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Qrenore

FITYHIS BOOK is designed a5 a pusde for
cooks in the armed forees.  munition
plants, industrial plants and camps-—or

wherever large numbers are servisd,  The tesged

recipes ane based primearily on foods provided in
the army rations and the bosk scts forth in
saimpde form the procedure to be Tollowed in thii
preparation.  The eooking methode piven are
those suited to kitchens with ver simple equip-
ment, because it s more difficult 1o cook for large
numbers where steam-jacketod kettles, veretalie

sleamers, clectre fueﬂl-lnixu-r:-, L, e il

avatlable.  But when such mechanical devices

|:I-I'|.'|.'.|I-'I i installidd, their use will greatly facili-

Late bood preparation,

Each recipe vields 100 servings, bassl on
practical cooking tests made to meet the require
mests of memn in the Army, Navy amd Air Farce
|'rlll '-1:HII|'I| anwl those doing sedeniar winile, 1l
Majorty ol recipes will vield 125 sorvings.  For
less |]m.|| 100 servings, recipes may be reduced
Ao -|:|.|||'|:|




TABLE OF
WEIGHTS AND MEASURES

The following table gives the weight in ounces per
Irnperial Ouart (40 oz) of the foodsiuffs ns hsted. The
imperial quart is the basic measure used for all recipes in
this hook.

In the use of this table it most e noted that the measar-
img cup commonly found on the Canadian market today s
an  eight-ounee  [(wine  mesone) CLp, while  the larger
measurng equipment (pint, quart, gallon) is based an the
forty-ounce quarts (imperal mcasure), making five cight-
CFUECE. CUPS P g uart.

Tn l:':llq.'uLII!r thiz wq'Egill el ovee el ol I_'Ilu: [(l"l‘_r““i"ﬁ.
one-fifth of the quart weight miust be taken,

(4] ] i

Tieni P i Ttew v .|H
Mmonds—shielied M Lates—chapgped 28
.'l.|||||-:-:a hices] i Egs—w haals A6

slicedd 0 volks 40

cenlee] 41 melange 1
ELTTTEE 32 b i, )
B K Flour—pastry, unsfied 20
Haking paowide 40 el e
Bread erumbs [ whole whizar 4
Cocnanut—chopgd 16 Cringer 16

shredded 12 Crlatine T4
Corn flakes 4 Himsey 50
Corn meal. ., 28 Jello .4
Cioorn starch 24 Jam 50
s 16 Lemiom jiiie 410
Citron—chopped 14 Lemoay rimad 16
i sy i1 Macaron—raw a0
Cherries, 32 custakeil 32
- hvewse-—grrated i Milk=whole, ., A4l
Cinnamon.. ., e 1 dry. 28
Cream of wheat .30 Molasses...... ... 50

Titem oy gl
Mustard.. 12
Mutmeg........ 20
Kl L A
Orrange Juice... 40
Pepper—white 20
Peanuis—skin aff,
salted. ., 4
Prunes—as |:||,|ri;|.'|,'|,rﬂ,-|i 20
Pecans—hroken 2
Raisins—iems seeded, 2
aultanas ]
curranis 28
Kice or Harley 41}
Rolled oats—raw...... i3
Savoury,..... 1
sugar-—granilated a2
s 28
ik St
NG ... 3
Sotla—baking £
Salt =0
Sago : a2
Shortening 32
Saet—chopged 16
Tapiosea—peard i

Tiem

Walmuilg—broken

VEGETABLES

Beaia—dried
Bects—oomaked, diced
Uabbage—shredded,
W
Carrals—diced, raw
CoanliAower—diced,

(LY

Celery—diced, raw
Lemtils . ...
Mushrooms—slicad,
W
Cnioms—diced, row
Potatows—dioed,
|_'l|l||kl|'1|
dheed, raw
mazhed

Peas—spdit
Peppers—gresn, raw,
ihies]
alipedcli=l,
raw

T urnipes-—diced, raw

Spanacl

er gt
21




OVEN TEMPERATURES

'l.'l.:|.|| |-::|||.||||||.'|||-\. e ot used o deber-
||'\.:.||i| ' |.'|- eI FALUEe GF Ay OWVeTE, '\-I||||||| (=

Iy e mocde wathy o,

Place o talsls S W phul of Hour on a |II |-|.||r
Or fpaoce il A Pt ot an the eenbre ol the
OV Leave bor 5 munotes sl then remove

% hehit-brown flour indicates a slow oven of
timipera bure 23073257,

v opolden-brown door indicates o moslerat

oven af temperatun: 325%-375°F.

A& dark-brown flour indicates & hot oven of
temiperature 375°-450°F

ABBREVIATIONS

M b Ae Purchased

E.P ilible Portion
L.h. Poinil

L b L Minice

Bus Baahel

Caal Canlllon

b Lhuart

i Fint

[ i up

||..|. I ksl SEMOE
|-:. II.|-|II|| T

EQUIVALENTS

i f=p 1 thsg
16 'l-'\-|| 1

S R 1 g
06 | Boox) 1 gl

2 Ill‘-. 1 .||
T 1 wal
| ot 2

1 i LT

| -_:|| 110 Ths

HOT CEREALS

e —

Porridge should be of the consistency of soft jelly and
should be free from lumps,

Cook at a low temperature,
Do not stir while cooking.
Serve very hot,
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CEREALS

e —

i '.'|'|'||' :-|I--II -l e .|I|'i' || o ly g0 hoeling, =alted Y¥i'A LR
Faallesd Chins, Balled or Cracked Wheat shoubd not be stirped
s stierine makes them sticks

b longer the porridge is cookeid, the better will he

thee fhawvisnar Fhie length of time regquired  for thorough
: -

cocking may be shortened by bodling over the direct heat

for at least hall an hoa e progortions given in this

besak will require at least 30 minutes botling before the

parridge 15 placed over hot water.

GEMERAL PROPORTIOMNS FOR MAKING PORRIDGE

LEred I ript femimre Walksr

Rolled Oats

Jlbs.or b qts. 5 gals. 15«

Rolled Wheat alba.or 3l ngts. 4 gals,. Y e

Cracked Wheat i lbs, or 204 qts. 5 gals, 14 e,
Whoatlets or ather

fine Cercals 5 s or 234 qts. S gals. 14 e

YIELD

T} B=n. servin

METHOD

1. Have salted water botling vigorousls

2 Add eereal slowly ao that the water doss ot go off tha
biml. To avaud the [ormation of lomps, the dey
cereal may be beten in with a wine whip,

. Uook wutheu! storring.  As the pormidge becomis thick,
scrape 4 woodden paddle across the batbom of th
spncepan o prevent scorching

1. Cook over the direct heat wntil thick-—with the pro
portons riven his shoald talke 30 (o 40 minoges

. Flace the aly i L e boiling wites

fi. [oves ||||i I"I'Ir_ Lo it lenist anae |.|| Bi

¥ |1 I'|'|..||-|' 1 b PREYHHES TEERL. |.'i|-'.-|| in I|.| |||||:r|i||l_ N
hot water | Jex mist stin

&, Sorve very hot

|
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BAKED RICE

I right
Meaanre Lbs. he
1 pt. Fat or Butter 1
215 qts. Rice o 4
| L gals. Meat or Vegetable Stock. 15
L cup  Salt 215
METHOD
1. Melt fat in baking pans.
2. Wash riee thoroughly in cold water, drain well.
3. Mace in the meloed fat, soir toocoat the roe wath T
4, H-ilkl' fnr ] I'I1'll-'lll1.l.'-'i ILrl @ hot oven r-lﬁ““i".:'.
5. Add boiling stock. 1t should b= about 1 inch above the

e,

Bake in & hot oven until tender. 1T possible eover [or
the first 200 oo bes,

Stir oocasiomally with a fork.

Add more hot Fguid i required.

Serve under Stews, ereamed Fish or Epps or with Curry
Sauee.

TIELD

1) 3. Bervimis

=

- ]

BOILED RICE

Wiright
Aarsare I.he L
4 qts. Rice.... ; 10
5 gals. Boiling Walte bl
L4 cup Salt.... 5
METHOD
1. Wash the rice thoroughly in cold water.
2, Adkd gradually o the capidly boiling salved] water.
3. Bl \'i1:_1|r1|IJ'~'|:,' fisr M0 Lo 30 mandites, oF witil the kiernels
are tenier.
4. Dirain well,
L

I the rice is to be used as a vegetable, ringe with hoiling
waler o separate the kernels,

YIELD
10 5-rz. servings.

10

2. 1f the eges are to be e

The Cook's Recips Manual

EGGS
— R —

SOFT COOKED OR “BOILED" EGG5

METHOD
i, In order to cook eggs evenly and prevent them from

i . e s mldvisable to cnok them
becoming  rubbery, It 16 ! _
I:-‘Inw the botling point of water, =g gkt 4 gallons

11 L 1M s,
ol 4 venly done, they should be ok

in lots o

1 Place the eggs in the boiling water. Leave over th

direct heat until the water beging o |H’|1b:lil|.:|':::.lé
Cover and place the pot at the back of the st
where it will keep hot without bendling:.
4. Cooking time: P e
Firm—3 munutes
Very Firm—6  minuies
Hard Cooked— W hour

SCRAMBLED EGGS

“'ﬂrll. i
Al euaeer e ¥ L'h:. 1
114 gals. Cracked Eggs. . 1!
{ gal. Milk or Water. U;
1 gqt. Thick Cream Sauce - =
Ls o, Salt il 5
2 thep. Pepper
METHOD

1. Reat the vges slightly, Add milk or water, salt, pepper
: anil cream suiee,
7 The vees may be corked slowly ove

ates hiath, : i
i -";-“HT- :-:I:.:1--|upk, an the bottom, 1ift carefully with a

: apeon and allow the anenoked ege to run under. Lo
miot &L, .

i, Remove from pan and serve at once.
water which ks hot but not bxiling

YIELD

100 4oz oordders. ;

MoTe—Milk may be substituted for cream .-iu:-.l' when
stnall guantities are made and served] immediately.

a low heat or in a

Kieep wWarm ver

11
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FRIED EGGS
METHOD

1. Heat {at tina shia | livw pran bk e mot leg 18 sk
1. Break each ogy into a saucer and slip into the hot far.
L]

Conk showly, hasting the eggs with the bot fat antl 1he

white s firm amdd a film forms on the volk I oo
ZIE Lo |Ii.\,'|| W BeTperEa Luee of for |.....|..||-._l A trmie, e
s will Become shrivelled mmd rulilsey,

4. Dyvaun well aned serve at once

POACHED EGGS
METHOD
1. Boil water in a shallow pan,  Remove to a cooler part
ol the stove, where the water will simimer bsiat mot lacual
ahp im0 each e |.|||-r|:||:.' | here should be ciough
witer o cover the sors,
3, When the white is firm and a film forms over the volk,
lif't l-|l".’||'|:- from the water, drain well and serve

2

sl L OOOE,
FRENCH TOAST
BFire

Féciire l.ls L
IO} slices Stale Bread iy |
) Egps 1 12

S qts.  Milk i s}

1 |'\-|.l. .";'!..Il

METHOD

1. Beat egws sutheienthy to mix them.

2. Acld milk and salt

b, Melt bhacon fat in o heavy pan.  Have it ot but do not
allow it Lo srmicdke,

b Cnt bread into shioes of mediom thickness anid dlips in the
milk and e,  Motsten both sides wesll,

Ao Frvan bacon fat over a mediom hesat

BT Fremch Toast should be a goslden beoawn
codonir and should met by R TEREY It mist be servel] very
b, and shoold be prepuared yiest before it 65 o be ased
Serve with com syrug, maple syrup, jam or bacon.

YIELD
100 &¥5rws
12

SOUPS

e e e~ ——

Crack and use all meat bones except those of pork, for
soup stock. Use ham bones, bacon rind and cuttings for
dried bean and pea soup.

Use water from boiled and canned vegetables as part
of the soup stock.

Save labour in preparation by putting the vegetables
through a mincer,

Seazon soup carefully just before serving.

Introduce variety in soups by using vegetables in
BLASD,

Serve piping hot.
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MEAT STOCK

Meaiurs LI {0z
Hones M

{3 H.ﬂ-u. Cold YWater W)
CInions 3
Carrots 3

6 thap, Salt

METHOD
1. Break the bones to expose the manrow,
2. Add unpeeled washed vegetables, cut in peeces
- Al l:|||- wiiter b the bones anl \1'.LI'E|I|"|I'.'-
Cover and heat o simmering, conlinue cooking jusi
helow boiling pont for at least 8 hours
S traan
6, ool alighitly and skim afl the fat Lige for sianpy, gravy
o el ..,||'||| l\.-l'l._'l"i.l.l!-ll' RS

YIELD

5 K .ll.'\-.

MOTE:

1. ||-|':., leaves, stalks amd trimmings will IO th
flavonr of the stoek.

2. Loft-over vegetables may b used in making stock o
may be added 1o the soup after straining the stock.

3 Part of the vewetables may be browned in fat before
being adlded—this improves the flavour and colog ol
the stk

15
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BEAN SOUP BEEF AND BARLEY
| Weighi
I Weanwre L hem, " 10, or
(2 gals. Water.......... . . 20 LAMB AND BARLEY -
Al gal. J]lrn-}l Brans B S -y r'.:-'iﬂ”h
1§ thep. Baking Soda .. ... - [ 34 pt. Barey 10
B 114 gals. Water.._ 15 M1 gt Water I
(3 gals. Hot H!c}rl.: M) (314 gals. Hot Stock (beef or lamb).. 35
114 qts. Diced Onions.. 2 {134 pt.  Diced Unions i 2
['-l 115 s, Dhiced Celery 1 10 H-;! qt. Diced Celery | 1 4
114 gts. Dhced Carrots 2 ; | 115 pt. Diged] Carrots 1 2
| MWcup Salt.. . 3 (1 pt. Diced Tumips 12
Ham Bones or Bacon Rind ‘2 gts. Cold Water 5
""'._I qt.  Unsifted Pastry Floor 1 4
NETHOD ; : ’ 2 gts. Canned Tomato i 5
1. Soak A overmight. Dirain,  Discand the water, [ 15 cup Salt g
2, Add beans to B, Cook for approsimately 1 howre ungil - =i *
Coyery soft, Pucke i possible,
3, Combine ingredients in 0, Simmer 20 minubes METHOD

4, Add bianz and coik Toe 1 hoar

1. Cook A 1 hour,
2. Combane A and B and cook for ten minutes.
YIELD 4 Mix C and strain, Add slowly  to soup, sticring

10} B-0z. servings. constantly,
1. Add 1D and cook for 1 hoar.

VARIATIONS
1. Use split peas or leatils instead of beans.

2, A thick puns of bean, pea or leneil soup (inr Main
Coarse],

YIELD
PO B-gur, servings,

METHOD FOR THICK PUREE

1. Use 10 s, of dried vegetables in place of 8 in the
recipe for bean soup.

2, Uonk the vegeiables with drained, soaked beans,  When
=alt, o T

A, Add the stock and simmer Tor 1 hour.

=

16

17
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BEEF CONSOMME BEEF BROTH WITH RICE
Jn.lll'n.l TR I i “ H:al':
. - . | Memiurs A r
b J""tlﬁ'. .{.h:;lr :.m““. ht"‘_-k (4 Ly gals. Hot Becf Stock 45
1 &10 tin Fomatoes (strimed) 11§ pts. Diced Onion 1 7
Lean Raw Heef : Al1" gt Diced Celery i 4
20 g Whites and Shells 144 ps. Diced Carrots 1 9
[ 14 tsp. :: 'IIIJi.'r ]::'rm-ﬁ: [ pt. Diced Turnips i2
ay Leal
1 Clove Garlic B 114 pts. Raw Kict 1 14
Whale Cloves .|z % 2 tins Peas 2 i':
Salt 1 % cup Salt 3
i h'liili'l-: m“n
'.j..IETI'I‘Ih - 1. Simmer A for 1 hour ina covered el
Celery 9 Add B, Cook for an sdditional 20 minutes,
3 Add C.  Hehea
METHOD : YIELD ;
100 B-onz. =Ervings.
ke s stock the previows day amd chill r||||rnu|.-:|||}'.
< Mix the eobd stock, tomaboss, beel, e Miltes |
crushed shells together, B 107 SCOTCH 5¢UP
. Addd the ]’u-t'h'ri. whiole virrerahilis, ” | ““""l'j"l i
- Heat to simimering point, stirming once or twice,  Cover - .-.|-|.. A = . ';|-
h & - = iy i gt 114 cups Fat... 12
s -III!||'| B I fr:-l- 4 hours. Do wot bodl and do wat stir, 3 qts. Thinly Sliced (nion 4 ff
r Strain thraugh a.fine cloth, rebeat and serve. 134 pis.  Unsifted Pastry Flour 15
3 gala. Hot Stk a0
YIELD ' 134 qts.  Raolled Oats 1 :
: 3 qgts.  Diced Potatoes b
1) 8-oe, srrwings I L
e i 2  gals. Tomatoes 20)
More: G thap. Salt... 4
: METHOD
1. Save the meat from the BOLTY TF USC 1N Croauel es. ] 1. Maltfat,  Add the ontons and cook unill they are tender.
L Veal or chicken consimmd may be made by the same 2. Add the paztry flour and blend well,

mwethad, 3. Add the stock slowly, stirring as you add. |

4. When the thickened stock s bailing, .‘i-IEIFII'I'-:li' in the
rolled oats slowly. :

5, Add the potato and cook until tender.

i, _I|_|f.|‘ before serving, adid the tomatoes and sale, Reheat

YIELD

1M Becir, mervings,

19
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CHOWDER POLONAISE CORN CHOWDER =
\emrure Wielgh Meagwre Lalss, Che,
; ‘5 T o == O B %2 tins Com (cream style) 10
Al b s 2 115 pts. Diced Chnion 1 2
2 qts. Water 5 . =
: s 11 qt Dyiced Celery 1 4
314 gals. Hot Stock 3 g Aa Green Peppers
| b4 pts, Lhoed Carrots 1 2 |ﬁ 0] s, Driced Potatoes 4 b
1% pts, [heed Onions 1 2 3 pals. Hot Stock., A0y
' By 1 qt. Diced Celery 1 4 i
| X & elery L o - r. =
- s O | 14 gal, Cold Water 5
| 134 pts. ]}I."'Ell Green Fepper ! 2 H: | v pi. Unsifted Pastry Flour 10
(314 pts. Diged Potatoes 2 10 ; g
L ¢ Salt........ 3
{1:1 qets. Cold Water, 5 'i": l"ﬁ H',L:I : .,;:Llﬂ'l'lr j 3
[1 qt. Unsilted Pastry Flour 1 * e :
[1  qt. Canned Tomatoes 2

X g cup Salt

JE METHOD
i1 oL, Diced Coaloed Bewets

1. Simmer A for 1 howr in 8 covered il

2. Mix B and strain. Add o A, stirring constantly, and
cook for 20 minutes,

3. Add C,

[

METHOD

L. Trim kidneys and dice. Simmer A for half an hour ar
until tender,  Dhrain and rinse,
L. Combine ingredients in B, Simmer for 1 hour in a
covered pot.  Add kidoeye,
& Mix Cand stemin. Add slewly to I3 stirring constantly,
4. Ml D and ook Tor 10 miniites.

NOTE. Il the corn s li"-“"l'l-*'l- the Mavour of the 5.n||i;
will be improvisd.  Savoury and peppers may be omitted,

106} B, servings,

i =

YIELD

144) 8-ix, servings,

| B
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CREOLE SOUP POTAGE JACKSON :
L Wiright Werpded
Mearnre Lis O - W siire L. Lz
145 gts. Raw Diced Onions 2 4 (314 qts. Raw Diced Onion 3 4
| qt. RKaw Diced Celery 1 4 |3 01, Raw Diced Celery 2 o]
1% qis. Green Pepper r i - | 13§ qts. Raw Diced Carrots, 2 8
144 gals, Hot Canned Tomatoes . 15 1114 pts. Raw Diced Turmips 1 2
4 gals, Hot Stock A 135 gals. Raw Dhoed Potatoes {1 o
L cup Salt 5 - 1 gal Hot Water [
L cup Sugar ) ) = R r] g
1} pts. Kaw Rice 1 ) - [:I.{.E :'2 ::;: :::::1 > %
METHOD Gl :gal Stock 10
1. Combing all ingredients except rice. Cook for 1 houor, : i 5 AT o i
2, Aaldd raw nice and oook [or an additional 30 mingtes. I | i gl l:-.ir'l-F'ILI TR AN
- L4 cup Salt 3
TIELD
106y B-ne. servings.
- METHOD
i. Combine A and ook for 1 hoar.
TGHATQ IGUILLQH ! 2. Add B and e Lhs R
Medrure i |,II_|'”'!MUI._ - 3. Add C anil cook for an acldstional 10 e,
2 gals. Tomato Juice 20 4. Add I and releat.
strained Canned Tomatoes
3 gals. Hot Stock ; A e
1 pt. Baw Diced Carrots 12 100 B=ni, servings,
1 pt. Raw Diced Onions 12 -
1 pt. Raw Diced Celery 10 Nove.— Tomatoes may be replaced by stock.
2 only Bay Leaves
4 only Cloves.,
I  qt. Crushed Eggr Shells
| La cup Salt. 5
'- METHOD

1. Combine mgredients.
2. Simmer 1 hour
3. Sprain.,

YIELD

1 LM B-nee. servings,

22 | i! 7
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VEGETABLE SOUP : VEGETABLE CHOWDER
Mearure Vst ipate Ll HII.I-‘:M'I'J
§ s Hot Stock (3 gals.  Hot Stock... 3 4
i 4 pis, iced Onion 2 [1° gt Raw Diced Onion ] 8
A . I Yiced lii'li'r:n-'_ 4 | 214 pts. Raw Diced Celery 1 L
| 115 pts, Raw Diced Ciarrots. 2 Al gt Raw Diced Carrots, ... 1 .}
: k. lii_l'l'ﬁ' hiced Julrnlrrs 12 1 pt Raw Diced Turnips 12
pt. Diced Green Peppoers 12 1 pt Driced Green Peppers. 12
(2 2 tins Peas g 114 qts. Raw Diced Potatoes. ., 2 4
Il-lj] .-I tins i;q;rn 8 H-.z fts. ‘l.‘l_f:ntlrr i LA
& Cup Salt 5 1 qt Unsifted Pastry Flour.. 1 4
(2. qts. Tomatoes 5
METHOD q‘“.'r 2 w2 tins Peas... 2 &
| |2 2 tins L 2 ;
1. Cook A loe 1 hoor st i_-”'“" i ‘:
2, Add B. Cook for an additional 10 mi L 23 HP s ’
Z, F - additicans T s,
METHOD
NioTE: . 1:. 11'.‘1-_“5»;“.-". I'ull 1 howir.
L. Stock mav consizt of meat wpetable stock or @ : - Mix B and strain. - Add slowly to A, stirring constantly.
bination of the fwo PR YRR S ot 3. Add C and cook for an additional 10 minutes.
2. When vegetable stock is used, taste the soup befone YIRLD
: adding the sali. 100 Bapir, servings;
3 ‘-‘“’i' i“'l:l’ ‘-I"I‘H"":Ll"h'}ﬂ available (with the exception of
beets), allowing 2 to 3 the. to 1 gallon af Baguid,
. Fhe above list is merely a sugeestion, BIEAND-TOMATO e
4. -I':'l'll:.l'l ]Iirjil],'ll:m thickensd with ]ll.ll::rl using .!"E cup I:a m_] Meqrare Lim ik
o 1 gallon soup. [ 345 gals, Hot Stock i3
}1 pi.  Kaw Diced Onions,, 12
VARIATIONS . Al pt.  Raw Diced Carrots. 12
i | 1 pt. Raw Diced Celery 11
Uit pesis and corn and add 1 1b, raw 5 i 1 aw R it
and cook with the vegpetables : A B ( ]l if JI":.;_; :{"I::mi:;rl'l i . 1 ! -
4 Eals, A LOeS 3
: B lgcup Salt.... 5
YIELD | 4 cup Sugar....... 4
1) B, ervings, METHOD
§ 1. Combine ingredients in A, Cook for 1 hour,
L Add B and cook for an additional 10 minutes.
YIELD

TOHN &-cxe. servings,
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FISH CHOWDER
W eight
Megawer Lha Uiz,
| Raw Diced Fish .

13 pts. Raw Diced Onions, 1 2
4J1  qt. Raw Diced Celery 1 1
114 pta.  Green Pepper 1 2

i-.; qts.. Raw Diced Potatoes.. 4 ]
(¥ mals. Hot Fish Stock k1Y
"_r YWgal. Cold Water. 5

1 qt.  Unsifted Pastry Flour 1 4

L cup Salt 5

1 thsp. Savoury

METHOD

1. Simmer A for 1 hour.

2. Mix B and strain.  Add slowly to A, stirring constantly,
Cook for an acdditional 20 sinates,

A Add

YIELD
1EKY B-nz, servings,

Nore,—Green peppers and savoury may be omitted,
FISH STOCK
Hadphit

Meururs | T Ckz
Fish Bones and Heads 15

4 gals, Boiling Wiiter 4
COninns 1 "
Celery Tops 5
Carrots., 1 =

1 only Bay Leal
2 only Cloves

METHOD

1. Add fish bones and heads to bBoiling water,

2. Add unpecled washed vegetables cut in pisces and heat
{0 Emimering point,

3, 11111.'1_.'r' anil simmer for about L5 hour.

4. Strain and use in fsh soups.

YIELD

A grals,
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CREAM SOUPS

A cream soup should be of smooth texture and should
have the consistency of thick cream. The Aavour of the
main vegetable from which it s made should predominate,

Cream sotips are made from a combination of milk
meeat stock and vigetiabile and itz stock.

GENERAL METHOD

A, Melr the fat,  Add chopped onion and celery when
these are obtainabile, Cook 10 minutes,  Add fowr
and hibtend thoarooghly,

B, Heae milk nnd stock.  Add them gradually to the
abaowve, gtirring constantly, Cook for 200 minuies.

o Add the salt and the cookes] vepetabbes which have been
wither |-ur-6:-rl or pue 1||.n|||.|j,;|1 o meat grinder.

. Reheat before serving.

CREAM OF CARROT SOUP
CREAM OF PEA SOUP
METHOD

I. Follow the recipe for Corn Soup, using 10 Ihs, of the
cooked vegetable (approx. 1 gallon), in place of corm,
2. Use the vegetable water as part of the stock.

CREAM OF ASPARAGUS SOUP
CREAM OF SPINACH SOUP
CREAM OF ONION SOUP
METHOD

1. Follow the recipe for Corm Soup, using 10 Ibs. of the
cooked vegerabde (approx. 1 gallon) in place of cormn.

2. Increase four in Corm Soup recipe to It-_. qea. {1 b,
14 oz},

3. Use the vegetable water as part of the stock.

F)
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CREAM OF CELERY SOUP

A ect sare r.!--!‘.rlﬁhrlk.
a1 14 bus, Celery Towps 15
[ 344 gals. Hot Water 35
[1 qt. Fat.. ) 2z
y /1 pt. Raw Diced Onions 12
1 pt. Raw Diced Celery......... 111
(1% qts. Unsifted Fastry Flour. 2
I3 1% gals. Milk PR ) 1
C  Meup Salt, g : 5
Pureed Vegetable and
Stock from AL
METHOD

gy . ; i
L. Boil A' for 20 minutes. Strain aml use ligpuid  {there
should be 3 gallons) as stock in the saup.

1, Finish -1L‘1'IH'HII5..' ton pemeral methiod Ter Cremm S e,
pange 27,

YIELD
LY B-oz, servinga.

CREAM OF CHEESE SOUP

Meaiuse | ||-.“hml"hl.
i'l qt. Fat R AP,

Al pt. Raw Diced Onions 12
i I pt.  Raw Diced Celery 1
(13 que.  Unsifted Pastry Flour 1 14

! LM gals. Milk ... 2 15
I3 pals. Stock E ) S

34 qts.  Grated Cheese. . 3 5
60 thep. Salt... _ 4

METHOD

1. Make ;Ir'l'l_':-H]illj.L_ to general method for Cream Soups,
page 27, adding grated cheese in place of puresd
wegelabbes,

YIELD

100 B-ie. mervings.
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CORN AND TOMATO CHOWDER

Weight

Meaiurd L, g
“ L. Fat.. R

2t I pt. Diced Baw Onions : 12

1 pt. [Meed BRaw Celery . 10
1 qt. Unsifted Pastry Flour.. 1
H-'I gal. Milk e ]
1 gal, Stock : , 10
[0 gts. Canned Tomatoes o
{8 %2 tins Corn ¥ 10H

| 14 cup Sali 5

METHOD

. Make according to general method for Cream Soups,
page 27,

YIELD
T Bz mervings.

POTATO AND CHEESE SOUP

HWerphd
Weasnre L=, { ke,
2 pakk. Raw Sliced Potatoes,, 12
\ 1 gal. Kaw Dioed Onions iy
|1 pi. Raw Diced Celery 10
l." gals, Stock 30
Bl gal. Milk rrnssnnte 1D
1_‘.;.| Ly iz, Cerated Cheese 1 q
Ly cup  Salt ] 23 A
METHOD

I. Boal A for 30 minuies and put throngh a sleve,

2, Heat B and add 1o A

3, Add {1I.-i|‘4|'-1-'!".'. stirming o avold lumps, Simmer lor
Lk minuies.

YIELD

100 8-z, servings.
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CREAM OF POTATO SOUP

g

Measwre I bis hi.
i) 114 gals, Raw Potatoes u
21215 pals. Stock or Water 25

{1 pt. Fat. 1
z 1 qt. Diced Onions 1 S
: '|'| gi.  Dioed Celery 1 4

11 pt. Unsifted Pastry Flour 10
B 14 gals, Milk 15

L cup  Salt 5

e Pureed Vepetables and

| Stock from AL

METHOD

1. Conk A'. Measare the laguid after cooking and muake
up o 214 gallons with water, Put the potatoes
through the sieve,

2. Finish according 1o the general method for ream FHI'IIFHI-.
page 27,

YiELD

100 8-, seTVings,

The Cool's Recips Manual

CREAM OF CORN SOUP

Wi iure

(1 pt. Fat
\"I pit. Raw Dliced Onions
1L pt Raw Diced Celery

1 qt Unsifted Pastry Flour

I 1 L mals. Alilk

1244 gals. Stock

J8 %2 tins Corn

| LG cup Salt

METHOD

W eig

Lz
|

12

11

| 4
15
25
10

|

|, Make according to general method for Cream Soups,

page 27,

:"'q:h WTE:

1. Use cream sivle standard grade corn when available
7 The stock may be vegetable, meat or a combination of
ihe two.  When neither are available, use water.

YIELD
100 B-iaz. servings

31
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POTATO AND ONION SOUP POTATO AND TOMATO MALAKOFF
] W eighs
L rinie: ; !II.ZII'.I'JIEI'.-!II .lfﬁ.:'\.#r!' 3 : . |.|-:._ e,
[114 gals. Raw Sliced Potatoes 0 ‘l:%-z :f-’l:ri. Et::ﬁ-].;hlmql Potatoes I:
A%1  gal. Raw Diced Onions fi | Lok Ritis. i "' e M
| 114 gals, Water ; 15 |1 pt. Fat . LR |
(1 pt. Fat i z 1 pt. Diced Omons. AR 12
A 1“' iﬂli:'ﬁl Caleiy = i |1 pt. Diced Celery orieseessesen 10
2l i IH- l.-n*i“h.'l.! |"t-5t“r'|.“ |"E.IMLI' 10 11 pt. Unsilted Pastry Flour..... 11
| 4 4 L ] ‘ot ;
a (114 gals. Stock. s ! - I .1 gal. Alilk AR ]l';r
11 gal. Milk .. 10 ) C J 114 gals. '!'nm;ﬂn A e R 2
| g cup Salt . ‘ . 5 | 34 cup i?:lll ; AN 3
1 Pureed Vegetable and “.;:1”, [" o 'l_-.lui i
| Stock from A ' Stock from AL
' D
METHOD METHO

1 p—te ) 1. Cook A',  Measure the liguid and make up to U aallons
1. Coak A .\El'.l:qm_* the liguid afver cocking amd make with water. ['ut the potato through the sieve,
up to 1 gallon with water.  Put vegetables through a ' 2, Fimish aceoeding o the general method for Cream Soups,
1 lay i L

o L y y page 27,
2. Finish according o general method for Cream Soups,

e 2.

YIELD

YIELD [0} B-ine. =ervings.

PO B-n, servings.
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CREAM OF TOMATO SOUP

IWVeighe

L vy nprs 11 O,
1 qgt.. Fat .
\ | ok, Dheed Onions 12
1 pt.  Dheoed Celery 11}
14 gts.  Unsifeed Pastry Flour 1 14
I I  pal. Milk it
1184 pals. Stock | i} 3
2 ks, |'ll-'1'|-|1ll_]IIil'l' 20
i |.....I|||||! '|||||:_||_|-;..
C: lgcup Sal 5
La'cujp  Sogar 4
1 L thap. Pepper 15
METHOD
1. Muke accoading to general methsd for Cream Soups,
page 27,
YIELD
1) B, servings
NoTE.—1 quart of tomato purde added o the soup will

improvie thie Bavoa

MEAT

—— SRl RS Thm

1. Trim all meat bones well.
2. Save all fat trimmings and render for use.

3. Cook meat at a low or moderate temperature, 300°F, or
250°F. to avoid shrinkage.

4. Save all renderings from roast or braised meat for gravy.

5, Time the cooking so that the meat is ready just before
it iz o be served,

&, CI;'I-"I:'!_BHHiMI the grain of the meat, using a thin, sharp
miife,




EEEEE Hﬂi—ii—ii‘

-

[E¥]

==

4

The Coak's Recipe Manual

EXPLANATION OF TERMS USED IN
COOKING MEAT

Roasting: Cooking tender meat in an oven without the
ackdition of leguid.

