Vera C. Day's Recipes
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Saveral of the girls have, st times,
asked me for certain recipes, So I
winted to make up & logss-leal recipe
folder for esch cne of you, =t with
our two moves in siznt mountha, plus many
other unexpsetsd thiogs, I just couldn't
scomplete 1T,

S 1 chose 15 recipes at random for right
now, snd then after January 1 shsall try
te tyse more, snd send them Lo you.

I bave cuite & few but 1 suppose soze of
vor will not cars for nll of toem. How
aver, I shall continue to send, and if
there 1s ony guestion vo have about s
resipe, plesae do not hesiiate Lo write =e,

Also If vour In'shand wants sone certain
thiny cooked, write me, and 1 shall be
hespy to sepd 1%, rezardless of hovw sl
wle, 1f 1 have it,

jon will, no doubt, wmish to put tne recijes
in growps: salads, desseris, etc,, and 1
hope to get you some dividers souetize, but
right now I'm avemped with work.

The green number 13 only lor iy own help.
The red chesy-merk nesns it can be prepared

day previous to being served, for YU'W
ecrivenience,
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ORANGE - GRANBERRY RELISH

1 pkg, sranberries

‘4 large oranges
2 @, sugar '

Wash ersnbsrries; diseerd any spoiled 6nai;
de not peel orAngsa.

Grind raw eranberriss and oranges. Add
sugar snd mix well, Let atand m few heurs
pefore sterting te use, This will keep
{in = closed jar) for 5 or 6 wesks in
refrigerator.

PINEAFPPLE - CRANBERRY

1 pkg. sranberries
1 med. sized can crushed plnespple
1% 8. suger :

After waihing eranberries, grind as
before, add erushed pineapple and
guger, Keeps very nicely.
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SSERT POTARO PATIIES
(randna Hendrich

Boil, without pesling, 3 or 4 med, sized
srant pobatosy till well dene, Pasl
while atlll very werm,

Put pobtatoes in large bowl, add 3 large
Iumps of butter, 2alt snd pepper, and magh
then while hot, .

Fhen eool, form into sanll pattiss eor
crogusttes; Wdalp sach in bemtea egg, tien
in finely ground bread orumbs,

These cen gtand in refrigerator until

next day before frying.

Fry in Crisde snd butter until brown,
| be Tuaked (/1o
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ARTHFSE ORISR CRO¥E ¥RIN
Tgther Joknsen

T

tosk & 3 Iba for wore) chisken im 2 o 3
sups watsr until tender, Irsin sid sel
atosy aside until later,

Esmove ahistken Ifrom bones sud oul Intg

s28ll pleces, (I like piecos sbout 1f

fnehes long.) Be very sareful to cheok
for tiny bones,

Sut 1into #tripa A good sized oniouns and _
aimmer in 2 Thap, butter Ffor about & min., -
Inguld bes oaly beli-done,

1 ¢, #iced celsry == inhh isngz pliesea cut
1 large srssn pepper in stdips.

Into the meaet stock put the
. abigken
selery
- oniona and 1 Thap. white augar
% ToOxpe 207 EGuns,
selt 2nd peapper %o Laste

18t this simmer sbout 10 = 18 ain, or
wnbll all is het, '

Elend and stir inte this mixzture 2 tap,
sornataral (molatensd with & ti% of wateri.
This 15 te thicken the juliae 3llightly,
vatoh closaly thabt it dessn’i stliek to pan,

&88 2 cans bean sprouts, Bamboo shests
asn aizo be sdded Lf dasivsd, Also can
ef buttpn amushrooms, 1F desired.

serve Chow #Eelin over hepd Unineas
nppdles & tes with almonds Jor real
tsatiness,



TOASTED 3SHCN-3QUARRES

Aunt Eina
1 env, Knox gelavine 4 Thap. cold
1 c. boiling water water
% egy whites, unbeaten 2/3 a, sgugar
16 Zrensm Cracxers $ tsp. salt
rolied fine 1l tap. vanilla

Anrinzle gelatine on cold waler snd let
atarnd for 5 min. Add beiling webter and
stir unsil dissolvec. Add sugsr anag stir,
Let oopol slipghtiy.

