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HOUSEHOLD SUGGESTI ONS

One of the foundations for all good cookery is cleanliness.
Di shes and cooking utensils should be thoroughly washed wth
pl enty of soap and then thoroughly scalded with boiling water
before drying.

When you have those baki ng powder biscuits all ready for the
oven, press a tiny piece of butter down into the center of each -
then note the inprovenent when you eat them

Grease top of kettle when cooking fruit or candy and it will
not boil over.

Cut hot bread or cake with a hot knife to prevent crunbling.

A few drops of vinegar added to the boiling water in which
an egg is to be poached will prevent the egg from breaking.

If soup is too salty, add slices of raw potato. Boil and
renove.

Before heating milk in a saucepan, rinse pan in hot water
and it will not scorch so easily.

To prevent cheese fromnolding, wap in a cloth wung out of
vinegar. Then roll in paper

I n cooking vegetables: Cover those that grow under the
ground. Leave uncovered those that grow above the ground.

By dropping cake batter two or three tinmes on the table,
after it has been put in pans, you will renove all of the air in
the batter, and therefore, you will have a finer textured cake.

If the oven hasn't any gauge on the front of it to tell you
the tenperature of your oven, just put either bread or white
paper in the oven. |If it turns brown quickly, the oven is too
hot for mpbst things; if it turns brown in about five minutes,
then this is a noderate oven.

Do not put nacaroni in cold water and allow to start
cooki ng, because it wll stick.

A pinch of soda stirred into nilk that is to be boiled will
keep it from curdling.

When you go to renove a cake fromthe pan and it has a
tendency to stick, turn the pan upside down and [ay on the bottom
of it a cloth wung out of cold water. After about five mnutes
the cake can be renoved without its crunmbling to pieces

If you set a dish of water in the oven when the cake is
baki ng, you will find that there will be no scorching or burning
of the cake.

When cooki ng beans, first soak them overnight in water, then

in the norning place themin salt and boiling water and boil for
1/2 hour. You can also place a little soda in the second water
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Then they are ready to fix for the neal.

In order to sour milk, when a recipe calls for sour mlk and
you haven't any on hand, just open a can of mlk and put the mlk
where it is warm let this set until it is sour.

To have a custard pie of an even, nice brown when cooked,
sprinkle a little sugar over the top just before putting into the
oven.

When you suspect that your cooking has been scorched because
you have neglected it for just one nonent too long, lift the
vessel holding the food quickly fromthe fire and stand it in a
pan of cold water for a few mnutes. |In alnost every case the
scorched taste will entirely di sappear.

In naking bread or rolls put a saucepan of boiling water
into the oven. The steamwi |l keep the crust snpoth and tender.

To get rid of ants place |unps of gum canphor in their
runways and near sweets infested by them or scrub shelves and
drawers with strong soap, or inject gasoline, or place preserves,
cake and other sweets attractive to ants in places where they can
get them then cover with gasoline, or kerosene.

When cooki ng green vegetables a small portion of soda added
to the boiling water just before putting in the vegetables wll
keep themin fresh col or.

When boiling green vegetables add a |lunp of sugar to the
water; it is as effectual as soda and perfectly harmi ess.

Boiling liquids nay be turned into glass w thout breaking
the vessel if you press the bow of a spoon on the bottom while
filling.

Tough neat nay be made tender by pounding, slow cooking, or
laying it a few m nutes in vinegar water.

Before heating mlk, rinse out the saucepan with a little
hot water. This prevents nilk fromsticking to the bottom of the
pan. (Never boil nmlk; it toughens the food materials.)

"To cream means to mix or cut shorting and sugar together.
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FOOD FACTS
How to Use Left-Overs

The secret of success in cooking for two depends to a great
extend for its solution upon the ability to use |eft overs at
successive neals. In using this surplus food, it is inmportant to
supply whatever is lacking. |If it is dry, it needs to be
noi stened; if it is lacking any particular flavor, it needs to be
wel | seasoned or nmixed with sonething that will give it a
di stinctive and appetizing taste; if it is hard, it needs to be
sof t ened.

Sonetimes It Is Wll to Keep your Left-Overs Uncooked

For instance, if you have a steak that is too large for one
nmeal because, in order to have it appetizing you had to have it
cut fairly thick, cut out the heart or tenderloin and broil it,
keeping the rest for a fresh neat di sk the next day.

Left-COver Meat

Wth left-over nmeat, just add accessories to suit you, such
as mushroons, a few slices of potato, an onion or two, snall
cubes of any kind of vegetable, a few slices of bacon, or a few
| eft-over sausages. |If you wish an entirely different dish, just
take a few scraps of neat, then nix themwth butter and
veget abl es, and fry them bacon and sausage, of course, need no
butter.

Left-Overs in Ceneral

If a can of corn is opened and isn't eaten up, one can nake
scal | oped corn by conbining corn, crackers, salt, pepper, and
enough nmlk to cover, and baking it in oven until it becones
firm

Any left-over fruit may be utilized for fruit roll, by
maki ng bi scuit dough and rolling the fruit in the dough and
baki ng.

If you have cake left over, make a sauce for it and have
puddi ng for the next neal.

Left-over bread that becones stale or dry nay be used in
bread puddi ng, toast, French toast, cinnanon toast, stuffing for
meat, or it may be used in place of crackers where cracker crunbs
are called for.

If you have any biscuit dough |left over at any tinme, you can
prepare a neat pie. Line a small baking dish with the rolled out
dough, then place into it a mxture which has previously been
cooked together. O you nay onit one tabl espoon of shortening
and add 1/2 can of cheese, thus maki ng cheese biscuits. Proceed
as for plain biscuits.
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Why Custards Wey or Curdle

Custards usually whey or separate or curdl e because they are
cooked at too high a tenmperature. Soft custards may curdl e when
they are cooked for too long a tinme or are not stirred
constantly. MIlk that is a little sour may cause curdling of a
custard.

The best way to prevent wheying, separating or curdling is
to regulate the tenperature and tinme of cooking all custards by
cooki ng them over or surrounded by water slightly bel ow the
boiling point, by renoving themfromthe heat when they are done,
and by being sure that mlk used in making themis entirely
sweet .

If a soft custard begins to whey, separate or, as is usually
called in this case, curdle, it should be renpoved i nmedi ately
fromthe heat. The pan containing it may be set in a pan of cold
water, and the custard may be beaten vigorously to redistribute
the particles of egg and mlKk

Directions for Mxing Custards

Scald the liquid. This saves time in naking all custards.
By scalding, we nean to bring the liquid up to the boiling point
but not letting it boil.

Thoroughly m x the eggs, seasoning (as salt) and flavoring
(as sugar) by stirring but not by beating.

Gradual ly add hot liquid to egg m xture.

For firm custards, pour custard mxture into baking dish,
set dish in pan of hot water and cook in oven until firm keeping
wat er in pan constantly below the boiling point. The custard is
done when the blade of a knife run into the center of the custard
cones out cl ean

For soft custards, cook in top of double boiler, keeping
the water in the | ower part constantly just bel ow the boiling
point. Stir constantly until the m xture stops frothing, coats
t he spoon, and has the thickness of cream Renpbve at once.
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How to Use One Recipe in Different Ways

Oten a full recipe can be made and used in many different
ways.

A rich baki ng powder biscuit dough will nake shortcakes for
one neal, toasted biscuits for another, and if baked in a sheet
and covered with ci nnanobn and sugar, coffee-cake for a third.

Pi e dough will make pies, tart shells for neat or dessert,
cheese strips for soup or salad, and tiny jamturn-overs for
af ternoon | unches.

Cake batter may be baked as | oaves, |ayers, sheets or cup
cakes, as cottage pudding, to be served hot with a sauce, or as a
ring in which to serve fruit, jelly or creanmed dessert. A fruit
m xture may be added to the batter and used as a fruit cake or
spi ces may be added, this being called a "spice cake."

Measur enent s

All the neasurenments in this cookbook are | evel unless
ot herwi se specified.

Be sure to neasure ampounts correctly, otherw se your cooking
may be a failure. For instance, if you have:

Too much flour in a cake, it will be dry and crunbly’, bread
will be solid and heavy, and sauces will be thick and pasty.

