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FOREWORD

e been waiting for! Here is a book full of ajll

‘the friendly service of the many neighbors that
whose names you'’ve heard many times as we've

g the past year. I hope that through this book,

s will be broadened even further and our field
idened!

the paths we try to follow; most of you know

. has come to mean something very spécial in
of the great lack of it in some parts of our

your WNAX neighbors help you! Send them
Yankton, South Dakota and we'll see if
ou. And when your neighbors ask about
et to offer your assistance. We need
~we can achieve the goal of a better

or our visit. I miss you when you



RECIPES FR OUR NEIGHBORS

When it comes to homemaking, the food you give your famil

lot to do with how happy they are going to be!

y has a

So, the neighbor

ladies always try to share their favorite recipes. Some of them won

special prizes of War Stamps and they’re certainly all good enough to

win prizes from your family every time you serve them. I put in the

address of the neighbor who sent them in most cases so that you can

write her and tell her how YOUR batch turned out. And, I'd like to

“knov,too! By the way, at the end of this section I’ve included a

list of your daily needs so that as you plan a meal, you can use this
as a guide and then be sure your family is getting the right amount
fruit and vegetables. Then, after awhile, it just becomes a habit

repare the right things. Hope you enjoy all the recipes.




1 well beaten egg

1/3 c shortening 401/2 to 5 c flour

2 yeast cakes
1/2 ¢ lukewarm water

r the sugar, salt and shortening.
he batter with the egg. Add flour,
, knead lightly, make out the rolls,
e Mrs. Al Marbach
Yankton, S. D.

Dissolve the yeast
don't mix it too
let rise and

1 egg 1 ¢ sour cream
1 t vanilla 1 t soda
flour to make stiff batter

Add well beaten egg, vanilla and the sour cream in
irred. Mix well. Add the flour to make a stiff
e with butter,sugar and cinnamon and then roll up and
Bake for 20 minutes in hot oven.
} Mrs. Warren Novak
= N Academy, S. D.

ast in 1 ¢ lukewarm water for 20 minutes. Add to
c sugar, 1 T salt, 2 t melted lard. Flour enough
as stiff as bread dough. Let rise for 2 hours.
hour. Knead down. Let rise for 1/2 hour, make bis-
ar and set about 3 inches apart and flatten each bun

il jonal Mrs. Martin Syverson
Jamestown, N. D.

= 1/2 t salt .
3/4 c sweet milk

alt together. Cut shortening into dry ingred-
wo knives. Add milk, mix lightly. Turn onto
oll to 1/2 inch thickness and cut with floured
heet and bake in hot oven, 450 for 12 to 15

~Mrs. Elmer Pearson
Pelican Rapids, Minn.

1 ¢ milk
cooked rice 2 T melted shortening

‘Beat egg. " Add milk and shortening
reased muffin tins. Bake in oven

When the hops
Place on the
| add 1/2 ¢ sugar, 1/4 ¢
mpressed yeast. Let it
isen, turn into a stone

° LEMON BISCUITS

- again and put in tins. Let rise again. Bake for an

Put milk and molasses in mixin
g bowl. Add sod irri
cornmeald, an;‘lfﬁsalt. Add nuts and dates l:stf S;H'rl.l’jg thoroughly. Add flour
one pound coffee cans would be fine, R LG greascdicars i
: '

WEeHBoiling. Remove covds of cans andStseeatm in boiler for 3 hours, don’t let it

hot with butter. in oven a few minutes to dry. Serve
‘ Mrs. Lesley Irwin
BANANA BREAD Roswell, S. D.
1 c sugar 3 wash
ed banan g
;/2 C(.bur(r’r 3 T sour milk 2 i SC;nt'c flour i
LA 1 t soda t baking powder 1
Bake in greased loaf pan, moderate oven. Add nut meats if y 1 :
ou |
Mrs. Valentine Lt :
CORNBREAD Yankton, S. D. «
1
3/4 c cornmeal 3 € baks ‘
1 c flour 5 t":;‘;% powder 1 egg |
2 T sugar 1 ¢ milk 2 T shortening |

