper whire
Add gradually  strang
me(;jm;y
4 4ot qt t Mk scalde
4 ¢ 8 Cook unal smooth and
thick
Yeld 1 gal
Note Ifmorethan4qt of nwinre sauceare made add approx X of the milh cothe
he rematning

fat flour mixture sur unnl smooth add this mixture to v
mitk
* May be ceduced 10 8 to vz oz If fat 1s reduced combine fiour and sakt %1 b ‘é :':
the mitk Add flous malh. paste to temawnder of mik thar has been 5 alded Co0

desired consistency Add fat




SAUCES

WHITE SAUCE VARIATIONS

\ ArtaTiON IncrroieNTs

To
- quarts White Sauce No 11T

Caper Sauce Add
1" ¢ capers dramned

Celery Sauce Add
s oz celery diced cooked

Chee e Sau ¢ Add
1. oz cheese grated
Leg Stuce Add
S egpgs hard-coohed chopped
Horseradish Sauce Add (just before serving)
1" ¢ horseradish drained
Parsley Sauce Add
11oc parsles minced
Pimtento Sauce Add
! 6 oz pumento chopped
Pepper Sauce Add (just before serving)
'4 ¢ red peppers chopped
5 ¢ rreen peppers chopped
'z ¢ pichle relish
I, t rustard seed
1, t celery seed
CHEESE SAUCE
AmoUNT INGREDIENT MeTson
1qt Milk hot 1
oz | Flour
2 T | Salt Male a sauce
fg Cayenne
Add
1 telb Cheese ground I Mix

Yreld approx 3 qc
Nore Do not cook after cheese 15 added




SOUPS

Beautsful Soup so nich and green
‘Wasting 1n a hot tureen'

Who for such damtres would not stoop®
Soup of the evening beautiful Soup

~—Alice 1 Wonderland

= B = = ERome

Cou tesy Gene } M i e

s
— ht accompamment may detertme the success of the soup £our »
l(Tlac) E}cnzg?lsct tgum:une cills for rye btead (b) Munestrone for hah;nhb(rleagl‘s.l'gd
(¢} Onion soup su gratn for hard crusted rolls (d) Clam chowder for liphtly
toast and (e} Navy bean soup for the hearty plaa roll

236



SOuPs 237

WHITE STOCK

AstouNT InerronsT Mcrnon
s b Vel hnuckle  Cut meat into small preces and put
2 b Beef shank lean] bone ind meat nto hettle
Add
115 gl Water cold | Bring to borling pornt
Add

Ontons chopped

E‘f oz | Celerv chopped
24 oz | Carrots chopped

Let stmmer until meat leaves
1 P rcorns
: 2t DZI"P]Z]‘ Jone (about 4 hr )
- oz | Salt
Remove meat stramn and shim off fat
Add
Eeg whites beaten
j Ecg shells crushed Boil 5 min

Let simmer 1§ min Stram through cheese cloth
Yteld 1 gal

Notr Thus stock may be used for fine soups Chicken may be used for part of the
meat 1n making this stock

BROWN STOCK

Awmou~t ! INGREDIENT Metnop
Wipe off meat with dam
s b Brisket cloth Drce P
Put 23 of meat 1nto stock pot
Add
172 gal Water cold } Let stand 30 min
Heat slowly to boiling point
Let summer 2 hr
Add
1 Onion
1t Celery seed
Bay leaf
:T S:I)t e Braised
6 Cloves
13 above Beef
amount
Let summer 3 hr
Yaeld 1 gal
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VARIATIONS OF STOCK SOUP

Variation InGrepIENTS

o
3 gallons meat stoc!

Alphabet Soup Add
2 T celery salt
't pepper
4 0z omon grated
6 oz carrots grated »
10 oz alphabets

Barley Soup Add
1 Ib 120z barley

Bean Soup Add

4 b 80z navy beins coohed
1 ¢ celery leaves chopy

4 oz omon

Beef Soup Add
3 1b beef ground fresh
s oz celery chopped
5 oz carrots chopped
3 oz onions chopped
11 oz pess
8 oz nice (of desired)
Creole Soup Add (use 3 qr less stock)
1 No r1ocan tomatoes
1 b preen peppers shredded
1 b optan chopped
1 1b mrcarom coohed
2 oz salt (may vary)
11t pepper
4 bay leaves
Julienne Soup Add
1 T celery sale
1 1b carrots cutlong thin
1 b green beans cut long thin
12 ox celery cutlong thin
2 oz ontons cut Jong thin
2 oz salt (may vany)
Noodle Sou, Add
e sour ¢ oz (A P)noodles

Add
§ o0z carrors
4 oz onions

[ N i

Ohster Bouillon




SOUPS

VARIATIONS OF STOCK SOUP (continued)
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% ArraTION INarcotesTs
10 oz green peppers
. qt stratned tomatoes
€ oz flowr
€ oz butter }Blendcd
2 oz salt{mn vry)
~ qt o)sters
Rice Soup Add
1 1b 8oz (AP)rce
Spachetts Soup Add
Cor Vermucellr) 1. oz (A P)spaghetnn
Splat Pea Soup Add

Tomato Bouillan

\egerable Soup

\ eloute Soup

<12 Ib split peas

1 qt tomatoes

2 oz salt (may vary)
1 1b salt pork diced
1 ¢ celery lenves

1 pt cream thin

Add
(omu 6qt broth)
1 No 10 cans tomatoes strained
1 oz ontons choppe:
1 oz sugar
- oz salt (mav vary)
14t pepper
2t cloves
2 bay leaves
I T peppercorns
't soda

A
3 qu vegetables cooked mived
or
4 qt vegetables raw mixed

10 oz flour
6 oz butter

} Blended

Add
Srock

6 oz onions
1 az or more salt
T2 T peppercorns

Vegetables as desired
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BOUILLON
AMoOUNT INGREDIENT Mernop
4 1 Bone Crach the bone and 2dd to the
334 gal Water to the warter
Add
8 b Beef lean seared } Let stand 1 hr
Lec simmer for 3 to 4 hr
Add
8oz | Carrots drced
80z | Celery chopped
20z | Onion chopped Cook 1 hr Strain Chll over
1 Bay leaf night Remove fat
1T | Peppercorns
50z Saﬁ
To clear the broth add
3 Egg shells crushed
3 Egg whites beaten
Bring slowly tO’the botling pornt sturring constantly
Let borl 15 to 20 min without strneg Strain
through a cloth
VEGETABLE SOUP
AMOUNT INGREDIENT MeTnop
(1 1b § oz | Carrots diced
r Ib Turnips drced
b Cabbage diced Cook 1 2 qr boiling watet
g8 oz | Omions diced untsl tender
2 oz | Salt
Add
4 oz | Tapioct munute
Add to
214 gal Stock brown hot
Add
1 qt Tomato purce
$Z81 Pepper
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PEPPER POT SOUP
AmounT IngrFDIDNT Mernon
- oz | Ontons chopped fine
S oz | Peppers green
chopped fine
6 oz | Celery chnppcd Trv  segetables in  buteer
15 S oz | Potatoes diced approx 1§ min
Er)
1. oz | Butter
Add
5 oz | Flour } Stir untit well blended
Add
=T, qt Stock hot
1T pr [ Mitk hot Keep just below the bothing
1 oz | Sale pont for 3o min
T | Pepper red chopped
TOMATO RICE SOUP
AmounT INGREDIENT Mernon
2 gal Soup stock
1 gal Tomatoes purced Heat to boiling point
1oz | Salt
Add

10z
402
8 o7

6oz
302

Onions chopped
Green peppers chopped
Rice

Add
Fat melted
Flour

}Cocked unul rice 1s tender

)
f

Mix




Foop rop Hrry

RIcy Soup

In SREDIZNT

Sou

strnou
bone 2ng e Yory
War 20 cold } he

OUP  Stoek There
should be 414 05 g
Celer) diceq When €Ooked
Add
Rice

Cookeq 6 qr of boulp
Water

SPLIT PEA Soup

INGann::\ T

Amouny
i

Mernop
Peqs splie . N
Water Wasp and sogf Over mughe
Ham bnne ( k)
00k 1 rer n uiuch Peas y,
5 hr or uney}

were smked Cool 4 or
aS are sofy Stra

Add 1o pers
Burter Mmelted

Floy,
S?szn Chopped Made 1010 2 v fype sauce
Pepper
My hot

Brip

ng o bmlmg Powr
/ Serv
Norp Tt may

he neces 551y 1o
€0 bryy

0 Wd moge fsoup becomes 1 thiek 2dd hor gt
g to pf Pef Coﬂslsrenc
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SPANISH BEAN SOUP

AMOUNT INcrrDIFNT Mcriop
b Bewns Kidnev
! Z b Onmtons chopped }Cos(lkﬂ:‘nul beans are tender
4 gl Water ¥

Add
8 oz | Onions chopped ]Fncd unttl onions are slightly

+« oz | Green peppers
2 oz | Butteror {::cnn fat browned
Add
1
1z gal 3 oz I:Ir[nnmes stratned Heat about 10 min Add to
T T | Pepper bean puree

Cook § mtn to blend thoroughly the ngredients
Serving approx 6 oz

ot Baked bean purce may be substituted for kidney bean puree

ORANGE SOUP (CHEN TZU KENG)

Anount INGREDIENT MeTHOD
- < Waer
6 oz Sugar Heat to the boiling point
1t Salt
Add
- oz Cornstarch ]
P Water cold JMadc 110 a paste
Cook unul clear add
oqt Orange juice
T oz Butter

Heat and serve at once
Note Foundation may be madeand hept covered Reheat before adding frust jmce




244 FOOD FOR FITTY

BASIC CREAM SOUP

AMouNT InorEDIENT Methop
e

9qt Mk hot

12 oz | Butter melted

az | Flour Make a white sauce
1 oz | Salt
34t | Pepper white
VariaTionN
Asparagus Soup Add

6 1b 8oz asparagus cut and cophed
Strain after st_has been added to the white sauce
Serve ymmediately

Celery Soup Add
1 ]b Boz celery stalks chopped
8 oz carrots diced
1V oz ontons
134 gal water
Cook vegetables 1n the water for about r hr Addto
white sauce Heat then strain

Corn Soup Add

qt cotn

oz ontons chopped

Strain after the corn has been added

e

Pex Soup Add

qt pea purce

oz ontons mtnced
1 oz sugar

P

'

Spnach Soup Add
214 to 3 qt spach purée
2 oz onsons grated (optional)
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CREAM OF POTATO SOUP

Anov~T i InorTmENT Mernon
nlb Potatoes Cook until the potatoes are
6 oz | Onwon chopped soft Purée or mash wichout
9qt Water draining
Add 0
99 Milk whole hot
1. oz | Butter
3 oz | Flour Made 1nto a white sauce
PRI P:Fper white
3 o | Salr

Bring to borhing point
Sprinkle with parsley and serve
Yield approx 3 gal
Notr 12 eres beaten and added to the soup just before serviag will improve
the flavor

CREAM OF TOMATO SOUP

AmoUNT \ InGREDIENT Methop
134 gal Tomato puree thin
3 oz | Omon chopped Heat to botling point
12 Bay leaf
Add
1t Soda } Mix well
Just before serviag pour slowly tata
15 gal Milk hot
In oz | Butter melted
Flour
g g; Sz(l)tu Made 1nto 2 white sau
1t Pepper
4 oz | Sugar

Y4eld approx 3 gal
Not:  Chapped parsley and 1t whipped cream may be used as a garmsh for each
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CREAM OF VEGETABLE SOUP

Avount INGREDIENT Mernon
1lb (CP) Cel» 3 chopped
b oz | Onton chopped

b Carrots diced Mix Cook L
21b Potatoes diced ate so?:o ual vegeiates
1 gal Water

2 oz |Salt

Add to

9qt Milk hot

s oz | Far melted Made 1nto a white sauce

2 3oz | Flour

Yeld approx 3 gal
CREAM OF CHICKEN SOUP
AMOUNT INGREDIENT Merron
Substrtute chicken fat for buster
1yl Whi e Sauce No 1 making the white sauce
Add

2 gal Chicken stock

2t | Celery salt

34 t | Pepper white

Yield 3 gal

Note 2 ¢ of chopped chicken and z ¢ of cooked rice mav be added to the above
recipe Sprinkle chopped parsley over the top just before serving

CORN CHOWDER

Mernop

Amounr INGREDIENT
1lb Salt pork cubed } Fry untl crisp
Add
120z | Onions chopped } Cook slowly § mn
Pour 1910 hettle
sib  (LP)| Potatces cabed coohed

1 No 10c2n

74t
1t
202

Add

Corn

Add
Fat tred from pork
Flour
Milk hot
Pepper white
Salt

Made 1nto a white sauce

Serving 6 0z
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CLAM CHOWDER

Amount IncrEDIFNT Meruon

a 1Clean Steam until tender Draimn
*(2‘9_01 cans) ams § and chop (save juice)

Add

oz | Onons chopped

goz | St pock }I'm-d together § min

Add
s1b  (EP) [ Potatoes cubed cooked
1T | Sale

Add
~pal W hite Sauce No 1

Serviag approx 8 vz

Norr Juice dramed from clams may be subsututed for an equal quantity of the
mlk 1 white sauce

POTATO CHOWDER

Axount \ INGREDIENT MeTnop
6 sltces [ Bacon cubed Fry together until ontoas are
5oz | Onions chopped tender
Add
30z Flour
Add
6qt Milk hot
Add
5 Ih Potatoes cubed cooked
1oz | Sale Heat
re Pepper
' Serving approx 6 oz
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ACCOMPANIMENTS FOR §OUPR

Bacon Squate, broled Custard Cubes Parsley
and diced
Dumplings Prckles
1
Celery N Eggs poached Radishes
Cheese Sticks Egg Balls Toast Sticks
Cheese grated on toast Julienne Vegetables Vegetables, ctsp
Crackers toasted Melba toast Winpped Cream
Crisped Bread
Olrves

Croutons

Couritsy Gentrsl Ml 11t

Fre XI—Pleasing Accompantments for the soup course
(a) New style bread sticks (tf) croutons (c) Melba toast (d) toasted cheese folls
(e) toasted nngs



VEGETABLES

By the lamplit stall 1 lottered feasting my eyes
On colors ripe and rich for the heart s desire—
Tomatoes redder than Krakatoa s fire,

Oranges like old sunsets over Tyre

And apples golden green as the glides of Piradise

—W W GuwsoN Sight

VEGETABLE COOKERY

The amount of time required to cook any given vegetable will
depend upon

Method of cookery

Age and condition of vegetable

Preparation of the vegetable (large or small pieces)
The amount of water used and the temperature

The amount of vegetable cooked at one time
Chemical composttion of the water

The size and shape of container used

Altitude

Preference of clientele served

O B G e

DRIED VEGETABLES

A greater yteld and 2 more satisfactory product 1s obtamed from
dried vegetables if they are soahed several hours before they are to
be used
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mlﬂufes
10 20 mypype
rsn;ps Quartereq 20 migyeger
resh 10 10 minygeghs
€as fresh 1025 mMinutes
Potatoes SWeer 10 40 minyges
Otatpag White 0 30 minytes
Otatoes white 10 45 minutes
Spinach 5 Minuges++
Pintach 10 25 minuges
JU3Sh summey 0 15 minyegts
Squash Summer
Turmps cat
Urmipg Cut

0 30 Minutes

*Ifa Steam Jacket,
Wil be com

ed ketr)e s used fo, €00kng Vegetableg the coof,
OMparable 0 the 4, 8iven fo, sl:-:zmmq
o Arr:mg d 1n 4 thin layer

breferapy, n
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SUMMARY OT' A STUDY OF THE WASTE AND TIME
OF PREPARATION OI' CERTAIN FRESH
FRUITS AND VEGETABLES*

AvIracT Time or
PrrcrNTAGT PriparATION
or Wast1 | MiNnuTts prr 1
Vegetables
Beans string 10 48 66
Cabbage 28 o8 12
Carrots 21 42 10
Cauhiflower untrimmed 71 89 os
Cauliffover trimmed 53 58 o7
Celery 38 55 54
Cucumbers 2§ 54 27
Onions 6 85 2
Peppers green 28 11 —
Potaroes 17 67 1
Spinach 37 78 35
Sweet Potatoes 26 15 11
Tomatoes 14 46 14
Frutes
Apples unpeeled 14 24 18
Apples peeled 27 89 10
Bananas 33 44 —
Straw berries 18 43 73

*Lidlan H Johnson A Study of the Waste 12 and the I'ime of Preparation of
g;(am Fresh Fruits and Vegetables  Unpublished thesss (193r) hansas State
lege
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CANNED VEGETABLES

CrEAMED Burrersn
VEGETABLEL Amount Amount
Vegetable White Sauce IT | Vegetable | Butter
Asparagus 2 No 1o cans 2.qt 2No 1ocans | $oz
Beans wax 2 No 10cans 2t 2 No rocans | 80z
Beans Lima 1% 2 No 10cans 2qt 2 No rocans | 8oz
Carrots diced 124 No 10 cans aqt 2 No 10cans | 8oz
Hominy 174 No 10c1ns qt 2 No 1ocans | 8oz
Peas 1% No 10 cans 2.qt 2 No 1ocans | §oz
Tomatoes 2. No 1ocans | 8oz

CREAMED OR BUTTERED VEGETABLES

Creamen Burreren
VEGETABLE Amount Amount
Vegetable White Sauce I Vegetable Butter
8oz
Asparagus tip 201b 1 qr a1 b
Asparagus cut 1w0lb 3 o3 qt f15 b goi
Broccalt 21 1b H Oz
Cabbage 10lb 1 ooy q i b sor
Carrors 10lb 1 t03 q |n b ta
Canliflower 10 ]Ig Eg 2 w3 qr 10 b (EP)
Cel 71b E 1 q
Onions FbEP |2 o3 o u b gor
Potatoes nlb EP 3oq fn i @EP)) B
Peas 25 1b 1oq s B sor
Squash xg hl: Sor
Tomatoes whole kS w sor
Turnips diced 1w0lb 2 gt j1o

I
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MASHED POTATOES

AMOUNT \ IncRrDENT Mrrion
{nn Ib (EP) | Potatoes | Place in frge kettle
Add
114 gal Wazer botling Cook unuil render
3oz | Sale Dramn
Mash and add
g Mk hot
Soz | Butter
20z | Salt

Serving approx 5 oz

Nore Whip untdl light and cream) Potatoes may be cooked in the steamer

SCALLOPED POTATOES

Anotnt INGREDIENT MerHop
il (Fz ‘:;2 g:l‘:mes }Shce Place 1n 2 baking pans

Pour over potatoes
1 gal W hite Sauce No II hot

Bake 1 hr  then cover potatoes with
60z | Bread crumbs Mixed
20z | Butter melted 1xe
Bake approx 2 hr 350 F Serving 5 oz
Note 1f a shorter cooking ume ts desired the sliced potaroes may be steamed
unti] tender

FRENCH FRIED POTATOES

AMounT INGREDILNT Metnoo

wlb (LP, | Potatoes

Cut 1nto long narrow pieces Caver with cold warer
Let stand 1 hr or longer Dramn Place 1n wire
basket and fry 1n deep fat about 2 min

Drl:m t:n broxm paper This may be done before serv
n. 1, T serv:
unv;ll br;\sn and r:je:lme 3 the poatoss again

Serving approx 3 oz

Nore Ifraw fry in deep fat approx 4 min 375°F




254 FOOD IOR FIFTY

SCALLOPED SWEET POTATO AND APPLE

Anount INGREDIENT MeTron
15 1b Sweet potatoes | Cook potatoes 1n skins Peel
[ and slice
51b Apples peeled and sliced
Place alternate layers of sweet potatoces and apples m
baking pan
Add
1lb Sugar brown
S oz | Sugar whie
1750z | Salt Made into 2 1rup
8 oz | Burter
2qt Water

Bake 45 min 350°F
Note Duningthe last § min_of baking place 11b of marshmallows on the top
For Cranberry Sweet Potato casserole substteute 7 1b uncooked cranberres
for apples omit brown sugar and add 4 1b of granulated sugar

GLAZED SWEET POTATOES

AMOUNT | INGREDIENT Merrop

cook then pare Arrange s

shallow pans

Parc potatoe then cook of
20lb (A P) | Sweet potatoes

Pour over potatoes

1lb 12 oz | Sugar brown
T opt Wiel Mixed and heated to the boil
4 oz | Burrer 1ng point
2t Sale

Balke approx 1§ to 2o min 4oo F Serving approx 40z

Note Baste frequently with sirup
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APPLES (Buttered)

AnovNT INCRIDIFNT Mrriop

Cut apples mnto sections Re
131b (EP) | Apples } mmpepcnre Arrange 1n pan
Add

§oz | Butter

1pt | Water hot
1lb %oz | Suger

10z | Salt
Cover and let simmer until apples are tender

Mixed

Cool approx 1 he Serving 4 oz
Nott A more attractive product 1s obtained :f apple sections are arranged 1n 2
serving pan and steamed until tender burter and sugar sprinkled over
the top and then placed 10 the oven for 15 to 20 min
Apples may be cut 1nto rings and cinnamon drops  red hots  added for
f{;\or and color

CABBAGE (Buttered)

Amount | INGREDIENT Mernop
Remove outer leaves Cut into
glb (EP) | Cabbage uarters and remove stalk
4gal Water boiling utquarters o several pieces
40z | Salt or shred Cook i boiling

salt water until tender
Drain and add
§oz | Butter melred

Cooking trme approx zo min Serving 3 oz
Norr Cabbage will cook 1n a shorter time 1f shredded and will yield 2 more
desrable product

SPINACH (Buttered)

AMOUNT IncrEDIENT Metion

10lb (EP, | Spinach
Remove roots wilted leaves and coarse stems Weigh
Wash first 1n warm water then ta cold water unti! free
from sosl Enough water will cling to the leaves so 1t
1s not pecessary to add water to cook Cool 1n un
covered hettle strring frequently with a fork unesl
leaves are wilted Drain 1f necessary

Add
10z | Salr
8oz | Butter

Cooling time approx .o min Serving § or
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HOT SLAW
o Awvount InGREDIENT Merron
b 5 oz | Sugar
T oz | Sale
4 oz | Flour Mix
ot Mustard dry
Milk o
1qt
N gr 1 ¢ \V;(e;,h}?;r } Stir and cook until theck
Add
8 Eggs beaten } Stiering conseanely
Add
2%35¢ | Vinegar hot
Pour sauce over
9lb (EP) Cabbage raw shredded
4t Celery seed
Serving approx 3 0x

Note Do not pour hot sauce over cabbage unt1l ready to serve The sauce will

yteld 4 qt This sauce may also be used as a cooked salad dressirg

VEGETABLE MACEDOINE

Anmounr INGREDIENT Mernon
1lb 8oz | Celery Dice and cook together 1n
60z | Onion juice drained from peas and
1 1b Carrots enough water to make 5 ¢

When partially cooked add
11lb 8oz | Potatoes diced
21b 8oz | Peas canned
31b 4oz | Tomatoes cooked
1T § &air

When all vegetables are tender,

a
40z | Butter or bacon fat
10z | Flour Creamed

Cook approx 4s min Serving approx 3 o
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SPANISH GREEN BEANS

AMOUNT INGRIDIENT Metnon
Soz | Bicon diced
6oz | Omon chopped Try untsl ontons are browned
40z | Green pepper chopped
Add
40z | Flour } Strr unul smooth
Add
1 No 10can | Tomatoes, hot } Stir well
(or61b)
Add
2 No 10 ¢ns | Green beans draned
(or1o0lb) Pour 1nto a flat pra
Let sitmmer approx 30 min

GERMAN CARROTS

Anount INGREDIENT Mernop
1qt Vinegar dilute
2t Sale Make 1ato a sauce Cook §
20z | Cornstarch min
2]b Sugar
Add
8 oz | Burter | Stir untsl melted
Add
101b Carrots cooked diced  }Let simmer 15 min

When ready to serve sprinhle with chopped parsley

Serving approx 3 oz
Notr Use the water 1n which the carrots were cooked to make the sauce 1f pos
sible f this water 1s used omit salt from sauce
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BRAISED CELERY

Amaunt IngreDIENT Memnon

81b (EP) Celery } Use outstde scalks and cut 1nto

1}4 50 preces

Cook unt1l tender 1n

1 gal Broth
. Add
fgl B,Z‘:fl cold }Made 1nto a thin paste

Add
1t Salt (or more)
Cook approx 1 hr Serving approx 3 oz

SCALLOPED CUCUMBERS

AMOUNT INGREDIENT MeTEOD
} Pare Slice lengthuise and re

move hard seeds Steam 3

141b Cucumbers
man Draw

Arrange 1n otled baking pan

Sprinkle with
1oz | Sale
1t Pepper

‘Wl:oursover tg}c ciz{:ymbe;s
)i qt ite Sauce No
¥4 6oz | Pumtento chopped }Mxxed

Sprinkle over the top
8 oz | Buttered bread crumbs

Bahe approx 3omin 350 F
Note For variery cheese may be added to whute sauce
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HOT POTATO SALAD
Avount InCREDIFNT Mrrion
1lb Bicon 1Dice and fry
Add

113 pt | Mavonnaise
1 pt | Cooked salad dressine

Add
151 (EP) Poratoes 1Diced and steamed until tender

Add
3 oz | Onion ) q
6 oz | Green pepper choppe
1- Eges hnrﬁookedj‘
Combune all 1ngredients just before serving
Serving approx 4 oz

Notr Bacon and salad dressing mayv be omitted 2nd one recspe of hot vegetable

sauce added

HARVARD BEETS
Anount INGREDIENT MeTHOD
101b Beers fresh

Cut tops from beets leaving 21n stems Weigh
Do not remove roots

Wash and cook uatil tender Plunge 1nto cold water
Remove shins Cut into J4 in cubes (May use 2
No 10 cans of beets mIlace of fresh beets )