Too much fat, it will nake cakes oily and may cause themto
fall. 1t will make grease soaked doughnuts, and greasy gravies
and sauces.

Too much sugar, it will nake a cake with a hard crust, or a
sticky cake. It nakes a soft, sticky jelly.

Too much liquid, it will make a cake that falls easily.

Too much soda, it gives a disagreeable taste and bad col or
to breads and cakes.
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Fl our Substitutes

In place of 1 cup of white flour use:
7/8 cup of corn neal
1 1/2 cups of rolled oats
1 cup of graham fl our

Wi ght s and Measures

2 cups equal 1 pint

2 cups butter equal 1 pound

16 tabl espoons equal 1 cup

3 teaspoons equal 1 tabl espoon

1 square chocol ate equal s 3 tabl espoons of cocoa
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BREADS
Bi scuits

1 cup flour 2 tabl espoons shortening
2 teaspoons baki ng powder 1/3 cup mlKk
1/ 2 teaspoon salt

Put all dry ingredients together and cut shortening in wth
a fork or knife until mxture appears to be as coarse as oatneal.
Add m |k, enough to nmake a soft dough that can be easily patted
to 1/2 to 1 inch thick on a floured surface. Cut into rounds and
pl ace on greased pan. Bake in a hot oven for 12 to 15 mi nutes.
(A can with the top conpletely renoved nmakes an excellent biscuit
cutter.)

Sweet Potato Biscuits

3/4 cup mashed sweet potatoes 4 teaspoons baki ng powder
2/3 cup mlk 1 tabl espoon sugar
4 tabl espoons nelted butter 1/ 2 teaspoon salt

1 1/2 cups flour

M x mashed sweet potatoes, mlk and nmelted butter. Add
remai ning ingredients, sifted all together, to nake soft dough
Turn out on floured board and toss lightly until outside | ooks
smooth. Roll out 1/2 inch thick and cut with a cutter or take a
fruit jar lid and flour it and use it for a cutter, then place
them on a greased pan and place in hot oven for about 15 mi nutes.

Corn Bread
1 egg 1/2 cup corn neal
2 tabl espoons sugar 3/4 cup of sweet mlk
1 tabl espoon nelted shortening 2 teaspoons baki ng powder
1/2 cup white flour 1/ 2 teaspoon salt

Mx and sift dry ingredients. Then add nmilk and egg mni xed
together. Conmbine the two nixtures mixing well, then add
shorteni ng, and pour in well greased pan and bake until done.

Yeast Bread

Bef ore noon boil one nedium sized potato. Drain, saving the
potato water and mash potato; nmeasure and add enough water to

make 1 1/2 cups. Wile still hot, ad to it 1/2 cup flour. Stir
well. Let cool till lukewarm then add 2 tabl espoons sugar and 1
yeast cake which has been soaked in 1/2 cup water. Stand in warm
pl ace (not too hot) till night. Then add 1 cup water, 2

t easpoons salt, 3 tabl espoons shortening and 3 nore tabl espoons

sugar. Then stir in about 8 cups flour (you may need either nore
or less flour, as flour varies in texture and noi sture content).
Turn onto floured board and knead till snooth and elastic. Place
in a large well greased pan and cover. Place in warm pl ace.

The Lookout Cookbook, 1938. U.S. Forest Service, Region One



In the norning as soon as the bread has risen to double its
bul k, shape into |oaves (this makes 3) and place in bread pans.
Let it rise to double the bul k again, then bake in noderate oven
for about an hour - or until tapping the top of a |oaf of bread
with the fingers produces a hollow sound. Take from oven and
renove bread from pans. G ease top of loaves lightly and pl ace
clean cloth over them

There are several variations a person may use to give a
variety to the bread question. Add chopped prunes, raisins, or
maki ng ci nnanon rolls fromthe basic reci pe adds a variation
besi des being healthful. Sinply add raisins or chopped prunes to
the bread while making it into |l oaves. Ci nnanon rolls may al so
be made by just addi ng ci nnanon and chopped rai sins and sugar
then roll dough up into a round cylinder shaped roll. Then take
a knife and cut slices of the dough off, and bake like this after
they have raised again. First, you take a piece of bread dough
about the size of an unbaked | oaf of bread. Roll out into sheet
(on a well floured board) until 1/2 inch thick. Spread with
shortening or butter or a mixture of both (which has been
softened). Sprinkle generously with sugar and ci nnanon. Raisins
if you want them but not required. After you have rolled these
and cut them place themin a pan and place in a warm place to
rai se. Wen they have rai sed double in bulk, then bake in
noderate oven for 20 or 25 m nutes.

French Toast

1 egg 1/2 cup canned mlk
1/2 cup water seasoni ng
Beat egg, add water and nmilk. Into this dip slices of dry

bread and fry themin hot grease. Serve with maple syrup or jam

Fl uffy French Toast

3 eggs
1 tabl espoon nilk for each egg
seasoning - salt and pepper to taste

Place fat in frying pan and |l et heat while preparing toast.
Beat whites of eggs until stiff. Beat yolks separately and add
m |k and seasoning. Fold whites into yolk mxture; dip slices of
bread imediately into this and fry in deep, hot fat. Serve with
jamor syrup.
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Hot Cakes

1 1/2 cups flour 2 cups sour nmlk

1 teaspoon salt 1 tabl espoon nelted shortening
1 tabl espoon sugar 1 teaspoon soda

1 egg

First mix all of the dry ingredients together; then add
items as they appear on list. Stir real well and bake on griddle
or in frying pan. Dissolve the soda in a little hot water before
adding it to the m xture.

Gi ddl e Cakes

1 cup flour 1 egg, well beaten

1 teaspoon baki ng powder 1 1/2 tabl espoons nelted
1/ 4 teaspoon salt butter or shortening
3/4 cup mlk

Sift flour together with baking powder and salt. Conbine
with mlk and eggs and add to flour. Stir only until snpoth and
add shortening. Bake on hot pan or skillet.

Makes 12 smal | cakes.

Ci nnanon Toast

1/ 2 cup sugar
1/ 2 teaspoon ci nnanon
ol d bread

M x sugar and ci nnanon together, toast bread quickly so it
won't dry. Butter generously. Sprinkle sugar and ci nnanon
m xture on top and set in hot oven for a mnute.

Fri ed Bread

Heat in 1 tabl espoon bacon grease or butter in skillet. Dip
dry bread slices in cold water quickly. First one side, then the
other and fry. Cover at first to steam and soften, then renove
cover and brown on both sides.

Hot Cakes

1 cup flour (a good variation may be nmade by using half graham
flour); 2 teaspoons baking powder; 1/4 teaspoon salt;
3 teaspoons sugar; 3/4 cup of milk; 1 egg; 2 tablespoons of
nelted butter or shortening.

M x in the order given.
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Muf fins

1/ 4 cup shortening)

1/ 4 cup sugar ) Creamthe two together well
1 egg ) Break into above nixture and m X
2 cups flour )
3 teasp baki ng powder)
1/ 4 teaspoon salt ) Sift together and add m |k and
1 cup mlk ) dry mixture alternately
1 cup raisins )
Stir only enough to nmix well or they will becone tough. Cut

raisins into batter, then place in greased muffin pans.
Sour dough Bread

To make good sourdough bread requires practice. Do not be
di scouraged if your first fewtrials are failures. Try again and
you will soon acquire the knack of it. Sourdough bread is nuch
nore healthful as a steady diet than baki ng power bread or
bi scuits.

To start the sourdough, use an earthen jar, lard bucket, or
simlar receptacle. Mx 1 cup flour, 2 tablespoons sugar with
water to a thin consistency. |If quick action is wanted, use part
of a cake of yeast (dry or nmoist) also. Set to one side in a
warm (not hot) place, until it sours. It will effervesce and
foam up, and may run over the sides of the jar or pail. Wth
practice, you can tell when it is sour enough by the snmell of it.