Mix and sift dry ingredients Beat i 3

3 - o S egg in mixi 2

u'lgredxer-H.S. Beat thoroughly. At the last, ad)f:ll?nill:::l’hadd milk then add dry

minutes in shallow buttered pan, hot oven. shortening. Bake for 25 ]
Mrs. Elsie Griffith |

COFFEE CAKE Sioux Falls, S. D. \

4 c bread dough when ready to knead down fo
1/2 c butter, 2 eggs, creamed together Ad
) ; . , ¢ d enough flo
It,;t 11('1se till lxg_ht. Turn onto a molding board and ro;‘lr ;fg:tai‘e :of; dot‘lgh. |
su;:rn::;.c};rllace in qu‘ttert_ed pan, brush top with melted butter and ysproink/li :Til; |
namon. et rise till d i b‘
i ouble': and bake in moderate oven, 20 minutes.

Mrs. Louise Wittmeier ‘
Tyndall, S. D.

r the first time. Add 1/2 ¢ sugar, ‘

2 c sifted flour, 1/2 t szlt, 2 t bakin owder, all si i

(0 s.hortenxng. Add 1 1/2 t grated lemon gripnd and' blends.lftAecl?i t2°/g3e::hes;;.u‘ Ell;;k"lln:

(s::,;rbiv:el‘;. TTurn out on tloured board. Roll 1/4 inch thick. Cut into biscuits

g po 4 T sugar, 1 1/2 t gratedA lemon rind, 1/4 t lemon juice to make ;«

S dyb xture. P_lace half the biscuits in greased muffin tins, spre’nd"”ﬁ‘i&ﬂi
e utter and with the sugar mixture. Top with remaining biscuits. Press

light i
yigldfy together. Bake at 450 for 8 to 10 minutes, or till done. 2 1/2 doz. is

Mrs. James Burley .
DeSmet, S. D. g

SOUR DOUGH BISCUITS

fgﬁ;:;;v c sifted flour, 3 T butter or lard, 1 t salt. Stir into thi
e flour. stsolye Lt s_oda and stir it into the milk just as you add
e g . Knead it up qun.:kly. Roll out nearly half an inch thick. Cut
uit cutter. Bake immediately in quick oven. )
Mrs. George Lanning
Elk Point, S. D.

2ic
t

RYE BREAD

3 T lard
3 t salt

4 ¢ warm water
1/2 ¢ syrup 3 ¢ rye flour
2 T molasses '8 ¢ white flour

Let rise till double in bulk, just as for white bre-l;!;

1 cake quick yeast

Mrs. V

2 ¢ milk, sci
Co0

ake compressed yeast
k&i_dx«y« yeast




rated rind of 1 orange
4t b-?:nx powder . & egg.?;nten

t sa o
i/Z & criopped Rt s ; ; melted butter

Sift remaining
ith half sugar. ik
od chopper- Mix;': rind. Combine beaten‘egzv g;ke
Add .nut’t ‘ned orl"‘.ulgd in sweetened cranberries.
lour mixture. e
moderate oven for abo;:sf ety Sutherland

Sioux City, Iowa
sRsBEES

S STYLE - OQur first recipe

While they’re sizzling, make the following
i
i brown sugar,
dd 2 T vinegar, 2 T

in 2 Thbutt;f'i' ':rcestershire sauce, 1 t prg;;;;:f
ketc ‘-‘pl'ery. Salt and pepper to tgs.tbe_ e x
2 cm?pedtec: Then pour over the shortribs.

inu e
'ov:n for about 2 hours.

boiling water for 1/2 hour. Drain and mix with

1b. sliced raw onions and
o ctigki::g Z:Ai;pe:dgn: beef and cook till tender.
f.1< ;alting the meat and onions. Let t'}'.le :m::g
vittel: the spaghetti and sprinkle with 2 gra

Mrs. L. V. Couch
Orchard, Nebraska

i 1d
riod of ten days, then in co
f:ef::irc:: :teld clean. Boil in salted wa:;r
arts water, 1 part vinegsl.' and pour over e
ike, add a sack of pickling spices.
A Mrs. Bernard Wuebben
'St. Helena, Nebraska

1 t celery salt
u. 2 beaten eggs
dice 1/2 c stock

4 slices bacon
: inutes. Drain liquid, reserve
sch%:;er, using medium I?lade. Add
oaf, top with bacon slices. Bake

er a few minutes, then

"kin, ';;4 c softened butter or
onion, 2 T minced pan;ley
in stiffly beaten egg white.
ock or water.
1 Aisenbray

 clear tomato soup.