Add ege whites, salt, % vapillsz and
heat well with sgg beaber until mlikture
1s ligat and resentles thisk cream.

Tarn into pan sbout 9xPx2 snd chill.

Tc serve, cut in 1 iunch squares & rcll in
granam cracker crumba, These will Zeep
nicely for sevsral days, 1f neceagaary.
When serving, pile into desser:t glesses
snd &dd =auce.

LEFQOd BULTER SAUCE

2 egy yollks vl Thbep. lemon rind
1/3 ¢. sugar 2 "bap, lemon juice
1/3 c. melted butter 1/3 c. cream, whipped

Beat yolks until thick and lemon colcred.
Adéd sugar, melted ctutter, & juice anc oeat
well, Then add rind ana blend. Fold in
tLhe whioped cream and chilil.

Squares serve § to 10 but sauce 1s betler
for 6 1t ssems,
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GERMAN EADIVE
Grandna Lendrich

Wagh snd elean nesad of sadive or lettuce,
or Homsine.

fut inso bite-size pieces and oub in large
Lowi,

Gver this aprinkie 3/4 ¢. sugar,
salt and pepper,
end 3 or 4 green onicns, but smell

Try 3 or 4 pieces (sliees) of bacon, cut
in empll pleses,. Fry unbil done but not
herd.

Four in wita bacon o, Vviregasr sna
o, warm webez.

e

Pour this over endive, mix lightly, and
EOTVE.

This iz tasbtiest when mixed with the liculd
at the lsat momenv belore deTving.
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GRILLED HAMBROERS
Derothy Day

1 1b, basburgesy

1 ¢. chopped onion

1l &, chopped green papner
1 Thap. sugar

1 Thep. vinegar

2 Tosp. prepared mistard
1 e. hﬁﬂhﬂp

4 tsp. ground cloves

1 Tohap,. drippings

Fry hasburger, 3alt & pepper te taste,
Add remajining ingredients, .

Cook for 1l hr, slowly, or until it is
cocked down, (I alwayes skim the fat, or
grense, off before I serve it} V.C.D,)

Serve on toasted bun., They ars delicious.
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CHILI GON CARBE -y
- (Dot minw}

4 1b, hasburger (fry brown)
1 san Somebto soup
1 osn kidney beans
3 a, viasgar
1 green pepper {out mn]
1 onion {dry, out suall}
g tsp. suger
a, ¥ater
tap, ohili powder
salt, pepper, paprika, snd a bit of
tobasca meuce,

Combine 811 ingredisnts, and coek alnﬂ.y
for 20 to 30 wminutes,



JOLATE COIWIES Motaiglyg
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1 =, sgshortening

2o, suZaT

= egcs

= 8q (car substitube with
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Balie 9 or 10 miauvvss,
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ITALIAR ZPASETTE
fhyliis Dunsseor

froen £ lbos. baaburgs:? lc gresasd pan.

hddn
3 cans tosabo paste
3 cens water '
Z sang Sowateo asuce

Coolt 30 ainutes,

Add:
3 vary lar:se onlen, shopped
5 or & garlie oloves (il desired}
* or 4 bey leuaves
1 gieen pepper
salt & pepper
3 staliks celery, cubt up
% Sap. chill powder

Cook 2 to B houvrs on low heat, at small
Boil, unbll mizxters bolla down and
thicisas. Four over spagebti mnd
sprinicle with srated cliesae,
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CUSTARD WITH OARAMEL SAUGE
Grandma Hendriask

Brown: in skillet # e, sugar

In large bowl, mixy
, 2 egus
1% e, Pet milk
3/4 e. water
4 t. sugar
1/6 tsp. salt
4 tav. venilla

Gremse little eustard sups and pour the
ceramel in ocups, dividing it ameng cups.
Depending on tha aize of your cups,
somatimers this will wmeke 8 servings.

