Caramel Nut Fudge Cake

% cup cocoa 1 teaspoon vanilla
3% cup sifted brown sugar, 1 cup granulated sugar
firmly packed 3 eqggs
1V4 cups scalded milk 1 teaspoon baking powder
24 cup shortening "3 teaspoon sodd
1 teaspoon salt 2 cups sifted cake flour

Mix and sift cocoa with brown sugar. Add scalded milk gradually and stir until smooth.
Cool. Blend shortening, salt and vanilla. Add granulated sugar gradually and cream
well. Add eggs one at a time, beating well after each addition. Sift baking powder and
soda with flour. Add flour to creamed mixture alternately with cocoa mixture, mixing
after each addition until smooth. Bake in a 9 x 12 x 2-inch, well-greased and floured pan,
in preheated 350° Roaster for 55 minutes.

lcing:
V2 cup granulated sugar 34 cup top milk
1% cups brown sugar, 2 tablespoons butter
firmly packed 1 tablespoon cream
V4 teaspoon salf 14 cup nut meats, cut

Combine sugars, salt, millc and butter in a saucepan and bring to a boil, stirring constantly
until sugar is dissolved. Cook slowly, keeping crystals washed down from sides of pan,
antil a small amount forms a soft ball in cold water (232°). Cool to lukewarm (110°).
Beat until mixture thickens, add cream and beat until thick enough to spread. Add nuts.
If icing hardens, add more cream. Double the recipe if sides of cake are to be iced.

Gingerbread
2V cups all-purpose flour 5 teaspoon cloves
1% teaspoons soda 2 cup shortening
/2 teaspoon salt 2 cup sugar
1 teaspoon ginger 1 egg
1 teaspoon cinnamon 1 cup molasses

1 cup hot water
Sift flour once, measure; sift again with soda, salt, spices. Cream shortening and sugar
together until light and fluffy. Add beaten egg and molasses. Add sifted dry ingredients
and hot water, alternately. Beat until smooth. Pour into well-greased, floured 8 x 10 x 2-
inch pan. Bake in preheated 375° Roaster 40 to 45 minutes.

Layer Cake
1 cup sugar 2 cups sifted cake flour
2 cup butter or other shoriening 24 teaspoons baking powder
2 eggs Y4 teaspoon salt
12 cup milk 1 teaspoon vanilla

Cream sugar and butter together until light and fluffy. Add eggs one at a time and beat
thoroughly. Sift dry ingredients and add alternately with the milk to creamed mixture.
Add flavoring. Preheat Roaster to 375° place cake in two round, well-greased and floured
8-inch layer cake pans and bake 25 to 30 minutes.

Self-lced Magic Cake

2 squares unsweetened chocolate 2 teaspoons baking powder
1V5 cups condensed milk 6 tablespoons butter
{1 can) 1 cup sugar
1Va cups sifted cake flour 2 eggs, well beaten
V4 teaspoon salt 5 teaspoon vanilla
2 cup milk

Melt chocolate, add condensed millk and mix well. Line ‘one 9-inch square, or two 8-inch
square, well-greased pans with waxed paper. Grease paper. Pour chocolate mixture into
bottom of pan. Let cool. Meanwhile, cream butter, add sugar and cream together until
light and fluffy. Add beaten eggs and vanilla, beat well. Add dry ingredients alternately
with milk, beating after each addition until well blended. Pour cake batter over cooled
chocolate mixture carelully. Bake in preheated 350° Roaster about 35 minutes.
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COOKIES

Grandmother’s Fruit Bars

72 cup butter or shortening Y4 teaspoon cloves
1%2 cups brown sugar Y4 teaspoon nutmeg
2 eggs Y2 teaspoon cinnamon
2V cups all-purpose flour 2 cups seeded raisins
Ii teaspoon baking soda 1 cup chopped, pitted dates
/8 teaspoon salt Y2 cup chopped pecans
Ya cup milk

