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Introduction
23 January 2005

The women of Zion Lutheran Church of Silverhill have
produced a number of cookbooks over the years. After
World War II they produced one which generated proceeds
for a widow and orphans in Czechoslovakia. That work
appears lost forever. There are probably others.

This present cookbook was originally produced in 1981,
again to raise funds for a ladies’ church project. These
treasured recipes from members and friends of Zion
Lutheran Church from a quarter century ago were found in
Ella Kubina’s kitchen.

The copy was scanned and edited to this present format by
Pastor Dave for the 2005 Centennial Year Celebration of
Zion Lutheran Church. All original typing and long-hand
entries are preserved in this edition. The order of recipes,
some extra graphics, page numbers, and the index on the
back cover are the only additions.

Perhaps in the tradition of Zion’s Lutheran Church Women,
users of this recipe book could make a donation to the
Women’s Missionary Federation of the AFLC care of Zion
Lutheran church.

David Johnson, Pastor
Zion Lutheran Church
PO Box 266
Silverhill, AL 36576



(““Zm SURFRIZ& CAKs

> cups unpeeled red apples- dilced
1 cup sugsr

11 cups flowr

1 tsp soda

1 egg beateh

cup chopped pecans

; btsp salt

~ ¢ cooking 5111 tso

1 tsp vanilla.

HER VI

Mix spples snd sugay, 1et stand until
juice forms.,

3ift flour, soda =nd s=2lt and add to
annles. Add beaten ezg, oil snd flavor
2nl nuts. Mixwell, Bake at 250 for
2 Min, for 8x12x2 Pan o

ZFMA NORMaN



CHERRY TOPPED CHEESE CafE

pkg Duncan Hines butter cake mix

1

2 tbsp oil

2 pkg 8 oz cream cheese softened

1 cup sugar 3 tbsp lemon Juice

4 eggs 1l tsp vanilla

13 cups milk 1 can cherry pie filling

or strawberry

M¢ sure out 1 cup dry cake mix. set aside
I}. iarge mixing bowl stir tog her remain-
ing dry cake mix, 1 egg, oil, mixture will
be ecrumbly, press crust mixture evenly 1n
bottom and § way up the sides of a greased
13x9x2" pen, In ssme bowl, blend cream
cheese & sugar together, add 3 eggs and
reserved cake mix, beat 1 minute at medium
speed, gradually add milk, lemon Jjulce &
venilla., Mix until smooth, pour into crust.
Bake at 300 deg. for 45-55 mlnutes, till
center is firm, Cool to room temperature,
spoon filling over cheese cake. Chill one
hour before serving., Can be frozen.
Cheese cake can also be baked in:

2- 2"pans 40-50 Min.

2- 8" " 45-55 "

Ella Kubina
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3USY- DAY  TAEAM'N CHIZI38CAR

1«8 oz packsge cream cheese

2 cuns wholie miik

1 pk Lemon jello instant pudding
1 B-inch grsham cracker crust

Soften crm cheese, blend with % cup milk,
Add remiiningmilk and the pudding mix.
3eat slowly with egg beater just until
well mixed, abrut 1 min. (dont owBerbeat)
PHrar zt once into grshsm craker crust,
Sorinkle graham cracier crumbs lightly
over top. Chill abHut =zn hour. Serve

to 3 delighted -e - ple. A real party
dessert.

Violet Ruonauro

( (

CHERRY DELIGHT \
cup Oleo 14 C confectioners
eggs sugar

can cherry pie filling

cup cream whipped

Vanilla wafers crushed) Mix
Cup 0Oleo melted

- oDk

Cream 3 C. oleo & Confectioners sugar tilll
light and fluffy, add eggs, one at a time,
beat thoroly. Mix crumbs with % c. oleo

- spread half in 13x9x2" pan, spread oleo

& egg mixture over crumbs, top with pie
£11l1ing, cover with whipped cream, sprinkle
remaining crumbs on top. Chill

Ella Kubina



BT.UE BERRY DELIGHT

1 stick oleo Mix well

12 cup flour press in bottom of
3x 8 baking dish

Bake 375 for 20 Minuetes

Cool-

Filling:

8 oz Phil cream cheese

% cup Bool /whip

1 cup Powd Sugar

Spread over crust

- Topping:

1 ¢can Blueberry ple filling

9 02 ool Whin _

Place whole cherry on each of " ssrvinzs

Violet Busnauro

BROWN STGAR POUND CAKE
{

# butter 1 box &1 cur brown sugar
cup crisco 5Leggs

1 Cup sweet milk 5§ cups flovy

1 tsp baking powder 13 tsp vaailla

butter & erisco until fluffy, add suger
griﬁz at 8 time, cream thoroly. Add eggs one at
a time & beat thoroly after each, Sift flour &
baking powder together, Add alternately to
creamed mixture the dry ingredients & milk. When
thoroly mixed add vanillsa. Pour into tube pan,
Bake 275 deg. for 30 min

00 " " 11 "

ags " no45 "

Magretta J, Wallace



GCOCONUT( YWHND CAEE ‘

Cream sticks oleo add 6 eggs one at a time
3 cupgagugar % cups flour, i tsp salt
8 oz pkg  Bour creem sifted together

Add sour cresm and flour to butter mixture, fold
in 1 pkg of frozen coconut

(A 3030 32
Bake in tube pan 13 hours at .250—or—300Deg.
you be the judge

Martha M, Jolliff

FRESH Al .E CAKE

1 cup sugar tsp allspice

1% cups flour C butter or Marg.
1 tsp soda Melted

5 tsp salt

1 tsp :cinnamon

1 § cups spples (2 Med,) % tsp Nutmeg
2
l
¥

% cup chopped nuts

eg
cup seedleas raisins

Coarsely chop apples into large bowl add sugar

let stand 10 minutes, S8ift flour measure, add
soda, s alt cinnamon, mitmeg & allspice sift again,
Blend butter & eggs into apple mixture, Add flour
stirring just until blended. Fold in raisins and
mits, pour into 8" square greased pan, bake in
‘Med. oven 350 deg for 50 to55 minutes. Cool
thoroughly on rack and sprinkle with conf,. sugar.

Helen H, Wilhelm



(
W TRACLE CHEESE CoKE

1 pkg lemon jello (small) 13 C. sugsr

1 ¢, boiling water 1 tsp vanills
3 Tbsp lemon juice 1 1lge cen Evap.
1 8oz pkg cream cheese,chilled % whipped
drop of yellow food coloring.

Dissolve Jjello in boiling water, add lemon
juice & chill until set about thickness of
egg whltes. Cream the cream cheese & sugar
sdd venilla, add to jello mixture and beat,
add this to stiffly beated Evap. milk,
using mixer. Make graham cracker crust,
save some crumbs to aprinkle on top.

