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bottom of ice cube tray.
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- CREAM CHERRY DESSERT
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. condensed milk e
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“pineapple, drained :
14 C.marshmallows - H
Nits R
1tsp."almond flavoring -
-4 tsp. red food coloring .-
Mix ingredients and put in &
freezer 1 hour before serving. '
: " Mrs, Dean Dinklage -
-Wisner, Nebraska "

4
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' -1C. water, .
1C. flour” . -

oleo (mel ted)

., ) -

Brand Condensed Milk. {You must use
sweetened condensed milk.) Add
Real.emon Reconstituted Lemon Juice;
stir until thickened.

3. Beat egg whites until stiff but not dry,

Gradually beat in the 3 tablespoons of
sugar. Fold gently into lemon mixture.
Pour into crumb-fined pan; sprinkle
with reserved crumbs. Place in freezer
compartment and freeze until firm.

4. Cut into pie wedges or bars to serve,

"Yield: 8 servings. Note: If frozen very
hard, set pan on hot, wet towel for a few
rn'mutes before cutting.
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Raspberry Dessert

2 pkg (10 0z) frozen raspberries
1 C water -
1/2 C sugar A
2 t lemon juice
4 T cornstarch
174 C cold water

50 large marshmallows

T C milk

2 C whipped topping

1 1/4 C graham cracker crumbs
1/4 C nuts, chopped

1/4 C butter or margarine

Heat raspberrles, 1 C water, sugar and lemon juice. Dissolve cornstarch in 1/4 C cold
water. Add-to frult mixture and cook until thickened; cool. Melt marshmallows in
milk In a heavy saucepan over low heat; cooi. Foid whipped topping into marsh-
mallow mixture, Combine graham cracker crumbs, nuts and butter:; press into
9 x 13-Inch pan. Pour marshmallow mixture over crust; top with thickened fruit
mixture. Chill and serve. Yield: 15-18 servings
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pastry -shell and brown very
oven, This
makes a .creamy ple  and

wnusual flavor,

. Mrs. Daryle Urwiler
“+ - Pender, Nebraska,
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. Faye Brgmerman

- -7 Route 3.,

7- i Pen.de‘ll', Nebraska

T M Ay ST e T Y o A P L P Ry




Yamilla \Wader Re%m‘ol@cdw Vessent”
; ST BQL‘S S/%bia]
Use 10X & h pynex parn |
| Arrrramq& the. 'Falfdwm? " laxfe/«s |
Not) vamilla wafer cywmbs
@@ Cheam 'h)ﬁﬁftwf‘w/p’ad-&ugd&
‘L _ '7”_ Cup so$t butten

AL toqether 2099 yolks
Them 2 beuton €q9 whites

RA swma\ can Slaked cocon nal
7 Yy cngp <hopped ouits -
J Cover IM er Y with miniadure max)sﬂ,,
Cover (uith whipped cveam
CQuet with meve Crumbs

K_@:e_,_p }Leg;fr?c]e/ra/'ho(

&m Swmadl can crained, cushed piveyople




Okt Galio Moswsd - Kot

/ M‘i Oreov
3 ey ol Clus)
[ Sy Qast
| // Jar Chocotate fad’?c" 75;///\/7?
5 . Unwitthy Jee @eam
Cores mble cookies - Cgﬁ’iz Ay /Gc%)

ﬁ_ﬂlf/ Wﬁ/izéﬁf éa?éféﬂ % ‘/@Z(d/\/?/\/‘fﬁ Orev s dﬁz/

press int fass, Vpaad jee cotiss on Crambs .
y

et Fudge axd Sprad oover Joe Creqm
pnecze o iy, 5/497@?/ Go/ Ll on %o

;S/ﬁﬁ}/yff/e w)/% 7?)%7/)7;‘;7? C’mwés , /C/:"€€Z€_

 Thaw 0 i 270> SG:’H/;/?g 71 me- (/‘f Jpriw’ao 3t

(juse hq’ts CPHQJD ‘1%(’_ Q}'IOC,-- Opf‘l"()na},ﬁu/?"

)

el

|
. ¥

i

89



| fita's Chsseat
- / /M7€ ailla rastant ?Aj;///"m/
o 2 GBos) /%75.
DA Rcups wilk
f)_é__o{ | <ottened Qt Vaviy \a dcecrn
: m)__)_r Lith a Spoo’h
o Mhen IWﬁrmd;pn%S are ‘fzf’my ,Q/qcf’ ih /0}57},},
Cwith the 'fa//oc,u;y?r? Crast -
| 2 coups «?m/zamf Cracker C¥%umbs
u i Ceps Sodla Crackes Crumbs
] stipk oleo (wettad)
ﬁ‘lt’;" a 9 X3 pan
Last /atjew 15 Cool w}q’,P o tohick S ga?’r‘(h

fY];}?f‘q Cc)»n‘c/ bars ( bfrokezyz [rereesg O‘rﬁkfrecf/f’/})_

howe heem Spﬂnk lea[ O 7/043

D
<N
|
iy
e
“-;1
i
i
N [
b
v Fey
b
[
LBy




o N I(@ &X @/4’6 - Uase
__ Double
|z Bat b egg whiks with btp Saltant] very SEAL
L Ty salt
4 ,_/_)_c{d = Cet 73 55{7420 <. /aa//cf
Ther Add 2 #bsp. lrwn jaice a dupatatime
. (bfoa rmag Qubsﬁv‘u(gumeq@) !
.
] | %)fgj' ant:] Sugas j< %m&z@é/? /pssolved ;
Y kuoT with =2 TLS/D_S‘ vanlla ;{
Spread on  pamns sprayed with Qo ”.;;
.l ™May use <ake paps or pre tins. b
e Poke n sbw overn 275° o /?;’1'4‘[3- ’§
. g;f;*
Pt together with wbipped cyarm  apd 1
Csushed P{ﬁ@&PP[@‘ {
ill
ote  Clre made Mhis when weather was tery coldf |
as ff)@ﬁ had 1o DC"‘--Q‘lqeerM . She beat € whiles
bn\ ond - \QQ;\\QQPS 3 ymivdafes . How abad bar? Fl;
S




#hu barh De s senf Mave! Meeske.
5 Cups Cxa7"oy) 2hubarb f/qc&f’i/s a VKR pas,.
_ @ﬂ’.&r w4 1 eup Swger _
/ /,é?. ed Jjello zmixed (clay )

/Qdcf Z cups 21t aTene SrraosH. on fa/o.

Mix sre phs. yellow cake w)x dccording %

| divect) ons areAd Pogr cver ves’of ihgred

Bake o diectd for cate.

[\!& Iﬂabel Sévyyes f'ﬁ?s Th SQua~es witha dab of 1
| (& cveam o~ dab of Inslant Vanilla gdd"’? {i

wmixed wntt, %ou?h cool whip. 12 f\'eejo‘,{-;h Poakr.




gOQacﬂ Ppt&olmo, Sou%@rn ghtf&
mﬂ/ﬂj prenc,e
se 7YX (8 par.
& Cups Pread ecut ohn Sguares
- peclded kK
b eggs
2 cups Sugds
| <o an)e Flalse Cémmfmpk?-
_”24 cups naisens (apfional )
[ o (303 ) crushed d’)ih@a{)p/é
T)M‘i([d\
Peat eqqs and augan
Add  ~auilk
four  sver the bread 10 prr
Add pinecpple coca wil- aisens 7 gnd etrad.
Bake 387  Wakh




fﬂrmﬁa/m Cracker Coumch |

1o - %Mcﬁ/ma Aess F/emmq

P gfaj' 3 e99s - é tep oalt ;
/el M

b J tep Vardla
i / ewp %aham Gracfier Cruumbs
,. | f@l{e n swalf pan I’ 2o win * R

;__ itnbes & servngs |

Sﬁie Wit B Bckle Tee Cved/m on He cake

“ Senrviveg -

Qgglae Y7oy be doubled
f&& quﬂs ever ol chdA i the Fe —Cnaenan‘azr

Moy be Lrosen.




{%gpfe Crambles ey cep Hhar
/Cu/y -f/o(,(,y | / m/_a aat wrea/
| é-('“f O/@fj / Ca?p /)waw Sagm
//ff v @ﬂéﬂébn + Crpramm
: \’(7; Gnniﬁj ?fcic(ﬂ aﬂr/(’g

ﬁippl@ folgp | (9 H @ec}po)

whe
ycups:
2w
%
: l-{ . ‘ ‘:Lz‘

o 2

é, Cup oleo | . g_‘:‘m

%‘ -/ Cup 5¢£7M (a/é/fe 07 b /g) ‘%%’J %‘3“%"‘;

> 3

few graips sal? cé,“:‘sc N
2 cup flouy BE S 3
o Cups Shcd pop/eS I3 828
/D /p/& C§ -‘&.d* P *:3‘)-;‘
= /Zﬂeo/ LoaTey S & S¢E
- 858 331
éf_ /,a/p. Ot 22772 2970 22 A -9 90 B’En

ﬂg/f ééff/é?’) gg_/é_//‘z’v Sdepazr 4%///&4(7

C /)’é(/??éj , é_d_/_? wd/éy oLy S/ cer W/ES ¢
.5gnmk/e CrPoPa 202t COUVEY. /‘\,927,{@ a2 /ég&m

in Dettesed gy @t 375 ¢ Sewe-whype o
A&Q— f\)ﬁtabaﬁb vm7 ée L{SCz'/ 5&& Cr i 22077

/\(o@ &(G'Mmjrﬂ P}ya{n@{ (LSES C% C{,ﬁ/ﬂ @/é’d
{

Bake o5 mes 275°



Carsmet. %/44,4,5 ' !
03/ Stek s ))’wa&i q‘
z M/MZZ &VE—M ;
FRSsl e e Ly,
ﬁw;zf fo glﬂ@/m /é rin
it /Z &fé’mz e fmm%

s fondten> 180y /3. "
76%/& Jatce. Hyed Mo, el gerd 2

—_—
———




} Z
SO
fsggx-:m ‘Maﬁ&df* Hh <
Frtade .

Sl i W



| Bead eqq wh tel < H\"”ﬁi:)ecuL 2 Y \osP Sugon inds
ﬂd\c{‘ C"qq L«U{H tes 1“0 ’t()r puc& Ny -
_ /qf;wcl \,Q)’h\ a - SQH&Q Cocl u):"ﬂf ’bFFI i’?(7 g(a.UO’fPt'f

‘I/ap}'oca_ Q,Lcldfr)ﬂ
3 ’fﬂ’ﬂp Minute Ta‘P‘joch Cplus)
3 tlbsp. Sugar (Plu,s)
[eqq qolk
}ec,c] white
7Qup$‘ (%LLCfQ/f
[f’g(). vanilla

’% 'f'Sp- Salt

_ t\ﬂj\_ 1La_p}out Salt Suc, s YJH”’\ (’cﬁ lfdk L M p(vn
> {\\\Ou) o Sa/nd %1 5mm 1%@71 pd(c i 6/06{!) e boi’t’v

Cot k. _&5(\

w~\'fr1 /’3‘\"3‘30'(1(& exdract.

g SCY U hClSu TG\(,U@LIS ({Oclb[ﬁ_-(’hf’ ~ve L1 Pe

UJ’IH e

|

\/.7]@«/“1

| ;/ cup Sowr

4 Cup oleo
Cuév f@ﬂ(u
4y Gu?z) u//C(

Cinnamon

/%a[’C &S



7

4
P
~
- -
— - - P
T i
1
E
i
- #
|
'
1
- S
4 !

%@ad ey mbs
o2 1lbs
_W/JFT)?G

o i

I jfr)’n ).

Cystand JanM}ﬁq
be;___.__SQa | o’ea( N B
4. -€99s. well beaten
'ifz, C,b(,/O Sbu?d.’i’

Y)u.,l‘ aaln!

3 &9s

Su,qd/r' o

¥ #1bsp. é_‘saqau/
p} ()Q)’l___So:/f'

Uaxila  eon Ywﬁ'\me?

eoz , (Do’fs og‘ o
Gon ?:(em‘nc/ CD"H@W SA’[)‘D@{ 776&2{7775?

'31/__ Seep hot Ym[k

Bake in slow cven |
[ hourx +

Gfr Qemm?)

atic

Sty oveyr 250

!e o

S{o e

i

%0 °

é(&f/um%{,
Qt&s'f"a/rd @«LA\A\Y\% (@uvm& QMQ)

ouven

i
200 SHE




I

-

Clares Poean Puaed,m,

350 ot
| gt »millk scalded

lour over 2 ups buead cubes (et slnd Omi)

3 eqﬁs /:7‘17 beaten
QAA ¢M7M oa.(u—@ /ap) o:»f( 7 vau.é&r
M 7‘@?6”’%’ R
Add 3 7 vdeo wz/fe/

XA ‘wifo. bulfered bak/nq 6//54_1/”0{
Place mn oven . _Qh a pan 0-{ wqf‘&DOP?l andj

i - :
—
.

i

'

|

|

i

i

i

-

— ki
SN VO _ 1]
. i
e []
1
1
— }
— _ , f
1
i



% eup faro (Blue label dask suyrap) |
L/*T//OS‘/J Corn ’874:!//0[, Lo

iHex scotch ffDucpdfﬂéf N <O}~ B/q)

)5 s Vam) la extmct

SN
,41"3,‘,“,_’,73() . |

X cuyp brocvn Sugar -

Pdd.

e s TP ard ik i double.
bawf#@r,sa/f-w Cornstarch |
dissolved 1A € wal ]03//7151”77{1( S’ferOﬁf—-'
| Yrickened (allocw about 20 mi
Bdd Uam‘c_,,UCL, CM«S_Q_E__,_UQ with.

s




- K

e Sup reqular vice
é dots o & oleo
. Swall_ p?ncl’l of <t

Soudomeg sprinkled o7 Top

1
1

;

1

H

L

. :

.

,,,,, h lfje_ inshio ovey DI IH 2 2/)’7“8
— Q;wrmcu,l_be wmore - Mowe imilk may be
needed  duving e proceedure of bating,

7 Sha - amaisiona_‘.j____..wlo;/e___c.@ohmoi.

ele- Tdouble the vecipe




7.

B

i
i
I
I

ol bey. wedding break fast. (Gets- 93) |

T

S '()%OGO/Q’ %8 p@t)a/ /7? ( 6ﬂdﬂgf g /{C"W(%

3 997: (y(l// /()647‘@)7 S

- é,,,c“/a_c Y.
o %/bs/p Chocolate Oreq_pmq)

92/1‘@&,0//77 f/é)S/a Cornsivr) 1 2 /’/Zﬁs/a

o @ald st (omore 7§ mecessanr J
/,_g’ c,mnsfawck ik faure a§hy /ﬂa/a///’)7

. ha § beca;wc Aa/ \S}(’/ Uﬂ?fﬂzcwﬂr
M aﬁ%@r aa/d//?7 / /ﬁs”/J vanilla cetroett

S&we with Whipped crean: or T/J/o/n7 -

oo Grudma Fleming” s a5 a e o

f
|




/6%

. Oonstarch. %{ng._ fmm{m
R 5@7§3______we// beaferr /6777//7?
; 2 /’JEGP nc’ 1”0 cornm. S7[6Z/7¢L7 (d’:SSo(UEoO i
- o 2 tlbsps. Cold wilk mmme)
é Gaﬁf milk
__(f_qf ,Cq,cjs,_ Suqa/v ond m,\L( ouwl | veye
Not . ___4' Cm)ysfd/rch cgfggolueqﬁ’ Ma{
, B _ g_‘h_wf QowSﬂlnT[U\

o M Ja ne [ Qfauovmq(’ﬁﬂp) oy | em.o-“r\A
L -Q)(ffw.ad?._- @:m use cocoanut- or haneras.
Nele »__@FB‘L’ pee fons ), Asp- va:lla _e_.x_’frrach._____

4 tsp- lemow extnact.

- USC  Ouuble Baler




-

 lawras
Lfﬁp.-mc”ed oleo
A eup Sugod e

/cch

/'}SP OQ/YHHCI
QuP S;[OC,U! (‘]’)

ot 20.25 win-.

Req pe. may

/08

Fhabad ,&M ing

m:X oll

2 cups %:ne_

q?—%e/i-
cud”

Pake 3502 sven

Add
thabarb .
fop make
g liftle _erust Lo 1) sel§
Ve doubled.

Note — Ynowy use stiawkervies | T prefor Mhubast

TJO/ UMla+on- {_19 wd‘h

2 Cup bvoum Suqafr c.up hw'l's




RS HAEKS

pi 222 SnacK /37047 ﬁc’»//'nq
| L opound beet
/L4 pork spusge (med Fhvose )

 A4d affer browning Hy abole meal- (ratee
‘ . f | +L4. wMJcr'érs/v‘ne.

’8‘\”\ A tep c/aJ)/f'c Paa)d"/’
9}5\ [ hp. oOnegaws
Salt perpPe .

