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INTRODUCTION

Ix the effort to plan menus which comply with sugges-
tions and requirements of the Food Administration and
which at the same time meet financial ends, the resources
of the Institutional Manager or Lunch Room Director are
taxed to the utmost. While much has been done to aid
the homemaker, little has been published, in practical
form, to meet the need of the larger institutions.

This bulletin has been arranged with the idea of meeting
the multiplicity of demands caused by the increasing num-
ber of inexperienced young people going direct from college
or training school to more or less responsible positions now
being created to fill the great demand for group feeding in
military hospitals, canteens and community kitchens. The
aim and purpose is to furnish recipes and suggestions
helpful to those who are trying to cope with the present
situation by increasing the variety of dishes which are
palatable, nutritious, economical and practicable.

By listing the recipes under group headings, foods are
roughly classified according to types, that is, meats,
including left-overs, meat substitutes, salads, ete. This
arrangement makes easy the selection of dishes for each
course in a meal. It is not expected that the variety is
sufficiently complete to meet all the needs of the menu
maker; but with the variety available in different localities
it is hoped that these combinations will suggest other
ways of making attractive the unusual foods and also,
means of stretching those which should be conserved.

As planned, these recipes allow for one hundred generous
portions sufficient for the substantial part of the meal, as is
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4 INTRODUCTION

usually the case where an 4 la carte menu is used. How-
ever, care has been taken to state the weight or measure
of each portion so that one using the recipe may judge
whether or not it is suited to the needs of the particular
group. The recipes are adapted to the use of a practical
cook or chef, and have been used by many with equally
good results. Weights rather than measures are given for
the dry ingredients to insure accuracy and to save time.
Cooks who are not used to scales soon learn to use them
very successfully. In a small kitchen balance or dial scales,
and in a large one table-size platform and balance scales
have proved adequate and practical.

Because cooks are apt to be inaccurate in measuring
small amounts and because it is safer to under-season
when catering to large numbers of people, only the mini-
mum amounts of such seasonings as salt, pepper, onions,
spice, ete., are given. It is expected that the cook will
taste the dish and season it to please those to whom she
caters.

The recipes are chosen from those used and found popu-
lar at the Horace Mann Lunch Room, Teachers College,
If they prove of value to others the purpose of the writer
will have been accomplished.

e

CONTENTS

PAGE
RECIPES FOR SOUPS .. o . i ittt 1:
Recipes UsING MEAT . . . o ¢ o o« o o o v o e o
RecieEs UsiNG FIBH. . - . o o« o 0 0 o o . a
REecIPES FOR MEAT SUBSTITUTES . . . - « - - - - 20
REecipeEs FOR GRAVIES AND SAUCES . . . . . . . - 25
RECIPES FOR SALADS. . . . . . e BEE R el 27
RECIPES FOR SALAD DRESSINGS . . . . . . - . - . 31
RECIPES FOR PUDDINGS. . . . . - « o « + = & « - 33
REcrepESs FOR PUDDING SAUCES . . . . . . - . « - 37
RECIPES.FOR (CARE) ol il el vlie o e it 33
RECIPE FOR PASTRY 15100 ol o iy el e e M io

......
.....

REeciees FOorR QUICK BREADS



ONE HUNDRED-PORTION
WAR TIME RECIPES

SOUPS

(Portions One-half Pint)
BOSTON FISH CHOWDER

Fish heads and Potatoes, diced . 614 qts.

Bones i, Ladissiihe iU Rice; fony SN T (02,
Water . iai Uit 15 qts. Cornstarch. . . 10 oz
Celery leaves . . 12, oz. Fat . . . . .. 114 Ibs.
Onions. f it 174 Ibs. il Ml o i b 5 | ats.
Salt il e 214 0z.  Cooked fish. . . 2% lbs.
Pepper: it il 14 oz.

Cook fish heads and bones with celery and onions twenty
minutes to one-half hour, strain stock, add potatoes and
seasonings, cook twenty minutes, thicken, add hot milk
and picke(i fish.

CORN CHOWDER

Water . ./ s 12 5gte. ' Peppars £t e Hitap,
Celery leaves. . 8 oz  Riceflour . . . 14 oz
Onions, chopped 8 oz  Cornstarch. . . 14 oz
Potatoes, diced . 4 qts. Fat . . . ... 134 lbs.
Corn No. 2 cans. 10 1.3 0 Rl R T 6 qts.
Saltiil s s 3o

Cook celery leaves in water one-half hour, Strain and
add potatoes and onions, cook twenty minutes. Add
corn and seasonings, and when mixture has beiled, thicken
and add milk before serving.
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8 SOUPS
CREAM OF CELERY SOUP

Celery leaves . . 315 Ibs. Cornstarch . . . 14  oz.

niong; s 16 40b: BB e SN 114 Ibs.
Carrots st sl B2 Tba. e M Tlci i S8 (e 8 qts.
Water i o 0.k 1815 qiaer 4. 8Balt 4G Tyl 4 oz
Riceflour . . . 14 oz Pepper:. it 1 oz.

Cook celery, onions and carrots in the water three-

quarters of an hour. Strain out vegetables, thicken with |

fat and flour mixture, add milk and seasonings.

CREAM OF SPINACH SOUP

Spinach water. . 17 qts. Cornstarch . . . 14 oz.
Oniong’ i beas SRy Rice flour . . ., 14 oz
Celery leaves - (124 03] 1« Fat 00 134 lbs.
Saltiielves b 1 o0z. Spinach, chopped 3 lbs.
Pepper i (il Aoz Mille: i A n it 8 (qts.

Cook onions and celery in stock one-half hour, strain,

thicken and season. Add milk and chopped spinach just ;:'

before serving.
Note:—Water in which at least a half barrel of spinach

has been cooked is needed to make the stock strong enough
to flavor the soup.

MONGOL SOUP
Split peas . . . 4 Ibs, Carrots, cut in

Water oo 26 qts. strips w10 114 qts
Onions s el el bl ESRTE 'p ..... G/é 22.
Celeryleaves . . 12 "oz | Fat . e 14 Ibs.
omatoes . . . b qts. Riceflour . . . 10" oz,
Milkehiie v e ard o 8 qts. Cornstarch. . . 10 oz

q
Cabbage, shredded 115 qgts.

Soak split peas over night, drain, add fifteen quarts
water, onions, salt and celery tops. Cook two hours, add
tomatoes and cook one-half hour longer. Press through a
purée sieve. Cook cabbage and carrots 24 hour in remain-
Ing water, combine the two mixtures, thicken and season.
Add the milk before serving.

SOUPS 9
POTATO CHOWDER
4 oz
icod . 6V qte. ' Balt b e
g‘ﬁﬁﬁse%dm 5% gts Red pepper. . - 1% E‘;p
Onions, ground | 3, 1% Rtefiow 11 B on
e .
82&2;%%&5\7;:. 12" o0z. Cornstarch. . . 8 oz
IWater, . .l 16 qts.

ili ith cabbage
i in bag and add the boiling water wi
n’cll‘lgrfi?)lg;y clclx]ol: ogne-half hour, add potatoes and tomatoes,
iook ﬁfteel’l minutes, season and thicken.

SOUTHERN BISQUE

ts. Bakingsoda . . 4 0Z.

'%Taboes lg gts. Rice folr o i i o8
Oz?ioerfs. R 1. Cornstarch . . . 'i gz.
ves . . Bt Lk :

(Sjehary v 12 g:: “?hite sauce No.1 6 qzz.
Pzppér: ST B W Gorny e 5 qts

i i -half hour, add
en ingredients together one-hal ;
thi(éﬁglziigrgsg.ls:ivstraif. Add corn and white sauce before
serving.

MEXICAN SOUP

Meat stock. . . 22 qts. gnlitons, ground . ‘11 })l;

AU o e e Ll e .
Bagg‘%?u?g%n?’ .. b qts. Redpepper. . . é}/z Eszp.
Carrots, diced. . 3 qts. (1?(1)?; sﬁgﬁh e ox.
Gréfé‘uﬁé?"‘?“‘f B AR b Tat ) L e

Tomatoes . . - 5 ats.
i i -half hour, add
ots and onions in stock one-hal ;
otl?egolf.re(éaegbles and cook one-half hour. Season and
thicken.
! SCOTCH BROTH

4 oz
Mutton stock. . 30 qts. Salb. . ... .

Ce‘ferynlea.ves cawad byt e Peppep: ik te ons o, 4 g:.
e e e 0
gxr]?gﬁsl.)ea.sﬁ el ey 134 Ibs.

Barley .o s o0l 2 Ibs.



10 SOUPS

Cook barley in stock one and one-half to two hours. Tie
celery in bag and cook with barley, add the carrots one-
quarter hour before barley is cooked. Season and thicken.

SPANISH SOUP

Baked beans . . 614 qisd Salts el 4 oz
Onions. .. 1} lbs. Redpepper. . . 1 tsp.
Celery leaves . . 1 Ib. ice/flour ¥ 0 o
IWateTy v A 19 qts. Cornstarch. . . 10 oz,
Tomatoes T oata AR al s SRR e 114 lbs.

Cook all vegetables in water 1 hour, thicken and season.
Strain through a purée sieve.

