
FOOD FOR THE SICK
r:lXTI'l' BY XRld RUBY Wttrratxll.

In servirrg food to the sick th€re are lrcveraj rul€i to observe.
li€rvc th€ food on a dainty tray with a frcsh tray cloth. prctty dishca,
\vell polish€d sih'e. arnl glass wear. A singlc rosc or llowcr adds to
the attractiveness. Serve hot dihcs, hot an(l this rneans having the
dishes hot. l)ainty cbina can be h€ated by fillirg with hot water.
Cokl dishes should be serv€d cold and always serv€ s rall portions,
DeYer oYercrorvd the tray. It is better to s€rve a s€cond helping,
:\s far as pos.ibl€ neYer tcll thc patient beforehrnd what he is to
Itave for his neals. Often therc is nothing rhet' can tbink of that
th€].' really want to eat brt wh€n it is brorght to them. dai tily
serted, in snull portions thcy will often eat (t$ite a nreal.

\Vhen thc doctor has prescriberl a li(Ni(l diet. this means food
ir a liqui(l for . l{.ny times hoDr€ fta(le icc cr€am is allowe(l on
srch a diet hnt it is best to ask rh€ doctor. Thc food should bc
laried so that lhe patient rvill not tire oi on€ articl€. l.iqrid dict
shollld be scrYe(l qncc every 3 hours $hen the paticnt is awak€. and
a cupfnl or a glassful each time is abort the proper rnlorrlt.

Suggcst d Food lor Liquid Dict
llilk, hot or cokl.
Soul)s. brolhs, chocolare. gnrcl.. egg rogs. Iruir jUiccs. Fruit

jniccs hev€ little fmrl vahre an.l shofll,l he giren hetdecn fecrlirgs

EGG NOG
.lleat onc €gg with l r/t teasFonfuls suger a (l (lash oi sali. ad(l

col(l milk to make a tall glas.sfrl. I1rt in qnart jar an(l shake *cll.
For flavor, a dash of cirrrramon. a t€aspffrnf l of lanilla or l.rnon cx-
tract. I'hst be serve(l very cokl.

OYSTER STEV
I quart oysters
I cup oyster liquor

% crp watcr
I table{xxnrful butter
I cup nrilk

I tablespoonful rollcd crackerrr
1 teaspoonfrl salt
l-8 teasFonfnl pepper

Drairr and clea oysters scakl. aDd straii thc liq$or. a(ld weter,
scasoring. crackcrs. and I cllp milk. let comc to boil. add oystc.s and
cook flntil thc edges curl. no morc. S€Iv€ in hcatcd sonp pletes.
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SCRAPED BEEF SANDWICHFS
-.. rhiLliccs oi 2 rh) ,nrl brca{I. s.rape Nith

.:::a( (!t{r!h l,cri ir,nrr a r)iccc ,,i r{rn'),1 steak 1,,
'{ :i\(-, r l,r(r.'l IL,.r i,, i lrr,.ir ,,{ , \rr ,f I

. ::,(rr is scrrc(l \ tll: rcDr^ c t,, h,)t platc, lexsor)
: .l t. di lnrtler nr(l s(rr!. \ ery rourishirtt arrl

tIc (lu1l eihe of
it)r!ad x rDcdiunr
a hol oven until
Nilh salt, peppcr

PRUNE WHIP
$ hitcs ,'l I (**\
/a tcaslr rrriul sr,rrurl cinnarrr,,rr

l)rlin Niltcr fllllr .(!)kc(l t)firtl(s. r(rno\( rt(,rcr ar(l l,r1 thi)nsh
: :irnrler: l,tat csss \crI stitT. n,l(l 5u!ar itra(hrrLll.\. thcn t)rL1nc pulp

=: i cirnarr0rr. llakc sl,rrh f,'r ?rr r))iDutcs in sl,,$ ,,!cL C(r)1. and
*..( $ith whipl)crl crcarr :$.rturcd and lla!,'r'((l $ith !rnilla- 'l'hi$
':-r i,( l)akc,l ir irrrlirirlual ranrtlrelrirrs.

LIGIIT DIET
l-ight diet corsisls ,rf ctrcals. plain lnr(l(lirgs. custards, irllo,

::,.k lnit)s. orslcr:. lFache(l ,r' Ixril((l esss. torsr. l)ak.rl ipples,

'-::, a (l crrck.rs; soda, j{rahan or ',atnrtal.
BOUILLON

''i. l)rei. loNer part (,f rolrnd :1 cloles

,. k,ru.kle of 1€al

, xirts c,)1.1 \nt(r
iil)lcst,'onsfrl .ooked ric(

'- ir)!r (fe sralk celch
:ablcsp'rnrfnl sal!
:'rPt'crc'rirs

\\'it)c rrcat $irll,laint).1,)tL. ctt ir:rr1all li(ccs. pnt irl kettlc
,::h n,l(l $ni,.r. \hen skllllr ariscs stilr i1 o1l. I\rr in all insre(lirnts

:. i c,!)k slo$h lrf {; 10 s h,|rrs. Srrai'r. e,lrl (tnickl\. rcmolc lat.
ictl ir c,rrl t,lacr. 'lIerc slrouLl Le irrll rl ,tnnris,)i h,uillor NLcD
: nc. \,1(l \\'ar.r ii rrcccssarr wIilc c,r,kirg.

'10 charrge rltc lla!.n ,,i 1hc l!trrill,'rr ir tnrco,,i Lho;t (ttarts of
a.!tr nsc lli ,t llrls,'i t,,nrnt{trs lii),1 (o,,lr ns rrl!^c.

% cup pearl tnr)ioca

% cnt, eacl, cu! iD (licc

SOUTHERN CHICKEN SOUP
? tca.txn)rrfuls snll
l-r lcaslrrnrfrll pct)l)er
1 tfnspo(nrirl nrince<l patsLr

Cut all the Drear iroDt the f(,wl reser\ nrs thc l)icast whole. Cut the
iDto Irits. break the l)ones. pLlt all iflti) kettlc lvitl thr col.l Nater.
iorr horrs. R.moYe the l)rcast $her dorc. Rtnole fat from
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soup, strair, add cooked rice and bre$t c1lt r[ dicc and the paGlay,

s€rve Piping hot.

MARSI.IMALIOV CT'STARD
, cggs
2 tablcapoonluls 6ugar
2 ftpfuls rich milk

!/2 tcaspoonful vanilla
dash oI salt
6 marshmallovrs

Beat eggs slightly, add sugar, milk and favo.. Cornbine thor-

otrghly. Put a narshmallow in tle bottom o{ €ach o{ six custard cups

and pour mixture over them. Place cups ia dish oI hot water and

bake until custard is firm. about 45 minut€s. C,ool and serve in the

cuPs.
. 