Crusts Crush ## grahem crackers fine, add a
1ittle powdered sugar, mix 1 stick melted
oleo into crumbs, pat into 9x13x2" pan,
bske about 8 mine Cool. Pour cheese £illing
over crust sprinkle reserved crumbs over
top & chill. Ella Kubinsa

ORANGI AKE (Bake in tube pan)
3

i C shortening) Cream 2 e olk
ég C sugar ) 1 C sour m%%ky °

1 C sifted flour 1 tsp soda in milk
1 tsp salt 2 C raisins

L C. chopped pecsans

Fold in 2 beaten e
gg whites
Bake at 350 deg. 50 to 60 e pe added dast

ggile cake is baking cambine 1 C. sugar
ce of 2 orsnges, grated rind of one,’let

gtand to dissolve, wh
juice over while éakee?scggi.is dgne: gour

Ellas Kubina



SQUASH CAKE

4 eggs 2 tsp cinnamon
2 cups sugar 1 tsp salt
13 " oil 4 C grated squash

3 " flour (divided) 3 C chopped nuts
2 tsp Baking powder g C ralsins
2 " Soda

Beat eggs with suger until light, grad-
ually beat in oil, Combine 25 cups flour
and dry ingredients, add to egg mixture
slternately with squash, toss nuts & raisins
in remeining flour, fold into batter pour
into greased 9x13" pan. Bake 350 deg for
55-60 minute .
Frostings Cream 3oz cream cheese & 3 tbsp
oleo, addl} cups powdered sugar, cresm well,
add3 cup chopped nuts, frost top of cool
caké,

Ella Kubina

(

SUPER DELUX POUND CAKk

ou B m

0oz creem cheese

eggs well beaten

cup milk

small pkg instent lemoun pudding
pkg yellow cake mix

Whip the creasm cheese, adC the beaten eggs,
and milk., Beat some more, add instant lemon
pudding and the package of cake mix. Besat
well. Bake in tube pan at 350 deg for 1 hour.

Margreet Kriesak



cnocol. E CHIP NUT DATE CAKE

2 C. ehortening %+ C. nuts

1 ¢ sugar 6 oz Choc Chips
2 epgs beaten % C. sugar
Sift together:

2 C, flour 3 Isp salt

1 tsp Soda 1 tbsp cocoa

1 C., Dates

12 C Bolling water, pour over dates and
cool to lukewarm.

Cream sugar & shortening, add beaten eggs,
add dry ingredients, then add cooled water
& dates, Put in 9x13" bsking dish. Sprinkle
3 cup sugar over battér, then Chocolate
Chips then the nuts., Bake 350 deg. 35 min,

Elle Kubins

(

COCONUT DELIGHT

Mix as for ple crusts
1 cup flour 1 stick Oleo

" chopped nuts, Press into 9x13 pen,
Bake 325 Deg. for 20 minutes, Cream 8og
Cream cheese add 1 cup powdered sugar, fo
fold in 1 cup Kool Whip, spread on cool
crust, sprinkle % can coconut over,mix ik
1 large box vanilla ikstant pudding’and
remaining Kool whip from 8 oz size, spread
sprinkle remaining coconut over top

Elle Kubina



PRUNE ( “FEbR CAKE !

2 cups self rising flour 2 cups sugsar

1 tsp allspice : 1 tsp cinnamon

1 tsp mutmeg 3 eggs

1 cup salad oil 1 cup chopped nuts

1 7% oz jar Jr. baby-food prunes

Combine flour, sugar & spices, Beat eggs;

stir in ssled oil, prunes & nuts. &Add dry
ingredients, and mix well, Pour into a

greased 10 inch tube pan, Bake at 350 for 1 hc¢
Yield: one 10 inch coffee cake

Martha M, Jolliff

SE&F U CAKE (

1 cup flour

13 C. suger

1 tsp bsking powder

10 Egg whites beaten stiff
1 tsp vanilla

ifix & sift flour, sugar and bsking powder

~ 3 times, add gradually to egg whites, stir-
ring after each addition, add wvanilla, Turn
into greased pan bake in moderate oven 350
deg, 35 to #5 minutes,

largreet Kriesk
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TCMATO SOUP CAKE

Snice Cake Mix
16% oz can »f tomato s un

2 ¢up water {in placesf 1iquid c2llsd

for on pkg)
Stir in % cur rsisins a2nd & cuo nuts.

Use 2-8" layers flat cake pans.
Bake 350 for 30 or L0 min.

Violet Buonsauro

(

WHITE HYUSE CAKE

1 Box Duncah Hines Butter Cake Mix

1 Can Mandarin Jrange Slices, and Juice
ho®

1 nggs

2 cap o1l

Mix all ingredients together - and
Beat for S min,

Bake in 3 layers- for 20 min at 325 .,

Frosting ¢

1 large carton Cool Whipo
1 large crushed pineapple,cen- and Juice
1 box Vanilla instant vudding
Mix WELL
and snread.

Violet Bunnauro
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DESSERTS

CHEESE % HAM BALL

2 pkgs(8oz) Cream Cheese) room temp.
1 " Sharp Cheese )

1 medium onion grated

3 cup olives chopped

2/3 cup chopped nuts

1 tsp Worchestershire sauce

1 1g. can Underwood Deviled hem

Mix all ingredients, last add 3 cup melted
oleo, Butter hands and shape into a ball,
roll in ground nuts. Can be frozen for
later use,, also can be made 1into two balls
one to be frozen for later,

Ella Kubira



PECALN _aLLS

cup butter
" pecans ground
ttsp sugar
tsp venille
cun flour

N

Cresm butter, add sugsr, flour nuts «
venilla. Roll in small round balls end
bske 45 min. at 250 deg.

thile still warm roll in powdered suger.

Margreet Kriesak

( (
PECAN TREASURES

1 stick oleo
3 0z cream cheese
1 cup plus 2 tbsp. flour

Work as for pie crust, put in small tins
makes 24 )

Filling:
egg
cup white Karo
/3 cup light brown sugar
tsp vanilla
to 1 cup chopped nuts

D= Ny

Bake at 325 deg. 25 to 30 iiin. )
Ells Kubina



CINNAMON BALLS

1 Cup Oleo 1l tsp vanilla

1/3 ¢ sugar ) 1 C chopped nuts

2 c. flour )sift tog.

1 tsp cinnamon) .

2 C, Corn Flakes(crushed) 3 ¢ after crushin
Powdered suger

Combine oleo, sugsr, vanilla cream till
light, add flour & cinnamon mlx, stir in
cornflakes & nuts, shape into small balls,
placed on greased cookie sheet., Bake at
350 deg. 20-25 min, cool slightly remove
from pan, sprinkle with powdered sugar
while warm, - Makes sabout 4 dozen,

LISTY
3 egg yolks pinch of sdlt
3 tbsp cream 1 tsp sugar

Enough flour to make a stiff dough,

Knead well; make 3 balls, Roll out each
ball,one at a time, on floured board until
very thin, cut into 3" squares or tear
irregular pieces, the more irregular the
shape the prettier they look., Fry in oil,
turning once, drain on paper towels; cool
and sprinkle with powdered sugar.