DRIED TOMATOES

ONE DISH MEAL

Fry in butter till brown 1/2 1b. grou

peas, 1 can corn, 3 large oniongs C:gpg:;k.f_or beef. Add 1 cap %
peppers, chopped, salt to taste, Put on st ine iy c

boil 1 ¢ rice and a little sajt, Drain and tre and sj
for 15 minutes longer. add to oth,

Omatoes, 1 can
chopped celery, 3 green
mmer for 30 minutes, Then
€r ingredients,
Miss Hannah Strand
Blaisdell, N. D.

Let simmer
TASTY MEAT PIE

In a casserole, place ga layer of meat

any ki
h?mbuI‘EEP Then a layer of cooked rice, ).:\ llar;derofwflesgt‘-m(;ers" e o
f‘xnely cut cabbage. Then cover with tomatoes and fill lieh ster e ina Al
the casserole. Bake in oven till done. i < Sontes
l¥rs. Louise Wittmeier
CHOP SUEY yndall, s, D,
11/2 T fat

1/4 ¢ chopped onion ¥’
174 t salt 1/2 c diced raw pork, veal, ?/2;1 gl::»e‘j bl
1/4 ¢ water fowl or seafood P suey vegetables

i ., Or sprouts
Heat fat in skillet. Add meat and onions, Fry quickly til]
but not browned too much. Add celery, water, salt and pep

for four minutes. Make the following sauce
1 1/2 T cornstarch 1/2 t sugar
1/16 t pepper 1 1/2 T Soy Sauce

Stir drained vegetables or sprouts
thickening. He ad thoroughly.

meat is well seared,
per. Covey and boil

2 T water

intc_: t.he Chop Suey mixture, then add the
Serve piping hot with cooked rice,

Mrs. A. J. Ruden
Emery, S. D,

LR L Y

STUFFED CABBAGE --- Left-over recipe.
1 4-1b. head of cabbage

Cut v slice from the stem end, large and thick. Scoop out the inside, leaving a
good thick shell. Cut up any cold left-over meat, vegetables, celery, carrots,
green pepper, onion, anything you have. Slightly cook the cabbage too. . Mix
all well, add pepper and salt and plenty of potato. Add a little stock, or
water, if it’s too dry. Put a layer in, then dot with butter and keep on, till
the cabbage head is filled. Put that top slice back on, tie securely and put
into a square sugar sack. Put in a kettle of salted water and cook for one hour.
Mrs. Ernest Anderson
3206 North Wescot St.,

Winner of Defense Stamps.
Left-over meats and vegetables

LETTUCE ROLLS Sioux Slcy Siae
1 c cottage cheese 2 T chopped canned pimento 2 T mayonnaise
1/2 ¢ chopped nuts 1/4 t salt

Mix well. Spread thinly on large lettuce leaves. Roll them and sec
toothpicks, Chill well and when ready to serve, cut in 1/2 inch slices.
on lettuce leaf. Garnish with mayonnaise, sprinkle with paprika.

Edna Stone
Millboro, S. D.
HOT POTATO SALAD
Cook potatoes with their jackets on, enough to serve your f,
jackets,

and dice the potatoes. Fry several slices of b
fryings. Chop onion into bacon fryings and cook for i
1/2 ¢ vinegar, 1 T sugar and salt to taste. Break up t
Mix with Potatoes and when the vinegar mixture is tho!
Potatoes. Keep warm till time to serve. i




in. Let stand in salt water for
licing vffyu;:,lnthen Prepare a white sauce of
1l "the Ml;:]( with the cucumbers,
. Mrs. Carrie Snyder
Wessington, S.tD. :
for a new touch,
I mushroom soup ]
toes 'i‘tfh ou cook them at a lower heat, for a little
t curdle if y

Mrs. L. J. Baxter
Galva, ITowa

ng and s

» le egg.
ffy, add a who
light and fluffy Winner of Defense Stamps

i t, butter it and
ces of crisp toast,
e "“c:' iﬁ::g!r:t;:igrated carrot in the cream sauce,
last m ’ ht
q be enough! 7
serving will not be Mrs. Arthur J. Billups
Stickney, S. D.