Praak up [ 4. Velvesl cheese. Shn  inbh
meat —mixTwe uvdil amelted. Spread on
Amall 'gaj}ﬁf 04/( brad . Eecgﬁ . Taken S'llfvaqu'
Snom the Sreezen Ba_!\;f Yoo® 1S min. Makey

;' R R e LR TR TN S
e SREY BAT:
P

sl e

A

A

R T T R R B et

i
Lo
i
BT
A——

* 14¢- Micro !
% wmlﬂ but

; /{/Ytﬁ 2¢€ oy ‘F o pon or sheef .  Balifi o k.
then b in Yaq. Really qoed —andyyto have in Freczov,







(pa Co 911()/ (/;75

1 Qg (/1 otek ) olep

2 upr pA ougar
3 Cups (fu) Co conyl”
=2 Gp«anes el red bb choe.

el ofeo in suuce pan

 Hemove From heat
- Add od. S&(;M and Coconyt | Mix wed/

= Sﬁaﬂ.ﬁ ?oceyded ﬁ,os. of worlane info balls
- Make indent 1h center of each crd P!Q_E_ﬁf_
on rookie Sheef
Fill centurs with wwre/fed Choc,
State.  in acdatg.  (3doz)




@)ea/ny lhite Fudpe

I cups suger
2 T pleo
/’4/ Cepps nilk
/é '/’a,p.‘m/m'//ft
] Cup 7 wls
 Camdied cherries
| CM@ S wspar, o/eo, wwifk
- Sz Cow.:}‘czw//? , wntil it frms Soft ball
Cool wrtit pan Feels  luke waim
PAd wanite '
_/i@f A woerten Spoov Ll it becomes
1Ay and holds S'/m,oe

ﬁ?/{/ /7 buttes pon . _@_Q_/ oamp/efe /7 ar mom% l'
_Line with Sovl ,
s oud of pevo 1n one piece gftes b""q
i hghtly closed paw over nite. {
Cit v ﬁuaﬂes amnd qa,m:ck wr b Chw,,,u\ ’

halves . Uou “many use Syrap fo Jas e
H condy.




B e b A SR s Bl o
-

Eloines fop Corn Balls
| cup white sy
/ Cup wﬂ;he Suger
[ Sup Cream
Cook 4o oft bad) shye
Koll  into balls with el hoands

Rp Coan Balls

23 oo SuGar

/ c.,.,P white Sy rup

L, cup bettes

ook # thread sz?c

Mold ‘into balls with wet hands.




%pm‘ok/ﬁs

I (302) pkg. t/.el/a

! pkf?' Kool - adel gmc Hovor as C“/e//a)

! Cup Sugar

A Cups hd_f‘CMM_
2 cups cold wate
ix the JQI/O - Kool aid - Augan. /)ofwafe/y
b ge Her until dissolved.
R4 eold waler
" P_am inte Pops:‘c/e amolcls . o ice f/rau?s
. I_Y_'t_S_ﬂT sticks when paw?‘ia//7 froz.en,




Cocoa nat M

) /s liek  ofec 3,

I can Bogers éq/f’ Jsand PIk
2 Lbs. ped Jugas

-/ o2 phko. coconult

2 Cups c/,'op/yfz/ 274675

(L/wpped W00 8 chino Cherres

- fued 1he Wigped éye%% —
Fotne. jnto balk E
_;%f‘ ba/ls oﬁ/-*/ﬁé oh Ko 2 j
QLT in docble boster / tasge k9 Chooe Chips

and / Shck of parathin wea
/__0_,,_0_2“ balls on tooth picks
Qip ink the choc, mintuse  jormemmmeony -

lﬂ,:b;own_'su'gar. packed .~ i
; 1%'C butter or margarine. 8
e ) : ¥ Clight corn syrup ?
- Citsalt T
;7 Ye b soda

- Heat oven to 200°. Divide’
-popped corn - between 2 un-
' «reased baking pans, 13x9x3 £
L. in.._Heat .sugar, margarine, :
- corn syrup and salt, stirring i
i -occasfonally, until bubbly
"arolnd edges. Continue_cook-.
- ~ing over medium heat 5 min, =
—Remove from heat, stir in .
_soda untll foamy. Pour on .
‘popped corn, stirring until -
corn is well coated..Bake 1 hr,,
stirrifig every 15 min. L
. " Mrs, Joey Roth*
Route 2, Box 214 -
© Wisner, Nebraska -




Conme| Connm

| ‘ At Herbie
J -(oab)rs popped cown
A Cups [ight hrown Suqon
Via an butter
3 (,u,P a[s'C]hf com Pyt
- fap. aabd |
Qombing  Jast 4 wwgped. ih dauce pann.
Vol -2 ywn: Take off heat ng
\J(op poda - Sty well. pg;g) oven
op cooum N \wro\e
wivide only 2 cookie sheets
Rake 250° — 45 v
Sty 3 X
Q;QQ_( _ Oa-_e.q._/!a;'lh'\‘o pieces
Optien 1o 44k Pt




76?”772:7 /.9}4'7&

3 cups suger

2 wy o/eo

) @z02) Zeups Sori- Sweet Choc -
N (7 02) Frarshmelon) Creme

/ Q.up w)"’;

/ 4o /5 i /4

51_39 fo 2 do//m boirl . St .
Sugqar- a/ee-'m:'k Boil  Smin
Rewove From hed. Qfir inchoc,
wntil 1t s welded.
Add ~vnarshymellows viuds. vaw'liq
Poun W c?qeawed ?Ylﬁ por-

C;MI wal in GqM/ms




| Maries fudge
12 oz Semi-sueel chec. pieces
12 o0z German Sweet Chee. pieces if“'?
/ p‘:mL onrsh mellow eveme
2 cups nuts
- Pench salt |
2T Butter ;
44 Sugns

] Tedl cam Evapsvated 2:lk !

qu,gc Choe - s -man_d,. reme v a Iaacje bow)
| %_QJ dugar Salt bulle, evap rilk . b Yin i
@y{! bo‘ahnq Syaup ovex 'mc]-red. in bow ,
Best Hill choc is wmel b4
Pova |

Let stind a Yew hours bedore w‘r‘mq
Sove i Tupper ware




| Sheilas Jutles
Wit 4 /6 carawsd (280 jr topof double boiler

A 2 T crears s7 1719 unii/ Smaoth

Add /% Cups pocans
fhep by 70p. oNB greosed bk Shee
j _/Z_,/_/@EV"/” Sheroef uw?t) Fri
| . &61‘? Double above +ecipe
QL,Q balls in tp use all Chec. qovp
/ lamge //wréey §0z bar
s , . )] 6ox pky choe chips
e L bar pam fin wax

; Soun Cream Fudge
1 Cufs Ou,qd/b-
Yy cup oow ceum
2T O
% tep salf
Cpok 1o <ot bal] shaqe
C_Q_Q_! pad | hp- aanilla - % c«pnull.f




Yonilla F;m’qe
2 T BRulter
S cups suqm
é Ces2 WA/’/?.rymp
é Aoy Salt
' / cup bezu/7 PR
CM/) soi /K
@Mk 7/ ,t hims a Sof¥ bas)
Add  a it and s

Sppeed on Outtered pen

5 Nnule 5{/7&

) 4, Cups Soni - Sweet” Cloe. bils

) -/0/), va/m//q

0@9 hilk sdga~ ih Sauce pim
Qe yud. heat & bt

Six constant ly

lpa,m mn baf'?"e/vc’of Pam or d:sh

U o Ther 11 Shy 44 pprshi Choc me/f—




l/dlk Ranut Byt Balls

Melt 1 #tick oleo

Al | . Coz) gar Chumky Barid Bitter
) Y pd- ouger
3% cups lef(‘.@ KaiSpies

My wrth hamds

Kol sate 1':')77 balls

Melt in dsuble bojtr

Vamille Fud e
7 caps sa/m
A Cap w223 (K
% cup syrup ook~ Softbal) stige
1urs 7

9 dguants bk. ehoc. Add it~ batt.

Putter size of antgg
/ %/.79- vanilla

M /'/’Of OMI‘IS"/—a/)cA 42 fa'ol] eup Py
Augar For Cretmy Fu_dq@,




iy
"N
Yrans Al ook
Nelt almod Bonk in 0icro. on Reheat
¢ caps Kice Kispies
Qc,up_c 2 1iate Wm&%——?‘/éff

Vet Bork o Micys leorin St
amd Tuny ecveny /S seconds, until melted
AL )/77@%‘%&
Form 1m Aibe balc
ﬂggp b‘/ fop. onre la¥pupey

@ P Cor n &«A‘@. :
Mary Colle¥e
oMy v pk pop corn
| J# MeMs
| | # Safted ﬂamﬁ @ /09__@_5__:__ in% a
G Melf well gprased Rugel
| | # Mmféme//ou& fovd cate pen
4 Sy bt € Juan out”
? " Cuy? ol “after Wis
) !.OQ.M- el ted mcrpq’}em‘S . Cooled,

bUer pop o m Ttore




peanuf ClusTors s
b oz choe chips

[+ ;n WlCYO SLavn b
12 oz bufton scoteh bits el in “
Shy well Add 70 02 pkg peandlS ryiniclire

massh.

Dnop ovio waxed paper

Nete gou may use waisens Sv variation

CAMO/afe 1@,‘;-&” /}Q/ &/f/w.f‘
Mierwware #-&  Totel ol
! pkg. 6oz somi- sweel choe Chips o
| tup sal #d _juwbe p,awu/s
) cup Jeedibss  aaisens

Z )4 g/ Cessernte, plct Cho - 1aISHS- peandh 2
 Quuer Jow hed . 4-Smin o7 unb] thor. Is welte] 1}
Sha mixture omb] thoc covens peamits-vaiStns

c/_e}ll_L (.M‘U"" Fhm-
Npkes 24 pieces




/{uﬂ' wrred  Narsh vmelbws
! cam_umopened Fagle M Cndensed il k

ih boif?nq wai@ra(&)/ e hown)
| 04;%« im (Keqo wavm fre‘f‘mm‘néz 4v hot watke~

path

ip lange virshwellow s in itk
Roll 4 Finely chopped uts
Phe on wat papes g et
g{zﬁb In covered comthjmer




|
!
i
!
|

S ———

e L2 AT 1 5 P e N

Dium}hf

-  Clwe
Roil —h)qm%w. wnl;l
mix ture forms a

haed ball in cold waten.

T

A o

Ca,p: Suqm
Jz’ Ceepo Wa?‘m

PRt
L e

< s anr
PR

cup a}é’}‘/? S'71WF

Redt 299 wobitec vny st
Add  pinch of satt and % top bk pd. o
St Hly bewlen eg9 cwh/eS.
Z«e Dy up S/aw/7 oves bealen €99 i fec,
 bedting cansé,”f/‘,

R nutc or cherries

BY vawilia , when SHH €rugh, fogp 69 Lo N
onfy war paper fl

EASY DIVINITY
22 cups sugar
vz cup Karo light corn syrup
Y% cup water
Y teaspoon sait
2 egq whites
1 teaspoon vanilla

which is hard enough to hold its shape, yet &
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' pounds.
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o OLIVE PUFFS . " ,.sheets aboutim apart Bake
1'can refrigerafor biseults - .0 the oven at450* for 69 min:
-1 jar small stuffed o]iv&s (well Serve hot. Makes 40.- . -
. dramed) .NOTE: These may be made
RILR Parmesan cheese (grat a day or 2 before serving.
ced) Wrap cooled baked puffs in foil. :
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2 tap- %qded onion ‘ﬂﬂofrwth C_lm_lseuual
) tag0. Nosse aadish s . into

Salt . /Jj?‘—fd Smote. Capfim l) bfl\LS- _g__U ih
| | the et mixTure
\’!’Qﬁm roll in % cuppecamo-] 3 T pansleu‘@p_f:oml} j




Qhe&se Sr.weaa? |
Kita Me Gl
| L. Uelveeln Cheece

2 hord boiled €975 (C/mppea’)
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M%C/’l() ‘D:p

| Bobs Diome’
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Ec_p__q_ﬂ,_ Souce Ovev the above oumd s '
Fia we/l
(OQUBFL P__[Q\_gf_l }f’] 7Z<0° O Ve %’Y Y5 ?)71\)?%75‘?5
S__Lfl eve Ty (S mmautes
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3 . Chicken (wfqp) 8 3 whole chicken breashs
Salt- pepper

% cup dry whife wine

Qo) o2 (an Conlensed milks

] <an cacam MU Shaoom Soufd

(3 *3) can sficed wmushvooms

Place <hicken pieces i W
Mix.  wine=soup - Add wawsh10ams f
Cover  cook on Low  1-9 hours

N2 om high 24 hours) |
LS

; QQCW)@ may be doubled for Ef@i':noﬁl&\ M- :




Chicken S’g wanes

2 Qs uncooked vmcanons
2-3 cups covked Chicken
2 Clnws o wushavon Sowp
L eups piilk

45 cup Chopped geen peppers
Jé Cup Qj‘c’ﬁfed onson

S herd cooked egg s

Mix all /'nﬁv,eo‘/;&d:, etlcent 0455

A)of’fniiwwfe over nite

Just before baking add eq9s (et up)

Dlace in greased Q12 pan 1% has
Js0°

Qﬂ(@ fo S"?(d/rléz 10 min
Qui‘pnfo sawes % Sewe

ma——

[jg?i&_ You Moy Lae hM’LQMaM.. %w@n

o mut 6775.
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Chicken -Needles  [Crock Po1)
Robs Miane
3-9 Y. :fe,w-)@ hHen (Cuﬁio)
Y eups chicken biorh
1 Clovz) pk.. egg nooalrs
Sal ¥ - e

Pngg@e "Chicken im a pot ”
Use 2 Cups waler
Twon  Crock pet om Hiqb
when Buoth is hot and bubbling

Qy Maod!cs, 52’1‘1 wv;/f &uy,

@.‘;03 3S-¥S Wih (s'/ﬁ'rr)»f occﬂs)ma/@)
gﬂ.‘uﬂ witt ¢ hicken.

IS



Chickonna Pt "

, ‘i'dockpof'l
| chicken (3 #)

2 Carols sliced

2 ensoms sliced

2 ce/e.«7 S Talkc @Qfap)
Salt. peppes

é cup waler ov white wine

- | tap Ranail (op)’ww/)
nood{es (sptional )
Cook 7h cnock pot sevenal hows

Qab's Qrane

FoasT Chicken- ox Hen
3.4 U Chicken,
Salt . peppei Crock P’+J
ponsiey
Butter .
| Pag)/ o rwaﬁw» (ophiona))
Pﬁ' Mick%conj , do it will faman
U chicken  lorangts with buffa,
Spinkle porsley

G
C%%;/iﬁ/o °€,<" -Gh wwl;b ’ryam/ .‘/&o %W




Ddegs}nq forr L@E/Zzblc‘s

K@ﬂ'f A)fam?
/ Cup ~ed -ma»/awm's'e '

Y Cup Sown chearm

J,;; iy Oa'rofhpo/ beﬂd (24 ,{fr%cé Pyes $ihg

i vineqar
| /T Sugan
i 1 sh Wordes shive Sauce
Tsss Ueﬁdzzbl@f wh the Dressing
f ) j
: Mainde  oven mite, i§ mossihte !
‘ W -;fraz - )
@.’1:) with | o g._%?g-g g ) .
Q& ‘o wo $ 3 .
S g X 30 Scconds
¢ S :
~ B ¥ i % Sov winf ever)
A\ § Q, c.
S :
s 3 5 :
g1
g g
o y
! Pake 20 v 100 d/ﬁ,




1T pickle | cho PP“f

Cabed Fish
/)74'47 (5/ete

Satr. /e/ﬁ&; yeny Hia Filers
[ 14 crgelies CrecrrrboS
Thex Kol in beater @55 ard beock oty
Crocde, crimbs

Puce in bokng dsd
Use 4, & oleo I drsh.

Bake 1€ /s i
TE‘,’% PRake ar additors| & ypn o /M?"/" b

SouLe Ss\oq fish “Jeine ) |
) e Wm} s¢ on Salad dnesximf

Z
| T -W(\ncw( Aom\u()Y\

1T parsley hopped
|'T ohyes Chopped-
Mix el omdl il




Ueécle,‘t&\o‘e %Qé’f Scup (ao

) b Weed Shanks & sheit aibs
1 (A cam Yomates

2 <oarets sliced or more
2 -3 otalks Cf’/607 and #ps
2. wmed. ounions diced

I — 2 wmed Spuak Pa/.cd’- c’ic@d

3 wps water

| 'fod)‘ Salt

3 BC"G‘I boul“cm Cu,th’S

| (o%p) pkg, frozen mixed vepeadles

Pace ell ingedionts 1n [Goek o]
O

. cook in slow onr low. 5-/0 bows

[Taytowger Boyal)
Qwide | M Homd - (w0 3 thin patlies
6 Sowr potlies hace L slice of eniom - | shee cheese
Cover with offes pofties - pinch eaics 'foqE'(‘&t’/r
| Brgim 0 fnging pan wnld almest dome
Qggfa_ wit \ean or mush 100 W Sowf
Cﬁ@g& over low g‘\dme..