Ann Zeman

13
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OATMEAT, A®PTE BARS

2 cups flour lcup light br sugar

1 tsp soda 2 cups "uick Oats

1 tsp salt 4 Apples pseled 2nd chop-
4 cup Sugar + cup sugar ed
lcup Oleo

3ift snda, salt, flour and sdd O=ats, br.
sugar, and oleo. Use pastry blender until
grainy. Pat & of mixture in a 15x10x%
greased »an. :
Cover mixture with apnles - mix sugsr and
nuts and sprinkle i on apples and dot with
3 tbsp 0Olen, Pat H»n remaining mixture.
Cover with remaining nuts and sugar.
Bake 1300°for 1 hour 15 min,

Violet Buonauro

( a
PEANUT BRITILL ’

1 cup pesnuts, 1 tsp vanilla
1 " white sugar 5 cup Karo

1 inch square Parafine pinch salt
1 tsp soda

Combine sugaer, Ksro, Paraffine and cook
slowly to soft ball (238 deg) add peanuts
cook to creck 290 Deg. stir constantly
remove from heat add 1 tsp soda, stir well
pour on greesed cookie sheet, cool brecsk
into pileces, '

Elle Kubina
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PEANUT _UTTER FANCIES

1/3 C. graham cracker crumbs
1

‘5 1b. oleo

1 Cup Peanut butter
1 1b, powdered sugar
2 Cups chocolate chips

Combine crumbs, oleo, peanut butter & sugsar
and work until smooth, Press in 9x¢" or
larger pen for thinner cendy, melt chips
over hot water ,spread over cendy. HRef-
egerate,

Ella Kubina

(\
RUDYS FUDGH

Gombine in sauce pan

USE A BIG POT

42 cups sugar
1 1rg (142 oz)canned milk
1 T butter

Bring the sbove to a rolling boil % cnok
6 min.stirring constantly over_med, hezt.

In large mixing bowl combine -

2 large (12 oz) Pkg - Pour syrup mixover
Nestles choc chips other ingred.and m -

1 Giant Hersheys milk ;
choc candy bar broken mix il well bleud

ed., _ ADI -pot
into scuares, on b&@%ﬁ%gé gggr
1 lerge (70z) jar marshmellow: ’

Creme . ’ Coo1 % Cut

Violet Buonaurn



MARTHA'S HAYSTACKS !

1 60z pkg butterscotch morsels

1 30z can Chowmein noodles (2 cups)
2 cups miniature marshmallows

In double boiler over hot (not boiling)
water, melt butterscotch morsel s, gl
—aikntebete=etley In large bowl mix chow-
mein noodles & marshmallows, pour’hut
filxtyre over and mix with a fork, On
waxed peper lined cookle sheet drop by
heeping teaspoons, I1f it gets too thick
put over hot water, Seml-sweet chocolate
pteces may be umed, Makes 30 pleces,

Elle Kubins

/
( {
SPICED NUTS
1 cup sugar 1 tsp cinnamon
s " water 1 " vanilla

Boil together until mixture spins & Lhread
(soft ball) Then add 3 cups pecans, stir
until scrapes the sides of nan, pour on
wax peper, separate before pecans cool

El1la Kubins

16
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(
BIG APPLE BARS

1 C, flour
3 tsp salt
" soda

234 C sliced apples

. oatmeal .
butter
brown sugar

1¢
% c

C
2 C sugar

Sift flour, selt & soda, add brown suger &

oats; cut in butter,

Press half the crumbs

into 8x8" pan, cover with sliced apples &

} C sugar and a dash of salt
cover with remaining crumbs,

& cinnamon,
bake in 350 deg

oven for 45 min., serve warm with lemon
ssuce or whipped cream.

CONGO BARS

2 2/3 Cups flour

5 tsp selt

21 cups brown sugar
1

" chopped nuts

Charlotte Zandéer

2% tsp baking powder
2/3 cup Crisco

3 eggs

1 pkg choc, chips or
Sweet milk choc,.

sift flour, selt & Baking powder, set aside,

Melt Crisco in large sauce pan,

stir in sugar

cool, beat in eggs one at & time, add flour mi
mixture slowly and mix well, stir in nuts
and chocolate, spread in well greased 15x10

pan,

Bake st 350 deg. for 25 to 30 miln,

Ella Kubine
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(
La T F-WAY COOKIZS3 (

egg yolks
tsp Vanills

Cup Syry 2

E cups flour
cup white 3ugsr 1 tsp soda
cup 3rown Sugar 1 tsy salt

4 PR =

tso bekins powder

Nra A v
vPesm spry and sugars tygether add yolkes and
mix w?ll. Add sifted dry ingred snd vanilla
ifgiTiK Yell. Add sifted dry ingr=d s,
1apk a and mix, Spread on pn sprinkle

8 Chocolnte Chivs over this, ‘

Beat 2 eggz whites v
1 cun brown sugar oveirgiigifg' oS

Bake & 50
ake at WO for 20 or25 min,

tTrs s
Vinlet uonauras

(
HAMENTASCHEN FRUIT FILLED

COOKIE
C. sugar
g C oleo 2 C, flour ' ).
1 egg 1 tsp Bakingpowder) sift
1 tbsp milk ‘
1 tsp vanilla prune or apricot filling

Cream sugar & oleo till light, add egg,
milk & venilla beat, add dry ingredients
mix, refrigerate several hours, Toll out
on floured cloth to 1/8", cut with 3"
cutter top each with tsp filling, shape
into triangles by lifting edges, place on
ungreased cookie sheet, Bake at 350 deg.
16 - 18 min, 21 to 3 doz

Ella Kubina
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OVERNI._..! COUKIES

1l cup oleo (2 sticks)

" Criscq oil

white sugar

powdered suger

eges

tsp almond faavoring
Vanilla "

n

N

Mix first four ingredients until creamy,
add the remainder, Mix four cups flour

1l tsp salt, 1 tsp soda, 1 tsp cream of
tarter and add to other mixture. Refriger-
ate over night er at least 8 hours, Roll
into small bslls & press out, sprinkle

with coarse sugar and bake on cookie sheet
for 10 to 15 min, at 350 deg,

PECAN GRUMCHES

L ‘ £ tsp st ¢
5 oleo i
£ 23; sugar 1 cup Sp:;iai K
r 1 cup oatmes
% :22 prown sugs % cup chopped pecans
1 cup flour 5 cup railsins
% tsp soda < tsp venilla
5 tsp baking powder

ke into

all ingredients, with hands ma

%;:11 ball%, put on?cookie sheet, flatten each
with bottom of glass dipped in sugar.

Bake. 15 to 20 Min in 325 oven

Dorothy Anderberg
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( (
SUGARED NUS ‘

2 cups sugar
2 " water

5 tbsp white Karo
8 marshmallows

1 tsp vanills

1 quart nut meats

iiix sugar, water, Kero and cook to a little
more then soft ball stage (240 dég), add
mershmallows, stir until dissolved, add
venilla and nuts, stir until it begins to
suger, Pour out on waxed paper and separate
with a fork, :

Ella Kubina

SUGAR & SPICE CURN

3 qts popped corn
1/3 cup oleo )
L cup sugar ) melt & dissolve sugar

2 tsp cinnamon)
Pour over popcorn to coat spread on

cookie sheet Bake at 300 deg for 15 min
stirring occassionally with fork.