; i
; serve them carrots boiled unti
Like F't”“:t’f:yoﬁ,;epl,ln', sprinkle generously with butter
Smte i ted.
SRR ha s EVEP;::. Jennie Berkas
; Hillsboreo, N. D.

for
T R ntil tender, then prepare a syrup
sl ‘::‘. pgzlinuthe syrup, heat and put in clean jars
Sy

Mrs. Dallas Jordan
v i g Vale, S. D.

" 6°c sugar Juice of 6 lemons

Add lemon juice and sugar. Cook slowly till
ars and seal.

] T sugar
v:iql:’:eam ; 1/2 t baking powder

> i ivides and too

 C s too thin a dough divi X
‘tl?emgl:o:h boiling hard enough so it keeps
’n' Boil for 15 minutes uncovered and §

Mrs. George Stoermer
Marathon, Iowa

1t salt

Co nd boil for 10 ghinut?s or
) ‘Q,rp:ick each dumpling with a

sins, a little salt.

sifted with 1 1/2 ¢ flour‘

s done. Takes about

BLUE PLUM CONSERVE

7 1bs. Blue Plums 3 lbs h

5 lbs.. sugar 3 chop‘pzdog
Cook for 2 hours until ljke jelly,
TOMATO HONEY

Cut ripe tomatoes into smal] pieces
i P + Add 5
tomatoes. Mix and cook till rathey thicl tEel‘:t::imlfnm:r}x"nn: tofeuch pint of
ou, i
Edna Stone Ehiaifie sieve.
WATERMELON PRESERVES i

Ped raiging

Tanges 1 1b. chopped nuts

Cover with brine mad
night, Drain
syrup made of 1 part sugar,
qts. rind. Add whole Spice

3 ledud
slowly tig] rind is ::'n:l. ? each 3 .
Mrs. Art Moses

MUSTARD PICKLES IN OPEN CROCK Winner, s, p

300 small sigze pickles
Cover with hot water

2/3 ¢ Pickling sap¢ 3
salt. 4 T mustard,

and overnight. Theqn heat 1/ gallon vinegar, 4 T
; 1/2' ¢ mixed Spices, Poyr over pickles, Ther,x add

o ve used Jipan of sugar, (2 ¢ equals 1 1b.y
ing sure to keep cloth over the top to keep ot;t
Mrs, Gladys Vanek
MUSTARD PICKLES Amelija, Nebraska

LRt [ o

Equal quantities of small Cucumbers,
white onions. Keep covered with st
ing, scald the brine, dissolve
Pour boiling brine over
much vinegar as brine,
Ib.. ground mustard, Boil sugar and v
boiling vinegar into it, When smooth

cauliflower,
rong salty water

in it a pPiece of
the pickles. When cold

picked inte pieces, small
for 24 hours, In the morn-.
alum the sjge

¢ flour, 1/4
flour and mustard and stir
» Pour over pickles. v
Mrs. Forrest Byrum il
Onida, S, D,

THREE DAY PICKLES

Mix well 1 gallon vinegar,

1 ¢ ground mustard., Wash
dry the cucumbers. Must be good and dry. Then place them in a stone jar.
vinegar mixture over pickles. As the pickles are used, cucumbers may be
again. If the pickles are too sour for your taste, add 1 ¢ sugar. They wil]
ready to eat .in 3 days.

