CRISP WAFFLES
(8 Servings)
With Maca Yeast

2 tablespoons sugar
3 cups sifted flour

t package Maca Yeast
# cup lukewarm water
14 cups milk (more or less) 2 eggs (whites reserved until later)
1 teaspoon salt 5 tablespoons melted shortening
About 1 to 14 hours before meal-time dissolve yeast in the luke-
warm water. When yeast is soft add to it the lukewarm milk (or a
mixture of milk and water) in which have been dissolved the salt
and sugar. Blend yeast mixture with the flour, beating until smooth.
Add egg yolks and beat again. Then blend in the shortening. Cover
and set away in a cozy, warm place to rise until light or bubbly,
which usually takes about 1 hour. Then stir and add a little more
liquid, if decessary, to make a nice batter. Fold in the stiffly beaten
whites of the eggs, and bake at once on a heated waffle iron.

If desired, the batter may be prepared in advance and allowed to
rise until light. Then stir down and store in a cold refrigerator until
time for baking. If wanted for breakfast, prepare batter at night and
set in the refrigerator as soon as mixed.

GERMAN COFFEE CAKE
With Yeast Foam or Magic Yeast

SPONGE

4 cake Yeast Foam or Magic Yeast
dissolved in } cup lukewarm water

I cup milk scalded and cooled

At night break and soak yeast 20 minutes in lukewarm water. Scald

milk, add salt and let cool. Add soaked yeast to lukewarm milk and

mix with enough flour to make thick batter. Beat smooth. Cover. Let

rise in moderately warm place (78° F.) overnight or until doubled,

4 teaspoon salt
2 cups sifted flour

DOUGH g
Above sponge when light 1 teaspoon salt
# cup milk scalded and cooled 2 eggs
4 cup butter 4 cups or more sifted flour
1 cup sugar

In the morning scald and cool milk. Cream together the butter,
sugar and salt, then add beaten eggs. Mix sponge with the lukewarm
milk, then add butter mixture and enough flour to make a soft
dough. Beat hard or knead by hand. Let dough rise until doubled.
If desired, knead dough down and let rise again until doubled.
When light, turn onto floured molding board and roll gently until
# inch thick. Place in buttered pans. Brush tops with melted butter.
Let rise until doubled. Sprinkle with sugar and cinnamon. Bake
about 20 minutes in moderate oven (350° F.).

RYE BREAD
(4 Loaves)
With Maca Yeast
I package Maca Yeast
3 cups lukewarm water
Pour the water over the yeast, stir and let stand about 10 minutes
or until soft. Add rye flour to yeast mixture, beat smooth and set
away in a comfortably warm place for 1 hour or until bubbly.

DOUGH

4 cups sifted rye flour

To the rye batter add

I cup more lukewarm water
2 tablespoons salt

2 tablespoons sugar

Dissolve the salt and sugar in the cup of water and add to yeast
mixture. Next add shortening and enough flour (all white or mostly
white with 2 cups rye) to make a firm dough, Knead smooth. Let
rise until doubled. Punch down and let rise in until doubled.
Shape into 4 loaves. Let loaves rise about 1 to ﬁm. Bake about
I hour in a moderately hot oven, 375° F. at t and reduced to
350° F. later. Brush loaves before and after baking with unbeaten
egg white dissolved in } cup cold water.

2 tablespoons shortening
About 8 cups (2 quarts)
sifted white flour

PARTIAL WHOLE-WHEAT BREAD
With Yeast Foam or Magic Yeast

SPONGE . . |
1 cake Yeast Foam or Magic Yeast About 1 scant quart (4 scan
1 pint lukewarm water cups) whole-wheat flour
At might break and soak yeast in the water. When yeast is soft add
enough whole-wheat flour to make a thick batter. Beat smooth, cover
and keep in a cozy, warm place overnight.

DOUGH
rning add to th i Lcmmnz;e 1 pint water or milk, pre-
In the morning add to the risen spol s |
vlilously scalded and cooled to lukewarm, 4 teaspoons salt, 6 table-
spoons sugar or molasses and 4 tablespoons melted shortening. Beat
smeoth. Then add enough white flour* to make a medium so_ft dough.
Knead well, being careful to keep dough softer than for white bread.
Let rise until just doubled, then make into loaves. Or, knead dough
down lightly when doubled and let rise again three-fourths as much
as first time, then make into loaves. Let loaves rise in greased pans
until just doubled. Bake thoroughly, about 1 hour, in a moderately
hot oven. e a =
*1f ferred, use 2 additional cups whole wheat flour in
ll:no:r)ll:i:ng wh’en making the dough, with enough white flour to
make dough of the proper stiffness.

JIFFY ROLLS
(About 20 Small Rolls)
With Maca Yeast

1 package Maca Yeast 3 tablespoons sugar

lukewarm 1 egg, well beaten
t gﬂ;oon zmga!'w’Itler tablespoons shortening
4 cup lukewarm milk ifted flour
1 teaspoon salt

ukewarm water over yeast, add 4 teaspoon sugar, stir and let
i’;ﬁﬁl-mm 10 minutes. hiunwhile scald the milk, pour it into
mixing bowl and add salt and remaining sugar. Let cool. When
milk is lukewarm add dissolved yeast and 2 cups sifted flour. Beat
until smooth. Next add beaten egg and the shortening, ed
but not hot. Add enough more sifted flour to make a dough as stiff
as can be beaten with a mixing spoon. Beat well. Let dough rise
until just doubled. ; : )
Turn dough onto floured board and roll lightly until about § inch
thick. Cut with small biscuit cutter (or pinch off small pieces and
round into balls). Let rest 15 minutes, covered to prevent crusting.
With handle of a knife make a deep crease through center of ea
round, and brush top with melted butter. Fold over at the crease
and press together lightly. Place in greased baking tins. Brush
with butter. Let rise until light but less than doubled in size. <
until golden brown (about 15 minutes) in a fairly hot oven 400 f_

SANDWICH BUNS
(About 18)
With Yeast Foam or Magic Yeast
4 to 1 cake Yeast Foam or 2 teaspoons salt

Magic Yeast 4 tablespoons s g
% cup lukewarm water 6 tablespoons sm ng
14 cups milk . About 6 cups sifted

At night break and soften yeast in the water.
to it the salt, sugar and shortening and let cool:
warm add to it the yeast and
a smooth dough, keeping it a little softer than for bread. Let
over night or until doubled in bulk. Early in the morning
dough down and let rise again § hour. Make into round or
buns. Place 1 to 2 inches apart in shallow, greased pans.

). Ra

Scald the milk,
When milk is Iy
enough flour to handle. Knea

tops with butter. Let rise until very light (fully doubled). Ba
to 20 minutes in a fairly hot oven. In hot weather use the
amount of yeast and use cold liquid for mixing.

CINNAMON BUNS

If desired, use half of above dough when it is ready to be sha
into buns. Roll it into a sheet } inch thick and 10 to 12 inches wide.
Spread top with soft butter. Strew with brown sugar and cinna-
mon. About § cup seedless raisins may be added, if you wis
Roll up as for a jelly roll and cut into one-inch slices. Pme !
cut side down, in a greased biscuit tin, just ing each
Butter tops. Let rise until fully doubled. Sprinkle tops with
and a dash of cinnamon. Bake about 2§ minutes in a

hot oven, 350 to 375° F. ;



SWEET ROLLS (About 36)

With Yeast Foam or Magic Yeast
2 cakes Yeast Foam or Magic Yeast 14 teaspoons salt
% cup lukewarm water 2 eggs, well beaten
1 pint lukewarm milk $ teaspoon ground nutmeg
§ cup butter or substitute or m
{ cup sugar Sifted flour

At might break and soak yeast in water until soft. Meanwhile scald
milk and let cool. Cream together butter, sugar and salt. Add eggs
and spice. When milk is lukewarm add it to softened yeast and
blend with 5 cups of flour. Beat smooth. Add creamed mixture and
beat again. Add enough more flour to handle. Knead into a smooth
dough, keeping it as soft as possible without being sticky. Place
dough in greased container, cover and let rise overnight in a com-
fortably warm place, about 78° F. Next morning, or when dough
has doubled in bulk, shape into rolls at once or knead down and let
rise § to 1 hour before shaping. Let rise in greasegi s until
doubled, then bake in a moderately hot oven, 350to 375° F.