Elia Kubinsa
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JAM D ONALS Elld ubine

cup butter or Harg, + Cup sugar
1 tsp vanillie 1/8 tsp salt
11 cups flour + cup seedless Hasp.
"2 " conf. suga;\> or other jam
4 tsp. lemon juice

In large bowl or mixer cream butter, sugar,
vanilla and salt until fluffy. Gradually
stir in flour until blended. Divide dough
into thirds., On lightly floured surface
with hands, roll esch into a nine inch rope.,
Place three inches apart on lightly gressed
cookie sheet. With finger make Ai-inch
depression down center of each rope (ropes
will fletten to about l-inch strip). Fill
depressions with jam, Bake in preheated 350
degree oven about 20 Min or until golden.
cool on cookie sheet, Blend conf, sugar and
lemon julce until smooth; drizzle over jam,
When icing is set cut diagonally in 1" cookies

( /

CAT FLAKES NUT COOKIZS

1/3 cuv butter ‘ T
elip BuEAE or nleo £ cup chovped nuts
gift together filour, baking powder, sslt
?g r;oda. Cream »len, sugars ti11l 11isht and
f‘11.11_:.,')'. Add e%g and vanills cream till
uify. Add fiourmixture cereal and nutsmix
jgstuntil blznded. Shape into 1l-inch balls
with flsured hands. Bake on ungreased
;aiing sheet for 15 to 12 min.
lakes2 dozen cookies. >t ! K4
covered Container, SPeBS AR EAERut;

leup sifted filour X cup
¢ : D b
% Esn Baking Pwd 1 egg SRS Siger
= tsp salt 1
7 1 tsp vanills
5 t
2 bso sHda } cup Cat flakes

Violet Buonsuro
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MEXICAN CORN BREAD

“13 cups self-fising Corn mesal
1l tsp. salt
" c¢hilil powder
black pepper
red pepper
132 C. chopped onion
1 " grated sharp cheese
1 #2 can creamed corn

3 eggs
_i cup milk
" o011 (warm)

Add all ingredients & mix, Bake 1n
9x13 pen greased & floured,. Beake 400deg
30 min,

Ella Kubina

2 2%LE CHEESS NUT BRIEAD

" ISL.";;

2 cups flour 3 tsp baking powder

3/L cup sugar 1 tsp salt
Sift together dry ingredients
1- 8% oz can crushed pineapple undrained
tbs shortening melted :
large egg
¢ grated cheddar cheese
¢ chovped nuts

WP - PO

Add shortening,egg, undrained pineapple
to flour mixture, addcheese and nuts.
Mix ouickly untill blended.

Pour into grsased loaf »an:

Bake at 350 for 1 hour or until done.

Drma Norman
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( MAYONNAISE MUFFINS(

1 cup self rising flour
2 " milk

% tsp bakingpowder

2 tbsp Mayonnaise

Mix with spoon until flour is moist, do
not overmix, put in muffin tins, makes
8 small muffins, doubled it will make
12 large muffins,

Bake at 425 deg, 15-20 Min,

Ella Kubinsa

DANISH K TRY v o

WG, isH PASTRY

1 cup sifted flour, 1 stick of oleo, work

as for ple crust, add 2 tbsp cold water, mix
to form ball, cut in half; meke 2 strips A"
wide end 12" long on cookie sheet, seét aside
1 stick oleo, 1 cup water, 1 tsp almond
extract, 1 cup flour and 3 eggs. Bring oleo
and water to a boil, remove from heat, add
flavoring & flour all at once stir quickly
add eggs one at a time and beat hard, spoon
this on the two strips., Beke 1 hour 350 deg
turn oven off and leave for 10 min cool and
frost., Frosting 1} C powdered sugar, 1 tsp
almond extrect and a little milk to make &
thin frosting dribble over pastry while warm,

Ella Kubina
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3-C BREAD (

3 eggs beaten )
% cup milk ) Stir together
s " ot1l )

Sift 2z cups flour, 1 cup sugar, 1 tsp
bsking powder, 1 tsp soda, 1 tsp cinnamon
and 1 tsp salt, add to above, stir in do
NOT beat in with mixer, Fold in 2 cups
grated carrots, 1 33 oz can coconut,

z cup cherries cut in small pieces, 3 cup
raisins end 3 cup chopned pecans, put in
greased loaf pan or round cans; Bake at

350 deg. 45-50 ,in, Double recipe makes
3 loaves.

Ells Kubins

PRANCH 3READ

8 ¢ 7 O0R I tblsn sh tning
2 cakos yeast 2% ¢ waber
1 tbsp suger3 tsp salt 2 egg whites

put water in bowl - add yeast and stir
until dissolved., Add shortening, sug%r,
salt and lc flour, Add egg whites anc

blend, Add remainder »f flour- knead unti

11 smooth 15 min or less. set in bowl
snd rise untill dole. Punch down snd _
iet rise again snd shaps into loaves (2)

, >t tom)
Put p.n of boiled water in oven bot
Sakg 12516 min.then 375°for 45 min.

Violet Bunnhnauro
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(

PINEAPPLE NUT BRLAD {

2 C, flour sifted 1 C., seedless raisins
1 C. sugar g C. walnuts chopped
1 tsp baking powder C milk

3 tsp salt 1 egg beaten

2 tbap melted shortening 1 tep vanilla

1 tsp baking soda

"1 1"7%0z caen crushed pineapple (undrained)

Mix and sift flour, sugar, beking powder and
sglt. Stir in reisins and welnuts. Combine
milk, beaten egg, vanilla and shortening,
Stir slowly into dry ingredients. Dissolve
sodae in pineepple; stir in just enough to
blend, Bake in gressed 8x5x3" loafpen in
350 deg. oven,about 1 hour or until done,

RS

éiﬁva&IL 7ZVDVNJL”U

( (
BISCUIYS mAYUNNAISE

1 tsp bakingpowder

2 cups selfrising flour
4 tbsp Mayonnaise

13 Cups milk

Mix until flour is blended in, do not

beet, spoon into greased muffin tins,
iakes 12. Beke at 425 Deg, 15 to 20 min,

kElla Kubina
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COCONUT P1E

1 cup sugar . 1 cup milk
¥ " oleo 3 eggs
1} " cocomut 1 tsp lemon or

’ vanlilla extract
Pour milk over coconut, set aside, cream
oleo snd sugar, add eggs one at a time,
peat well after each; add coconut and
milk, Pour into an unbsked cruste. Bake
400 deg 10 to 15 min, then 325 until done
35 to 40 min,

Elle Kubine

/

¢ (
FRENCH COCONUT Pilb (makes own crust)

grease & flour 9" pile plate

b bR

cup sugar
" gelfrising flour
" melted oleo
large eggs
tsp vanills
cup milk
" coconut

Mix as in order given, blend well, bake at
325 deg. 30 - 40 min.