To make bread, take a pan of flour, nmake a depression in the
center of the four and pour a quantity of the sour nixture into
it. Add a little salt, alittle sugar, and a few pinches of
soda. Stir together well, knead nore flour into it until the
dough is fairly stiff. Bake in a well greased pan, having first
greased or buttered the tops of the biscuits or bread.

Soda, being alkali, counteracts the acidity of the
sourdough. The quantity of soda to use nmust be learned with
practice. To much soda gives the b read or biscuits a yell ow
appear ance and di sagreeabl e taste.

To repl enish the sourdough jar, sinply add nore flour, sugar
and water, stir well, and it will be ready for the next baking.

Excel l ent hot cakes may al so be nade with this sourdough
batter. Use nore sugar than for bread or biscuits. Add a little
salt, a pinch or two of soda, stir well, and drop into hot,
greased pan. The consistency of the batter should be the sane as
when naki ng baki ng powder hot cakes.
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Sandwi ch Suggesti ons
1.
Chopped roast beef, onion, pickle, salad dressing.
2.
Sal mon, pickle and dressing.

3.

Mashed hard-boil ed eggs, chopped pickles and sal ad dressing.

4,

Ground boil ed ham and chopped pi ckl es m xed with dressing.
5.

Mashed boil ed eggs, ground boil ed ham and sal ad dressi ng.
6.

Cheese ground up with ham and m xed with sal ad dressing.
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SQUPS
Bean Soup
Soak 1 cup of beans overnight in 1 quart of water. 1In the
norning place in a pot on the stove, add a little soda and cook

1/ 2 hour, then drain.

Add fresh water, a little m nced onion (onion chopped up
fine), salt, pepper and 2 thin slices of bacon, diced.

Cook 2 1/2 hours or until the beans are soft.

Pot at 0 Soup
Six large potatoes sliced in snall pieces and boiled in

enough water to cover, season with salt, and pepper, a little
butter, sliced onion, and 1 cup of sweet nmilk.

Tomat o Soup

1 can tommat oes 1/ 2 cup water
1/ 2 teaspoon soda salt, pepper to taste
1/2 cup canned mlk [ unp of butter

Heat tomatoes. Add soda and stir. Add mlk, water and
seasoni ng, and heat. Add butter

Chopped oni ons or bacon fried in hot fat nay be added if
desi red.

Chili Soup

1 can of tonmtoes 1 can dry red beans
2 onions salt, pepper to taste
1 can roast beef

Slice and chop up onions; brown in frying pan. Chop beef
and add to onions. Cook about 10 or 15 minutes. Add the beef
and onions to the beans whi ch have been soaked overni ght and
cooked at least 2 1/2 hours the followi ng day. Then add
tomat oes. Season to taste and bring to a good boil

Corn Soup

Heat canned corn. Then add desired quantity of mlk to
m xture, add salt, pepper and butter to taste, heat and serve.
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Pea Soup
Heat canned peas. Then add milk and salt, pepper and butter
to taste, heat and serve. Diced ham added to pea soup will give
a delicious flavor.

Veget abl e Soup

Mx 2 carrots, 1 onion, 2 potatoes ..... ...... ..... .

peas, tonatoes, (or any other ...... veget abl e may be substii'ut ed
for sone of these); boil together and season with salt, pepper,
enough to taste. Roast beef or ........ may be added to this.

[ Remai nder of page ill egible]

The Lookout Cookbook, 1938. U.S. Forest Service, Region One

13



FI SH

Sal nrbn Loaf

1 small can of sal non 1 tabl espoon nelted butter
1 egg 1 cup stale bread crunbs
1 cup mlk salt and pepper

Beat egg until foany, add mlk and nelted butter. Place in
buttered baking dish I ayer of sal nmon topped with crunbs, salt and
pepper to taste. Then nore salnon, etc., until all is used up
Add liquid and bake until firm

NOTE: |If you are short on bread crunbs, the insides of old baked
pot at oes crunbled up nmay be used in the salnon loaf. It works
just about as well as the bread crunbs.

Creaned Sal non with Peas on Toast

smal | can peas

smal | can sal mon

t abl espoons butter

t abl espoons fl our

pint mlk (dilute 1/2 pint canned mlk and 1/2 pint water)

R WN R

Mx the flour with the mlk, being sure to mx it in
snoot hly, and add the butter. Season with 1/2 teaspoon of salt
and pepper to taste. Cook till thick, stirring so it will not
get lunmpy, then stir in the salnon and peas. Let this cook a few
m nutes and put on slices of crisp toast.

Sal nrbn Cakes

1 can sal non
2 cups cold nashed pot at oes

1 egg

Drain juice fromsalnmon and mx well wth potatoes and egg.
Shape into flat round cakes and brown in hot bacon fat.

Sal ron W ggl e
1 cup white sauce
1/2 flaked sal mon
1/2 cup drai ned peas
1 batch of biscuits

Conbi ne white sauce, peas, and sal non, and pour over hot
bi scuits.
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WAYS OF PREPARI NG MEAT VARI ETI ES
Meat Pie

1 can beef stew
1 small onion cut fine
2 tabl espoons butter

Pl ace above ingredients in pan and cook for about 15
m nutes. Make a biscuit dough using:

1 cup flour 2 teaspoons baki ng powder
1/ 2 teaspoon salt 4 t abl espoons shorteni ng

M x well together, using finger tips, then ad enough nilk, a
smal |l anpbunt at a tine to nake a soft dough. Pat out to about 1
inch in depth and cut into small biscuits. Place close together
on top of meat nixture. Bake in hot oven about 20 m nutes or
until biscuits are nicely browned. Any small anpunts of |eft
over vegetables such as carrots, string beans, peas nmay be added
to the stew mixture. Also left over neat, such as ham roast
beef and even fried bacon can be cut in snmall pieces and added.

Baconi zed Corn and Macaroni

1 cup nmcar oni 1/ 2 teaspoon salt
3/4 cup white sauce (medium 1/ 8 teaspoon pepper
1/ 2 canned corn 3 slices bacon

Cook the macaroni until tender in plenty of boiling water
salted. Drain. Add to white sauce seasoning, corn and cooked
macaroni . Pour in baking dish and over top lay the bacon cut in
squares. Bake 15 minutes or until bacon is crisp.

Italian Ham

1 pound sliced ham 4 smal | peel ed oni ons
1/ 2 pint canned tonatoes pepper

Cut haman inch thick. Put in a covered frying or roasting
pan. Slice onions over the ham Add tonatoes, a generous
sprinkling of pepper and 1/2 cup of water. Cover and bake one
hour in a noderate oven, renove hamto platter and make a gravy
of the tomato juice and drippings, adding a tablespoon of flour
with alittle water to a cupful of gravy.

Baked Ham and Sweet Pot at oes

Mash 1 1/2 cups sweet potatoes and season with salt and
pepper to taste. Add a little canned mlk (enough to make
pot atoes hold their shape) and a teaspoon nelted butter. Cut two
pi eces canned ham 1/2 inch thick and put one in baking pan
Spread nashed sweet potatoes on this and place other piece of ham
on top of potatoes.

The Lookout Cookbook, 1938. U.S. Forest Service, Region One



Mx 1/2 cup of syrup and a tabl espoon of butter. Put a few
spoons of this over the ham Do this about every ten m nutes and
bake for 30 m nutes.

(White potatoes may be used, also.)

Mul I'i gan

1 can roast beef (cut up real fine)
1 can each of peas, corn, tomatoes, string beans
2 good sized potatoes (sliced)
2 smal |l onions

1 teaspoon salt, pepper and catsup

smal | lunp of butter

M x all together and cook thoroughly.

Pigs in Bl ankets

Take frankfurters and fold themin biscuit dough and bake
until brown.

Make a cream gravy and pour over your pigs in blankets and
serve while hot.

Meat Balls or Croquettes

M x a thick white sauce with chopped neat, cooled, forned
into balls. These should then be rolled in flour, dipped in a
beaten egg, then rolled in fine dry bread crunbs and fried in
deep hot fat.

