


A R E C I P E F O R H O M E

F i r s t , g e t o u t t h e c o o k i n g u t e n s i l s . Y o u w i l l
n e e d o n e h u s b a n d , o n e w i f e , a n d c h i l d r e n t o s u i t
y o u r s e l f . N e x t , c r e a m o n e c u p o f l o v e u n t i l i t i s
fl u f f y a n d m e l l o w . A n d o n e - h a l f c u p o f t e a r s a n d
h a r d s h i p s a n d s t i r g e n t l y . W h i p i n a c u p o f j o y ;
w h e n s m o o t h , a d d o n e t e a s p o o n e a c h o f t h o u g h t f u l n e s s ,
h e a r t f e l t t e n d e r n e s s a n d s y m p a t h y. A d d o n e c u p o f
a m b i t i o n w i t h t w o c u p s o f C h r i s t i a n i t y . B a k e i n
m o d e r a t e o v e n , t o p w i t h k i n d n e s s , a n d s e r v e r e p e a t ¬
e d l y .

A u t h o r U n k n o w n



A P R I C O T S A L A D

2 s m . o r 1 l a r g e b o x a p r i c o t g e l a t i n
2 l a r g e b a n a n a s
3 c . m i n a t u r e m a r s h m a l l o w s
1 n o . 2 c a n c r u s h e d p i n e a p p l e d r a i n e d
2 c , h o t w a t e r - 1 3 / 4 c . c o l d w a t e r

Mix jel lo and v;ater, add pineapple, marshmallow, &
b a n a n a s . P o u r i n m o l d . L e t j e l l .

T O P P I N G

\ c . s u g a r
2 T. fl o u r , j u i c e f r o m p i n a p p l e c o o k , u n t i l t h i c k .
Se t as i de t o coo l . 1pkg . d ream wh ip . M i x acco rd ing

S o x . P h i l , c r e a m c h e e s e . M i x

Add w i th egg mix tu re . Spread over je l lo .

1 e g g

A d d 1t o d i r e c t i o n s ,

w e l l .

I I S A U T S A L A D

1large can kraut, drained and washed
%c. chopped bel l pepper
^ c . c h o p p e d c e l e r y
% c . c h o p p e d p i m e n t o
1 m e d . o n i o n , c h o p p e d
1 c a r r o t , g r a t e d
k t . c e l e r y s e e d
M i x & m a . r i n a t e o v e r n i g h t i n r e f r i g e r a t o r i n m i x t u r e ,
of %c. vinegar, %c, salad oil, and 3/4 c. sugar.

CUCIJMBEI CHEESE RINGS SALAD
1 c . ‘ b o i l i n g w a t e r1 “ 3 o z . p k g . l i m e g e l a t i n

3 o z , c r e a m c h e e s e s o f t e n e d
1 t , h o r s e r a d i s h

1 c . m a y o n n a i s e o r
s a l a d d r e s s i n g

3 / 4 c . d r a i n e d s h r e d d e d o r g r o u p d ,
\ c . fi n e l y s l i c e d g r e e n o n i o n

1
% t . s a l t

2 T . L e m a n j u i c e
unpared cucumber
Dissolve gelatin in boiling water. Add cream cheese
mayonnaise, horseradish, salt, and lemon juice,
s m o o t h w i t h e l e c t r i c h e a t e r .

St i r in cucumber and s l iced green onion. Chi l l
M a k e s 5 o r 6 s e r v i n g s .

B e a t

C h i l l t i l l p a r t i a l l y
s e t .

i n 3 % c . m o l d t i l l fi r m .



F U D G E P I E

1 c . o l e o
% c . u n s i f t e d fl o u r
h c . c o c o a .
2 c u p s s u £ s r
4 e g g s

Melt oleo. Beat eggs ti l l thick (about 4min.) Pour
in oleo slowly. Mix cocoa, flour &sugar. Slowly
b lend d ry m ix tu re i n to o l eo &eggs . Sea t 2m in . Pou r
i n t o 2 l i g h t l y b u t t e r e d p i e p a n s a n d b a k e 2 0 - 2 5 m i n .
at 375 degrees. Serve warm wi th scoop of vani l la ice
cream on each wedge.