MAPI,E CHARI.OTTE
, cupfuls lich milk
2 cggs
2 tablcspoonlub granulated

2 tabl€spoonfuls cold milk
1-8 teaspoonful salt
1 cupful maple syrup

Ael.tine (Knox, plain.) ,/2 tcaspoonful almord cxtract
Scald thc milk in dorbt. boiler, porr slowly ovcr the egg yolks

'well beaten; return to double boiler and cook 5 minutcs. Add

Sclatine which has soaked for a lew minutes in cold wat€r and the

salt. 4emove from the 6re and add syrup. Let cool and irihff b€-

ginning to set, beat till light and th€n add nal'or and the *'ell bcaten
whites oI the eggs. Trrn into i iYidual molds to stifrcr Scrvc
witft or withott whipped cr€am.

TAPIOCA CREAM
Soak 2 tablcspoonfuls tapioca ov.r night in just €nough water to

cover. In thc moffing boil one qflart milk with the tapioca in a

double boil€r; add 2-3 cup suger and a littlc salt. wher ttrc milk
has boil€d 10 minrte3 add thc wcll b€eten yolks of 3 9ggs, rcmovc
frorn 6rc, stir rapidly for 6ve minutes. flavor with l tablcsPooflfut
vanilla, pour into a pudding dish; beat the r,/hite6 of I eggs to stifi
froth, add 4 tablespoonluls sugar, flal'or ard pile on top of pfldding,
bake fot {ew minutes to delicate brown- S€rve cold.

. CUP CTISTARD
I quart milk
2-3 cup sugar, a gating of nutneg or any flavor desircd

Z2 teaspoonful Balt

Bcat cggs and sugar togethe!, edd tnilk and selt ard flavor, Put
irto ildiyidual cups, s.t in pafl of hot wate! and bakc in ovcn until
a silv€r knilc {hen inseited in cnstard comcs out cl€an.

t2
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CORNSTARCH PUDDING

hor-
:uPs
and
ihe

,olks
Add
I the

ina
milk

onlul
stifi

ding,

llch chocolate h dorl)le boiler, a(l(l nlilk (reservi'rg % cup to
:!li\ \rith cornstarch) and sngar. Stir co1.l milk and cornstarch until
s:nooth. add to hot mixturc in doublc boilor. stir coosta'rtlyi cook
rer Dirutcs. Cool, then a(ld van;lla, pour into n]old rinsed ir cold
\rater and set asidc to cool. Serve with flayore.l Nl)il)pcd cream,
creanr ind sngar. or c(stard sa ce. This rnal be potred into in-
nili([ral nrolds also if desire.l.

Rubr'\\'ilkirs

PL-AIN OMELET

: cups Drilk
.; tablespoonfuls cornstarch
I square chocolat€ Deltcd

,/.. rcaspoonf[l salt

'; tablespooniuls water

r/:j cup sugar
l teaspooflIul rarilla

ll tcaspoonfrls butter
Pepper

Beat egg only enougL to mix it. add Nater, salt. pcpper ancl mix
\ell. Prt brtter in heavy fryiDg pan. nelt, porr mixttrre elerlly i'rto
pan. cook rathe. slowly until set. fol(l ovcr;r half cook till lirm. trrr
out on l)ot platter, garnish with parsleJ-.. ,\ little crrrant jelly !en'€d
with omelet is good. This recjpe will serve 6 snrall ot 5 large por-

Ruby $.ilkins
Full portior or {amily size recipes are siven in the abol'e recipes

ror "Food For The Sick." 'fbey can o{ course be cut down but Pre-
paring th€ Iull recipe reqnires very little more time or energ)' and the
busy touseNife is not obliged to prePare something different fot the
family.

Rtby Wilkins

, Put
until
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FROZEN I]AINTIES

MILK SHERBERT
.lri.r,,i:i i.rr(irj. iuice oi;i rranrcs, ji cnl)! :r{ar l)tarrI inru

-:1,. l)r!!rr'ln(. Slrrin all,1 l.r :1l ,l i,r' sll!rr t1' ,lii!'l\.. \(1(1 :)

:. sh,,:r rrrilk.iri\ $tll ai),1 ncczc. 'l lri: r(cil)c llrrl((s lr"(t afls-
\lrs. ltfll)\ \\ ilkin.

ICE CREAM FOR THREE QUARi FREEZER
:i rq!:-. ll" (nt)s str:tar, l-ji cul) d,trrr, l,/2 lexst!rnrinl ialt. Sitr

:t :hj,rs. x.,l :rir iflr(, rhe l)c;rt(r cSe-. \,1,1 I t)irr \rL.r a!,1 e,!,li
.i l,lt lr,ilcr. 'lirrirr:r c,rrLLxll11\ urril thjek xn(l snr!)lh. l,n,l.

,i r( i11(zirit xil(l Ltllrrts ')i rich ririlk. % |ift crcarr ar:ri;i ta
:.-r!rrrirls \xrilla. \lrJrc,1 lnrlnnrs. t)carlrr.,)r sra\l)cniclna\
. a,lrlerl 'lht ab,'!e rDahes n srr(!,rlr rich ice ..(a ).

llr\. Itlll)\ \\ ilt if s

ICE CREAM
llrk. rl)iri .ris1rr,l ,'i -.? (irs:. 1 .ul, - qllr. In ..nrl cLll, ,,1 ll,trrr.

'rr''.rtF nrilli. \\h(r.,,1(l ail{l l,u2 cr1, srsar. lla\,r'iu! rn(l I (trlarr
:::r (rrx,r (r-as r!r.1j as f(t,1(,1. Fresh irnit ,jra\ l)( x(l(1.(l ii,lr.irt,l.

\lrs. Ri;1raftl \. 'lnrDha,rl

CLOTHESLINE MOUSSD
l. l,inr $lril,t,iirit crearrr. /2 crrlr eh.ffi(.. li t(lrtrrr)\ suirxr.

r2 errp cll,,1r1rrl rru1s. l'nr 1lr( .l)(rri(. lr,1 :ugrr irt!, x \rrr(t)nl
iir,l lfirs r(i a l!'il. l,(t.,!,1. \\:hip 1llc rfur . a,l,l Lhcl:h.rri.s
:.ii'l .hopt)((l rrt:. l\rt i a cortrcrl pail aixl ha!{ 'u thc clorhe.line
:, irecz(. Ct,$ec. irrxt)1e :\rur) an{l .lhcr ca,rrc(l fruits rrar l,c uscrl
,tr r,l,Lce,,i rlr. eICrrirs.

\lrs. Sx,lic I'r ther

CARAMEL ICE CREAM
C,r)k I (ttlart,'i cr(rin, I cur),,1 nrilk, r, (111),,i ru!rr. I .!t)

i carmclltd strear and ,nre 1^l)lcstr)(!r oi llolrr togclhcr. \\ hcr c,nll
iar,r Nitlr 1 ttaspodn,)i \anilla aD(l lreczc. 'l'he carnrel is nra(lc l)l
. ''kirg .nrc c!t| ,,i srsrr in a l)an nrlil nr.lterl rnrl a (lark l)r.$
r,,l,,r- stirrirt! c,,,r.1arll-! r(, t)r(!cnl l)orr)ing. l'Iis nrrkcs rlx,11r ?

!trrr11s. ? c..lg.s rlra\ 1,. x,l(lc(1.

