


>iU)io inalgjitti iton I cuicmciv i» tiiwiio 'itiiuK (0» USA PoM GtoiUi,

HERBS... AND HOW TO USE THEM

To add new interest and flavor

to your cooking, experiment
with herbs. The addition of

just the right herb can trans
form an ordinary dish into one
fit for a king. The chart below
will give you some sugges
tions for herb cookery. And
here are a few pointers to
keep in mind.

Herbs should be added to en

hance, not overpower, food
flavors... too little is far bet

ter than too much. When you
experiment with dried herbs,
begin by adding about Va tsp
to the food you are preparing.
With fresh herbs, triple the
amount.

Herbs lose flavor and aroma
over a period of time. Buy
dried herbs and mixtures in

small quantities, and store in
a dry place away from heat.

Bouquet garni: For interesting
flavor eifects, combine several
herbs... a leading flavor with
two or three others that blend
with it. Tie sprigs of fresh
herbs together and immerse in
soups, stews,etc., during cook
ing, then remove before the
food is served.

HERBS
APPETIZERS

SOUPS
SALADS

MEAT

POULTRY
FISH VEGETABLES

BASIL Seafood spreads, dips;
vegetable juices;
soups—tomato, bean,
pototo, vegetable

Green,chicken, sea
food, cream orcottage
cheese, tomoto

Venison, rabbit, gome
birds, liver,stews,
milk gravies, stuffings

Halibut, mackerel,
shellfish

Asparagus, brussels
sprouts, peas, green
beans, lima beans,
beets, carrots,
tomatoes, potatoes

CHERVIL Soups—creom and
others

Green, aeom or cottage
cheese, tomoto

Beef, chicken, stews,
stuffings

Rsh sauces Peas, corrots, spinach

CHIVE Many appetizers; soup
toppings

Many salads and salad
dressings

Topping formeat All fish Potatoes, lima beans

DILL Spreads and dips;
tomato juice; soups—
tomoto, bean

Green, coleslow, M
potato, seafood; "
salad dressings

Lamb chops, pork chops,
veoi, aeomed chicken,
gravies

All fishand shellfish;
fish sauces, herbbutter

Bnjssels sprouts, green
beans,corrots, beets,
peas, coulifiower,
squash, tomatoes,
potatoes

...««!<• -

chicken, dom, turtle,
oyster, onion

cheese, cole slaw,
chicken, potato,
seofood

stews, stuffings creamed aab

Asooraous, broccoli,

brussels sprouts,
carrots, greenbeans,
limo beans, peas,
potatoes

MINT Fruil juices; beansoup,
pea soup

A
Cole slow, fruit, ^
tossed

lamb, veal sauces All fish; fish sauces Peas

OREGANO Vegetable juice;
soups—bean, chowder,
tomato

Green, seofood, potato Pork, veal, lomb,
chicken, duck,stews,
stuffings

Ail fishand shellfish;
fishsauces,herb butter

Broccoli, onions, peas,
potatoes, spinach,
squash, tomatoes

PARSLEY Canapes, dips, sf^ds;
many soups

Almost all salads All meots All fish, shellfish;
fishsauces,herb butter

All vegetables

ROSEMARY Appetizen; soups-
pea,chicken, turtle

Green, fruit,meat Meats, poultry, gome,
stews, stuffings,
gravies

All fish and shellfish Green beans,
cauliflower, spinach,
potatoes, eggplant,
turnips

SAGE Some appetizers, soups
(use sparingly)

Cream or cottage
cheese; solod dressings

Meats, poultry, game,
stews, stuffings,
grovies

All fishand shellfish;
fish stuffings

Brussels sprouts, green
beans, cobbage,
eggplant, stewed
tomotoes, turnips

SAVORY Vegetoble juices;
soups—pea, bean,
vegetable, onion

Green, tomato, potato,
egg, cole slow

Meats, poultry, gome,
stews, stuffings,
gravies

All baked or broiled

fish

Asparagus, brussels
sprouts, peas, green
beans, limo beans,
cucumbers, squash,
cabbage, cauliflower

TARRAGON Cheese dips and
spreads; vegetable
juices; soups

Green, seafood, tomoto
ospic; saladdressings

Meats, poultry All fish and shellfish;
fish sauces

Asparagus, broccoli,
green beans,
cauliflower, beets,
spinach, cabbage,
tomatoes, cucumbers

THYME Cheese and seafood
dipsand spreods;
soups—vegetable,
gumbo, chowder

Seofood, chicken, aspic Meats, poultry, game,
stuffings

Ail fish and shellfish-
fish souces

Asparagus, peos,green
beons, spinach, carrots,
tomatoes, beets,
potatoes,onions

This is your new Pockel Cookbook Cotendor... To
use if, open to the January sheet and hang the cal
ender with the remaining sheets folded under the
cover flap. At the end of the month, lift the cover

and fold down the sheet with the recipe picture over
the expired month. Your calendar remains intact
—a handy cookbook with monthly pockets that
provide a year-long file for your memoranda.