D A T E P I N W H E E L

% c . b u t t e r
\ c . l i g h t b r o w n s u g a r
3/4 c. granulated sugar (use ^c. for flour and %c.
f o r fi l l i n g )
\ t . v a n i l l a
1 e g g
2 c . s i f t e d fl o u r

% t . s o d a
1 \ oz . p i t t ed da tes
1 c , c h o p p e d n u t s

Cream but ter ; add brown sugar, \c . granulated sugar,
v a n i l l a , a n d e g g . B e a t a n d c h i l l u n t i l fi r m e n o u g h t o
r o l l . To m a k e fi l l i n g : c u t d a t e s i n s m a l l p i e c e s .
Br ing to bo i l w i th rema in ing %c. sugar, dash o f sa l t
and 1/3 c. water. Simmer for 5min. stirring often.
T h e n a d d n u t s a n d l e t c o o l . H a l f d o u g h ; r o l l e a c h
hal f on floured waxed paper into a9X12 rectangle pan'
S p r e a d v / i t h fi l l i n g ; r o l l e a c h h a l f u p t i g h t f r o m e n d .
W r a p i n p a p e r . C h i l l o v e r n i g h t . S l i c e 1 / 8 " t h i c k a n d
b a k e a t 3 7 5 d e g r e e s f o r 1 0 m i n u t e s .



CONGO SQUARES

2/3 c, margar ine
1 l b . b r o w n s u g a r
3 e g g s
2 3 / 4 c . s i f t e d fl o u r

t . b a k i n g p o w d e r
1 t . s a l t

1 - 1 2 o z . p k g . c h o c o l a t e b i t s
1 c , n u t s
2 T . v a n i l l a

Cream margar ine . , . add sugar and then eggs , one a t a
t i m e . S i f t d r y i n g r e d i e n t s t h e n s t i r i n . A d d c h o c o
l a t e , n u t s a n d v a n i l l a . S p r e a d i n a l a r g e p a n ' 1 5 x
1 0 X 1 ) a n d b a k e a t 3 5 0 d e g r e e s f o r 3 0 m i n . G r e a s e
p a n l i g h t l y .

C O M PA N Y ' S C O M I N G

3 e g g w h i t e s b e a t e n s t i f fl y
1cup sugar -● beat slowly into egg whites
1 c u p c h o p p e d p e c a n s
1 t . v a n i l l a
1 8 s o d a c r a c k e r s r o l l e d fi n e

C o m b i n e a b o v e i n g r e d i e n t s a n d s p r e a d i n t o 9 x 1 3 p a n .
B a k e a t 3 5 0 d e g r e e s f o r 2 5 m i n . C o o l w e l l . F o l d 5 T
of pinapple preserves into 1cup v/hipped cream.
Spread 1can of angel flake coconut on top of cooled
c r u s t . R e . ^ r e g i r a t e o r f r e e z e f o r l a t e r u s e .



FORGOTTEN COOKIES

2 e g g w h i t e s ( l a r g e )
2/3 c. sugar
1 p i n c h s a l t
1 t . / a n i l l a

1 c . c h o p p e d n u t s
1 c , c h o c o l a t e c h i p s

Preheat oven to 300. Beat egg wh i tes very s t i f f
g r a d u a l l y a d d s u g a r . T h e n a d d r e s t o f i n g r e d i e n t s .
Spred aluminum foi l on top of cookie sheet. Drop by
t e a s p o o n . P u t i n o v e n & . t u r n o f f h e a t . L e a v e o v e r
n i g h t .

C O C O N U T P I E

2 e g g s
1 c . P e t m i l k
1 T . fl o u r

1 c . s u g a r
1 c a n a n g e l fl a k e c o c o n u t
1 t . v a n i l l a

\ s t i c k o l e o

P o u r m i l k o v e r c o c o n u t a n d l e t s t a n d . B e a t e g g s .
A d d s u g a r t h a t h a s b e e n m i x e d w i t h fl o u r . A d d c o c o n u t
a n d m i l k m i x t u r e t o a b o v e i n g r e d i e n t s . A d d v a n i l l a
& t h e m e l t e d o l e o . P o u r i n g r e d i e n t s , i n t o u n b a k e d p i e
s h e l l . B a k e a t 3 2 5 u n t i l d o n e .



