
T

l
l:

lt

Grease thoroughly and dust with flour, a lO" xl4'l sheet qalr or.cale-tube.Cream
the butter, adii slgar and cream together until light and fluff-y. Add the egg yo-lks
and beat well. Sift flour and baking powder together, add flavoring to the milk'
Add alternately the flour and milk-mixtures, beginning with the- dry ingr-edients
and ending wiih the dry ingredients. Beat until smooth and well-mixed. Do not
overmix. Pour into pan.-Temperature 350 degrees; baking time 45 to 60 minutes'

ORANGE SPONGE CAKE

GOIJD CAKE
I cup butter
l/a cuPs sugar
8 egg yolks

SPICE CAKE WITH BROIITED
Cake:
/z crtp shortening
I teaspoon cinnamon
% teaspoon nutmeg
/2 teaspoon allspice
2 eggs
l/2 teaspoon soda

2Vz cups €ake flour (sifted
before measuring)

4 teaspoons baking polYder
3zi cup milk

1 teaspoon flavoring

/a crtP orange juice
mixed with grated
rind of one orange

I teaspoon cream of tartartl cup sugar

butter
naraschino cherries

(lst part)
6 egg yolks

% cup sugar
Beat volks until thick and lenon colored. Add sugar and orange juice and rind
alternately in small portions, beating constantly so that mixture remains thick.
(2nd part)

6 egg whites
/a teaspoon salt

1 cup cake flour
^\dd salt to egg whites and beat until foamy. Add cream of tartar and beat until
stifi but not dry. Fold in sugar. Combine yolk mixture with whites, using a cutting
and folding motion. Do not stir. Sift and measure 1 cup cake flour, sift again three
times. Folii flour into mixture. Pour into large ungreased tube pan. Bake 50 to 60
minutes at 325 degrees. Invert pan until cold.

GINGERBREAD
Yz ctrp butter (or other 1 tablespoon ginger

shortening) 1 teasPoon cinnamon
7 cup sugar 2 teasPoons soda
1 cup baking molasses 1 cup boiling water
3 cups cake or pastry flour 2 eggs

(sifted before measuring)
Grease rrell the bottom of a loaf pan. Dust thoroughl-v s-ith flour. Shake out surplus.
Cream butter, add sugar, then beat until light and fluffy. Stir in molasses.
Silt togecher f,,orr. soda" dnnamon and grng,er. -'\dd this to creamed mixture-mix
thorou-shlr. -\{{ fo6;lins n-ater. then b€at hard. Last of all, add the beaten eggs.
Frur rh;.-t'aner m'hich = rerl- thin, into the pan' Bake in 350 degree preheated
:..a-.;:r 9i to {il q:nuce-

APRIICCTT GIIERRY I,'PSIDE-DOWN CAKE
Erl*n rgrr
1 trr,-o- 2 cen apri@ts

Lse the larg€ gtass in-.er paa or al S" s S" pa.n. Grease it,heavill'-with butter. Over
rhis press t }j iilch tr;a1-er of browo sugar. Dry- apriots thoroughll-. Press a mara-
schino cherrl- into each half and place cuc side dorn on the brorsn sugar. (Do this
before 1'ou hare the cake barrer ready t-or sngar draws juice from apricots.) Pour
over this batter made acording to Plain l-a1-er Cake recipe on page 55. Bake at
375 degrees from 30 to 45 minute. Serr-e rith whipped cream.

COCONT'T ICING
1 cup thick, siorur milk
t/ teaspoon salt
l,-i teaspoon cloves
17{ teaspoon mace
1 cup brown sugar (firmly packed)
2 teaspoons baking powder
2t/2 crtps sifted cake flour
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r""*"-"" "-r""". 
ICING (continuetr 1

Blend shorteni'g, :.dg-:i1"J,,?11,f;',"i,T",:$li,*11l;fl';f"?;'{f .J'4l,il;l
addition. fleasure tlour an

ffi r f "ru:ili:.",:i 
a"J "x'l *: m:'"1' *t:-i"lii' ilq:x?#l#:i;n^;;o"i# 

I

Icing:

f,,?1,,.;ffiffi 
oS,;:"" l ;Jf,":H""1,1"1fii'o"' 

I

., 
",0, 

*,:t""T]'d;",:lll= sr.:lk.r: ff 'ff fl::li'."t#l' l3.,i3:"e,ffi:i: I

[l-,.,t::;r:1,*,.':lo'tsi3iT;-t'i'J,?liJ*XlT";|fi;;: 
e?:,lit.;;,glbi,u. z -inui"'' 