Raw beets may be peeled shredded and coohed 4
min 10 steamer

SAUCE
12 oz Supar
1 oz | Salt Mix
8 oz | Cornstarch
Add
.qt Water hot

} Surning constantly

Cook until thick add

4 oz | Burter

¢ \1negar

Add the sauce to the beets and reheat
Notr If the beets are canned use the beet juice 1n place of water
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BAKED TOMATOES

AMOUNT ] INGREDIENT Merron

Wash Cut cone-sha ece
50 Tomatoes (4to'5 0z each) } from center ped p
3} az | Salc }24t n center of each tomato
Allow to stand ¢ hr
Add
% oz | Bread crumbs coarse Place 1 t crumbsand 1t on
60z | Ontons chopped fine 1on 11 each tomato

Bake 15 to 20 min 400°F

SAUTEED TOMATOES

AmouvNT I IngreDieNT Merron
15 1b Tomatoes JWash Cuc tato 34 o shces

Season with
300z | Salt

Dredge mb q
tlb 2 ox | Bread crumbs dry
12 oz | FHour } Mived
Sauté in
11b Butter

STUTFED BAKED ONIONS

Amount INGREDIENT Merson
Peel Scoop out center Steam
59 Onions (4 oz each) } entil tsn%er
Fill with
1lb Bread crumbs dry
tor | o Mixed with onion centets
:‘ﬁ)q[ ;}‘;}(‘:: Sauce No 1 evoked s chiopped
6 Egg yolks beaten

Cover taps with buttered crumbs

Bake 400 F until brow ned

Nami:"For varianon 1 1b chopped almonds may be added ca flltn, Fo‘r’ }‘i:‘:'
baked ontons male a small cavity 1n each onton steam Sprinkie
10 each onson and 1) wirh buttered crumbs Bake until brown
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BAKED BEANS

Avount INGREDIENT Mrrnon
Weigh wash and soak over
(3L Betns mavy } night Drain
Add
1gal 1 pt | Water }JCook unul tender
Add to beans

1 ooz | Sl

6 oz | Sugar brown

1t Mustard dry

1 oz | Vinegar

§ oz | Molasses

e Catsup (optional)

1lb Sale pork cubed

Pour into baking pan

Bake 4 hr 350°F Serving approx 3 oz
Note If necessary more water may be added to beans while cooking

BAKED LIMA BEANS

Amount INGREDIENT Mernon

Soak beans i cold water
61b Beans Lima
f gal Water botling Drain Add boiling water

cook unttl tender

Add to beans
40z | Pimtento chopped
8 0z | Fat bacon M
1oz | Sale 1xed
1c Molasses
Pour beans iato 2 baking pan
Place on the top of beans
1lb 8oz | Salt pork sliced

| Bakeuntl tender and brown

Bake approx 2 hr 350°F

Serving approx § oz




262

FOOD FOR FIFTY

CURRIED RICE

AMount INGREDIENT Mernon
12 oz | Onion, minced Cool unu] ontons are slighsly
12 oz | Butter browned
Add
31 Rice washed 1 Stir untal butter 15 absorbed
Add
%4 oz | Curry powder
155 oz | Salt Boyl 10 run
134 qt Water boiling
Pour rice mixrure nto double botler
Add
3qt Mk hot } Cook until r1ce 15 tender
Serving § oz

Note Setve with veal stew

SPANISH RICE

AmMounT INGREDIENT Merron
Wash 1n cold water Cook u;
§ qt boslng water und
zlb 4 oz | Rie len%:r Dmgx and wash
with hot water
Add
41b Tomatoes canned
234 oz | Puntento chopped
1 oz | Salt
“Chopped
1ib Bacon choppe:
g oz { Qaion chopped Fried together
4 oz | Green pepper chopped
Pour 1nto otled pan

Bake approx 1 hr 350°

F Serving approx § 0%
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SWEET POTATO AND ALMOND CROQUETTES

Amount InarrotirNT Mitnon

10ib (EP) | Sweet potttocs ] Cook 1nd mash

Add be

16 Egevolks beaten

rc Cream } Mix well

Add
Nutmeg
Sugar
Sale
1lb Almonds chopped
Measure with a No 12 dipper
Let stand 1n 1ce box 2 hr
Remove 34 ht before frying
Dip 1n egg mixture
oll 1n

1lb Cornflakes
Shape Place a few croquettes 1n wire basket

Mix well

VN
e

Fry 10 deep fat 3 to 4 min 375°F
Nore S\\ce:fom(o puffs for a large number may be mde by placing them on an
otled pan and baking them 30 to 45 min 350 F

RICE CROQUETTES

VMOUNT INGREDIENT MEernoo
2lb 4oz | Rice }Wash with cold water
Add to
3qt Milk hot
15 qt Water hot Cool until tender
10z | Salt
Add
16 Eggs beaten

10z | Butter } Cook until eggs are done

Measure with 2 No 12 dipper Let cool 2 hr Shape
Egg and crumb using

1¢c | Milk

3 Eggs
120z | Crumbs bread
Fry 1n deep far z{;prnx 3 to 4 mn 375°F
Nore Serve with cheese sauce or apricot sauce
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HOT CORN SANDWICH

AMOUNT InGrEDIENT Mernon
3qt Tomato purce
2 th Corn
1l Butrer M
40z | Pumrentos chopped 1ake as white sauce
20z | Sale
8oz | Flour
. Add
i f %z g];:ff; ground When cheese 1s melted 2dd
20 Egg yolks beaten €Bgs
Heat over water untl yolks are cooked sturring con
stantly

No-z  Serve immediately on a spht toasted bun

VEGETABLE PIE

AmounT I INGREDIENT Meriop

31b (EP) [ Carrots raw diced
21b (EP Potatoes diced
20z | Onton chopped Cook vegerables until tender
20z | Pepper green chopped
2qt Water, or more
Add
11b Peas d
Dramn liquid from peas an
41b Tomatoes (omazoq:s and use u}x’th other
3oz | Flour ingredients to make 2 sauce
1oz | Salt Asd this to peas and to-
1t Pepper matoes
60z | Fat bacon
Pour 1nto 2 pans 1210 X 2010
Cover with brscutt dough

3ake 20 min 4oo°F

lote Use }4 of biscuit recipe and roll to 5 1n thichness rectangular shapé
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VEGETABLE TIMBALES

Amount IncrroirNT Mernon

2qt 1 ¢ | Vezetable finely chopped or purced
18 Eges beaten

Add
i qgt Milk hot
6 oz | Butter melted
3 oz | Flour
1oz | Sale
Pout into §o custard cups
Place cups 1n pins of hot water

Made mto 2 white sauce

Bake 30 min 350°T
Nove Use carrots cabbage aspartgus spanach or chard

PREPARATION AND ADDITIONAL SUGGESTIONS
FOR SERVING VEGETABLES

v Arischokes Cut off stem close to leaves and 1 1n off from the top
Cook 1 a large quantity of boiling salted water 30 min to x hr  depending
on size

2 TFresh Asparagss unh Cheese Same Place 5 or 6 stalks of cooked
asparagus on each plate and garnish with a tablespoon of cheese sauce and
siced egp yolk

3 Broccolr Remove only large outer leaves and tough part of stem Cover
with rapidly bothing salted water Coohed in uncovered utenstl 12 to 15 min
Serve with lemon or Hollandaise sauce

4 Brussels Sprouts Trm outer leaves from sprouts and a Iittle off stem
Cook 1n a large quantity of boiling salted water 10 to 15 min 1n uncovered
hettle

s [Julienne Carrots and New Peas Cut carrots into long natrow strips
cook and add butter Place 4 or 5 strips on each plate and place a tablespoon
of buttered peas mn the center

G Buttered Latticed Carsots Cut the carrots with a lattice shicer and cook
untd tender  serie with melted butter

7 Carrots O Brien Cut carrots into long narrow strips cook and add
butter 1n which pepper strips have been cooked Cook a few minutes and add
prmuenta strps before serving

8 Corn wuh Green Pepper Ring Place a ning of green pepper on each
serving of buttered whole grain corn

9 Green Peppers Stuffed Remore fresh corn from cob Season with salt
bepper and sugar and cook partially Stuff peppers with this mexture and
bake 1n mulk

10 Green Peppers Stuffed Stuff green peppers with macaront or mashed
potatoes

11 Eggan Green Pepper Rmgs Cut peppers into wide nings parbol and
arrange 1n otled baking pans In each nng place an egg Bake until firm

12 Brodled Tomatoes Select firm tipe tomatoes Shice dip 1n egg and then
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mn flour Place 10 pan dot each prece with butter Cook under broler o 1a
a very hot oven Tomatoes may also be brailed whole Cut off top dot with
butter and place under broiler

13 Celery and Rice Cook celery and when tender 2dd coohed rce Let
stmmer 20 min Add butter Garmish

14 Stuffed Turmps Remove the center from a medium sied coohed
turnep Fill with buttered peas or baked beans

15 Apple Rings Cut ungs of unpeeled apple steam until tender add
sugar and butter and bake 15 min Gatnish with jelly

16 Trench Fried Squash Use a Trench vegetable cutter to make balls from
squash Steam until tender roll i batter then 1n crumbs and fry
. 17 French Fried Pimeapple Rings Bread pmeapple nings and fry i deep
at

18 Spinach and Beets Serve spinach with sliced new beets

19 Stuffed Tomatoer Stuff tomatoes with coohed rice cover with but
tered bread crumbs and broil

20 Stuffed Tomatoes Stuff broiled tomatoes with cooked cauliflower Serve
with cheese sauce

21 Stuffed Beets Stuff cooked beets with a mexture of bread crumbs onion
juice beet pulp salt and pepper Bake

22 Rice (Oriental) Boi 4 1b of nice 1 3 qt of water to which 1}5 0
of salt has been added until nearly all the water has evaporated Cover and
place over very low flame Steam until water 1s absorbed about 30 mi
Remove cover and let rice dry 1f brown rice 1s used time for coohmng 1
approx T hr

23 Mushrooms Clean thoroughly Peel all but tender young caps

To fry Add whole sliced mushrooms to butter (2 oz butter to I i
mushrooms) Cover and cook over low heat until tender approx 10 mw

To cream Proceed as for frying when cooked 2 min add flour (- T 10
1 Ib mushrooms) Blend dd 1 pt thin cream Cover and cooh 5 min
Season

To broil Remove and chop stems Season Use
caps Place 1n shallow pan Dot with butter Broal

24 For vanety use
Creamed fresh peas and mushrooms
Scalloped peas and onions
Scalloped or creamed carrots and ontons
Corn and tomatoes
Lima beans and corn (succotash)
Scalloped cauliflower and apples
Carrots and celery
Scalloped cucumbers with tomatoes green peppers and ontons
Scalloped spinach with tomato
Scalloped celery and peas
Peas coohed n water contatming munt

Juice and butter added before serving
Tomatoes and celery stewed

these to fill hollows of

S S

leaves and sugar Lemon



PART 11
MENU PLANNING

The mitinl step toward a successful meal 15 2 carefully plinned
menu The usual dietetic principles and menu plinning suggestions
should be followed with special emphisis upon the followng ponts

v The age sex, and ocenpation of the group to be seried In most cases
the type of food suitable for a men s crvic club would not be enjoyed by a
group of high school girls nor would the luncheon considered by the high
school girls as  perfectly delicious be fully appreciated by the mens club
Food preferences are definitely nfluenced as are food needs by the age sex
and occupation of the persons comprsing the group beng served

2 The meome and cost dispersion The amount paid for a meal and the
number of guests served determine to a great extent the type of meal that
can be served Within limuts the larger the number served the better the
quality and the wider the variety which can be served for a given price

3 The number 10 be serted Besides affecting the vartety of food that can
be sered for a gnen price the number to be sened also influences the
method of prepaning the food For example 1t would be difficult under usual
mstitutional conditions to prepare grilled tomatoes or stuffed baked potatoes
for a lacge group

4 Clima e and season The climate and season must be considered 10 the
choce of foods Plan cool crisp fresh foods for hot weather In cold weather
the heavier foods high 1n caloric value may be used Use foods which are in
season they are less expensnne and of 2 beter quality Certain foods are
especually enjoyed at holiday times such as turhey at Thanksgrving and plum
pudding at Christmas

5 Equipment needed There 15 a defimte relation between the menu and
the equipment available for 1 s preparation The menus should be planned so
that the preparation will require only the available equipment The dining
room equipment (dishes hinen and silver) also limus the extent of the
menu the table setting and the type of scrvice

G Type of kutchen employees and ume for preparatton If the food 1s to
be Prepared by inexpenienced class girls or untrained employees the meny
must be Lept simple 1n detail and foods selected that do not require special
shill or extra time for preparation It 1s always advisable to have a mumimum
amount of last minute preparation so that all hot foods may be served kot
and cold foods cold

7 The place of serrice and the number of wanresses It 1s obvious that
the place of service and the number of watresses available should influence
the hind and extent of the menu An elaborate menu consisting of many

267
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Plan hot bread

Plan dessert

Plan first course 1if one 1s to be served
Plan bevernge

Plan cereals of used

Plan breakfast fruits

On the following pages there are grven lists of meat arranged
according to thetr switabilsty for dinner menus or luncheon menus
There are also lists of vegetibles salads girmushes breads, and des
serts ‘Thesc lists, although not complete and exhaustrve, are faily
comprehensne Reference to them should afford suggestions for
arying menus Further suggestions for s1lads and vegetables are
guen under these headings in the recipe section of this manual



MENU PLANNING SUGGESTIONS LIST I MEATS

Dinner Meats

LuncueoNn Mrats

Dinner or
Towcuron Means

Chicken
Baked
Broaled
Fricasseed
Frie
Maryland
Beef 20d Veal
Corned Beef
Steaks, Beef Brailed
Chops
Minute
Futlet Mignon
Surloin
Steaks Veal Brassed
bone
Steaks Round
Brassed
Country Fried
Cubed

Swiss
Spanish
Roast Beef
Roast Veal
Stuffed Flank Steak
Veal Cutlets
Breaded
Bahed 1n Sour
Cream
Veal Birds
Veal Birds with
Mushroom Swuffing
Fish
Baled
Baked Stuffed
Brosled
Bosled
Ham (cured)
Bake
Boled
Spiced
\rpnia Baked

Beef and Veal
Browned Beef Stew
Beef Stew with

Dumplings
Meat Balls with
Spaghetty

Meat Pattses Brassed)
Beef Steak Pie
Be}e’f Upside Down

e

Spantsh Meat Balls

Meat Croquettes

Meat Turnavecs

Chop Suey

Chili, Mexican

Chow Mein

Meat Loaf

Creamed Beef

Creamed Dried Beef

Baked Hash

Beef Rolls

Beef Ragout

Meat Pie

Beef Shortcake

Stuffed Peppers

Hungarian Goulash

Iealian Spaghetss

Shepherds Pre

Veal & ]z King

Veal Croguettes

Veal Pre

Veal Pacries

Veal Souflié

Veal Stevs wich
Vegetables

Creamed Veal
Patry Cases

Curried Veal with

ice
Ragout of Veal
Finh
Casserole of Rice
and Tuna
Codfish Balls
Creamed Tuna

Chichen
and Ruce Casserole
4 la hang
Creamed
Croguettes
Cutlers
Pre
Scalloped
Stewe:
Tumbales
Turnoyers
With dumplings
With noodles
With waflles
Wrth biscuts
In patty shells

Fish
Baled 1 Milk
Brotled
Steamed
ala Cteo!be
3 Ia Newburg
Frog Legs fried
Clams creamed
Clams scalio]
Clams, fried
Crab, 2 Ja hang
Crab deviled
Lobster, 3 Ja New
bug,
Oy ste%s fried
Qysters, scallope:
Scallops creame
Scallops fried
Scallops and Musk
rooms, bahed
Shrimp Creole
Shrimp scall

Ham

Ham Loaf
Lamb

Lotn Chops

S
Posrpare Ribs with
Dressing
Veal
Fricassee
—
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(continued)

Dinnrr MeaTs \

Luncuron Meats

Luncuiron Disiirs

Baked Veal Ham,
Apricots
Ham and Sweet
Potato en Casserole
Fried Ham
Lamb
Chops
Roast
Pork
Baked Ham
Breaded Pork
Tenderlomn
Pork Chops
Pork Chops deviled
Pork Chops stuffed
Roast Por!
Miscellaneous
Braised Tongue
Liver and Bacon
Liver, Braised
Liser and Onions
Stufled Baked Heart
Mock Drum Sticks
Flank Steal. stuffed

Creamed Silmon
Fish Souffle
Salmon Croquettes
Salmon Lo
Salmon nd Potato
Chyp Casserole
Tun1 and Noodles
Ham
Creamed Him
Creamed Ham 1nd
Celery
Ham 3 la hang
Ham Croquertes
Ham Souflle
Ham Timbales
Ham and Egg
Scallop
Lamb
Creole Lamb
Curried Lamb with
Rice
Lamb Fricassee with
Noodles
Lamb Stew
Pork
Pork and Noodle

lﬂg
Pork Pie (biscuit)
Pork. Pie (pte crust)
Sausage Cakes
Link Sausage Rolls
Sausage and Dressing
Rice Sausage and
Tomato
Sweetbreads
Creamed
Cutlets
ala hang
Timbales and Ham
creamed

Cheese Rarebit

Cheese Balls

Cheese Croguettes

Cheese Souflle

Cheese Fondue

Macaront and Cheese

Scalloped Macaront

Creole Spaghettt

Baked Rice and Cheese

Spanish Rice

Rice Croquettes with
Cheese Sauce

Egg Rice Casserole

Cﬁmese Omelet

Fried Mush

Fried Scrapple

Baked Eggs and Bacon
Rings

Baked Fggs with
Cheese

Curried Eggs

Creamed Eggs

Egg Cutlets

Hot Stuffed Eggs

Eggs 4 la hung

Scalloped Eggs and
Cheese

Plain Omelet

Spanish Omelet

Fruit Omelet

Porato Omelet

Hot Potato Salad

Vegetable Pie

Baked I1ma Beans

Baked Navy Beans

Vegetable Timbales

Fried Potatoes with
Cheese

Spinach Timbales
with Poached Egz

Mushroom Souffle

Spoon Bread with
Bacon

French Toast

Scrambled Egg
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VEGETABLES
Porators or
SURSTITUTE OrrerR StARCHY Green

Potatoes Irish Carn Apples

Au Gratin In Cream %Exttered Apple

Baked Balls or Fritters Rings

Browned 1n1 oven Creole Hor Baked

Browned 1n deep fat Squaw Buttered Sections

Buttered Scalloped Artichoke

Chups Pudding With Butter

Creamed With Celery and With Mayonaaise

Croquettes Bacon Asparagus

Duchess With Green Pepper French Fried

Fried Rings Buttered

French Fried Succotash With Cream

Hot Potato Salad Carrots With Hollandasse

Latticed Creamed With Cheese Sauce

Lyonnatse Scalloped On Toast

Patato Curls Stuff Beans, Green

Potato Cakes Timbales Buttered

O Brien Molded Ring With Hollandasse

Potato Omelet O Brien With Cheese

Rissole Bananas With Tomato Sauce

Riced French Fried With Celery Strps

Scalloped Bahed Beets

Spanish Green Peppers Buttered

Stuffed Baked Stuffed with Maca Harvard
Ruce ront Harvard with

Buttered Stuffed with Corn Raistns

Creamed Lima Beans Pickled

Curried Baked Broceolr

Cooked 1n Broth Buttered Buttered

With Tomato Sauce Creole With Cheese Sauce
Noodles Onions With Hollandase

Cooked 1n Broth Creamed Brussels Sprouts

Creamed French Fried Buttere:

With Tomato Sauce Stuffed with Crumbs| ~ With Cheese Sauce
Macaront Stuffed with Baked With Hollandaise

Cooked 1n Broth Beans Cabbage

Cteamed Peas Au Gratint

With Tomato Sauce Creamed Buteered
Spaghettt Scalloped Polonaise

Cooked 1 Broth Squash Hot Slaw

Creamed Baked Carrots

With Tomato Sauce Mashed Glazed 4
Sweet Potatoes French Fried Munt Glaze

Au Gratin Baked Staffed

-

!
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MENU PLANNING SUGGESTIONS, LIST II
VEGETABLES (continued)

PotaToES OR

Otnir Starcuy GreeN
SussTrTUTE
Baked Turnips German
Candied Creamed Buttered strips
Sealloped Scalloped Buttered, rounds
Fried Buttered, latticed
Glazed Canliflower
Mashed Au Gratin
Sweet Poénm and guttzeg
1 G reames
Almond Croquettes e red

With Hoflandasse

OTHER GREEN VEGETABLES

Cel
Ber?ned
Buttered
Celery-Cabbage
Buttered &
Corn on Cob
Cucumbers
Scalloped
French Fried
Egg Plant
Fried
greillch I-Zined
callo
Souﬁl:?e
Rale
Buttered
Mustard Greens
With Ham
Lettuce
Stewed with
Srpanlsh Sauce
Wilted

Mushrooms
Broiled
Creamed
Fried

Onions
Baled
Buttered
In Cream
Stuffed
With Spanish Sauce
French Fried

Peas
Buttered
With Hollandaise
‘With Diced Celery
Served 1n Rosettes
Parsnips
Buttered
Cooked 1n Meat
Broth
Browned
Pmeap{iﬂe Ring
Frie
Breaded
Radishes
Raw
Buttered
Spinach
Buttered
Molded 1n Ring with|
Hard Cooked Egr
With Tomato

Baked Half Acorn
with Broiled
Tomato

Mashed

French Fried

Buttered

Tomato

Baked Stuffed

Broiled with
Hollandaise

Creole

Croquettes

Fresh stewed

Fried

Green Tomatoes
frie

Grilled

Scalloped

Tomato ani Corn

Turntps

Buttered

In Cream

Mashed
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themselves into the followmng classtfications soups hot dishes, vege
tables, salads, beverages, sandwiches, breads, and desserts The fol
lowsng 1s 2 suggested list of sustable foods which may be served

Sours

Cream of tomato, cream of spinach  cream of potato corn chowder splt
pet vegetable

Hor Drsurs
Creole spaghett: Spamish rice creamed chipped beef stuffed tomatoes with
ham vegetable stew, noodles and stew cottage pre, shepherds pre
scalloped salmon macaront and cheese bahed Lima beans scalloped
corn and bacon baked beans scalloped potatoes and ham  scrambled
bacon and eggs macaront a Ia hing

VEGLTABLES
Peas carrots green and wax beans beets spinach, tomatoes cabbage 2
paragus corn potatoes These various vegetables may be creamed but
tered or scalloped to offer variety

SALADS

Frut Salads Peach pear pneapple orange, and apple apple paeapple ard
marshmallow Waldorf stuffed prune apple and banama Banant and
nut apple, grape and bapana raisin and catrot faw cranberry com
bination salad  grapefrmt

Vegetable Salads Sliced tomato head lettuce stuffed celery segetable com
bination spring salad stuffed tomato carrot and celery cole slaw
cabbage and pmeapple asparagus

Heary Salads Kidney bean potato cottage cheese deviled eggs
egg salmon

Gelatin Salads Pertection yellied Waldorf  prneapple carrot  jethed frast
jellied vegetable

potato 374

SANDWICHES
Cold meat ground meats morstened with salad dressings cott
nut prmtento cheese lettuce and tomato nut bread chichen
peanut butter and rarsin raisin and date date and nut €gg and bmxx:r
egg and celery rye bread and jelly prune and cottage cheese pean
butter and cheese

ge cheese and
salad

DESSERTS

Tapioca Caramel tapioca tapioca cream  tapioca wi
Puddmgs Damty nce custard  bread dramty
Brown Betty

th faut chocolate
caramel blanc mangé
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Irust Frut ambrosin  orange binina cocownut combination  frut cup
stuffed dates baked pples prune souffle raw fruit

Gelatm Trut gelabn frot whip Buwarnns

Pastry Washington pie cottage pudding chocolate cup cakes cherry cikes,
cream puffs crhe delight cobblers cochies, jelly roll  pingerbread
upstde down cake pastry

Bryvrracts
Chocolate and plun milk malted milks cocor tomato juice frutt jurces

West and Wood suggest 1n eight d1y cycle of menu planning as
an efficient means of secuning meals of maximum interest and econ
omj 1n the school lunch room 1f the director has but little time to
devote to the menu planning Provision 1n such 2 plan should of
course be made for the use of seisonal foods for the use of left over
foods and for meals for spectal occastons

The menus on the following page planned on an exght day cycle,
may be found to provide with the desirable changes satisfactory
daily menus for a small school lunch

College Commons The college commons presents one of the
most mteresting but difficult menu making problems of all the types
of services included 1n the simpler meal services The factors which
contribute to the complicattons are

1 Taculty and students are both served from one menu

2 The food 1s usually sold at a low cost

5 The food must meet nutritional needs yet also offer variety

4 A major part of food preparation may be in hands of inex
pertenced student help

5 There 1s often an unexpectedly small volume of business and an
attendant problem of left overs

6 The uncertamty of numbers complicates the food cost control

An eleven day cycle similar to the eight day cycle suggested for the
school lunch room might be of value 1n some situattons However
the problem of the use of left overs and the destrabthity of the in
clusion of seasonable foods available on the market lead many direc
tors to plan for periods as brief as one week
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Fruit

Hot Cereal
Prepared Cereal
Hot Bread
Beverages
Miscellaneous

Hot Bread
Soup
Meat

Potatoes
\ egetables

Salads

Cake
Pies

Other
Desserts
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MENUS F'OR A COLLLGE COMMONS*

MONDAY BREAKFAST

Weck I
Qrange Juice
Cantaloupe
Pears {Canned)
Stewed Prunes
Wheatena
Assorted
Blackberry Muffins
Coffee Cocoa
Bacon
Egas
Jam or Jelly

Week I1
Orange Juice
Tomato Juice
Grapefrust
Peaches (Canned)
Rolled Oats
Assorted
Ctnnamon Rolls
Coffee Cocoa
Bacon