TOMATO RICE SOUP

Abomatoes e IR e L BRI RO 5 oz
Wigterih Lyl 20 qts. Red pepper. . . 114 tsp.
@Onione R T Riceflour . . . 8 "oz
Celery leaves . . 8 oz  Cornstarch. . . 8 oz
Rige it i JLaiIha S a f SR I 10 b

Cook onions and celery in water one-half hour, strain,

add tomatoes and rice. Cook forty-five minutes, thicken

and season.
VEGETABLE SOUP

Stoelc§ SN 24 qts. Tomatoes . 6 qgts.
Carrots, diced. . 2 qts. Rice flour . . i Gl
Turnips, diced . 114 qts. Cornstarch . . 2 dior
Oniong, diced .. 100 3B Fagd 0T 115 lbs
Welery lleayes:. U110 IH S0 SaTE SO0 6 oz

Cabbage, shredded 115 qts. Pepper. . . . . 115 tsp

IRiees iy i E 114 lbs.

Cook vegetables in the stock one hour. Tie celery in
bag and cook with vegetables. Add rice and tomatoes,
cook one-half hour. Season and thicken

AMERICAN VEGETABLE SOUP

Mokt e e 24 gts. Tomatoes

Coleny,(diced 1.t 20 12 4 infiel ) Balfy 006G
Peabeans . . . 1}41lbs. Pepper. . . . .
Lima beans. ... 1341bs.  Fat . . . .. |
Carrots, diced. . 2 qts. Rice flour A
Onions, ground . 1 qt. Cornstarch . . .

MEATS 1

: it

g er night, heat stock and cook beans in i
twﬁol%u?:.a Ilis&c(l)c‘i7 othe% végetables and cook one-half hour.
Season and thicken.

MEATS
CORNED BEEF HASH
Salfs iR s ts N oz;
Cogr::ﬁ?ng?ef.’ Lk b AL TR 7% og
Potatoes, ground 24 lbs. Stock . . . . . qts.

Onions, ground . 8 0z A
Mix all ingredients thoroughly, add extra'mﬁlsgng:e ;f
needed. Pack into greased pans, mxd.f brov:n in ycl;) X used.
ked meats or combination of meats ma
anﬁ?}(l: (;)c;‘oduct called Meat and Potato Hash. Choppeci
peppers may be added for seasoning.

ROAST BEEF CROQUETTES

i b oz

Cooked beef . . 14 1Ibs. Onions . . . . i
Mashed potatoes 14 1lbs. Pepper . . . . i :‘Sls)p.
Cream sauce . . 2 qts. Sal’r,' ...... g

Grind meat and onions, mix with potatoes, g R‘:) by
ingredients, mould, two and one-quarter oz. each. ton
ege and crumbs and fry in deep fat. Serve two crog
to the order with Tomato Sauce or Gravy. | i

Any cooked meat may be used, and the _mlx";.ure ngzt s
for that meat. The seasoning may be varied by ];)ir;l g
the peppers and onions or by adding poultry seasoning,

BRAISED BEEF HEARTS WITH VEGETABLES

135 oz
S99 Ibs. S e 0]

gfggl?e%r'?s S 83 qts.  Pepper, . . - 654 g::
Carrots, diced. . 214 qts. Rice ﬂourh LSO
Green peas . . . 1} qts. Cornstarch. . . b
Onions. 6 oz. Cold water. . . qt.

. i i i d wipe
refully in a dish of water, drain and
dl‘}(; leaﬁrﬁgﬁrgegzrouslg with melted fat, and pkuj; 1{(12&1%
hot .oven 15 to 30 minutes or until brown. Coo' 1tn S
of water to which onions have been added two to



12 MEATS

hours, or until tender. Cook carrots and use

over them.

STUFFED HAMBURGER ROLL

2L Iha i Pepper i S Y
...... 5 oz Potato stuffing . 7
Mix salt and
until it is smooth and pasty feeling. Divide into three
pound portions. Flatten each portion into ten inch squares
and spread one pound of
and one-half inches on all
using a spatula under the
pressing all edges together
oven one to one and one-quarter
or Tomato Sauce.

meat and roll rather loosely,

POTATO STUFFING

Mashed potato . 5 qts. Salt. . . . . . 13 oz.
Onions, ground . Y cup Fat, ham or but-

Sage, ground . . 4 02. termel it e S on
Celerysalt . . . 160s. Eggs. .. . .. 10

Beat egg slightly,
mix thoroughly,
the oven or use for stuffing meats or fowl.

add to the potato with seasonings,

MEXICAN STEW

Kidney beans. . 5 1Ibs. Tomatoes .. 4 qts.
Beef, cutin cubes 15 lbs. Red pepper. . . 114 tsp.
W atergsih i e 9 iqgts i Rice flour’l, 0 10 ¢ o5
[ el TR e 6 oz. Cornstarch. . . 10 oz,
Onions. . S Oy B R e SRS O 10 oz.
Green peppers . 2 Ibs.

Soak beans overnight, drain, add water and salt, and
when boiling add meat. Cook two and one-half hours,
add other ingredients and tomatoes. Cook one-half hour
and thicken. Serve six portions to a quart.

ﬁrmlg. Bake in a moderate
ours. Serve with Gravy |

and pack into greased pans. Brown in

I one qt. of |
the water with five and one-half qts. of strained stock from

hearts for the gravy. Add the vegetables after the gravy |
is thickened. Slice the hearts and serve the vegetable gravy

0z.
Ibs.
pepper with the meat and work mixture

stuffing onto each, leaving one
sides. Loosen from board by

MEATS 13
BRAISED SHORT RIBS OF BEEF
i L oR bW ater (e (. 10 qgts.
| %ﬂﬁo%fs bg‘iscfed. . 3 Ibs. Riceflour g gz.
T?lmips', diced . 3 Ilbs. Comstarch. . . S
Onions, sliced. . 3. Salt. .. ... 1 tp
Potatoes, diced . 12 Ibs. Pepper. . . . .

; : b
i twice and cut in two between each ri
Br?;?«'v; ;‘;b; Zﬁgisox:z;. Put into a kettle (;flbtzglcll‘lg waAtz:;i
two and one-half hours or unti ler.
cac;'?]:t:logllrii;;: and onions one hour before meat is cosolisg
cand po’tatoes one-half hour. Season and thicken. Se
one piece meat to a portion.

BEEF STEAK PIE WITH POTATO CRUST

i Ibs.
t in Tatistids e rants 114

Eeh oo Sl b)), Fob manked G
WWisTer: «i o s 18 qgts. potato .. .-« - 5
Salto ey e Bl oz B . S
135 0] ol el 14/ oz.  Butterine. . . . o oz
Rice flour 1285z o Salti s g » of:
Cornstarch . . . 12 oz.  Pepper. 4 oz.

i i i ith t, brown
f in baking dish and cover with melted faf, brc
ﬁffeglbf: tlwnenty nﬁr’inutes in a very hot oven. Eutg lfJJth
kettle, add water and cook slowly one and one-ha W
hours. Thicken and season. )
i ture
tatoes and beat until fluffy. Put meat mixtur
ms’eass:kr}é)g c?ishes and spread potatoes on top. Brown in
oven. . )
Note.—Lamb, mutton or chicken may be used in this
way.

SCALLOPED BEEF WITH RICE AND TOMATO

i 2 oz
ked and Onions, chopped
e T, SAHE 2 on
Rice,dry. . . . 4%Ibs. Ricestock . . . 3 qts.
Tomatoes 6 qts. Bread crumbs. . 12 g:.
Green peppers, Hat e e )
chopped oz.
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Cook rice, drain, and mix with meat and tomato, adding

seasonings and rice stock. Put in pans, sprinkle wit]
buttered crumbs and brown in oven. Serve six to seve
ounces to a portion.

Note.—Other meats may be substituted for beef.

BRAISED OX JOINTS WITH VEGETABLES

Ox tails, cut at Bay leaf Siy i iiao
Jomits i L 90N Mbal R BT Gt RN G 8 oz

Wiater io W R i b Eeppert it s 1 oz

Carrots, diced. . 3 1lbs. Rice flour MR o g

Onions, diced . . 1 Ib, Cornstarch . . . 7 oz
Turnips, diced . 3 1lbs. Fat
Potatoes, diced . 6 Ibs.

Brown ox tails in hot oven, put into kettle with water
and cook two hours. Add carrots, onions, turnips, bay
leaf and salt. Cook thirty minutes after it begins to boi

1
and add potatoes. Cook twenty minutes. Thicken and
add seasoning if needed.

HAMBURGER ROAST

Cooked meat . . 12 Ibs. Pepperi i Fnse 114 tsp.
Potatoes, cooked 12 Ibs. Bage s L ln it 1 oz
Onions, ground . 2 oz. Stock . . . . . 5 qts.
Al L 2}50z.  Mashed potato . 10 lbs.

Grind_ meat, and potatoes, season and mix thoroughly.
Spread in baking pans and cover with about a half inch
layer of the mashed potato.

to seven ounce portions with gravy.