.H"l'“ln'.lru.' Brom zlill:.: in ihe OVEDE OF o (G el thie stowd

Pat Roasfing: Cooking braised ment in an oven or on i
of the stove in a closely covered container, with the
addition of n small (uangity of ':-.||u;'||, I'hiz method
18 uwsed for less wender cuts of meat,

Holimg: Cooking tough meat on top of the stove in a
large volume of warer.

e Cooking bess tender meat, cut ine pieoes, Dy

I:Ill.' J:II.’I'l]IIuI I.|I-|'|| i|| = 14 |J|||_-.'|i||:|_-

un Brotling: Cooking vender meat in a shallow uLn ol
tap of the stove Fhe sarlace of the pan is rublsed
with fat :-|II.'\-'. L0 prevedil the meat Iram st l‘-ill'\-{. Lt
thee eoking s done wathout the addicion of further Tat,

Yauleing: Cooking tender meat in a shallow pan on top
of the stove, A small quantity of fat is melted in the
parn before the meat s adided

Deeps Fud Frying: Cooking food by imemer simg it in hot fai,

HOW TO USE THE MEAT CHARTS

Each of the following Charts of Beef, Lamb anid Pork
give the approsimate vield of meat, bone and fat
irom a side of ANedir. ['his 1'-|'i._'JII % UIWEN APE SvieT YIS
Iresm i |-||.."|' number of oircisses il |..|||1'r|.||.|||||- SIFAE

Each diagram i marked into wholesale cuts

| he todal l.'.l'iﬁ_il! o each cut = wiven end the amaoamnt ol
ML, 1] .|I:||| |--|||I 4 '.'|i4_"|| coEt it s |'r|_|t ‘.|||_|_|
I-'-1'i:.;:||'..

W, represents tender and less tender ment.

o represtnts toughest meat, saitabde [or bodling,
-||I"|'|ill:.:, MmEngLIng “"II:.

F. represents [Fat

B represents Booe

T represents Tenderloin

k. epreésenis Ko idmey

K. represcnls Bind
5P, represents Spareribs
For thi sake sl I:'I-r'.il:.' '|'.l'i',;|||'- LT ||||||||'|| thias:
3. 10 seands for 5 s 10 oz

a7
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e
= # T & ©
o =
USES FOR CUTS OF BEEF L
]
Hip 1% ummps rocest, ol roasts, swiss steaks = = =
Buti Stenks, roiLst. = = |, e
|Lain Roasts, T-lsane or psorierhouse stealks, F i =t
r i ’ . et = LA -
Fenderlam Stemlo. _E o o A =
: - e
il Flowasg_ T |
" huck Por roast, swiss stenks, 'I':"-_ P b
Short rilss | t - gridg
Plit= 4 B : = o o
Brisket : . £ £ 21 3 g
: Siew, meat pie, meeat loal, hambarg stenk, = | I
Meck - A - = & o
=l k H 2 rh i)
ittt = o e o )
[rimminges | E i o+ =
Righney Braiaed or in atew. E =] ]
o= SOUP Or Eriavy spock, w ol "'.fﬁj ol =
Fmi Riender for coaking purposes, [T = z =
o o e e E E
L : i
= ghed
- -
¥ 1 Zv, L
: '-': -
b 2
E
l:.l'.:
o
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Hind 102 Ibs.

Hind 110 Ibs.
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USES FOR CUTS OF
LAMB OR MUTTON

Legs Koasts, abed meat.

Loins oasta, cliops.

Shoulders Koazts, bodled meat.

Flank or Trim [Irish stew, lamb pic,

B Stock for mutton or geotch broth,
Fat Render for cooking purposes.

SIDE OF YEARLING LAMB 27 Ibs.
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Fooi Q.

D Si=sisi -
Legs Foasts, e o A
I.rlil1.'| ]tl!.ll-r'\q-lll'lhlillh_ E ﬂ.'r:-l-_'f_
Shastalilers Rinusts. =
e, E S e
lenderboin Roasts or steals. E --' -
Bedly Pork pies, sausages, in baked beans, | B - ot
SRIFET W RAE . 1 | [+] — =
_||-.| eribs Raoasts or boiled nibs, il s e
Feet and Hocks  Jellied, boiled, or pickled meat. = o

- =
Fat Render for cocking Purposes, | o . __!L___. -
L u — ]

=T L

"™

ﬂ sl ot

ad

E :

f
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BEEF STEW

Wi gl
hfeavwre Ll= ke
Lean Boneless Stewing Beel . 35
1 gal. Baw Deed Onions. .. fi
GRAVY FOR STEW
3 gals. Boiling Water e ]
| L qts. Unsifted Pastey Flour | 14
Lg cup Salt 5
2 tsp. Pepper

METHOD

1. Cut the meat into 1-inch dice.

2. Place in a deep, gresed] baking pan; brush with Eat.

3. Brabse for 1 hour in o moderate oven, 3530°F,

4. Auld Iim'i}' 1'hil|bjll‘|ii raw odbons and cook with meat for

10 mimtes.

5. Lift meat from pan, leaving the renderings and anions,

fi. Make gravy from renderings, aceording to method an
page 35,

o Add gravy to meat.  Cover closely,

Simmeer in oven or on top of stove unbl tender,

YIELD
1001 B-np. servings,

VARIATIONS
1. Beef and Vepetolle Stew.

Varations of beel stew may be made by subatituting
10 The: aof raw verciablis or § Tha of cooked w-;:ul::h]&.‘l fow
5 lbs, of mept,  Add raw vegetables when the gravy is
alided 1o the ment. Add cooked vegetables 10 minutes
blore the maeat 15 pemler,

The Fn]lllnill'.: 1.1'|.:|ﬂl.|.|.r'||.':1 midke suitahle :ul-li:irms 1
alEy

.:c-l-l

Carrots Turnips Celery
ot b= Cereen Peas
2. Beef and Kidney Siew.
Keduce meat o 22 1bs. amd add 8 lbs, of diced kidnevs:
.Ilrl'i'P«'rfllllr.hlu af Kidueys Jar S,
1, Trim and dice kidneys.
2. Simmeer for 1 hour inowater, Do and add to the siew
with the gravy.

——

The Ceok's Reclpe Mamal

BEEF AND KIDNEY PIE

Becl and Kidney Stew—Recipe, page 46.
Pastry or Biscuit Dough—214 Standard Hecipe.
METHOD

1. Prepare beef and kidney stew in shallow baking pans.

3. Cover with pastry crust or biscuit dough rolled 10
_!".I-III'II:'l'I thickness, making several lits in the duagh,

3. Bake in a hot oven 425°F, antil the crust is cooked.  Cut
tnto proriioans and serve,

YIELD
100 B, gervings.

Medrure I.hha b
Lean Stewing Meat 30
1 gal. Raw Diced Onions fi
3 gals. Boiling Water... 30
135 qis. Unsifted Pastry Flour | 14
31 qte. Raw Diced Potatoes 5 4
g eup Salt 5

Biscuit Dough or Pastry
METHOD Crust—14 standard recipe

1. Cut the meat into T-inch ios,
2. Place the meat in a deep, greassd baking pan and brush
with [at.
. Hnll:‘d: for 1 hour in & moderate oven [ 35°F ),
Add finely chopped raw onions, and cook with meat
for 10 minufes,
5. Lilt meat from pan, leaving the renderings and amons,
6. Make gravy from renderings, according 1o method on
page 85,
7o Add gravy o meat.  Cover closely,
. Simmer inooven oF o vop of stovis until almost tender,
9. Add the diced raw potatoes and continue cooking until
et sl potnboes are dome.
I Pour stew into shallow baking pans.
1L over with pastry crust or tea biseuit dough rolled 1o
H-inch thickness, making several slits in the dough.
L, lf:ll-u_* in a hot oven (425°F.) uniil the crust s cooloed.
13, Cat into portions and serve,
YIELD

100 o, servings,

o= L
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BRAISED LAMB OR MUTTON
Eeiph
Merire I.hws. e,
Stewing Lamb or Mutton.. 30
34 cup Salt A T4
METHOD

1. Trim meat of excess fat and cut into S-02. portions.

3. Braise inoa moderate oven (350°F ) for 1 hour,  Pour off
the melved fat and add the salt.

3. Add boiling water to a depth of about 1§ inch. Cover
and continwe cooking until the meat s tender,

Serve with baked rice and curry sauce or brown gravy
made from the liquid in the pan.
YIELD
106 3-ap. servings.

IRISH STEW

Mearure
Lean Stewing Lamb
Mustion
2L pals, Huot Water
314 qis. Raw Dicid Onions
315 (s, Raw Diced Carrots
314 s, Eaw Diced Potatoes
2 qts. Unsifted Pastry Flour
T | Cold Water
i cup Salt.......o
2 %2 tins Peas
METHOD

1. Cut meat inte 1-inch pieces,

. Addd baoiling wader and sinmes until the ment s almost
tender,

. Add diced raw vegetables and continue cooking until
the mcat anmd 1.-'1'-|.:|.-I;k|:ﬂ|:':i e dhone,

. Mix flour and cold water. Strain,  Add gradually to
stew, stirring constantly, Cook until there is no
taste of raw starch.

5. Add the =alt and green peas

YIELD
TIHF B, :hrn'illj.:_h.

48
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SWISS STEAK
Werghi
Measnre Lha, U3
{10 6 oz Steaks from Hip or
Chuck of Beef 38
? qgts. Unsifted Pastry Flour. 2 B
1. qt. Fat ] - 4
? gts. Raw Diced Onions 3
G s GRaVY...ooess 15
L cup  Salt 3
2 thsp. Pepper . . g
METHOD

1. The steaks should be oot b5 inch thiclk.

2, Dip each piece in the Bour and sauté in the fat until
l-l:.m-.-..-n on both sides.  Place in a roasting pan s that
the steaks overlap,

3, Sprinklke finely diced onions over the meat, add gravy and
--1.'i.'l.‘--:|||5l|-!.:_.‘-.

4. Cover the pan ani bake ina moderate oven (3MCE.)
pntil the meat s tender (appros. 125 to 2 hours).

YIELD

10 d-caz. gervings

VARIATIOMNS

Spanish Steak,

Reduce gravy to 4 dquarts and aidd F guarts tomato
siiioe o canned tomatoes,

Keoier Meak wuilh Brosled Wushrooms,

Select 200 large mushroom caps and wash.
Sauté in butter until golden brown,
Servee whaole op top of the Swiss Steak.
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MOCK DUCK

IFerpkd
Mrarure Liba, L.
Bomeless Chucks or Hips of Becl . 30
Diressing. 14

METHOD

L. Cut lean beel in Meinch slices—aboat 12 inches by
10 inches iy spz

2, Spredd with deessing, roll and e, O use thicker pieces
ol faeat, slit them lengthwize, and insert the dressing
in the pocket so formed. T aith string.  Hrosh
with oromse and sale.

3. Braise for 1 hour at 350°,  Baste frequenily.

4. Adid hot water o the depth of Y inch in the roast pan;
Cover and continue cocking until the meat is tender
(approx. 1 hoor)

5. Mrepare gravy feom renderings in i, according (o the
peneral method, pape 85

YIELD:

V00 3-0z, servings

DRESSING FOR MOCK DUCK

gkt
Mronrs (M1 [ F]
314 gals, Fresh Bread 14
1Lks pis, - Buotter or Fat | a5
3 pits, Raw [Diced Onion 3 4
1 ihap. Pepper 15
Ly cup  Salt 21y
METHOD
1. Crumb the bread or eut into fine cobes after remaosang
| the crusis. Al sepsonings.
| 2. Melt butter, add finely diced onion and cook thoroaghly.

3. Combine crumbes, fat and onion
(IF stale bread is used, add 1 quart of milk or stock.)

'.'\:II'[I | cup nf EIVIHETY ;1|!||r|[ fir 1|‘|i' drl.H-@.'iug '.I.'il.l
improvie the favor

50
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POT ROASTS OF BEEF

Pot roasting is used for tougher cots of meat, sueh as
the rump, chuck and roumd.

Honelesz heat a5 lhs.

METHOD |

1. Cut the meat oo 7 o 81, ||i1'|1-:u. redll e i,

2, Cerenss andd salt the meat.

3. Braise for 1 hour in the oven st 350°F,

4. Mokea t-:r'!'"-'l LUE 4t L from thies hize in the pans, aecarding
Lo recipe, page B3, A Tew carrols and onions ailded
tios Ll wravy will i|11|'|rn'u;- the iyt

&, Place the roasts in o pot.  Add the gravy and cover
tightly.

6, Sammier until tender an top of the stove o a0 o mcderate
oven (330°F). Approximate  time. alliwanees  for
simmsering : 30-35 minutes per inch thickness of roast.

METHOD I

[ |."r4-||.||r|- the rocists and braise as in Method 1.

2. Add a small quantity of water, about Y4 inch to each
pan.  Cover elosely,

3. Simmer an top of the stove or in the oven at 350°F
until tender,

4. Diced vegetables may be added 1 hour before the roast
I= I'|'4I1I::|I|;'1-|-|'|.' |'.||||I,;|.||

5. Servie e roast with gravy made fram the |i4|1|i4| i the
pan. Il necessary, add brown gravy stock to make
144 gallons of gravy

YIELD
VM) 4-0. ssrvanars.

Vartations for Pot Roast Gragy,

L. Add vegetables as in recipe for Vegetable Gravy,
page BY,

2. Use canned tomatoes as part of the liguiil in the gravy,

S Muld sliced =autéd muoshrooms o the gravy before
SCTVIRAE.

4. mantd 1 pint l_'lrll'l:r chiopped preen pepper 1o the gravy
before serving.
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BROWNED POT ROAST WITH BEANS

1¥raghf

Al piare Llis LIS
5 qts. Dricd White Beans - 10
Poi Roasts 35
1 gal. Raw Diced Ondons.. .. fi
3 gt Unsifted Pastry Flour 1
Lo cup Salt 5

2 gals. Hot Wiiter

METHOD

1. Soak and cook the beans acoording to the general method
for dried vegetables, poge 112, Drain when partly
ook,

& Brown roasts in oven at 3307 for 45 minmies,
Ao Add diessd omson and cook for an additional 15 i les

Bemove rossts and add Nowr amad sale to e |1-||_-|;||-|_-i|_-|;-‘“:1
It i theis puan,

da

il |H|i|i||:.: waler to make il |||i|1 Eravy.

Place meat and beans in stock s Add the Bravy.

=F o in

mamimer on o ol stove aniil tender

YIELD

10MD 4-0x. servings of meat.

1D oo mervings of hoeans.
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BOILED FRESH MEAT

Wrururs |_||-” III-TI:.II e,
Boneleas M AR
2. qts. Baw Carrots ;|
2 qis. Raw Onions A
ooup Salt 2L
5 gals. Boiling Water Sl d
METHOD

L. Cot the meat into 4 1o 5-ih peeces, ol and He.

2. Place in stock pot. Add vepetabies, sEsnning  and
bodling water. The meat most be completely
covered with water throughout the cooking period.

. mmmer for 2 1o 3 hours, or until tender,
Skim Trequently.

4. derve cold or seeve hot with a vegetable savce.

Do ot bail,

NOTE—Any left-over stock may be used for =g,
YIELD
100 d-pp, servings.

CUTS OF MEAT SUITABLE FOR BOILING

it Muwibom Porik
Brisket Shoulder Fresh or Picklesd Shouliler
Flank Logs Fresh or Pickled Legs
Plaie Rolled Lain Hocks '
Shank
Chock

BOILED PICKLED MEAT

1. Cormed Baed,
2. Pickled Pork,
METHOD
1. Wash the meat befone oooking

T !
2. Use the method and quantity given for boiled fresh meat
1. When the pickled meat is half cooked. waste the water.

I the water is very saliy, pour it off and fnish
conking the meat in fresh boiling water.
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VEGETABLE SAUCE FOR BOILED BEEF
OR MUTTON

i e el

Wemaure |.1sa Lhx

Lg pt.  Fat &
1 pt.  Unsifu=d Pastry Flour 11
1 gal.  Stock from Bl Mt L

Lg gal.  Dhiced Cooked Viegetables L
I L4 thap. Salt 1

METHOD

1. Blend fat amnd four together.

3. Add hor stock. Cook antil there s omo taste of row

starch, Sirain.

3. Adil cooked vegetables (carrots, onions, celery, peas)

il sl

YIELD

PO 2LGogr. Servings

VARIATIONS

Arld L!: Cup |1|.|-u'|.|||i'\-i.l. L_':ulll."'ll.

BOILED SMOKED HAM
Smoked Ham 3% 1ha, AP

METHOD

1. Follow the method used for boiline Tresh meat, allowing
Lg hour per Ib. of meat, i.e. 5 hours for a 10-1k, ham

3 Remove ham from the liguid and take off the skin.

Save the ham stock for split pea or bein soup.
A I hom is very ol trim

4. Serve the ham hot with raksin, orangs or riane siiee,

ar with muostard

TIELD

1 iz, meprvInEs

T

I T

——

ol
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GLAZED HAM

Boiled Ham
Brown =agar

Mustard
METHOD

I. RBub o misture of brown sugar and muostard oyver the
siiffaece of the skinned ham, allowing 1 (I} ||||IJ-1.-:r||
Lik I |_|_||| ||| |||'||'.l. 1 EAREAr
2. Bake the ham in a ot oven unisl the glive B a golilen
brown
servie with the samee samces ae for bodlsd hiam.

L isrn BVILID Iy I mbesiiinted Tor hisdl tlie hrown EETTEH T
Whole cloves may e pushed into the bham alier the
glaze has been put on and belore the ham i Babked.

5
MoTe:
1
|

SAUSAGE CAKES OR LOAF

W rap il
Wearure i Lhs
Minced Pork Cuottings 25
Mineed Lean Beel 1l
F gis. Unsifted Pastey Flour 3 12
3  qgts. Bread Crumibs 4
13 qis. YWater ] 12
2 tsp. SDage
2 tsp. Nutmeg
Ly cup Salt 3
2 tlsp. Pepper Ly
METHOD

1. Uombine all the mmeprslienis Max thoraaghily,
_' :“';Il.ll," i||.1|| ."-||| |||.|'.|'- or Beaz, cakes
3, Bake in @ mosderate oven until thoroaghly cooksl

Bake suszee loaves at 330°F, for approsimately 114
|'|||-|||'I-| |';|I| bl e L1 G -.':lzlh"- LEr Illlkl' M :.l:l“. I fnr
,||p||n|'.;-.|||.|r|;-ll. 15 mumnries=

Serve with brown gravy or applessaace.

YIELD

108D Sz, Rervings

T —————
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MEAT LOAF
I eiph
ki wcsire L= Ekz
K iz, [Dry Stale Bread 3
114 g.lr!i. Milk or Water or Tomato
Juice.. 15
114 pt.  Raw, Finely Chopped Onion 1 2
i cup Fat. 2
Minced Lean Heef from
Chuck, MNeck or Flanks 35
L cup  Salt 5
1  thsp. Pepper.......... | [

METHOD

1. Break up the bread and soak in the lgoid uneil it s
nearly all absorbed. 1T necessary, stir o break op
the lumps,

2, Cook the onions in the fat uniil tender.

. Combane all the ingredienis,

4. Pack tightly in greased bread tins or shape into 2-lb.
bomves and j:||:'|.|‘|e' i roasd [RATS.

3. Bake in a moderate oven (330%) for 1 hoor or until the

ment is cooked.

. Cut B0 slices per loal.  Serve 2 slices per order

7. Serve with onion or vegelable gravy, tomato or chili
L LI,

YIELD

10D 4-01, servings.

VARIATIONS OF MEAT LOAF

A, One of the following may be substituted for an eqial
wvl'i|.:'||1 o maat.

1. 10 fbss, minced fresh pork, raw or coolked.
L 10 s, minced kidney.

3. 4 Ibs, green peas,

4. 4 b eooked diced carrons.

5. 8 Ibs. cubed cheddar cheess:

. B Ibs, cooked macaroni

B, Spreaul Mock Duck dressing betwesn iwo layers of the
besel loal maxture,  This vanation cannot be shaped
it lesves bt mgst be baked either in loafl tins or in
rogisling pans and will "'.."ir"lli 1) fi-ing. BErvingEs.

L. Hambieg steaks. Shape into fat 6oz cakes and pan-
broal or bake in a moderate oven (A50%,  Lift from
l|1.4l.' pin Lo drain off the fat,  Serve with brown Eravy,
OTEHL EFAVY Or Loamalo sace,

The Coak's Recipe Man ual

SCALLOPED BEEF AND RICE

.“n-' TRrye I1 .FI.IIHf
L, Or.
Lean Raw Beef from Chuck
or Flanks 20
I pt. Fat : I
| gal. Raw, Finely Diced Onion £
24 qts, Raw Rice [ 4
1 gal. Tomato Juice or Strained
Tomzato L]
1 gal. Stock 11
Ly cup Salt -]
METHOD

1. LCut the beel into Yi-inch dice.

.-_’. Braise in the oven for 1 howr at 3507,

4. Melt fat, add raw onion and rice.  Cook far 10 mingtes
shirring continuoegsly, 3

k. Add hot tomato juice and stock to rice, Bring to boil

Al !'!r-;li:‘!'ll bl andd mix wall, ,

6, Bakein a covered pest in the oven at 350° or cook on LK
of the stove until the meat and rice are tender,

YIELD 100 8- servings.

PREPARATION OF SAUSAGE MEAT

Wripht

Al
AT ik,

3 E
&

Pork
Heseef =
1 gal. Dry Bread Crumbs
2qrs. Water
2 thsp. Sage
2 thsp. Nutmey
4 thsp. Pepper 1
B ihsp. Salt - L
METHOD
1. Grind the (IR(EHT
.E. ."-MEi:-. remaining ingredients thoroughly,
4. Lombine the two mixtures and regrind.
4. Use as Salsage meat o make o sausiages,

iy e 0

¥IELD 40 Ibs. raw sausage meat (approw.),

5T
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ROASTS OF MEAT

Bomelisz Tender Meat 35 Tha
METHOD
I, Place the roasts in a greased pan,
21 the meat is lean, coat with dripping or place pieces of

et on the tog.

.t. “.Illh- :ir| I llll'l'.tll' LAY T _‘l-_!'_"'\-"-ﬂ.:\-":l?F'. .'||'|'||I'I|i||g L (k] I|:||I
talde: given for roasting meat.  When cooked at this
lemperature, 1S pol fecessary to oste the ment.

YIELD

PO 4o, servings

TABLE FOR ROASTING MEAT AT 350°F.

e tme of cooking depends on the diameter, not on
the weight of the roast; measure the roast through the
thickest part.

Hoof ——well domse—230 minutes et ineh

mislinm 25 minutes peer anch
FaLr Y munuites per inch
Laml 25 minutes por inch
Mutton Ul minutes per inch
Veal Al minutes per inch
ork 13 minutes per inch

The Cook's Recips Manual

YORKSHIRE PUDDING |

Vrighi

AMearure [.ba g,

4 ks, Un=ilted Past ry Flour 5

A thsp. Salt 3
el Epgs

5ats.  Milk 12 b

i pt.  Beel Drippings |

METHOD

Sift the Nour and =alt

Auddd the unbeaten eges to the malk

Wix, and heat well.

Adldd tov the Howr.

Beat until bubbles form.

fi, Pour beel deippings into 5 roasting pans heated very liod
(siee, 16 x 1014 x 3],

7. Pour the mixture into the pans.  Place immediately in

a moderate oven (350°F.).  Bake (o 45 miintes,

Reduce heat of oven i1 it becomes too ht,

e T [ -

MoTl Il paessibale, mix the padding in smill amounis
oe-guarier or ane fifth of the recipe at a fome

PORK DRESSING

I raght
Wraamry Lhs e
L pt. I at ]
L Finely Chopped Cnion ]
P s Bread: Cowmbs  (fresh

Teread 4

6 maedinm Apples 2
3 thap. Salt 2
£ tsp, Pepper
§ |E|:-'~.| i, H.|k|'
METHOD

1. ook onons 16 the Mt for 15 minotes or wntil tender.
2. Trim cru=ts from bread and make crumbs,

3, Pl amd core apples. Dice

&, Combine all 'i:l.:lu'-tiq'u!-.

I 1li= ||_|1--\.-\..:;|_: b cooked o the misid, A T3 I|IJ.1I|'!i|'l 1=
sufficint for 35 Ihs of ronst. Il the dressing s boked
seprirately, doulle the amount,




The Cook's Recipe Manual

PAN BROILED STEAK
METHOD

1. Trim and cut 100 5-0z. steaks suitable for broiling.

2. Heat heavy roasting pans or griddles and rub them over
with trimmings of fat or suer, leaving only & thin film
of grease in the pan

3. Put the steaks in the pan.  Leave without turning until
the undersade = browned,

4. Season with salt and pepper and turn.,

5. Continue cooking untl] the steaks are dome,

fi. Bteaks showld be eoolosd -:]llic'Hg,', bt the pan aloaalil
never become ot enough to cause the fat to smoke,

7. Cooking time:

F-imrck oleak _'.‘iéar'm:.?r stk
Hare . 5.7 mmunidtes 3 minu[ﬁ
Medium. ... .. 6-58 mingies 4 minuies
Well done 8-10 minutes 5 minutes

MoTE.—When space on wop of the stove s limited, the

steaks may be cooked rare and fnished in a moderate oven
{68 minnies),

SAUTED LIVER

“-rl-Il'lf
Measwrre Ll LEF
Liver 25
L4 cup Salt 214
2 thsp. Pepper L
2 qgts. Unsifted Pastry Floor Z 8

METHOD FOR LIVER

L. Cut liver ioto shices of 6 inch thickness, allowing
4 o, peer serving,

2. Al salt and pepper to Bour

. L¥ip slices of liver into flour,

4, Bautd in hor far, untl the hver o well browned and
cusnbe] 1|!||-e1u;.:]| to the centre. Torn once.

S, =erve with biown gravy, onion gravy o bacon,

NoTE:

I. Liver becomes very hard and dry when overcooked or
santed ar too high a temperatore.
Liver may be browned on top of the stove and the
cooking finished in a moderate oven.
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BACON

200 moderately thick slices 12 Ihs.
METHOD
I. Arrange beicon in large pans with ihe slices slightly
overlapping
2. Look in a moderate oven (350°F.) until the fat is a light
brosen.

3. Lift bacon from the fat and drain. Transfer to an
ungreased pan. When possibde, place paper on a
rack in the pan in order to drain off e Gt more

thoroughly.
JELLIED MEAT
gk

Meariire lsi, g

| I 14 gals, Water or Stock 15

1 qt. Chopped Onion A 1 B
.‘l I ¢ Chopped Parsley 1
“j4  thep. Salt.......... 214

i1 thsp. Pepper

| Diced Cooked Meat 15
H! g qt.  Gelatine 1

11 qgt. Cold Water 2 L

METHOD

1. Combine & and simmer for 20 minoies,
1. Uombane B. Lot stamd until the water is absorksed,
£

Combine A and B. Stir until they are thoroughly
snixed and the gelatine 18 dissolved,

1. Pour into deep pans that have been moistened with cold
water.

5. Stand in a cool plice to st Protect from dust by
covering lightly with a paper or cléan cloth.

6, Keep cool until ready to use.

YIELD

100 -0, servings,
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BAKED HASH

e gl
¥ TR (T Eks
[314 gals. Raw Diced Potatoes 21
1 gul. Eaw Diced Onions i
AL qgis. Brown Gravy 3
(2 qts. Water
\“3¢e “Salt 5

B 2 pals, Cooled Diced Meat... 16
METHOD

1. Combine A, bake in a hot oven (40°F. ) or bal on top
of the stove until ithe potntoes are almost tender.

30 Addel whe dieed ment and concimue coodting until the
portiatoes are tender and tlse meat §5 i

YIELD

T finz. Servinies.

MEAT CROQUETTE

Weighd
ifeaspre Liw e
(4 pts. Fat 4
."i-! qis. Unsifted Pastry Flour., 3
13 gts. Milk 7 5
i qts. Stock ] by
I 46 cup Cooked Cnions 11
3 Cosnkeedd Neat 15
Ly e Salt 1%
METHOD

1. Croamibsine A as i croam sauce

o Add B, DLirmg oo o beil, csck Ly hoor on o sloy heat,
stirring frequently,

§. Pour into pans anid eool,

4 H|1.||u' PR 5o, Crosjiielies.

5. Ddg i dbowoe, ege wash and Bread croimbs

6. Fry in deep fat at 373°F. till brown, Place in pans and
fistisly hearing in oven for 10 mioutes

Note— This mixture should be made the previous day,
YIELD
1060 5oz, crocueltes.

2

—
[— —
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MEAT AND POTATO CAKE OR RISSOLE

B raphl
Afeadaire L.lw L ks
214 pals, Mashed Potatoes 25
{1 Epes.. 1
144 pals. Minced Cooked Meat. 13
18 cups Cooked Dnions |

=

g cup  Salt
1 thsp. Pepper

METHOD

1. Combine all the inerodients thorooghly

2. Mould into oz, cales,

3. Dip in four and frv on o griddie o brush wath fat amd
hake foc 20 minutes in g hot oven at 400°F,

POTE:

I. For Rissole, dip cake in four-egg wash and bread crumbsa
Fry in deep fat ot 3530°F, oll brown,  Place in puin
and Gnish heating in oven Tor 10 mingtes.

2.1 cuip -:hi-|:-|r|.*1| |:-.||.-|l"- may b ailded.

YIELD
106D Bz, calkes

MEAT TURNOYER

Wimipht
Fie Crust 20 1ha
Shepherd's e Mixture 20 .
METHOD
1. Roll the crust and cut in &-inch sguancs.
3 Place three ounees of meast misture o centre of each
BT

3 Wash odges with milk. Turn and pinch together.

b H.|L:|- {101 -\.||q,l-|'|'\-\. i|'| il |'||||||-|'.|'.-|||' RN ] .=;'F| || Fi EEl]
mitnutes or wntil heoawn

5 Berve with bomiaio ssiuee ar i il sonpee,

YIELD:
1) S-0z. turnovers.
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=

MEAT AND PASTRY ROLL RICE AND BEEF CROQUETTE

1 I ripkl

MEAT HI!'UIE 1 v i I.Es ke
Werghi .
Wedsnre Ll iy A pt. Fai |
Mineed Cooleed Meat iy i z iz, Raw | |.||.-|||:||'|| Chuion, 3
| 4] Dhiced Cooked {Omions ... . ] . 2 fis, Faw Rice 4
I qt.  Gravy or Tomato Juice .. 2 & ' c 1 ol Stock 1
4 thap. Sali : 4 | 1 gal. Tomato Juice 10
|I - ¥ ]
l [Ihll. Ik]bl:ﬂr .'II.IiIH':-I i ||||i-_|-|| Itl.'l'r. ]_;
T 16 | DI i 11
METHOD Lo cup Salt -]
I. Combine all the ingredients and shape inte 214-h. I cup I-l||ll|'| wil Parsley ar
loaves, abwait 10 inches long, A .
| METHOD
sl 1. Mele A inoa heavy pein
. a 1 [t L] -
METHOD . . g 3, Add B, Fey for 13 minuees
1. Prepare pie pastry acconding to the recipe, puge 158, 3 Heat C, add B.  Simmeer for 200 minites.
L. Ihvide into 10 equal portions of approximately 144 Jhs, | 4. Add I}, Cook for an additional 15 mingtes oy o 1 Jovw
each, | o i Foi i Sl T

|1l'.L: R |
d. Roll into oblong sheets about 12 inches by 8 inches.

Place 1 loaf of meat mixture on cach sheet, ; : "
. 6. Dp in Hour, egg wash and beead crumbs.  Fry in tleep
4. Fold pastry aroond the meat, | fat at temperature 175
3. Bake in a hot oven (375°-400°F.) for about 4§ hour,
Serve with tomato or chili sagee or Eravy.

-l

I'ill lIJ:hI IFLes _:|-|-.l Crosuie L fes.

Place an haking shevts, brush with melted Brown
in a bt oven 450°F

YIELD
100 60z, servings. 5 YIELD
TOED f-iet, oromuiet tes,
VARIATION
Meat and Biscuit Roll: Substitute Tea Biscuit recipe, J

page 156 for pastry.




o
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CORNED BEEF

Weipkd
ST Ll
5 gals. Water b
2 qts, Salt ; ] 4
=altpetre 2 14
Mixed Spice |
METHOD

1. Heat 1 eallon of water and add spice tied in a bag, =alt
and salipetre,  Stir until the saflt is dizssolved,

2, Adid o the balanoe of the water.

3. Keep in a covered tub that has no metal fittings.

4. Place the meat in the brine, leave for 2 to3 weeks, The
miELl must b k|-||| coviered with |!I.I" berane,

MoTE.