Cream butter or shortening. Gradually add sugar and cream well. Add eggs, one at a
time, and beat thoroughly after the addition of each egg. Sift flour, measure. Sift with
soda, salt, cloves, nutmeg and cinnamon. Add to the first mixture with the raisins, dates
and nuts. Then add 14 cup milk. Mix well and spread evenly in two well-greased pans, 1314
x 914 inches. Bake one pan at a time in preheated 400° Roaster for 25 minutes. When
cool, cut into bars. '

Oatmeal Cookies

1 cup shortening | teaspoon soda

1 cup sugar 4 tablespoons sour milk

2 eggs | cup raisins

1 teaspoon vanilla 2 cups sifted flour
V4 teaspoon salt 2Y2 cups rolled oats, quick type

Blend shortening and sugar together. Add eggs, beating in one at a time. Add vanilla
and salt. Mix thoroughly. Dissolve soda in milk. Pour boiling water over raisins and let
stand a few minutes. Drain well and add to egg mixture. Measure and sift flour twice.
Add to egg mixture alternately with milk. Add rolled oats. Drop from teaspoon on greased
cookie sheet, about 124 inches apart. Bake 15 minutes in preheated 375° Roaster.

Refrigerator Butterscotch Cookies

3V2 cups all-purpose flour, sifted | cup shortening
before measuring 2 cups brown sugar, firmly
1 teaspoon soda packed
1 teaspoon cream of tartar 3 eggs
1 teaspoon salt 1 teaspoon vanilla

1 cup nuts, chopped in small pieces

Sift the flour with soda, cream of tartar and salt. Cream shortening and sugar together
in mixing bowl. Add whole eggs, one at a time, and beat well after the addition of each
egg. Add dry ingredients to sugar and egg mixture, add vanilla. Add nuts last and mix
only until nuts are mixed through batter. Shape dough into oblong rolls. Wrap in waxed
paper and place in refrigerator until firm. Slice as needed and bake on greased 10 x 14-
inch cookie sheet 1n preheated 400° Roaster 10 to 12 minutes. Remove cookies from cookie
sheet while hot and place on wire cake racks to cool. Makes 5 dozen cookies.

Sour Cream Date Cookies

Y2 cup butter 1 teaspoon soda
Y2 cup shortening 2 teaspoon salt
2 cups brown sugar 2 teaspoons baking powder
2 eggs 1 cup chopped nuts
1 teaspoon vanilia I cup sour cream
413 cups sifted all-purpose flour Granulated Sugar and dates

Cream butter, shortening and sugar together and beat well. Add eggs and beat until light
and fluffy. Add flavoring. Add flour sifted with soda, salt and baking powder and nuts
to first mixture, alternately with sour cream. Drop by teaspoonfuls on greased cookie
sheet. Sprinkle top with granulated sugar and place a half date on top of each cookie.
Bake in preheated 375° Roaster for 15 minutes.
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PASTRY
Plain Pastry

1% cups all-purpose flour, 14 teaspoon salt
sifted before measuring Y2 cup shortening
4 tablespoons cold water

Sift the flour with the salt. Cut in the shortening. Do not cut in finely. There should be
pieces of fat as large as peas. Add the water all at once, then mix with a fork, cutting
through the mixture with each stroke. When all gathers together so that bowl is left clean,
dough may be chilled or rolled out at once. Roll out pastry, using plenty of flour on hoard
and on rolling pin. This will make two 8-inch shells or one double crust 8-inch pie.
NOTE: For two 9-inch shells, use 2 cups flour, 34 teaspoon salt, 10 tablespoons shortening
and 6 to 8 tablespoons water.

Pie Shells

Pie shells are subject to shrinkage. Avoid this by using method described below. Roll out
pie pastry about 2 inches wider than the diameter of the pie pan.

Roll pastry on rolling pin, then roll off on pie pan. Fit pastry into pie pan, being
careful not to stretch it. Trim edges so that about 1 inch of pastry overlaps the edge of the
pan. Turn this overlapping edge under, then flute rim. Prick bottom and sides with fork.