ORANGE MARMALADE
Slice 3 oranges and 1 lemon as thin as possible. Add 3 c water
fruit. Put on stove. Bring to boil, cook about 5 minutes. Set aside
morning. Then return to fire for about 5 minutes and repeat the 3r
On the 4th day,

Mmeasure the mixture and for each cup, add a ¢
until thick., Makes 1/2 dozen glasses. Mrs. Edith

LEMON BUTTER Des Moines, I

To the juice of 1 lemon,
lemons). 1/2 ¢ sugar,
cornstarch. Mix well
Creamy,

1 ¢ sugar, 1 ¢ salt,

add 1 egg yolk, (who
(more if lemons are larg
and cook over water to
Seal as you would any jam. '

le egg may
e) .. 4
prevent

ed skins from peanu
add a little cooking o




little salad dressing to mix.

y lives. :
th pickles or o - |
e Y‘l'ol"’l'lilirud;l{letdh bgereo;mnc'l.;ub: .
iver or
c‘tli:;‘:d or scrambled.

ilk. Keep in warm place to
9 Skhnen..et:iovmll on back of stgve, to hes:t
on't get too hot, till the milk seen;ztho
= bottomozr into clean washed sugar sack zr c c
e Then_ps will be smooth and fine textured.
U Mrs. Lawrence Amur.ldsen
: Pelican Rapids, Minn.
i Fas ‘en Party
_ Especially for Hallowe
£ gl f chocolate, unsweeteneq. Add 2 T bn:ttel;;s%
ey & T black coffee. Mix till s.mooth a a :
gmuss: 2 Brown Bread. Spread with peanut butter
GrOfOnBo::onof each, put a blat_:k cat mac:le of large
a ll‘:; strip of raisin skin for tail.
* S Mrs. Herman Rygg
Gregory, S. D.

! le milk,
‘;1':‘:; ethe earthenwar

i j to make

ix flour with just enough water
]:‘:s thick as whipping cream. Thep p\:):r
“flour mixture. Add all to the boiling ligquid.

Claris Coyour
Fairmont, Minn.

cream and stir over fire ur_\til very brown.
ith the milk and the seasoning.

1 c vinegar

a boil. Add the milk and mustard.

Mrs. Laura Korver
Orange City, Iowa

1 t salt
1/2 t celery salt

ace.
t Beckman
SEED;

uvart of dry

"::“ gon’t let it
< in1 1/2 t soda
he protein and
 your double

A\

GRAHAM CRACKERS

3/4 ¢ brown sugar

172 c shortening 2 t baki

1 qt
d shortenj
cakes., yg

NE powde
+ Braham “o:", 3/4 t salt

Cream sugar and salt gp

flour. Roll into thin N8 thoroughyy,

e white § Add baking powd

lour tg roll them out':er &0 anes

T's. Frances Clark
GRAPEFRUIT JUICE Spirit Lake, Iowg
Make a fruit syrup as follows: 2 i
f Eay H juice of i
c sugar. Boil for 5 minutes, ‘ Erapefruit, lemo
s, ool, strajn and bott e, Sealnuz; Feen pakd

M keep in cold
rs. Joe R
CANNED GRAPEFRUIT AEoniioh ;\.reg.
Remove all membrane from grapefruit g ti
feladded but it will derken'the fiy;cam sosed
in pressure cooker 10 minutes at 5 1b., Pl‘essu::

Mfs.. D. A. McConne | 1
Linn Grove, Iowa

Pu'ck into clean jars.
In water bath for 20 mi

FRUIT DRESSING

2 beaten egg yolks 1/3 ¢ pineapple Tt

s atDick, adding 1/20c suger gradually. Stijr well

one ¢ whipped cream.
CANNED STRAWBERRIES

1 ¢ sugar, 1 pt water to 1 qgt. berries,
then seal. The berries won’t come to the

Chill and fold into it

Bring to a rolline boil for 8 minutes
top.
Mrs. Anton Jensen, Jro

Hartington, Nebraska«
2s5a80s

CHOCO-NUT PINEAPPLE CAKE

1/2 ¢ butter
1 c¢ honey ,

1/4 ¢ powdered sugar 2 t orange extract
3 1/4 ¢ flour whites of 3 eggs Grated sweet chocolate

Cream the butter. Gradually add powdered.sugar and honey. Sift together flour
and baking powder.. Add alternately with milk. Beat well, Add extract. Fold
in stiffly beaten egg whites. Grease and line with wax paper, 2 layer cake pans
or one loaf pan. Pour in the batter. Sprinkle the top with chopped nut s
On top of the nuts put a layer of well drained crushed pineapple. Cover
with the grated sweet chocolate. Bake in moderately hot oven, for abou
minutes. Cover with 7 minute or marshmallow frosting when cool.
Miss Hannah Strand
Blaisdell, N.. D.

