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IN NEWHALL 
ITALIAN & AMERICAN 

FOOD 

259-2500 
23342 W. LYONS NEWHALL 

FOOD TO TAKE OUT 

LUNCHEON 
11 A.H.·2 P.M. 

DINNER 
5 P.M.-10 P.M. 

Pizza & 
Beer 

Served 
Till 2 A.M. 

NOW­
OPEN SUNDAYS 
2 P.M. - 10 P.M. 

Your Hosts 
JIM & JOY LORING 



Our Organization, the Sponsors of thi s Cook Book 
of fav orite recipes, do here publicly Thank and Express 
our Appreciati o n t o the Owners and Propr i etos of the 
bus i ness firms whose splendi d .and generous cooperation
t i on has made possible i ts publicati on and wide distri = 
buti on. 

EXECUTIVE BOARD 

Executive Board Offi cers 
Pre s i de n t . . . . . . . • • . . • . . . . Mrs . Jo s e ph A . Tu t i n i 
Vi c e Pre s i de n t . . . • • . . Mr s • George J . Ray 
.Recording Secretary .•...... Mrs. M a r y Booth 
Correspon ding Secretary .... Mrs. Vera S teere 
Trea surer ........ . ....... Mrs. W i lla May Green 

DIRECTORS 
M i ss Lena McClaflin 
Mrs. Carl H. McClafli n 
Mrs . 0. 0. R us s e 11 
Mrs. Anna Bercaw 
Mrs. Robert B. Smith 
Mrs. Donald R. Russe ll 

CHAIRMAN 
B i ble 
Conservati on 
Flowers & Cards 
Hospitality 
H i stor ian 
Indian Affairs 
Membership 
Parliamentarian 
Program 
Publicity 
Registrati on 
Safety 
Telephone 
Ways &Means 
Welfare & Gerontology 
Co - ordination Council Rep. 

Mrs. Mary G. M o rgan 
Miss Fra nces Curtin 
Mrs. George J . Ray 
M i ss L ivoni a Stearns 
Mrs. Melroy C. Welch 
Mrs. Carl H. Mc C lafli n 
Mrs. Carl H. Mc Claflin 
Mrs. Anna Bercaw 
Mrs. Kenneth Looney 
Mrs. Mary Booth 
Mrs. Hattie Douglas 
Mrs. Donald R. Russell 
Mrs. Robert B. Smith 
Mrs. Gladys Chaney 
Mrs. Vera Steere 
Mrs. Anna Ber caw 
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Ch i rman 
1st Co - Chai rman 
2nd Co =Chai rman 

1963 
Ball, Verna 
Barnett, Helen 
Bercaw, Ann 
Booth, Mary 

Cash, Louise 
Chaney, Gladys 
Clause, Emma
C lymore, Ida 
Cone, Charlotte 
Curtin, Fr nces 

Dalton, Louise 
Dougl s, Hatti e 

F i sher, Je ss i e 
F i sher, Melba 

Garcia, Rebecca 
Gibson, B lanche 
Green, W illa May 

Hagemann, Dolly 
Hargrave, Reta 

Kee, Addie 
Kee, Eveline 

Laricy, NeUie 
Looney, Dora 
Lorentzen, Da i sy 

GARDEN CLUB 
Mrs. Me l roy C. Welch 
Mrs. Car l H. Mc C laflin 
Mrs. A nna Bercaw 

MEMBERSHIP - 1964 
McClafli n, Frances 
McC laflin, Lena. 
McIntyre, Edi th 
McKibben, Irene 
Morgan, Mary G. 

Ray, Creola 
Renn er, Grace 
Roberts, Louise 
Russe ll , Ethe l 
Russell, J o n 

Safarik, Margaret 
Shi e l ds, Harri et 
Smith, Dorothy 
Smith, Lola 
Stearns, Livonia 
Steere, V era 

Tutini, J ean 

Watson Olive 
Welch Esther 
Wickham, Blanche 
Williams, Esther 
Wood, Hester 
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M l l Y' SCeramic Studio

PHONE 259 -4827 

Instructions 

Doy & Evening Classes

Custom Firing -:- Greenware 

24522 SPRUCE STRE ET 
Newhall

"Since 19 49" 

Complete Personalized Service 

Insurance

By
Jack R. Boyer

NEWHALL REAL TY 

IN 

REAL ESTATE I 
By

Shirley Z. Combs
s INSURANCE, INC. 

RALPH W. OVERTON - GEN. MANAGER 

24330 N SAN FERNANDO ROAD 
NEWHALL , CALIFORNIA 

{805) 259-4545 {213) 365-3127 



NEWHALL PAINT STORE 
24401 SAN FERNAN DO RD. 

NEWHALL, CALIF. 
Phone 259-3454 

ALL of Your 
Painting & Decorating Needs 

9th and San Fernande Road 
COMPLETE LINE OF GOOD SELECTION OF 

ARTISTS SUPPLIES WINDOW SHADES 

PICTURE FRAMES and · FRAMING 

Where Newhall Besdt
Dressed Women

Slu,p for
• DRESSES 

• SPORTSWEAR 
• SUITS 

• LINGERIE 

23754 1/2 W . LYONS 
In Lyons Plaza 

Phone 259-2464

EXCITING FASHIONS• PRICED TO PLEASE 

SOLEDAD COMPLETE 

DRY CLEANING STORE 
ECONOMY LOADS 

INDIVIDUAL GARMENTS 
PRESSING & MENDING 

SHIRTS A SPECIALTY! 

18344½ SOLEDAD CANYON ROAD 

N EA R POST O FF ICE 

Chuck & Evie Lloyd Jack & Maddie Wilson 



STATE LICENSE NO. ____________ _ 

DRIVER'S LICENSE NO. ___________ _ 

YEAR ______ MOTOR NO. _______ _ 

TYPE MAKE OF VEHICLE _____ _ 

CYLINDERS ____ SERIAL NO. ________ _ 

WEIGHT _____ MODEL _________ _ 

DATE BOUGHT ______________ _ 

TIRE RECORD 

NAME OF TIRES ______ NUMBER OF TIRES. _ 

SERIAL NOS. _______________ _ 

SPEEDOMETER 
PUT ON - DATE ______ MILEAGE ______ 

SPEEDOMETER 
TAKEN OFF-DATE ____ MILEAGE ______ _ 

CAR INSURANCE 

AGENT _________________ _ 

ADDRESS ________________ _ 

CITY STATE ____ Phone

0 LIABILITY OCOLLISION 0 FIRE AND THEFT 

PUBLISHED By: CONTINENTAL PUBLISHING COMPANY-MISSION, Kansas
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Family SIZES 

Name Shoes Hose Lingerie Dresses Trousers Suits Shirts Gloves 

2 



SERVICES 

Name Telephone 

Airport 

Attorney 

Baby Sitter 

Bakery 

Bank 

Beauty Shop 

Bus Lines 

Carpenter 

Church 

Cleaner 

Club 

Coal Dealer 

Dentist 

Doctor 

Doctor 

Dress, alter 

Druggist 

Electrician 

Electric Co. 

Farm Suppliers 

Filling Station 

Fire Dept. 

Florist 

Game Warden 

Garage 

Gas Co. 

Grocer 

Hardware 

Hospital 



Name Telephone 

Insurance Agency 

Laundry 

Landlord 

Milk Co. 

Newspaper 

Oil Burner Repair 

Oil Dealer 

Painter 

Paper Hanger 

Piano Tuner 

Plasterer 

Plumber 

Police Dept. 

Radio Repair 

Railroad Station 

School I 

Tailor 

Taxi 

Telephone Co. 

Telegraph Co. 

Television Repair 

Veterinarian 

Water Dept. 

Others 

-
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Call YOUR FRIENDS 

Telephone 
Numbers Name 



CALL YOUR FRIENDS 

Telephone 
Numbers Name 

. 
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WRITE YOUR FRIENDS 

Name City Street State

8 



WRITE YOUR Friends

Name City Street State 

-9-



CHRISTMAS 

19 19 19 19 19 

Name C C C V C i C u • ex 



CARD LIST 

' Street City 



CHRISTMAS 

19 19 19 19 19 
:;,:, Name C C C u C C u 

• • 0: 



LIST 

' Street City 

' 



CH~ISTMAS 

19 19 19 19 19 
=" Name C C C u C C • 



LIST 

City 
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BIRTHDAYS -

JANUARY 

Date Name Occasion 

FEBRUARY 

-

16 



BIRTHDAYS - Anniversaries

MARCH 
Date Name Occasion 

APRIL 

17· 



BIRTHDAYS - ANNIVERSARIES 

MAY 
Date NAme Occasion 

JUNE 

18· 



BIRTHDAYS - ANNIVERSARIES 

JULY 
Date Name Occasion 

AUGUST 
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BIRTHDAYS - Anniversaries

SEPTEMBER 
Date N&me Occasion

----

---

OCTOBER 
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BIRTHDAYS - Anniversaries

NOVEMBER 
Date Name Occasion

-

DECEMBER 

-21 -



GIFT ·LIST 

Gift Suggestions 
Name Records of Sizes, Colors, etc. 

-

--

- 22 



ARTICLE Given and Received 

Items checked ( x) indicate acknowledgment 

19 19 19 19 19 19 

-

23 



GIFT LIST 

Gift Suggestions 
Name Records of Sizes, Colon. etc. 

-

24 



ARTICLE Given and Received 

Items checked ( x) indicate acknowledgment 

!9 19 19 19 19 19 



ACTIVITY TES 

Church or Club Date 

26 , 



ACTIVITY DATES 

Church or Club Date 

27 



BIRTHDAY STONES and FLOWERS 

Month Flowers Stone 

January Snowdrop or Garnet 
Carnation 

Fehruary Primrose or Amethyst 
Violet 

March Jonquil or Bloodstone or 
Daffodil Aquamarine 

April Daisy or Diamond 
Sweet Pea 

May Hawthorn or Emerald 
lily of the Valley 

June Rose or Pearl or 
Honeysuckle Moonstone 

July larkspur or Ruby 
Water lily 

August Poppy or Sardonyx 
Gladiolus 

September Aster or Sapphire 
Morning Glory-

October Cosmos or Opal or 
Dahlia Tourmaline 

November Chrysanthemum Topaz or 
Citrine 

December Holly or Turquoise or 
Poinsettia lapis lazuli 

28 



Serving by serving ... foods provide for daily needs

Stars on this page give a very rough idea of how servings from groups of 
familiar foods contribute toward dietary needs. 

A serving that rates 5 stars provides more than 50 percent of the day's need 
for a nutrient. A 4-star serving provides about 40 percent; 3-star serving, 30 
percent; 2-star serving, 20 percent; 1-star serving, 10 percent. Smaller amounts 
of nutrients are not shown. These ratings are based on daily allowances of 
nutrients for a moderately active man as recommended by the National 
Research Council. Some foods within a group have more of a nutrient, some 
less; but in a varied diet, which is common in this country, a group is likely 
to average as shown. 

B-vitamins u 
> !': 

Kind of food of C 

E u C 

J 0 
ii: 0 .... 

------ -- --
Leafy, yel-

low vegetables
½ cup ••• 

Tomatoes, tomato ½ cup •• • 
products. 

Potatoes •• • ••••••• 1 medium. 

Sweetpotatoes ••••• 1 medium. 

Other vegetables ••• 1/2 cup •.• 

Citrus fruits •••••••• ½ cup •.• 

Other fruits •••. •. •• ½ cup ••• 

Milk, cheese, ice 1 CU p * *** cream. mUk. 

Meat, poultry, fish •• 4 ounces. ** 
Eggs .•••• • •.••••.• 1 egg .... * 
Dry beans and peas, ¾ cup ** * nuts. beans 

cooked. 
Baked goods, flour, 2 slices * cereals. bread. 
Butter, fortified mar- 1 pat .... 

garine.
Other fats (includes 2 table-

bacon, salt pork). spoons. 

Sugar, all kinds ••••• tea-
spoons. 

Molasses, sirups, 2 table-
preserves. spoons. 

***** More than 50 percent of daily 
need. 

**** About 40 percent of daily need. 

* **** ** 
* *** * *** 
* * * * 
* ***** * * *** 

* 
***** 

* * 
* * ** 

** * ** * *** 
* * * 

*** ** * ** 

* 

* 

29 

* * * 
* 

*** About 30 percent of daily need. 
About 20 percent of daily need. 
About 10 percent of daily need. 

30 

35 

105 
165 

40 
55 
7 

17 
0 

0 

225
8 

21 

13 

5 

0 

5 

0 

23 

50 

0 

5 

5 

3 

11 



Servings and 
pounds 

How much meat to buy for dinner? How many servings will come from a 
pound of fresh beans, a No. 2 1/2can, or a frozen package? The food shopper 
with an eye to thrift and good management learns to buy carefully just what 
she can use. 

The figures below and on the following page can help you decide how much 
to buy and, when reading market ads, you can use these figures to help decide 
what are real bargains. 

The amount of meat, poultry, and fish per serving varies with the amount 
of bone and fat. It also varies with the amount of extenders--such as stuffing, 
potatoes, rice-used with the meat. 

Size of serving for each fruit and vegetable is given for whichever way it is 
most commonly served-cooked or uncooked. Size of serving for dry beans 
and peas and for cereals and cereal products-except flaked and puffed-is 
given for the cooked form. 

Meat, poultry, fish 

MEAT Amount to l,uy 
per serving

Much bone or gristle •• 1/2to 1 pound 
Medium amounts of 

bone ••• • •••••••• 1/3 to ¼ pound 

Little bone ••••.••.• ¼ to 1/3 pound 

No bone •••.• •• ••. 1/5 to ¼ pound 

POULTRY 
dressed weight 1 

Chicken: 

Broiling •••••••••••• 1/4 to 1/2bird 

Frying and roasting •• 3/4to 1 pound 

Stewing •••••••••• 1/3 to ¾ pound 

Ducks •••••••••••• 1 to 1 ¼ pounds 

Geese •••••••••••••• ¾ to 1 pound 

T turkeys•••••••••••• 2/3 to 3/4pound 

30 

POULTRY 
ready-to-cook 
weight 1 

Chicken: 

Amount to buy
per serving

Broiling ••••••• • •••• 1/4 to ¼ bird 
Frying, roasting ••. 1/3 to ¾ pound 
Stewing • .•.•••••• ¼ to 1/3 pound 

Ducks •••• •• ••••.• • . ¾ to 1 pound 
Geese ••••••••.•••• 1/3 to ¾ pound 
Turkeys ••••••••••• About 1/2 pound 

FISH 

Whole or round •••••• • •• .• 1 pound 
Dressed, large •••••••••• • ¼ pound 
Steaks, fillets •••••••••••• 1/4 pound 

1 Number of servings obtained from a 
bird depends on the kind, weight, age, sex, 
grade, and fatness of the bird and the way 
it is prepared. 



Vesetables and fruits 
Servin11 

Size of per 
FRESH servin1 pound 2 

Asparagus: 
Cut .......•••••• ¼ cup 
Spears ....•.• 4-5 stalks 

Beans, lima •••.•••• ¼ cup 
Beans, snap •••••••. ¼ cup 
Beets, diced ..•••.•• ¼ cup 
Broccoli ....••.••• 2 stalks 
Brussels sprouts •••.• ¼ cup 
Cabbage: 

Raw, shredded ••• 1/2 cup 
Cooked ......•.. ¼ cup 

Carrots: 
Raw, shredded •.• ¼ cup 
Cooked .••.....• 1/2 cup 

Cauliflower .....•• •½ cup 
Celery, cooked ..••• ¼ cup 
Collards ........... ¼ cup 
Corn, cut ...•••..•. ½ cup 
Eggplant ..•••..... ½ cup 
Onions, cooked ... -½ cup 
Parsnips ......•.... ½ cup 
Peas •..••.••..... •½ cup 
Potatoes •...•.••.• ½ cup 
Spinach ....•....•• ½ cup 
Squash .•.....•.••• ½ cup 
Sweet potatoes .••.. ½ cup 
Turnips ••..•••••••. ½ cup 

4 
4 

3 2 
6 
4 

3-4 
5-6 

7-8 
4-5 

8 
5 
3 

3-4 
2 

4 2 

4 
4 
4 

3 2 

4-5 
3-4 
2-3 
3-4 

4 

FRESH 

Servings 
Size of per 

serving pound 2 

Apricots •••••••• 2 medium 5-6 
Berries, raw ....•••• ¼ cup 4-5 
Cherries, pitted, 

cooked ......... ½ cup 2 
Plums ...•.•..•••• 2 large 4 
Rhubarb, cooked ••• ¼ cup 4 

For apples, bananas, oranges, and 
pears, count on about 3 to a pound; 
peaches, 4 to a pound. 

