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Ten years . . . just think of it! Little did we dream,
ten years ago . . .that we’d be sitting together today,
reminiscing over the happiness . . . the good times . . .
of ten whole years together. I remember that day I
started visiting with you . .. so very well! Wondering
1f you’d accept me, a young punk just out of school . . .
not even a home of my own to reassure you that the
interest I had in the home was great enough to merit
my sitting here, chatting with you over the important
things that go to make up a home. But just think of all
the things we’ve come through together! Why ... some
of the youngsters who were just listening as they came
home from school . . . maybe even fussing because Mom
wanted them to be quiet so she could copy a recipe or an
idea . . . why some of those very youngsters are doing
much the same thing these days . . . quieting their
youngsters so they can do the copying! It’s a happy
thing indeed . . . it’s a solid sort of feeling to look back
on these ten years of good living together . . . so I
thought it might be fun to collect some of the highlights
of that time together, and put them all into one book,
making it our special Anniversary Edition! Goodness
... when you get to be Ten Years Old . . . that calls for

real celebration! So ... hereitis...and ... with it
my opportunity to express my own great joy at having
been a part of your lives for this decade . . . and for

the pleasure at being able to include you, in our lives
for these ten years! They’ve been wonderful years for
me . . . and I'm grateful to you for your part in them.
Qhall we wish for ten more? Then rpr_nember that . . .
3:30 is the time . . . and I'll be waiting for you here
in my living room each day at that time . . . and in-
cidentally . . . when the mail comes. Until then . . .
here’s the whole family to say . .. goodbye for now.

(elex jm« /5“”""‘/)
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To ... the home . .. to its pleasures

L . .. its happiness ... i i i les . . .1 i
S £ cven withithos pp s its contentment even to its little troubles its big

. its the best place in the world. Thank God . . . for our homes.




Well—but Momie—1 must
wash Peter’s back! (Don’t
they look alike in this one?)

We'll practice a little swimming—at six
months.

Gretchen always loved to help give Peter
his bath! What fun they both are having,

These were the days when he’d sit out in
his buggy, smiling at everyone who went
by !
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Just had to show you our firs
Christmas with Peter. How I love
this picture!

Here's Peter—all dressed up for Church
at six months.

E_lad you could i
irthday party— at least b °n's second

of Mr. and Mrs J i

s, Jack Titus; th
?iggghttheinofhtltile Mary Lynn (e}':xfn:ﬁ;cs}:)enn
o r. and Mrs. Qscar Gudmun.

Dressed for Church- -yes—but Peter was
not so sure he liked Momie’s hat!!

o

he
Peter’s F-I-R-S-T birthday! And
did blow out the candle!

Here are just a few
of the beds you helped
buy, complete — for
the nursery, Boys and
Girls Home, Sioux
City.

Sweet faces—wanting to say thank
you, Neighbor

generosity in

“l wanted to hug everyone!!”

‘L;

Annex so they could have a home.

See that record player? You helped
buy that for the 3 to 5 year olds in
the Boys & Girls Home, Sioux City.

These beds are for the five years olds—
and were bought—again—with your money.
Didn’t it streeeetch!!




And here’s Shirley Mae Krueger—with a happy smile
—thanks to all your wonderful cards and that lovely
radio.

'Member our visit with Andy and Della Russell,
the Capitol Recording Stars? Well—
here we are—it was such a pJ

easant time!

How 1 wish you co;‘l;t:
have really seen t &
cake. It was so beautiful !

Broadcast Time !

-South Dakota State Fair.

Fun at
that is!

B

The 2
Picnic.

¥ —
the Fair— South Dakota State Fair
What a crowd we did have.

oldest ladies— at our Neighbor Lady

\ And here we are at the
Clay County Fair, Spen-
cer, Jowa. That's Jack
Bruce with me.

Here's a front view of the crowd South
Dakota State Fair.

“There was a crowd—our 1950 Neighbor
Lady Picnic, Sioux Falls.”

T
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1. Mr. and Mrs. William Marik and Son, James, New Hampton, Iowa. 2. Mrs. Charles wim(k_jgnzr\:ile,
Daughter, Sherri, Wessington Springs, S. Dak. 3. Mrs. Charles Jemmemaw, Marion, S. Dakl. "N, Dak.
Daughter of Mr. and Mrs, Frank Weiland, Albert City, lowa. 5. Mrs. Harold Stanger, Tay Oazhor;lpsonv
6. Mrs. Carl Meyer and Daughters, Elaine and Carole, Mansfield, S. Dak. 7. Mrs. Lottie o vin
Inman, Nebr., and Grandson Jimmie Cooper, Orchard, Nebr. 8. David, Son of Mr. and Ml'b- Falls,
Feickert, Long Lake, S. Dak. 9. Mrs. Ted Werth, Boyd, Minn. 10. Mrs. Maurice Shreve, Slouﬁr and
S. Dak. 11. Mrs. Louis Stepon and Mrs. Woody McDaniel, Puckwana, S. Dak. 12. Sonny and Towa.
Mrs. George Loftsgarden, Spring Grove, Minn. 13. Mr. and Mrs. Tony Schumocker, Sioux .Clth Artas,
14. Margaret Ann, Daughter of Mrs. Peter E. Hansen, Trent, S. Dak. 15. Mrs. Emelia Helser,d Mrs,
S. Dak. 16. Mr. and Mrs. Sipp LaFleur and Granddaughter, Orange City, lowa. 17. Mr. _anU cles,
William Gutterud, Edinburg, N. Dak. 18, Twins of Mr. and Mrs. Henry F. Buseman and Twin nJohn
Lennox, S. Dak. 19. Mr. and Mrs. Car], Soelberg, Sioux City, Jowa. 20. Children of Mr. and Mrt"(-1 Mrs.
Ott, Verdon, S. Dak. 21. Mr. and Mrs." Fred Hayes and Son, Mark, Draper, S. Dak. 22. Mr. an ick,
Arnold Steinke and Family, Boyd, Minn. 23. Children of Mr. and Mrs. Franklin Risinger, Bruni)vf'nes’
Nebr. 24. “Remember this is our Lithuanian Listener, Mrs. Helena Stanaitis.” Mrs. Henry Ol

Estelline, S. Dak., sent us her picture. 95. i i i Grandchildren ©
Ml‘s. Joo Haloa | R AT AL o pnn o -vw Junlor’ ,Do,rothy and LCS]]Q Purv,ance' e T enlQ

Ten years together! A whole
decade of friendliness . . .
neighborliness . . . helpfulness
. . . all stemming from one
thing: the home! I couldn’t
resist the opportunity to share
with you, again, highlights
from our ten good years to-
gether. Here’s just a glimpse
into the past and from it, per-
haps, we can glean an idea for
the future . . . and find the
right way to make it as rich
and full as these past ten
years have been. Thank you
. . : for them.

yrs

yrs

yrs




And It Seems Like .