SCALLOPED CHICKEN AND CORN

Cooked chicken . 514 lbs. GRravy

Corn No. 2 cans . 14 Bloock i diiai] 4 qts.
Saltislilien ey 5 o0z Rice flour L eebt ozl
Pepper. il 7% oz, i Corniptanehi e s ail ey
Bread crumbs. . 12" "o0z. Fat . . . . . 10 7 oz.
Hat e i Aty 4 oz Baltr e L it oz:

Brown in oven. Serve six

MEATS 15

i If corn
i ick dd corn, gravy and seasonings.
i chte Chlrfll;i!:; g}av; thi;:kge}‘r or add a few bread crumbs{i
suv:?n??baking dishes, sprinkle with buttered crumbs an
brown in oven. . ;
Note.—Twenty pounds of undressed chicken is needed.

MOLDED CHICKEN LOAF

i st he i Gelgtine 5 B 0%
g&oclﬁad. cl‘nc-k e'n S g b Sty %;/g gsz.
Parsley, chopped 1% cup 'Pepper. S i pl;

Grind dark meat and dice %ghz (xix(lieat gi ;ﬂg?:;on} lc])as
i i it in stock. me g ings.
%ﬁgaign:naéngh?ﬁésogaﬁe with Mayonnaise dressing or jelly.

MUTTON LOAF

15 oz.
drai2sialbs it Salti itk 214
ﬁgg?%,rl;grl:;; s aelhg. i Pepper Ak it 4 0z.
| A e 10

i i the raw mut-
d in cold water and wring dry, add
tog,()asl:af?sr(f: ; almd shape into tcllueet aigdh (;)tng;l;%lf bgggg(é
. Bake one hour in a moderate ,
L?ﬁ;e;lelte}ti fat and water. Serve with Gravy or Tomato
Sauce.

MUTTON STEW WITH VEGETABLES

... 3oz
1 ik S1HNIBE GISal Gk Sk

%I_:lt:ggn., ?afl. . 8 qgfs. Pepper. . . .. 7% g:.
Carrots, diced. . 3 qts. Rice ﬂourh. A
Turnips, diced 214 qts. Cornstarch . . . 2

Onions, s]j«::ed(.1 - é q:é Fat

Potatoes, diced . qts. g i
Cut tl';e meat into cubes and put into kettle }?f bonhgg

water. After it has cooked one and one-half g oui'staes

turnips and onions, cook forty minutes, and add potato o

Cook twenty minutes, thicken and season. Serve s

portions to a quart.
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SCALLOPED CHICKEN WITH POTATO
AND GRAVY

GRrAvVY
Cooked chicken. 7 1lbs. Stock . . . . . 107 qte]
Potatoes, peeled. 18 1lbs. Salt . . . . . . 214 oz.
Bread crumbs. . 12 o0z. Pepper. . . . . 1 tsp.
Hat? sten s 4 roz: it Batiio Gl el Lt ] 114 lbs.
Ricefflour & w10 Bios
Cornstarch. . . 10 oz.

Cut potatoes into coarse dices and cook. Dice chicken

Make gravy, mix with potatoes and chicken, and season.

Put into baking dish, sprinkle with buttered crumbs an
brown in oven. Serve 514 oz. to a portion.

SOUTHERN CHICKEN STEW

Chicken, un- Stocleli s e 7 qts.
dressed. . . . 54 1lbs. Riceflour . . . 5 oz.
Lima beans, dry. 4% lbs. Cornstarch . . . 6 oz.
Corn No.2can . 7 Dalti s e iiing 3. 0%,
Tomatoes 4t Lgta.i Pepper. i i Y oz.

Clean and cook chicken, soak lima beans over night an
cook in some of chicken stock. Drain, measure stock, and
add enough to make the 7 qts. Thicken.

vegetables and season. Cut chicken as for fricassee allow-

ing about 2 oz. of chicken and two-thirds cup vegetable
mixture to a portion.

CREAMED HAM AND EGGS

Ham, cooked . . 7 Ibs. WhitesauceNo.1 9 gts.
Eggs, hard cooked 50

Grind or dice ham. Cut eggs in half, lengthwise, or chop.
Add the white sauce and serve on toasted mush or with

steamed hominy or rice. Serve 6 to 7 portions to a quart.

SCALLOPED HAM AND EGGS WITH RICE

Ham, ground. . 4 |Ibs. Redpepper. . . 3 tsp.
Eggs: hard cooked 50 Bread crumbs. . 12 oz,
1 d-gilbgs siiPat S i Sy 4 oz

ce S
White sauce No. 1 8 qts.

Ham, ground . . 12 lbs.
Pg}:a.ﬁoges, mashed 24 Ibs.

B2 e o IS0z,

tiff, add white sauce.
?nl e’gél and crumbs and fry in deep fat. Serve two cro-

quettes to an order with white sauce.

MEATS 17

Cook rice, and mix with ham and white sauce, season.

i s, put mixture and eggs in baking dishes m alter-
ﬁgff ?Ege’rg, having rice mixture on bottom and top.
Sprinkle with buttered crumbs, and brown in oven. Serve
6 to 7 oz. to a portion.

HAM AND POTATO CROQUETTES

Red pepper. . . 1 {isp.
White sauce

ix potatoes and ham and seasoning. If mixture seems
i Shape into 2 oz. croquettes, roll

Note.—Green peas or parsley may be added to the sauce

if desired.

SAUTED LIVER WITH ONIONS

Beef liver . .15 1Ibs. Onions. SR qte;
Wiaiter vl e 10 gtsie Rice Hourd Cii SR 0z,
Balts it s 214 0z. Cornstarch. . . 8 oz
T e S RS 1

Slice liver into 34 inch slices, lay on greased baking {)an
and brush with melted fat (bacon or ham fat preferably).
Put under a broiler or in a very hot oven ten to fifteen
minutes to brown. Cool, and cut into cubes. Slice onions
and put into roasting pan from which liver was taken and
brown slightly. Cook liver in part of the water one and
one-half hours, add onions, and rinse roasting pan with
remaining water to dissolve all meat juices. Cook one-half
hour, thicken and season. Serve 7 portions to a quart.

MOLDED TONGUE

Green peppers,
and cut in dice 7 Ibs. chopped . . . 12 oz
Stock Bfoea i iGlelafine . LT o .

Soak gelatine, heat stock and dissolve gelatine in it.
Add parsley and tongue, mold. Cut into 3 oz. slices and
serve on lettuce leaf.

Tongue, cooked

.....



18 FISH FISH 19
: ; i d
LIVER LOAF k cod over night, drain, cover with cold water, an
Beef:liveri: Wi st 12 5 4 [b. * auSalt il g S letsggme slowly to a boil, remove from fire atdonce. QOO:
e Onions. . . . . 2 offland mesh the potaices, 209 grounc S0 5 Serve two
i 1 WO 0Z. .
E;;sw PR lg o gglclcl)igji{a(iressmg: 8 3 3 gﬁﬁé‘; tlg t?he order with Tomato Sauce No. 1, or Egg Sauce.

Cook liver in salted water to which a few onions, carrof
and celery tops have been added. Cool and grind, add th
beef and seasonings, and mix thoroughly.  Shape intq
three pound loaves, brush with melted fat, and bake on
half hour in hot oven, basting with some of the liver stock
Serve with Tomato Sauce No. 1.

; FISH
SCALLOPED FRESH COD AND RICE _
Fresh cod, raw . 30 1bs. Whitesauce No.2 8 qts

FRESH FISH CROQUETTES

tish, cooked . . 14 lbs. [Pepper. . . . . 4 0Z.

. E}sﬁtoes, mashed 14 Ibs. Onion juice. . . 3 ozé
M Parsley, chopped i cup Whitesauce No.3 2 qts.
Ealt . s 0Z. ;

j Grind the fish, add potato, white sauce and seasonings,
mix thoroughly. Shape into two oz. croquettes, roll in egg
and crumbs, and fry in deep fat. Serve two croquettes to
the order with Parsley Sauce.

Rice, dry. . . . 4}41lbs. Bread crumbs. . 12 oz
Balk s < DNRIC T RN U R 4 oz
Pepper, s e 4 oz. . SALMON LOAF
Cook and pick fish, cook rice, and mix all with sauce ang Salmon. . . . . 12 1lbs. Pepper. . . . . 114 tsp.
seasonings. Put into baking dishes, spxinkle with buttere Breadcrumbs,dry 33 lbs. White Sauce No.
crumbs, and brown in the oven. Serve 6 to 7 oz. portions LHT e B A R 12 3, if needed.
Note.—Any fresh fish or combination of fishes may bl so7t . . . . | ° 1 oz 1
used in place of the cod. i Soak bread, wring dry, add fish and seasonix%,gsé _m;x
ing it t asty consistency. Put into
Sal dSCALLOP]gD ?I;XL 2 SOD G R 1 e %Jilll%;g;lfc;l g&k‘fﬁ?ﬁﬁ :;nd(l))rﬁ:ngn ig éhe ovia)n. 5 rve 314 oz.
altcod . . . . S. epper. . . . . Sp i ith Parsley, Celery, or Green Pea Sauce.
Rico, dry. © - . 3glbs.  Bread crumbs. | 12 on. BHons With bwed, Se e
White sauce No.2 8 qts. b A 4 oz,
Faly CREAMED SHRIMPS WITH GREEN PEPPERS

