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MARY EASTMAN
BILL PERRY
THE SERENADERS
GUS HAENSCHEN’S ORCHESTRA

thrilling voices ° stirring music

Every Saturday night
from coast to coast over the
Columbia Broadcasting System.

-]
«..And, in the daytime, hcar Mary Lee
Taylor’s radio d rations of delici

appetizing foods. See inside back cover for
stations and time.

Atlanta. . ....WGST, 8:30 pm
Austin...... KNOW, 8:30 pm
Baltimore. . . WCAQ, 9:30 pm
Birmingham .. . WBRC, 8:30 pm
Boston........ WEEI, 9:30 pm
Buffalo...... WKBW, 9:30 pm
Charlotte .. .. .. WBT, 9:30 pm

Chattanooga . WDOD, 8:30 pm
Chicago .. ... WBBM, 8:30 pm
Cleveland . .. WGAR, 9:30 pm
Columbus ... .. WBNS, 9:30 pm

Dallas........ KRLD, 8:30 pm
Davenpott .. .. WOC, 8:30 pm
Denver....... . KLZ, 7:30 pm
Detroit........ WJR, 9:30 pm

Greensboro . .. WBIG, 9:30 pm
Houston .. . .. KTRH, 8:30 pm
Indianapolis . . WFBM, 8:30 pm
Jacksonville . . WMBR, 9:30 pm
Kansas City .. . KMBC, 8:30 pm
Knoxville . .. WNOX, 8:30 pm
Little Rock .. .KLRA, 8:30 pm
Los Angeles.. .KNX, 6:30 pm

Louisville . .. WHAS, 8:30 pm
Memphis. ....WREC, 8:30 pm
Miami..... WQAM, 9:30 pm

Mobile.... . WALA, 8:30 pm
Montgomery . WSFA, 8:30 pm

Nashville ... WLAC, 8:30 pm
New Orleans, . WWL, 8:30 pm
Okla.City . . KOMA, 8:30 pm
Omaha-Lincoin KFAB, 8:30 pm
Orlando .. .. WDBO, 9:30 pm
Pensacola . . ‘WCOA, 8:30 pm
Peoria ., .., WMBD, 8:30 pm
Philadelphia . WCAU, 9:30 pm
Pittsburgh , , . -WIAS, 9:30 pm
Richmond . . ‘WRVA, 9:30 pm
Portland. . ., ., KOIN, 6:30 pm
Rochester . . , -WHEC, 9:30 pm
St. Louis. . .. KMOX, 8:30 pm
San Antonio . . KTSA, 8:30 pm
San Francisco . . KSFO, 6:30 pm
Savannah .. .. WTOC, 9:30 pm

Seattle.. .. ....KOL, 6:30 pm
Shreveport. . . KWKH, 8:30 pm
Spokane....... KFPY, 6:30 pm
Syracuse...... WFBL, 9:30 pm
Tacoma........ KV1, 6:30 pm
Tampa.. ....WDAE, 9:30 pm
Tulse......... KTUL, 8:30 pm

Washington .. WISV, 9:30 pm
Wheeling .. WWVA, 9:30 pm
Wichita. ....... KFH, 8:30 pm
Wichita Falls . KGKO, 8:30 pm
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What i

Dot Mill
?

*

IT IS PURE COWS’ MILK

In what way is it different from ordinary

milk?

Irradiated Pet Milk has these distinctive
qualities which make it different from
ordinary milk:

1. It is more than twice as rich as ordinary
milk.

2. Every drop of Irradiated Pet Milk is
uniformly rich in all the food substances
of pure, whole milk—it can never be
skimmed milk.

3. All Irradiated Pet Milk is sterilized in a
sealed container—always, everywhere,
as surely safe as if there were no germ
of disease in the world.

4. Irradiated Pet Milk is more easily
digested than ordinary milk.

5. Every drop of Irradiated Pet Milk is

enriched with the “sunshine” vitamin D
by irradiation with ultra-violet rays.

6. Irradiated Pet Milk costs less generally
than ordinary milk.

What is the advantage of the double rich-
ness of lradiated Pet Milk?

There is no recognized authority on
nutrition who does not say that people
generally need more milk than they are
now using. The double richness of
Irradiated Pet Milk will enable you to
put more milk in your family’s diet. The
recipes in this book are designed to
accomplish that result.

What advantage does the uniform richness

of Inradiated Pet Milk offer?

The advantage of that is obvious, of
course. Even in cooking this is an
advantage. For the baby’s milk, it is an
indispensable quality. For children to
drink, it is equally important. When you
use Irradiated Pet Milk, you know you
are giving your family all the food sub-
stances which have caused milk to be
called the most nearly perfect
food —the protective food.

The sure safety?

Every community in America
(Continued on page 22)
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COCOA OR CHOCOLATE i

. COCOA 4 teasp. 8 teasp.
1. Mix together ....... {SUGAR {4 teasp. {8 teasp. { 1/ cup
SALT few grains | 143 teasp. 1/ teasp. Q Q
2. Stir in slowly. ...... {boiling WATER { 34 cup {11/3 cups {2 cups i
3. Boil 5 minutes, stirring constantly. 1 DINNER
4. Add............... {PET MILK { %4 cup { 113 cups {2 cups Sausage Cobbler*
with Fried Apple Slices*
5. Hegt thoroughly. “ (Hustrend)
6. Beat 1 minute with Creamed Brussels Sprouts*
rotary egg beater while{ VANILLA Y, teasp. V5 teasp. 34 teasp. i Sliced Oranges with Coconut
addmg ............. e Caramel Cookies*

7. Serve at once. ‘

For Chocolate:

1. Melt over b01lmg {unsweetened {1/
water . ..l CHOCOLATE 2 Square 1 square 114, squares

2. Add sugar and salt (see quantities above) and proceed as directed for cocoa. *Reclpes In this book—See Index

COFFEE MILK SHAKE

MARSHMALLOWS 10 16 (14 Ib.)
A H in strong hot 4

1. Heat until dissolved. { COFFEE {l cup {2 cups {3 cups DINNER

2. Remove from heat. Liver Loaf*
PET MILK % cup 1% cups ver o

3. Stirin. ............ {SALT !few Ly { %ie“g’ %Acregssp- with Tomato Cream §
VANILLA V2 teasp. 1 teasp. 114 teasp. Sauce

4. Chill thoroughly. Just before serving, shake with cracked ice or beat 1 minute M::l;e%lﬁ‘:ia;:*e °

with rotary egg beater. Apple, Celery and

Nut Salad
Pet Mayonnaise*
SPICED MILK . Pumpkin Cream Pie*
)’ (illustrated)
CINNAMON l/ teasp. 1/2 teasp. 34 teasp.
. NUTMEG 1/, teasp. 1/ teasp. 3/ teasp.

1. Mix together........ SUGAR i tablesp. |2 tablesp. |3 tablesp. ¢
SALT few grains 14 teasp. 1/4 teasp. ' (’
PET MILK 1 cup 2 cups 3

2. Stirinto............ diluted swith { { e
WATER 1 cup 2 cups 3 cups

3. Chill thoroughly. Serve as a beverage, or on cereals or desserts.

MARY LEE TAYLOR szys, ) |

"The Sausage Cobbler is a marvelous new combination of sausage
and corn meal that contains an extra large amount of whole milk.”

SRR



COCAOR CHOCLATE BREAD

1. nght oven and set at moderately slow (350° F )

2. Sift before measuring{all-purpose FLOUR {1%cups {2l cups  {3% cups
'S?Zkifi_z POWDER }' teasp. 113/ teasp. 41/, teasp.
. . /4 teasp. teasp. teasp.
3. Resift with......... COCOA 2 tablesp. f cup &tables D.
: SUGAR 3 tablesp. 14 cup 15 cup
4. Beat well........... {EGGS {1 Golk only) {1 (whole) {2 (whole)
PET MILK 13 cup 24 cup 34 cup
diluted with
5. Add a mixture of ... W?T‘I;—'R Ya cup 24 cup 34 cup
M GHORTENING (2 tablesp. {14 cup 6 tablesp.

6. Stir liquid ingredients, all at once, into flour mixture, blending only enough
to moisten dry ingredients.

7. Pour into greased loaf pan measuring. . ..
8. Bake until bread shrinks from sides of
PAN, OT fOT. ..\ .vvvvnnranncenonnnccceen.