BUTTERSCOTCH ROLLS

When above Sweet Roll dough is ready to be shaped, roll one-third
of it into a sheet } inch thick and 12 inches long. Brush top with
butter and sprinkle with brown sugar. Roll up as for a jelly roll.
Cut into one-inch slices. Butter a biscuit tin or muffin pans gener-
ously with butter, then cover bottom with a layer of own sugar
{ inch thick. Place rolls, cut side down, onto sugar. Let rise gmul
fully doubled, then bake in a moderately hot oven, 350 to 375° F.,
being careful that sugar mixture does not scorch.

STREUSSEL COFFEE CAKE
With Maca Yeast
1 teaspoon salt
I whole egg or 2 egg yolks

# teaspoon ground nutmeg or
carda nom

I package Maca Yeast

% cup lukewarm water

I teaspoon sugar

I cup milk scalded and cooled
4 cup butter (or substitute) Grated rind of } lemon (or omit)
# cup sugar Sifted flour sufficient

Pour the water over yeast, adc teaspoon of sugar, stir and let stand
about 10 minutes. Meanwhile scald the milk and let cool. Cream
together butter, sugar and salt, add the egg and beat well. Next
add the spice, with or without lemon rind. When milk is lukewarm
add it to softened yeast. Add 2 cups flour and beat smooth, I sxt
add creamed mixture, with enough more flour to make dough.
Beat well with a wooden spoon or knead by hand, keeping dough
rather soft. Let rise until just doubled. Stir or fold dough down and
let rise again three-fourths as much as first time. Then roll dough

iq greased pans and brush tops with butter. Sprinkle gener-
ously with streussel. Let rise until doubled. Bake about 25 minutes
in a moderately hot oven (350 to 375° F.).

STREUSSEL

] 2 to 3 tablespoons butter
teaspoon cinnamon 4 tablespoons broken nut
cup finely rolled bread crumbs meats, if desired

Mix in order given, working in butter until mixture is like crumbs,

# cup sugar

ICE BOX ROLLS
(About 4 Dozen)
With Yeast Foam or Magic Yeast
2 cakes Yeast Foam or Magic Yeast { cup shortening

I cup lukewarm water { cup sugar
1 pint milk or part water 2 eggs if desired
24 teaspoons salt Sifted flour

At might break and soak yeast in cup lukewarm water. Scald milk,
add salt and cool. Cream together shortening and sugar. Beat eggs,
if used, and add to sugar mixture. When milk is lukewarm add it
to soaked yeast. Measure 6 cups sifted flour into mixing bowl. Add
the yeast mixture and beat smooth. Next add creamed mixture and
beat again. Then add enough more flour to handle. Knead thoroughly
into a smooth dough, somewhat softer than for bread. Place in
greased bowl, cover and let rise overnight at a moderate temper-

ck into greased vessel. Grease top of dough and cover vessel
closely with two thicknesses of wax paper, tied down firmly Set away
in a cold ice box (50° F. or below), but not in the ice compartment,
About 2 hours before rolls are wanted, take off as much dough as
required. Shape in any way desired, place in oiled pan, cover and
let rise in a warm place (95° F.) until doubled. Then bake.

About 2 hours before rolls are wanted

ICE BOX ROLLS

(About 4 Dozen)
With Maca Yeast
2 packages Maca Yeast # cup sugar
I cup lukewarm water # cup shortening
1 pint milk (or milk and 2 eggs .
water) About 11 cups (more or less)
3 teaspoons salt sifted flour

Pour the water over yeast, add 1 teaspoon sugar, stir and let stand
10 minutes. Meanwhile scald the mxf)koo and dissolve in it the salt
and sugar. Let cool. When milk is lukewarm add to it softened yeast,
Blend yeast mixture wit;: about half the flour and beat smooth. Add

Let dough rise in a warm place until doubled in bulk. Knead down,
then store in refrigerator after placing it in a well-greased vessel,
covered with a double thickness of wax paper tied down securely.
take as mucH dough as
required, shape into rolls and place in greased pans. Let rise in
warm place or over warm water until doubled, Bake about 15 min-
utes in a fairly hot oven. This dough will keep for a week if the
temperature in icebox is uniformly below 45° F.

RYE BREAD

(4 Loaves)
With Yeast Foam or Magic Yeast

SPONGE

I cake Yeast Foam or Magic Yeast
1 pint lukewarm water

At might break and soak yeast 20 minutes in the lukewarm water,
Mix with enough sifted rye flour to make thick batter. Beat smooth.
Cover. Let rise in a moderately warm place (78° F.) overnight or

until doubled.
DOUGH

About 8 scant cups wheat flour
Or a mixture of 2 cups
and 6 scant cups wheat flour

2 tablespoons sugar 2 tablespoons caraway seed, if

2 tablespoons shortening desired

In the morning dissolve salt and sugar in the lukewarm water and
add to sponge. Beat smooth and add shortening, melted but not hot,
Next work in the wheat flour (or the mixture of rye and wheat flour)
and knead into a smooth dough which is no longer sticky. Lastly add
the caraway seed, if used. Let dough rise until doubled. Knead down
and shape into 4 loaves. Let rise in greased pans until doubled.
Bake 1 hour in moderately hot oven. For gloss, brush loaves just
bclfgre taking them from oven with unbeaten egg white dissolved in
cold water

4 scant cups rye flour

Sponge when light
I pint lukewarm water
5 teaspoons salt

PARTIAL WHOLE-WHEAT BREAD
(4 Loaves)
With Maca Yeast

I package Maca Yeast softenedin 6 tablespoons sugar (or molasses)
1 cup lukewarm water 4 tablespoons shortening
3 cups more lukewarm water, 4 cups (1 quart) whole-wheat flour
ilk or a mixture of these 2 scant quarts sifted white flour
4 teaspoons salt
Pour the cup of water over yeast and let stand 10 minutes. Scald
the other liquid and dissolve in it the salt, sugar and shortening.
Let cool. When this liquid is lukewarm, add to it the softened veast.
Mix the two flours well, then add yeast mixture and knead into
dough. Keep dough somewhat softer than for white bread, using
more liquid or flour if necessary. Let rise until doubled, then make
into loaves at once, if desired. Or, knead dough down when doubled
and let rise again until nearly doubled, then make into loaves. Let
loaves rise in greased pans until about doubled and bake 1 hour in
a moderately hot oven (350 to 375° F.).
A nice variation is made by adding to a one-loaf portion of the above
dough, after it has doubled its bulk the first time, { to 1 cup seed-
less raisins, stoned and choppped dates or broken nut meats. The fruit
or nuts should be dusted lightly with flour and mixed into the dough
until well distributed. Make this dough into a loaf, brush top with
butter and let rise until doubled in bulk., Bake as directed above.




PARKER HOUSE ROLLS
(About 30)
With Yeast Foam or Magic Yeast

1 cake Yeast Foam or Magic Yeast 5 tablespoons sugar

} cup lukewarm water 6 tablespoons shortening

1 pint milk scalded and cooled 2 eggs, well beaten

2 teaspoons salt 7 cups or more sifted flour

At night break and soak yeast in the water until soft. Scald the milk
and dissolve in it the salt, sugar and shortening. Cool to lukewarm,
then add eggs. Measure 7 cups sifted flour into mixing bowl, add
softened yeast and mix lightly. Next add milk mixture and knead into
a nice dough, using more flour if necessary but keeping it softer than
for bread. Let rise in-a comfortably warm place until next morning
or until doubled in bulk. Knead down first thing in the morning
and let rise again about § hour. Then divide into portions the size
of an egg. Round into smooth balls, cover well and let rest on floured
board 20 to 30 minutes. When the dough feels tender take up each
piece in turn, pat it until } inch thick and make a deep crease
through the center with side of hand. Brush top with butter, fold
over at crease and press together lightly. Place § inch apart, in
even rows, in shallow, greased pan. Brush tops with butter. Let
rise until nearly doubled, then bake 20 to 25 minutes in a medium
hot oven, 375 to 400° F.