Take a second pie pan, the same size as the first and place it carefully inside the
pastry. Press gently so that the fluted edge of the pastry shows very slightly beyond the
rim on the second pie pan. Preheat the Roaster to 450°. Bake 8 minutes—remove the
inside pie pan and continue baking for 7 to 10 minutes.

Apple Pie
3% cups fresh apples 1 tablespoon butter
1 cup sugar Cinnamon or nutmeg
4 tablespoons all-purpose flour Cream

Peel the apples, core, then cut in eighths. The pieces of apple should be at least 34 inch
thick. Apples should not be sliced thin as this makes the pie very juicy. Combine sugar
with flour. Spread 14 of this evenly over the bottom of a pastry lined pie pan. Add the
apples, then pour remaining sugar over them. Add the butter in small bits; also a few dashes
of cinnamon or nutmeg. Moisten edge of bottom crust with water, then place top crust over.
Trim off top pastry 1 inch from edge of pan. Tuck top pastry under bottom pastry, press
edges together, then flute. Brush the top of pie with cream—with the exception of the
outside edge of crust. Bake at 425°, 40 to 55 minutes. Makes 8 or 9-inch pie, depending
on thickness desired.

Coconut Cream Pie

14 cup sugar 1%2 cups scalded milk

5 tablespoons all-purpose flour 3 egg yolks

Y& teaspoon salt 1 teaspoon vanilla

V4 cup cold milk 1 cup shredded coconut

Blend sugar, flour, and salt with 14 cup cold milk. Add to scalded milk, cook over “Low"
heat stirring constantly until thickened. Stir slowly into beaten egg yolks and cook two
minutes longer, stirring all the while. Remove from range, add vanilla and coconut. Cool,
then pour into baked pie shell. Cover top with meringue and bake in preheated 350°
Roaster for 15 to 18 minutes.

Meringue
3 egg whites 6 tablespoons sugar

Beat whites until stiff but not dry, add sugar gradually, then beat until the consistency
of a creamy marshmallow filling, or until sugar is thoroughly dissolved. Pile on top of
pie, then brown in 350° preheated Roaster, about 15 to 18 minutes.
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PUDDINGS

Puddings may be baked simply by placing the pan on the rack and baking for the
required time—or for a more moist pudding, they may be steamed by placing 14 inch of
water in the inset pan. Regardless of method followed, always place pudding on rack.
The cooking time for puddings may vary somewhat from recipes below if cooked with
Roaster-Oven meals, because the steam from the other foods may slow down the process.

Apple Crisp Delight

6 to 8 apples, quartered About 2 cup butter

1 cup sugar 1 teaspoon cinnamon % cup pastry flour
Place apples in well-greased, small heatproof dish. Work together sugar, flour, butter and
cinnamon with a pastry blender, or fork, until crumbly; then pack closely over the apples.
(If apples are very dry, 9 tablespoons water may be added.) Place in preheated Roaster
350° to 375° and bake 45 minutes to 1 hour. Serve warm with a little whipped cream or
lemon sauce. Serves 6 to 8.

Butterscotch Pudding

/2 cup minute fapioca 12 cup brown sugar
2 teaspoon salt 34 teaspoon vanilla

3 cups hot water 1V cups dates, cut in pieces
4 tablespoons butter 1'% cups broken nut meats

Combine tapioca, salt and hot water, then cook about 15 minutes or until tapioca is clear,
stirring frequently. Melt butter in saucepan, add sugar, then stir until melted. Add to
tapioca mixture, then add vanilla and dates; pour into greased, small heatproof dish. Preheat
Roaster to 350°, place pudding on rack and bake 45 to 60 minutes. After removing pudding
from Roaster, stir in the nuts. Serve in sherbet glasses topped with whipped cream.