To Substitute Chocolate for Cocoa:

.1 tened
‘l;atlgelt over boiling . {uné‘:fS%LATE {1/2 Square {l square { 1Y, squares

2. Stir in the liquid mixture of egg, diluted milk and melted shortening. Add to
dry ingredients as directed for cocoa.

6x3x2in. {8x4x3in. 9x5x3in.

deep deep deep
{45 minutes {55 minutes { 1%, hours

PINEAPPLE CORN BREAD

1. Light oven and set at moderate (375° F.).

2. Sift before measuring{all-purpose FLOUR {% cup {1 cup {1% cups
baking POWDER 1Y} teasp. 2l ¢ .
3. Resift with SAi{"T CORN ¥4 teasp. % teasp. ‘1‘ :::23:
« Resirtwitin. . ... ... yethJAL % cup % cup 1 cup
SUGAR 2 teasp. 4 teasp. 2 tablesp.
4. Beat well........... {EGG {1 (volk only) { 1 (whole) {2 (whole)
PET MILK L4 cup Yo 3
diluted with 2 cup % cup
PINEAPPLE JUICE |3 tablesp. % cup Y, cup
5. Add a mixture of.... meslﬁ 4 RTENING |4 teasp. 8 teasp. 1y, cup
crushed, canned
PINEAPPLE, 3 tablesp. V3 cup 1 cup
drained

6. Stir liquid ingredients all at once, into flour mixture, blending only enough to
moisten the dry ingredients.
7. Pour into greased loaf pan measuring. . .. {6 x3x2in. {8 x4x3in. {9 x5x3in.

deep deep d
8. Bake until bread shrinks from sides of pan, eep

orfor.........ooiii {35 minutes {40 minutes {50 minutes

| PRUNE BREAD

) ol Fonl,

] 1. Light oven and set at moderately slow (350° F )

all-purpose FLOUR 11
: Q 2. Sife before meas“““"{whole wheat FLOUR ?/3 cup {%/3 p {
l baking POWDER 14 teasp. 1Y teasp.
i SODA t . 1 .
\ 3. Resift with......... geréﬂ R 12 éiiS 12 iZZ:S.
3 tablesp. 1
CINNAMON 1/, teasp. 12 ceasp.
4. Beat thoroughly..... {EGG { 1 (yolk °"l3’){ 1 (yolk °"ly){
PET MILK 14 cu )
{ . PRUNE JUICE % cup “ cup
5. Add a mixture of. . . (see b el{)ltju) V4 cup Y% cup
VINEGAR 1Y teasp. 1 tablesp.
. PRUNES, cut in Y cup 2% c
. . i u
6. Add to diluted milk. ], small pieces 12 { P {
SHORTENING teasp. 4 teasp.
7. Stir into dry ingredients quickly but thor—{6 x3x2in. {8 x4x3in.
oughly. Pour into greased and floured loaf pan| deep deep
8. Bake until bread shrinks from sides of pan, { 50 minutes { hour and {
OF FOT . ottt e e e 10 minutes

To Prepare the Prunes:

1. Cook in covered

dried PRUNES Y4 cup cu
saucepan 45 minutes, or{ WETes : ;é P
until tender........... cup 134 cups
2. Cool. Drain and save the juice.

YORKSHIRE PUDDING

2 cups
1 cup

11, teasp.
3/ teasp.
34 teasp.
Y2 cup

3/ teasp.

1 (whole)
% cup
% cup
4 teasp.
1 cup

2 tablesp.

9x5x3m.

1, hours

1 cup
21 cups

1. nght oven and set for very hot (450° 1'-' ).
2. Pour off roasted meat

and divide among 4, 8 or[hot FAT

12 custard cups........

3. Put cups into oven while mixing batter.

[2 tablesp. l4 tablesp. [

4. Sift before measuring{ all-purpose FLOUR {3 cup { 2% cup {
% 5. Resift with......... { SALT { 1/8 teasp. { l/4 teasp. {
. PET MILK 1 1
6. Stirin............. { diluted with {2 V4 tablesp. { Vs cup l
4 WATER 214 tablesp. I/3 cup
@® 7Ad......... [unbeaten BGGS {1

8. Beat vigorously with rotary egg beater for 14 minutes. Pour at once into hot

custard cups. Bake 25 minutes, or until puffed and brown.

NortEe: To make without roasted meat, fry out 14 cup suet for 2; %4 cup suet for 4;

6 tablesp.

1 cup

14, teasp.
Ya cup

l/z cup

and 1 cup suet for 6. Remove crisp pieces of suet before pouring into cups.

R



PINEAPPLE RAISIN SQUARES

Photog'raph on page 12

1. nght oven and set at moderately hot (400° F.).

Z” \X{aSh and dry on {seedless RAISINS {3 tablesp. { 13 cup { l cup Q Q
owel.................
3. Sift before measuring{ cake FLOUR {24 cup 1Y cups {2 cups

_ | BAKING POWDER {3/4 teasp. [ 115 teasp. {zl/ teasp.
4. Resift with........ { CALT 2 tenen: 12 teaer L teast
5. -Cream together until { soft SHORTENING {2 tablesp. { 14 cup { 6 tablesp.
light and fluffy ........ SUGAR V4 cup Y2 cup % cup THRIFTY DINNER
6. ‘BAeda; iﬂn thOI‘oughly o {F’GG {l (olk only) { 1 (whole) {2 (whole) ' Hamburger Pies*
7. our mixture MILK 1 tabl (illustrated)

: ; esp. 2 tabl 3 tablesp. .
alternately with a mix- {PINE APPLE JUICE | 2 teasp. P { 4 tzas;s[’ {2 t:bl::g. ‘ Creamed Onions*
tureof ... ... .......n. Head Lettuce -

8. Beat until smooth after each addition. with French Dressing*
9. Pour into greased and floured shallow pan {7 in. square |9 in. square {9 x 13 in. Fruit Nut Jumbles*

canned, crushed .
10. Spread with a SIEEQAPPLE 3 tablesp. |14 cup /ﬁ( e can)

T .
mixture of . . . oeeenren SUGAR 2 tablesp. |4 tables
. D. 6 tablesp.

PET MILK 2 teasp., 4 teasp. 2 tablesp.
11. Sprinkle raisins over top. ”
12. Bake until firm to the touch, or for..... {18 minutes {20 minutes {25 minutes < ¢

13. Cut into squares and serve while warm. MARY LEE TAYLOR says, “0f all

pies take the prize. Do try theml”

CARAMEL COOKIES

1. nght oven and set at moderate (375° F.).

*Recipes in this book—See Index

2. Sift before measuring { all-purpose FLOUR { 1 cup {2 cups { 3 cups
BAKING POWDER |V, ¢ . 1
e with SODA e {7 toasp- 14 roner:
3. Resift with......... SALT few grains | 1/ teasp. 1} teasp.
CINNAMON 15 teasp. /‘ teasp. 1/, teasp.
CLOVES few grains | 14 teasp. 1 teasp.
4. Cream together un- stft SHSOII}gERNING :A cup Y% cup 34 cup
til light and fluffy. ..... ';’i:"""‘!y packed Y2 cup 1 cup 114 cups
5. Beat in thoroughly.. {EGG {1 Golk only) {1 (whole) {2 (whole)
6. Add flour mixture Plilli‘lxelj'fuith 4 teasp. 8 teasp. 14 cup
. . T ! E |
alfternately with mixture{ o 2A'TER 2 teasp. 4 teasp. 2 tablesp. HRIFTY DINNER |
Ofrrvveeeeee e VINEGAR. R s teasp. % teasp. 1% teasp. Q Cheese Biscuit Ring* =
7. Beat until smooth after each addition. ﬁlsle[d with Creamed
8 Foldin............ {ChOPPEd NUTS { Y4 cup { 1% cu 3 almon, Peas and
oldin VANILLA U teasp. | 14 teaup. af: teaep. Carrots*

9. Drop from teaspoon onto greased baking sheet.

Grapefruit Salad
10. Bake 15 minutes, or until brown. Makes { 1% dozen {31 dozen {5 dozen

Pet Mayonnaise*

Old-time Pumpkin Pie*
(llustrated)




CORN. GRIDDLE CAKES

1.‘ Slft before measunng{au-purpose FLOUR {1/3 cup
2. Resift with. . .......

{ {reue
{BAKING POWDER {1 teasp. {2 teasp. {3 teasp.

SUGAR
SALT

i . [PET MILK 4 ¢
3. Mix together. ... {well-beaten EGG {l (yo!k only){l (whole) 2 (whole)

4. Stir, all at once, into flour mixture quickly, but thoroughly.
wﬁ:ﬁﬂgm CORN, Ve cup 1 cup 1Y, cups
1 tablesp.

1 tablesp.

2 tablesp.
14 teasp.

3 tablesp.
V% teasp.

3/ teasp.

melted BUTTER
or other fat 2 tablesp.

6. Mix well. Drop by tablespoonfuls on hot griddle. Spread thin with back of
spoon. Brown on both sides, turning once. Serve at once with maple syrup, jelly, etc.
Nore: Cooked or canned corn may be used.

3 tablesp.

RIBBON CAKE

Photograph on front cover

1. Llaht oven n and set at moderately slow (360° F. )

2. Grease and flour 3 layer cake pans. . .... {5 in.across {7 in. across {8 in. across
. Mi ther........ {COCOA 4 teasp. 8t 1
3. Mix toge WATER 4 teasp. 8 t:::g 12 3'.5
4. Cook over boiling water until smooth and well blended. Cool.
5. Sift before measurmg{cake FLOUR {1 cup 12 cups {3 cups
6. Resift with. .. ...... {BAKING POWDER { 113 teasp. {2% teasp. |4 teasp.
SALT Vs teasp. 1/, teasp. 1% teasp.
7. Cream t:ogether unul{ soft SHORTENING {1 1, cup 1 cup 3% cup
light and fluffy......... SUGAR 4 cup {1 eup {ﬁ/z L
PET MILK 2
8. Add flour mixture al;_[ diluted with tablesp. (14 cup 6 tablesp.
ternately with mixture of | WATER 2 tablesp. |1 !
VANILLA Voteasp, |fheup, | $gpblese:
9. Beat until smooth after each addition.
10. Fold into 14 of the {sttﬁ’ly beaten EGG {1 {l
batter................. { 2
11. Add to remaining we!l-bea:en EGG {1
Batter ................ YOLK 1 {2

12. Divide yellow batter into 2 portions. Stir cooled cocoa mixture into one of
the portions. Pour each of the 3 portions into prepared pans.

13. Bake until cakes shrink from sides of .

Pans, O fOT. . .ottt 15 minutes {zo minutes {25 minutes
14. When cool, spread with Cocoa or Chocolate Fudge Frosting (See Opposite).

To Substitute Unsweetened Chocolate for Cocoa:
1. Melt over boiling unsweetened 1

................. CHOCOLATE | %sauare {%square |1 square
2. Stir in water and proceed as directed above for cocoa.
Note: Because chocolate cake gequlres a lower temperature, these cakes bake best
at an oven temperature of 360° F. rather than the usual 375° F.,

PEANUT BANANA PUDDING

1. nght oven and set at moderately slow (350° F.)