Meat Pie

1 can roast beef 1 potato (diced)
1/2 can carrots salt and pepper
1 onion

First line a baking dish with biscuit dough. Next cook the
roast beef, carrots, onion, potato, and enough salt and pepper to
season it, together. (Add just enough water to cover, cook
slowy for 15 or 20 nminutes.) Then pour into biscuit Iined pan
Cover with biscuit dough and puncture top two or three places.
Bake in noderate oven for 25 ninutes.
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Using O d Bacon or Ham
Trimclosely, parboil a few m nutes, adding a teaspoon
baki ng soda to about a quart of water, drain, wash off, then fry
and nuch of the strong taste disappears.

If you have an old ham trimoff all outside, parboil in

soda as above; then when you boil the ham add 1/2 cup vinegar to

each quart of water. By this nethod old ham becones very good.

Beef and Peas

Chop fine the contents of one can of roast beef. Place the
chopped beef in a frying pan and cook for about 20 m nutes, then
add to it the contents of 1 can of drained peas. Season with
salt and pepper and cook about 10 minutes longer, then add a
t easpoon of butter. Stir well and serve
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SAUCES

White Sauce

1 tabl espoon fl our 1/ 4 teaspoon salt
1 teaspoon to 1 tabl espoon fat 1/ 4 teaspoon pepper
1 cup mlk

M x ingredients as given. Mrre flour may or may not be
added to make the sauce the desired thickness.

Brown G avy
1 tabl espoon butter or fat in which neat was cooked
1 tabl espoon fl our
1 cup beef broth or boiling water

salt, pepper

Brown fat in pan, add flour and brown, add liquid and stir
until snooth and thick, season to taste and sinmer for 5 ninutes.

Cream Sauce

2 tabl espoons butter speck of pepper
1 tabl espoon fl our 1 cup mlk
1/ 2 teaspoon salt (1/2 water, 1/2 can mlk

Melt butter in saucepan on back of stove, add flour, then
add mlk slowy, stirring all of the tinme. Add seasoning. Cook
until thick. (If it lunps, beat with egg beater.)

Wel sh Rarebit

Add cheese and a beaten egg to cream sauce. It nay be
served on toast.

R nctum Di ddi e

Add tonato juice to the Wl sh rarebit. And it also may be
served on toast.

Fish Pie

To the cream sauce add 1/2 can of salnmon and a m xture of
cooked vegetabl es (potatoes in small chunks, chopped onion
slightly fried in butter, peas, carrots), put in greased baking
pan, cover with bread crumbs or (if really energetic) fix a
bi scuit dough and baked until crunbs brown.

If fish is not liked, roast beef nmay be cut in small pieces
and substituted for the sal non.
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ENTREES
Corn Fritters

1 cup flour

1/2 cup mlk (dilute 1/4 cup canned milk with 1/4 cup water)
1/ 2 teaspoon salt

2 eggs, beaten

1 small can corn

1 teaspoon nelted butter

1 teaspoon baki ng powder

Chop the corn very fine and add salt, pepper, well beaten
eggs, butter, mlk, flour and baking powder. Fry in deep fat.

Apple Fritters

1 cup mlk 2 cups flour

2 eggs 1 tabl espoon baki ng powder
1 teaspoon sugar appl es

sal t

To the milk add the well beaten egg yol ks and t he sugar
then the flour mxed and sifted with the baki ng powder and the
salt. Then fold in the stiffly beaten whites. Add sliced canned
appl es, being careful to get the batter all over them Drop by
spoonfuls into deep fat and fry.

Macar oni and Cheese

1/ 2 package macar oni dash pepper
2 tabl espoons butter 1/2 cup mlk
1 tabl espoon fl our 1/2 finely cut cheese

1/ 4 teaspoon salt

Cook the macaroni in 3 cups boiling water and 1 teaspoon
salt until tender. Drain. Melt butter, add flour and seasonings
and bl end thoroughly. Pour in mlk, which has been diluted half
with water, and stir until thick and smooth; cook for a few
m nutes | onger and add cheese and stir until it is nelted. Put
macaroni and cheese sauce in layers in baking pan havi ng sauce on
top. Alittle diced ham may be sprinkled over this. Bake in
medi um oven till nice and brown.
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VEGETABLES
Candi ed Sweet Pot at oes

1 large or 2 snmall sweet potatoes
1/ 4 cup sugar
wat er

Put sugar in a pan and let heat until all is nelted and
begi nning to get quite dark brown, then add a little warmor hot
water. Let boil until quite thick and pour over heated sweet
pot at oes.

Spi nach de Luxe

2 slices bacon 1/ 2 teaspoon salt
8 0z. can spinach 1 tabl espoon butter
Di ce bacon and fry until lightly browned. Add spinach

whi ch has been drained, together with butter and salt, and cook
for a short tine or until well heated.

St ewed Tonmmat oes

1 cup tomatoes 1/ 2 tabl espoon sugar
1 teaspoon ninced onion 1/ 2 tabl espoon fl our
1/ 2 teaspoon salt 1/2 tabl espoon butter

dash pepper

Conbine all ingredients first mxing flour and sugar
Si mmer 10 mi nutes.

This reci pe may be varied by using fine bread crunbs, or
rolled cracker crunbs if possible, in place of the flour to
slightly thicken the tomatoes.

Spuds de Luxe

Slice hamin bottom of baking pan. Cover with diluted mlKk.
Add sliced raw pot atoes, pepper, salt (unless hamis salty).
Bake until potatoes are soft.

Hot Pot

Put small chunks of raw potato in baking pan (the anmount
depends on appetite). Add 1 sliced onion, 1 snall can tomatoes,
salt, pepper. Add water if the tonmato juice doesn't cover. Over
the top, place sliced bacon and bake in oven. |If oven is too hot
and cooks bacon too fast, cover until potatoes begin to soften
t hen uncover to brown bacon
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Creaned Li nra Beans

1 cup dried beans
salt and pepper

3/4 cup mlk

Soak dried beans overnight in cold water to cover. Drain
and cook in boiling salted water until soft. Drain, add cream
add a little butter and season well. (You can use undil uted

canned nmilk where it calls for cream)

Home Baked Beans
1 1/2 cups navy beans, boiled in enough water to cover (which
have been previously soaked overnight), boil these until skins
crack.

M x the foll ow ng:

1 1/2 teaspoons salt 2 tabl espoons shortening
1/ 4 teaspoon pepper 1/2 cup catsup
1 teaspoon nustard 1 tabl espoon sugar

Drain beans and add to this last mxture. Then add enough
water to cover. Mx well, place two or three slices of bacon on
top and bake two hours or nore. (High altitude takes |onger to
cook things than low altitudes.) You nay have to add a little
nore water to the beans occasionally.

Scal | oped Pot at oes

2 large or 4 small potatoes 2 tabl espoons butter
2 cups mlk 1 nedi um si zed oni on
| arge piece of cheese salt and pepper to taste

Wash, peel and slice thinly, potatoes and onions. Place
| ayer of potatoes, dot with cheese and several slices of onion
Add salt and pepper. Continue this until you use all of the
pot at oes and onions. On top of this put a |layer of cheese.
Cover with the m |k and bake in oven until potatoes are tender
when tried with a fork.

Scal | oped Corn
If you open a can of corn and do not eat all of it, you can
make scal |l oped corn by conbining corn, bread crunmbs, or crackers

(mashed up real fine), salt, pepper and enough nilk to cover and
bake in oven until it gets firmor sets.

The Lookout Cookbook, 1938. U.S. Forest Service, Region One

21



Macar oni and Tonat oes

1/ 3 package macar oni 1 tabl espoon butter
1 teaspoon salt (or bacon grease)

1 can tomatoes 1 teaspoon sugar
1/2 onion (cut fine) little pepper

Cover macaroni and salt with water and cook until macaron
is done. Drain water off if any. Add rest of mixture and let it
cook 15 minutes. |If alittle bacon is cut fine and fried with
oni on and added, this inproves flavor greatly.

Baked Pot at oes

Take 4 nmedi um si zed potatoes, wash really well, cutting out
all bad holes and spots in them Dry themoff and put in oven to
bake. Bake for about an hour or until you can put a fork into
them and t hey feel done, mnushy.

