
PIES
l:Dl,l.l';l) Bt rlllS. S-\lt,\H riATtlltllln_n wooDs

LEMON PIE
2 lcrtois, l/2 cup susar, ri tablcspoors (heaphg) sifted flour or

l tablcsl)oon corn starch, J cgg )'olks,2 crps \\atcr, l tcaspoon buttcr,
p;nch of sali. Cook in double boilct.

Mrs. Nellie Stubbs

MACAROON PIE
10 crackers rollc(l Iire. I cLrp sLtgar, l,z2 cuf nrts rollcd firlc,

Nhitcs ol rl eitss bcat$ srilT, % teaspoon bakirg powder. Add all
the jngredicnt.s aDd fol(l in thc l)eat0n \4ritcs. lakc nr ar rnsr€as€d

Pic t;o an(l scrfc rs pic with \!'ipPc(' crear'oD.topllie 
ri'udtson

BUTTER SCOTCH PIE
Linc a ti $ith a riclr i)io crus!, llcat thc )olk of 1rgg, add 1

cup cach of rlark brorvn sugar an(] nrilk. il tablespoons flour, dis-
solred;r;i tahlespooDs col(l w:rter, 2 tablespoorls butter a'r(1 a pi ch
ol sal1. Slir (\'rr lirc ulltil rhickrns ard poLrr iu pic sh€ll (\\hich
has bccr l)nkc(l) aftcr a(l(liDS tcaspool] '\'ariilla. llakc a rlrcfl1rgr1c

out ol rvhitc of egg addirls a tallcspoon ol confectimcrs srgir. L'ui
in over and bro\rr).

l{rs. \riola llLr!tcrnel(l

HEAVENLY PIE
I-ine a |ic plnte Nith pastrv ar(l hakc io a lighi brown. Mash

j? ripc l)aDaras. a{ld I ctrp eranlrlate(l sugar, l-S tc slx)o snlt, rn(1
? urlbeatcr eitg whitcs :11r(l 1)ea! all totrclher \rirh ei{{r l)crt(r tiil
stif ar(l frothv ];kc egg \!hites. j\.111 I 8 teastoor aLDo d extract
and lill pic shcll \lith this rni\l11re nn(l bakc iD vcrY rnoder:rtc or0n
lor 2l) rnirutcs. l{crlove arrrl chill thoro !hh rhcn tot, \vittr % pint
ol cream whippe(l stiff arld to which y:r teaspoon \'aoilla has becr
ad(lc.l. Dot tlre surfacc of the rvhipped cream *ith cubes oi currant
jclly an(l sl)riuklc rvith chopperl nllis, us;ns % cupflrl. Thc jclly
rl]d DLrts lray be omittc(l but ad(l nruch to thr tcstive appcaraDcc of
the pit. 'fhe nrai dr;ng is to bake the shcll \ery little rhe tirst tirre
otrlv to a light browlr as it gets :r) nrirutes lDore bakirril after it is
lillc(1.

l{rs. Ruby \\ ilkins

MINCE MEAT
,14 qlrarts chopD€d cooked becf, % pofln(l chopfed suel. ; quarts

chopp€d tart aplr]es.,| pornils seederl raisins,2 poun(1s currants,

ta
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% l)ouDd citron, i cups hrowu slgar, .t qlrart (scant) vincgar, 1 ta-
l,lctl)oon cach of salt. albpice. ci ramoo; ntltnlcg and cloves. i\dd
waler if necessaD' and boil t ho{r. lfakes abot|t ? gallors.

Mrs. Myra Griswokl
' G,REEI.I TOMATO MINCEMEAT

1 peck tonratoes heaped. chop and dry, 1? largc so$r apples, 2

l)or ls raisius, ; ponn(ls light browrr s.rgar, , cnps vinrgar. 2 table-
spoons cach of cloves, nutr)eg, an(l chMnlon.2 teaspoons salt.2 tea-
st,oons DepDcr. Cook 2 ltours.