1. Toshorten the time -_|-|||J;||'|_13 for i'ii'i'llililll.; to 5 or fi 4:|-|f|-'.‘r|
inereaze the salt to 10 Ibs, anid add 2 1bs, ol segar.

3 The flavour of the meat will be improved by adding to
ihe brine 1 1. each of mw shoed cirror, onion and
celery.

SUGGESTIONS FOR USING CORNED BEEF

MEAT LOAF

[P 2 E g L conked corned beel and 1 part coikoed heef
in meat loal recipe.  Serve hot or cold,
SHEPHERD'S PIE

Sulwtirute all o jard corneid beel in -I|1'||||-|'r|.|".- I.'I'il:'
recipe,  Use stock rather than gravy for liguid.
MEAT TURN-OVER

Cubstituie corned beel Tor fresh mineed beel, Use
stk instead of gravy,
JELLIED MEAT

Uege corned beel in the jellied meat recipe.  Hard-
cooked e cuil i skioes may b sirranged on the bottom o
the pan before pouring in the meat mixture
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CORNED BEEF HASH |

Wrenphd
Mearure L1 Lk,
5 gals. Diced Raw Potatoes All
2 qis. Diced Raw Onions 3
1 gal. Stock 14
Cannesd Corned Beef 158

If canned corned beel is not used, buy 30 Ibs, boneless
corned beel.  Cook, trim and remove sxcess fa.
METHOD
1. Combine potatoes, onion and stock.

2, Baike or cook on top of stove until tender,
3. Add diced meat and bake for 30 minutes at 350°F. o
cosik L B ol stove,

I the canned éorned beef i very [at, heat separately
and pour off melted fat before pilding the mear to the
vl ablbes
YIELD
100 8-, SErVIngs.

CORNED BEEF HASH Il

W eighf

Measwre L=, s
2 qgts. Minced Raw Onion 3
1 pt. Fat 2 1
ks gals, Dry Mashed Potatoes 35
3 gals. Minced Corned Beel 15

Salt

Peppser

METHOD

1. Cocilk tlse mines] oston in the far until tender,

1 Combine the [ HT . minced meat and cooked onion,

3. Addel salt and pepper to thste.

4. Spread 2 inches to 3 inches diep in heavy, greased
Ihq'l-;in; eI

. Bake in o hot oven untl heated through and the e
grrface 18 well Drowned

6, Cut into portions and serve with the browied side up.

YIELD

LO0 S0, servimgs.

£n
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SHEPHERD'S PIE

i
L1 ¥
o) L opd Fat bt
3 1 it LY AT TR | Faw I;lllil-ll"- 1 3
214 pals. Minced Cooked Meat 13
5 .||--i:_ Sl -I
Bl tsp. Pepper
i s, Stock, Carivy Of oo FISH
Tuice 5
/244 gals. Hot M ished Potatoes _ ——————
(34 Recipe) 23
Keep fish cold to aveld spoilage and loss of flavour.
METHOD Keep separate from other foods in the refrigerator.
| Cook A for 10 minutes or until ondon is tender When possible, cook frozen fish without thawing.
Combine A and B. Bake or broil fish quickly to keep the flavour.
i, Spreadd in I" king [Eins and lheea : Cook fish thoroughly but do not overcook.
o I.:lll:. .I-“E- I|-I'!|I -II|I|I:.|'.I_lIiI-‘|.II| |I||- !....I|.|Illll-'.-|- :;Ill:lllli‘:l.llll:;illl:”-l:l Serve immediately after mki“!{'

i...:.-_:.-l = ||';|.Ii!l || g
5 Brush surface with Eat and beowwn i the oveens Lout pRtoe

-.||..-:|-..|..| v with tomato or chili sance or rown

LMk &

YIELD

1AM B-up. pErwAngs.
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FRESH OR FROZEN FISH

e e

BREADED FILLETS OR STEAKS
Fillets of Fish or Fish Steaks 1 1,

PREPARATIOMN

1. PFresh—cut inbo O-nr. servines
I Pkt UL ENECER Ci=0er it IIAES .|.|:|||I| -_'\.l.'.|-||':|_'l|-|.|:l,,

tas Biannilli

3. ey thee sasclace of the fish w th a elean oloth.

' . " J ¥ -

Fo ULl den || e Wtk Howr (0 which = ||I il || e P THE RS
|:|-|l' .u| disil, Lhsm I||i| I - :h il =il Divesdd
Crumbs {see e B3

CODKIMG

Use o ol the following methods and serve with tomto
O Tartan: saice

METHOD 1

SAUTED FISH FILLETS OR STEAKS

1. Hear leayvy s nd add melted Tag o the .l.-l th ol
L inwch

. Put in the hllete, brown on one aiile, turn andd beoawn on
the othes It ain shioald be os hot a8 posshb
withoat allowinge the fat o smoki

1. Al the fish 1= Iarovwwnecil, o the heatr aned nish
coileing

b Coanle fresh fillets 100 minutes per inch thickness

Cook feozen fish 15 minuies per inch thickness

3, Lilt from the pan and I-l'l'il 1 & warm place ant] served

YIELD

1IN 5= SETVIEL

T
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METHOD II
BAKED FILLETS OR STEAKS

1. Sawtd leghitly on hoth swles

2. Tramsler to buking pans and fnesh cooking an a ot
oven (450713, The timé required will be that given
for sanitd fish,

A When Lish ts cooked, remove from the hot oven amil |-|:"|"||
in a warm place uniil served

YIELD

T By sErvines

METHOD 1l
FRIED IN DEEP FAT

1, Fry the fish until golden brown in colour, acoarding o
thiz methosd, poge 53

2. Lify from the for, plvwe in baking pans and cook in o
hot oven from 5 to 7 minues

$ Remove from the hot oven oml kéep ina warm plaoe
oniil mealdy fo serve

YIELD

100 5o, mbrvinga.

METHOD 1V
FRIED IN BATTER
FFillets of Fish AR LEEN
iish [atter 1 Ths,
METHOD

Sev method under Fish Batter (page 731
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FISH BATTER

Wit
W nade I .Lvs ks
5lgqgts.  Unsifted Pastry Flour.. 6 14
3 thap. Baking Powder | L4
6 thsp. =alt 4
2igqte. Milk {i b
| B Eges | 4

Lg pt.  DButter (melied) .

METHOD

1. Mix and =l dey ingredients
2. Peat the eges slichely, wld to the mibtk, and blend with
the dryv ingredients

3. Add the melted batves

} |Ii|| ihae fish [llets inito the hatier IT ek e has been
fepeeay. thaw and dey well 1x {ris I|i||1|il1:.\_' i berttir.

Fesv at 3T0°F, in deep fut, actording to the general
directions, page 531

fr. sk eooking in m ot oven Serve with tomato sance,

YIELD
Batter [or 1080 orclers ol fissh

L

DRAWN BUTTER SAUCE

Heiphi
Mearmre 1.1 1.1
1ig pte,  Butter | 5
1 [ B lwar 11k
i thsp, Salt 2
L tap.  Pojywsd
I wal. Hot Water 141
g, Vinegar or Lemon [uice. i
METHOD
1. Make according o the method lor eream sasce § g
Ml

2, When cooked, add lemon juice,
1, Serve with Sautdsd or Baked Fish

YIELD

100 | Voo, seryvings

[

—
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BAKED FISH WITH DRESSING

Wiergmd
11s L
Diressed Fish (AP, 05
Or
Fillets ol Fish 40
Liveasing ]
Mashed Potatoes (25 Kecipe) 25

METHOD

1. Baone fish

2. Spread out Aat in a greased baking pan, skin sude down.
3. Cover with dressing to 44 inch depth,

4. Cover this with hot mashed potatoes.

5. Cook in a hot oven for 10 (o 15 minufes.

YIELD
PO 1400, -\-l'l.'".'il1|.'.-|.

FISH DRESSING

1V i phed
Mensnre lb= he,
2 pte, Finely Chopped or Grated
Oindons. .. . | ]
1 44 pts.  Melted Bacon Fat or Butter 1 5
18 pals. Bread Crumbs (bread 2 or 3
Ll.n}f-illl:ll )

L

g oeup Salt
§ thap, Pepper

METHOD
i. Cook the ontons in the meled fag until tenler bt ot
||1||-I.'. I ||.

2. Comhbing crombe and ssasonimgs
3. Add to melted fat,
TIELD

110 Hhe= il '\-uI-III.L.

NoTh—When available, add 1 pint of chopped parshey.
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KEDGEREE

gk
Meammre L.l= ke,
2 qts. Rice 5
6 qts. Cooked Fish 12
of
Raw Dressed Fish I8
15 | B 1 14
Ly cup St 214
1 thsp. Pepper
2 qts. Cream Sauce 5
14 pts.  Butter {melted) 1 B

METHOD
I, Cook rice in rapidly boaling salied water ontil almost
tender—-about 200 minuies,. See general  method,
e 10
2, Rinse thoroughly in cold water.
3, Break the cooked A=l into large lakes
1. Mace the rice 1||:' ;l'vl'.l-n-il Il:LEil:lu_ peLns tor the: ||1"|11|'|
afl 14 tncthes,
Al the flaked fsh carelully—uase a fork to comlame
fi=h el rice.
6. Separate the egps. Beat the volks slightly and add
them with the sali and pepper 1o the cream sauce,
. Beat the whites until stff and fold into the saoce.

& Pouwr over the rioe and fish, mixing gently so that the
fish and rice are not heoken.

Ln

LN |

9. Pour the melied butter over the Lk
Ik Bake in o moderate oven (350CF ) lor 35 minutes.

TS
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SCALLOPED FISH -

W ipht
T Ll Lke.
15 (ts ok Fish o Canned
Salmon A
2 gals. Cream Sauce 20 :
by . Salt 5
2 thep. Pepper 14
5 qgts. Buttered Bread Crumbs 3 10

METHOD

1 |'r1-'||:||r|' CTeE SaUee,

2, Frepare buttered crumbes,

1. Remove skin amnd bones, and then break the hsh anpo
pieces. I canned salmon 15 used, erush the bones
and add to the fish,

4. Fill greased baking tins with alternate layers of fish and
ShLeE,

B, Uowver with batteresd erumba.

6, Boke in a mwslernte oven (350°F) ontil the fish is
1h|~|'-:.-|:|5,1-'|||:c heatisd and the erumbs are brown—aksout
I35 muinutes.

YIELD
10N Bepg, sirvEnes,

VARIATIOMS
1. Scallofed Fizh, Polnlees amd fLpgs,

Raslue ||||.1|I.|il_:.. of figh to 15 M, Add 10 Ths. diced
cocked porators and 4 dogen hand-cooked cggs, cut
if CuEriers,

2. Figh with Macorons ar Rice

Addd 1 cup finely diced raw onion by cooking it in the fat
u=sed in making the oream e,

FReduce the guantity of fish to 200 1bs,

Mkl ;
10 The, cooked macaroni IJ'!; Ihs, raw)
LE S
10 e, cosikerd] rice (3 lhs raw)
3. Fish Pie,

| Fge !il |.|l|'i|r|l fiwr _-u;'.:.il-llll'l' hi=h (b the l-lII:er{‘-II
crumls, ) :

_-"||'r.||1|,':|I piislaied polaloes a5 @ tog Crust, usiimng I.-'E noCapse
for mashed potatoes
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FISH LOAF

Weipkd

Llsanpre L= (B
Condked Fish 20

44} Egps i a3
2 gals. Thick Cream Sauce 20
5 qts. Bread Crumbs 5
| (5] i Butter 2

L cup Sl A

2 thap. Pepper
METHOD
1. Flike the fish after removing bones and skin,  When
canned salmon i used, drain off the Tiguid, remove
skin, crush bones and use them
! HI!'.\I LG
Commilsime all the ingredients
4. Pack into preased tins. Bake in oa moderate oven
135070, for ane ok,
5. Servie hot with epe sauce or servie cold with zalad

VARIATION

Add 234 quarts grated cheese (214 I o the cream
sauee before combiming with the other ingrelients

]
K

FISH CAKES

Weight
e wre L= i
| g gals, Cooked Flaked Fish 15
3 _I,:.I[.'-. :"Il.lhl:ll'll i'n[.l|[-|rl,"'-| G
14g cups Cooked Dhiced Onion 1
2 thsp. Pepser 14
M oeup  Salt 3
METHOD

1. Combane all the ingredienis
2. Mould into f-o2. cakes,
. Dapoan flour, egg-wash and crumbs,
4. Diry in diep fat {pemp, 360°F.)
i
. Coat with flour and saond in o small amount of Gt cither
LETH] I1-|F-I||: the stove or i the oven.

YIELD
100 feonz. cakes
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SALT FISH

e ————— R e

Salt fish must be freshened before it 18 wsed

170 FRESHEM SALT FISH

1. Break the figh into pieces or shred.  Doonol use a steel
kenife or fork for this purpose,

2. Wash b remove the salt from the surface

3. Cover with codd satir, hisat tiv beoilumg Poaar off the
water

4. Repeat No. 3 until the water is only shightly salty.

SALT COD HASH

Weight
Wegiure I.1= Chr,
Flaked Salt Cioutl 25
4 gala, Cooked Diced Potatoes 25
| Clp 1'||u|:-|'u-|l. Raw Omion 0
METHOD
1. Freshen the salt end according to the directions given

||.|"|‘"I"|'-

3. Cook the onions in a small quantity of fat until tender.

3. Combine all the ingredients,

4. Put the hash in heavy pans which have been greased,
and brown on top ol the stove or o a slow oven
{ = j.

YIELD
1M Bgar. ssrvanrs
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CODFISH CAKES

¥ ragar
AFerinre L LA 1]
Sale Codliesh 12 &
415 pals. Raw Diced Potatoes,., . 25
1 pt. Butter 1
20 Eggs 2
2 ||l:-']r. Sl 1 l.-é

I ilsp. Pepper

METHOD

1. Shred the codhsh Freshen aecording to the method,
g T8,

sSimmer the fish and the potatoes until tender but mot
ovieriloane,

[2F]

3. Remove from the hire and drain thoroughly, shaking
ower the heat o make mealy and dry.  Mash well

4. Add  butter, beaten  egps amd  seasonings. Wix
thoroughlv,

) I'-l-ll'li 1L _!'-I.-n,r_ cakes 2 howrs belore f."".'i|'|;_;_ a0 that
| hae I-CII\CI'- l.'.l“ rl!' III'.' an e ||-1Hl-i-|||'_ |.hi-| 1l.i"
prevent them from scaking up the grease and from
|:.I||I.II'.: INpuLrt.

6. Fry to a golden brown in deesp fat (Temp, 360°F.), ar
siuie in a small quantity of fig on top of the sbove,

YIELD

10HN =g '.'il1:.\‘"|- of twi nkes each.
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SMOKED FISH

—_— R L R

BOILED SMOKED FILLETS
Smoked Fillets... 441 Thas,
METHOD

1. Cut the filleis into G-oz, servings and put in baking pans
Cowver with boiling water and cook inoahot oven,

3, Dreain the fish well
L Serve with o oreqim OF PEE S0,

YIELD

TAMD Seiwr. servings.

CREAMED SMOKED FILLETS

Smoked Fillets 3 b=,

2 gals. Cream Sauce 200 1.

METHOD

1. Baoil the whole filleis on top of the stove or in the oven.
2. Remove the bones and break into pieces,

1. Addd the croam satce and reheat

YIELD
TIHE =0 :4'r".'il'|l.,_*-

VARIATIOMNS

1 Cover with buttered crumbs and bake m the oven

2. Add 1 pint finely chopped parsley to the cream sace.
] H-ll:'l.qllln ||.|k|1]1i|i'

b, Add 1 eup Anely choppal green pepper

SCALLOPED FINMAN HADDIE AMD POTATD

5. Reduce the quantity of fish 1o 20 Ibs, and add 10 I
liced cooked potatoes and 1g cup cosokiad, chappued
anion,  Arrange fish, potatoes and onions i alermaie
lavers 1 o pregssl baking dizh Ailal cremm s,
cover with buttered crumbs and bake in a i et
myven il !II::-r-'-|1ui||:|.' heated and the crumbs are
faraiw .
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FATS AND DEEP-FAT FRYING

— T T T ————

FATS

Al the Tat frodm an animal carcass can  bee otilized in
e ||-;i|'||_|

1. Reel suet from the inside of the carcass and leaf Jard
from the nside of the pig should be reserved for baking.
Chicken fat is also suitalde for this purpose,

¥ Muteon amd lamb fut, s well as ithe fat [roan beel
and pork rimmings, may have a strong flavour, Tt shoulid
b pemerved for meat anild vegetiable dislies

PREPARATION OF FAT FOR USE

I"hie [t must b el anadl _l-ll;.-||l|-|'||. i order o S i ri e
it from the connective tissue which surrounds it This
rOCEsS i- i .Ilalll'lt Il'lh!l'l il!lL'_

TO RENDER FAT
1. Chop the fat and remove as much of the connective
tisse as possible or put through a grnder,

7. Add a small quantity of water (1 quart to 10 Ibs fat)
miwd |a||||.5,' tow du bsil,

1, Boil over o low heat ool the fur ig melted

b Strain theough a cloth or Goe saeyve

5. Stir the fat occaswonally as 1t cools

CRACKLINGS
Cracklings are the residue left after suet or lard s
rendiered.  Sufficient fat memains (0 these to muike  them
wislualde, |'|I'|':'- iy e subsstituted for Tat i e I.'1l=l|-=ill|.1
ol meats and vepetables
Ouantity—5 pints cracklings =1 pint fat

TO REMOVE DISAGREEABLE FLAYOURS FROM FAT
Slightly burned far, bacon dripping and other fats

havine. an objectionable  flavour may be improved by

bswilimg im0 Wi ler

METHOD

. Allow the fat 1o harden.

k) ral all sedliment froan the bottom of the cake of fat.

. Plnee the fat inoa pot-and add boiling water,

ll-uilI 5 toe DO g Eees.

R

5. Remove the cake of fat from the surface of the water.

Wl o o B ==

-
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DEEP-FAT FRYING

CHOICE OF FAT
When the |||'||i|:|:|r!, |-:1|1'|l|1\:l'|'i:'|'| fata nre not -:I'-'iliLill'F1l'
and the choice s Hmited to animal fats, wse one of the
ol oo :
1. Rendired Heel Suet,
2, Rendered Beef Suet—2 parts,
Hendered Pork or Bacon Fat—1 part.
3. Resdered Boel Suet—2 parts,
Rendersd Pork Fat—2 parts,
Rendered Mutton Fat-——1 part.
4. Rendered Beel Suet-—3 parts.
Mutton—1 part.

TEMPERATURE OF FAT

1, Fat wsed for frying must be heated o the exact tempera-
Lnire :|u|1|i|1'|.L fowr couking thwe Towel

LE]

The far must b held at that temperature throughout
the period of cooking.

3, If the temperature is oo high, the food will born and
will have o disagreeable favour, due to the fact that
the fut has been allowed to “smoke.”  Animal fat
should not be heated above 360°F, 11 the tempera-
ture ool ﬂu- [t 1= v lonie, 1l fonil biscomaees greasy,

TESTS FOR FAT TEMPERATURE

1. A fat thermometer gives the temperatune  most
h1i '1'1|r.|.!1'5|'_'. .

2. When no thermometer is available, drop 1-inch eoles
ol ||:|_l.|_-||I free of crust, into the et ?iﬂ The cubs
ehonlil] Brown TR 1] lll_'l'llllllll ml ik [l.':lll|h"ral.!|J|':' 1'[
K

B2
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METHOD FOR DEEP-FAT FRYING

I, Have the frying kettle half-full of melted fat. lIron
bean-pots are excellent for deep-fat frying:

2. Test the temperatuee of the fat.

3, Have the food ai roomn temperatiine,

{. Lower the food into the ketthe, Be sure that all the
food 1% covered by the fat. 1Mo niot pak in large
quantities of food at a time as this lowers the tem-
perature of the far.

5. When the food is a delicate brown, remove from the fal
and drain on racks or crumpled brown paper.  heep
the food hot untl ready o serve,

6. Test the temperature of the fat before putting in the
next ot of Food.

When large quantities of food are being fried, they may
be browned in the fat anid then placed in pans in the oven

o finizh cooking

CARE OF FAT AFTER USING

1. Conol the fat slightly and then sprinkle in a small quantity
of water, about 1 thsp, at a time, or cook o few thin
slices of potato in the far,  Thess two methods will
remove foreon Havours.

2. Sprain through o cloth,

3. Store in covered containers in g ool dark place.

TO BREAD FOODS FOR DEEP-FAT FRYING

Comt with Hous
Dhip i egg-wash,
3. Roll in finely sifted bread crumbs (see page 134).

1.
1
.

EGG WASH

A ez wre
12 Eges
1 gal. Milk
L4 ¢, Salt
2 thsp. Pepper
METHOD
1. Beat the eges.
2, Add] the ol ingredients
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FRENCH FRIED POTATOES

500 1ha. Potatoes AP,

METHOD

i. Wash and pare the potatoes. Cuot into’ lengthwise
fingers about 14 inch in width.

2. Chill by standing in cold water.

3. Dy between cloths,

4. Par-cook (blanch) in deep Gt at temperature (330°F.)
for 10 o 12 minoies

. Lift from fat, drain,

v, Blanch all the potatoss.  Just before serving, finish
cooking and browning the potaioes in desp lak, al
e peErature A®F.  Drrain well,  Serve at once

YIELD

1) 5.0z, =ervings

m

=,

DOUGHNUTS

I edpkd

Wida rigene Lbs Tl

L pt.  Fat 4

115 pts, Sugar | R

H & |".|‘;.1:|.- 14

C1 pr. Milk 1 4

(314 qis.  Unsifted Pastry Flour 4 &

[ b o Baking Powder 4

:_’ thap. Salt 1
(4 thsp. Mace

METHOD

1. Make according to the geovral meithod (or cakes,
piage 148,

* Turn out ontoa Aoured board, roll 1o Y-inch thickness
.||1|| cut with & ||-:-|.|:.:|:|:|H.|I il i,

3. |-|':,' in -|‘||-|-|| fat at 375°F. sccording o the pgeneral
directions, page B3

YIELD

1060 apschimi=sazed doughnuts,

e
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SAUCES
FOR MEAT, FISH, AND VEGETABLES

e —

GRAVY STOCK

Wrighks

Mearure L b, Che
H: il T 2‘5
Celery Leaves and Stalks . 2
Shiced Cninns ]
4 gals. Hot Water or Soup Stock . 30
METHOD
I, Break Bones into small pieces, . Brown for two hours in
LCUR Rl

2. Add vegetaldes amnd brown for an addidonal 1€ Hor,

4, .-"IIII-II]HII wiler or soup stock.  Simmeer for 1 h,--,l_” i oven

b.oStrmm off liquid and simmer wntil it reduces o 144
gallomns.

5. Use as liguid in making brown gy

BEROWN GRAVY

Mersnee I.I-.I-lI ”:MHJ_

I pt.  Renderings from Meat 1 4

1 qt.  Unsifted Pastry Flour | 4

1l eal. Hot Water 15

3 thsp. Salt 1
METHOD

LI there i= not 1 pint renderings in the pan, add dripping
to bring it up to this amount. 1§ there i more than
a pant, pour off the exoess fac,

2. Brown the renderings in the pan on top of the stove i
thee codlonr 1= not & dark birown

3, Addd flour and salt, mix thoeoughly

4. Add the hot water gradually, stirming until smooth,

5. Cook until there is no taste of raw flour,

YIELD

100 3_! 'E-ll.-!. S l.'i|1|._'-u
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CURRY SAUCE s,
Al damre s,
1 pt. Fat 1
1 qt. Chopped Vegetables (carrots,
onions, celery) i
1 qt. Chopped Fruit {apples,
plums, rhubarb) 1
Lg . Curry Powder.....
i pt.  Unsifted Pastry Flour 3
1 gal. Water ar ?"-Im-]-.' |
2 thsp. Mixed Sproe
METHOD

‘1'.’. 1:|.Ii‘|11; 1{;::51 wivd veretables and mixed spioe, ook vt
= ihe vepetables are almost pender. . .
1, Add 1-|||.|-.rl.,' powder and continue cooking until the
; vegetables are soft.
Add four. g L
! el slowly, sliFring constaniiy,
:nl :il|l::nl1lnf:hli:!|11lg- for L4 hour o longer, anid push through a
L1 L i e
7. Add =alt to taste

Al o=

NoTE.—This sauoe may e ueesd for curried meats of
rice.

YIELD
I gallon.
ONION GRAVY

- LA
Alarure L. .
L pt. Fat

= ]

3 qis. Dical Raw (nions }
1 14 gals. Gravy... 15
METHOD

1. Cook onions in fat till evenly browned,
2. Add to gravy,

YIELD

1M 215-02, sETVIRES,

BG

i§
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VEGETABLE GRAVY

Fanphd
Megiure | R Lhe
13§ gal. Gravy 12 by
14 ral. Cooked Vegetaldes 4
METHOD

Add gravy o diced cooked vegetalbdes {carrots, peas,
onions, oelervy,  Heat amd serve,

YIELD

P00 2 hdi-rne, mervings,

ORANGE SAUCE

Werpht
Meirnrre [ L,
Lg pt.  Vinegar 110
L pt.  Hrown Sugar . ¥
3t Hot Brown Giravy i ]
4 Cranges R
2 thap. Salt . 11
1 tsp. Pepper.
METHOD
1. Hring vinepar and supar to the ol and add to the hat
BEravy.

2. Grate ooiside skin of oranges and squecee oul thie juice.
Aile these to the gravy

3 Addd sensoning=.  Serve with baked ham
YIELD

B0 1 Ve, servings,

VARIATION
Raisin Sauce

Subetitute 146 pints sultana raisins

ilg lbs) fon the
LINAERERI: pRIIE .I.rld II'|II|.

&7
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RAISIN SAUCE QUICK CHILI SAUCE

Wiz i Wrigih
Wenaure LA LY, 1 (P I.kis g
| b gts.  Brown Sugar . 11 4 pts.  Diced Onions i
fr'l|-'-|3||. Mustard i ijts. Tomatses (Conned ) Tl
3 thsp. i_--l'n:-l.ul'rll - | pts.  Vinegas 1
I L pis. 5"!:!.'!.'!.||1'He-‘~ Kaisins I I i thsp. Cinnamon
i |:.|.|I"| ] ||h|'l Salt
114 pts.  Vinegar ! 14 § pis.  Sugas
5 qte. Water or Ham Water, 12 -
METHOD METHOD
1. Mix dry ingredients, L. Mix all ingredients vogether and cook 30 mimates,
2, Al vinegar and waler,
A4, Coolk wotil the mixture forms a BV L] YIELD
4. Serve with cold or hot ham or wongoe 1 gallon or 100 1 Yoz, servings.
YIELD
TR 2 Lifque, sREVIngES, VARIATION
] '||i||| i clery | 10V ise. ) [JHER L mallcleed IH'lIII'I.' |'||||l{i|!|.'.
e h meats—hot o cold—meat cakes, nssoles o
TOMATO SAUCE st
fish
Wepht
Ao rure L} (1]
| [ IFat 3
Al r. 1..||u|:-|u-|| l:_llir'll.IH 5 FHEPA“ED HUETA-HD
11 . Chogupesid Celery 4 Weipht
it I gal. Tomato Juice il Measure b i
k I gal,  Stock 1 [t Murtarad
; L =, w1 1 1R 1]
1 gt. Water 2 8 i >
z : . 115 thep. Salt
C1 4o, Cormstarch iy 1 A Flour
o . ] g i
{4 thsp. Salt & 1 pt. Vieegar
METHOD 1 pt. Hot Water
1. Hraese ingredients in A
¥ Hear B and add to A METHOD
' i g ia ) CIERE 11 ] i ‘L % 4 a
3. Bl |5.!| .:m.,u:lu-ul in C pnad add sl |.I.'Il.. i A ol _|_ R I T
stirring constantly,  Continge o oook antl sinee = : / s ; e
thickenid anid thers 2 oo taste of maw starch 2. Add vinegar and hot witer slowly, stirring coanstantly.
4. Sirain and =erve ot with meat loaf, hambare steak on 3. Bodl until there i no tste of ciw flour
lish 4. Conl,  Use in the preparation of sandwich Allings.
YIELD

Mot —This mixture will keep indefinitely. i stored in

(RLLE} !ll G-DF, MTVINES a eovered j.||' I i codid |||.|.||'

EB
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CREAM SAUCE

kb ek

T ' !

1 Ll I al i

116 pig,.  Unsifted Pastry Flour i

6. qtg, Hot Milk or Milk and

M !-.\_ 15

4 thap, Sall 2
METHOD
STRE e Tat Use butter, dripping or shoctening.) ?EEET.P#ILES

2, Add the flour, blending well, Heat uneil the mixtare

Iristhe

. Add the hot lguid gradaally, gtirring as vou aidd,
. Look over ot water alssut 15 minotes or antil there s 1. Pare as thinly as I_,mihiu-nrt'mk with the skins on.
2. 1f vegetables are old or withered it may be neccssary 10

goak them overnight in cold water before paring.

i i i ir food
3. Cook ording to methods that will retaun their
e N:-*ﬂ:unarzlffl Ll!'t':tf will produce an appetizing appearance.

na tiaste of raw starch

YIELD

vﬁn'\'lﬂnuus I 4. Save vegetable water for soup stock. _

1. Cheese:  Add 134 quarts grated cheese (114 Ihs £ Cook only until tender and serve immediately.
.1 II'-'_. l'.'II 1 ||l..-|I; -'”.I.IH.I I'.IIII ke o =

1. Pursles Vil 2 cups chopped parsbes

b. Vegelable Sunce: Use at least hali of the veretable
stk as part of the Hogoid

THICK CREAM SAUCE

O W T W == e

b i i . Ohe
106 pis.  Fad | H
14 qis, Upsifted Pastry Flowr 1 q
h  qgis. Hot Milk or Milk and
Sk ] 5
3 thap., Salt 3
METHOD

l'||.Ilv«.|- ||l-|llli|:-. Li ||-.. et hinsddl AV above Tar Cream
"'!IIJ. T

o0
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COOKING OF FRESH VEGETABLES

R A |.-.!'II| 3 #h .I|'|| b= ko B s I.'|-|||-\. ||I.\: '\.|| relain
the (oo walue and that will alen |l|ll|||||| in .||-|ur|_-i||_-

eEArA R

TO AVOID LOS5S OF FOOD VALUE IN COOKING

1. Prepare veeetablies only a short ©ome belore they are T
i cosnkoed I'rv to |.|.|I'| viour wirk &0 that they w |:|
ol s Lii Ime Lkt #ia 'I||.'|; 1IN i || WilleT Hosr '-|"\.|'|.|_|
h L=

_"' W hartsev e _|-l-'\-|| il'_ leave the skim on Whisn |:.||||:._'
remioye only o very thin skin

b, Arrange thie cosskimg time so theat the vepetaldes will not
stand Tor myore than a few mynutes Belore serving

b. Bake or =steam vegetables swhen it s possible (o do so

5. Although It 1= nvessiry to cover pareil potatoes with
cobd water to prevent discolouration, they shoubd be
ettt i the water lor only a very short tinm

In the active services, sinoe cquaipment = necessinly

Bt Demling is wsully the most practaabibe methiod For

ronking vegetablies, The boss in bosling 12 greater than in

baking of steaming, but with care this loss can e creatly

recl el

TO AVOID LOSS OF FOOD VALUE WHEN VEGETABLES
ARE BOILED

. Observe tle fGrst three general roles given above

2. Unless the time regquired for cooking will be poo geoeatly
[HCH O v the l.-.--._-‘..|.|-|--- whiole or il anto
large-sieed pieces.  This does not apply 1o cabbage or
turnips becawse the colour and Bavour of these two

iled e long cooking

viespotables will b agw

+a
e

pretabdes shoulid b eooked l||||-|-.5'- Have the walet
:||l||||.'_\. whaei I|.| '.|_:|'!.-_=l||' i- l-_||l||'|| .i_:l|| I--,-;'|'|'\- 14
botling throughout the cooking L riosdl

| Hl 1] '.;|""|r|l\. I..|-|.'I,.| I THEHE Ve -_|I.||.| I KR '||.'.|L i

o I'I B 55 SOHEE 55 I-|"|-|\"

i, I'\-\.' s |||I\.I||' ol the '.l_l':.'l-ll WALEF [As |||.'\--|-|l' LLEL}

Ty, EFURS .||'.|| BOReE.

B3
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GENERAL METHOD FOR BOILING
VEGETABLES

For the purpose of bolling, veeetables are classified
according to colour, into white, vellow, green and rod.

White Vegetables Yellow Vegetables

E'lll.l'llﬂ"'_—'- :-.Irl'll-l'\-

Parsnips Sejuash

Celery Yellow Beans
Red Vegetables Green Vegetables
Becis Beet Gireens

Brocenh

Careenn Beans

Cereen Cabbage

Carepenn Celery

Cereen Pieas

There are a few vegetables that have a very =1 P

flavoir.  These are all bodled by the same method, regand-
lims of tha=ir Crlir.