If you want to have a very fine dish, after the potatoes
have been baked, cut in two parts, careful not to harmthe
jackets. Scrape the potato out of the jackets. Put in kettle
and proceed to fix them as one woul d mashed potatoes. Then
butter the inside of the jackets, and stuff nashed potatoes back
into the shells. Put these back on the stove to warm then serve
war m

Mashed Pot at oes

Boi | about 5 potatoes, without the jackets. After they are done, take
off the stove and drain the water off them then mash them unti

there are no lunps, then put a heaping tabl espoon of butter

salt, pepper and about two tabl espoons of mlk into them and beat
themuntil they become creany.

If you have any nashed potatoes | eft over, you can put them
away and at another neal fix potato patties.

Potato Patties
Take the left over nashed potatoes, and pat theminto little
flat cakes of the size desired. Then fry themin either bacon

grease or butter until the outside of the patties are brown.

Carrots and Peas

1 cup carrots 1/ 2 teaspoon salt
1/2 cup peas 1/ 8 teaspoon pepper
3 tabl espoons butter 1 teaspoon sugar

3 tabl espoons flour 1 cup mlk

Boil the carrots until tender. Combine with the cooked
peas, reheat and serve with nelted butter or savory fat or nake a
sauce of the flour, fat, mlk and seasonings; add the cooked
carrots and peas, reheat and serve hot.

If the carrots are in cans, it is not necessary to cook them
first. Just mix themw th the peas and then fix accordingly.
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French Fried Pot at oes

Wash and pare potatoes and cut into eights [ engthwise. Dry
between towels and fry in deep fat. Drain on soft paper,
sprinkle with salt and serve in an uncovered dish. The fat nust
not be too hot, as the potatoes nust be cooked as well as
br owned.

Fri ed Pot at oes and Oni ons

Peel and slice thinly two or three raw potatoes. Drain
well. Peel and slice one onion very find and m x with potatoes.
Pl ace about 3 tabl espoons of fat (bacon grease or drippings
preferable) in frying pan and allow to heat but not to burn.

Pour potatoes and onions in fat and cover with lid. Turn often
to prevent sticking and to allow to soften and brown evenly.
Season with salt and pepper to taste. This mixture of flavors is
really very delicious.

Pot at o Cakes

Left over mashed potatoes nay be mixed with egg and fried.
Salt and pepper to taste.

Lyonnai se Pot at oes

2 cups boil ed potatoes, diced 2 tabl espoons dri ppi ngs
1 tabl espoon ninced onion 1 teaspoon salt and pepper

The pot atoes should be rat her underdone to produce the best
results. Season with salt and pepper. Cook the onion in fat
until yellow, add the diced potato and stir with a fork until all
sides are brown, being careful with themnot to break the
potatoes. Add nore fat if necessary. Wen done, turn the
pot at oes out upon a hot dish, and serve hot.

Pot atoes au Gratin

Butter a baking dish. Place diced boiled potatoes in dish.
Make a white sauce using flour, butter and milk and seasoni ng.
To the white sauce add diced cheese and allowto nelt. Pour over
potatoes and nix well. Place thin slices of cheese over the top
or dry bread crunbs and cheese mixed. |f paprika is avail able,
sprinkle lightly. Bake in npderate oven until nicely browned.
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Sweet Pot at oes and Appl es

Slice about 1/2 can of each, potatoes and apples. M x
toget her and add either 1 cup of water or juice fromthe canned
apples. Sprinkle the top with 2 or 3 tabl espoons of sugar and
bake in a noderate oven for 1/2 hour or so.

Boi | ed Spi nach
1 can spinach
3 tabl espoons butter
salt and pepper
M x spinach, butter (nelted) and season to taste. Then

heat. Wien this is done, you may garnish it with hard boiled
eggs sliced on the top

Rice Creol e

3/4 cup rice (boil until tender) 1 small onion
1/ 4 cup of beef stew sal t
1/ 2 can tonmatoes pepper

1 tabl espoon catsup

Boi | tomatoes and chopped beef; nix in onion sliced. Add
catsup, salt and pepper. Wen rice is tender, add the tomatoes
m xed with beef and onions and set on back of stove to keep warm
until ready to serve

Spani sh Ri ce

1/2 cup uncooked rice 2 large onions
1 can chopped roast beef 1 teaspoon salt
2 cups tonatoes 1/ 4 teaspoon pepper
Cook rice in salt water till soft. Cook onions which have

been sliced thin in a greased frying pan; when onions turn
yel |l ow, add roast beef which has been chopped up. Cook together
for about 20 minutes. Add cooked rice and tomatoes. Season and
stir well. Pour mixture in a pan, add a little water, cover, and
bake in a noderate oven for about 1/2 hour

The Lookout Cookbook, 1938. U.S. Forest Service, Region One 24



EGG DI SHES
Scranbl ed Eggs

3 tabl espoons dry eggs (or 3 eggs)
1/2 cup mlk and water together
1/ 2 teaspoon salt

M x eggs and mlk well together and add salt. Have frying
pan hot with small anpunt of grease, add egg m xture and keep
stirring until done.

Smal | pieces of fried ham bacon, or frankfurters added to
eggs make a very fine dish. O sonme corn may be added.

Eggs Souffle

Butter a baking dish. Break eggs and place in bottom of
di sh. Season to taste. Over the eggs pour a snall anount of
cream or canned mlk undiluted. Over cream place diced or sliced
pi eces of cheese in desired quantity. Bake in hot oven for a few
mnutes till eggs are set.

Poached Egg on Toast

Toast slices of bread. Cut away crusts. Butter generously.
Poach eggs in salted water to which has been added 1 teaspoon of
vinegar, until soft cooked. Season to taste. Place one egg on
each slice of toast and put a piece of butter on top of each egg.

Pl ai n Onel et

3 eggs
salt and pepper
1 tabl espoon butter

Beat the eggs just enough to nix the whites and yol ks, and
add salt and pepper. Heat butter in an onelet pan, pour a little
of it into the beaten eggs and allow the renai nder to get hot.
Turn the eggs into the pan and as the mixture cooks on the bottom
and sides, prick it with a fork so that the egg on top wll
penetrate the cooked surface, and run under the white edges. The
wor k nust be done quickly and carefully so that the eggs are not
all stirred up Iike scranbled eggs. While the eggs are stil
soft, but slightly thickened, fold over, let stand a few mi nutes
to brown and turn on to a hot dish.
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Vari ations of Plain Ol et

Vari ations of the plain onelet may be made by addi ng any of
the following ingredients to the onelet before it is put into the
pan to cook, or by spreading one of themon top just before the
onelet is folded. Allow one tablespoon of nixture to each two
eggs used.

Fi sh: Use any cooked fish. Chop if fine, season with salt
and pepper and noisten with a little cream Spread on the onel et
bef ore fol di ng.

Ham or Other Meat: Scatter finely chopped nmeat over the
center of the onelet while it is cooking. The nmeat may be
i nproved by browning in a snmall ambunt of fat before it is added.

Cheese: Prepare as for ham onel et.

Onion: M x one tabl espoon chopped oni on and one teaspoon
chopped parsley if you have it. Add to the onelet m xture before
cooki ng.

Jelly: Spread any jelly or jamover the onelet just before
f ol di ng.

Perfection Onel et

Beat separately whites and yol ks of three eggs. To yol ks
add:

3 teaspoons cornstarch
1/ 2 teaspoon baki ng powder
1/2 cup mlk

pi nch of salt

M x until snooth and add the last thing the stiffly beaten

whites of eggs.
Bake in buttered baking pans until brown.
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SALADS AND SALAD DRESSI NGS

Por k and Bean Sal ad

1 can pork and beans
1 teaspoon prepared nustard
1 onion (small one, chopped up)

M x all together.

Pot at o Sal ad

3 pot at oes

2 hard boil ed eggs
1 snmall onion

sal ad dressing

Di ce potatoes and eggs and onion all together, then mx wth
sal ad dressing. Chopped pickles add to the flavor of this sal ad.