Soak cod over night, drain, cover with cold water ane Shrimps, dry (No. White sauce

let come slowly to a boil, remove from fire at once. Cook 1 cans) s b Noi2 i s Tl 0o ts:
rice, mix sauce, seasonings and flaked fish with it. Pul Green pel; 5

into baking dishes, cover with buttered crumbs and brow choppe § 134 qts.

in the oven. Serve 6 to 7 oz. to a portion. g

If canned shrimps are used, soak them one-half hour in

ice water, drain and mix with other ingredients. Serve
Salt cod 7 yF;liI: Cﬁégﬁsif Hondsd with steamed rice or hominy or on toasted musl}:.
raw anc ; per. . 1 Note.—Green peas may be used in place of the peppers.
PO;Z';?:(?’ r a.?v :jmfi 2214 1bs. gﬁ?f:;;ne_ 4/5 f(;)l;s Salmon or other highly flavored fish may be substituted
17 L 15 * Y| for the shrimps.
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i i ith
] er night, drain and wash. Cover wi
i I e 1 alst.gfikwgﬁf g:d cook two to three ho(lixrs or urg,é{( si{l»lftts
A wolat Balice B ind all vegetables, add seasonings and eggs, P itk
e S orhianias, 10 rfaased pans and bake one-half to one hour in moder

Arrange sardines on flat sheet and broil five to ten oven. Serve 5 to 6 oz. portions.
minutes to heat through. Serve on Toasted Mush with
Tomato Sauce. A

SWEET POTATO CROQUETTES

1 10391 Thadil Fatie it s 4 oz
1 gaolti? t:oe.s, .pe.el?d. 3;2 o0z Pepper: i o il 1 oz.

Cook, mash and season potatoes, shape into two ounce

MEAT SUBSTITUTES
BAKED KIDNEY BEANS

; i fry in deep fat.
dney:theans; i ot Gl Lee Bugan i : ttes, roll in egg and crumbs, and fry 8
Iﬁéi;;ay. b'e &Tlsi . 14 Ibs. %Iagtaéi- : lbf %gﬁgetvfo croquettes to an order with bacon or White
oLt e sl 8 oz Fat...... 14 Ibs§Sauce No. 1.

Pepper: . i g 1 oz

Soak beans over night, drain, add water to cover, l_
boil fifteen minutes. Add seasonings, put into covered pots
and bake ten to fourteen hours in a slow oven. Add water

FRIED CORN MUSH WITH CHEESE
Corn meal (gran- @heeseri#] it 1t 414 lbs.

as needed to keep beans covered. Bacon, ham or beef faff ulated). . . . g lbts;. Rec(%mp;lilﬁir?: B2 o
may be used. Serve six portions to a quart. Y szlztter ..... 14 gz .
b ] e e R R B .

1 in salted water two hours or more,
gricl:}lgogh:é)s?ag:f E;de. When cheese is melted seczla,son axtl:g
mold. Cut into two ounce slices, roll in egg an dcmv?r‘ith
and fry in deep fat. Serve two slices to an order
Tomato Sauce No. 1 or White Sauce No. 1. i

Note.—The cheese may be omitted from the musl; sélklx d
used for Cheese Sauce to serve with it in place o
Tomato Sauce. '

BAKED LIMA BEANS

Lima beans, dry. 1214 lbs. Water to cover
Balt s el 4G 0%, 1| | Pepper: ki VIS5 14 oz
Bacon or ham fat 8 oz,
Soak beans over night, drain, and cook in salted wate
until tender, about one and one-half hours. Add fat-ang
Seasom'nﬁs put into open baking dishes with liquid
f)ake one-half hour in hot oven. Serve six ounca
. portions with Mock Hollandaise Sauce. :
Note.—Yellow split peas may be baked in same way
and served with bacon or cold slaw.

VEGETABLE HASH

Potatoes, cooked 14 Ilbs. Beets, cooked. . ‘%Vz }lt))s.
Carrots, cooked . 434 1bs. Baconfat. . . . : 1k
Turnips, cooked. 4141bs. Salt . . . . . . :

(O)abbage, cooked ‘é% %"I;S- Pepper it LesbeDy
nions, ground . Beip i

CARROT AND GREEN PEA LOAF Chop vegetables coarsely, mix all together and season,
Green pess, dry . 6161bs, Salt. . . . . . 4 oz adding stock in which vegetables were qooked if moisture
Carrots, cooked . 1014 1bs. Pepper. . . . . 4 0. M is needed. Put into buttered baking dishes and bake in

Rice, cooked . . 6l41bs. Baconfat . . . 12" oz

i - b . Serve 6 oz. to a portion.
Onions, ground . 6 oz  Eggs § Dot oven to brown. Ser

W VUM BRMAF YU e pewer e e
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GREEN PEA LOAF 1 SCALLOPED RICE AND EGG WIT% C;:If(l)ES(is

it e No. .

fluten sl pea Pepper 1y, - S s

dried ... .11 fbs. Bggs. . . | 712" e hardoocked 80 iR Ll s o

Oread crumbs. . 3341bs. Baconfat . .. 1 Tnf Chéei(; a,l‘ld‘dl:ﬂiﬁ rice, melt three pounds cheese into sauce,

ggéz?at%:ec:t.;oék‘ 7% mig’ g‘;‘ga.d e li seas?)n and add to rice. Put into baking dlshes !13110 féégﬁt;ags
B l gz.. ...... w layers with sliced eggs, having rice mixture a

! top. Grate or chop remainder of cheese, and sprinkle on

Soak peas over night, drain and wash, add 9 qts. Oi top of pans. Brown in the oven. Sérve 6 to 7 oz. to a

water, 2 oz. of salt and cook 214 to 3 hours or until soff,
Drain, grind, add other ingredients and mix thoroughly
Put into baking dishes and sprinkle buttered crumbs or
top. Bake one-half hour in moderately hot oven and serve
5 0z. to a portion with Tomato Sauce No. 1. i

SCALLOPED RICE AND WALNUTS

i UL s el iRed pepper. Ll 25 tepL
1%s(;‘!ar'1t‘iitl:s:’,’chopped 214 1bs. Bread crumbs. . 12 oz

i 4 oz
White sauce No. 2 10  gts. Butte_rme. R
; in i ix with white sauce, walnuts and
TOMATO RAREBIT o o Baking dishas, srialkle with buttered
White Sauce No.1 5 %cs. Baking soda . . 14 ozl crumbs and brown in the oven. Serve six to seven oz. toa
heese . .. . 8 1Ibs. Cornstarch. . . 13 0z portion.
i{aed peﬁper. .. 2 tsp. Riceflour . . . 131 0z.
Tomatojuice | . 8 is. Smé . 10 &% % pAKED FRESH TOMATOES ON ST R
bod s 0Z.
Melt cheese and add to White Sauce, season. Thicken] Tomatoes, large 5 ?g o %;‘?;a‘_l I T
tomato juice, add baking soda and salt. - Combine the twdf§ White sauce No. qts.

mixtures. Serve on Toasted Mush. Yield 6-7 portions td

Wash tomatoes, cut out stem and blemishes. Cut in
a qt.

" -1 t

ise, and put on buttered baking sheet, cu
gﬁr]%ﬁc?g?iv;prinkle wli)th buttered erumbs. Bake in qmpl}i
oven until heated through. Serve on Toasted Mush wit

RICE CROQUETTES White or Cheese Sauce over them.

Rice, dry:it iahibe Si Iha b SaTbit ke st 4 oz VEGETABLE LOAF
Whitesauce No.2 215 qts. Green peppers, : A E L 12
Red peppers, chopped . . . 6 oz @] Peabeans, dry . 10 Ibs. Sggs """ 114 oz.
chopped . . . 5 o0z  Red pepper. . . 114tspl Bread crumbs. . 4 lbs. a{;e ...... yaon
et AT ; ; B Baconfat ' | .0 A dbii o Salbi. o il b 26
Cook and drain rice, mix with other ingredients, moldll gt .1 from beans 4 qts. Pepper. . . . . Y oz.
into two oz. croquettes, roll in egg and crumbs and fry

: ; . Pty
Soak beans over night, cook, drain, saving the stock,
and grind.a Mix all ingred’ients, add extra St%kﬁlf needed.
Put mixture into greased pans, and bake one-half to one
our in moderately quick oven. Serve with tomato sauce.

dry in deep fat. Serve two croquettes to a portion with
Cheese Sauce.

Note.—Omit peppers and serve as fritters with jelly. |
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VEGETARIAN ROAST

GRAVIES AND SAUCES 25

ghtly, add White Sauce in

Slice potatoes thin, cook Sli e has been dissolved and

N - ounds of the chees ! lavers
Corn pulp No. 2 Celery salt . . . 114 of g;%l;it;)}g:e pPut. into bakmgtdxsnl;ift £e nggerl?oa:‘,tt% ma);n 5
Cheese, grovnd | gl/ I, W b s 2 it sliced cggs, having élﬂfé cheese and sprinkle on top,
_eese, g O%n i 2 lbs' & gi‘, or ]‘{mge' 93/ qialtop. Grate or chop rema to seven ounces to a portion.
Walnuts, ground 2 Ios.  sale o ¢ 54 SR, ven.” Serve ix
: S S I i :

Onions, ground . 5 oz,

Mix all ingredients thoroughly and season. Put in b
baking dishes and bake one-half to three-fourths hour in

moderate oven. Serve with White Sauce No. 1.