ERA TIPS t‘u"a'n-'fga;i;g;.lu el G e ., I “‘, i 6 s N




Vardecally add 5if i obvor b,
//g '_%:?ﬂ?&%&?iz?/%@w
jW/WQ’ /(Mb/%a/z,% %@(%

%@%2? Y Inolitonedsdohet
o

el

ol L5

Wﬁ&mw/-



325° & Fpern, Watsd, % Peir

Teccolind Jeect Do

20 auqgar) 7o
& Lg | ! % Yaberng powde,
/ G/ | . /l . / ‘f .ﬂ/f’?é?
20 Ofneddel Juiome 1+ catt
/ 064%3 Weabpeite
Phefieat over, B 350°  lomboric o
: )M ,

¥4 X/H / GE Q. v il
p e A %@jmﬁwf@&d

b



Gorandwa Vova TG Chjckern. Moaios

/) bojted chickess  (cood wnti Perdes)
Q@@ off Soc

/Q[dge Socs ) /a/r7€ kellfe

@I_Q’_D Jh wnoodles, Shvving a? Ha? K me

Neades
7 pgs Ay
/inc{ Sa/F
¥ 7 eold wates

feat

empmm—

Add b enoud) 1 be abk v
el put. Cod nood/fes
[p in borlirg Soup

(She nevwrdnied them)

Oh - So c7ocrc4 .

o 199




French Toast Crovemle
; 4&:7 Fleming
| Jowg toaf biench bread
P e e
3 CM/?J' m///e
7 pap Suger
;/7’ tep- all” |
T anidl
2 7 fubler, Cutints Suell preces |

Agrap & homey

qag@_o_@/tf butter 13Y.9 in bk dish
Out bread info uich thick Slices.
| HIMQC bread slices b S}ane fwf@v over botlom
| of e pa/reaf dish
&ﬂi qus ik Su,c]am sall . yamilla 0 Iaage {)awf
ol i xed,
pdja over \anead - CO_QQA woith §oil |
‘Qﬁ’. X encﬁe. moun'tjre oy b8 %qs- *
Remoe tadnuole qud uacover, i
Wy hop W greces of bt 3
&kﬁ wncoverd 4§-$0 wmin. ] pﬂv amd
hnowmed-'ggu& wh ¥ Aqumg. ,

EA- PART HEF A F A e e




1B

g
//
[

'@akféﬂ Ch icken
Doloses <Gl

/ Cé/‘c/(hl} cut wp - seasontd
VA s//‘7b/‘/7 beares

2.3 Cupo pafa,fae Qg_&gg

4 L ofeo

- D_:P Wy Chrcken info 1Ae €§9vor/xTunt
Ez{_/ 113 pof'zzfae ﬁ/a/cps ]
el ofec i L3 pen F
Pake 375¢ o0 - [houm ]

Nite  Bake 30 wim om €ach Side




/'822.‘!.’7 2 lho 74/%&/ beef
Chopped omions

RLd 1 Can tmatoes
I pka. chih saaSoning
prg
R Cans chill ete  bheans
X cans ned beans
R Cans K setney heans

Jé hp- Curn CoPﬁoM/)
Add <hili powden % hste  Cabou? / 7 )

@_(J_Qf Simmen Jor about 35 wmin.
Note.  Makes a(hfqepo’f o€ chili.




/53 '

Ghid(&n Q fa th
| Pobs Riame

| beiled chicken
I cup il &k

/cu,/y CH1€82 77

2 C&ff C/;Céw A’)’d}%
2 T oleo
e 7 o

/ *4{9 -pPepper |
/ Chsr W%wms‘

/p?menﬁas (OP 7‘;0,,4,()

| §zy__¢f€ Cahoppw( Pepp&r -Yhusﬁ‘mams n 0/6&
? Slowly  stir inSowr

A otk eveam - chicken bvoth p}mefnf‘a';

Womase chicken from hones "

Siu. 1nfo mrxtare E

- Allaew coo] Hill it Mickens




? . Foit bat) Seasor, Stew
2 U, Beef Stw ‘meat - eutin 1% un cihie,
W oopan || XX 1%
b med . omiom Slice
'Diagrono»”l( slice [/ shik Ct‘/&n/
Q&Lu{o o camndts - %{b'b&o\e opf:amf)
Add ey v baking pon
Blod 2 top. sabt with | 7 nuges
2 T Tapioca
Svipke these ynoped. over the Yreat
ﬁ"i QULP %2;3,0 Ju}cc
%_&_J_Qﬂ pant with qshe{m‘ of f:ecwol §2:1
wip edafs o oeal tight/,
B_;mf 81‘@1) ' Shaw Oj@n b(, 250°
‘ | Son ¢ houns
Nge— The Tomolo juict amd the (iguid
Srewm H\e veq 'Cofdm Q\Y\‘(cefﬂ Qfa,uom(

@m Utf
L{gu b Scw;nqs




I1$5

Kens Drane

Booum Tn hot oil
Place 1h pase
; C,O__l_)_j&_" w;r‘ | Can O O'FWMS;)/)W&»; _Saup

Somnkle | envelope dw? onion Sowp

- Cower Tightly Wil forl
. 12gke  735° v 2 hours

@Q'izf' Cis Steake -
NG hg 2}: [y pund sTeak Cutin swd) preces |
b @‘o/i_ Salt - peppt” ,
S8 )4 cup chogped omimn ,
4 cup C—’w/)ﬂﬁ’( pegper - Opﬁ‘mf
/| Can Mush yoon Sﬂu—p Th: nred
with L‘, Lup waten

67__9_,0!3‘ eat - Toth pides - p{ace n9gYi3 opease/ u
oh. dich. 2244 otfer imped.- l

Bake z25° /4 (wil Soesd N |
5. 7o 1% s . hurary M

A T Y LT TN B T e e s e T

s T T A LT 7 4 T AL R N

R T AT (P AT LTS T W R



Slo PPy Joes
I (o) Cam Stewed fomalets Githonon- peppam),
) (16o2D eam darkaed kidney ooans
|7 b powden ,

| Crumbs To

v,

' T ougan
2 b Bean

qo-ow)u( beet

Salt - pepper b f2Sk

Rroum oﬁmd beed . et it simwmer
Vraw sl PM e WM bect 1

NeEma‘inip q mornea(zwk

CB_O_.’S S‘owh'

A

3 ¥
T

AN . ‘(
squash Dis it
1§ :
haon Argigf Fimes..

Doar S084 We vere recently in South
~arolina &nd had dinner at the New-
serry Inn Restaurant, where we or-
fered squash casserole, Everyone in
our party raved about it. We hope you

can obtain the recipe forus,
Francis

Best Westerd Newberry Inn
Casserole

2 pounds yetlow squash, sliced

15 cup margarine

14 cup chopped onion

14 cup cho[)ped green pepper

2 eggs, well beaten

15 cup milk

I cup shredded sharp Cheddar cheese

1, teaspoon salt

1 teaspoon black pepper

12 saltine crackers, crumbled, divided

20— 3 Mh-

Cook squash In small amount of
water until tender, Drain, Melt mar-
garine in skiilet. Add onions and green

. pepper and saute until tender,

Blend eggs, milk, cheese, salt and
pepper. Add to onion mixture with

squash and six crumbled saltine crack-." .
ers. Mix and pour into buttered twd-
. quart baking dish or casserole.

Top with remaining crumbled erack-
ers. Bake at 350 degrees 30 to 45
minutes, or intil hot in center. Makes

\ misrta oloht s .

: L't D_M/LWJO



|  / cwhole chicker ewt o

Phrckesr. Kice afre«ra/c
/4«9?’07

/ C«/ﬂ éf/éﬂé —>JCE

/ Stk oles

/ Car cr. ma.sé'raom Soup
) Cam cr . chicken soup

@ombme all Soups

| OH/M/L’ 50!«(/7 In% m&tﬂf ’e/ aa/p 7icl /A

one Peortion fdd 4 S up olro

Loy #aw chicken on o pom other

S'oap pm?‘aan on /op, 4)//% ﬂ

/pﬂé'ét’ Hhips

Ba)'{e. 275 ° wmcovered 3honns

h]& Fo'fobrcﬁ&f cassenofe.
Add % cup aie amel possibly
amerthes Cup rush ~oon, -Souf:




iome obs Rom"” ;
Bake | hour ?_7S° i
‘\I(ﬂ) Twm Quen off 3 hns.

Wom up be fore Serving |
Boke 300° — 20 »n |

Chuckore %%ﬁg_zg
(ot 7[0715’0,'876/(7>

Head 2 T Sprons
Pulles

mneed onon

4 7/3 Sp //{)wr -
Salf - &Oeppm

DA 2 Qups W@A ahicken

_g_l’),a_fﬁ nfo er ueﬁ@S
Bo/ \n eggs (‘Oeq+@n>a/w& bread e/wm%z
% N dee;ﬁ Jof unt)  Drown .




Oven fnied Chicken
L Kita MeGill
| / 7 oles
! Z ey lawf-wr /e
L/é ifp /W/Fa
b < per ;
; 7 -/;2:::; ehrcton Cutp
| A/egf oven. ¥25°
/_)jg_é_‘o/co G
Mix Bk wrixture 12 /ﬁ/y,;k.&
Sad¥ :
AN
 (odt chicken :
| ﬂ/dce c/?;‘CK/&rf Skin Sides doun 'h y22
| /_szzf Uuncovered  FS min :
- Tunn Bake wwtil clone ISEino buﬂdfﬂwh 5

| eaﬂi;l% Spuds
leal spuds - %awﬂ‘u ed
P_{g_g; 1T shal/ow PM’\" Sd/'f pcppm 7 ﬁl.of‘g, '
Spaiakle on pMS‘“:J,,
ﬂa_p as ba..k‘ina' I

gy
m’wﬁ,ﬂ‘ LR
adhioght £ ? e o T o oA BT N S T R I 20T L T (L RERE R
Hat K3 RS pa o AT PR
o {5 Tl O R [ TSRS T T ) ‘




Beﬁqs Haaut  Uegetnble
No 2% tw whole ‘tomdtoes CéQﬂOCIh&D
No. 2% Cin Kaaut (drained)
| cup brown Sugen
(Anown 4 L. baeon  saife with ovion
PRake | har 350°

/o‘o/mbmqw OQ/J/)Mol&

|  Magine Pease
2 Mo umcocked (*loxm'bwcc]@l

| Ror Stave Top S’h—%nq

Swﬁ:‘? Hwbwrc/@r in bottom oS 9 X (3 (Oan
Spainkle Sulffing over Kol .
Min  pkg of seaspning

| Com Cn. mushyoom SOup

| Con OrCQ/OroI Soup

’_ Cam /’@rfbdcm ‘o’h‘}(k

po,gﬂ overy Bread crumbs

Fake  360° 1 heun

N




N
Au %aufm Juds

lise 9X112 pén . 1

Brak @ 1202 phy Hask Forees
A 7 potr (4-%) snn
L # ok
2 # yelveel (mefiad)
BV 0,24 powr sunr spuds.
DAL onions, chusen, guesn perr=— Slf. peger

 Spuihle shoedded et 5 ver I‘i
Bake | howr- 3s0° -
(umcovered) ]

Cheese ftatoce Qnams)

b Dpa/ S

Ji.f cup Loun

Y cupp buramesan Cheese

Zq l’a,p./Ja@f' }3 l'o,p pepper

Y5 cup parsley

Place in Sack . shake f1 coaf s puds
Place in butter in shafaw pan
TQZL"\ as bak{nc’ |
- Bake 375 ° fou/z }

\




Chicken (amaple |
lQozamwe.
Mee 9 Xi3 pan
Layer af tread - & olices (without eusls).
buttexed on boty Sides.
ELU all ‘Ooh‘i’s on boﬂam of e |
Use Boiled Chicken o 3 cans Alpacorg Tam
layer of Goated cheee (amunicam o Cheddtn)
Layer of Butized £reas Cposs}bh.] Crumbs)
_ _@ .8 e?g:..calf- Poun ove~r all
( %‘I‘ milk \aHuS of incaaed,
'(ng put Cuno than layer of ?fraf@d cCheesge
Place 4n Qe;a’.c‘ all wite.
leane. oed Y fan. be Sone .p{ac'mq th oUén
Boke 250° . 4 %y
'],bgm 350° - | ]“)fr,




: Wildow Gamua/e
L 2,
A, Hom &Wiw

| ﬂﬁ ce £ Ui b of- Wi Cassersie

- Slee paww Spuds cver e

- Next /4,,,,% o ¥ carvors (Sheed) aund
| Sheed onit- .

g, .

 Scaven h Taale 7

Pt ) ctan maohroom, Sowp (25 <)
| pven CesSeyole.

Bake 3%0°
| /_{g{cdu@'fd
Pﬁ&aﬁpaw-@éfff— indi vidued Hw@-,oall?i«
Waaty h £, ) puf/f‘oﬁ olicel Spuwddo
O el caryole 6e*w~um. H

PL“{:‘- o 9",.1”
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Helem's Meat Loa+

Hd/rhbwwqf’/r
Hamd fal — oat meal
| Salt pepp - omion
To voision - Condensed ik - on Peq K

Rake
Blis Mert Loaf

Peuten eqgs
Mix C/Yaoke@qaqoawbs

Togetor | Stk Popper
Omions
P ake — 250 cwateh

Add . Mushroom SOu@

J NEVER FAIL
DUMPLINGS h

1 cup sifted flour legg

2 tsps. corn starch 14 cup milk

15 teaspoon salt 3 tsps. baking powder

Beat egg well, add milk, add combined ingredients all at once, stirring as little as
possible. Do not mix batter until ready 1o use; drop batter by tablespoons into boil-
ing liquid and cook for 10 minutes.

Francls Penry, Box 183, Atkinson, NE 68713




Swee ! /Dafafaes o
e 1N7¢ 627

: & gy &7 s Co0e s M/,e/g,{

| _@_a_f M é Lol J//'cc‘.s‘
Layer spuds wifh Zcup Bracen &740
Add salA -,é Ceepo py-Y, |

Ead 77 /¢7e,.;,,.7 WK Sugty and N

| ,&fe uncovered  375° /j”am )

AU ey s Ay daa? $ i
- Brawn //19/7//7 , Ids added # give

’/f’x/iﬁé‘& zesT. _
Serveo b

NNele /g‘mafp/e Wiy pe ¢dded. @p]jxgﬂ/)

[Candlied Squa sh | [Could_be Micto

QA'LHJQ wsh Crosswise info |inch slices

Ig_fau?e bn wrdil alamest done. About 0 hion,

deb? ne own Su
= ;A,H%M
w ate’

Qools Stiz Tell bu’bb\u‘ . Spoeyy cver quasl, \ BQ#;:?{M&
By AT e S R T T R S H“i"‘ L

e SRR

R T RN h o e WD horkos obAA 4

Dis card seeds. Fnaange in Single layev inShalbed
Pow - Zalf - [)fp(m-* (bver . Rake 350

.1
H
' I




S\Qws/q Chsserole |
07&40/00//&7&1 ,
2 camots
Gnions |
S cufos sguas/)
¢ oz Soun e
}é QAAP oleo i
| pkg. stove Top dnessimg (chicken Slavor)
Caok |
Squash - welt deo W cansots Mo

bite size pieces .

| mﬂ ‘be‘e.ﬂm@ﬂ

Poke  BS0° 30 miy

/ﬁeﬁi_ﬁ.bsj -@se 3 U4o. Peet Ribs)
Y cup beef bnoth diced onions

Y, cup chil; Sauce peppen

3 T cides vineqa

1% T Prown Sug® My ingpedients
27T w @1(_4 over beef aib s
[ +Qf’ﬁ”"l'b @__a__k 2 hoS . |
[ tap d"ff 777/1/5754{ leave. [id of last % hown

/@}0«72/»«%4




- water, and mix thorougly. Shape into 6 or 8 patbles: place

Spoon off fat. Mix remsiining soup, water and pour over meuat,

%1

6610% ﬁ”OCCa//'
? I (Prts )
3.9 o7 Chen ooait (cooked. diced)
/ Can c/leau7 Mc Soeepr |
/% PKg bro 2en g:mcaa/c' (Fawel)
.éf Ch;7” T 2E
Jrie %l Lernae
| tep- cunry pd

Mix Sowp- o - vy o
| /ﬁ_@_lgf %afiaj’zx Z'aeme/ Chsoersle o
7 /% Poroccall gxn bsTom of Ha per ;’
Cuuer Lo chuihin wuk fant. - |
. SM wi/k édd%’n&(mu/m/éa a» /Z/_g §
c PRake 39° 3y e
: Serves b

Sal shuwgy Steak.

1 ecan Cumpbellts Golden 1% peunda ground beef
Hughroom Soup

2 ¢, flne dry bresnd orumbs
Take 4 ¢. of the soup, the reut of the Ingredients except

onien
G choposd

A
1 eep, #lightly bLeaten 133 L R

in shallow baking dish {12x8x2%).) Bake at 350 demrees for 30 wir..

Bake 10 min., more. N Mrsg., Cletus Brumert. ;3




[Febbre <Cusnl
Jq cwp oleo |
lq Cup flowr |
14 e Chicken both
|y - evaporaled itk
3 e s1ice

% cup drained y Sliced -mushacoms
e Cup (omaﬂ(jah Q.bo'pppd gt mento
| nmall Cup e olives
! t2p. PYIA:
4 cup G peppes (opfiortal) ) i
Neld oleo in [a/rcie sauce pan .
Plewd i How | ;
evap. ilk ; ;
Wocter o - f
CoX over locw hed wikl tickened, Shyring ' oo
eonsttly " T

Koo Srom et Al nemdiniigangediods n s
‘P%ﬂ 'me PQM /2‘ Y Bake 10 n
Pﬁqke 350° - 30 hmn. |

Spilnkle with foasled almond shvers

HERE PRPISI




S a(/ ed Cﬂdokﬂn
e Q?MM Beos

‘S_Q_L@ C{'NCRQM broken inbs gmd/p:erfc a e,

A€ MOVYING thy bowes.