1lr. l{nl)\-lillis

SIX THREES
.lnice oa:l l.nt,rns ard :i oranges, jj hananas. nrasht<l Nilh iork dr

t)tr1 thronrh colhr(lcr. 1l()il ri crps of j1lgxr anrl jl pints oi Nnter ro
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a syrup. Whctr cool add fruit and lrcczc. Aftcr paitly frozcn add
whit.s of 3 egg! b.stcn stifi and nlish fr€ering.

Mrs. A, B. Wcsncr

CARAI\,IEL lCE CREAM
1 quart milk, I cup of white sugar, 4 egg yolks, ? tablaspootrs

f,our.nd a pinch oI salt, cook i to a smooth custard. 2 cupS brown
sugar browncd in . Bpid.r to makc a syrup. This mcans to stir thc
sugar in thc apidcr till it all mclts, stirring all thc tim.. Stir thc
lyrup into thc custlrd. Wh.n cool add whitca of 4 cgg! .nd I pint
whippcd cream. Fr€cze quick, Make3 a vcry rich ice crc.m.

Mrs. Amy Rosr

HMAPPLE ICE CREAM
1 qurrt milk, 3 crps sugar in double boil€r. Whcn at boiling hcat

add % cup cornstarch rvct in milk and cook. Bc.t I to 6 €ggs scll
and pour custard ovcr tham. L€t cool aDd add 3 quarts crcam-mote
if crcam kn't dch, 1 pint can shr€dded pincapplc and frecrc. Mekca
6 quarts.

Mrs. Myrtle Mccrll€y

LEMON SHERBERT
6 cups milk, 2 cups cream. 3 cups sugar, ? tabl€spoons gelatid, 2

tablcapoons cold wai€!, , eggs, 4 lemons. Scald the milk *ith zyt
cups of thc suger, add th€ cgg yolks *c[ b€atd and thc g.latin dis-
solvcd in the cold water. Cool and add the crcam and the gratcd
rin& of the lcmon and let stand lor t/2 hour. Strain th€ mixturc
into the lr€czer. Wh€n partly frozcn edd the juice of thc lcnons dud
the whitcs of lhc cggE bcat.n stifi witt thc othcr y9 cup of sugrr.
Frcczc and peck

l4rs, L. M. A&m.
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MEATS

VEAL BIRDS
'l'ake a r,,urrrl ()i \crl :r.rl( I, ir(h thick. lr,rnrl rrell arr,1 cu'.

irl,, t)i(.c. 'izc,rl tlrr h:rrIl. l:ill \\i1h ilnifir-.. t)ir 1,)g.tlrcr \illr
1.,,11rt)ick: r'r(l .rnt( ir l)111rrr. \\|cI lric(l-\ l)i'{n fil,l $nL(r rr,l
c,r,k nnril ltr(ler. S.rrc $iih Inrllcrc(l t).a!.

Stnfiir!: : rltrs !ratc,l l)rcad crrrril\. I rnrall ()ri(!r- r' >age

lca!es. I txhlc:]lur l)nit(r. I rexstrr)r \^lt, I IrnJ!rD t)ct)l)$. l.!:..
\d,l or1)rr!h n,ill t,) rrrt. r nnisl,r;xlnrc.

llF Iti.Irril \. 'l'rl,,h i))

HAM GOULASCH EN CASSEROLE
? rfl1. l!'il(,1 ricc. lcrl) t,nIr1,)es. ?, i'rr.. Lefl,)vc,.,,i r(,1,1

l),,;1c(l l,a.r tnrt thrn l,nrl .hot)l).r. drit)r)ir-s. llrk. i'\\r 1z i" % "i
\1r.. l'rlnrrr l!',\,1

MEAT AND VEGETABLE RELISH
?,rri,'rrr. ? .rrll{s .(lrr\. ? crr11,ts, I tDujj,l lj rrjl' r!er. CnL

\ct(lxl)lcs rire ari,l irt \i1h i,r(.Ll nirlil Ixnh c,,'kc(1. .\(l,l I I,ack
ig. irracaro,ri lc..kc{1), lcaD 1',nralo s,rrt). Chjl; ll'$(lcr. salt x,rd

1lr\ Sxfr \\ltrr.n l.i\in!t:t,,r, ll,,nt:urn

BAKED PORK CHOPS
ri trrl( ch('1,i. % ,,Ii,!r cuL 1l,rr. l% .nt, I'j!,1 (furrl\. I

l).x1rr cSU. l lahl.stnl(nrs fat,,r irreasc. 1li kasp,r,I pe11rcr. /1 rta
.rrrrr salt.7i.11p |,)t $aio. \lix all iDlrrc(liLD1. anrl c,rrtr chopr
\\hich ha!e Irren plrcc(l .l,,s.l\ r(,ilethrr. \(l(l l;t1l( $ater 1L) co\rr
ll'11,! ,)i t)r,r an(l I)nl<c ir nr(l(l-rl( 1,r(r I h,,ur. l)rslir{ !,..r

\1r.. t)c,r-e lirl,l)r. li irc. \l,,nln,,a.

SPANISH STEAK
'lakc a t$o;nch thick jteak aD(l l)eal ir aud {rird ir $ith a

llick lxuce. rhril lil)ic is alrrro.r hokcr. 'lhen h.a1 i1r n cllp,,i
il,trrr 1nbrr,,r l($r \\ h.r il ii nlrr)s1 mg!.,1- {ll arrrl Pcllrct arrl
trlace in a irrirrg r)rr llIrr is rlrca,lr |,n a1l(l s(ll ir.lnrl $irh !,r!l
,lril,l)il!. lir,'(I slcrk \'(ll ,h h,nl si(lcs. 1llcI rllt nl, 1|rcr,'Ii(rrs
rr(l sJ, inkl( ,nr nreat als,) x irince(l rc(l p(l)l)cr 'l'l!cf c,)\ rr rh.
:reak cornt)lclel_\ \'irh r!ater I.;ghth co\cr \irh lid rrr(l srt :,)
.irrltct slosh ior al)ont ? houri.

lfrs. \ellic li,\!s(!tl
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CHOP SUEY
1% poru(ls round stenk sround. I crp cokl Loile(l tice, I cup cold

boiled st)asb€tti. l small onior)s choppe(I. l snrall bunch celert cut
6ne. tsntter a Sood lot. juice oi 1 can totrlatoes. Salt anrl pepper
to season. Ilakc r 1/:r ho rs.

llrs. C. W. Dixon

CHIU CON CARNE
r poLlrld roru(l steak dice(I, cholj two onions fine, brown sleak

and ouions. r\(ld I pint \\'atcr. I carr kitlnc,'' bcarrs. 2 crps ol tlnna-
toes. 1 tal)lespoon of Chili tolvder (lissol!e(l i 1 cup boilirrit \\'ntcr,
Zz crrp rice au(1 salt to taste. Cook s)owly rill nreat is don{.

l[rs. lla{lge Klotter
. 

BFI-F'LOAF
2 porr(ls roun{l steak ground. 11,/:j cups crackcr cruDrbs. ? table

spoolls blrltcr, I cup nrilk. , eggs. 2 teaspix)ns salt, % teaspoon
pepper. llix well a (l bake an hoLlr. liaste sanre as roarl.