VEGETABLE STEW

POTATO AND NUT CROQUETTES

Paprika T
tmashed potato 32 1bs. TR
{{Tz.lg]uts,chopped 33/ lbs. Eggs. .

il e 214 oz. i Al
| lix potatoes, nuts, eggs and segu;omngs,d hareugy
- i t ounce croquettes, rollin egg and ¢ o
O tes to an order wi

14 oz.
8

: roquet

Kidney beans,dry 114 Ibs. Tomatoes 3 qtdlf iry in deep fat. Bemb DG i
Lima beans, dry. 13 Ibs. Rice flour .« . 5 ozfll White Sauce. f Peanut Butter can be substituted
Carrots, diced. . 2 qats. Cornstarch . . . 5 oz Note.—Six pounds of Pean be omitted and the cro-
Turnips, diced & gt i Rt 8 i 10 oz for the walnuts, or aghn“:g g]:uyce.
gelery, diced 4 2V qts. ng]iter ..... 10 qtsll quettes served with Chee

nions, chopped. 4 qt. A R e 31 oz H
Potatoes, diced . 4 gts. Peppersitih 1iy s 4 oz TOAl?)TED “I\;gi ..... 1 cup

Soak beans over night, drain, add water and cook onefl Cornmeal . . . 3 t: Corn flour . . . 14 lbs.
hour. Add carrots, turnips, onions and salt, bring t@ Water . . . . . gl il Melted fat . . . 135 pts.
boiling point, and cook thirty minutes. Add other vegel Salt . . . . . . ¥ oz.
tables, and cook twenty minutes, Thicken and seasonfl Eggs. . . . . . 8 and boil 20 min-

Serve six portions to a quart,.

WELSH RAREBIT
White sauce No. 2 14 qts.  Worcestershire

eese. lbs. BAlge i g
Mustard . . 124 0z. Red PEPper. = .2
Salt e e 4

Melt cheese, add to White sauce and season mixture,

Strain sauce if cheese makes it lumpy.
portions to a quart on Toasted Mush,

SCALLOPED POTATO WITH EGG AND CHEESE

Potatoes, peeled. 18 Ibs.
Eggs, hard cooked 50
Heeger i il S5 The

White sauce No. 2 11
Salth i ath i s

1 to boiling, salted water,
utﬁ;dd é?)];ll);rr;iast.eamer 3 hours or more, aﬁc} ml?(;g?én g;ét
into 3 inch slices, weighing 3 oz. each, ro ﬂmur saten o8,
to which water has been added, then in corr;l b(; skl
in melted fat. Arrange on baking sheet an

thsps sides under a broiler. y
tsP-e Note.—Hominy may be used in place of corn meal.
0.

GRAVIES AND SAUCES
CHEESE SAUCE

1 tsp.
i .1 9 qts. Redpepper. . .
W}}E::es.auce N? 1 4 ﬂas. Mustard . . . . o0z
“Lekilia A in, if sauce
‘ to sauce and season. Strain, if s
i is i%?tsgf(ff}?,’ gﬁg add Worcestershire Sauce, if desired.
0Z.

Serve ten to twelve portions to a quart.
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26 GRAVIES AND SAUCES
CREAM OF GREEN PEA SAUCE TOMATO SAUCE NO. 11_ 3 tsp.
WhitesauceNo.1 7 qts. Salt . . . . . . .. 1% ats. %ﬁg"_’p? S el e
Green peas . . . 214 qts. Pepper. ; tspl ions, ground . IZ’V g:' Cornstarch . . . 11b.2o0z.
Add peas and seasonings to the White Sauce. vel\ixed spice - - 2% alade R SR 1 b

oY el T

twelve portions to a quart. nd seasonings together ome hour.

es & :
b h(i:é)ﬁ]a&n ;ﬁén gggin. Serve twelve portions to a quart.

MOCK HOLLANDAISE SAUCE TOMATO SAUCE NO. 2

Water: wii i 7Y% qts. Lemon juice 8. i1 8 0,
gutte;l-ine. s L The i Salf e J SRR | a 1; g‘;s %?;ﬁ l.ea.ve. it % ﬁ)t,s.
1ce floum - T TGS oz i Rad pepper. . . 1 tsp ions, ground . ; Rl -
Cornstarch . . . 6 oz Egg yolks . . 36 (3 cups) mo_’ ..... 2 572 fc?:- gg{mfta:rc_ 2 o,
Make a sauce of the water, flour and butter. PoufRed pepper- aty cook with tomatoes

Tie onions and celery l-cif:{?slig 1?r !oagl,‘ e g eson

nings for one C pasn)
?ngoﬁi?baggof celery and onions. Serve ten to

portions to a quart.
WHITE SAUCE NO. 1

slowly on beaten yolks, beating constantly, cook to thicken,
and add lemon juice and seasonings. Keep in hot wate
bath. Serve twelve portions to a quart.

MEXICAN SAUCE Fat U |
Tomatoes . . . 4 qts. Green peppers, Milk, scalded . . g% g:s' Saltt st 114 oz.
Watepsifiiii ia 2 qts. chopped . . . 114 Ibsll Rice flour . . . 8 oz, Pepper. . ... 1 ¢tsp.
Rice'fgun i {5 v openi hlgigsiins e B 215 oz Cornstarch . . . : trom fire, and slowly add
Cornstarch . . . 5 o0z.  Red pepper. . . 37 tsp, Blend fat and flour, remm{et re smooth between each
L e D D 9 o0z, Mixedspice . . 14 o0z88 the hot milk, beating the ml(i‘d:d and mixture is smooth,
Onions, chopped 8 oz,  Brown gravy . . 3 qtsill addition. When all milk is a

cook one-half hour in hot water bath.

Tie spice in a bag and cook with onions and eppers in
i WHITE SAUCE NO. 2

the water, add tomatoes and thicken. Combine with

gravy and season, Serve ten portions to quart. e e S ﬂfs' goﬁnst,arch N 1(1)% g;:
17 v Lo L A R SR e
SPANISH SAUCE Rice flour . . . 10 oz Peprzf-l
Tomatoes 9k ta tPRSRIG VBl 215 oz. | Bee directions for White Sauce No. 1.
Onions, chopped. 114 qts. Whole mixed spice 14 oz. SALADS
Green peppers, Water " i 315 qts. ] ; oportions of mixture
chopped . . . 1 Ib. Comstarch. . . 9 oz The following recipes give the pr psalads Lettuce is
Pimientoes, 190 e BT 9 oz M required to make three to four 0;1;:‘3 dressing, being the
LARERA e ox e M S mi{siy:o(ixltlendne which it is assumed

i lly popular : ; h
%(ﬁ“l;): ::é:x? nﬁaurﬁegs Ehe recipe specifies a dressing, althoug

any desired dressing may be substituted.

Tie spice in bag and cook with tomatoes, water, and
onions fifteen minutes, add peppers and seasonings, and!
thicken. Serve ten to twelve portions to a quart.
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s fat
FRESH FISH SALAD t vinegar, water and sugar togg,t..her, mléof(l)?;ur{m?il
Fish 15 Tog . scasonings and add to first misture. heat to cook
.................... bgl 1, d seasoan d pour slowly on beaten yolks, reheal

then add olive meats,

sl ickened i
J h;cke dissolve soaked gelatmef)ivi de shrimps among

d other seasonings. ixture. Chill, and
Cucumbers, sliced 8t010) . . . . . . . . . . 4 18 fill up. vﬁ;ﬁeggfn gcooked mi> )
T to ti ti ar 101 Eorve on lettuce wit . i
OIaz0es, | eutiin sections LB B OIEG E bs TATO SALA
' MEXICAN PO
SARDINE AND CABBAGE SALAD diced . 8 gqts. Pimientoes L
Cabbage, chopped 11 gts. French dressing : ?_l?{fglférs, diacdl 6 ﬂ)s_ G%légppegep’)péré :
Coopee 1 g gl - ysafembrnind o o e ki
Pimientoes Sardines No. 3y =~ @Salt. . . . - .
chopped . . ! 3 qts GanRl R ‘_‘ 10 French t'ire?ssmg i

lb\fl(:x Lotat’oes, cucumbers, onions and salt with dressing,

i i and garnis
; ttuce in three ounce portions, e
awrilt.?lngieogallsespoon of pimientoes and peppers mixed

Mix cabbage with seaso-nings and dressing, and sery,
sardines on the side of mold,

MOLDED SALMON SALAD
Salmon No. 1 cans Gelatine . . . ., 81404

g |

@7 1had) i Vinegar . . . . 41% cup VEGETABLE SAL_ADbN?m SRaa gls.
Sgar G S H0% o Watar (o i 425 cupil cairots, diced. . . 3 qts. Strmgh e%ress-ing
Cornstarch. . . 2 o5  Mustard . | | - 134 oz 8 pototoes, diced . . 3qts. Frenc 1 e dt,
Eggyolks (3cups) 36 SAIE e 3 oz.887ima beans cooked. 3 qts. bl hopped . . 2 qts.
Oil or butter . . 12 ‘0z.  Red pepper. . . 114 tspill (oo peas. . . . 3ats. Beets, chopp it rdh