Yesterday When You and A GARDNER
| Read These In Our Very ‘ God and I once a garden
. made
First Book. And how our plants
I did grew!
id m sth
i Kindnes&sqifs catch- — a};}ga‘srt“;&th Ealke
, ; thoaoughly devel- | I th’i__tght' that I was e’myefosagth%ig
' : . F oped case, your P needed . help th Y
God give me sympathy My riches consist not in | neighbor will be For th . %o nelp them to
and sense the _eXteILt tOf "Ly bosgs ‘ Surge to get it! ha(;3 g;g_g\l;(flen . o el:pmther;selves,
: sessions, but in the few- \ Until I saw wild roses ' irs. Irvin
| And help to_keep my ness of my wants. | Mrs. Raymond That God had reic ~ Tobiason,
: courage high i g | Hehn, - _alone! q Hecla
. —Contributed Aberdeen : . . South' D
| God give me calm and | South Daketa Contributed by: th Dakota
| Mrs. H. Krieg
. \ ger,
Ar}d please, a twinkle ‘ Parkston, S. Dak.
in my eye. v
... to stiffen a veil, iron ‘ Lo
it on waxed paper. s sy o GLAZE FOR RAISED DOUGHNUTS .
. easpoons orange-flavored gelatin 14 teaspoon almond e
' Mrs. L. A. Hutchins, 3 tablespoons hot water l//: ﬁeasgoon'vsniii.n Xiract
7 Valentine, Nebraska 2 tablespoons white corn syrup Few grains of salt
S~ 1, teaspaon mace 1 cup powdered sugar
) X HOMEMADE Dissolve gelatin in hot water. Add rest of ingredients and mix well.
1 cup flour Place in pan over hot water and keep the mixture warm while glazing
5 p ) ) the doughnuts. Add a little more hot water if necessary, =
easpoons .. le'f, the children —_— e Mrs. Roy Dunaway, Orchard, Nebraska
enough to make pictures on the

. a hint for housecleaning. Rosali¢ M‘a-,t““k

Atkinson, Nebraska
Paste a paper plate on the e L

windows with Bon Ami.

It can be colored

ing alr}d kﬁpt in a; [ . . excellent blackboard. bottom of your paint can to
use. it dries a lit 5 protect against dripping and
4 Tittle water Sute: 3t Mrs. Edward L. Simons, e pping

to prov ; for yvou
Lead, South Dakota PIovS ?Iaee ?)1 your

Mrs. Floyd Tucke

everywher

h, so much smaller!

one square mile

nds

1 cup granulated
i 12 pound butter

; h it
Your recipes and eh
sess the same good common sense
xchanged long years ago

B S e |
ot know 1
Of how much cheer you're sowing

‘_oxiseh&ld hints

3 tablespoons wa

: aw eggs
our ingredients in sauce pan and cook till it’s golden turn a few times.

- . Sponsors everyone
:row.n. Takes a.about 10 minutes, by the clock. Stir constantly to avoid ; h\:f?rrnyblilils: %“e:‘h‘“iv) kot SOTt.fllie};%u{hepgood work going. ‘
urning. Pour into a buttered pan, Lay the chocolate bars across the hot ‘ Loor s This could continue on and on

Without a formal endirigl,\ .
But without asking you, 1 Kno .
Too much of your time I'm spendmg
In you we’ve found anothter ‘f’nend
Do you feel that way, too: ‘
We hoS;)e some day you’ll come our way
That in person we may greet you.
—Mrs. Niel Goodrich, Sargent, Nebraska

mm—

mass a.md spread. Sprinkle pecans over the top. Mark into pieces and ‘ (o I doean't seem possible—but
when it’s cold, it breaks easily. Keep where it’

s cool, the big Roman Numeral Il means
Mrs. Karl Krueger, Ipswich, South Dakota

these items were in our 1943 book!

! Goodness, how time does fly!




KE
T SUGAR CA
Y MOM'S BURN -
. i " 2, teaspoons bmi-ﬁ; sugar sy
1, cup shortge;mg 2 teaspoé);‘“:an
1Y, cups su L teast . -
1 {)eaten' ic or water 2/2‘/; teaspoons ll)takmg pow
£ ml“‘:eo;‘o‘;: e e, (Sl?l beaten eggs and mix
2 C“%Sre‘::n the shortening and sugzlxtr togteglh;i;/ it‘?\ d heftenS es o ;ug?ty
i : e - sifted wi i owder and salt.
until smooth. Add milk or wa}1 x altermatey he o s
g VA ereice i . cup“ . an in a moderate oven 350° or SO
Bake in 2 IV ana st To the sugar put % cup Suga
. Hiet over  slow i tly till sugar
30 minutes. Cool and fros burn the SuEa i constantly :
§ma1}alit.1;a(:in :rfdalil:ar:gn:rrgb?;llil:tcg‘l’or. Add ' cup boiling water and coo
is m

to a thin syrup.
Carmel Frosting for Burnt Sugar Cake
1 tablespoon butter

' sugar
2 c“iﬁalt::;o;valr‘ne ags fucge and spread over cake befor

‘nq if a Layer Cake
Another Frosting g tablesgwns cold water

1, teaspoon salt
1 teaspoon vanilla
i t of a double
hites, cold water and salt in upper par : |
i Placq:uglil‘;:rg%::t of double boiler over the fire. fef:’:‘;o((:’%gtlgug;lslg
bqﬂer, utSlrgegg beater till mixture becomes thick and s from’ﬁre 0
Xlitr{‘utreos a(lse;ss if beaten with ??tﬁl‘ei:(tnc ggiz)épieﬁogrfd o si’xape.
i i 1y ti ick eno .
‘Ii?trl"clur?x:z:}c: b:\?xgog?ssl;));‘i?lkfed between layers and on top. One half the
recipe makes a good amount.

Your Neighbor Lady’s Mom

1' c\;p milk
e it is too thick.

2 cups brown sugar
- 2 egg whites

The test of thankfulness is really
not what you have to be thankful
for, but whether anyone else in the
world has reasoh to be thankful
for you.

Mrs. W. W. Hess,
Crete, Nebraska

I am not afraid of tomorrow, for
I have seen yesterday, and I love
today.

Marjorie Nichols,
Elgin, Nebraska

When you are .angry
BOOK L. 1944 L L Pretend your are a bird
Sing _just a little
But don’t say a word.

Mrs. John Snyder,
Sauk Rapids, Minnesota

a year '
brightened by
new friends and
a widening of
. our great circle

of neighbors—

N TOUR o e,

Magnify the place you call home. D ;
come in to divide your interest in it.' Segkn(t)g ]rixglizy OHaide attraction

most helpful place that it is in your it the loveliest and
power t . $ :
best love and your greatest activity. Give it ;J&g sgzgggtlgrt:illet §33; &

noblest support and your most loyal cooperatio 2

and draw your biggest happiness from it. Askncg\:[izk%lzilsi}:lappy In it,

and do a_ll you can to keep it pure and good—a center of bge‘a u%or.‘ it,

and gracious power. neficient
Mrs. Fred Cook, Hammond, Montana

7

A TRIBUTE TO OUR NEIGHBOR LADY

Symbol of your Neighbor Network is the N

E—enjoyment that each program brings again.

I—the inspirations from your daily thought.

G—gladness which your radio years have brought.

H-—stands for the household hints and tips.

B—the bits of news that issue from your lips.

O—is opportunity each time you push the door.

Food saving recipes is what the R stands for.

L—pertains to our lady’s loyalty.

A—answers to things that bothered you and me.

D—d;eg_ms of tomorrow you make come true instead
of die.

Yesterday’s memories which you made worthwhile
represents the final letter Y.

Alma Davis, Wessington Springs, South Dakota

LETTERS
Dear Neighbor Lady:

It has been a busy year, exceptionally busy, but after all, being
busy has been a blessing in disguise, for it hasn’t given us much time
to think about our sorrows and troubles brought on by this war. Never
has there been such an opportunity to be a good neighbor as now, with
nearly every home in this community, (as well as others) touched
first hand by war. No matter how badly we are apt to feel, someone
nearby has cause to feel worse. And a little sympathy for someone
else always helps the one who gives, as much as the one who receives.
Yes, we do live on a big farm, more than 250 acres . . . and with its
proper care this year has gone many hours overtime for both dad, big
son, and myself. The garden somehow got all canned and cared for,
and we manage to get time to go to club once a month, and church
every Sunday, and a dinner on Thanksgiving. Further, there has been
a constant renewal of Faith in our God who will somehow see us
through this awful conflict if we will be true to Him and our ideals for
right and justice.