2. Grease a baking dish measuring......... {5 x5x2in. {7 x7x2in. {8 x8x 3 in.
deep deep
O CRACKERs
3. Make into sandwiches{ 214 inches square [ [ {
PEANUT BUTTER | 2 teasp. 4 teasp. 2 tablesp.
4. Break graham cracker sandwiches into small pieces.
5. Beat slightly........ {EGG {1 (volk only) {1 (whole) {2 (whole)
SUGAR 4 teasp. 8 teasp. 1
SALT , few grains 14 teasp. 12 :el:,l:p_
6. Add and mix well. . .{PET MILK Y3 cup cup 1 cup
diluted with
WATER 3 tablesp. 14 cup 1 cup

7. Cook over boiling water, stirring con-
stantly until mixture coats the spoon, or for

{
8. Arrange in greased ‘
{

1 minute 1Y, minutes{ 2 minutes

baking dish in alternatethinly sliced, ripe
layers the custard sauce, BANANAS
broken sandwiches and

9. Have custard sauce on top. Bake until
custard is irm,orfor.....................

10. Serve warm or cold.

1 medium-
sized

2 medium-

n 3 medium-
sized

sized

10 minutes 115 minutes {20 minutes

—— p——| e, e e,

COCOA OR CHOCOLATE FUDGE FROSTING

Photograph on front cover

1. Heat thoroughly. . {PET MILK 3 tablesp. {6 tablesp. {9 tablesp.
2. Remove from heat.
T powdered SUGAR, 11/2 cups 3 cups 4Y ¢
3. Add gradually to mix { resifiod { { uee ‘ (11}; B )
ture Of ................ COCOA 3 cup % cup 1 cug
- VANILLA 15 teasp. 3¢ . 1n
4. Stirin...........-. {mehe 4 BUTTER { 13 o, 1/4t aﬁﬁfp. L 1//; ::ﬁgsp
5. Beat until smooth and creamy.
] d three 5-inch (three 7-inch (three 8-inch
6. Sufficient to spread between layers and on) layersor1] layersor2 layers or3
opandsidesof.......... ... doz. 2-in, doz. 2-in. doz. 2-in.
cup cakes cup cakes cup cakes
To Substitute Chocolate for Cocoa:
ili nsweetened
‘l;a;l::{-elt over boiling {u CHOCOLATE I 113 squares {2% squares {4 squares

2. Add to sugar mixture along with the vanilla and melted butter.

For Orange Fudge Frosting:

1. Omit the \famlla in [ ited ORANGE
the above recipe and RIND
substitute. . ...........

1 teasp. [2 teasp. [3 teasp.
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1. Light oven and set at moderately hot (375° F.).

ﬁné,R%yMBB%EAD Y cup 1 cup 115 cups
. . hopped NUTS 1 1
2. Mix together in bowl{ fronm SUG AR, ?:Z cup IIC“P 1 3/z cups
firmly packed cup 1Y, cups 134 cups
SALT Ys teasp. 1 teasp. 1 teasp.
wellbeaienBOGS (1 (2 ;
i 2 tablesp. 1 6 tablesp.
3. Mix together. ...... melted BUTTER I 2 teasg.P [ 4/4t :;g. {2 éblﬁig.
VANILLA l/‘ teasp. % teasp. 3/4 teasp.

4. Add to dry ingredients mixing thoroughly.
5. Drop from a teaspoon onto well-greased cooky sheet. Bake 10 minutes, or until
brown.

6. Makes.......coiiiiiiiiniiiiiiaan.. { 1% dozen {3 dozen {41/2 dozen

n2 . Fond  For 6 -
1. Light oven and set at moderately slow (350° F.).

2. Break into saucepan. {paﬂ‘fﬁ%iéﬂg AT {‘/3 package {% package |1 package

(3 ounces) (6 ounces) (9 ounces)
3. Add ............... {strong hot COFFEE { 1/4 cup { 1/2 cup { 3/4 cup
4. Boil until liquid is absorbed, or for. .. ... {1 minute {2 minutes {3 minutes
5. Remove from heat. Cool.
o SOGAR, |1 Yolk©nb) (1 (whole) (2 (whole)
firmly packed Va cup 15 cup 34 cup
soft BREAD %
CRINJ{%?(S 4 cup 11/2 cups 2,1/4 cups
PET 3 tablesp. 1 1
6. Thenadd.......... |BAKING POWDER |34 teasp, | {3u® o o
CINNAMON ¥a teasp. 1 teasp. 114 teasp
CLOVES few grains 1/3 teasp. l/ teasp .
NUTMEG few grains |14 teasp. 1, teasp.
S s RAISINS, | Eraine teasp. |1 teasp.
seial?:d ’ kl/3 cup % cup 1 cup

. i aking dish measurin .{5"5"2in-{7!:7x2in. 8x8x3in,
7. Pour into greased b g g deep i dee:; in

8. Cover dish and set in pan of hot water.
9. Bake until firm, orfor................. {1% hours {134 hours {2 hours
10. Serve with Velvet Sauce (See opposite page).

Nore: If bulk mincemeat is preferred, use 34 cup for 2; 1 cup for 4; and 134 cups
for 6. Omit the coffee and add the egg mixture directly to the mincemeat.

SR, Fond  Fon 6

N TN

2 tablesp. 1 1
slightly beaten 1 P IA cup V3 cup
Q 1. Mix together........ EGG YOLK 2
pornsz?jréd * (Yacup % cup 1 cup
2. Stirin. . ...co0eeenn {PET MILK {¥5 cup {2 cup {1cup
3. Cook over boiling water, stirring frequent- { 3 mi { .
ly until thickened, or for.................. minutes |7 minutes {10 minutes
4. Add............... {VANILLA {%teasp. {13 teasp. {21 teasp.

5. Serve warm or cold on Pet Plum Pudding (See opposite page), plain cake or
other puddings.

CHERRY CHIFFON PIE

Photograph on page 12

1. Chill until icy cold. . { PET MILK {V4 cup {5 cup {1 cup
2. Heat to boiling {CHERRY JUICE {3 tablesp. {1/3 cup Y4 cup
point..........cc0ue.e WATER 4 teasp. 8 teasp 14 cup
. Pourover.......... lemon-flavored { 1
3. Pour over { CELATIN 3tablesp. |14 cup {zl c};’fckage)
4. Stir until dissolved.
sogﬁ%i;{f{?lgmined 1, 2 cups
cup
3 Add'””””“”“[ cooked or canned . 3 cups l(NO.ann)
SALT few grains |14 teasp., V4 teasp.
6. Chill until mixture begins to thicken.
7. Beat until stiff. . . . .. {EGG WHITE {1 {1 {2
8. Add gradually, con- {
tinuing to beat......... {SUGAR 4 teasp, [8 teasp. {% cup

9. Fold into cherry mixture. Whip chilled milk with rotary egg beater until light
and fluffy.

10. Add and continue

Whippingauntil stiff. . ... {LEMON JUICE {ll/z teasp. {2 teasp, {1 tablesp.
11. Fold into cherry mixture. Pile into pie pan lined with a Vanilla Wafer Crust
(See below) or a Baked Pastry Shell (See Index). Chill until firm.

For Vanilla Wafer Crust: (Illustrated on page 12)

1. Using vanilla wafers measuring 2 inches across, line two 4-inch tart pans with
12 wafers for 2; a 7-inch pie pan with 17 wafers for 4; or a 9.inch pie pan
with 22 wafers for 6.

2. Have wafers on bottom and sides of pan. Fill with cherry mixture. No baking
is needed.

11



LUNCHEON

Carolina Dried Beef*
Crisp Celery

(illustrated)

COMPANY DINNER

Hot Bouillon
Roast Beef
Yorkshire Pudding*

Creamed Carrots
and Celery*

Buttered Peas
Tomato Salad
French Dressing*

Cherry Chiffon Pie*
(illustrated)

*Recipes in this book—See Index

MARY LEE TAYLO/R_iay&,' This falry light, fine-flavored Cherry Chif-
fori Pie petfectly demonstrates how successfully Whipped Pet Milk can
be used in place of whipping cream. Just think of the difference in cost!”

Pineapple Raisin Squares

*

Hot Cocoa or Chocolate*

@

r S

A

COCOA OR CHOCOLATE CUSTARD PIE

Photograph on page 27

1. nght oven and set at very hot (450° F.).

7. Blendin............ {PET MILK {2 tablesp. {4 tablesp.

8. Cook over boiling water until smooth and well blended.

9. Spread cocoa mixture over top of pie and{ 10lmmutes {12 minutes
bake until firm, orfor............c.enen onger longer

To Substitute Unsweetened Chocolate for Cocoa:

1. Melt over boiling {unéwﬁegénoefATE {1/2 square {1 square {11/2 squares
WatET . . v oo iiieeaeann

2. Blend in sugar and Pet Milk and proceed as directed above for cocoa.

6 tablesp.

15 mmutes
longer

shghtly beaten EGGS (1 2 3

SA 14 teasp. 143 teasp. 14 teasp.