. llrs. A,rry Rass

MARLBOR,O TART
Lnre a pie plate \r'ith pastry. Cr.rt oll long strips, a rcart half

iuch iu rvirlth, of pnfi+a$te. llix together 2 cuF of gratc(l apple,
the grate(l ri'rl aud juice of I lcrlor, I % crps srgar, two eggs beatcD
without s€parntirrg the whites an(l ]olks.2 tablcspoons nrclte(l l)nF
ter, tl tcaspoon salt a (l I cup thir crcanr. T rn iflto the platc
lin€d ,lt'ith pastrl'. \\'et thc e{lgc\ arr(l s€t thc strips of pastrv over
tl)e t{)p o{ thc filling in t\\'o directions- Fiii$h with a strip of t)aste
oll tfic c(lge. Let bak(i lrntil firln in c€nter,

\lrs. F. c. Statrord

LEMON PIE
:l eggs, l cup slrgar. 1 lenron ri'(l anrl j{icc.;l tablespoons boiling

$atcr. iieat lolks real goo(1. .\dd len)on riud and juicc an(l %
cup sugar An(l cook till it is likc thirr ctlstar(]. Take oF stovc a d
heat whites of cggs an(l (l{l % cnp srrgar. Fokl i thg qrstar(l aDd
pour i'xo bak((l shell and hroNn ir oter. crated rir(l ol an ora Fc
ruray be adtled.

Itrs. A, B. \\resner

MOCK CT.IERRY PIE
1 ctp choppe(l raisins. 1 crp cranbcrries. I cup slgar. I crp

boili g \r'ater, I tablest)oon tlour. Cook for l0 nrinutes. Flavor with
vanilla. Pllt flour in alter it is cooked.

Itrs. H. O. Berkhnd

DEI-ICIOUS APPLE PIE
Parc and core 6 or 8 tart apples: boil l cup sugar ir 1,/l crp

water tor 5 minlltes. add a heaping teaspoon of b tt€r and I of al-
nrond €\tracr i stir an.l la)'ir tbe al)Dles. Cover bake rlntil tendcr
end Fet aside to cool. I.ine a (le€p pie ti with pufi pastei prick
with a fork to keet' frofir hlirtcrirg ar(l hake: 6ll with th€ frnit.
ipread over thc top a nrerirFue fiarle of whites of ? eggs and 2 ra-



bl(.U!ns (,i slrc(l(lerl bhr.hcC aInor(ls. (lnst

,,i sugar. lrr,,rrt nul i(r!. !(r\ c(,1{1.

\itlr a Iabl(sp,!Diul

lrcr(1n,!l\lrs. ll. ().

RHUBARB PIE
? cllt,s rhnl)arl) cut ill sI]all pi('ccs. 1 cup sugar. P eggs. L ta-

Llcslrn,n (,i ll()ur an,l lutlrr, a srating ')f rnrncF. ljrar..SS.. srgar,
il('ur an(l lnrttcr r(,tc1hcr. ad,l r,) lLo rhtrl'arl,, tnrr ;t i tli. shtll ntd

')akc 
rrDtil (l,,rc. rcu'rr irorr,,rrn. beat )fcsg sh;tcs \irh :! 1rl)1.-

'lrn{r*rr-rr' I'i' o'r tnl' arrl 
''o$rr' \lr-. 1{i,r,r \\;rri,.

RHUBARB PIE
.l sot\l :lalks r|nl)irl). ch,'l) 6nc n l ster\. \\ h(ll r!'k(rl aIlll I

rnt) irsa.. ? (!g,\,,lki. I labl(sF!rr c,)rDslrrrch. l)utlcr size ,)i a \':tl-
llr1. 'l'his \!ill ljll ? .nlst:, L'se shitcs of e.:ss il)r irostins.