Mrs. Ed. O’Neill, Terrill, Iowa

. -
DID-YOU-KNOWS p—
Anne Draegmiller, Cushing, Iowa
. Try powdered sulphur for red ” BOOK
ants. It will solve the. problem and ... How | wisl

is perfectly harmless. It can also
be used outside around the founda there were room
tion of the house or around the the things
i for all ’
fruit trees. The ants won’t come
near the sulphur. we've talked about
Mrs. Herman Broer, &
Randolph, Nebraska ... room for the
mmmmmmmmnd  thanks I've sent you!




DATE CRUMBLES

2 cups rolled oats

1 cup flour

1 cup brown sugar

3, cup soft butter

1 small teaspoon soda

i her and mix

the date mixture, toget
)%ture (containing flour, oatmeal, etc.}
e filling and pat the other half o
lowly for nearly an hour. Raisins

1 package dates (1 pound)
14 cup sugar

14 cup water

Juice of lemon ) )
Boil above together till thick

Put all ingredients, excludin
well with hands. Put half the mi i
in greased 9 x 12 pan. Spread on gat
the mixture over the top. Bake very
can be used in place of dates.

Mrs. Jake A. Miller, Hurley, South Dakota

LETTERS
*Deairalfneigg‘l})l(;;slliﬂg:oldest neighbor lady you have in your merry group

i -grandmother, 92 years old last May 2. T am
Ofthsgegﬁirsi’nf;zalr: zlsay%flear‘:igght think. I love to work in the garden and
{lobe?ieve no woman my age can pull weeds and stack them up quite as
high as I can. I love flowers and have some of those tube rosIes yox}x1 gzzi\lre
on your program last spring. They are not blooming yet, but 1 car;( é&r v
wait, for they bring back happy memories of long ago. asked my
daug'hter at whose home I live, to tell you j:hat I like your progrﬁma_sci
she told me to write. I became interested in it when I would turr} t elr1 ia
to see if my favorite devotional period was on. What wouldnt}I1 ave
given, so long ago, to have heard such helps, recipes and happy exc angei
on the air. For 7 years when my 7 children were small, I never once go
to town. It was 26 miles away and hor§es and wagon were our car. .

I still have my first cook book, recipes cut from Kansas City Star
and “Iowa Homestead” mostly. They are much different from the one you
get now. It seemed like everything in old menus was for so much starch
and sugar. Potatoes, bread, butter and meat rpade up most meals. I evezl
friend potatoes for breakfast, made soda biscuits and gravy for breakt:asd.
They laugh at it now, but grocery shelves were different too. Bu_t we live
and seemed to be well. But I know these vegetables and fruits are so
healthful. _ )

My daughter likes your program and is glad I keep tab of the time,
for when busy she sometimes loses track. I like your way of conducting
it in exchanging help. Oh, the problems I had to solve in my own way for
I came directly to the prairie homestead from a city in Iowa. Oh, why
couldn’t we have had opportunities like now? The best of everything is

the wish of your old friend.

Neighbor Lady speaks of

And I know they must be lovely

But there is a bird much sweeter

&2

RRY WREN

Mary Renn we wish to thank you
For the pleasures and the cheer

You have given Neighbor Lady

And us neighbor. h
For her voice rings merrily. year. & S, through the

Guess now I must close this poem
No more ink left in my pen

THE ME

cardinals
Sitting in her little tree

Sitting 'neath the old pine tree,

Mary Renn from Minnesota Oh yes, just enough to say it,

Neighbors won’t you all agree ? Mary Christmas, Mary Renn.
Rosalie Matousek, Atkinson, Nebraska
They might not need me, but they might;
I’ll let my head be just in sight;
A smile as small as mine might be
Precisely their necessity.
/ Mrs. Louise Wittmeier, Tyndall, South Dakota

A

/ 3 cups white flour

A RYE BREAD

Y4 cup brown sugar or molasses
1 cake yeast in 3 tablespoons
warm water
1 tablespoon salt
2 tablespoons shortening

Crumble yeast in 3 tablespoons warm water. Scald milk. Add salt,
sugar or molasses and water. Cool to luke warm. Add yeast and rye
flour. Beat well. Add melted shortening. Add white flour slowly to make
a stiff dough. Turn on a floured board and knead well. Place in bowl,
cover, let rise in warm place till double in bulk. Punch down, and let rise
till light. Divide into 2 balls. Let rise 10 minutes. Then shape in 2 loaves.
Place in oiled pans, cover and let rise in warm place till light. Bake at
425° for 10 minutes, then lower to 375° for about 40 minutes.

Mrs. Nich Marra, Alton, Iowa

3 cups rye flour
1 cup milk
1 cup water

. in cutting cinnamon rolls
use a string instead of a knife.
Put the string under the dough
and pull both ends around it.

Mrs. Nevin Cowersox,
Wolford, North Dakota

- shredded cocoanut may be
freshened by soaking in sweet
milk a few moments before

So live with men as if God
saw you; so speak with God as
if men heard you.

Contributed.

I'm seventeen when I'm sunny
I'm seventy when I'm sad

I’'m forty when I’m sensible
I"'m nothing, when I’'m mad.

Contributed.

Mrs. E. P. Lingren, Sr., Wausa, Nebraska e
Mrs. Susie Bray,
Arcadia, Nebraska

- a lump of sugar placed in the
teapot before the tea is made will

BOOK + -« Your prevent staining the cloth if tea is ...kl?:me-
letters, spilled. The question fo h t ;'s"’a b?g BOOK
your deep Mrs. Sam Vander Beek, | settle is not what he would do i he o
good Brooten, Minnesota ad means, time infivetice and edn !mportuzt

X 5 s s - b—an
wishes . . - while fruit jars are still hot, f:itlll"gal ?d}yantage.s, but what he aar daily
made our label them with crayola. This saves | C° with the things he has. half-hour
wedding labeling later. ‘ ontributed. visits are
happiness %rs. Harry Powell, —— such a

essington Springs, South Dakota great
complete. g pring - satisfac-
tion and

e help.



Dear Neighbor Lady:

We got a good laug

month ago. X'orll{hprtébably have bee ald shoul 1
it is. e day you were giving ip

but here 628 Y ted at Ygankton, telling about Hitler’s death.
s all we have on the death of Hitler” then
your voice came back on saying "mix the flour and baking powder and
bake in a hot oven 10 minutes. There were four of us here and we all
't long enough in a hot oven for him.

your program was interru;z
The announcer said “That

agreed 10 minutes wasn

— My, how big
that 5 years

looked, back in 1946!

LETTERS

h about some things on your program about a
een told about it many times before

Mrs. Warner High, St. Peter, Minnesota

N

... to remove objec-
tionable odors from a
room boil a little -vine-
gar and it will over-
come the odor.
Mrs. August Kopplin,
Iroquois, South Dakota
. . . if you wipe the
clothes line with a cloth
wet in salt water before
hanging clothes, they
don’t freeze to the line.
Also dip the clothes
pins in salt water- so
they will not freeze.
Mrs. Ernest Kent,
Moville, Iowa

BOOK . ..

doesn’t seem
possible,
does it—
but here
they are—
excerpts from
our 1946
Book

or chocolate rolls

FORTY-FIVE MINUTES
PORK CHOP DINNER

Melt 1 tablespoon fat in large
skillet with tight fitting cover. Roll
6 shoulder pork chops in seasoned
flour, brown in hot fat. Meanwhile
slice 4 potatoes and 4 onions. Re-
move three chops, add layer of
potatoes and onions, season, top
with remaining chops, potatoes and
onion. Add % cup hot water and
bring to a boil. Simmer, with lid
tightly covered, for thirty minutes.
Add 4 tomatoes and 1 green pepper
sliced. Season. Cook 15 minutes
longer. Serves 6.