Eggs
Jam or Jelly

MONDAY LUNCHEON

T eek I
Plain Pan Rolls
Cream of Vegetable
Roast Veal
Ham a la king
Chinese Omelet
Browned Potatoes
Buttered Asparagus
Glazed Carrots
Buttered Green Beans
Egg Plant Soufflé

Cole Slaw

Tomato Cucumber
Pineapple Pickle Gelatin
Banana Nut

Angel Food

Caramel]

Apple

Cherry Tapioca

Iced Cantaloupe

Week Il

Baking Powder Biscuits
Consomme ultenne
Cheese Souffle
Meat Loaf
Baked Ham
Mashed Potatoes
Creamed Fresh Peas and Mush

rooms
Buttered Carrots and Celery
Buttered Cauliffower
Ened Egg Plant
Stuffed Apricot
Diced Banana Prneapple Pear
Beet Cucumber Pickles Relish
Cabbage Peanuts and Pimientos
Prune Cake~—Sour Cream Filling
Green Gage Plum
Orange Chiffon
Marshmallow Pudding
Berry Cobbler

* The following stems are always avadable Whole Wheat Bread Cracked W heat
Bread White Bread Cottage Cheese Lettuce lce Cream Coffee Tea and Milk
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MENUS FOR A COLLEGE COMMONS (contmued)

Hot Bread
Soup
Meat

Potatoes
Vegetables

Salads

Cake
Pies

Other
Desserts

Hot Cereal
Prepared Cereal
Hot Bread
Beverages
Miscellaneous

MonpAy DINNER

Week1
Poppyseed Rolls
Barley
Welsh Rarebit
Beef Pie
Pork Cutlets
Mashed Potatoes
Spiced Apple Sauce
Mashed Summer Squash
Baked Tomato
Buttered Cauliflower

Carrot Raisin

Vegetable Combination

Stuffed Pear

Frozen Fruit

Fudge Cake—Ice Cream Frost
ng

Lemon

Apricot

Graham Cracher Brown Betty

Stewed Figs

Week I
Graham Muffins
Sphit Pea
Lamb Chops
Stuffed Flank Steak
Creole Spaghettt
Browned Potatoes
Scalloped Cucumbers with Toma
toes Green Pepper and Omons
Wilted Spinach
Buttered Green Beans
Whole Gran Corn
Sliced Orange—Omion Ring
Pineapple with Cheese
Perfection
Carrot Cocoanut
Yellow Sponge

Peach

Cream
Brownies
Cherry Taproca
Pears

TUESDAY BREARFAST

Week 1

Orange Juice
Grapefrmt

Figs
Stewed Dried Apricots
Rolled Qats

Assorted

Baking Powder Biscuits
Coffee Cocoa

Bacon

Eggs
Jam or Jelly

Peck Il
Orange Juice
Cantaloupe
Prupes
Pears
Cream of Wheat
Assorted
Filled Biscurts
Coffee Cocoa
Bacon

Eggs
Jam or Jelly
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Fruge

Hot Cereat
Prepareg Cerea}
Hot Breag
Bevcmges
stcellaneous

Hot Breag
Soup
Meat

Potatoeg
Vegcmblcs

Salads

Cake
P

Other
Desserts

Weet Veek 1
Orange Juce Orange Jus
Bap, Bag
Gre, Pplesayce Grapes fresh
Slhiced nge R:upbcmcs (rnnned)
eam of Wheat heat G,
Assomd Ass,
Whole Wheas Muffp, Pecan Rolis
offee ¢, Coffee Cocoy
Baco,
Legs Eges
Jam or Jelly Jam of Jelty
\Vzum:smy LuNcuro'v
Weeky Feek 5
All Brap Rols Caramey Roljs
Potate Vegetable
chelb:ead Cutlets Braiseq Tongye
Country Freeq Steak Beef Croquettes
8etable p). am ap, Egg Scalfop
Masheq Potatges Mashey Potatges
Buttereq Apple Sections Green Beans With Hop Vegetable
Buttereq Cabbage Sauce
Stewed Tomato and Cogp Avard Beeys
Lima Beans 4 Cream Butterey Squash, (baked)
Cabbage Polyanasge
Celery Carrop Strips Peas gnq Omato Sections
Spiced Beet 20203 Nyg
Combmauon Fruy Corn Prveny, Celery Pickle
liced Pme:lpple Cauhiflower Oine Carror  pegy
Prune ¢y ©~—Sour Cream Fipy Ribb, Cake
S
Custarq Raisip
Pium Bunerscorch
Dmrufy Puddip Bakeq Custard
Fresh Bing Cherrreg Graham Cracker Bety
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MENUS TOR A COLLLGL COMMONS (contmued)

WEDNESDAY DINNER

Weekl Week It
Hot Bread Blackberry Muffins Nut Bread
Soup Celery Broth with Alphabets
Meat Pot Roast of Veal Roast Veal
Beef Patties Chop Suey
Potato Omelet Meat Turnovers
Potatoes Creamed Potatoes Oven Browned Potatoes
Vegetables Creamed Asparagus Scalloped Egg Plant
Fried Eeg Plant Buttered Turnips
Stewed Tamatoes Corn and Tomatoes 1n Cream
Scalloped Peas and Onitons German Carrots
Salads Radishes Spiced Peach
Lettuce Hearts—Thousand Is  Grapefruit Green Pepper
land Dressiny, Cabbage Salad—Vinegar Dressing
Pincapple Cheese Pineapple Pickle Gelatin
Orange and Fig
Cake White Cahe—Nut Frosting Maple Nut Cake—Mocha Frosting
Pie Chocolate Loganberry
Peach Ange! Lemon
Other Apricot Bavanian Fig Mousse
Desserts Grapefrut Halves Jelly Roll

THURSDAY BREAKNFAST

Week I W eek 11

Fruit Orange Juice Orange Juice

Honeydew Melon Oranges and Bananas

Pears Figs

Cherries Fresh Pineapple
Hot Cereal Cracked Wheat Homuny Geits
Prepared Cereal  Assorted Assorted
Hot Bread Cinnamon Roll Plain Muffins
Beverage Coffee Cocoa Coffee Cocoa
Miscellaneous Bacon Bacon i

Eggs Eegs
Jarm or Jelly Jam or Jelly
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Hot Bread
Soup
Meat

FPotatoes
Vegetables

Salads

Cake
Pie

Other
Desserts

Hot Bread
Soup
Meat

Potatoes
Vegetables

Salads

Cake
Pies

Other
Desserts

FOOD FOR FIFTY

MENUS FOR A COILEGE COMMONS (continned)

THURSDAY LUNCHEON

Week [
Baking Powder Biscutts
Asparagus
Chicken Pie
Stuffed Peppers
Casserole of Corn
Mastted Potatoes
Buttered Caultower
Buttered Squash
Carrots 1n Cream
Green Beans with Hot Vege
table Sauce
Tomato Aspsc Ring
Combination Fresh Vegetable
Perfection
Apple Celery

Orange Sponge

W ek T
Spiced Muffins
Rice
Swiss Stezk
Veal a l2 hing
Baked Lima Beans with Salt Pork
Steamed and Browned Potatoes
Baked Stuffed Onions
Buttered Peas
Steamed Tomatoes
Wilted Leaf Lettuce

Peas Pineapple Apricots—
Whipped Cream Dressing

Banang Nut

Spiced Beet

Carrot Celery Cucumber and
Green Pepper Strps

White Cake—Caramel Trosting

Cream Gaoseberry
Rassin Cocoanut Cream
Lemon Snow Baked Apple Tapioca
Watermelon Ice Box Cake
Cherrres

THURSDAY DINNER

Week | Week IT
Baked Brown Bread All Bran Ice Box Rolls
Bouillon Cream of Tomato

Brotled Tenderloin Tips

Vegetable Meat Loaf

Link Sausage Rolls

Scalloped Potatoes

Cabbage Polynnaise

Spinach with Sliced New
Beets

Hot Baked Apple

Buttered Squash

Raw Cauliflower Carrot

Shredded Lettuce with Egg
Dressing

Peach wuh Whipped Cream
Dressing

Tomato Cucumber Pineapple

Ribbon Cake—Fluffy Frosting

Butterscotch

Raspberry

Danty Rice Pudding

Stewed Prunes

Roast Pork

Stuffed Green Peppers
Baked Eggs with Cheese
Creamed Potatoes

Baked Squash

Buttered Shredded Beets
Buttered Cabbage

Black eyed Peas with Bacon

Marshmallow Fruit
Combination Fresh Frut

Pea Celery 2nd Carrot Mounds
Head Lettuce Roquefort Cheese

Gingerbread

Cherry

Chocolate Chiffon
Blueberey Tarts
Tapioca Cream Pudding
Cantaloupe
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RIDAY Dy, R
eck Teek 17
Hot Breag Playq Rolls Plaip Rolis
Soup Ster Stey, ermucel}, Broty
Mear Veal Birds Frieq Ham
Baked White Fush Lamp Chops
Spanssh g almon Timbales
1 Potatoeg Masheq Potatoes Scalloped Potatges
chemblcs Buttareq Asparagus French Frieq Bananas
arvard Beeys Scalloped P
] €amed nions Steweq Tomatoes
Buttereq Greeq Beang Buttereq Spinach
Salads Cauhﬂoucz Peg Celery Pmeapplc Celery Almong
PIing Salaq Canmloupc ngxMelon Bails
fange and Green Pepper Endiie and Jultenne Beets
Pear Banan, Piney } 110t and Asp.mgus Tips
Cake Burge Sugar Orange Cup Cakos
Pee Onmge Chiffon Green Gage Plum
Apple Lemon
Other Carame} Tapiocy Dmmty Puddmg
Desserts Fresp Pmeapplc Shreddeq Jellieq Frugt
SATURDy BREAI\FAST
eck | Vet i
Fruge Or:mge Jurce Orange Jutce
Ntaloy, Sliced Peache.
Shced Pmeapplc Applesaucc
Neapple
Hot Cereyy Rolled Oats Steamed Rice
Prepareq Cerea) Assorteq Assorteq
Ot Breaq Rarsin Toast Doughnuls
Bcwemge Coffee Cocoa fee Cocoa
M:sce]laneous Bacon Bacon
Eggs Lgge



Hot Bread
Soup
Meat

Patatoes
Vecetables

Salads

Cake
Pie

Other
Desserts

Hot Bread

Soup
Meat

Potatoes
Vegetables

Salads

Cske
Pre

Other
Desserts

The Residence Hall Menu
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MINUS TOR A COLLEGE COMMONS {(contnued)

SATURDAY LUNCHLON

Woeek I
Nut Muffins
Spht Pea
Biked Heart
Stuffed Meat Cakes
Creamed Dried Beef
Hashed Brown Potatoes
Hot Slaw
Buttered Green Beans
Stened Tomatoes
Vegetable Timbales

Asparagus Watercress
Pickled Beets

Cheese Gelatin

Apple Nut Gelaun

Cup Cakes—Fluffy Frosting
Chocolate Gelatin

Apricot

Norwegian Prune Pudding
Sliced Oranges

W eek 11
Cinnamon Rolls
Chicken
Creamed Chicken—Waffles
Beef Pie
Egg Cutlets
Steamed Potatoes
Vegetable Timbales
Buttered Carrot Strips
Green Pepper stuffed with Span

1sh Rice

Buttered Green Beans
Banana and Qrange Sections
Molded Cheese Ring with Fruit
Turmp Salad
Stuffed Tomatoes
White Cake—Fig Filling
Yaungberry
Chocolate
Caramel Tapioca
Cream Puffs

SATURDAY DINNER

Week 1
Oatmeal Biscuits
Pepper Pot
Corned Beef
Meat Pie
Baked Beans
Parstey Buttered Potatoes
Buttered Shredded Cabbage
Creamed Asparagus
Buttered Green Bezns
Mashed Squash

Carrot Cocoanut

Pea Pickle Cheese

Stuffed Grape and Olive
Sliced Pineapple

Golden Cake—Orange Filling
Pecan

Jellied Fruit Cup
Peach Halves

Week 11
Biscuts
Navy Bean
Spanish Steak
Savory Meat Loaf
Creamed Dried Beef and Egg
Mashed Potatoes
Squash (baked) with Tomatoes
Creamed Omons with Pimrento
Spinach with Hard cooked Egg
Slices
Succotash
Fresh Pincapple—W hite Grapes
Apnicot
Egg Celety
Cabbage spice
Ice Box Cookies
Blackberry
Sour Cream
Chocolate Soufié
Jelly Roll

The dasly menu 1n the residence

hall must be adequate to meet the nutritional needs of the residents
The number to be served 15 fairly constant so amounts may be care
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fully planned resulting in litde or no waste Although there are

many halls that stdl serve 2 fixed or complete meal three times a

day others ate finding the use of selectrve menus for breahfast, o

lunch or both, popular and advantageous In this case the selectve

menus are simplified cafetecta menus and cafetena style of service 1s

ssed for breal fast and lunch, and a more formal type of service for
nner

MLINUS FOR A WOMEN § RESIDENCE HALL

MoONDAY BREANFAST

Week I Woeek 11
Stewed Rhubatb Sticed Oranges
Bacon Rings Malk Toast
Buttered Toast Poached Eggs
Wheat Krispes Cornflakes
Coffee or Cocon Coffee or Cocoa

Monpay LuNCHEON
Bahed Lima Beans with Salt Pork

Spanish Rice
Raw Vegetable Salad and Pimiento
Brag Muffins Cole Slaw
Banana Whip Green Pepper Runy,
Wafers Cornmeat Muffins
Mk Taptoca Cream

Mk

MoNpay DINNER

Roast Leg of Veal Vegetable Meat Loaf
Browned Potatoes Scalloped Potatoes
Creamed Shredded Cabbage Spred Peach
Orange Salad Battered Peas
Angel Food Pee Whole Wheat Bread

Date Totte with Whipped Ceeam

Coffee or Matk
Coffee o Mk

TUESDAY BRLARFAST

Baked Apple and Rawsins Grapefrust

Broded Link Sausages Bacon
Cignamen or Plan Toast Plain Muffins
Bran Flahes

fi
g:glerc e;r Cocon Coffee or Locoz
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MENUS I0R A WOMEN 8 RESIDINCE HALL (contimnued)

TuisbAy LUNCHION

Woeek I
Baked Eggs with Cheese
Head Lettuce Pimstin Dressing
Whole Wheat Rolls
1 resh Pineapple
Drop Coohies
Milk

W oeek Il
Creamed Dred Beef with Rice
Raw Vegetable Salad Bowl
Whole Wheat Ratstn Breid
Chocolate Pic
Milk

Tursbay DINNTR

Braised Liver with Oatons
Parsley Buttered Potatoes
Harvard Beets

Stuffed Celery

Ice Cream with Orsental Sauce
Coffee or Milk

Roast Pork—Gravy

Spiced Apple Salad

Mashed Potatoes

Buttered Wax Beans

Trosted Strawberry Short Cake
Coffee or Milk

WEDNFSDAY BREAKFAST

Oranges

Scrambled Eggs

Tost

Shredded Wheat Biscutts
Coffee or Cocoa

Bananas
Doughnuts
Krumbles
Coffee or Cocoa

WLDNELSPAY LUNCHEON

Tamale Pre
Cabbage Slaw

Rye Bread

Dutch Apple Cake
Mtk

Meat Croquettes
Dull Pickle
Creamed Peas
Biscuits

Pears Wafers
Milk

WEDNLSDAY DINNER

Brotled Ham

Breadcd Pineapple Shice

Scalloped Potatoes

Raw Spinach Salad Cheffonade
Dressing

Whole Wheat Pan Rolls

Temon Ice Box Cahe

Coffce or Milk

Braised Beef Tongue

Browned Potatoes

Fresh Asparagus—Drawn Butter
Carrot Salad

Plam Rolls

Marshmallow Pudding

Coffee or Milk
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MENUS FOR A WOMEN S RESIDENCE HALL (continued)

Week I
Stewed Prunes
Fried Scrapple
Puffed Wheat
Coffee or Cocoa

THURSDAY BREAKFAST

Week 1
‘Tomato Juce
Bacon
Toast
Cream of Wheat with Dates
Coffee or Cocoa

THURSDAY LUNCHEON

Rice Croquettes with Cheese Sauce

Beet and Celery Salad
Whole Wheat Bread
Frut Cup

Plain Cake

Milk

Filet Mignon—Mushtooms
Stuffed Baked Potatoes
Buttered New Asparagus
Chiffonade Salad
Parkerhouse Rolls
Blueberry Tarts

Coffee or Milk

Grape Frust
Biscuits
Scrambled Eggs
Krumbles
Coffee or Cocoa

Tuna 2 la King
Lettuce Salad

Nut Bread

Dainty Rice Pudding
Milk

Stuffed Egg

Baked Potatoes

Philadelphia Relish
Cucumber Butter Sandwiches
Blanc Mange with Cream
Milk

THURSDAY DINNER
{Guest Naght)

Spanish Steak

Mashed Potatoes

Frosted Peas

Waldorf Salad

Hot Cinnamon Twists
Cream Puffs with Ice Cream
Coffee or Milk

FriDAY BREAKFAST

Stewed Dried Apricots
Muffins

Jam

Krispies

Coffee or Cocoa

FrioAY LUNCHEON

Cheese Souffle

French Fried Potatoes
Raw Spmach Salad
Cracked Wheat Bread
Fruit Cup

Milk
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MENUS I'OR A WOMEN § RISIDENCE HALL (contined)

Woeek I
Baked Salmon—Icmon
Creamed Parsley Potatoes
Buttered Pes
Emerald Salad
Potato Bread
Apricot Sherbet
Wafers
Coffee or Milh

Tripay DINNTR

Week 11
Baked Halibut
Musterd Swce
Scalloped Tomatoes
Parsley Buttcred Potatoes
Pincapple Silad
Whole Wheat Brscuit
Date Pudding
Whipped Cream
Coffee or Mk

SATURDAY BREAKFAST

Tomato Juice
Creamed Beef on Toast
Bran [lakes

Coffee or Cocoa

Grapefrust
Rolled Oats
Pecan Rolls
Coffee or Cocoa

SATURDAY LUNCHEON

Spaghetts and Celery Salad

Buttered Carrots
Vienna Rolls
Peaches

Coohies

Milk

Saratoga Chops
Mashed Potatoes
Buttered String Beans
Cucumber Salad

Ice Box Rolls

Currant Jelly
Chocolate Cream Cake
Coffee or Milk

Grapefrut
Bacon Rolls
Jelly

Pettijohns
Coffee or Cocoa

Potato Omelet

Buttered String Beans

Radishes

Pan Rolls

Hot Norwegran Prune Pudding
Milk

SATURDAY DINNLR

Beef Stew with Dumplings

(Vegetables cooked with Stew
Ontons Catrots Turnips Potatoes)

Cole Slaw with Sour Cream Dressing

Hard Rolls

Boston Cream Roll

Coffee or Mulh

SUNDAY BREARFAST
Combination Fruit
apple Oranges
Pancakes
Sirup
Puffed Wheat
Coffee or Cocoa

Bananas  Pine
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MENUS FOR A WOMFN § RESIDINCE HALL {continued)
SunopAY DmNER

Weok I Week IT
Bouillon with Whipped Cream Pineapple Mint Cockta |
Rolled Rib Roast Iricasseed Chidhen
Cucumber Sfices Gravy
Mashed Potatoes Rice Timbales
Brown Gravy Glazed Carrots
Buttered Celery Hearts Olives
Grapefruit Sectton Safad Head Lettuce with Roquefort Chee
Cloverleaf Rolls Dressing
Peanut Bratle Floff Parkerhouse Rotls
Coffee Graham Cracher Pie
Coffee
Sunpay LvENING MEaL
Buffet Service Picnie Lunch
Chucken Salad Cattage Cheese Salad 1a Cups
Waftled Potatoes Meat Sandwiches
Bread and Butter Sandwiches Celery Hearts
Pecan Pre Picnic Oranges
Lemonade Chocolate Cup Cokes

SPECIAL DINNERS TOR RESIDINCE HALLS
Thanksgring D nner
Consommie
Toast Ring with Parmesan Cheese Garnish
Celery and Olives

Roast Turkey Brows Rice and Almond Stuffing
Giblet Gravy
Brussels Sprouts Mashed Hubbard Squash
Cranbetsy Ice Ice Box Rolls

Mince Meat Tacts with Hard Sauce
Caffee
Christras Dinner
Tced Tomato Juice
Roast Duck with Chestaut Suffing
Scatloped Sweet Potatoes and Apples  Broccoh
Lettuce Heats with Roquefort Dressing  Cranberry Jelly
All Bsan Rolls
Celery and Ohves

Pumphin Chuffon Pre Whipped Cream
Coffec
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Tea Room Menus  Menu plinning for 4 tea room has much in
common with menu plinning for speaitl occastons Constderation
must be grven the ten basic pomts of successful meal planning and,
n 2ddition, provision must be made to emphasize some one or more
dishes for which the te1 room 1s or may become noted One tea room
always includes n 1ts menus ornge rolls, justly popular Another
alw1ys ncludes 1 fivonte salad bowl and a thud provides at each
luncheon 1nd dinner an opportunity for the guests to have ice cream
with a fimous chocoltte swce Repetition of these ttems leads to
herghtened satisfactton of the chientele rather than to boredom Ef
fectnnc use m1y be made of the featuring of certamn foods on certain
days as for example chichen and waffles on Monday night and
baked beans and cod fish balls on Saturday night However, the use
of features should be restricted so that the menu does not become
limited by the routine established One may go to Ye Roching Horse
Inn some one mght each week happy 1n hnowing what the menu
will be Such satisfaction passes if a definitely known menu 1s estab
lished and mamntained for each night of the week

In general tea room prices are higher than those charged in
cafetenas and cafcs This ditference m price cannot be regarded as
an increase in prohit margin as the guests usually demand highly
palatable food an atmosphere of charm and interest and dantiness
and attractiveness mn the service Usually the menu offered on any
one day 15 restricted to a Limited number of choices often m two or
more price levels but 1t 1s expected that the menu will vary mark
edly from day to day so that wmterest may be maintained

The following menus have been successfully used n one small tea
room In the spring and fall respectively they show the differences
m dishes characterizing menus popular n certain seasons as well as
the differences made 1n any one day 1 menus one of whch s offered
at a cost fifty per cent greater than the other In these lists the more

expensive dinness appear 1n Menu No I the less expensive 1n
Menu No I
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TEA ROOM MENUS TOR SPRXNGTXME
NU no 1

Monday (May Dny)
Broled Minute St€ eaks
Grilled Tomatoes

Erend\ Tred Pot'.\ roes
Yeebetd Lettw Cht \fionade Pressing
B atrer Puns

with 1ce Cream

Me:mgue Ghell B Bashets
(T Co\or ed Candms)

1ot C ho&o\ate Sundae
Pevesage

Tuesdey
G\\d\en Furnore
toes P Mled peach

Clcamed New Pot

Bu \lered Carro!

spneg Salad ren! h Dressiph
Ho! emen Mul

fhns
Rhubaxb Sauce Coohtes

Chocolat® sunda€
Beverdst

W ednesd y
stard S

Scz\\o?e otatocs Bu red onccoh
Falted C Cacum! ber Sala C o Dressitb
paking g Pov wdes BiscV!
Fresh Steaw Bavana? Cteam Pie
of
Hot Chocolate sundaé
Beverag®
Thursday
Bm\\ed 1 Chops entucky amb Sauce
Fran Potatoe B\mercd Fresh P
Spice Frut Sala
poppys© eed Rolls
Green A y\e Pie
sundae

Hot C\\oco\a\e
Beverdge
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TEA ROOM MENUS F'OR SPRINGTIME (continued)

Friday
Baked Fish Fillets Piquante Sauce
Lemon Parsley Buttered Potatoes  T'resh Asparagus
Julienne Vegetable Sald Trench Dressing
All Bran Twin Rolls
Chilled Iresh Frutt Cup
or

Hot Chocolate Sundae

Beverage

MENU NO 1T

Monday (May Day)
Ham and Egg Scallop
Baby Lima Beans Raw Carrot Strips
Pineapple Celery Salad
Plam Rolls
Washington Cream Pie
Beverage

Tuesday
Cheese Souffle Bechamel Sauce
Buttered Fresh Spinach  Apple Ring Garnish
Perfection Salad
Blueberry Muffins Preserves
Cherry Pie
Beverage

Wednesday
Egg and Mushroom Casserole
Buttered New Asparapus  Geroaao Casets
Romaine Salad French Dressing
Balung Powder Biscuits
Chulled Frust Cup
Beverage

Thursday
Assorted Cold Meat  Spiced Apricot Garnuish
Creamed New Potatoes
Comb:nation Vegetable Salad
Poppyseed Rolls
Caramel Tapioca  Whipped Cream
Beverage



302 TOOD TOR TIITY

TEA ROOM MENUS FOR SPRINGTIME (conten sed)

Erday
Salmon and Potato Chip Casstrofe
Buttered Green Beans — Watermelon Prckes
Citrus Frust Salad
All Bran Twin Rolls
Strawberries Cooktes
Beverage

TEA ROOM MENUS T'OR TALL
MENU NO

Monday
Staffed Porl Chops
Sweet Potatoes and Apples en Casserole
Buttered Cauliflower
Lettnce Hearts Thousand Istand Dressiag
Orange Rolls
Frozen ¥ rut Dessert Wafers
ot

Hot Chorolate Sundae

Beverage

Tuesday
Broded Steak  Celery Curls
Whole Grain Corn Baled [omato
Grapefruit Section Salad Trench Dressing
Cinnzmon Rolls
Ice Box Cahe
or
Hat Chocolate Sundae
Beverage