\ll:. \,,r, I{'+.
LEMON PIE FILLINC

.luic. ar(l rirrl ,'i I lennnl. l% cups,,i {nsar. ? herl'inr tnl,l.-
stn!!r: c,'rr starch. I lcarp,irr ,,f l,ut1(r aId piflch,,i:rlt. llis lo-
.r(th(r:rrr,i n,l,l rIr(( (!jt.\,,1k. ar(l l14 (rlps ln)ilirlg \:ri(r. C,i'k
till rlrirkcr.rl i1r 1l(,rl)l( l!'ikr. 'l'lrc'l l)rlrt ir1,, 1llc rl)r(r (i|.1 $hitcs
I'oat(r .tifi. lispccialll ttirc in lnrner rhen orc q:cr ar ,,il sto\..

llrs- lla,lg( lil.,tkr
MINCE MEAT

?,l11xrl:,,i;rl,l'l(s 1,arcd arrrl ch,lPPcrl, I (tnrrtl1rrnr e|,,1,1l(,1 rire.
I;,);1 l)eei iri rs lirtle $nt(r 1: \ill k.ct) ir,rr I'tnrirJr. % lx)llnd
sucr cltarrtrl oi strin:rr arrl lrnvl(r(,1 \rith ltout. l lrru!1.,,i sce,lcd
raisirrs. J 1r'unrl.,)i br,^\n sr!{ar. juict arrrl srattrl rir(l ,'i I l.!ror. l
t:rLlcsprrrr each,)i cl,tr(.. (irnaIr(,r rIl rrlr]eg rn,l ? t!xspo,ns
,'l :a11. Lturrt ,,f fnrit jtric( alrca,l\ s\\((r(nc(1. lliri rcll arrrl h'il.

llrs. S\ l)il (i,lrrra,r
MINCE MEAT

S,nrll (li.h t,n" nl,l'lci ch,,l't)((1. rl Ir{rn,1s L!(i in,k.,l:rrrrl .rrorrtl.
I t)oflrd :uct, ! l,,trrrls I'r,'Nn sn!.r:'r. 3 tnufl,ls sIilr:rslr. !-:i rrU)
sorghunr. I tableslr<rr cinnarrror. I t(asl!!nr rl(\cs afl(l xllst'icc. Z4
lcrst!,or DDtnl(S. I pint !inetar, I Irtrri!,1 raiiins. l. p(,rnnl ctrrratrts.
C,i)k x't(l *al in irLlit j:rrs.

\lrs. Srdie llnth(r
LEMON PIE

\,,lks ,,f 2 e-.ss. I srnall crll) su1rr. srar.{l rir!l xrd jLricc ,'f 1

lcrnotl( ii g(nxl lrrnrnrs I \!i]l rral(c il t)i(s), I h(at,ir)s ral'hslurn c,,rn-
strrcll. lclllrl!,ilir!{$at.r.r',r'kin,l,nrhlch'il(r..\,1,1 rlirtlclnllrrr.
llse rrhitcs oi eijts ar ntrirgr.. l.illir:r ior I pie.

\lr*..\llic llott
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tEMOl.l PIE

Crcam together 1 cup sflgar, , egg yolks and the juice and gratcd
rind of I l€ on. th.n add I cnp of boiling watcr and 1 tcaspool of
b(tt€r. Let conre to a boil stirring corstantlt ther add 1 tabl€spoou
or cornstarch previoush' dissolve(l in cokl watcr and boil until cl€ar
and creaml-. Let cool and trrn inro sh€ll rnd cor€r sith thc fol-
loiving mcringne. 2 egg.Nhites b€aten stifi an(l drl' {ith 2 table-
spoons o[ srgar. corer pie snroolhly 6rst, thcn drop bI sPoo frls in
llnev€n Dl rallri(|3 and brown fightl1'.