Mrs. M. A. Lieser,
Des Moines, Iowa

1 cup sugar

i owder
1, teaspoon baking P

Beat egg

e in a pie tin one hour

Bak
or plain.

Mrs. M

N

MACAROON PIE

10 soda crackers rolled fine

3 il stiff. Add ;
whites until s (275°). Serve with

artin Blastervold, Was

¥, cup chopped nuts
pinch of salt
1 teaspoon vanilla

the rest of the ingredients sl

whipped cream,

eca, Minnesota

fruit

owly. g
4

DID-YOU KNOWS

. . . to prevent a vegetable salad from becoming sodden when it has
to stand, place a saucer upside down in the bowl before filling it with
salad. The moisture will run underneath and the salad will remain

crisp and fresh.

Mrs. William Bash, Belle Fourche, South Dakota

. if you have trouble removing decals from wall or any surface, use

tepid vinegar. It will take the decal off beautifully.
Mrs. Jeanette Graham, Beresford, South Dakota

2 W Ay
N ATO SOUP CAKE .

14 cup butter (or other shortening)
1 cup sugar
1 egg '
1 can tomato soup
1 teaspoon soda
V4 teaspoon cloves
1 teaspoon cinnamon
1 teaspoon baking powder
Y2 cup black walnuts
1 cup raisins (soaked in
warm water) .
Mix in order given and bake one
hour, in a moderate oven.

lcing
2 packages of cream cheese
2 cups powdered sugar
!, teaspoon grated lemon rind
Mix ingredients together and put
on cake.

Mrs. George Miller,
Des Moines, Iowa

... lice cream cones are
grand gelatin dessert
cups for children’s par-
ties.
Bernice Pauls,
Osakis, Minnesota

“A man may give with-
out loving, but he can-
not love without giv-

Contributed

e BOOK

of visiting

with the

finest people

| know—

our neighbors—




BOOK

DID-YOU-KNOW

... a peeled raw potato
kept in the refrigerator
will absorb all odors.

Mrs. Harry Jepsen,
Arlington,
South Dakota

. when filling gem
.pans, if you will leave
one section empty and
fill with water, the
gems will never scorch.

Mrs. Harry Kennedy,
Holmquist,
South Dakota

. . . that an ordinary
paper plate glued to the
bottom of the paint can
is much more conven-
ient than spreading
newspapers which must
be moved every time
the can is shifted from
one place to another.

Mrs. Ray Kranig,
Wagner,
South Dakota

. .. by placing a small
square of sandpaper
under your food chop-
per clamp and next to
the table it will prevent
the chopper from slip-
ping.

Mrs. Wm. H. Krause,
Walthill, Nebraska

. if you peel a ring
around center of pota-
toes when boiling with
Jackets on, the skin will
loosen easily.

Mrs. Ve_rnon Pomroy,
Lake City, Minnesota

... Six years
—wonderful
years of
visiting—

of helping—
of working
together—

FIVE YEARS TOGETHER

Another year has hurried past,
And now it brings to five

The years we’ve shared together
With the “Queen Bee” of our hive.

We hail our Neighbor Lady )
With her kindness and her wit,

She shares our joys and helps our woes,
And her visits make a hit.

We greet our Neighbor Ladies
Along our party line,

The old, the young, the thin, the fat,
All friends of yours and mine.

And while we work together
We simply can’t be beat,
For we share a “heap o’ livin’”
And that helps to keep home sweet.

We share each other’s problems,
And enjoy the Did-You-Knows,
We cook with Clinton Cornstarch
And use Perfex on our clothes.

To get a book for baby
We use Rochester’s milk,

And we order quilt block remnants
Of rayon, wool or silk.

We use the trusty kitchen tool,
And bake with Rockwood bits,

And our fresh-washed laundry’s hung
to dry

With those handy Magic Grips.

We salute the years that have flown by
With visit and with letter,

And look forward to a future
That’s bigger—yes, and better.

So we’ll visit via radio,
And write letters by the score,
And celebrate our “special days”
As we have done before.

We'll acelaim our Neighbor Lady
As our special “air wave guest,”

And join to make our program
This station’s very best.

P.S. And let’s greet, too, our Neighbor
Man

That fellow known as Harry -
He really showed his high I, Q.
When he chose the one to marry.

Mrs. Florence B. Payne

- . CRANBERRY MUFFINS

214 cups sifted flour

21, teaspoons baking powder

1, teaspoon salt

4 tablespoons butter or other
shortening

Sift flour once, add baking po
butter, add sugar gradually,
cranberries and flour. Add to

a small amount at a time, beatin

. ; onl
greased muffin pan in hot oven (400801;") {wzrr‘x(t);l;gf}:v ;cc;o

Makes 18 medium-sized muffins,

Y2 cup sugar
2 eggs, well beaten
cup cran
chopped
1 cup milk
wder and salt and sift g

and cream well,
creamed mix pdd

berries coarsely

gain. Cream
ture, altern

A Favorite of Your Neighbor Lady

el //, %

VERSES

Of all the things you wear,
your expression is the most
important.

With some people you spend
an evening; with others you
invest it.

Christine Ringsby,
Montevideo, Minnesota

Wealth is not his that has it,
but his that enjoys it.

If you wish your home to
have that “lived-in” look,
decorate it with four chil-
dren.

Mrs. Harold Givens,
Stuart, Nebraska

When your think your mind
is getting broader, be. sure
it isn’t your conscience
stretching.

Mrs. Ed. Backlund,
Mitchell, South Dakota

LETTERS
Dear Neighbor Lady:

I, too, am a new member of
your group and incidentally a
new war bride. No, I don’t
come from overseas; I came
from Canada, and that is
wh_ere I met my husband
while he was serving in the
Armed Forces. Believe it or
not, my husband was the one
who told me about your won-
derful program, and though
I’ve only been listening to you
for two months, I feel as if
we were old friends, and oh
how I do appreciate listening
to you.

Mrs. Doris M. Kirschman,
Regent, North Dakota

LETTERS

From ’41 to
And wit
For neighbo
Our pr
No matter wha

b

’46, how those five years have flown!
h each memorable year the ties have stronger grown.
ring means sharing, and we shared our joys and tears,
oblems, big and little; confided hopes and fears.

t the future holds, come fair or stormy weather

Twill be a little easier, if we just stick together, .
And as true Neighbor Ladies, we’ll work and save and give,
To make this weak and weary world a better place to live.

Mrs. B. Thompson, Mission Hill, South Dakota

Hard things are put in our way
not to stop us, but to call out our
courage and strength.

Nature couldn’t make us perfect,
so she did the next best thing—She
made us blind to our faults.

.. .of giving
of yourselves
for the
benefit of
others like
you—of
building
friendship.




You’ll Remember These Verses
from our 1948 Book . . .

VERSES

Be pretty if you can, be witty if you must,

be agreeable if it kills you.

Mrs. J. F. Conn, Pleasantville, Iowa

I can complain because rose bushes have
thorns or rejoice because thorn bushes have
roses. It’s all in how you look at it.

Mrs. Jack Petersen, Currie, Minnesota

Be pleasant until 10 o’clock in the morning and the rest of the day
will take care of itself.
Mrs. L. Kratochvil, Hawarden, Iowa

: owder
*4 beaten cEZ
would pie

BOOK .-

came into

! our home
Nov. 28, 1947
—and
your good
wishes made
us, oh so

happy.

DID-YOU-KNOWS

. . . that when baking squash if
you will place the cut side down 1n
the pan while baking, the squash
will be soft and moist and more
tasty. Turn up to finish.