After caramel, pour the custard into eups.
Set cups in pen of hot water, and bhake

at 300w, for perhaps 50 min, This depends
on size of sup, Can test with & knife
blade, 1if blade comes out clear of custard,
it 1s done, Do not ocverbake,



CHIdESE SLUMEULLION
: Feith Jolly
Sehrosder

£ 1b, pork sauszage
1 ®sll pepper

2 onlons

amall buneh celery

Brown thg_;hnvn.

Add: 2 o, uncooked rice
3 pkgs. Lipton's ncodle acup

& 1b, blanched slmonds, slivered -

¢ e, welay

Bake 13 hra, at S50% er longer.
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FHTIT &k SOUR CREANW
SALAD Qi DESSERY :
Fay Schrosder

1 pki. tiny marsbzallows
med, can tid-bit pineapple
2 oans dandarin oranges

4 pt. sour creaa

Drain fruit befors combining with scur
erean., '
Set for s fe¥ hours before sarving,

Cennsd apriests are very good added to
this,



CHIXESE NGUDLES
Juanita Day Daniels

« C. chopzed onions

¢. chopped celery

can nard Chinese ncodlies

¢. chopged Cashew nuts

can tung fish, drained

gan mushroom soup

can water

smull bag potato calps

waall can rmushrooma, drained, (optional)

Bl E et e e

Butter casssrole digh.

Mix &1l ingredients sxXcept potato chips
whiick you erusn vp anc »ut on iop.

Add g faw pieces of bulber on top.

SBake 1D or 20 minstes, 325 oven,
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BO3TOodN BAKED BEARS
) Aunt Edns

doek 1 4%, of white narvy beans over night.
Drain; then oceok in very deep kettls
(covered with webter) sbout 20 min,

When yeu see skin bresking, drain.

Place & plece of anlt perk in hottem ef
bean pot.

Al%ernste bemns, brown suger, bit of szlf,
tap. of prepared masterd, Thap, ef dark
Erer Rabblt falasees,

Op top put sither amall ham hook »r slice
of salt pork. Slightly ssver with waber,

Beke all day as 2006°,
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1ADY VENGE NS
Msnt Edne

3 eygs wlites 1/3 & vresd flavwr
178 5 pouwtersd sogar 31/8 Sap. salt
2 e yolim 1/5 tap. winills

Bagh whiter until »BEFC and welse, odd
pagsr sraduslly sod seatlnue baokisg.
188 volks, i= wabil Shiak snd
Jeanenenolored, Add flav St ad
fold in Mour siftsd with s

Eake 3n ledy Tinger paaa or shape 1lxdj in,
an # pooky shest acversd with unbaitered
W, BALAE peoatry bag snd plain hede

-
spriorie with powiered suge® endme
Buke 1E wine wb 3009,

hewave Iroas papey Witk lnile, Tee For
lining =alds 3o ke TAlled wilh whnip

arepss miktures, Sevrve ledy fiugeds with
frecen desierta, or put togebher 3m pRivs
with & thin doaling oF wii; ercen Delmoan,



/&

SRARBERRY SALAD
®re, inellisng

Cover 1 at, eranberries with s0ld water.
Cook 5411 Tender, -

A 2 & supger and ook 5 min,

Soafven 2 T. golatine in celd watier.

Ad8 gelatine wind sl So cramberyy,
€hill ©111 partly sst Shen s3d shapped
eslery and ouks %o meld,
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BP DRRNEERAY SO
Fern Leamberd

Add st prenlereing B 2 gh. voter, FPofl
8541 berrien jxo, wSrRln [fon ¥t foueelel.