\Irs- -{nnie Creen

PINEAPFI-E PIE

Bake rich llottom crust an(l fill with the folloNir)t{ nixturc. 1%
cups grat€d pin€apple. Iolks of ? eggs. y, cllp sngar. 2 trblcsloons
flour. Cook all togetter anrl rvhen cool ponr irr pic shell.or crust.
flak€ meringue of €gii Nhites nn(l 2 tablespoons 3rgar a d brown ir

l[rs. ffar-v 'frvist

BANANA PIE

Bake rich crust; slice 2 bananas and arrange ir the bottom of
.-rst. Co!€r wirh crea'D fillins as lolloNs: l% crns milk, 1-3 cup

f"" rott. ot e 
"sgs, 

? tables;;ons cornstarch bl€n(leil sirh a smatl

J[antity of th. milk, add cas ]olks io sarne and mix with rnilk ard
suga.. ,\dd pinch of salt and vanilla as rlesired. Cook lntil of thc

. prop€r consistency. Cool and po r oycr the bananas. llake me.
ringuc oI the egg rvhites all(l 2 spoons srgar. covcr the pie and browr
in thc or'cn. Our Drer tolks sav it is thc best €v€!.

llrs. lfan' Trvist

. SOLJR CREAM PIE

l cup raisins. I cup sorr cr€an f or lutt.'-itt or.our,n;[fi.
small chunk of bltter). 3Z crlp su+lf.. Y2 tca.poon c".h "inbdi,clovcs and nrtmcg, 1 egg. pinch of salt. Lin€ pic tin with pie crust,
spread raisins evenl-," and bakc lvith top crust.

Miss \riola Talbert

GREEN TO{VTATO PIE

I or 8 gre€n tolnatoes, sliced veq'thin. lza crps sugar. I tablc-
spoons rincgar, butter siz€ of walntt, 1 teaspoon cinnNmon.

\Irs. Vilo Stubbs
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SOUR CREAM PIE
l crp sLlgar. I r:rl)hslxhrs of dour. I crlp rnisins choppcd or

grorr d. I cup sour crcrrlr. \olks oi I elrgs. 1 tablespo,)D of lcnolr
juicc, % tc stoon Drtrrtc:{, Z2 tcasPooll cinnnnro . lioil aDd put rrr

bakcd cros1. 'l'ikc thc \hilcs of : csss an{l ? spooDs oi sugar lor
irosting.

l{rs. Eva May

CREAM PIE
I'ut 2 crlps $hole nrilk jn donblc boiler. ad.l t tablespoons srgar.

pinch of salt, lolks ol: eggs. I rornded tablcspoons flo r. Cook
until it thicke s, season with vanilla or utmeg. Ponr into baked

crnrr. Usc the csg \h;!es for nrcriilrue 'l d bro\'r in oren.
llrs. lra Lockrvood

LEMON PIE
l% sliccs of drl'brcad crumblcd. brrtlcr th€ sizc of a largc tlral-

nrt. 1 cnp sogar. S cgg ]'olks. gratcd rntd a d juice of 1 lenron, 1%
c ps \!rrer. llix nll toscther thororshlt'. nakc ir a lo\Ycr crust.
Nhe'r don. hcat lhc \lhilcs ol 3 egss stiff and n,l(l sngnr to s\vectcrr.

Sprcad on t"p an'(l r'1rrrn to orcrr arrtl bmu 
.. ra.\. .\_ Roberrs

o

1t/z
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rof
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)
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ADDITIONAL RECIPES
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SALADS
SALMON SALAD

% carr srIn0rr. lricc t,i I l(i,,o,,. chill. \\ l)(n r(x(lr ro s!r$c arl(l
xs rrlcll (rl(r\ is salfr)rr. I (li)z.fl \'rhrlrts. j1 rrcrrlrl)cr |;ckles. r/!
(lozrr ,,1i\ cs arrl air\ t)rel)rrr(1 (lrrssin!..

\lrs. Ck,1il(la C. \\'hire

WALDORF SALAD
Scrn'l) ,)ut th. c.rters ol srDc srno,)rh fu{1 :t)l)les oi nrtin,rnl

sizr aftcr rcrn,rirrg n sli.c lFrn thc tol). l;ill \vith a sala(L irade
.,1 tirl cul)cs t)l tlt)t)l(i, s,'frr sr!1.i1 h,)rsera(lish, rrr{1 t cl! rtrt ft1(rv
r)rxsl(crl \\ ith rr1'\.r1raisc a'r(l r(t)lrcc th( (,)rcr. Scrre ,'ii I lrttrlcc
lcai