STROMG-FLAVOURED VEGETABLES
Cauliflower
Cabhage
Lieelks

Uhions
Purnips

METHOD FOR WHITE, YELLOW AMND RED VEGETABLES
. Wash tle "-'\l:"!._l'[a'lll-]l'- 1|‘|1||-||_|:_:|:||:|_ .
Pare or scrape if necessary,
o Leave whole, cut in half or in medium-sized pleces ar
dice, according to the vegetalile.
Add boiling water to covir.
. Boil gently, having the lid on il SO RATE,
o Adld salt when half-cooked

. Drain as soon as tender,

G Bod =

L nost over<conlk,

=T =

METHOD FOR GREEN AMD STROMNG-FLAVOURED

VEGETABLES

1. Wazh the vegetalde thoroughly.

2, Cook in a large volume of boiling water,

3. Leave the lid off the sl e

4. Cook for as short a time as possildle in order to retain
the colonr,

5 Add the salt when hali-cooked,

G It may be necessary o add more water,

a4
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QUANTITIES
The lollowing amounts sield 1000 4- o S0, s VMg,
P TERT S Fes pled
S0 Ths A P:
Fresh Green Peas A0 Ths, AP
L4 cup Salt 5 oz,

Fotatoes

Other Vegetables a5 s, AP.
Ly cup Salt 413 oz,
Sale should b adlded when rI'"- Ve talde=s are il st

],

TIME REQUIRED FOR COOKING

Mo definite time can b given fog cosnking, ms i
1|I'|'I'I:I1|- L1l I|'|I' B -I||I 1hl' 'l.l':_'l'l-I|l||-. |]|-|- BiFEe .|_||-:' --||_'|||.|- |;|f
the pot and the heat of the stove.

Arrange the cooking time =0 that the vegetabiles will
stand only & few mnutes before |h1-1_.- are served,
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PREPARATION AND SERVING OF
VEGETABLES

R — .

FRESH GREEN BEANS

35 1hs,

1. l"_.l'rl1n'.1-1'|:-||- amd strinps of biins

2. Uat ot tliin strips, either lenuthwise oF

I the beans are bong, cut the
I||||'|I'l-|ll| |ﬂ|i|4'|-\.

4. Cook according to the

vistelahles.
b Acld melted buiter amd serve very bt

l||.|-._'-.-||.|”:|.'.
Wengthwise pheces fnto

gomeral  method [for  presn

BOILED BEETS
#3 [l
Lo Cut off the leavis kot Ly inch from the beet
L. Scrub beets thosoughly.
. Cook aceonding to general st fir red vesoiahles
U'iE—Y oumy Beets—40 miinimes
. L1 H-!'l'i- rI:I||'|'||||i|--|:.'
4. When tender, Munge 0 cold water for o minite Slip

skins aif.  Shice or dice and relis ti 5 iy
of the beet stock. viveat in & small quantity

o divodd loss of eolour w hile cooking, the

skin of raw
beets must not be brolken, ;

PICKLED BEETS

35 Ibs. Raw Beets

SAUCE
2 qis, Beet Stock
| e "|-in1'_|,:.|r
WMo Sugar
METHOD

1 Hr_lil hestn, slicn.
L. Dhissolve sugar in vinegar and beet stock.
3. Pour over beeps.

4. v haot or eoli.

96
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HARY ARD BEETS

35 lbs. Raw Beets

SAUCE :
'-'I- ‘l" Hlli.,'-'-"
L4 ¢ {Cornstarch
1 '21”'\-.. .I'il:'l.'l Stock
1 (i, Vincgar
METHOD

1. Bail beets, shoe

2 Mix cornstarch and sugar

i Add boiling beet stock pradualby, stirring all the time
1. Buoil until clear and there is no taste of cormstarch

5. Al vinegar,

i1, |"»;|||| CREY | ]Hli.ll'll. .'\-Iii |_'-|1 IH"l'l"' I"\:‘I'I'Il'-lt.

CABBAGE

35 s,

1. Trim ol the hevy outer leaves, guarter and remove core,
2. Cut new cablsage it 1% wislges: old cabbage mto
Lig-nlices, j
X Cook new cabbage tna sl smount of water with Bid omn

ook old cibbage according to the general method for
strong=flavoured vepetables,
Mever cook cabbage whole or in lange peces,
Fouul VMG e enbbage § 1o 6 minuies; el l.'lll-ll.l:.:l:'
12 1o 15 minutes.
b Cabluipe reguires very thoroueh dreaining anil must be
sprvel immsdniely.
CCabbape may be served plain with butter o melted
Faspicwny Tl oF 1 @ CrEam Sauce

-}

CARROTS

35 lbs.

1. Seruly earrots thoroaghly
P, S T puine,

3, Cut karge carrots in aniform picees of  medsam sz

Cook small or medinm carrots wiobe,

4 Cook according o the general method for yvellow

vegetables, _ !
5. Carrots may be servisd diced, mashed or creamed o with
vegetable sauce,

ar
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DICED CARROTS

Lt pauresl carnots it !-_r-ll1| b i
When cooked and dramed, add botter and SR RO

MASHED CARROTS

Mazh hot, freshly cooked carmors.
Add L5 15, bueter and salt and pepper (o taste

CREAMED CARROTS

Prizpare 25 |ba. carrots, AP,
Addd freshly coolasl carrods o0 14 gallons cream or
vt o Dl v,

MASHED CARROTS AND PARSNIPS

15 Ihe: Carrots, AP,
18 e, Parsmips, AL,

Cook carmots and parsips separately, [ollwing  the
general methods for vellow and white vegpetables

. Mash together and season.

ONIONS

15 Ibs. AP,

o melect onions of umilorm size
3 I".ﬂ'll || il i -kill II_II-|| FE IV e
. '.II"IL; .|||_||I'||i|'.g [l e ||| JI.I-|'|h-||| I "-rl"l'l',‘-lllll'n'lllll'l'li

L e i |1 1=

. Serve plain or with cream sioee

BAKED ONIONS

33 lbs. AL

Choose #=mall or mslinmestees] anons.

Boal for 10 minutes.

Place 10 8 well-gremsel) [k, Hewsh with imelvesd far,

. Bake i a mesderate oven untd] tender. 1 possable, cover
for the first 15 minues,

. Baste occasonilly . af ver .l-.-r||-:-'.i||-.: thie Bl

. Bike Tor approximately 1 hour,

i

|

o Bl =
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PARSNIPS
35 Ibs,

=seruh thoroughily Fare, I e puirsnips have a woody
e, reanEsne il rll']n'||l-l |._\|,.:-_||J_ |:||||-. ||||.;-_ -||.-.|- I
cut the parsnips into Angers,

Lok accondiny to the veneral miethosd] (o whiite B
|:-|||II"\-

: :"H'I'-l' Ilil\.'ll!. I:II.I'\-II|'|| Ll ||-|'.|||||.i__

CREAMED PARSNIPS

Prioguire 25 b, parsaips, AP,

2. Al I:l'-|||.l. ok [RIFRIIpS L0 I'_. vallons of cream

BT,

DICED PARSNIPS

Ut pared parsnips into 1-inch dice
Add Y4 Ik, butter and salt and pepper to taste.

MASHED PARSNIPS

u :'l-lui'-'fl '|II-1 :ll"‘-hl'. IIFIkrII JuLrsnags,

Add 14 1k, butter and salt and pepper 1o tasee.  Mix

.:llll'".ll.'lll'!l.
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POTATOES

e T ——

BAKED POTATOES

1. Select barge or mediom potatoss of unilorm size

T =erub |'||.||r.|l,|.,c|||ll [Reemove Drwnsed or cut Jaarte

& Place in a hot oven (A007-450°F ) and bake until tendber
(%4 1o 1 hoor)

4 Ax woiwt s the oo = eooked, make a "'C“j..'ll-' el or G
vroas o tle Lo b illoow the steam to PR W

BOILED POTATOES

30 s AP
L cup Salt
METHOD

1. { hoose protatoes ol unilorm saee

2. Serpb thomughly and remove beoises.

3 Cook according o the general method  for white
viegetables,

4. Dirwin thoroaghily

5. Spamd the uncovered pot at the back of the stove for a

few minuies o ihrv the LA LS

BROWNED POTATOES =1

1. Serub and pare mieiligm-sized or small potatoes.  Cover
with colid water

3 Dieain very thoroughly after memoving Droa the cilel
WRLsT

3. Place in a baking pan contaming Y inch mwelied fa,
Searen with =alt and shake the pan over the togp ul
the etove until the potatoes are well coated with the
fat.  There shouled T very hittle exora @at 1o che g

4 Bake in a hot oven (°-425"F) uneil tender {akott
1 hour).  The potatoes should be tumed once

BROWNED FPOTATOES -2

1. Scrub and pare medinm-sized or small potiboes,

Batl woisl almost £ il i Lirain

3. Place in baking pon comtaining Y3 inch fat  Season
with =alt and peppern

Bake in a hot oven (450°F. ) until enader.

Baste occastonally with the fat in the pan. Turn the

potatoes once.

L s
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BAKED POTATOES AND CARROTS

Hrl|'"|
L@ rgre Ik {x
204 pals, Raw Sheed Camrots 15
dlagals, Raw Sheed Potatoes |
1 gal.  Raw Shiced Onions i
e pt. Bat 5
205 gits.  Baoiling Water or Stock i |
4 thap. =alt 2048

METHOD

1 I lag= VPR tahdie= i|'| .11||'| MaLe |.|:.|l|-| i|| i |_l_|-|'.|'\-\.r|| |||||1
Auled water, (ot amal =alt,
ld 1 |

P Cover. Bake in a modermte oven ancll tender (350°F )
Adil more water as neeided

YIELD

TIHF e, serving s,

CREAMED POTATOES ;

.r.-_-:-l
Wl ture L=
Fotatoes, AP 1]
I ks gals, Cream Sauce 15
METHOD
1. Scrub ani [eine pFLmlrecs o pmiform saze
2. Bail until tender
A ol amid cut into 3-inch dice
4. Make the cream sance aceording to the method, page ™.
5. Malel il bl postatoes to the hot cream saoce and relient
without stirring. The stock pot should be placed in
a pan of hot water to prevent scorching
YIELD

TIHF G-z, =erviimers

1t
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-

SCALLOPED POTATOES

A oea raare rl,.-l_.I r-;-'.r”'

135 gals. Cream Sauce 15

1 thsp. Salt 214

4 '..'\,-II". i (TR | H.-.l.'r I"-II.Illll'_li_ 4
Melted Butter |

METHOD

1. Make a eream sauce according to the recipe; page W

2. Add the 4 thsp, salt

3. Crease baking pans.

4 Fill with alternate layers of thinly sliced potato and
Cream sauce, having saupe on top

Spcinkbe with melted butber,

£

O, Baboe in o oomslivm oy en (AL A500F ) ol the [esatises
are tender (approdimately 1346 hours) '

YIELD

1) -0z s 1) ]

VARIATIONS
o the red g Lor skl | b teses, @ikl
1. 10 M=, leqan rearnei] besel iliiced

2. 3 Ibe. thinly sliced raw onicn,  Place a laver of CEin
on each layer of potann, '

The Ceak's Recipes Manual

MASHED POTATOES

Wraght
Meanwre |t s
Potatoes, AP Al
i e, Sall 5
1 ¢ Buttes 4
]

d s Hented Mille

METHOD

1. Serub and pare the potatoes.  Bodl until tender, folloa-
img the method given for white vegetables

L. Dyain thoroughly, Pace the unoovercd saucepan over
a low heat to |||§,' i b= ok bowes

3. Mash until free from ||_|||||,.

4, Add the butter, heated milk and =ali Best until ihe
[HELa TENEE AFe CTeamy,

YIELD

100} 502, serving=

DUCHESS POTATOES

Wraruss
4 gals. Mashed Potatoes (hot or
cobd ) 35
1 gt. Heaten Eges -
Melted Fat

£y

METHOD

I, Adidd the beaten eggs to the mashed potatoes and beat
|.|I.|||||-|||_'|||!I

. !"1|'|I'|'.||| i|| PR L] -1 ||.||-,'i||'_' |.|,||-|-._

1. Brush the toge worthy melte {at

4. Reheat ina bot oven (407 -450°F )

YIELD
100} Senz. servings

103
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LYONNAISE POTATOES

10 [he, BRaw Onions
25 lhs, Uooked Potatores
Salt and Pepper
METHOD
1. Peel and cut the omions into thin shices,
2. Cook in o small quantity of fat untl tencder and golden
brown in exdoar.
A Peel batled ofF stepmedd Pottnes and cwt into _’{'if‘l'."‘l'l
alices.
. Add to the eooked onion. Searon. Cook untel the
patatoes are thoroughly heated aml browned,

¥IELD

1M S-rie. servinges.

HASHED BROWN POTATOES

35 b=, Conked Potatoes
Salt and Pepper

METHOD
1. Use boiled or buiked potatoss
2 Cut oo Yeinch dice.  Addd salt and pepe
3. Heie oo well-greased pan
b When thoroughly beated, press into a cake and wown
Furn and beown on the ather side,

YIELD

TN S, Servings.

L

HOME-FRIED POTATOES

35 lbs, Cooked Potitoes
Salt and Pepper
METHOD
1. Peel boiled potatoes and cot into b5 -inch slices,
2. Melt o small guantity of fat in o heavy pan.  Add the
potatoes, salt and pepper.  Cook until brown
1, Turn fregueniby o prevent barning

104
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CHEESE AND POTATO CAKES

L TR

Ll i re I b i

I'u[.-|||ll:'-i. .Ill..l' AN

iir
4 gals. Cooked Potatocs 25
5 ithap. Salt 3
Li thap, Pepper

5 qts. Grated Cheese 5

METHOD ]

1. If raw potatoes are ueed, cook, drain, add the seasonings
and mash

Adld the grated cheese,  Mix IlHlI'“'.I'..'II.l'H'-.

Spread alsout 1 inch thick on greased Daking pans.

Brown in o fasi owven (4005223700 for approximately
0 metes

Cut into scquarcs and serve fol

YIELD
100 S-0g, servings

= T bk

wn

POTATOES AU GRATIN

Neight
A v i P (I s
?  qgis. Grated Cheese -
1 44 gals. Hot Cream Sauoe 15
4 gpals. Boiled Potatoes 25
4 thsp. Salt 214

METHOD

1. Ml ibee grated chierse to the hot eream sance
2, Cut the potatoes TTLE I|-il1| b e

1. Combine sivee, diced potatoes and =alt

4. Pour into greased baking dishes.

5. Heat in oo moderate oven (330°F, ).

YIELD
LM . mervangs

NoTE.—1 pint of grated cheese may be kept out and
added to 2 quaris of butis red bread crumbes his oy bee
sprinkled on the top of the pamns of potators and birowned
i thie oven:

106
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LEFT-OVER POTATOES
e e T T ) S T mma— o

LEFT-OVER BAKED POTATOES

While the potatoes are still warm, scoop out the inssdle
.|r|1I L|1'|I [T R h
I 'ses - Aiat

1| |||_|,||'

l|.|'\-]||'|fl Brovwnm oo toes

[ reanm of Potdato MFA

Moty mmncl € hesiesi :\"UIII||
IF they are mashed and well beaten whibe stll worm, they

ey IH' T B |g";l_-|||.-':' I1'|.=\.'-!Ir'-| '|-||'!.|.‘.-l|"\-.

LEFT-OVER BROWNED POTATOES

Ciat oo the beowmsd surface and s for
Hashed Brown Potaitoes
Homesfried Potatoes
Lavvanmmis: Potatoes
Cream of Potato Soup
Potato and Chisese Soap

LEFT-OVER BOILED POTATOES

s in making
Hashid Brown Potatoes
Horme-lried estanoses
Loavommiise Fotatoes
Potatoes au Ciratin
L p-ovver S .|_i|-'||:q,'|| YVeretabhbe
Potato Salknd
Cream of Pomta Soup
Poemio anil O lvesese !"1-|II||
Uinrn Beel Flash |
Baked Hash

LEFT-OVER MASHED POTATOES

e in making
Clerese amd Postato Caloes
Fish and Potam Cakes
I Mowchess FPovka Eisis
Cresom of Potatn Soap
Potatir anil Clesse Soup
Sleat and Potato Cakes
Cormesd Besf Hash 11
Potato Crodqiseties

The Cook's RAecipe Manual

SQUASH

Whisn & steamer 18 nob avidlabde, sopuash showlhd e binked
rathir than boabesd

li JIHE b= served In TS B LTI b masdied

BAKED SQUASH
35 Ibs.
METHOD |

If the sqpuash have tender skins and are not lange, cut in
||-.-|!|'_ BUCHIR fiLik |||.- :||.:. - ,l_'|.| = H,||-,| in i ||'|||l|-|‘.|||'
oven until tender

Resmove the scjpazh from the shell and mash until free

from lumpe.  Addd saly, pepper amd butter.  Beat thors
oughly, Keep ot in the oven until served

METHOD i
1. Cui in halves or e [EHECES, BOOEDEE oLl the hbres and
:-|'||||-|

& |'||-|' I_||||| CHL Imln SEryings

5 Place in baking pans, sprinkle with sale amd peegper, add
aboart 14 inch of water Cowver widh anoblier JmLIL

b Bake in o maesderabe oven antil teadisn

5, MTVE IN ECes OF mash ae 1 Methol 1.

METHOD Il

Bake sz in Method 1 without
Serve withoot mashing.

uiring tha pieces

107
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TOMATOES

Tomatiss '|1'HI|I| b el raw b, siisce 1h-:':|. -i:-l:rnnr.nr
very rapidly, it s sometimes necessary o cook them in
orider Do avoid waste,

.i-l'll. fl' LIS 1!|' -\-ll"-ll'd_ I‘l.||-;|'||_ -u',|||. -|||-|| CHr ,-1||:-_|‘i|||'||-i!
for canned iomatoes in mikoinE Dok Saiioe, MHIQY O
baked beans and tomato

l CAMNNED TOMATOES
A & 10 tins

Uhpen cans Just belore serving.

[

Wiheisever l-.-—-—il.!.-_ spervie wilheant beating,

g

When serving hot, bring o the hodl quicklv,  Acdd =aly

ard pepper to taste and serve ot onee
Nore—Canned tomatoes are ome of the chiel sourees
of Vitamin C in the Capadian Kation for the Armv and Air
Force.  This vitamin is readily destroved by heat and
EXasUre Lo qir,

STEWED TOMATOES

h [Feigh
Ieapiire 1.ls ke

Haw Toamdiboes 35

Butter |
-+ I:Fl-'~|:. i ...”;,r

1 thsp. Pepper

METHOD

L. Wash tomatoes,  Dipsin baoiling water for 1 minte.

2 Remove shime amd My SOl sjesis

F. Cut into large phaces

4. Couk over a mesdlerate st an & coves el | BRI uniil
{nles '

5 Al fan, sali and e

YIELD
P00 d-02, servings

108
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TURNIPS
35 s, AP

Turnips are cooked aecording o the general  methsd
for strong-Havours] vepetabiles.

If IERET |'||.'|h:'|| |EII':| '|'||II II.I'|'|' 1 | ||I-.|'.;||'|'.|||r|' |.||.-|:|r ..|_||.L|
flavaar.

Turnips may be seeved dicsl] or mashed

OLD TURMNIPS
I. Ol turmips usually take a very long Gme to ook unless
thiey e cul imto small peces.
,-' .I-Il- I'-|'||.I|l.'|' the =LrTEm |1..||. Ll
ta) Cook 144 Ihs wlhole, pared potatoes with
A3 s of diwed turnips. Bemove the potatoes bifore
serving the r||r||i||
(Y Reducee the quantity’ of turnip to 26 Ihs
A Tt meshnge them, add 9 e of masdesd eta Eoss
anel bt the Mix e I_|'||||:'|||;._'h|||:._

MACEDOINE OF VEGETABLES

This is & mixtiare of two or more diced vegeinbles,  Each
vepetable muast be boaled seporarely | hew are com bmed
while hor and seevedd with melied (at or butter, salt and
(LU L

e vepernbdes commonly wsed are

Turnip
Parsnip
T
Cireen Beans
Lareern Pions

Cauliffower {in flowerlets)

109
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LEFT-OVER VEGETABLES

Lelt=over vegetables can be used in making appetizing
dighes and =hould not be thrown away. [l the quantity
i= tos sl 0o be psed in any other way, the vegetable may
B il 1o sonip stoek,

SCALLOPED VEGETABLES

Lalt-ovver vepetabdes, with the exception of  tomiatoes,
iy Ih_- ] |||'|_I:-|'|| N Creiim sauc 1 thar dweEn ||'||"|.' '|-|1II|II|-I|
i|-|' Cut i|l\. ;'.i.'l s o |||.|i||||||| = A his = :ll-' IH'?l IIH'III.IH'
‘|i|| ||_|1| AETHE @ .l-!‘||:.|'.:|' UL III:I:i|:- | hie surbvecss .'\-ltlll.llil III"
I.H'I| I_'\-I|1.q.'|'l'\-\.! l.l.il|| ||-\.|.'ra--|-|| crumlis

PROPORTIONS FOR SCALLOPED VEGETABLES

LT
TR Ik ik
|:-|.-||1-._|'|| I||.-I g |.|.||1|"-\. i
1 gal. Cream Sauce 10
2 gts. Buttercd Crumbs 2 &
METHOD

1. Spresd a layer of cooked vegetables on the bottom of &
greased baking pan,
2, Add a laver of cream sace.
3, Repeat until the pan s foll, Baving saooe as the top lver.
1. Cover with buttersd erumbs
. CUonk in a moidderate oven untal  the '-'l'._'rl.l1l|l|“.l afe
|h.l.|i|||-_:|'.!'\... |.| l|I:-||| Tl |'.'I1' [} |'I|||L|l-.||l' |l|l|'|'. .
YIELD
1) B~z sepwvinies.
Mo — Severnl  vepetables which  eombane well in
|‘|.|'||.|.'| |||_|:. IH' 1||.|I|'|| in this wav,

PREPARATION OF CANNED VEGETABLES

M 52 tins (30 ox)

YIELD

1y -0z, servings

Canned vepetaldes should be heated o the liguid brom
the can Fhiey shauld Ine cosiked only leng enoongh o heal
them throogh, Longer cooking desiroys  the  sntamii
contEnt

After draining the vegetable, save the liguid fo use in
saace, soarp and gravy.

110
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CANNED CORN

5 & 10 tins
Corn can usually be heated withoot the addition of
ligpuiil. Hiat the com -'||.|l.|!,'_ ={ir |'|1-||;||-.-||L|:.- ailel  umli,
ey anid buitter o Last
(IF these iz daneer of burmimg, adid a2 small quaneity of
milk or erem sanee. | The amount regquiced depends on
thr e and cpuality of the oom, )

YIELD

NIHF S-F, SErvVIREE.

SCALLOPED CORN

Wegad
A P Swar L1 b
3 L |ir|"" ‘.||r|ral'|| CS 0 L] 5.2 =
2 qis. Milk 3
Add 1|"i' =alt :?2
I thsp Peppoer
! Fat |
B 2 qis Huttered O rpmls i o
METHOD

Commbane A dnd pour inio greased bakmg pans.

. Cover with buttered crumles;

Bake in a fiwoilesaie oven (3500F il the corn 4 Rl
mEil] thee ervinbs-are brown (M) to S0 oo Bas )

1.
2

YIELD

1M1 S-ox, servines.
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TOMATO JUICE COCKTAIL

i 5 & 10 tins Canned Tomuatoes, or
20 & 2 tins Canned Tomatoes
salt and Pepper
Onion Juice
METHOD
1. Press cold conmed tomatoes throoeh a fine siewe antl
only the sevds remain, Scrape the outside of the
-\.in;l\t' Lid F=ITROVE .||| I|'||' =||II|'||
| 3. 1 the sioved tomnioes seem oo thick oo drnk, dilabe
with oold water 1o ths tlesired consistenoy,
1. Secison 1o taste with silt, g, SRR o anion illlii'l-.
4. Chill thoroughly before serving

YIELD

10 5-ne, serving=

DRIED VEGETABLES

Most deied veretables must be soiked [or several hours
before cooking.  They should then be cooked in boiling

waler.
BOILED BEANS
IV rigad
N edamre 11 L1
9 iz, White or Lima Beans s
3 gals. Cold Water M
I thap. Baking Sola
METHOD

1. Wash the beans  Pack them over and remove any thal
are emishsl

2. Place in o large pot and add cold water until it is alsout
I‘ i|1| lniess _||-'.'|,.l ||1|l IH'.|;|-| .||,|||"|'H\,||I.I.|r-.'5'l.' 3 :\.:.I”l'-l'lh
Al the baking soida.  Soak overmight

1. Dirain off any water that is beli

4. Cover waith ||..5||i||:_: Wl Bl gently or samame il
pender,  Add 244 oz ealt (4 thep,) when the beans
are almost conked

5. drain thoroaghls

YIELD

T T-02, servings
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SUPPER DISHES

e —— T T

BACON CHOWDER

FFerpind
Méaajare . lus [k
]1I|-|.||Ih. . T _:“"\.
Chnions, AP 3
Bacon LI
12§ 2 tins Corn 15
F % 10 tins Tonuitoes 13
4 thsp. Salt 214
2 tsp. Pepper

METHOD

1. Prepare the potatoes and oot into Yeinch cobes;  Par
bl el chreain woell \

2, Chop the onions, dice the bacon, then brown and fry
toisther uniil the oaons e tendes

1, Combine all the inpgredients, e B sIMmEring pasin aunel
continue coaking for 15 minutes

YIELD:

TEHE S-cr. srvings

BAKED BEANS WITH TOMATO

Weight
1Fea puare 11 LAY
D qts. Drusd Beans 18
I nqt.  Showd Oneons 1 ]
145 pts.  Fat 1 b
252 pals. Canned Tomatoes 22 5

i cup Sal FE=

1 |||!=|'.. |'|-]||-:'|
METHOD
i, Soak and eook the beans according o the general
|1|..|l|1|_u||I R 112, Drain thoroaghly
T Coale the slived ondonz in ghe Tag mantil gender.
3. _-"l,l:l_';11|g|- li= inq:ﬂi: nits 1 lyiers m lhssunn [E¥LS, Laver
4

Bake in o slow oven (M%-325%F ) for two hors o5 morne

YIELD
1M} 8-, sepvings

113




The Coaok"s Recips Manual

BAKED BEANS IN TOMATO SAUCE

i raphd

FFTERTL I.Ia 8 ]
0 qis. Dried Beans 15
1 gal. Water L]
214 pals. Tomatoes 23
I~ gt. Fat .
1 gt. Shiced Onions I B
13 gqis., Unsifted Pastry Flour 1 14
2 thsp. Mustard
2 thep. Pepper

.:| i H;I..II T..ﬂ

METHOD

1. Soak and cook beans according to the ceneral method,
page 112, Dirain thorowughly

2. Maled the water to the tomoitees and heat o bodling.

J. Alelt fat, add the onioms and cook until tender,

b, Aix the Hour and seasonings and add o the &t and
onicns.  Blend well and continue cooking until  the
mexiure lroths

L

-".niul 1|Ir [[%R T LA TE= '.,-I.\,|.||;.|||l\._ -|:.||i||-_' 08 wh ..|‘||I-I
Lok indd stir antel the =auce thickens=

fi, Puzh throwgh a seve until only the fomato seeds and

GAIONS FEnLn,

7. Place the cooked beans and the tomato saece 1m0 bean
pois.  Cover, Rake for ot least 2 hours i a =low
oven (JN"-325%F ),

YIELD

1M1 1 2-o7. BeTviInEE.
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BOILED MACARONI

Wirrghd
Veasure |.bs .
5 qis. Macaroni i 4
I cup Salt ! L
5 gals. Woaler S
METHOD

|, Break macaroni into 1-inch pieces, wash in cold water.
3 Add gradually to rapidly boiling salted water. el
antil temder faboue 20 monutes)

3. Serain and nnse m hot water

YIELD

] ..;.||- ar 258 Ths el |'||.I_|.|1|.-I:|.|.

VEGETABLE AND MACARONI

Wright
Ao ninre Ll 11
1144 gals. { arrots {1]
I L gads, Fresh Green Beans '||-_|
Salt Pork o
1 gal Chopped Onion 1]
f) -4t1-._ Macaroni 2 B
| % 10 tin Canned Peas with
Figgusdd ] 'j
A cup Salt 7 L4
METHOD

1. Prepire and dice carrots anil beans.  Cook until tender.

1. Dice salt pork; fry until very erisp and brown,

1. Femove the pork and fry the onions i the pork dlrippng.

4. Boil macaroni until tender,  Drain

5 Combine all ingredients.  Bake in a greased baking sk
until heated through

YIELD
1) T, sErvings.
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MACARONI AND CHEESE

Werpki

LEEETI I, {1,
5 qts. Macaron i 4
14 pts.  Fat 1 by
144 qte.  Unsifted Pastry Flour i 14
hf:n thisp. Salt 4

gale, Mlilk Al
1 44 gala. Grated Cheese T
1 eal. Buttered Crumbs 4 o]

METHOD

. Cook the macaroni according to the general mithasd
page 115, Drrain well.

T Combene A [l o CTEAN s,

3. When eooked, add the grated cheese and stir until it s
rruee] el

1. Add the conked macarmani

5 Pour into greased baking pans

. Cower with buttered crumbs

7. Brown in a skow oven (300°-325°F.)

YIELD

TOKD D0z, Rervinges

N

1. Macaroni and cheese may be gerved without bhaking in
ihe ovien, in owhich case the bottered crumbs e
o e

2. Spaghetti may be substituted for MaCAron,

3. If odil cheese is used, reduce the quantity to 3 1bs,

The Cook"s Rocipe Manual

MACARONI, TOMATO AND CHEESE

Wikl
Afediaire Lbs Lhe
5 qts. Macaron O 4
|_|.',|i|-\._ l‘1-||'|_l|-|| L M Eons 2 I-
1 L. Fat 2
115 s, Unsifted Pastry Flour | 14
6 thsp. Salt '

1 thsp. Peppser
214 gals. Hot Canned Tomatoes.. 25
1 L4 pals. Grated Chevse Ly

METHOD

1. Uik 1||-|' |||.1|.'.||'1|I:Ii accorelirg 1o r|'n- -_:-:'|:|-|'r.1'i ||'||r|'n|-.|..
pige 115 Dirmin well.
3 ook the sliced omicn 10 the {at until tender
3. i hl t|||_ Flestar sumed -\.|_.|_-\.||||||I||_hl- fii the fat and onion, anil
contimse cooking wiatil e mixiuee froths

1. Add the hot canned tomatoes, slowly, stirring constantly
until it thickens

wh

Add the |.:I.|I:|.'|| cheese and sor ontil i s I'Ill'||l'li.
. Combine with cooked macnroni.

T This ey I wsrvesil ||-|_-_||‘||_|||| [irtliEr oo kang: or 1L 1Ty
b covered with Buttered crumbs and Beked oo slow
oven (30073255010 until browned o 1o

YIELD

1) Do, mE=ryvings.

MoTe,—Spagheiti may be substituted for macaron

17
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|
-' MACARONI WITH TOMATO AND MEAT
1154
1 M iaire | |--~-I rhl.l.l.
| 13 s, Ihiced Faw Meat 2
114 qts.  Sliced Unions 2 4
6 qts. Raw Macaron | B
{1 opt. Fat 1
1 qt. Flour | 4

6 thsp. Salt 1
2 thap, Pepper
1 Ly gals. Canned Tomatoes

.:_'_lg F,Lh-x_ HI,-.II'!-'.

Tl [k
Lin LaE

METHOD

1. Braise ihe meat for 45 minutes it 50

3 Add the shiced onions and braise 15 minuies longer,
[ ¥enin aff thae melted fat.

3. Cook the macaroni according 1o the general method,
pagze 115,

L. Make a tomato sauce, using the remaining ingredients,

5 Lift the meat and omons fram the pan and gild 1o the

s, Cover and cook over a low heat or bake in a
moderate oven (350°F.) untill the meat i tender,

é. Add the cooked macaroni and rebeat.

YIELD
100 13-0x, servings

VARIATIONS

Macaroni with Tomade, Cheese and Meal,

1. Heduce the meat to 20 e amel mild & 1ha. grated cheese
just before adding the macaron

Scalloped Macoroni, Tomale and Aleal.

1. Substitute 12 1ba ol diced cooked weat for the row meat.

3. Make a tomato sauce, cooking the: onons in the [at
bifore the four is adided.

3 Combine all the ingredients and pour into baking dishes

4. Cover with 1 gallon of butbered crumbs and bake in a
moderate oven (350°F.) for 14 bouwr.

MNoTE —Spaghetti may be substituted for macaron
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MACARONI AND MEAT BALLS

Wiraght
Lf e s [H = LR
\ I pt.  Fat |
1 gal. Raw Diced Onion ifi
1 gal, Hot Canned Tomatoes 10
B i gal. Hot Stock, Viepetable or
Meat i by
[1 cup Cormstarch 5
i
12 cups Unsilted Pastry Flour b
A thsps Salt 4
1 (1. Cold Stock e 2 . ]
D 345 s, Raw Macaroni 4 i
METHOD

1. Cook ingredients in A together for 10 minutes

2. Add 1o B and bring to the boil,

3. &lix incredwents in O and add pradoally o the above,
stirring constantly until it boils.  Continge eooking
for 20 minutes or until there is no taste of raw starch,

i Add the macaroni cocked acocording to o the gencral
method, page 115,
MEAT BALLS
Meat Loaf Mixture.......30 1,
METHOD

1. Form the meat into waliut-sized balls

T PMlare in srepsel bk (LT and lake in 4 modergie
oven unttl mest balls are eooked through { st
15 minutes)

3. Lilt the meat balls from the pan, allowing any [at to
drain off,  Add to the macarom and sauce,

. Serve very hot,

YIELD

TEMN Q-pr, srvings.