HllRed iy 415 qts. Eggs, hard cooked 30 Mix all vegetables except beets, and dmarl ish with

Scald milk, mix dry ingredients, add yolks, and gradu French dressing. Arrange on letfuce and garn

ally add to milk. Cook until thick, and add soaked gelas
tine, lastly add vinegar and salmon. Mold and chill
erve on lettuce and garnish with eggs. !

chopped beets.
VEGETABLE SALAD NO. 2

Note.—Potato salad may be served with it. B irbers, diced Stringl?ean?oﬁs' 4 qts.
MOLDED SHRIMP SALAD ) e B
Shrimps No. 11 Sugarsi e ARUEE 10 oz. M Celery, diced . . . 3 i
11ca.nsp (6 1bs.) /2 12 Cci%nstgrch .. 2 oz Tomatoes . ¢ ﬂm. Fr&,;chzdr?ss.m.g ; qt.
ive meat Oil or butter . . 12 oz ; dressin
chopped . . . 2 cups Eggyolk. . . . § Mix all vegetables except t‘?i’i‘]azg?ﬁgt:édcutrfzs se%i
Sweet pickles, imientoes, arrange on lettuce and garnish wi e
. chopﬁ)ed D eung chopped . . . 12 oz. @ tions. Serve twelve portions to a quart.
panish onions atine . .10 oz}
g gliced kI8 b osl igalt D 1 4 o PEACH AND PEEUN];EdSﬁiEeS
1oTcery R ] int Red A 155 Ibs. 00XE! ?
Wafegf ..... : pm‘ ed pepper P8 Prunes,dry. . . . 61bs Al e qts.
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COTTAGE CHEESE SALADS

30 SALADS

Soak, cook and stone prunes, arrange on lettuce wi

peaches in dlie; center of mold, ' 11 IR TR R o A SN LS That

Note.—If 50-60 prunes are used serve three to the orde ‘g’:::m; as desired and moisten with milk or cream, if
Frae DICHE ek SALLD nf?dﬁgét503$§e§’1t$ lbs. (3) Green peppers,

Pears, canned. . . 9qts. Cheese, cottage . . 7 IbgR¢ mixed with chopped or c“t‘ly Ibs
Season cheese as desired, arrange pears on lettuce ani French dres- In rings i Bl

put a ball of cheese in hollow where core was removed, df Eing o alicun .

make into one ounce balls and serve on lettuce beside th or Walnuts

pears. (2) Pimientoes @ ghou o 114 Ibs.
Note.—Fresh pears may be used for salad in this way cut in strips . 14 oz. DR

It is not necessary to remove skin of pears. §

PRUNE AND CHEESE SALAD ' TOMATO SALAD o
Prunes: i e 12 Ibs. Cottage cheese . . 7 IbS@Tomatoes (50t070) - - « « « v o« ¢ 0 o oo i

: . i ighths, if large,
Cut tomatoes into quarters, if small, or eighths,
their shape. Season cheese as desired, and shape into onéll and arrange on lettuce, using three to four pieces to a
ounce balls with spoon and arrange on lettuce with prunes portion. Garnish with h 5 Ibs
around it, or stuff the prunes. 4 (1) Olive meats, (3) Cottage cheese . .

EGG AND BEET SALAD chopped . . 3 Ibs. Use rounded tbsp. to

o portion.
Beets, chopped . . 121bs. Eggs, hard cooked. 50 (2) Green peas . .
French dressing

il

5

Soak, cook and stone prunes, being careful not to Spo

4 qgts. or i
Use heaping tbsp. to  (4) Celery, diced . 4qts.

oy G 3 cups ) a portion. Use heip(i)rlllg thsp. to

Mix beets with French dres.siniand arrange in two oqn a portion.
:)I;Ocl:%?) Bgealsf.tuce. Garnish with half an egg, cut in section : HONOLULU RELISH

i 11k hdis 1345 enps
LIMA BEAN AND CARROT SALAD sl R N

Lima beans, French dressin B e i d serve two ounces

doked ) Ui L g e TR S e 114 pts, metet'?he carrots, add seasonings and s
Garrota;idicediin 7= 61qts & WSATES T 2 ozl a portion.

Mix beans and carrots with dressing and season. Sery
two to three ounces to a portion.

CABBAGE, CELERY AND OLIVE SALAD

SALAD DRESSINGS
BOILED SALAD DRESSING

Cabbage, shredded 8 qts.  French dressing I R 12 Sal-ih i 114 oz.
Ce_lery, (ilced b N qts. NGRS s 1% qt.s Rice flour . . . 1% 0%. Mustard . . . . 1 0Z.
Olives, chopped . . 2 qts. M Cornstarch . . . 2 oz Vir:legar Byl Byc‘:;gs
Mix all ingredients with dressing, and serve three ouncedif] Sugar . . . . . 12 oz  Red pepper. . . 205D
to a portion.g o F 34cup Mik. , . ... 2 gts.
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RUSSIAN DRESSING

32 SALAD DRESSINGS

Mix dry ingredients, heat vinegar and pour on the dj

15 oz.

. s 5 = . . 1 cups (S EA | S Al R i
ingredients, mix smooth and cook until thickened. Poli ayonnaise . - %5 ipped cream . 214 cups
slowly on to the beaten yolks, and cook in water bath ungfli ifi sauce . - - 24 cups Whippe

eggs are cooked. When mixture is cold, add the milk/ i m i endt oes, B

Note.—Ior Cream Dressing, add whipped cream inste A choppe n;ie;! b;)es and chili sauce, add to the mayonnaise

) s : : :
of milk. FRENCH DRESSING NO. 1 E‘Egig 1};1 the cream. Serve eight to ten portions to a cup.
gpttonseed oll e Gt %aﬂ; ....... 1 oz,

Hegar WL L E i 1 pt. ed pepper. . . . 1 tsp

Mix all ingredients and beat thoroughly, or shake i PUDDINGS
bottle or jug to completely emulsify the fat and vinegg APRICOT SPONGE
mixture. Use to marinate mixtures. i Tt i ons

pricats, dried . © 3 Ibe | BeARRe 11 3 cups
FRENCH DRESSING NO. 2 ters. o 7 qts. gZg W el

R 214 Ibs.

Cottonseed oilt 7 gt Saltnie il 1 oz ; Al ight. Cook

Vinegar . . . . . 1 gt. Red pepper. . . 3 tsp Washf%prlfi%tséuzifrl Waéﬁgowalfegogela%ﬁ;_mcgok until
1 1 a an ¥ .

i fom Meaduigs o 0 : i;ﬁc‘isujg begins to stiffen. Beat eggs stiff, add to mixture,

T18nd continue beating until well mixed. Mold and serve

Mix sugar, salt, mustard and pepper thorough1§ g :
> *Rith Whipped Cream, serving four ounces to a portion.

vinegar and oil and beat as for French dressing ‘
Use at once as a dressing for any desired salad, or if keptf
beat before using. g i
APPLE SNOW

MAYONNAISE DRESSING R
L Whpples, peeled R
Vinegar [0 G35 S 1o Boladtd 1 e Foewiites . | Ligpts.
Eggyolks . . . 4 Red pepper. . . 34 tsp uﬂffrr """ 4/2 1qbs_' 1
Mustard . . . . 14 o0z. gpugar . . . . . ar and lemon juice. If

¥ LA F 3 il soft, add sug : et
Mix seasonings in the vinegar, beat yolks and add oilff CIOOk apple_s% unt.il Z%ft’ and mixture is smooth it is not
: s - JpPPles are uniformly s latine and cook
very gradually, beating constantly. When mixture be hecessary to sift them. Add soaked gelatin )
comes stiff, add vinegara little at a time, as needed. Serve e y;mtil stiffened. then add beaten whites and mix
on salads, using 16 to 18 portions to a cup. 4 :

i d one-half ounce
horoughly. Chill and serve three an
PEANUT BUTTER DRESSING bortions with Custard Sauce or Whipped Cream.

Peanutibutier i VF3 L bt CLRRTEE R 2 o}

Lemon juice . . 14 cups Mustard . . . . 34 oz JELLIED PRUNES WITH NUTS

Thin cream. . . 1}5qts. Red pepper. . . 15 tsp Prune juice . . 914 qts. Walnuts,chopped ?% t?lfsp
Add the cream to the peanut butter slowly, making th es,dry. . . 3 Ibs. Lemon rnd. . . 14 cup i

mixture smooth between each addition. Mix the season Snere RS 134 lbs. Lemon juice . .

ings with the lemon juice and add last. Serve ten portionSl@Gelatine . . . . 914 oz.

to a cup.
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PUDDINGS

Soak prunes over night, cook, drain and stone. Measu
the juice and add water to make 915 qts., heat with Sug
and lemon rind, and add soaked gelatine and lemon jui
Divide prunes and juice into the molds and sprinkle w:
nuts on top. Serve four ounce portions with Whipp
Cream or Custard Sauce.

Note.—Apricots may be used instead of prunes, a
nuts omitted.

BAKED INDIAN PUDDING

Cornmeal. . . . 2 1Ibs. Cinnamon . . . 14 oz
Il 13 qts. Nutmeg 14 oz
Beef suet, ground 124 1lbs. Raisins. . . . . 1b:
Molasses. 23 gty SRIt DT 134 oz.