A% e lulsel
Jjuiee &f 4+ oveanres
julas wf 2 ledons
4 APe Fune e iy
i 88wz o siywemson
1 %ap,isdans; whole sisves

I o, wagor _
Fofl 5 min, angd aErain,



CHANBEHRY JELIA < &

Opindl 2 a, oradercisz sud )1 orange,
sdd smpger. Goeok,

'31: 3 paokage leown jellis
£ 8, SUELT
2 ¢, Bolling water

A58 o fells cooked crapbesrises and
erEnEs, o ¢ nuba,  1n, celiowy.
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CHOCQLATE CGOOKIES '
Mvs. Hammer

Cream % c. fat and 1 c. brown sugar.
Add 2 squares of melted chocolata and
1l egciz. )

Sift togetner 1% o. flour, 1 Lsp.
baking towder, < tsp salt, % tap.
beking aocda.

Adé & ¢. nmilk, vanilla.

Bake 10 to 12 min. at 3509,

FROSTING

1l ¢. powdared zugser

1 egg wolk beaven t11)l 1ight
1 squars of choeolate

1 Tbsp. Lot cream
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LSUGAR CLORIES
ira, Ganaon
4 ¢, Plowr 17 . Lab
1 . acda L% o wowr uwllk
3 t. salt 2 egie
12 e, augar 1%, vomilla

5505, thas pessure Naur,

LI ageln with aode, aalb, and suger,
Tud the fak inde 47y ingredionats unbil
it 1z 58 sormsesl,

Combine mili, aligm:.;r mm sEgs, and
¥aciltlm, eﬁmu g
idd dpye o liquide, AL s Lovplenl
Covar dough closely witdk wix ,aper and

gchill in rs abor aver mgm or
saveiral h:;uﬂ, iDeugh oun be kep ¢ ia
iﬂ ToX, )

cap doughk oold uhille wericing with ik,
Hnu YTy mm

uumiﬂmﬂf
Baka st 435%, Maﬁﬁalm'mw

will orisp as they teel,.
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LEMOK PIE (BORDEN'S)

I erumb or bake pastry 8% pie shell
¥ e, lemsn juice
I tsp. grated lemon rind er

4 t=2p. lemon exiract

I # 1/3 cups (IS oz. can) Eegle Bramd
2 egas, separaied

i ¢sp. cream of tarter, if desired

4 T. sugar

Combine lemon juiee end grated lemon
rind or lemon extract; graduaily stir
into Eag le Brand sweetened condened
milk, Add egp yolks and stir metil
vell blendecd, Pour into chilled erumb
ernst or cooled pastry shell. Add
erear of tertar to egg whitesy beat
on%il almost stiff emough to hold a
pesk, Add sugar graduslly, beating
until stiff but not dry. Pile lightly
on pie filling. Beke in slow oven {325%)
until lightly browned, abouit 15 mins.
Cool,

QPTIQH]L 1

After egg whites have been beeten
§tiff - fold them inte lemon mixture
end vour into pie shells immediately
and chill.,
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PICKLED CRABAPFLES (SPICHD)
Deris Feterascn

Hash cravapviea (7 6#)
Leave stems sn. Do not peel.

1 ot vinegar

4 o AUgar

1 7 simmamen

1T cloves Put 1In a little
1 T aelisples cloth bag

1 T nace

Goek syrup untlil cowts & syvooh. Add
spples; hest slowly; don'it want gpplec
toc burst open, GSimmer tiil Tender.

10 minutes should bs long encugh.

Put in jers snd seal quickly while bot.



et-3

FRILT CAEE
Grengeeills Grandma ssrgaret Doy
% ¢ butter
rinck salt
1 ¢ zagar
? egds Desien

o cold weher

% tap goca

% tEp cloves

% tanosinnamon
£ te» nutmeg

+ Toap molaages

3/4 Lap lenon extrast
2/4 tap wanills

2= 1b retfairs

- 1b walnuts

1t zitron

Z/4 o flour

1ittle czndled orange ceel
candisad cherries

pendied pinzapzles

X

L.