U Chit ook

&E’ak S?V@?aﬂ slices b‘f&ﬂ hip P:G’cc"s

| Add Cd wp severdd boiled eq9s (/7404')
pdd  satt —pe ppo .
Boke in ouen & hour B 45 ey +
ey be hedted later in the Micro

f‘{ﬁ a ale ‘ﬁc,.ous hf-{uf 77!404 CMO&AO/@ p |

%MMA RBess suade an Eltctric-

Koaston Yhl for ,4/../3%: 28 th Qmwentr-

fece Yo Sept. /762

VEGETABLE CASSEROLE: (E uwrca o/ /o veld t',' ) ,

"A Ceil Zep]in Original -
i 4 C cut cabbage i or 1'sm. head
cauliflower - - -
5 lg. stalks celery cut in
. chunks - .
1 C carrots,” cut in small
chupks - -~ .
6 sm. onions, left whole i
Steam vegetables untll part
ly done. = - i
1 can mushroom soup’ :
Y Ib. Kraft's Cheddar cheese 1
- grated . -
2 heaping T of Miracle Whlp
Heat until cheese is melted
Combine with vegetables, put
in casserole; Bake at 350° for .
BOmm e
P - Cegilia Zeplm
- "Box 67
Pender Nebraska_’_




i ERTAEIR) A (L ki B e e s T
5 i Sl e e e

GO””\ QéMO/\o’C

! ‘:Scd &:S&U\ Colun rread
| Cam Chtam ﬂqm o
) com whole kernel ¢pom

[ eqq
{ Cu() Sour heam |
! atidk melkeA oleo

X - Bake 529 glass dish thats opeased g
350”5

N Conea with Soil quhfh] £t b&fns B brswr '

. +30 m{p}dl‘} i
Uhplible Corcrrath Mg Munsen
) car Canrols ?

/ Cas LS paragus
/ can fmy pear/ sions
) 8oz checze whie
Preain, ueﬁt-‘a\olcs e\l
Add cheese cohin -
Bake #S omin with /i o
Lid ofF alend 4 l/%own 2 b+



é’//’@é@n Luie Sche
. : /ﬁW)}? /’ﬁ"/);meq
¥ Ga/ad é@’/f’d céfc«(’&;, |

/o gz ,,cpaz&n boccali (Hawid- ﬁ‘)dmﬁ/)

( Wy use Froze, vixed veq. [nslead)

do//pej on/on s
£ 0z shvedded chedty elecse
A eq9s Otn/or el

/XJ_?_)E | cup -mmilk

.% eup £ lown

] +/,p'9 bk pd.

| +ap calf

| stick oleo (rmuf use % eup thick chicken

broth instead)
_p,/M_ﬁ Chicken ip bottorm of cr.ea,od pie ’hh
o Cake pen

@4/2_8_;&”(7 pors. Inqﬂeaﬂ;uh oven cChicken
Spminkle s/vered alomonds ever it~

Bake 350 35w Welch.

e
Doubsle bafch wakes 3pie fins o mfafamm

P,e S‘hou’d 406{' 10 Min owf o-‘\ avém BefErfp .S‘cy-ufmq‘ '

"‘5

T8




‘;IJ pigg e i, % lrs i

gaked Nasf; &mumg
5681/4 /}7 é //

154 fesh brouns (thawed)
5 Cup wmel Ied oles
) tap. salt
Y bp pepp®
Y Clwppeﬂl onion
! - Sour crewm
| cam chicken soup ;
2 tups opa:lzed chedolan cheese

Place onTop

4 eup mel fed Oles
2 cups ovushed  com Hakes

Place 7n 9X 13 pun g
Rake  3sp 2 |

;fof@ @‘5 w71y be 7(’”02% fov Con venienc€
%_g/_n he T0pping will be p/acf’d on the.

CaS‘S‘Wlﬁ aF/er it 1S oa? ot Ve -//\;eczev.
Then Bake



//MAM?h - Ones.s ;nﬁ

) Box Shue bp ﬂvem/‘/)q |

Spwedd. A/méwfr 4 boToome of PX /3 per.
Spucrhle  p7atfing oven Hamb.

| Cant Cn+ )?Zas—ﬁwam 7

Wix ) phy seasming

o % Soup -
] Carn ¢7//1/rmr/£ |

{un over Roesd chumbs

Pake 850° /4oun

She/ [y Bmskef Saaca
‘&lSLﬂef should be J)laceolm OV gn /._g) hea]" J}'dfx?‘ﬁf
ertine day. She bastes W oeperal fimes.
S_q_,g_c_e, Z!Cfvn beer | Rempe used on (a_ﬁe brisket 41

| bottle Chili Aquce (S < in ha b ) 1
1pka: Lipton Onion Soup j




. P s IR .
Bl e e s e e e L
“ e

Bah 82 Peet Puisket

Hm% xine Rcrm(nw

Nisht before N
&.‘M Y 7 -/i,guid smoke over meat '
Sm‘mkf& with meat fondizer

FoKe i n holes in meaf .

Mix qud 5/@% on et whoneady bake- 1

4 4ap.wid mey y tap. paprike
}/L {@anﬂhc Saft L¢_ {/.\rg, oenion salt

alt —_
2 4@()' UIML‘ S A T brown Sagn
WraO A ’?0.}\ - kaQ. | hﬂ. o 3000 :anm
ng_l ad S‘/}ce +ﬁ,rnl7 | )
Mix % cup mest baok  qnd 4 o )'3 B2urd duce
four over medl: Wemmat Jo° et |



&/feﬂ’ /{/W - %7 ‘goaw»é

gy 1z

J AL oz arella Cheese

/é Cup Cudoed o ShceA ham—

|2 plices bread (tim crusts of5)

Do butten on both sides (Cut ihTiny pieces)

S‘y__w__,._.MQ with hal§ of ham- cheese

Blend 2 crups mil K
¥
2 ziww
) lap. worastyshire
/#Ap. beawmarle.
Dyur over catsenole- Re -r/ri?ezm)"b
Ovtr wnife

&_k,e_ | hown 325°

)@g__cd & sl /S w1 belye Servinsg
Serves /2.

: A’O} For an Sipch pen US€ 0»47 %

o F the necipe uSsing S Sshees of Bread.

T R g, ST P T L ] A

5




qu (a98enole [Mica0
b eqqs
}'3 Ch1o TY\tlk
/ 'f'ra’o Salt
pe ppe
J"f MP, w}nce/ Oniom
yy th cheese cubed (Loapd
g slices hacon Ccooked Crisp - Crambled)
&{ﬂ' e,qcfs'm}lk_Sa/l‘.Peppef, onion LU‘.#\

Cleclnie mixea .

A.d.& cheese . bacon-

Pﬁ oUCH I‘% ?]f '((a;f “Mua}f

C@C’k Th Zi),‘oro; ‘,(% mn - on Ned. /‘/’ﬁh

ot | vin infevals, Yo Stia
ields . G |
my, e waired Hu e befire
,P\e;n‘ual'fnd\'?-—— Vv\ O\Cilass bo wl MMMMOI‘-‘L
p(ace O'r'qe.C'HLK ™0 the oven -

\

R A R 4R A A 49 T e VT




Quane (BeAts)

/Z-m Hhy heated mixlwe over THE
M/cée/» . /:%,ép F25° // Hno. !

Nivrowave Cozn . wm plastic

PIM in M|C70 -C-ana ‘S:ebd m (g»ﬁn)
o High

ook 0" Corn- ki st corin butes
sdte peppon

L Wasp in Soi
Q.?ﬁﬁ on Oi"‘“ w

e A TANT S p AR s e T T s g




A

Anme's ,&a//o ”@( eq?s

2 doz eqys

)} Cam On fmu.S‘Moom Soup ar 'mushrrooms

Y
3

Cam M.'f”(
2 ps c‘-—,a}ea( cheese (cheddan -Gmenican- Velvest) |

Lhe el

Dot -pepptn

Nwm—- Bacom o1 Swaﬂe pieces afau.ly cooked
Bﬂﬂf' ¢gs - PAd £ loak dread cubes

Pake 325°  [hon o 350" 2 b

N,&‘ Can oo wade ‘mg 90_9__1( Qﬂ over nife 071!0__«2_ |

Cals  Scallopped _Spuds
Wolide Sauce

Mely 2 T oleo  Adg ZTd’com

[
.

2% fap. salt - Prlend
().M ?Q&@ K
Cook,  umhil %Yhoo’ﬂx
ijl— cmsfa,n‘“u'

{




- /79

MQ/I?C"’f S féu) (@2

2 s Stew beef
2 Cams Peef  conSumale
| J:f cup ‘C/OCJ//
] cup Ked Bmga/ndo, et he
: {’f_ Cup Dread cruwmbs
Sdf.peppen. C}a/r/ic.— onioms Sliced |
Last hour add spuds amd canrvols i

L@ake 300° 24 -3% has. |
| | »{

C hicken Salad @ ’
Y, cup Miaacle whip o K ,}}“ojl |
W ¢ et

«h Cup %fed' Danrgpesan Cheese ¢ . o"),}p\))

2T ml K %&y‘, @.\,\&
4 hyp. Salt \ ,i‘

/% Cups Qh@pped VQOOf(ed Chicken

L Cup conles et NocAles (eooked - chrained)
| wp towald

| up Gpecr pepper

Y cup oMo,

Lettdce
Ad “noned. ot fetfuce  Chill several houns

T IR I r»‘mfﬁ?i”‘ﬁ( B

IR ?&wg g
= SR S LR R S
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Chicken Baoccoli
Sheila M<Gilf

| comn creom chickon Soup
3 ('fn)) Chicken Preasts
1y plke. Fnozon Broccali (Howelqeocked)
4L cup %aﬂona?sc
Juice of ome [ermon

[ top. vy (op'/‘?oﬁa‘)

Mix’ Soup —YNGuyo Naise

Al chicken i o geased casserole

QIA,CC IO/YOCCO’? on bottem of casferofe
Cuen it chicken —mixTune

1) 5[& bu*fénEA Utwmlos on ﬁ),o
Rake 350° 30 min Seryes b

L

" - ChuckRoast . ~“PorcupineMeathalls ' - "7 .Hamburger Loaf -

3 chuck r °t 05;% R ‘1% c-uncooked rice - - . 1 pkg. frozen hamburger
3'-T‘A-l rgagl or other 1% tsp salt ~ - . 1 can eream of mushroom
1 ke sm(llc donfon s6 11b ground beef - o seup -
I gaﬁg Iﬁ‘)‘.‘ h:ﬂse. onion soup 2 ¢ tomato juice or tomato  Sait and pepper :

. Bfushuf ‘ion?t%‘,’x_?; L . ;and juice o -Put hamburger into oven
i Oatshiwfl h A-1 sauce - 3% mediun onion, chopped proof dish, salt and pepper to
risyr Ao Sprinkle s MIX rice, meat, onlon and {aste and pour over soup.

fver this the onion soup and isalt, Formnto12balls. Place - Bake uncovered for 3hoursat
mushroom soup. Cover.with in'g Eﬁk]n " 950° oven. S
foil. Bakeé 2% hours at 325°. B "~ _Mrs. Gerald Ehlers

—Mrs, Ted Gentrup

‘ Bancroft
- Beemer - -




/oninated Ueﬁeéb/c’:
Anme M Gyl

lise Robests Thlian [lressing
Uaﬂ)&'hf of L)a,ﬁefaé/@_? W@kﬂf&f’

&oacaﬁ m:ﬂ nooms
Tmatoee '/louf ?rm srqon s
Celery Cucrmbers

Olrves (%yﬁ%- bleety 6/ves )
6\76& BCA«M litfle artichokes heasts | !

| - l/%@fa A/PS : | o 'y
i th 0-4'41 ’rjqefa“")‘ njo /L/);7 P?E‘r‘f’
; Orrf’&.?)ng Miracle & Aip- 01 Wduy prassd é Gt(ra) |
| / eup m?mo&-ees?
namsurcer sour | ! Crp) Soer CRPa ]iﬁ

1 lb. hamburger
14 C. diced carrots
‘1 C. finely diced celery

2 C. potatoes diced e )
v onion diced Oven-Fried Eggplant
: 1 C. rice, raw . C
’ - 1 eggplant ‘ lto2e .
' 2 C. tomatoe juice Salt and pepper,to . ' %'cupﬁ%idrybread
1 ¥ qt. water : taste o " crumbs ,
: o Butter or margarine

Salt to taste .
'Ringe eg%[i)lant and slice (do not peel) into one-
t

Brown hamburger and drain. Put vegetables in fourth-inch thick round pieces. Dip into. beaten egg

, ; b . and then into bread crumbs. .
f}e“’g with ‘h‘f], el fg‘f)g}’,":;: n,:gd rr"éeta’;‘é ‘ Grease a baking sheet with butter or oll, Without
amburger ana bring 10 DAl 2 e 0 overlapping, arrange coated slices on baking sheet.
minutes. if you don’t care for rice you can add Sprinkle li%nly with salt and pepper. Dot slices with
some noodles instead, it’s good that way too. butter, Bake at 450° 20 minutes or until browned, .
Serves 12. -- Mrs. Bernard Korger, Shelby, NE Makes five to six servings.
68662.
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mU‘n‘HB mac's IY)eaT %a”S
U lJo.M\hmaM

J:f Onicém

‘/4 uunwc)k,\?&ﬂ mi‘nu'}?, QILC
}7’ CAA.P il

| €49

th hp. g tep. pepper
Oask G|M“° COP'fional)

| o Oveamm Soup

Zq Cnpp bl waten

c,e.|e/w‘

iy all nepredients (doy)
Rall 7n balls  omd /?g_r_gx___w
[Dxasn oS ot

Dot into Cusnevole with wolern Soup
Pake 328°

/= 7% hre.

1 1b. hamht
15 C. diced
1 C. finely
2 C. potato
14 onion di
v C. rice, |
2 C. tomat
1 V2 gt. wa
Salt to taste

Brown ham
kettle with
hamburger
minutes. If
some Nooc
Serves 12.
68662,
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Va?ehblc qume.«o/e
Ma/y Mumson

| Can cannofs

[ Can C?fip_a/ncr?as'
) Jer pear] onions

g 02’-)J¢:M cheese wiz.

Q,__;_M:_ UQ?ewlalplc’.S

Pdd  cheese wrz

Bake 3s50° S5 oo toi/h S lid on |

&maue lid nearthe end » brocon

(?/IG’CS? ugafg Mew's Piane
F?)«t-wa.ieﬂ

R cubeo beefcm chickn \nu“ian

2 cups diced o <pads

4 Cup omjonS

CsoK vwwti] temder or abouk Aem e
Add 20 o fmozen vmixed 1)28.

Cook  #ill fendor

Opok  #ill melted .

183
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Seallo @)QA Qabbac\e

: .Sal?/n‘ﬂ\
2.7 bultes —» Make white sauce
bW T Hour Add opodea\ checse
1y eup milk T butered bakina} dish
b cup opated cheese  put fo.ﬂe/rs of cabbage
% 1La-p oodt Sauce - ahbage

l P+ &D\ACMQA Qak\)aq?. SEQ‘:nk\g Crumbs o-\a+op
gq— Cap buttered crwmbs Boke Howin 350°

Overtal Nood es
1 thead ca‘obaqe @vré’ddebf very %ne) )
! 'oumch opeen onions @/@s amol all) Sliced
2 phq. Roman noedles crushed

Dot 7 cup swnSlower  seeds
ThesSieQ |
Egﬂi ) lbsp. Dlack pepper (use legs)
foaefvr } 2 top. st
foon | P up gl
-mi }4 cup Suqar
morvedienf LT Rice vmeéfa/z, @q,\kg \'MS s )

Porown % cup slivered a\monds




Kok Chags

B.QQQA‘H. f’{a dOff

/ﬂ.?aome fﬂ’/nwe«.,

/_‘9__4_4 crlasn of Ce/&r7 fdcyg’. soerved woi K

22}/ A

Maf‘ [y

immer | Uge Creaan o-p C;lickﬂn So u.}!.)

f'ﬁp('&o

US'C’ or.of Ws‘lfr«room Sowp,

o de? -S‘aa.fo Wit Jauna .

CHICKEN BREASTS IN PUFF
PASTRY
1 package Adolph’s Marinade In
. Minutes—Itallan Herb Flavor
22 cups water '
Vs cup chicken stock or dry sherry
12 fresh mushrooms, sliced
1 bunch scallions, chopped
. % teaspoon ground ginger {opticnal)
8 boneless split chicken breasts, cut
In hall, skin removed
3 tablespoons butter or margarine
2 packages (17% oz. each) frozen
puff pastry
1 egg, lightly beaten
3 tablespoons heavy cream

i§ Qour C.oolf/'nq with 1004//

Preheat oven to 400°F. in a shallow pan,
combine first six ingredients; mix welil. Place
chicken in marinade and pierce deeply witha
fork; repeat on other side. Use no salt. Mari-
nate 15 minutes; remove chicken and set
aside. In a saucepan, combine marinade
mixture and butter or magarine; simmer 20-
30 minutes. Unwrap pastry; thaw 2-3 min-
utes. Cut sheets of puff pastry in half to form
5" squares; brush with egg and fill with rolled
piece of chicken. Press edges together to
seal. Place seam side down on a greased
cookie sheet; brush with egg. Decorate with
pastry, if desired. Bake 40-50 minutes or until

- browned. Add cream to mushroom sauce;

heat through. Serve sauce over chickpn in
pastry. Serves 12.