For Clover Leaf Rolls, divide the above dough, when ready to be made
into rolls, into pieces the size of a walnut. Round into smooth balls.
Butter tops lightly and place, 3 or 4 together, in greased muffin pans.
Let rise until fully doubled in size. Bake as directed above.

CINNAMON ROLLS
(About 15 Rolls)

With Maca Yeast

1 package Maca Yeast % cup sugar

4 cup lukewarm water { teaspoon salt

4 cup milk scalded and cooled 1 egg, well beaten

4 tablespoons shortening : Sifted flour to make soft dough

Pour the lukewarm water over yeast, stir and let stand about 10
minutes. Meanwhile scald and cool milk. Cream together shorten-
ing, sugar and salt, then add beaten egg. When milk is lukewarm
add it to softened yeast, with 2 cups flour. Beat until smooth. Then
add creamed mixture and enough more flour to make dough. Knead
smooth, keeping it as soft as can be handled without sticking. Let
dough rise in cozy, warm place until doubled. Knead down lightly
and let rise three-fourths as much as first time. Turn dough onto
floured board. Roll out into an oblong sheet, } to 4 inch thick and
15 inches wide. Brush top with butter, sprinkle with sugar and
cinnamon. Roll up as for a jelly roll. Cut into one-inch slices and
lace, cut side down, in well buttered pan. Brush tops with butter.
rise until doubled. Sprinkle with sugar and cinnamon. Bake about

25 minutes in a moderately hot oven (350-375° F.). If desired, omit
sugar and cinnamon topping and frost with thin icing while still warm.

PECAN ROLLS

Proceed as directed above for Cinnamon Rolls until they are ready
for the . Butter pans generously, add a layer of brown sugar
{ inch m and strew with nut meats (halves or broken pieces).

Place slices of rollc;i-up dough on top of nuts. Let rise until fully
doubled. Bake in moderately hot oven (350 to 375° F.), taking care
that sugar mixture does not scorch. When baked, remove from

pan promptly, upside down.

WHITE BREAD
Sponge Method

With Yeast Foam or Magic Yeast

SPONGE

At night break and soak 1 cake Yeast Foam or Magic Yeast in I pint
lukewarm water. When yeast is soft add about 1 scant quart sifted
flour or enough to make a thick batter. Beat smooth. Let rise over-
night in a comfortably warm place, about 78° F.

DOUGH
(4 Loaves)
Above sponge 4 tablespoons sugar
1 pint lup:cvgarm milk or water tablespoons shortening
4 teaspoons salt bout 2 quarts (8 cups) sifted flour

the morning when s has doubled its original bulk, add to it
?pint milk or water inl:v?t?igcfl have been dissolved the salt and sugar.
Next add the shortening, softened but not hot, and enough flour to
knead. Make into a smooth, medium firm dough. Let rise until
‘doubled. Knead down lightly and let rise again until almost doubled.
‘Make into loaves. Let rise in greased pans until doubled. Bake about

50 minutes or longer.

DELICATE ROLLS (About 30)
With Maca Yeast

4 to 6 tablespoons shortening

4 tablespoons sugar

2 teaspoons salt

I beaten egg (or omit)

Enough more sifted flour to knead

1 package Maca Yeast

1 cup lukewarm water

I teaspoon sugar

1 cup milk scalded and cooled
3 cups sifted flour

Pour the lukewarm water over yeast, add teaspoon of sugar, stir and
let stand about 10 minutes. Meanwhile scald the milk and let cool.
Cream together shortening, sugar and salt, and add to it the egg if
it is to be used.

To softened yeast add the lukewarm milk and 3 cups sifted flour.
Beat smooth. Next add the creamed mixture and enough more flour
to handle. Knead into smooth dough, keeping it somewhat softer than
for bread. Let rise in a cozy, warm place until doubled. Fold or knead :
down and let rise three-fourths as much as first time. Fold down
- again, make into rolls. Place in greased
pans and butter tops if desired. Let ]
rise until doubled. Bake in medium
hot oven (350 to 400° F).

YEAST FERMENT

Peel, wash and boil 1 medium size white potato* in water enough to
cover well. When done, pour off the potato water* into a quart jar
or milk bottle. Mash the potato fine (there should be about 1 cupful)
and add to the potato water. Next add 1 level tablespoon sugar and
1 cake Yeast Foam or Magic Yeast broken into 4 or more pieces. Add
enough water to fill the jar or bottle to about 1 inch from the top.
After an hour stir once or twice. Set away in a comfortably warm
(not hot) place until next day before using it.

*Potato and potato water rﬁ'ay be saved when boiling potatoes
for a regular meal. The bread will rise faster if salt is omitted
when boiling potatoes for breadmaking.

BREAD (4 Loaves)

When ready to make bread in the morning, empty the Yeast Ferment
(prepared as directed above) into bread bowl. Rinse jar with water
enough to make up what it lacked of being a quart. Add 4 teaspoons
salF and 4 tablespoons sugar, with enough sifted flour to knead.
Mix partly, then add 4 tablespoons melted (not hot) shortening.
Mix well and knead into a smooth, elastic dough which just comes
away clean from bread bowl as you work it. Let dough rise in a
cozy, warm place until just doubled. Knead down and let rise again
three-fourths as much as first time. Then make into loaves, Let rise
in greased pans until doubled. Bake about 50 minutes in a moderately
hot oven (350 to 375° F.).

RECIPE FOR WHITE BREAD

4 Loaves

1 cup lukewarm water 4 teaspoons salt (or more if de-

1 teaspoon s sired)

1 package Maca Yeast

3 cups more lukewarm liquid,
scalded and cooled Flour enough to make good dough

Dissolve the teas of sugar in cup lukewarm water, add the yeast,”
stir and let stand about 10 minutes. In the meantime measure into
mixing bowl 3 cups scalded water, milk or a mixture of these. Add
the salt, sugar and shortening, stir and let cool. When this li
is lukewarm, add to it the softened yeast. Next add about 2 g
(8 cups) sifted flour. Stir and beat until very smooth. Then add
flour and knead well, until the dough just comes away clean
the bread bowl or no longer sticks to the board. Avoid the use
too much flour, yet do not have dough sticky.

Round dough into a ball and place in a greased container. Cover with
a lid or plate, to prevent the dough from drying on top. Then set
away in a cozy warm place, at 82 to 85°F., and let rise until just
doubled. Knead dough down lightly, put back into bowl and let rise
again until barely doubled. en divide into portions for loaves,
shape into loaf form, and place in greased pans. Cover well with a
cloth, and let rise until doubled in size and light. Bake about 50
minutes in a moderately hot oven, 350 to 400°F.

4 tablespoons sugar
4 tablespoons shortening
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Graham Nut Muffins

3 cup milk, 1 cup unsifted gra-
ham {lour, 1 cup bread flour, 13
cup brown sugar, 1 tsp. salt, 4
tsp. baking powder, 3 tbsp.
melted butter, 1 egg, 3% cup
chopped walnut meats

Mix all dry ingredients except nuts.
Add milk, beaten egg, and the but-
ter. Beat thoroughly. Add nuts.
Pour into heated gem pans and bake
very hot oven for 20 minutes.
(Makes 20 good sized muffins.)

Date Nut Bread

3 cups flour, 1 cup milk, 1 cup

sugar, 5 tsp. baking powder, 1

egg, 1 cup chopped nuts, 1 tsp.

salt, 2 tbsp. shortening, 1% cup
stoned cut dates

Cream sugar and shortening, add egg
and part of milk; add dry ingredients
with remaining milk. Add last
floured dates and nurs. Let rise 15
minutes; bake 1 hour in slow oven.