Ilrs. r\. 1,. San(l!.{ren

HAM LOAF
? pornds of iresh lean pork, I polnd oi raw hanr. 1 cup bread

cruDbs, l% c ps milk. 2 eggs. 1large Sreen pepper chopped.
(;ri'rd mcat rather coarsell. add saft sparingl-\'if the ha is salt)'.
\'Iix i'r tbe usral nranner. Place in buttere(l hread par a'ril bake iu
hot $'atcr ior one holrr (,r 

'r('re. llrs. r\. L. lleflrrnrr

MEAT LOA,F
1 porrl(l of grorl1(l beef. I ponr(1 of grrrrn<l pork, 1 cul, bread

rrumbs, I cup straire(l tonat()ci, salt. peppcr an{l onions to taste.
Itix all together anrl nokl ir a loaf. 'take ? haril boiled eggs. roll

tlour ar(l press ir the ends of the ioaf. Ilake t hotrr. 'l'ake oirt
the loaf. a(l(l tomato stock ior sravy ii dcsirerl. L'sc norr ior thick-
ering.

Urs. Gcrtrn(lc l.lnglaDd

ENGLISH YORKSHIRE PUDDING
ll'x + tai)l€sptDfls Hour. 1 teaspoon salt. rvith Z+ crp co1,l water

till srDootlt, a(ld ? slnall eggs all<l 3/a t$p nlilk and beat hail for 2

{inrtes. Pour into dripping par (6 by 1lr inches size is good). The
Lar should b€ hot and have a cup or nore of hot {at |rom thc beei
roast ir th€ bottom of pan. I3ake in mo(l€rate oye'r abolt +; minutes
or till done, cui ir sqlares and serve with roast beei.

llrs. Ruby \\rilk;ns
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DUMPLINGS FOR, STEVS
2 cups siftcd nour,3 t.aspoons brkirg powdcr, y" teaspoon salt,

1 cup milk, IUix and sift dry ingt.dicnts, add milk, and drop by
rpoonslul into thc boiling stcw, cov"r tight and cook for l0 minutas.

Mr!. Ruby Wilftin!

STEWf,D BEEF
Roll beef in nonr, l€t fry good, then add warm rvatcr and c@k

slowly. Have salt and pcpp€r in nour-add morc salr if nced.d.
Mrs. Alli€ Bartlett

BEEF STEAK
Put 3teak on meat board and pound or chop. Dip in sweet milk.

then in crdck.r crnmh6. Fry at oncc in hot bltter. S.aso with salt
and pcppcr,

!lrs. Georgc Turnham

BAKED HASH
Put lcft oveft of nlcat through grinder (ftcdi m). arld % $ccn

pcppcr (if large). r can tomato€s, I small onion, brcad or crackcr
c.unrbs. cold gra{y, seasonirrg. llake .bout 30 milutes.

Mrs. Sidney Holgrcn

POT ROAST OF BEEF
Sclcct good solid piccc ol beel wcighing G pounds. Wipc with

damp cloth, scason with pcpper.nd salt and rub with flour. Put !-3
cup l.rd or clcar fryings with 1-t clrp butter in kettlc and hcat, fry
I sliccd onions io hot f.t till brown .nd r.movc, put in roa3t, ac.r
vr.ll on all sidas until a rich brown in color. Add 1 pint boiling w.t.r
end cook slolvly for 4 or 5 hours till the m.at is lv€ll donc, An
hou! bcforc aerving dlop in potatocs and c$rctF cut in quart.r!
end cook till don€. Rcmovc to r hot platt.r. edd w.tcr to 8tavy,
thickcn and scrvc. If thc mcat is touSh I tcaspoons of vincg3r addcd
will makc it more tendcr. Watcr should bc addcd lrom tim€ to timc
as nccdcd but ro morc thar a pint should b€ in thc kcttlc at a time.

. Mrs. Ruby Wilkins

MEAT CROQUETTFS
, cups cold mcat, ground, salt .nd pcppcr, yolk of 1 cgg, 1 tablc

spoon mcltcd buttcr, t madium sizcd ooioru, ,6 cup c.nn.d tonstocs,
lun through a sicv€, , tablcspoon3 brcad cnrmbs. edd ingredicnb to
rneat. Shspc roll in brcad crulnbs, cgg and roll agein in crumbs.
Fry in d.cp frt.

Mr3. Flor.ncc Rcdprth Ahlqui3t
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PUDDINGS
DDITED BI MFUq ALICE BARRI'I'T

COCOANUT PTJDDING
Beat 2 eggs very light. stir in I small cup {resh nrilk, Za pornd

fresli cocoarut, grated, :l tablespoons grated bread, iJ tablespoons pow-
dercd sugar, , tablespoon$ nelted bntter, 1 cup raisins an(l th€ grated
pcel oI 1 lemon. Beat all rntil well nixed. Pour into butt€red pud-
.ling dish an(l bake slowly I lrorrr. TheD scalter powdereil sngar
over it and serve with or without truil 

^urs. Horner Rhine

APPLE PUDDING
Take some apples. Pare and slice in a prdding dish. Then take:

/, cW ntilk. bnlter the size ol zn ege. V2 cop sugar. I cnp fiour, I 
,

l(vel teaspoonful baking powder. Nix well and stread o'r top of 
]

applcs. Bake in a rno,lerate ovell ahorr Vz hol(.t ot ultil apDlcr arc 
l

don€ \\'ill sene; p€rsorrs 
Mrs. Ho,ner Rh;ne ]

I

BREAD PIJDDINC I

? cups brearl crnnrl,s, I quart scalrlerl milk. Za cup sugar. jl ra- |

blespoons hutter.2 esss. % tea.poo" salr. I teaspoon vanilla. 1 cup I
raisins. Soak bread i'l milk- Cool and a(ld sugEr. bnlter. Lealen I
esg yolks. salt. ver)illa. raisins. llake ln rrinrtes in slow oven. 