(Zenic Blates (o iS pssivied
Y ,o/aaafa ( with rkbsj,ﬁ /)ea)) Cooked
37 baf‘ﬁ’/)
/é cup wvelveeta cubed
L cwp light cream
o2 T <hopped /a-r.re/q

Cube spuds and place is casSerale

Dot Lath butter and add othen ingedients

S__e,_a__[ 7’;‘4}?7 with Yoil awd warm Haa'

Let sel a few wmks before scrving,
Nole. ey be Hvubled

[Tew Weot blc ]

[ Hom buung e v

[eqq Combine + shape o balls

/eup fice K |

/oMo

Salf

% Y8 OB/OCaScJ pan  Bale 2o Min - 350

Mearwhile - ToPg?rq Yiewp fetehup  Mix
Wsp. dovey ynustand 3T Vinggan  Qyun el
3T Brown Sugan over Yredt Palls

cook unt| dane.
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/’/Mmbtﬁ)’?&r Heaven

4 Cago omion

4 P gpeen PP
| 2 Ceps Brnaty (Coaked asr raes)
/ Cappwalin (wg rozave )
| :df‘pfpm

G cup diced cHeese

/ Cup e/aa.y/)e#z (wncooked)

@.ﬂ Jéﬂ/& & boert-om Ko

| gzked Stk Clem me Gill

Pound pro 7@.1&.!‘1"/&,
Apply S0 7 olive 07) — yyellpw muSfand

Hub rutZane o bo B Geles
P._[Q.Cﬁ S‘fe@z_k‘ c_s_.-,_q_gl{ua,rcoal 94;”

Beef Vegetable Soup
1 pound ground beef, % teaspoon sait
% cup chopped onion ’ 14 teaspoon pepper
1 package Hamburger Helper 1 can {16 ounces) whole tomatoes
mix for beef noodle 1 package {10 ounces} frozen mixed
5 cups water vegelables or 2 cuips cooked vegetables

1 bay leaf * ' : L . .
.Cook and stir ground beef and oniongdn Dutch oven untit beef is brown; drain.

Stir in Sauce Mix, water, bay leaf, salt, pepper and tomaloes {with liquid}; break

up tomatoes with fork. Heat to boiling, stirring constantly. Reduce heaj: cover and

simmet, stiriing occasionally, 10 minutes. Stir in noodies and vegetables; cover and

cook 10 minutes longer. 5 or & semvings, ’




Cheese Soup
' Qg" hot water |
Taraw 1n 2 bullion wwbes- Qs,, 2+op)
(ULSC chicken or Q)o_e:c*)
A ups (dic_ej now Potdive S
| -med. omiom
cut uwp Cefer‘
Pol under terder
Pa oy (2002) frozen \)ez{efzz%s
Simwmer 16 vvn
A B Velotet Cheese
fraish cooking
| Sevves § peopl

168
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| y{/m édd-aa Coorntoppa  Bes s
| /é y/ /ﬂﬂ:éf p3nd
% Yo Hrtry

| / cup Dread crumbs
) - X E¢gs
/ Cap 27 /%
/ <A );w.ré«rd

(/ S e prinegple )

bitm ned! i a dog £ ,
fake abod 2 hons. but watch

/{J When 4 Cooked LBoup piheapple oven,
‘ Sﬂﬂ'ﬂb(" w?ﬂl F’h-oum S.a,a’a/r

2 )
‘@/ﬂm%w%erue:{ fﬁ:S 'PaY Oa/'gg ?O{;‘qu Pmd«%f" ﬁ
df' oun, %wu Faxm»io‘ %fctle.. /W’qu(blﬁf’,'ﬁw
anq ngom 0md into parler.
dma lo awm . Bamkca?'f rCoﬂcsawnct
T st

I a qood “recipe. New Reer pe 1937
RG’CQD‘I‘\o*n aﬁ"/4om€ 3-6




!\‘-’*‘

sSInce we ‘aré fiow in thé mid-
_é of Lént, here *tis;

dnly about’ five m{nutes of
jur time from start to fin-
#4gh! (And what ‘else can you .

o0k that”fast that's really |
d-—and inexpenslve, too?\

'=.

i ur the juice into a measur-;
;ggig‘ ‘cup and”set“astde, Dump °
‘_ e’ drained ‘salmon. 1h a mix-} j
howl Drop In whole egg.

.wUse fork to break -up- ‘sal-
“ifion and mix. the egg well&
When . it's: gummy,” add gne-~.
alf cup of sifted flours$
Hour ~ thoroughly * with. Hox
alt, This” mixture will}Be.
¥4l - thick. Don't” worry ‘ft's,
gsupposed to be- that . wayl s
',; ‘Don't. dd 'ny 'salt. Pepper
<15 okay.
: Take one-fourth cup of the
almon julce (pour olit- any:
sxcess—-brands ‘of salmon” dif-.
Jer In Hquid content) and add:
“otie heaping teaspoon of bak--
"*fhg powder to the julce and
beat with a fork.. It's golng to
wfoam,’. Good—it’s, supposed to,:
Your ‘measuring oup should;
“'be three-quarters full of foam!:
"rhis is ‘what makes the dsf-
% y eclpet It 1ts

i,?nwfer hay be old -
J,,’Af =gmlng progess
ir this into your

<Mk again’
. with that ok, * 1t's ‘golng to’
~be really thin this time. That's:

'thé secret'to it all, .

Whenyou 100k at your-com.
‘pléted. tidbit, you can actualiy.:
o design on_the. out.*

+

‘ahead “of: timefand saved Itg
st be c'éokgﬁ'within 15 min-
: 'afte mixing i the;
“fdng powqo\ar and“»

e’sltate to "splui" e ;-'
At -salmon, Salmiz;

" SKILLET STEAK DINNER

thick
Y Cflour
-1t galt and Yat pepper ..
‘4 .0r 5.¢arrols, s]rrce(fl’e L
i Cshortenmg L
"4 potatoes; pared -~

1% 1bs, beef round steak */2 in \

-

"4 small onions, shce& -

-1~ 10% oz cap condensa*d
;. cream of mushroorn | soup
Gt steak info: pieces; s€jy-
mg size.  Combine flour salt 1
~and peppep. Dredge meat with..
i séasoned flour, Brown stedk”
fslowly in shortening, Add’
- carrats, potatoes and enions to
-steak- ‘and- pour mushroom -

“soup. over..all.- Cover
.ang mmmer, Mehtly -
Joven. - -

l/z-2 hrs in 300

e _Nancy Kw_)ls

A




Salvon Loat

| Gramdwma Nora MGl

o fall P’;r)k o~ ~ed salvron

2 eqqs beaten well

1%y top pa/:s/a/ (optional )

L cup wilk - batten

(C.u.p Crvackes crumbs

Season b fasle

| (Pake 3ge® - 3 min

@K‘S}nma,d.t‘ this aSten - om F;rtda,v]s %edle:s)

Salwon Loat
Gromdma Bess  Fleming
eat 3 @9 yolks
E)f\.f by Pop salt
Yy cup bread crumbs
4 top bulter
P pper
3 np dcalded wnilk
Therr LY.
3 stifely beden eqq whitee
Bakke 3S0° .— 30 min,

9
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@/lick@n Bee Ganpnote (_Pooﬁ%\ necipe)

JGJZE J;j ¢ Qhappe@l emion

A

n 72 < Q.C\e.fru’

‘Sﬂggfo- Vdmall ean dvasned mush room pieces

A__gl_g_’- 2 Cup (‘,ook@cf nice CTWMfﬂé Rice ok)
&4 ! Quyp o Pp@d %f‘foccah
Ml < \can eam of chicker, Sup

2 Aoup Cam itk

Agu ) Cup Culoed '\je\«)eéfck cheese (cm Cheege wﬂu‘z)

. Y-tsp. lemon juice .. ' C
"4 eggs, separdted , v . .
- Paprikatotaste . . -
milk, bread crurhbs
. and butter in a double beiler.
" Flake salion and season. with -

" ‘Heat the

lemon ~juice. Put into the hot.
mixture, Add beaten  egg yolks

and cook until thick, Season to

* " taste with salt and pepper.

Beat egg whites stiff and fold
into hot mixture, Pour into
greased baking dish. Bake in 3560

degree oven for about 1 hour.~

. Serve immediately. :
Elsie .Swanson, Elldworth, Maine

PR E 4 . *. o

{\—2 Qul_p'S Cookad, culoed d\?t‘-@m WC‘?CdL

" SALMONSOUFFLE -
- 11/ = k P ?"ﬁ W l(lfk]e G)A(’QS(;‘A mdaerole d’\S}]
L lé'fggfn?gry bread érumbs - * e 'H\ AA
e by Wik died bad cramo
. t-tbsp, butter -0 o
: -..1'&cahpsa!m0n (large can) . = %___&\_{_Q } Houﬂ @ 350°
: )




Bﬁﬂd-T @ZD _,.gf_U,S_., (cwondertul )
| Rb ™Gl
NC&D 2 feaves 0 Jaozen bread
- Slice o %ra/ﬂy %awed baves 0f frozen
bwead . Q« slice £ of the wa477’4/w,
d\bod’ an mch apa/,‘t. So it Car 66
b%f Onowch N 7,
Meft P
' ]:‘ Stick olee . C@'_m__bm_& aleo and
L cup brown Sac[cu Cpa,@ked)
P 7"{)/.&' ml’fw{? & ven he -ﬂaﬁ@v&s
S@fﬁ‘ﬁﬁ one. plq-of Bwﬁ&MLnsM Wd:
o on op. (ouer and allow b vite
- %ake 3500 A o min.

W@re Junn ot om /afrqe ‘OMP ‘b <o) .

W_’-:'g:’n;«v.f‘\q"m!"w;r R R R P R - e e e e e ST 4 T P T e e ) T s J
mﬂf L

'li

gy




Cnjs Tush Sdu. foad
The U@wj oot

3 Qupj ﬁou{/p

% wp Sugeh

| /’flb on “Ha Qﬂ)d’%
: A'ff Sadt’ MI

é ’4 cacp rutinvistle

. 2,&@‘@%6@6}«0

Lgfé m'eﬁ%ﬂm

] cep 9 o\den nauntns g’,/m[ usesell buoeon-
) e Drowit hatns

j %eqﬁeaf oven 1o 950 |
[,1 th T@a%ﬂf /7«!#101}7 W?ﬂ' (709 W
sﬂfw okillef in oven - Iy é/rﬂe bl . ik
“tethe $toen - pu bk pd. sods- Sa/f
?buﬁwm‘k ecﬁf iuﬁwwheﬂf&of
By %ﬂj i oq@aS’Lj F- 7%%%0}[95
m bo e m‘% heated <k )let

C@akKe | howr - (pedck

Makes aﬁuelue o wc;f@‘

L



| Ridis Glazed tatoe Dough vt s
?_ Specially good

198

k

/ pkq- dmi (active :7€a$f) ,%wp wushed (puds |

|

f

! < 1 Cup worm wales Cl—».rémf o)
_’ §§ 1 Cup Scalded 77ilk 2 balen €9zs
S 2 Cup Sugm 54 Sifled epgs
3 8 7 4 cup oleo | ) Y Sagner gaﬂ/)
§‘§§ | kp- salt b T hiior. 17 dasdla
S 5&& %Q_LUG uteﬂﬂl' in Warm wales |
| 3 E_.’g CM_/?C Wik , SHootlring ~Sewgar - Saff
| ‘:35 ool wnt! duke comton
| fi-?\?/ Sha iy yeast - spuds- €595
5 Qf‘fﬁ.@f//‘/ add enugh Flowr 4y mabe aSoft doumgh
I, aits Louwned surface, Hnead kel 50 0lf-Saing

—
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Quick Cinnamon Rolls

2 tubes of refrigerated biscuits
¥4 cup oleo {softened)

V2 cup brown sugar

% t. cinnamon

powdered sugar glaze (optional)

Combine the tubes of biscuits so you have one
mound of dough. Roll out until 2 inch thick. Spread
softened oleo over dough. Combine brown sugar and
cinnamon. Sprinkle over the oleo evenly. Rollupan

cut ¥ inch thick with a length of thread. Place in a

J

Toppng for Rolls (hese ey el nes)

%cﬁ '
@,ﬁ@tﬁm 9YV. I3 Fun.

[ Need & héti\p@
s

for 2 cake
Wl eholis

buttered baking dish and bake at 350° until brown |

(about 18 minutes). Drizzle with powdered sugar
glaze while still warm. — Linda Atkins, Box 167, Cairo
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CEOKIES

4 fa'foe Chip (pokics

/% 7 Cup flows (s: 814 betyre m@w;@)

X ﬁz/a vl o
3’ Lup Cnusﬁwdﬁfae chips

JfC.wfoerp/uX

FQIL'KL ints balls. p/_r_«_.'g doewn witha Sork
Bake /12 - /5 min - 3507

N/ Dmd' allow them # ?J— Bo brsm -
' TL)Q.1 Wont taste e’ Same
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i gmall balls & bake about 10 min, in a 375°oven, or
" until tuey ere light brown & puffy looking. Do

" have a crinkly top.
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ﬁOHEY PEIAN COORTES

1 tsp, butter flavoring

1 ¢, sugar

c. veg, shortening 2% c, flour i §
?/2gg 1 tsp. so0da’
% ¢, honey | % tsp. salt
-1 tsp. venilla + ¢, chopped pecans -

' Mix sugar, shortening, egg, honey and flavorings
. & beat unkil fluffy. S8ift flour, salt, sode & add
. to the 1st mixture, Stir in the nuts. Make into

‘not overbake, As they cool they will flatten and

-Janice Nawald X

-

. PRECAY TASSIES R

t 2 sticke margarine : 2 ¢, Flour
4 2 (30z). cream cheese

Soften cheese & margarine to room temp, York

together until smooth & creamy, Add flour & mix L
thoroughly using your hands, Divide dough into

4 equal parts'X then divide each of 4 into 12

marble siZed balls. Place into miniature muffin

tins & press with thumb on sides and bottom of

cup, 1 hall in each cup, R ——

Filling: 1% c. pecans 2 ¢, brown sugar
3 eggs 3 T, melted margarine
1 tsp, vanilla % tsp., s2lt

i iix sugar, eggs & margarine % beat well, Fill cups .
 about 3/4 full, Put pecan half on top, 3ake at 350°
, for 15 min, then at 250* for 10 wmin. Makes 4doz,

Val Morfeld »

4
I
!
I
.
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T S0Z0NUT BALLS

”i 2% ¢, sugar 1 ¢, chopped nuts
" 3/4 ¢, milk 2 7, margarine

. 1 1b, pitted dates Goconut

“ook sugar and milk to soft ball stage’ (240),
* Then satir in pitted chopped-dates until blended,
. Remove from heat, Add nuts and margarine, besat |
until cool or can be formed into balls, Roll in:
cozonut, place 'on buttered wax paper until set,

I, . . Twnn “oehlmoos X




" HMAWDELKAXER (Almond Cookies)

e el ——h

e s e RSN

TtipléuTreats Candy

'1 pkg. Nestle.chocolate chips
2 thsp, shortening
1 14 oz, pkg. caramels ‘ -

12 tbsp, water

1 ¢, chopped nuts : T

Melt chocolate chips and shortening, Stir until mix-
,ture 1s smooth, Remove from heat and pour % of mix-
ture i{nto an 8" greased foil lined pan. Refrigerate
until f{xm (about 15 minutes), Return remaining
‘chocolate mixture to low heat, Melt caramels and
butter or margarine with water over low heat stirring
until smooth. Stir fn 1 ¢, chopped nuts and blend well,
Pour into the chocolate lined pan, Spread evenly and
refrigerate until tacky (about 15 minutes). Top with
“the remafining melted chocolate and refrigerate, Cut
into squares, . : Kim Thies ¢

"Scandinavian Pan “ookies"

C. 8sugar 2 ¢, all-purpase flour

leat oven 350° TIn mixer bowl, combine sugar, butter
egg yolk, & almond extract, Beat 2t medium speed
1-2 min, Add flour, beat at low speed 2-3 min.
Press on bottom of greased 15" x 10" x 1" jelly
roll pan, Tn small bowl with fork beat togetaer egg
white & water, Brush over dough, sprinkle with o
almonds & cherries, Bake for 20-30 min, or until
lightly browned, “ut into 48 bars. Yeild 4 doz. .