Ella Kubina



15 MINUTE VELVETY CUSTARD PIE

§ §1ightly baaten egdsj 5 cup sugar, tsp
salt, ltsp vanilla, 2} cups scalded milk,

9" unbaked ple shell, rolled to 1/8" thick
Mix eggs, sugar, salt & vanllla, slowly

astir into hot milk, at once pour into crust,
Sprinkle with nutmeg, Bake in very hot
oven 475 deg, for 5 minutes, reduce heat to
425 deg, and bake 10 minutes or longer until
knife comes out clean, Cool on rack.

Ella Kubinse

JAPANESE FRUIT PiE

2 unbaked pie‘shells 1 c.cocomut

Melt 2 sticks margarine 1 " chopped nuts
add 2 cups sugar 1 " white raisins
4 eggs 1 tsp vinegar

2 tsp vanilla

mix in order; pour into pie shells,
Bake 350 deg for 45 min,

| nlla Kibina
27
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APPLE ' ANUT PIE (Connie B.) y
Beat 2 eggs add 1 cup sugsar slowly beat till
thick, add 2 Tbsp melted oleoj mix 4 tsp flour
1} tep baking powder, add to above,

1 cup very thinly sliced epples

3 " chopped peanuts

Put in greased 8" pie pan,

Bake 350 deg. z hour

Serve with Dream Whip sprinkle pesnuts on top

Ella Kubina

ChkksSE PL ‘ o

2 10 oz Mellow Cracker Barrel cheddar cheese
2 cup uncooked macaroni

3 eggs

2 cups milk

2 tbsp butter

salt & pepper

Cook & drain macaroni, put 1 tbsp butter and mix,
add cheese and mix well in casserole dish,

Beat eggs, salt, pepper & milk, pour over cheese
& macaroni, Put rest of the butter on top.

Cook at 400 until done.

Dallas J. Shealey
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DERBY( E (

eges slightly beaten
cup flour [/ lwpr -
stick butter, melted & cooled
cup chopped pecans Or walnuts
" chocolate chips

tsp vanilla

o g" unbeked pie crusts (deep dish)
Combine in order given, mixing each well,
spreed in ple shells., put on top crusts,
sesl edges well, DBake at 350 deg. 40 to
45 min, A

RN

Ella Kubina

( (
EGG CUSTARD PIE (makes own crust)

Put all in blender:

3 large eggs

1 130z can milk

1 cup sugar

3 Tbsp melted oleo

3 " flour

1/8 tsp nutmeg

blend a few seconds, scrape flour down,
blend some more, pour into a 9" pie plate
that has been buttered and well floured,
Bake at 325 deg. 40 - 45 minutes, serve
with whipped creeam,

Ella Kubina
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UODING 2I4 Jild JaLLe

1 Vanilla rfudding
1 3trawberry dello
Fruit Cocktesil

Bake pie shell, P> wanlilla pudding
into pie shell. Chill

Prevare Jello  using syrup from fruit
aspart of -1i~uid. Chill untill syrupy.
Arrange well drained fruit nn topof
suddingand pour jello sn top =nd gnill
until firm.

Deecorate to» with whinned cream.

Vviolet Suonsuro

MPKIN CREAM PIE (

3/l cup sugar

2 tbls cornstarch

2 tsp Pumpkin ple spice

Mix the splces together and add

cuo »umnkin

ezz
cups Svanorsted canned milk

Ny i~

2dd all together and cook until thick,
Cool and plsce in refrigerator,

Add whioped topping »n ton before
serving,

Violet Buonauro
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M

Sven, pour mix iIn dish.

A

=
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FRUIT CC33LAR

L cuo flour ) sift to
1 cup sugar ) 1 cup
tsp baking powder )

elt 2 thsp butter In pyrex dish in

ad 2 caps ruit, well drained,
tir sli%htly- Bake until i1ight brown
350° FTHr 30 minuetes

Vinlet SBu»s»nsuro

DESSERT PERFECT

rkg Lady fingers .

1# pkgs frozen Strawberries

30z pkg Strawberry Jjello

tsp lemon Jjuice

Tbhsp sugar

2 pPts whipping creem 1/8 tsp salt

[CRVRORVENE

Put split ledy fingers in 9x13" pan. Put
Jello in lsrge bowl, add 2 cups boiling wate
to dissolve,. In separate bowl add 13 cups
strawberries that have been thawed & mashed
add lemon Juice, sugar & salt, stir until
sugar 1s dissolved, combine with Jello,
chill till consistency of unbeaten egg
whites, fold in 2 pts of whipped cream,
spoon mixture into pan, top with rest of
whipped cream,

Ellas Kubina
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( . /
LEMON SPUNGE PIE

1 9" unbaked pie shell

1/3 cup oleo 1 Tbsp cornstarch

1 sugar 2 eggs (separated)

1 C Milk rind & juice of 1
lemon

Set oven at 350 deg., make 1 9" pie shell
Bake for 5 minutes, Cream oleo add sugar

a little at a time, stir in cornstarch,
Separate eggs adding yolks one at a time to
oleo mixture, Beat with wooden spoon until
fluffy, Grate lemon rind and squeeze lemon,
Stir in milk, lemon rind and juice into oleo
mixture, beat egg whites until stiff and fold
in, pour into pie crust. Bake at 350 deg,
for 35 min, until nicely brown on top.

Ella Kubins

< ~ (
PECAN PIE . (Abigeil Van Buren)

1 cup white corn syrup (less 3 tbsp)

1 cup white sugar (less 4 tbsp)

1/5 tsp salt 3 eggs
1/8 cup melted oleo 1 heaping cup pecans
1 tsp vanilla (whole or chopped)

Mix syrup, sugar, salt, oleo & vanilla, mix
in slightly beaten eggs. Pour into an
unbaked 9" pie shell, sprinkle pecans over
£111ing, Bake in a 350 deg. oven for 10 min,
turn to 325 deg. approximately 45 min,

Ella Kubins



APPLE PUDDING

Combine:
2 cups diced apples, 1 beaten egg
1" sugar and mix,

Then add 1 cup flour, 1 tsp soda,

£ cup nuts, 15 tsp cinnamon and & dash
of salt, Pour into 9" squareceke pan,
Bake 40 min at 350 Deg,

Topping:

Combine } cup margarine, 3 cup white sugar,
2 tbsp cornstarch, 1 tsp vanilla, 1 cup
cold water, Cook and stir until mixture 1is
thick and clear, Pour over hot cake from
oven, Cool snd cut into squares,

Myrtle Burns
Galva, Ill

APPLE | [ PUDDING : (

1 egg beaten % C., sifted flour

2 cup sugar 1 tsp beking powder
5 tsp venills + " salt

1 C. chopped unpared % C. walnuts chopped

Apples or pecans

Combine egg, sugar & vanilla, sift flour,
bekingpowder & salt together, add dry ing-
redients to egg mixture & blend well, add
apples & nuts to mix, Spread in greased
beking dish 6x6x2", Beke 30 min, at 350
deg. or until done, Cut in squares, serve
warm with ice cream, 6 servings.