Cook cornmeal and milk in double boiler one hour. Add
other ingredients, put in baking dishes and bake in slo
oven two hours or more. Serve four eunces to a portio:

Cornmeal T Ibis S Cnnamon . .. 4 0z.
Taplooa ) (Uui e 120z. Nutmeg . . . . 140z}

el S L (it 8 qls.. Saltiaiti fviian 1 F ey
Molasses Sl 2igia. . Butterine . a6 0
Apples, sliced. 4 qts.

Soak tapioca two hours or more and drain. Secald corn
meal in milk one hour, add tapioca and seasonings. Ar
range apples in baking dishes and pour mixture over them

ake in slow oven two hours. Serve four ounce portio
with Sterling Sauce or Cream.

PRUNE WHIP
Prunes, dry. . . 2l51bs. Gelatine . . . . 63{ oz
Prune juice. 6%4 qts. Egg whites . . . 214
Sugapa e 2 lbs.

Soak, cook, stone and chop prunes. Add water to the
juice to make 634 gts., heat with sugar, dissolve soaked
latine, add lemon juice and prunes. Chill until mixtur
egins to stiffen, add beaten whites. Serve with Whipped

Cream. Serve 315 oz. to a portion.

PUDDINGS 35

CHOCOLATE BLANC MANGE
i S0 nats: gillocolate i})bz
starch . 114 lbs. bild S S 5
(Sj‘(])gjte:rc-h e 3Vi2 Ibast i Vanilla: e oo e 2 oz.

i ix cornstarch, salt and sugar and add.
Mgl(i:aglolg;ﬁ%en:)ver hot water, and add a part og' ct_)rg;
starch mixture to it, making a smooth paste, t.helr(x1 s né l!:ve
main mixture. Cook one hour, flavor and mold. Se
with Whipped Cream. Serve 4 o0z. to a portion.

CORN PUDDING

LEAIT2 iag, i/ CIMNATON T, . 14 oz.
8333:.?(131'1 "7 1138 oz Citron, ground . 135 Ibs.
Millc 70 e 1214 qte  Salt .l iy 114 oz.
Sugar’ ST 134 lbs.

i i t milk
ix all ingredients thoroughly and add to ho 3
coxl)\leuélfi a%?g on%ihalf to two hours, add citron and molﬁ.
Serve cold with Raisin Sauce. Portions, four ounces each.

TAPIOCA CREAM /

i 3 Thesl ) Salte e Wit 14 0z.
et 1?% ts, Vanilla. . . . . 17 os.
Sugall- At 3 ﬂ)s. Lemon extract . 340z
Fggas i i e 15

i i lded

ioca two hours or more, drain and add to sca
mi?]g;léot?hci)ch one-half the igg&;pﬁz&ewBﬁgegég (yjc?lilé

r or until tapioca 1s tran g - :

2&2:11 ggmaining sugar and add part of tapioca mi(xtg:
slowly to them, return mixture to kettle and cool ik
minutes. Remove from heat, and add begtﬁ%vgi J
mixing thoroughly, flavor. Cool and serve wit ppe:
Cream. Four ounces to the portion.

APPLE BROWN BETTY

NI el Vibe, | Buttering. iR ERE 2 Ibs.
%lilgi;.m.on R Lo 0%, Saltiotih s 21 ozé
Lemon juice . . 1 cup Water . . A qts.
Apples, sliced. . 10 qts. Lemondrm ) i
Bread crumbs. . 3 gts. grated . . . .
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Mix sugar, salt and cinnam i '
on. Arrange in bakin g

:nlla;lglrg; of Mczllitmg)us&apples, s(r.iugar mixturge and covegrpv?

umbs. Mel erine and pour over crumb 1

mix lemon juice and rind ing i ixtuurs bofor
lemc nd, pouring it over mixt e
putmﬁ in oven. Bake m’moderate oven one lto %;ieokﬂacfﬁ 3
or until apples are soft. Serve three to four ounce portion

with Sterling Sauce or Plain Cream.

Note.—Cake or muffin erumbs can b i
e substit
the bread crumbs. If cake crumbs are used, hasifltggeglgfg r

should be omitted.
il COTTAGE PUDDING

Tsco . . . . . 1l41lbs. Rice flour
%légar ..... 13 Ibs. Baking powder . 4

Iga’ LR t
Milleii b e i hoe 43 ST ) H
Barley flour. . . % §)ts. Tl ;
Fr?x/{éxszﬁ%e k.)a.ke as butter cakes. Serve with Chocolate or,. j'

BAKED CHOCOLATE PUDDING NO 1

Cake crumbs . . 5 1bs.
Hot water . . . 3 qt:. %alt ] 1(1) i
Mille:, S Sk 8 qts. Chocolate . 1% Ibs"

Soak crumbs in hot water, scald milk, mel "
. t ‘: )
and mix to a smooth paste with a little ,ofuﬁm lc}ﬁgc;lﬁfktf .

Beat eggs and mix all ingredients. Bake in sl il
mixture is set. Serve 4 orti L ] 1
el e s € 4 ounce portions with Hard Sauce b |
BAKED CHOCOLATE PUDDING NO. 2
Cracker crumbs . 13{lbs. E
A 5 EERN T (e i ] 14
II\:Iaqltkwaber . .. 3 qts. Chocolate 114 Ibs. ©
g i ...... 9 qts, Butterine. . . 8 oz §
RLG: el S {407 0 Brigan IS A 234 Ibs. |

Soak crackers in hot water one-half hour or more. Scald |

milk, melt chocolate and mix to a smooth paste with hot

milk and add. Beat eggs slightly, mix a ingredients, |

Bake in moderate oven one hour or until i
. D ) ntil set like a custard. |
Cil‘;\;;l f.our ounce portions with Vanilla Sauce or Whipped
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Note.—All kinds of crackers may be used. If saltines
are used, omit the salt, and if there is a large percentage of
inger or spiced crackers, omit the chocolate amd make a

abinet or Spice Pudding.
BAKED SPICE PUDDING

Cake crumbs . . . 5lbs. Eggs. . . . .. 10
Hotiwater . . . 3 gqts. Cinnamon . . . 14 oz
MilleSlkh ittt 8qts. Nutmeg . . . . 1 oz
Saltel i s uniniess o 1 oz.

Mix and bake as Chocolate Pudding No. 1. Serve with
Lemon or Hard Sauce.

CARAMEL RICE PUDDING

Milles sl 14 qts. Caramelsyrup . . 1pt.
Rice i Sriiianh 917abs. 1 Salti. i L R 1 oz.
Brownsugar . . 2%1lbs. Vanilla. . . . .. 2 oz.

Wash rice, and mix all ingredients. Use more or less
Caramel syrup as needed to make a light brown color.
Bakeitwo hours in a moderate oven. Stir three times
during first hour. Serve five ounce portions with Cream.

PUDDING SAUCES
CHOCOLATE SAUCE

Sugariyuia. 4 Ilbs. Chocolate . . . . 12o0z.
Hot water . 8 qts. Butterine. . . . . 4oz
Cornstarch i 8 "ozt if Vanilla, iU 1 oz.
Saltis) A 34 0z.

Mix cornstarch with part of sugar. Add remaining
sugar to hot water, and when it boils, add cornstarch.
Maolt chocolate and butterine together, pour hot sauce
slowly on to it, beating smooth between additions. Serve

twelve portions to a quart.

CUSTARD SAUCE

MhIEE Vi i ] (8 gt | e Supariiia it i 114 lbs
Cornstarch . . . 3 oz alb 2 A Y oz.
Egg yolks . . . 24 (2 cups) Vanilla. . . . . 34 oz.
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Mix flour with half of sugar, add to scalded milk, and

when thickened add slowly to e, olks which ha i
beaten with remaining suga.r. égoy hid e

cool. Serve twelve portions to a quart.

FRUIT SAUCE

Bifthar k(1 i it jam or j 15 balll
Cort it Fruit jam or jelly 214 lba. i
sugar . . 124 Ibs.

Cream butter and sugar together thoroughly, and beat

in the jam or jelly. Serve ten portions to a cup.

LEMON SAUCE
Water 1. siesis 8 qts. Lemon juice . . 11
Cornstarch . . . 9 o0z Lemon iind. s IA::ps L
Sugap ¥ s dugiey 4 lbs. Butterine. . . . 4 oz
Salt il el %% oz.

Mix cornstarch with part of sugar, and add to boiling
water to which remaining sugar and iemon rind has been
added. Add lemon juice and butterine last. Serve twelve
portions to a quart.

RAISIN SAUCE

Raisins, chopped 2 1bs. Cornstarch . . . 8 oz
Sugar- i 236 Ibs: 1 SalG il e o = 14 oz.
; 8 qts. Lemon extract . 2 thsp.
Mix cornstarch with part of sugar, add to boiling water
to which remaining sugar and raisins have been added.
When thickened, add lemon extract. Serve twelve por-

tions to a quart.