SUGAR 3 tablesp. 14 cup 1% cup
2. Mix together........)PET MILK 6 tablesp. 134 cup 1Y cups

diluted with

WATER 6 tablesp 34 cup 1Y} cups

VANILLA 14, teasp. 1 teasp. 114 teasp.
3. Pour into pan lined [unbaked PASTRY { 2 tart pans, {7-mch { 9.inch
with...........oeet (See Below) 4in.across | pie pan pie pan
4. Bake.....ooir i e { 10 minutes {15 minutes {20 minutes
5, Then reduce heat to slow (325°F.) [10 minutes {12 minutes {15 minutes
andbake........... ... o it longer longer longer
6. Meanwhile, mix in {COCOA {2 tablesp. {4 tablesp. {6 tablesp.
top of double boiler. ... |[SUGAR 4 teasp. {8 teasp. { V4 cup

UNBAKED PASTRY

5. Roll out on floured board to Yg-inch thickness.

) . 2 tart pans, |[7-inch pie
6. Line with pastry..........c.ovvnvenenns { 4 in. acro;s{ pan P

7. Be careful not to stretch pastry. Pinch pastry with fingers to make fancy edge.

For Baked Pastry Shell:

1. Line pan with unbaked pastry. Pinch pastry with fingers to make fancy edge.
Prick bottom and sides of pastry with fork. Bake in hot oven (425° F.) 10 minutes,
or until brown. Cool.

9-inch pie
pan

1. Slft before measurmg{ cake FLOUR {% cup {% cup {1 cup
2. Resift with. . ....... {SALT { 1, teasp. { 14 teasp. { 1, teasp.

to flour with
sw:(l/(?\rlléelsr,‘pastry blend-{ cold SHORTENING| 2 tablesp. {3 tablesp. {% cup
eror fingers. ..........
4. When mixture has the | ppr M1k . 1
appearance of coarse diluted with tablesp. | 4 teasp. 1, tablesp.
corn meal, gradually WATER 1 tablesp. |4 teasp. 1Y, tablesp.
blendin..............



OLD-TIME PUMPKIN PIE

Photograph on page 7
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1. Light oven and set at very hot (450° F.).

b SUGAR,
ﬂf)i‘r‘:nn!y packed Y4 cup Ve cup % cup
gk%’II‘JR % teasp. %/teasp. } tablesp.
ix together....... /4 teasp. teasp. teas
2. Mix together CINNAMON é; teasp. 3} teasp. ]./zteaspp
NUTMEG 145 teasp. 1/, teasp. 1/ teasp
GINGER 1/ teasp. 143 teasp. 1/, teasp.
CLOVES ew grains | 1 teasp. 1/ teasp.
cooked d
. PUM‘I)’;(?;\’Ime Y% cup 1 cup 1% cups
3. Add............... PET MILK 1% cup 1 cup 114 cups
slightly beaten EGG | 1 (yolk only) | 1 (yolk only) | 1 (fuholie
. MOLASSES 2 teasp. 4 teasp. 2 tablesp?
4. Stir until smooth. baked
5. Pour into deep pie un am 2 tart pans, .
pan lined with......... {’Sz:e rnzx) 4in.acrass] 7 in. across 19 in. across

6. Bake 15 minutes.

R t to slow (325° F.) and bake .
7 Reduce st o sow 25 F) a0 03K {5 e o5 e {10 i
Nore: Prepared pumpkin pie spice. may be substituted for the cinnamon, nutmeg,
ginger and cloves called for in this recipe. Use 34 teaspoon of such spice for 2;
114 teaspoons for 4; and 214 teaspoons for 6.

PUMPKIN CREAM PIE

hotograph on page 3

Y4 cup 1 3
CORNSTARCH 2 teasp. ﬁ;‘;'!’, z/‘t:ﬁlgsp
; CINNAMON 14 teasp. 12 teasp. 1 teasp.
1. Mix together....... NUTMEG égteasp. 1/, teasp. 1, teasp.
GINGER LA teasp. l/g teasp. {5 teasp.
CLOVES t;ew grains /3 teasp. :/ teasp.
SALT /g teasp. 1/, teasp /: teasp.
PET MILK %4 cup 13 cups 2 cups
2. Stirin............. cooked or canned v,
PUMPKIN 3 cup % cup 1 cup
3. Cook over rapidly boiling water 20 minutes, stirring frequently.
4. Remove from heat {slight!y beaten {1 {1
and stir into. ... .. .. EGG YOLK {2

5. Return to heat and cook 2 minutes longer, stirring constantly.

. 6. Pour into Baked Pastry Shell (See Index). ; 'y- Coel thoroughly.
7. Beat until stiff....... {EGG WHITE {1 {1 {2

8. Beat in gradually. ... {SUGAR 2tablesp. {2 tablesp. {14 cup

9. Spread on top of pie. Bake in very slow oven (300°F.) 15 minutes, or until brown.
Nore: Prepared pumpkin pie spice may be substituted for the cinnamon, nutmeg
ginger and cloves called for in this recipe. Use 34 teaspoon of such spice for 2:
124 teaspoons for 4; and 234 teaspoons for 6. ’

4
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in bottom of greased {MARSHMALLOWS.

Onch Pan.....ooovevvrnnenennanns halved { 16 (V4 pound)
COCOA 3% cup
SI,Z.GAR 3 cups
2. Mix together in a saucepan....... 'l',"E_'lEeﬁﬁll‘(N SYRUP % 1}2'2535‘
diluted with
ATER 6 tablesp.

3. Cook over low flame, stirring constantly, until sugar dissolves. Boil slowly to
236° F., stirring occasionally, or until a few drops form a soft ball when dropped
into cold water. Cool at room temperature, without stirring, until lukewarm, or
until the hand can be held comfortably on bottom of pan.

SALT 1
40 Add ........................... {VANILLA {l/%/ztetzsa‘:_p.
5. Beat until candy holds its shape. Pour over marshmallow halves. Cut into

squares when cool. Makes 234 pounds.

Note: To measure 114 cups of Pet Milk, use 1 cup plus 2 tablespoons.

To Substitute Chocolate for Cocoa, melt 3 squares unsweetened chocolate over
boiling water. Add sugar, milk and syrup and proceed as directed for cocoa.

For Plain Fudge: Omit the marshmallows and pour the fudge mixture, when
cooled and beaten, into a 9-inch greased pan. Cut into squares when cool.

Makes 214 pounds.
HAMBURGER PIES

Photograph on page 7

—_————

. s Fon2>  Fond  Fon,
ound BEEF Yacup (3oz. cup (6oz. b,
cooked RICE e (3ou) (Fheup (Gor) 1 Sep (el
chopped ONION 1 teasp. 2 teasp. 1 tablesp.
1. Mix together........ PET MILK 3tablesp. |14 cup 1 cup
SALT 15 teasp. 3/, teasp. 11 teasp.
PEPPER tew grains |few grains (14 teasp.

2. When milk is absorbed, wet the tips of the fingers and press mixture into bottom
and sides of 2, 4 or 6 individual pie pans 4 inches in diameter, making a fancy
edge like ordinary pastry. _

3. Light oven and set at moderately slow (350° F.).

slightly beaten EGG (1 (yolk only) (1 (whole) 2 (whole)
EAEITI““LK :é; cup cup l/cup
ix together........ /4 teasp. 1 /2 teasp. 34 teasp.
4. Mix together PEI;‘PER g few grains |few grains )74 teasp.
ooked Oor canne 2

“PEAS, drained % cup scups (N0 2 can)

5. Pour into meat-lined pans.

6. Bake 30 minutes, then [ grated AMERICAN

sprinkle tops with. .. ... & CHEESE 3 tablesp. {3 cup Y, cup

7. Bake 10 minutes longer, or until cheese is melted and custard is firm. Remove
from pans before serving. ‘

Note: Other vegetables, such as diced carrots, whole grain corn, lima beans,
small pieces of green beans, etc., may be substituted for the peas. This pie may
also be baked in a 7-inch pie pan for 4; and a 9-inch pie pan for 6.
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(illustrated)

Ribbon Cake*

Sweet Potato Ham Pie*
(illustrated)

Creamed Carrotsand Celery*
Fried Apple Slices*

Lettuce. Cucumber and

Onion Salad
French Dressing*
Cheese, Crackers and Jelly

MARY LEE TAYLOR says, “/ All the recipes in the Pet Milk cook-
books and all | demonstrate on the air have been created
and tested in the Pet Milk Experimental Kitchen.”

BUFFET SUPPER

Scalloped Tuna Fish*
Potato Chips Buttered Peas
Stuffed Prune Salad*

Assorted Rolls Preserves

*Recipes In this book—See Index

VEGETABLE DINNER
Savory Limas* Breaded Parsnips*
(llustrated) . Gillustrated)
Spinach with Horse-Radish Sauce*

Hard-cooked Egg
and Cottage Cheese Salad

French Dressing*
Pet Plum Pudding*with Velvet Sauce*



SAUSAGE COBBLER

Photograph on page 3

1. Light oven and set at hot (425° F.).

PET MILK 1% cup 1 cup 1% cups
2. Heat to boiling point{ diluted with { { *
WATER 12 cup 1 cup 1Y cups
3. Stir in slowly, so boil- {yellow CORN MEAL {? tablesp. {1/3 cup { ’/f cup
ing does not stop. . .... SALT V2 teasp. 1 teasp. 115 teasp.
cup 1 cup 1% cups -*
4. Add............... {AI;II:‘I;EEQC%) ared and { (1 medlum-{ (Zmedlum. (.'zimedlum.
sized) sized, sized)
5. Boil 5 minutes, stirring constantly.
. . . : 6 inches 8 inches 9
6. Pour into greased baking dish measuring { P { nche: { ;2?-2::

; LINK SAUSAGE {1/3 pound {% pound [1
7. Cook for 5 minutes. . {in boiling WATER |1 cup b A {3 53;;“’

8. Drain and arrange on top of corn meal mixture. Bake 15 minutes, or until
sausages are brown. Serve with Fried Apple Slices, (See below), if desired.

For Fried Apple Slices: (Illustrated on page 3)

1. Cut into eight sec- {unpeeled APPLES {2 tt.ledéum- {4 medium- {6 medium-
size

tions and core......... sized sized
2. Sprinkle with. ...... {SUGAR {1V teasp. {1 tablesp. { 4% teasp.
3. Fry until brown in. . {hot FAT {4Va teasp. {3 tablesp. {4 tablesp.