PEAR SALAD
l'cel anrl rcrrr,rrr Ll( c.rters 0f I )ar3c |car:. Cflt rhc |rrft r.-

rr,\c(l irto srtrrrrcs r|(1 a(1d a l;ttlc ccler\ rr(l l)il(aprne x l

nra)oDraise. liill thc tears Ir(1 set cach (,ir a slice ,,f
SurronD(l with lttnlcc ar,l garnish r!ith rnatlrrnaise ar(l

\rr-. . ti. l

NOVELTY SALAD
I'nt i1rt,) r 'llll,l ,lish, ? nt)l)lcs chl)l)t)c,l tlfio. ( )\.r this r ln)cr

0l lrrNrlererl srsllr r 1i'\cr ,,1 L.1ro11ql \\,alr)nts. ? l)rn;rirrs rlir.il
llr., r ln\(r,,1 t!,\\,1(rc,1 sLritar. J orrrsCs slir(,1 ,lnc rn,l ,,\cr all

li{,ur th( iric( i,i ? lcr)(nrs. thickurcrl $i(lr !rai)!lrt((l sugrr, ls rrrclr

^s 
i1 sill !l)s,r1,. (|ill l,tiorc scl\irrs.

\lrr 1l I.l llotfn,rr

EXCELLENT SALAD
I cur oi r)ca:. ? rpr)lcs. 1 snrall crcnirll)er ch,,t)t)t(1. % ctrrr trcan

nrcxts chot,l)e,1. Serrc silh \lr\r)rrirair(.
llG ll li ll,nlinxn

Nhipp((l

CABBACE SALAD
(lr,JI) !rl)1)rg( iil)c. r(l,l Dir.nt)l)lc.rl ilr s1)rall t)icccs ard rfi\ witlr

snla(l (lrc:sirrs, \vlrieh hrs l)c.r .orrl)i1rc,l \ ith \!hil,l)c(l cre:rfr. lla-
Illi)rs ira-r l)e use(l irsre (l ,,f t)irert,l)ic.

llrs. l) .\. 1l^1hcr
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A NEW SALAD
Shft'l sorre cabba,.Ic, choosiut{ a srveet, Nhite on€. Blcrd with

ple ty coconn t and \yahrut r)]cats. flakc a n)ayonnaise; add NlnP
pcd crean and decoratc \\,ith dashes of Paprika. Slivered grecn,

sNeet pepl)crs rna' bc rsed *' 
""""t'-'.';.""1";.;.',"rrl .\. ,l\rrnham

SALAD DRESSING
% cup rirrcgar. Z. col) \ratcr-brirg t{) a boil. r\(ld a little

b ttcr, llix wcll scparatell 2% tablesp.rons florrr, 1 tablcsF)on
s(gar, I teaslxx)n n star(l ( rrcrlchs). salt. I c'ls. l\rt irr abotc and

boil uniil thick 
lrrs. Near Dl.btlahl

SALMON AND PEA SAI^A.D
I larg€ can salmon. I can pcas. 1 orange. I Package Pinento

ch€ese. .{.dd boilcd dressing. mix \ycll and serve oD lettrrce.
\trs- John lV. Ho\re ('l'hellna llathcr)

FRUIT AND NUT SAI-AD
1 crp flalaga lrapes. 1 cnp shre.ld€(l tnr(applc. % crrp chopped

dates, !/2 c{p nut meats.2 chopped applei. ? oranges cut in small
pieces. 1 sliced banana. llix ingredients rogcther lishtl-"''. S€n'e on
lettLrce lea{ *ith nral'onnaise dressing.