Chocolate Nut Pudding
2

tablespoons butter 1 cup all-purpose flour
1 cup sugar 4 teaspoons baking powder
1 egg, beaten 4 teaspoon salt
1 teaspoon vanilla 1 cup milk
1V4 cups dry bread crumbs 3 squares chocolate, melfed

1 cup chopped Brazil nuts
Cream butter and sugar together and stir in beaten egg and vanilla. Mix bread crumbs,
flour, baking powder and salt and add alternately with the milk to +he first mixture. Blend
in melted chocolate. Add Brazil nuts. Put in greased, small heatproof dish. Preheat Roaster
to 375°. Place pudding on rack, bake 1 to 134 hours. Serves 5 to 6.

Cherry Pudding

1Va cups sifted cake flour 2 cup milk
V4 teaspoon salt 4 cup shortening, melted
3 teaspoons baking powder 1 teaspoon vanilla or almond
34 cup sugar extiract
2 eggs, separated 1 cup sour cherries, drained

Sift flour, measure, add baldng powder, salt, 14 cup sugar and sift together three times.
Beat egg yolks and combine with milk, melted shortening and the extract. Add lquids
to flour all at once and beat until smooth. Fold in cherries, then the stiffly beaten egg
whites to which the remaining sugar was added. Pour batter over sauce.

Sauce:
1 cup liquid from cherries V4 cup cold water
1V tablespoons cornstarch 1 tablespoon shortening
Y4 cup sugar %4 teaspoon almond exiract

1 cup cherries
Bring liquid from cherries to a boil. Combine cornstarch, sugar and cold water and add
+o the hot cherry juice. Stir constantly until sauce boils. Remove from heat and add
shortening, extract and cherries. Cool. Pour into bottom of greased, small heatproof dish.
Cover with pudding batter. Rake in preheated, 350° Roaster for 1 to 114 hours. Serve
either hot or cold, top with whipped cream and garnish with individual cherries. 1f served
cold, allow to cool before removing from dish.
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QUANTITY COOKERY

This section provides a few recipes for quantity cooking which have been carefully tested
by the Westinghouse Home Economics Institute. They are planned to serve fifty persons
with suggested amounts for each portion; however, recipes which might serve adequate
portions for fifty women may yield only thirty-five to forty portions of adequate servings
for men.

Food to be held for some time will need to be more moist than foods to be served at
once; so additional liquid may have to be added.

American Ch0p Suey (Number of Portions—50; Size of Portion—24 cup)

6 pounds of ground beef 5 cups rice
3% cup lard or shortening 6 cups celery, chopped

6 large onions, chopped 10 cups canned tomatoes

2 green peppers, chopped 2—4-ounce cans mushrooms
4 tablespoons salt and juice (optional)

Preheat Roaster to 500°. Brown the beef in hot fat in enamel inset pan of Roaster with
Roaster covered. Add remaining ingredients and cover. Set temperature at 400° and cook
until all vegetables and rice are tender (about 45 minutes). Keep hot for serving at 150°

Baked Beans (Number of Portions—50; Size of Portion—24 cup)

4 quarts beans, washed 2 cups molasses
Water—about 7 quarts 2 cups brown sugar

1 pound salt pork 4 tablespoons salt

4 large onions 1% tablespoons dry mustard

Pick over beans and wash thoroughly. Place in enamel inset pan of Roaster-Oven. Cover
with cold water and soak overnight. Simmer in same water with control set at 300°, with
Roaster covered until skins pierce easilv. (Do not boil.) Remove part of the rind from
salt pork if thick and wipe off with a damp cloth. Bury salt pork, scored down to rind
but not through rind, and onions, peeled and scored on top, in beans. Mix together the
molasses, brown sugar, salt and mustard and pour over beans. Stir lightly with a long-
handled fork or spoon, until mixed well. Turn control to 250° and cook 4 to 5 hours until
beans are done. Add additional water, if necessary. Keep hot for serving at 150°.