Sal ad Conbi nati ons
M x:

1. Macaroni, salnmon, pickle or onion with sal ad dressing.

2. Sal non, pickle and dressing for sandw ch spread.

3. Chopped roast beef, onion, pickle, salad dressing, and cold
pot at oes (diced).

4. Pineapple, pear, peach, apricot or grapefruit with cheese

topped with dressing.

5. Peas, cheese and pickle, dressing.

6. Rice and carrots and sal ad dressing.

7. Apple, peaches, pears, grapefruit with salad dressing.

Cooked Sal ad Dressing

4 tabl espoons nelted butter 1 teaspoon salt
1 tabl espoon fl our 2 tabl espoons sugar
1 cup mlk 1 teaspoon nustard
2 eggs 1/2 cup vi negar

M x butter and flour, add mlk and cook until quite thick
stirring constantly. Beat eggs, add salt, sugar, nmustard, and
vinegar. Stir this into thickened nixture and let cone to a
boil, stirring constantly. Renove fromstove. This dressing may
be kept for many days. Wen ready to use it, thin with mlk the
anmount you wish to use. Season it to taste with salt, pepper or
sugar if necessary.
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Fruit Sal ad Dressing

M x syrup and either grapefruit juice, |enon juice, or

Vi negar

(smal |

ampunts). Mx this well. Add to fruit m xture.
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COCKI ES, ROLLS, AND SMVALL CAKES

Tutti-Frutti Cooky Bars

1 cup sugar 1 teaspoon baki ng powder
3/ 4 cup butter 1 teaspoon vanilla

3 cups oat neal 1 teaspoon salt

1 1/2 cups flour 3/4 cup mlk

1 teaspoon soda

Cream butter and sugar, add rest of ingredients and m x
wel | .

Cover bottom of buttered pan with half of dough m xture,
cover with tutti-frutti cooky filling. (See "Frostings, Icings
and Fillings.") Put the rest of the dough over the top. Bake in
nmedi um sl ow oven about 25 m nutes.

Cat neal Cooki es

1 cup sugar
3 tabl espoons nelted bacon grease or other shortening

M x well together.

1 tabl espoon dry eggs (or 1 fresh egg)
1 teaspoon soda dissolved in

3/4 cup sour mlk

1 teaspoon ci nnanbn

1 teaspoon vanilla

1/ 2 teaspoon salt

1 cup raisins

2 cups flour

1 1/2 cups oat neal

Stir well and drop off spoon on greased pan and bake until
done, about 15 ninutes.
Fruit Cooki es

1 cup sugar
3/4 cup shortening (creaned)
2 eggs

Add to sugar and shortening mxture:

3 cups flour

3/4 cup mlk

1 teaspoon baki ng powder
1 level teaspoon soda

Sift with flour the soda, and baki ng powder, flavor, and add
dry ingredients together with wet ingredients. Roll out very
thin on floured board and cut in desired size.

Prepare fruit filling and place a small amount of the
filling on top of one cooky. Wt edges of bottom cooky and pl ace
anot her cookie on top of this. Bake in noderate oven unti
ni cel y browned.

Sugar Cooki es
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1/ 3 cup shortening Add m |k to make a dough
1/ 3 cup granul ated sugar whi ch does not stick to
1 egg rolling pin.

1/ 2 teaspoon vanilla extract

2 cups flour

1/ 4 teaspoon salt

1 teaspoon baki ng powder

Cream shorteni ng, addi ng sugar gradually. Add eggs, vanilla
and m x. Add the flour together with the salt and baki ng powder.
Set aside for a short time, then roll out to about 1/8" thick on
a floured board. (A can with the entire top renoved makes a good
cooky cutter.) Flour the can to prevent sticking. Bake in
greased pan, brush with mlk and sprinkle with sugar. Bake in
hot oven for 10 nminutes.

Doughnut s
1 tabl espoon butter or fat 3 teaspoons baki ng powder
1 cup sugar 1 teaspoon salt
2 eggs 1 teaspoon nutneg
1 cup mlk fl our

Beat the eggs until very light, add the sugar and when foany
add the nelted butter or fat. Sift the baking powder, salt and
nutmeg with one cup flour and stir into first m xture,
alternating with the mlk so as to keep the m xture smooth. Add
just enough flour to make a soft dough which can be handl ed.

Rol |l out 3/4 inch thick on a lightly floured board. A soft dough
makes |ight, tender doughnuts when cooked. Fry in deep fat and
drain on a dry pan. Fat should never snoke, as this produces
har nf ul by- products.

Rol I the doughnuts in sugar before serving.
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CAKES

Pl ai n Cake
1 cup white sugar 1 teaspoon vanilla
1/ 2 cup shortening or butter 3/4 cup mlk
3 eggs (separat ed) 2 cups flour
1 teaspoon salt 2 teaspoons baki ng powder

Cream sugar and shortening; add egg yol ks whi ch have been
beaten lightly; add a snmall quantity of mlk and fl our
alternately until all has been used up; add vanilla and finally
stiffly beaten egg whites to which the salt has been added. Bake
in two |ayer pans or baking pan, which has been slightly greased
and floured, for 15 mnutes. Test with a toothpick; if any
substance sticks to it, it nust be baked until none sticks to the
t oot hpi ck. Cover with boiled or fudge icing.

Dut ch Appl e Cake

1/2 cup flour

3 tabl espoons sugar

1/ 4 teaspoon salt

3 teaspoons baki ng powder

4 tabl espoons fat or shortening

1/2 cup mlKk

4 tabl espoons brown sugar (Brown white sugar by putting it in a
pan and letting it get hot enough to start to melt or turn brown
wi t hout burning.)

1 teaspoon ci nnanon

1 1/2 cups appl esauce (sweetened)

M x flour with sugar and baki ng powder. Cut in fat or
shortening and add mlk. Place soft dough in shallow pan
Sprinkle with brown sugar, cinnanmon and spread with sauce. Bake
30 minutes in noderate oven. Serve warm (Serves two people -
smal | proportions.)

Upsi de- Down Cake

Cover bottom of a baking pan with nmaple syrup; add 4
t easpoons butter and bring to a boil on top of stove. Into this
| ay pieces of cooked fruit such as pineapple, peaches, apricots
or prunes. Peaches and prunes used together are a good
conbination. Also pineapple and apricots. Then cover with the
foll owi ng cake batter:

4 t abl espoons shorteni ng 1 cup flour

3/ 4 cup sugar 1/ 4 teaspoon salt

1 egg 1 teaspoon vanilla

1/2 cup mlKk 2 level teaspoons baki ng powder
Cream shorteni ng, add sugar and mx well. Add egg, beat

well. Sift flour, baking powder, and salt together. Add

alternately with nmlk; add vanilla. Beat well and spread over
top of fruit. Bake in a noderate oven about 30 ni nutes.
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Prune Cake

1/2 cup butter or shortening 1 teaspoon cl oves
1 cup sugar 1 teaspoon ci nnanon
2 eggs 1 teaspoon all spice
3/4 cup mlk 1 teaspoon nut neg

1

2 cups flour
2 cups chopped prunes

t easpoon vanilla

(If shortening is used instead of butter, add 1/2 teaspoon
of salt.)

Put shortening and sugar together and mix until it |ooks
creany, then add the eggs and stir thoroughly. Sift and salt.
Add shortening and sugar mxture, alternately with ilk. Stir in
prunes or pluns and vanilla. Put in a greased pan and bake for
about 25 to 30 minutes in a noderate oven. To test the cake to
see if it is done or not, put a toothpick into the cake and pul
it out; and if the toothpick cones out without anything on it,
the cake is done, but if the toothpick conmes out with dough on
it, let the cake bake for a while.

Spi ce Cake

1/2 cup shortening

1 cup sugar

2 eggs

1 3/4 cups flour

1 3/4 teaspoons baki ng powder

1 teaspoon ci nnanon (ot her spices may be used if desirable)
1/2 cup mlk

Cream sugar and shortening. Add the eggs and beat well.
Sift flour, baking powder, spices, and add alternately with mlKk.
Beat well and bake about 30 minutes in a noderate oven.