Quick Cinnamon Buns

2 cups flour, 2 tsp. baking pow-
der, 1 tsp. salt, 2 thsp. short-
ening, milk

FILLING

% cup butter, 1 cup sugar, 1 tsp.
cinnamon, 1 egg yolk

Cream shortening of filling with
sugar and cinnamon, add egg yolk.
Sift flour, baking powder, Salt and
work shortening in with finger tips.
Add enough milk to moisten. Roll
on floured board to !4 inch thick.
Spread dough with filling mixture.
Roll up and cut into slices 15 inch
thick. Place each slice, cut side
down, on well greased baking tin.
Bake moderate oven for 15 minutes.
Serve while warm,

Loaf Peanut Bread

1 egg, 14 cup sugar, 1% cups
milk, 1 cup shelled peanuts, 4
cups flour, 1 tsp. salt, 5 tsp.
baking powder
Run nuts through fine knife of meat
grinder. Beat egg well, combine
with sugar and nuts. Sift twice
flour, baking powder and salt. Mix
all, turn into greased loaf pan. Let
rise 15 minutes; bake 1 hour
moderate oven.

Oatmeal Muffins

1 cup rolled oats, 1 cup sweet
milk, 1 cup flour, 2 thsp. molas-
ses, 4 tsp. baking powder, 1 egg,
}a tsp. salt, 2 thsp. melted
shortening

[
¥

Scald milk and pour over oats. Let
stand half hour. Add molasses,
= ‘lk, _beaten egg and shortening.
Sift 1ivur and baking powder with
salt. Add to first mixture, Fill
into greased and hot muffin tins,
Bake hot oven 20 minutes.

1 (Makes 15 muffifs.)

Nuat and Fruit Rolls

3 cups pastry flour, 5 tsp. baking
powder, 3 tsp. salt, 1§ cup
shortening, 1 egg beaten light, 3}
cup milk (scant), 1 thsp. melted
butter, 14 cup currants, 14 cup

chopped nuts, 2 thsp. sugar

Sift dry ingredients twice. Cut in
shortening. Add part of milk to
egg and mix with dry ingredients.
Use milk. Roll on floured board
into sheet about % inch thick.
Spread with melted butter, and
sprinkle over nuts and currants.
Roll up like jelly roll. © Cut in pieces
15 inches thick. Set on end in

greased pan. Bake about 25 min.

Raisin Waffles

174 cups flour, 14 cup bran, %
tsp. salt, 3 tsp. baking powder,
1 cup milk, 2 eggs, 1 thsp. melted

butter, 1 cup puffed raisins

Sift all dry ingredients together. Beat
eggs, add milk and butter. Com-

bine. Add raisins. Bake on
hot iron.

Sweet Potato Waffles

2 cups mashed sweet potato, 2
cups flour, 1% cup sugar, 34 cup
melted butter, 2 cups milk, 2 eggs
Combine ingredients, adding beaten
yolks last, then folding in the stiffly
whipped whites. ‘Bake as usual
waffle, and serve with maple or
brown sugar syrup.

Sweetbreads With Peas

2 prs. sweetbreads, 4 thsp. butter,
4 thsp. flour, 1 tsp. minced pars-
ley, 2 cups milk or cream, salt
and pepper, 134 cups cooked
green peas
Soak sweetbreads in cold water 1
hour, parboil in salted water with 1
tablespoon  vinegar 20  minutes.
Plunge in cold water to make them
firm. Dice them. Make white sauce
with fat, flour, and milk, add the
sweetbreads and stir until very hot.
Season with salt and parsley.
Serve with green peas.

Tea Scones

2 cups pastry flour, 2 tbsp. sugar,

1 tsp. salt, 4 tsp. baking powder,

3 tbsp. shortening, 1 egg, 3% cup
or more milk, sugar, butter

Sift dry ingredients together and
work in shortening. Add the milk
to the egg and gradually work into
the dough. Use more milk if needed.
Pour on floured board, knead
slightly. Pat and roll into sheet.
Cut into rounds. Brush with melted
butter and sprinkle with sugar.
Bake hot oven 15 minutes.

Molasses Doughnuts

2% cups flour, 1 tsp. bakin
powder, 14 tsp, cinnamon, ?g

tsp. salt, 1 e d 1 yol
sour milk, o i B

cup mola
tsp. baking lodn"e" »

Sift flour, baking powder and salt,
and spice.  Sift soda into sour milk
and stir until it foams. Add to the
egg with the molasses, stir into dry
mgrcdlcnts.. Keep the mixture soft,
Take up in small portions, knead
and roll into sheet. Cut with dough-

nut cutter and fry in deep fat.

Chocolate Doughnuts

14 cup butter, 114 cups sugar, 2
eggs, 1% squares chocolate,
melted; 1 cup sour milk, 4 cups
flour, 1 tsp. soda, 1 tsp. cinna-
mon, 3 tsp. salt, 114 tsp. vanilla
Cream butter and add sugar gradu-
ally; add eggs well-beaten, melted
chocolate and sour milk; flour mixed
and sifted twice with soda, cinnamon
and salt. Add vanilla, and sufficient
flour to handle. Roll lightly, pat to
14 inch thick; shape with doughnut
cutter dipped in flour. Fry carefully
in deep fat; drain on brown paper.

Butterscotch
Rice Pudding

1 tbsp. granulated sugar, 14 cup
rice, 2 thsp. butter, 3 cups milk,
1 cup brown sugar

Wash rice and cook until nearly
tender with 2 cups of milk and 14
tsp. salt, in double boiler. Caramel-
ize in skillet the butter and sugar
until a dark golden brown. Soak
gelatin in 4 cup cold water 5 min-
utes. Stir into 1 cup hot milk.
Combine the boiled rice, the caramel
and the dissolved gelatin. Pour into
wetted fancy mold and chill. Serve
with lemon hard sauce or lemon-
flavored whipped cream.

Orange
and Cocoanut Pudding

2 cups milk, 4 eggs, grains salt,
14 cup sugar, oranges, fresh
cocoanut, sponge cake
Butter fancy fluted mold. Sprinkle
sides and bottom with cocoanut.
Fill mold with alternate layers of
cake crumbs, cocoanut, and sliced
oranges. Beat egg, add milk, salt,
and sugar. Pour slowly into mold
and let stand 15 minutes. Steam 1
hour. Serve garnished with cut sec-
tions of orange, and with
whipped cream.

Crapefruit-Baked Apples

Core baking apples. Fill cavities
with 1 tsp. sugar and diced grape-
fruit pulp. Sprinkle with powdered
ginger and sugar. Add grapefruit
juice and water to pan and bake
moderate oven, basting often, using
a little butter. Or, fill cavities with
pulp of stewed prunes, and Dbaste
with grapefruit juice, sugar, water
and melted butter.



Baked Peaches

Dip in boiling water, then in cold
water to remove skins. Cut in half
and remove stones. Place in baking
dish.  Fill each cavity with 14 tsp.
sugar, 14 tsp. butter, grated nutmeg,
and drops lemon juice. Bake about
40 minutes moderate oven
until tender.

Baked Peach Puffs

12 halves ripe peaches, 2 thsp.
butter, 1 cup sugar, 1 egg, 1 cup
milk, 2 cups flour, 2 tsp. baking
powder, salt, 14 tsp. vanilla,
cinnamon or clove
Oil muffin tins. Make batter by
creaming butter with sugar, and add-
ing beaten egg; add alternately milk
with flour sifted with salt and bak-
ing powder. Flavor. Pour in spoon
of batter at bottom of each muffin
tin. Lay in pared peach half, round
side down. Add more batter to fill
% full. Sprinkle top with cinna-
mon or dusting of clove. Bake
moderate oven 30 minutes. Serve
hot with hard sauce.

Strawberry N eapolitan

3 cups strawberry juice, 1 15 cups

water, sugar, 2 cups cream, 14

cup powdered sugar, 1 tsp. va-

nilla, 114 cups chopped nutmeats
or rolled macarocons

Combine fruit Jjuices and water and
sweeten to taste.  Pour into 2-quart
fancy mold with tight cover. Beat
cream very stiff; add powdered sugar,
vanilla and nuts or macaroons. Place
cream mixture carefully on top of
Bfnit . jmice. Cover with buttered
paper and adjust lid. Pack mold in
equal parts ice and rock salt for 3
hours. Serve with additional whipped
cream and whole berry and leaf gar-
nish on fancy serving platter.