Elle Kubina
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STRAWBERRY & BANANA DESSERT

30z pkgs strawberry-banana jello

cups bolling water, or lc water & 1 cup
. pineapple juice

large pkg strawberries9 frozen or fresh)

ripe benanas mashed

small can crushed pineapple

cup chopped pecans

HRPOGH DD

Mix together, congeal 3 the mixture, sve
other half.

1 pkg Dream Whip end 1 602 pkg cream cheese
Put cream cheese & dream whip 1in middle
Pour other half of the mixture on top

and refrigerate

Ellg Kubina

APPLE S{ JES (

2% Cc. flour milk

1 T. sugar 2/3 C. corn flakes
1 tsp salt 5 C, sliced apples
1 C. shortening 1 C. sugar

1 egg (separated) 1 tsp cinnamon

Sift flour, sugar & salt, cut in shortening
with pastry blender, put egg yolk into cup
add milk to meke 2/3 cup, add to shortening
mixture, mix just enough 8O dough shapes
into & ball. Roll out 3 mixture to 15x11"
to fit cookie sheet, cover with corn flakes,
then epple slices, mix cinnamon & sugar and
sprinkle over apples; roll out rest of dough
put over apples pinch edges, beat egg white
until stiff spread on top crust. Bake 400
deg, for 40 min, while warm drizzle with glaze
11 C powdered sugar & enough milk to make thin
frosting. Cut into squares,

Ella Kubina



35

LEMON C;/ (BLE SQUARES
Ell{ ubina

2/3 C. Margarine softened

1 firmly packed brown sugar !
1 "  olé fashioned oats

1 tsp Dbakingpowder

5 " salt

1% C. a1l purpose flour

1 can sweesened Cond. milk

L C, 1lemon Jjulce

2 egg yolks

1 tsp greted lemon rind

Creem butter & brown sugar; stir in oats
& dry ingredients., Mix until crumbly.
Spresd half mixture in greased 13x9x2 "
pan, packing firmly. Combine condensed
milk, lemon julce, egg yolks & lemon rind;
let stand 1 minute to thicken, Spread
over crust; sprinkle wlth remaining crumbd
mixture. Bske at 350 for 25 min, cool in
pan 15 min, Chill in Ref. until firm

soUR ( .AM APPLE SQUARES (

2 Cups Flour 2 Cups brown sugar

L " putter or Narg. (firmly packed)

1 " chopped nuts 1-2 tsps cinnamon

1 tsp soda L tsp sealt

1 cup sour cream 1 " vanille

1 egg 2 cups peeled, finely

chopped apples (2)

Preheat oven to 350 degrees. In large bowl
combine flour, sugar and butter, blend at low
speed until crumbly. Stir in nuts, Press 2%

cups of crumb mixture into greased 13x9 inch

pan. To remaining mixture, add ¢cinnamon, soda
salt, sour cream, vanille and egg; blend well.
Stir in epples. Spoon evenly over base, Bake i
o5 to 35 min., until tooth pick inserted in |
center comes out clesn. Serve with whipped
cream or ice cream, 1if desired. 12 to 15 squares

E1llae Kubina



PINEAPPLE CRUMB PUD NG

1 small cen crushed pineapple

2 beaten eggs, 1 cup sugar § 1 box lemon
Jello mix together, cook a few minutes
cool, chill till very cold and ice crystals
form, 1 can Carnation Evaporated milk, beat
until stiff, add 1 tsp venilla and 4 tbsp
lemon Juilce, add to cool cooked mixture
fold in & cup small mearshmallows.

Crust--

2 cups crushed vanilla wafers, 1 stick oleo
melted, Press 1into ox13x2" pan, Bake at
%06 deg, about 7 minutes, cool, pour in
£411ing, chill and serve

Ella Kubinea

PISTACHIV PUDDING

1 Med. size Cool Whip

1 #2 can crushed pineapple (undrained)
L pkg miniature marshmallows

; cup chopped pecans

1 Pistecnlo pudding mix

Mix together put in lass bakin i
Refrigerate & g dish and

Dorothy Anderberg
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CORNK XIs it ACAROONS (

egg whites

cup suger

tsp vanilla

cup coconut
cups Cornflakes
cup nuts

o D) R N

fold in
Beat egg whites stiff and Cry, .
sugar gradually and add flavoring, 0ucoqut
cornflakes and nuts. Drop by teaspoon full
on well greased cookie sheet, Bake 10 min
et 325 Deg.

Margreet Kriesak

/

FRUSTED PINEAPPLE SQUARES

Combine 3 cup sugar, 3tbsp cornstarch and
i tsp eslt in ssucepan. Stir in 1 beaten

egg yolk and 1 1# 140z can pineapple chunks
Stirring cook until thick. Cool. Scald 2/3
cup milk, add 1 tsp sugar, cool to lukewarm.
dissolve lpkg yeast in % cup very warm water,
add milk, beat in 4 egg yolks, Cut 1 cup
margarine into 4 cups flour with pastry
blender, Beat in yeast mixture, Divide in
half. On floured board roll out one half

to fit and overlap edges of Jelly roll pan,
about 16"x10". Spread with filling. Roll

our remaeining dough to cover, seal edges,
S1it dough surface to let steam escape.,
Cover, let rise in warm place, free fram
draft until doubled; 1 hour, Bake at 376
degrees, 35 min., Frost with plain icing

Ella Kubina
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BAKED <\.JCKEI‘I & RICE (

1 cup rice : 1 can mushroom soup
1l cen water 1l can pesas

1 onion or onion flekes

salt

Put large plece of aluminum foil, fitted
to 9x12 pan,

Put rice on bottom, then peas & onions,

place pieces of chicken on top of this,

Cover all with can of mushroom soup and

1 cen of water,

¥old foil over all and bake for 2 or more
hours at 400 deg, Uncover and let brown
gbout % hour before serving

Myrtle burns
Galva, Il1.
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EGG CA§ ‘ROLE

(

1% cups croutons 4 eggs
1 cup shredded sharp Chedder 1 tbsp prepared musts
2 cups milk onion salt to taste

Salt & Pepper to taste

Spread croutons in puttered 10x6x1% inch Dbaking

dish; sprinkle with cheese.
Combine eggs, milk and seasonings, beat well,
and pour over cheese, Set aside 5 min. Bake at

325 deg. for 50 min, Yield: 6 servings.

Marthe Jolliff

EG@PL@NT CASSERULE
( {
Cook one medium eggplant :
water until tender%pDraiﬁ gi;Ziﬁ,i:dsa%:eds
% tsp onion julce, salt, pepper and litt%g
utter, Crush 6 saltines and add % cu
milk. Put in casserole, melt 3 stick gfsweat
butter, stir in 4 slices of bread cut in
gm;ll cubes, saute, put on top of casserole
ake 350 deg. 30 min., or until cubes are br;wn.