4. Serve with Sausage Cobbler (See above).

CREAMED SALMON, PEAS AND CARROTS

Photograph on back cover

{ BUTTER or other fat { 2 teasp.

1. Melt in saucepan ... {4 teasp. {2 tablesp.
FLOUR 4 teasp. 8t
2.Blendin............ {SALT { V4 teasp. { YA ﬁﬂi‘gp g'/:*:le’;:;‘?'
PEPPER few grains  (few grains | 1/ teasp.
- LIQUID o
3. Stir in slowly....... { q%ge cabi g {6 tablesp. {% cup {1 cup
4. Boil 2 minutes, stirring constantly.
PET MILK 6 tablesp. 2
flaked SALMON, [, P (%cup 1 cup
cooked or canned cup 114 cups 2 cups
5. Add (1-lb. can)
e AUU. ..o cooked or Canﬂed 6
PEAS tablesp. 34 cup 114 cups
diced CARROTS,
cooked or canned |6 tablesp. % cup 1 cup

6. Heat thoroughly and
8, Heac ghly serve in center of Cheese Biscuit Ring (See Index), or

')

e

9

EGGS BAKED IN CHEESE SAUCE

1. Light oven and set at very slow (300° F)

2. Grease a shallow baking pan........... {5"5"“"' {7"7"““ 9"9"2“‘
deep deep deep
3. Melt in saucepan.... {BUTTER {11/2 teasp. {1 tablesp. {11/2tablesp.
FLOUR 11, teasp. 1 tablesp. 11
. dry MUSTARD 14zteasp. Vs tea:p‘., 3{1:::’;“"'
40 Blend IMN.....oo00e- SALT f/4 teasp. 1 teasp. 3/‘ teasp.
PEPPER ew grains ew grains |14 teasp.
PET MILK 1 cup 1 cup 3% cup
5. Stir in slowly....... { diluted with { {
WATER Y3 cup V2 cup % cup
6. Boil 2 minutes, stirring constantly.
7. Then add and stir un- { { { {
grated CHEESE 2 tablesp. )
til melted. . .......--.. esp % cup 6 tablesp.

8. Pour into greased pan.
9. Break on top of sauce {EGGS {2 {4 {6
10. Sprinkle eggs with. . {PE};'I:EER {% teasp. { 14 teasp. { Vs teasp.

few grains ew grains | 1j teasp.
11. Bake 10 minutes, or until egg whites are jellied. Serve at once.

SCALLOPED TUNA FISH

1. Light oven and set at moderately hot (400° F.).
NOODLES, V;-inch

. 11/3 cups 2% cups 4
2. Boil 15 minutes, or wide (2 ounces)| (4 ounces) c(glfunces)
until tender. .......... boiling WATER 2 cups 4 cups 6 cupe
SALT 1% teasp. 1 teasp. 114 teasp.
3. Drain and rinse in hot water.
flaked TUNA FISH, 1
cooked or canned Y3 cup 34 cup 1 {47::0“2“6 an)
condensed MUSH. |, y . can,
4, Mix with .......... ROOM SOUP 3 cup % cup 10v%-0z. can
. PET MILK 1/4 cup 1/2 cup 3/4 cup
SALT 1/x; teasp. /4 teasp. l/ teasp.
PEPPER few grains |few grains | 1 teasp.
PIMIENTO 1 tablesp. 2 tablesp. 3 tablesp.
5. Grease a baking dish measuring. ........ {5 x5x2in. ls x6x3in. [8x8x3 in,
deep deep deep
. i ttom . . | hard-cooked EGGS, { {
6. Arrange in bo { ind-co 1 5 s
7. Pour over the noodle mixture.
8. Sprink}[_e top with {soft I?II}EAAI?S { 3 cablesp. {% cup {Vz cup
mixtureof............ melted BUTTER 1 teasp. 2 teasp. 1 tablesp.
9. Bake until crumbs are browned, or for. . . . { 15 minutes {25 minutes {30 minutes
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2. Cover with boiling
WateT. .. .ovveneeennnnn.

sliced LIVER

{l/z pound { 1 pound

3. Let stand 10 minutes. Drain. Put through fine knife of food chopper.

115 pounds Q @

Z;;he Pet Milk Cookbook is ap-

proved by Good Housekeeping
Institute. The 700 recipes for every-
thing from soup to dessert are divided
into chapters by a convenient marginal
index. Every chapter is illustrated by a

covered by the recipes in this book.

The 700 cost-saving recipes in this
big Pet Cookbook will help you to put,
not only more milk into your family’s
food, but, at the same time, an extra
amount of the precious “sunshine”

EolitrBhIgllSIAll() Y3 cup %5 cup 1 cup beautiful, realistic colored illustration  vitamin D which is so necessary to

Add CRUMBS Y cup 1 cup 1% cups of an attractive dish. Experienced cooks  strong, firm teeth and sound bones. All

4. Add............... SALT Ya teasp. 1 teasp. 115 teasp. will find this cookbook very helpful —  Pet Milk is now enriched with an extra
diced CELERY 3 tablesp. 14 cup 14 cup ) . il fthis® T .

chopped ONION 4 teasp. 8 teasp. 4 tablesp. those without experience will soon  amountofthis*“sunshine” vitaminD by

PEPPER few grains | 14 teasp. 1/ teasp. { discover that it will help them learn to  direct irradiation with ultra-violet rays.

5. Mix thoroughly. 6x3x2i ) ‘ cook. And every woman w}.lo is ir.xter— (See page 1 for more information about

6. Pour into greased loaf pan.............. { dee,;: in, {3 x :e,; 2in. [8 x :e:; 3in ested in preparing food that zshdelhaous the extraordinary qualif:ies 9f Pet Milk

7. Bake until firm,orfor............ ..., {1% hours {1% hours {13} hours : and attractive and most wholesome and the reasons for using it for every

8. Serve with Tomato Cream Sauce (See Index).

will appreciate the variety of the dishes

need you have for milk and cream.)

The following subjects are a few of those
covered in this 200-page loose -leaf cookbook:

The Vitamins, Sources and Action in Body —
Cofnposition and Caloric Value of Pet Milk,

in ice and salt — Whipping Pet Milk, including
recipes for Molded Decoration on Cakes, Top-

cooked RICE 12 cup 1 cup 1Y cups Ordinary Milk, Coffee Cream, WhippingCream  pings, Whipped Sauces, Garnish on Soups —
flaked CODFISH, 1% cu 1 cup 1Y% cups — Definitions of Cooking Terms—Tempera- Menus for Adults, for Children, for Parties,
cooked or canned e (712 02.) (11%% oz.) ture Guides— Tables of Weights and Measures  for Holidays and Special Occasions, for Lenten
. PET MILK 14 cup 24 cu 1 — Things to Remember When Making Candy  Dinners—Planning Meals for 2, and groups of
2. Mix together........ hard-cooked EGGS, | 1 P cup — Frozen Desserts, for regular freezer, for me- 24 and 48—Table of Leftovers and List of
sliced : 2 3 chanical refrigerator, to be molded and packed  Recipes which will use them.
SALT 143 teasp. 3/, teasp. 1 teasp. 21
dry MUSTARD 1/4 teasp. 1/2 teasp. 3/4 teasp ‘
PEPPER few grains |few grains | 14 teasp. { T
i an..........c.... 5x5x2in. 3 s } ; R
3. Pour into greased loaf p { X {sxd : expz in. 8,; : :p3 in. l .‘ »e-WILL SAVE YO
4. TOp with mixture of SOthREAD CRUMBS 1 cup 1% cup 34 cup r . \ ES o
melted BUTTER 1% teasp. (1 tablesp. (414 teasp. t

5. Bake until crumbs are brown, or for

FRENC

DRE

ks ity

{15 minutes {25 minutes {35 minutes

SSING

?he 200-page loose-leaf

" dry MUSTALI e e i kbook, with its tested
dry MUSTARD 1 teasp. 2 teasp. 1 tablesp. 4 Pet Milk Coo ’
SALT {4 teasp. ¥a teasp. % teasp. ! andapproved recipesand balanced
SALT 1 teasp. 2 teasp. 1 tablesp. ; .
i Ygteasp. 1 teasp. 174 teasp. A menus, makes an attractive, ap-
{ PET MILK {3 tablesp {6 tablesp. {9 tablesp. ' o ’ ) ift—for a bride » for @
{sALAD OIL {V2 cup {1 cup {1 cups ‘ propriate gift—fo .
{LEMON JUICE {% cup { Y cup {3 cup shower o as a prize for a bridge

5. Beat vigorously with rotary egg beater 1 minute. Serve on vegetable or egg

art r a friend’s birthday.
salads or green salads, or use for any purpose you would have for French dressing. party » fo f
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(Continued from page 1)

is constantly struggling with the problem
of a safe milk supply. Irradiated Pet
Milk is always safe—it solves the prob-
lem for everybody, everywhere.

More easily digested?

Thousands of doctors all over the
United States are prescribing Irradiated
Pet Milk for babies because it is so easy
for babies to digest— and because it is so
surely safe. It is prescribed for many
children and adults for the same reason.
Sure safety and ready digestibility are
good food qualities for everybody.

Why is the extra vitamin D in Iradiated
Pet Milk so valuable?

Scientists discovered a few years ago
that a deficiency of this vitamin in milk
and other foods caused infants and
growing children to have faulty bone
development—the disease called
“rickets” which often existed where it

-was not suspected. The extra vitamin D

in Irradiated Pet Milk gives a large
measure of protection to babies and
children against the danger of imperfect
tooth and bone development.

The lower cost?