I
Covcr with neringue-? egg whitcs. ? tablespoons s gar. nrown I

arr,l serve wilh nraple .auce. 
I\Irs. Fra,rces Trrrnham l

CHRTSTMAS PLUM PUDDTNG I
1 poun.l currants, I lloun(l sceded raisins. ? ponnds see,lless I

raisins, /, pound can,lied p€els. I ounces aln'onils. L potr'rl ruii, t I
pound dour. /2 porrrd hread cnrmhs rdryl, 2 traspoons l,aking I
pow(ler. ! leaspoorls nutnreg. % teaspoon €ach of gingcr, cinnamon .l
and clov.r, 3 eg$. % pint milk. Chop canrlied peels and suet fine I
(use exlra Rour for choppiflg) chop almoods. ttix all dry ingredients I
well rog€ther, arld bearen esgs and milk. Mix well and put i,r well I
greas€d basin-r,,ti€ cloth on loosely anal steam tor ; horrs or ldnger. I
This nrakei about !l porn(ls pu{lrling. Serv€ with hard Fa{ce. I

Kate w.v,nan I
APPI,E MOI.IKEY I

Take a (le€p bakirg dish aDd butt€r the bottoru and sides. Parl I
a,)d corc 6 good size apples and crt up real 6ne. Prepare as for a I
scallop€d dish th€ following ingredients: I cups appl€s cut in eighths. I"j
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Jza cup sugar. 7. tcaspooi cnrranron, l,za teaspoo nulrneg. 1-:l cup
eter. Zz lcnron. juice artl rinrl, ;l crps soft llread crumbs. 2 table-
iFrons butrer. liakc +; Drirrlrtes- Chill and serre Nitli crea'n.

llrs. \';ola llutterfield

DUTCH APPLE PUDDINC
llakc a stifr l)attcr of ? cLrps ol dour siiterl $ith ;l teaspoon.

i'aki g po\der. !/a cflp l)ntter. 1 egg, I scn'rt cllp of Dilk. t table-
.F-Ds sugar an(l a little salt. l\rLrr iu a shallorv buttercd (lish. Ctlt
apples in sr all fieccs atrd prcss irrto tot) ot batter. Sprinkla over
{ith srgar a d citrnarron an(l bnkc nhout rJo Dri utcs. Scn'c wnlt
(r€aft an(l srraar.

Iliss S. lsabcl Ford

BLACK PUDDINO
1 crp srgar. % cnp brttcr, Vz c|f'lt sorr milk. I egg. I teaspoon

rila. I heaping crp nour. 1% squares chocolate melte(l in Zz cup
t'rili'rg $ater added last. liake in slow,oveD. Serle witb follo$iug
euce. I cnD s[gar. I large tablespoon florr mixed tosetl'er. I'our
,'\'€r this boil:ns \rater 10 make abotrt :l ti clps or oi thc right con-
i;ster.t. .\dd Jnrall p;ere or butter anil juice o{ % lenron or larse
rablest'oon ri"e8ar. C^uk rcw Ini rle..

Contributed

GRAHAM CRACKER PUDDING
I cup srgar. !/2 cup l)trtter crramed togethe.. 2 eggs (beaten),

,/a cup milk. 2'l sraham crackers (roll€(l). l r,! teaspoons baking
po\'(ler. I teaspoon vanilla. % cup Erglish rval'ruts (chopped). 1

cup fl(trlr. llake in two lal€r cake tnrs and serve Nith whipped c.earr.
This shoull bc nra(lc the saDre (lat it ;s h) l,e eaten a:r it drls out
(tuickll.

llrs. 'l'Lel,lla IIowc

DEI-ICATE PUDDING
I cnp sr,{ar. 1 cnp watcr. let corre to l)oil. 'l'Iell add :} tea-

spoors (lclel) cornstarch wet in coll watcr arrrl cook lil rinlrtes.
-\d(l lhe Nhitcs of :l eggs beatcn slitr. Cook I ln; ure. 'l'hen ad(l
th€ jn;cc and gratc{l nd oi I lenrorr. l\rt iDio dishes, ser!c cold.
\rith the foll{)$illr{ rlressingr 1% cups milk. ? le\'€l tablcspoons
ingar. anrl thc lolks of ;l egf.ts. Cook lrntil it tbickens.

llrs. ltorct l)rnn

DATE DELICT{T
!,2, cup sugar. 2 tablespoons llour. sn:all teaspoor soda. pinch

sak. r ei{s tlteatelt /2 cflp dates (choppe{l). I cflp rvalnfits cnt



nne. Pour into greas€d pan and place in another pan of hot waier
and bek€ until brown. Stir and let browu agein, Serve *ith whipp€d

Mrs. C. \\'. Dixon

BAKED CORNMEAL R'DDING
. Y1 cap corrtmeal cook€d in 1 cup milk, add I wcll beaten eggs,

2 cups milk, /t cnp stgzr, Z,r cup raisins, salt to taste, 3 table-
spoons sorghum molasses and vanilla. Sti! occasionally whilc baking
to assist in whcyilg. Bakc until finn as custard. Sprinkle with cin-

tr{rs. Annie Turnham

RICE PUDDING
1 $p ncc,lt/2 quarts milk, 1 teaspoofl salt, 1 cup s[gar, 1 cup

seeded raisinsJ grated orange rind (o! flavor preferred). Wash rice
with scveral vrat€rs. Put into pudding dish with other ingrcdicnts
and b.k€ in a slow oven llntil thick, stirring s€veral timcs. Add
raisins about 90 flinutes before the prddins is taken lrorn the oven-

lfrs. S. P. Thonpson

BESSIE S Pt'DDINC
7 egg, t/z clp sugar, 1 tablespoon melted lard, % t€aspoon s3lq

nutmeg aud allspice, I tablesf'oon cinnamon, 1/2 cups sour milk, 1

level teaEpoon soda, flour to makc stiff battci. St€am abou! 2 hou?s
in a puddiDg pan. Serve with rhe following .sauce. I cup sugar,
I rablespoon brtter. bro{,n together in a panl ,lad ? cups sweer
milk. Cook until smooth, then thicken with 1 t€aspoon cornstarch
dissblved in a little milk or watei. Flavor with nlaplelene.

Mrs. S. P. Thornpson

POOR MANS PI.JDDINGtl cup chopped saet, t/z .ap sced.d raisins, Vz ctp crrran*,
1!/2 cups bread ctumh, 1 cup flour, 2 teaspoons haking powda, /2
cup brcwn sugar, ? cups milk. Steam , hours in greased mold.
serve with anv sattce desired 

rtrs. s p. Thompsor

ORANGE PUDDING
3 .ggs. 1 quart milk, ,t cup srgar. 2 tabl$pootls cornstarch. Heat

milk and add bcat€n eggs, sugar and comstarch. Whcn thick add
2 oranges cut in small pieces. Marchmallows may be added also.
Serve with v/hipp€d crcam.

trfrs, S. P. Thompson



SUET PUDDING
1 crp rnolasses, I clrp sNect rnjlk. r crrp suct chopped line, o.

r! cup Drclte(l bntter. I c!1D raisins. % crrp crtrra|is,2ll:r cu|s flour'
I rrast)oorr soda. salt aD(l s|ices. Stearrr 1% bours. Sauce: 1 tea-

3poon cornstarch, 1 teasPoon btrttet, \rell nlixe(I. I'our 1 crrp boilhg
qater on it. jt'ice of 14 lenlon or tablespoon tinesar. Sweeten to
r:{.. Cook uDtil clear.

llrs. llona LiDd

STEAMED PUDDINC
/2 crrp stgar, l cup urolasses. 1€gs. l cup sorr nilk. l cup

suet. I cup raishs.:i cups llonr. I tcaspoon soda an(l salt. 1 teaspoon

mrmeg anrl cinriariron. Stean, for ii hours and serve s;th dip
llF. F. I. llutterliel(l

ORANGE CUSTARD
r pint nrilk. scalded. Iolks of ? egss. sngar t,r laste. I tal)lcspoon

.'n!starch. llix eggs. sugar an(l constarth atr(l Pour the hot milk

.m.loNly. Cook over water stirring constantl] r;ll it thickens. Cool.