 Val Morfeld Y.

e ——

} |  SNOVBALTLS

1 c. butter . . 2 tsp., vanilla

“1/3 e, sugar 2 ¢, flour (sifted)
2 tsp. water 3/4 tsp, salt

1 ¢, chopped pecans

“ream butter end sugar, Add water and vanilla, .

mix well, Blend in flour and salt and pecans, Chill )

4 hours, Shape into balls &nd bake on ungreased
cookie sheet at 325°for 20 min, Remove from pan &
-cool slightly, Roll in powdered sugar, Makes 3
i dozen cookies,

Janice Oswald ‘L

c. Butter, soft 1 T, water B &
egg, separated - . % ¢, sliced almonds :
tsgzyalmond extract 1/3 ¢, candied cherries

«{= .3 tbsp, butter or margarine . e e
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Fnu'ffcake_ I%a/r.s (c\c,l:c‘wus)
J,:,_ tup oles on bulter
I oq- Allsbury Mot Buidk Bread mMix
! CMP uca‘hw"'
(Na oz)p/‘fc; (chps) diced vwixe) Camdied Sruit 5
’CMP_ (‘.Iﬂoppe,ol OIC!?‘CS f
/ cup muts
If oz Can <weelencd Coﬂc’emse} i Ik

Cno'f' cva pmau)

Hoat cvem  350°
Melt lee (5 -10 (]eHu) ~oll pas, .
Sprinkle Witk cocomal ,)

Spankle evenly with dvq quick bread mix
T.)Fs{'ry'obuf’c_" Comdied $4m+ cuem)u\ oVeén Cac.onu)'
Dislhibate  dades over candred fruit— |
S&'),_,.'_QLLE Wit yuts
fggg,s_,_ s xTune /iqhﬂﬂ i
Pour condensed il ouen 'h:p-spo&:ﬁ«7 CUen/nf j
P 25 - 20 wiin. q)_gic,k :
Co 30 mins. Then cudisk bars
Y€ bays

it
|
|



Ue/m'S Chocolate Rit Cookies
| ﬂﬂmS’Gvonq—RudM>

212. caps 'PIOC{/Y
24, J’Ap- Bk soda

2 top Bk pd-

Iz".op. valt

’Ou,;o Chonleming (halé butte)
1% cup light brown suqm

2 egs well beaten

A al’ap. woates

l-t‘op. UW”Q

' Q}O‘?—) pka. hoe bits

Poke 378° )0 -1Z —min

5% They will be light, but thovo ughly
done andk neal((,, de licious -Q\Jeu)

At o gt e



1@ canm larts

)i x j%cu,/oa/ea
y cup Sup
Sfiv in 2 beaten egg yolks
| +op. odmomd estract
2 cupffpar |
%&?.S CU%[«, infp 7‘907 fa Shels
\Balke oo  &-/6 in

B_r_n_y_;_q fo o boyl

% cup oles

Y cwp dark covn SYTup

l cup confectroments Sugan
Stz in f o pecans
Spoom infs  Shels ,
Top with o pecasre hal £
ihake  350° - S5min
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) P melf
’2- " Dq;itofeo
'21;&{,. Vo lla
) eqqs
cups Llo
un

e uﬁpvwﬂ*

~wis
2 Cups .

ps G
Bk chips (i Cu:'z)>
B4

Creearm

. Q\Ou*’ren (WY}

Ol Sf[gfs - vaiill 1

o W‘:t ed iho‘-‘:;

pad s and bk .

%ake.h (34 e

Ds n 3500 20 o
nol’ ooer bc;;s i
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i tes Send Tot Gokies
& Cups Sugar

2 cups foun

/ cp oleo
2 €99s
8_@____01' ceg9gs . Q’]_:_),( all anped}emh-
Gonan Aollc oud of douqf'\
Cool cvernite
At beates eqq white and 4 peanul
ou each_coclic.

Coron Floke me/f'“mqvl_fs

J_ ‘
- - e e —ereew L oL i /
- el L .- .- - L . PR T et e e /

Nexbie
")L/M?E‘ €49 whites at ~oom 7%:09.
14 tap. eveam of tastn

[ hp. al-nond wibhact ake 325°_ 5min }

J? Wc::tq; mfs umt | ’iqhﬂu) bryawna( ’

qc‘“-P 4 ke ’eA g
Cu..{?/-v corm TiaKeS ) s?

MMA et &1 whites Mfd‘/ foamsy . Ko o oy
At high specd - add sugar ane T afatime, beaking
umti | €49 whites are SFFF and glogsy. wiﬂ.gpdula\ f

\fvld i Mu)’]‘%d Carn 'F/Qk&{ Drop Ibo’ T 6ucookie Sheef .

25



yl_} {'/,\10 Sa“"
\ Top. vondie

2 eq9s

Yy tap Soda

2 7T (ocoa

# Cup s

20 -ma/,ghme//owr
| BM@??S o one Clj’d.HYHC
Poke SY I pan  350°

Rewmove $rom over
- Cover ysth ~mansh -mellows

- Rewwa b oven § min -
Shem Sp_aﬁal out monsh
pO/U_{) hoc. S—\rroS']Lfm?! ovén.

26 mih, @_@‘ﬁ




A shower of sugar
makes these fudgy
charmers crackle
prettily on top

as they bake. Tuck
a few into funch
boxes for a surprise

Bake at 350° for 8 niinutes + . makes about 5 dozen

2 cups sifted flour 2 squares unsweetened
1 teaspoon baking powder chocolate, melted
Y2 teaspoon salt - 1 egg
V4 teaspoon baking sodq 1 teaspoon vanilly
% cup (1Vz sticks) Ya- cup milk

butter or margarine
% cup firmly packed
brown sugar

Granvlated sugar

L. Measure flour, baking powder, salt, and soda into
sifter. '

2. Cream butter or margarine with brown sugar until
fluffy in medium-size bowl; beat in melted choco-

. late, egg. vanilla, and min,

i 3: Sift in dry ingredients, a third at a time, blending

© well to make a stiff dough,

4. Roll dough, & teaspoonful at a time. into marhle.

© size balls: rol] in granulated sugar; place ahout 2
inches apart on ungreased cooky sheets.

5. Bake in moderate oven (350°) 8 minufes, or until
tops are crackled. Remove carefully from cooky
sheets; cuol completely on wire racks,

“extract and 1 cup floyr, Stir -
svigorously over low heat tintil i
“mixture forms a ball; about 1. 5
minute. Remove_from - heat.,,
Beat in eggs; all’at one-time,."
-until s_;m'ciotll-."Divide in half; ;
spread each half evenly over
“strips, covering completely.

‘cup flour : ;
tablespoons water .+
cup batter or- margarine
cupwater. . Ui

teaspoon‘almond extract

"1 cup flour - + «- Bake about 60 minutes or.
. 8 eggs ' o until  topping” is crisp and
. Confectioners’ Sugar - Glaze brown, Cool. Frost with Con-
: (below) . L fectioner's Sugar Glaze and
yChopped nuts ~ "~ =77 L - gpripkle generously“with nuts.;

©" Heatoven'to 350 degrees, Cut” 10 to 12'servings, = < T

% cup buttei into 1 eup flour.” -
- Sprinkle 2. tabléspoons water. ..
“over mixture;- mix with fork.- .
~Round into ball; divide in half,
: On ungreased -baking’ sheet,”
pateach half into a strip; 12x 3
 inches. Strips should be about 3
“inches apart. " v
" Inmediumsaucepan, heat _
- cup butter and 1 cup water to °
rolling boil, Remove from heat
“and quickly stir in almond

Confectioners’ Sugar Glaze:
Mix 1'% . cups . confectioners’ .
sugar; 2 tablespoons butter or
margarine, softened, 1 to 115
teaspoons almend extract or

- ¥ teaspoons vanilla and 10 2
tablespoons warm water until

- smooth, : CL

o 'Betty Marl;smgiqr. .
o~ T 'Box 368
- Wisher, Nebraska

o



N @qq
4 cup suger
4 oles
7 ‘;11:’) czhuppwUdifﬂ
L ks
TP
3 cup CHoun
4 tep. bk pd.
,(/4_ *;o’p. salt

ng" £99- add sugar Mix. welf
AdLd oleo d afes ~ ymits
- St dwy ;,7946/. * DA 1o abpve mriytne
M; x well
 Spaeed inopeased po. SXEX2
- Peke 350
Coe)
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Amme I O foshiowd Sour Gean @,4,,4

«’76&4{ 4 Cuf 0/80
Iz Q?_L__ /‘076’%&:’

o?é? o chud/ A /’ |
/ Cufa LOuwn Chéam CMW) on wnzqegaif anz,(:k |
2%, Cupo sifted Gpur Sheef, Bake af Yuo°

bt | Vg fap ooda g-/o Inn. ;
L fep. bk-pd. Remave from over.
L{’ / /'/;P vand lla Q bit canht . E_:y__an_Z:

witl p{.ouyw made
_ wifh lewmm guice
L[Wac/Mrroon (%o ;e;] | J
A con Sweeh 'CMGMSEJ wilk (abodt % cuwp) |
7 (o1) bcu:, of cocaa vt
\ tap vant lla
Mix well « hop Saom +a1a- onTo greased pin
RBake 1l lighlly browmed, Use wet Spatule
dp newmo ve c'ﬂ"lmc&/fl'fﬁft{ Fvom cookie sheet. |

ma.kC"S 2’ dg-

Aake 350" 10-1Z i
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L 35{ wp Chisco
Y Bution
-\ Hep rallt

3 pd, Sugan
o T vaw il

R eups SHed Howr
) cup US

 Blad shodtening , butten, el suger-tividl
AU Fhun and pecams
¢ omall pieces of dowj‘) "ynto amal balls

e Shwown 3235° — 2025 i -

_f Om wrcrveaﬂeﬂ( Pam
Gl nall i pd. SUgar
&Cou—u be slnafa( wm S\,nq&r ShafedL
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Sheila's Sandies

[Cup buftey - Creasm M&-&aga«;ﬂ”@
Y Cup pd- 0ugap. vanill o - Lodtes- Wiy good.
23 faf.’va/m”u SL7 s (gé_qﬂé o
2 fop. wale, Syall palls | B__q,_/f__P o
A Cu/zr S/'fi?/ 7%@4 m?wej cookie sheet

) mpmdy | 325° |Smin t

C_g_q_{_ S//?fﬂ"{x? -89_4'}?7
PJ‘AUﬁM - Ma,j{cs Sdaz. |

LmeH'fn owr mowfll Cookuee| .
Crewrn 4 c,ullo soff oleo '!
| C"“’P b/rme.m SUMIM (PGC)“‘—"O
\egqq |
3,_, cup $lowr m;x ]n?aei. ,
< || tap ok o

% cup ik @
I Fop vamilla

\P_\_c_l_c_jf_— ]"a,p o{ouﬂ(\ m um@aeased cookic shed

Bake & _ fogre Fromoven
O\l # set Sov 1min

hw ~ eam oUl. m,al(@’ 946&-



illies &‘?M Oookics

| Cup Suqan
| Qur) C’-FS‘(‘O

| €99
2 cups Clowy = ~wo .

Jq tep. palt
g fop toda
J;L fop- cnfaqton
| tap vanilla
Mix n order givem
Holl v small balls amd press down with
| Suger dipped qlass
gd‘(e 35S0 1018  Makes 3 doz cookics

R

et i sangnntm g ¢

e
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Bessies Old fash; smed Oatmen] Cokixe |
O(sam / cup oleo l

| cup broun
Add = <99 4&24/'%@16 ata lome

QWP/M&

Vangel Niaearroons)  Fik
) pleq Beh‘ar Crocker Wh. amge/ food  cake miy
2 cupo diet’ shawberry or Cherry pPop
14 by al mond efbact
¥ < QMPS co c oa il

!

we

* H_@I cven 950° E'%f;z mih

ifol 13}*\3(09% P‘!ace 'PO}I cn cookie sheet

ey g
| &\00“5 A

ook low speed phy angel food x. pop
oLwowd B&w tn brq bowf) OCAa,,o?ncy Hie ’

\ m»QM \;%Nbauﬂ COmS?‘amf'/y @_M-SQLEI/D Adnin.



| Walmut Frosties
Heup baown Sugar
), cup Soft oleo

| #ap vomillg

o ?‘t wup flour
L, hp. swda
4 hap- oot
Hedt Gven o 350° |
* Gream brown dugar and oles . Blead in variilla_amd
- eqqs  hodualy add Floun_ ooda.- salt - Shape
&ouq\f\inﬁ» | inch balls . Place z inch apart

on ungqeased cookie sheet- Liff, thumb wake |

wnpsint in center amd place | Bp . Qi“ﬂf)c(ih@icﬂz
Bm\(& b -1 mm - OR widid bnown - mcxkeg 3dsz

- Toppen4 ‘%W&s
% cup v Augn
ks Cup SoUr Chearn

i



Cup oleo Q«;_g_p £r o 1720

Skillet Gokie s Dont ehor
Melt in large sauce pan -] stk ofes
Mix and add % 1y above
3e¢c/‘s
! cup Sugan {'
! 7 vanillg |
| Cap nufs
| wp c.qi’uf dales
Cook above mixtue (S420 in |
Qwed: heat) Yo ‘Fﬂe\Qa&ﬁ//y, It wil) bum, g dmp
- Add 3 g § Kice Kvispres  Niy bracon coler 2_.:"
Qivide info = logs | gy noll each foq in Cocoandt
) u)ﬁ_%() Th Wax poper. Q—b_@ 7thdfm Uﬂdi/ff&#&,';

41 Caat Ser e




jce Ba'ﬁ one R@” @ak{cs
5 8efmicer
_BQLL | L. dates - danaJ»LT pifled and et Line

and 4 cup suqar - cup water
Mﬂ ik, Cool

Cream St ewp brown suqer

{ ou.,'o whife Such
(Lu_fa oleo
Sisr ¢ cups +loun
! "f'a1> bkpl.

ML wwell Ma—ﬂ

t 4a ap- vourila
3 &gs beaten Lw// &3
@[utdle the dough Th 2 pants
-~ Rel) ot each paaf Hin - Cover will thin Iule/r of

date vmx'fw,e
B!.U &qu(r\ [ike ¢ nnwomon nolls
hil dough evernite in 45&11:1.1:_
G in thin slices -
Ruke. 350°
Nﬂb keep Sresh fpn a /mf fime -

\ =




Gﬂa/nd/m&( ;/@m;hf'c S%Jf/r Gokies @/m;//)
/ enp borown Suga> '*

/ CUp Soun Credmy

/ €499

/% wps How

% f:a_,o Soda

[ Fopo- vonilla and [ top almpnd Flaw.

Nix Su.qa/r omd. well beater €495
Adqd Sour cream and hy inged.
:0/'_,4,0 faom Spoon . Pake 2259

st with pd. suges f/mﬂ}py— Wil almord Ly i’

| Tait Ookies (Mas 7iekes)

“\yl wp brcsuum MM / '/’o/a‘ Soda
| [ Cup butter [ fop- comnamon
i R &ggs 4 yap cloues
2T sweel milk or cntamy 4 top vobmeq
; Add vwis - razsens ‘!
| <‘Lgi_(( ol - Cut cniSS- cross Bake 5250;
%q‘\\‘e thin | !;.

i
i
v
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plH
::y' %/ Cup oleo - loutter
P )3, cup pd Suqap

’J
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Lemon Gvamqe Chews
f??cm,/%

1% a«fao lowr

2 eqgs.

owp ﬁnoam guqéf'z

2 7 fhur

G each- B p.. salf- vamila

} v2ed S

,/7; Wﬁkcx 0o Con nul

2.
. Heal voerr sy SS0°

Mix 4 C/mmb/tf Fexlune _ shorbnitg, pd Sifes
| / cups Flowr (use faﬂ;y lenta »ce%
ﬁrf in pamn tHhats spraycd //76//7“ :
/zXﬂ(z pan (no# 7Aa’_r)

L Yake. /275 min T/ /544;615/7 lighttly browney
MIX /n."/))?ﬂ/ﬂ//?? _/ZJ_,I"&)? wah
whn(c watm Spj £ ﬁﬂt}”? // ¢ p’.mqh

NE-

MMM USES « fosaom uice 2/ }ﬂf’/?/( buitss

fakes 3o'9mous Touwl 37 MM?@JUJCC
I Tap ;&nm Ju)c&

%(’M w'ffu’e Shozen.

P, .