-- Defense Stamp winner for sugar-saving cake

4 t baking powder

3/4 c chopped nutmeats
3/4 c milk

1 small can crushed
pineapple

CINNAMON STICK CANDY CAKE
1/2 ¢ sugar
1/2 c butter
1/2 ¢ crushed cinnamon
stick candy

1 1/2 c cake flour
1/4 t salt

1/2 t vanilla
1/2 t almond
1/2 ¢ milk 3 egg whites, b
1 1/2 t baking powder stiffly

Cream butter and sugar. Add crushed stick candy. Beat thﬂ
and measure. Then sift with baking powder and salt. Add
to creamed mixture. Beat thoroughly and add flaverings.
Pour into well greased cake pan.. Bake in moderate ove

Frost with a can of sweetened condensed milk. Place
water and boil steadily for 2 hours. Remove and fros

Mrs. Opal Couch
Orchard, Nebr.
SIN NUT CAKES ... no eggs

20t
e




ge orange and 1/2 ¢ sugar. Let stand while you mix and

1 ¢ raisins

1 c sour milk :
orange rind, ground

1 t soda
2 ¢ flour

in moderate oven till done.
Spread with spoon.

Leave in pan and pour over

Mrs. Dave Roberts
Huron, S.. D.

1 ¢ soaked raisins, 1/3 c lard, spices to suit taste.
3 1 t soda, 1t baking powder and salt.

Mrs. Ven Lange

Bowdle, S. D.

1 t soda
1 t salt
1 ¢ boiling water

o 2 eggs

. - 2 ¢ flour

1 t vanilla

1 t baking powder

3 times with salt, soda and baking powder. Melt
ream sugar and shortening well. Add eggs, unbeaten,
after each addition. Add melted chocolate, then
our. Blend well.. Add vanilla and last of all, the
batter. It will be THIN! Bake in 2 greased 9

nutes. Mrs. A. L. Ruffcorn
Dunlap, Iowa

c sour cream 21 /4
) ¢ cocoa dissoived 1 t
2 ¢ boiling water
beat well. Add cream alternately with
ved cocoa. Bake in loaf or layers.
Miss Hannah Strand
Blaisdell, N. D.

baking powder, 1/2 t salt together three
thick and shiny but not stiff. Add 3
11 its all well mixed. Add 1 c sugar
Add 1 t vanilla, then the flour grad-
n layers in moderate oven for 30

1lboro, S..D.

‘ 2 t baking powder
e 3/4 c milk
our 3 egg whites

p and then the sifted
hites beaten stiff but not
 for 35 minutes.

RAISIN CAKE WITH BREAD SPONGE

Mix and let raise in mixing bowl. Pour into baking pan

Boil together just g little tj]y th
ick,

1 ¢ sugar Then co
g;: e Sb?itening 2 eggs, b s
c mi S, beat
B th 28 Level(RE ba;r;n
our the cooked custarqd int h € powder
Bake in moderate oven o this cake batte
- T

1 level ¢ soda
2 ¢ flour
pinch salt !
1t vanilly 3
S . . .
tir as little BS possible

Mrs. John Hoferer

SPONGE CAKE ... wi : :
P KE without sugar Nlobr“-a' NeB W

Separate 6 eggs. Save :

and lemon colored. “G~ra2d:aglglwh1tes f
salt. 1 t lemon extract or lyradld L
sifted 3 times with 3 level t p <
beater for the whole process
beaten egg whites at the ve;—y

or frosting
& « Beat -

¢ wh yolks

mon 'uilte SYTup, beatin w““ they’re thick
eion Juice. Add aft € well. Add pinch
8X1ng powder and 3 s
?eat for ab /
) ast, B.
Frosting: the 2 egg whites, 1 ¢ whi =
Remove from fire. Beat till Cooite s