Slice oranges and arrangc in a scrving ilish \rith la)ers of sugat.
Pour tbe c$stard o!cr.

lliss Iilrric StatT,)rd

RAISIN CUSTARD
ra cup seedless raisins. I cup snga.. ? crps milk. Zr teaspoon

ral!.3 eggs. I tablespoors corDstarch, 1 teaspoon \anilla. llrt nlilk itr
n,p of dorrblc boilrr. \lix corDstarch \\'ith a little col(l "rilk. tdrl
r.h a (l cook thoroulahl-1 an(l nrtil rrri\lure tlrickerrs suliicienth lo
boll raisins. 'l'lren stir irt the Ncll beaten eggs and a(l(l raisnrs. daror-
ing an(l slrsar. ]\,nr ;Dto b ttered puddnrs dish and bake itr nroder-
ere over fiiteeD or twe t), rriDutes. Delicious serle(l Nirh lla|ored
rhipp€d crcam or lclrnr pn(l,l;rg sarce.

APPLE SNOV
Choose goo(l cookirg apples and crt up

!fl i st as little rvater as yolr possibly catt.

:hntrl(l happen to he a lirtle lul]rpI hut their
.'rl,l heat llp whitcs of lhrce cs!.ts good sith

lIrs. \\rinona licllcl.

iD qra.ters. Cook them
'l'heD heat Ncll. I{ the].
thror,{h a sieYe. \\fhen

a littlc sLlgar i (l ln;x in.
ltrs. -\. L. Sa'rlsren

FIG PUDDING
'l cups brcad crunrbs, % pound fiss. :l o rccs suet. Put cru$bs.

;gs. a)r(l suet through rrleat griDd€r. -{(l.l 2 eggs (beaten). % cup
milk. 1 c p srgar. Stearrr r% horrs. Saucc: 2 crlps Nat€r. j ice

and rirrd of I le'non. 1 cup srgar. + tablespoons (lerel) brttcr. 1 ta-
hlespoon cornstarch. Ccnk u til it thicketrs.

\trs. C. \\r- Dixon



CHOCOL.ATE ICEBOX PUDDING
l1/! dozen 

'f.dy 
6ngers, 2 cak€s G€rman sw€et chocolat€, 3 tablc_

spoons suga& 3 tablespoons wat€r, 4 €ggs, 1 teaspootr vaflilla. FiEt
.line baking dish with waxed papcr, line bottom with one half of
lady fingers. ]Ielt chocolate in double boiler, add sugar, watcr and
b.aten ]'olks o, eggs and cook until smooth stirring constantly.
when cotd add stifrly beaten whites. Pou. hall of this over lady
fingers. Add another layer or remaind€r of ladt 6ngers- Pour ovcr
tle balance of flling. Corer and place in icebox lor 12 ho rs or
nore. Wben ready to serve turn out on Plate and slice. Serve lvith
whippcd cream.

\trs. C. \\'. Dixon

JERI,ISAI.EM RJDDING
I cup cold boiled rice. 1 small can or 1 cup ol grated PireaPplc,

2 cuF ot gar, iuice of a orang€s (1 cup), 1 envclopc of Nnox
Sprr{<ling Gelatine, soake<l h /2 ct|p cold water 5 mirutes and thcn
d;ssolv€d in 2 cups boiling water. Add the ric€. pineappl€, sugrr
and orange juice. \\then cong€ale(l beat in 1 pint of whipped cream.

tr'trs. Alice l{. Ford, 
PINEAPHT PIJDDING

1 cflp canned pincapple l*ith jtic€. I cup of water, jricc of Z2
lcmon, 1 small cop sugar. noil tog€lher and thick€n rvith 2 table-
spoons cornstarch. lvhile warm stir in th€ whites of 2 €ggs beatcn
stiff. SeNe with whipped crcam and chopped mts-

Miss Marglcrite Math€r

SAGO AND A,PFI.E, RJDDING
Parc 6 apples and punch out the cores, fill holes with cinnarnon

and suFar. using 2 tcaspoons cinnamon to 1 cnp of. sugar. take 1 ta-
blcspoon sago to €ach apple, nash it thoroughly anal let soak an
hoflr in wat€r enough to cov€r applcs. potlr water and sago ovcr
thc apples and bake one and oDc half hours- Serve with cr€am and
5Urar.

Mrs. ]tarrha J. Re€d

DATE PUDDINC
I c p btown sugar. 2 cups water, let boil then add 2 tablcspoons

(munded) cornstarch with 3 tablespoons milk. Cook untit it thick-
.ns. Stone dates and ctlt in pi€ces, put in sauce dish4 and pour
thc alrove over them hilc hot. L€t cool and serve with whipped
cr€am and nuts sprinkled or top. This wilt scrvc I or 9 peopl€, ns-
ing 1 packag€ of datcs.

Miss lfabel Mathcr
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PICKLES AND RELISHES
EI,ITDD AI IR€! IIAZET. IHOIPSN

SVEET APFLE PICKLES
? ponlds 'l'ranscendant Crabs, 5 pounds sugar, I cup vin.ger.

Take blossom fronl apple sn.l placc clove in, Dissolve sugar in one
cup vinegai, flix thoroughly. l)rop appl.s ir and l.t sturm€r 3 or
rt horrs on back of stovc.

llrs, Ityrtlc Mccullcy

INDIA CHUTT{EY SAUCE '
2 doz.n ripc tomato€s or 2 cens. 0 nl€diunr onions. l1 red peppcrs, '

3 gre.n pepp€B, 1 dozen lart applcs, 1 pornd laisins. I ctlp aliced
cclery, 2 quarts vinegar, salt. Chop v€gctables 6nc and_cook mixtrre
until thick and cl€rr. I can pimcntocs may be slhtituted for t€d
pcppcrs. It is not always ncc€$ary to rse quitc as much vin€gar.

Joc llason

MIISTARD PICKLES
3 quarts cuflrmbers, I quart oniolrs. 3 quarts gre€fl to atocs

(small), 3 quarts cauliflower. Cnt and let stand o{er right in salt
v{at€!. Next moming scald for 15 minutes. Cook slightly in the
following pastc: 3 qrarts vincgar, 2 pounds .t'rown sugar, 5 table-
spoons mrctrrd. ? tabl€spoons tum€ric, 3 tabl€spoons flour.

Mrs. R. B. Rob€rts

CELERY PICKLF5
Soak cclcry and cucumbcrs in icc wat.r tor three hours. Drair

and pack in jars. To onc q art of vinegar add y! c{p of sugar and
yz .rp sall, Bring to a boil and prNr ovcr picklcs and seel.

Mrs, R. B. Robcrts

SUCED PICKLES
Takc mediufi sized cucumbers and onions. Slice, so.k i[ 3slt

wete! from t to.1 honrs. Drrin w.ll. trlix 3 cuF water, 1 cup viuc-
gsr, 2 tablcspoon3 salt. Fill picklcs in jars, Pour over tiquid. Add
dill end scal iars.