1%
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SPANISH RICE

Vvl

Aleaaury 1L1es ks
214 ges. Rice i 4
114 gals, St wk or Water Ly
1 pt. Fat |
18 qts. Sliced (riions A 4
2 gals. Canned Tomatocs |

I::IILI H.II[ 5
2 ibsp Pepper
|14 gals. Grated Cheese £

METHOD

i Add rice to hot stock and either boil or bake for 20
minute=.  [hrain

2 Mele fut, add sliced anions and eook for 10 minutes,

3 |_'“||||_|||:“. all i|'|,\__'|-.|i|-|||-_ imclueclionge . Hint in which Qi
MWHAR CIHE I"-'i

1. Bake in a moderate oven (350°F.) 44 hour or longer.

o

YIELD

{0 Tetnz. servings

VARIATIOMS

1. Add 3 lbs, o] eooked Bacon

7 Add 1 guart chopped green pepper of ihioed  colery,
{ ook n the Tar with the omon

3, Reduce rice by 2 s ] addd T 1ha. e, conked e,

=
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BOSTON BAKED BEANS

Wright

L v apre L I 1z
9 qgts. Dricd Beans 14

I pt ougar i

I| Cs !"l|||| :Irl

L. Mustand
| ] MMolasars 1 1)
I qte. Boiling Wator 5
5 fis, Lhcied Fat Pork 1

METHOD

1. Soak and ook ihe beans .||'-|l-|l\.5i||:.\_' ta the I.'.,I'I'II'I.LI
methiod, poage 112

2. Mix the drey ingredients together, then aild the molasses
and boafing water

5. FPloee ihe cooked benns and the diced ;H-lln. in benn peis
Poor the mixture over them

. Bake in a slow owven (RMI°-325°F) [or several houors
Fepep them closely covered \ild water as reduirsd
tor keep them almeost coversd wath ogand

YIELD — 10} fionz, servings.

BOSTON BROWN BREAD

III.I.I_.
A emimre L1 L1
I L e, Cornmseal 2 10
144 gis. Kye Flour 2
11 qiz, Graham Flour s
i  thap. salt 3
3  thap. Baking Soda 21
1 |-;- fiis. Molasses £ £
1  pal. Buttermilk 11
2  qgis. Raisins s 4

METHOD

1. Mix amd saft the alry ingrediengs—add the rasins

2, Make a well in the centre and pour’ in the liguids. Mix
f|'||-r -I.|I'I:||'i--.'|l|'_.' top micdsten the dry ingredients,

3. Pour into preased Daking [LERICE T LIS fa & ||.I'|I||‘I of abwast
1Lg imiches,  Covier and steam lor 3 hoprs

4. Shee and serve hot with baked beans

YIELD — 100 servings.
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CHEESE RAREBIT

Heigk
frammr |l N
1 0. Rutter 2
I Lgoqts.  Unsifted Pastry Floar | 14
2 gals. Hot Milk i
110 L LE LY | ||l|| (T 1l
5  thap. Salt 3
e 1L Lea & Perrin's (1 awvail-
150 3

5 thsp Wousiard
METHOD
1. Melt butter, add four, Blend thoroughly and eook anfal
thi= mixture froths
2. Adid hot milk gradually, stirring as you o
i low heat until there = moo taste ol raw Hou
Al this chees il star wnial it miel 1=
Y ilid 'ﬂ\.'.l'\---llill'._'.
Corvie hiol an erien toast oF crackep:
YIELD
10} S=nF. serVIiNCE
VARIATIOMNS— \evican Karetr!
| T 1 -_.|.::--II hat sirmired] canmed tomniors w1 ;-Il'llll

milke.
SUGGESTIONS FOR USING CHEESE

ol any ol these

Lok over

Ly el el

& U .-.l 11 :||.' JFHCEE e 1 EACEN
: . -
dishes, reduce the guantity given in the recipx by ane-hall

If olid cheese

L Mpiesis SOM[0

In O heese Sauce on Cooked Yegetahiles

Combine with buttered crumbs on top of scalloped
dishas

Aaearomn and S|KAY st i1 alishae=

“'.l.llll'-|: | AT T

T TR il Potatn Uakes

7. In Figh Loal

8. 1 heese Rarelar.

0, Combine with the floor in Apple Crisp

10, Cheese Pastry on Apple Ple

11 st =il e Facedd © heesd Sandwich

9 [y =

12, As a Blling for sandwiche
15, U hawse Slrmws
14, Cleeeae Toast.

SALADS AND SALAD DRESSINGS

e —— e T 2.

Salad should be cool, crisp and appetizing in arrange-
ment, colour and flavour.

Chill all ingredients thoroughly.
Handle salads as little as possible.
Serve vegetable or fruit salad daily.
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PREFPARATION OF LETTUCE

L] the entire core Trom the oentre o head  etiwee
]l.-:ll '.il.' b ||| unider the codd-wale Ll .|||ll'.'-|||.; Pl st
i mun into the hole made by the removal of the cone
jl:;.. | S AL the leavies,

I'mim heads, cutting away all uno=able omesde lap
Sk hepds for 1 howur in pold water.  Remove and plac
in a contaner 10 celrigerator inoaaecl o way as o (LR
them toodeain.  Cover heacds and et stand for several hoars

o becomie orisp,  Separite leaves and serv

PREPARATION OF CELERY HEARTS

ot ol Dy TuErL ol the stalks aned ke for wuse i Bl
i k] .:...L

Irim ol the outer coarse stalks, wieh and =cruly thaem
with a small brush and vee diecsd in slads or sandwiches

Wash and brush the remaining part ol the celdiecy
Prim the heart to @ point and cut the head ineo 40 pheces

BEET AND CELERY SALAD

[ [

F gals, Dheed Conked Beets 14
1 5 gals, Diced Celery 1

L nd,  Finely Dioed COnsons

i s Hoaled Diressing i 12
] P, Nimegan 1 '

Ly oo Sl }
2 Asp. Pepe

METHOD
1 Viix all |I.;_||l!'||||- |'-.."::I-" v L Pl el thi=m Esicdanry

D o Serveon bettuce with oold meat or other veeetabsle silid

M L cup grated  horseradish will improve  the
flavemar

YIELD

100 5-0%, servings
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1
L
CABBAGE SALAD | COMBINATION SALAD
Weig
Wlrmamre L= s i e e i ur“.
6 gals. Shredded Calbags 13 e ; i :
1 pt. (ions 12 114 !.'.1|;h. . IIrH|I-.|-|1 Iieed Potatoes Lib ]
I pt. Vinegar _l, 4 - : n A :.L.In‘ -
2 qts. Mayonnaise > ; 1 Ll I':.'f‘":':- I t
] I:u IEIEF-. E!I.lill."‘ I.]H'."!"\-”“: _’ E Eralil; !_| el | .|- i J:\. ] 'l
L5 cup Salt i 1 gal. [Hced Cosrked Carrots ]
Pl I pt.  Finely Diced Onions 2
o p- 3 qts Boaled Direasing | it
METHOD Ly cup Salt 3
1. Select firm, crisp cabbage. Remove the coarse outer 2 tsEp. P
lenves anid the heart
7. Wash thoroughly and ibrain. METHOD
3. Shred very fine andl chifl L. Combine all ingredients topether. Mix careflully in
4. Add remaining ingredents just be fore serving. omider not to ek ap o the vegetables,  Chill,
o Serve on et o with ol mieat or other wilads. Charmsh
YIELD with hard=cooked egp.
1M 4-o@. servings
YIELD
vﬁ.ll.l'l'l.nﬂﬁ f . TiE 5-nz orilers
Add one or a combination of the following when
avinilable: : :
Diced Celery, Shredded Carrots, | inely  Chopped
Diniods, Finely L 1'-"i"P""| Green FPeppers, SALMON SALAD
i wiphl
I Wi nirs | b Lhe.
24 ting Salmon (1 . tins) il
SALAD GREEMS 2 galg Diced Celery L
i e i -
) . o pl. Finely =] dppinons i
1. This is a '~|.|I.| il ,“.“Ip.-..,.q‘l |||_.|||1'|1, of coarsely 11IIL‘I_I||1thI 1 [is. Paled !III'F\-“-iIIE..' 5
bead or heaf lettuee, to which one or more of G : Sl .
following vegetables may be ade led. The greater the 73 L I"' L b
varseLy Il|1|l|,.|1‘llll'li1-lllr' e attractive is the sakad, : tsp.  Pepper
7. Marinate the greens in French dressing and chill in
' the -:'-.-I'ri._n'_l-1-.|::-:-| for Lo hour Isboare SErvang. METHOD
t, Prepare 7 gallons for 100 #ErVINEs, I. Remove skin and II._--n---- ||--|_i|_|-1 |I|||- moamd Make,  Addil
- ; ' ing inpreiliengs, wilinre aervinge.
— ldisd Sqinach Driced Cucumber T T ¥ v et vIRg
L nqyrs ]:" Shredded Spina ¥ oSeeve on lettoce with vesetable =alad
Finely Chopped 1 i [Heed Tomatoes
Sliced Radishies Water Lress ; YIELD
Finely Chopped Green Pepper | inely Shredded Cabbage 10 Seoe. seErvings.

126 l I
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POTATO SALAD

IFright
e 3 i e ILEie 1]
4 |_:.||_-|._ 1I|.|-Iv;|'ll | daee] I'l"t.I[I-\.-\-. i
I gt. Finely Diced Onions 1 8
LA | Mavonnaise <
1 qr.  Boiled Dressing . b
4

L CLIp Salt

isp.  Peppe

METHOD
i, Cut the potatoes in Ye-inch dice
3 Comibine M III..'\,H"|-|-|'|'-1"- Fiwoed b careiully. A hatl

I Sepve o letluce w ith ol mizit

YIELD

L0 F-n2, servings

VARIATIONS
Addd ome or o coprilsiatac il 1 hei |||||Il'|'|i.ll'\.:
aviiilalbe
gl 1 comigifones
[ Fel ©oisliery
Dicedd € e beet
[ed Raddishes
Chopped Parsley
Ll ||Il||‘|l-|'l!. e

I_"|:..r.||.-.| { P |'l:'||'||| s

128
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TOMATO JELLY

Wright
[T Lk ik
14 pt. welatine b
1 pi Cold Water | i
8 &2l 3 tins | omatoss
{1 i !_:.II'\-\. } 14
8 only Bay Leaves
5 wnly {lovies
Lg 8. Cinnamon
1 '|||_ |..-|'|I'r:|' Lasaves gmcl
Stalks
3 thap, Salt 2
g {Inion Slices {3
A rup Sugrat
1 L YVinegal
4 ihap. Lamiom | mice
METHOD

1. Dhssolve geliatine in cold water,

7. Simmer spices and 2 tins of tomatoes  together Dor
W minutes,  Add eelatine. Continue (o heat ontil
all gebintine 8 dissohesd. Stram Al suear,

3, 1'1“'1-.,-j.-r||_|i|;i||;_: ToEnats wris il add to bt ‘-[:-il'l il e,
Vbl vineear and lemaon juice,

4. Pour into moistencd moulds or pans, Allow 1o 2et inoa

ool plice

TIELD

1) 2Lz, servinmis,
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FRENCH DRESSING

I1|-|;|'|r
Aleasnre Lhes g
i pt.  Vinegar 15
,:_' |ha—|'\'. Salt |
1 tgp. Pepper
1 tsp. Mustarnd
1 thsp. Onion Juice
114 pts. Salad il 1 11
METHOD
1. Mix all ingredienis together
2. Shake well before using,
YIELD
I quart
MNOTE This dressing may b made 0 lrger quantities

and kept in a covered container in a cool, dark place,

MAYONNAISE

Werghd!
Weasure ].1ss, iz,
[ 2 thep. Pure Mustand B
A 4 thap, Salt 24
4  thap. Sugar 2
B Lg pt,  Vinegar 10
- 12 only Egg Yolks
2 thsp, Onion Juice
D 1 gal. Salad Oil ¥
METHOD
1. Mix ingredients in A together.
1, _'I.:ill H H-ll'fl-l‘i el
3. Auldd €, Beat fogeethier,
4, Add LY very ;J.l-’hl.l”:. , lw=an ill.i.'. constantly,
YIELD
1 gallon
MO A modihed mavonnaise may be macde l:-:c ||:|i.~.'i1ip.

together equal quantities of boiled dressing and mayonnaise.
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BOILED SALAD DRESSING (with eggs)

. Reduce the Hour in recipe for boiled salad dressing 1o
Lo pint (5 oz, ),

. When the mixture is cooked, poor some of it glowly into
12 eges which have been well beatesn, g

}. Return this mixture to the saucepan

b Look lor 5 minuies over hot water, stirring constaitlyv

5. When cool add the vinegar.

YIELD

[ H.I”IIII.

BOILED SALAD DRESSING (without eggs)

Wi

Wearure (W T ks,

A 4 pt. Butter Y

5 rF-~.|.-, Salt L1

i :':';jrl. Sugar 5

g cup Pure Mustard 3

1 1§ pts. Unsifted Pastry Flour 12

L3 gts. Hot Milk 7 B

[3 114 prs. Vincgar I 14
METHOD
1. Melt A

’.3 1|1|'l. H .t'||| .,|||-|| (TN ".
Ve O slowly, stirring constantly

4. Look over hot water or a low heat wntil e o= thick and
has no taste of raw Houor.

ool Add D

L

YIELD

l galbon,

1
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SANDWICHES
e

BREAD

The heead for sandwiches should e fresh bat firm
Ihe thickness of the shoes will

enoieh - to dice easily. ! : .
ose for which the sandwichés are

depend upon the purg

intended,
Substantial sandwiches—24 slices 1o a 1 I-:_n--|||. lewaf
Small sandwiches 12 alices to a 14g-lb, loaf

BUTTER

The butter used in sandwiches shostahid e winrkoiel u_ll!l
s |.;1|,i|'|- 06T SHIH artal 1t s ol l-rI-:-I:l'_;'II LLE] -|.Hl.'.l.l| r.h—'lh.
The butter for sandwiches should wever be el

For large quantities, the hard butter may be  pat
through a mincer with the Ailing. Use a omirse blashe aned
put the butter and flling through twice

QUANTITIES

Hread: It is impossible to state the ot dmmonint 'rr'|||:|i|:|.'|||.
For meals-——4 to 8 thick slices per inin
For parties—3 to 4 thin slices

Buiter: 1 Th. to a 13%41h, loaf of hecad
Filling: -~ % b, to a 1%&-1h. loaf of bireal

MAKING THE SANDWICHES

{. Handle the bread as litihe as possible.

3 lse o palette knife or one with a broad bilads that is nok

sham,
1. Arrange several
4. Use only one or iy
5. Cover the entire slice of bread with 1

vy strokes of the knife for spreading,
srter andd Dlling,

STORING THE SANDWICHES

Line
sandwiches in neatly and cover with p
b ket for several hours, ':|!-It'.il|
of this paper before putting the
possible, store in a cool plece.

132

slies of bread in pairs on a clean =urface,

4 elean box with brown or waxed paper, pile the
.Li'u'r' Er |.||.I"|' sires Ll
a clean damp coth on top
lid on the box, When
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FILLINGS

Sandwich hllings should be madst but not wet,  They
shouldl be well seasoned. Uhoppime  the ingrsdicnts iz
preferable to mincing, but when making large quantities
a-mincer will probably be necessary,  In this cose, always
u=r a coarse blade so that the ingredienis will be in small
picces rather than in a paste

The salad dressing wsed in fillings should be withaut
s,

CHEESE

Grate o put throogh a mincer.  Meodsten with salad
dressing or prepared mustard.,

CHEESE AND JAM

Spread both slices of bread with o thin laver of cheese
miistened with salind dressing,  Spread a thin laver of jam
ont o before putting the shees together,

TOASTED OPEM-FACED CHEESE

1. Prepare cheese Glling,

2. Spread on teast or on thin shioes of bread

1, Place on baking sheets and cook ina hot oven antil the
chicese finelis,

L. Serve very hot with cooked bacon on top.

EGG

Look eggs.  Put through a mincer and moisten with
skl dressing.
Additions:

L. A small quantity of onion minced with the epp.
2. A small quantity of grated or minced cheese
&, I:lll'l'll oebis ¥-

JAM OR MARMALADE
!';-||r|-.||| an buttered Diread,

MEAT

Slice meat Ploce on battered bread and -:|:n-.1:| with
prepare] mustard.
FISH

Flake fish.  Mix with salad dressing.  (Canned sardines
should be drained and then broken up with a fork before
spreading. )
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STALE BREAD

e —— R —

BUTTERED BREAD CRUMBS

1Weight
AWemrmri 1.1, Ll
| gil, Fresh Bread Crumbs 1
1 pt, HButter ar Other Fat 1

METHOD

1. Use bread thoee or four days old, Break into fine crumbs,
7. Mel fat in o pan larmge enough to hodd all the |_|u1:|||-.
3 Al erumbe, Mix lishtly unnold it is evenly distriboted.

USE

1, On the top of scalloped dishes.

T Ay a basis for meat, fish o poultry dressing,
3 _'||_L|||||_- o K hnlearh Batny.

MELBA TOAST

. Cut stale bread into Y-inch slices y

2, Place on pans at the back of the stowe or 1 A spont OvVen,
gl e CormeTs lasrin B U i

3. Continue drving in o very slow oven until the colou

changes 1o o rokden brown.

=

usE _
Serve at any meal in which there is no other crisp food
VARIATION

-1.|_||r-|| ,'I||. s MAY |.-:' -'|||i|||€;.| 41 i l||l' |'-r-:-.1-|. |rl.'|'I-r!'
drving. |

DRY BREAD CRUMBS

Gave all crusis, stale bread, Melba toast, ete. Flace m
pans andd diry out i s very show oven oF cove with puiper
ar o cloth .I;-I| fry am the back af the stove, When 'I:t'r:'-
CTi=] biit not browned jruat f|ll"l'!'-::'l A el Lfl-l:'ii'l buewp
in i perlectly dry, coversd contaner in o dry e

USE . o iy

1. For breading food that is to be sautéd or {ried in deep
fat. It ghould be sifted before being used.

2. In suer puidings or Lutch :'-!n'l‘l'-'_l"'"- iy

3. In [ruit pees o prevent absorplion ol ligguid by pastry

4. In meat loal and Salishury steak

134

DESSERTS

e —e.

FLOUR

1. Flour should be used by weight.

2. When it is necessary to measure by volume, sift the
flour once before measuring.

3. The flour may be either pastry or bread Bour, It is
difficult for an inexperenced ]_'I:-n-nn to distinguish
between them, but when pastey flour is squeezed in the
|'|.|,|.|:|-q_| il; slavs 1.|;|1.|;FI'.1:||:3r. i;lr\r.:ll:‘l. Hewr :[l:_rf.-.; e | 8

i. Thl:' |:n.'|p-cu-tir.r1|.= |.;i.'|.'rr| 1 l.]'lr fu]luwi:llﬂ rﬂ.:illu-s are fewr
pastry four. If bread fAour has to be substitoted,

use T4 oof the amount given in the recipe and leave
the other ingredients anchanged.

FAT

Shortening, margarine, butter and rendered beef or
pork fat are the fats commonly used.

TO RENDER BEEF OR PORK FAT FOR
BAKING

1. Follow the method given for rendering, on page 81.

2, When the strained fat starts to cool add a large volume
af water.

3. Allow the Fat to barden, remove from the water, scrape
aoflf any resdoe,

4, Melt the fat and beat with a wire whip as it cools again.

5. Inm winter the rendered beel suet is harder than in the
summer and requires the addition of a solter [at to
make it pliable,  Add 1 b, of butter or rendered pock
fat to 10 Ibs of rendered suet during the period of
beating.

6. Fat for baking should not be kept in the refrigerator,
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How te Substitute Seaur for Sweat
Milk in a Recipe

Il the milk is but slightly soured, no altesation n th
FECIHE 15 NECeR=ary

e following changes apply onlv when using tlick
clabbered | sonr milk of T tesiniilk
1. Beat the sour mitk until smossth
I subsntote an equal quantity of =sur milk for the swest
A Add 1 tsp. of soda per quart of sour milk

I R il | the amsonnt of halkang |--'.'.|||'| Eiviedt if bl
el e

How to Substitute Baking Powder
for Eggs in a Recipe

Yl I'_' L5t ki i EkEr Tor o il i crrmn i gl

How to Substitute Dried Eggs for
Fresh Eggs

el espps may be wsedd seorssfialls im Hoir X fure=,
I Ib. dried ege =3 dog, ¢
|
I Diriedd Egos 4 12 ox, Waters 1, s

How to Substitute Honey for Sugar

In |.|i|||- lor cakes and onokiess a2 small amodint ol the
SUENr may e |'.'_'||.|-\.I|| v Feemies | = (uuanriey o e wini=y
used should never exceed e o '|||'||||_|||I_--_:_:|' it i ST

W hen ""ll"|::'||;|--. hioney, warm o little of ths miilk anid
.||||| the !"I'Ir'l| Lk i|

How to Substitute Corn Syrup
for Sugar

In recipes for cakes and cookies. spenr may b reglaoed
by corn syrop.  Saobstitute not more Dhan Li of the su

Py
by weight
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CAKES

e e TR L ———

All cakes may be made by the " NMuoffin Method ™ or the
“CUake Method,”  The muifin method rakes less time boe
|HIH.EI.I1| s @ conrser, liess tender |IIIH|I.II'E

If all ingredients wsed i making cakes are at room
temperature, the mixing can be done very guickly and the
batter will not curdle

CAKE METHOD FOR LARGE QUANTITIES

1. Test the oven according (o the mesthod, page 6. (o
make certain that it s approximately 330°F,

2 Cereass {hes tins,

A, Weigh out all the ingredient=

4. Mix and sift dry ingredients (13 in recipe).

5, Work the fat (A in recipe) until it is =oft enough to

.-|lr'|..|-:1

. Add the sugar in emall amountz and combine with the

fat until the mixture is no longer grigty,

v Audd the eges (B nore iln' |, twes ot a tumie, and max aakil

all the inerediente are well Blended,

8. Addd about 1 gquart of the mised and sfbed dey ingre-
dients (D) inrecipe). Combine thoroaghly.

i, Add 5 of the lguid (C in recipel and beeak up the
above mixture into large pheces, but do not try o
wiork in the milk.

10, Stir in the remaining ingredients

11. Add the remaining liguid and stir genthy into the biatter,

12, When the mixture is well combined it should b= light,
amoath and creamy

13, Pour into the greased pans and bake in a moderate aven
[350°-375°F.).  The tme depends upon the sixe of
the pan

Moufhim tins - 2330 minuaies
Larpe ting—45 minutes 1o 1 hour

14. A cake is cooked :

(1% When it bezins to shrink from the sides of the pan.

(21 i the suriace :-[:-rim;-- back when 1!&‘-:'\-1'4‘1:| |i|-:]|“','-"
with the inger fip,

(3] When a tooth-pick thrust into the centre Comes out
drv.

aF
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PLAIN CAKE (Inexpensive)

Wevrkd

A dmamré Lls Lz

I qgt. Shortening 2

(i

I . Hutter 2

:;I 1|1.1. H1|5.;.|r _1'
B 16 g | [2
[..E'J iz,  Nlk + f
Lo, Wanilla s

[34 qts.  Unsilted Pastry Flour 7
[ %5 e, Baking Powder fs
3 thsp. Salt 2

METHOD

Make it vording to the general cake method, pae 138,
or the muthn method, page 152,

YIELD

1) servings,

VARIATIONS

1. Chocalafe: Add 2 Ibs, of cocoa o chocolate and omii
1 b, of Hoir,

¥ Bk, q = i 5 ;
& Spice: Add ¥ thap, of cinnamon and 3 thsp. of allspice
and nutmeg,

3. Croemamion;  Add L6 e, of cinnamon.,

4. Karsin:  Add i Iba. of ramsins (or corrants),  Duost with
part of the flour and add last.
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WHITE CAKE

LLECTLT:
Aeaiure Lss, Che.
314 pts.  Butter or Shortening 3
214 qts.  Granulated Sugar a4
32 Epps.. L
6 qts.  Unsilted Pastry Flowr 78
g . Baking Powder 3
2 thap Salt 1
2L e Milk & 4
3 thsp. Vanilla
METHOD

I Wake according 1o the general cake mathiod, page 138,
. Bake in a :||-AE.| it oviens [350°F.) [or 30 to 45 manutes

YIELD
110 barge picoes,

Pnu ME CAKE Werght

" ¥,
M emapire | | ke,
L4 ayis. I...ml
2. qts.  Sugar

El _’ ||l!|.|':. I""\-H""' E s
(5 qts. Unsilted Pastry Flour LU
|"\ = v ol 31_1_
I i
C4 135 thap. Cloves i
(7 thap. Cinnamon 1k4
|7 thsp. Nutmeg. I b4
[1 qgt. Milk _: "
| 114 qgts.  Prune Juee 3 12
D 2 qts. Sieved Prunes 4
{2 thsp. Salt i
METHOD .
MMake gocording to general cake method, page 134,
YIELD

VUMD servimgs.
Mot —This cake may be served hot with mice, &8 8
pudding.
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CHOCOLATE CAKE s

ritnre L. iz
314 pis.  Butter or Shortening.. i B
315 qis.  Sugar i

4 Fugs 2z g

Corna or Chocolate 1
5 s, Linsifted Pastry Flour L !
'-'u i Hilki.lly_ III1'|.|.'-III_'T 3
2 tlsp. Salt
24 gis.  Milk L] 4
3 thap. Vanilla
METHOD

1. Make according to the vemseral cale maethod, poge 138
2. Bake i a midlerate oven (395FL for 20-435 munutes,

YIELD
100 larpe prieces

APPLE SAUCE CAKE

I'l'l_:'-“
_|,I'r|l,|l|- L LR,
\ Alg-pts,. Fat : j b
b ooz Brown Sugar /
3 gz, Raisins 3
B3 qta. Currants 5
1 gal. Dry Apple Sauce 1
314 qts.  Unsifted Pastry Flour 7
2 thsp. Baking Soda 1
e 5  thsp. Baking Powder 215
|3 thsp. Salt 2
| 4 thsp, Cinmamaon 1
|

thsp. Nutmeg
METHOD
1. Combing A sccording to general calor maethod.
2, Add ingreli=nts in B
J. Mix and sife C—aded to A and B
b Bake in o slow aven [ 250%-300°F.) until cooked, :|.r:-||r||-'-:'i-
mately 2 hours.

TIELD
1M orlers.
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| EGGLESS, MILKLESS, BUTTERLESS CAKE GINGERBREAD S
Weigh .
| Meninre T A, £ r”r ”E:I'-"r: : } Lbs. s
!l (3 pts. Brown Sugar 2 1 Al i b :!Inn-.'n Sl b 14
114 qts.  Water 3.1 |14 WS i1
|1 pt. Land. 1 B! 1 qt. Molasses 3
,.L?-;T. qts,  Seeded Raisins i 5 | 2 thsp. Baking Soda : 1
. ; |'1' thsp. ‘ﬂi““-“"”" ; | 5 qts. Unsifted Pastry Flour fs
_4 thsp. ‘_IU"-"L'E'-- 4 i | 3 thsp. Baking Powder 1544
| :1. thsp. !_':-uul:m-;-;: C! 3 cup Ginger X 214
| 2 '||.H]l. Salt 1 | 512 [tl5|:l. Salt
{3 qts. Unsifted Pastry Flour 3 12 L 2 thsp. Cinnamon
|11"g [hﬁ.“, Hill‘iifl“ Powder [ ]lw'-i. qts. Water 4 {0
/2 thap. Baking Soda ! E 1lpts. Fat 1 8
114 pts. Hot Water 1 14 [
| METHOD e i

i, Mix A. Blend thoroughly.

7. Mix B and add to A

3, Mix and sift C and add alternately with [ to the above
(R RRTTR N

4, Melt E aml addd

Pour into gresssd pans and cook at 350°F,

This makes 3 pans—15 x 21

Bl inoredients in A for 3 minobes.  Conl,

Mix and =it mgredients in 1.

[Msaodve ingredients in O,

Add B and © o A

Pour into greased pans and bake in a moderate oven
{350°F.) until cooked, approximately 1 hour.

o Ll ek e

YIELD

: YIELD
100 2 Lgenz, servings.

100 large picces.

More,— This cake may also be used hot as a pudding.

Serve with butterscoich swee. Motk —Gingerbread may be used hot ss a pucding.

Sorve hot strained applesauce or butterscoteh sawce an top,
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JELLY ROLL LIGHT FRUIT CAKE

Wiright BF il
L e amwre L= LLF Wprurs Ll 0l
214 qts. Fane Sugar 3 1 W 3 pts Butter . 5
21 Medivm-sized Eggs 2 3 N 3 qgts. White Sugar it
5 qts. Unsifted Pastry Flour i 4 B 40 Eps 4 ?
L e, Baking Powder 1 - i :
185 e Milk il 6 2 pals, 1 n5ﬁ1uﬂ Pastry Flour. 10 .
C4 1 cap Baking Powder 8
| 3 thap. Salt 2
D im
HETI'.ID . 6 qrs.  Rasins i
. Wiarm the sugar elightly. [ 3 pis. Mixed Peel 3
2. Bt the eges until light,  Add the sagar gradunlly and 1 qt. Clacéd Cherries 3

conitinue beating until the mixture & sfi and Temon
crdompredd
3, Sift Howr and baking powder toset b Fasld the fhour
and the milk alternately into the beaten epps.
4. Pour the batter to the depth of 1§ inch into 7 baking
sheets (approx. 15 inches by 21 inches), which have
t beeem Timwed with greased poper.

METHOD

1. Cream A together

2, Addd B shightly beaten,

3 Mix and it ingredients in C together, reserving 1 1. of
flour to dost on the ot

4. Add C and [¥ to the above mixtune.

Pour into deep baking pans lined with heavy paper anil
bz ki iII il |'|:||u|1-r.1||-u-.|-r| l.‘|-:‘:-||"!'. | {ir --I-'-I'|-i|| lcmars,

&, Bake in o hot oven (440070, ],

6. When the cake s babed amnd while still hot; turm on to l
slightly sugared four bag.  Spread  with - lling
immediately and roll agp, leaving the hag around the
roll for several minutes until it oools,

L

2 When cool it each rall into 15 sliees
YIELD

1M Begr. SprvilkEs.

YIELD

1) seErving=

l.l_||_| [ hseolmte i |.||“|'|E|.:
Ji=lly Lemon Phe Filling
Butterscotch Pie Filling

Motk Jelly roll may be made very guickly by the
muffin method, but the product is not quite as light a=s
when made by the method given abve,

I
1 FILLING FOR JELLY ROLL

| 146
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BUTTER ICING

LT
W ner L= g
i . pt. . Butter... : |
224 qts. Icing Sugar v
1 pt. Mik 1 4
2 tap. Vanilla
METHOD

1. Cream butter untal soft,

] .'l'lll'\-l: siled icing ST UI-\.I-ﬂ'If:l-“:-'. wik i|1|n bitter VI
thorouchly

o Al milke, 2 small amount ak a timee, Al vanilla.

. Beat thoroughly.

Spread on cobd cake,

Fad

A alm al

VARIATIONS
Mocka Trimg;  Substitute 1 pt. of strong coffee lor mlk.
Choealate Icing:  Add 1 b, of melted chocolate or coona.

Oranpe Temg: Add juice and rind of 3 oranpes and 2
lemoms in place of part of the ligguid

UNCOOKED MARSHMALLOW ICING

A eaTune
1 pt. Corn Syrup or Honey
1g tap, Cream of Tartar

12 Egg Whites

METHOD

1. Heat the corn syrup or honey until lukewarm,

2. Add the cream of tartar to the egg whites and beat until
st but not adry,

3. Add the honey or svrup gradually to the beaten whites
anid eontinue to beat until the mivture s stiff enough
o .-||rl'-:|1‘|

4. Il corn syrup is vsed, add eathers grated lemon rind or
2 ihsp. of ~:'||iq'|- {0 e g,

:TI. Hlngl..ll ol |.'IL:|'.