Devil's Food Cake

1 1/2 cups flour

1 cup sugar

2 heapi ng t abl espoons cocoa
1 teaspoon of salt

)
) Sift together 3 or 4 tines.
)
)

Add to this 1 cup of sour mlk with 1 teaspoon of soda m xed
init. Last add 5 tablespoons nelted butter, stir well. Bake in
a noderate oven for 30 nminutes.
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FROSTI NGS,

1/ 4 cup water
1 1/2 cups sugar
2 tabl espoons syrup

First mix the water
until mxture will form
t hen take off the stove
beat until frosting is t

Tutti

1 cup apricot jam

3/4 cup sugar

1 cup raisins, chopped
fruits may be used inste

Cook three m nutes.

2 cups sugar
4 t abl espoons cocoa
3/4 cup canned nilk

| G NGS, FILLINGS AND SAUCES
Boil ed Icing
2 egg whites

1 teaspoon vanilla

, sugar and syrup together and | et boi
a soft ball when tested in cold water
and add to: egg whites and vanilla;
hi ck enough to spread on the cake.

-Frutti Cooky Filling

(Prunes, apricots, peaches of other
ad of raisins.)

Fudge 1 cing

1 rounded teaspoon butter
1 teaspoon vanilla

M x sugar and cocoa, add milk. Place on stove and stir

until sugar is dissolved

. Let boil until a few drops fromthe

spoon dropped in cold water forma soft ball. Add butter

Renove from stove and le
it will becone sugary.
and beat until creany.

Orit the cocoa and
very sure to cool before

1 tabl espoon corn starch
6 tabl espoons sugar
cup hot water

M x flour and corns
time, stirring well and
flavoring as desired.

t cool. Do not nove pan while cooling or
When outside of pan is cool, add vanilla
Spread on cake.

you will have creany white icing. Be
beating to insure creany icing.
Puddi ng Sauce
2 tabl espoons butter
1 teaspoon vanilla or 1

| enron extract

tarch together, add water, a little at a
cook until thick. Add butter and
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Filling for Fruit Cookies

1 cup cooked, dried apricots, sweetened
1 cup raisins cut in small pieces

1/ 2 cup sugar

1/ 2 teaspoon ci nnanon

Wat er enough to start the mxture cooking. Stir often and
when as thick as jamrenove fromstove. Roll out your cookies
and cut in any desired shape. Put filling on top of one cooky
and cover with another, pressing sides to hold filling in.

Chocol ate Sauce for Boiled Rice

3/ 4 cup sugar 1 tabl espoon butter
2 tabl espoons cocoa 1/ 2 teaspoon vanilla
1 tabl espoon fl our pi nch of salt

1 1/2 cups hot water
M x sugar, flour and cocoa together. Then add water
stirring all the time. Boil until thick, then add butter
vanilla and salt. |If too thick, add a little nore hot water
Hot Mapl e Sauce

1/2 cup water
2 cups brown sugar (white sugar browned)

Boil together until it reaches the soft-ball stage when
poured in cold water. (This is good with hot cakes.)

Lemon Filling
2 1/ 2 tabl espoons fl our 1 cup sugar
1/2 cup cold water 1 tabl espoon | enbn extract
1 egg yolk 1 teaspoon butter

Make a snooth paste of the flour and 2 tabl espoons of the
cold water. Cook the rest of the water, the sugar, |enpn extract
and butter. Wen the sugar is dissolved and m xture boiling,
stir in the flour mxture slowy. Cook until clear and snooth,
about 15 minutes. Add egg yol ks and cook 2 m nutes. Cool before
putting on cake or using.

Caramel Sauce
or
Br own- Sugar Frosting

1 cup brown sugar or browned white sugar
1/2 cup water
2 egg whites
1 teaspoon vanilla extract

Make a syrup of the sugar and water, and cook to the soft-
ball stage. Renove fromthe fire and cool while the egg whites
are beaten, then pour the syrup in a thin streamonto the stiff
whites, beating the mixture constantly until thick enough to
spread. Add the flavoring. |f you are maki ng sauce, don't cook
so long as you would for frosting.
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Hot Chocol ate Sauce

1 1/2 cups sugar 2 tabl espoons cocoa
1/ 2 cup water 1/ 2 teaspoon vanilla
1/4 cup rich mlk or water

Let sugar and water boil in a pan for five mnutes. Coo
partly and gradually stir in the chocol ate which has been nelted
over hot water. Add the vanilla. Place in a double boiler or in
a pan over hot water until ready to serve. At the |ast nonment
add the m k.

Berry Sauce

1 cup berries 1 tabl espoon sugar
1 tabl espoon butter 1 egg white

M x this together and mash slightly to draw out the juices.
Conbine with the nashed berries just before serving.

NOTE: When nmeking icings, if they get too hard while beating,
put in canned milk and beat to the right thickness.
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CANDY

Fudge

2 cups sugar 1 tabl espoon butter
4 t abl espoons cocoa 1 teaspoon vanilla
3/4 cup canned nilk

M x sugar and cocoa, add milk. Place on stove and stir
until sugar is dissolved. Let boil until a very few drops from

t he spoon dropped in cold water forma soft ball. Add butter
Remove from stove and let cool. Do not nmove pan while cooling or
fudge will beconme sugary. Wen outside of pan is cold, add

vanilla and beat until creany. Pour in buttered pan and |let get
hard.

Panocha

3 cups brown sugar or browned white sugar
1 cup mlk

1 tabl espoon butter

1 teaspoon vanilla

Put sugar and mlk into a pan and cook to the soft-bal
stage, renove fromthe fire, add butter and vanilla, and coo
wi thout stirring. Wen it is lukewarm beat until it is creany.
Stir in nut neats if you have these. Pour in buttered pans and
when hardened mark into squares.
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DESSERTS
Ri ce and Rai si ns

1/2 cup rice
1/2 cup raisins
1/ 2 teaspoon salt

Wash both rice and raisins, thoroughly, renoving al
guesti onabl e pieces. Cook in plenty of boiling water to which
the salt has been added.
Appl e Sauce

Heat canned appl es, season with sugar, nutneg, cinnanon and
a drop of vanilla to taste. |If desired, apples may be nmashed.

Stewed Prunes, Apricots, or Peaches

Take the anmount of dried fruit you wish to cook and place in
pan covering with cold water and soak overnight. Next norning
drain off water. Cover with boiling water and cook w t hout sugar
until tender, then add the sugar, just enough to sweeten to your
taste.

Jello

If Jello is furnished, a nice dessert is made by using
Jell o, pouring off the juice fromsmall cans of fruit, and
heating it to dissolve the Jello instead of using all water. Cut
up the fruit in small pieces and stir in after Jell o has hardened
atrifle.

This makes a nice salad also, if canned mlk is beaten into
sal ad dressing, using a snall portion of dressing to cream
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PUDDI NGS
Custard Puddi ng
2 eggs, well beaten
2 cups mlk
1/ 2 cup sugar
1/ 2 teaspoon vanilla, lenmon, or nutnmeg as preferred

Mx all together. Bake in a nbderate oven until set.

Upsi de- Down Puddi ng

Sanme reci pe as upsi de-down cake only cover with puddi ng
sauce.

Prune Puddi ng
Mash cooked and sweetened prunes to make 2 cups of nmashed
prunes. Add about 1/2 cup bread crunbs. Beat the yol ks and
whites separately. Add yolks to prunes and then fold in whites.
Cool and serve with a puddi ng sauce or milk or cream

Ri ce Puddi ng

1/2 cup rice
1/ 2 teaspoon salt

Cover well with water, set on back of stove and cook slowy
until done. Add:

1 cup mlk 2 tabl espoons dry eggs
1 cup water (or 2 eggs)
1 teaspoon vanilla

M x all together and bake until firm when pan is shaken
Rai sins may be added and inprove the flavor.