A/HCI2€SIA A LA CCCME
In large bow/, carefuif)' fold sour cream info whipped cream, Oroin
orange ondgrapefruif secftonj and add fo cream mixfore. Add bonona Vi cup doity tour
si'ces. Gently fold in coconuf and morxhmo//owi. Chill overnighf, oflow- (rtom
ing flavors toblend. To serve, spoon genfJy info flufed, ho/fowed grope- 1cup heovy ctsflm,
frvit shells orserving dish. Garnish with addifionoi cifrus sections, bonona whipped
s/ices ond sJiced sfrowbernes if desired. Serve chilled as a salad or 3orangas, sectioned
dessert. Mokes 6 servings.

1 small grapefruit,
sectioned

2 bananas, sliced

1 cup flaked coconul
1 cup miniature morshmollows
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CCCN CHEESE PIE
Spreod unbaked pie shell with soft butter. Combine scollions, corn and
Acvp of the grated Swiss cheese. Pour mixture ir>to pie iheli Beat eggs,
heavy cream, hot pepper sauce, sugar and salt together; pour over corn
mixture mpie shelf. Sprinkle with remaining '/t cup grated Swiss cheese.
Bake af 42S F. for 15 minutes. Reduce heat to300' F. and continue
baking for 40 addlHonal minutes. Serve immediately. Mokej 12 appe
tizer orside dish servings, 6 main dish servings.

1 (9-in<h) unbaked pit shell,
thoroughly chilUd

I Tbsp soft butfer
Vt cup iliced scollions
1 cup whole kernel corn,

droined

1 (up grated Swiss cheese

* «895
2 cups heavy cream
Vi tsphot pepper souce
/• isp sugar
I tsp solt
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STEAr PACMCSAN
CofroundJfeafc into six servings. Dredge meafin flour. Brown in short
ening; pouroffdrippings. Add salt, peppercorns, bayleaf and chopped
onion. Cover tightly and cook over low heat for 1 hour. Add tomatoes
and sugar. Continue cooking 1 to VA hours or until meat is fender.
Cook nood/es and drain well. Fold buffer ond Pormesan cheese info
cooked noodles. Arrange on plotter, placing meaf and fomofoei on fop.
Thicken remaining cooking liquid fo uje os gravy. /VIokes 6 servings.

2 lo 3 lb round steok, cut

1 to 1V< inch thitk

'/< (up flour
3 Tbtp shortening
1^ tsp salt
i peppercorns
I boy leaf

1 medtum onion, chopped
t {1 lb) (on lomotoes
1 tsp sugar
1 (B-ot) pkg noodles
2 Tbsp butter
'/« cup groted Pormeson

cheese
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SEA eCDDESS SALAD
Combine lemon /uice end vinegar. SfiV in joor creom and moyonnaise,
combining well. Add chives, parsley, garlic salt and pepper, mix well.
Add extra salt and pepper to taste. Refrigerofe for several hours or
overnight. To assemble salad, tear jolod greens info bite-size pieces
and arrange in o saiod bowl. Pile seafood on top, Add chiiled dressing
and toss lightly. Or, for a hurry-up meal, substitute 'A cup bottled Green
Goddess dressing for homemade. Makes 4 servings.

M

i Up lemon juice
] Tbsp tarragon vinegar
3 Tbsp dairy sour cream
Vi cup mayonnolsfi

1 Tbsp chopped chives
2 Tbsp (hopped parsley

tsp garlic salt

'/« tsp coarse block
pepper

2 qts mixed salod
greens

I lb cooked, cleoned
shrimp, crob meat
or lobster

4
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mci^ccy cuici^EN bacdecuc
PtnrA .L.'^ .7J- .r

Jehrfy w.fh me/ted buffer, sprinkle with salt and pepper fo fosfe. Com-
remo,n,ns mgrediepfs /or souc Bro// su inches from heal source

r Ir?/' and con.
reaJ^nul r\ t ond br^^shing with lauce
7hT!' y^th skin side up. Heal exfro .ouce servew,th chicken. Makes 8 servings.
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2 broilef-frysr
(hitkent, quartered

3 Tbip butter, melted
Solf

Pepper

V< cupvegetobli oil
K cup hickory-flonr

catsup

Vi cup lemon juice
2 Tbsp hot pepper sauce
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STCAWDECCy ALMCND CArC
Biend coke and pvdding mixes, four eggs, water, vegetable oil, almond
extract and almonds in large mixing bowl until thorovghly combined.
Pour into two greased 9-inch row/id baking ponj. fioke at 350° F. for
35 to 40 minutes. Cool, remove from pans. Combine egg, butter, sugar
and vanilla. Blend until smooth, adding a few drops ofmilk to make
good spreading consistency. Spread strawberry jam on one cote layer;
top with other layer and frost. Garnish with fresh strawberries. Makes
one 9-ineh layer cake.
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1 pkg vanillo instant

pudding mix
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] (Up wol«r

(up vegetable oil
) Isp almond extract

1 cupground olmondt
cupsoft butter

1 |1 lb) box confectioners'
sugar

Vh tip vanilla
H' cup strawberry

jam
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riESTA rcANrs and rcALT
A<afe» cwfj ^n^> franki '/4 inch apart and afmost through. Plate in hot
wofsr and simmer 5 minufes; drain. Meanwhile combine sauerkraut,
onion and brown sugar. Cook S minutes; drain. Add chopped fomafo
andgreen pepper. Fold in Vt cup sour cream. Place 'A cup sauerkraut
mixture on bottom half of each bun. Arrange twoionics fo form a circle
on top of louer/crouf on each bun half. Top with one teaspoon sour
cream and a cherry tomato. Serve with bun tops. Molfej 5 sandwiches.