I

"o*:#:u 
N{IT ruDGE .AKE 

% cup sirted brown sugar I

i.*'l,lrS:::f.edrnirk i:,*$J$lJL,l":":"_"" I2/3 cuP shortenrr
1 teaspoon vanilla i ;":"rrilffili';; pl'*d"' 

I

32"f"%poo" toau 2, cups sifted cake flour 
I

r r i. u 
" 
a 

" 
; r I i 

e s.", *i r h*'"'#; 
ill?; *#li''i"t."+,-"l. i!:iq!.:i,-,{','?* [t#il I

il+,i$.':,"fi #}lr','*3in,f i"o*lnh'":n:ut"niw*r;lir::'l"i'iiir';;;;;1
rcins: 

;:'d;'f,S""'ll'11"'H":[i'il["'r.#;"rf,.i;'g'*J"ap"' 
I

1% cups brown sugar 1 tablespoon -crea-m 
I"' i;".;it;"lk:6" li:l3 f"T"*t?l"d 

sugar 
I% teaspoon salt

.".,,iiliil#*l*n":.-d bu,,er in *.li""',.i*,r! l**{ii:fu, s'[irrins I

constantly until susar, ii'ei';;i;J.'-i'ook 'lowrv' hii*-;tf*:h.-(Ai!"'i, 
o€;'i

i;il;ilft ot pan' u-ntil a small.amount forms,a s'

ro lukewarm f rf O"l. giui'u;iii rni*tut" t't'ittt"nt'Laa-ci"am and beai until thick

enough to spread. naa'"ij,J"it iiing-t,u.a"n..^"ai *&" cream. Double the recipe

if sides of cake are t" o" itli-" d;6;k;;;it0b for 55 minutes in preheated roasl er'

l

SEIrF ICED MAGIC CAKE 
l

2 squares unsweetened chocolate 1 1'l3 cups Eagle Brand milk

ii,=;;il.irt"a- "uf" 
io* - , ,"J.t"J.ifJ baking powder

%-teaipoon salt 6 tablespoons butter
1 cup sugar. - ,._. tz, t"arp'oo" vanilla
2 eggs, rvell beaten 

Vz .tp mil(t

\lelt chocolate, add Eagle Brand milk and mix well' Sift flour' salt and baking

pon der together. C,"ut n'ui*i'"]aa'tt?* "rla 
cream together until light and fluffy'

-\cc beaten egg ano ""'iijl'nLi'"'*;if-.'tal 
nq"f altJrnatelv with milk' beating

airt: each addition un,r, *"ii df"ii"a' 
-f-i"" 

one 9-inch souare or two 8-inch square

rseil geased pans with -;;;i;;;;t'- dt"ut" pupo' Pour chocolate mixture into

bortom ot pan. Let .ou'' iou'"dtte batter over this carefully' Bake at 350o ahout

35 minutes.

I
42



SOUR MIIJK FRUIT DROPS
% "up 

shortening 1 cup brown sugar
2 eggs 1 teaspoon cinnamon
/2 cup sour milk }/6 teaspoon cloves
h "op _white sugar /s teaspoon ginger
? cups flour r/8 teaspoon alhfice
1 teaspoon soda 1 cup dates (cut fine)

1 cup nuts (cut fine)
cr.eam shortening and sug.ar- Add^eggs,. !he-n sour miik. sift flour, soda and sprces.
Add to mixture and stir .lightty. sp-r-inkle in dat_es and nuts and mix thorou'gtriv,
Dro-p_on g^r-eased baking sheet, 10 x 14 inches. Bake in preheated 42b degreeioaster
for l5 to 25 minutes.

CHOCOIJATE DROP COOKIES
r/z cap butter (or other

shortening)
L cup brown sugar
1 egg
Yz cttp sour milk
L/2 cups cake flour (sifted

before measuring)
Cream butter and sugar well, add the beaten egg and sour milk. Sift toeether the
flour, soda and baking powder and add. Add also the melted chocolate"and nuts.
Drop from teaspoon on greased cooky sheet. _Place about If inches apart.

Preheat roaster to 425 degrees, place baking sheet on rack and 6ake 10 to lb
minutes.