Blackberry Fluff

1 cup sugar, 1 qt. blackberries, 3
tbsp. minute tapioca, 14 tsp. salt,
2 egg whites, whipped cream
Add sugar to half of berries and let
stand 30 minutes. Crush and strain
juice and pulp. Add enough water
| to make 214 cups liquid. Place in
double boiler with tapioca and salt.
Cook until tapioca is clear. Cool.
Fold in stiffly beaten whites. Serve
garpished with whole berries
(segared) and whipped cream.

Maple Nut Sauce

1 cup rich milk or cream, 1%
cups confectioner'’s sugar, 2 thsp.
finely minced nut meats, 14
tsp. mapleine
Mix together cream, sugar, beating
untilgrhick and smooth. Add
flavor and nuts. Chill.

Banana Omelet

4 bananas, 2 thsp. butter, salt,
Pepper, 4 eggs, butter, tart grape

or currant jelly
Peel and cut bananas into thick slices,

Melt butter in pan, and lightly saute

bahanas in It, turning untj| light
brown. Season with salt and pep-
per.  Melt about 3 tbsp. butter in
omelet pPan; pour in slightly beaten
€ggs and stir until they begin to set.
POU[: In the prepared bananas, plac-
g in the center. Fold in sides of
omelet and ler it brown. Turn out
and serve ag once, using jelly garnish,
and powdered sugar,

Baked Orange Surprise

6 even size oranges, crushed pine-
apple, sugar, butter
Wash oranges and evenly slice off
tops. Scoop out all pulp and remove
its seeds. Use equal amount of
crushed pineapple as of orange pulp.
Pack mixture into orange shells.
Dust with sugar and place spoon of
butter on top. Set in buttered bak-
ing dish with juices from both fruits.
Cover. Bake moderate oven about 2
hours, basting often. Bake until
skin is tender, adding additional juice
and sugar as required. Use as dessert,
or as accompaniment to roast turkey,
duck, pork, and other oily meats.

Orange Custard
Tapioca
4 cup minute tapioca, 2 cups
milk, 2 eggs, %% tsp. salt, 3

oranges, 2 thsp. sugar, 1%
cup sugar

Place milk and tapioca in double
boiler and boil until tapioca is clear.
Add eggs beaten with salt and 14
cup sugar. Pare oranges and divide
into sections. Lay in bottom of
greased baking dish. Sprinkle with
2 tbsp. sugar. Pour tapioca over
oranges and bake moderate oven.
May have a meringue top if desired.

Fruit Nut Pudding

14 cup sugar, 2 tbsp. cracker-
crumbs, 34 tsp. baking powder,
1% cup chopped walnut meats, 1%
cup diced dates, figs or raisins,
2 egg yolks slightly beaten, 2
egg whites stiffly whipped

Combine sugar with crumbs and
other ingredients. folding in last the
stiffly whipped whites. Pour into
shallow baking dish, and bake slow
oven for 30 minutes. Serve with
cold and sweetened whipped cream.
May be made in fancy individual
molds, using candied cherry and
fruit peel garnish.
Crangerry Ice

1 qt. cranberries, 2 cups water, 1
tsp. cinnamon, !4 tsp. each clove
and nutmeg, 2 cups sugar,
juice 2 lemons

Cook berries, water and spice 10
minutes. Strain, add sugar and
lemon juice. Freeze, using equal
parts ice and salt. Serve in sherbet
cups with roast turkey in place
of cranberry sauce.

1 pint cream, beaten
until stiff

114 teaspoons vanilla

Cut lady fingers in half les
ofuinﬁv{dqu sherbel glas
flavored with the |
with grated chocolate,

Chocolate F, oamy Sauce

!é scquare unsweetened chocolate,
‘3 cup €ream, 1§ cyp sugar, 14
cup whipped cream, 14

tsp. vanilla
Melt chocolate in double b
;uga}r,_ eream, and stir ungj] it begins
o thicken, Rt:‘{r\novc from fire ang
/hip cream, Wh
0 e % en
smf‘ add to chocolate mixture and
continue beating untj] well mixed,
Add vanilla, Keep coo] until
ready to serve,

November Nut Nougats

1 cup rich milk, 1 cup maple
sugar, 1 cup medium brown
sugar, 136 cups pecan meats, 1
tbsp. butter, pinch baking soda

Put sugar, soda and milk in sauce-
pan and beat well together until all
lumps are dissolved. Add butter and
cook until mixture can be formed
into soft ball when dropped into
cold water. Remove; cool slightly.
Add nuts. Beat until creamy. Let
pan stand in hot water until candy
is soft enough to form flat cakes or
rolls when dropped from spoon
onto oiled paper.
\

Dixie Date Cake

1 cup rich milk, 2 tsp. baking
powder, 3 cups flour, 1% cups
sugar, 5 eggs beaten separately,
1 cup butter, 1 teaspoon vanilla
Cream butter until light; add sugar
and cream longer; add beaten egg
yolks; add liquid alternately with
flour until well mixed. Add bak-
ing powder, then vanilla. Bake in
three round layers.

FILLING
1 cup milk, ? ~ups brown sugar,
1 tsp. va. 1 cup walnut

meats, chop,.«, 4 cup butter,
1 cup stoned chopped dates
Put milk in small saucepan and add
sugar and butter and cook until it
makes a “soft ball” in cold water,
Remove instantly from fire, add dates
and nuts. Add vanilla, beat until
cool enough to spread between layers.
Ice with plain white frosting.

Walnut Surprise Cake

1 cup walnut meats, chopped; 1
cup brown sugar, 1 cup chopped
dates, 1 cup flour, 1 tsp. baking
powder, 1 tsp. vanilla, 3 eggs
Beat yolks, add sugar and other in-
gredients.  Fold in whites of stiffly
whipped eggs. Bake in thin sheet
pan in moderate oven. Serve in
squares, warm, with whipped cream.

CHOCOLATE cumm’:_ﬁnm- 3

X cup




Pineapple
and Lemon Sherbet

6 cups rich milk, 6 cups cream, 3
€ups sugar, 6 lemons, 1 can
shredded pineapple, few

: grains salt
Bring milk, cream and sugar to scald
and let cool. Squeeze juice from
lemons, and grate rind from 2, Start
to freeze sherbet and when half
frozcn.. add the lemon juice, rind,
and pineapple.  Continue freezing

until firm.  Pack in ice and salt

Frosted Ginger Cookies

14 cup butter, 1 cup sugar, 1

egg, 1 tsp. salt, 17§ cups flour, 3

thsp. baking powder, 1 tsp. gin-
ger, 1% cups milk

Cream butter and sugar. Add well-
beaten eggs. Mix dry ingredients
and combine with milk and first
mixture. Spread thin on oiled bak-
ing sheet. Bake 15 minutes 111adcrntc
oven. Sprinkle with sugar, minced
nuts and colored candies.  Cut in
squares and fancy strips before re-
moving from pan.

Peanut Cookies

16 cup butter, 1 cup sugar, 1 egg,
13i cups flour, 2 tsp. baking
powder, % tsp. salt, 34 tsp.
vanilla, chopped peanuts
Cream butter and sugar, add beaten
cgg.  Add sifted baking powder,
flour, galt, and vanilla. Roll out
dough 4 inch thick. Cut into
strips 1 inch by 3 inches. Sprinkle
with minced freshly roasted peanuts
vefore baking. (Or use shredded
cocoanut, in place of nuts.)