DRY 

Dry beans .•••.•••. 3/4 cup 9 
Dry peas, lentils ..•. 3/4 cup 7 

CANNED Per can 

8-ounce can ••.••.. ¼ cup 2 
No. 2 can .•.••••.. 1/2 cup 4-5 
No. 2 ¼can ..•.... ½ cup 6-7 
No. 3 cylinder 

(46 oz.) ...•..... ½ cup 11-12 

FROZEN 
Per 

Family-size paclcage 

packages .•.••... ¼ cup 3-4 
Juices, concentrated, 

6 Auid ounces .... ½ cup 6 

Cereals and cereal products 
Servings 

Size of per 
Servings 

Size of per 
serving pound serving pound 

Flaked corn cereals .. 1 cup 18-24 Oatmeal ...•..•... 3/4 cup 13 
Other Raked cereals.¾ cup 21 Hominy grits ..•.•.. ½ cup 20 
Puffed cereals ...••. 1 cup 32-38 Macaroni and 
Corn meal ......... 3/4 cup 16 noodles ...•..... 3/4 cup 12 

Wheat cereals: Rice .............. ¼ cup 16 
Coarse ...•••••• -¾ cu,P 12 Spaghetti .......... ¾ cup 13 
Fine ••••••••••• -¾ eup 16-22 2 As purchased. 8 In pod. ' In husk. 
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COMMERCIAL CAN SIZES 

Can Size Weight Cups 

8 02. 8 oz. 1 
No. I 11 oz. 1½ 
No.1½ 16 oz. 2 
No. 2 20 oz. 2½ 
No.2½ 28 oz. 3½ 
No. 3 33 oz. 4 
No.10 106 oz. 13 

TABLE OF LEVEL MEASURIS AND WEIGHTS 

3 teaspoons -1 tablespoon 16 tablespoons-1 cup 
2 tablespoons-Vs cup 2 cups -1 pint 
4 tablespoons-¼ cup 4 cups -1 quart 
8 tablespoons-~ nip 4 quarts -1 gallon 

12 tablespoons-¾ cup 2 cups liquid-I pound 

tsp. or t. 
tbsp. or 
c. 
lb. 
qt. 

2 cups granulated sugar -1 pound 
3 cups confectioners sugar-I pound 
2½ cups brown sugar -1 pound 
3 ½ cups powdered sugar-I pound 
4 cups all-purpose flour -1 pound 
5 cups cake flour -1 pound 
1 cup grated cheese -½ pound 
6 egg yolks -½ cup 
5-6 egg whites -½ cup 
10 eggs in shell -1 pound 

ABBREVIATIONS 

-teaspoon 
T. -tablespoon 

-cup 
-pound 
-quart 

32 

pt. -pint 
oz. -ounce 
min.-minute 
hr. -hour 
f.g. -few grains 



One ingredient for another 

For these 
1 whole egg, for thick­

ening or baking 

1 cup butter or mar­
garine for shorten­
ing 

1 s q u a r e (ounce) 
chocolate 

1 teaspoon double­
a ct in g baking 
powder 

Sweet milk and bak­
ing powder, for bak­
ing 

1 cup sour milk, for 
baking 

1 cup whole milk 

1 cup skim milk 

1 tablespoon flour, for 
thickening 

1 cup cake flour, for 
baking 

1 c u p a 1 1 - p u r­
pose flour, for bak­
ing breads 

You may use these 
2 egg yolks. Or 2 tablespoons dried whole egg plus 

2H tablespoons water. 

½ cup lard, or rendered fat, with }~ teaspoon salt. 
Or 1 cup hydrogenated fat (cooking fat sold under 
brand name) with H teaspoon salt. 

3 or 4 tablespoons cocoa plus % tablespoon fat. 

1}~ teaspoons phosphate baking powder. Or 2 
teaspoons tartrate baking powder. 

Equal amount of sour milk plus H teaspoon soda 
per cup. (Each half teaspoon soda with 1 cup sour 
milk takes the place of 2 teaspoons l;>aking powder 
and 1 cup sweet milk.) 

1 cup sweet milk mixed with one of the following: 
1 tablespoon vinegar. Or 1 tablespoon lemon juice. 
Or 1 ¾ teaspoons cream of tartar. 

H cup evaporated milk plus H cup water. 
Or 4 tablespoons dry whole milk plus 1 cup water. 
Or 4 tablespoons nonfat dry milk plus 2 teaspoons 
table fat and 1 cup water. 

4 tablespoons nonfat dry milk plus 1 cup water. 

H tablespoon cornstarch, potato starch, rice starch, 
or arrowroot starch. Or 1 tablespoon granulated 
tapioca. 

¾ cup all-purpose flour. 

Up to H cup bran, whole-wheat flour, or corn 
meal plus enough all-purpose flour to fill cup. 
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s 
Fidelity Bonds-Indemnify employers tor losses resulting from embezzle­
ments of money or property by employees. 
Bankers Blanket Bonds-Protect banks against dishonesty of officers and 
employees, burglary, robbery, misplacement, mysterious disappearance and 
many other causes of loss or damage. Similar protection also is available for 
savings and loan associations, insurance companies, stockbrokers, inyestment 
bankers and credit unions. 
Contract Bonds-Guarantee the fulfillment of the terms of contracts for 
both public and private construction work, for rendering service and for 
furnishing supplies. 
Court Bonds-Enable litigants to secure the undertakings required by law 
in order to pursue the remedies available through the processes of courts. 
Fiduciary Bonds-Guarantee an honest accounting and the faithful per­
formance of duties by administrators, trustees, guardians, executors, receivers 
and other fiduciaries. 
Public Official Bonds-Guarantee faithful performance on the part of all 
officials in positions of public trust and an honest accounting of all public 
funds which they handle. 
Public Employees Blanket Bonds-Enable departments, agencies and 
offices of a state, and other governmental units such as counties, cities, towns, 
etc., or divisions thereof, to obtain blanket protection against the risk of dis­
honesty or unfaithful performance on the part of their employees. 
License and Permit Bonds-Commonly required by state law, municipal 
ordinance or by regulation as a condition precedent co the granting of licenses 
or permits to firms, corporations or individuals desiring co engage in certain 
lines of business or to exercise certain privileges. 
Comprehensive Dishonesty, Disappearance and Destruction Policy­
A single, flexible contract chat provides merchants , manufacturers and certain 
ot-her types pf insureds with a convenient and economical means of protect­
ing themselves against practically all risks of loss co money and securities. 
Money and Securities Policy-Covers losses of money and / or securities 
occasioned by disappearance, destruction or wrongful abstraction. Available 
to all types of commercial and industrial enterprises . 
Personal Property Floater Policy-A comprehensive form of insurance 
covering personal property wherever located, against fire, burglary, theft, 
holdup, latceny, vandalism and many other causes of loss or damage. 
Comprehensive Personal Liability Policy-Provides protection against 
claims for bodily injuries or property damage sustained by others while 
on the policyholder's premises, or which result from the personal activities 
of the policyholder or other members of his family, or are caused by his 
family's pets. 
Burglary and Robbery Insurance-Available in many different forms to 
meet the specific needs of banks, merchants, manufacturers, householders 
and all other classes of property-owners. 
Check Forgery Insurance-Provides reimbursement for losses occasioned 
by the forgery or alteration of checks, drafts and various ocher instruments 
of that character. 
Glass Insurance-Provides for the prompt replacement of glass when 
broken in commercial or residential properties. 
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INTEREST CALCULATIONS 
Rule.-Multiply the principol by os mony one-hundredths os there ore doys. and 

t hen d ivide os follows: 

Per cent . 
Divide by . 

2 
180 

2'/i 
1~6 

3 
120 

5 

72 
6 

60 
7 8 9 

52 ~5 -40 
10 
36 

12 
30 

Table Showing the Number of Days from Any Date in One Month 
to the Same Date in Any Other Month 

From To Jan. Feb. Mar Apr. May June July Aug. Sept. Oct. Nov. Dee. 
Jao ... ...... 365 81 69 90 120 151 181 212 243 273 304 334 
Feb ... ..... . 334 365 28 59 89 120 150 181 212 2-42 273 303 
March ...... 306 337 365 31 61 92 122 153 184 214 245 275 
~ril •.••.•. 275 306 33-i 365 30 61 91 122 153 183 214 24' 

ay . ..... . 245 276 304 335 365 31 61 92 123 153 184 21' 
June ..•.... 214 245 274 304 334 365 30 61 92 122 153 183 
July . . . . . .. . 184 215 243 273 304 335 365 81 62 92 123 153 
Aug .. . . .... 153 184 212 243 273 304 334 365 31 61 92 122 
Sept ••...... 122 153 181 212 242 273 303 334 365 so 61 91 
Oct .....••.. 92 123 151 182 21 2 243 273 304 335 365 31 61 
Nov •••...•• 61 92 120 151 181 212 242 273 304 334 365 30 
Dec ........ 31 62 90 121 151 182 212 243 274 304 335 365 

Exomple.-How mony doys from Moy 5 to Oct. 5? Look for Moy at left hand and 
October ot top; in the angle is 153 . In Leop-Yeor odd I doy if Feb. is included. 

PERPETUAL CALENDAR 
Showing the Day of the Week for Any Date between 1700 and 2499 

Table of Dominical Letters Month Dominica! Letter 

Centuries January, October A B C ·n E F G 
Year of the Feb., Mar., Nov. D E F G A B C 

Century 0 8 8 0 Jan., Apr., July G A B C D E F 
0 0 May B C D E F G A ; IN M .... 

~ ~ CN June E F G A B C D 
•Denote 8 ~ 8 0 FebM1.ary, August C D E F G A B 

Leap-Years ~ OI 8 Sept., Dec. F a A B C D E 
'"1 r-4 " ~ 

0 •2s •55 •s4 C E G A 1 8 15 22 29 Su Sa F Th w Tu M 
1 29 57 85 B D F G 2 9 16 23 30 M Su Sa F Th w Tu 
2 30 58 86 A C E F 3 10 17 24 31 Tu M Su Sa F Th w 
3 31 59 87 a B D E 4 11 18 25 w Tu M Su Sa F Th ·~ •32 •so •ss E a B C 5 12 19 26 Th w Tu M Su Sa F 
5 33 61 89 D F A B 6 13 20 27 F Th w Tu M Su Sa 
6 34 62 90 C E G A 7 14 21 28 Sa F Th w Tu M 811 
7 35 63 91 B D F G EXPLANATION 

•s •30 •54 •92 G B D E Find first the Year of the Century and in line 9 37 6.5 93 F A C D with that figure at the right, in the proper column 10 38 66 94 E G B C under the heading Centuries, will be found the 11 39 67 95 D F A B Dominica! Letter of the year. Then in the table 
•12 •40 •ss ·96 B D F G headed Dominical Letter and in line with the proper 
13 41 69 97 A C E F Month find the letter previously determined. Run 
14 42 70 98 G B D E down this column until you are in line with the 
15 43 71 99 F A C D proper Day of t he Month and at the intersection 

·16 •44 •72 D F A B you w111 find the Day of the Week. 
17 45 73 C E G A In Leap-Years t he Dominica! Letters for January 
18 46 74 B D F G and February will be found in the lines where these 
19 4.7 75 A C E F months are printed in italics. 

~20 •4s •10 F A C D EXAMPLES 
21 49 77 E 0 B C On what day of the week did January 5, 1891, fall? 
22 50 78 D F A B For 1891 the Dominica! Letter is "D." After finding 
23 51 79 C E G A this letter opposite January in t he upper right hand 

•24 •52 ·so A C E F table, nnd running down that column until you are 
25 53 81 0- B D E opposite 5 (the day of the month), you will find 
26 54 82 F A C D Monday. For January 1, 1876, the Dominical Letter 
27 55 83 E G B C is "A." Under ''A, 11 and in line with 1 is Saturday. 
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WEIGHTS AND MEASURES 
Apothecaries' Weight 231 cu. in ...... 1 C.S. standard gallon 

20 grains ................. . . 1 ~cruple 1 cu . foot ....... about 4 / 5 of a bushel 
3 scruples .................. 1 dram 
8 drams .................... 1 ounce 

12 ounces ..... .............. 1 pound 
Ounce and pound same as in Troy Wht. 

Dry Measure 
2 pints ..................... 1 quart 
8 quarts .................... 1 peck 
4 pecks .. ...... ... .... ..... 1 bushel 

Avoirdupois Weight 36 bushels ................ 1 chaldron 

27-11/32 grains . .... ..... ... . 1 dram 
16 drams .................... 1 ounce 
16 ounces .... .......... . .... 1 pound 
25 pounds ............ .. ... 1 quarter 
4 quarters ................... 1 cwt. 

2,000 lbs ......... . ........ 1 short ton 
2,240 lbs .................. 1 long ton 

Liquid Measure 
4 gills ....................... 1 pint 
2 pints ... ..... . . ... . ..... .. 1 quart 
4 quarts ................... 1 gallon 

31 ½ gallons ................. 1 barrel 
2 barrels ................ 1 hogshead 

Troy Weight 
Long .Measure 

12 inches ....... ... ... . . ...... 1 foot 
24 grains . ................. ... 1 pwt. 
20 pwt. ..................... t ounce 
12 ounces ................ . .. l pound 
For weighing gold, silver and jewels. 

3 feet. . . . . . . . . . . ........... 1 yard 
5½ yards .. ... . ..... ... ...... 1 rod 

40 rods ........ ............ 1 furlong 
8 furlongs .............. .. 1 sta. mile 

Square Measure 
3 miles .................... 1 league 

144 sq. inches .......... .... 1 sq. foot 
9 sq. feet .. ....... . . ... . . 1 sq. yard 

Sun·eyor's .l\1easure 
7.92 inches ..... . ............ 1 link 

30¼ sq. yards . .. ........ .. 1 sq. rod 
40 sq. rods .............. . ... 1 rood 

4 roods ....... . ........... . . 1 acre 
&;to actes .................. 1 sq. mile 

Cubic Measure 

25 links ...................... l rod 
4 rods ............ . ...... . . 1 chain 

10 sq. chains or 160 sq. rods .. . 1 acre 
640 acres ......... . ........ 1 sq. mile 

36 sq. miles (6 miles sq.) .. . 1 township 

1,728 cu. inches ............ 1 cu. foot Paper Measure 
27 cu. feet ................ l cu. yard 24 sheets .................... 1 quire 
128 cu. feet ............ l cord (wood) 20 quires ......... 1 ream (480 sheets) 
40 cu. feet ............ 1 ton (shipping) 2 ream s ........... . ....... 1 bundle 
2,150.42 cu. in . ..... 1 standard bushel 5 bundles ........ ..... ....... l bale 

METRIC EQUIVALENTS 
Linear ;\leasure 1 sq . foot ....... 9.2903 sq. decimeters 

1 centimeter .............. 0.3937 inch 
1 inch . .............. 2.54 centimeters 
1 decimeter ... 3.937 inches .. 0.328 foot 
1 foot ............... 3.048 decimeters 
1 meter .... 39.3 7 inches .. 1.0936 yards 
1 \'ard .............. . .. 0.9144 meter 
1 dekameter .............. 1.9884 rods 
1 rod .............. 0.5029 dekameters 

1 sq. meter . .......... 1.196 sq. yards 
l sq. yard .. .... . ... 0 .8361 sq. meters 
t acre ... ..... ......... 3.954 sq. rods 
1 sq. rod ........... ... . .. 0.2529 acre 
1 hectare .................. 2.4 7 acres 
1 acre . ... . . .......... 0.404 7 hectare 
l sq. kilometer . . . ..... . .. 0.386 sq. m. 
1 sq. m ............ 2.59 sq. kilometers 

1 kilometer ...... . ..... . .. 0.62137 m. 
1 m .. .. .. ......... . 1.6093 kilometers 

Weights 
1 gram ........ ........ 0.03527 ounce 

Square Measure 
t ounce ....... .......... 28.35 grams 
1 kilogram .. .... .. ....... . 2.2046 lbs. 