YIELD

feing For 100 oridders ol calke.
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PLAIN COOKIES

Wi har
Weazurs L e
{1 1] Fiat 1
14 pis. =ugar 1 12
B 5 Eogs !
e[t e Milk . 8
114 tsp.  Vanilla 3

(2 qts. Unsifted Pastry Flour 2 8
M2 thsp. Baking Powder 1
1 thap. Salt

METHOD

1. Make according to the general cake method, page 138
3 Roll out o Y-inch thickness amd cut with 23g-inch
Futter,  Place on a greased baking sheer.  Bake ina
mncdernte oven (350°F.) for 10-15 minutes
If & cutter is not available, inish a8 s cookbis,

YIELD— 100 cookies,

OATMEAL COOKIES

Wiriph!
Msa rurd LI (1]
(245 qts.  Brown Sugar 4
A+214 pts. Fat (melted) 2 8
635 qts. Rolled Oats 2 R ]
H:-‘TI LI, Sada 114
3 [ 1=l II-HI_ 1||"|-.l Lir I- s
o 337 ¢.  Unsifted Pastry Flour 4 11
|14 thap. Salt

METHOD

1. Mix ingredients in A together.

3 Mzaolve B and add o A, Add C.

3. Roll out to Y-inch thickness and cut with a 234einch
cookie cutter,

4. Bake in a moderate oven (350°F.) 10:15 minutes.

"'lm LR 1'|h!'|-i.i.ll'.'|-.
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i FRUIT COOKIES ROLLED OATS COOKIES

Al iure i Werphd ;
. 5 M e m, Lke.
' yJ1  at Fat : i : 4 Fat (bt 4 "
i =2 5T - i o 5 i’ - =
‘*12  qgts. White Sugar i LR ook b S )
2 A mngl 3
i, b IFE':IHJ':"‘ ¥ 314 qts. Brown Sugar i
| lavouring..... =
I g 4 2 " |'i-'h'I= s, Kolled Oats 3
| [ 1 16 pis, MMilk.. |13 qts. Alilke I &
! 5 qts. Unsifted Pastry Flour 6 4 504 qts.  Unsifted Pastry Flour 7
| e '1&_ o Baking Powder 4 Cil  cup Baking Powder M
| 115 thap, hHI.L. | ||'l.‘-|l. Salt 214
|_'.! qts.  Raisins 3 1
oD : METHOD
1. Make according 6 the cake method, page 133, : - : :
7. Raoll aut to I-I. inch  thickness amd cut with EJi:-iI'u.'h 1. Cream the inpredsents in A Ilr!.:l.'tht'r'.
| cutter.  Plwce on greassd baking -|‘Il-|-h._ 2. Add B
| 3. Bake in a moderate oven (330°F.) 10-15 minutes. 1. Mix and sift C together and add to the mixture,  Chill.
{ YIELD-— 100} cookics 4. Kol out o !-:._;-'im']i. I|1'||.'_LZII||~.~.- amil cut in squares, or
| shape into rolls 1 inch in diameter and plice the rolls
on o preased baking sheet.  Press out to Lg-inch
| thickness with the hands.  Using a knife, mark off
imto paeces of suitable size,
SUGAR COOKIES i iphi 5. Bake in a moderate oven (3530°F.) 1015 minutes.
| Msazure Lts ke,
I 2 ps Fat.. : -; YIELD
3 pls. 3'1.11;..1:”:' : ; . S0 ok,
Flavouring 1
| 1 pt. Milk | ]
416 e, Unsifted Pastry Flour 5 10 VARIATION
i thap, Salt Sulmtitute 2 Ihs. of com syrup for 2 The. of sugar.
L4 o, Baking Powder 4
METHOD

1. Make according to the cake method, page 138,

2. Shape into a roll | inch in diameter and as long as the
baking pan,

3. Place on greased baking shects and flatten 1o 14-inch
thickness with the fingers.

4. Bake in o moderate oven 10-15 minutes,  Cut in squarcs, -
T’ELD .,“!!l |'|.Jl|.lll:il‘:l-.
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RAISIN OATFLAKES COOKIES

thap. Baking Powder 1
thap, Cinnamon

tl.'rlri.l
Memaure L1, Lke,
3 1 pt. Fat 1
A3 pls. - Stgar... : 3
B 4 Egps i
[ By pt. Water 3 1
12 ibsp, Vamlla 1
2. tep. Salt
i1 L (s, Bl sl Chpig 1
“!E qte.  Unsifted Pastry Flour 2
1
1

E

It

14 qts. Raisins.....

METHOD

1. Make according to the generdl method lor cakes,
page 138, Add the roisins last,

2. Drop from a spoon on to o greased baking tin,  Use
Voo, raw dough in each cookie,

3. Bake in a moderate oven (A30°F.) for aboot 1015

minutes until Both fop and bottom are golden brown
i coler.

YIELD
) ks,
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SHORTBREAD

Werpkt
Megyure (Y D
1 Y4 qis. Hutter 3
J o Hrowm Sugar 1
3% i Unsifted Pastey Floar 4 i
o] )

METHOD

1. Cream bLuotter and sugar.

2. Add the foor.  Blend well together untl the dough
cracks slizhily,

3. Make dough nte rolls 1 inch in diameter. Chill
thorougzhly,

4. Slice into sguares,  Bake oo slow oven (275°F.) until
firm and the shorthread is hghily coloured,

YIELD
HH) sbport bremls,

MOLASSES COOKIES B
erpnl

Mewsmre L, e,

| fL. f‘illul'h'nillg 2

135 qts.  Sugar 3 k]

| 1|:.l.‘l-|h. Salt

1 Eggs... 13

I pt. Molasses 1 9

1 pt. Water 1 4
51 gts. Unsifted Pastry Flour, 7

4 14 thsp. Allspice. ; |
A E e SO e 214

METHOD

1. Make accordimg: i the cake FI11"||'HI||. e 138,

2, Shape dough into molls 1 imch 0 diameter and as long
as the baking pans,

3. Place on greased baking pans and  press to Y-inch
thickness with the ngers or a fock.

4. Bake in modderate ovens 15200 minutes.

5. When baked, cut into sqisres for serving,

YIELD
20 conkies.
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MUFFINS PLAIN MUFFINS WITHOUT EGGS

Weipght
R S —— Afmranre ks e
T qts. Unsilted Pastry Flour 8 12
I % besga. =al 2
A goodd muoifin i= even in shape, well browned, has a Lo . Porured a9
|1l|.|5.:||. '|r|-|l|l|:.-' Laspe anad a1 s, evien fexigne. 13 % UL E:I'“I"'I"'r"- owker J
When a muffin hees 2 shiny surface, nses in peaks, or has I b4 pis.  Sugar | o
large, uneven hodes inside, i haz been over-moed 3 qts. Milk 7 ] |
. Fat 2
MUFFIN METHOD 1 q
| 1. Test the oven acvording to method, page 6, to moke
| certain it is hot (425 ).
2, Gareqse mufhn tins or shallow baking puins, METHOD T "
| 3. Mix and sift the dey ingredicots (A in recipe). Make according to general method for muifins, page 152,
4, Beat the eges, add the milk.  Cutin the fat (B in cecipe),
[ =, :"-la'll-'.l.' a hiodloaw in the centre of the |||':|.' :i:||.|.'_r4-'|i.1-|11_- i|||r|
pour in the eges, milk and the melted butter, YIELD
fi. Sfr :IIIIL'E_EH' until the drey ingredients are moistened, 00 echiirieneeed. Fai iR,
[ Fhe mixture will be lumpy but do not try to get the
lumps ot
7. Pour into the well-greased muffin tins or baking pans VARIATIONS
until they are 24 full, . = 3
8. Bake in a hot oven (400°-450°F.) until golden brown in Corsmreal; Substitute 2 ks, cornmeal for 3 1bs, of Aour,
colour, approximately 25 minmtass, ' . = :
o Whale Wheat: Substitute 2 ihs, whole wheat for 3 1hs, of

This rmethiod 1l.'i1|_|.;'i1.'1= a coarse-grained product with a Mo
rough surface—a tvpical mufhn,
Honey: Substitute 11b honey for 1 1b, of sugar,  Add the

Il.nm'_'. ter the qu,ui-r

PLAIN MUFFINS

T

Weipht Bircom: Aok 110 i s |_|"~:|I\Z|'|| lill':'ll bacon 1o the dl.'}
Mectrure Lbs, O, ingredients,
G4 qis. Unsifoed Pastry F 5 ; .
#3 ML 1 nsifted Fastry Flour 5 Cleese:  Add 2 The, grated ol cheese 0o thi= dey ingeedient s
\ 5 tlesge, =alt 2
i | g cup  Haking Powder 7 Raisin:  Add 5 1bs. sultana raisins to the dey ingrediengs.
(| a
| t. Sugs . g
v P o 1 Flabed Wheat: Subetitute 3 e of flaked whest for 3 1ba
; 16 I':EHR 1 13 ol rll.llll'
Bl 3 qte: Milk 7 8
11 -8 F- : ": Kalled Dhals:  Substitute 3 lhs, of Rolled (ks lor 3 Bhbs.
41 pis. al 1 12 B

Make according 1o general method for muffins, above.
YIELD

200 mediime-stzed muifins,

| -
|

| 162 I ﬂ 153
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BRAN MUFFINS

W eiphd
L epanre L. Uiy,
2 qts. Unsifted Bread Flour -
14§ qts.  Unsifted Pastry Flour | 14
"'l.! 7 qts.  Hran A ]
7 3 thap, Sali 2
I Baking Powder B
1 qt.. Sugar .
6 |':|.1;.,":1' 1 12
" 1 gal. Milk 10
|4y pts.  Molasses 2
3  pts. Fat 3
METHOD

:'l.|_|l:|- ;'||'.|'|||||.i||l_: LR [|||' '_:Ilr|l':'.1!| |1I|'I|'-|I-|| h-r 1!LII|!iII'\-.

YIELD

MU} medigm-sieed moulfins

JOHNNY CAKE

Weight
Wemiur (W I
13§ gts. Unsifted Pastry Flour 2 3
144 qts. nsifted Bread Flour 2 3
1 ||_ s, Cornmeal 2 3
4 thsp. Salt 21g
L Baking Powder i
I pt.. Sugar 1
14 | S B
2 gts; Milk A
13§ qus.  Fat (melted) 1 4

METHOD
1. Make according to general method for mufhns
2. Bake in a moderate oven (3507F.).

YIELD

B _-\J_l|'..i|L'_l\.q
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PANCAKES

——— e g

Wedght

Weaviire L. e,

218 qis. Unsifted FPastry Flour. 3 2
Hl . Il-l,hillj; Fowoer ]

3 b4 1|:|5.'i|,!"-|1||l g

3 qts. Bread Crumbs L= 2y iy 0

145 gals, Milk : ; 12 b

i2 Fggs....... — 1 4
1 pt. Melted Fato..... i

METHOD

1. Mix and sift the dry ingredients together and add the
bread crumbss,

2. Bear the ciges shghtby,  Add the milk amd melted But

1. Stir this into the dr1_.' iITFllii'il‘lllh to make a smooth
[ FHTA L

4. Pour batter into a hot wellgreased frying pan, using
145 0, b0 oa pancake.

5. Cook until bubbles break on the upper surfoce.  Torn
and brown on the other side, Keep the pan well
grenssd

6. Serve at once with bacon; butter and bLrown swgar;
HI.I.|IIII' o COOm SYTLR

YIELD "
200 |'|.1.||1'.11:|-u.
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TEA BISCUITS
————e———

A wood tea bscuit should double in bulk a8 it conks,
shioatld B goliden brown on top and bottom and should e
fine grained and rather faky inspde

Whien i|1.-l||.|'|'|-:'i|'|'|l|.1.' mixed they have a rough, mottled
surface and do not rise properly,  When  over-mixed
they are tough.

TEA BISCUIT METHOD

1. Girease the pans.

Mlix and sife dry ingredients (& in recipe).

Wark in the fat (B in recipe) with the hngers, The fat
should be evenly divided into pgieces about the sl
of o green pea.  Shake the bowl eccasionally so that
ihe ;:i:_-: ws ol (ot come 1o the Lekj widl then work an
those that are too large.

4. Add the milk (C in recipe) gradually to motsten all the

||I'.. i|15._-r|-||i|-||I-.
5. When all the milk his been aidded, mix the whole thing
together. Tt should be very moist, Dot not oo
18 T L:'\' tie Ranmilbe,

G, Purn on toon |i;,.:|'|l=.1. flowred table and knead for aboat
1 miniite

7. Rall or pat 1o LYe-inch thickness, Cut with a coukie
cutber or knile

8 Pluwe close together on the greass] baking pans

9. Allow to stand at room temperature for 20 mintes,

1ih, Bake in o hot oven (45008 ) for 15 to 20 il bes.

11 Whisnn liscuits have 1||.-||h|l|'|| i bulk and are I:;II']IE'I"'I'l

b1 i eolond , Dt iy '||I'I'.'I|i:|I:I.: LETR ISR IRl e B1irE
that it is cooked through to the centre

o Pudi

1V eipht
ifpasnre L1 O
[634 qts.  Unsilted Pastry Flour 8
Al W oo, Baking Powder L]
4  thsp. Salt 219
B.1 qt. Fat 2
C 2 qts. Milk 3
METHOD
Make according to general method for tea Discnits,
YIELD

0 myedigmestesd tea biscuits.
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VARIATIONS

Quick Tea Biscuits: Use the standard recipe Crrop from
a spoon gnto the greased sheet, in place of kneading and
CuE g,

[ T T Bisenuls: it the standard e i|k- add 3
gpuaris o :-\.l-ll"'l chisese (3 Iha). Redoce Gt to § b,

Orguee Tea Biscnils:  To the standard recipe

0y add 1 gt Grated Orange Kind 1 1k,
1 pi. Ohange | uwies JLLR R
Lg pt. Sugiar B oz
¥ Beduce Mialk 1o 1'3 s,
Raisin Tead Bizessts: To the standard recipe add 234 pis
raisins (2 1hs. ).
PMain Scones:  To the stanidard r:-.'i.|,'-.:'.
(13 mdd 146 prs, White Sugar 1. 8o
. es 14 oz,

(2 Kedoce Milk to 135 queris,
METHOD FOR SCOMES

Follow general method for making tea biscuits and,
_|1-|;.|--_' r.-.||i;|:l_ borh g0 A thae I-:II.|—.\-.'\- al Id arcli, 1II-||'|' in ke
plites or baking pans and mark into triangles.

Harse ."II|'|I|I||I'-\._' E.Ir r|'||' [ll.lill. BOaie ru'ip:' -\.I'qll. 3"":‘.: F"'i“'-“-
raizans {2 1bs, },

BUTTERSCOTCH BISCUITS

Ll i P EFaiphd
Tea Biscuit Dough, page 136
.bas. r,
2 qta. Brown Sugar 3 !
1 pt. Butter |
METHOD

1. Make tea biscuit dough.

2. Rall on fowred Board and cut into strips 6 inches wice,
A Uream Dbatter and sagar.

4. Spread sugar nux on dough,

%, Kaoll Like a j|'|!-1. poll amid et into slices 1 inch wiide,

6. Bake at 425°F. in greassd pans with the cut surface up,

YIELD
200 bascuits,
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PASTRY

e — e

Ceocnl pastry 8 tender, faky, golden brown aml has a
good lavour.

Too much handling makes pastry toosch.

Too much water makes it hard, thercfore add  just
enough to hold the mixture together in order to work with ir.

The fat used should be firm.  Soft fat makes pastry
greasy,  Very hard fat bs difficalt o blend with the fbour,

When possible, use bread Aour on the board for rolling
pasiry,

It is inadvisable to wse a wash on the pastry as it tends
to toughen the crusi

Pastry should be cooked in a hot sven.

PASTRY

FF el
Mearure Llos, e,
G5 qts.  Unsifted Pastry Flour 5
I | e | e - 314
2 qts. Fat..... — % , 4
135 qts, Water (approx.)...
METHOD

1. Mix salt amd flour.

2. Rub Y5 Fat thoroaghly tnto lowr with fingers.  Break

remaining fat into Yeinch picces and add

Make a well in eentee of Bour mixture.  Poor o 131G

guarts af the water,

4. Toss the Hour mixture aml water lightly together aniil
the Butter s evenly distribubesl. I the misture does
not hicdel together, add the remaining cup of water,
The mixture musi not be sticred or kneaded in any
WAY.

v lurn out on lightly floored board. Cut aff LG Th
pastry.  Holl out o Veinch thickness, Place on pie
plates.  Press down edoes and trin.

e !

NoTE.~—When possible make the pastry the night before
or At least geveral hoors belore using,  Store in refrigerator
or coal roan,

YIELD
I7 %inch double pic crusts.
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PASTRY SHELLS

L. Use pecapis dmid eoll odit as for pliin pastry
2. Place on plate, press dhawin edges and trim
i, Prick vhe pastry thoroughly with a fork
4. Hake in hot oven (450°-500%F ),

TOP FOR SINGLE CRUST PIE
{Deep Fruit Pies)

1. Fill baking dishes with pie flling.

2, Roll put pastry and cut slightly larger than the siee of
the baking dish, Make 2 or 3 slits in centre of poastry.

1. f‘;-||r| il PRELELY (Er T ixl 1|.|_!-ii||=_: dishy @cl [arss ||||_- |-||£;I.-..
unider the rim,

4. Balke in hot oven af I'||!ir|; is |,'|r--|.|-||-.'|_-|| and in @ rmediom

oven [375°-400°F. ) if flling is raw

APPLE PIE
Using
Fresh Apples

Krenead
AL mavirs (W ke,
G gals. Peelid .".El]l'lu.-: b
3 pts.  Supar 4
1 thep. Cinnamon
1 ||l!-j!. Sali
METHOD
L. Partially cook the apples. Add sugar, cinnamon amd
sl
2 Line pie plate with pastry.  Allow 115 Ibs. filling for
=pich faiee

. Cover with pastry
4. Bake in hot oven (425°F.) until the apples are tender
amdd the psisiry is browned,

YIELD
17 Seinch pies.
VARIATIOMN

A pide Pie with Cheese Pasiry:  Omit 1 b of fat from the

pastry recipe,  Add 3 quares grated chesse (3 1bs.) o
the four,
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| APPLE PIE
Using
Canned Apples

i plnd
VW iuré T Lhz,
1 & 10 tins Apples 2
5 Ly pis. Hrown Sugar 5
1 44 thap. Cinnamon
METHOD
1. Mix .jIII,III."\- sUpar, Cimnamoa
2. Finish as fresh apple phe
YIELD
17 Q-inch pies
APPLE PIE
Using
Evaporated Apples
Ik
Ll e niore b Lkt
3 o pals. Water i
P Diried Apples :
. pls, ‘Sugar.. 2
2 thep. Cinnamon
1 thpe. Salt

METHOD

1. Soak appbes in water, socording to it hiod Yage M6

2. Pargally cook the apples. Add sugar, cmBanon antd
salt. i

3, Finizh as fresh apple pe.

YIELD

17 fanch ;1ir'.-
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DUTCH APPLE PIE

¥ righi

LT Fi 11 il
Faw Apples, AP 23
I L gts. White Sugar 3
1  gt. Fine Dried Bread Crombs 1

! qis. Undiluted Evaporated

Milk 3
Ly pt, Butter by

METHOD

I. Prepare hall the recipe for pastry and line ting

2. Arrange apples, cut in quarters, on top ol the pastn

1. Max crudibs ol sagEar ""\-ll--llL.l' owvier th .I|||l|l|"-.
il i1:'_'_ L R e (T h [, mnal st with Dutter

i. Pour undiluted milk over the mxtoune

5. Beike i|||'||.'|||.||.'|:| i i very hot oven for 15 mingles
Redpee heat and finish haking in a slow oven——alout
S0 po 40 minutes

YIELD 17 inch pocs

FRUIT TURNOVERS
[T T 1. s
I:n.-[J:l. _E'“
Cooked Froimt Filling
METHOD

1. Roll ot pastry to Laganch thickness aml cut in oblongs,
approsimately 5 mches by 7 inchies,

Place the flling on ane hall of the puostrs SITET Maks
i slit in the other hall amnd fodd (0 over 1o cover the
flling.  Press the edges tghils

i. Bake on shedcts ina ot oven (425°F

Apipde: M1 Mhse of apple ple Glling.  17se 3 or. per tarnoyer
Raodgin: 20 Ihe. of raisin Dlling.  UTse 3 oe. per tarnowver
Prune Lo Ihs. of prome Gilling.  Use 244 oF, per turmover
Mancermeal: 16 1ba. of Glling, Use 244 oz, per turmover

dam: 10 lbs, of jam Glling. Use |44 oz, per turmover

TIELED— 100 turnovers.
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BUTTERSCOTCH PIE

Wergnd
Meainre (W LEg,
1 qt. Butter 2 :
5 qts. Brown Sugar bl LE
|2 qts. Unsilted Pastry Flour.. 2 %
A e,

1 qt. Cornstarch 1 8
{2 thep. Salt

I L4 gals. Hot Milk 15

24 Egp Yolks
3 thap. Vamlla

METHOD

1. Caramelige mygredients o A o a polden brown over the
direct heat,

1. Heat milk owver hot water or in a steam k_u-Ll:]-.-. Al
enough of the milk o A to give the Consistency af a
cream. sauee.  our this mixture back into  the
romaining milk, stirring constantly, and conl witil
there is no taste of raw starch

3 Peat the e volks slightly.  Add et of the hot mixture

T o the volles, stirring as you add.  Return this to the

ortrinal mixture and 1-|r|5.1i|||:||'_|'-:|:||-ci1lu until there is oo
taste of raw yolk (about 5 monutes).

Remove from heat and cool slightly.

Al wanilla.

. Pour into baked pie shells, Allow 1o =et

7. Top with menngue and brown in a very slow oven ar
gerve plain or with '.r1|.||r|||-|J CrELm

1y e

YIELD

17 Qinch pies

The Cook's Recips Manual

CREAM PIE

Wesiwre 1 B iz
2 pals: Het Milk M)
2 L. Saagar |
2 I|.l-=:||. Salt
2  qgts. Unsifted Poastry Flour., 2 5
oF
I qgt.  Cornstarch | 2
2 gts. Cold Milk 5
24 F'.g.;q Yilks
}  thsp. Vanilla
Li pt.  Butter b
METHOD

1. Heat the milk in a doablbe boiler or steam ketile

P Alix supar, salt, cornstarch or Bour and the cold millk.
Blend well together.

5. Acd this to the hot omlk, stirming constantly, Cook
un il thick and until thereis no taste of raw stirch.

i. Beat the epg wolks slightly. Add part ol the hot
|1|.i'\-\.l_||l||' -||I|l.|l.' [ LF] |1:.| l.ll-lﬁ.:-\._ -||||'i||;_ ke :..l-u lI||l|.

5 H,l-|||||l.1' |r||1|| '|||' 1I|'.|I .|||-! el '\-:I._l|||||.

fr. Akl vanmilla amd baatter,

7. FPour inin |.l.||\|'|| LS shells Ablaow fee ward

bt 'I-.|| with mermmue and brown in a very slow oven, or
TURY | |||.|,||| ar with whepspa il rream

MO If the sugar s added just belore removing thi
il from the heat, instead of combinig 1t with the ooei-
starch, the quantity of segar may be redoes] o 3 s

W some form of doubile boiller or steam keitle s nol
availalde, make one out of two stock pots, one inside the
cther, or stand a steck pod 0 a roast pan containing boiling
Willer.

YIELD

17 F-inch pries.
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LEMON PIE

Werghd
ke e (RN Lhe,
4 qgis. Sugar. ]

2. thep. Salt

2 qgts. Cornstarch 3

0T
4 qts. Unsifted Pastry Flour 5
2 gals. Boiling Water )
14 pt.  Lemon Rind {(grated) 1
4 Epg Yolks
1% qts. Lemon Juice. . i 12
1 pt. DButter 1
METHOD

W ix sarear, st comstarch or four,  Blend well together,
. Add the boiling water gradually, stirming as you add.
Cook until clear and there is no taste of raw starch,

Add the grated lemon rind. :

. Beat the egg volks slightly.  Add part of hot mixture
i wolks, Fetwm to original mixture and  continue
cooking until no taste of raw yolk remains {about
5 miruies )y

6. Remove from heat, add lemon juice and butter and cool.

7. Pour into haked pie shells, Cover top with mermgue
and brown in o slow oven or serve plam or with
whipped cream.

YIELD

17 Sinch b

MERINGUE FOR PIES

ik s L B =

IWeight
Ml hiire Lo, L
1 pt. (24) Egg Whites | i
g nt. Fine White Sugar l .
L tsp.  Salt
METHOD

1. Add sugar anid salt to R W hites. ;
7. Heat until mixture is thick and stands in peaks.

3. Spread on the surface of pie and cook in a very slow oven

(250°F.) until a delicate brown.

YIELD

Meringue for 17 O.inch pies,
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CHOCOLATE PIE

TFer g
IF e cnre 1.ba, (&S
2 -pals Hot Milk )
13 qis. Cocoa | ]
1 qt. Cornstarch 1 -
2 qts. White Sugar +
2 qts. Cold Milk 3
2 thsp. Salt
4 thap. Vanilla .
METHOD

1. Heat the milk over hot water.

2. Mix the cocon, cornstarch, sugar amd salt and cold mitk.
J‘“-l']lll '.||_'|| [:..gqlllu-:r

A Adld this to the hor milk, stirring constantly, Cook
until thick aml there is no tasie of caw starch,

4. Remove from hear.  Add vanilla.  Coal slightly,
3 Fill baked pie shells,
6. Top with meringue and brown in a very slow oven or

serve plain or with whippssd cream.
NoTE.—IT the sugar is added just before removing the

filling from the heat, instead of combining it with the
carmstarch, the quantity of sucar may be redoced o 3 e

YIELD
17 Dinch pies,
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‘ CUSTARD PIE MINCEMEAT PIE

Weipht Weight
| | Mearure Ll g Weiure Llis iy
45 Eges 5 214 qis. Choppid Suet 2 8
3  pts. Sugar 3 1 qgt. Unsifted Pastry Flour 1 4
L ey T 5
e "“I'I'"' :I.HL!I Milk ) | 1 tsp. Cinnamon
: !!"‘|" anilla 1 tsp. Nutmeg...
| thep, Salt 1-,! 2 tsp. Salt
METHOD 11 gt. Sugar .
1. Boat the eeps slightly and pdd s wrir well :. s, H_"I':H”!' '
2. Al cold mllke, vanlla and =i . pis. Lurrants . 4
A "our imto umeooked orests and sprinkbe with groaed 3 gals. Apples (cored and
LLTIRRR RN sl | A
b Bake in maderate oven (350°F.) for 4 minutes or antil 3 --IH.I e I-:
a knife inserped imothe comiire coanes oot clean, £ [ls. Litron :
|1-2- jris. Pieel I e

YIELD— 17 “-imch es,

METHOD
1. Dvedge suet with flour.  Pot through food chopper,
2, Add ingredients in A

BUTTER TART

1V raghd 7
Wemnre b T 5. !.||||1| 1H'\'I.'I I|:II|| citron hine.
3 s, Corrants or Raising 2 [§ 4. Chop or cut the apple into coarse picces,
I  pt. Butter 1 5. Add peel, citron and apple to the other ingredients.
] pt. H';;...r|.-||ir|§_: | . Store in a kee for at least two weeks before nsing. .
415 piz.  Brown Sagar 4 7. Keep the keg inoa cool place,
14 Firgrs | [ £, Put 1.4 [ba. Glling into uncooked pastry shells, Cover
0 Lasmaoms {puice and rind) with |'|.|-l|"-'_-|||rl hake in g hot oven (425°F.) or wildl
1 thsp, Salt thie pastry is cooked,
Pre Pastry 1
METHOD p YIELD
1. Cowver currants with hot water,  Let stan, 17 B-inch pies.
2 Cream butter, shorteming and brown SURAT Bt bt

_!'l _||.||_|| | &5 il |||'_|r l.||||i- |l|_'|'|L
. Add drained currants, lemon juice, rind and salt to the
creammed mixiure,

5 Kol ot pastry lganch thick—cut m eircles (o 6
Lart Tins
i, !h"‘f Ilul i, mexture noeach -|:| | H |Ll_' i1| ] ||'|||||.|1,1||,I

oven [(A25%F

YIELD— 100 4 Lg-inch tarts
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PRUNE PIE |

Wriphd
W e tiire Llss ke
2 gals. Dried Prunes 15
2 |.:.|.!|:-|. Water )
2 stwcks Cinnameon
11§ pts. Cornstarch 1
2L pis:  Sugar i o]
1 qt. Cold Water 2 34
Lg pt. Lemon Juice
1 tsp. Lemon Rind
1 tllz‘|1- Snlt .
14 pt. Butter &

METHOD

1. Wash prunes.  Add water and soak overnight.

3 Add cinnamon sticks and cook until froit is tender
R cinnamion sticks, pour off the liguad and make
pp to 1 gallon with water Pit the prones.

3. Plend comstarch and sugar with cold water,  Add to I:'I|:r=
bailing prune juice and cook until clear and there 1=
nio taste of maw starch,

4. Add lemon juiee and ringd, salt, butter anil pitted prumes.

= ]'\I..IH'|| iil e -1 |l'|.1- L L <I'|.'I.'r||i:_;.||..|. !

. Fill uncovked pie shells.  Cover wath pastry. Bake in
|niwt ovven il 4507,

t

YIELD

17 9-inch pies.

PRUNE PIE i

s Recipe on Page 171 for Baisin Pie.

1. Substitute 12 Ihe, raw prunes for the riising

3. Wash, Soak. Cook the prunes until tender.  Hemove
|F.;1.'|-

3. Finish as Raizin Pie 11

The Cook’s Recipn Manual

PUMPKIN PIE

Wrpar

W eiamwre ILEw (AT

3 cups Flomasy 2

i 0

|_'!_|-_| qis. Prown Sigir A f
As 1L pits. Unsafted Pastey Flour 1

(2 iha=p. L annaaman

i thsp Canger

1 thsp Salt

2 % 10 fins Pumpkin 13

1 gal Hot Milk... 10

i) Flggs 1 i2

METHOD

1. When using sugar, combane all the ingredients a0 A
Wheen using honey, combine all but the honey,

2. Add the pumpkin and the hot milk, 1T honey is used,
adld it also.

1. Cook over hot water, stirmng ool thick,. Continue
cokine until there = no taste of raw starch.

Crl

. Beat the epes slightly aned add jeirt al thie his 1ILIII'|'|l|-:iII
Return to the orginagl muxture and cook antil there
is mo taste of raw eeg (about 5 minuies).

&m

Cool.  Pour into haked pee shells and allow to set lor
1 howr belores serving.

Mot —This illing may be mixed without cooking and
poured into unbaked pie shells. Bake in a hot oven fos
15 mimutes and Origh baking ina slow oven antil the bikling
i=s firm

When this method is used, reddioce four o g 1k,

Mo —C ke .--:|l.|.|-|| 1Ny be substituted for
|;'||||'-||=-I:|.||.

YIELD

17 Yainach pabes
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RAISIN PIE |

W righi
A biire [k Ehr.
2  pals. Raisins 13
114 gals, Cold Water 15
1.3 s, Sugar 3
14 L. {Cornstarch |
'1‘:_:' thsp. Salt
| 1 gal. Cold Water 3
J.'l thap. Cinnamon
) g pt.  Lemon or Grapelruit
J'I]il'l'. =

METHOD

1. Wash raisins, Soak overnight in the cold water,

2. Bring raisins and water to a bail.

3. Mix ingredients in A and pour very slowly into the 1!l_l1
raisams.  Cook wntil the mixtore is clear and there i
no taste of raw starch,

;. Kemosve [roan heat. Aidd B,

5. Pour into uneooked pe shells,  Cover with pastry and
hake in o hot oven (430°F.).

YIELD
17 D-inch pies

VARIATION

Raisin Sgnares:
Thiz pie may be cooked in large baking pans or sheets
and when cold cut intoe squares for serving

RAISIN PIE NI

Al ssnre | | s
£ mils. Raisins 1.3
2 gts. White Sugar |
| il Lemon or Grapefrnit Juice 1
Ly cup Lemon Kind (grated) 15
1 pt. Dy Bread Crumls b
METHOD

1. Whash rmisins.  Soak foe 10 mongtes o hoaling water 1o
cover.  Drrain well

2, Audd sugar, lemon juice, grated cmd, and bread crombs
tir the drained rasins.

. Pour imto. uncooked pie shells, Cover with  pastry.
Bake in a hot oven (450°F .},

YIELD
17 Q-inch phies

RHUBARE PIE

Warsht

Mewrmire Ll i
5 gals. Trimmed Raw Rhubarl,.. 25

4 qts. Sugar.... A

1 gt. Hot Water 2 5
2 I|-'\-|L. Salt |
1 qk. Comstarch | b
1 qt. Cold Water 2 2
5 thap, Grrated Orange Rind (il

.I1.'.Ii|.1|||-|-.:

METHOD

1. Wash and cut rhubuarcls inte 1 Y-inch pieces

2, Add sngar, ot water donl sali Brine to boal

A, Aix comstarch with  cold water Aild 1o ehinharh
st gently to-avold breaking up the fruic.  Cook
III"'lil chear and there i= oo taste of raw <iarch

4 .‘I.I’III o nEse rimil { "l

5. Fill umconbked pie shells,  Cover with pastry crust and
bake in moderate oven (375°F.)

YIELD

L7 %inch pies

m




Tho Cook's Fecipe Manual

RHUBARB AND APPLE PIE

“'.-l_:l'n'
Afeamrr L= LB
| 1 gal, Dicedl Rhubark 3
1l 3 #10 ting Canned Sweetened
! Applesauce il
| METHOD
rl i, Cook the rhubarb antil tender, adidisg - just enouih
i water to prevent it from sticking.
i | 2. Drain off the juioe
1 A, Addd the |ll|.||_|| tay the eold :||1|r1|'F-;Lul'l-. ) ]
t 4. Pour into unbaked pie shells. Cover with strips - of
astry, ok _
1 5. Bake in a hot oven (425°F.) for at least 25 minutes or
umiil the undercrist s well ilane.
| YIELD

17 Pinch pacs.
MoTi.—Raw or canned unsweetensd apples may be
made into pie Gll, sweetened and added 1o the rhubark.

! APPLE BETTY

| I e bed
Mearurs (M Lhe,
| Apples, AP A0
' 115 qts. Sugar... 3
| 4 thap. Cinnamon, i
| 454 thap. Salt 3
1 cup Lemon Juice (if avail-
aldie) 8
6 qts. Crumbs (bread or cake).. 6
1 pt. DButter
METHOD
{ 1. Wash, pare and cut apples into thin slioes

. Combdne sugar and favourings with the appbes.