Welnerday
Breaded Veal Cutlets Orange Garnish
Parstey Buttered Potatoes Stuffed Baled Omion
rozen Frmt Salad
Butterhorn Rolls
Poppyseed Cahe

or
Hot Chocolate Sundae
Beverage
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TEA ROOM MFNUS FOR TAIL (continued)

Thursday

Fried Chicken  Spiced Aprico

Mashed Potatoes Gravy
Buttered Broceolt

Lime Ice

Baking Powder Biscuits Jam

Cream Puils
or
Hot Chocolate Sundie

Boverage

I'riday
Broiled Tish Lemon Sauce
Creamed Potatoes Buttered New Peas
Stuffed Spiced Peach Stlad Mayonnase
Orange Rolls
Cranberry Shortcake
or
Hot Chocolate Sundae
Beverage

MENU NO IT

Monday
Stuffed Green Peppers Creamed Potato
Tomato Aspic Ring Salad with Cole Slaw
Plain Rolls
Oranges Soft Custard Sauce
Beverage

Tuesday
Beef Stew Currted Rice
Beet Relish
Shredded Lettuce Salad
Rarsed Muffins
Apricot Whip
Beverage

W ednesda;

Rice Croquettes with Cheese Sauce
Tomato Sectson Salad Fresh Buttered Peas
All Bran Rolls
Baked Custard
Beverage
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TFA ROOM MENUS FOR SPRINGTIML (sontinned)

Friday
Salmon and Potato Chup Casserole
Buttered Green Beans Watermelon Pichies
Citrus Frust Salad
All Bran Twin Rolls
Strawbernes Cooltes
Beverage

TEA ROOM MENUS fOR TALL
MENU NO 1

Monday

Stuffed Pork. Chops

Sweet Potatoes and Apples en Casserole
Buttered Caulifioner
Lettuce Hearts  Thousand Island Dressing
Orange Rolls
Frozen Frutt Dessett Wafers
or

Hot Chocolate Sundae

Bererage

Tuesday
Broded Steal  Celery Curls
Whote Grawn Com Baled Tomato
Grapefruit Section Salad French Dressing
Cinnamon Rolls
Jce Box Cake
ot
Hot Chacalate Sundae
Beverage

Nednesday
Breaded Veal Cutlets Orange Garmish
Parsiey Buttered Potatoes Stuffed Baked QOnion
Trozen Prut Salad
Batterhorn Rolls
Poppyseed Cake
or
Hot Chacolate Sundae

Beverage
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TLA ROOM MFNUS TOR TALL (continned)

Thursday
Tred Cluchen Spiced Aprico
Mashed Potatoes Gravy
Buttered Broccols
Lime lce
Baling Powder Biscuits Jam
Cream Puffs
or
Hot Chocolate Sundae
Beverage

Friday
Brotled Tish Lemon Sauce
Creamed Potatoes Buttered New Peas
Stuffed Sprced Peach Salad Mayonnaise
Orange Rolls
Cranbcrry Shortcake
or
Hot Chocolate Sundae
Beverage

MENU NO I

Monday
Stoffed Green Peppers  Creamed Potato
Tomato Aspic Ring Salad with Cole Slaw
Plain Rolls
Oranges Soft Custard Sauce
Beverage

Tuesday
Beef Stew Curried Rice
Beet Relish
Shredded Lettuce Salad
Rarsed Muffins
Apricot Whip
Beverage

Wednesd;

Rice Croquettes with Cheese Sauce
Tomato Section Salad Fresh Buttered Peas
All Bran Rolls
Baked Custard
Beverage
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TEA ROOM MENUS I'OR SPRINGTIME (continned)

Friday
Salmon and Potato Chap Casserole
Buttered Green Beans Watermelon Pichles
Citrus Frutt Salad
All Bran Twin Rolls
Strawberrtes Coohtes
Beverage

TEA ROOM MENUS I'OR FALL
MENU NO 1

Monday

Stuffed Pork Chops

Sweet Potatoes and Apples en Casserole
Buttered Cauliflower
Lettuce Hearts ‘Thousand Island Dressing
Orange Rolls
Frozen Fruit Dessert Wafers
or

Hot Chocolate Sundae

Beverage

Tuerday
Brotled Steah  Celery Cutls
Whole Grain Corn Baked Tomato
Grapefruit Section Salad Trench Dressing
Cinnamon Rolls
Ice Box Cake
or
Hot Chocolate Sundae
Beverage

Wednesd iy
Breaded Veal Cutlets Orange Garnish
Parsley Buttered Potatoes Stuffed Baked Onton
Trozen Frust Saled
Butterhorn Rolls
Poppyseed Cake
or
Hot Chocolate Sundze
Beverage
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TLA ROOM MTNUS FOR TAIL (continued)

Thursday

Tried Chucken  Spiced Apricou

Mashed Potatocs Gravy
Buttered Broccolt

Lime Ice

Baking Powder Biscuits Jam

Cream Puffs
or
Hot Chocolate Sundae

Beverage

Triday
Broiled Fish Lemon Sauce
Crexmed Potatoes Buttered New Peas
Stuffed Spiced Peach Salad Mayonnaise
Orange Rolls
Cranberry Shortcahe
or
Hot Chocolate Sundae
Beverage

MENU NO II

Monday
Stuffed Green Peppers Creamed Potato
Tomato Aspic Ring Salad with Cole Slaw
Plain Rolls
Oranges Soft Custard Sauce
Beverage

Tuesday
Beef Stew Curried Ruce
Beet Relish
Shredded Lettuce Salad
Raised Muffins
Apricat Whip
Beverage

W ednesd 1y
Rice Croquettes with Cheese Sauce
Tomato Section Salad T'tesh Buttered Peas
All Bran Rolls
Baled Custard
Beverage
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FOOD FOR FIFTY

TEA ROOM MENUS FOR SPRINGTIME (contrnned)

Friday
Salmon and Potato Chip Casserole
Buttered Green Beans  Watermelon Pichles
Citrus Frutt Salad
All Bran Twin Rolls
Strawberries Cookies
Beverage

TEA ROOM MLNUS FOR TALL
MENU NO I

Monday

Stuffed Poth Chops

Sweet Potatoes and Apples en Casserole
Buttered Cauhflower
Tettuce Hearts Thousand Island Dressing
Orange Rolls
Frozen Fruit Dessett Wafers
or

Hot Chocolate Sundae

Beverage

Tuesday
Broied Steah  Celery Curls
Whole Gean Corn Baked Tomato
Grapefruit Section Salad French Dressing
Cinnamon Rolls
Ice Box Cake

or
Hot Chocofate Sundae
Beverage

Wednesday
Breaded Veal Cutlets Orange Garnish
Parsley Butrered Potatoes  Stuffed Baked Onion
Frozen Froit Saled
Butterhorn Rolls
Puppyseed Cake

Hot Chocol:te Sundae
Beverage
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eghed or carefully calculated and will not be considered 1n this
soh
Hospital dietanies may be classified as

1 Regulr gencral or house These menus are for doctors nurses and 1
+ pattents They include a wide range of foods with a few restrctions for
atients

2 Light or comvalescent This dict 1s given before the patient 15 ready for
general diet It must be esily digested high in protein and nutative value

3 Soft The soft dict 15 gnen before the patient may be grven a light diet
estrictions are made for surgical and medical cases

4 Liqud A hqumd diet m1y be adapted for either 2 medical or surgical
25e

The followng general classtfication of hospttal diets 1s often used
Jowever the limutatrons vary with the hospital

Suratcar

Gexrnar Licnr ‘ SoFr Mepicar Liquin Liquin

oy well pre | Any food allowed | Any medical liquid [ Milk 10 any form | Clear broth

pared food | on soft diet plus plus cooked ce | cream broth tea coffee
thatsseasily | chicken brosled | reals puddings milk soup gelaun fruir
digested lamb or steak most straine strained gruel yuice (no
tatoes \egeta egetables baked | eggs beaten milk prod
les potatoes cus malted milk ucts)
rards rice 1ce frmt juice tea
cream toast egg | coffee sugar
cooked fruir gelatin junket
custard (some
fimes)

Spectal Occasions  The planning prepanng and serving of meals
For special occastons 1s usually 1n important part of the program of
all mstitutronal management departments 1n colleges, public schools
and commerctal food umits The hospital too, being a temporary
home for large groups of people, must meet the problem of provid
ing festine meals for the holiday tide as well as that of providing
spectal meals for vanous other occasions

The follow ing menus have been formulated and successfully used
for speciaf occasions 1n one mstitution The ten pomts cited as basic
to all menu planning would have to be grven consideration before
these menus could be used successfully 1n another institution
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TEA ROOM MENUS FOR FALL {continued)

Thursday
French Tried Deviled Eggs  Raw Catrot Strips
Scalloped Cabbage
Apple Salad
Balung Powder Biscsts  Jam
Pumplun Pre
Beverage
Frday
Creamed Tuna Fish 1n Noodle Ring
Buttered Beets
Shredded Spinach Salad  Chiffonade Dressing
Plam Rolls
Fudge Cake
Beverage

Menus for Children’s Homes and Other Phyfanthropre Insti
tutions  The charactensstic problem of the menu planning for an
wstitution of this type ss that food needs of the group often must be
met at a per capita cost at or below what has been termed the sere
ductble mimmum ‘The group 1s served three meals 2 day The low
cost foods commonly used tend to fall m a monotonous pattern
unless the greatest care ts taken to introduce vasety and nterest 1
every possible way The wise use of the gycle method of planning
greatly lessens the heavy load of menu planning under the trying
condstrons often imposed on the director of food services of these
mstitutions The type of food 1s the same as that included 1 the
schoo! funch room menus Care must be taken to mclude mdk fresh
fruts, and vegetables n various forms to meet the needs of the grow
1ng children

The Hospual Menu  The hospital menu or menus must be
planned atcording to basic prnciples sth food selected so as to
meet the needs of 1ts patients staff members and emplog ces

Specual food preparation will be reduced to a munmum if the
general ar house deet 1s well planned All hosprtal diets are normal
diets that have been changed 1 conststency (Liquid soft or fight)
energy value (high or fow calories} at catra of faod natrtents (Jow
carbohsdrates protem or high ton) The drets with a modthed
satio of constrtuents ace the therapeutic diees They are cather
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weighed or carefully caleulated and will not be considered 1 this
book
Hospital dietaries m1y be classified s

5 Regulr general or house These menus are for doctors narses and 1
few patients They snclude 1 wide range of foods with a few restrictrons for
patients

2 Light or convalescent This dict 15 ginven before the patient 1s ready for
a general diet It must be csily digested high m protein and nutrstive value

3 Soft The soft dret 15 gnen before the patient may be given a light duet
Restrictions are made for surgical and medical cises

4 Liqud A hquid dict may be adapted for either 2 medical or sutgscal
case

The follow ing gencral classification of hosputal diets 1s often used
However the limitatrons vary with the hospital

s m— .

Commtas | b Sorr Meoicas Liqup | SpRoress
Amv well pre | Any food allowed | Anv medical iquid | Milk 1o any form | Clear broth
ared food | onsoftdietplus | plus cooked ce | cream broth tea coffee
thatsseasily | chicken broiled | reals puddings milk soup gelatin fruir
digested lamb or steah | most straine strained gruel juice (no
tatoes \egeta | egerables baked | eggs beaten milk prod
les potatoes cus malted milk ucts)
rrds e tce fruit puice tea
ream toast egg | coffec sugar
cooked fruir gelatin junket
custard asome
times)

Special Occastons  The planning prepaning and serving of meals
for special occastons 1s usually an unportant part of the program of
all mstitutional management departments 1n colleges public schools
and commercial food untts The hospatal, too bemng a temporary
home for large groups of people must meet the problem of provid
g festive meals for the holiday tide as well as that of providing
special meals for various other occastons

The follow ing menus have been formulated and successfully used
for spectal occasions 1n one wnstitution The ten ponts cited as basic
to all menu planning would have to be given consideration before
these menus could be used successfully 1n another mstitution
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American Association of University Wamen

Assorted Canapes

I'tied Sprng Chichen

Browned New Potatoes Asparagus Tips with Hollandasse Sauce
Creole Baked Tomato
Rhubarb Ice
Ice Box Rolls Butter
Spring Sald Salted Wafers
Frosted Strawberry Menngue
Coffee

Nuts Mnts

Mother Daughter Luncheon
Chilled Frutt Jutce
Jellied Chicken Loaf
Shoe String Potatoes  Stuffed Tomato Salad
Hot Inger Rolls Butter
Apticot Bavartan Cream
Coffee

Business and Professional Women’s Luncheon
Boutllon
Creamed Ham with Mushrooms
on Toast Poits
French Fried Tgg Plant  Brotled Stuffed Tomato (small)
Celery Stnps
Muffins Butter
Graham Cracker Pie

School Board Dinner
Hot Tomato Juce  Cheese Puffs
Veal Birds
Browned Potatoes Buttered Latticed Carrots
Jellied Vegetable Salad
Whole Wheat Rolls Butter
Fudge Cahe a la Mode
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Civic Club Luncheon
Baked Virginia Ham Mustard Stce
Sweet Potuto Croquettes Buttered Green Beans
Cabbage Pincapple Sihd
Parkerhouse Rolls
Pumphta Pie with Whipped Cream
Coffce

Women s Panhellenic Luncheon
Lime Ice Cocktul
Chicken Turnovers Bechamel Sauce
New Potatoes Persillide New Pews in Drawn Butter
Pickled Peach
Cucumber Pmetpple and Almond Salad
Dinner Rolls
Ice Box Cake with Whipped Cream
Coffee

High School Laterary Club
Country I'med Steak Gravy
Oven browned Potatoes Buttered Green Beans with Pumento Stup
Apple and Celery Salad
Pan Rolls
Lemon Chiffon Pie
Coffee

Junior Sentor High School Banquet

Grape Juice Cochtail
Breaded Veal Cutlets with Orange and Celery Garmush
Creamed New Potatoes with Parsley
Buttered T'resh Asparagus

Head Lettuce  ‘Thousand Island Dressing

Hard Rolls Butter
Special Brick Ice Cream White Cake
Coffec



308 FOOD FOR FIFTY

Alumm Luncheon
Grapefruit Orange and Avocado Salad  Cheese Straws
Scalloped Chichen  Gravy
Shoe Strng Potatoes Buttered Peas
Celery  Olives
Apricot Ice

Cloverleaf Rolls Butter

Individual Cherry Pre

Founders’ Day Dinner
Mint Cochtail
Mock Drum Stichs with Mushrooms
Browned New Potatoes Cauliflower with Cheese Sauce

Head Lettuce Chiffonade Dressing
Finger Rolls Cutrant Jelly
Fresh Strawbetry Sundae
Coffee

Faculty Club Dinner
Orange Cup
Roast Lamb  Kentucky Lamb Sauce
Parsley Buttered Potatoes  Julienne Carrots with Peas
Combination Vegetable Salad
Celery Olives
Clovetleaf Rolls
Pecan Ice Cream Balls with Caramel Sauce
Coffee



PART IV
SERVING MEALS FOR SPECIAL OCCASIONS

Wherever or whatever the occasion for which 1 special meal 1s
planned there must be 2 temporary organization which differs in
many ways from that established for the usual routine of daily food
preparation Tor many, the orgimzation and administration of these
unusual meals are tashs to be dreaded and 1f possible to be worded
This attitude 1s often common among persons without nstitutional
tramning, although 1t 1s not infrequently found among tramned food
directors whose busy Ines seem completely occupred with necessary
daily tashs

Suggestions for the orgntzation and admmstration of a typical
simple meal for so such as might be prepared by 1 high school class
are offered here as an aid for mexpenenced teachers and others who
are untruned i the nstitutional field As will be readily seen the
plan can be adjusted to meet changes 1n the menu or 10 the number
served These suggestions may be helpful also to the food director
1n 2 college commons or restdence hall who must assume the respon
sthilety of special meal service 1a addition to an alteady full schedule
Here the problem 1s somewhat different 1n that the preparation at
least 15 usually assigned to expenienced workers However, a tem
porary orgamzation must be set up for the unusual tash Usually un
trained students are employed as v atters or waitresses In many
sttuations the employment of college men as warters 1s the custom

The responsibilities of the manager 1n charge of a spectal meal
are as follows

r Plan the menu and other details with representatne of organs
zation to be served

2 Determine quantity quality, and cost of food to be purchased

3 Make plans for preparation of the food

4 Make plans for serving of the food

5 Supenuse the preparation and serving of the food
309
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BANQUETS
PRELIMINARY PROCEDURES

Menus 1t 1s desirable that the food durector, or the person acting
1s manager for the special meal, confer with an authorized repre
sentative of the group to be served to work out the detadls of the
plan for the special meal Such a conference provides not only the
basic facts essentral to menu planmung as the number to be served
the price per service, and the date and time of service, but also
formation concetning the type of menu preferred and any ttems par
trcularly desired

Duplicate coptes of the menu plans should be signed and kept by
the representative of the organization and the food director This
confirms the agreement and may prevent a misunderstanding of de
tails and avord last mimute changes, so often made by the thoughtless
host or hostess

The recording of menu plans may be satisfactorily done on such
a blank as the following
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CLARK HIGH SCHOOL

Date to be served Nov 15 Menu
Dintng Room Easr Swers S 1k
Time er A Seallope { Potatoes (prmscnts)
Organtzation At ferre Club Buttered Peas
Plates esumated 10 Olrrer Colery
Plates guaranteed P Granberry Salad
Price per plate yo¢ Ice Box Rolls
Number served Hot Chocolate Sundas
Amount pad
Cash
Charge
Ref tve of Org J B Armold Signed___ M _Bryamt
Rep se of H Barber Manager
Remarks

Quantity and Cost The next step after the menu has been
planned 1s to determne the kind and amount of food to purchase
and prepare The amount to prepare will depend largely upon the

group to be served the method of preparation, the form of service
and the experience of the servers
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Food Preparation The following summary work sheet 15 ade
quate for the direction of personnel 1f the food 1s largely prepared
by regular cooks and the other employees are familinr with the rou
tine and practices mvolved This work sheet should be posted 1n the
Litchen at least 2 days before the banquet 15 to be served A time
mterval of 2 days permits familinnty wath the detads by all con
cerned

SUMMARY WORK SHEET

Preparation
Swiss Steak Cook
Scalloped Potatoes with Pimento Cook
Buctered Peas Coak
Ice Box Rolls Pastry Cook
Chocolate Sauce Pastry Cook
Cranherrs Relish Salad Salad Mard
Celers Curls 8alad Mad
Mavonnaise Salad Masd
Cut Burter Fllen
Send up dishes 33 P M Paul
Arrange tables John
Set up tables 437 M Lloise Irma
Food porter John
Set up salads and relish dishes § 307 M Llose Trina
Serve plates LESY Heat rolls Joha
Meat Eloise Pass rolls Alice
Potaroes Irma
Peas Elfen
Check. plazes Miss Mayer
Watresses I LRY
Edna
Blanche
Mary
Ann
Clear and stach dishes Dish desserts
(in kiechen) Eloise Ellen
Alice John
Irma
Clean kirchen and dining room afrer banquet Joha

The following detasled work schedule for the organization of a
igh school banquet has been worked out m order to serve as an

example for those unfamiliar with banquet organtzation and who
must work with inexperienced helpers
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DETAILED WORK SCHEDULE
Ocganizarion Athletic Club

Number to be served 50 Date November 15
Price per place sof Tme §PM
MENU
Swiss Steak
Scalloped Potatoes wich Pimiento Buttered Peas
Olrves Celery Curls
Cranberry Salad
Ice Box Rolls
Vanilla Ice Cream Hot Chocolate Sauce
PREPARATION
Work Avount Tz Crass Grar
Make raw cranberry and orange salad 1 xrectpe Day before
Make 1ce box roll dough 1/ X recipe Day before
Make mayonnatse 1 oq Day before
Make hot chocolate sauce 1 X reape Day before
Peel] potatoes and slice 12 )b (EP) Before 3 pm
Prepare white sauce No 1 1 gal 300PM
and scalloped potatoes 1 xrecipe
Light 2 ovens 350 F 315
Pound flour 1nto stezk and cut tncg serv | 14 to 16 1b
ngs 315
Brown steak
Shape rolls and place 1n pans 10 doz 330
Wash lettuce for salad and crisp f neces
sary 5 heads
Prepare celery curls and place 1 ice|
water 3 bunches
M olves place in reft 1 qt
Count dishes See dush Iist
Fold naplns See dish fist
Fili salts peppers and sugars See dish list
Puz potatoes 11 oven to cook 345
Put steak w1 oven to cook 355
Set tables (2 workers) s0 places 430
Cat butter and place 10 refrigerator 141b 430
Prepare 1ce water s gl 445
Whipcream and mix with ¢ §oo
mayonnaise L 13
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PREPARATION (Contamue i)

315

o rise

Bale rolls

Work Amount Trur Crass Gire

Pue rolls i warm place if necessary

5 00
Set up salads and place 50 530
Heat chocolate sauce 1 X recipe 500
Open peas heat and season 2No 1o0r 530

8No 2cans

540
Pour 1ce water 5 45
Place relishes and butter on table 545
Assemble serving utensils See dish hist S 45
Place food 1n serving counters 555
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Serving the Food A list including the amount and kind of linen,
dushes, silver, glassware, and serving utensls should be made by the
manager and gren to the person responsible for the assembling of
these, at least one day before they are to be used

DISH LIST—ATHLETIC CLUB BANQUET

Nane Nunoer Size

China ‘

Service plates S0 6 1n

Duaner plates 54 9 m

Salad plates so 6 m

Bread and butter plates 50 s m

Dessert plates 50 6 1n

Cups Z

Saucers —

Relish dishes 6to8 Oval
Glassware .

Water glasses 50

Stemmed sherbets 50

Sugar bowls 6to8

Creamers 6t08

Salts and peppers €to8

Water picchers 4
Linen

Table cloths -

Napkins 4
Silverware

Kkantces 5o

Forks 54

Teaspoons 58

Extra silver on trays 10 each
Miscellaneous

Serving fork 1

Turner 1

Large slotted spoons 2

Soup spoons *

No 16 dipper r

No 12 dipper '

Hot pan holders z

Dish towels 2

Dining Room Class girls or employees as

Preparation of the
service should be given definite instructions

sisting with the food
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A mimeogriphed sheet of personal qualifications and detailed pro
cedures should be given to cveryone new on a job

The fisst step toward the service of 1 meal 1s the preparation of
the room It should be thoroughly clewned highted, ventilated and
the temperature should be regulated, 1f possible The tebles and
chars must be placed so there will be adequate space for serving
after the guests are seated Usunlly serving stands, conveniently
pliced make senice faster Such prowvision 1s especially important
when the distance to the kitchen 1s great

Arrangement of the Table * In order that the food may be prop
erly sened great care must be taken to follow certain accepted rutes
for table setting The physical setup help available or other cond:
tions may demand some deviatton from the rules given However,
there 1s often more than one right way

1 Silence cloth Lay the silence cloth which 1s usually of felt or
of quilted or double faced cotton material made for this purpose It
should have a drop of about three inches Tt it over the table tightly
The corners may be folded if the table 1s square and pinned or tied
tightly beneath the table The silence cloth serves three purposes 1t
prevents noise protects the table and improves the appearance of
the table cloth

2 Table cloth Lay the table cloth unfolding it carefully on the
table to avord creases Place the cloth upon the tible so that the
center lengthwise fold comes exactly 1n the middle of the table and
the four corners are an equal distance from the floor The cloth
should extend over the table top at least a quarter of a yard at each
end The table cloth should be ironed with one lengthwise fold down
the center the cloth opened up and each side folded to the center
crease to mahe 3 lengthwise creases Because of 1ts length 1t 15 usu
ally necessary to fold institutional linen crosswise to facilitate
handling and storage

3 Table coters, sunners, centerpreces, and dodlres Lace covers and
embroidered linen cloths are often used for formal luncheons Table
runners, or a centerprece and doilies, are suitable for use at breahfast

* Adapted from Department of Food Economics and Nutntion  Practical Cookery
and the Ltiquette and Service of the Table hansis State College Department of
Prnting 1039
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nd luncheon Paper dotltes are often used 1n instituttons where the
linen doiltes are not a part of the table appomtments Rectangular
dotlies may be sufficiently large that a single one will pmvu.ieg ro
tectton for the entire cover If the dotlies are small, however, ixs
fecessary to have enough of them, of assorted stzes, to put ;nder
glasses cups and saucers, bread and butter plates, and dishes contamn
ing food In many institutions polished wood, lacquered, glass, or
attractrve composttion table tops are used so the cover may be i:ud
without cloth or doilies

0
ﬁv g
: GRS

© (RG]
Fic \II—A cover for a stmple meal
a bread gpd butter e forl
b \val,:t glass f Foufe
€ napkin & 3spoon
d salad fork

4 The coter The plate, silver glasses and naphin to be used by
each person are called a cover Consider twenty inches of table space
as the smallest permusstble allowance for each cover Twenty five or
thisty wches 15 better Arrainge covers as symmetscally as possible
Place all silver and dishes required for one cover as close together as
possible without crowdmng, for the appearance of the table 15 much
mproved 1f the covers are compactly latd

s Siscr Place the silver about one inch from, and at right angles
to the edge of the table If the table 1s round only the outside preces
can be thus arranged Place kmives forks, and spoons in the order of
these use, those first used on the outside with the possible esception
of the dinner hife and forh which may be placed unmeduately to the
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nght and left of the plate, thus mrhing sts position Some prefer to
place the salad or dessert fork neat to the plate as the menu dictates

Place the kanves at the night of the plate with the cutung edge
turned inwrd If the menu requires no hntfe ount st from the cover
Place the spoons, bow Is up, 1t the rght of the kntves Place the forks,
tines up at the left of the plate The oyster and cocktarl forks are
exceptions to this rule Place these at the extreme right of the cover
beyond the spoons

The fork may be substituted for the hnife 1t a luncheon where no
hnufe 1s needed Place 1t on the nght side of the plate with the spoon
beside 1t 1f one1s used If more than one spoon 15 needed, the balance
15 better 1f the fork 1s placed to the left of the plate With two forks
and a spoon 1t also 15 probably better to place the forks mn the usual
posttion