1 sq. centimeter ....... 0.1550 sq. inch l lb . ........ .. .... . . 0.4536 kilogram 
t sq. inch ....... 6.452 sq. centimeters 1 metric ton ...... 1.1023 English tons 
1 sq. decimeter . . ...... 0.1076 sq. foot 1 English ton ....... 0.9072 metric ton 

APPROXIMATE METRIC EQUIVALENTS 

1 decimeter ... .. ............ 4 inches 1 liter ..... 1.06 qts. liquid .. 0.9 qt. dry 
1 meter .................... 1.1 yards 1 hektoliter . ... ..... ........ 2 ½ bus. 
1 kilometer .... . . ... .. .. . ¾ of a mile 1 kilogram ..... ... ... ...... 2 1 /5 lbs. 
1 hectare .................. 2 ½ acres 1 metric ton ............... 2,200 lbs. 
1 stere, or cu. meter ...... ¼ of a cord 
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APPET I ZERS* CANAPES*PICKLES*RE LISHES**** 

P ICKLED F I GS - Mrs. Ka te Pinkham 
l pt. vinegar 3 lbs. sugar 
l tbsp. whol e cloves 3 sti cks cinnamon 
Bring to boil then drop 6 lbso figs in it and l et them 
lay in syrup o v erni ght. Remove figs from syrup and 
bring the syrup to a boil; put figs back in and can. 

RAW TOMA TO RELISH - L ivonia Stea r :n.s J 
8 qts. ripe tomatoes l c .. s alt 
2 heads cel ery 2 c. light sug r 
6 onio n s 1 c. musta rd seed 
5 c. vinega r 4 green peppers 
Chop au v egetables ;; a dd 1 Co s a lt .. P l ce in cloth bag 
and drain o v ernight. Add suga r, m u s ta rd seed, and v i ne ­
ga r ; stir we ll .. Seal col d i jars. 
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BEVERAGES*BREAD*ROLLS**** 

PUNCH FOR 75 SERVI NGS - Ida Clymore 
Boil together for 10 m ~nutes 4 Co sugar and 2 c. watero 
Add: 
2 Co stron g b lack tea 
2 Co orange juice 

2 co l emon juice 
2 #2 can s p ineappl e juice 
2 qts o gingeral e 3 gallons water 

Maraschino cherries for co lor o 

B ISCUITS SUPREME - - Mrs. Smith Peters 
2 C 0 flour 1 /2 Co shor te ning 
1 /2 tsp. s a lt 2/3 c. m U k 
2 tsp. suga r 4 t sp. ba kin g powder 
1 /2 tsp. crea m of ta rta r 
Sift dry ingredi e nts ; c ut in short e ning until m ix ture 
resembl es coa rse crumbs . Add m ilk an a t o ce and s ti r 
until dou gh fo Uows fork a round bowL P a.t o r ro U 1 /2 inch 
thi ck on lighUy flo red surfa ce and c ut . 
B a ke i n o v e n 9 450 degrees, for 10 t o 12 .m d.nuteso These 
exceptionaUy t e n der b i scu its a re well s ui ted for fte r oon 
tea or to u se a s a ba se f or cr ea med foods. M a kes 16 
medi u m b i sc uitso 

HOME MADE NOODLES - L ivonia St ea r n s 
1 c. flour 1 egg 
1 tsp. b a k ing powder 1 tbspo water 
salt 
Sift dry ingredi e nt s ; a dd water t o e gg and bea t. M ix and 
k nead to make a v ery sti ff dough. Roll out as th in a s 
possibl e ( pa per th in) o Cov er with tea towel and l et stan d 
half an hour o Roll dough a s a j e lly roll and c u t ac ross 
m a k ing n oodle s the des i red w i dtho Sha ke o ut , s ifting a 
1 ittle flour t hrougho Cook in r api dly boiling water or broth 
a bout 15 m inutes or until t e n der . These are much better 
than packa ged oneso 

BAKING POWDER -B ISCUITS - M r so Sa n dee Thom a s 
2 c. flour 1 t sp. salt 
3 h a p ing tbspo short eni n g 
1 Co m ilk 3 t s po ba king powder 
Sift t ogether flour , s alt and b a k ing pow der. Cut i n short = 
ening. Add m ilk t o m a ke a so£ do ugh. Pla ce on lightly 
flou red b o rd and k n e a d Hgh ly . R o ll out t o 1 /2 inc thi ck= 
n es s and cut. P lace in b a k ing p a n t a t h a s b e pr vio u s ly 
greas ed w ith butter or m a rga r ine. B a ke in very ho t o v n , 
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450 d e gree s, u n t il g o l den b r own, a bout 12 t o i 5 m i nutes . 
M a kes a bout 2 4 sma ll b i scuits o 

I 

. GERMAN POTA':r: O PANCAKES . ...Hatti e Dou gl a s 
Gra te 4 po tatoes ; pour off liq ui do Add 2 eggs 6 Add 1 1 /2 
tbspo flo u r w ith ~ t sp. s alt a n d 1 / 2 tsp ;; ba k ing powder. 
Fry e a ch p anc a k~ ov er half fr i ed b its of ba con o Turn 
a nd fry i n p l e nty · of bacon drippi n gs., 

I 

POPOVERS - H a 't t i e Dougla s 
2 eggs ' I c. m il k 
1 Co s ifted Hour 

1 

1 / 2 tsp .. s alt 
H e a t o ve n t o 4 0 0 .degrees i H ea vily butter 8 custa rd 
c ups ; put o n b a k i n g shee t fo r ea s y ha n dlin g .; Sli de int o 
o e n w h ile m i x in

1
g batter6 B a t eggs s lighUy o Add re ­

m aining ingredi e~ts .. Bea t batte r b r i skly for 1 / 2 m i u te 
or l o n ge r.i Batt e ~ will b e er a m y and th i n " P our int o 
hea te d c u s ta rd c up s , fi lling e a ch l / 3 fulL B a ke in h o t 
o v e n , 4 00 d e gree

1

s , for "5 0 m i utes or u n til p pped, cri s p 
an d go l d e n .. M a k e s 8 la rg e popov e rs " DO NOT peek du r ing 
b a king o r t hey m ' y falL Se r v hot w ith but t er or jam " 

I 

SEV EN- UP DA T :$ NUT L OAF = Addi e K e e 
l c., chopp ed da t e s 1 7 - o z . bo ttle 7 - Up 
1 t sp.. bak ing sod: . 
Bring da tes a nd 7- Up to a boil; a dd ba k i n g soda a nd set 
t o cool Add: 
1 c G suga r 
2 tbsp . b u t t er 
1 egg 

1 l /2 c. flour 
1 / 2 c., ch opped n uts 
1 t s p . vani lla 

p i nch of s alt 
Beat very we l L Pour into l oa f pan (5x9x3") 
Bake on e h o u r in

1
350 degr e e o v e n .. G ood serv ed w ith 

whipped cream 6 
1 

I 

BANANA BREAD
1 

-

1 / c ;; s h or te nin& 
1 egg 
l / 4 tsp . soda 
2 c . flo u r 
B a ke at 50 degr

1
e e s 

He l e n B a r n ett 

o n e h our o 

=4 = 

c., suga r 
I c .. r i pe ba nana p u l p 
l t b spo sou r m ilk 
1 t sp .. s a lt 
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Complete Line 
GROCbRIES - MEATS - VEGETABLES 

WE GIVE BLUE CHIP STAMPS 

DILLENBECK 

MARKET 
28409 No. Sierra Highway 

TUMBLE IN GROCERY 

24911 SAN FERNANDO ROAD 

NEWHALL, CALIF. 

OPEN - 7 DAYS A WEEK 
8:00 AM to 9:30 PM 

259-2752 



~ 
j ANDREW MARTIN 

Andrew E. Martin Ej Assoc. 

:24663 N. San Fernando Road, Newhall, California 

Phone: :259-4333 

Representing The Traoelers Insurance Companies 

ALL FORMS OF INSURANCE 
Lowest Rates on Auto Insurance 

COMPLIMENTS OF A FRIEND 

ME l 'S UNION SERVICE 
24513 N. SAN FERNANDO ROAD 

NEWHALL, CALIFORNIA 

259-2636 We Give S & H Green Stamps 

MEL KNAGGS SONNY SURACO 
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CANDI ES *C OOKIES*CAKE**rGI NGS**** 

OLD FASHI ONED POPCORN BALLS - Mrso Vera Steere 
Pop l 1/2 Co of popcorn o Make a syrup of : 
l /2 c. molasses l /2 c .. white sugar 
1 /2 c. light corn syrup 
Soon as it strings, pour it over popped corn. Oil hands 

. and make balls soon as poss i ble. Or it can be spread on 
a cookie sheet. Use wax paper between layerso 

FRUIT DROPS - Willa May Green 
l c. sweetened condensed :rn'itlkL ~ .' o ,<-d.t 
1 c. shredded coconut l / 4 tsp. s alt 
l c. fruit mix l tsp. vanilla 
l c. chopped nuts 
Combine ingredients and drop from teaspoon onto cL 

greased b a king sheets. Bake at 350 degrees about 12 
m inutes until de licately browned. 

CANDI ED FRUIT BARS - Loi s H a rbi son 
1/2 c .. gran. sugar 1/2 c. brow n sugar 
2/3 c. corn syrup 1/3 c. water 
Cook to firm ball. Add: 
8 oz. coconut 
1 /2 tsp. salt 
1 c. walnuts 

4 oz. c andi ed frui ts 
l tsp. vanilla 

Spri nkle oiled pan with 2 / 3 c. waln uts. Pour mixture 
over the walnuts. Sprinkl e with more coconut. Chill, 
covered, overni ght. Cut .in squares. Keep covered. 

SEE'S FUDGE - Creola Ray 
4 1 /2 c. sugar 1 large can evap. milk 
l 8-oz. jar marshmallow whip 
3 smal 1 pkgs. chocolate chi ps 
2 tsp. vanilla 1 /2 lb. butter or margarine 
2 c. chopped nuts · 
Mix sugar and milk in large s a ucepan. Bring to a boil. 
Boil 12 minutes. Put whip, chips, b utter, vanilla in a 
1 arge bowl.. Pour sugar m ixture ov er thi s and sti r until 
chi ps and butter are melted.. Add nuts and beat until thi ck 
and ready to sprea d. Yi e l d : 5 lbs .. 

CANDY - DATE NUT ROLL - Esther Welch 
2 c. gran . s u gar 1 c l s l i ced dates 
1 c. brown s u gar, 1 c . choppe d nut s 

pack e d 1 t sp. vani H a 
1 /4 c. butter l c. m U 
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Comb i n e suga r s , m il k , butt er» and da t e s i n heavy s auce ­
p n . Cooko Sti r occa s i onally t o soft ball s tage ( 2 36 dego ) 
when tested in co_l d water o Remov e from hea t and s ti r in 
n u t s and vanilla . :Bea t until crea m y an d fi rm. Kn e a d a n d 
sha pe into a ro llo: Wra p in cloth wrung out in cold w a ter , 
to sha pe ro ll . R~mov e cloth and wra p in waxed pa per. 
Chill . Cut into s ~ices a .s n eededo Ma kes 1 1 / 2 lbs. c a ndy . 

CHI LD 1S DELI GHT - F. C u r t i n 
1 / 2 c .. honey ' 1 c l' s u gar 
1 / 2 c. m ilk 1 / 4 t sp. s alt 
l t sp. vinega r 
Sti r i.n1. narrow 2 :q t . s aucepan. Sti r until suga r i s di s ­
so lved. Cook until ha rd ball t es t i n col q .water. Pou r on 
g r eased p latte r. ;when i t i s coo l enough » p ull until it i s 
fi rm . C ut in on e : inc h 1 e n gths ; wrap in wax pape r . St ore 
in cool p la c e. 

S UGARED WA LNUTS = Barba r a Santa Ma r ia 
1 c . s u ga r 

I 

l da sh crea m of tar ta r 
2 c. walnu ts 
1 /4 c . water 

vanilla and cinnamon t o ta s t e 
Boil s u ga r an d ~ater and cream of ta rta r until cle a r. 
Add nut s, vanil 1

1
a , cinna mo n and m ix thoroughly . Re ­

mov e from fi re a nd 1 et cooL 
I 

; 

G I NGER DROP COOKIES - F. C u r t in 
M i x together 1/41 c. soft shortening a n d 1/2 c. sugar~ 
Beat in 1 egg a n;d l /2 c. mo la sses. Sift together : 
l /2 tsp. salt , 1 tsp. gi nger 
l /2 tsp . n~tmeg ; l /2 tsp. c l o ves 
l / 2 tsp. c i nnamon 
Sti r i nto shortenipg w i th J /2 c. hot wa ter in whi ch i s 
d i ssolved 1 t sp . soda. Chill then drop on greased ijheet 
about 2 inches apa rt. Cook a bout 8 m i nutes in hot oven. 
If des i red, i ce will.He s till warm w i th Qui ck Icing, 

I 

i 
Q uick l cing : , 
1/2 c . pow dered :suga r 
l tbsp . m ilk or ~rea m 

DAT E C OOK I ES 1- Co l een 
l c . so f t s ho r t e ning 
2 c . b r own s u ga ~ - pa c k ed 
2 eggs 1 

l / 2 c. sour m il k 
1/2 c. sift e d £( our 

1 t sp. va n illa 

D ee G r i ffi th 
l t sp. b a king soda 
1 t sp. s a l t 
l - l 1 / 2 c. b roke n 

pe cans 
2 c . c ut up date s 
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Mix well shortening, brown sugar, eggs. Add sour milk. Sift 
flour, soda, salt and stir in. Mix in pecans and dates. Chill. 
Heat oven to 400 deg. F. Drop with teaspoon 2 inches apart 
on greased baking sheet. Bake 8 to LO minutes. 

PEANUT BUTTER COOKIES 
l/2 c. butter or shortening 
scant l/2 c. white sugar 
3/4 c. brown s-uga r 
l/2 c. peanut butter 
l/2 tsp. salt 

- Blanche Jibs on 
l/2 tsp. vanilla 
l egg 
l tsp. soda sifted 
l l/2 c. flour 

with 

Roll dough into little balls and flatten with fork, . leaving con -
siderable space between them on cookie sheet, as they spread. 
Bake LS minutes at 375 deg. F. 

MEXICAN WEDDING CAKE COOKIES - Mrs. Patsy Frew 
l c. butter 4 level tbsp. powdered sugar 
2 c. sifted cake flour 2 tsp. vanilla 
3 / 4 c. nuts or nuts & coconut 
Cream butter and suga r then add flour and vanilla and nuts. 
Roll in small balls; bake in oven 350 deg. F. for 15 minutes . 
When you first ta ke them from oven, roll in powdered sugar 
while still hot. 

SUGAR COOKIES FILLED 
l c. sugar 
l/2 c. butte r 
l tsp. lemon extract 
l/2 tsp. soda 
2 c. flour 

- Mrs. Patsy Frew 
2 eggs 
l/2 tsp. nutmeg 
2 tbsp. milk 
l tsp. ba king powder 

Cream butter and sugar. Add the rest of ingredients and roll 
thin. A little more flour might have to be added to r oll ouL 

Filling: Grind l/2 lb. figs and set on stove; add a little water 
and cook for 5 minutes.. Add sugar as desired. When in paste 
form, spread between cookies and then frost with any white 
frosting desired. 

NUCOA COOKIES - Blanche Wickham 
l lb. nucoa 3 eggs 
2 c. suga r l tsp. s oda 

(l c. white-l c. brown) l/2 tsp. cinnamon 
l tsp. vanilla 6 c. flour 
Cream Nucoa, sugar and add eggs. Sift flourp soda, cinna­
mon. RoU in rolls. Place in refrigerator a t least overnighL 
Cut and ba ke as needed , 350 deg. F. Add nuts and /or coconut 
as desired . 
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CARROT COOKIES - Blanche Wickh~ ... m 
Crea m together: 
3 / 4 c. oft shortening 

(half butter) 
l c. cooked mashed carrots 
Sift in: 
2 c. flo"ur 

- l/2 tsp .. salt 

3/4 c . sugar 
l tsp. vani Lla 
2 beaten eggs 

2 tsp. baking powder 

Blend well. Drop by teaspoon on greased cookie sheet. Bake 
l2 -LS minutes at 350 F. 

Frosting: 
· 2 tbsp. melted butter 
l/2 tsp. grated lemon rind 
Makes 3 l/2 dozen cookies. 