C H I C K E N M E A T B A L L A N D G R A V Y

1 c . h e r b - s e a s o n e d s t u f fi n g m i x
1 / 3 c . w a t e r
2 e g g s
3 T. m e l t e d m a r g a r i n e
2 c . c h o p p e d c h i c k e n
3 T . fl o u r

1 c h o p p e d o n i o n
2 t , p a r s l e y
1 % c . b r o t h

A f t e r b o i l i n g c h i c k e n w i t h b a y l e a f u n t i l t e n d e r , r e
m o v e m e a t f r o m b o n e a n d c h o p . S e t a s i d e . M i x s t u f f
ing mix wi th mel ted but ter and water to moisten. Add
on ion , pa rs ley, and eggs , m ix ing th rough ly. Add
chicken and shape into small meatballs and brown in
3T. margarine until golden. Add 1% c. broth from
chicken and simmer for 10 minutes. T^cken with flour,
m i x e d w i t h w a t e r , a n d c o n t i n u e c o o k i n g f o r 1 5 m i n .
m o r e . To s e r v e ; r e m o v e m e a f t b a l l s f r o m s a u c e a n d m i x
sauce with cooked noodles or rice. Arrange meatballs
a r o u n d n o o d l e s i n c a s s e r o l e d i s h . S e r v e v e r y h o t .
(Th is d ish i s a lso good w i th le f t over tu rkey ) ,

F A N C Y B A G G E D P O T A T O E S

B a k e 5 r a e d . i r i s h p o t a t o e s
Fry severa l s l ices of bacon (crumble)
Cut in half. Scoop out the potato and leave the shell.
Mash the cooked potato with afork. Put butter, milk,
bacon drippins to your taste. Cut up, boiled eggs,in
the potatoes. Mash alitt le more. Put in onion salt
a n d m i x w e l l . ( P u t a s m u c h b a c o n & b u t t e r a s y o u
like). Put back in shell, grate cheese all over the
potato. (anywhere from %to 1c.) Sprinkle with
paprika if desired. Bake until cheese is well melted.



MiXICAN CASSEROLE

E L G R A N D O

1 p k . r e g u l a r s i z e F r i t o s ( c r u s h e d )
1% lb. ground chuck or lean hamburger
1 p k g . C h i l i m i x
1 c a n t o m a t o e s

2 s m a l l p k s . y e l l o w r i c e
3/4 c. chopped onion
3/4 c. chopped ol ives (green or b lack)
3/4 c. chopped ripe tomatoes
3 / 4 c . s h r e d d e d l e t t u c e
3/4 c. chopped pecans

B r o w n m e a t a n d a d d c h i l i m i x a n d t o m a t o e s . S t i r w e l l
a n d s i m m e r . C o o k r i c e a c c o r d i n g t o p k g . d i r e c t i o n s .
M a k e l a y e r o f c o o k e d r i c e a n d l a y e r o f m e a t s a u c e .
T h e n l a y e r o f o n i o n s , t o m a t o e s , l e t t u c e , a n d l a s t , a
l a y e r o f c r u s h e d F r i t o s . W h e n r e a d y t o s e r v e , , a d d
chopped nu ts and pour warmed sauce on top .

S A U C E R E C E I P E :

1 c a n o f C h e d d a r c h e e s e s o u p
1 / 3 c , s w e e t m i l k
M i x t o g e t h e r a n d h e a t t i l l v e r y w a r m ,
c a s s e r o l e j u s t b e f o r e r e a d y t o e a t .

P o u r o v e r



F A V O R I T E P U N C H

2% c . suga r
3 % c , w a t e r
2pk. favorite jello (any color you desire)
46 oz. can pineapple juice
1 s m a l l b o t t l e a l m o n d fl a v o r i n g
1 c a n l e m o n j u i c e
w a t e r t o m a k e u p 1 g a l l o n

Add sugar and water together over heat until hot.
Then add the jello to hot mixture and stir until

sugar and jello is dissolved. When cooled, add
pineapple juice, lemon juice, almond flavoring,
and enough water to complete agal lon.

ORANGE_ FLUFF „MAGIC
i c e c r e a m

6bo t t les o range c rush sodas (o r any o ther favor i te
o range soda )
1 s m a l l c a n c r u s h e d p i n e a p p l e
2 c a n s s w e e t e n e d c o n d e n s e d m i l k

Pou r a l l i ng red ien ts i n to i ce c ream f reeze r,
m i x t u r e a n d t h e n f r e e z e a s u s u a l .