Melt batter, aod erumbs, mix tinu--r1'-l-r 1|‘l-'r1'l|5:]Ii?- '

. Fill greaseil shallow baking pans with alternate lavers
of apples and crumbs.  Finish with crumbs on top,

5. Bake oo moderate oven (3757F, ) until appleés are tender.

TIELD

VIHE -0, sry ill'r;.'l-\.

= i b
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— ™ W

The Ceck's Recips Manual

APPLE CRISP

i
Measrudd (W Lhe,
Apples, AP, . 30
1% pts. Water 1 R
Lg cup  Lemon Juiee O awvail-
able) 4
1 gqt. Butter or Shortening -
215 gts. Brown Sugar 4 i
K| Hb:-,.p- {innamon
3 s, Ll e |';|h:r:¢' F bosuir i 12
4 Y45 thap. Salt 3
METHOD

1. Cream butter

}. Mix sugar, cinnamon, Bour and salt and work into the
butter to form a crumbly mixture,

3. Wash, fuarier, oore, |H'|I'1 anil slice .q]:[.-h--..

4. Arrange sliced o |;||:-u in shallow ;n.-:t-q-d ||:|I:i|:|.: FRETIEH
Aild water and lemon juice

5, Hprr-.ul mixiure over appiles,

6. Bake in a modierate oven (3530°F,) untl the apples are
tenwdier anil the crust is crisp.

YIELD

T i, ser wimpgEs.

VARIATION

Al 416 lba, mild graged cheese to the mixtore of botper
and LN T b fiuree -[l-1l:'.|l|il!|; it over the .t|l|ﬂ|'.-.
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APPLE DUMPLING

Weight
Alearsre L= e
i [HIN] Medium-sized Apples
3 qis.  Brown Sugar 5
1 44 thep. Nutmeg
z thsp. Cinnamon
(Pie Crust) Pastry 25

METHOD

1. Pl and core apples

3, Mix ausgar, nutmeg and cinnamon together,  Fill core of
ajujale,

3. Roll oue pastry to Lg-anch thickness and cut il'l1!r =jllares
i Toldd over apple=,  Bake in ot oven (400°F.) until
apples are tender and pastry brown,

-I-_ by 01 i 1L |'.||| l.'.ir|'| lmronwn HLSGELT SALCE l||'||'|||l| S dar :IIIi”i.

YIELD
10 orders

BAKED APPLE PUDDING

Wirrghd
Wearure | .la iy
4 L,..||-~. Fresh .";;||L'|l.':-. Sliced 20
| L. Wit ':"'lll|.:.|.‘:' 1
3 1|.n-|il. {imnmaamion
4 thsp. Salt 2Ly

Ly Tea Biseuit |-f|'|"i|5-e-
METHOD

1. Mix swear, cinnmmon and salt together Add to the
g-]il |-|| .L|l'|l||"'

2. Place mixtore in shallow baking jrins

3. Cower with the tes biscudt dough rolled to L-inch thick-
miz=s mivil hake inoa sl le v [Z50°F ) for aboue
45 minutes,

4. Serve ot with butterscoteh, nutmeg, lemon sauoe or
milk

YIELD

108N Bt seTVIRES
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APPLE ROLL WITH BUTTERSCOTCH SAUCE

Wiright
Al imrs Lha L,

Tea Biscuit Dough (Standard Recipe), page 1360,

Raw Apples, AP 20
1 gal. Butterscoteh Sauce.......... 10

METHOD

1. Prepare tea biscuit dough, osing 8 Ib=, of fowr. ot
into 10 equal parts and roll out in rectangles,

2. Make 1 gallon butterscotch sauce,

3. Pare and slice apples.  Mix with 1 to 13§ [be. of sugar
and 1 tspe cinnamson

ok H|p||_l;|_|| .,||||_|||;lg-| i ]li.:-il'l,lii 1]|I-1I|{|:I. Hall like a Iil'“"l' riall
and place in greased baking tins

5. Bake in a hot oven (4257F.) for 15 minutes.

6 Cover with  butterscotch  sauee, Continme  baking

another 25 minutes at 3715°F,
Cut emch roll into 10 servings.

=3

YIELD

100 -0z, servings.

VARIATIONS
I. The pudding rolls may be baked without sawce and
sace: pourrel over before servange,
2. Cither fruits that may be used in place of apple are:
Fresh Fruit—10 Ibs. Bluchernies or cherries
{sweetemed ).
Fie Fillings — 10 lbs. blucherry, cherry, apricot, mince
oF apile:
Divied Fruite—8 Ibe, of Jam or 3 lbs, of raisns, currants
0 | |_-'.,._||ppr,||_|-|| i||_||;||:-1. When u:-il:l-.'_ thie lattver,
make into pee Ofling aml cool shghtly  belore
apremiling on thie dloagh.

MNoTi~When a cookel Alling 15 useld in the mofl, redoce
the votal time of baking to 25 minuies.
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BISCUIT DOUGH

M eqinre

\ 1 cup Baking Powder
o I,|‘|~'-|r. =l
|_ L pt. Fat
Bl pt Sgrar
{.lll_:' Egpga
| 114 qta.  Milk
APPLES

Frissh Apples
G
2 & 10 tins Solid Pack Apples

SUGAR AND SPICE MIX

1 pt. S
11 tsp,.  Cinnamon
| 5. Muace or Motmip
BUTTER
L pt. Butter
METHOD

DUTCH APPLE CAKE

Uit fteal E"‘.l:ﬂl,r_\: Fliour

Wirighd
1.k

k

Tpj e s s

==
ra

Combaane A as in making tea bizeoit doagh,

1
2. Adid B aned mix in Hghily,
3.

Mix imgpredeends in U and combane with the deyv iagredi-

ent= as in making ten lnscuirs.

l‘ III-H'I' [|1I.' IIIZ.II:IH!I. il |¢_r4'-|.--'|| Iil\.'ll{;lli: .'=|I1'I-|.-|-I ru” ur peress

at to Ag-anch thickness.

5. Pripare raw appdes, cutting thent into aghiths, length-
wise, I il skins are wender, they may bse lelt on,
When cannal applis are wsed, cut n lengthwise
pricees, similar in size o the rows

6. Press thie thin edge of the picecs of appleinto the dough.

7. Combine the sogar sl H|r5|'r el hpl'illl-.h' aver the

apples and dough,

8. Mele the butter and pour over the top, !
9, Bake in a hot oven (400°425%F}) for approximately

20 iy 25 minmutes,

1. Serve hot with butterscotch or lemon sauee or Tresh

milk
YIELD— 1 4-ox. servings.
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VARIATIONM
Ptk Prune Cake.

Substitute 3 quarts raw prooes (6 Ibs) for the :l.thI_}.IIl:E-.
Cook and pit prunes before placing them an the dough.,

Serve with a sauee made from peune juioe,

APPLE ROLLED OATS CRISP

Weiph
Meazors Ll O,
[1 pt. White Sugar |
I tsp.  Salt
Al thsp, Cinnamon
I  cup Unsifted Pastey Flour 4
Apples, AP a0
[1 qt. Butter 2
2 qts.  Unsifted Pastry Flour 2 3
H! 1 tsp. Baking Sada
|2  tsp. Baking Powder
2 s, Rolled Chats 1 10
2 qts.  Brown Sugar 3 =

METHOD FOR A

1. Combine white sugar, sailt, cinnamon and flour,

2z, l'l':'|.x|l'1' .1i.l|.a-|l.'.- dand cut ko slices, II NI E.]-'.i.|15 anne
tenider, do not paeel,

3, Mix the dry ingredicats with the apples and gpread i
Buking pans.

METHOD FOR B

1. Cream the butter,

2. 5ilt the Aour, baking powder and ssda.  Add the sugar
anik I'u||l.1| WA LE Waork these inito the |||.|I;I;i'r.

3. Spread on top of the apple misture (A).

4. Bake in a moderate oven wntil the apples are tender and
the crust 1s brown,

5. This pawliling may be used hot or cold: serve plain or
with milk, or serve with lemon saee.

YIELD:

DO e, soryvings,
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|

RHUBARB ROLLED OATS CRISP

" rli:Ju'

MWeaisirg (Y Liz

{4 pgals. Diced Rhubarh M)
A1l gb. Sugar 2

{1 pt. Unsifted Pastry Flour 10
Bl pt Butter 1

(2 qts. Unsifted Pastry Flour 2 8
C4 244 gts. Kolled Oats,... 2

1144 qts. Sugar 3

METHOD

i, Combine A and let stamd in baking pans for 30 minotes.

2. CUream B,

I Al . Spread on top of A,

4. Bake in g moderste oven until the rhiubarb s tender and
thie crust is brown,

YIELD— 100 d-0r. servings

APPLE TAPIOCA

Wi phid

Al dsa e (™ Lk,
3 gts.  Pearl Tapioca 3 4
3 gals. Boiling Water 30

3 thep. Salt 2
O gis. Raw Sliced Apples ') &
2 qts. Suogar.... 4

l thsp. Nutmieg

METHOD

1. Soak tapioca overnight in cold water, There should be
sufficient water to cover the tapioes to the depth of
absout 1anch, Pour off the water, ;

2. Aald the sale ro the boiling water and cook tapioc in ot
until it s clear. When the tapiora becomes thick,
finish cooking over a low heat or, preferabily, over hot
Waler.

3. Spread sliced apples in the bottom of a baking dish,
sprinkle with the sugar and nutmeg.  Pour cooloed
Lapeicaciu 6 b,

4. Bake in a quick oven until the apples are tender,

YIELD— 100 5-0z. arders,
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PRUNE ROLL WITH PRUNE OR
LEMON SAUCE

1. Prune Filling
. Prune Sawce
3. Tea Bizcuit Mixture

IWragai

Marrure Lk, LR
i qts. Raw Pruncs 11
114 qts. Sugar 4
2 thsp. Cinnamon
2 thep. Nutmeg

iy pt.  Cornstarch e

L]
114 pis, Unsifted I".l..-.l:l:'!.' Fliour i

METHOD

{. Cook the prunes according to the gemeral method fos
dried Fruit, page 206,

2, When the prooes are tender, drain them and measure the
ligquid. Make up to 144 gallons with botling water.

A, '..|H1|II';1|_1' BARE, l-l,!il A ..|'|l|| corns=tarch or rlr-IJI- ."HIII.
enough of the prune juice to make a thin paste.
Bring remaining prone juice fo the boil.  Add the
[kt Hq,||h|,|||3.' and continise cooking antil it thickens.

4. Pir the prunes and adid 1 guart of the thickens] prone
juice to them,  Cool shightly,

PRUME SAUCE

1. Use the remainder af the thickened prone juice Gs sauce

2. When available, add the grated nnd of 4 bemons and
L4 cup lemon juice to the prune savce. . When lemon
juice 1 used, add 1 Ib, sugar also,  The sawee woilid
b improwvesd by the addition of 1 1 of botter.

TEA BISCUIT DOUGH

1. Prepare tea biscuait dowgh, using 8 1bs. of four.  Cut into
141 |-..|“.|_| juris anil roll inte Il'l.!-.l.ll:..'lic'.‘-.

2. Spread each with filling., Kol like & jelly all,

5. Place the prume rolls in greased baking pans,

4. Bake in a hot oven for 15 minutes

5. Cover with prone sasce and continue baking for 10 to
15 manutes

fi, Cut each roll into 10 servings

YIELD

1) Sednze, servings.
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BREAD PUDDING

Werpkd
Mearure b, Lz,
Stale Bread. &
2  pals. Hot Milk 20
16 Eggs 1 12
34 qt.  Dugar 1 5
2 Chaspr. Salt 1
3 ST Viimilla 1
1 pt.  Butter 1

. Crumb the bread or cut into dice or break into pieces,

2. Combine the remaining ingredicnts as for baked custard,
adding the butter last.

3. Pour over the bresd mixture and leave for Y5 hoor, T
broken broead is wsixd, beat with a wine I.I.I|i|| after it
has stood.  Pour into greased pans,

4, Bake uins of warm water i moderabe oven (3A80°F )
pntil o kol thrust intis the centre oomes oul chi=an
(aboart 1 hoar),

5. Sirve hot wath milk or oreaim.

More— I evaporats] milk is usel, substitote 8 1he of the

il aoed 1Y galloas water for Tresh milk.

YIELD

100 d-ne, servimgs.

VARIATIONS
1. 2% gquarts raiing (4 Tha ) may be added to the recipe,

2. Dhrowpr spesonfuls of fam can the paschding just belore haking
i, Lise abwoul 2 s, of jam.
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CARAMEL BREAD PUDDING

W eighd

Alpaure L=, LET
Seale Bread 5

5 ats. Hot Milk.... 12 =

i Eggs 1 12

2 thsap, Salt . 1

| gL Cobld Milk 2 =
2 qgts. Sugar 4

I qgt. Boiling Water 2 5

METHOD

1, Cramib the bresd o et mito dice oF break mo ||i|-|'r1-.

. Heat the mmlk tn o donbille boder or stiam ketitle,

1. Heat the (14 :-Ji.yhﬂ:.'. Al ke =ale and cold milk,

4. l’n::-||r it the bt r|1i]h. H1irri1lg HE R LT swilil.

3. Adld] the bresed and let stand for 1 hour.

6, Carnmelize the sagar. When golden brown in eoloar,
ackd the botling water gradually; stir dorng and after
each addition.  Boil for 10 minutes.

1. Ackl 1o the milk and bread. I broken brewd lis been
1:.-14.-'!. Bt watly o wiee whi|r.

Powr into grensed baking dishes amdd |||.|.1.'l.' i ERTIE ol
WAl WikloT,

4, Bake in a moderate oven (330°F.) until a knife thrast
into the centre comes ot clean (about 1 howr).

10, Serve with milk or cream.

YIELD
L0 dnz, mirry ill'u-:.
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Wikt
| Mearure Lis 0
124 gals. Stale Bread 5
| 2 pgals. Hot Milk 21
16 Eags TR
| 104 qis.  Sugar 2 q
2 thep. Salt 1
1 . LR TR q
3 lllhgl- Vanilla |_I,!'
| | Pt Huttier 1
| METHOD
1. Use the method for plain bread pudding,  Combine the
cooni with the sugar before adding 1o the other
i|:|,:n~e|:i|,-|1|f.,
2. Serve hot with milk or ercain o eaold with had =10,
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CHOCOLATE BREAD PUDDING

YIELD
100} d=0x, servings,
H LEMON PUDDING
I Medair e I |--\.“ “?l".{ -
(| 1 pt. Bulter [
4 qts Sugar ) 2
| 16 Egps : ! :
lli I qgt. Unsalied Pastry Flowr..., 1 4
514 qts. Milk ; '3 17
24 Lemons (juice and rind)
METHOD

1M f-oux. seryvimgs,

182

. Uream butter
A mgar graduoally, eream well.

A Ackl heaten e volks, beat r||l|-u|r|lp_l||'.'.

4. Ackd flour and milk.

5 Adkd bemvon juice anid rindd.

6. Fold in beaten cpp whites.
[ 1. Pour into baking dishes. Cook in a Jrin of water in a

modderate oven (3MPF.) until a knife thrst into the

1 spongy top comes out clean.

YIELD

Tha Cosk's Reaipe Manuwal

STEAMED DATE PUDDING

Weighi
Lieasare L he.
[ 7 qts. Unsifted Pastry Flour 2 12
| 3 qts. Brown Sugar. 5 4
| L cup  Baking Soda t4 Fe
\ 4 thap. Salt 25
1 2 thsp. Cinnamon
| 1 thsp. Cloves
1 thsp. Mutmeg
| 6 qis. Chopped Dates 10 8
B 16 Eggs ; 1 12
215 qis.  Milk ;. D
71 1 .'-: I.||.$. Mualazaes, vieres i1
| Pt :"|||'||1'-:| Butter...... -l |
METHOD

1. Mix A thoroanshly.

2. Beat B slightly and add to ingredients in C,
A Akl wet ingeredients to A,

4. Finish as steamed suet pudding, page 154
5. Serve hot with butterscotch siuice,

YIELD
1000 -0 servings.

VARIATION

Steawred Madsin Pudding.
Substitute an equal guanity of raisins [or the dates
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STEAMED SUET PUDDING VARIATIONS OF STEAMED SUET PUDDING
Wevght . . . . SETRA
Wparurd Lis. E iz 1. Steanred -"'FHJI_J‘H-ff.fFFJ.: Flour 2 quarts of raisins (3 The.)
744 qts.  Unsifted Pastry Flour 1 o othier deied fruit and add 1o batter,
iy 9. E H |- b L]
Baking Powiler 5 2. Steanted Spice Pudding—Sift 4 thep. cinnamon and
A 6 thep. Salt 1 3 thap. ginger with the dry ingredients.
| 1 gL, Hu.":;-”-_ £ 3, Slea rr.-:':'." -I'.;'l'u}_:_u‘r Prdding—Sife 1 i o mronnd  ginger
B 1 qt Suet { (234 o) with the dey ingredients,
(36 Egrpes 3 iz 4. Sreamed A pple J"‘m'l'n'jr:l;. |’|;|1'l.l' a thick laver of sliced
i 5 X .\' B i 4 apples (20 1bs. AP in baking pans,  Sprinkle with
| 215 qts. Mhlk 1 sugar, pour batter on top to a depth of 1 inch.  The
| & ] - - § I -
If cgrs have been omitted, make the following changes ) JuinE I.1ll.l.[ ||l:.l[-|lll msore than half full
! in the recipse: Lover tightly with greased paper and steam or leave
Increase Flour to 8 qgts. (100 [he) uncovensd and cook in a modecite oven (375"F.),
Inerense 15 o 114_ . [ 11b o, )
Increase Sugar to 134G gte, ( 3 Fba)
Increase Suct too 135 qes. {1 M) CARROT PUDDING
METHOD r IWraghi
o L O,
1. Mix and silt A. (1 1. S . e
2. Add B, finely chopped. 134 q1a L n-jllftﬂl_i astry Flour 2 f
A Bear ingredients in C together,  Add 1o A amd B 1 thap. Baking Soda 1.4
#. Half fill greased tomato tins {280z, size) or honey pails; I gal. Brown Sugar 7
I' I they do not have close-fitting lids, the a picoe of I, 5 qts. Stale Bread Crumbs.. 5
preased paper tightly over the top of cach. 11 suitahle M6 thep: Salt 4
contaimers are not available, pour in 2-1v kots mio z 1|:|-' |- i WS |
heavy cotton Soths (from flour bags).  Tie tightly < 5 "I_I1I'I.1rI11rI'I
with string, leaving suffident space for pudding 1o = Isp. 'i-lnm_-r
double in volume. 214 thsp. Allspice
5. Mace in pots of boiling water. The water should reach [ TR
almost to the top of tins and should be kept at simmer- Bi= gals, E:-L-‘H:-Ithj 13
| ing point throwghout. 3 qts, Suct (hnely chopped) 3

6, Steam for 2 to 3 hours.  Use the fosts given in the
gu:-m'riit |:_':|L:1' mellhiod o determine whetlhier  the

[1 gal. Minced Eaw Carrots.
paleling s cooked. =t

gal. Minced Raw Potato

7. Serve hot with butterscoteh, lemon or nubineg saoee L1 pt.Sour Milk 1
METHOD

““’_n z L. Alix and sift ingredicents in A,

LN 3-t3z, mervIngs. 2 Add B

& Adldl € and combine well.
4. Finish as steamed suet pudding, page 184, Serve with
betvean or butterscoteh sauce,

YIELD
L0 Aoz, mervings

NOTE:
1. This puckling may be kept for 2 or 3 days in the con-

tatmers or cloths and then relieted in boiling water,
2. The pudding may be baked in a moderate oven (375°F.)
in place of steaming.
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MARMALADE PUDDING

Wright
W arinee (B e,

314 qts. Unsifted Pastry Flour 4
| gal. Dried Bread Crumbs. 4

Al qgis.  Sugar... - 4
[ 134 thep. Salt.. ... 1
I_ti thsp. Baking Soda 21
14 gal. Suet.... o
1 gal. Water ; i
144 pts.  Marmalade 2
METHOD
1. Mix and silt ingredients in A,
2, Add finely chopped suet. ) l
3, Acld water and marmalade and mix iittil amisith.

4. Finish as steamed suet pudding, page 184, Serve hot
with butterscolch sauce

YIELD—1iks 3 '_-H-n-..l'. AEFVITITS,

PRUNE UPSIDE DOWN CAKE

1Wiright
Li wirs e A= g
414 qts. Raw Prunes 8
I Lg gals. Water 15
1 gt. Brown Sogar 1 12
B kol ;
1 pt. Lormn syrup 2
C Pudding Batier
METHOD
1. Soak pruncs Cook till tender and pat.  Save the pruane
Junbis

2. Grease the baking pans heavily with fat.

3. Mix the brown sagar and corn syrup together Al
spread on bottom of the pans,  Put prunes on tog.

4. Pour cottage pudding batter over the prunes and bake
as cottage pudding.

5. Make a sauce from the prune juice according Lo recipe,
page 1749,

6. Serve the pudding hot with the fruit on top and pour the
sauce over ik,

TIELD— 1{M) servings,

e !
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COTTAGE PUDDING

okl

Wi riire | ks LA T

[ 1 ak Shortening 2
||| i

1 g, Buotber 2
2 qgis. Sugar 1

R 16 Fpys | i2

cl 135 gis.  Malk 4 i

i cup Vanilla 2
[ 514 qts. Unsifted Pastry Flour i

P % cup Baking Powder fi

3 thsp. Salt .

METHOD

Make according to general cake method, page 138

Serve hot with hutterscoteli, lendon o jam sagce,
YIELD
100 orders
VARIATIOMS
1. Chocolate—Add 1 1h. 4 az. chocolate to recipe.  Reduce

lowr 1o B fpuarts ({ Ibes; 6 e, ).
2. Apple—Pour batter over 15 Ibs, apple-pie filling
R ,H.gl,l'nlq'rr_u Pour batter over 10 [bha, |.|.:~|L]u Iy jam.
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HALF-HOUR PUDDING

|-|'r||;Jr]
W iura (ML ke,
11§ pts. Brown Sugar.... A 5
5 qts. Unsifted Pastry Flour fi 4
I i cup 1:1:|king Powider f
' 2 thep. Salt 1
214 gis.  Haisins 4
’ 1 qls. Milk. 3
k 1 qt. Fat.. . 1
|
METHOD

Mix and sife sugar, flour, baking powder and salt

C Buboin fat. Add raksins,

Add milk, stir just enough 1o wet the dry ingredients,
Pour into greased baking dishes to the depth of 1 inch.
Caibine the following ingrodimis:

L s el O ==

g ges.  Brown Sugsir 4 [b=,
214 ] dling) 15 lba
_;':!11 g.ll_l-. Water (hotling ..._; -

44 pt. Butter 12 nz.

2 thsp N LT

6. Pour over the !"-|l1'|i|'|-'- .
7. Bake in a hot oven (425°F.) bow approximbtely 30
TS

YIELD
1 servings
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TAPIOCA PUDDING

Weight
hfeaswre Lhs o
214 gqts.  Pearl Tapioca i 6
3G gals. Hot Milk : A5
12 Eges == Tk
2 qis. Sugar B 4
2 thsp. Salt 1
3  thsp. Vanilla.... ; ] L4
METHOD

1. Soak the mpiocn overnight, or for at least four, hours in
water o Covier. [ deain.

2 I||-.'||: ik 10 double bodber o steam hl.'l!h'. achil 1:|||'li-:.l1'.|
and conk until clear,

3, Bt the eges slightly.  Add sugar aned aale,

4. Adil parce of the hot liguic to the cges and sugar, stinming
as vou add.  Return this mixture 1o the hot milk and
pook wntil it thickens and there s no taste of raw epg
(abowt 5 minutes).

5. Kemove from heat.  Add vamila.

Note.—When making this dessert with evaporated
milk, cook the tapioca in 2 gallons (200bs.) of water, When
the tapioea is clear, add 15 The, of undiluted evaporated milk.
Heat and them hnesh as abwowe,

TIELD:
100 -z, BETVINES,
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BAKED RICE PUDDING

LLAGT L
Wegimre Lk i,
145 qts. Raw Rice 8
3'.2 H'll:"'- ”:rl: :".“Hi .!5
2 thap. Salt 1
214 pts.  Sugar 2 8
L thep. Mutmeg
1 pt.  Butter ) |
METHOD

1. Boal the dee for 10 minutes according to the general
method, page 10, Drain amd ringe in hot water.

2. Spread the rice in baking pans

1. Heat the milk in a double boiler or steam kettle.

4. Add remaining ingredients to the milk and pour over
lhl' I'il.'\l'.

5 Rake in a show oven (300°F.) until the rice is tender
(about 4 hours), Stir oceasionally, using u fork,

. Serve hot with milk, eréam or maple syrop.

YIELD-— [ 00 -0, servings

SAGO PUDDING

Weight
AMenswre L. g,
4  pals. Hot Milk i
13 qts.  Sago a3 &
11 Egps j I
1 qts. Sugar -
4 thsp. Salt 214
L pt.  Butter . L3
4 thsp. Vanilla 2
METHOD

. Heat milk in s double boiler or steam kettle

3 Add the sage gradually, stiring as you add, Cook
uniil the sago is clear.

3. Beat the cggs slightly.  Add the sugar and salt,  Stir
‘0 gome of the hot sago,  Return this to the original
mixture and cook, stirming gently, antil it thickens
andd there is no taste of raw ege L3 mintites).

4. Remove from the heat.  Add the butter and vamlla,

5. Cool and serve with milk or cream,

YIELD—1 00 7-oi. servings.

-
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BAKED RICE PUDDING
(using evaporated milk)

Weaght

M iure b=, LIz,
144 qts, Raw Rice o
414 qts. Boiling Water 11 4
6 1 1b, tins Evaporated Milk

(umeiluted ) " i
2 thap . I e 1
215 pis, SUEAT... 2 B
1 gal Fresh Milk 10

1; thep.  Nutmeg
1 pt. Butter... 1
METHOD

1. Wash the fee in hot water,
2 Akl the bodling water,

3, Cook in a double boiler ar at back of stove until all the
water & absaorbed.

4. Add the andiluted evaporated milk and =zalt to the rice.

8. Heat the feesh milk,  Adid the swgar, nutmeg and butter,

G. Pour ovrer the rice

= Bake in s moderate oven (330°F.), stirring orcsisiomally
with a fork or cook over hot water on top of the
slove,

TIELD
100 43z, BEFVInEE.

VARIATION

Baked Rice and Raisin Pudding.

Add 214 quarts raisins (4 lbs} to the hot Iresh milk
before pouring it over the rice.

1"
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CREAMED RICE

Measure Lba. BE

114 qts. Raw Rice 5

3  gals. Hot Milk )
8 oqt.  Cornstarch | 2
20 Epgs.... 2 2

3 qts. Sugar...... (7
4 thsp. Salt ... 2
2 thep. Vamlla |

1. Wash the rice in hot water.

2. Cook rice for 10 minutes in boiling salted water according
to general method, page 10, Drain and rinse with
hot witer.

3. “I‘i1l|.: bt mall b b-illll!lll.'r'ing [h'rill.l e idouble holler or
stock pot. Akl the rice and ook antl the kemels are
tender.

4. Mix the comstarch with ciroigh enled waiter (o make a
paste.  Pour gradvally into the bot milk, stirfing
constantly, and continie eooking until the mixtare
thickens and uniil there ts no taste of raw starch,

. Beat the cggs slightly,  Add the sugar and sale and mix
together. Add part of the hot rice misture 1o the
cpps, stirming as vou aid,  Stir this back inte (e
arginal mixture,  Cook for an additional 3 minates

B, Bemove from the heat and add the vanilin.

7. Cool and serve with mock maople syrup or fruit sasce.

L

TIELD

T T, ervanijs.

VARIATION

Hrlterzentch Rice. |

1. Make as creamy rice but wse brown sugar in place of
e,

2. hevp oot 14 quarts of sugar (3 Ibe),  Add 34 pine of
butter (8 oz) and caramelize these over the direct
hizat.

3. Add to the pudding just belore removing it from the heat.

| 4
| &
L

182
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BUTTERSCOTCH PUDDING

ez ki

A emamire Lim LE T
3 gals. Hot Milk A1)
4 qts. Brown Sugar i
o I]H[:. Salt |
2 qts. Cold Milk 5
1 cup White Sugar T
134 qs,  Corn Starch 2 4

YWooup  Botling Water 4
4  thsp. Vanilla 2

METHOD

L Heat the milk in o double botler or steam kettle,
4. Combsine brivwn sugar, salt and cornstarch, sl eobd millk,

d. el this mixture to hot milk.  Stir constantly until the
mirxiuere thickons

4. Carammeliee the ] Clipa w T]EE ST, |||=|| the :‘i-ruFl ||i:.i|ir|j_l

water.  Boil 10 minutes. Add 1o the thickensd
NN e
5, Continue cooking until there is o taste of raw stasch,
6. Remove from heat, mebd vamillo
TYIELD

10 Fenz. servings.
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CARAMEL PUDDING

Bl glid
bl et snre | ks
3  gals. Hot Milk 30
2 thsp, Salt 1
144 gis.  Cornstarch 7 3 4
(K]
i s Unsifted Pastry Flour 3 12
2 gqts. Cold Milk 3
414 qua. White Sugar b
2 qgts. Boling Water 5
}  thap. Vanilla 2

1. Heat the milk inoa doulde bodler or steam Betile,
2. Coambine the saly, cornstarch or Bosr amd thae ool milk
1. Stir gradually intg the hot milk, continue stirfing antil
i1 theckens.  Cower
1. Caramiecliee the suparpadd the boiling woater gradually
Bosl 10 mimes
il 1o the mrnstarch VL AR

o

i, Ln b cooking arit] there is no lavour af mw starch.

s oeeskonally,
| I-I:|l|||1|1.|_' friamn ek, Ml weonmiellas
Serve plain or with milk or cream

'.llL

YIELD

TUNE 5 -, STV,

The Cook's Recipe Manual

CHOCOLATE PUDDING

IFeipki

e spes (% Fke.
305 pals, Milk A5
d  qts. White Sugar L]

3 thsp. Sali :
I 4 qis.  Cocoa 1 K
Lir

Chocolnte 2
14 qie.  Cornstarch 1 14
iir
215 que.  Unsifted Pastry Flour 3 2
1 g, Cold Milk b
4 thsp Vanilla 2
METHOD

1 Il'l'-“ (TS Illi“\ i a dloulEe baler or stoam kot b,

2. Combine the dry ingredients.  Add the eold milk and
mix io i thin prasie,

3. Stir Ill_i- gradually into the hot milk.  Continue stirring
un il the pudding thickens, Cover.

4. Uk IL_||I|I there ‘I8 no taste of raw starch.  Sti
[ R b 1] |

3, I':“:'l“"l.-'.' from the heat. A the vanilli,.  Cool belar
SETYINg.

B, =Berve with molk or eream.

NUTE, lI-'!-'|I|_'II choscolile is sl meli the ciocol)te LERS |
hot water, stir into the pidiling when the Litter begins o

e

YIELD

100 § =0, servings.

Lezs sugar will be reqpuired in chocoblite, vanilla and
i |L:~!.|r4| CTHEFTESE 20 i h |j||rl||i|1:‘;-. |r i| E-. |1iIIII || F 1 q|“- t'”':!. j|_|.;r
before removing the pudding from the heat.

1585
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VANILLA PUDDING

=i Ead

4  thsp. Vamilla

METHOD

1. Heat the milk in o double boiler or steam ketthe.

2. Combine the dry ingredients,  Add the cold milk and
miix to o thin paste, T L

3. Stir this gradually inte the hot mitk.  Contine stinring
pntil the palding thickens, Cover. !

§, Cook until there 5 no taste of raw starch. Stir
oecazoally. :

5. Remove from heat,  Add vanilla.  Cool before serving,
if possible cover tightly with waindl jrapsr to prevenii
a skin Trom Torming.

6. Serve with milk: fruit, jam, butterscotch or costard
gance ;s stewed freit o jan.

YIELD— 100 T-08. servings.

LEMON JELLY

Weight iFeiph
Mragure L O, Mearure [ bss g Ehs
3 ],.n'_l! H-“15- Hat Milk |,4|l'i1.'1| or fresh _ zd =4 pt. Coslatine ]
ol W }. 35 =k Q. Casled Woaater 2 ]
2 qts !"_”-'Ihl"r : 4 4 GES Crranulated Sugar. ]
| 2 thep. Sale.. A 52 thap, Salt 1
. . L8, t."hl' :"'_hu_i b 4 H 215 pals. Boiling Witer 15
144 qts.  Cornstarch i ¥ {1 pt. Lemon Rind ]
‘1 " L
| 3 qts. Unsifted Pastry Flour i i C1 gt. Lemon Juice 2 8

1. Saoak A for 5 minutes.

2. Combine ingredienis o B oamd boil wntil the sugar s
iligzolvid,

1. Addd A aned miie to diazalve |."|'~|.|I T
4. Addd C and strain into moaistencd pans 1o sel,
5. Serve with custard sauce or with front or erean.

YIELD
1M 5=, servings.