Mrs. Everett Cleveland,

Hartington, Nebraska .
. .. if you get too much salt 1n
your potatoes, simply add a little
sugar and to modify the sweetness
of something, add a little salt.
Mrs. Fred Rissman,

S —

Faribault, Minnesota ) ___—i and neighbors

Eac\;\“t\)%]?\er £aySH they all com!
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*Dear Neighbor Lady:

Our family of six children alwa .

we’ve always tried to make their frigrsld:avtzl:m};gpp%gnrhe l}'ll(:re B
clean fun and somehow when there’s young folks éroundal ;e good
act older. I've got to have fun too. The boys tease me as Ju}ft can’t
daughters and we’re just as apt to run a £ much as my

A oot race arou
We are all musical and have a family o nd here as not.

rchestra,
We have two_girls who play two

piano accordions,
also plays a saxophone. The other girl plays the guitar angnxgagi).ﬂgz:
boy plays the drums and I play the piano. The two little boys of course

can’t do much but they are learning rhythm. One little z

tom tom drum he beats on and the baby has a set of be]lsf il(}o:;a}ll{zs ?
don’t feel bad at all if the tables and chairs are shoved out of the w'ay
and a dance takes place. We just keep the congoleum waxed with a
good grade of heavy wax and then forget about it. After all, rugs can
be bought years from now when I’'m old, gray and stiff and have no
young folks around to muss them up for me and I'm sure the memories
I'm going to have after my family is gone to homes of their own is
going to mean more to me than the memory of a spic and span house,
don’t you?

There is little enough laughter and fun in this old world to my
notion and as long as I'm able, I'm going to laugh. I think so many
times of the motto “It takes 64 muscles to make a frown and only 12
to make a smile.” Why the extra exertion? Somehow I'm lazy, I guess,
since I'd lots rather smile.

Each generation is progress and if we as parents can bring our-
selves to forget the past and learn the present, we are making a big
step towards being able to guide our young folks properly and there,
too, we are given a means for correcting our present dellnqugnt.

When we have learned to face all problems with open mindedness
and tolerance, we are achieving a goal as a parent.

Mrs. Henry E. Raske, Miller, South Dakota

i . ther good
This was a letter I wanted you to be sure to see ... ano
lesson in the importance of today . .. and those blessed youngsters
of ours.

Dy

. - . that biscuit dough should be
kneaded 18 times to make the bis-

so
cuits light. . .hand >
Mrs. Ray Siders, amotner 32
O’Neill, Nebraska . —of buuld.mg
. . . that slicing a raw potato into —of growing
soup that is too salty will take § "o
away the salt. Remove potato after Kin
boiling 5 or 6 minutes. R
Mrs. Erland Hanson, '°9e'.h ef
Fairfax, Minnesota as friends




VERSES LIFE OF
y EVENTS IN THE g
BI(”OUR NEIGHBOR LADY
Once there was a Neighbor Lady
Working all alone )
She was everybody’s neighbor
But she was only one.
Until one day she married,
As lots of -ladies do
After she had Harry
Then there were two.
One day a stork came calling
And left a daughter wee,
So happy was that family
For now there were three.
Three happy Speeces
Instead of one or two, )
So we send our friendly greetings
To everyone of you.
Florence B. Payne,
Plankinton, South Dakota

EACH MOMENT
A MIRACLE

With so much beauty
poured

Within each moment’s
span

How can one doubt a Lord
How can one hate a man?

. COCONUT
2 cups milk
Y5 cup flour
1 cup sugar
V4 teaspoon salt

CREAM PIE

2 tablespoons butter
3 eggs

1 teaspoon vanilla
1 cup shredded coconut

6 tablespoons sugar

Scald milk and add to mixture of flour, sugar and
salt. Mix and cook in double boiler until thick, then
add butter and egg yolks, slightly beaten, and coco-
nut. Cook 2 minutes longer. Cool and pour in baked
shell. For meringue, beat 3 egg whites and add the
sugar. Spread on pie. Sprinkle coconut on top and

brown slowly in moderate oven.
Your Neighbor Lady’s Husband’s Favorite—

Thanks to

Gentlemen is a term that does
not apply to any station, but to

the

mind and feelings in every

station.

Mrs. Warren Armour,
Hubbard, Nebraska

... A busy
and happy
year, 1948
... As
neighbors
we seem
closer

than ever.

Mrs. E. A. Knudsen, Yankton, South Dakota

When people complain of life,
it is almost always because they

have asked impossible things
from it.

To have a good neighbor is
one of life’s richest joys. To be
a good neighbor is to find a way
to genuine happiness.

Do good with what thou hast,
or it will do thee no good.
—VWilliam Penn

PIE CRUST

Cut a scént 114 cups of lard into 3 cups flour in
the usual way. Use a regular measuring cup. Then
for the liquid to add to this, beat 1 egg and add 1
teaspoon vinegar, 5 tablespoons water and 1 table-

spoon sa

well. Makes 4 single crusts.

1t. Add to flour mixture with fork and chill

Mrs. George Berzel, Gladstone, North Dakota

. CARMEL DESSERT ROLLS .
(Butter Horn Buns)

1 cup scalded milk
Y2 cup shortening
12 cup sugar
2 teaspoons salt
4 to 5 cups flour
1 cake compressed yeast
3 eggs, beaten

Mix shortening, sugar and salt.
Add scalded milk andgsome of the
flour. Beat. Add yeast, softened in
some of the lukewarm liquid. Add
€ggs and remaining flour. Keep in
refrigerator until about 1% or 2
hours before serving time. Pat out
about 1% inch thick, Sprinkle with
¢innamon, brown sugar and butter.
ll up and slice. Place in muffin
tins already prepared with 1 tea-
Spoon brown sugar, dot of butter
and couple drops of water. Let rise
about 11 hours, or until double.
Bake about 15 or 20 minutes until
nicely brown in 350° oven while

eating meal, They’ll be hot and
crusty for dessert.

Harry’s Favorite—Thanks to

Mrs. E. A. Knudsen,
Yankton, South Dakota

DID-YOU-KNOWS
- - . that if yoy ut
cream on the foregeadg‘)(l)%
children, the soap wil] not

Tun in their eyeg
: wh
Washing hajr, en

Mrs. Alfred Grabo
Wykoft, Minnesotaw'

. . . that if you happen to
ave too much grease in
your gravy, you can take
the greasy film away by
stirring in a little cream,
Mrs. Franklin Lambert,
Correctionville, Iowa

. . a back rest for a
patient who wants to sit
up in bed can be impro-
vised quickly by inserting
a washboard between the
back of the pillow and the
pillow case.

Mrs. Silas Siege,
Maurice, Iowa

. . . your egg slicer will

slice cooked vegetables,

such as beets, in a jiffy.
Mrs. Keith Bailey,
Wolbach, Nebraska

.. . Working
together
we can
reaHly
spread
neighbor-

BOOK

liness
far and
wide . . .

Vili
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" R iehbor Lady: . . ding Anniversary.
TDear Nelg~ cial day for me as it lshome \;Veﬁs hﬁve been rea}\\l}’

Today is a very ngied six years ago and t osmy household tasks this
Lonnie and 1 were maﬁ iness. As I was doing sons for the deep roote
brimming over with BPYL e over all the redittle fellows kneel before
morning I ha‘t 2 i,}r\‘?r?: N The thrill of seeing t:’;" Y

% 18 . . s S u
e A

. i . €« ’ 5

parents. The joy of hﬁ;g;%sh voices Saylt.‘g}’it io %\;‘Zet his family. And
neck and hear ﬂ;ﬁ:fne from work each Mg m seated with
husband coming

) ; kes to watch hi )
hat a beautiful and peaceful p}(:turli(rllteén 2 1d see their wrapt expressions
wha

e y -v. Good friends and

e blonde-heade&gﬁyl)oiltg\; e;;aods them a ,bed time story
?\failgrllsggisstaan the knowledg& }E?alt’ rt;:’lesl;) 4
these are all reasons |
g:\?v,ned so clear and cloudless. ot e
sort, of coc o _1iv'mg th‘?}farv:ea v?:)’rd. It is God on bot_h
ssvgte &azi ;ou. o, ?‘\coir: good will in action. Happiness 18

pa :

. s : as
sides of the table in 2 discussion of the heart

he Golden Rule as 2 measuring stick. It is a thing
i e

the head. Happir_\e
‘:;.lr?(lil ?issing above irritations.

worth living. Happiness 1s 2 sunbeam 1n e S
i rson, Sioux City,
Mrs. Lonnie J. Seve

i tempers
i i . It means keeping our S
o \sHpatx?:ggs is everything t}g?t makes life
e the storm of life!