Wiy /] swoao4
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71/077‘9‘7 Cookies (thas Tie kes )

[ gt hom
;% Bi,%m,
| Cup thick wmilk
I T Soda
3 wel/ beaten eggs
Salt
5 Fowr
-/ c";:/ﬂw Gfeeon
S,_L:ff fﬁaw-« d/am—fadé( | ['
| /-@f /)077&/ 72 boi /ing point jn fetile. (gol ’I
| Slahtly. =
Aldd b'i#j/f 7 Lhen WP/% d/lwt;/) i Sloan,
)?guﬁ in wmilk and e47< all over }
Nix /075’%9» Stard over nie.
brost " 7m0 o hng an Rtk white
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Fudgy oatmeal bars V

Preparation time: 15 minutes
Baking time: 25 to 30 minutes
Yield: 70 bnrs

s

cups packed brown sugar
cup margarine or butter,
softened .
1 teaspoon vanllia
2 eggys
2% cups all-purpose flour
1 teaspoon baking soda
V2 taaapoon salt
3 cups quick- cooklng or regular
cats
2 tablospoons margering or but-
ter ‘
1 can (14 ounces) swoetened
- condensed mitk
1 package (12 ounces) sem-
Isweet chocolate chips
1 cup chopped nuts
1 teaapoon vanilla
Va teaspoon salt

]

1 Heat oven fo 350 degrees.
Mix brown sugar, | cup mar-
garine, | teaspoon vamila and the
eggs. Stir in flour, baking soda and
%2 teaspoon salt; stir in oats. Re-.
serve ¥ of this oat mixture. Press
remaining % of oat mixture into’ .
greased jelly rotl pan, 15%-by-10-
- 1mch

2. Heat 2 tablespoons mar-
garine, the milk and chocolate
chips over low heat, stirring con-
stantly until chocolate is melted.
Remove from heat. Stir in nuts, |
teaspoon vanilla and % teaspoon
salt. Spread over oat mixtyre in
pan. Drop reserved oat mixture by
roundcd teaspoonfuls onto choco-
~late mixture,

3. Bake until %oidcn brown, 25
“<to 30 minutes, Cool completely. -
Cut into burs, about 2 by 1 inches,
while warm. @

fatsqy seySifs_aick

Original Toll House
Chocolate Chip
Cookies -

: '(plctured In cookie shapes)
2-1/4 cups
all-purpose flour
1 teaspoon baking soda
1 teaspoon salt .
1 cup (2 stlcks) butter,
softened.
3/4 cuﬁ Sugar
3/4 cup firmly packed
brown sugar -
1 teaspoon vamlla extract
2 eggs ' :
One 12- -0Z. pke. (2 c[lps)
_ semi-sweet
chocolate morsels . ,
, 1 cupcho }ied, uts - o

Preheat oyen to”S?S"F In’ smaI] .
bowl, combing flour, baking soda. arrd
salt; set aside, In Iarge mnxer,b()’évl beat .
butter, sugar, browh. Sugar and’ vamlla :
extractAntil’ creamy ‘Beat il eggs. -
GraduaIIy beat in flour fixture. Stir in
semi-sweet chocolate morsels and nuts.
Drop by rounded measuring - -
tablespoonfuls onto ungreased cookie
sheets. Bake'9.to 11 minutes unnl
edges are golden browfi,:, . ;

" Pan Cookies: Spreadvdm’n hi m;:
greased 15-1/X%0-1/2°% 1- 1nch, _
baking pan. Bake'at 375°F. for 20 to
25 minutes. Cool completelyé{lut into .,

+ 2-inch squarks, . . * 7 - .
. Makes5 dozen cookles
or 35 bars
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Suqa/r Cooksies  (Mos Jiekes)
/ Cup Sugar
/ C«/ﬂ Oty
A fap. Ooda
gcupe tlow or e
Y tap- oalt
B 7 Wick Sows contrr
2 b@f&'] @;5
/ Ep. vanilla
Creaom Dultes - Swugar A 555 - D550 /e

Soda :n CaCas, :
i.

- Add ﬂ/féfw//a/ with Clown fy He &g mivtaure. r,

ﬁﬂz_ée 7z25°
Nole My be  sugar (Cobred) oy frosiod

May add ~muis (5’04 vaaiatiom

f\_fgIe Katy bed's egg L,o/é’s amd adds food
C,o/o'rtf)cr with a few dnops of wutoy ’

She Pg‘f_r_)_fs it on the cooky cird
Spamkles wifh suger.  Sake .

\
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ey
Cdnd V7 ;/&/)7/’/773 0&/‘4/&; %4’/‘6
My I cup melted ole
2. cups Orown Suger
2 beatan epg S
[ Ccup odieyeal
!/ cup Cogoghut
/ fé/) Soda
/ %&p.% .
A 7oA %miw |
gﬁf overnite Qr_o_p b7 Sﬁoﬂﬁe/ 60/%’5250 _-
Nﬁ' Tuse vomiila £lay. end chee chips J
for Variation ‘

(yinmies Ice Rox Gookies

2 eqqs | fep- soda

l cup oleo | [ tep. . fa~tn
< Cupf')‘r-sc(ﬁdn wudls

3!5 Cups Hown | fop- vanilla

Crcua oleo —Sugas bgtther Rdd beaken epps
§iﬁ' dn, anfed. dd fo eqq WF‘X?LWB.-
Bdd wauts - Sbwoing « Make 2 Mol Pl“‘%

\-——',-

ov ol . %CC’ 7. 1%1@7,:7 . %_Z/ Stice. lg&zke 315‘



Battey Cpokie s
/ Ceyr ofeo

4 677.: Drown Suge
2 eggs * /o,wéré salt

/ ﬁp Soa/tt
) Lap - cn of fantan
3/5 Cups Hpen

el f/a)f&m\q ¢ Suga .'B__egfeqjs

el

Hdd b cg9 minture

A4 van)a

Pol 10 balls cond Flatha with o ok

Som ndele A’«;// Sager-

PBake

/0 e h.

(0/4 necipe)
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Bidas 00" cookies qosd
N_]_‘QL I cup oleo
| cup orl
’ up wﬂ) Suc,cw
/ cu,p br sugen
b cuups Rour
l 99
¥ tap- oalt
/ -,‘:),,9 S‘oa'q
' /'Jhop. Cr fwn’m
/.}/.zf;. vaylla
l chfo oot mea| Nofe
| Rice H—rlcpne L uned  choe chips in
1 zfr) cocaawl s necipe:
Pake 375° /2 wp
6“7%/" ﬁ,@éa@_g_ Qlice Marie
Coearnd Cup buttor (oo subst ot )
/ Cap Suge
- Mix( Foge e Iature i< guite #ick
Eﬂ%w / 6?7 ol K Spneed ' qéé,q P,
20" o \\)\ 1% Cup Flownr 79 ke Slight,
/50 0)/ / /a/: Vo ,//4 . m on Fop0 ’
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Clocolate Tce Box Cokies

I Cup oles

2 cups brown sugan

[ top vay /4

Y cups Hoan
- é fo/p sal+ |

L cup W) /K

J eqg<
3 07. yoelted cha -

[Y_}il-"' choe 1h Micwo . Add4 Suger

Add eqgs unbeden.

Add &7 )/7%754/'6492‘3 Frima s 5 s overnile
S//'CC’ *hin anol bake n wmod. oven
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G,ra/nd A /'7:’//»:‘/?7; Dete Bare

. p Sw?am ‘
Cupo ﬁ)o-wh th/h f

(]
~D
~0
U\

‘f fO/O' C/ﬂUK
172 }'4{" ’al/ spice
| oka{;. Crrmo, e

3 tap. vam llg
Y, Cup nuls |
) Cup dates
1% cups Houn
Mx  buttes. sugan . AL bedtoy &9S anf
dm{ nged. Then floun dates - vuits
QM i gneasel gan
Bake 20-30 win

Qy__j; n sfaa/res .
Roll in o4 g“ﬂ‘”



. Frat cale  Bans

E (foved thesed
% cup oles o butter | | |
N pkq: PI”Sbwwl Nut Quick Bread Mik

| ewp Co canut
f /b ? pkc? (2 Cu(»)diced i xed Cd/n//&’ fraiy
| cup choppest dater
| cup <hopped s
14 03 Conm cweetemed Condensid ol
CYLJf eva,pam:fw))
Heot cvem 1o F5¢0°
: M oleo in (SKI0 ek éellw noll o
= S[zim,klf cuwlul with drwl auick byead mix
Spunkle with coca mdt | |
. ([J;‘S',n'u‘btd& QMCJ ruit euemli? over cocend

e ot o

Drstabude datio ned T

%ru\“,nk\g 'wak oves
Jress wmixTure /I‘c’l.fl.,j .
VM csudensed ’?rzi/k over Top- dem&;ﬁ
8},&_ QJ‘D‘ 20".50 W‘ww"ﬂm*‘ eijbl
G d ‘i'ab‘HvI ev'&u)—‘h&p.

Cbo’ Somin.

whew warm, Cut intz bars mag;’ibm




PQCH/Y? BMS'
] cup oleo
| cup br.Suges
2 cups Houn
y bange eggs - satt
/ Cap Aarhfbro Syrup
2 w hife Syrup
L Bt

2T flow

( up Peca/ns

, {—gp /uam}lfa‘
Mix oleo - hugar ~ﬁ/atm

4905, séginly beaten
1172 cups KARD®™ Light or Dayi
g
3 Thsp MAZOLA® Margasine, meltng
1172 t5p vanifla

22 cups chapped pecang.

1 12 cups sugar

AR TagEn

ECAN PIE BARS

161D MAZOLA® Margearing-

3apsiom
2opsugar .
2tpsak - -

/9 Min

0
Pd™ 1h GX12 pan Rake 3$0

Bett fogelher the ofher ingo&!.
Q::D ff?e mixtuve ouver e st . Roke 275

| ha- ao/_P_gS lateh E

Choc. (nisp_(ookie
| pkqg. Req dewils food Cake mix
| Well bealen €99 . 3 T wates
Venilla I (Lo2) choe chips “nuls ?
Combine- all }hooneal. Mix wel) | Formin {Wo rolls
Chill emd sfice (4in) Pake 375° |

Ue/ru‘ enis p o\ehc‘.ou: cookic



Blonde Baownies

;F g cup £lour

9 |
Yy pk? dndafa(slp,‘;hk/f on Top)
i ‘mcanei. Spoead in panm .

Pkt 70-30 v 380°

e I« dowlalinq necipe 9 A wae
| .'/’,L Pkﬁ-‘ ng't‘-n cho v




Butersgolch Secteds es

(é rz) ( reup) zes/les bulty seord b
j

7 Ca¢9 O/C’O
2. €99<

é +240. 227/

3 fap salt

/ Cup brown Saqer
% (Lu{: -S:O/:;::/v | .
Melt bifs ,%W- in Miero
Q)esd' th Su?d/f

Cool 5

Peal 7h €995 amd vamilla

VAt Clowr bk pd. st SUd sutts
\[5_)_@_&@ Zs0’ 20 - 25 win.

C_L. d'n/:.f bake [0-1€ minin *n;rq p%)

G double Hie ﬁafcl)@fz Wm n>
( yvtrupl e So1 iy

o pon)
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@y 0 szp0t Bars
Lretpon Ehe)
@e&m fvggﬁr’// é cup 0 oo
% cup bvy. Sugan
I cap Hour
| At in 9XI3 gpedsed par
Mix lewp Suger
G cup St
| flake cocomut
é fcw. ~alt
| Hop. Wnil/a
R €q9s
) cap s
Spn_ea/ eue«n[o' OV er )Dan‘{'a‘a”»l baked chrusl
RBaoke 20 win F7s5°

Marsh mellow Cookies

NelT in Wicyo] N
R ] ool - Jg cup é7/ex Boand 2974
/774’/75'/7 me//a%“ )77 /%/3' ?/;}mee.@%uc) :

gffl@m ~ll in Kice /fxrffp;‘f_s‘ !
Poce oy cockie sheel o Pletfer.

'1{4/@
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A
BW‘H& dw,ws
Movry Ann W,
; 2, cup olto futin QL (2 pon.
I 3 T ougar Bake 3s0° /5 min,
F l%- Cupo Llowr
j Boof 3 eqs qood Add ougar- Reas
r Plend nad ~uds _ cocanat- Flov
Fold in Sfiﬁ/’? beaten eqq whites
four o partially baked caust
Qeﬂwm to cvenr 2o Yymin. (__‘?L_(_,f
aost @y Roll i __Pd-ggqﬁn-
Rozanmes Pate Bans
2 eqqs 2 Cups dates |
J’Q Qu){)gucidfl. [ cup nuls
¥y cup Slow Bake 325
Dash salt @n Sguases £l minu%l
\ fop-oly g

y

3 top. vemlla



ﬂoém}u&‘ @fem -
Qannic foller

é cup br sugar ff:‘vm/«7 pached)

2 eg9s well beaten

L cup Aard Syrdp

/T vaw HNe

R 7 Floar

}Z »fp/) salt 4 _ }

-/ CM/Q CoCoand f

! cup 7147

- Alend suger - oleo I

Itia jn Flewr | ;

P omvrTuae islo pan (wnqoeqﬁrcv/) IX9x2 |

. Pake 350 Jfowin.

 Weanutile, Blewd eggs- by suger

5 S in Kavo syrap - vanifla
Addd  +doun - bk pd- o/t -mmakt
Sty ip ecocasa nuil~ uts .

W over Cookeed Ia..o,c/v
el o oves

Bake 25 k. o gw;?‘}/ 70/0(9” /D'rmq-
Cut

W |

N
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h
Soghras  lemon Bass
Mex nd pack n par 7K1 pam
4 cup ofeo | fake . F25°
) Cup Fbowr
G cup pi Sugar
/ﬂ/'/?c’,é Sa/t*
Mix  fogether amd pat on Yop of 4. crust
2 €99S beaten S/;?/m&,
2T (emon Juice — 71::11‘@( ~ind
2T Flour pinch salf
I cup sugar ng Fap. b&. pol.
Bake 350° z2o-z5 omin
?_g—:_q_sf et Lrnon Faoshing
| . o Lemon Frostag :
Lemon Frrosting win 327 Lo Rind
%f cup Pd duqaly ;q;:. 2T Gomon Jurce :
[emon Juice U o pdsugen

Crheam



Bommes Chew_eﬁ Bons

(4 up Llowr

3T sugar
Eﬂj o botom O‘F Pa/f)
Bake 350° /5 ne

' R — et

5679 74//(’:
24 cwup br. Sugar
| ) cep Yuls
7 cup cocoanud
I top vam 14

Beat eqq whites stifs

Sha ineqq yolk wixlue

Poua- om Jop of haked crusl
Qoke 25230 win. 3s0° ovem.




ﬁ& iy %’7 g%f 3[11

§_£2” 7578)%97 g/cq/o //ozzxy
| (5 up . oupes

__C_’(_.z_f th 5 cup Imelled offd
I'Y)Mfcw(, resembltS coarpe Crambs
Press into 9 R Ungpeaged  fan
que Iso? /0 in,

SI-F\T' ‘/ %%w

1’4 tep. Salt
Ud 2 shattly berters eg9s
St v Y cut finely cut manachino b .
3 Cup Coconut
% cup e
Std over panty 4//7 baked w)xine.
Balte.  350° 20 min—  cwated
000/ wohfb bans
E’Id&f whik boi fed -chu‘r—nq
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Choco lafe Chip Cockies
A e //47:
34 Ca/ff ‘)%aa |
/ Cup white Suger :
é cu/e? brown S Hf@, &AM/7 /daéed/
/ -/'47” Sal¥
[ Hop. el
/ — 2 ﬁ/o WM»‘//q
R Eg95
/ Cap @i/‘f co

Nis all vigedients a? e -Sems Fome
for /= 2 wmin

Add &éc- Gé('/yf.. Ws‘

ae 2750 Josmvn

e jow ey sabstibule 1ems o
. sliced qum dreps  for varviety.

Alvrond Puttes Gogkies

55%3/]9 )k .//' f
AT % 0’”@‘“‘ | fop vanlin |
ol ﬂlw’b}\ ) ecip oleo o7 buher x }‘afo-aﬂmmf 4 ]

w'ﬁﬂ‘”‘ ¥ oz Soff cwveam cheet 345 Cuwg/m
SN tepd. )
_“;/“eé"‘\)&w“" €49 [ #ap 2/

P
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Qﬁ}oe Chip Gookies
Cream %ch%% 3 cup butter
% cop 04

14 cup Houn Csitted before weasus1ng)
1Yy dep. vamilla
2 up o\u,sfoeaf po+a+af C_l'ﬁps

G
%W—Ndh

'&Mﬂ—thﬁ »Ja,NS
&e_,gﬂs dowm wifh a -Qﬂk
Pake Jo-12 Yin  350°

Qo vel_allow #em b gef oo knowm
"Unek\ wond tasle the same
S_P_QM with Pd Sugen




Seoteh erpos

ﬁﬁfr/d 17 Gil/

Boil S cup Sugan

ICqP u}é?fe comn J'V’Iap

Whent comes 1 a boi/, 2emove Fr0m,
Pursy, @dd 1| cup peamal butte,

When elte pour over §-6 CupoS

frosed Corn flakes , 07 Fice HMicpies

(whichever)

F/;QS_?'}_QQ__ (Opfiona’) '

'/'_)_@/_f— !l cup c,hoc-c,l'z}ps
| Sup  butter scotch cb‘:ps

%Pgemﬂ en Bans .

TOLL- HOUSE COOKIES
BLEND '
© 14 ¢, butter* with
6 ths. granulated sugar
6 tbs, brown sugar o
ADD
1 egg, beaten whole
ADD
14 tsp. soda -
; 114 c. sifted flour
34 tsp. salt, which have
been mixed together
ADD a few drops of hot water,
mix together until well
blended

ADD ,

4 c. chopped nutmeats

1 pkg. Nestlé’s Semi-Sweet
‘Chocolate Morsels

. FLAVYOR WITH

15 tap. vanilla :
Drop- by half teaspoonfuls on
greased cookie sheet.

BAKE at: 375° F. TIME: 10-12 min,
YIELD: 50 cookies
*Shortening may be substituted for

2T

butter,

——e
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';grrqoﬂe/m Cookies
e M<Gill
Makes 2y cookies
2¢eqg whites st:ffly, bealer
% Cup suger
/ f'479 Vanita
Z <up nets
‘ | '% 1‘477 Dalt
l / Cuypo cAhoc. CéfpS‘
; 4 Cup Cocornd
1 M’fe -(J:F 4?75' d/pf’ﬁ&’%//) wse ¢ )
i - : _Zf-_/&e_@‘ oven F5° | i
: Bel" ego lwhites SHfF K
, Fold e 7O p08.02/007 /‘Aga@'/, /o7 Ko oty [isled

Lne 4 baking sheel  with. foil.