NOTE!
VARIATION L. This jelly makes an excellent base for the addition of
Custard Cornstarch Pudding, many fruiis
METHOD L. When partially set, the jelly may be whipped ontil

. Risluee the cornstarch to 1 oquiart (134 Ihs} or reduce
flogr to 2 quarts IEL-;;! ..

7 Follow the method given for IHane mange,

3. When the cornstarch is cooked, aid 32 cggs.  Beat the
cggs slightly, add swne of the hot mixture to thie
bemten cows, stirring as vou add. I|“'.I-I urn this to i
artginal mixoure and continue cooking until there 1s no
taete of raw egg (about 5 minutes),

4. Remove rom beat,  Coal,

5. This may be served with fruit or sauee as sugpestel for
blane mange.

YIELD—100 §-oe. servings

196

foamy, chilled, anc served with custard sauce,
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APRICOT JELLY

PRUNE

The Coak"s Recips Mamnual

JELLY

I riph L A -|' # ...l:“
L pep s | I 119 iy F ]1I"”.II- :
| eits { n ] ;
A ."|[.|:||-.-:-I ||:. . 2 pals. Water M)
2 pals. Water 4 .
1 ! = 11 LR RLETIT 1
4 Criliitimn by I ; PE- el . .
g ok LS N : | P Cold Water 7 g
I B ] qt.  Cold Water 1 o] : e . :
] .13 i ApFLT iw
: C 3 qis. Sugar 1] i | 'III 4% 4-.';
A |||:-|l. =l 1 B -
; f i s, Lemon Juree 1 +
! D1 pt. Lemon juice 1 4 | non juic

METHOD

1. Saak A overmieht Cesnle  umntil pruncs o fermaler.

i. Saak A overmight, Conk kil -'|"'i"'"r" e tender Strain off the |I:i|-. {H thare i3 not ||_'=\.:-||'..'|.., awilad

(1f there iz not 145 gallons, ackd

l METHOD
|

Stratn off the jukce
walir. |

Sk B for 5 minutes

J._ _1|.||-| |'- I||||1 ] |.|-|: .||I!'i.|-'\-| -||1i|'--. “I'.ﬁ |'|r|ri| |'- -r|l e

digsolved, ool sligzhtly.

4. Add D and pour into moisten pans oo set.,

When partially set, add apricots, whole or diced, Chill
ur til frm.

fi. Serve with custard soee oF cream

Waler: )

Soak B for 5 mitnistes

(=]
L gt

Wil B oained O (o hat poeune judce and oot anbil they ar
It b l:!'-'-C-|'|.--| Lol -!i.,'hll\:l.
i Lalcl =-'.|I'||| (LRl i|||-'\-||.|-:l-|.|.|-\-| [EATaR Lis s,

1

When partially set, add diced prunes.  Chill untd firm

A

b, 3y '.l_i||'\. L=l ||.: AT B T,

¥IELD

I L F . BETVINDS

YIELD

100} B-gp, servings

159
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MIXED FRUIT JELLY

Werghi

Merure Il Lk
Al 2 pr.  Ceelatine 8
11 gt Cold Water . B
i 4 gis.  Sugar f

12 thsp. Salt 1

T Frunt _|||E|'|'||:::|||-|'t|1rl|1
Ci2  gals.  wath water 20

{1 pt. Lemon Juice 1 4
D1 gal. Mixed Fruits 8

METHOD

1. Soak A for 5 minuics and then put over low heat o
izl v {1 latine.

2. Addd B oo A aod continue heating antil sggr is disselyved.
Cipol slighily,

5 Adkd C and o iy moasti=nel [ Lo &l

d. When partially set, add I¥, Clhall paril foom

B, Sy with custard ey or eream.

YIELD— 11 5-0z. servings,

COFFEE JELLY

[T
Measere ILbs Lke,
1 qt. Coffes {dry) 1
244 gals, Boiling Water 25
i 2% pl. Calatine 5
1 qt. Cold Water 2 s
0 3 qits. Sugar ]
2 thap. Salt |
31 pt. Lemon Juice I 4
METHOD
1. Baoil A for about 7 minutes. - Strain to remove the coffes
grounils

Snak B for 3 minuies,

Add B and C e A, Heat o dissolve the sogar and
gelatine,  Cool alighily.

Add I, Pour into moistened pans (o sel

Serve with custard sauce.

YIELD— 1100 5-02, servings.

wd P

i
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LEMON SNOW

gkl
Mémasire I :It e
I 14 qqts. Watier fa
Al 3 qts. Sugar f
| 14e¢  Lemon Rind r B
" Iﬁ j;._ll_ '::|1|1| Water ._'
144 s, ¢ omstarch 4
[ Juice of 24 Lemons
[3 36 Epy Whites
METHOD

1. Pring ingredlients i A L the bail

2. Mix ingredients in B together and add gradually to A,
stirmne constantly,  Cook wntil there s no aste of
raw starch.

31 Remave from the heat and ald C.  Poor into pans and
allow to st unti] Ty firm.

4. Bear 12 wiedl stifi bot ot dey, ."_u|-|| !hr l._r|||'|-|.|r|'||
mixture and continue to beat unti] guite soiff,
5, Serve with custard siioe,

TIELD
POHT 3-dag. sCry i1lg.-

20
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FPRUNE WHIP

frikar Lhs Lk
i qts. Prunes 3 o
A 1 :._'.II'\- Wyt 2
" ; p. Caelatind 5
I3 ] L4 s Coeledl Water 1 14
2 qis Sugars t
L4 pt. Leamon | wice 11
[ Girated Rindd o

5 Lemons

|_ 'i:' I ] lIn"||'||l'--

METHOD

1. Soak A ook untl W i Homae PEunCH byl
jubes, it amad Eut i preced Or puar Mueasure prume
JLINE _.-. | make up to 7 cuarts with Lotling water

7 Saak B for 3 innutes

- i : itk .
Al B amd © to the ot prune juice.  Stir until dissolved,

L

I, Al BX

2 Cool untd) parrially =ct - Heat unb [y

fi. Heat | .:-.:-|I st T bt rust il il ihe gelutine st

uil conbinme 1o bl T fpuute Sl Fokl m tha
I+ nys

7 ey pold with custird snoe

YIELD

[ Becr, serwings

e —1 quart eormstarch (134 bs.) may be substituted
for selatin Yiew the cormestared with cold water 1o ik
a st Powr gradially into ot pewne joiee, SUFFIRE Codl
|

coolls i| i hege ne d9ee TiEsEE o S -I.||||I.

stantly, ai
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RHUBAREB WHIP

Wi

W i Fi 1ls i1y
\ 3ig gals, Rhubarly, E-P 17 ]
) LG s, gl 5
i 1 i ik ERme i2
11 qt. Cold Water 2 8

I."‘"|' L eman _|Ili.l|' i
i Cirated Rind ol

2 Lemons
|_I .":3 |'::.:'.: 'I'.ILIIIi!l':‘"\-
METHOD

1, Cut rhuliarl into Yaanch pieees,  Cover anedd mix with
anprner. Lt stamed 20 miinoies or anbil juite begins o
LAl Conk over low lient unbil sali

3 Spemin off svrup; mesasar anad make e io 11||:..'|I'!- with
|-|.i||:|._'h WaLLET

1. Soak B lor 5 munuies.

4 Add B to hot chobarks jiice.  Stie until gelatine 1s

-!.I—'\-|||'..l'||
5. Mk €
fi. Lol untal parti W]y sl Heat wrtal fommy
7 Bt T asned] &40 bt avod eliv. Nl thie eelatimee mx i

I |||||i|.'_|| ||| -|-:E||'-\. |||||'.| |1l_|i||' =LA0E |||'i|| arl I|'|‘.I|r.II||
paal .

K, Serve with costanl sauc

YIELD

1M A= SPvinmes
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APPLESAUCE

T righi
A g ip#e Lls, e,
1 1§ bushels Apples, AP 50
1 gt S : z
3 qgts Boiling Water 7 i
METHOD

1. Wash the apples. Cut in quarters, core and peel,
r|-||||'-'.,'.|||'.; all brugsed Enlghbs Flavewe 1n birivie e ﬂ[
L thep. salt to 1 gallon cold water,
Lift the apples from the brine, rinse in cold water
~ Slice thin if there is time, otherwise cook the quarters.
. Add the boiling wiler, oover and cile quickly until
tender, If the apples are dry, add more water,
Stir [requeenitly.
£ Wlien eooked, mdd the sogar, I the apples are veey
fsirt, miore egear may be requined.
MO
1. When possible, eook the applesauee in two It i ol
o prevent discolouration. :
2. If the skin of the apple is very tender, applesaues, pie
fillings and paddings may b made by slicing the
.11|P'|.L--\. ||_|i||,|} ainil |l|'.-|'.'i.||!,'_ alins .

TIELD
100 -0, servings,

= L b

AFPLESAUCE

gk
Mearure Ll Cke,
3 %10 tins Canned Apples i}
1 qt. Boiling Water 2 B
1 qt. White Sugar 2
1 thap. Whide Cloves
METHOD

1. Drain apples.  Save juice.  Put apples on a board amd
chop with o knife,

2. Add boiling water to sugar and doves and apple-juioe.

Heat 1o dizsolve the sagar.

3. Add chopped apples and cook until all the apphe is soft.

4, Chill and serve,

YIELD
10 3L, servings.

204
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BAKED APPLES

I, Select 10 medhium-sized -||l|l|l'=v- sitalbile 6 I‘!'-IL"iIII.[
and free from hroises.

d. l'u"-'.l--l:l. COfR, SiEC andl |'-|.|:'l' il'l |l-||.'lll'lj..' l|i=-|'u'--

3. Fill each sentre with sugar, about 1 thepe 1o an apple

4. Pour boiling water around apples, allowing 3 quaris 1o
T4m1 .|1||,:|||.'I-._

5. Bake in i modernte oven antil tender—a35 (o 45 minubes,
Baste [roquenily.

. Lift into serving dishis,.  Poar the syrup over the fruit.

YIELD

108 servings.

STEWED RHUEBARB

Weipht
Meninid Lles, L
5 pals. Diced Rhubarb 25
4 qits. Sugar b
1 qt. Water 2 h

METHOD

1. Wash rhubarts,  Peel if the gkin 18 very toaeh,  Cot into
1-inch pasces,

2. Put in a siock pot, add saugar amd water. Nk owell;
cover, - Let stanad 20 minutes

3, Cook slowly until tender.
Mo

1. Ehubarl may be enoked in o covercd dish in a moderate
WL,

2 W orange rind 12 available, add 1 CLp |.'.r.|h-| rinel with
the megar.

YIELD
LMY S-0z. servings.
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DRIED FRUITS

D Trewits shoobid be packed over and then thoroushly
wasliew] before Being wsed

S5OAKING

Chey should be soaked in fresh water before being
cookecl.  The length of time mwl the amount of water
required [or soaking depends upon the dryness ol the frud
Ihe following proporticoas are suitable for most deicd Truiis:

PROPORTIOMS FOR SOAKING

1 . | ruit
184 piee Water

TIME FOR SOAKING

Viery ey fruit—~6-8 hours

Slon=t e 24 hours
COOKING
1. Cook the from in the water i whach it was snaked,
2. Cook Below botling poimt until tendiss Lilil mxt P water

il there B not sathebent o cover the Troit

3. Addl thie sugar when the Trumt s temdler.  Cook loag
cicaigh o dissodve ihe sugar. The amound of soga
:H|||||-|'-| varies with e kind of frait Lt s milwisalib
torackd a small qusneity at o time and taste the syrup

STEWED PRUNES

Prunes 12 1ha,
Sugar 3 1bs.

:"'-lh.ll{ .II'||| |'IH|LC .||'||.-I|'.II|._' iy thie i neral s |.!II|.| !.'_i"nl | |
fior dries] Trunis

b thinly shaved rind of two or three lemons eooked
with the promes will improve the flavoor, or add 1o grape
fruat juice bo this cooked (o

The Cook's Recipe Mamnuwal

EVAPORATED APPLES

e gk
M mmre i .
=g et il '|I'||||| . [ 4
214 gals, Water—Caold 2%
t'_. [¥IS. 4L L pprax | i @

METHOD

| | |||-.nl.|l 1nid |l..|-||.|| ;.:l-_

2. Stk o the cold water for 12 o 15 hors

[ |::..I._ L Elv o b ning [ -il.l_ rEngoveE i D L iml Blnags
amdl cook =lowlhy until ten II'| =LIE O .-:Il'l |i|',

b, Ackd sugrar 1o st

3, Larekaiid] cimaiimiond, e o FTrafEElrnT § .I||".'\.||| i|:.:||-n.

thee Hlavour and should be addied b0 tasis

BUTTERSCOTCH SAUCE

'L I . by
2 s Brown Sogan i 8
1 pt. Hutber i
I 4% cups Cornstarch |

]
3 cups Unsifted Pastry Flous 12

}  thsp. Salt |
I b4 pals, Boidling Water 1 &

! thsp. Vanilla

METHOD

1. Melt hatter, acld stgar anel ook over a low heat wnedl i
-lll'llllll\. = :..-'.I_ 1 |II-I'.'. T I g |.'||.|| :";|'| |-.|:-|..'|'|'.
-.I !'\:-IIII"\-I |III'I| |'_. ||_ _|.'.| CLHTESEIATCEY 4 !|--||' |-:|| -.|I
praduwally, mixing well alter esch pddition
i 1|'|'! :"lill"'._ waler -.I..l_'.i'_. LEFTINEE O vl il Fhoml
unitil thees is no thste of raw starch

. Kemowe fromn hoat, achil vanilla

YIELD

(KN .!I-_.-I'I.-' S EViEA

207
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CARAMEL SAUCE : CORN SYRUP SAUCE

Wirighi Wenghi
Neaure | W LT | W mrewed L= b
1 gal. Brown Sugar i 1 pt. Brown Sugar 14
0F i Li pt.  Butter H
314 qts.  White Sugar i 14 ¢. Cornstarch 614
' 1 gal. Baoiling Water.. 10 314 qts.  Boiling Water 8 12
144 cups Comstarch i ; 2 qgqts. LCorn Syrup + WY
or 1 tsp. Salt
3 cups Unsifted Pastry Flour 12 2 thsp. Vanilla
i . :
134 thap. Salt 1
] Il[_ l-rllll .“.I..Lil.'r '_. S ﬂn
1 pt.  Buatter 1 '":""
1 thsp Vanilla i i. Cook the brown sugar and botter togeiher over o low
| heat until the mixture betomes godden brown  in
oodoair,. St constantly,

METHOD 2. Add the cornstarch and Mend well,

i, Melt sugar in & heavy pan until it hecomes a4 gokden l 3. Add the boiling water "l*_’*“"‘-- ﬂ’l_"'"l-‘. a8 you achd,
brown. Usen moderate heat and stir constantly umntil 4. Add the corn svrup. Cook until there is o favour of
all lumipes are meleec, raw :I..ln'h.

2. Add part of the boiling water, very glowly, Stir con- | 5, Add vanilla and sale, |
stantly as you add it When the caramel is of the fi. Serve, hot, on suet or eottage pudding.
eangsieney of o thick syrup, add 1t to the rest of the
hailing water,

1. Mix =l and cornstarch or four with enough water o YIELD

make a thin paste. Add slowly to the sugar and
water,  Shr ponstantly.

4. Boil until there 15 no taste of raw starch.

& Akl baatter,

6. Remove from heat and add the vanilla

10K 2Rieir. seirvinigs

YIELD
100 214-0z, servings.
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o

JAM SAUCE

Aeasmre i

LT
1 qgt. White Sugar 1
1 44 cups Comstarch i
| r
] CUE I i ] |.L.I*-|I'].' Flour 12
| ,:; L&, FI'I'”E:"I:_: ".".'.|I|-r 12 b
1 qt.  Joam i
I.‘, - Laiamiom ] | ::r.|5_||'||'||il
i J i 11
METHOD
1 ".ll'\-\. I|'||"-II._'|I .|..|| ||||||-|_|'|||_
2. Ackl the botling witer graduaily, stir eonstantly until the
musbure leals ok wntil there is a0 taste of raw
#larch Rilad 1l i.|||'\-_ r||i'-_ l.l.|||
i |';'I'|=I--'H.'\. Irinm the hieat woal el ||'| li Hidar j;|i.'|-_
MOTH When there are no lemiods _||._|i||||:'|I r.-.||,|”-
slgar to 216 [ha
YIELD — Lin) 21 =0k, BCTVINES,
LEMON SAUCE
Meaaniri ]|.”. i s
134 qis. White Sugar a
1 LG cups Cornstarch i
7
i s Uinsifted Pastry Floir | B
| Rind from 7 Lemons
| L5 gals, Boiling Water 15
| 1 pt. Butter 1
i Lemons (juice and rind)
METHOD
1. Combine sugar, cornstarch or flowr and erated lemon
rinil
3

2. Ardd boabing  wiler

eontinue stirrine antl] the mixtire badls
t, Cook untll there 5 no taste of mw starch
L |-|:| W [ rom E;l.||l .|:|.i |-l||.,.|| j|.i|.

YIELD— 10K} 234-0m

ancl s

BEFYINES.

210

NSRRI AR,

s

procially, Stir oas von sl amd

.l'|'|||| 1|llr[l':.

The Cesk's Rocips Manual

MOCK MAFPLE SYRUP

frnrs
I gal. Water
2 gals. Brown sugar
1 I=p :"-[.||.-|1:'q.
1 gt. Maple syrup
METHOD
1. Bad]l wnter snd brown sugar Dogn thier for 2 minuies
2. Add the Maples and maple-syrap.
3. Serve hot with pancakes o with rice pdding

YIELD:

TEMN J-cwr. wi FYINUES

VANILLA SAUCE

3 iy
T Lk .

L e e
| L5 qis. Sugar J
| 1: CLIj*S it '.I".‘-tullllltL i
ll| (K] |
3 (RITHE Umsifted Pastey Flour 12
1 |'||'\-|| i !'LII':
314 palz, Boiling Water 13
1 pt.  Butter 1
i (s, Wamilla
METHOD

1. Coriibsiiie SURFIEL, rorslarch anid =1k
2. Add bolling water groddually, sticring as you e, mmil
sl mam il thvere = oo East of raw starch,

3. Remove from heat, add butter and vanilla,

YIELD

100 21 9-0F, BCTVInE

VARIATION

NVutmee Sance—Add 3 thep, nuimeg and reduce vanilla 1o

E I:||-||
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CUSTARD SAUCE INEXPENSIVE CUSTARD SAUCE

IWeapht :
e snre Lk iy [T
[ y I "ﬁ[rL " Meapnre {8 [T Lk
LI W L PR A L1 ¥ =
S Ll RS 134 gals. Milk 17 8
s ~BRS = * Lipt. Cornstarch (il
1 gt Sugar...... 2 = Vb Salt
‘ e i qt. Cold Milk 2 8
sp. Vanilla Ex :.u 16 Fege 1 12
1} . ¥
- I qt. Sugar &
1  tsp. Almond Extract 4 tllwli]r YWamlla 1

METHOD

1. Combine ingredients as in making baked custand,

METHOD
a =i ; 1. Hist the milk in a doubbe boiler or steam ketthe,
2. Cook over hot water, stirring slowly and continwously 2 Mix the cornstarch, salt and cold milk to a thin paste

until the snuee is thick enough 1o coat o meial spoon, il s :
= : « paste pradually to the hot milk, sirmng. as
Addd flavouring, Akl the pastie g xilil E

3 Stroin at onee into o cold container and stie for several

woun il

: : 0 i i = 1mi - thickens sfightly and thers s mo
minukes to cool quickly. 3. Cook until the mixture thicke ghtly
i i chiil taste of row starch,  Stir constantly.

4, Cover and chi 4. Beat the cges slightly add the sugar and then part

5. Serve as a sauee for friit or jelly S the thiickoed st atiering-as s add; . Rt
po the original mixiure and continee cooking until
there is no taste of raw egg (about 3 omnotes),

i 5. Remove from the hesit amid add the vaniil,

100 334-0r. servings, G Stemin at once Into cold containers amnd siie lor séveral
minutes to cool quickly,

| SoTE.—I the custard curdles, beat with o wire I,'L'hi.p 7. Cover and chill.
ui il smeoath, 8. Serve as a sance for froit or jelly,
YIELD

P00 31E-pe, servings.
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CUSTARDS
e —————

| ||-|...||-- WreE mixtires of gy i mmlk I\.l\.|I|| S1A AT .||1||
||.|I.|I|I|I.'__ ||:|!||:_ l||- v oImiEst I oo in A lisiaknls ]|||]|||

O RN - [ HORAS L1 |'. tin vk |..||||l',;

BAKED CUSTARD

Warpk
Weasure L1s Lk
¥ pals, Hor Milk 31
5 i, |-._';._H- fi 4
| I_I I||‘|'\-. L"'_l.‘:.ll 1
1 |!I'\-||l !"-.||':
s l].--|| Yarlla | L Nt [

4K
-‘: !|.-;|. [T TRETRRTRT IR "\:lll::l",:
Lo
| l:|--|l Almond Extract

METHOD

| Fleat the mikk v liot Wkt

Ao et !i‘ll-' PR sutfcacnily o TR TR

3 Yilad S1FEnr, calt sl Hovoor 3 L

1. Add part of the kot milk to the cpe and sugar, stirrng
s v il

5 Keturn this mixtore to the hot milk amd combing
thesraughil

6, Poiir into baking peins of castand cups.

7. Place these inoo pan of ot wales

H, Bake i g toesbersite oven until o koife throse into the
cirnbre comes ool clean

5. Reswove bmiipslBEcgely feom the ot water and oool as

B
|i:\.||-.r.|' L= 'rl-\.-||||

I, Sefvs RUATIIAERT | willi ',|":i|.iu. ercain, [renit BT, bani tier-

seilels of clicoolite siue

YIELD

VERF G-5F, srvinges
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BEVERAGES
e ——

Rules for making Tea or Coffee:

[, Neither tea nor coffee should be boiled.

L. Both tea and coffes should be made with freshly boiling
water. Water that has been boiling for a long time
will not give as good a favour.

3, Keep one pot for tea only and reserve another one for
coffse,

4, Both pots must be washed and rinsed very thoroughly
ul&tﬂ.r using. When not in use, the lids ahould be left
off.

5. Keep tea bags and coffee bags separate. Rinse in clear
hot water after using. Keep in clear cold water until
needed again. Do NOT wash them with soap,

6. Tea or coffee should be prepared only a few minutes
before serving time.
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CARE OF COFFEE URNS

ST :||-_ LTS I.I:-||l|:I._||:'. fapch ey I'.illl ||.....il|-._ "'\-'II.
-|-.i|'_-_: a sl birush 1o clean the [aucets Ldew macet
N SRR O ||-'| cli ITERENE Rl

Whenever oms are not in use, leave a small amount o
walir in tha: ponaer |I"i||'.:.

keep the coffee bag elean by washing in coild water
WY er g SE1p 'l.'|. Hsil  FeEal il L= I\.|-|I f s |-.|'.: 11k

1 ke d ol ool wesbers

GENERAL RULES FOR MAKING COFFEE
IN URNS

IT msing mew urns, bl well with eodfiee belore asing, b
climinate the taste of lewl rom the joints

When using o new leach bag—wash in cald water belor
||l|=l||-'_ 1L 110 1rTi

Vwovs use (resh water for makine colfee I'liig means
bt @l of the water shoald B draimed from fhe watin
Wi Every naglie Have the fresh water boiling hard

M EvieT uae wa ler il ol |'|| '||||l': lor making the colled

% not allow the water in the jacket to leak into th
ur Lok fiito the urn each day before making
; ¥

calles Lo see that no witer hag leaked in

Awavs keep plenty of water i the jacket of the un
aned be sure that it 18 near the boiling point.  Colie
will ot haold its Havoar iF alldwed o get ool

ha nirn andd all uten=ls miust hist froim start to finish

I ho ot allow the cole: (o haabble ower tha Foape o L
b or work wincker bl FiinE, of prounds will gt o

]
the coffec and tend o make it muosdcds
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SPECIFIC RULES FOR MAKING COFFEE
IN URNS

1. Cheek water an Jacket to make sore it is well Gllad and
st
?

2. Fill water urn with water,  IF steam heated, turs heat

an &0 the water will be boiling just in time bo make

ol be

4. IF cofle ||.|;_' i- oy, rinse b i eoldid water,

4. J.-ﬂ_-k .il'l-"' the coffee urm Lo s that no water hae leakesd)
16k Excloire starting

5 Wi i'_:ll OF messsure codfes carch || fiiil Pt ||_|5_r_

. Allow water 1o ‘.Ill'.l.' fr--||| thie witler urm thtn Lhe ol e
WET, imeasurng water carchully.

7o Repour abaat Y of the eoffee

B. Lot eoffes ripen for 5100 mimutes and serve

I"l|||-ll'|illil'- Four oo, see el

STEEPED COFFEE

_:II:-]In.i. Lol
.-"'I_a-:.:.:l.'t- Wialer
1 gal. Hot Ahilk

METHOD

Have water freshily barsiling in & ||||||."!|:\. et ot

Put in the coflee bag as when making tea (poge 2199,

Bring to o bol Remaowe at once from the et

Lt stnmel 15 midemiries Press the bag thoroughily, with o
S[HREN, a5 Visl life it one, Divain well Aled baet ralle

boeep the colfee ot and keep it covered

6. When using evaporated mnlk, mix 4 1=th, tins of milk

with =six of wabter, heat and add o the eoffes jusi

belore serving. (b weas 2 Ll bins wndiluted and

2qite. fresh milk, hegted

e Lk Bt s

i

YIELD

6 wallons

PROPORTIONS FOR COFFEE

10 oz, Uodlee ta 1 eallon water.

16 oz - |
Ml oz i 3
A oz b 5

i oz, Colles to each aodstiomal §.||'|||I'.

The Coak's Recips Manual

METHOD

1. Hawve water Treshily Boiling in o o rfectly elean Mot

2. Put the pea in o thin cotton bag and tie the 1:.-.!.; li.:lll]:.
b 1 Liiga The il ten shivald] --_'|'|||u. ol |_; |
|||. ::'\._||_-_ i|'r ..|.=||'| 1k I|||| w for [ee g BHARET[4 )|

1. Remove from heat at once. Cover.  Let stamd in a
Wilrm ||:.|_|'\-_' froam 3 1o 7 nanules. Move tha ]h'-ln
aroand i the water, hift out, deain I|'|ll"'ll1I|.1|I|:.'.

b Keep the tea covered

5. When evaporatod malk st be used, add 13§ tins just
hislore serving

. Tea should be made just before it is o be served, as it
detertorates very rapadly on standing,

MoTE—When no thin eotton bag 1= avmlable, pdace tea
in a dry, heated pot, pour freshly baling water osver ab.
Wl tos [ 5 e T nungtes i oo owarm r.ll.l"l. Strain
smmisdintely into another diry, heated ot
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COCOA

Seaiure L+ b2
1 L -I|1'|-| Tl b1 | 1 '\1{‘
I L5 pls. Sugar | =
i tspr. Salt
3 gala. Water
3 gala Milk
METHOD
{. Mlix coroa, sugar, salt and water
2. Boil for 5 muanuies
A Akl nulk sandd hasat
YIELD
i yrallons
COCOA PASTE :
W eur nie e B P
146 pals. Water 15
1 £ lispa. alt
3 qts. Granulated Sugar (i
L £15. LR TR | ]

METHOD

1. Baoil water, sali
3 Al coonh SLEFTINE il amassth anel thick.

i L

YIELD

Fasie

i [’
anal suear until latter is dissolved

5 omiimietes,
Cp O il in o cod prlac unkil wsed

T
hit il o tasts

1III _'l _'.'_“--||'\- CEECLR

Conk ol

Il.ll:ll | =ty L

\ hlsreyaat iy I alli

Fleewl - %ee Aliaks

BREVERALGES

Sl el
L'm

Hewsial Cruml

Crmnerind IEil

Miseron Hrowm Hireai

CAKES

i1 |||!| SR

Liimyerhneasl
Ay Kol
Lighi Fruat

L
154, 14
L

INDEX

(4]

i3, 2
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g
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141
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1
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1 el

W1 s
Whimed Fruat Jeliy
Frue Jelly
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I3 itasls Whap
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Hait sl
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Lanned Sl
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L& 5 m
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| v Fird
| Wt by Mgl
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Frinit | sirnin‘ers
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LSRR
Mol im g

LT R R TTET i (T
Vil L Laig
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e 1 img Freaais
Ypigle Hal b
TR
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TR
I
kel jagils
gl Prume
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L g
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5
SALADS

s and Celery 125
l.'.uhlup- 126
l.':-l:-r_: 135
Cimmldnation 137
ek 1.X7
latmee 1.5
Paormm 118
Sabwl Gireens 135
Salnwon LE7
Foisaco jl.'JI'I {Fal

SALAD DRESS| 305

Hailed 151
Fremch 150
Mavomnaise 150
Withous Exes 1351

SANDWICHES

Chaeess 153
Cleese anil Jam 154
gy 155
Fillings—{eneral s 154
Fish 155

i 155
Makipg al 152
Nl 1454

(haamtities 132

Toasted open- e 135

SAUCES FUOR DESSERTS

Huttersotch a7

“mramel il
Caorm Svrup i
Custard . f
Costand (inespansive] 3

arm il [1]

SEEOM L1
Moutnesz i
Muock Mlaple Syrisge i
Vamlla i

SAUCES FOR FIRH, MEAT
AND VEGETABRLES

Cheese 0
Chila "
Creasti i
Carry B

Drawn Buttes il
Egg o
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LIramgs &7
Paraley Lo |
Prepared Munstard &1
Kaisin 1 and 11 0, 88
I oimiai o HE
Viegetable (For Brslid

Frican ) a4

=L

[ieam I
Pl ] Barkey ir
Beel Hroth with Ries )
Heel Constemmié 1%
Chiweler Polimmaiss f]
Uarn Chowiler 21
Cormy sl 1 cigino

Chaedis n
Croam Soups—-Lrmeral
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Cream of Larmol T
Croam o Uelers il |
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Cream of Cofn X1
Cream ol Chyioes 17
Croam i 1 7
Cream of Potata iy
Crenm o Spmnach 7
C i ol T ismsitas iE
Croole 12
Fish Cluinailes %
Fish Suock 2t
Lamb awnd Rarkey 17
L=l 1t
Meat Siowk 5]
Mugtom and Hagles 17
Pistage j,ﬂku Wi 2%
Bt cvtn vl 8, ivsesss an
Fogantar amid @ s 12
ot o anid Tawmato AN
Rice aml Tomatio 15
Sl 19
Sgilin. Fea I [
Toimato Bl 12
Vet alile ]
Vegetable Chonaler 15

"';[u.“hrll;- S Macarmnl,

SUPPER DMSHES

Havon Chowiler 113
Hakal Pemgie i T ot

b ST TTR 114
H:l‘l;wt Beans with

Tomata.. S I |

INDE X —Continued
Hostom HBaked Heams 12} Heilei]—Geseneral Method, W
|‘!--|.| i Hirvam Bread 121 Caldage e - |
li_hr-n-r Hape bt 121 Cannesd, Prege, of 1110
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Is hl;;r.rn- e el Qg
Macaroid amil Cheese 6 [ Kl ag
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Theeer LT Parsnipa L]
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Mexican Harclad 122 Sralboped 1E1
Fam Cakes sl Bacon 1558 letiuce 135
Sealbipes] Beed aadd Bice ] Onsons— Rakeid u_-;
"I-'l|1-l|.-|"| Finnan Hadih Raleal ks
! and Potatao Bk Creamel &
Saalboped Fisly, Potatoes *aranips— Rodled iy
and Egus Ti Creaamed Wy
ralls it 41 Fiah wath I Mol R
Mararoni T Masheid Tl
= l||ll|!-|f Fish wrih Rice. Th Mashed winh
Sl I|-|'|| LA S, Cirroas T
oot amd Mot (R E.} ataters Au Cemaiin 105
Scalloges] Poragees with i ke (L]
Coaned B (LH Baaked withs
Spamizh Rice 10 Cammots £1]]
Henled 11H3
T ; Hlﬂl'_"T il : I':':I:l
y ¢ : St and Cheese Cakes 105
T BISCUITS Fotatoes——Creamed 11
Hutterscaich 157 lachess 143
L Birese 157 French Fried 44
Lermeral Mot haoul 156 Hashed Brown . 104
Lirange 157 Hawmie- F vl 104
Flain 150 Left-over o
‘I‘||;||.-.l; IET fowr'd .- N
Kissin 157 Lovvmsuise . 104
L B e 157 Alashed . ik ]
Seimes— Haisin 157 il i
|'verrisitee Teliy |19 "il';;l!]'llFll‘-.: 'Fi!|:_ o,
Tomatn o U gwr i 1 wrned Heel .
1o Jmice Corktwl 113 S -|||r|.n'| Vepetahles 1in
v Sqsksly— Halked T
Tnpaarcses, S enerd . 10E
VEGETARBLES Tamsato Juice Cockaail. . 112
D i 12 Turnijs 10
baked in Tomnaa
Spnce (RE
hakoed] with by
Tomarn 13 tein
Biiston Heled : .“ Wisighits a@idl Measires A3
Fresh Gireen LT
Harv b sl L !
Harvar 07 L
Fickled iy Yorkahire P'odding.. ... 59
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