Mrs. E, C, Jolliff
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BROC oI, HAM AND MACARONI CASSY 'LE

1 80z pkg macaroni 2 ¢ grated cheese

3 qts bolling water 1 t. grated onion

1 Tbsp selt : t, dry mustard

1 pkg frozen chopped 1 c, mayonnaise
broccoli, cooked 2 t, salt

3 ¢, ham cubed 1/8 t. pepper

£ ¢, butter Buttered bresd crumbs

i ¢, flour (optional)

23 ¢, milk

Cook macaroni in boiling salted water. Cube
ham, Melt butter 1in ssaucepan and blend in
flour, add milk and stir until ssuce thickens.
Add grated cheese, onion and musteard to sauce
mixture and fold in mayonnaise. Combine
macaroni, cooked broccoli, ham and sauce, seasl
with sslt eand peoper, Pour into 2 quart
casserole, top with buttered bresd crumbs, 1if
desired and bske at 375 deg. for 25-30 min,
Ells Kubilna

CABBAG™ CASSERULE (
1 large head of cabbage (cook & drain)
Sauces

1 stick oleo 1 tsp salt
3 Tbsp flour 3+ " pepper
2 cups milk '

1# cheese

Butter casserole dish 2 qt. size

lLayer cabbage & sauce

grate cheese on top put canned onilon:
rings on top, bake 325 Deg. for 30.min,

Ella Kubina
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CELER{ - CARROT CASSEKOLE |

1% cups diced celery ) Gook until tender
1 o "  carrots ) . :

Make cresm sguce:
2 Tbsp oleo
2 " flour
1 cup milk
Pepper & salt to taste N .
1 Tbsp minced onion add zcan drailned
3 " grated cheese peas if desired
Place all ingredients in Casserole put
Buttered Bread Crumbs on top.

Bake 1n 350 Degree oven for 35 min,

Ells Kubins

C?"VCHY PARTY CHICX N

.

2 ¢ cooked chooned chicken
1 ¢ chopned celery

egges cooked

¢ cream of chicken soup
¢ mavoneise

Ts wopcestershire sauce
Ts chopped onion

¢ crushed potatoe chips

4 PO PO

Combine add ingredients. Put in butterd
Casserole. Top with ecrus edpotatoe chips
Bake at 350¢ for 30 minugtes,

mmme Normen
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EGGPLANT PARMISAN

for
Slice eggplent end sosk in salt water

1 hour,grinse, sprinkle with a little salt.
Beat an egg, cost each slice lightly with
egg end brown in oil.

Sauces- 1 large can of tomatoes mashed wlth

a fork, add chopped clove of garlic, salt,
pepper, ltsp oregeano, 1 tsp basil, Simmer

on low to thicken ebout % hour. In buttered
casserole layer-start with sauce, then egg-
plant, sprinkle with parmesan cheese gnd . .o
Mozzerella cheese, Repeat ending with sauce,
Bake 350 deg oven--30 to 35 Min,

Ellse Kubine

ENCHII A CASSEROLE k

Heat oven to 3560 Deg.

10 oz can cream of chicken soup
soup can of milk

medium onion chopped :

4 oz can green diced chiles

tsp salt

pkg (1 dozen) corn tortillas

cups grated cheddar or Jjack cheese

D0 H R b b

Heat soup, milk, onions and chiles in sauce pan
untlil bubbly, tear corn tortillas into pieces
and add to soup mixture and stir in., 1In

oblong casserole dish alternate layers of soup
mixture with cheese, ending with cheese,

Bake in oven for 25 to 30 min, One cup of

diced cooked chicken or pork may be added for

a different flavor, . '

Ella Kubina



EGGPLANT DOME CASSEROLE

1 eggplant about 1#
cup seasoned flour
oil for frylng
2 green peppers cut 1in strips
2 medium onions diced
1 cup seasoned bread crumbs
2 ripe tomatoes thilckly sliced
A# mozzarelle cheese diced
3 eggs
% cup milk, sslt, pepper, allsplce, thyme
and persley

Slice unpeeled eggplant 3/8" thick, dip
in seasoned flour, hest 0ll brown slices
on both sides, ssute pepper and onlon,
Butter 2 gt ovel cesserole, sprinkle 3
the bresd crumbs, overlap sggplent slices,
tometo, pepper & onions & diced cheese,
repeat layering ending with crumbs, DBeat
eggs with milk & seasonling, pour over
casserole, Bake 350 deg until golden
brown, about 45 min, remove from oven

-let stand 10 min, loosen sides and invert

43

on serving dish.

Ella Kubins



MEAT
&
SEAFOOD DISHES

cuop L3y (
1 1b cut up Pork 1 bottle s>y sauce
1 1o veal

j tbls mollasses
Corn starch
3ean 8prouts drzin

1 stalk celery
3 ->nions (cut up)
1 sml can o»f mushrooms

Brown meat om fat, sdd mushrooms celery
sni»on myllass<

s and sny szuce. Cono¥k for
1 hour uncovered. Add salt t~ taste.
2dd water just enough to caver meat,
Cook until meat is tender. Add bean
sprouts. Make s paste of cornstarch
and water to thicken- simmer S min more.

Violet Bunsnnauro



45

HAM / SSEROLE (

i

cup Oleo cup chopped bell
" flour pepper
12 " milk c.. sliced water
% " salad dressing chestnuks or almonds
2 tsp salt ’ c. grated Parmesan
2 ¢, cooked ham cubed cheese

2 c. " rice Tbsp chopped Pimento

N e o

Meke crem sauce with Oleo, flour & milk, stir
in salad dressing and sslt. A4dd remaining
ingredients and mix well. Pour in a 2 quart

casserole, cover and beke in a 350 deg. oven
for 30 min,

Ells Kubina

HAMBURGER GJOULAS

1b Hamburger

Med Onion .
Green Pepper {-bout i cup)
cans Tomato Sszuce

N e

3rown Hamburger, “nion and FPepner

and a2dd remainingingredients. Season
with salt, pepper, gesrlic sz2lt, worch
sguce.
“immer until cooked. Add c»ooked £lbow
Macar-ni and a can of wholse Kernel Corn
to above mixture,

Place sbove in casserole with slices of
Americzn cheese on top.

Bake in oven 375°until chsese meltls.

Violet Bunonauro
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PIUFY MZAT LIAF (

1} Lbs ground Beef
2 med siices soft bread torn into pieces
1 cup milk ' : '
I egg beaten
1 tbls worcestershire sauce

3 tbls catsup

¢ minced onion
4+ tsp salt

tsp pepper
%+ tsp dry mustara

tsp ssge
tap celery salt
tsp garlic salt

B S A o

i an i

Combine all ingredients except catsup
Mix thoroughly. Shape onto loaf or shallow
baking pan. Spread cstsup over top.