2 Ad . i
Vegetable coloring or nuts or cocoanut firf:::.ortx.ng and 1 t b.l:irn;, ::ﬂ\:ites.
iation, wder,
Mrs,

J. P. Hemmi
CHOCOLATE COVERED SUGARLESS CAKE Lake Bronson, Minn.
2 1/4 c sifted cake flour 1
; /2 c butt |
4t d £r :
i bak?zgleozst:ng 2 t grated orange rind 33185 i H
P e 1 ¢ light corn syr /2 CnilE ;
1/4 t salt yrup 1 1/2 t vanilla

Sift flour, then measure Add baki
z Sy - ing powder and ’ s
S(;gf:‘i::tt:‘;!dw;t: or?lnge rind and add syrup Erssdaulatlfnd sl;h foge ther 3G st
¢ a‘ o /Beact weolulx ﬂ;\? beat well till smooth anl&;'weliat:l.::d“d“zl:] sach
o - after each one. Add remaini R SRES
;:s\:l:;r;falt;ly bv:atth thlelmlé‘t(’ in halves, beating w?llln:'}iefrlzzrchl:d;"‘:r-d" e
ts, we after each stage of mixi L ition. For
greased 8-inch layer pans in moderate oven, 350'“1?(::‘"&3'0 mAiiﬂt::nc::lt.:lle.ke L
1 .
Mrs. Ray Crabb e
Gordon, Nebr.

HOT POTATO CAKE

2/3 c butter 1 t cloves
3 : suga;k 1 t nutmeg f/;q:?::ﬁk‘:h:::::te "
4 cg%lyo s 1 ¢ chopped nuts 3 1/28¢ bniing powder
< lour 4 egg whites 1 c raisins
1 cinnamon 1 ¢ hot mashed potatoes

‘
ﬁ:i:n;nbutter and 1 ¢ of the sugar. Beat the yolks to a froth, along wit
i gt s;:gar'. Bl.end the 2 mixtures. Add hot potatoes and melted choco
e 'r;‘niteesy :fxtthhmxlk and f:iour. spices and baking powder, sifted togethe:

h e eggs, th ge|

R frosting. an e nuts, last. Bake in layers and put tagpfﬁ

lérs.. R. Holthaus Mrs. Jack Kelty Mrs. Frank Silvis
apid City, S. D. Plankinton, S. D. Ravinia, S. D.

1 ¢ bread sponge 1 c sugar 1/2 ¢ butter
2 eggs 1t salt 2 ¢ milk
flour enopgh to make stiff batter
raisins as desired

ady for oven, sprinkle with sugar and cinnamon. Dot
our till done. s




Defense Stamp winner

1 1/2 ¢ flour

1 t baking soda
1/2 t salt

1 ¢ milk

1 ¢ chopped dates

1/2 ¢ diced marshmallows
1/4 ¢ flour

1 t vanilla

e dd eggs, singly, beating till clear. Add
ﬁ:d 1"11'/.2,'c fAloure‘t‘hree times with soda and salt. Add

Mix dates and marshmallows with 1/4 c flour. Add with
one -pound waxed paper lined greased coffee cans or 1 8-1/2

: to 1 1/2 hours.
erate oven at 350 fof 1 ""{ At ced Bral

Delavan, Minn,

dd 1 ¢ i ter till it’s smooth and syrupy. Then the
"d lé:c:’:eltll:l‘i‘th'-l e1,»‘2 ¢ white sugar. A{ld the yolks of 2 eggs,
in 2 c cake flour. Beat for 5 minutes. Add 3 t burnt
1/2 c more of cake flour with 2 t baking powder. Beat
en egg whites. Batter is very thin.

 FROSTING -- no sugar. De fense Stamp winner

in the oven or over hot water. Melt till just soft
read quickly over cake. Then melt sweet chocolate bars

Mrs. C. O. Lindblad
Wolsey, S. D.