lfrs. Frarrces Si<lrrarn

APPLE BANANA AND CABBACE SAI-AD
'l quart chopp€d cabbage or head l€ttrcc.2 )redi(m sizcd sour

apples. 3 largc bananas. Porr over a cooked salad dressing nrade oI
? tablespoons srgar. 1 tabl€spoon mustard. I teaspoon salt, l/. cup
neltcd ibutter, a eggB well beaten, 1crt, vineger. lcupmilk. Cook in
doublc boiler until thick. This akcs I pint of cooked dressi g a d

will k€ep a w€ek or morc it kept i a c(X)l nlacc. A nice (lressing elso
for fruit selads 

rfrs. John Reynords

APPLE NUT AND CELERY SAI.AD
1 quart chopped apples or cubed. 1 pint chopDed ccler)' or cub€d,

l% crps blanchcd almonds Fhrcdded. 2-3 crp peca or walnrt
rDeats chopp€d or rollcd. Scn'c on lcttucc leaf with mayonnailc
dressirg or c{rokcd dressing.

trfrs. J. L. Naab

POTATO AND PIMENTO SAI-AD
1 small onion c t fiue. 1 tablespoon crisco or bltter. 4 large po-

tato.s. 2 hard boiled eggs. ,/2 can pimcntos. 1 tablespoon choppcd

a2



tr' I lr(:h crelifrl)rr. S.r\c

f,INEAPPLE DRFJSING

\\ i1h rirr\ 0inrai:e or

\lrt. .1. 1,. \nnh

' 11, cnp lrutler. Icut)sr1sar..l 1r1)lcspo(nr\ ll'nrr.: (--r scll bcilcn,
lh( jrice tunD I crr ,,i l,ir!.nl,t,lr. C.cxnr t,,sclh.r Lrrttcr. sLrsar atrd
ll,\r. lLert thc tui.c. lr)ur i,ret thc abovc nrisruru. ll,ril in (lorblc
l,oiler nlrtil lhicft, arIl ulrill,rrl crcan rhcrr ftx,1\ 1o scrrc. ror

Ilr.. \.rl I)\'lnlihl
CHEFIE SALAD

I cakc lihrc Lal,cl ,,r \\ ankcsha Chc.{t. % crl, uhipperl etrrn,
I srecn t)et)l)cr chopt,c'1. I or ? txhlcspoorrr chor't'(rl l)inrcnro. ? ta-
LIe.p,,orrs cltotrIcd rllts, I tcrrlxxI snlt, rhih r)i I'rtrilrL. ]li\ \\'rll,
r.1l ifl Naxc(1 l)rt)cr rlhLrt I jirch in (lia1rcLcr. clrill ;i,,r I hoLlls.
S(r\e slicc or n.sts,)i lltn(l letrr(r \irh lrrerc]r or nrar,,rrrri.c rltcss

I'rs. Si,l,,r! I l,il!r(,i
MACARONI SALAD

?jj packrte nracrr(rri rook. l)lancllc ir col,l $nlcr n,rl (lrt.
I cucrrnber, lmrrch ra,lish.s. 2 or il stalks c(l.r_r. I hrrl l).,ile,l csits,
rn,l L srnall ,)ri(ilr rll (ut lllrc. Sllt ar(l t)el)t'cr Lo lrilc rLr{L m;\ siih
l,,ilc,1 salx,l ,lr.t.i1r!. licLl(r ii allt'rrcrl 1,, stanil r1i It{1r,,r so.

Scrlc \ crl c,,ld.
ltrs. I'alnrrr Ii.'\11 (llxr!nrct \\'hile)

APPLE AND PINEAPPLE SALAD
lcal] slic(,1 pi!r(rl't,l(. ll.rrtrr. I larsc s\c(r ll)l(s. I I)iDt

r$r.t creanr. I .111) (h',l,pe(l srlrtrti. slrtrr t() tr\l(. I)rair thc
pirreapple anrl l)oil th( jrice NitI thc itri.c,,i th( lelrt:rn. S\\ecten
1o rrstc. CIt I)in(lrl)lnc iI surLll l,icces, t{cl 1|0 rt)t)lcs 1n,l slicc
in tr.)lr1 Nilh rh. l)i!(r|l,le. Sl,rirklc \\'i1h r{rsnr. rhcn pour ovcr
thc cool b(,;lc{l jrice. .lrst l,rl,'r. s.rrifls i(l(l thc rrflt trrcxts and
rrrxin. Stir lishtl]..

