Breakfast

Butterfly Waffles Tassajara Granola Sweet Milk Pancakes
Coffee Cakes Pineapple doughnuts (Swedish)
Doughnut JHoles Savory Swiss Waffles

JHikers’ Mix (Rifle Club) Eggs

1956 - Jrom back left - Jeaninne Grosse, /1l & Leah Grosse Nary
Stitt on right, Robert Leipper, David Grosse, Karen Grosse
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O The Kitchen -/ well-appointed sink is a necessity in every kitchen, and
should be near both window and range, so has to have light, and also be
convenient to the hot water.

Sweet Milk Pancakes (Swedish)
Corrine Wright

O Mix in blender

1 cup flour 2 tsp Royal Baking Powder (can't find
2 Tablespoon sugar it now, 1 of other kind, I guess -
MLS)
1/2 tsp salt
3 2+ cups milk
eggs

Fry-bake like crepes, fold and serve with hot butter and syrup or melt lin-
gonberry preserves with butter or whole lingonberries and whipped cream

. bl g
QX‘M@ pagdd in
2 ':nu-mt

-
il T E‘fl%
rroved sgp Lepiors, they are several réan, ey ﬂivap- el LI.C (it IHELJJ

&

Savory Swiss (Rifle Club) Eggs

Delores Dahme

1 cup margarine 1/4 teaspoon salt
1/2 Ib. cheddar cheese, shredded 1/4 teaspoon pepper
1 doz. eggs 2 teaspoons prepared mustard

1 cup half & half

O Optional
parsley Beau Monde

Thyme

Melt cup of margarine and pour half into a 13 X 9 X 2 Pyrex. Spread
cheese evenly in pan. Lightly beat eggs with half & half and seasonings. Pour
over cheese. Drizzle rest of melted margarine over and bake at 325 degrees
for 40 - 45 minutes or until set. Serves six
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7 Pictorial Review for February, 1921

Coffee Cakes
Virginia Leipper

3/4 cup sugar

1/4 cup soft shortening

1 egg

1/2 cup milk

1 1/2 cup flour

2 teaspoon baking powder
1/2 teaspoon salt

Mix together the sugar, shortening

and egg. Stir in the milk. Sift together .

and stir in the flour, baking powder If a Prlce Tag
and salt. Spread batter in greased came on breakfasts

and floured 9" square pan. Sprinkle

Were breaklast dishes marked with prices you would see

with desired topping (see below). A hop comts 12 conte o 648 comt o comta.Ome serving
Bake until tests done, 375 degrees for % R e i o Seh bresktase, on the Svefago, conts ten
GbOUT 25 1‘0 35 min N 9 3” squares' tmﬁfe.?ﬁiﬁz lg))/azznloriee:‘lhe energy measure of food value.
Serve warm, fresh from the oven. || A s and feh wi average sboat nine times ehnt.

Consider how that dillerence mounts up. It means 35
Cinnqmon Coffee que sprinlde cents per breakfast in a family of five.
top with a mixture of 1/2 cup brown 8c

sugar and 11/2 teaspoon cinnamon.

Cost of servings—meat and fish

The One-Cent Dish

‘The oat is the greatest food that grows, It is
almost the ideal food in balance and complete-
ness.  As food fer growth and vim-food it has
age-old fame, Everybody should start the day
on oats, Then think what you save when
Quaker Oats is made your basic breakfast,

Struesel Filling
1/2 cup brown sugar

2 Tablespoons flour

2 teas pOO n Ci nnamon Calories per Pound Cost per1,000 Calories

Quaker OQats . . . . 1810 Quaker Qata . . . . 8l5c
Round Steak . . . . 890 Average Meats . . . 45¢
2 TG b | es poo ns melfed b U‘H‘e r Average Fish . . . . 375 Average Fish . . . . S50c

1/2 cup chopped nuts
Struesel filled coffee cake mix \ Jrom Nyrtle [eipper's recipe box )
together: 1/2 cup brown sugar; 2

Tablespoons flour; 2 teaspoon cinnamon; 2 Tablespoons melted butter; 1/2

cup chopped nuts. Spread only half the batter in pan. Sprinkle with half the

streusel mixture. Add the remaining batter, and sprinkle remaining Streusel

over top.

From: The Betty Crocker Cook Book
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The program below is dated 1937. The brass quartet is a group Pad (Dale
Leipper) played in during high school and in college. Other members where
NMarion NMegrtor, Clair King, and William, J1olloway. They played for most

school functions and also church and community events. - DL

George Washington Banquet

FIRST UNITED PRESBYTERIAN CHURCH
XENIA. CHIO

FEBRUARY 22, 1837

- J
Program
Menu
TOASTMASTER - L A. FINNEY
FRUIT CUP
CHICKEN PIE MASHED POTATOES . WITTENBERG COLLEGE BRASS QUARTET
GRAVY

INVOCATION DR.H.E. McELREE
PEAS AND MUSHROOMS

GROUP SINGING

SCALLOPED OYSTERS
MALE QUARTET

PERFECTION 3ALAD
BRASS QUARTET

JELLY ROLLS BUTTER
MALE QUARTET
WASHINGTON PIE COFFEE INTRODUCTION OF SPEAKER MR. MILLER
ADDRESS DR.C.J. WILLIAMSOY
OF PITTSBURGH

BRASS QUARTET
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