Lay the butter spreader across the upper nght hand side of the
bread and butter plate with the cutting edge turned toward the
center of the plate It may be placed straight across the top of the
plate or with the handle at a conventent angle The butter spreader
1s sometimes placed with the other kmives at the night of the plate
beyond the spoons This practice 1s followed chiefly 1n public places

Do not place the dessert silver on the table when the cover 1s lard
except when the amount of silver required for the entire meal 1s
small Never lay covers with more than three forks or a total of six
pieces of siver If a dinner 1s sufficiently elaborate to require too
much silver to be put on at one time, place that needed for the later
courses quietly at the covers just before the course 15 served

If 1t 1s necessary to wash silver for use 1n the later courses see that
it 15 chilled before returning 1t to the table Bring m the extra silver
needed dunng the meal on a serving tray unless 1t 1s brought 1n with
the course

G Sertsce plate Use a service plate only with a formal service
The service plate 1s supposedly very nandsome and s usually about
ten inches in diameter Place the service plate at each cover when the
table 1s laid It should be one inch from the edge of the table Place
the plates containing the early courses of the meal such as fruit,
oysters and soup on the service plate Never place food directly
upen 1t Do not remove the service plate until 1t 15 exchanged for the
heated plate upon which the first hot course after the soup s served
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This custom of the use of the service plate has arisen because of the
fact that, on formal occasions 1t s considered good form never to
leave the guest without a plate before hum until the table 15 clewred
for dessert

7 Napkm Place the naphin at the left of the forks or at the nght
of the spoons, on the service plte, or between the hnife and fork 1f
the service plate 15 not used It should be so placed that st brings the
embroidered inttral or monogram, of there 15 one, 11 a legible position

8 Glass Place the glass at the tip of the hoife or shightly to the
right Goblets and footed tumblers are often preferred for luncheon
or dinner and should be vsed at a formal dinner

9 Bread and butter plate Place the bread and butter plate at the
tip of the fork or shghtly to the left At formal dinners bread and
butter plates are usually omutted since butter 1s not served (Some
hostesses, however, prefer to have them placed on the table as 2
convenient receptacle for bread, olives, celesy, nuts, and sundar
foods ) At formal dinners rolls are buttered before bemg brought to
the table so no butter spreaders are necessary

10 Salt and pepper Place mdividual salt and pepper dishes di
rectly 1n front of each cover They should be parallel with the edge
of the table and 1 Ine with the glasses Salt shalers are placed to
the right If mdividual salt and pepper sets ate not avatlable, allow
if possible one st between each two covers This provides sait and
pepper for each guest so there 15 no necessity for passing them

1x Nut or bonbon dishes Place individual nut or bonbon dishes
directly 1n front of the cover Larger dishes for nuts or bonbons 1se
placed symmetrically upon the table, usually allowing one dish for
each four or stx guests

12 Chans Place the chairs so that the front edge of each touches
or 1s just belew the edge of the table cloth The chair should be so
placed with relation to the table that st need not be moved + hen the
guest 1s seated

13 Decotatrons The decotations of the table should be i thatge
of someone not connected with the food service although 1t 1s some
tunes necessary for the food director to assume this as an added re
sponsibility Some attractive decoration should be provided for the
center of the table It should be fow so the view across the table will
not be abstructed ‘The decoration usually varies in elaborateness with
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the formality of the meal Cut flowers should hirmonize 1 color with
the menu, appointments of the table and the room

The use of candles i the d1ytime ts permussible only when the
lighting 1s 1nadequate or the day 15 dirk When used they should be
the sole soutce of light Do not mix candle light wnd day light or
candle light and electric light At formal dinners and receptions,
when the room 1s darhened, candles often form part of the decora
tions They should lways be pliced symmetrically upon the table
Candles 1re now commonly used without shades Tall ones in low
holders are popular 1t present They should be high enough that the
flame 1s not on 1 level with the eyes of the guests If the candles are
thoroughly chilled in the 1ce box for several days before they are to
be used there will be little dripping and they wiil burn longer White
or nory candles are most favored for formal occasions

Seating Arrangement Place cards should ordinarily be put
upon the naphin or above the cover Menu cards or booklets con
taining the menu and program, are commonly used at banquets In
frequently the placing of cards 1s left to the food director It s ex
tremely difficult to lay down arbitrary rules for the seating of guests
since the matter 1s governed largely by the number and by the degree
of formality of the meal The guest of honor, 1f a woman 1s usually
seated at the night of the host 1f a man at the right of the hostess
The woman next in rank 1s seated at the left of the host At a
women s luncheon the guest of honor sits at the night of her hostess
At banquets and public dinners a woman 1s seated at the right of her
Pﬂl’tnef

SERVICE

Table Service 1 Waitresses should report to the supervisor to
recenve final instructions at least 15 minutes before the time set for
serving the banquet

2 If the salad 15 to be on the table when the guests arrive 1t
should be placed there by the waitresses not more than 15 minutes
before serving time

> Place creamers at nght of sugar bowls

4 Place relishes on the table if destred

5 Tor small dinners the first course may be placed on the table
before dinner 15 announced Tor large banquets however, 1t 15 best



ot canapes are always

seated
¢ bread & and butter ?\a\c 1f
he table

ues
er on the nght side O
putter plate 15 used an nd tl h salad 18 10 e on
ce the putter OF the side of t he salad
quets where e dishes and

10 Serve e
eferable to have the
the first coutsts wartresses fin¢
n semoving

cmoving order
he serving ble for the
and if the
n the

allowing
Famsh s€ ing 00¢
te one inch fro® the
of the spoons if o be\emg
erved ® sth the din



SERVING MI'ALS TOR SPECIAL OCCASIONS 323

16 As soon as a table has been served with dinner plates and
salad, spectally appointed w utresses should follow 1mmediately with
the tce, rolls, and coffee

17 At a large banquet, when serving an wce with the dinner
course, carry 1t 10 on tr1ys and plice directly above the plate Two
waitresses work together s for first course

18 Senve rolls 1t least twice Offer them at the left at a con
venent height and distance

®
io

Fic “I11 —The saled 15 placed at the left of the fork when salad and beverage are
both served with the main course

bread and butter plate

sherbet dus

water glass

salad plate

dinner plate

cup and saucer

—eanTe

10 Place the coffee at the nght of the spoons with the handles of
the cups toward the nght The coffee may be served from trays when
a large number 1s to be served One waitress carries the tray and the
other sets the filled coffee cups on saucers and places them on the
table

20 Refill water glasses as often as necessary If the tables are
crowded 1t may be necessary to remove the glasses from the table to
fill them Handle the glass near the base

21 At the end of the course remove all the dishes belonging to
that course Stach dishes on right hand back of the guest

22 The silver for the dessert may or may not be placed on the
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table when the table 1s set If passed later, take non a tray and place
at the nght of the plate

23 Serve desserts two at 2 time and 1n the same order that the
plates were served

24 Coffee 1s served by waitresses who served the 1ce with the
dinner course

25 If possible, the table should be cleared except for decorations
before the program begins

26 The handling of dishes should cease before the program be
gms The rattling of dishes has runed many banquets, and 15 an
unnecessary offense to the guest

Servers Waitresses may wear black or dark dresses with datty
white aprons or light wash dresses, however, uniforms are 1n most
cases preferable Shoes with low, or medum low, rubber heels
should be worn Warters should wear dark trousers white shuts
dark ties and white coats Waiters or waitresses serving should
o' serve the following ponts

1 Be immaculately clean n person and dress

2 Report promptly on duty at scheduled time

3 Be quick to see errors in table setting or service and to grve help
1n case of accrdents

4 Appear pleasant and courteous at all times

5 Step lightly move quickly, but do not show a flurried manner

G Close doors without notse Handle dishes and silver qutetly

7 Do not converse unless 1t 1s absolutely necessary

8 Be as mconsptcuous as posstble

Kitchen Organization Food should be served from steam tables,
of these are avatlable If there are no steam tables, the utensils con
tawung food should be placed i hot water 1 order that food may
be served hot Some provision must also be made for Feeping plates
and cups hot For setviag 50 plates or less the plan should provide
that one person serve meat one vegetables one, potatoes, and so
on Such an arrangement for serving may be termed a setup For
6o to 100 two set ups should be provided in order to hasten service
For more than oo additional set ups should be provided

1t 15 usually conventent to have the food placed on the steam tag:
i the following order meat potatoes, vegetables and sauces
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16 \1V —Fond arranced on a stexm tible 1n the order 1t 1s to be placed on the plate

faalitates service

3 plates
b meat
¢ potatoes
d vegetable

=3

Fie \V —The umiform arrangement of each food on the plate adds ta the attractiveness

of the plate when served

a bread and butter plate
b sherbet dish
c water glass
d sala
¢ dinner plate

T meat

potatoes
3 parmish
4 vegetable
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foods that t1ke the form of the contuner m which they 1re prepared,
as gelatin salads or desserts, cakes, pies, ind meat loaf, 1s that of
ustng pans of uniform size 2nd controlling the cutting of the pre
pared product so that the yield 1s unform In the Inst three provisions
ated the use of v standardized recipe 15 bisic to other efforts to
secure standardized portions

The exact stze of 1 serung of food not cooked 1n individual por
tions may be determmed by this mcthod

1 Weigh pan in which food 1s placed

2 Weigh finished product and subtract weight of pan to deter
mine werght of food

3 Reduce weight of food to ounces

4 Dnude the weight of food by the number to be served to deter
mine weight of a serung (Make 2 small allowance for waste)

5 Wergh out an indrvidual serving and measure with a dipper ot
other sening utensil to determine the volume of food

This method requires some time but eliminates the possibility of
discovering after half the guests are served, that there 1s not enough
food for those not yet served

COMMUNITY MEALS

The plans for organzation that have been presented hwe pre
supposed some one person to be i charge with others warking under
her direction enther as students or employees Such 1s not the case
with many special meals that are prepared and served by commumty
and church organizations These meals are a responsibility which
many women active 1n the church and communuty life, are asked to
assume Often these women who are efficient organizers 1n their
own homes are at 2 loss to know how best to proceed in the prepara
tion and planning of food for a lasge group Detatled plans pre
viously presented as necessary for the efcient working of inexpen
enced class girls may be modified to fit the needs of a group of adult
women who are familiar with time requirements for food prepara
tion but who have had little expertence m the managerial aspects of
institutional meal preparation scluding the division of labor and the
delegation of various responsibilities A necessary mitial step 1n such
planning 1s the assignment of definite tasks to committees A sug
gested plan for such a group follows
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Planning Commuttee
Duties and procedure
Plan menu
Plan amounts of food to be purchased
Select and assemble recipes
Appount following commttees
Preparation
Serving
Cleaning
Furnish copies of menu and amounts to above named commuttees

Preparation Commuttee (Number determined by menu )
Duttes and procedure
Study menu and recipes
Prepare food according to work plan

Serving Commuittee
Duties and procedure
Provide serving equipment and table appointments
Arrange tables
Lay covers and decorate tables
Serve food 1n Litchen
Serve food m dmng room

Clean up Commuttee

Duties and procedure
Provide space for soiled dishes
Scrape and stack soiled dishes and cookung utensils
Wash dry put away dishes and cooking utensils
Clean kitchen and dining room

The suggestions for the preparation of the dining room, the deco
rations, organtzation of food service i the Litchen, and serving the
food given in the preceding pages may be followed, with desirable
vartations, n the serving of community meals

FORMAL MEALS

Dinners A formal dinner formerly consisted of at least ten
courses The tendency at the present time 1s toward a smaller dinner
with greater simphcity and perfection of detail Often only four or

—
mics and Nutrtion  Practical Cookery

? Department of Food Fcono
At o e cmmce o T 2nsas State College Department of

and the Euquette and Service of the Table
Panting 1939
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five courses are served ‘There should never be more than eight
courses More than this 1s now considered bad form The order of the
courses 1S
Hors d oeuvre
Soup
Tish
Entree
Roast and vegetbles
Salad
Dessert
Coffee alone, or with cheese service
The hors d oew re or appetizer may consist of oysters or clams on
the half shell fruit or oyster cochtail, canape or fruit The entree
may be a timbale a creamed dish, or any of the dishes described as
entrees 1 cook books A game course may be used as an entree A
frozen punch or sherbet now often accompanies the roast where
formerly 1t was generally served as a sepatate course ‘The meat for
the matn course 1s usually roasted or baked but may be prepared in
any of a vanety of ways
‘The courses for a formal dinner may, when 1t 1s advisable, be
diminished by omutting esther the hors d oeuvre or the soup as well
as the fish and entree The menu then becomes
1 Hors d oeunre or soup
2 Roast and vegetables
3 Salad
4 Dessert
5 Coffee

A three course menu includes the same foods but the salad or an
ice 1s served with the meat course and the coffee 1s served either
with the dessert or with the meat course and dessert as preferred

Luncheons The menu and service for formal luncheons resemble
those for formal dinners so closely that 1t 15 unnecessary to give any
detasled description As a rule, the menu 1s stmpler and 15 usually
somewhat as follows

1 Frust frut or fish cocktail, or other sustable first course
2 Soup May be omitted or used as the first course
3 Tish poultry, or meat with vegetables

= vV AW N
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4 Salad

5 Dessert

6 Coffee

‘The foods chosen for a luncheon are not so heavy and rich as those

used 1 a dinner menu and spectal effort 1s made to have the food
attractively arranged A bare table with dothes 15 generally pre
ferred The soup 15 served n bowllon cups, the meat 15 not 1n the
form of a roast, lobster, crab, fish fillets, chicken 1 patties, and
simular dishes are commonly used instead Black coffee 15 served, as
a rule, 1n after dinner coffee cups at the table The dessert plates may
be exchanged for the finger bow! service and the coffee 1s placed at
the night of the plate The guest removes the finger bowl with the
doily and uses the plate for bonbons The order of service 1s the
same as for the formal dinner

Fic XV ~A section of a table set for family service 1na stesidence hafl

2 decoration

b meat

¢ serving fork
d potatoes

¢ stach af plates
£ serviny, spoons
£ vegetable



PART V
TEAS AND BUFFET MEALS

TEAS

A table sct for 1 tea depends upon tts attractive appointments for
its charm The tible covering the tea service, silver, and serving
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Fi6 A VII —The success of the tea depends latgely upon the charm of a well appointed
tea table

dishes should be the best available and the foods colorful, damty,
and interestingly arranged
Types of Teas Tea service may be of two types that used f tea
15 served 1n hotels or tea rooms 1n which the guests are seated at
small tables and food 1s served by a waster or waitress, that used 1f
331
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tea 1s served 1n a home or public building mn which a large number of
guests pass by a table and serve themselves to food and silver, or 1t
may be 2 combination of these two 10 which guests may st or stand
in the serving room and are served by waitresses or friends of the
hostess

Commerctal Teas Tea served 1n a commercial food unitt 15 simy
lar 1 service to that of any other type of meal The guests are seated
at tables which have previously been set with linen and silver A menu
card usually containing several tea combinations 1s presented by the
wattress and the order 1s placed by the guest A more inclustve st
of food may be setved for such a tea, as food for only a few guests
has to be prepared at one time and there 1s no problem mvolved m
Leeping toasted muffins hot or serving tmy baking powder biscuits
as soon as baked Foods for this type of service are hot breads, 1n
cluding csnnamon rolls, nut rolls, small muffins, biscuits various types
of waffles, plamn waffles with strup or chocolate waffles with 1ce
cteam Toasted breads as rasin, nut, cheese orange, or date, Eng
lish muffins, cinnamon toast, marmalades, jellies, jams, assorted
sandwiches, small cooktes, cakes, 1ce cream and sundaes, and French
pastries Added to this type of tea menu may be simple salads, usu
ally of fruit, fish, or chicken Beverages include hot tea with various
accompantments chocolate, coffee, or 1ced drinks

‘Typical menus from commercial food setvices follow

HoTEL FENETTE—AFTERNOON TEA A LA CARTE
Beterages
Java Ceplon Green or Orange Pekoe Tea
Coffee Cocoa or Chocolate
Breads

Dty or Buttered Toast ~ Toasted Enghsh Muffins
Tea Biscuits Brioche
Strawberry or Raspberry Jam

or
Orange Marmalade
or

Sandusches
Fote Gras Chicken
Ham or Tongue
Nut Olne Lettuce
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Derserts

Trench and Vienna Pastry
Fruit Cahe Assorted Cakes
Vamila Strawberry Chocolate or Coffee Ice Cream
Tuttt Fruttt Menngue Glice Pacfat
Orange Raspberry Pineapple Lemon Ice
Tt Temontde

JAMES CARLTON—SPFCIAL AFTTRNOON Tra
Attractne Salad Plate with Finger Sandwiches
Ice Cream Dainty Cakes Ice or Orange Punch

Tea with Orange Temon and Ginger or Coffec or Cocoa
Candies Salted Nuts

THE VoGUT Tra ROOM——AFTERNOON TEA A LA CARTE

Beterages
Tea--Orange Pehoe English Breakfast Oolong Coffee
Chocalate with Whipped Cream

Sanduiches

Honey Pecan Toasted Cheese
Nut Mayonnaise Cinnamon Toast
Pineapple Wheel Buttered Toast
Waffles
Salads

Pear with Cheese
Marshmallow Fruit Stuffed Tomato
Cakes
Chocolate Tea Cakes Banana Cream Layer

Informal Tea 1f tea 1s to be served to a large number of guests
the tea table usually contamns a complete service of food china and
silver In this informal service the guests file around the tea table
and help themselves Tea and coffee may both be served They are
placed on either end of the table and served by friends of the hostess
the puest helping herself to the accompaniments In warm weather
an 1ced beverage may be served to replace one or both of the hot
drints The types of food usually served at a large informal tea
nclude
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Beverages
Hot Coffee Russian tea chocolite, Trench ch
mice spced ader o spiced tes ' et chocalte spreed grpe
Teed Tea, frut punc  (plan or with sherbet)

Cowrtesy  General Mille Inc

Fia XV -—-There 1s ifinte vaciety tnn the open faced sandwiches that may be pre
pared fur the tea table

Bread and Miscellaneous
Sandwiches open  Assorted fancy shapes spread with desited filling and
decorated
Sandwiches closed Assorted breads as nut orange bamana date cheese
ot plan with suitable filling Rolled nbbon checherboard pinwlicel
or two tone saadwiches
Miscellaneous  Cheese wafers chieese traws or numature cream pufls
filled with cream cheese or chucken salad
Cahes and Coolaes
Penuts Tours small cup cahes macaroon, hisses shortbread chocolate or
date bars tiny cookies—rolled or dropped
Yce Creams Sherbets or Ices
Any destted Baver—senved 1n indisidual cups m whih frozen of
shetbet glasses
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INFORMAL TEA MENUS

()
Tiny Doughnuts
Salted Cashews Asso ted Hard Candies
Hot Spiced Cider

()
Nut Bread Saadwiches  Spiced Cheese Sandwiches
Damty Tea Cookres
Muxed Nuts Peppermint Pattres
Tea

(3)
Assorted Sandwiches Ribbon, Rolled Banana Bread
and Ginger Nut Crescents
Ty Chocolate Cup Cakes~Fluffy leing  Ice Cream Wafers
Candied Orange Peel  Salted Pecans
Sprced Tea

)
Swedish Tea?
Jul Brod Smorgisar Ost Knach Brod
(Chustmas Bread Sandwiches) Cheese—Rye Knsp
Assorted Coohaes?

Bordstabbel Bakels Svensha Kringlor
Stnorbalelser Svensha Peppar Notter
Sandbakelse Tattigman Bakelser
Sprut Kahor? Svensha Peppar Kakord
Krohoner Karameller

(Peppesmunt Sugar Candy)
Tvid Dadel

(Dates filled with nuts)
Kaffe

Formal Tea The formal type of tea service 1s simular to the 1n
formal except that 1n the formal service the guests are seated and
the food 15 brought to them by waitresses or asststants to the hostess
For a formal tea at 2 soronty house, members of the organsization

“This tea meny probsbly provides a greates variety of coohes than would be nec

essary for an informal tea

* for recines
’ie:e‘gi?\:t Tuskor 35 the same as the tecpe guwven far Butter Tea Cookies and the

Veppac hakors may be made from the Crisp Ginger Cookie recipe
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FI6 N3 —Vancty n the coubses served may add interest to the formal tea table

N\ = A
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Coutery K aft Phe x Cheese

kic X1 —Simple cheese garmishes rase crachers and jam above the commonplace
level and make them worthy of a place at the tea table
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serve their guests The foods for a formal tea or reception would be
of the same type as that for an formal tea except that they are
often more elaborate both m the Ppreparation necessary and m the
number of foods served

TORMAL TEA MENUS
(1)

Bread Sticks Two Tone Sandwiches
Little Cream Puffs Cream Cheese Filling
Green Gage Plum Iee
Trubicky! (Bohemian Pastry) Scotch Short Bread?
Peanut Crescents Cocoanut Coohies
Candied Orange Peel  Spiced Almonds
Tea

(2)
Reception
Cucumber Sandwiches Orange Bread Szndwiches
Rolled Cracked Wheat Sandwiches
Chicken Salad 1n Cream Puff Shells Carrot and Celery Cutls
Rose Tea Cahes Assorted Nuts and Mints 1
Trut Punch

(3)
German Christmas Tea®
Klaben Brot  Pumpernichel Cheese Sandwich
Trozen Frait

Blitzkuchen Pfeffernuesse
Lebkuchen Sternlein

Sprngerle  Macaroons
Chocolade mut Schlog Sahne

(Chocolate with whipped cream)
Marzipan

BUFFET SERVICE

Use Buffet suppers and luncheons are increasing 1 popularity
as a means of serving relatively large groups of people They are
characterized by an atmosphere of informality and friendliness,
which extends thetr appeal to people 1n every age and occupation

1 See 1ndex for reaipe
2 Use Swedish recipe for Smorbakelser to make Scotch Short Bread

3 See 1ndex for recipes
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before a buffet table and select the foods desired Hot foods at the
buffet may be served by a hostess, by a watter of wattress or the
guest may serve himself When his plate 1s filled to his liking he
takes his place at one of the covers prepared If table room for :ﬁl 15
not available, each guest may be given an individual tray on which
to place silver, naphin, water, glass, and the plate contarming the

Cou ery John Mo el and Co

Fic XAII—A decorated casserole dish adds to the attractiveness of the buffet table

dssembled food Hot beverages and rolls are then commonly served

by a waittess
Food for Buffet In planning a menu for a buffet, certamn pre

cautrons must be observed

1 Care must be taken to keep the service as simple as possible 1 to
avord foods difficult to setve or those which ate soft or soupy on the
plate o extra utensils as bread and butter spreader salad or cocktail forks

» Hot dishes should include only food easily hept hot Essential equip
ment for this may be large or indiwidual casseroles or perhaps shells for

deviled fish and suntdar food
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3 Attractne garmshing 1s mmportant  The menu should include 1 few
attractvely decorated foods assorted salads and 4t assortment of relishes

4 A larger vaniety of food should be included than can be offered 4t table
d hote meals

Fi6 XXIII —Individual salads arranged on a salad platter introduce a pleastng color
note to the buffet table

5 The menu may be planned for men women or a mixed group de
pending on the group to be sened

6 A salad bow] may be used for interest

7 Jelly or jam facilitates the introduction of a color note and makes a
pleasmg accompaniment

8 Dessert for a buffet service has no limitation except that 1t fit 1ato the
meal as planned
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A TEW SUGGESTIONS FROM WHICH BUITET MENUS
MAY BL BUILT

Matnt Dishes

Shnmp Creole

Scalloped Chicken

Creamed Ham and Mushrooms

Deviled Crab

Creamed  Sweetbreads
rooms

Sweetbread Cutlets

Welsh Rarebit—Rice Croquettes

Chicken a la King—Rosettes

Chichen Pie

and  Mush

Baked Ham and Spoon Bread
Scalloped Oysters

Curried Veal—Rice

Veal Birds en Casserole

Ham and Egg Scallop

Chucken Salad

Tomato Stuffed with Crab
Casserole of Corn

Hot Stuffed Lggs

Chicken Rice Almond Casserole

Vegetables

Lattwced Potatoes

Shoestring Potatoes

Sweet Potato Croquettes

Scalloped Sweet Potataes and Apples
Scalloped Cucumber and Prmtentos
Buttered Peas—Rosettes

Cut Green Beans—Hot Vegetable
Sauce

Baby Limas in Butter

Shredded New Harvard Beets

Shredded Buttered Cabbage

French Fried Ontons

Salads

Stuffed Tomato

Frozen Frut

Spiced Pear and Orange
Orange and Grapefruit Sections
Stuffed Cinnamon Apple

Pewch with Cheese
Pineapple—Tomato

I'rint Combrnatrons

Fruit Gelatin

Lettuce Hearts—Roquefort Cheese

Salad Bouls

Julienne Vegetables

Cabbage and Carzway Seed

Waterctess or Endne Ty Cheese
Balls

Shredded Lettuce or other Greens
Raw Caubflower and Carrots
Celery Curls and Carsots

Desserts

Orange Cup Cakes

Menngue Shells

Lemon  Chiffon
Cream

Hot Chocolate Sundae

Raspberry Ice and Ice Cream with
Marshmallow Sauce

Pre—Whipped

Cuteus Frwt Salad—Wafers
Date Pudding

Pecan Pie

Browntes

Assorted Cheesc and Crachers
Cresh Fruit and Nut Bowl
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BUITET MENUS
1)

Chrcken Pie 1 Casseroles
Glized Swect Potatoes Buttered Peas—Rosettes
Grapefruit Oringe Saltd Carinay Cole Slaw Salad Bowl
Spiced Peach  Apple Jelly
Cloverleaf Rolls