2 l/2 tbsp o orange juice 
l / 2 Co powdered sugar 

SAUCE PAN CHOCOLATE COCONUT BARS - Clarice Griffith 
l cube (l/2 c.) butter l/3 c. granulated sugar 
l/3 c. brown sugar - packed 2 tbsp. water 
l c. sifted flour l l/ 4 tsp. baking powder 
l egg l tsp. vanilla 
l/2 c. chopped nuts l/2 c. shredded coconut 
6 oz. semi-sweet chocolate 

pieces 
Rub bottom of a 9 inch square pan with butter. Melt butter in 
a sauce pan. Re move from heat; add water and sugar, blendo 
Stir in flour and baking powder. Add egg and vanilla. Beat welL 
Add nuts , c oconut and chocolate pieces and stir lightly to com­
bine. Pour in to prepared pan. Bake in a moderate oven, 350 F. 
about 30 minutes. Do not over bake .. Cool in pan o Cut into bars 
at serving _time . 

CHOCOLATE COOKIES - Dixie Griffith 
Pre-heat oven to 375 F. 
Sift: 
2 l/2 c. flour l tsp. salt 
l tsp. ba king soda 
Set aside. Blend: 
l c. soft butter or shortening 3/4 c. granulated sugar 
3/4 c. brown sugar- l tsp. vanilla 

packed tight l/2 tsp. water 
Beat in eggs. Add flour mixture and mix well. Stir in one 
12 -oz. pkg. semi-sweet morsels (2 cups), L c. coarsely chopped 
nuts . Drop by well rounded half teaspoonfuls on greased cookie 
shee . Ba ke at 3 75 deg. F. for LO to 12 minutes. 
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PINEAPPLE DROP COOKIES - Irene Dreher 
l/3 c. butter l/4 tsp., salt 
L/2 c. sugar L/4 c. crushed pineapple-
l egg - beaten 
l c. flour 

do not drain 
1/4 tsp. soda 

2 tbsp. hot water 
Cream butter and sugar very thoroughly. Add beaten egg. 
Sift flour and salt together. Alternately beat in flour and pine­
apple, then dissolve soda in hot water and mix thoroughly with 
the batter. 
Drop small spoonfuls well apart on an oiled baking sheet. Bake 
at 3 75 degrees about LO minutes. Cool on wire rack. Good 
without icing, but you may ice with a bit of powdered sugar, 
crushed pineapple and melted butter and a dash of lemon juice. 

DATE PINWHEEL COOKIES 
l 1/ 8 c. chopped dates 

- Irene Dreher 

l/2 c. white suga r 
Cook dates~ sugar and water 
l/2 c. butter 
l c. brown sugar 
2 small eggs 

l/2 c. nuts - chopped 
1/2 c. wate r 

about 5 minutes. Cool. Add nuts. 
2 c. lour 
1/ 4 tsp. scxla 

Cr eam butter, suga r and add bea ten egg, sifted dry ingred -
ients. Chill dough. Roll out. Spread with date mixture. Roll 
as for jelly roll. Chi LL; slice. Bake at 350 degrees about LO 
minutes on greased cooky sheet. 

PERSIMMON COOKIES - Mrs. Mary Booth 
l / 2 c. shortening L /2 tsp. each cinnamon, cloves, 
l c. sugar nutmeg and salt 
2 L/2 c. flour l c. persimmon pulp mixed with 
l egg l tsp. soda 
l c. raisins l c. nut meats 
Cream shortening and sugar. Mix other ingredients in order. 
Add nuts and raisins last. Drop by teaspoons on a greased 
cookie sheet. Bake at 400 deg. F. for 15 minutes. 

CHOCOLATE CHIP OATMEAL COOKIES - Mrs. Mary Booth 
3/ 4 c. shortening l tsp. hot water 
3 / 4 c. brown sugar l tsp. vanilla 
3 /4 c. white sugar 2 eggs 
2 c. oatmeal l 6-Dz. pkg. chocolate chips 
l c. nut meats 
Sift together: 
l L/2 c. flour 
l tsp. soda 

l tsp. salt 
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Mix well . Drop by tea.s poons on gre sect jaking sheet 2 inches 
apart at 3 75 deg. F. for lO to· 12· minutes . 

DANISH APPLE CAKE - Gerly Swallow 
3 c. dry bread crumbs 
butter 
red raspberry jelly 

8 green apples 
l pt. whip cream 

Ma'<e applesauce from a pples.. Sweeten to taste; let co·ol. Brown 
crumbs . in butter in heavy skillet. Place alternate layers of 
crumbs and applesauce in greased cassero le, starting and end -
ing with crumbs. Bake. in slow oven for l hour. Let stand over 
night. Tum onto plate. Frost with whip cream. Decorate with .· 
jelly . 

BANANA CAKE - Mrs. Iualle Par ks 
3 c. sifted cake flour 3/4 c. milk 
l tsp. soda 2 eggs - slightly bea ten 
l c. shortening l l 2 c. masti¢ banana (3 or 4) 
l c. sugar ~~~ ~ 
Line bottom of 8x l2 inch pan. Resift flour with soda and salt. 
Cream s hortening thoroughly; add sugar gradually. Cream until 
light and fluffy . Add 2 tbsp. milk, then eggs. Add dry ingred­
ients and remaining mil k alter nately~ beating thorough ly after 
each addition. F old in mashed banana . Pour into pan . Bake a t 
350 degrees for 40 to 50 minutes. 

Ice with Cream Cheese Frosting: 
l 3 -oz. pkg. c ream cheese 3 c. powdered sugar 
l/4 c. cream l/2 tsp. vanilla 
Cream c heese ~ add sugar gradua lly , then cream. Spread over 
cake. 

BITTERSWEET CHOCOLATE FROSTING - Helen Haskell 
4 sqs. unsweetened chocolate l c. granulated sugar 
l l/2 . mi lk 3 tbsp . cornstarch 
2 tbsp. co ld water 2 tbsp. butter or margarine 
l tsp. vanilla flavoring 
Melt c hocolate in top of double boiler . Add sugar, milk and 
cornstarch which has been mixed with cold water. Place over 
di rect heat and cook until thickened, stirring constantly. Re­
move from heat. Add butter and vanilla . Cool and spread on 
cake. 

FAMOUS WESSON FRUITCAKE - Gladys Chaney 
A recipe over 40 years old. 
l c. Wesson oil l c. thin ly sliced citron 
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L L/2 c. b-rown sugar -
firmly packed 

4 eggs · 
3 c. sifted a LL purpose flour 
L tsp. baking powder 
2 tsp. salt 
2 tsp. cinnamon 
2 fsp. allspice 
L tsp. cloves 

L l /2 c. whole candied 
cherries 

l c. chopped candied pineapple 
l c. chopped figs 
l c. seedless raisins 
3 c. coarsely chopped nuts 
L c. orange juice 

Heat oven to 2 75 degrees . Line two 9x5x3" pans with Lightly 
greased brown paper. . 
Combine Wesson oil, sugar and eggs ; beat 2 minutes. In a 
Large bowl, combine i. c. flour wfth fruit and nuts. Sift re -
maining flour with baking powder, salt and spices. Stir into 
Wesson mixture alternately with orange juice. Pour batter over 
fruit mixture; blend well. 
Turn into prepared pan. Place a pan of water on lower oven 
rack. Ba ke for 2 L/2 to 3 hours or until done. Cool on wire 
racks, remove from pans. Glaze top and decorate. Chill for 
easy slicing. 
For Glaze: Boil 2 tbsp. brown sugar, l tbsp. corn syrup and 
2 tbsp. water. Simmer 2 minutes; brush over cake. 

CHOCOLATE CAKE - Roma 
A moist, heavy cake - very 
2 l/2 c. brown sugar -

firmly packed 
l/2 c. butter 
2 tsp. soda 
l/2 tsp. salt 
2 tsp. vani Lla 

Nichols 
good. 

3 eggs 
3 sq. chocolate 
l/2 c. buttermilk 
L c. boiling water 
2 l/ 4 c. cake flour 

Cream sugar and butter. Add eggs, one at a time. Add me lt­
ed chocolate. Sift soda , salt and flour together. Add alter­
nately with buttermilk, beginning and ending with buttermilk. 
Have pans greased and floured. Add the hot water and pour 
into the pans immediately. Bake at 350 degrees. Yield: 2-
9 inch layers. 

MARVELOUS CHOCOLATE CAKE - Addie Kee 
In a small bowl mix: 
2 tbsp. red food coloring with 3 tbsp. sweet milk chocolate, 
powdered. 
Cream toge ther: 
l/2 c. shortening L l/ 2 c. sugar 
2 well beaten eggs 
Add the coloring and beat well. Add a lternately: 
l c . buttermilk L/2 tsp. salt 
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l tsp. vanil la 2 l/2 c. flour 
In a cup mix l tbsp. vinegar with -1- tsp. soda. Pour into ca ke 
mixture; s ti r . 
Bake in Layers, 350 degrees for 25 to 30 minutes. Do not 
over bake. 
Icing: Cook 3 tbsp. flour and 3/4 c. milk un til r~al thick; set 
aside to cooL. Cream: 
3/4 c. sugar 
l/3 c. shortening 
l tsp. vanilla 

l/3 c. oleo 
salt 

Mix with flour and milk .and beat well. 

MAYONNAISE CAKE - Mrs. Clark Looney 
l c. raisins or dates l tsp. soda 
l c. nutmeats - chopped l c. boiling water 
Combine above ingredients and let stand . 
2 c. flour l c. mayonnaise 
l c .. sugar 3 tbsp. cocoa (or 2 sq. 
l tsp. vanilla chocolate) 
Combine dry ingredients and mayonnaise. Stir raisin and nut 
mixture and add. Mix thoroughly to dampen all flour. 
Ba ke in greased and floured tube pan at 325 degrees. Check 
at 20 minutes. Continue baking until cake shrinks from side of 
pan and toothpick comes out dry. 

CHOCOLATE REFRIGERATOR CAKE - Mrs. David L. Morgan 
3 0 lady fingers 
Put in double boiler: 
2 sq. chocolate l/2 c. sugar 
l/4 c. water 
Stir until mixture is smooth. Add 4 well beaten egg yolks, 
·very gradually. Cook until thick and smooth, stirring constant-
ly. Remove from fire and cool. 
Cream l c. butter with l c. powde red sugar" Add chocolate 
mixture then fold in the stiffly beaten whites of 4 eggs. 
Line mo ld with l/2 the lady fingers. Pour L/2 of custard mix­
ture into mold ; .. cover with layer of lady fingers then -pour in 
remaining half of mixture and cover with lady fingers. 
Season in refrigerator 24 hours. Serve with whipped cream. 

APPLE CAKE DELUXE - Mrs. Joseph A. Tutini 
2 l/2 c. sifted all purpose 2 tsp. ba king powder 

flour l/4 tsp . salt 
3 /4 c . soft butter l l/2 c. sugar 
3 eggs -beaten l/2 c. fre sh orange Jmce 
5 green apple s gra ted rind of l orange 
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3 tbsp . sugar l/2 tsp . cinnamon 
3/4 c. cut up dates l/2 c. chopped wa lnuts 
Sift together flour, baking powder and salt. Cream butter and 
sugar till Light and fluffy. Beat in eggs, one at a time. Add 
dry ingredients alternately with orange juice and grated rind, 
begiJ?-ning and ending _ with dry ingredients- . _ 
Pare and cut apples into thin slices. Pour half of batter into 
greased l3x9x2 inch pan. Lay apple slices over ba tter; spr inkle 
with the 3 tbsp. sugar mixed with the cinnamon. Strew da tes 
and nuts over apples, then add remaining batter. 
Bake a t 350 deg. about 45 minutes- or until done . Serve warm 

- or c o ld. 

CRAZY CAKE - Hattie Douglas 
l l / 2 c . flour 
3 tbs p . unsweetened cocoa 
l/2 tsp. salt 
l tbsp. vinega r 
l c . c old water 

l c. suga r 
l tsp. ba king soda 
6 tbsp. oil 
l tsp . vani Ha 

Sift flour , m eas ure. Sift with sugar, c ocoa, soda and salt into 
an ungreased 8 inch square pan . Ma ke three im pressions in 
the d ry ingredients. mto one put the oil; in to second put the 
vinegar; into third, put vanilla. Pour cup of cold water over 
all. Stir with fork; do not beat. 
Bake a t 350 degrees fo r 30 minutes. Cut in squa res and serve 
from pan. Yield: l6 2 -inch squares. 

MARSHMALLOW CAKE - Mrs. John C . We s ton 
2 c . sifted flour l2 m arshmallows -chopped 
2 L/2 tsp. ba king powder l/ 2 c. semi-sweet chocolate 
l/2 tsp . salt bits 
l/2 c . s hortening L/4 c. brown suga r 
l/4 ts p . butter flavor ing - 2 tbsp . butter 

optiona l l/2 c. chopped alm onds 
l c . s uga r l egg 
L tsp. vanilla 3/4 c. s our milk 
Cream s hortening and sugar until Light . Add egg and beat 
well. Sift flour , ba king powde r and salt together. Add with 
sour milk and vanilla . F old in m a rshmallows and c hocolate 
bits . Pour the batter into greased and floured lar ge Loaf pan. 
Combine br own suga r , butter and nuts. Sprinkle over batter . 
Ba ke for 40 minutes at 350 degrees. 

CRUMB CAKE - Olive M. Wright 
2 c . flour l c . suga r 
L/2 c. butte r or oleo 
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Mix these together and ~ave l tablespoonfulo Add l c . sour milk, 
l tsp. s oda , l egg, L tsp. c innam on~ l t spo cloves . A little salt 
then s prinkle the c r umbs that you saved and ba ke O Bake at 350 
F. 

APPLESAUCE CAKE - Helen 
l c. hot applesauce 
l/2 c. butte r 
l tsp. ba king powder 
l/4 tsp. cloves 
l / 4 tsp. nutmeg 
l c. r aisins 

Barne tt 
l c. sugar 
l tspo soda 
2 l/2 c. sifted flour 
l/2 tsp. cinnamon 
l/2 tsp. salt 

Combine dry ingredients . Combine a pplesauce )) butter and s ugar. 
Combine the two m ixtur es O Butter ba king di s h and place over 
medium heat un til butter begins to b rown . Put batter in pan and 
ba ke a t 300 F. for 50 minutes. 

DATE - BAIT BARS - Mr s o Kenne th Looney 
2/3 c . dark b r own sugar l/2 c . s hortening 

fi r m ly packed 2 eggs 
l/2 tsp o vani lla l/2 c . flour 
l/2 tsp. ba king powder l/ 2 t s p . s a lt 
2 c . dates -c hopped l c. nuts -coarsely c hopped 
Beat together sugar, s hortening , eggs and vanilla . Add sifted 
flour , ba king powder and sa lt . Mix with s poon . Stir in dates and 
nuts. Pour in greased 9-inch pan and ba ke a t 325 degrees , 25 to 
30 m inutes . Makes l6 to 20 chewy cooky bars . 

QUICK GERMAN CHOCOLATE CAKE - Vera Hys el 
L pkg . white cake mix 
l pkg ,, ins tant chocolate pudding 
Mix together . Add 2 c. milk1 2 whole eggs and l tsp . vanilla . 
Beat 2 minutes with electr ic beater. Ba ke in greased and flour ­
ed utility dish at 375 F. for 30 to 35 minutes. 

Topping: 
6 tbsp . butter or oleo 
l/4 C. milk 
l c. coconut 

L c. brown s ugar 
L /2 tsp. vanilla 

Mix and s pread on c a ke. Put under broiler until b rown. 

ORANGE CUP CAKES - Mrs . J. M. Rober ts 
Beat yol ks of 4 eggs unti L c reamy . Add l c. s uga r and beat 
again . To this add l/3 g lass orange juice and l c. sif ted flour 
a nd l ts p. baking powder. Last add egg whites whic h a r e beaten 
stiff . Ba ke in slow ove n about 30 minutes. 

-50 - lOL9 



NEWHALL BRANCH 

NEWHALL. CALIFORNIA 

BUT MOTHER ! ! 

I WANT TO BUY IT MYSELF 

AT 

Kit/t/ie1' l(/,t/,e1' Kl,1'et 
CHILDREN'S & INFANTS WEAR 

23758 W. LYONS PH. 259-4781 

NEWHALL, CALI f". 