Miss \tiolct Rcdpith

SWEET CITUMBER PrcKES
Wash cucrmlrcrs oI uniform size, salt and lct etand over nighC

Drain and |'trt in l{ason jars. To each qrart of pickles put in l clrp
3uger, 1 teasp@rr mix€d spicca, a13o 1 teaspoo.l oI ground mustard.
Cov€r with cold lin.gar and scal. Vcry good.

Mrc. Willard Stubbs,,

6l
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CUCUMBER PICKLES VITH CEI-ERY
\\'ash cucn bers (lill size, soak irr ic€ wat€r 5 hours. Drv, crt

in quarters lengthwise. l'ack nr jars, Pritting , slices of onion ir
bottom of each q art jar and 5 ltocks of celeiy jn each jar. Pour

over the follo\\'ins liqunl rvhich has beer just brought to a boil and

slightly cooled: I quart vinegar. 1-il cuP salt. 1 ctrP sugar. Uihite
lirregar is bcst to use. I galloi of vitregar co!€rj tl qrratts oi pickies.

Mrs. Rrby Ellis

SPICED CUCUMBER PICKLES
l\tt I gallon of yincgar. I ctlp each ot rntlstard. salt and stlgar

and 1 tablespoorl of black pepper in a jar ar)d mix rvell \\'aslt the

crcunrbers. Nipe dry alld place in the viuegar. Iinoush for 2 gal-

lons o! cucumbers.
fIrs. \ellie Stnbbs

DILL PICKLES
(For oPcD Jar)

I'ack a laler of cncuurbers tben a little dill and altcrrratc tntil
jar is full. 1 gallou tinegar. l% crps salt, 1 quart water' llix and

let conre to a l,oil. \\'hen cool pour olet the cumbcrs 'l'his liqrid
rsill corer 3 sallons 

\lrs. .\nr.v Ros-

, DILL PICKLES
\\'ash rlesired anrouDt of cucumbets. Tltis reciP€ calls for I

quarr cans. I flsc 2 (lrart cans as thc-v are casier to \'ork with when
packiig th€ crcrnrbers. lbur over the packed cucunrbers this nrix-
ture that has been heated to the boili S poirrt. 1 quart virregnr, .l

quaris 11,ater, alrd 1 crp sa1t.

lIrs. \:iola Brtterfield

DILL PICKLES
1 c p salt, 1i] cups water, 1 cup vinegar. dill. Boil and pour

over dill and c c nbers placcd i'r jars. Seal while hot. Cflcu llleis
nray be c t to fit jars,

Mrs. Bertha OlsoD

SLICED SWEET CUCUMBER PICKLLS
Slice small c{crnrbers and soak ? hours in salty waier. Place

in a kettle the following: z cups vinegar, 1 cup sugar. 1t€asp@
tuneric. 1 teaspoon celery seed. 1 teaspoon mustard seed. Drain
cucumbers, prt in the syrup and boil about 3 minutes. Place ir cant
and seal.

Mrs. Esther crav
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GRFEN TOITtATO PICKI-F.5
1 peck green tomatoei. Slice and let stand in salt rvater 24

hours. Draia Prit itr k€ttle with 12 onions, 4 tablespoons wholc
mixed spices, 5 cent stick cinnaEon, 3 poutlds bro\\'tr sugar. Cov.r
with vinesa'. Boil unt tender. l red pepper *il,::;.".":.i.,".

CREEI{ TO{\,IATO PICKLES
19 tomaroes (sreen), ? odons, ? aPples,7 cuPs sugar, ? cups

vinegar. spices and pepper. Cook 4 hours.
MIs. Amy Ro6s

GREEN TO{\'ATO PICKI-ES
Slice green tomatoes rejecting the end slices. Put a la]'er of

tomatoes in a crock and spriokle plentifully with salt, altemate til
jar is full, then $.ater enough to cover. Let stand for 2 or :l davs,

drain ofi the brifle. Crver the tomatoes again vith water for a day.

Boil in {resh wate. till soft. Prt into a iar sprinkliDg each layer
plentifully with cinnamon bark and vhole cloves. Cover t'ith sagar
and vinegar in proporton to 3 polnds oi sugar to l pint ritregat
when boiling hot-

Mrs. Dalia Carr

CANNED BE.ET SV/ELT PrcKLES
Cook, peel and slice young beets. Place in a kettle 1 cup sugar,

1 cup vinegar, 2 cups water. Heat syrup, add beets, let come to a
boii, place in jars and seal.

Mrs. Rachel M. Talbert

RHUBARB RFI-ISH
1 quart rhubarb (ctrt), ye quart onions (sliced), 1 cup vinegBr,

1 cup sugar, 1 teaspoofl cloves, 1 tsaspoon cinna on, pepper to suit
taste. Cook dox'n until it thickens. (This is trne served with toast
l'jeet ) 

Mrs. Rub.v Eris

.PEACH PTCKI-ES
8 pounds peaches, 1 pint vitregar. 4 pouNls sugar. Stick 2 or 3

cloves in each peach. Add a few sticks of cinnamon- Cook till t€n-
der. Take them ort on platter to cool. $rhen cool put in jats-
Pour th€ cold syrup over. Let them stand 94 hours then seal uP.

This is a good rule for all kinds of fruit pickles, iI vaDted rich, if not,
use less sugar:.

, 70. 
Mrs- Richard A Turnham 

.
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SWFIT PICKLED PEARS
lr) I)ears. ? cllls lrroNn sugar, I cup \';ncgar, cir)unrnofl bark, t

fen clo|cs. Lse har(l raiher srccD pcars. llake a syrup. Crt t)cars
in fo{rths le'rsth\yise. t'are carefrrlll. Cook iu :yrup and car in
st(rilizc(l jars.

ltrs. Richard A. 1'rrnham

OI-IVE OIL PICKIES
Slicc sll)all cucrln)l)crs iD thin sliccs. Spr'nkl€ with salt a d let

stan,l olc risht. 'l'lten tlrairr aDd pack in jnrsi heat ri'regar (with
sugar to tastc) and lct cool. Use r hblcspoon oli{e oil. I teaspoorr
rvhitc rrrllstar(l secd, 1 tcaspoon celerr sced to each qlrart. hrt oil
nud st)ices i'r jar a d t)orrr rnresar in last.

lIrs. \Villarrl Strbbs

CELERY PICKLFS
\\xsh a d tack picklcs; jar, lls;ug ? or jl slices oi onio and

slc\.eral stalks of cclcr! to cnch (trart. I)issolvc I cup sugar. %
cup salt in olc qnart of \iregnr. I'our orcr picklcs antl seal-

lliss ]ithel C. -lgh ston

OLIVE OIL PICKLES
% peck smaU cucunrbers, 2 q arts orions. Slice curun:bers and

let stand in cup of sah for :] honrs. Slice onnrls anl let stand in
Natcr lJ hours. I)rnin il d rnix wiih: l,z2 ou cc cclery sec,l. l/a otnce
$'ound t)cpper. lll- orrcc \rbile nrustar.l sec.l, I crp oli\'. oil. Corer
rvith \'illegar.