S t i r



C A S S E R O L E D I S H

T A L A G A R I I ^

1 p k . e g g n o o d l e s - I t , s a l t
2 T . s h o r t e t . i n g - 3 s m a l l o n i o n s
3 b u t t o n s g a r l i c s
2 s m , c a n s t o m a t o s a u c e o r 1 m e d . c . t o m a t o j u i c e
1 l b . g r o u n d m e a t
k s m a l l b o t t l e o f c h i l i p o w d e r
1 l a r g e c a n c o r n n i b l e t s
1pk. American cheese or hoop cheese

1 s m . b e l l p e p p e r

B o i l n o o d l e s i n s a l t w a t e r u n t i l t e n d e r a n d t h e n d r a i n
w e l l . I n 2 T . s h o r t e n i n g s i m m e r : 3 s m a l l c h o p p e d
o n i o n s , 3 b u t t o n g a r l i c s , & 1 s m a l l c h o p p e d b e l l p e p p e r
W h e n s l i g h t l y b r o w n e d , t h e n a d d t h i s i n t o t o m a t o s a u c e
and cook slowly for about 10 minutes. Brown the ground
mea t , sa l t ed &peppered to t as te . Add ch i l i powder t o
m e a t . T h e n a d d t o m a t o s a u c e m i x t u r e t o m e a t a n d c a n
of corn and the chopped up cheese. Bake in moderate
over for 30 minutes or cook on top of stove slowly for
40 minutes or longer adding more tomato juice if needed.
( I cook th i s nn top o f s tove i n adeep bo i l e r ) .

C H I L I C H E E S E R O L L

1 l b . o f c h e e s e
1 8 o z . c r e a m c h e e s e

2 p o d s g a r l i c , m a s h e d
1 c . c h o p p e d n u t s
c h i l i p o w d e r

Have cheeses at room temperature. Mix cheeses together
w i t h m i x e r . A d d m a s h e d g a r l i c a n d n u t s . R o l l i n t o
l ogs on waxed pape r. Sp r i nk l e w i t h ch i l i powde r.
P l a c e i n r e f r e i g e r a t o r t o c h i l l . S e r v e s l i c e d o n
p a r t y c r a c k e r s .



O L D E N G L I S H P I E

% I b c o l e o
2 e g g y o l k s
1 c u p s u g a r
C r e a m t h e s e . A d d h t . c i n n i m o n , % t . a l l s p i c e , h t .
c l o v e s , 1 t . v a n i l l a , 1 c u p n u t s , 1 c . r a i s i n s , m i x
t o g e t h e r. B e a t 2 e g g w h i t e s a n d f o l d i n m i x t u r e . P u t
in unbaked pie shell and cook at 300 degrees for 50
m i n .

M I L L I O N D O L L A R P I E

1 . c a n s w e e t e n e d c o n d e n s e d m i l k
% c . r e a l l e m o n j u i c e
1 large can dra ined crushed p ineapple
%c. chopped pecans
1 9 o z . c o n t a i n e r C o o l W h i p .

Mix milk and lemon juice together. Add other ingred¬
i e n t s t o g e t h e r, m i x i n g w e l l . P o u r i n t o 2 b a k e d p i e
s h e l l s .



C H O C - O - D A T E D E S S E R T

1 - 1 2 p a c k a g e d c r e a m - fi l l e d c h o c o l a t e c o o k i e s ,
c r u s h e d . ( I u s e O r e o ' s )
1 8 o z . p a c k a g e p i t t e d d a t e s , c u t u p
3 / 4 c . w a t e r - % t . s a l t
2 c . t i n y m a r s h m a l l o w s
%c, chopped nuts
1 c . h e a v y c r e a m
% t . v a n i l l a
n u t h a l v e s

Reserve \c. cooky crumbs; spread remainder in 10 by 6
by 1% inch baking dish. In sauce-pan, combine dates,
w a t e r , a n d s a l t ; b r i n g t o b o i l i n g r e d u c e h e a t a n d s i m ¬
m e r 3 m i n u t e s . R e m o v e f r o m h e a t , a d d m a r s h m a l l o w s a n d
s t i r i n c h o p p e d n u t s . S p r e a d d a t e m i x t u r e o v e r c r u m b s
in d ish. Combine cream and vani l la -whip, and then .
swirl over dates. Sprinkle with reserved crumbs; top
w i th nu t ha l ves . Ch i l l and then cu t i n to squa res .