RANCHERS SUPPLY COMPANY 

HOUSEHOLD APPLIANCES - liUILDING MATERIAL 

27100 SAUGUS VENTURA RD. CASTAIC JUNCTION 

Phone 295-2460 





ALMOND ICE BOX CAKE - Mrs. J .. M. Roberts 
l l/2 doz·~ lady fingers l l/2 doz . macaroons 
l/2 c. butter-creamed 
Add l c. powdered sugar slowly. Add beaten yolks of 3 eggs, 
l/2 c. almonds, chopped fine ; l/4 tsp. almond extract. Last 
fold in 3 egg whites which have been beaten stiff. 
Line pan or mold with lady fingers then add part of mixture, 
then layer of macaroons and continue another layer same way. 
Last cover whole with mixture and place in ice box overnight. 

CARROT .CAKE - Creola Ray 
l c. salad oil 
3 eggs 
Blend the above together and 
l sm. can crushed pineapple 
l c. chopped dates 
2 tbsp. orange rind 
2 c. grated carrots 
l / 2 c. coconut 
Mix well. Bake in angel food 

2 c. sugar 
l tsp. vanilla 

add: 
3 c. flour 
l tsp. soda 
l tsp. salt 
l tsp. cinnamon 
l c. chopped nuts 

pan 75 minutes at 325 F. 

FIRELESS FRUIT CAKE - Mrs. Olive Watson 
Grind and mix thoroughly: 
2 lbs. seedless raisins 
l lb. figs 
(Can use part walnuts) 

2 lbs. dates 
3 Lbs. well roasted peanuts 

Grind together and mix thoroughly. Knead on a mixing board 
the same as bread and when thoroughly blended , form into 
small loaves. Wra p in waxed pa per and store in cool s pot. 
Slice thin when s e rving as this is very rich. Allow a little 
time for ripening. 

FIG CRUMBLES - Mrs. Olive 
2 eggs 
2 tbsp. flour 
l/ 4 tsp. salt 
l/2 c. chopped figs 
Whipped cream or marsh -

mallow topping 

Watson 
l/2 c. s ugar 
l/2 tsp. ba king powder 
l tsp. vanilla 
l/2 c. chopped almonds 

Beat the egg whites stiff and add the beaten yolks. Combine 
the remaining ingredients and fold into the eggs. Pour into 
a large~ shallow, well butter ed pan and ba ke very slowly at 
300 degrees for 40 minutes. Remove a t once from pan and 
cooL To serve, crumble in sherbet glasses and top with whip­
ped c ream or marshmallow topping. 
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MfLDRED'S POUND CAKE 
l/2 lb. (L cup) butter or 

oleo 
l l/2 c. sugar 
pinch salt 
2 tsp. vanilla 

- Mildred Smith -- · 
2 c . flour 
l tsp. baking. powder 
6 eggs 
3/4 tsp. mace 

Cream butter ; add sugar, salt, baking powder, mace. Alter­
nate eggs and add vani Lia. Bake in tube cake pan one hour in 
oven 350 deg. F. 

OATMEAL CAKE - Lois Harbison 
l l/2 c. boiling water l c. quick oats 
Combine above and cool. Mix: 

-- l /2 c. butter 
l c. granulated sugar 
Add cooled oat mixture and: 

l c. brown sugar 
2 eggs 

l l/3 c. flour l tsp. soda 
l/2 tspo salt l tsp. cinnamon 
Bake in oven 35 minutes · at 350 F. 

Topping: 
6 tbspo butter - melted 
l c. coconut 
Spread over cake. Broil. 

PRUNE LUNCH BOX CAKE 
l c. cut-up, pitted 

uncooked prunes 
l l/2 c. sugar 
l l/4 tspo soda 
l/2 c. cooking oil 
2 eggs 
Sift dry ingredients . 

l/2 c .. brown sugar 
l/4 C 9 canned milk 

- Lena Mcclaflin 
l c. hot water 
2 c. sifted flour 
l tsp. salt 
l tsp. each cinnamon, 

cloves 
l c. chopped nuts 

nutmeg, 

Heat oven to 350 F. Simmer prunes and hot water 5 minutes. 
Blend thoroughly l minute. Pour into greased and floured pan, 
8 l/2 x 13 l/2 x 2 inches. Bake about 35 minutes. Cool and cut 
into bars. 

GERMANYS CHOCOLATE CAKE 
l 4-oz . bar Bakerys German 9S 

sweet chocolate 
2 c. sugar 
l tsp. vanilla 
l/2 tsp. salt 
l c 0 buttermilk 

- Gl dys Chaney 
l/2 c. boiling water 
L Co butter 
4 egg yolks-unbeaten 
2 l/2 c. sifted cake flour 
l tsp. ba king soda 
4 egg whites-stiffly beaten 
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Melt chocolate in boiling water. Cool. Cream butter and sugar 
until fluffy . i\dd egg yolks, one at a time and bea t well after 
each. Add melted chocolate and vanillao Mix we lL Sift to ­
gether flour, salt and soda. Add alte rnate ly with buttermilk to 
chocolate mixture, beat well. Beat until smooth. F old in egg 
whites. Pour into 3 deep 8 or 9 inch laye r pans , lined on bot ­
tom with paper. Bake in moderate oven , 350 deg. F. 30 to 40 
minutes. Cool. Frost tops only. 

Coconut Pecan Fros ting: 
Combine: 
l c . evaporated milk 
3 egg yolks 
l tsp. vanilla 

l c. sugar 
l / 2 c .- butter 

Cook and . stir over medium hea t until thic kened , about 12 min ­
utes. Add l l/3 c. fla ked coconut and l c. chopped pecans o 
Beat until thick enough to spread . 

DOUB LE ORANGE CAKE - Mrs. 
2 large or anges 
l tsp . baking powder 
3 /4 c. butter 
2 eggs 
L c . buttermilk 

David L . Morgan 
2 c . a LL purpos e flour 
l/4 tsp. salt 
L l /2 c. s uga r 
L c . rai sins - ground 

Squeeze orange s fo r juice and reserve . Grind rind. Sift to ­
gethe r flour , s oda and salt. Cream butter wi th l c. sugar. 
Add eggs and m ix well. Stir in raisins and orange rind. Add 
flour m ixtur e and butte rmilk alterna te Ly, mixing we ll afte r each 
addition . 
Ba ke in 9 l / 4 " x l3 l/4 " x 2 " pan in a m oderate oven , 350 deg o 
40 minutes . 
Rem ove from oven . Pour orange juice mixed with remaining 
suga r over the hot ca ke. Cool. Se rves l2. 

CINNAMON ROLLS - Mildred Smith 
l ca ke compressed yeast l/4 c. shortening 
l/8 c. lukewarm water l/ 2 tsp . salt 
l / 2 c. milk l egg - well beaten 
l/ 8 c . s ugar 2 l/2 c. flour - s if ted 
Soften yeas t in lukewarm watero Sca ld milk (do not boil). Add 
s hor tening, s ugar and salto Cool to lukewar m o Add flour to 
m a ke a thick batter. Add yeas t and egg O Beat we LL Add enough 
flour to m a ke a s oft dough. 
Turn out on lightly floured board and knead lIDti l s mooth and 
s a tiny . Place in gr eas ed bowl , cover and let r ise to doub le i 
size , about 2 hours. When ligh , punch down and let r is e again , 
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about l/ 2 to 3/4 hour. RoH dough to about L/4 inch •. Spread with 
melted butter and sprinkle ·with sugar and cinnamon., RoU and 
pinch ends togethero. Cut in l/2 inch strips. Place in slightly . 
greased cake pan and let rise to double in size. Bake in oven 
ar 375 F -~: for 20 to 25 minutes. Spread -each roll with icing 
made of powdered sugar, butter and a little mitkp enough to 
moisten sugar and butter.. Mix until smooth and texture to 
s precid. -Makes 20: roJls o. 

-

SOFT GINGERBREAD - Frances McClaftin 
l/2 c. sugar l/2 c .. shortening 
e ream this and add:: 
l c .. -molasses 
l tspq, cloves 
2 l/2 c. flour 

tsp •. ginger 
l tsp .. cinnamon 

Stir we LL Add l/2 tsp. soda dis.solved in l c . boiling watero 
Mix and lastly fold in 2 weU beaten eggs. Putt in greased, 
shaUow pan .. Sprinkle sugar on top and bake in moderate oven i 
3 0 minutes or until done. 

THREE RECIPES FOR DIETERS who can have neither milk 
nor eggs. 

MOLASSES COOKIES - Jessie S. Fisher 
l / 2 c. molasses l/4 tsp. soda 
l /2 tbs Po ginger l tbsp~ water 
l/2 tsp. salt 4 tbsp. shortening 
4 tbsp. sugar L l/4 to l L/2 c. flour 
Sift soda,)/ salt, sugar and ginger with i l/4 c. flour .. Rub in 
shortening .. Mix water and molasses and add enough flour to 
make s tiff dough. RoH out thin; cut in shapes and bake. Dough 
m ay be roUed into ma rbles~ placed on greased tin and patted 
to flatten them. 

WHEATSWORTH APPLE SAUCE CAKE - Jessie S. Fisher 
l / 2 c. shortening l l/2 c. wheatsworth flour 
l c •. bJrown sugar -packed l tsp O cinnamon 
l co applesauce L/2 tsp. salt 
l tsp o , baking soda in sauce 
Cream sugar and shortening weH o. Add applesauce and soda 
mixed toge ther. Sift dry ingredients together and stir into mix­
ture o Beat thoroughly o , Bake in loaf tin at 350 deg. F. 

EGGLESS RAISIN CAKE - Jessie S, Fisher 
l c. sugar l heaping c. thick applesauce 
l/2 co shortening l/2 tsp. baking soda 
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l t sp. dnnamon 1 1 rge Co r is i n s 
1 / 2 tsp. c l ov es 2 c. flour 
Sift dry ingredi e n ts. Crea m suga r and shortening . well. 
M ix applesauce and baking soda together. Add alternately 
dry i ngredi ents a'.nd applesa uce m i x t ure to crea med m i x ­
ture. B a ke in l~~f cpan a t 350 degrees. 
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DESSERTS*PIES*PASTRIES*PUDDING*** 

BRANDIED PUMPKIN CHIFFON PIE - Evelyn Schwartz 
L env. plain gelatin · 3 eggs -separated 
3/4 c. cold milk L/4 tsp. cream of tartar 
3 / 4 c. brown sugar-packed L/3 c. granulated sugar 
L L - Lb . can pumpkin 3· tbsp. Brandy 
2 tsp. pumpkin pie spice orange spice pastry crust 
L/2 tsp. salt brandied whipped cream 

Orange Spice Pastry Crust: 
l L/2 c. all purpose flour :.. 
L/4 c. sugar 
L/2 tsp. pumpkin pie spice 

Brandied Whipped Cream: 

L/2 tsp. orange peel 
l / 4 tsp . salt 
2 /3 c . shortening 
2 tbsp. wa ter 

L/2 pt. whipping cream L tsp. orange peel 
l/4 c . suga r L tbs p. Brandy 
Soften gelatin in cold milk. Heat to boi Ling , sti r r ing constant­
ly, until gelatin is dissolved . Rem ove from heaL Stir i n 
sugar, pumpkin, pumpkin pie spice and salt. Beat egg yolks 
until fluffy. Blend into pumpkin mixture. Return to heat . Cook , 
stirring constantly, until mixture comes to a boil; boil one 
minute. Re m ove from heat and cool unti L mixture thickens and 
mounds on a spoon . Meanwhile, beat egg whi tes until stiff. 
Gradually beat in cream of tar tar, then sugar very slowly. 
La stly, beat in Br andy. F old into thic kened pumpkin mixture 
until s m ooth . Turn into ba ked Orange Spice Pastry CrusL 
Chi LL 2 to 3 hours . Serve topped with Brandied Whipped Cream . 
Ma kes one 9 -inch pie. 
Orange Spice Pastry Crus t: Combine flour, sugar, pumpkin pie 
s pice, orange peel and sa lt in a large bowl. Cut in s hor ten­
ing until mixtur e r esembles the textur e of s ma ll peas . Gradu -
a lly wor k in water . Turn pa stry out onto a lightly -floured 
board . Roll out into a circ le to fit a 9 " pie plate . Plac e in 
plate, fluting edges . Prick bottom and sides of crus t. Ba ke in 
a very hot oven (425 F . ) 20 minutes until golden. Cool be -
for e filling . · 
Whip cream with sugar and orange pee l until stiff . Gr adually 
beat in brandy. 

PECAN PIE - Nancy 
l/2 c. sugar 
l c. c orn syr up 
3 eggs 
L/4 tsp. nutm eg 

Santa Maria 
l tbsp. m e lted but ter 
l c. pecans 
L/8 tsp. salt 
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Beat eggs Lightly;. add sugar; sti r we ll . Add . other ingredients 
and pour into unbaked pie shell. Bake about 45 minutes at 350 
degrees . 

ORANGE PIE - Olive M. Wright 
Grate the rind of l orange. Use the juice of 2 oranges, Jmce 
of L/2 Lemon. Stir together _ large cup sugar and l heaping tbsp. 
flour . Add to this the well beaten egg yolks of 3 eggs, 2 tbsp. 
melted butter, l l/2 c. water. 
Cook in doubte boiler until thick. Let cool. Pour in baked pie 
shell and use 3 egg whites ... };)eaten stiff for top. Brown in oven. 

PUMPKIN PIE - F. Curtin 
l l/2 c . pumpkin l s m. can evaporated mi Lk 
3 eggs - ~eparated 1/2 tsp . nutmeg 
l c. brown sugar L tsp. cinnamon 
1/4 tsp. s alt l/4 tsp. clove s - if desired 
l c. milk ( 9 inch pie pan) 
Pre-cook crus t until it begins to brown. Beat egg whites and 
add to mix just before baking. Fi ll pie c rust with mix and ba ke 
about 40 minutes . Temp: about 375 F. 

GREEN TOMATO PIE - Olive M. Wright 
Peel and slice enough green toma toes to fill unba ked pie crust.. 
Add l r ed tomato for co lor . Sprinkle with a Little salt, cinna­
m on and nutmeg. Add l c. s ugar , L l/2 tbsp . vinegar to give 
a tart taste. Sprinkle top of tomatoes with flour and add chi ps 
of butter . Ba ke in oven, 35 0 F., about 30 or 40 minutes. 

SUNSHINE HI-HO APPLE PIE - Mild red Smi th 
(No apples requi red) 
2 c. co ld wa ter l L/2 c . sugar 
2 tsp. cream tartar 24 Hi -Ho crac kers 
nutmeg cinnam on 
butter pinch salt 
Bring suga r, cream tartar and water to boiling point. Add 
Hi - Ho crackers and boil 2 minutes. Do not stir. Pour into un -
ba ked pie shell and season with nutmeg , cinnamon~ b utter and 
salt . Add to crust and ba ke in moderate oven until brown. 

CHESS PIE - Lois Ha rbison 
2 eggs l/2 c. m e lted butter 
L c . sugar l/2 c. cream (canned milk) 
l c. raisins l/2 c. walnuts 
L t sp. vani lla l/8 tsp . salt 
Beat eggs; add aU other ingredients. Pour in to unba ked pie 
c rust. Ba ke 350 deg. until custard is s t. Serve with whi pped 
c r eam. 
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ME L ODY MUSIC MART 

(Behind the Bank of America) 
22509 W. Eighth St. Phone 259 -0ll5 

RECORDS COLOR T ,, V . 

STEREO 

Flo Eden - Owner 

A PETITE BEAUTY B AR 
Complete Beauty Service 

Phone 259 -3738 Phone 252-3738 
22705 W. 9th St. l8348 Soledad Cyn. Rd. 
Newha ll s California Solemint Jct., California 

BAMBOO INN 

Dick and Ruth Cone 

24501 Spruce Street 

Newhall, California 

MODE O'DAY 
. DRESSES 

Phone 259-0377 

Petite - Juniors - Misses & Half Sizes 

Lingerie - Hose - Purses - Sweaters -
Jewelry - Coats - Sportswea r 

24253 San Fernando Rd. Phone 259-4433 
Newhall, California 
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EWHALL BAKERY & CAFE 
Mr . & Mrs. Ronald Nichols 
24264 N. San Fernando Rd. 