1 ¢ honey or syrup or maple syrup
. for 7 minutes. Then remove from fire and beat

1/2 package Cherry Jello

frigerator for one hour or untill thi jello is
in a ak. Spread on cold cake.

g & Mrs. W. L. Bickford

Pipestone, Minn.

together with the 1/4 c water, till
ur and the shortening with pastry
of a pea. Combine the two mixtures
 Makes two pie crusts.

" Your Neighbor Lady's favorite
R et

1/2 t salt
ss. Makes four large crusts

't lemon juice
‘and beating. Brown

1k till it's
I mixture.

Filler:
2 eggs
1 c brown sugar 1/2 t bagj
2 T flour 1;3 ¢ nut ;Ea$:wder e vaai
. t
Beat eggs till light, Nid o, salt € cocomnyt
vanilla, nutmeats and cq gar, floyr

. baki
C o aki
25 minutes at 350. anut.  Spread mixturenigngz,v;d".’ Salt and bege, " uid
Ple crust apq bak. g
Mrs. Bla: ake 20 to
CUSTARD PIE e liafaﬁff,f““"d
Heat 1 pt. rich milk, Be t N
dash of nutmeg, pinch of :a“s_elpgs Sllghtly,

into a rich pie crust ang Batd foctur the hot

Add 1/3 ¢ sugar i

milk over » 1t vaniilg
T 1/2 hour, moderate O:E:! and sugar, poyr
Mrs. Benton p,
| 5 :
MAPLE NUT PIE --- no sugar Defen Westport, Minnfde“ck
se

1/2 Stamp Winner
€ maple syry
i 2 well beaten eg: yolksl ¢ gelatin
Heat syrup to boiling point pour over
f b ’ t
fire ?nd (.:OOR tl“,m”‘t\”e thickens. B:esﬁr:etl Pentanle Return ¢
gelatin dissolved in 1 T cold water, © use double bojjer, o

; Add
then add nuts and whipped cream, + Be sure jt'g collf

ked pie
Mrs, Gladys Vergegs i<
Belle Fourche, S.. D,

| 1 1/2 ¢ whipped cream
1/2 ¢ chopped nuts

ORANGE BUTTER PIE

Cream 1 ¢ butter with 4 T sugar and 4 egg yolk :
large oranges. Beat the whites of eggs yi:o fs;otﬁd‘:nfi"ftoefdril:dlu'ni juice of 2
s!owly in an undercrust only.. Serve with whipped cream Sori klz t'ly. Bake
rind of orange on top of whipped cream. + Sprinkle with grated
' Mrs. Ven Lange
| Bowdle, S, D.
i BOSTON CREAM CHERRY PIE
1 baked 9 inch pie shell
I 2 1/2 c drained and pitted
’ cherries
3T flour

3 T cornstarch
1 2/3 ¢ sugar
1/8 t salt

1 1/4 c cherry juice
2 T butter
2 egg yolks

Put cherries and 1 c cherry juice in top of double boiler.
together flour, cornstarch, sugar, salt and 1/4 ¢ cherry juice.. When smooth
add to the hot mixture. Cook till thick, stirring constantly, Add beaten el;
I yolks. Cook slowly again, stirring constantly. Add melted butter. When cool,

pour into shell. Cover with whipped cream.

Bring to boil. Mix

Mrs. Lydia Stotz

Tolstoy, S. D. i
RHUBARB PIE x %

"2 ¢ diced rhubarb

2 eggs beaten 1/4 t lemon ex

i 1 ¢ sugar 1.¢c cream Cinnamon for top
2 T flour salt of pie g
- Mix sugar, flour, salt together. Beat eggs, add cream and flavor. mla t
| sugar, flour mixture and then rhubarb. Bake in unbaked pie shell. "

Mrs. H. D. Moritz
Pierson, Iowa

Mrs. John Ludwig
Bryant, S. D.

~ RHUBARB PIE

Line pie crust with 3/4 ¢ sugar and 3 level T th}?Ql,-
. %_leed. Cover with 1 c¢ thick cream and bake in hot oven fo

 change, substitute finely ground pecans 'f‘;‘f 3
rust recipe. Particularly good with pumpkin p
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