Bake in preheated 35G“oven for 1 Hour
and 30 min. or until done.

mmma Normsgn

OLIVE 'Y EL SHRIMPO CASSERVLE

(

134 cups long grain rice 2 cups small cooked
3 cups weter shrimp

% cup chopped onions 1 sm can mushrooms

2 cups dairy sour cream 1 cup milk

% tsp salt 1/8 tsp pepper

1 100z csn cream of shrimp 1 cup shredded Chedde

13 pitted ripe olives

Add rice to water and cook according to package
directions, Put cooked rlce in a 3 qt casserole,
Drain ripe olives and slice, mix together with
all remaining ingredients except the cheese,

Add mixture to the rice end mix all together wel
Beke in 350 Deg. oven for 20 minutes, Stir
mixture and continue to bake for 15 min, longery
Sprinkle top with grated chees and bske Just lon
enough to melt the cheese. lMakes 12 servings

Marthe M. Jolliff
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BROKEY “LASS SAL&D
Fix the night before

3 pkgs (2 cup size) Jello, Lime, Strawberry
& Orange, use 13 cup waeter to each pkg of
jello, Jjell {n flatpan so jello can be cut
in smell pleces., MMix 14C grsham cracker
crumbs,s stick melted oleo & 1/3 cup white
sugar put in 12x9" pan.
Hest 1 C. pineapple juice(cenned) put 1
envelope plain gelatin 1n i ¢, cold water
stir until dissolved add pineapple juice,
let set until cool, Chill beaters, beat
1 cup colad milk with 2 envelopes Bream Whip
until it holds & peak, add L c. confectioner:
sugar, fold in pineapple mixture & cut up

- Je}lo. Put into crust & refrigerate

"Elle Kubina

CLLIG BEANS (

]V R VR

can 12 oz Campbells Beans in

cans Kldney beans tn tom. sauee
small can green Limes (drs

1b Hamburger (areined

" Dbacon

cup chopped onions

Fry chopped onions, becon and e
2 s
' 5 hamburger, '

Put beans in pot and add meast. Then mix

=

cup catsup, ltsp dry mustard, & tsp

vinegar, + cup brown sugar,
Bake at 350 deg. for 45 min,

WMargreet Kriesesk
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STEAK DLNNER !

large round stesk 6 med., potatoes pared
carrots scraped & split left whole

small onion sliced 1 cup english peas froz
envelope onion soup mix ‘

cup boiling water salt & pepper to taste

O

Put a large square of heavy duty foll on a
cooky sheet, Lay meat on foll, prepasre soup as
directed, put vegetables, seasoning and soup
on steak, seal foll tightly, bake in 350 deg,
oven two hours,.

Dorothy Anderberg

SURSILP (

2 large salt Herring L cup vinegar
3 cup water 1 onion sliced
2 tsp whole pepper § tsp suger

3 Bey leaves

Remove skin end bones, cut herring into 13 inch
pleces, soek in cold water over nite, drain and
combine with other lingredients,

Dorothy Anderberg



DRY JE ) SiLAD

1 - 1# carton cottage cheese

1 9 oz pkg Cool Whip

2 cups small marshmallows

1 smell can crushed pineapple (drained)
1 3 oz pkg dry Jello

Put all together in bowl and mix until it 1
1s no longer grainey, Serve at once or

refigerate,
Myrtle Burns
Galva, Ill.
SOUR ChuaM FRUIT SALAD (

qt. smell marshmallows

cup coconut

large can fruit cocktail (well drained
csn drained chunk pineapple

cup sour cresem

I

Mix and Chill

£pin Fkrin

49
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§
CHERRY DELIGHT SALALD

can cherry pile filling
cup crushed pineapple (drained)
large apple diced with peel on
pananas sliced
cup chopped pecans

" gmall mershmallows

" whipped topping

P LR el ol o

Combine pie fi1ling, pineapple & apples,
refrigerate OVEr night, next day edd rest,
mix well end chill, use for dessert or

saled.
Elle Kubina

CURRIE? “RUIT

1 large can pears

" pineapple
R " Peaches

1 bottle cherries

1 cup light brown suger
3 cup butter

2} tsp Curry powder

Drein fruit well and put in baking dish, Melt
butter, sugar & curry powder together and pour
over fruit, Bake uncovered in 300 deg. oven
for 1 hour, Serve as a relish

Martha M, Jollif
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VEGETABLES

~UICKEN with DKY RED PEPPER
\ (Kung-Peao Chicken)

1% 1bs chicken breast

8 pcs dry hot red pepper

£ C. Peanuts (deep fried or roasted)
£ Greem Pepper

1 Carrot

To soek chlcken:

i tsp chopped ginger tbsp cold water

11 " cornstarch " soysauce
Segsoning Saucesd
2 Tbsp soyssuce tbsp Wine

" sugar
1 tsp salt

tsp cornstarch
" sesame o0il

e

coatinued weX Qaae,



52

Vegetable oll
guzbzgick%n breast into 1" cubes. cut green

inete in soak.
t into 1" pieces, Mar
??g 2i§:§en in 3 T. oil 45 minutes, Remove

en gnd drain oil from pén. .
gg:zk;nT. 0il, fry dry red pepper %ntithgiéck
gdd glnger, green pepper and carri s’sauce
chicken, stir quickly, gdd season ggat e
stir until thickened, remove from heat,

peanuts mix well just before serving., Dry

ginger mey be used.

Susan Wu
ROMAN GREEN BEANS
1# green beans 1 tsp sugar
3 tbsp oil 1 " galt
1 chopped onion Pepper to taste
1 clove garlic 1 Bay Leaf

1# can tomatoes

Heat o1l simmer onions until done, add
tometoes and seasoning, simmer about 10 min,
add drained cooked green beans. Cook slowly
lo or 15 min, -

Ella Kubina
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( (
VAXNIGHT FRUIT SATAD

3 Cups =ssorted fruits, such as baneneas
sliced, drsined pineaonle tidbits,
mandarin oranges, zrapes, etc.

cup shredded or flaked coconut,

cup miniature marshmallows

cup dairy sour cream

Combine fruits, coconut and marshma-

llows, stir in sour crean,

Chill overnight in refrigerator cov-

ered, Yield: 10 servings

e

Violet 3Buconauro

WATER._TE SALAD (

Pkg. Instant Pistachlo pudding
tall can crushed Pineapple
Cup smell marshmallows
" chopped nuts (reserve some to sprinkle
on top)

Wi

=

9 oz Kool Whip
Cherries may be added for color

Ells Kubins






SQUASH CROQUETTES (

2 ¢, finely chopged yellow squash
1 P " onion

1 egg beaten

1 tsp salt

1 tsp pepper

i ¢. plus 1 tbsp flour

Hot oil

Combine first r ingredients, milx well
stir in flour drop by tbspfls into %
hot o0il, cook until brown turning once
drein, Yield six servings

Ella Kubina
PICKLEDQ'“SHROOMS (
2/5 cup Tarragon vinegar % cup oil
Med. garlic clove 1 tbsp sugar
Ggash of pepper 15 tsp sealt
2 tbsp water Dash of Tobasco

Then add: 1 large onion cut in rings,
2 (6 oz) cans mushrooms
or 3 (40z) cans to a recipe
For a gallon:

16 (40z) cans 1 cup oil

14 cups vinegar 2 tbsp suger
1 cup oil 3 tsp salt

2 onions

4 tbsp water
Martha M, Jollif
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POTATO PANCAKES

3 potatoes peeled & grated
1 tbsp flour

1 tsp selt

Eepper to taste

{ tsp baking powder

ege
1 tsp greted onion

Combine all ingredients, drop by spoon=
fuls into hot oil, brown on both sides,

Ella Kubina