PEANUT COOKIES
1 cup butter (or other

shortening)
2 cups brown sugar
2 eggs

I teaspoon soda
/a teaspoon baking powder
2 squares chocolate

(melted)
1 cup ehopped English

walnuts

3 cups cake or pastry flour
(sifted before measuring)

1 teaspoon soda
1 teaspoon cream of tartar

c-ream butter, add sugar, ,bu"t;TJll"ff$ #TlTggs, sirt flour, soda and cream
of tartar together, then add. Mix thoroughly again.-Add chopped peanuts. Chill
dough. Then form in rolls size of small tumbler. chill again until firm. Slice, then
bake on.gregsed cooky sheet. Preheat roaster to 425 deg?ees, place cooky sheet on
rack and bake 8 to 12 minutes.

OATMETAL COOKIES
lli eups oatmeal
l4 qP sour milk
i,i q slort ing
2 rrF hwn ugar2es
1ft.4{|- I"da
2Vz q tdr hr (riftcd

bfrGd

1 teaspoon baking powder
1 teaspoon soda
1 teaspoon salt
1 teaspoon cloves
1 teaslnon cinnepoa
I tcaspoon nutmeg
1 q ecdcd cbopped dates
X cqr Aorysd nut meats

Sprinkls tre oe+nd fo n 8 ,"ryp Mlnum wm- lil[or horo lightly under the broiler
unit. Place in a erlil ffi mm,m@, L-h ffiad ftr s -i-fts. C-o* tn" Iuott."-
ing and -l qmotffi1iq$ffi Mh.Ws *pd,rmila-_Then beat thoroughly. Addrng ano- sugar rbilm[oroh. mdildtii@@--r wmila- Thcn beat thoroushlv, Add
the soaked euccl, ffilu dry fi@ lfrG mffi-dlurd nfth rtrc bating p"*c"i, t",iu, *ri
and spices. Mix .dn 4mil* f,le@ gffi $e dtrx e6d 

"nt -e"i..'bioi'fri-* . t"u-
spo.oJr 9n g_reased Eifo JEq D r l{Llle Frcbeat.*rtui to'+iS-i"gr"".
and bake 12 to 15rd,
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splcE CAKE WITH BROIITED COCONUT ICING (Continued)

Blend.shortening, add sugar.-and cream well' ,Add eggs' beating well after each

;J;lli.;l M;"rui" flou,. an'd iift with spices, salt,.baking.powdet and soda.,Add to the

;;;;--lrtu." alte.nately with thi sour^m-ilk, mixing well after each addition.
E;[;'i" &;;;Ja-pan 9 x r2x2" - Bake at 350' for 45 minutes'

combine butter, brown sugar and milk in saucepan and bring to a.boil.-.Remove
;;;;;;";;;t'uaa .o.onfii' Pout on warm cake and spread.evenlv' llace cake

i;;';ffi;;;;if"iuna-tioit slowly untilagoldenbrown. Broil icingabout2minutes.

CARAMEI, NUT FUDGE CAKE

Cake:
d/i .op "o.ou 

3/+ crtp sifted br-ow-n sugar
i%-;;p";;;ided milk (firmlY P?cked)
iii ""i 

t[o"t""i"g 1 teaspoon s-alt 
-

i'i"i*i""ii-"i"itti' I cup gran-ulated sugar
3 eggs 1 teasPoon b-aking P-owder
i/n'i&i"poon soda 2 cups sifted cake flour

Mix and sift cocoa with brown sugar. Add..scalded milk.gradually and.stir until
,-1,.i1t. C"tf .-gi""a rftort"ning,.itiu"a vanilla. Add-granulated.s.ugar grl4ually.and
.r"^-'*"ff."-edd-"gg. on" ut i'ti-", beating u'ell after each addition. Sitt baking
;;;;;r;d.oJ^ *lt'tt nou..- Aaa flour to cieamed mixture alt_ernately with cocoa

ir"i"tlrr",--i"irie.f i"i"".tt .aaition until smooth. Bake in a 9x12 x 2" greased pan.

Icing:
17" "cups brown sugar 1 tablespoon -crea-m-'" <hi.ti packed) 'h cup granulated susar
% tebspoon salt 3/+ cuP toP milk.
2- table3poons butter Yz ctrp nut meats, cut

Combine sugars, salt, milk, and butter in a. saucepan and bring.to boil, stirring
;;l;;11y -;;il' ."gut is dissolved. Cook slowlv-, kegping crvstals w.ashed down

i-- .ia"i oJ pu", 
"-"tit 

a small amount forms a soft bail in cold wlter (232').. Cool
;;i;k;;;; ?11d'). Beat until mixture thickens, add cream and beat until thick
;;;;;h i; ;;t;"a. Aaa nuts. If icing hardens, add more cream' Double the recipe
ii.';aE. J""i" ur" to t" iced. Bake cike at 350' for 55 minutes in preheated roaster.