10 fronlifortfrs

I (I lb] can sauerkraut,
drointd

1 smoll onion, chopped
I Tbsp brown sugar
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1 medium tomoto, chopped
Vt green pepper, chopped

pintdairy sour treom
5 hamburger buns, toasted
S cherry tomatoes
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TCMATC C€NSC/HME
Blend sovpt with water. Add Worcestershire and stir in. Heat thoroughly.
Garnish with oronge s/ices and serve tteaming hot. Makes 6 servings.
For a hearly, oid-fashioned supper, serve Tomato Consomme by the
steaming mug full with zesly herbed stew, homemade bread, worm and
fr^^, and rosy apple dumplings wifh ct'nnomon looc® mode with grand
ma 5favorite recipe. It's a menu guaranteed to worm up those crisp
evenings that announce the not-too-dlstant commg ofwinter.
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NC-BArc i3UMPr;iN pie
Beaf eggs ilightly, add sugor and continue beating vnlil well blended and
thick. Transfer to top ofdouble boiler and stir in pvmpkin, milk, salt and
spices. Cook mixture until thick, stirring frequently. Meanwhile, soften
ge/atin in cold water, stir into hot pumpkin mixture and blend well. Pour
info prepared and chilled 9-inch graham cracker crvst,- chill. To serve,
fop each slice wUh a doUop ofwhipped cream and sprinkle lightly with
nutmeg. Makes one 9-»nc/i pie.

1 9-inch sroham crotlctr
cruit

3 iggs
1 cup iugar
VA cups conned pumpkin

cup milk

V> hp salt
Wt$p gingir

tsp cinnamon
V> tsp nutmeg
1 Tbjp unflovorid gelotin
'/« cup cold water
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CCLCCy eiCLET STUFFING
Coofc giblets, drain, reserving brofh, and chop. In large bowlcombine
breod cufaej, onion, celery and chopped giblets. Add seasonings and '/* »$p pepper
mix well. Add melted buffer ond enough g/faief brofh fo moisten dress- ^ V* fsp poultry stosoning
ing as desired. Toss lighHy fo mi*. Sfuff turkey just before roasting, ^ (fiopped onion Sags to lojte
allowing one cup of stuffing for each pound of bird. Do nofrefn'gerofe '"P' t^opp'fl '/> cup mtlted bulter
furJtey ofier it is sfuf^d. ftoasf according to size. Mokes enough sfuffing Hot giblet broth to
for seven pound furlcey. 1 tspsalt moisten

i
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rCUIT AND HAM SAUCED CREPES
Drain fruit, saving syrvp. Combine syrup wifh Vt eup milk. Melt buffer;
stir in cornsforch, mustard and cayenne. Cook until bubbly. Add milk
mixture; cook, stirring, until mixture comes to boil and Is thick. Mix in
fruit, ham and-ehease. Add salt to taste. Keep warm. Combine all re
maining ingredients. Beat vntil smooth. Bake on hot griddle, allowing
Vi eup batter for each crepe. Spoon sauce onto each crape; roH upand
serve with remaining sauce. Makes eight6-inch crepes.

1 (I lb,14-02) can Iropkol
fruir (ocklail

IVi (Up milk
3 Tbsp buHir
3 Tbsp (ornstarch
I ttp dry mustard
Dosh of cayenne

1 cup finely chopped
cooked horn

1 (up grated Cheddar cheese
Solt

1 cuppancake mix

1 <99
1 Tbsp vegetable oii
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Tjlte cAmerlcan J4ome - TJke Safeguard o/f c4merican J^iberty.
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i:)ANISIi SANDWICH-PUrf CASSECCLE
Remove crusti from bread and arrange six slices in 8'/ixT 4-inch casse

role. Cover with cheese slices. Blend tuna and mayonnaise in small bowl;
spread mixture over cheese slices. Cover with remaining bread slices.
Beat eggs, blend in milk and remaining ingredients; pour over breod.
Refrigerofe one hour. Bobe, uncovered, of 325° F. for about 50 minutes
or unlit puffy and brown. Garnish with lime slices and twists, pimiento,
capers and dill. Serve immediately. Makes 6 servings.

tM

12 slice} doy-old brcod
6 slices process Cheddar

cheese

2 (6V^-oz) cans luno
V> tup mayDnnoise

4 eggs

2^ cups milk
tsp prepared mustord

% tsp hot pepper
sauce

1 Tbsp minced onion
Vi tsp salt