Party Cakes for All Ckcasions 
Home Made _ Pies - Specialty Ba king - Pastries 

Visit Our New Restaurant 
Serving 

Breakfast Lunch Dinner 

SALLY' S 
FOOD CO. 

Phone 259-0554 
Area Code 805 

"Puts More Pep in Your Step " 

Sally and Al Zerfing Newhall, Calif. 24629 N. Arch St. 

Me mber F. T.D. 
ANDERSON'S 

Phone: 
259-4363 

Phone: 
259-1737 

FLOWER and GIFT SHOP 

24355 l/2 N. San Fernando 
Rd . , Newhall, California 

JOH NS O N 1 S BAKE SHOP 
Ca kes and Pastries our Specialty 

25843 San Fernando Road 
Saugus , Calif. 

NEWHALL AUTOMATIC LAUNDRY 
24509 N. Spruce Street 

Next to Greyhound Bus· Depot 

We Wash-We Dry - We Fold You Bring Em-We Do Em 
Quick Service For Hand Ironing 

Phone 259- ll9l We Give S & H Green Stamps 
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LEMON MERINGUE PIE - Willa May · Green 
l/2 c. sifted flour l/2 tbsp. butter 
l l/4 c. sugar 2 lemons (l/4 c. juice) 
l c. boiling water grated rind of lemon 
l/3 c. milk - l baked 9" pie shell 
3 ·egg yolks l- egg white.:.beat with yolks 
Mix flour and sugar in top of double boiler. Add boiling 
water, stirring constantly, then milk. Cook mixture over hot 
water until thick and smooth, stirring constantly. -Add eggs 
gradually. Add butter, lemon juice and rind. Continue cooking 
until mixture di;ops in thick sheets_ from spoon. Cool mixture . 
and -pour into baked pie shell. 
Make meringue of 2 egg whites, stiffly beaten, 4 tbsp. sugar 
and l/4 tsp. salt and cover pie. Bake in slow oven: 300 F. 
l2 minutes. 

SURPRISE LEMON PUDDING - Addie Kee 
(A tender cake on top , a creamy pudding underneath.) 
l tbsp. butter 2 egg yolks 
3/4 c. sugar 3 tbsp. flour 
4 tbsp. lemon Jmce l c. milk 
l tsp. lemon rind 2 egg white s 
Cream butter and sugar together thoroughly. Add lemon rind 
and juice; blend. Add and blend beaten egg yolks, flour and 
milk. Fold in stiffly beaten egg whites. Pour into oi led bak­
ing dish. Set dish in pan of water. Bake pudding for l l /4 
hour at 350 degrees. 

PARADISE PUDDING - Charlotte Cones 
Drain well l No. 2 can fruit eocktail and l LO¢ bottle of 
maraschino cherries. Beat well l egg and add: 
l c. sugar l c . sifted flour 
l tsp. soda l/4 tsp. salt 
Add fruit to this and spread on a well buttered pan, 7x9". 
Top with: 
l/2 c. brown sugar l/ 2 c. chopped nuts 
Bake in 300 deg. oven for one hour. Serve with whipped cream 
on top. Serves 8 or LO. 

CARROT PUDDING - Blanche 
l c. shortening 
l c. sugar 
l l /2 c. grated carrots 
l c. grated potatoes 
l/2 c. flour 

Gibson 
l tsp. soda 
l/2 tsp. each cloves, nutmeg 
l tsp. each salt & cinnamon 
l/2 c. raisins 

Have small coffee cans or baking powder cans wi th tight cov­
e rs, well grea ed. Pac k dough in firmly,. Set in container of 
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ho t wat r and boil 2 l/ 2 h urs. - e rve wa rm " ith butte r s auce 
or hard sauce or whi pped c r eam. e rves 6 or 8. 

PARADISE PDDDING - Blanche Gibson 
Drain well l #2 can fruit cockta il and l LO¢ bottle maraschino 
cherries. Beat l egg well and add: 
L c. sugar l tsp. soda 
l/ 4 tsp. sa Lt l c. sifted flour 
Add fruit to this and spread on a well buttered pan, 7x9 ". 
Top with l/2 c . da rk brown sugar and l / 2 c . chopped nuts. 
Bake l hour in 3 00 F. oven. Serves 8 or LO . Whipped cream 
on top when serving, 

DRIED PEACH CRUl\18 PUDDING - Ida Clymore 
3 / 4 c. cooked dried peach 2 c . hot milk 

pulp l c. soft bread crumbs 
2 tbsp . butter 2 eggs 
l / 2 c. sugar L tbsp. lemon juice 
pinch of salt 
Add the crumbs, butte r and s ugar to ho t m ilk and cool. Sti r 
in pea ch pulp and Lemon juice. F old in b aten eggs. Now pour 
into a buttered ba king dish and ba ke until firm . Serve with 
s auce made from peach juice. 

LIME & PI EAPPLE JELLO SALAD - Mrs . Ve r a Steere 
3 pkgs . Li me je llo L carton sma ll curd cottage 
L an crushed pineapple - cheese 

drained c ~ salad dressing 
c . miniature ma rshmallows 

Pre pare jello; add marshmallows when L/ 2 coo led, to pa rtially 
di s solve them . Chill. When thickened , add r est of ingredien ts 
and mix thoroughly, 

s e pinea pple juice 1 a s part of water to prepare je llo. Easier 
to s rve if ob long di sh is used and cut into squares. Nuts and 
maraschino c he rries can be added to mixture or used as decor -
ation on top, 

YAM- APPLE - PI EAPPLE CASSEROLE - Mrs o Robert L. Steer e 
2 r ed a pples -uncooked, s liced l c an yams 
l can c hunk pineapple-dra ined 
Topping : 
l c. brown sugar 
l tsp~ salt 
L/2 tsp. nutme g 

3 tbsp. flour 
L tsp. cinnamon 

Arrange a layer of yams on the b ottom of the a sserole , then 
a Layer of a pp les and a layer of pineapple . Sprinkle the topping 
mix ure ove r the top and dot with lumps of b tter . P ur on 3 
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tablespoons pinea pple juice. Bake l hour at 350 degrees . 
Before the last LO minutes > place marshmallows on top and 

· return to oven. 
Note: For a larger casserole, repeat the layers .-

VELVET CHOCOLATE SYRUP - Livonia Stearns 
(Stores indefinite Ly) . 
l c. sugar 
l/4 c. cocoa 
l C. milk 

tsp. vanilla 
tbsp. butter 

Combine sugar and cocoa; add milk. Boil slowly without stir­
ring , about LO minutes, or until slightly thickened. Remove 
from heat . Add butter , vanilla if liked. Cool and store in re­
frigera tor. Makes l l/2 cups , r eady to s e rve ove r ice c ream , 
pudding, etc. 

SWEDISH ICE BOX DESSERT 
L/2 lb. butter 
4 eggs - we LL beaten 
2 9 -oz . pkgs. vani lla wafe r s 
2 Large cans crushed 

pineapple - drained 

- Cre ole Ray 
3 c. powde r ed s uga r 
l c. nuts - chopped 
L pt. whipped c r eam 

Cream butter , powde red sugar and eggs. Put Layer of wafe r 
crumbs in ba 1dng dish . Cove r with but te r mixtur e . Cove r wi th 
pineapple and nuts . Spread on whipped cream ca refully, then 
put on r em ainder of crumbs. Chi LL in refrigerator 24 hours . 

STRAWBERRY SWIRL - Cre ola 
L c . graham cracker c r umbs 
L/4 c . butter or marga rine -

me lted 
L 3 -oz. pkg. strawbe rry gelatin 
L/2 lb . ma rshmallows 
L c. whipping cream-whipped 

Ray 
l tsp . s uga r 
2 c. fresh strawberrie s -

sliced * 
l c . boi Ling water 
l / 2 c. milk 

Mix c rumbs , suga r and butte r. Press firm Ly over bottom of 
9x9x2 inch baking dish. Chill until set. Spr inkle 2 tbs p. sugar 
over fre sh berries . Let s tand for l/2 hour. Disso lve ge latin 
in boiling water. Drain s trawberries using juice . Add water 
to ma ke one cup . Add gelatin; c hi ll until partially set . Mean -
while, c ombine m ar s hma llows and mi l k. Heat and stir until 
marshmallows are m e lted. Cool thor ughly then fold in whip­
ped cream . Add berries to gelatin then swirl in marshmallow 
mixture, to m arb le . Pour into crust and chill. Chill until set. 
Cut in 9 or 12 squares . 
* Or use two LL -oz. pkgs . frozen s Liced strawberries, thawed. 
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F OOD OR T HE GODS - Jo Griffith 
2 co chopped wa lnuts- L/ 2 lb. da tes - c hopped 

ve ry fine 2 ... . sugar 
7 tbs p . graham cracker 2 tsp . baking powder 

crumbs -r olled ve r y fi ne 6 eggs - bea ten until Light 
Add graha m c r acke r crumbs and ba king powder to bea ten eggs 
a nd s ugar , nuts and dates. Bake at 400 degrees for L/ 2 hour. 
Cut in squa r e s and s erve with whipped cream. (Do not over 
cook .. ) 

ROYAL F RUIT DESSERT - Emma Clause 
l L3 l / 2 -oz . can ·pi neapple 

chunks 
3 ored unpared a pples 
l/2 c. minia ture marsh-

ma llows 

3 bananas 
2 oranges 
l/2 c . coarse ly chopped walnuts 
l c. heavy c r eam - whipped 

Dr ain pineapp le re erving 3 tbsp. jui e . Into bowlll dice bananas , 
or anges, app les. Add drained pineapple , r e s e rved juice , wa lnuts 
and ma rshmallows . Refrige r a te s evera l hours. F old in whipped 
c r eam before serving.. Ma kes 6 ser vings. 

F RUIT COCKTAIL DESSERT - Ida C lymor e 
Mix together: 
l c . fl our l c. sugar 
l tsp. soda L/2 tsp. sa lt 
Beat l e gg and add to l #2 can fruit coc ktail , fruit a nd juice . 
Mix in flour mixtur e . Gr ase pan . Place d ugh in pan; s pr inkle 
l/2 . nuts then l /2 c . brown s ugar ove r top . Bake l hour a t 
300 deg. F. Serve wi th whi pped cream . 

JE L O DESSERT F OR F IFTEEN PEOPLE - Emma Clause 
2 pkgs. fruit je llo (b lack l #2 can cr ushed pineapple 

ras pberry , or any kind ) l/ 2 c . sugar 
l / 4 lb . butter or oleo 2 eggs-sepa r a ted 
l c . chopped n t s 30 graham crac kers 
Drain pineapple i1 use juice in je llo and put in r efrigera tor to 
congeal , (no too hic k) . Cream butter , suga r and beaten egg 
whites . Lay LS graham crac kers on the bottom of pan or di sh. 
Top wi th pinea pple mixture, then Lay another Layer of LS crack­
e r s , on the pineapple mixtur e and then top with the c ongealed 
jello . Place in r efrigera tor until fi r m . To serve , cut in LS 
pieces and top wi th whipped c ream . 

CRANBERRY STAR MOLD - Es ter We lch 
( o cranbe rries in it.) 
9 oz . drained c r us hed pineapple l pkg. r a s pberr y Je llo 
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Dissolve jello with 3/4 c. hot water. Then add juice drained 
from pineapple (total of l l/4 cups liquid )a 
Set partially. Fold in l co diced oranges and the drained, 
crushed pineapple . Fold in l/2 pt. whipped cream. 
(2 -qt. mold, star shaped) 

WHOLE CRANBERRIES - Ester Welch 
l box (lb.) cranberries 2 l/4 c. sugar 
l l/2 c. hot water 
Put in 3 qt. pan; stir. Let stand 5 minutes, then boil 5 min­
utes. Take from fire and let stand 5 minutes. Then c ook 5 
minutes. Leave lllldisturbed till cool. Fresh lfilcooked cran­
berries will keep months in freezer. 

RASIBERRY CREAM - Minnie E. Dawson 
l pkg. raspberry jello l c. hot water 
l p~g. unthawed frozen l/2 pt. vanilla ice cream 

raspberries 
Disso lve gelatin in the hot water; stir in the unthawed rasp­
berries and the ice cream . Refrigerate until set. Serves 6. 

I 

SURPRISE DESSERT - Vera Hysel 
Beat until stiff 3 egg whites and l tsp. baking powder. Add: 
l c. white sugar 12 graham crackers -crushed 
l/2 to l c. broken nutmeats l tsp. vanilla 
Put in LO-inch pie or cake plate. Bake 25 minutes at 350 F. 
Cover with whipped cream or Dream Whip. Putt in freezer. 
Remove 3 0 minutes before ready to use. 
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. CHITWOOD'S FURNITURE STORE 
New & Used Furniture Floor Covering 

De pendable Merchandise a t Reasonab le Prices 
Twenty Years in Newha ll 

24242 N. San Fernando Rd. Phone 259 - l387 

POWELL ' S SERVICE 
Richfield Products 

Goodyear Tires Batteries 
24427 N. San Fernando Rd. 
Phone ~whall 259-2347 

Your Meat or Wild Game Cut, 
Wrapped & Quick Frozen at 
Rea sonable Prices 

Lockers 
Wholesa le & Retail 

Mea ts 

NEWHALL LOCKER SERVICE 
22502 Fifth St. Phone 259-0948 Newhall , Ca lif. 

A FRIEND 

NEWHALL HARDWARE 
24322 No. San Fernando Rd. 

Telephone: 259-3212 
(Area Code 805) 

EMpire 5 - 7L66 

Newhall, Calif. 

NEWHALL 
FLOWER, GIFT & CANDY SHOP 

Don & Inamae . Stewart -Mgrs. 
243l9 N. San Fernando Rd. 

Res. 259-437L Bus . Phone 259-l978 
Free Deli very 
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BOOSTERS 

NEWHALL RUG SHOP -_ Carpet & Furniture Cleaning 
225 LS • 9th St. - Ph: 259-05 LO - Fred Ulrich 

SPROUSE - REITZ CO~~ INC .. - Your Vartety Store 
24303 San Fe rnando Ro9-d - Newhall, Calif. (9l32l) 

H & H AUTO PARTS - Hogan and Hadley, Inc. 
Ph: 259 -3880 - 24267 N. San' Fernando Rd.- - Dick Nuss, Pres. 

NEWHALL JEWELERS 

PATRON 

HARRY 1S RELIABLE SHOE REPAIR-24353 Na San Fernando Rd . 
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Or course you know what a treat honey is on hot rolls, griddle cakes, 
waffles, and cereals ... and on grapefruit ... but wait till you discover 
what a wonderful rnoking ingredient it is! 

Honey has a magical ability to absorb and retain moisture. Cakes, 
cookies, desserts, and candies dry out slou-ly and may even improve upon 
standing. For example. Honey Date Bars at first 
they are a bit .. che y," but a batch sent to that boy or girl away at 
school will arrive mellow and soft. Using honey, you can do your 
baking ahead of time-and not be afraid of staling. 

Another fine attribute of honey is that it seems to blend all other 
flavors better. Meats and vegetables have a much richer taste when 
honey is used. 

Remember, honey is a 1afa food, the year roun . Its concentration 
of wholesome sugars is so high that bacteria cannot Jive in it. 

TO STORE HONEY: Keep liquid honey in a dry place. Since it absorbs 
moisture, do not put it in the refrigerator but keep it on a pantry or 
cupboard shelf Freezing does not injure color or flavor but may hasten 
granulation. If honey has granulated or solidified, simply place the 
container in a bowl of warm, not hot, water until the crystals are melted. 

TO MEASURE HO E : Use the same measuring cup in which you have 
first measured shortening. By doing this you will not waste honey. 

TO COOK WITH HONEY: Follow honey recipes as carefully as you 
would any other recipe, using accurate measurements. Remember, you 
may bake your cakes and cookies a full day ahead when cooking with 
honey and be sure of a moist, rich, flavorful product. 

TO REPLACE SUGAR WITH HONEY: In cake or cookie 
recipes calling for sugar, use the same amount of 
honey. Reduce liquid by¼ cup for each cup of honey 
used. For example 1f the recipe calls for 1 cup sugar 
and ½ cup liquid, use 1 cup honey and ¼ cup liquid. 