“WHITE CAKE SUPREME
% cup shortening
2 cups sugar
1 teaspoon vanilla

. keep a large clean
powder puff in your flour
can to dust your rolling
pin and board.

Mrs. Gunnar Carlson,

1t Imond
Lebanon, South Dakota CASRaOn. wim

2 cups cake flour

. . make a stiff noodle
dough using any favorite
recipe you have for mak-
ing your noodles, and then
take a grater and run the
stiff dough over the grater
and it makes very nice
crumbles.

Mrs. Edward L. Pavlik,

Verdigre, Nebraska

1 cup all-purpose flour
3 teaspoons baking powder
4 teaspoon salt
1 cup milk
3 cup egg whites
Cream shortening with 1 cup

of the sugar, vanilla and almond.
Sift flour, baking powder and

salt to the above mixture alter-
nating with the milk. Beat egg
whites and add the other cup

BOOK

. . . this year sugar. Fold lightly in the above
Peter mixture. Line your pan with
Lawrence waxed paper and bake 35 min-
put in his utes. Do not grease the pan.
appearance, Mrs. Nick Marra, Alton, Iowa
Oct. 16, 1949

.. It seems

like yesterday!

—4

-

VERSES ‘ Perhaps the r .

: €ason we are
dog-tired at nig s

ht is because we

) have bee i
Always do right. This will God isnaggrgt‘)”cll"\:v%ralﬂzrd%i;c H
gratify some people and loves to be helped, ¢
astonish the rest. - . . that by Wrapping a piece of
adhesive tape around the center
Sweep before your own door of the wire on the back of g
before you look after your picture will prevent the picture
. , rom slippi
neighbor’s. ;

n !
nail. g on the hook or

Mrs. C. H. Markyton,
Owatonna, Minnesota

. - . that if you starch your
ironing board cover, your clothes
will iron much nicer.
Mrs. Lambert Hollinga,
Orange City, Iowa

He lives long enough who
hath lived well.

Nothing is impossible to a
willing heart.

LOOK TO THIS DAY

Look to this day, for it is life. In its brief course lie all the verities
and realities of your existence. The bliss of growth, the glory of action,
the spler}d.or of beauty. For yesterday is but a dream, and tomorrow is
only 2 vision; but today, well lived, makes every yesterday a dream of
happiness, and every tom

) ) orrow a vision of hope. Look well, therefore to
this day, such is the salutation of the dawn.—Sanskrit.

Contributed by : Mrs. Bob Burkine, Academy, South Dakota*

BROWN SUGAR BREAD
PUDDING

2 cups bread cubes
Y2 cup brown sugar
Y4 teaspoon salt
1 teaspoon cinnamon
teaspoon vanilla
2Y4 cups milk
Y2 cup raisins
2 slightly beaten eggs
Y2 cup chopped walnuts
ab]espoons butter
ombme_ all ingredients except
utter; mix lightly. Turn into
greased one quart baking dish.
Dot with butter. Bake in a 325°
oven until inserted knife comes
out clean, about 45 minutes.
Serves 6. (This converted me to
really like bread pudding. It's
excellent! Your Neighbor Lady.)
Mrs. Ivan Bartels,
heldon, Towa
Maiden Name:
rancine Swanson

. and thus
go nine years
of “taking

time for

each other.”




AND THESE ARE SOME OF OUR TEN YEAR LISTENERS
Earl Johnsto?

1. Mrs. Kryn Bok, Geddes, S. Dak. 2. Mrs. George Corcoran, Centerville, S. Dak. 3. Mrs. F Minn-
and Miss Grace Gatchell, Granite Falls, Minn. 4. Mr. and Mrs. Arthur J. Carlson, Worthington, Tp
5. Mrs. Fred Christianson and Roger, Clark, S. Dak. 6. Mrs. Frank Ameson and niece, Tulare’Mr; Ole

7. Mary Charlton, Lennox, S. Dak. &, Mr. and Mrs. Evert Wallstrom, Meridan, lowa. Y. ("¢ M.
Martuisen, Box 85, Parkers Prairie, Minn. 10. Virginia Somerville, Sioux City, lowa. 11. Mrb‘Hoiida.
Slattenow, Toronto, S. Dak. 12. Mrs. Anna Adamek, Lemmon, S. Dak. 13. Mr. and Mrs. John (;eorgia

Henry, S. Dak. 14. Mr. and Mrs. Anton Wald, Strasburg, N. Dak. 15. Mrs. George Schickedanz,
Lou and Gary Lee, Straubville, N. Dak.

1. Mr. and M . MORE TEN YEAR LISTENERS

Vera Randanrs' Edwin H. Hoff, Aberdeen, S. Dak. 2. Mrs. Charles Chadduck, Pingree, N. Dak. 3. Mrs.
and Mrs, H and Mrs. Fred Warren, Miller, S. Dak. 4. Mrs. Clifford Nelson, Revere, Minn. 5. Mr.
Mrs. Albert ii‘man Rygg, Sioux City, lowa. 6. Mrs. Ferris Nerreter, Vayland, S. Dak. 7. Mr. and
and Grandsg am, Hoven, S. Dak. 8. Mrs. Marvin Fuelberth, Hartington, Nebr. 9. Mrs. Otto Oltmanns,
Sophiy iason, Kenny Milbrodt, LeMars, lowa. 10. Mrs. Ruth Blewett, Raymond, S. Dak. 11 Mrs.
Harold Bo ﬁés, Yankton, S. Dak. 12. Mrs. Henry Wolfe, Route No. 2, Bottineau, N. Dak. 13. Mrs.
Arnold povy, Henry S. Dak., and Mother, Mrs. Julia Johnson, Lake Norden, S. Dak. 14. Mr. and Mrs.
Ryan, Mﬂqulcfk:;‘ad })Oys_ St. Lawrence, S. Dak. 15. Mrs. John Ryan, Mrs. Agnes Sheely and Mr. John
, Towa.
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MORE TEN YEAR LISTENERS

L. Mr. and Mrs. Henry Brenklander, Sparks, Nebr. 2. Mr. and Mrs. Herbert Linscheid and Miss
Linscheid, Butterfield, Minn. 3. Mr. and Mrs. Tim Wilson, Forest City, lowa. 4. Mrs. Ernest Lane
and Gregory, Fairfax, S. Dak. 5. Mr. and Mrs. P. Cooper, Ewing, Nebr. 6. Mr. and Mrs.
‘ and Jerry, Yankton, S. Dak. 7. Mrs. Abel Nelsen and son, Gary Dean, Volin, S. Dak. 8. C

€0 f

hi]drenaz

Mr. and Mrs. Arthur Ka ieter, Wi istensen, Free .
5. Dak., and Mr. ooy ;l:'egle er, Willow Lake, S. Dak. 9. Mr. and Mrs. Sam Chris

; jstensen
Neils Peterson, Hurley, S. Dak., with their grandson, Larry Chris all,
- par. and Mrs. Frank Hauser, Anamoose, N. Dak. 11 Mre Wilner Srandson. | Darlene, T ni
Mea; 1 182. Mrs. Hugh Delano, Eagle Grove, Iowa. 13. Mr. and Mrs. Emil Hofer, Duane anz charias:
¥ thow, . Dak.. 14. Four Generations, Beryl Jean Carlson, Great Grandmother, Mrs. Andrew 42
other, Mrs. Ovie Carlson, and Grandmother, Mrs. James C. Thompson.