Icing:
4 tablespoons butter
r/t coD brown sugar

(frrmly packed)

SEIJT ICED MAGIC CAKE
2 squares unsweetened chocolate
tt/z cups sifted cake flour

1 cup shredded coconut
2 tablespoons milk

1 1,/3 cups Eagle Brand milk
(1 can)

2 teaspoons baking powder/a teaspoort salt
1 cup sugar
2 eggs, well beaten

6 tablespoons butter
I teaspoon vanilla

I cup milk

Melt chocolate, add Eagle Brand milk and mix well. Sift flour, salt and bakigs
oowder tosether. Cream-butter, add sugar and cream together until light and fluffy.
haa t"atJ" ees and vanilla, beat well. Add flour alternately with milk, beating
after each add'iiion until weli blended. Line one 9-inch square or two S-inch square
well sreased pans with waxed paper. Grease paper. Pour chocolate mixture into
Uottoi- of pan. Let cool. Pour'cake batter over this carefully. Bake at 350o about
35 minutes.
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SOUR MIIJK FRUIT DROPS
% "up 

shortening 1 cup brown sugar
?. ugs" 1 teispoon cinnimon
/2 cup solrr milk l/s teaipoon cloves
/t "op -white sugar /s teas-poon ginger
3 cups flour t/6 teaspoon allsfiiceI teaspoon soda 1 cup dates (cui fine)

1 cup nuts (cut fine)
Cream shortening and sugar. Add^eggs, then sour milk. Sift flour, soda and sprces,Add to mixture and stir ,lightly. Sprinkle in dates and nuts and mix thorou'glily.
Drop_on g^r-eased baking sheet, 10 x-14 inches. Bake in preheated a25 deg.eeioaste.
for 15 to 25 minutes.

CHOCOIJATE DROP COOKIES
r/z crup butter (or other

shortening)
L cup brown sugar
1 egg
Yz cap sour milk
L/2 cups cake flour (sifted

before measuring)
Cream butter and sugar well, add the beaten egg and sour milk. Sift toeether the
flour, soda and baking powder and add. Add also the melted chocolate"and nuts.
Drop from teaspoon on grea_-qsd cooky sheet. Place about lf inches apart.

Preheat roaster to 425 degrees, place baking sheet on rack and bake 10 to lb
minutes.

!l teaspoon soda
/t teaspoon baking powder
2 squares chocolate

(melted)
1 cup chopped English

walnuts

3 cups cake or pastry flour
(sifted before measuring)

1 teaspoon soda
1 teaspoon cream of tartarl cup chopped peanuts

PEANUT COOKIES
1 cup butter (or other

shortening)
2 cups brown sugar
2 eggs

OATMEAIJ COOKIES
1/z cups oatmeal
l& caP snur milk
ld cup shortening
2 cnps brorn sugar
2 eggs
I teaspon vanilla
2Yz qrq p.€ary !.lG (sifted

before neaming

cream butter, add sugar, then mix well. Add beaten eggs, sift flour, soda and cream
of tartar,toge-ther, then add. Mix thoroughly again.-Add chopped peunut.. Chill
dough. Then form in rolls size of small tumbler.-chill again until firil. Sil.e, tr,en
bake on,grease! cog[v sheet. Preheat roaster to 42b deg"rees, plage cooky sheet o.t
rack and bake 6 to lZ mlnutes.

1 teaspoon baking powder
I teaspoon soda
1 teaspoon salt
1 teaspoon cloves
1 teaspoon cinnamon
1 teaspoon nutmeg
1 cup seeded, chopped dates
1 cup chopped nut meats

sprinlle the oatmeal in a large shallow pa.o. Thgn brorn lightly under the broilerunit. Place in a borl, add sour-milk, then let stand for b minu?es.'c.eailit u itro.t".r-lng and. sugar until snoctb-_Add the-eggs and vanilla. Then beat thoroushlv. Add
the. soaked oatmeal, then stir in the flour sifted with -the b"H"g p;;a;;;loi., ."rtand spices. Mix until "'l|r@th. Then add the dates and nut -""i..'D;;;-friil " 

t""-
spo.oJr 9n greased baking she€ts, l0 x 14 inches. preheat;;;ie;1;rt;'?.g;;;
and bake l2 to 15 mfuutes.
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ffi,,mffiffiffimE
GENERAIJ DIRECTIONS FOR CANNING

1. Select 6rm foods that are gathered the day they are canned.
2. Wash and pare, or blanch.
3. Pack foods firmly in clean, hot, sterilized jars.