Coffee (Number of Portions—50)

1% pounds drip grind coffee 10 quarts water
Heat water in enamel inset pan of Roaster with control set at 500° until boiling point is
reached. Tie coffee loosely in cheese cloth and place in boiling water. Leave temperature
control set at 500° and boil coffee until of desired strength. (Coffee may be placed in two
cheese cloth bags if desired.)

Sauverkraut with Pig Hocks or Knuckles
(Number of Portions—50; Size of Portion—4 cup Sauerkraut)
16 pounds pig hocks or knuckles 2 No. 10 cans Saverkraut
Boil the pig hocks, seasoned with salt and pepper until nearly tender (about three hours)
in enamel inset pan of Roaster with just enough water to cover. Roaster covered. Set
temperature control at 400° until boiling. Reduce to 350° and cook until tender. Add
Sauerkraut and cook about 1 hour. Spareribs may be used instead of pig hocks.

Spugheﬂi and Meat (Number of Portions—50; Size of Portion—34 cup)

1 cup lard or shortening 2 teaspoons pepper

4 pounds ground beef 8 cups or 2 pounds uncooked

8 medium-size onions, chopped spaghetti, broken in 2-inch pieces
3 tablespoons salt 3 quarts tomato juice

8 cups cafsup
Preheat Roaster-Oven to 500°, melt the lard or shortening in enamel inset pan. When
fat is hot, add the meat and onions and brown until red color of meat is gone. Cover
Roaster while meat is being browned. Add all remaining ingredients, stir slightly to mix
well. Cover. Reset temperature control to 375° and cook for about 124 hours or until
spaghetti is done.
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Accessories

Cabinef on Casters

Provides handy place
for Roaster-Oven.
Convenient storage Rotisserie

clock.

shelves. Meost practical Rotis-
serie made ... fits any
Westinghouse Roaster.
Big capacity.

Party Carl

Roll out the kitchen
for meals on wheels!
Fits Roaster or Rotis-
serie.

How to Use the Westinghouse Timer Clock

To connect . .. plug cord into wall  Te set... turn knoh “A” clock-
outlet. Plug Roaster or other ap-  wise until hands show correct time.
pliance into receptacle on back of  Make sure time is right before

using for automatic cooking.

To Operate Automatically

Push knob “B" and turn clockwise until
hand is at time you wish cooking to stop.
Push knob “C"” and turn clockwise until
hand is at time you wish cooking to start.
Set Roaster-Oven Control to temperature
called for in recipe. After cooking is
finished, turn Roaster-Oven Control to

GREE - then push in knob “D".
CAUTION: Be sure knob D" is pushed in
when you want to start and stop Roaster-
Oven cooking manually. Otherwise,
Roaster-Oven will turn on only at start-
ing time indicated on Timer Clock.

Infra-Red Broiler-Grid

(Optional Accessory) Model RG-541

Your Broiler-Grid Accessory makes the Roaster-Oven a complete, all-around
cooking appliance, giving you the added advantages of electric infra-red
broiling, fast grilling and frying and quantity toasting.

The Broiler-Grid consists of an aluminum grill or “grid”’, a reflector pan,
which may also be used as a cookie sheet, and a heavy-duty heating element.
Also includes adjustable broiler rack.

CAUTION: Always use the Broiler-Grid in the Roaster-
Oven, never out of it. Use either the Broiler-Grid or the
Roaster-Oven—NEVER CONNECT BOTH AT ONE TIME.

How to Attach Your Broiler-Grid

Place the wireLift-Out Rack in the Roaster-Oven.
Then, holding the Broiler-Grid in a slanting
position, place the hinges at end of Grid on the
bar as illustrated at right. Now lower the Grid by
the handle and it will be firmly in place . . . ready
for broiling just moments after you plug it in.

1. Use Reflector Pan . . .
The Broiler-Grid should be used for broiling just as

it is assembled when you receive it . . . that is, with
the metal reflector in place underneath the heating
coil.

22




2. Remove Roaster Cover ...

Never use the cover of the Roaster-Oven when
broiling or frying. After cooking process is com-
plete, cover may be used to keep food warm.