F R U I T C A K E

\ l b , m i x e d f r u i t
% l b . c h e r r i e s ( c a n d i e d )
% lb . p i neapp le ( cand ied )
1 l b . d a t e s
1 l b . p e c a n s
2 c a n s c o n d e n s e d m i l k
2 c a n s c o c o n u t

M i x a l l t o g e th e r. Ba k e i n t u b e p a n f o r 1 h r. 1 5 m i n .
at 250 degrees. Igrease pan and put wax paper in
b o t t o m o f p a n a n d a r o u n d t u b e .



MARTHA WA^IINGTON CANDY
N O C O O K I N G

2boxes of powdered sugar
1 s t i c k o l e o
1 c a n s w e e t e r . e d c o n d e n s e d m i l k
1 t . v a n i l l a fl a v o r i n g
1 c a n c o c o n u t

2 C . n u t s o r l e s s
\ l b . G u l f p a r a f fi n w a x
2pks . semi -sweet choco la te ch ips

Mel t but ter or o leo, add sugar and mi lk gradual ly
Then add van i l la flavor ing , nu ts , and coconut . Shape
i n t o b a l l s . M e l t p a r a f fi n a n d c h i p s i n d o u b l e b o i l e r .
( N e v e r o v e r d i r e c t h e a t ) . D i p b a l l s i n t o c h o c o l a t e
mix ture . ( I use too thp icks to d ip ) . Lay candy on wax
pape r when d ipped .

B U T T E R C R U I C H C R U S T

\ c . b u t t e r
% c , b r o w n s u g a r , w e l l p a c k e d
1 c . fl o u r

%c. chopped pecans, walnuts, or coconut
% t . c i n n a m o n

Heat oven to 400 degrees. Mix a l l ingredients wi th hands.
Spread in long pan and bake for about 15 minutes. Re¬
m o v e f r o m o v e n a n d s t i r w i t h s p o o n b r e a k i n g u p c r u s t .
Then save 3 /4 c . fo r topp ing . Press res t o f m ix tu re
on bottom and sides of pie pan. Cool, and then add
f a v o r i t e fi l l i n g a n d s p r i n k l e t h e 3 / 4 c . o f c r u m b s o n
t o p .



S E S A i y i E B A K E D C H I C K E N

2 / 3 c , fi n e c r a c k e r c r u m b s
^c. toasted sesame seeds
1 t o 3 l b . f r y e r c u t - u p
%607. . can evaporated mi lk
% c . b u t t e r , m e l t e d

C o m b i n e c r a c k e r c r u m b s & t o a s t e d s e s a m e s e e d s . D i p
ch i cken p ieces i n m i l k , t hen ro l l i n c racke r m ix tu re .
P o u r m e l t e d b u t t e r i n t o b a k i n g d i s h . D i p s k i n s i d e o f
ch icken p ieces in but ter, tu rn over and ar range sk in
s ide up in bak ing d ish. Bake in uncovered in 'oven at
350 for 1'^ hrs. Remove from pan and serve. To toast
sesame seeds, place in shallow ungreased baking pan.
H e a t i n m o d e r a t e o v e n 3 5 0 f o r 1 0 m i n . s t i r r i n g o n c e o r
t w i c .

C H I C K E N S P E C T A C U L A R

3 c . c o o k e d c h i c k e n
1pkg . wh i te &w i ld r i ce cooked (Unc le Ben ' s )
1chopped on ion ( I cook th i s w i th r i ce )
1 c a n c r e a m o f c e l e r y s o u p
1med. jar pimtmient 'o chopped
1 c a n d r a i n e d F r e n c h g r e e n b e a n s
%■ c. mayonnaise
1c. water chestnuts sliced thin (Salt to taste)
C o o k r i c e a c c o r d i n g t o d i r e c t i o n s o n b o x u n t i l p r e t t y
d r y. M i x a l l o t h e r i n g r e d i e n t s a n d p o u r i n t o a 2 % o r
3qt . cassero le . Bake 25 to 30 minutes a t 350. Serves
1 6 . T h i s f r e e z e s w e l l a n d I t h i n k i s b e t t e r t o a t

l e a s t m a k e d a y b e f o r e s o fl a v o r s c a n b l e n d .