This advantage of Irradiated Pet Milk is,
of course, obvious to everybody when it
is realized that no better, safer, more
wholesome milk than Irradiated Pet
Milk can be bought for any price.

When you try the recipes in this book,
you will discover the extraordinary vir-
tues of Irradiated Pet Milk for general
household use. If you have a baby who
needs milk from a bottle, your doctor
will tell you how to prepare the feedings.
You can easily bring your children to
drink Irradiated Pet Milk—in delicious
Pet Milk drinks or just plain Irradiated
Pet Milk diluted with an equal part
of water.

PET MILK COMPANY, 1417 Arcade Building, St. Louis, Missouri
or Department 17, 24 California Street, San Francisco, California

Enclosed find one dollar

NAME

ADDRESS

qary.

STATE

(Fillin completely—print name and address. This offer is limited to residents of Continental U.$.)

e O

-

SWEET POTATO HAM PIE

Photograph on page 16

Direetions: £ cdlies
1. Light oven and set at moderately hot (400° F.).

2. Melt in saucepan.... { Bz}ls’glzl?r {2 teasp. {4 teasp. {z tablesp.
s ....JFLOUR 1 tablesp. 2 tablesp. 3 tablesp.
3. Blend in........ { PEDPER { forablesp- {few blesp. { l/s?ea::)?
4, Stirin............. {WATER {6 tablesp. {24 cup {1 cup
5. Boil 2 minutes, stirring constantly.
PET MILK 6 tablesp. 24 cup 1 cup
e Add. ... e i HAM, boiled
6. Add {d’ﬁerdbakefi{ boile {lcup(‘/alb-) {2cups(%lb-) {3 cups(11b.)
i ing dish measurin .{6x6x2in. 8x8x2in. |9x9x2in.
7. Pour into greased baking uring oen s n x9 exp in
mashed SWEET
POTATOES, 1 cup 2 cups 3 CI.;ps (No.
. 1 cooked or canned 214 can)
8. Mix thoroughly. .. .. PET MILK 1 cup Y, cup % cup
SALT :/3 teasp. 34 teasp. 114 teasp.
PEPPER ew grains  {few grains {14 teasp.

9. Drop by tablespoonfuls over creamed ham. Bake 20 minutes or until sweet
potatoes are brown.

Note: You will need to cook 2, 4 or 6 medium-sized sweet potatoes to make the
quantities of mashed sweet potatoes called for in the recipe.

CIRCUS SPAGHETTI

b2k

broken SPAGHETTI

. 2 2cu
1. Boil 20 minutes, or or macaroni % cup 1V cups ('/}:!;b.)
until tender. ..... «....)boiling WATER 3 cups 6 cups 8 cups
SALT 3/ teasp. 1Y teasp. 2 teasp.

2. Drain and rinse with hot water.
3. Fry slowly 5 minutes. {chopped ONION {z tablesp. {4 tablesp. {5 tablesp.

melted FAT 4 teasp. 8 teasp. 2 tablesp,
. cooked or canned 3 1 21
4. Add and continue TOMATOES. % cup 1% cups (I{} S
cooking for 5 minutes {PAPRIKA (optional){ 1/ teasp. 14 teasp. 3/ teasp.
! ... |SALT Y2 teasp. 1 teasp. 1% teasp.
ONEEI....eoove> ceo PEPPER fo araing 1o |5 et
liced MUSH-
. ) l‘l:IeOOMS, cooked |3 tablesp. Y3 cup Y, cup
5. Add spaghetti and...{ orcanned
gTatedEggﬂEERlCAN Y% cup 1 cup 1% cups
CH
6. Heat slowly until cheese is melted.
7. Then stir into. .. ... {hot PET MILK {1 cup {V& cup {% cup

8. Mix well and serve at once. Do not heat after combining.
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, SH.
1. Mix together in a {co;cgas;{d SI:{-)%PH {1/3 cup {% cup 1014-02. can
saucepan............. PET MILK 14 cup 1% cup 3/ cup

2. Heat slowly.

3. Meanwhile, cover
with hot water.........
4. Let stand 5 minutes. Drain. Add to soup mixture.

{ dried BEEF, shredded{ 34 cup { 1Y; cups { 2 cups

hard-cooked EGGS,
sliced 1 2 3
d
5.Add............... PEPPER few grains | few grains | 14 teasp.
dry MUSTARD 14 teasp. 34 teasp. 11 teasp.

6. Heat thoroughly. Serve on toast,

BEEF RICE CUSTARD

1. Light oven and set at moderately slow (350° F.).

2. Beat slightly. ..... .. {EGG {1yolk (only) {1 (whole) {2 (whole)
PET MILK 6 tablesp. 34 cup 11 cups
diluted with
WATER 6 tablesp. 34 cup 1Y cups
cooked RICE 1 cup 2 cups 3 cups
grated raw CARROT | V4 cup 15 cup 34 cup
3. Add and mix well. . ::lhoeibg% gﬁNIOl‘i 4 1V teasp. ilt/:ble-%p- 114 tablesp.
ice cooke 2 cups
or canneti % cup (12-07. can) 2V cups
SALT 3/ teasp. 1Y teasp. 2 teasp.
PEPPER few grains | 15 teasp. 1/, teasp.
4. Pour into greased baking dish measuring. { 5in.across |7in.across {9in.across
5. Bake until firm,orfor................. {35 minutes {50 minutes {114 hours

CHEESE BISCUIT RING

Photograph on back cover

1 nght oven and set at hot (425° F. )

8 inches

2. Grease a ring mold measuring across

across, or 2
P ross
individuals| 2¢*©

{4 inches {6 inches

N

e d BISC
3. Put in mixing bowl bref St R UIT (24 cup 1Y3 cups 2 cups
k4 ‘gf_{iE%gl'{iERICAN 15 cup 24 cup 1 cup
4. Stir in quickly, but PE"II.'IMI}K. " 3 tablesp. (%3 cup (12 cup
hotou hl tluted wit
t ghly. ..o WATER 3 tablesp. 15 cup

5. Put into prepared mold and bake until

brown, orfor...........

6. Turn out and fill center with a creamed vegetable, meat or fish or Creamed

Salmon, Peas and Carrots (See Index).

Norte: This mixture may also be baked in a loaf pan, or in individual muffin tins.

% cup

{10 minutes {15 minutes 20 minutes

@

P

MEAT LOAF ROLL

Photograph on page 27

cooked or canned

%4 cup
%4 cup

14 cu
. PEAS 3 cup 1 cup
4. Drain and fold in.. { diced CARROTS,

1
cooked or canned Y3 cup

5. Light oven and set at moderately slow (350° F.).

1 cup

1. B01l in covered sauce- [ medium-sized, pared
pan 20 minutes, or until{ POTATOES
tender. . ..o boiling WATER 1% cups 2% cups 3 cups
2. Drain. PET MILK )
2 tablesp. 4 tablesp. 6 tablesp.
3. Mash with ......... {SALT { 4 teasp. { 2 teasp. 3/ teasp.
PEPPER w grains (ew grains 153 teasp.

ground BEEF 1% pound 1 pound 1
PET MILK 12 gup l/zpcup %/s/zcsgunds
6. Mix together ....... SALT 1h teasp. 1 teasp. 114 teasp.
PEPPER few grains | 1 teasp. 14 teasp.
chopped ONION 4 teasp. 8 teasp. 4 tablesp.
7. When milk is absorbed, turn out on waxed paper.
8. Pat with wet fingers into a single piece. ... . { 4x12in. 8 x 12 in, {12 x 12 in.

9, Spread evenly with potato mixture leaving an inch margm of meat at top and
bottom. With aid of waxed paper roll up like jelly roll, beginning with the short
side when making for 2 or 4. Put on greased baking pan.

10. Put over top bits of {FAT 2teasp.  {4teasp. {2 tablesp.
11. Bake until brown, or for. ..... e 1 hour 1Y hours {114 hours

12. After first half hour, baste with drippings in the pan at 15-minute intervals.
Serve with Mock Chicken Gravy or Tomato Cream Sauce (See Index).

CORNED BEEF CROQUETTES

1. Melt in saucepan.... {B fat R or other { 1 tablesp. 2 tablesp. {3 tablesp,
FLOUR 1V, tablesp. 3 tablesp. 41/2 tablesp.
. SALT LA teasp. t .
2. Blendin........... SEPII:PII}STARD §7w grains 1/: t:::g 1/: ::::g
ry 2 teasp. 1 teasp. 114, teasp.
3. Stir in slowly. ...... {PET MILK { 145 cup % cup {1 cup

4. Boil 1 minute, stirring constantly.

O R NED BEEF 2 cups
2 u
5, Stirin........cco. cchoal;ped » % cup [1‘/3 cups [ (12 ounces)
cooked RICE 15 cup 24 cup 1 cup

6. Pour into shallow pan and chill until firm. Shape with the hands into 4,8 or 12
small croquettes.

7. Rollin..... {ﬁnék%{,{%%EAD {‘/:'.CHP {%cup {1 cup
8. Dipin............. {PET MILK { Y4 cup {¥5 cup {2 cup

9, Roll again in remaining crumbs. Fry a few at a time in an inch of hot fat turning

until brown on all sides.
Note: Chopped ham, either baked or boiled, may be substituted for the corned beef.
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SALT 14 teasp.