3. Adjust Broiler Shelf . . .

Broiler Shelf (shipped with Grid) should be adjusted
so food will be one to two inches from the heating
coil. To do this, place end hooks of adjustable shelf
over desired bar at each end of the Lift-Out Rack.

4. Attach Broiler-Grid . . .

Attach the cord supplied with the Roaster to the
Broiler-Grid outlet first and then to any electrical
wall outlet. The heating coil will heat instantly to
the correct temperature. The broiler unit is not
controlled by the Roaster-Oven heat control.

HOW TO FRY WITH BROILER-GRID

1. Remove Reflector Pan . ..

Press spring latch on the end nearest the handle to
release the heating coil. Raise the heating coil
slightly and remove the heat reflector plate, exposing
the black, treated surface, which absorbs heat for
faster, better frying. Replace heating coil in posi-
tion, and you are ready to plug in your Broiler-Grid
for frying. Note: Heat reflector pan is designed for
use in your Roaster-Oven as a cookie sheet.

2. Use Cup Under Drain . ..

For frying, place the Broiler-Grid on the
lifting rack in the Roaster-Oven. Drip-
pings will run through the small hole in
the corner of the Grid. Any small con-
tainer placed under this drain will save
cleaning the inset pan.

3. Preheat for Frying . ..

Preheat the Grid 5 to 7 minutes before
starting to fry, except for bacon, which is
fried from a cold start. The special heat-
absorbing compound on the bottom of the
Grid enables it to heat quickly and evenly
over the entire surface. :

FOLLOW THESE EASY DIRECTIONS FOR CLEANING

Broiler-Grid should always be thoroughly cleaned as soon after using as it is cool. NEVER
WASH THE HEATING COIL, as it is self-cleaning. Remove heating coil. If reflector pan
is in place, remove it also. Wash cooking surface and reflector pan in warm, soapy water.
Mild scouring powders or pads may be used, Dry and replace reflector pan and heating coil.
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SPECIFICATIONS
MODEL RO-915

Your Westinghouse Roaster-Oven has been made to give you
the utmost in service and satisfaction. The body has been
specially treated to prevent rusting, then finished with two
coats of Dulux enamel, baked on. The strong lid is 18-gauge
aluminum. The heating element of the Roaster is 1320 watts,
carefully constructed to provide even heat distribution through-
out the interior of the Roaster to insure even browning. A
thick blanket of insulation, compressed from 3 inches of
“Fiberglas” around the sides and 4 inches on the bottom,
does wonders for heat retention . . . heat stays in your Roaster

and out of your kitchen.

The Broiler-Grid has a 1380-watt heating element for fast,
efficient broiling. Both the Roaster-Oven and the Broiler-
Grid plug into any 115-volt, a-c outlet.

For your protection, Westinghouse guarantees the Roaster-

Oven for one year. You will find the complete guarantee below.
This Roaster-Oven is listed by Underwriters’ Laboratories, Inc.

WESTINGHOUSE ELECTRIC CORPORATION

Electric Appliance Division ® Mansfield, Ohio
5RO-1001 Printed in U.S.A,

GUARANTEE

This Westinghouse Roaster-Oven is guaranteed to the original
purchaser to be free from defects in workmanship and material.

Westinghouse will repair or replace defeciive parts which may
develop wnder normal and proper use during a period of one year
from date of sale to the original purchaser, provided the appliance
is used on the voliage circuits marked on the name plate, and thal
it has not been subject to misuse or abuse.

Repair or replacement of any such defective parts shall constitute
complete fulfillment of all of the obligations of Westinghouse with
respect to the appliance. Any such repairs or replacements will
be handled by the dealer from whom this appliance was originally
purchased, or, by an authorized Westinghouse service o ganizaiion.

WESTINGHOUSE ELECTRIC CORPORATION

you caN BE SURE...iF 175 '..estingh()ilse '