Emma
Pogany



. . PENUCHE SPICE CAKE WITH ORANGE-RAISi™ FILLING . .

. 3, teaspoon cinnamon .
fl/4 cups sifted cake flour 32 cf,p It),rown sugar (pact:kle;il in cup)
Sup. SIAES : : 3, cup high grade vegetable
1 teaspoon double action baking % g .
BossiteE od 1 cup buttermilk or sour milk
3, tesme sk h“of i cup Unbeaten s (3
3, teaspoon cloves medium sized egg

i ] akin owder, soda, salt, ql'oves and cinnamon.
Add ilrf(fwﬂos‘gg’ai‘,l%zge&ble sgholi‘tening and buttermilk or sour milk. I%{eat
vigorously with a spoon for 2 minutes by the clock or aboilt 300 stgo es;i
Add unbeaten eggs. Beat 2 more mmutgs. Pour into well tgrease an
floured 9 inch cake pans and bake at 350° for 30 to 35 minutes.

Orange-Raisin Filling

2 tablespoons brown sugar
2 tablespoons cake flour
I4 cup orange juice

3% cup water .
1 cup washed raisins . .
rind of 1 orange (medium size)

Mix brown sugar and cake flour. Add orange juice, water and raisins.
Cook ;)\:ernl)(v)vw heﬁt until thickened, about 10 minutes. Stir constantly.
Remove from heat. Add the grated orange rind. Cool. Put between layers
and top with this frosting.

Penuche Icing

1Y, cups brown sugar (packed in milk .
& cul;)) £ P 3% cup shortening
3% cup (or Y.cup plus 2 tablespoons) |, teaspoon salt

Mix the above ingredients togethér thoroughly and bring slowly to
a full rolling boil, stirring constantly and boil for 1 minute. Remove frgmk
heat and beat until lJukewarm. Add % teaspoon vanilla. Beat until thic i

enough to spread. Note: % cup nuts may be pressed gently to sides of
cake and sprinkled on top if desired.

Mrs. Edward L. Pavlik, Route No. 1, Verdigre, Nebraska

POPPY SEED CAKE .

2 cups flour (sifted)

2 teaspoons baking powder
salt

4 egg whites
Put poppy seeds in milk and let stand for 1 hour. Cream butter qnd
sugar. Add flour sifted with baking powder, and salt alternately with
milk and Poppy seeds. Fold in stiffly beaten egg whites. Bake in a
moderate oven,

% cup poppy seeds
% cup milk

1% cups sugar

% cup butter

—32 —

Filling

1 cup sugar
Y2 cup nut meats

4 egg yolks
1Y, teaspoons corn starch

Cook yolks, sugar and corn

¢ . .
o ook starch until thick, Cool slightly and add
Frosting .
V4 cup water 12 marshmallows
1Y, squares chocolate

Cook in double boiler until chocolate and marshmallow
ded. 1 allows are melted
?;1(; pwrzgdl-)len ed. Cool and add powdered sugar to make right consistency

Mrs. W. Marvin Lindstrom, Watertown, South- Dakota

ORANGE GINGERBREAD

14 teaspoon ginger
1 teaspoon cinnamon
Y52 cup melted lard

juice of 1_large orange (at least
Y4 cup juice)

1 egg

14 cup molasses

15 cup dark syrup

15 cup boiling water
2 cups flour

2 teaspoons soda

cream,
Mrs. John Kukowski, Badger, Minnesota

CHOCOLATE FUDGE CAKE

1 teaspoon vanilla
2 - 1 ounce squares unsweetened

2 cups cake flour
2 teaspoons baking powder
15 teaspoon salt chocolate

1 cup sugar 14 cup hot water
5 cup shortening 1 egg

% cup milk

... Sift flour, baking powder, salt and su
milk and vanilla. Beat for 2 minutes. Disso

the egg and chocolate to batter. Bake in
30 minutes,

gar together. Add shortening,
lve chocolate in hot water. Add
moderate oven (375° F.) for

. Topping . .

Y4 cup cream
V5 teaspoon vanilla
1 cup shredded cocoanut

6 tablespoons melted
butter

Y2 cup brown sugar

Mix butter, sugar, cream, vanilla and cocoanut together. Frost cake;
place under broiler 7 minutes.

Mrs. Eddie DeBates, Adrian, Minnesota

UPSIDE DOWN CAKE . . .

1 cup sugar
1 teaspoon salt
2 teaspoons baking powder
15 cup shortening
% cup milk
2 eggs unbeaten
1 teaspoon vanilla

1 cup dried apricots
12 dried prunes
% cup warm water
2 tablespoons butter
Y2 cup sugar

%4 cups cake flour



AR it A

; i i ; 1t
Soak fruit in warm water for 30 minutes. Dralél }?n;ltpslfié)}ll‘ﬁ;?SBll\gﬁ(;.
butter in 9 inch square pan, add . cup sugar afl et ide up. Sift dry
Arrange fruit on top of sugar and butter mlxt}lﬁ(e,bce:ting D ites.
ingredients. Add shortening gnd Vzi]acigdof)eglclanother o eiten, Tl
f milk, eggs and vanl | vine dish.

&déi{)(l))?lg‘rllgg f(')or 35 min%tes. Let stand 10 minutes. Invert on serving dis

Mrs. Ethel Banks, Pierre, South Dakota

YELLOW ANGEL FOOD CAKE

1 teaspoon lemon extract
1Y, cups cake flour

1, teaspoon cream of tarter
I, teaspoon baking powder

10 or 11 egg yolks

1, cup cold water

pinch of salt

1 cup sugar . o o
with cold water and salt for 15 minutes. Fold in

sugalie:‘r&delggngr? lgitract. Sift flour, cream of tartar and bakmgfpowder

together 5 times. Fold in egg mixture. Bake as for white angel food for

1 hour. Mrs. Leon Ulmer, Miller, South Dakota

VARIATIONS FOR ANGEL FOOD CAKES

1. Substitute % cup cake flour and 5 tablespoons cocoa for 1 cup cake
flour. Sift cocoa with flour and sugar 4 times. ' .

2. Fold in % cup finely chopped, drained maraschino cherries just
before baking. .

3. Cut cake crosswise in 2 layers. Fold toasted almonds into flavored
whipped cream for filling. Frost with whipped cream and sprinkle
generously with toasted shredded almonds. Serve at once.

Mrs. Warren Case, Huron, South Dakota

SOUR CREAM SPICE CAKE

1Y cups flour

1 teaspoon baking powder
1 cup sugar 4 teaspoon nutmeg

1, teaspoon salt 1, teaspoon allspice

1 egg 1 teaspoon cinnamon

24 cup chopped raisins

1 cup sour cream
1 teaspoon soda

Mix together the sour eream, soda, sugar and salt. Add the beaten
egg. Add the sifted dry ingredients, saving a little to mix with the
raisins. Add raisins. Bake in moderate oven, till done.

Mrs. H. B. Newland, Huron, South Dakota

CRANBERRY SPICE CAKE

1, teaspoon salt

1 teaspoon soda

1 teaspoon baking powder

1 cup raisins 1 teaspoon cinnamon

4 cup nut meats 13 teaspoon cloves

1% cups sifted all-purpose flour 1 cup whole cranberry sauce

. Cream shortening and sugar; add egg; add raisins and nuts. Com-
bine dry ingredients and sift; add to first mixture. Stir in cranberry
sauce; bake at 350° F. for about one hour in tube pan or for 30 to 40
minutes in layer cake pans. Ice with Cranberry Cream Cheese Frosting.