JAMS*JELLIHS*PRESERVES*FROZE 

PEAR HONEY - Frances McClaflin 
3 lbs. ripe peeled pears (9 cups) 
grated rind & juice of l lemon 
5 Co sugar 

OODS*** 

Cook pears until tender and m ash with potato masher. 
Mea sure 9 cups of mashed pears; add juice and rind of lemon o 

Add l box Sure Jell and cook together" Add the 5 c. sugar and 
cook until well mixecio Add l c. (l can) crushed pineappleo Cook 
20 minuteso Can in sterilized jars ., 

ORANGE, CARROT MARMALADE - Lois Harbison 
3 c. carrots -grated 3 Co ground orange 
l Lemon - ground l/2 lemon juice 
l Co water l pkg. MCP pectin 
Bring to boil and add 9 c. sugar. Boil 6 minutes, then pour in 
jars and seal. 

MOCK CHERRY JAM - Emma Clause 
Wash and pit Setsuma plums and cut in small pieceso For every 
cup of plums add L c" sugar and set over night .. Cook this mix ­
ture until it thickens o Put in sterilized jaFS !pint) and to each 
pint jar stir in L/2 tsp. vanilla and seal.. 

- .. ~~ . 
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Saute onion, apple and celery in butter ntil tender, but mt 
browned. Add curry powder and ook one minute more. Add 
lean Lamb , seeded raisins and en ugh stock _ to cover. Simmer 
for 20 minutes. 
Beat yolks of 3 eggs in the mi Lk. Warm slightly and add .to 
curry just before ready to serve. Serve on freshly steamed 
rice and pass dishes of freshly grated cocoanut, shredded al­
monds, and chutney for guests to serve themselves. This 
recipe serves four. 

CHOW MEIN HOT DISH -
l c . ce Lery-diced 
l c. leftover meat, "' 

chicken or tuna 
l/2 c. water 

Frances McClaflin 
. 1/2 c. diced onion~ · 
3 oz.- chow mein nood Les 
l can mushroom soup 
l small can mushrooms 

Mix all together and sprinkle 
at 375 F. for 40 m inutes .. 

top with noodles. Bake in oven 

PORK CHOPS WITH GLAZED CHERRIES - Mrs. D . L Morgan 
Saute medium thick pork chops unti l brown on each side a Then 
cover with water, add a saute 'd onion. Cover the pan and bake 
or simmer until the chops are very tender . Seas on and thicken 
the gravy slightly. Put one cup of juice from a can of sour 
cherries into sauce pan. Add l cup sugar. Cook until it is re ­
duced ab out half, then add cherrie s from the can and simmer 
until nearly all the juice is cooked away and the cherries a re 
glazed . Spread over chops and serve. 

CRANBERRY MEAT LOAF - Mrs ~ D. L. Morgan 
l lb ~ ground chuck l l/2 c. cooked rice 
l/2 c. tomato juice l egg - lightly beaten 
L/4 c .. minced on ion l tbsp. brown meat sauce 
L l/2 tsp . salt l l-lb. can who le cranberry 
l/3 c. light brown suga r sauce 
Combine beef, rice, tomato juice , egg, onion, meat sauce and 
salt. Mix weU. Shape into round loaf in a lightly greased 9x9x2 
inch baking pan. Mash cranberry s auce; combine with brown 
s ugar. Spoon sauce over meat loaf. Bake at 350 F., for one 
hour. Spoon pan drippings over loaf two or three times during 
baking. Yield: 4 to 6 servings. 

SPANISH CROQUETTES - Mrs. 
l large can tuna -drained OR 
any Leftover chicken or meat · 

3 / 4 c. milk 
l c . bread crumbs 

Richard Looney 
l/2 small onion 
l egg 
7 slices bread 
oil for frying 

LOL9 



Chop onion and fry slowly in a small amount of oil. Add the 
drained tuna and cook slowly for a mi.nute or s o o 
Add the milk to the beaten egg. Trim the c rusts from the 
bread. Dip one slice at a time in the milk mixture and put 
on bread board and flatten with the hand until qui te thin . Put 
a tablespoon of the tuna -onion mixture in cente r of slice, 
then pull the side s of the bread up around mixture, sea ling 
to make a round patty. Roll in bread crumbs and fry in oil 
until golden brown, then turn gently and fry on other side. __ 
Serve hot. (These can be made up ahead of time and stored 
in refrigerator and fried just before servingo) 

SPARERIBS ALOHA - Mrs. Mary Booth 
Cut 3 lbs. spareribs in strips. Brown ribs quickly in l tbsp. 
oil. Cover and simmer 30 minutes. Drain off oil. Put ribs 
in baking pan. Add 2 tsp. salt and l c. hot water. 
In saucepan combine 4 tbsp. cornstarch and l tbsp. sugar. 
Add l tbsp. vinegar, 3 tbsp. s oy sauce and l c . pineapple 
juice. Stir until smooth. Heat to steaming o Add 4 slices pine­
apple cut in l inch pieces and l c. green pe ppers cut in l 
inch pieces. Pour over ribs. Bake uncovered in 350 F. oven 
45 minutes. 6 s e rvings •. 

SPANISH MEAT BALLS -
3 l /2 lbs . ground beef 
2 eggs 
Season to taste (pepper, 
poultry seasoning). 
Spanish Sauce: 

Olive M. Wright 
2 c. cracker meal 
2 c. milk 

salt, a Little cayenne pe pper and 

3 onions l/2 green pe pper 
2 c. chopped celer y 2 cans toma to sauce 
l clove garlic s a lt & peppe r 
l tsp. sage l/2 tsp . ground cloves 
l tsp. chili powder l tbsp. suga r 
Brown onion, green pepper and garlic in fato Add tomato 
s auce, s ome wate r and simmer together . Then thic ken wi th 
a Litt le flour. Pour mixture over meat balls and ba ke in a 
m edium oven about l hour. 

BAKED CHICKEN - Minnie E. Dawson 
l frying chicken -dis jointed, salted 
Roll in Bisquick. Melt l/2 c . butter in l / 2 c. hot water. Place 
chic ken in butter ed dish; pour over the m elted butter and wa t ­
e r o Bake l hour a t 400 F. uncovered .. 
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CHILI - Mrs. Emma Clause 
2 lbs. ground r ound 
l c Love garlic-minced 
Fry until browned. Add: 
l can chi Li beans 
3 cans water 
l/2 tsp.., powdered Gumin 
red coloring 
Cook unt.U it. thickens .. 

SALSA SAUCE - Ida Clymore 
l c.tove. garlic -chopp~ 

2 onions-chopped 
salt & pe pper 

3 cans toma to sauce 
l/2. tsp. paprika 
1(2 tsp. chili powder 

2 onions - chopped fine 
very fine 

2 sma ll cans green 
chilies-chopped 

2 qts .. tomatoes - partly drained 
2 tsp. vinegar 

2 tsp.., sugar 
Mix well, 

MEAT LOAF - Lena McClaflin 
l lb. ground meat 
Dice : 

2 tbsp. oil 
salt & pepper to taste 

l med onion 2. stalks celery 
l /2 green p~pper 
Add: 

- l egg""'lunbeaten 
2 c ~ toasted bread crumbs 
l tsp. Seas on All 

l small can tomato sauce 
l tsp. salt 

Mix well and put in a greased baking dish, 9 l/2 x 6 x 2 YI .. 

Cover with foil and bake in oven ,, 450 F .. for 45 mi nutes. 
Uncover and bake 15 minutes longer~ 

VEAL BIRDS - Livonia Stearns 
Buy veal steak for thes~.; Cut in pieces and pound thin~ 
Ma ke birds by wrapping the piece s of meat around a half 
stri p of bacon and a very thin s lice of lemon, unpeeled. 
Fasten with 2 toothpicks, simulating legs .. Brown in oil or 
bacon fryings . Add a little water and steam over low heat 
ti LL t~nder. If desired, make. a thickened gravy .. 

HAMBURGER NOODLE BAKE 
2 3 -oz . pkgs . softened white 

c ream cheese 
l/4 tsp. ga rlic salt 
l/2 c. chopped onion 
l/4 c . green pepper 
l Lb .. ground beef 
l 8-oz . can tomato sauce 

- Creo la Ray 
l/2 • evaporated milk 
2 tsp. lemon juice 
l tsp g Worcestershire s auce 
5 c . c ooked broken nood Les 
l tbsp. margarine 
l/2 c. cats up 
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First mix until smooth: softened whi te c ream cheese , eva por ... 
ated milk, lemon juice ~ garlic s a lt and Wor ceste-rshire s auce . 
Mix these ingredients with the 5 cups noodles in greas ed, 
llx7 inch baking dish. 
Cook in large skillet chopped onion, green pepper and mar­
garine until t~nder. Add l lb. ground beef ; stir now and then 
until brown. Stir in tomato sauce and cats up. Cook over med -
ium heat 12 minutes until mixture thickens. Spread over 
noodles and bake in 375 F. oven for lO minutes, until buobly 
hot. Makes 8 servings . · 

CHICKEN ALMOND - Frances McClaflin 
Fry 2 lbs. sausage; cook until gray. Add: 
l green pepper-chopped 2 onions-chopped 
l small bunch celery-chopped 
When vegetables are soft , pour off all fat . Do not add s a lt. 
Add: 
2 c. uncooked rice l c ._ almonds -blanched 
9 c. water 3 pkgs. Lipton Ts chicken 
l tsp. Worcestershir e sauce noodle s oup 
Mix all together and bake, l l/2 hour at 350 F. 
May be cut into squares and served either plain or with cream 
of mushroom soup. Makes 2 pans, 7xl2 ". Se rves 6 nicely. 

CHICKEN 1 N DUMPLINGS - Esther Welch 
Cut up and clean l large chicken for stewing. Roll in flour to 
which salt has been added. Brown in butter, l / 2 cube, in pr es -
sure cooker and L/2 cube in large fry pan (brown both pans a t 
once). Put a ll chic ken with a ll fat and brownings in pressur e 
cooker 20 to 30 minutes. When tender , drain off liquid into 
la rge round pan tha t has a tight lid. Get Liquid to boi Ling and 
add dumplings by teaspoonfuls. Cover wi th lid for 12 minutes. 
Do not uncover. Se rve with a tablespoon of liquid ove r each 
dumpling. 

DUMPLINGS - Esther Welch 
2 c . all purpose flour 2 tbsp. butter 
4 tsp. baking powder · 2 large eggs-slightly beaten 
l t sp. salt l/2 to 3/4 c. milk 
Sift togethe r dry ingredients. Cut in butte r ; add 2 beaten eggs 
and milk so ba tter is of consistenc y fi rm , m oist and can drop 
from spoon and s til l stay in sha pe of a bal l. Never lift cove r 
of pan for 12 minute s. 

MEAT LOAF - Wi lla May Green 
2 lbs. ground beef 5 / 8 c . Minute tapioca 
l/2 s m a ll onion-fine ly c hopped 2 c . canned tomatoes-s trained 
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2 L/ 2 s p o sa lt l / 4 tsp o pepper 
Add all ingr edien ts and mix thoroughly. Bake in bread pan in 
m odera te oven (3 50 F O) 45 minut so Ser ve hot or c old o 
Serves 8 0 

·-n - l0l9 







V EGET AB LES*S OUPS*SALADS*DRESSIN G* * * 

ROQUEFORT CHEESE DRESSING 
3 oz. pkg. cheese -m ashed 
l c: mayonnaise 

·_ Gerly _Swa llow 
l c. sour cream 
l /2 c. buttermilk 

l tsp. Worcestershire sauce 
Combine ingredients and beat 

l/8 tsp. s a lt or gar lic 
until well blended. 

CHICKEN CASSEROLE - Mrs. Beth Di Stefano 

salt 

l l/2 c . uncooked rice l pkg. Lipton's dry onion soup 
l fryer chicken -uncooked mix 
l can cream of chic ken soup 2 cans water 
l can cream of celery soup 
Place rice in ba king dish; put fryer on rice. Mix soup and 
water and onion mix. Pour ove r chic ken and rice. Bake l l/2 
hour at 350 degrees. 

ALASKA NUGGETS - Julie Bogie 
l l/2 c. salmon -fresh or l/2 c. cooked , mashed 

canned po ta toes 
l tbsp. minced celery l tbsp. minced onion 
l tbsp. butter L/2 tsp. salt 
pe pper to taste l tsp. Worcestershire s auce 
l/2 lb. sharp cheddar cheese- l egg - beaten 

in L/2 inch cubes L c. sifted bread c rumbs 
Re m ove all bones and skin from salmon and mix well with po ta ­
toes. Cook the ce ry and onion in butte r until tender; mix with 
s alm on . Add seasonings and sha pe in balls the size of wa lnuts. 
Push in cube of c hees e into center of each ball and reshape the 
ba lls. Then r oll in the bread crumbs and fry in enough fat to 
cover at 375 deg. 

BARBECUED BEANS - Mrs . Wm. Santa Maria 
3 / 4 c. Light brown sugar 2 to 3 ts p . liquid smoke 
l/2 c. cats up l med. onion -diced 
l / 3 c. dark corn syrup 3 cans (l lb . 4· oz.) large 
4 strips bacon Lima beans-drained 
Combine sugar 1 smoke, catsup, syrup . Add beans, oni ons; mix 
well. Pour into ba king dish; put bacon on top. Bake one hour at 
350 degrees. Serve s 8. 

WEET POT A TOES - Blanche 
3 large sweet potatoes-

cooked & sliced 
3 lices of pineapple 
l l/2 tbsp . flour 
l / 2 tsp. nutm eg 

Wickham 
3 large red apples -sliced with 

peel on 
l c. br own s ga r 
2 tbsp . pineapple juice 
l tsp. salt 
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l/4 lb. butter l/4 lb. m a rshmallows 
First place a La yer of apples in a buttered dish. Sprinkle over 
a pples a m ixture of flour, s alt, sugar and nutmeg. Next place 
a layer of the potatoes. The last Laye~ is the pineapple and 
pinea pple juice. Continue the Layers in the above order until 
the remainde r of the ingredients a re used up. Place mar_~h ­
mallows on top. Cover and ba ke L L/2 hour in a slow oven. 

GRATED POTATO PUDDING - Mrs. Joseph A. Tutini 
6 large pota toes l/ 4 small onion -chopped fine 
3 eggs-well beaten L/2 tsp. baking powder 
L c. hot milk 6 tbsp. butter-melted 
salt to taste l/4 c. minced parsley 
Pare potatoes and place i n cold water until ready to grate . Dry 
pota toes and grate. Stir in c hopped onion, beaten eggs, . ba king 
powder, hot milk, melted butter and s a lt. Pour in well-buttered 
shallow baking dish. Ba ke at 350 deg. for l l/4 hour. Sprinkle 
parsley over top. Ma kes 8 -L0 servings. 

BAKED BEANS - Gerly Swallow 
2 large cans pork & beans 
2 tsp. dry mustard 
l c. ca tsup 

l l/2 c. brown sugar 
6 slices bacon-cut up 

Put one can of beans in casserole; sprinkle with 3/4 c. brown 
suga r and l tsp. mustard. On top of this place the second can 
of beans and sprin 1de wi th 3/4 c. brown sugar and l tsp. must­
a r d then cove r with c ut up bacon and ca tsup. Ba ke in slow 
oven, 325 degrees, for 2 hours 30 minutes. Serve s 12. 

RICE AND CHEESE CASSEROLE - Emma Clause 
2 c. cooked rice 2 bell peppers 
l c. cheddar cheese - butter to taste 

c ut in pieces salt and pepper 
Cut pe ppers in inch squares and parboil in small amount of 
salted water. Save water . Mix all together and moisten with 
pe pper water. Heat in 350 degree oven until cheese me lts. 

CHEESE STUFFED CHILIES - Joan Russell 
(Chili Rel eno Con Queso)_ , 
6 La rge green chili peppers (use Ortega chi lies -they a re 
roasted and peeled) 
l/2 Lb . Monterey cheese 
2 tbsp. fa t 
l/4 tsp. b lac k pepper 

2 eggs 
L /2 tsp. saltr 

If you do not use the canned chilies, then blis t r the chillies 
in b r oiler, peel and carefully remove the stem~? and seeds. 
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Tear as Little as possible. Stuff chilfes with L/2" cheese 
wedges .. Roll each chili in flour -and dip one by one in we LL 
beaten egg. Fry in deep fat to · a light golden color. Drain 
and Lay in warm oven until ready to serve. Have rice with 
this. Serves 4 to 6. 