lIrs. llartha Joht|ston

PEPPER PICKI.LS
12 Srcen pepl)ers. l? red l)cppcrj, l'l onions. t quart ritrc{ar, 3

crps sritar. Itcrixrlr sccds fronr peppcrs. peel onio s. I'nr pcppers
ar(l onirms thruuith f(x)(l cht,pl,er. \\'he" all arc choppc,l t,our
l)oili g watcr olct aD{l lct stan(l l0 urirnrtcs. I)uitr rhis \vater o{ and
add Drore boiling Natcr and let stand l0 lnirutes. Drai again and
add drc I quart virregar and :j cups sngar. Cook all ior ?0 lninntes.
'l'his (locs ot need to be sealed.

ltrs. Sadie llathcr

, HOME MADE MUSTARD
licat I ogg light, rZ crp rlr-v rrrrrsrarrl, % c p vincgar. 2 tabl€-

spoons sugar. pinch ot salt. llix nruslar(I. sngar and salt $ith the
li egar. Pour o\'er e,{g and cook until jt thickers. -\(ld a small
piccc of bnttcr. 'lhis Nill keep a long rvhile.

lfrs. Am;' Ross

7t



CATSUP

To l gallon strained to'ratoes add 1 pirrt linegar. 1 c p stlgar'
I orions, 1 tablespoon gnted hotseradish, 2 tablespoons salt, 1 tea-

spoorl !€d pepper, 1 t€asPooll cloves, 1 teaspoor) allsfice. Iloil away

one hall and botti€.
trIrs. Arty Ross

r€d peppers, 4 table-
? culs sugar. 2 cups

10

viregar

CORN RELISH

clrps sweet conr, 10 culs cabbage, 6 or 8
nrustard sced, ij tablespoorrs c€lery see(I,

or nore. Cook abort 2 hollrs and seal hot

CHILI SAUCE

18 Louratoes (ripc), 1l)ig o')ions..t applcs. ? re(l P€Ppers, ? cuPs

slgar, il cnps vinegar, 2 tablespoons salt. ? t.asPoorrs ginger. 1 tea-
.lJo"11 cl.\es. I Iea.poon cirnarorr.

IIrs. Airy Ross

PICCALILLI RELISH
Take l peck sreen tonlatoes. li r)epDcrs, ? orions. 1sna1l head

cabbage, aD.l 6 crcunlbers. Chop frle an(l a<\1 /, cup salt an(l let
stand over nighi. In the norDing dtain an(l cover with linegar- A(1.1

P poun(ls sugar, t tablestoorrs mustar(l sec(].2 tablcspoons trm€ric
powdcr ar<l 1 tablespoou celtrt seed. Crxrl< slowly I hotlr.an{l seal

rvhile lrot.
IIrs. Sybil

CRAB APPI-E PICKLES
li pour(1s of srgar. I pinl vineg:rt, % pirit water, %

whole cloles. I tablespoorl stick ciroanmn, % cnp wholc
tard seed. Bring all to boil thelr drop iD applcs and cook
prick with a silvcr fork.

trfls. Madse Iilotter

RIPE TOMATO REI-ISH
1 peck of ripe tomatoes not cooked, 2 cups ol celery, 6 onions,

2 tablespoons Lrown sugar.3 tablespoons horseradish, 11/2 qffiits
viftgar, y2 cups sugar, y1 cup salt. 1 ounce white nustaftl seed.

Chop tofiatoes an(l drain \L'ell before nrixing witb otber ingre(lieDts.
Do not cook cen cold 

\riss Fav chapman

Coleman

till Ior can
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CHILI SAUCT,
:iri r,rtral,\.s. l (rri,rrs. .l Sr(.'i t)(t)1,.r:. I cnt\ snlrilr scnrrr. !

crp{ !in(3ar. ? r(.itrnrr: ci'rrrnrnr. ? l(llst),x)rri rllil'ic(. ? lrn!l),r'rrs
rnll-rar(1. ? r l)lcsrrrnrs sa11. (ix)l{ ?% honr:.

\lrs. Carrie Charnrra"

SLICED PICKLFS
l? cr.tr'rl)(r. l.li(((l lir() li (rri',rrs, I lxl,lL:p'!rr !r11. lrr thcsc

strr,l i,,r I h,trrr th(r,k,ir rr(l ,1,1: I (t1r:rrt \irfr'rr. I .ur) sll!ar.
I l.nslrtr'r.(lrrl. l1.r\trrD t,ct)l'(r. I lta:l!!{r :rll. I I(arl!!nr
r Drcric ln,$(lcr. I l{1rslxr'!, rrrslarl s(,1. Il,,il nll i srt,li(rrs llr
:ri rIe- rr'l .ril h 'r.

llirs Il^rriu I)hnlal.

RIPE TOMATO RELISH
il'r ril)r r, Dat,'c:, 1re,l I,rt)t)(rs, ri irtcir lq,l)(r's. li),{i,rrs.,l1r

txblcslrrnr: .uirnr. I l l,k:lxnni \r11. jl .tr1): \ir.!rr. l{lrr rlrr,trr!h
i,rrl .ll,'t)t'(r r,'r 1,r' !irr. ll,'il rl h,)ur:

llrr. Z,,ra ll,'!l:,r!l

BEET RELISH
I rluart (hopj)r,l cal)l) Sr. I (luart ((r,kr,l l)e(ts. I cul). iuear. I

tablespiur salr. 1 t. lrx)| l)lack t)rl)pcr, % r.aipo({r rcrl l).pper. I
crl' {rxr(,1 h"r:.rx,li.l]. (i^er sith .,n(l \irie-ar rnd icnl.

llrs. \ra1 1)\ I'dahl

CORN RELISH
2 :.rrNn l!t,l^rs. I urlll)n!c, l; (.r\ c,11r, .f ,'ni ,rrr. .l lmsl)oor:

c(lch :(c,I. ? ldl,s,('r:i nrn:1ar{l s((,1. ricups sn!lr.:l lxlnrsl',r,rr salt.
I rttrart !'r )-..:all,n \inegar. Cook.

1lrr. ll flha .1. R.c(l

SVEET TOMATO PICKLFS
I Ir(.k i.ar((n t,!nrt('(s rD(l li ,,rri(nrs 'lj{e(1. \il(l I (Il, sa11. lct

:trr,l ,'\(r lliihr. l)flrirr xr,l c(^(r $itll ? rturrl. $nkr rr,l I Irint
\ir(snr. ll,,il lji Diirrlrs rn(l ,l|njn. .\,1,1 ? l!,un'ls tn!nr. I l)i t
r'inc!1a.. ? ral)l.ilr"{r' ci nrrn,nr. ? rablest!rtrrr rl,,r(1. ? tnl'l(.lrnrs
nllspicc. ? ral,lc-tn'(nrs !irt{cr. I tnl)lrrt!rnis nrllitlr,l. I l.aspo,,
cr\cnn.. tli,il ior.l-, nr;rlrlcs aD(l seal.

llrs. l.'lora \la\\rell
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ADDITIONAL RECIPES