Steamed Pudding  Hard Sauce
Coffee

@)
Anchovy Canapes
Steaks with Mushroom Sauce en Casserole
Buttered Cauliflower  Toasted Baked Potatoes
Tomato Stuffed with Avocado Trozen I'nut Salad
Fadne Silad Bowl French Dressing
Celery Curls Olnes Green Tomato Relish
Baking Powder Biscusts Blackberry Jelly

Date Pudding Whipped Cream
Coffee

()]
Chicken a la King in Patty Shells
French Tried Potatoes Julienne Beans 1n Drawn Butter
Banana Ice Celery Curls and Carrot Ring Salad Bowl
Twin Half and Half Rolls Gooseberty Conserve

Citrus Frut Salad Cheese Straws
Coffee

@)
Scalloped Chicken Buttered Brusse] Sprouts
Rice in Broth with Celery Pumtento and Green Pepper
Grapefruit Orange and Avocado Salad Spiced Pear and Cheese Salad
Cranberry Relish ~ Raw Carrot and Cauliflower Salad Bowl
Poppyseed Rolls Jelly

Meringue Shells Ice Cream
Coffee
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BUFFET MENUS (continued)

(s)
Hath Timbales 1 Individual Molds Egg and Parsley Garnish
Bechamel Sance
French Fried Potatoes Caulflower 1n Cheese Sauce
Frozen Frutt Salad  Julienne Vegetable Salad Bowl
All Bran Twm Rolls  Apple Jelly

Individual Chocolate Chiffon Pies
Coffee

(6)

Creamed Sweetbreads with Whole Buttered Mushroorms
Shoestring Potatoes  Creole Tomato Slices

Pear Salad with Stuffed Prune Garmsh ~ Pineapple Cones
Carrot Stnps Radishes Ohves and Prckles

Hot Bowhnot Rolls ~ Melba Toast ~ Cherry Consetve

Fresh Strawberry Tatts
Coffee

)
Fried Chicken
Stuffed Tomato Salad ~ Celery Curls  Olves
Hot Cinnamon Twists
Peppermunt Ice Cream Hot Chocolate Sauce
Iced Tea

FOREIGN BUFFETS

The 1ncreased tnterest shown by the average American 1n foreign
foods 1s indicated by recent books dealing with food habits and
choice recipes of various countrtes, by frequent magazine articles
treating various aspects of the subject, and also by the nclusion, m
the ball of fare, of foreign dishes as staple offerings, 1 many Amer
scan food services One has only to observe the frequent appearance
of chow mem and hot tamale pre or chile con carne on lunch room
menu cards to realize that the American taste 1s becomtng cosmo
politan This interest may be effectively captalized by the presenta
tion of the delectable dishes of a gnen foreign land at a buffet
luncheon or supper, ™ith due consideration concerning sustable table
appointments table setting, and costumes of the waiters or w astresses
serving Plans for foreign buffets for such countrses as Germany
Sweden, and Hungary lead to the recognition that many foods are
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typical of more than one country Tor example, spritz, a delictous
cookie, 15 claimed by both German and Swedish people and a recipe
almost tdentical with that gien for sprtz by chefs of these nations
1s a favorste among the Danes A herring salad, likewsse claimed by
the Germans as a national dish, 1s found to be truly international
its snterest and history The maker or adapter of foregn menus need
not be disturbed 1f « dish sponsored by a Russian or Hungarian
friend proves also to be a popular and historic dish 1 Scandinavian
countries, or if the reverse be true The posstble point to be made
from such an mnstance 15 the wide appeal the dish has made to varted
appetites The foreign buffet affords a ready means of introducing
vaniety and interest into meals that might tend to become routine In
general plans for the usc of foreign recipes are such that they need
not be translated 1nto formulae for quantity food preparation Usu
ally, even though many people are served, there 1s such a wide vanety
of food presented that each recipe need be prepared only 1n the small
quantity characteristic of home preparation

In the following pages there are grven some discussions of the
food habuts of the country and buffet menus typical of certamn coun
tres, together with the recipes necessary for the successful prepara
tion of the meal Recipes are not grven for foods often used on
American menus, as cream puffs or for foods ordmarnly purchased
ready to sene

Chinese Buffet Suppers

Amenicans find Chinese dishes enjoyable and unlike those of any
other nation except possibly Japan Some of their dishes are difficult
to adapt to Amencan taste because of the fact that the food stems
necessary n their preparation are unusual others are difficult to
secure and are expensive lood stems desired by a Chinese cook
mght include Litchi nuts mushrooms dry lotus seeds, bamboo
shoots, lotus roots, bean sprouts, shark fins very fine noodles rice,
mullet, rice flour ginger root, bean meal shell fish and other fish
chicken pork chestnuts almonds and walnuts Presersed eggs,
condiments and preserved fruits and ginger are frequently used
Chinese sauce or soyu sometimes tahes the place of salt 1n Chunese
coohery Peanut oil 1s used for frying

Tea 1s the popular beverage and 1s served without cream or sugar
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n small covered cups without handles A party menu usually con
tains several meat dlshes—mcludmg chicken, fish, goose pork lob
ster, crab, or shrmp Each dish 1s satd to be one coutse Tea may be
served with each course Almond meal cooktes and frusts are common
desserts

The following menu 15 suggested for

CHINESL CHOW

Boo Loo Gat (Pimeapple Chichen) Celery Hearts

Hop Too Guy Ding (Almond Chicken)  Kumquat and Ginger Preserves
Egg Foo Yung (Omelet) Plain Bosled Rice

Chow Lon Fon (Fried Rice) Soyu Sauce

Fried Shrimp Litcht Nuts

Almond Cakes (Gum Loo)
Frut Tresh and Candied
Jasmune Tea

Recipes for the dishes included follow

PINEAPPLE CHICKEN (Boo Loo Gai)

Cut 2 young chicken as for fried chichen season with Soyu Sauce salt and
sugar and let stand one hour Drain dredge with flour and brown n hot
fat Add a little hot water and simmer until tender Add 1 small can of diced
pineapple and 1t Soyu Sauce Thicken liquid with flour and serve as soon as
flour 15 coohed Garnish with parsley

ALMOND CHICKEN (Hop Too Guy Ding)

Fry 2 ¢ shredded ontons 2 ¢ shredded water chestnuts and 2 ¢ shredded
celery until shightly browned then add chicken broth or white stock to cover
and cook until vegetables ate tender Add one young chichen that has been
cut mto cubes and coohed 1n peanut oil (or vegetable ail) Thicken liquid
with a Iittle cornstarch and water mixed Add 1 T Soyu Sauce and place 1
a hot casserole Add 1 ¢ toasted almonds just before serving

OMELLT (Foo Yung)
Beat 12 eggs and add 1 ¢ bamboo shoots 15 ¢ shredded water chestnuts
2 T chopped green ontons 1 ¢ cooked pork or chicken cut into fine strips
and x T Soyu Sauce Mix all together lightly and fry as an omelet 10 hot
peanut o1l or ham fat When omelets are cooked pour off fat Add 1; ¢
broth 1 T cornstarch and 1 T Soyu Sauce mixed and cooked 2 munutes
Serve as soon as the omelets have absorbed a little of the gravy
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CHOW LON ION (Fried Rice)

2 ¢ cooked nce 1 onion shredded
12 0z ham finely cubed 15 ¢ coohed mushrooms
3 egps 1 ¢ chicken stock

14 green pepper shredded
Try the rice tn peanut o1l until st 15 cvenly browned Try the ham, onton
mushrooms and green pepper for a few minutes Add 2 little cold water
and cook slowly 15 munutes Season with st and Soyu Swce Add nce
which has been mixed with beaten eggs Add hot chicken stock and cook a
fen minutes Garnish with chopped parsley

TRIED SHRIMP
¥ry shnmp sn hot peanut o1l untld brown Place shamp 1nd shredded
green pepper 1n a flat pan 1dd hot chichen broth and cook a few minutes
Season with Soyu Sauce 1nd scrve

AIMOND CARIS (Gum Loo)
1 ¢ flour 1 egg beaten
34 ¢ powdered sugar 3 T vegetable o1l
V3 ¢ almonds chopped
Mix dry ingredieats Add ol and then the beaten egg Mold ato smalt
balls brush with cgg garnish with a whole almond and bake 1in a2 mod
Crate oven
LITCHI NUTS hase a charactensstic flavor and may be purchased dnied
or canned

Hungarian Buffet Suppers

Knowledge of Hungarian cookery 1s for many people restricted to
the mare or less enthusiastic acceptance of Hungarnan goulash a dish
satd to be  the sav ory ancestor of all stews Historically goulash has
an honorable record 1n that for more than 1000 years it has brought
gastronomic delight to the peoples now called Hungarian It exemplt
hes a common practice 1n Hungarian cookery that of cooking meats
such as pork and beef with vegetables

The vegetables mn common use are stmular to those in the Ament
can dietary and include beets, red and white cabbage, sauerkraut,
carrots caulifloner hale hohlrabi peppers, and lettuce ‘The popular
fruits include apples apnicots cherries melons peaches pears and
bananis The large role of cereals 1n the diet 1s shown by the appear
ance of noodles and bread dumplings 1n many menus along with rye
breads and fancy rolls
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Cheese 15 used freely in cooked dishes and 1n tts natural state, and
on the other hand butter 1s used spanngly and then unsalted Sour
cream 1s widely used both as a garnish and as an mgredient 1n cook
g Its use with paprika 1s regarded by many as the characterizing
feature of 2 Hunganan dish so popular are both with these people
Paprika, although popular, 1s only one of the numerous condiments
used, as the Hungarians are fond of spicy foods

HUNGARIAN BUFFET
Paprika Chicken
Stuffed Hubbard Squash  Asparagus i Sour Cream
Poppyseed Horseshoes Sweet Butter
Cheese Cake Tresh Frust
Tea with Lemon
Rectpes for the dishes included follow

PAPRIKA CHICKEN
Cut chicken as for frying salt and let stand 2 hours Slice 2 large omons
and fry in hot fat untl light brown Dredge each prece of chicken 1n flour
and brown in the fat When brown add the yolks of 2 eggs rarced with 1 ¢
of sour cream sprinkle with 1 T of paprika a Little salt and pepper and let
sunmer until the chuchen 1s tender

STUFFID SQUASH

Select 12 umiform acorn squashes and cut each into halves and remove
seeds Steam until almost tender then place 1n a flat pan Place 2 No 12
dipper of the following muvture 1n each half 214 qt steamed nce 2 Ib
chopped cooked veal 1 small onton minced and fried in /4 ¢ of butter Pour
around the squash the following liquid 115 qt stock 2 oz of flour and 4 02
butter made nto a sauce Sprinkle with chopped parsley Baste and bahe for
half an hour Add sour cream before serving 1f destred

BAKLED ASPARAGUS

Partially cook asparagus tips and pour over them a sauce made of butter
water flour and salt in the same proportions as White Sauce No 1 Add
thich sour cream and sprnkle with bread crumbs Bake approxlmately 25
minutes 1n 2 moderate oven

FILLED POPPYSEED ROLLS
for making
the reape for Kolaches and follow the general directions
cre‘sjcs;ts S;rcelzsi dough with the following muxture before roling 2 ¢ water
and 2 ¢ of sugar cooked to a thick sirup and 1 ¢ of finely ground poppy
sced and 1 grated lemon nind added Brush the horseshoes with beaten g8

yolks
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Swedish Buffet Suppers

Sweden 1s famous for its Smorgisbord, or hors d oeuvres, which 1s
an anaient tradition and an important accompimment to all Swedish
dinners The hors d ocuvres for 1 family of moderate metns are
grouped 1n the center of a Jong table laid with 2 spotless white linen

Fio XX1V —Swedish Smorgasbord ‘The buffet table may have added interest because
1t presents interesting dishes and table arrangements characterssic of other lands

table cloth plates, and silver The guests are seated at the table and
the hors d oeuvres are passed and eaten just before a regular meal
of two or more courses 1s served A maid removes the dishes from
the first course Typrcal food for the famuly hors d oeuvres might
nclude Meats—cold spiced tongue smoked venuson smoled salmon
(shced), fishin aspic jelly anchovies herring served m 2 ways, large
shrmps with “Thousand Island dressing, parsley, and dried beef

egetables—radishes sliced tomatoes salads (2 or more kinds), and
ascalloped dish Bread—rye bread white bread bahed 1n ornamental

;hﬂFES Cheese—served 1n 2 bug prece on a cheese plate with a cheese
nite
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BORDSTABBFT BAKELS (Lumberpile Cookies)

15 ¢ butter 1% ¢ flour

1 ¢ light brown sugar 15t sod

1oege 14t salt

15t vimlh 145 ¢ chopped nutmeats

Cream butter and sugar Add well beaten egg and vanillr Add flour sifted
with soda and salt then nutmeats dredged i portion of flour Mold dough
Let stand an refrinerator over might Cut mnto straps 3 inches by 1 inch When
done cover with White Mount un frosting and sprinkle with chopped almonds

arawyy seed or candies Pile bhe lumber on serving plates Bake m a
moderate oven

SANDBARELST (Sand Tarts)

1 Ib butter 1 ¢ white sugar
pnch of salt

1 T creum or muilk
14 t babing powder 2 cggs
5 ¢ flour (about) 3 T almond extract

Cream butter and sugar Add eggs Blend well add extract then flour
Press into small prcture tins or put through cooky press Chopped almonds
may be added to dough sf picturc tins are used Turn out of tins at once
after baking or they will stich

JULBROD (Yule Bread)

T qt mlk 1t salt
2T flour 1 C sugar
1 cake of yeast 2 T butter

Add flour to make a soft dough
Rolf out round and 2dd filling

8 hitter almonds I¢ rasms

15 cardamon seeds {ground) 15 ¢ atron (fine)
2 T butter % ¢ orange pecl
15 ¢ sugar

Mix and add to dough TFold let nse and bake

SMORBAKELSER (Butter Cookies)
1 ¢ butter (sweet)
1 ¢ powdcred sugar
2 ¢ flour
Mix and pat out n 2 10 inch baking tins Bake 1 a moderate oven ap
Proximately 20 to 30 min Cut as soon as removed from oven
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SYENSKA KRINGLOR (Swedish Kungle)

1 ¢ butter 34 ¢ flour or enough to make soft
dough

114 ¢ brown sugar 2 T baling powder

15 ¢ milk 1 T cannamon

2 eggs

Stft dry ingredients Cream buttet and sugar Add egg yolks and flour and
mulk alternately Fold in beaten whites Bake as drop coohses

SVENSKA PEPPAR NOTTER (Swedish Peppernuts)

The oldest of all the cakes we know today are the peppecnuts They were
tn popular use long before the 11th century

4 eggs x t cardamon (ground)
2 ¢ sugar V5 ¢ nuts

1 ¢ butter 15 ¢ rasos

1t Cnnamon 4 ¢ flour (bread)

1t cloves 1t soda

It pepper 2 T hot water

Drop on cookte sheet and bake 1 2 hot oven

FATTIGMAN BAKELS (Poormans Crullets)

2 eggs fg cardamon
2 T sugac 3 T heavy sweet cream
Yo t salt 13 ¢ flour (or less)

Beat eggs until light add sugar salt spice and continue beating Add
cream and enongh flour to make a soft dough Turn out on floured bosed
roll very thin Cut into diamond shapes Slash oppostte ends Pull end through
sht or cut in stat shapes Fry m deep fat Dramn on heavy paper Dust with

sugar

CANAPES

Place lettuce cups filled with salad on thin shices of bread spread with but
ter Salad T diced boiled potato 2 diced apples ¥4 ¢ green peas 1 stalk
celery diced 1 T chopped pickle 15 ¢ each of cucumber and chicken cut
mto sterps and muved carefully with mayonnaise Garnush with a small

tomato section
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SWEIDISH SALAD BOWL

1 can of pnerpple (s1ze 214) 1 stalk celery
1 tart apple s tomatoes
Iettuce ¥4 cucumber

Cut the pincapple 1nd tomato into wedges dice the apple nd celery cut
the cucumber ¢ jubicnne Mix with pincapple dressing just before serving,
and add shredded lcttuce lenes

Pincapple Dresaing

Mix 2 raw egg yolks with the jurce druned from the can of pmeapple
stie constantly and cook over a lov hert until thieh Coal then add x mashed
cold hard cooked egg yolk thit his becn mixed with 14 t mustard and 3 T
of vinegar 1old in 2 ¢ wlipped cream

Serve salad 1n a salad bow! Yicld approx 1o senings

OST RAKA (Cheese Pudding)

2 gl milk 6 eggs
2 ¢ fiour 115 qt cream coffee
V. cahe of cheese rennct 15 ¢ sugar

(purchased from drug store)

Heat the mulk until lukewarm and st into 1t the flour that has been
smoothed to a paste Add the cheese reanct that has been dissolved in 2 T
of water Stir well and let stand As soon as the milk has set stir gently to
scparate the curds and whey Let stand a fow minutes then pour off whey or
use 2 straner to remove curds (The curds should be quite morst ) Place
@rds i two medium sized casscroles and pour over them a custard mixture
made from the eggs cream and sugar Sprintle nutmeg over the top Bake
and test as a plan custard Serve warm with strawbersy jam or grape juice
thickencd to the consistency of thich cream

ROTTBULLAR (Meat Balls)

1 1b heef lon 3 4 egg yolks

8 oz veal 3 T onion chopped
8 oz pork 2 T salt

Ya ¢ bread crumbs dry ground ¥ t pepper

1 ¢ cream 15 t allsprce

15 ¢ soda water dilute 1 ¢ butter

Pass the meat through a meat grinder 3 times or more if a coarse grinder
1 used Add the bread crumbs which have been soated 1n the cream Add
soda water and egg yolks mix well and shape ito small balls Fry the
onion in butter but do not brown add the meat balls and fry using a low
heat Ty n deep fat Shake the pan occastonally to Leep the balls 1n shape
Place bylls 1n casserole and pour over them the fat 1n which they were cool ed
Garnish with 5 border of fried ontons



354 FOOD FOR FIFTY

KROKONER
Y4 ¢ sugar T oegg
1 ¢ butter ¢ mlk
4 t baking powder fg salt
flour to make a roll dough rt vamlla (or 15 t vanillaand 1 ¢
almond)

Roll dough and cut mto stups 5 inches long and 114 inches wide Bake
over semuctrcular tins 12 inches long so that cookies form a semictrcle when
baked Ice with orange tcing and decorate with tiny colored candies

German Buffet Supper

German people show a decided preference for heavy food that 1s
food contasmng much fat and starch They also use many sauces and
gravies Many foods are seasoned with vinegar and often sugar 1s
added With the exception of some typical dishes German food 15
very simtlar to our own Many kinds of sausages, sauerhraut with
dumplings and sparenbs, beef with sour sauce, noodles, and rye
bread with caraway seed are typical German foods The following
menu 1s characteristic of the feast food popular with the German
people for New Year s parties and simuar festive occastons

NEUJAHRS ABEND SCHENKTISCH
or
(A German New Yeac s Eve Buffet)
Hasenpfeffer mut Spaetzle
(Sour Kabbit with Noodles)
Kartoffel Puffe Linsens
(Potato Pancakes) (Lentuls)
Sauerkraut mit Apfeln
(Sauerkeaut with Apples)
Hanng Salat Green Bean and Onion Salad Bowl
(Herring Salad)
Cucumber and Peach Prchles
Platter Pickled Herring Cold Tongue
Ham Goose Liver Smoked Salmon
and Cervelat (Sausage)

Caraway Rye Bread Vienna Rolls Mulchbrotchen

(Milk rolls with
caraway s~eds)
Zwiebach Kaese Kuchen

1
Crollers (Cheese Cake)
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HASENPTETTER (Sour Rabbit)

Cut the rabb t nto preces and cover with water to which has been added
e of vinegar a bay leaf 2 shiced onton 1 few cloves peppercorns and salt
Let stand over night Removc rabbit from liquid dredge n flour and brown
mn fat Add a little supar 1nd few slices of lemon and some of liquid 1n which
rabbit was sozhed Let simmer until tender Mix flour with about 4 T of
heay cream and thicken hiquid Serve with noodles or mashed potatoes

HARING SALAT (Hernng Salad)

Chop or cube 5 of G salt herning that have been soaked and washed add an
equal volume of cubed roast veal 3 chopped difl pckles 1 Ib chopped beets

chopped apples 8 or 9 cubed boiled potatoes 6 or 8 cubed hard cooked
eges 1 bottle of capers 2 ¢ chopped celery 1 medium onton (optional),
salt pepper and vincgar to taste and 1, ¢ olwe ol Mix lightly Garmish
with hardcool ed cggs and tiny fish (Sardellen)

BLITZKRUCHEN
8 oz butter 8 oz flour cake
8 or sugar 4 eggs
40z (CP) almonds Rind of 1 lemon

Cream butter and sugar until very crewmy Add eggs one at a time then
the grated 11nd of onc lemon and the flour Spread very thin 1n otled pan Cut
blanched almonds very thin Mix with sugar and annamon and sprinkle
over the batter Bahe 1n 2 quich oven Cut into squares and remove from pan
23 500n as taken from oven

KARTOTTEL PUITE (Potato Pancakes)

Grate 6 large potatoes add 1 t salt 3 eggs and 15 ¢ flour Mix well Fry
3 ordinary pancahes Cut round steak to small preces and dredge wth flour
Fry unesl brown Add 3 to 4 large onons and brown with the steak Then
2dd water and let simmer as 1t botls down add 2 Dhttle more water until
omons ate done Thicken with flour and serve with pancahes Note Do not
use 10dized salt

SOUR CREAM DRESSING (Tor Green Bean Salad)
Mix 1 ¢ thieh sour cream 2 T wvinegar and chopped chives or ontons
Add sugar salt and pepper to taste
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LEBKUCHEN
8 ¢ sifted flour 2 ¢ almonds (blanched and
15 t soda shredded)
114 t annamon 2 ¢ brown sugar
Vi t cloves 2 eggs slightly beaten
14 t nutmeg 1} ¢ candied orange peel

1% ¢ stramed honey (1 Ib) shredded (6 0z)
114 ¢ candied atron

Stft flour once, measure Add soda and spices and sift together 3 times
Boul honey sugar, and water 5 minutes Cool add flour mixture eggs frusts
and nuts ‘Work mnto loaf and place i refuigerator Let mpen 2 or 3 days
Roll on shghtly floured board to ¥4 1n thickness Cut ta strips 1 1n x 3 i
Bake on greased baking sheet 1n moderate oven (350° F) 15 munutes
When cool cover with Transparent lewng Lebhuchen should ripen 1a a
covered cake box at least s days before using Place raw apple n box for
moisture Yield 1o dozen Lebkuchen

TRANSPARENT ICING (for Lebkuchen)
2 ¢ confectioner s sugar
3 T boing water
1t vanilla
Combine sugar and water Add vanilla Beat thoroughly Drop from tea
spoon on Lebhuchen Makes enough to cover 1o dozen cookies

STOLLEN

2 cakes compressed yeast

2 ¢ flour

I ¢ warm water

1 ¢ scalded and cooled muik

1 T sugar
Set sponge with 2 ¢ sifted flour Cream 3; ¢ sugar 4 T butter Add to

first mixture Let rise once Add

1 lb currants 1t lemon
1 Ib dark raisins 1t vanilla
1 b white raisins 1t almond
I

¢ blanched almonds chopped 4 drops rose water
15 t cardamon seed ground or

pounded to fine powder
(Shell using only the nner
seeds )

It annamon

Y% t coves

Grated nind of 2 lemons

15 Ib chopped atron

1 pkg each lemon and orange

peel chopped

Y, Ib chernes 3 .