1/ teasp. 3/ teasp.
1. Mix together in bowl] PAPRIKA 1/4 teasp. 1/ teasp. 3/, teasp.
dry MUSTARD 1/, teasp. teasp. 3/ teasp.
PEPPER few grains | Ij teasp. 1/ teasp.
2. Stirin. . ... ... {PE’I‘ MILK {3 tablesp. { 15 cup {I/z cup
3. Beat in gradually. ... {SALAD OIL 1 1
at in g { {% cup {1 cup {1% cups OVEN DINNER
4. Stirin....... e {LEMON JUICE  {4teasp. {214 tablesp. {1 cup Meat Loaf Roll*
50 Makes... ..... e e s s 0 v e e D I I R Y ....{3/4cup {ll/zcups {21/4cups eat a O

6. Keep in refrigerator in covered jar and use as needed. Mock Chicken Gravy*

Cabbage, Celery and
Green Pepper Salad

Pet Mayonnaise*
Peanut Banana Pudding*

|
|
(illustrated)

TOMATO CREAM SAUCE

using canned, condensed soup as a base

1. Melt in saucepan....

{BU'ITER {1 teasp. {2 teasp. { 1 tablesp.
2. Add and cook slow y{ finely chopped
for 5 minutes. .. . .. ....l ONION 2 teasp. 4 teasp. 2 tablesp.
condensed
3. Stirin. .. ....o..... g TOMATO SOUP 6 tablesp. ) 3 cup 10%-0z. can
few grains | 14 teasp. 1/, teasp.
4. Heat boili ¢ point PEPPER few grains fesw grains @ tzgsg.
. Heat to boiling point.
. i ald
gvel:.'/{gzll]l:‘["l}élt’aggr e {PET MILK { Ya cup { V2 cup {3/4 cup *Recipes in this book—See Index

6. Stir hot soup mixture into hot milk. Serve at once. Do not cook after mixing.

Norte: This sauce is delicious served on cooked macaroni, rice or noodles as well as
on vegetables, meat or fish, using 1 cup rice, etc. for Z; 2 cups for 4; and 3 cups for 6.

DINNER
dried LENTILS 14 cup 2/ cup 1 cup Tomato Juice Cocktall‘
1. Boil in covered Is)?\l{f%g WATER g/cups 4:;: cups 6l;ups Corned Beef Croquettes
sauc i teasp. 11, teasp. 21/ teasp. Butt tch Sweet
epan 45 minutes. . . | “L50 o ovES 2 it 6" o
PEPPER . few grains |few grains [ 14 teasp.

Spinach with

2. Add  and continue Horse-Radish Sauce*

cooking 30 minutes long- | diced, pared

: 1% cup 1 cup 1Y% cups Asparagus Salad
er, or until potatoes a POTATOES parag
tel"lder ..... P e 1' tf chopped ONION 2 tablesp. Y4 cup 6 tablesp. French Dressing*
3. Stir i 2 ’\ A Cocoa or L Pie*
. rin. ..., 124 cups : hocolate Custard Pie
{PET MILK {2/3 cup {IIA cups { (l tall can) (llustrated) - e - _—

4. Heat thoroughly and serve at once.

MARY LEE TAYLOR szys, “The Chocolare or €otoa Custard Pie

doesn't contain a speck of butter, yét it has z”'«f_f:",rvéloué'ly rich

flavor due to the Pet Milk it contains.” c

For Split Pea Soup: Substitute dried, split peas for the lentils but add a few grains
of salt for 2; 14 teaspoon for 4; and 14 teaspoon for 6.

L L F -
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BREADED PARSNIPS

14 cup

PET MIK ‘ 15 cup | 34 cup
toMgeher (ST (s (i (Bt
quartered
2. Dipinco miseure....{“FRRSRws, fo e e
3. Rollin............. { ﬁ“ﬁ‘R‘g{D CRUMBS{ 1 cup { 1% cup { 34 cup

4. Fliy until brown on all sides in L4-inch hot fat. Drain on brown paper or paper
towels.

POTATOES

tender {sma[l POTATOES {2 (V2 Ib.) {4- (11b.) {6 (1Y, Ibs.)
...... PET MILK 14 cup 14 cup 3/ cup
2. Mash and add ...... { SALT { 1/4 teasp. { 1/: teasp. ; 34 teasp.
PEPPER ew grains | few grains |few grains

3. Beat until light and fluffy. Serve at once.

STUFFED PRUNE SALAD

- A Photograph on pages 16 and 17

. Oil in cover dried PRUNE N large 8 lrge 121arge

saucepan 45 minutes, or e S (Y3 cup) (%5 cup) (1 cup)

until tender. .......... boiling WATER 1Y} cups 2 cups 21% cups

2. Cool. Drain and save liquid. Remove pits from prunes.

. . white CREAM 2 tablesp. 4 tablesp. 6 tablesp.

3. Fill cavities of prunes] CHEESE (1 ounce) | (2ounces)] (3 ounces)

with 2 mixture of...... ‘PET MILK 1 teasp. 2 teasp. 1 tablesp.
SALT few grains \few grains 145 teasp.

4. Chille

5. Meanwhile, heat

thoroughly. . e, {LIQUID off prunes {1/3 cup { % cup { 1V4 cups

6. Add and stir until  [jemonflavored 1

dissolved.............. { GELATIN {3 tablesp. {5 tablesp. { {%“,:‘:ck,,g,,>

7. Thenadd.......... {LEMON JUICE {2 teasp. {4 teasp. 2 tablesp.
SALT few grains | few grains 143 teasp.

8. Chill until mixture begins to thicken,

9, Stirin............. {PET MILK {3 tablesp.
10. Beat with rotary egg beater 1 minute, or until fluffy.

11. Arrange prunes, cheese side down, in| .
ringmold................... ... ...l 5 in. across } 7 in. across |9 in. across

{
Yocup  {Ycup
{

12, Pour gelatin mixture over prunes. Chill until firm. Unmold. Fill center with
shredded lettuce and serve with Pet Mayonnaise (See Index).

Nore: If mold is rubbed with a tasteless vegetable oil before filling with the mixture,
the salad will unmold easily,

®

1. Boil 25 minutes, or {large SWEET POTA-{Z 4 6
until tender........... TOES, unpeeled
2. Drain and peel while hot. Cut into pieces suitable for serving.

BUTTER 2 teasp. 4 teasp. 2 tablesp.

. light brown

3. While potatoes are SUGAR, firmly 314 tablesp. |7 tablesp.  J 24 cup
cooking, mix in saucepan packed

dark CORN SYRUP | 2 tablesp. 4 tablesp. 6 tablesp.

SALT 1/, teasp. 14 teasp. 3/ teasp.
4. Boil slowly for 5 minutes. Remove from heat.
5. Thenadd.......... {PET MILK {2 tablesp. {4 tablesp. { 6 tablesp.
6. Pour over hot sweet potatoes and serve at once.

WHITE SAUCE
for creaming a variety of vegetables, meat or fish
' iedients -~ Fon2 - Forng  Foro,

{2 teasp. { 1 tablesp. { 114 tablesp.
. FLOUR 1 tablesp. 2 tablesp. 3 tablesp.

2. Blendin............ SALT 1/ teasp. 1/ teasp. 3/, teasp.

PEPPER few grains (few grains |14 teasp.
3, Stir in slowly........ {LI.?J;JeIme?f {% cup {1/2 cup {% cup
4. Boil 2 minutes, stirring constantly.

PET MILK 14 cup 1 cup % cup
5, Add............ ... cooked or canned 4 cu

VEGETABLE 1 cup 2 cups 3 cups

6. Heat thoroughly and serve at once.

Note: Broccoli, peas, corn, lima beans, wax or green beans, carrots, Brussels
sprouts, kohlrabi, asparagus, celery cabbage, potatoes, turnips, cauliflower or
onions may be used. See above recipe for exact amounts to use for 2, 4 or 6. In
creaming meat or fish, substitute meat stock or water for the vegetable liquid.

GRAVY

1. Melt in saucepan.... {FAT { 1 tablesp. {2 tablesp. {3 tablesp.
. FLOUR 1 tablesp. 2 tablesp. 3 tablesp.

2. Blendin........... SALT 14, teasp. 1/, teasp. 1/, teasp.

PEPPER few grains ew graing | Ijg teasp.
3. Stir until brown.
. Stir in slowly....... LIQUID off potatoes { 3

4. Stir in slowly { (e mote bobow) {1/3 cup 1, cup % cup

5. Boil 2 minutes, stirring constantly.

6. Add............... {PET MILK {3 tablesp.  { Y cup {% cup

7. Heat thoroughly, but do not boil. Serve at once. -
Note: The water drained off cooked, pared potatoes gives a delicious flavor to
this gravy.
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SPINACH WITH HORSE RADISH SAUCE | S MHED POTATOES AND TURNIPS

'—'_"7"'._"'"_7‘.* )
@ L(?0)1‘ 6 » 4

R — A AR

I

1. Pare and slice....... { TURNIPS {3 small {6 small

TT E h
1. Melt in saucepan.. {BlfJa ¢ R or other { 1 teasp. {2 teasp. {1 tablesp. Boi SHe {9 small
. FLOUR 114 teasp. 1 tablesp. 4 teasp. Q @ 2. Olhturnlps n lil?— . 1
2. Blendin............ {s ALT {1/3 teasp. 3 teasp. 11 teasp. covered saucepan boiling WATER 21% cups 4 cups 6 cups
PEPPER few grains |few grains [ 13 teasp. minutes, In............
3. Stir in slowly. . ..... {WATER {3tablesp. {Vscup  {Ycup 3. Thenadd.......... {"“;,‘,?feEOTATOES' {z medium- {4 medium- {s medium-
sized size
f’{EQI'RI%iFfII}IQDISH ;::ﬁ:g %/t:;tl’.l;sp' :15/“::,1;5‘” ‘ 4. Continue boiling 20 minutes, or until vegetables are tender. Drain. Mash.
4. Add............... cooked or canned : 3 2 hot PET MILK 2 tablesp. 1 cup 6 tablesp.
SPINACH, 1Y3 cups 224 cups 4 cups 5. Then beatin....... SALT Vs teasp. 1 teasp. 115 teasp.
drained ! PEPPER few grains | few grains | 14 teasp.
BUTTER 1 teasp. 2 teasp. 1 tablesp.