Chocol at e Puddi ng

1 cup mlk
1 cup water

Let come to a boi
1/ 2 cup sugar 2 tabl espoons cocoa
2 tabl espoons corn starch

Mx with little hot or cold mlk and add to hot nilk. Let
cook until thick, then add:

1 teaspoon butter
1 teaspoon vanilla

Beat wel | .
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Br ead Puddi ng

2 cups of dry bread 1/ 2 cup sugar
1/2 quart of nmilk or enough to cover bread
1/ 4 teaspoon salt 1 teaspoon vanilla
2 eggs

Soak the bread in the milk and a little water until it is
very soft, then mash it fine. Heat together until nearly
boiling. Beat the eggs until |light and add themto the sugar

salt and vanilla. Wen well mxed, stir this into the bread and
m |k, pour the whole into an earthenware baking dish, set in a
pan of water, and bake 45 nminutes in a rather slow oven.

For chocol ate bread pudding, nelt 2 tabl espoons of chocol ate
over hot water and add this to the soaked bread and mlk, or just
put cocoa right in the soaked-up bread.

For bread pudding with raisins, add 1/2 cup of raisins.
Serve this with either the caranel sauce or a chocol ate sauce.

Tapi oca Puddi ng

Cook 1/4 cup tapioca and 1/2 teaspoon salt 15 nminutes in a
pint of boiling water, stirring constantly; then add 1/2 cup
sugar and 1 beaten egg and cook until it thickens |ike custard,
stirring steadily. Add fruit, as cooked dried prunes, apricots,
canned peaches, pears, pineapple, or cooked raisins. A couple of
teaspoons of left over jamwll mx in well.

Cor nst arch Puddi ng

M x 2 tabl espoons cornstarch with a little mlk. Add
flavoring desired and pinch salt, 1 tablespoon butter. Bring 1
quart mlk barely to boiling point (part has been nmixed with
cornstarch), add the cornstarch, 2 well beaten eggs, 4
t abl espoons sugar, boil two or three mnutes, stirring briskly.

The above is the foundation. |f chocol ate puddi ng want ed,
m x 2 tabl espoons cocoa with a little of the mlk and add. |If
mapl e flavor is liked, add 1/2 cup maple syrup instead of part of
the sugar. Cooked dried fruit, canned pineapple, etc., give a
variety.

Above serves four people. Vary recipe to suit...
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BEVERAGES

Cof f ee

Use a heapi ng teaspoonful of coffee, nore or |ess, according
to taste, for each cup of coffee. Put in coffee pot with cold
water, set on fire and bring to boiling point, but do not boil
"Coffee boiled is coffee spoiled.”

Tea

Use freshly boiling water. Put a pinch of tea, nore or
| ess, according to taste, into the boiling water and set to one
side to steep for 5 to 10 minutes, until it is the desired
strength. Do not boil.

"Pep Cocktail"

Beat 1 yolk of egg (discard the white) into 1 glass of
strained orange or grapefruit juice, sweeten with sugar or honey.
Take first thing in the norning and |last thing at night. My
al so add juice of 3 beets and 1 bunch parsley; or may use with
grape juice or berry juices.
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PASTRY

Pie Crust No. 1

2 cups flour

1 cup lard

1 teaspoon salt

enough water to mix dough so that it sticks together

Mx as it is given until you have soft dough, then roll out
but do not mix or knead just fix it together enough so as to nmke
it stick together in order to put in the pan

Pie Crust No. 2

3/4 cup lard

2 1/ 2 cups flour

1 teaspoon salt

6 tabl espoons cold water (about this anpbunt, nore or |ess may
have to be added)

Cut lard into flour until it looks like neal. Sprinkle
water a small anobunt at t time over the mixture until al
particles are noistened and in lunps. Press |unps together and
roll out on floured board.

Sweet Potato Pie

1 1/2 cups nmashed sweet potatoes 2/ 3 cup brown sugar
1 teaspoon ci nnanon 1/ 2 teaspoon gi nger
1 teaspoon salt 2 eggs

2 cups nmilk

Steam and strain fresh sweet potatoes or bake and put
t hrough a sieve. Canned sweet potatoes are ready for use. Add
remai ning ingredients in the order above given, mixing well after
each addition. Turn into a crust lined pan and bake. Use a
rat her high tenperature at first, to cook the bottom and sides of
crust. Reduce the tenperature and continue cooking until a
silver knife inserted in the center will cone out clean. Do not
let the pie boil, as that will nake it watery. This is just |like

punpki n pie.
Rai sin Pie

1/ 2 package rai sins
1 1/2 cups water

Let boil until raisins are real soft, then add:

2 tabl espoons cornstarch
1 cup sugar

M x together, add little water to nake a paste, then add to
first mxture, and cook until clear
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Take of f the stove and add:

1 teaspoon | enmpn extract
1 teaspoon butter

Pour this mxture into a baked pie crust.
Plain apple Pie

2 or 3 cups of canned apples, sliced (Use apples in accordance
with size of pie pan.)

1 cup sugar

1/ 4 teaspoon vanilla

ci nnanon

nut meg

smal | piece of butter

Line a pie pan with pie crust. Put a little flour
(approximately 1 tabl espoon) in the bottomof the crust. Mx
appl es, seasoni ngs and sugar together and then fill the pie

crust. Dot with pieces of butter and sprinkle with a little nore
ci nnanon. Cover with another crust in which 2 or 3 slits have
been nade. Bottom crust shoul d be danmpened around the edge of
page with water to make top crust stick to it. Seal two crusts
together by pressing with the prongs of a fork and cut away
surplus crust. Danpen the top crust with alittle mlk or beaten
yol k of an egg to make it richer and a rich brown. Bake in a
noderate oven for approxi mately one hour

Prune Pie
1 cup cooked prunes 1 tabl espoon fl our
1 teaspoon | enpon extract 1/ 2 cup sugar
1 cup water or juice 2 tabl espoons butter

Cook the prunes with the other ingredients until slightly
thickened. Add a little cinnanmon or nutneg, if desired. Bake
between two crusts. This anmount makes a small pie.

Meringue for Pies

2 egg whites
1/ 4 teaspoon vanilla
1/ 2 teaspoon sugar

Beat whites of two eggs until stiff, add gradually 1/4
t easpoon vanilla, 1/2 teaspoon sugar and continue beating; beat
until it will stand in peaks, then put on top of pie and allow to
brown a rich golden brown in oven.
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Cream Pie and Its Variations

1 cup mlk few grains of salt
1 tabl espoon cornstarch 2 egg yolks or 1 whole egg
1/ 4 cup sugar 1 teaspoon vanilla

Scald the mlk. Mx the cornstarch, sugar and salt, and add
hot mlk slowy. Cook 20 minutes over hot water. Beat the egg
yol ks and add slowy, stirring rapidly. Cool and add vanilla,
put into a baked pie crust.

Vary in the foll ow ng ways:

Chocol ate Pie

Use only 7/8 tabl espoon cornstarch. Add 2 tabl espoons of
cocoa just before renoving custard fromthe stove. Beat well.
Cover with a neringue.

Spice Pie
Add two teaspoons each of ground cloves and cinnanon to the
cooked filling.

Butterscotch Pie

1 1/2 cups mlk 2 eggs
1 cup brown sugar 2 tabl espoons butter
3 tabl espoons cornstarch

Heat one cup of nilk and the sugar until sugar is free from
lunps. Mx the cornstarch, 1/2 cup mlk and egg yol ks and add to
the hot mxture slowly. Cook in a double broiler until thick
stirring constantly, then for 10 minutes |longer. Add butter
When cool, pour into a baked pie crust. Cover with meringue.

Huckl eberry Pie

1 recipe for pie crust
1 tabl espoon fl our
3/ 4 cup sugar

Line pie pan with crust, sprinkle the bottomof the pie with
flour, then put half of your sugar in bottom Put in the berries
(filling to the top). Put in rest of sugar and sprinkle wth
| unps of butter. Then put on top crust
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Custard Pie

3 tabl espoons sugar 1 1/2 cups mlk
1/ 8 teaspoon salt 1 teaspoon nutnmeg
2 eggs

Beat eggs slightly; add sugar, salt and mlk. Line pie tin
with pie crust and build up. Strain in mxture, and sprinkle
with few gratings of nutneg. Bake in quick oven at first to set
rum Decrease the heat, as egg and nmilk in conbination need to
be cooked at t | ower tenperature.

When this is done, a silver knife when inserted will be
clean when it is taken out.
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