Butttescotch Pie
1 cup brown sugar, 2 thsp. but-
ter, 2 tbsp. flour, 2 egg yolks, 14
tsp. salt, 1 tsp. vanilla, 1 cup rich
milk, 3% cup water, 2 egg whites,
4 tbsp. sugar, pastry shell
Beat together brown sugar, butter,
flour, egg yolks and salt. Add
milk and water and cook in double
boiler until thick. Add vanilla when
cool, and pour into pastry shell.
Cover with meringue made with
whipped whites and sugar beaten to-
gether, Brown lightly in slow oven,

GINGERBREAD SHORTCAKE

cup sugar ¢ teaspoon soda
!}Iﬁtnh eupg:m butter i{; teaspoon salt
1 egg, beaten 1 teaspoon ginger
1§ eup molasses !4 teaspoon cinnamon
1% cups flour }f cup boiling water &
1 teaspoon baking powder cup heavy eream, whipped

t nd sugar thoroughly. Add egg and molasses.
.(q.i?iag:uli]unl(ll?jr 3ry ingi:-cdienls. When thoroughly II\I_."(GE! (?(1"
boiling water. Bake in moderate oven (375 degrees F ? 2[ 0
25 minutes in two greased 8 or 9-inch layer pans. Cool, place
fruit between and on Lop-of layers. Cover with whipped eream
and fruit. Serves six to eight.

!LL-BRAN DATE

3 eggs
1% cups brown sugar
% cup flour

% teaspoon baking
powder

BARS
% cup Kellogg'
ALL-BRAN

1 cup nut meats (chopped)
Y2 cup dates (cut fine)

Beat the eg'gs until light, add the sugar and beat well. Add the flour sifted
with the baking powder. Add ALL-BRAN, nuts and dates. Spread the
mixture in a layer one-half inch thick in a greased shallow pan. Bake in
a moderate oven (375° F.) for about 20-30 minutes.

Remove from the oven and while warm, cut into squares or bars. Roll

the pieces in powdered sugar or serve as a pudding with whipped cream.

Yield: 24 bars—1 inch by 3 inches.

...«

LL-BRAN REFRIGERATOR

INGER SNAPS

cup shortening
Y cup sugar
12 cup molasses

2 cup Kellogg's
ALL-BRAN

2 cups flour
1% teaspoons ginger
1% teaspoons cinnamon

1% teaspoons soda

Y4 teaspoon salt

Cream shortening and sugar. Add molasses and ALL-BRAN. Beat

thoroughly. Sift dry ingredients and combine with creamed mixture. Shape

into a roll about 1% inches in diameter.

Wrap in waxed paper and store

in refrigerator until firm. Slice very thin and bake on ungreased cookie

sheets about 10 minutes in o moderate oven (375° F.)

Yield: 50 cookies.

4 cup shortening
Y cup sugar
1 egg (well beaten)

fAcensbnd Faslio i .

ANANA ALL-BRAN NUT BREAD

¥ teaspoon salt
% teaspoon soda
Y cup chopped nut meats

1 cup Kellogg’s ALL- 1% cups mashed bananas
BRAN

1% cups flour

2 teaspoons baking
powder

2 tablespoons water
1 teaspoon vanilla extract

Cream shortening and sugar well. Add egg and ALL-BRAN. Sift flour

with baking powder, salt, and soda. Mix nuts with flour and add alternately

with mashed bananas to which the water has been added. Stir in vanilla.

Pour into greased loaf tin. Let stand 30 minutes and bake in a moderate

oven (375° F.) one hour. Let cool before cutting.

Yield: 1 loaf (814 by 414 inches).

(Nlustrated on rav---




,LL-BRAN BROWN BREAD

1 cup Kellogg's
ALL-BRAN

1 cup sour milk
Y2 cup raisins

1 tablespoon molasses

Y cup sugar
1 cup flour
1 teaspoon soda

Y teaspoon salt

Mix togéther the ALL-BRAN, sour milk, and raisins, then add the

‘molasses, sugar, and four which has been sifted with the soda and salt.

Put the mixture into a greased can; cover tightly, and steam for

three hours.

ALL-BRAN REFRIGERATOR ROLLS

1 cup shortening

cup boiling water

2 eggs (well beaten)

2 compressed yeast cakes

BROILED ICING

3 tablespoons melted butter 2 {ablespoons cre:
5 tablespoons brown sugar or top milk
14 cup shredded cocoanut

Mix all ingredients together and spread on top of cake
it is still warm. Place very low under the broiler and
flame down (275 degrees F.). Broil until icing bubbles all.
the surface and turns brown. This will cover an 8-inch
pan of cake,

i
Eﬁ

;mmﬂ.wun
3 cups pastry flour |
3 .
gm,uum ‘
lgm-ls
| e s Bt man (o)
1 cup hot water : 4 1
Cream butier and sugar well :
add eggs one atu% 1
ing well after each add
sift again with the baking pow- 1
about Y% of the Tlour mixture 1
then sour cream, mow all ]
of the flour with the extracts,

% cup sugar

1 cup Kellogg's

ALL-BRAN

1 cup lukewarm water

6 cups flour or more (sifted
before measuring)

1% teaspoons salt

Mix shortening, boiling water, sugar,

ALL-BRAN and salt, stirring until

shortening is melted. Let stand until mixture is lukewarm. Add eggs and
yeast cakes softened in lukewarm water. Add flour. Beat thoroughly.

Cover bowl and place in refrigerator

over night or until ready to use.

Form balls of the dough to fill muffin tins about half full. Let rise two
hours. Bake in hot oven (450° F.) about 20 minutes.

Yield: 315 dozen small rolls.
House Rolls if desired.

ALL-BRAN WAFFLES SUPREME

2 eggs (separated) 4 teaspoons baking
powder
1% cups sweet milk
1 teaspoon salt
3% cup Kellogg's

ALL-BRAN
1% cups flour

2 tablespoons sugar

% cup melted butter

(All-Bran Waffle illustrated on reverse side and
Kellogg’s Corn Flakes with All-Bran on page
following)

ALL-BRAN MUFFINS

2 tablespoons short- 1 cup flour
ening 1 teaspoon baking
4 cup sugar powder

1 egg (well beaten) % teaspoon soda
1 cup sour milk 14 teaspoon salt
1 cup Kellogg's ALL-BRAN

Note: If sweet milk is used instead of sour milk, omit
the 14 teaspoon of soda and use 3 teaspoons baking
powder. Raisins or dates may be added if desired. A
small slice of apple, sprinkled with cinnamon and
sugar, placed on top the muffin batter before baking,
makes a delicious variation of the recipe.

Note: Dough can be made into Parker

CHlsctrms-+

Beat egg yolks slightly, add milk and
ALL-BRAN and let soak while sifting
dry ingredients. Stir sifted dry ingredi-
ents into the liquid mixture; add melted
butter and fold in stiffly beaten egg
whites. Bake in a hot walffle iron until no
steam is visible.

Yield: 6 waffles, 7 inches in diameter.

L .m the shortening and sugar, add
eyg and sour milk. Add ALL-BRAN
and let soak until most of the moisture
is taken up. Sift flour with baking pow-
der, soda and salt and add to first
mixture, stirring only until flour disap-
pears. Fill greased muffin tins two-thirds
full and bake in a moderate oven (400°
F.) for 20 to 25 minutes.
Yield: 8 large or 12 small muffins.

7-Minute Frosting

2 ege whites, unbeaten




VAFFLES and DRIED BEEF
(A favorite for luncheon)

/2 cup butter 6 tablespoons GLOBE “A1"

4 1b. dried beef Flour
1 quart milk Waffles

Melt butter in saucepan, add dried beef cut into small
pieces and frizzle in the butter a few minutes; add flour
and mix thoroughly. Slowly add milk and cook until
thick, stirring constantly. Follow recipe on package for
making waffles, and serve the creamed drief beef on the
hot waffles.

| PORK PANCAKES

l (Great for Sunday morning breakfast)

2 cups GLOBE “A1"” 1 cup bulk sausage
Pancake and Waffle 34 cup water or milk
Flour 2 eggs

Put the sausage in frying pan, separate, and stir with fork
until slightly browned. Drain excess grease, and add the
meat to pancake batter. Fry on hot griddle. Serve with
equal portions of melted butter and honey.