5. Heat thoroughly and serve at once. ‘
| 6. Serve at once.

Norte: If fresh spinach is used, you will need to cook 1 pound for 2; 2 pounds for
4; and 3 pound:s for 6.

CRE ! i Geiel by 4 9% v Tovie
ME CRROS Y ‘y 1. BOll 20 minutes, or{bared POTATOES, {1 medium- {2 medium- [3 medium-

POTATO PUFFS

quartered sized sized sized

CFor ¢ | until tender. ..........

Ly : : .
1. Cook in covered slzced CARROTS 1 cup 2 cups 3 cups ; 2. Drain. then mash boiling WATER 114 cups 2 cups 3 cups
saucepan 20 minutes. bou!mg WATER 134 cups 3 cups 4% cups ‘ g ! : o
SALT 1/ teasp. 34 teasp. 11 teasp. 1 3. Light oven and set at moderate (375°F.). .
2. Add and cook 10 ‘ M " gﬁ%’ﬁ‘ﬁfﬁ EGG 1 (yg{k only) (1 (ull)l;ole) 2 (whole)
. Mix together....... 3 tablesp. 6 tablesp. cup
i’mnel:;%sl loner, oauntll diced CELERY % cup 1% cups 2% cups } 4 o fo [SALT [l/ziea:p? 1 teasp. lf/z teasp.
g €s are tender " PEPPER few grains few grains |14 teasp.
i ]I?/Iralm and save liquid. R . 5. Beat into mashed potatoes.
eltin saucepan . . .. | BUTTER or other { { { ‘ )
P {FLOUR 2 ‘°:P' 1 ‘“::es"‘ ;Vz:l’bles‘" 6. Foldin............. { grated AMERICAN {Vz cup {1 cup {1'/2 cuns
. 1 . (2 . t .
5. Blendin........... {SALT [I/I:ea:;? {V;&:ea:;l., ‘ Az:eaigp 7. Divide mixture among 2, 4 or 6 greased custard cups. Bake 20 minutes, or until
EPPER few grains |few grains |14 teasp. j puffed. To serve, lift carefully out of custard cups.
6. Stir in slowly. ... ... u‘%g}gb‘l’effs {1/3 cup {‘/z cup { 34 cup
7. Boil 2 minutes, stirring constantly. SAVORY LIMAS
8. Add vegetables and. . { PET MILK { V4 cup {14 cup {3% cup Phtaph on page 17
9. Heat thoroughly and serve at once. i 9y Fond Fon
| . LIMA BEANS | % S 13 cu 2 cups
WHIPPED PET MILK TOPPING 1. ﬁoak6hours orover {drled Ns{ (1/ lb) { & !b) 4 tb)
e - . night................. in WATER 3 cups 6 cups 8 cups
) ond . omgREdiEnts | o ‘Fon'6 2. Drain and rinse.
P . .
1. Soak for 5 minutes. . [ plcém,L ?Tﬂflsjored {% teasp. { 1 teasp. {1 Vs teasp. ; 3. Fry undil crisp....... {zzccled B‘A;iOTIZR {.:; ;/ablesp. { 2/;: cup {% cup
- in cold WATER 14 teasp. 1 teasp. 1 teasp. 4. Add soaked beans ngl.";g {l/z"t:al;g? {l t/::s':,l?s {il;zutpezsp'
2. Scald over boiling {PET MILK { 1, cup [ Y4 cup [l 1y cup and. ... PEPPER few grains | few grains (1 teasp.
Water....ooovevnees 5. Boil 1 hour, or until beans are tender and water is evaporated. Watch closely
3. Add soaked gelatin and stir until dissolved. Pour into small china or enameled N (. during the end of the cooking period.
bowl and chill until icy cold. Then whip vigorously with rotary egg beater, or elec- < Y 6. Stirin. .. ... {PET MILK { Vs cup {% cup {1 cup
tric mixer at high speed, until stiff.
7. Heat thoroughly. Serve at once.
4. Foldin............ powdered SUGAR {1 teasp. {z teasp. 1 cablesp.
VANILLA 13 teasp. 1, teasp. 1 teasp. Note: The same amounts of diced, salt pork may be substituted for the bacon if
5.Makes..........cooiiiii {% cup {1 cup {14 cups ; the salt is reduced to }4 teaspoon for 2; 34 teaspoon for 4; and 34 teaspoon for 6.

-
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Ribbon Cake with Cocoa or Chocolate Fudge Frosting is illustrated
on the front cover and Cheese Biscuit Ring filled with Creamed
Salmon, Peas and Carrots on the back cover of this book.

« « INDEX = =

BEVERC?GES c Page SALAD and SALAD DRESSINGS Page
Cg:l-?!-:: ‘;I?ILKHSO}::::;TE """"""" % FRENCH DRESSING... . ...cuuinuenn.. 20
Seiced MILk. . .. 2 PeT MAYONNAISE. .. ...ovvenrnnnn.. 26

""""""""""" *SturFep Prune Satap..............28

BREADS
gOCOAGOR CHocoLATE Breap. ..... 4 SAUCES=meat, fish and vegetable
Plg::PPL:“E?c::NCé‘:;:;) """"""" 2 Mock CHickeN GRAVY............. 29

*PINEAPPLE RAISIN SQUARES. . . ... ... . 6 Tomato Creaut ?AUCE‘ e 2
PrunE BREAD 5 WHiTE Sauce — for creaming vege-
YORKSHIRE PU.DE;I'N.G' """""""" 5 tables, meatorfish.............. 29

CAKE and COOKIES SOUPS
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PLAN FUDGE - « o+ oo oo 15 REAMED BROCCOLI « .. ..ocunvvnnns
PUDDINGS 4 SAUCE CreaMED BRrusseLs SPROUTS. ..... ... 29
an CREAMED CARROTS. . .+ vcovvonvnn- 29
ll;EM}UT BAPNANAlfGUDmNG """"" lg CreaMeD Carrots AND CELERY. . . .. 30
VET Lms‘ l::l::m """""""" 1 CREAMED CAULIFLOWER. . ... ...... 29
ELVET SAUCE. « v ovvverrnrrireees CRreaMED CELERY CABBAGE. . . . ..... 29

MAIN DISHES CReaMED CORN. .....covvvnnnnnn.. 29
Beer RicE CUSTARD. .. ...t 24 CreaMeD GREEN Beans. . ...... 29
CAROLINA DRIED BEER. .. ... ..o 24 CREAMED KOHLRABI. ...\ . ... '_29
'g:fsz 183:‘::;;:::"?' R i‘; Creamep Lima Beans.............. 29
CorneD Beer CROQUETTES. .. ....... 25 8:3:22 IC,);[SONS """"""""" 29
*CreaMeD SALMON, Peas AND CarroTs 18 p Potarans. 9
Eccs Bakep 1N CHEESE SAUCE. . .. ... 19 REAMED FOTATOES. ............... 29

*HAMBURGER PIES. . .. ....ovevnennt. 15 Creamep PoTaToES AND
LIVERLOAF. ..o oovteeeeeeaaneen 20 Cerery. .......... Inside back cover
*Meat LoarRotL.............oolt 25 Creamep Turnies................. 29
*SAUSAGE COBBLER. ... ............. 18 Creamep Wax Beans.............. 29
ScaLLOPED CODFISH. ... ..veent. 20 Mashep PoTaTogs................. 28
Scarrorep Tuna FisH. ......... ..., 19 Masuep PoraToes anp Turnies. ... 31
*Sweer Portato HamPie............ 23 Porato Pures..................o. 31
PIES and PASTRY *SAvORY LIMAS. ....... ...l 31
BAKEDPASTRY............c0ounn. 13 ScarLorep PoraToes AND
*Cuerry CHIFFON PIE. o o oo oo oo .. 11 CELERY. . ......... Inside back cover
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*OLp-riMe PumpkIN PlE. ... ... .. ... 14
*PumrkiN CREaM PIe. .. ... ... ... 14 MISCELLANEOUS
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*VaniLta Warer CRusT. .. .......... 11 Waippep PET MLk TopPING . . ... ... 30

Nore: Recipes starred (*) are illustrated.
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CREAMED POTATOES AND CELERY

diced, pared X
1. Cover and boil 10 POTATOES % cup 1Y2cups |2 cups
minutes......... e boiling WATER 1 cup 1Y, cups 1Y% cups
® 2. Add and conti SALT Vateasp. (Yjteasp. |3 teasp.
boiling until tender. . . {dice" CELERY { % cup { 1% cups |2 cups
3. Drain and save the liquid.
4. Melt in saucepan. ... {BUTTER {2teasp.  {1tablesp. {114 tablesp.
FLOUR. 1 tablesp. 2 tablesp. 3 tablesp.
5. Blendin........... SALT Y, teasp. 1 teasp. 3/ teasp.
IE{ES{’JI;.% i few grains few grains 14 teasp.
. . o
6. Stirin. . ........... { vegetables 145 cup {l/2 cup 34 cup
7. Boil 2 minutes, stirring constantly.
. PP]ET leiLK 14 cup 145 cup 34 cup
8. Stir ir vegetables andjc¢ ?fﬁlgonl;g\HENTO 2 teasp. 4 teasp. 2 tablesp.

9. Heat thoroughly and serve at once.

For Scalloped Potatoes and Celery, pour mixture into a 5, 7 or 9-inch baking dish. Sprinkle top
with mixture of }{ cup soft bread crumbs and 2 teasp. melted butter for 2; 14 cup crumbs and 4
teasp. butter for 4 and 34 cup crumbs and 2 tablesp. butter for 6. Bake in moderate oven (375°F.)
until crumbs are brown.
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