SM’_GA( with W .
(hop cookies omy Foil
Q!Q,gﬁ TN Oover

T_é._m_-’." eff oven prramta
'@qulff' abodl cookies ¥ or § houns .

87 umt| mon ning.



(pffee P Plice Mare.

! ) buﬁ‘h CA€ O
] cup Sugan
A leqq yolK = | top vamilla and (4
Add /é Cup How
pLx. and spreed in jelly ol pan. o
cookle sheet /5 X 10 X
- Bat eq9 wiite wnt| a bit fnothy
- Par e77 white on 72
Fake " at 300’ 20 ~30 Mn,
- anfil /iqﬁ/‘/7 browned

;‘ |
N& l/‘a«?;aho“ - @m S/M}hkb with a/mods f

and chearies ,

Buffalo Chip Cookies ;
1 cup margarine Preheat oven to 350 degrees.
1 cup shortening Cream together the margarine,
2 cups brown sugar shortening and sugars. Add the
2 cups white sugar eggs and vanilla. In a separate
4 eggs , bowl, sift together the flour, baking
2 teaspoons vanilla powder and soda and stir in the
4 cups flour oatmeal, cornflakes, chips, coconut ,
2 teaspoons baking powder and pecans, Combine dry and
2 teaspoons baking soda " moist ingredients and mix well.
2 cups oatmeal " Drop batter three inches apart ‘
2 cups cornflakes on an ungreased cookie sheet. Flat-
1 six-ounce package of choco- ten slightly with the back of a
late chips ‘ spoon if you wish. i ‘
1 cup shredded coconut Bake for 15 minutes. Do not
1 cup pecan pieces overbake; the centers should be

soft when the cookies first come
out of the oven. l

Makes 30 five-inch cookies
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Cocolate Ot e/ @km
75/);956/ //aw@rq’
Mix i Bowl |
1 CLyps oa? spen/
R T cocog
R eups eocaruty optiona

MARSHMALLOW BROWNI

 Melt:- Lo G
iy gqq . Ya-cup butterscoteh c¢hipg -
BQLI 2 CH/) L - Y4 éup margarine - ER ISR
{-%Ceol = i I
é CM/? oled Stirin: w0 T
Z . _/K - % cups flour .~ - R
Cu J 1/3.cup brown sugar, packed . ..
2 P n -1,t'sp'.’-:_b‘;gkingpowdei“-_f_-,'r_-r'.f- N
Jatspigalt e v A :
Yetsp.vanilla .. .. .
legg omi ™.

Bus cver dny ngpred. 5l maatons

1 éupéhiécélate chips I

’ EQ H ' h ed’ § c,_x_; \—‘--4_ ,:.,( ;
4 /‘@9 © Wi //Q : A%lll)ge(;do?lf %’?:;Eai‘e ' p;n Bake

.20 to 25 minutes in a 360 degree’

‘oven.: Do. not ".overbake, Center

will be soft but will be fifm_ upon‘:
0 Q., cooling. . R

Put Speons ful 65, fna:,’
Allsw # set
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UJfYYD’:@S dece 1Ry Gokies
2 g9
/ Sup butler
2 cups brown Suaidn
3é CupS 7C}ou,n |
| +ap Soda
| tep. Ca. Jertear
) Cuyo »ufs
| fap Vamilla
- Cheorn  butten. (0leo) and suqar

, Add €qqs (beaten well) Siff O['w]'mcy)ed. |

poui- R 3

Add 1o eon ixTie - Mhen guts- +levorimg
Nate zi?j//s ) ’ qu

eﬁ(&, in Qe'an”q.- .
Wwhen cold §lice ard Pake 3257

Watch

b




- abM

Meningue  (hnops 5
Crandona Aecs n‘"ﬁ“’
[_7_2_7_)_( }nqqedian'f‘s- fg_fg! ih Cqg L hi fes (beaw‘a-.)
Y CIGUNEs faton st :
"/ CUp Suge |
% eup  Chopped dotes
A /! up haler Crax Crumbs
4 cup ngis
/ Cup C0cosut
/ fo,o. 2/t
\_ Se/F -
le.’f bpf Spoon o> ofed Cheet

gﬂé@ 380° wnty/ //‘9///‘ Lrocwy

Butter Cookies

1 c. butter

4 tbsp. powdered sugar ~~°7 Cream together ;

2 c. flour 1 ¢, chopped nuts

Add flour to creamed mixture and fold ¥n nuts,
Roll into balls, Bake in 350° g¥en for 15-20
minutes, Roll {n powdered tugar while hot and ,
when cool roll in powdered sugar again, For .
Christmas, I put red food coloring in % the _ |
batch and green food coloring in the other half,

Deb Wiechman ¥ 5
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o et e

A/ 2mong Bark Cookies

s .

2 Uy A rmone Ak

? 2 _Cu.,OS @ce Gu‘s,o;es (0% nwe)
2 ¢y PS W01} Glwnt Dna,sh POV s
|

,L / Cap ange/ ke, Coca yud

- Lelt Bark ;1 70Cr (foew) Sty
!b Contine i ht o, ingsed. .
, @ 7 on twayed W&;'

| ‘ [lakes S sz _ 2mmal| cookies

Marshmallow creme bingds art after-school treat , | , Popeomn adds ¢runch 1q
Fruit-and-Creme bars,

Creamy Bars Also Crunchy

Melt margarine in a S-quart Dutch '
treated equal, Here's gne With the  oven over low heat, Add marshmal.
1added nutritiong) punch of dried

¢ low creme; stir until smooth, Con.
- fruit, tinue cooking five minutes, stirring
Frult-and-Creme Barg constantly, Remove from heat,

Y4 CUp margarine Add  popped €om, raising ang
7-ounce jar marshmallow creme dried apricots. Toss until  wel
3 quarts unsaited Popped com Coated, Press firmly into 13-by-p-
1 cup raising ' i

inch  baking pan. Coal. Cut jntg
Y cup chopped drieq apricots. - Squares, Makes 13,
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Magi< Ao

% cup oleo

’4 Cup W/d/m Crvches Crimbs

/) (Hoy) 1%7/3 Borana Condensed milk

) pkg, choc. Chps

) can (3% o1) Coce nid Hop bex

/CL(/? v2uls :
ﬁé’ﬁ 356 20-25 Min (7[/5/4”)

S cimeim———|

/Qe_/f‘ ‘d;é’a 1 OVEN,

- .

10 ;
‘{/om_&‘:lr_‘*fe 5 cup RstT  wamilla~  <hee chips .

?@;p/{/c Crumbs ouver elied ofs
Goun  Lagle  butrd Condensd 27iff
oven Cownbs .

e

_/,_010 wilk ofbes //77@
éﬁ_gs Dbwp . ﬁ__o_éf‘ 380° Z0. 2% s

—TOGLS-f anoems

lo Cak ps st Toasties

| can  (19-15 02 ) Sweelened Condensed Milk
Boke 325° 2.1S wmin

i
i

i



C'}’IOC O/Ctjé Tm‘f@ Gcoa[{ies

debm‘_ ,, CM,D Ll
% o thpd
| ’{f @,. Sa/t
Welt
12 oz SOWM- sweel Cvf{//c* ;ps
S 7 wrrsa/td Butb '
Jv Quepps S |
;/ 5}775 . _ l
2 ¥z7;. 2wzl - .

b CufS ’pec%ﬁs

Sty i 4 cup g

flowr .
Add  &oz- unsweetenef choc. chips i

54/4’6’ F50° J/‘&%//_c@,? /ZM?’ :

'fi//gg 9Co0p0 72 ke par— Apetecs
fog[ﬁ mn . peckro foma ke futles,
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N
5
Chocolate Chip Cofmeal
| 1% p sifted Flous |
\ Sif [ 1‘2/) Soda .
| | &p. salt

| Tnpdieds Q..@@..L’ﬂ Sémf%?n? (r Cu/a). % Cup brawy Suage
g6 whbealen Beah il L1 £

}-Q pk?s @&x-dips fyﬂ‘ G’.C]QS‘ one at a 7lime_ P bea'fihq well q-%,
Lcups cated ¢ach oddition.
.* %eupw&fﬁ S hot waten

1 Thtwddin [ Thon bdd Chy inged. and art wess
) kpvaith | A

vanille - ngts _ chee chips
oo ruts [0 el

Dagp by fop. on peased cookie sheet
ke 375°  £- 10 o,

/)_72&@ about so0 cookics

O’
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@/77? aAmoan pr‘amow/;
G
/ Cup ba#@r
{ &g tyo/k (Save cbite)

/Capsaqd/r
St

Z yps Lowr
/ 7‘2/7 Cinnd s |
mix_ a’aag/z wel. Flaflen ot on cookie Sheck,
/640//77 abodd | inek asoresnd e .
&4] 77 white: sl 94/77 ane’ :/;464/ over
dough. Sppinkle wiff ehopped nuts (pfama) }

W .S'afgﬂ/r ~CInMamPe rriflicre .
gdze <SS Do, -?]f”

@f ihio ,mmn/ .%4/%»: 1572 Wa/,fa/e/y

L\\\\' \ §
f\\T\\&\

ov cut inb S'\?LLMQS )




MMW

/ M@aq:; ) top. vandla.
2 s

gz Chp wa y) .
}é, ‘(‘ﬁf en tmty 2 rlb»wn(/atcc

w Lot o 2444 beatin 7 (% Nuts - dafes

Spead on wafers. Place on bk, sheet and hedf
250° in ovem uh| deli c:qfe/7 browy. Waldh.

Plin /%fﬂf‘n_g

white of legq
,gp. b/man(]‘ujc.(

/

b lerion Juice .

Beak wrdrf st £F

¢mough v Spread,

Ty eup pmulwal:ajm i

31;" 3ugum inh wn
Yeaten 49 whites




» Msist Macankoons

. 2 €49 whites

») % cup Suqa
’/3 Cup Lloun

7 Yy top. bk pd.
; Jg'fo(). Sadt
; 2T meled ofev
| | top. vamitla

Beat egg whites until foamy.
Powder and salt. Add cooled butter,
greased cookie sheets.
if desired. Bake at 350 for 15 minutes.
you take them frog the oven. Yield: 3 dozen,.

% Cup whife sugar
% cugo browm Sugar
| cup Oleo or hutter
[ top vanillh
2 es
2% cuplour [ top salt
) f/ﬁ/P bk Sacla
Yo =1 ba§ Choe-chips

Add sugar and beat 5 minutes,

! | % cwp molsT Cocanil”

Fold in flour,

Lhoc. Ch:p_('.ookiesl - Mary Shomnon

HERSHEY 'S~ GREAT AMERICAN
CHOCOLATE CHIP COOKIES

1 teaspoon baking soda
12 teaspoon salt
2 cups (i2-ounce

1 cup buiter, softened
¥4 cup sugar
3/s cup packed light
brown sugar
1 teaspoon vanilla

package) HERSHEY'S
Semi-Sweet
Chocolate Chips

2 eggs
2V cups unsifted all- 1 cup chopped nuts,
purpose flour optional

Cream butter, sugar, brown sugar and vanitla
untit fight and fluffy. Add eggs; beat well,
Combine flour, baking soda and salt; gradually
beat into creamed mixture, Stirin chocolate

" chips and nuts. Drop by teaspoonfuls onto
+ ungreased cookie sheet. Bake at 375° for 8 to

{0 minutes or until lightly browned. Cool
slithly', remove from cookie sheet. 6 dozen
2Vz-inch cookies.

! bakin
vanilla and coconut. Drop by teaspoonsfuls o;tg

Decorate the center with a maraschino cherry half or an almond

Remove cookies from cookie sheets as soon as
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5

Bele Miilles
SUF Sleup sugt” | ‘*
f l eup pd- S‘dj"/ |
I cup oko i
! cup caa;éiﬂq ai/ ,
2 495 ;,
4% Cups Flowr 1
) Aappr  Cr-7asler ’
/ Yoy Q2tta - N
Peat eq7s i Al sugar &47  |Breased cocks
Bdd hemaining ingped. Jou tae Shen

ﬁ[@_(c' Smal) amoua’s dough aolled ina ball ;
o1 o WNANRCISEY Cookie Shiet
o E_Lw cach ball witha small c’/aSS wil o, (iffle md?fl t

on it
Q)ﬁlke E))S(j 10 12 pan Ma)lcﬂ
9 \[_‘_5_.'“/“"-90!“9@@ ate Mixtune i
X Cup pd- Sugdz rrunmey . Tt basdeno
AT itk . on e opokies.

Y 4np vowlla

M5




/YIanc’umTes
ol Pd. Auqgan
1 ego, whife (stiFly beaten)
-;._1 Cuyp nuls
ks cup et wp dates

JE‘,/',P vem'illa
25 cracleers

| Sﬁﬁj' Augasr cbaa& i eqq whites. Fold
| i vuils, dates - vanilla
Onop Swom top onfo crackers
Baje In aynod. ovem 3500 -~ (5 Y
09 e d l?qhﬂo, b rowned .

P — -



Marsh viellpn) Tedds

o

, bQ7 m;h;“‘fwf& Qf) ot) about ‘/”(fﬁ’ﬁ)w Yeups yimiity,

2 Rice #nispies

/ Sc;'fﬁ olco f
Melt oleo amd ~marsh mellocws
S ih Rice Knispies
EC‘..@.‘S‘ h bu‘f‘fefed pan -

B(L'H@r 801(‘.'(,8 TQMS

) u!el/oa) cake vy
£ f
.3 C.‘:A,P Ofeo
I eq9
| can Sweetened comdersed milk
l’q,c,u,rg wits (optiona )
| 6 oz phky Butter Farickle chips
E).i?.‘ cake /X ..o,éa- €9G s pig /0,,@ /Qw/:/n7
4 p;e MIA. w}fé’ 2 #Anives
fck b a cookie Sheet
Spgg;‘ il s - Qb}p.s over the Top
| Rake 3Bs0° 20-25 mmin.

Shamnom Me Gilf




Nof@ @ou )’mbj Wol v ma'hue Wo,.—g‘ W) CQQ‘_/QQ ' ;

ns

%6/&& Y A o~y @dé)fﬁ
Rssie MG

1% o SICA S /€59

4 top. Joda_ Z Cp »r/K f
L tap oalt § cop nuks |
£ Cup Cocom / 4’0/. Vanilla

4 Ciy o/eo _F wanshwe s

/ Cupy Suger (Ced in hal$)

E_{f 7[&4&)’ Soda Saly coceoq

Gan s/eo - suger (gaoe) §
MY cop ard et )
Add Flowr misttme and mi 2l vated, )
Bl well  Qdd yuts- vesdls

o xTwie b, feve] 4o . 46
e it by [kl oo 0t 2uite

bt o ZMJJ Sheet | !
N"T GQQKL@ < Sp/ré'u( ' ‘
| Pake 350" & min, |

[\)Cmad& ffram ovénm E{p with % }”Msé,,,@/é«/
”qd’ dden Sof fon T sh. é/avffmc’) ,
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W orrend é’n/ Qokes
2 Lo Glrrid Mok
2 ﬁee @MCM i)
R :;/; 277 0 GHUE o100 SR 370 o &
/Yufﬁ’
! cop Angel flake coca wud

Melt almod bark. e MN1cvo- Jo (:’[w he—hedt )
@m_r!_&_/l)(i Wik ot }nﬁve/- And ;&'d/y éy 7 o
wieteH paper:
.MQ_(’QQ S bz Swal cookics

(Mas Tiekes Lepp on-ie.sl

S egs - i cups $lown |
Vo M eitren (omall fap. voda
Craafeﬁaind of fe/mo;n ] W .cloyes

| A Suganr 2 fop. eiAnamon 1
Y . tanced almonds Y fap- nufmeg {

Rut eqgstager together. Ald o Jngied
Roll out Qb ih Shapss |
Stoawd  wver nift Rake 250° :
Tce with pd Suge- - almand o - |
_/073 Mow eliminale Spices. USe Jemm extyact jpshed .

A oy e e o -




Duick. Eaou Bans
| Sfaﬁ/dz MGy
) ,a/(q Lolife- Ve//:w 09. Choc - Cake wix
% cup bown suges |
| cup Cocanud

X €795
(Z blgﬂ ard /%)r

fake in 9XB pan  FD°. 5 M.

b&»q |

mth

% cup ruts

Sprmkle.  cver 75/) of Hros
Yo, Bake. |
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0]ood House ng/gc{ Qhocolcz?’e Qookie )%anrg

- Keepin

| /% cps  umsi§ted $lowr
% cup sugan
% Cup cocoa
| S oleo C_CO/C{J
! (1z2o02) ’okc} Choc G”)Iqbs

! Q__Lfoﬁ) can an{e Boand Condevnsed Milk

Chof evapoTa ted )

/1"0/9. vam; Ha
 cap Lhopped yte

 Gwen 350" QmbineyFlow
(,5 m’;h-bQRr‘wo‘ PPJM‘OA) Suan

0 COoA

Q_C_Li’ h O’GO amﬁ/ Q'Yumb’:,{ (C',’V«,lw
: ,V%Q_SS\. -‘F?-rm"j Cm b‘)’Ha’rr/ /SXQ Pom
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GaGa's Chila
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Cook and simmer for about 30 minutes.

Makes a large pot of chili
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