CHEESE WAFFLES

\ =~ € these after the last rubber of bridge)

Follow recipe on package of Globe “A1” Pancake and
Waffle Flour for making waffles, and cook until very dry

and crisp. Have ready the following Cheese Sauce and .

pour over the hot waffles and serve.

Cheese Sauce

Few grains Cayenne
pepper

1 egg
2 cup milk

1 tablespoon butter
/a2 pound cheese
/4 teaspoon salt
/4 teaspoon mustard .

Melt butter in top of double boiler, add cheese, cut in
small pieces, and seasonings. When cheese melts add
beaten egg mixed with the milk, and cook sauce one
minute. -

QUALITEE BUTTERMILK

: sugar, cornstarch
salt. Slowly add boiling water
and cook over simmer burner
until clear. Then add butter,
beaten egg yolks, juice and rind
of orange. Stir thoroughly and
pour into baked crust. Preheat
oven to 300 degrees F. Add
meringue and bake a delicate
brown,

Slow cooking with the sim-
mer flame makes inexpensive
meat more tender and digest-
ible. The less tender cuts of
meat require a long, slow, moist
cooking in order to soften the
connective tissue of the meat
and make it tender. Now with

meat prices sky-high this
method of cookery is more im-
portant than ever.

CRANBERRY PUDDING
1% cups p flour
2 tsp. baking powder
Hkm‘ salt

cup sugar

2 cups cranberries

% up milk

3 tbsp. butter

Sift together the flour, bak-
ing powder, salt and sugar.
Then add the cranberries which
have been washed. Beat the egg
and add to the milk, then add
this slowly to the dry ingre-
dients. Add the melted butter
and mix well. Pour into 6 in-
dividual molds which have been
oiled, and place in the oven in
a steamer with about 1 inches
of boiling water in it. Be sure
that steamer is covered, but do
not cover molds.

STE
LSXEWED ArmIGOTS
=2 G, “mﬁ__ T

Wash apricots. Put in sauce=
pan, add sugar and water and
place over burner turned on
full. At the first sign of
escaping steam, turn down to
simmer flame and cook until
tender—approximately 45 min-
utes. Add more water if neces-

sary.
Simmer burner eliminates
;}1& use o;ig a double boiler:
dings, filling or frost-
ings in which eggs are used, or
which are thickened with flour
or cornstarch mixture, stick

.and burn if they are not coqked

at a very low temperature.



QUALITEE BUTTERMILK
DOUGHNUTS
Mﬂhe eus
cup Sug
% cup melted Qualitee butter
1 teaspoon va ll

1 oGt
m nua.lltee buttermilk

imnnna ba.kin.z Dowde.r
teaspoon baking s
nnt the eggs until light, add
sugar and beat until smooth.
ﬂlr in the melted butter, va-
pilla and nutmeg. Add alter-
nately the buttermilk and the
(sifted with baking pow-

, soda and salt) mixing to a
M. soft dough. Turn out
pn & floured surface, knead

Cu with a floured
dmﬁnut-cutter and fry in
deep, hot fat (375) until golden
brown, turning once. Drain on |
absarbent paper and serve plain
or dredged in sugar. (A liftle
ground clove added to the su-

gar gives an enticing flavor).
lnhes 21, dozen doughnuts.

FOAMY SAUCE
?:Il:lsp bu&tered
D powde
HE R it
oiling
1 tsp. vanilla gz,

Cream butter and sugar, beat
until light, Add egg whites one
gt a time and continue beating.

usttér before serving add boiling
wal Place over simmer burn-1
er and beat until foamy. Add
vanilla and.serve at once,



OILED ICING G-
RICE PANCAKES .

(U-m-m, but these are good!)

1 cup GLOBE “A1" 1 egg

pancake and Waffle 34 cup milk or water
Flour 2 tablespoons GLOBE

1 cup boiled rice “A1" Ol
1 tablespoon sugar

Qil, rice, milk or water, and

Beat egg, add the “Al”
Cook on hot griddle.

then the flour mixed with the sugar.

| CORNMEAL PANCAKES

(New-Englanders will like these)

:) 14 cups GLOBE “A1” 14 cup GLOBE “A1"

pancake and Waffle Cornmeal
Flour 2 tablespoons GLOBE
“A1" Oil

1 cup water or milk
*1egg

“«A1” Oil, and beat until smooth. Add

f| Beat egg, add the
t until smooth

the liquid, then the
and fry on a hot griddle.

flour and cornmeal. Beal

PEANUT BUTTER WAFFLES

(The children’s favorite)
2 eggs
1/ cups water or milk
2 cups GLOBE At
pancake and Waffie
Flour
1 tablespoon sugar

4 tablespoons peanut

butter
2 tablespoons GLOBE

A1 Ol

butter in mixing bowl, add “Al” Qil and
add the yolks of the eggs and
Ik and then the flour mixed
ter until smooth, and

Put peanut

cream thoroughly. Next,

mix well, add the water or mi

with the sugar. Beat with Dover bea

last fold in the stiffly beaten egg whites.
=



<~ . T LACE CAKES

1 1 cup rolled oats

1 %emon butter 13 cup brown sugar

14 teaspoon salt !2 teaspoon vmﬂf-

Beat the egg, add the and when these are well mixed
add the oats and salt. Melt the butter or butter substitute and
slir into the mixture, Add vanilla. Drop by spoonfuls on a
greased baking sheet and spread very thin with the back of
the spoon. Bake in a moderate oven {350 degrees I.) ten or

ve n’utes.

EGGS POACHED IN TOMATO SOUP

Put one can tomato soup in shallow frying pan—let come to
boiling point. Drop eggs into rings placed in hol soup and
cook as above. Place on toast, cover with the hot tomato soup,
and sprinkle grated cheese over the top.

FROZEN PEAR SALAD

‘Prain the syrup frem a can of pears and place the pears in
the tray of an automalie refrigerator. Combine the pear syrup
with an equal amount of ginger ale and pour over the pears.
Freeze about three hours. Place éach pear in a lettuce cup,
top with cream cheese which has heen blended with chopped
nuts and serve with mayonnaises . §

DATE FINGERS

2 egps 4 tablespoons flour
o !«{ cup waler 1 teaspoon baking powder
~ 1 cup sugar 1 eup nut meats
Y teaspoon salt 1 cup dates

Beat eggs with water until light and creamy. Add sugar and
salt; beat well. Sift flour and baking powder over chopped nuts
dates. Mix well, and fold into first mixture. Bake in shallow
Han in moderate oven (350 degreesF.) 20 Lo 25 minutes. Cut in
nger lengths and dust with powdered sugar.

GINGER FLUFF

This is one of the simplest of drinks to make. It may be served
in place of ice cream. Put two tablespoons or more of heavy
cream in the bottom of each tall Elm and fill up with ginger
ale. Top with whipped cream sprinkled with finely cut preserved
ginger or chopped nut meats. Serve with tiny ginger cookies
pul together in pairs with a filling made of softened Phila-
delnhia cream cheese.

SPAGHETTI DINNER

Half a pound of fr_-esh]‘l( ?’ound round steak and 1 onion cut
fine. Mix and fry in a little butter or bacon fat. Add a small
bottle of stuffed olives, 1 green pepper, minced, 1 quart of
tomatoes_into which }4 pound of American cheese has been
cut up. The cheese should not be too mild. Pour this mixture
over the spaghetti which has been cooked until done in boiling
salted water.

- HOT BREAD AND CHEESE LOAF
1 large loaf white bread ped
11b. lulof t lmnppyeyn;ro.w i cu:e;ho:) Sraen
cheese Y ped ‘
} cup chopped stufied olives ;:; ::: :h::p.d :Il:l‘l:-nto

Cut the bread in 1g-inch slices lenglhwise of the 1
' oaf. Remov
crusts and s;larea each of the 5 or 6 layers with a gcncmu:
eqnuni of soft cheese blended with green pepper for one layer,
with chopped olives for the second, ¢ho ped pimento for the
third, chopped nuts for the fourth, an plain cheese for the
rest. Put tofe_ther and press down firmly and have a good
cqaggg of plain cheese on top. Brush sides of loaf with 1 ¢
m.u:k. with 2 tablespoons whipped cream. Place on well mennﬁ
 cookie sheets and placein hot oven at 425 degrees . until the
| eheese begins {0 melt and run down the sides and egg coating
| is set. Serve surrounded by grilled tomatoes topped with mush-
room caps. When serving cut in slices at least one inch thick.

