:oil 1% cups sugar with 2 cup milk 2 o tsp
a;;t:r for 20 '.minutes. Remove frop fire,
Cup cocoanut & 2 tsp vanilla; beat tilj

crem, bour into butterea pans,

a TAFFY

1 cup‘sugar
1} cup water

1 tbs Vinecar

boil tofirm ball in eo14 water
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: .) until a littu%d&
& brittle. Reat egg whites stiff

' and gradually bear in the boiling syrup.
Whis until it begins to stiffen,, add

vanilla and fruit or nuts, beat more and pour
'oan oiled wit.h Mazola. When cold
cut :ln squares.



Rarbecued Rabbit ~

or 4 1b drecsced rabbit
¢ butter
/3¢ grated onion
1 T salt
t pepper
t sugar °
o T lemom juice
2 t Worcestershire cauce
3 c water
Mt off the Tore lecs and hind legs of
the rabbit, separating the hind legs _into
twopleces at the joint, _Cut the saddle into
four pieces and then cut the two largest




ecections in half by splitting them down
the backbone, Wash the pieces of rabbit in
lukewarm water, drain and dry. Melt the
itter and brown the onion lightly. Add the
seagonines and water and bring to a boil.
Place the sections of rabbit on the greased
rack of a greased shallow baking pan and pour
of the above mixture over the rabbit. Place
n a 490 degree T (hot oven) for 1 hour and
1o minutes, basting every 20 minutes with"
% of the above mixture, When half done,

urn the rabbit over.
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1 cup chicken chopped
1 cup celery chopped
i cup slivered almonds
can cream of chicken soup
3/k cup mayonnaise
4 cup water
grated onion or about two green onions
chopped up
3 tablespoons lemon Juice
cup cooked rice
3 hard boiled eggs-sliced (fold in last)
2 cup erushed patato chips on top

Bake 30 to 45 minutes at 350°










r : Vanilla Fudge R

- 4

|

Yelt a level teaspoonful of butter in a
porcelain lined saucepan; add a coffee cup-
ful of granulated sugar, a third of a cupful
of milk and a2 pinch of salt. Heat to the
boiling point, stirring constantly; cook about
eight minutes from the time it begins to boil
Cook to soft ball stage. Add flavoring; beat

until creamy and pour into greased pan
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POTATO CAKE

d H Granulated Sugar
13: ggs(ﬁ/?s‘!icks) putter or margarine
§- ¢ tatoes
2 o coid‘nz'l%szt;adwpo ened chocolate, grated
2 squares i

3 ‘Sups sllxpurpose flour

poon: der
% tl?a:i:;poon?s: %g\mcli?gg:amon and nutmeg
v, cup milk

1 a time
butter. Add eggs one aot Lo

. 1| :'ngg%a;c?\ngddmon. Add mashed n:ﬂour.

e & uts. Stir until well bl Mmrnlmbu-uamed
ate and N v o

g dr 08, 1 s o 3
: mg&”‘ cw‘?& ““Sugar‘ardo op

mdag.&' Kio with Powdered i
Cool. Sprin

wil

sweetened wpm‘g;?’z“;wnga

B S e g

® lamb curry
Preparation time: 1 hr,

1%% cups cubed, cooked lamb I tsp. curry powder

Lard or drippings A\ y 1% tsp. salt

g cup chopped onion 2 cups lamb broth, stock made
¥4 cup chopped green pepper from bones

52 cup chopped celery

1 ths. Worcestershire sauce
2 ths. flour _

Cur meat in ¥ inch cubes., Brown onion,
in drippings. Add garlic, curry powder, salt, broth,
meat. Cover and simmer

¥4 clove garlic, finely chopped

pepper, and celery lightly

Worcestershire sauce and
for 30 minutes. Mix flour with % cup water and stir
in some of the hot mixture, Add to stew. Cook until thickened. Serve curry
with boiled rice.
Serves 4

B
267 cal. per serving

Source of vitamins A, B complex

Tested in THE AMERICAN Home Kircuen
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