llrs. Sarah ()raIc l.arso,l

HOT POTATO SAI..A.D
lloil urlil tcrilcr tnirri)cs Nilh skins i)ll l,c1 c,(t xlnl eul Icry

thif. Sha\c ollc oniur rnr tol). r(1,1 snlt arr(l t)c|per. Cnt % Iround
lrlc,D tirrt arrrl fir nrrtil crisp. \l;\ t\,) lxlrlest),r)lls,,1 ])acor tat to
I tabl.spo()rs ,,i riue!trr. llr:Lt nr,l t),'ur (,\'cr pot:rto(s. (l rnish
\irh parslcy n|(l har(l lx)ilc(l cssr,

('orftil'rt.rl
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ECG AND LETTUCE SAI AN
It eg8s boilcd har(I. t h€ad oi lettuce. Chop Dedium line a"d

nrix N;th boil((l salad dressirg.
\lrs. \ladge Klotter

BOILED SALAD DRESSING
:, cgrs. bnltcr sizr of aD rgg. I cnl, fi'rcsar. I {tlt) sNcet lrilk. :J

lablespoons of srlFr. I teasFx)n oI sah, I leaspoon ,'i mnstard. llix
(lry ir'.redient.. a&l bcateD cggs. nlilk atrd butter. lteat ill double
boiler. 'l'herr add rhr y'negar slowll, Nhich o)ust bc hot. Cook till
it thickeDs. l'his rakes abinrt :l cups;rtrd \rill kecp t$o \recks i'r a

llrs. -\ladge lilottcr

ECONOMICAL SALAD DRESSTNG
)za crp liregar, ? eggs, ? level rablcspools ltorr,:,] tablespoirns

snga., I teasl'oon rrrrrstartl, 3/a cup boil;ng Natcr, r heapit)|{ table-
6poqr hntter. llcat ri'rcgar, a,!rl l)calcn csr{s slowly, rnix drv irgru-
dic ts. 

'rx'ist(n 
$ith cokl $akr. 'l'hcn :rtld i,, rincsar an(l egr<.

I.astll a(l{l l!)ilirr. Natcr arrl hllttcr. ll,,il i flrirutrs;n double botler.
-\lrs. .lohn llursh

BOILED DRE5SING
:l (Fgs hl]atcn light. :l lal)lesp.rnrs srgar. I teaspoon salt. 6 trblF

sPo(nrs sonr .r(rnr. I tnblcspd)n prel'arc.l trrlrtard. Ilix togrther
thoronghlt. 'l'h. l)',il toiaethcr 1 cop nril,l virrcgnr rrd 1 tal)lespool
brrticr aD(l add the abole rixttre lo lhis stirrirri{ constaltly urtil
thick. (ll Dercssart thickerr v;th a litde corDstarch.)

llrs. l[an, Bc')son (llary 'l'albert )

MAYONNAISE DRESSING
I c,{,{ $cll l'(atcn. I tablcspo(nr \\ess(,r,)il. l,eat 60 lnrns with

La(ld c,+t b(ater- .\.1(l 1 1al,l€sp@I ('il a'ril l,eat rjtl turns each tirrc
until rc(tuired thickness. I cupfll \\'essor oil lor potato salad abort
% cup for lettr:ce salad. Fla"-or Nith j ice % lrnroD. 2 tablespoo[s
sulaar. lf dcsired a.ld I teaspoo'r !iDcga', l,a tearp.{n nrrstard.

llrs. (;.orge'l\rrnhanr

SAL.AD DRESSINC
I lcaspooll nmstard. I tcaspdm sngar. % cup vnregar. Cook

these tog(thcr. 'l'hen stir ;nto 1 cup of 'rilk 
jtrst rcad]' to boil. yr

cnp l)lllter nrelted Nirh I tablcspon (lelel) four. llis 1 and ? and
ad(l tlre.benten Nhilcs oi the esss an,l rvhipped cr€an if like{I.

llrs. Dama Car.
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ADDITIONAL RECIPES