Worh into dough add 2z ¢ more flour 14 Ib melted butter Knead wel
Keep warm 3 hours Let nse Yield approx 3 small [oaves
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SPRINGFRLE
4 engs Grated nind of 1 lemon
1 1b powdered sugar sifted 1t biling powder (scant)
1 1b flour 1 t st
G t amise seed pounded Hartshorn about 1 t

Beat the yolks of the cges until light colored and thick beat whites until
dry then beat together add very gradually grated lemon rind and sugar Beat
all the trme Tast add the flour with the biking powder and salt All the
flour may not be required Knead and cover closely let chill two or three
hours then roll a small prece at 2 time 1nto a sheet Vg 1n thick With a very
close sieve dust the sheet of dough lightly with flour then press the wooden
springerle mold very hard upon the dough so as to leave a perfect impress
of the pictures upon the dough Cut out the Ittle squares with a knife and
set aside on a board lightly floured over might In the morning transfer to
bahing tins buttered and sprinkled with amise seed 1nd bake i a slow oven
unttl 2 hight straw color These httle cakes are quite unwversally made 1n
Germany a few wechs before Christmas and Laster

PrETTERNUELSSE
1 lb sugar ¥ T cloves
1 ib flour 15 T mace
Grated tind of one lemon 15 T nutmeg
14 ¢ fine chopped ctron 2 t baking powder
1 T cannamon 5 €ggs

Sift together flour sugar spices and baking powder Add the ctron and
femon find and mix to a dough with the beaten whole eggs Shape into
small balls the size of a hickory nut Drop on waxed or buttered paper an
snch apart Bahe m a quich oven to a delicate brown These much resemble
macaroons

ZWILBACK KALSE KRUCHEN (Zwicback Cheese Cake)
1% phg zwieback 1t conamon
Y ¢ sugar 4 oz butter
Grind the zwicback add the sugar and cinnamon Iake out 1 ¢ of the
muxture to sprnhle on top of the cahe To the rematader add the melted
butter Line a cake pan with the mixture both sides and bottom Pour cooled
flling mnto this smooth with spoon and sprinkle remainmng cup of crumbs
over top Dust with cinnamon and bahe 1 hr n a slow oven

TILLING
S eggs 1 pt cream
X ¢ osugar 115 T flour
1 pt dry cottage cheese 1 t lemon extract

Beat the eggs well add the sugar cottage cheese cream and flour Cool
m a double borler until thich lihe custard Cool thoroughly Add lemon

extract
P
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STERNLEIN (Almond Cakes)
1 1b sugar sifted
8§ egg whites beaten stff
1 T annamon
Put aside 6 T of above for frosting and to remander 1dd 1 ib almond
meats—blanched and grated Mix well and roll 14 to % 1nch thik on
board dusted with 15 flour and 14 sugar Cut 1nto star and moon shapes
frost with egg mixture bake on buttered tins 1 moderate oven Store m
tightly sealed tins Bake several days or a week before using

Stir with large
motion for one hour

TRUBICKY (Bohemun Pastry)

1% ¢ butter 3 eggs
% ¢ sugar Vanilia
2 ¢ flour (or more) Salt

Muc the butter sugar and flour as for pre dough Add beaten eggs vanilla
and salt Knead Roll out as cookre dough and cut into strips 8 1 long and
110 wide Wrap on well otled stichs (wrap two strips on each stick) Brush
with egg and cover with chopped nuts and sugar Place sticks across a bakiag
pan and bake 1n a hot oven Turn as soon as dough starts to bake

Specifications for Pastry Sticks Round hardwood 12 mches long 14 inch
in diameter and 1 nch flattened on erther end

MARZIPAN (German Chrstmas Caady)

1 Ib ground almonds or almond paste
1 Ib powdered sugar
Moisten and knead with 2 egg whites (may add more)

1t vamila
1t rose extract or rose water
Shape 1n roll and mold in fancy shapes Color with vegetable color, cocoa

or annamon
ftalian Buffet Supper

Travelers 1n Italy fortunate enough to secure the food character
1stic of the country and not merely an Amertcanized or Anglicized
version, such as mught prevail in the large hotels are usually de
lighted with the number of leafy vegetables that appear i the diet
and the mteresting forms 1 which these are included Romame
spinach endive, and mustard are common favorites Further vartety
15 secured by the wide use of broccols, cauliflower squash artichoke
and egg plant Irish potatoes play a neghgible role i the diet ap
pearing only occastonally Cereals and cereal products, particularly
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farinn, spighetts and macaront in long shthery corls dry beans, peas
and lenttls are more widely used than in the cookery of many other
lands Whte bread hard and crusty, 15 well liked Meat 1s used
sparingly Its chief purpose, st scems 1s to enhance the flvor and
anve character to 1 dish rather than to be the main ingredient Tish
and the cheeses charctenstic of the Inind Parmesan Gorgonzola, and
Bel Pacse, play 1 major part 1n supplying the protein necessary for
adequate nutation Both the menus and the cookery processes em
ployed m Italy ate mote stmple thin those in Frince T'rutt, or cheese,
appears as the dessert more frequently than does any made dessert
or pastry There scems hittle interest in dishes that present a wide
vanicty of dwversified ingredients or in the embellishment of dishes
with claborate sauces or whipped creams Seasonings finding almost
daily use 1n Italan food preparation include mushrooms, tomato
sauce, garlic onions peppers olive oul used for deep fat fryng and
nuts especally chestnuts hazel nuts pistachio nuts, and walnuts

The term  buffc 1n Italy 15 used only for cold foods A service
not unlihe the buffet of other lands 1s called Pranzo Italiano, hence
this term 1s used to designate the Italian meal which follows

PRANZO ITALIANO

Antipasto
Raviols Gnocchy
Pomodon con Rimpseno Zucchiny Imburrats
(Stuffed Baked Tomato) (Buttered Squash)

Insalatiera di Cicorea
(Chicory Salad Bowl)
Condimento di olio con agho e menta
(Oul Dressing with Garlic and Mint Sprigs})
Insalata di Cavolfiore
(Caulifloner Salad)

Gressint
(Bread $ticks)

Tormaggio Permigrano e Gorgonzola
(Parmesan and Gorgonzola Cheese)
Use e Banano
(Grapes and Bananas)

Caffe Chianti
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RAVIOLI
Dough
4 ¢ flour 2T ad
2 whole eggs Salt
1 egg yolk Water to mike 2 suff dough

Roll out 145 of dough thin as for noodles Brush over with beaten egg
Place portions of meat fillng on the dough 114 snches apart Cover with
the remaining portion of the dough that has been ralled thin Cut dough
1t squates with meat 1 the middle of each squate press down the
dough at the edges with 2 fork Drop mnto hot stoct or salted water and
cooh approximately 20 munutes or until dough becomes transparent Remove
to hot casserole add sauce and sprnhle with grated Parmesan cheese Place
1n oven a few minutes

Filing
5 ¢ veal cooked ground 34 ¢ cheese
1 ¢ chicken or pork cooked and 2z eggs
ground Salt pepper
14 ¢ spinach cooked drained
Mix well
Sauce Stock s thickened to use for sauce or tomato sauce may be used
GNOCCHI
1 qt mlk 2 eggs
1 ¢ farna 1t salt
2 T butter

Cook 1 double boer as fanna for cereal until well cooked and thick
Remove from stove and add well beaten eggs Pour into a flat pan to 2
depth of 15 mch When cold cut nto small squares and place m an oiled
baking dish Cover tops of squares with cream and sprinkle with Gruyere
cheese Place another layer on top and repeat until the dish ss full Place
in oven untyf thoroughfy heated and browned

STUFFED BAKED TOMATOES

Remove the centers from 12 latge tomatoes Maince 4 chicken Iners 3} cf
mushrooms and 1 onton and fry i 14 ¢ butter Add 4 egg yolksand 2 ¢ o
bread crumbs mixed and use to stuff the tomatoes Bake about 30 mmn 18
a moderate oven

ANTIPASTO

Acrange 1n the center of 2 latge tray tny anchovy canapés garnished Tcli‘
green pepper In a circle around the canapes arrange overlapping thin s ‘nd
of salamt Arsange stuffed epgs around the salami and stuffed olves arow
the eggs Garmush with tuy celery heats
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INSALATA DI CAVOLTIORE (Cauliflower Salad)

Cook the culiflower and separate into flowerets Marinate and arrange on
a salad platter garmshed with endive Plice + green pepper nng over each
floweret and ripe olives between each floweret

A Suggested Menu for a Feast of the Nations Buffet

Caviar Can1pes (Norweguan)

Singapore Curry (Malayan)

Rushs (Danish) Rolaches (Boheman)

Spiced Peaches and Watermelon Pickle (German)
Tomato Presenes (Spamsh) Oringe Marmalade (English)
Fdam Cheese (Dutch)

Assorted Tresh Fruit (Itahian)

Petite Choux a {a Cremel (French)

Coffee (Swedish)

Russtan Teal

Punch aux Fruits (West Indies)

SINGAPORE CURRY (Malayan)

Wash and cook rice When tender wash with hot water add a hittle cocoa
nut and place 1n a casserole Prepare T'rench fried onions and highly curried
veal Shice tomatoes Cut bananas and shced pimeapple 1nto wedges Serve
the nice 1n the center of each plate curnied veal on top of the rice French
fried ontons on top of veal and continue the mound adding i turn the
tomatoes bananas pimeapple shredded cocoanut roasted peanuts and pepper
relish A well served plate will be micely rounded and self garmished

A frust cup or a ptece of melon 1s sustable to serve as a dessert with Singa
pore Curry

18ee index for reape
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KOLACHES (Kolace Boheman)

Scald one pint of milk, let cool until tukewarm Dissolve 1% cahes com
pressed yeast in 14 ¢ Iukewatm water to which has been added 1 ¢ sugar
Yet stand while the mifk cools Add dissolved yeast to the cooled muk and
make 2 sponge Let nse unti] hght

Cream together 1 ¢ sugar and 1 ¢ butter Add 3 egg yolks and 2 whole
eggs well heaten 2t salt Put o the sponge and mix well Add flour enough
to handle well Let dough r1se until light and roll out to 1 inch thichness
Cut with biscwit cutter Make a depression sn the center and £ Let mse
and bake 1n a quich oven Yield about 4 dozen

Dillings (1) Stewed prunes mixed with sugar znd annamon and
spunkled with cocoanut or chopped futs
(2) V5 stewed apncot with sugar and nutmeg far each roll
{3) Poppyseed mixed with sugar and milk

Varnations
Poppyseed Doughnuts Roll dough cut with 2 doughnut cutte,, and place two
together with Kolach filing Fry 1n deep fat and rolf i powdered sugar
Crescent Rolls Roll dough and cut with a crescent cutter brush with beaten
egg and sprnkle with pappyseed
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broportions to serve fifty 3
Punch (with tea base) 52
Rhubarb Punch s2
Russizn Tea 48
Spiced Cider 49

Hot 49
Tea 48
Tea (hot) 48
Tomato Jurce I II so
Hot Spiced so
Biscuits Baking Powder s7
varaations of 57

Bisque Mousse 103

Blanc Mange 98
varuations of 99—~Ico

Bohemian Pastry 358
Rolls (kolaches) 362

Boiled Fish 113
Frosung 123

Boston Brown Bread 33

Boulfor 240
Qyster 238-239
Tomato 239

Bow knot Rolls 63

Braised Celery 258
Liver 140
Tongue 140

Bran Rolls 64

Breaded Veal 141

Breads 53-66
accompaniments for salads 184185
amounts to purchase 31
Biscutts Baking Powder §7

variations of $7
Boston Brown 53
Brown 33
Butter Buns 65
Corn 56
for sandwiches 220
Muffins 8
Graham 59
Honey Cornflake 59
Rawsed 65
varations of 38
Norwegtan Spice 66
Nut 34
Orange 54
Pecan Brown 53



Breads—(Contrnued)
Rolls 62
Bran Gy
Filled Poppyseed 348
Ice Box 64
rarations of 62-63
Spoon ¢
Stollen (Germn) 356
Stuffing 171
vanations of for poulty 171
suggestions for menu plinning 280
Yule (Swedish) 351
Broccol 265
Buttered 252
salad succestion 202
Broiled Tish 114
Meat Cakes 14
Mushrooms 266
Steah 134
Tomatoes 265
Brokaw 1Ice Bux Cockies 84
Brown Betty Apple 108
Graham Cracher 108
Brown Bread $3
Brownies 83
Brussels Sprouts 265
Buffet Meals Chinese 345-347
Feast of the Nations 361
foreign  344-362
German 354358
Hungaran 347-348
Italian 358-361
menus and senace 338-362
Swedish 349-354
Buns Butter 65
Hot Cross 62
Burnt Sugar Cake 71
Butter Buns 65
Cream Frosting 126
Chocolate 126
Tea Cochues 77
Buttered Apples 255
Cabbage 255
Spinach 255
vegetables canned or fresh 252
Butterhorn Rolls 62
Butterscorch  Buscuits 57
Cream Filling 158
Drop Cookies 78
Ice Box Cookies 84

INDLN

Cabbage Buttered 253
Creamed or Buttered 252
Hot Shiw 56
Sald 200

Pincapple
Spice 198
suggestions 203

Cakes Angel Food (Sara Janes) 67

Chocolite 67
Tutts Fruth 67
Yellow 68
Applesauce 72
Banara 70
Burat Sugar 71
Chip Chocolate 68
Chocolate 69
Roll 73
Coffee 53
Spiced 55
Fruit 74
Fudge 72
Gingerbread 74
Ice Box 105
varations of 105
Jelly Roll 73
Lazy Dasy 69
Marble 69
Plan 69
vartations of 69
Poppy Seed 71
Small Almond 347 358
Doughnuts 110
Onnge Cup 75
Spice 69
Sponge (Egg Yolk) 68
White 70

Canapés 40-42
Italan (Antipasto) 360
suggestions 41-42
Snedish 332

198

365

Candy and siwrup temperatures and tests

o
German Chnstmas 358
Canned Fruit Pie Filling 155
Vegetables Creamed or Buttered 252
Cans content of common sizes of 1
Caper Sauce 233



366 INDEX
Caramel Blanc Mange o9 Cheese—(Contrnued)
Custard 95 Rolls 63

Frosting 125
Nut Ice Box Cake 105
Sauce 227
Taptoca Cream 97
Catrot Salad Celery 198
Pineapple 191
Raisin 199
suggestions 203
Carrots Creamed or Buttered (canned or
fresh) 252
German 257
preparation of Julenne
Latticed 265
O Bren 265
Casserole Chicken and Noodle 145
Chicken and Rice 174
Cranberty Sweet Potate 254
Egg Rice 93
Mushroom Egg 93
Pork and Noodle 145
Rice and Tuna 118
Salmon and Potato Chip 118
Catsup Salad Dressing 213
Caulfiower Creamed or Buttered 252
salad suggestions 203
Celery and Rice 266
Apple Salad 186
Braised 248
Carrot Salad 198
Creamed 252
Salad Dressing 217
Sauce 235
Soup Cream of 244
Cereal products amounts to serve fifty 31

265

35
Chantilly Salad Dressing 217
Cheese accompanment for salads 185
Baked Egg with 88
Balls 85
Biscuits 57
Cake Zwieback 357
Corn Rarebit 88
Cottage Salad 201
Croquettes 85
Fondue 86
Macarons and 87
Pineapple $alad 191
Pudding 353

Roquefort Salad Dressing 214 213
Sandwiches 226
Sauce 235
Scalloped Macaront with 87
served as dessert 112
Souffié 86
Cheese and Egg Dishes 85-94
Cherry Blane Mange g9
Salad 189
Tapioca 97
Clucken 2 la hing 174
a la Maryland 170
Almond 346
and Noodle Casserole 145
and Ruice Casserole 174
Bread Stuffing for 171
varations of 171
carving of roast 167
Creamed 173
Croquettes 175
Cutlets 145 176
dressed weght allowance 170
Fricassee 172
how to cut for 165 166
Fried 170
Loaf Jellied 177
Noodle Ring 152
Papnka 348
Pie 173
Pineapple 346
preparation for cooking 164-170
Salad 208
Sandwiches 224
Scalloped 175
Souffle 143
Soup Cream of 246
Timbales 1 172
Turnovers 176
Chifion Pie Filling Chocolate 162
Lemon 162
Orange 162
Pampkin 163
Chiffonade Satad Dressing 213
Chili Mexican 151
Chinese Buffet Suppers 345347
Chop Suey 152
food recipes for 346-347



Chinese— (Cortinued)
Omelet 91 346
Salad 207
Chip Chocolate Cake 6%
Chocolate Ancel Food Cake 67
Beverage 46
Blanc Mange 99
Browmes 83
Butter Cream Trosting 126
Cake 69
Chip 68
Chiffon Pie 162
Cream Pie 158
Pudding 101
Crunch Cookies 78
Doughnuts 110
equnalent of cocoa 2
French 47
Ice Box Cake 103
Roll =~3
Sauce 228
Hot 228
Tapiocz Cream 97
Tea Cookies 77
Chop Suey 152
Chops Park Deviled 146
Stuffed 146
with Stuffing 146
Veal Biked with Sour Cream 141
Chowder Clam 247
Corn 246
Potto 247
Chrtstmas Pudding 111
Chutney Salad Dressing 213
Gder Fruit Salad 190
Spiced 49
Hot 49
Cinnamon Biscuits 57
Rolls 62
Clam Chowder 247
Clams preparation of 115
Cloverleaf Rolls 62
Club Salad Dressing 217
Cobbler Frut 109
Cocktarls Crab Mcat 43
Cranberry Juice st
Frut Cup 4445
Frnt Punch 51
Ginger Ale s1
Grape Punch 52

INDEX 367

Cochtails—(Continued)
Lime 43
Minted Pineapple 44
Rhubtrh Punch s2
Sauce for 42
Shump 43
Spiced Cider 49
Hat 40
Frust 45
suggestions  44-4%
Tomato Juce T 1T s0
Hot Spiced 50
Cocoa 46
Mocha Frosting 124
Cocoanut Blanc Mange oo
Cockies 76
Drop 82
Cream Pie 158
Macaronns 83
Codfish Balls 121
Coftee 47
Cake $5
Spiced 55
College Commons menus for 283293
Combination Salad Dressing 211
Vegetable Salad 199
Commumity Meals 327-328
Cooked Salad Dressing 210
varations of 211
Cookery of fish 113
of vegetables 249-250
terms 14-16
Cookies Almond Cakes 347 358
Blitzkuchen (German) 355
Brokaw Ice Box 84
Browmies 83
Butter Smorbakelser (Swedish) 351
Tea 77
Butterscotch Drop 78
Ice Box 84
Chocolate Tea 77
Crunch 78
Cocoanut 76
Drop 82
Macaroons 83
Cornflake husses 82
Date Bars 8o
Fattugman Bakels (Swedish) 352
Ginger 8t
Kospie Marshallow Squares 82
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Cookies—(Conumnued)
Lebkuchen (German) 356
Mincemeat Filled 8o
Oatmeal Bars 8o
Peanut Butter 81
Pfeffernuesse (German) 357
Rolled Oats Drop 79
Russtan Rocks 79
Springerle (German) 357
Sugar 75

variations of 76
Swedish Peppernuts 352

Cooking temperatures 16
time frozen vegetables 5

Corn Bread 356
Chowder 246
Fritters Go
Pudding 94
Rarehit 88
salad suggestion 203
Sandwich Hot 264
Soup Cream of 244
with Green Pepper Rings 265

Cornflake hisses 82
Muffins 59

Cornmeal Muffins 58
Wafiles 61

Cottage Cheese Salad 201
Pudding 69

Country Fried Stezk 136

Crab Cocktatl 43
Safad 207

Crabs Deviled 119
preparation and cookery of 114

Cranberry Juice 51
Muffins 38
Pie 156
Relish 188
Sauce 188

Royx! 188
Sweet Potato Casserale 254

Cream Buscuits 57

Pie Filing I 11 157
vartations of 1 138
Pineapple Bavatan 1o4
Pudding Chocolate 101

Puffs 110
custard filling for 127

INDEX

Cream—(Connnued)
Salad Dressing 213
Sour Cream 212
Whipped 211
Soup Bastc 244
varations of 244
Chrcken 246
Potato 245
Tomato 245
Vegetable 246
Strawberry Bavaran 161
Tapioca 97
Creamed Beef on Toast 139
Chicken 173
Dried Beef 139
Eggs 90
Mushrooms 266
Tuna Fish 122
Sweetbteads and Ham 148
Vegetables (canned or fresh) 252
Creamy Egg Salad Dressing 211
Creole Shrmp with Rice 120
Soup 238
Spaghett; 151
Crescent Kolls 63
Croquettes Cheese 85
Chicken 175
Meat 138
Rice 263
Sweet Potato and Almond 263
Cucumber Pineapple Salad 192
Salad Dressing 213
suggestions  203-204
Scalloped 258
Cup Cakes Orange 75
Currant Muffins 58
Curried Eggs g0
Rice 262
Veal 144
Curry Salad Dressing 211 213
Custard Baked 95
Caramel o5
Filling 127
Grtaham Cracker 106
Mocha 95
Rice 95
Sauce 229
Cutlets Chicken 145 176
Ege 89
Swectbread 145




INDEX

Cuts of meats retarl and sholesale 128-
133

Damnty Rice Pudding 96
Dairy Products amounts to purchase 31—~
a2
Dite Bars 8o
Blanc Mange 100
Flling 127
Muffins 58
Pudding 96
Rell 106
Deep Fat Fryng Temperatures 18-19
Desserts Apple Brown Betry 108
Apncot Bavarian 104
Baked Custard o5
Bisque Mousse 103
Blanc Mance o8
Tarations of gg-100
Cheese senved as 112
Ch 1y Tapioca 97
Chocolate Cream Pudding 10t
Roll 73
Chnstmas Pudding 111
Cottage Puddine 69
Cream Puffs 110
Dainty Rice Pudding 96
Dite Pudding 06
Roll 106
Diunity Pudding 98
Dutch Apple Cake 65
for schoof lunch 282-283
Frozen Fruit 103
Frat Cobbler 107
Rosettes 61
gelatin filled Angel Fond Cake 67
Gingerbread 74
Grabam Cracker Brown Betty 108
Custard 306
Ice Box Cake 105
variations of 105
Jellied Frut Cup 102
Lemon Snow 301
Menngue Shells 95
Norwegian Prune Pudding 100
Old English Apple Pie 107
Peanut Brule Fluff 103
Pmeapple Bavartan Cream 104
Prune Whip 103
Raspberry Whip 102

369

Desserts—(Contenned)
Stexmed Pudding 111
Sternberry Torte 109
sucgestions for meau plannmng 278~
279
Tapiocr Crewm 97
vartions of o7
Upside Down Cake 69
Washinaton Crerm Pie 6o
Zwichick Cheese Cake 357
Deviled Crab 119
Egrs o2
Park Chops 146
Dinners (formal) serving of 328-329
Dippers size and measure equivalent 37
Divinety Pudding 98
Doughnuts 110
Chocolate 110
Dressed weight allowance of poultry 170
Dressing  see Bread Stuffing
Dried Beef Creamed 139
eges table of weights and equivalents
1n measure 6
Fruit Pie Falling 156
milk reconstructed 6
vegetables 249
Drop Brcurts 57
Duck dressed werght allowance 170
Dumphings 6o
Dutch Apple Cahe 69

Egg and Cheese Dishes 85-94
and Green Pepper Salad Dresstng 217
and Ham Scallop 148
Catlets 89
Mushroom Casserole 93
Rice Casserole 93
Salad Dressing 211 217
Sauce 235
Yolk Sponge Cake 68
Eges a la king 89
Baked with Bicon Rings 88
with Cheese 88
with Green Pepper Rings 265
Corn Pudding 94
Creamed 9o
Curried 9o
Deviled 92
dried and frozen weichts and equiva
lents in measute €



370

Eggs—(Continued)
Goldenrod Toast 94
Omelet 90

Chinese o1
Potato 91
Spamish 90
proportions when used as thickemng
agents 3
scalloped with ham 148
Stuffed Hot 92
Eadive salad suggestion 204
Equevalents m measure for stzes of dip
pers 37
for weights of dried and frozen eggs

346

for weights of food products z1-30
of common measures and weights 1
table of frozen vegetables aad fresh
equivalents 5
weights and measures chacolate 2
leavening shortening and thicken
ing agents 2
mik and cream -

Feast of the Nations Buffet Supper 361
Fig Filling 127

Muffins 38
Filled Biscuts 57

Cockies 76

Mincemeat 8o
Oatmeal Bars 80

Poppyseed Rolls 348
Filling Custard 127

Date 127

Fig 127

Lady Baltumore 126

Prune 127

sandwich suggestions 223-224
Fillings and Frostings 123-127
Fish Boded 113

Broiled 114

Casserole of Rice and Tuna 118

Codhish Balls 121

Fned T 11 114

Haddock Stuffed 117

Halibut Baked 117

how to bone 113

how to dress 113

how to scale 113

INDEX

Eish—(Continued)
how to sk 113
methods of cooking 116
Salmon 2nd Potato Chip Casserole 118
Loaf r20
Salad 207
Shell  see Shell Fish
Souffie 143
Tuna Fish and Noodles 121
Creamed 122
Rarebet 121
Salad 208
Sandwiches 225
Flank Steak Stuffed 136
Flour proportions when used as thicken
ng agent 3
Fluff Peanut Buttle 103
Fluffy Frosting 123
Fondue Cheese 86
Food products weights
equivalents 21-30

and  measure

Foods amounts as purchased ta serve
fitty 31-35
cereal products amounts to serve fifty
31 35

prepared amounts to serve Afty 36-37
Foreign Buffet Suppers 344-362
Formal Meals 328-330
French Chocolate 47
Fried Potatoes 253
Prneapple Rings 266
Squash 266

Salad Dressing 212
Semr Permanent 215
Thick 215
vartations of 213-214

Toast s6
Fricassee  Chicken 192

Veal 144
Fried Chicken 170

Fish 1 II 114

Mushtooms 266
Futters Corn 60
Frostings Boiled 123

Butter Cream 126

Chocolate 126

Caramel 125

Cocoa Mocha 124

Fluffy 123



INDT™

Cchnn—(CnrttrwJ)
e Ciuffon Checolate 162
Lemon 162

Fmstmp4(Cor srued)
Jce Cream 12%

Orange 123
P\mdtrtd Supar 124 Pumphin 163
Qud 124 Stranberry Buanmn Cream 161

preparinon for sitads 180

Traneparent
proportons when used 38 thickening

3¢
Frozen R8s able of < aghts and equnnd
Jents 1n MEATUTE 6
Frat Dessert 103
Fruit Salad 189
frurs Buyers Guide S
egetables table of fresh equsalents
Bayer Guide and cooking me 3
Frut Blanc Mange 99
Cke 74
CoMHler 107
Cocktarl Spiced 49
Cup Jelhed 102
sugpestions 44745
Descest Frozen 10%
Dried Apnicot e Diihine 146
for salads preparation of 198-180
Pie Filling Canned 153
Punch $1
Rosettes 61
Salad Cider 190
Dressing 213
Frozen 189
Mixed 187
Molded Spiced 190
suggestions 1)1—1)6
Tarts 157

agent

Cheese Puncapple 17
Chetny 18
Cader Frmst 100
Frozen Frut ! )
Mo \p\((“ Fruit 199
Porfectt B I
Piocrpple Cucumber 192
Thmut pic 1
Germn puffct. Suppers 394-338
Carr t

focds ORet fur 355-358
(nblet Gruthoe for tast chicken 7%
Ghnger Ale Trut punch 5T
(ver Bruit Cup> 4
Ginper € Les B1
Gingerbread 74
‘Alm nd Merobse 14
Gmpere ! Apple 187

87
Glazed Sueet Ppotatoes 254
Golden silad Diessing 2F
Torte 109
Guose dressed welght allowance 110

Whips 102-103
Graham Crachef prown Betty 108

Fruts amounts to puschase 32
frozen Buyers Guide 5
waste 1n and tme of preparation 251