4. Fill jars with boiling syrup or boiling water to within one inch of top of jar.
5. Place new rubber on each jar a_n-d partia,lly seal. If using screw top jar, tighten

li4 j-u"t u,ntil it touches rubber. If uiing glass top jar, pull-upper cdrp ;;;.?;;;
lid, but do not clamp bottom wire.

6. Place pint jars on rack about 1l inch apart.
7. Process required time as given on chart on next page.

8. Remove jars, seal tightly.

TABIJE OF SYRUPS FOR CANNING FRUITS

f . Thin s-vrup-3 cups water to I cup sugar: Bring to a boil.
!. ]'lgdirrm s1'rup-2 cups water to I cup sugar: Bring to a boil.
3. Thick slrup-l cup water to I cup sugar: Bring to a boil.
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i GANNING GHART

"Ttre United States Department of Agricultute, Buleau of Home Ecmomics. does notrecommend canning alkaline vegetablesln the oyen. Ilowever, if you have Ueen wine thCoven canning method for vegetables, and wish to continue, *" iogeie"i tii" ii;;;;;aE;;:
eratures given on chart below.
"For canning quart jars, iavert inset pan over Roaster.Oven.,,

PRODUCT PREPARATION
PROCESS

SYRUP(FILLWITH. 250'START-
IN T INCH OF TOP) ING FROM

COLDROASTER

Cunaqts,, ...
Fruit Juiccr. . .

Feacher. .....

Pearr........

Pioeapplc...,.

Plums....,...

Quiaces..,..,.

Rhubarb.....

Arparagus..,.

Bcans-Striog

BeaDr-Lima

Pare, cut iDto pieccs

Scald I min., dip in cold
water. Peel, pit.

Wash, fill jar.

Wash, Pit.

Warh

Scald I min,, dip in cold
water. Peel, remove pits,

Wash, pare. If hard varie-
ty, cook 10 min. in ryrup.

Pcel, slice, remove core.

Wash, prick.

Wash, pare, boil in syrup
l0 min. Pack hot.

Wash, cut in pieccs, blanch,
pack tigbtly.

Select teDder frerb tior.
Cook 3 min. Pack.

Wash, string. Cook 3 min-
utcs in boiliag watcr. Pack
while hot.

Sclect fresh, tcnder beans.
Shell. Cook in boilinc wa-
ter 3 Eiaute!.

Medium Syrup

Medium Syrup

Mcdium Syrup

Medium Syrup
(Sweet Cheries)
Thick Syrup
(Sour Cherricr)

Tbin Syrup

1 cup rugar to 1 galloq
J U!Ce

Medium Syrup

Medium Syrup

Thin Syrup

Medium Syrup

Thin Syrup

Medium Syrup

l 14, bowrs

ll$ bouts

I )l botts
1 )4 howrg

1 )l hourr

lfu l:owtt

I I houts

I I houts

l)$ houts

lfu houta

I hour

l %, bowtc

Add 1,tcaspoon salt. Fill 3)lhoursjar with boiling water.

Add 1 tealpoon salt. Fill 3ll houtcjar with boiling watcr.

Add I t.fspoon salt. Fill 3lltoouttjar with boiling water.

Grceng.......
Spiaacb, etc. Boil 3 minutcr.

Beet!.....,.. Cook in boiling _weter 15 Add I teaspooncatt.Fill 3hourrminute!. Skin, pack. jar with boiling water.
Coro . . . . . . . . . Use only young milky corn. Filt with boiliqg water. 4 hourrCut from cob aod pack im.

mediately, very lobrely in
Jart.

Fill_ with boiliag water. 3)l hoataAdd I tcarDoon !alt.
Pack looaely. -

Pear. .. .... .. Can-only young frcsh peas. pack. Add t teespooa 3t4 howt.
Shell and cover at oqce with salt to quart, Co"ci-wiil
boiling watct. boiliag iater.

Tomatoes..... Scald I min., dip ia cold Add t teaspoon salt to lybourawate'' P'cr' 
3J$lid"..ril':fr.Iis:

ToEato juice Add I tealpooq ralt to Fill to witlin I ioch of 1 )l hourrquart. top ofjar.
TomatoPuree Cook tomatoes untit !oft. FiUjartowithialiach llbounPrc* througb ricve. of top.
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39
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38

22

20

19

Genera[ ilndex
Page

INSTRUCTIONS AND CHARTS
Assembly.