GRILLED TOMATOES
~ 4 medium-sized tomatoes Mustard
Salt our
Sugar

Wash tomatoes, cut in two crosswise and spread with must
Sift over them a bit of flour, salt and sprirﬂ:le wilh sugnl:s erdd
a bit of bulter. Place in utility pan and run under the broiler
of oven while the bread and cheese loaf is baking.

PHILADELPHIA ICE CREAM

2 cupfuls of cream 2 tabl f
ottt 3 et of ol v
0;:":;;:;1] plain 2 "“‘!‘r::l:n (1 pint) of whipping

Place the cream_and sugar in a saucepan over heat i
until the sugar is thoroughly dissolved, Soak the :zelglf'.‘itni-ncnlill:
the cold water for 5 minutes, then add to it the hot cream and
sugar. Allow to cool, then add the flavoring and chill. Turn
into a refrigerator tray and place in the refrigerator at the
coldest point for at least 30 minutes, and better for an hour,
before puttm#glhe lce-cream mixture in to freeze. When the
mixture has frozen to a mush consistency, remove it and mix
ot SO {o 0" AHERL bbb oo iEDed
R o tly-thie n-custard consistency.

ROOT BEER CAKE
o % cup butter 2 cgds
S s o 1{ teaspoon cinnamon




Syrup need not be the only waffle accompaniment. Often a sauce is *
Jliked equally well, and this may be of honey, beaten chocolate syrup, or
a frothy egg sauce flavored with fruit. Again, many men like a creamed
sauce and some meat with their waffles, using them in place of potatoes
or bread. Creamed chipped beef made with a thin gravy is a delicious
addition. Creamed chicken, or fricasee chicken is another pleasing meat
accompaniment. Small baby sausage may be fried or broiled carefully
and served with the waffle as it is passed to each guest. One hostess
recently found that an oyster stew, made with a cream gravy was simply
delicious when poured over waffles. Also that left-over holiday turkey

, in gravy was most appetizing. This nourishing cold weather food lends
| itself to the company as well as the informal home meal.




T NQ
LOLLIPOPS g 1T
1 cup whi@syrup
VOoring
Coloring

}g‘ cup water

¢ sugar
! umm butier
syrup to 270 degrees I.; remove

k water, sugar, butter and ]
Crtoll?n fire an egdd desired flavoring and coloring. Pour out on
buttered pan or marble slah and cool as for tally. As soon as
cold enough to handle eut in picces, stick a wooden skewer in
each and pound flat with the hand. Allow to stiffen on waxerl
paper. For flavoring, use oil of cinnamon, otl of g ' pepper-
mint, ete,

BURNT ALMOND ICE CREAM

1 eup almon
14 teaspoon almpnd ext
¥ cup sugar &

1 cup eream, 2 cups milk
4 egg yvolks

L cup sugar

Seald the cream and milk
and the one cup of sugar:
mixture will coat the back

and pour over the yoﬁ of cgg
cook in a double_ boiler til the
of a spoon. Set aside to coo while

the almonds are being prepared. ; :

Melt the remaining one-third_ cup sugar in a fryin
over a gentle heat, and cook until it forms a caramel. |
and chop thé almonds firme y: add them to
bhrown. é:nnl until hurd,._lh pound ﬁm_-lf'
extract Lo the m:s!ard..ah.r and set aside

BUTTERSCOTGII ICE BOX 'COOKIES

114 eups shortening . 1 teaspoon vanilla flavoring
3 eggs 2 cups brown sugar

5 cups flour I cup chopped nuts

1 teaspoon salt 1 teaspoon sodn

Cream shortening and Ssugar. Beal in eggs one at a time-Sift
dry ingredients and mix. Add Navoring and nuts.

Place in refrigerator for about an hour as dough will
easier. Form in rolls and wrap in wax paper. Place
knife and place on greased cookie sheet to bake.

Bake 12 1o 15 minutes, at 375 degrees IF.
JELLIED BEET AND CELERY SALAD
1 tablespoon gelatine

cup cold water

cup hot water

cupsugar .
tablespoc:  lemon juice
teaspoo s ' Lrseradish

Soak gelatine i water for 10 min
the beet water it cenvenient) and wi
add sugar, lemon ) «ice. horseradish an I
lure begins to thicken adid vegetables cut in dice,
with French dressing and drained, turn inlo_refrige;
chill and when firm cut in Squares and serve in nests
eaves. Salads may be molded in individual r
Serve French dressing separately or garnish ¢
with mayonnaisc dressing.

GENERAL HOUSEHOLD UTILITIES CO_MPANY_

pan
anch
the caramel and
and add with the
Lo ripen.

will shape
in electric

Few grains pepper
14 teaspoon salt

1 cup beots

L3 cup celery

2 French dressing

1

utes. add hot water (use
en gelatine is (Imsolvpd

d seasonings. When mix-

i marinated _
ralor pan,
of lettuce
molds if preferred.
ach square or mold

LEMON vPsipgi DOWN CAKE
1

2 lemons

n 2eup cold water 114 cups sugar
Wash lemons in cold waler, Cul the pecling from ane in thi
strips and cook m Y cup of cold waler until tender and th
water has qvnpurugmr. Grale the skin of the seeond lemon an.
remove while peeling. Then slice both lemons in the botton
of a heavy frying pasn. Add the grated lemon rind and th.
cooked lemon SUrIps and cover cvenly with sugar. Pre-heat th

pan slightly.

“ cup butter
2 cups sugar

2 egps o

1 cup milk

Cream butter, add
ci(gs one at a time,
alternately the milk
the batter over the
Pan), set skillet in
degrees 1) for 45 t
mediately and se

214 cups flour

3 teaspoons baking
powder

1 teaspoon vanilla extrace

sugar and ercam !.hornughly. Beat in the
then add the vanilla and heat harq. Add
and sifted floyr With baking powder. Pour
mixture in skillet (remove handle from
oven and bnk}n In a moderate gven (350
o 60 minutes. Turn oyt on large plate im.
rve cool, wilth or without whipped cream,

GINGERBRE

1§ eup buiter
cup brown sugar
72 eup molasses
I egg
2 cups flour

Cream butter: 5
beaten egg. Fold
cul with fz
about 12

AD MEN (Mard Cookies)

13 teaspoon baking
powder
1 teaspoon ginger
4 teaspoon salf
2 teaspoon soda
dd sugar

1 gradually, then molasses and yp.-
in sifted dry Ingredients and chill: roll and
ey cutter. Bake in moderate oven (35

1 ; 0 degrees I,
minutes. Decorate with uncooked icing. % ¢

BREAD JELLY DOUGHNUTS

Slice bread }-inch thick, ¢ the crusts and eut in any
ars with a tar jelly,

desired shapes, Py Spread
A mixture of equgl parls ofI

the outside of the
ened butter and po gar. Dip each in g batter mad

remowvy
t l_ogvllg(-r m p
pairs with

wdered sy e of:

1 cup flonr 2y
{easpoon baking powder 3 B;::espoonn sugar
!4 teaspoon salt 5§

Dro

P in deep fat and fry until deli
roll

cately hrown, Dy in
m powdered sugar, iy

SNOW TIPPED CUST,
3 eggs
3 cups milk
3 ta lespoons sugar

Beat eags slightly, add su, and i
Pour into buttered custar til:';a 2 sﬁ?&%—:‘hﬂn t()alfe v:‘nal{il;r
d bake at 325 degrees F. until a knife comes

hoiur. 35 minuy Run g k

ARD MOUNTAIN

i teaspoon o
¥4 teaspoon salt Py

nife
ny