CHICKEN CASSEROLE - Vera Hysel 
l 4 to 5 Lb. stewing chicken - cut up 
Cook until tender. Cool. Remove from bones. (Add a little 
salt to the water when cooking.) 
2 #2 cans chow mein noodles l {l/2 lb.) can whole cashew 
2 c. chopped celery nuts - rinsed 
2 cans cream mushroom soup l l/2 c . . chicken broth 
3/4 c. chopped onion 
Mix all together and bake in covered casserole at 350 F. for 
l hour.. Reserve some noodles and nuts for ga r nish. (I also 
prefer chic ken breasts to the stewing chicken .) 

HOT CHICKEN OR TUNA SALAD - Ade line Santa Maria 
2 c. chicken or tuna 2 tsp. grated onion 
2 c . thinly sliced celery l c. m ayonnai s e 
L/4 c. chopped toasted almonds 2 tbsp .. lem on juice 
l/2 tsp. salt 
Heat thoroughly; pile into 6 individual or one casserole. 
Spri.n kle with l/2 c. grated cheese and L c. finely crushed 
potato chips. Bake LO minutes at 450 degrees . 

PORK CHOP & POTATO SCALLOP - Vera Hysel 
4 thick pork chops l can cream m ushroom soup 
l/ 2 c . sour cream l/3 c. water 
2 tbsp. chopped pars Ley 4 c. thinly sliced potatoes 
salt & pe pper 
In ski Llet , brown chops; remove and b lend soup, sour cream, 
water and pa rs Ley. In 2 qt. c asserole, alternate layer of 
potatoes, sprinkled with salt and pepper and sauce. Top with 
chops. Cover and bake at 3 75 F. for l l / 4 hour. 

EGGPLANT CASSEROLE - Blanche Gibson 
l l / 2 Lb. unpared eggplant-

cut up 
l egg 
l tsp. salt 
L c . dry bread crumbs 

2 med. onions - chopped 
2 tbsp. butter 
L/2 c. yellow chees e-cut or 

grated 

Cook vegetable s in boiling water 20 minutes. Drain . Add other 
ingredients. Pour into butte r ed casserole . Ba ke in m oderate 
oven , 30 or 45 minutes .. Serves 6. 
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TUNA CASSEROLE - Mrs. Patsy F r ew 
l large can tuna l large pkg O pota to c hips 
l can m ushrooms -cut up 4 hard boiled eggs 

(canned) l pto milk 
l / 8 lb. butter 2 tbsp. flour 
Pour boiling water over tuna and drain .. Make a white sauce of 
butter, flour and milk, then add tuna, hard boiled eggs, cut in 
pieces and cut up m ushrooms . 
Butte r dish and put in layer of tuna and egg mixture then layer 
of ·crushed potato chips and so on ending with a layer of crush­
ed pota to c hips. Place in oven , 300 F. unti L thor oughly heated. 

SWEET POTATO CASSEROLE 
3 large sweet pota toes -

pee led & sliced_ 
3 slices broken pineapp le 
l c. brown sugar 
l l/2 tbsp. flour 
2 tbs p. pineapple j ui ce 

- Minnie Dawson 
3 raw apples -sliced with skins 

on (red preferred) 
l cube butter 
l/2 tsp. nutmeg 
l/4 lb. marshmallows 

Mix flour p s ugar and nutmeg together. Layer of a pples on bot­
tom, some flour, etc 11 , then marshmallows, pineapple, sweet 
pota toes and sliced a pples O Ba ke in covered di sh L l/2 hour a t 
350 F. 

VICTORY CASSEROLE 
l 8-oz . pkg. nood les 

- Minnie Dawson 

2 small onions -chopped 
L bell pepper -diced or chop ed 
l / 4 tsp. Worcestershire sauce 
l /4 c. gra ted cheese 

3 / 4 lb. por k sausage 
2 c. diced ce lery 
l can condensed toma to 
and l can wate r 

s oup 

Cook nood les ; rinse. Brown saus age in s kil eto Add onions, 
c elery and green pepper. Cook until tender . Season . Alterna te 
nood le s and mea t in casser ole . Pour over the soup, can of 
water, Worcester shire s auce and sprinkle with c heese. Ba ke 
a t 325 F O about 45 minutes . 

SALMON MACARONI CASSEROLE - Joan Russe ll 
4 oz . elbow macaroni l can condensed ce lery soup 
2 / 3 c . evaporated m ilk l lb . can s a lmon -drained & 
l/ 4 c . fine Ly cut pimiento broken in pi ece s 
l c. gr ated American cheese 
Cook ma ca roni according to pac kage di r ecti ons. Drain but do 
not r ins e . R serve. Combine celery , soup and evaporated 
milk . Add macar oni , s a lmon , pimiento and l/2 c . grated 
c he s . Turn into a greased l l/ 2 qua rt cas erole O Sprinkle 
r emaining cheese around the dge. Bake in moderate oven , 350 F 
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for 25 minutes. If desired, garnish with additional pimientoes. 
Yields 4 to 6 servings. 

SOUFF LE POT A TOES - Hattie Douglas 
Cut Idaho potatoes into slices about l/5 inch thick. Fry in 
deep fat, 250 degrees, about 5 minutes. 
Drain on paper towel. Allow to cool and refrigerate if you 
wish. Then fry again by plunging into 425 deg. F. When puff­
ed and brown, drain. Salt and pepper. Serve hot. If some 
potatoes refuse to puff, cool and fry again. 

SOUFFLE - Helen Haskell 
4 s Lices bread - buttered -· 
Place sliced · American cheese on each s Lice of bread. Make 
two sandwiches. Cut each sandwich in quarters. Place quarter ­
ed sandwiches in fairly deep baking dish. Beat 3 eggs; add 
l pt. milk and beat again. Salt to taste. Pour milk and egg 
mixtur e over sandwiches. Place dish in a pan of warm water 
(like for custard) . Bake in 3 75 degree o en for 35 minutes or 
until all puffed up and light brown . You may use 2 slices of 
bread if bread is sliced thick. 

EGGPLANT CASSEROLE - Mrs. Eveline Kee 
l . large eggplant l c. cracker crumbs 
L egg l/2 c. grated Longhorn cheese 
salt, pepper, butter for 

seasoning 
Peel eggplant and boil until soft. Mash and mix with t}:le egg, 
cracker crumbs and grated cheese. Salt and pepper to taste. 
Add butter and put in casserole. Sprinkle bread or cracker 
crumbs on top and bake at low heat for l/2 hour or until top 
is browned. 

STRING BEAN CASSEROLE - Vera Hysel 
Cook 3 pkgs. frozen French green beans. Mix with: 
3/4 lb. grated cheddar cheese l/8 tsp. Tabasco sauce 
2 tsp. soy sauce l/2 tsp. salt and pepper 
l tsp. Accent l can water chestnuts-drained 

and sliced 
Add this to: 
2 c. creamed sauce 
8 oz. can sliced mushrooms 
l large minced onion (saute in l/2 c. butter or oleo) 
Pour into casserole; sprinkle with l / 2 to 3/4 c. slivered al­
monds. Bake 20 minutes in 350 F . oven . If prepa red ahead 
c ook 35 to 40 minutes to heat thr ough. De licious . 
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HARV ARD CARROTS 
l/ 2 . sugar 

- Mar y Loc ke 
l /2 tbsp O cornstarch 

l/ 4· c. vinega r l/4 C. water 
4 C o ·ooked carrot Sticks- 2 tbsp. oieo 

short and thick 
Mix cornstarch and s ugar .. Add water and vinegar O Cook until 
thick, stirring constantly. Add cooked carrots and oleo o Mix 
gently and let stand over low heat 5 to LO minutes. Serves 6. 

PINEAPPLE AND CUCUMBER SALAD - Livonia Stearns 
The cucumber in this tas tes Like som e kind of tropical fruit. 
eucumber L/ 4 c. vinegar 
l/2 c . crushed pineapple l tbsp O ta rragon vinegar 
l l/4 thsp ~··gelatin (may be omitted ) 
l/4 c. cold water 2/3 c. pineapple syrup 
l/4 c. boiling water l tbs po lem on juice 
2 tbsp "' sugar spec k of s al t 
Par e cucumber and chop in quarter inch pieces , di scarding 
coarse seeds to m a ke l/2 cup o Combine with drained pineapple o 
Soften gelatin in cold water, dissolve in boiling water. Add 
other ingredients , except fruits. When it starts to congeal, add 
frui t. Pour into m old rinsed in cold water. Chill . Serve on 
shredded lettuce with a dressing made of mayonnaise combined 
with the am ount of whipped cream., Garnish wi th pimiento or 
parsley. 

TWENTY FOUR HOUR SALAD - Dolor es Petitt 
Fruit: 
2 c. white c herries-halved and pi tted 
2 c. diced pineapple 
2 co fres h orange sections 
2 c. marshmallows-quarter ed (l/2 lb .) 
2 Large red , unpeeled apples - diced 
Dressing: 
2 eggs -slightly beaten 2 tbsp. s ugar 
l/4 c . a ll purpose or juice l lemon 

coffee cream l c. heavy cream - whi pped 
Prepare fruit first~ then in top of double boi Ler over hot water 
(do not boil) ~ ook eggs beaten with for k, s ugar, cream and 
Lem on until mixture · thic kens; sti r constantly . Cool. 
Fold in frui • Last, fo ld in whi pped cream. Pour into oiled 
7 or 8 in h r ing mold O Refrigerate 24 hours. Be sure to drain 
all fruit well. 

REAMY WALDORF SALAD - Mild red L . Smith 
L 3-oz. pkg O cream c heese 2 tbsp O vinegar 
L/4 -- anned milk 2 c. di d a pples -unpared 
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2 tsp. sugar 
3 / 4 tsp . salt 
dash pepper 

2 /3 c. diced celery 
l/4 c. chopped nuts 

Put cream cheese in bowl and gradually stir in milk: , m1xmg 
well. Add sugar , s alt pepper and vinegar. Beat until smooth 
and fluffy . Chill. 
Just before time to serve > add apples, celery and nuts. Toss 
lightly with fork. Serve on lettuce leaf. Makes 4 servings. 

APRICOT JELLO SALAD - Lena McClaflin 
2 small or l family size pkg. L Lg~ can fruit cocktail 

apricot Jello L med. can. ~rushed pineapple 
2 bananas L/2 c. miniature marshmallows 

(optional) 
Drain fruit well and add to Jello. Let set. Cook together: 
l/2 c. fruit juice l/2 ' c. sugar , l egg and 2 tbsp. cornstarch. 
Then add while hot l pkg. cream cheese. Cool. When c ool , add 
L pkg . Dream Whip_. Spread over jello after it is set and the 
cheese is cooled. This makes a Large pan. 

- Vera Hysel THREE DAYS AHEAD SALAD 
l #2 l/2 can Mandarin oranges 
Drain very thoroughly. Add: 

L #2 can pineapple chunks 

3 c. miniature marshmallows 
Put in utility dish and keep in 

3 pts. sour cream 
refrigerator. 

THREE LAYER ALL-SEASON JELLO SALAD -Esther Welch 
Pineapple - Lime Layer: 
L pkg. Lime Je Llo L c. hot water 
l 9-oz. can sliced pineapple 2 tbsp. Lemon juice 
Dissolve Jello in hot water. Drain pineapple, reserving syrup. 
Add Lemon juice to syrup and enough water to make 3/4 cup. 
Add to dissolved Jello. Chi LL to partially set. 
C t sliced pineapple into thirds. Arrange in S design in bottom 
of LOx5x3 inch Loaf pan. Pour small amount of Jello mix over 
pineapple. Chill until set. Then add rest of Jello mix. Chill 
firm. 
Lemon Cream Cheese Layer: 
l pkg. Lemon jello l c. hot water 
2 3-oz. pkgs. cream cheese l/3 c. mayonnaise 
Dissolve jello in hot water. Chill until thick, then whip until 
light. Blend cheese and mayonnaise and fold into Jello. Pour 
mixture over Lime jello and chill until firm. 
Raspbe rry Banana Layer: 
l pkg. raspberry Jello l 7 /8 c. hot water 
2 fully ripe bananas 
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Dissolve Je Llo with hot water. S Li c ba ana over lemon l ye r. 
Pour di s s o lved Je Uo over al l. Chill. until fi r m. Ma kes l2 serv -
i.ngs . 

_GOLDE · SU SHINE SALAD - Mrs" John C. Weston 
l pkg . lemon Jel. lo l #2 can c rushed pineappLe-
l pkg orange Je llo drained 
2 c. boi Ling water 2 bananas - diced 
l L/2 Ce c old a te r 40 miniature marshmallows 
Dissolve both pac kages of Jello in boiling water. Add cold water, 
chill un iL syrupy. Stir in the fr ui t and m arshmallows and pour . 
i nto a 9xl3 inch di sh. Chi LL 

Topping: 
l egg - beaten 
2 tbsp . flour 
2 tbsp . butter 
l/2 c. s uga r 
l c . pineapple juice 

l c . Dream Whip or whipped 
cream or D- Zert 

l/2 c. shredded chees e 

Com bine fi r s t five ingredients ; cook and stir unti l thic k. Cool. 
Whip c ream and fold into custard. Spread over Jello. Sprinkle 
on chees e. Chi U . Serves l2 - 16 . 

OVERNIGHT PINEAPPLE and CHEESE SALAD - Vera Hysel 
Mix toge ther: 
l/2 lb . marshmallows 
l #2 1/2 can drained, 

l /2 lb. gra ted cheddar cheese 

crushed pineapple 

Cooked Dr essing: 
2 eggs-beaten 1/4 tsp ~ sa lt 
l t sp . cornstarch L/2 c. pineapple juice 
juice l Lemon l/4 Co sugar 
Cook until thick, then cool. Add 1/ 2 pto whipping cream, whip­
ped . Combine this wi th pineapple, cheese and marshmallow 
mixture . Put in dish or mold" Gar nish with nuts and let stand 
in refrigerator for 12 to l4 hours. It takes that much time for 
this s a lad to s e t properly. 

FRUIT SALAD - Helen Barnett 
l c. canned Mandarin oranges 
l c" fla ked coc oanut 
l c . s our cream 

l c" chunk pineapple 
L c" sma ll marshmallows 

Dr ain or anges and pineapple. Mix all together" Put in refriger­
ator until served . 

-80 - l0l9 



VEGETABLE SOUFFLE SALAD 
l 3-oz. pkg. lime gelatin 
l/4 c. cold water 
l/ 4 tsp. salt 
l/2 c. mayonnaise 
l c. fine Ly shredded cabbage 
l tbsp. finely chopped onion 

- Mrs. Joseph A. Tutini 
l c. hot wate r 
l tbsp . vinegar 
l / 8 tsp. pepper 
l c. fine Ly shredded carrots 
l/4 c. diced cucumber-drained 

Dissolve gela tin in hot water; add cold wa ter, vinegar, s a lt, 
pepper and mayonnaiseo Beat with rotary beater ; set in shallow 
pan in freezer LS to 20 minutes , until almost firm l " from edge, 
but soft in center 0 

Whip with rotary bea ter until fluffy O Fold in remaining ingred -
ients. Pour into l qt. mold; chi LL. Serves 6. 

SALAD DRESSING - F. Curtin 
2 eggs 
l c. vinegar 
l can condensed mi lk 

2 tsp. m ustard 
2 tbsp. melted butter 

Beat eggs and add other ingredients. Set as ide to thicken.· 
Store in refrigerator. 

BEET SALAD - Mr s. D. L. Morgan 
Drain juice from l lb O shoestring beets. Add water to juice to 
make l 3/4 cups. Soften l envelope plain gelatin in l/4 c up of 
the liquid. Heat r e maining liquid to boil; add ge latin and stir 
until dissolved. Add l/ 4 c. vinegar, l tsp O each horse r adish and 
grated onion and l/ 2 tsp. salt. When ge latin begins to thicken , 
add beets. Makes 4 to 6 servings . 

BEAN SALAD - Creola Ray 
l can French style green beans 
l can ye llow wax beans 

can kidney beans 

Empty above in colander and rinse with cold wate r O Drain well 
and add: 
l/2 c . chopped onion 
l/2 c. salad oil 
3/4 C o Sugar 
l/2 tsp. pepper 

l / 2 Co chopped green peppers 
l/2 c. vinega r 
l tsp. salt 

Put above in glass or plastic container. (Do not use m eta l.) 
Store in refrigerator at least 8 hours before serving. 
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