-]

Gteam it 3% hra, Than »ut in oven
and dry in Far sbout & hr. or bake
1 hr 20 mi= to 1 hr B0 wirn in slow owen.
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TAKALRES

Yera Day
{TVae us muoh meat as desired - ocut meat

-ﬁ_.tn stvipa)

Cooksd Deefl Romst or Pet Roast (Turkey and
Chioken esn be used aleo)

3 oups of gravy {(or stosk juise)

Onioms (alised) to taante

Swall oan tomate seauce {not pwres) (catmp
will do if vou dentt have)

Salt and pesoper to taste

Chili powder (tiny bit)

ehilt hot {even lexs -« juisk & pineh}

{NHEH MAKIFG A LARGOR AMOUNT)
{Chili hot 1#-2 tesap.)
{shild powder 4 tesasp,)

Tap. celery salt
of elove (1f deaired) (very 1ittle if
uged)

ripe alives

Take about ¥ sups of rosst Jjulee {er steck
julees)} and siightly thioken to maks »
thin gravy,

Cut beef into Llte sine pleces and add to 1t
3liced onien, tomate 3Ruge, malt, pepper,
eslery selt, ohili hot and ohili powder,

Let simmer abouk 6 minz., befors you tasie then
et almmer a 1itsle longer.

Afber water has coms To a Poliling polns, add
sarnmesl slowly stirring and aimmer
wnbil thiok.

When Both are done and you are T to serve
it, spread ths eorwmamesl sbout § }" thiek
en easch plete and spread seuse over it and
for tha finel touch, dvep & few ripe olivea
en top. Then serva,

,/ : Py 84 1T you want them like ths resl tamales,

you would need oorn Imako, {sorm meal would
have to havs a 1ittle bit of flour in it.)
Put zornuwesl on § or 7 corn buske, then the
aaues, roll it togsther and tle the enda.
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APLETS
Jalta Me Kaney

4 good plived Jonabthov er Delisiovs apples
Pesi, eope, snd eévi swsll
Heat - (no weter) ;
Ween bolling, take cut & of agnee. Fubt 2 an-
velopes of Inox Gelstine Iunko it, '
Inke cother helf of sapes stir
2 ¢, guger
pinch of asslt
{can ooloy groom or red)
sand Ering to baill, :
¥ix both together and bell 20 min,
Remove from heat and sdd Y o, muta
Put on hubtared pan and let set over night. -
or B Asya, :
Cut and powder with powdered auguer and & 15ittle
eornstarch.
Can flevor/red &alarad}atrawherrr If desired
dan Ilavorlgreen colerved)pinespple with
. 3/4 o wruskisd pineapple inatead of spvles
T 1/2 e pinespple julce snd mcak gelntine
In juice then boil 27 min, :



- GHBREY QOOKIES
i ﬁi_ﬂ, P “"af'j_-‘
7 Florence Yaughn

2 eggz beaban
1 & brown augar

¢ Tlour

t baiing powder

t selt
Y o puta
Y € vanilaa

Beke 330% 8310 mim,
Removwe from oven

Mix 5 T brown sugar, 2 T ores 2, & F malted
atter, 1 ¢ cotoanut

And spread over top ané bake a few momente

longer, Watech carefully., it sbould get a

wee bit bubbly,



3 g kﬁttmm pudding
z g Pot =ik
a

Let bail ap -« test fipa bails

Fenoye ol heal

244 1 Thap. Dubticw

Bosd until starts te tiiessn

ka3 1% ¢ wuts

Drop on waE phper and place in relrigerator.



32 PRANGE CHABAPPLES
Doria Peterson

. 6 1ka crabapples
¢ Wesh, but do not take off stems
12 ¢ sugsr
. 1 ¢ vinegar
5 X 1z orenges ground with juige and rind

Bring to beil ovrange, vinegar, and suger
Adé whole erabapples and boil about 15 min,
Try not te let apples split mush

Place in Jars add some juice and seal hob,
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