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STUFFED SQUASH

- 6 Italian squash 1 onion 1 pepper {
. Outside leaves head letbuce L, eggs
5 slices dry bread % cup grated parmisello cheese

Cut squash into halves, hollow out insides, boil hull
until tender but firm. Then boil insides of squash and
lettuce leaves until tender, cut up fine and soak bread,
then squeeze out dry. Fry onions and pepper. Mix all
together, add salt and pepper. Place hulls into a shall-
ow pan that has been oiled with olive oil. Fill with
~mixture, add a little water in pen, cover with bread
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__-sa1 L cup shortening, 1 tsp vanilla,-1-cup— bk

F_dark corn sirup, A4Ad 1 welle

'roly. AA3 1 packa=e butterseoten Pudding; ——
beat thoroly, (Use chocolate pudding same way
£or "Thacolate Puddinz Caks,) Wow sift togather
2 pune cake flour, %. Lep o: 1, 3 _Tan baking
nowder,

] o~

Add to mixture, altsrnately with-1 cup

milk. Poyr into 2 waxed-paper-lined 8-inch
roimd pans,  Baks in mod. oven 350F 30 to 35

» mites















bt
a hot oven (400 F.) a

L 1
hours. Remove from
and neeinmmomuntﬂmnh
Makes 10 servings,
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salad ' R =
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Lime Jello e P Qﬁ/ﬁﬁi__/_
No. 2 can Pineapple-¢
1% sweet pickle ,\,\ja,tl/"

1 pimeanto 3, Landprs
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