Canning.

Care. . .

Cooking Hints..
Frying.

APPETIZERS

BREADS, QUICK
Biscuits, baking powder.. . . . . ..

Nut....
Corn Bread.
Muffins.

Honey Bran.

BREADS, YEAST

Parker House Rolls...
Pecan Rolls..
Refrigerator Rolls. . .

White Bread.

CAKES

Angel Food.

Apricot Cherry Upside-down. . . .

Caramel Nut Fudge.
Fudge.

Gingerbread.

Gold...
Layer. .

Orange Sponge.

Self Iced Magic..... :..........
Sqice with Broiled Coconut Ic-

1n9.....

COOKIES
Chocolate Drop. .

Oatmeal.

Peanut.

. .Sour Milk.. .

6

44

12

t2
27

28

34

34

34

34

34
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DO

35

40

4l
42

40

4L

47

40

4l
42

4L

43

43

43

43

Page

DESSERTS AND PUDDINGS
Apple Crisp Delight.
Butterscotch Pudding.

Carrot Pudding......
Chocolate Nut Pudding.

Cottage Pudding.

Prune Suet Pudding.

Raisin Bread Pudding.

Steamed Cherry Pudding.... .. .

DRESSINGS
Fish. . .

Fowl...
Meat.

EGGS

Eggs in Tomato Cups... . . .. .. . 26

Eggs,Fried. ....28

FISII
Baked Stuffed ......... 22

Broiled. ... . ... 25

beviledCrab... ....... 23

Salmon in Sour Cream. ........ 23

SalmonLoaf... ........23
Shrimp a' la Newburg........... 23

Tuna Fish & Noodle Casserole. . 23

FOWL

Chicken,Broiled. ...... 25

Chicken, Livers-Broiled Lunch-
eon.... ......26

ChickenPie..... .......27
Chicken, Roast.. ...... 20

Chicken and Sweetbread Casse-
role ... ...... 2L

DeviledChicken. ...... 2l
Duck, Roast. ......... 20

Fried Chicken 6 la Maryland. . . 21

Turkel', Roast................. 20

tb--

46



ilt

GRIDDLE CAKES

Page

.27Apple

Bacon . ........ 27

Plain... .......27
Corn Fritters. ......... 28

MEAL COMBINATIONS
Roaster.Oven Meals........ 14-16

MEAL COMBINATIONS
BroiledandGrilled. .... 25

:,,'

p+-
MERINGUE, PASTRY & PIES \,

Apple Pie. ..... 36

Cherry Pie..... ........ 36

Coconut Pie..... ...... 37

LemonPie. ....37
Meringue. .....37
PastryShell. ........,. 36

Plain Pastry. .......... 36

Pecan.. ........ 37

SOUPS AND CEOWDERS

Corn Chowder

Mulligatawny Soup...
Navy Bean Soup.. .

Vegetable Soup...

VEGETABLES
Beans, Fresh.

String Beans.

Beans, Dried
Baked....

32

32

32

32

MEATS

Beef

DavisCasserole.....
Meat Balls, Broiled.
Meat Loaf .

Meat and Spaghetti.

New England Boiled Dinner. .

Pot Roast.

Rolled Rib of Beef .

Scalloped Meat and Potatoes.

Steak, Broiled

Lamb

Breast of Larnb, Stuffed. ... . .

Kidney Lamb Chop, Broiled..

Pork
Bacon, Fried.
Bacon and French Toast. . . - .

City Chicken.

Ham, Fried with Potatoes.. . .

Ham, Loaf .

Ham, Slice with Raisin Sauce.

Sausages and Griddle Cakes..
Scalloped Meat and Potatoes.

Veal

Barbecue Veal..... .

City Chicken Legs . .

Cabbage, Scalloped.

Corn, Scalloped.... . .

Mushrooms, Broiled.
Onions, Buttered.

Peas '
Buttered Green Peas.

Peas and Turnips.

Potatoes, Irish
Baked Idaho Potatoes. . . ... . .

Scalloped Potatoes.

Potatoes, Sweet

Baked Sweet Potatobs. ...... .

Candied Sweet Potatoes. . .. . .

Rice

Steamed Rice. . .

Spaghetti and Meat.
Tomatoes Boheme.

Turnips and Peas.

19

26

18

18

19

18

18

19

25

19

26

28

28

19

28

18

18

28

19

30

30

3l

31
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26

30
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..... 19

30

3l

31

31

3l
31

31

18

31
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