Fudge Cake 72 Gratom Gems 37

Grape Dt Cream P1€ 158

L
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Haddock Stuffed 117
Half and Half Rolls 63
Hahbut Baked 117
Ham and Egg Scallop 148
and Sweetbreads Creamed 148
Baked 147
Loaf 147
Noodle Ring 152
Silad Sandwiches 224
Timbales 172
Virgina Baked 147
Ham Salad Sandwiches 224
Hard Sauce 1 1I 230
Hatlequin Salad Dressing 211
Harvard Bects 259
Hollandaise Sauce 231
Mock 231
Homny (Canned) Creamed or Buttered
252
Honey Coraflake Muffins 59
Hors d Oeuvres and Canapés 40-42 350
352 360
Horseradish  Salad Dressing 217
Sauce 235
Hospital Menus 304-305
Hot Chocolate Sauce 228
Corn Sandwich 264
Cross Buns G2
dishes for school lunch 282
Potato Salad 259
Slaw 256
Spiced Cider 49
Tomato Juice so
Stuffed Eggs o2
Tamale Pie 150
Vegetable Sauce 232
Hungarian Buffet Suppers 347-348
foods recipes for 348
Goulash 137
Squash Stuffed 348

Ice Box Cake 105
vartations of 105
Cookies Brokaw 84
Batterscotch 84
Rolls 64
Ice Cream Frosting 125
Tcings see Frostings
Indian Salad Dressing 217

INDEX

Italan Buffet Suppers 358-361
Canapés (Antipasto) 360
foods recipes for 360-361
Ravioli 360

Jellied Chicken Loaf 177
Fruit Cup 102
Veal Loaf 177

Jelly Muffins 58
Roll 73

Julienne Soup 238

Kentucky Lamb Sauce 232
hasses Cornflake 82

Kolaches (Boleman rolls) 362
Kkuspie Marshmallow Squares 82

Lady Baltimore Filling 126
Lamb cuts of (retarl and wholesale) 131
methods of cooking 13t
Patties 142
Roast internal temperature 134
method of cooking 135
Sauce Kentucky 232
Lazy Daisy Cake 69
Leavening Agents measure equivalents 2
proportions 3
Lemon Blanc Mange 99
Ice Box Cake 10%
Pie 159
Chuffon 162
Fluff 163
Sauce 230
Snow ToOT
Lemonade 49
Lettoce salad suggestion 204
Lima Beans Baked 261
Creamed or Buttered {canned) 252
Lime Cocktail 43
Liver Braised (with Spanish Sauce) 140
Loaf Chicken Jellied 177
Ham 147
Meat 137
indvidual 137
Salmon 120
Veal Jellted 177
Lobster a la Newburg 122
peeparation and cookery of 135
Safad 207
Luncheons {formal) serving of 329330
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Macarom and Cheese 87
Scaltoped By
Macaroons Cocoanut 83
Marédome of Vegetables 256
Maple Blanc Mance 99
MarNe Cake 6o
2 shed Potatoes 233
Mazyonnase Salad Dresang 216
vanstons of 2r7-218
with Cooled Base 19
Meal Planmne see Menus
Meals Banquet 110-327
Buffet 3318-362
Commumity 327328
Feresen Buffet 444-1362
Tormal <ering of 328-330
Speaial Occasion 309-13¢
Tea and Buffet, 331-362
Measures and meicht equivalents checo

fate 2
lemvemng <honteming and thu hening
aceots 2

malk and cream 2

and weights and therr abbreviaticns ¢
and equinalent 1

equnnalents of suzes of dippers 37
of weithts of dried ani froz n eggs

of food products 21-30
for weirhts of common sizes of cans &
Meat amount to purchase 32-33

Apples Stuffed with Sausage 149
Baked Ham 147
Beef Stew 137
Breaded Veal 141
Broled Steah 134
cte of 133
Chop Suey 152
Country Fried Steak 136
Creamed Beef on Toast 139
Cseamed Dned Deef 139
Creale Spaghetts 181
Croquestes 138
Cumned Veal 144
cuts of retard and wholesale 128~133
Devited Porh. Chaps 146
Ham and Fee Scsllop 148

and Noodfe Ring 152

Loaf 147

373

Meat—(Conrmued )
Ham-—(Connnued)
Rice Ring 152
Timbales 172
Hot Tamile Pie 130
Huncanan Goulash 137
Jelied Veal Loaf 197
Lamb Patties 142
Liver Brased (with Spansh Sauea)
140
Loaf 137
wndiduadl 137
satations of 13y
methods of cooking beef 128-125 135
famb 131 133
pork 132-333 138
veal 130 133
Mexican Chult 151
Mock Drum Sticks 142
Noodle Ring (chicken or ham) 142
Panbtosted Stesk 135
Fork and Nnodle Casserole 145
Pork Chops with Stuffing 246
Rolf 138
Salad 208
Sandwiches 225
Sausage Rolls 148
Scrapple 150
Spanssh Meat Balls 119
Steak 135
Stock  237+239
storage 133
Stuffed Flank Steak, g2
Meat Cakes 142
Peppers 149
Pork Chops 144
suggestions for diy wry 4
2709-17¢
Sweetbteads and Haz ¢ -,
Cutiets 145
Swass Steak 134
1EMPeatUIes intesnyt 1,
grees of dosaem, . Mzl
Tongue Brassed y, o
Veal Buds 143
Breaded, 143
Chaps Baked y..
Curned 74¢ -
Tncassee 144
Patties 14z

R e

.

5 Corem, 12-



374

Meat~—{Continued)
Veal—(Continued)
Souffle 143
Stew with Vegetables, 144
Virginia Baked Ham 147
Menu Terms g9-14
Menus Buffet Meals 338-362
Chinese Buffet Supper 345-347
College Commons 283 285~293
Feast of the Natons Buffet Supper 361
form of wrniting 280-281
Formal Meals 328-330
German Buffet Suppers 354-358
Hospital  304-305
Hungatian Buffet Suppers 347-348
Ttalian Buffet Suppers 358-361
Philanthropic Institutions 304
planning ot 267-308
suggestions for the 270-280
School Luach 281-¢83 284
Special Occasions 305-308
Swedish Buffet Suppers 349-354
Tea Room 299-304
Teas 331-338
Women s Restdence Hall 293-298
Menngue Pie 154
Shells 95
Sticks 95
Mexicap Chilt 151
Salad Dressing 213
Milk and Cream measure equevalents
2
Conversion Table 4
Reconstructed Died 6
Mincemeat Filled Cookies 80
Minted Pincapple Cocktail 44
Mixed Frurt Salad 187
Mocha Cocoa Frosting 124
Custard 93
Mock Drum Sticks 142
Hollandaise Sauce 2371
Molded Spiced Fruit Salad 190
Mousse Brsque 103
Mufans 58
Graham 30
Honey Cotnflake 59
Raised 65
varuations of 38

INDEX

Mushrooms and Scallops Baked 118
and Sweetbreads Baked 118
Brotled 266
Creamed 266
Egg Casserole 93
Fried 66
preparation of 266
Souffle 86
Stuffing for roast chicken 171

Mustard Salad Dressing 211
Sauce 233

Noodle and Chicken Casserole 145
and Pork Casserole 145
Ring 152
Soup <28
Noodles and Tuna Fish 121
Norwegran Prune Pudding 100
Spice Bread 66
Nut Biscuits 57
Blane Mange 99
Bread 54
Cream Pie 158
Muffins 58
Tapioca Cream 97
Nuts amounts to purchase 34

Qatmeal Bars 8o
Old Englsh Apple Pic 307
Omelet 9o

Chinese 91 346

Potato 91

Spamsh 9o
Onton Salad Dressing 213
Ontons Creamed or Buttered 252

French Fried 19

Stuffed Baked 260
Orange Biscurts 57

Blanc Mange 99

Bread 34
Chiffon Pie 162
Cup Cakes 75

Frosting 125
Grapefrurt Salad 187
Rolls 62
salad suggestions 194-195
surup for bread and rolls 54
Soup 243
Onental Rice 266
Sauce 227
Oven Temperatures 16
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Oysters Bowdlon 238-239
preparanon and cookery of r25
Sealloped 119
Sew 115
Stuffirg for roast chacken 375

Panbrofed Steah 138
Fapnka Chichen 348
Pansian Salad Dresana 14
Parher House Rolls 62
Patsley Sauce »3%
Pasty 1 1 3133
Bohemian 358
Whale Wheat 194
Pea Soup Cream of 244
Split Pex 39 242
Timbasles 61
Feach Salad Molded 190
salad suggestions 293
Torte 109
Peanut Brtle Blanc Mange 9o
Tloff 103
Butter Coobaes 81
Cockies 76
Salad Dressing 211
Sandwiches 226
Pear Ginpered 187
salad suggestions 195
Peas Creamed or Buttered 252
salad suggestion 204
Pecan Brown Bread 53
Cream Pre 138
Pie 361
Rolls 43
Waflles 62
Yepper Pt Soup 241
Sauce 235
Peppermuint Sauce 2 9
TPeppers Stuffed 149 265
Petfection Salad 197
Philanthropic Institutions menus for 304
Pickied Beets 199
Pie Apple 154
Banana Cream 158
Butterscotch Cream 258
Canned Fruit 153
Chocolate Chuffon 162
Cream 338
Cotoanut Cream 158
Cranberty 146

373

Pac~—{Continued)
Cseam Filing T 51 x5y
vamatons of | 138
Dried Apricot 156
Graham Cracker 160
Grape Nut Cream 138
Temon 199
Chaffon 162
Tlaff 163
Mennpue for 154
Nut Crearn 158
Orange Chuffon 162
Pecan 161
Cream 158
Prneapple Bavaran Cream  ro4
Prune 1,6
Purapkn 159
Chaffon 563
Raisin 735
Rhubath 156
Sout Cream 160
Raisin 160
Stranberry Bavanan Cream 161
Pimiento Sauce 239
Pineapple Bavarun Cream 104
Cabbage Salad 198
Carrot Salad 191
Cheese Salid 191
Cocktal Minted 44
Cucumber Salad 192
2Hafins 53
Riags French Tred 266
salad supgestions 195-196
Piguante Safad Dressing 214 217
Poppy Seed Cake 71
Poppy Seed Rolls €3
Fulled 148
Potk and Noodle Casserole 145
Apples Stuffed with Siusage 149
Baked Ham 147
Chops with Swuffing 146
cots of rerad and wholesale 132-133
methnds of cooking 132~133
Deviled Cheps 146
Ham and Ecg Scallop 148
Ham Loaf 147
Har Timbales 172
Feast anternal temperatures 3134
method of cooking 135
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Pmk’(Cummued)
Serapple 150
Stuffed Chops 146

Sweclbre’.\ds and Ham Creamed 148

Vargimid Baked Ham 147

7
and Apples Sca\\oped 254
e 55

INDEX

Puddmg——(Canlmued)
Tapiotd eam 97
Caramel 97
Chocolate 97

Nut 97
Pumpkid ce Box Cake 105
Pie 159
Chsffon 163
punch Fruit 5F
Ginger Ale Frut 5T
Grape 9%
Rhubstb
qith Ted Base
Purchase of
of frozent fraits a0 Ve

chk Frostiod 124

4 Cranb Casserole 254
Croguettes Rassed Muffin
Poultry € of soast ket 167 Carrot Salad 199
cuttind for fncas 165 ¥ Muffins 5
dressed W 1ght allowan pie FilhoB 155
pxeyarau and COOKE! § 164177 2
repatinf rorlers am P1e 160
prcp:mng fryers and fowls 169 88
prepar® oaster 164165 runa T 12
soasuns ¥ fature 169 Taspber®y Torte 199
Powdcred Su; Frostins Whip 192
prepared foods out erve SV Raviolt
3637 Rea1pes Jefimuot and uses of 3832
proportions peverases to sevE ffty 3 Rehsh Cranbersy
£ leave agents 3 Relishes amounts ¥ puschas® 34
of geason! 3 Res1dence Halt Menus 293 298
¢ thicke’ gents 3 Rhuba(b Pie 156
Prune Eling 127 Ppunch 92
0% e Race and Chucken K‘Assem\e 174
Pie athog ¥ and Tumd Fish Cassesole 1t
puddind rwestat 10 Bro 6
Whip Creole Shomp wth 120




INDEX

Ruce~(Continued)

Soup 239 242

with Tomato 241

Stuffing for rotst cnchen 171

Roasts nternal temperatures for varying
degrees of doneness 134

methoad of cooking 135

Rolled Oats Drop Cookies 79

Rolls 62
Bran 64
Cinnamon 62
Ice Box 64

Patkethouse 62
Poppy Seed 63
Nilled 318

vanations of 62-63
Roquefort Salad Dressing 214 217
Rosettes  (Timbale Cases) 61
Royal Cranbetry Sauce 188
Russian Rocks 79

Satad Dressing 218

Tea 48

Salad Dressing Cooked 210
Combination 211
Creamy Egg 11
Curry 211
Egg 211
Harlequin 211
Mustard 211
Peanut 211
Whipped Cream 211

French 212
Sermi Permanent 215
Thich 215
vanations of Anchovy 213
Catsup 213
Chiffonade 213
Chutney 213
Cream 213
Cucumber 213
Curry 213
Frutt 213
Mextcan 213
Onon 213
Pansian 214
Piquante 214
Roquefort 214
Spiced 214
Spinoss 214
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Salad Dressing—(Continued)
French—(Continued)
satations of —(Contnged)
Tarragon 214
Tomato 214
Vinaigrette 214
Golden 216
Mayonnatse 216
vanations of Campus 217
Celety 217
Chutilly 217
Club 217
Egg 217
Ecg and Green Pepper 217
Horseradssh 217
Indan 217
Piquante 217
Roquefort 217
Russian 218
Savory 218
Tartar Sauce 218
Thousand Island 218
with Cooked Base 219
Sour Cream .12 355
Salad Greens 204
Salad accompamments for 184-186
Apple suggestsions for 192-193
Celery 186
Asparagus suggestion for 202
Banana suggestions for 193-194
Bean 200
Beans (Green)
Beet Relish 197
suggestions for 202
Brocecols  suggestion for 202
Cabbage z00
Prneapple 198
Spice 198
suggestions for 203
Carrot Celery 198
Pineapple 191
Rassin 199
suggestions for 203
Cauliflower 361
sucgestions for 203
Cheese Pineapple 191
Cherry 189
Chicken 208
Chinese o7
Cider Frmnt

suggestions for 202

van
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Salad—(Contimued)
Combmnation Vegetsble 199
Corn suggestion for 203
Cottage Cheese 201
Crab Meat 207
Cranberty Relish 188

Sauce 188
Cucumber suggestrons for
Endive suggestion for 204
for school lunch 282
Frozen Frutt 18y
Frmst suggested combinations for 192—
196
Gingered Apple 187
Pear 187
Grapefruit Orange 187
suggestions for 194
Greens 204
Lettuce suggestton for 204
Lobster 207
making of 184
Meat 208
Mixed Fruit 187
Molded Spiced Frmt 190
Orange suggestions for 194-195
Pea suggestion for 204
Peach suggestions for 195
Pear suggestions for 195
Perfecion 197
Pickled Beets 199
Pineapple Cucumber 192
suggestions for 195-196
Potato 200
Hot 259
preparation and service of 178-186
of frutts for 178180
of gelatin for 180
of meat fish eggs cheese and nuts
for 181
of vegetables for 181-184
Salmon 207
ervice of 184
Shump 43
Spaghettt Luncheon 205
Spiced Apple 186
Spinach salad suggestion for 204
suggestions for menu planning 274-275
Swedish Salad Bowl 353

203-204

INDEX

Salad—(Conunuedy
Tomato Aspic 196
Shnmp o6
Stuffed 201
suggestions for 204-20%
Tuna Fish 208
vegetables suggested combinations for
202~-205
Salmon and Potato Chip Casserole 118
Loaf 120
Salad 207
Sand Tacts 351
Sandwiches Checkerboard 221
Cheese 226
Chicken 224
Corn Hot 264
filhags suggestions for 223-224
for school lunch 282
Ham Salad 224
mgredients for 220
making of 221
making tea 221-223
Meat 225
Open 221-222
Peanut 226
Pinwheel 222
Ribbon 221
Rolled 2 2
Toasted 222-223
Tomato and Bacon 225
Tuna Fish 225
Two Tone 222
Sauces Barbeque 233
Bechamel 234
Caper 235
Caramel 227
Celery 233
Cheese 235
Chocolate 228
Hot 228
Cocktail 42
Cranberry 188
Custard 229
Egg 235
for Harvard Beets 259
Hard T 1T 230
Holtandaise 231
Mock 231
Horseradish 235
Hot Vegetable 232



Sauces—{Cortirued)
Kentuchy Lamb 232
Lemon 230
Mustard 233
Onental 227
Parsley 235
Pepper 235
Peppermint 229
Pimiento 235
Raisin 232
Royal cranberry 188
Spanssh 233
Tartar 218
Wihte T 11 1T IV 234
sanations of NI 235
Sausage Apples Stuffed wath 149
Rolls 148
Sauteed Tomatoes 260
Savory Salad Dressing 218
Scalloped Chicken 175
Cucumbers 258
Ham and Eggs 148
Macaront 87
Qysters 119
Patatoes 253
Sweet and Apple 254
Scallops and Mushrooms Baked 118
School Lunch Menus 281 284
Scrapple 150
Seasomings proportions 3
Serving meals banquets 310-327
community 327-328
formal dinners 328 329
forma! luncheons 329-330
speaal occasions  309-330
Sesame Rolls 63
Shell Fish Clams Chowder 247
preparation of 114
Crabs Cocktail 43
Deviled 119
preparation and cookery of 114
Salad 207
Lobsters a la Newburg 122
preparation and cookery of 115
salad 207
methods of cooking 116
Oysters  Bowllon  238-239
preparation and cookery of 115
Scalloped 119
Stew 115

INDEX 379

Shell Tish—(Continued)
Scallops and Mushrooms Baked 118
Shump Cocktail 43
Creole with Rice 120
Salad 43
Tomato 206
Shumps Fried 347
preparation and cookery of 115
Shatteake 57
Shortening Agents measures and werghts
equivalents 2
Shump Cocktail 43
Creole with Rice 120
Fred 347
preparation and cookery of 115
Salad 43
Tomato 206
Singapore Curry 361
Sirup arange for bread and rolls s4
temperatures and tests 20
Sizes of cans used for food products
Slaw Hot 256
Smorgdsbord (Swedish) 350
Snow Lemon 101
Soda baking powder substituted for 2z
Souffle Cheese 86
Chicken 143
Fish 143
Mushroom 86
Veal 143
Soup accompaniments for 236 248
Alphabet .38
Asparagus Cream of 244
Barley 238
Basic Cream 244
varations of 244
Bean 238
Becf 238
Bouillon 240
Celery Cream of 244
Chichen Cream of 246
Clam Chowder 247
Corn Chowder 246
Cream of 244
Creole 238
for school lunch 282
Julienne 238
Noodle 238
Orange 243
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Soup—(Consinued)
Oyster  Bouillon 238
Stew 115
Pea Cream of 244
Spht 239 242
Pepper Pot 241
Potato Chowder 247
Cream of 245
Rice 239 242
Spaghett: 239
Spantsh Bean 243
Spinach Cream of 244
Splet Pea 239 242
Stock Brown 237
vanations of 238-239
White 237
Tomato Bouwllon 239
Cream of 245
Rice 241
Vegetable 239 240
Cream of 246
Veloute 239
Vermicellt 239
our Cream Pre 160
Rasin 160
Salad Dressing 212 355
spaghettr Creole 151
Salad 205
Soup 39
jpanish Bean Soup 243
Green Bewns 257
Meat Balls 139
Omelet 9o
Pice 262
Sauce 233
Steak 13,
peaal occastons menus for 305-308
serving meals for 309-330
pice Bread (Norweguan) 66
Cake Gy
piced Apple Salad 186
Crder 49
Hot 49
Coffee Cake 55
Fruit Cocktail 45
Salad Molded 190
Muffins  §8
Salad Dressing 214
Tez 48

Spinach Buttered 255
salad sugges ion 204
Soup Cream of 244
Spnosa Salad Dressing 214
Split Pea Soup 239 242
Sponge Cake (Egg Yolk) 68
Spoon Bread 56
Squash Buttered 252
French Fried 266
Stuffed 348
Steak Broiled 134
Country Fried 136
Flank Stuffed 136
Panbrorled 135
Spanish 135
Swiss 135
Steamed Pudding 111
Stew Beef 137
Oyster 115
Veal with Vegetables 144
Stock Soup see Soups Stock
Storage of meats 133
Strawberry Bavanan Cream Pie 161
Totte 109
Stuffed Apple with Sausage 149
Beets 266
Epgs Hot 92
Ilank Steak 136
Haddock 117
Meat Cakes 142
Onions Baked 260
Peppers 149
Pork Chops 146
Squash 348
Tomato Baked 360
bralled 266
salad 201
Turnips 266
Stuffing Bread 171
varations for roast chicken Almond
171
Giblet 171
Mushroom 171
Rice 171
Sugar Cookies 75
vanations of 76
Swedish Buffet Suppers 349-354
foods recipes for 351-354
Smorgishord 350
Timbale Cases 61



INDEX

Sweetbreads and Ham Creamed 148
1nd Mushrooms Bihed 118
Cutlets 145

Sweet Potatoes and Almond Croquettes

2(3
and Apples Scrlloped 254
and Cranberry Casserole 254
Biscunts 57
Glazed -394
Puffs 263
Sweets amounts to purchase 32
Swiss Steak 133

Tamale Pie 150
Tapioca CTherry 97
Cream 97
wanations of oy
Tarragon Salad Dressing 214
Tartar Sauce 218
Tarts Fruit 157
Sand 351
Tea Hot 48
Russian 48
Spiced 48
Tea Cookies Butter 77
Chocolate 77
Cream Pufis 110
Tea Room Menus 299-304
Teas Commercial 332-333
Pormal 336-338
Informal  333-336
menus and service for 331~336
Temperatures baking 17
candy and sirup 20
deep fat frying  18~19

oven 16
roasting  meats 134-135
poultry 109

Thickening Agents proportions 3
wiights and measures equivalents 2
‘Thousand Island Salad Dressing 218
Timbale Cases {Swedish) 61
Tumnbales Chichen 6t 172
Ham 172
Vepetable 265
Toast French 56
Goldenrod 94
Toasted Sandw iches suggestions for 222~
223
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Tomito and Bacon Sandwithes 223
Aspic Salad 196
Bowflon 239
Juce T I 30

Hot Spiced 30
Rice Soup 241
Silad Dressing 214

Shrimp 206

Stuffed zor

suggestions for
Soup Cream of 243

Tomatoes Baked 260
Broiled 265
Butteted 252
Swutéed 260
Stuffed Baked 360

broled 66

Tongue Brased 140

Torte Fruit 109
Strawberty 109

Transparent Frosting 36

Tuna Fish and Noodles 21
and Rice Casserole 118
Creamed 122
Ratebit 121
Salad 208
<andwiches 225

Tuckey dressed weight allowance
roasting temperature and tune 169
Turnps Creamed or Buttered 252

Stuffed 266
Tutty Frutt Angel Food 67
Twin Rolls 63
Twists Rolls 63

Upside Down Cake 6o

Vanilla Muffins 58

Vanauons of Basic Cream Soup 244

204-20%

Brsants Baking Powder 57
Blanc Mange 99~100

Bread Stuffing for poultry 171

Cake

Plam 69

Cooked Salad Dressing 231
Cream Pie Filing 1 158

French Salad Dressing 213-214
Ice Box Cake 103

Mayonnaise 217-218
Muffins 58

Rolls

6263

170
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Vamuons of—y, Cormrmed)
Soup Stock, 8~239

Curpey Sk waste n ang tme of Prepar;
Cuts of 13, tion 51
anssec 4 imzen table of fre cquualmts By,
Loaf Jellieq 177 5 Guide Cooking 4, 5
Methods of ¢o, 2 (tetar and y pof, Green Peppers 26

ale Cuts) Hot Slaw, 25
Mo, T Sticks 4z Macedome of 256
Pattseg Ushtooms 66

e Creameg 266
Souf, Frieq 266
Stew vy Vegctables T44 Onion uffed Bakeg 260
chelab!e Pre 264 Potaty Salag Hor 9
Sala I9g Olatoes Frencpy Fried 253
Combmahon I99 Maspeg 253
Suqqesnons zaz~205 d 25
uce Hop 23 Preparao, of lads I8r-1gy
Soup 239 240 Quettes
Cream of 246 Curneqd 262
mbales ¢ Ortentay 266
Vegetables 2Mounts 4, Purchaga Canned Panssh o6,
sh 35 (B, tteredy ,

Sweer Potatoes 20d Almong Croquetres
263

and Apples Scallopcd 254
and Cmnberry Casserofe 254
Glazed 254

Pufrs 263
tme fequired ¢, cook 250
Tomatoes Baked 260

Broileq 265

(1;1;?;:] 22? Sauteeq 260
lery an, Rice 466 Stufled 554
Brasseq 258 Tumlps Stuffed 266

With Vegp Stew . 4
Veloute Soup 239



INDLX

Vermicells Soup 239
Vinaigrette Salad Dressing 214
Virgima Baked Ham 147

Waffles 61
samations of (1
Washington Cream Pic ¢y
Custard Tilling for v 7
Werehts and measure equivalents choc
olate 2
leaveming  shartening
g agents 2
milk and cream 2
and measure of common sizes of cans 1
and measures and their abbreviations 1
and equinalents 1
of dried and frozen eggs and equiv
alents 1n measute 6

and thicken

383

Weights—(Continued)
of food products and equivalents n
measure 21~30
of vanous commoditics 7-8
W hipped Ceeam Salad Dressing 211
Whips Fruit 102
Prune 103
Raspbetry 102
White Cake 70
White Sauce I II HII IV 234
variations of 111 235
Whole Wheat Biscuits s7
Pastry 154
Rolls 63

Yellow Angel Food Cake 68

Zwieback Cheese Cake 357