STERLING SAUCE
Butter 5! 1h, Cinnamon . . . . 1
Brown sugar 215 1bs. Nutmeg . . . . . 1//5 3?'
Thin cream 1% cups A

Cream butter and gradually add sugar and spices mi
creaming thoroughly after each addition. V‘?Een suglfi.‘re (iié
all g]hln’ a a!fi tzhe crel?m (il(lil tV.ery small amounts beating thor-
oughly T each addition as in making M ise. N
Serve twelve portions to a cup. S i

k to thicken eggs, and
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CAKES
CHOCOLATE CAKE

Butterine. . . . 1141lbs. Baking powder . 234 oz.
Sugari e 334 Ibs. Chocolate MR e
Bgga. i i 14 Mille: oot it 114 qts
Barley flour A1o' Tha. i Baltdh i b 14 oz.
Cornflour . . . 1%1bs. Vanilla, . . . . 115 thsp.

Mix as Butter cakes, adding the melted chE)cola.te when

cake is mixed. Bake in loaves, or as cup cakes. Yields
two and one-half ounce portions.

CORN MEAL LAYER CAKE
Sugar. 514 Ibs. Barley flour. . . 3 1lbs.
Butterine . . 21lbs. 50z, Cornmeal. . . . 4 lbs.
Eggs' i nans 10 Baking powder . 5§ oz
Mille, e sboe. 3% qts.

Mix as butter cakes. Yields seventeen double layers (in

nine inch pans) of ten and one-half ounces each. Fill with
jam or a cream filling.
PLAIN CAKE

Sugar: i oviee) 4 Ibs. Barleyflour. .. 2 Ibs.
Butterine. . . . 1lb.60z. Baking powder . 434 oz.
Bgese o vriading 20 innamon . . . 1 oz
Millearos g Shis 1% qts. Nutmeg . . . . Moz
Salti e naniesn 12 0z, ' 'Oloyes ¥ Woal i 2 tsp.
Rice flour . . . 214 lbs.

Mix as Butter cakes. )
Note.—Nuts and raisins may be added, or any desired
flavoring may be substituted for the spice in this mixture.

OATMEAL COOKIES

Butterine. 434 1bs. Corn flour . . . 214 lbs.
Bga. Lhdivi il 14 Oatmeal . . . . 315 lbs.
Ml e st i 214 cups Bakingsoda . . 4 thsp.
Malagses !+ 000 F 1 ienp Cloves oL i Y oz.
Brownsugar . . 4% cups Nutmeg . . . . 5oz
Barley flour. . . 2}41lbs. Cinnamon . . . 5oz



40 PASTRY—QUICK BREADS

Cream butter and sugar, add eggs and beat thoroughly.
Mix molasses and milk, and add alternately with the dry
ingredients which have been mixed together. Drop heap-
ing tablespoonful on to greased baking sheets and flatten
them out somewhat. Bake in moderately quick oven.
Makes two hundred, one and one-half ounce cookies.

GINGERBREAD
Comifloun ¥ LoD iha S gt et 1 b3
Barley flour, . . 2i41bs. Eggs. . . . . . 4
Bakingsoda . . 210z Mik. . . . . . 2 qts.
Salt SRR G l40z. Ginger.. . . . 1Yoz
Sugar: /G e 143 1by Cinnamon . . . 14 oz.
Molasses . gt Cloves!. e 2 tsp:

Mix as butter cake, adding molasses to the creamed
butter and sugar after eggs are added. Bake in thin sheets
in a moderate oven. Yields 100 portions 2 oz. each.

SPONGE DROP CAKES

Begs i niki A 30 Potato flour. . . 214 lbs.
Egg yolks . . . 30 Saltii o f s 2 tsp.
Sugar!co e 214 1bs. Lemon extract . 1 tbsp.

Beat eggs, yolks and sugar together until mixture is
stiff, fold in sifted flour and salt, flavor and bake 15-25
minutes in moderate oven.

PASTRY
WHEATLESS PASTRY
Barley flour. . . 2 1lbs. Butterine. . . . 114 Ibs.
Potato Bourasstain] Sl he Egg whites. . . 1 cup
Corn floury. 4L 2 Ihasr W Watery L1 1 Tipt:

Crigeo & 8 100 114 Ibs.

Work fat and flour together, add beaten egg and water
mixed together, work very thoroughly to develop all the
gluten possible. Yields covers for 18 to 20 nine-inch tins.

QUICK BREADS
BARLEY MUFFINS

Barley flour: ot fhs Ibat i Salf 0 L S 13 oz.
Riee flour:, .0 .« 8 ibs. Egﬁg ..... 20
Molasses?. it T eups' Milkc . Dl Jes 634 qts.

Baking powder . 9 o0z.  Fat, melted . .

214 cups

QUICK BREADS 41

Mix and bake as Rye muffins No. 2. Yields two hundred
muffins, two ounces each.

CORN MUFFINS

Cornmeal. . . . 13351bs. Eggs. . . . . . 22
Baking powder:, 10| oz Mille i i 51 qts.
Saltr o b 215 0z. Fat, melted. . . 1 qt.
Boiling water . . 414 gts.

Scald 4 lbs. of cornmeal with boiling water, add milk
and beaten egg, combined, and sifted and mixed dry
ingredients. Beat thoroughly, and add melted fat. Bake
in rather quick oven one-half hour or more.

Note.—If coarse meal is used, it will be better if one-third
corn flour is used. This mixture is very nice baked in
shallow tins as corn bread.

RYE MUFFINS NO. 1

Ryemeal. . . . 7)1lbs. Sugar . . ... 114 lbs.
Barleyiflour: @3 il - Mille, St 534 qts.
Baking powder . 14 oz. Eggs. . . . . . 20

Salb i iy 4 oz. Butterine, melted 10 oz.

Sift barley flour with salt and baking powder, and add
rye meal. Beat eggs, add milk and dry ingredients. Add
fat last. Bake in moderately quick oven. Yields two
hundred muffins, two ounces each.

RYE MUFFINS NO. 2

Ryeflour. . . . . 8:1bga: . Salp Lt 2 0z,
Barley flour. . . . 21lbs. Molasses. . . . . 1 1b.
Corn'iHour et (i 2 beiy At pag S SIS 20
Baking powder . . 120z. Milk. . . . . . . 6 qgts.

Sift dry ingredients together, beat eggs and add liquid.
Add dry ingredients, mixing only enough to make mixture
smooth. Bake in a moderately quick oven. Yields two
hundred muffins, two ounces each.

Note.—This recipe calls for no fat.
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WHEATLESS BISCUIT
Barleyiflour #3t g 1he RS alH 0 e 2 oz
Corn floun’ Se G TH SN Grisco it ki 2 lbs.
Mashed potato . . 5lbs. Eggs. . . . . . 16
Baking powder . . 110z. Milk. . . . . . 34 qts.

Sift dry ingredients together, rub in potatoes and fat,
and add beaten eggs and milk combined. Roll three-
fourths inch thick and cut with two inch cutter. Bake in
a rather quick oven fifteen to twenty minutes. Makes two
hundred biscuit.

Note.—If a white biscuit is preferred substitute rice
flour for the barley flour.

OATMEAL MUFFINS NO. 1

Rolled oats . . Blzalba (i Salt | i e 21 osz.
Barley flour. . . 5141bs. Milk. . . . . . 9 qts
Baking powder . 10 oz. Molasses . . . . 2 cups
Bggauss Al s 13 Fat, melted. . . 114 cups

Scald milk and pour over oatmeal, let stand one-half
hour or more, and add beaten eggs, molasses, dry ingre-
dients and lastly the fat. Bake twenty to thirty minutes
in a moderately hot oven. Yields two hundred muffins,
two oz. each.

OATMEAL MUFFINS NO. 2

Rolled oats ™ HENet 6 NIhalut Sl vl sha s i 214 oz.
Barley flour #:vd 4340bs. - Malk [0 00 9 qts.
Cornflour . . . 4Y1lbs. Eggs . . . . . 2
Sugar. i i 114 lbs. Fat, melted . . 214 cups
Baking powder . 11 oz.

Mix and bake as Oatmeal Muffins No. 1.

PRUNE BREAD

Barley flour: &8 d 87 ba.d i8alty i ot 3 oz,
Rolled oats. AN R TBE i R 14
Baking powder . 8 o0z. Fat,melted. . . 1 cup
Milk e s 4 qgts. Prunes, cooked
Sugar ity 114 lbs. and chopped . 4 qts.

S
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Scald milk and pour over oatmeal, let stand one-half
hour or more, add beaten eggs, and mixed and sifted dry
ingredients, lastly add melted fat and prunes. Put into
bread tins, let rise ten minutes. Bake in moderate oven
one hour or more. Keep eight to twelve hours before
cutting. Yields eight loaves weighing three pounds each.

BARLEY NUT BREAD

flotrs o¢ 81 Ibst ) Siugan SRS 214 lbs.
%ﬁllnll:gl' oata.. s 4 dbsi T Walnuts b a5 4Ll by,
Baking powder . 8 oz. R 14
Salt e 3 oz (No fat)
Milleitd e . 414 qts.

Scald milk and pour over oatmeal, let stand one-half
hour or more, beat eggs and add, mix and sift dry ingre-
dients, and combine the two mixtures. Put in bread pans
and let rise fifteen minutes before baking. Bake in moder-
ate oven about an hour. Keep eight to twelve hours before
cutting. Yields eight loaves weighing three pounds each.



