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FROM -GCOD HOUSEXEEPING COOKBOOK
Spaghetti with Meat Sauce 25/30 servings

(/i cur salad oil ;
| 2 cups minced onions ) - fa st
| 41bs. ground chuck it E

g cloves garlic minced

; 3 oz, cans sliced mushrooms

o

1 cup snipped parsley . .
2 cups sliced stuffed olives - Aalarl oden
4 8 o0z, cans tomato sauce

| 41 1b,-4 oz, tomatoes (10 cups)

| 2 tbs, salt :

| 2 t. pepper
T
6
1

\u t. sugar

lbs., snaghetti
1b, sharp cheddar cheese, diced
2 2 oz, Jars grated parmesan cheese

in hot oil, 8 large kettle, simmer onions 5 min,

Add beef, garlic; cook, stirring until beef is slight:
browned. Add undrained mushrooms, narsley, olives &
tomato sauce, Force tomatoes through sieve; add to
beef with salt, pevper & sugar, Simmer, covered, 1 hc
Uncover-gsimmer 2 hours longer, stirring occasionally,
Cool & Refrigerate, ¥

When reheating add diced cheese,
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g ' peer Bread, va
Aez'eups all purpose self rising flour
- 3 tablespoos sugar :
1 can(12 oz) beer ‘

melted butter or margerine

X i
gently mix - together flour, sugar and i
beer just until blended. Turn out into
s greesed 9x5x3 inch loaf pan. Can be E
a bit lumpy. Bake in 350 oven for ﬂ@

-25 minutee or till pick inserted c.ﬂb g
out clean. Turn out of pan and cool
a bit. Drizg%q(yith butter.
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SPINACH

Cook 2 12 oz. packazes frozen spinach (set aside)
eIt 1 stick butter or oleo.
Brown in this 1 grated onion, and 1 clove garlie.
Add: 1 can mushroom soup

~ 1/2 cup parmesan cheese (more if you wish)
- salt to taste & pepper

1 tsp. worcestershire sauce. I usvally add a
little «
Add this mixtur cooked spinach. Bake until hot
throughly. About 20,"1’; 30 min. 350 degrees
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ﬁh*a%”b/ Chicken with wine (Coq au vin)

frying chicken cut into serving pieces
salt, pepper and paprika
tblps butter
8 o0z package frozen artichoke hearts,
cooked until just &ender and drained
tblsps minced fresh onion
0z fresh mushrooms, sliced
tblsp flour
2/3 cup chicken broth
4 cup dry white wine \
4 cup dry sherry or Makeira \\
#/4 tsp dried rosemary .
Sprinkle chicken generously with salt, pey
pepper and paprika. In a skillet, brown chic
chicken pieces well in 4 tblsp butter( use
parto oil to prevent butter from getting too
brown) Transfer to 3 qt casserole with covel
Arrange artichoke hearts among chicken pieces
Add remaining butter to pan drippings,
place onions and mushrooms in pan and saute
just until tender. Sprinkle with foum and
stir; add chicken broth, wine and rosemary.
Cook, stirring until liquid is blende and s
slightly thickened. Pour over chicken,
cover and bake in 375 oven for about 40 min
or until chicken is tender. Ser ves 4.
I serve on rice, but flat noodles may
be used.
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Sauces for chicken:

Process % meduim onion, 1 clove garlic, 2
lemons peeled and quartered, or 1/3 cup
lemon juice, % tsp each, salt, pepper, thyme
%2 cup salad oil in blender till onion is
finely minced. Baste chicken liberally ever;
15 to 20 nin while baking or broiling.

Oriental Honey chicken: Place chicken piece:
in shallow baking dish. Beat 1 egg, 2 tblps
butter, 2 tblsp soy sauce, 2 tblep lemon juic
% cup honey. Salt, pepper to taste. Pour

over chichen, turning D
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SALAD OR DESERT FROZEND Norma Wolf
Drain ;
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1 Yo 2 can (2cups) crushed pineapnle
1 No 11 oz. can

Ju | to
pplé juice to rhubarb and bring

(1 cup) VMandarin oranges (cut)

1/2 cup maraschino cherries (wash off juice)
lo. l 1 cup minjature mershmallows
poil Remove f‘romdat‘o;: ‘n%o:id jjxe}lold : ‘ 1/2 cup chopped pecans Mix and set aside.
. oy 2. 2
s ad%ezggl:izi cream cheese dressing, |
chill.

cream c};:;! Mix 1/2 cup mayonnaise 8 oz, philadelphia cream

e by thinning 1 small package 1 Teblespoon lemon juice. cheese

1lent w
with % cup pineapple juice. Exce

2 tablespoon powder suzar (Mix well and add to fruit
Next Whip 1 cup whipping cream and fold into
mat. X . |

cakes and i
.big salad,

mixture. Four into baking cu
freeze until firm. Can make
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Yield: 8

2V cups Fisher’s Blend Flour 6 tablespoons butter

5 teaspoons baking powder %2 cup raisins or currants
21/ tablespoons sugar %4 cup milk

1/, teaspoon salt
Sift and measure the Blend Flour. Resift with the other
dry ingredients. Work the shortening into the dry ingredients
with knives or pastry blender. Add raisins to fat and flour
mixture and mix thoroughly. Add the milk. Turn out on a .
floured board, and divide in two pieces, rolling each one-ha
inch thick. Cut into wedge-shaped pieces like pie, and bake
15 minutes at 450 degrees. To serve: Split open but do not
cut through. Fill with jam and close.
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PLANTATION PRALINGS e

2 cups granulated sugar
1 teaspoon baking soda

1 cup., buttermilk

1 pinch salt

2_tblsps butter(or marge)
2= cups pecan halves

'% cup perfect pecan halves

8] [

Ip large kettle'(bout 8 gts) combine first
four ingred. If using candy thermometer set
in glace) Cook over high heat 5 mine or to
210° ¥, being sure to stir frequently and
to secrape bottom &crevices of kettle. Add
butter and 2.33 cups pecanss cook. stir
continouslys scrape bottom and sides 'til
soft ball stage ( Smine.or to 230°)

remove from heat. stand by while mixture
cobls slightly (lor2 mine)THEN with spoon
beat 'til thick & creamyo immediatly drop
by tbdepoons onto waxed paper alum,foil

or greased cookie sheet. Dot with 67

cup od pecans. makes 7

1f prefered drop by teaspoons)

£

Lemon Pie

1 cup boiling wate
% gibs butte% 5
bs lemon J
8 juice & rind of 1 lemon
3/4 cup sugar
3 tsg goinstarch
ut butter & rind in boil
gé: ;g§i§ zfddgoznstarch thorgfg.wggzz'
a 0 sugar & corns
S PR et e
ck. Beat egg wh $
2 or 3 t1bs in filling. Add 3 %ﬁiséuﬁ‘éﬁ

& 3 tsp vanil :
and baﬁe. la to whites; put on rie