Y3 cup shortening
1 cup sugar
1 egg beaten

— 34 —

Cranberry Cream Cheese Frosting

3 ounce package cream cheese
4 tablespoons whole cranberry
sauce

s teaspoon salt
1 pound confectioners’ sugar

Soften cream cheese with cranberr

sauce.
add sugar, beating until ecreamy. ¥ ce. Add salt. Gradually

EXTRA SPECIAL FRUIT CAKE

1 pound Brazil nuts (1% cups)
1 pound walnuts (2Y cups)

1 pound dates (3 cups)

1Y, cups sugar

11, cups cake flour

1 teaspoon baking powder
pinch of salt
2 medium (3 or 33 oz.) bottles Mar-

aschino cherries (1 red and 1 green)
4 eggs

Do not chop nuts or dates; leave whole. Pour sugar
dates. Sift together and add cake flour, haking powdergandosvzﬁlt'. nXEiSd ?ég
and green cherries and juice. Separate 4 eggs and add beaten egg yolks
Fold in stiffly beaten egg whites last. Bake at 325° F., 1 hour and 15
minutes. Makes 2 loaf sized cakes.
Mrs. M. G. Elke, Luverne, Minnesota

Mrs. Albert Sayler, Wishek, North Dakota

GRAHAM CRACKER FRUIT CAKE (UNCOOKED)

1 pound candied fruit cake mix
2 pounds graham crackers
2 cups seeded raisins
1 cup finely cut walnuts 1 teaspoon salt
2 cups cooked prunes (drained 1 teaspoon mace
and run through food chopper) 2 teaspoons cinnamon
2 teaspoons vanilla

1 cup honey
1 cup butter
1 teaspoon cloves

Cream butter and honey until smooth and creamy. Add all the rest
of the ingredients except crackers. Mix thoroughly with the hands. Let
stand two hours, then add the crackers which have been run through

the food chopper. This recipe makes three large fruit cakes. Wrap in
waxed paper and store until ready for use.

CARAMEL ICING

1 cup brown sugar, firmly packed Enough powdered sugar for a

Y2 cup butter spreading consistenc
Y4 cup milk P £ Y

Cook the sugar and butter about 2 minutes. Add milk. Let come
to a boil. Add enough powdered sugar to make of spreading consistency.
This makes quite a large batch.

Mrs. Neva Stone, Huron, South Dakota

ICING

14 cup white syrup .
24 package chocolate bits
8 or 10 marshmallows

2!, cups sugar
Y4 cup cream

Boil sugar, cream and syrup to soft ball stage. Take from heat, add
chocolate bits and marshmallows. Beat till creamy and loses gloss. More
Cream may be added.

Mrs. Wesley Brownell, Allen, Nebraska

BB
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NEVER FAIL PENUCHE FROSTING

1 cup brown sugar, firmly packed shortening
14, cup granulated sugar 1 tablespoon corn Syrup
14 cup top milk 14 teaspoon salt
4 tablespoons butter or vegetable 1 teaspoon vanilla
Combine brown sugar, sugar, milk, shortening or butter, corn

i i 11 rolling boil stirring
syrup and salt in a large sauce pan. Bring to’ a fu }
constantly, (when it is boiling so hard you can’t stir fast enough to stop it

stirring all the time. Remove

from boiling.) Boil it exactly 1% minutes, ;
from heat and cool to lukewarm. Add vanilla. Beat to a spreading con-
sistency. This is delicious on chocolate or burnt sugar cake. Note: This
frosting stays nice and soft.

Mrs. Richard Kuiper, Hull, Towa

MIX-IN-A-MINUTE PEANUT BUTTER FROSTING

14 cup cold strong coffee
1, teaspoon vanilla

1 cup brown sugar

1, ounce melted bitter chocolate

Cream butter, blend in peanut butter and salt. Combine coffee and
vanilla. Add alternately with sugar, a small amount at a time. Add
chocolate and cream until smooth.

Mrs. Wallace Ward, Okaton, South Dakota

14 cup butter
14 cup peanut butter
1 teaspoon salt

PEANUT BUTTER FROSTING
3 or 4 tablespoons cream (or more)
2 tablespoons peanut butter

Boil the brown sugar and cream 2 minutes. Take from flame and
add peanut butter. Beat until it is thick enough to spread.
Mrs. Jennie Beningen, Willmar, Minnesota

1 cup brown sugar

HARD FROSTING

For a hard frosting for cookies one can pack together, just add
boiling milk to powdered sugar; leave open until they dry hard. Add
flavoring and a little coloring if desired.

Mrs. John Peterson, Pipestone, Minnesota

ORANGE FILLING
4 egg yolks juice of 2 oranges
1 cup sugar rind of !, orange

Cook in double boiler until thick. Store in refrigerator until ready
to use. Add 1 cup whipped cream. Cocoanut may be added. This 1s
good for cakes and puddings.

Mrs. Leon Ulmer, Miller, South Dakota
Ruth Gustafson, Canby, Minnesota

CAKE TOPPING

1 banana vanilla
powdered sugar 1 cup whipped cream

Mash banana, add powdered sugar and vanilla to taste. Add this to
the whipped cream. Top individual servings of cake.

Mrs. Eugene Liedle, Eureka, South Dakota

N Ry Wi

COCOANUT GRAHAM CRISPS

114 cups brown sugar
154 cup butter

2 eggs 1 cup sifted flour

15 cup nut meats
15 teaspoon vanilla

Y, teaspoon salt 14 cup graham cracker crumbs

15 cup shredded cocoanut

Cream butter. Add sugar gradually. Beat i i
Add vanilla. Sift f!our with graham cracblzer crurﬁgsefngds ’s:lr';e Aasda 1:5:31?
ally to creamed mixture. Add nuts and cocoanut. Spread the dougﬁ on a_.
greased sheet thinly (or oblong layer pan) % inch thick. Bake in 400°
oven about 30 minutes or until done. Cut into squares while warm.

Evelyn Dugdale, DeSmet, South Dakota

CHOCOLATE MACAROONS

e 1 teaspoon vanilla

4 squares 'bltter chocolate 2 teaspoons baking powder
2 cups white sugar 2 cups flour

4 eggs V4 teaspoon salt

14 cup butter

Combine butter and chocolate. Melt in pan over hot water then
cream the sugar into that hot mixture. Beat in eggs, one at a time. Add
vanilla. Sift j:he flour, baking powder and salt together and add to above
mixture. Chill. Spoon out in tiny balls, roll in powdered sugar and place
on a greased cookie sheet. Do not flatten. Bake in a 375° oven about 15
minutes. They store beautifully for weeks in a tight container. Dee-licious!

Mrs. Earl Orr, Merrill, Iowa

DATE NUT MACAROONS

14 teaspoon salt

1 teaspoon vanilla

1 cup chopped pitted dates
14 cup nutmeats

Beat the egg whites stiff, blend in the sugar. Add remaining in-
gr.edlents., Drop by teaspoon on greased baking sheet and bake about 10
minutes in a 325° oven.

Mrs. Jacob Stevensen

2 egg whites
fA cup powdered sugar (sifted)
Y2 cup shredded cocoanut

Mrs. Cecil Brady

ALMOND KISSES

1 cup roasted blanched almonds 3 cups sugar
(chopped) 1 cup water
4 egg whites

?eat egg whites stiff. Boil sugar and water to hard crack stage
(390 .F-)- Beat syrup slowly into egg whites. Continue to beat until stiff.
Stir in almonds.” Cool. Drop by tablespoonsful onto flour dusted cooky
sheet. Bake in moderately slow oven (325°F.) about 5 minutes. Makes

— 37—
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about 3% dozen cookies. To make them festive, top with a bit of mara-
schino cherry before baking. Good for Valentines Day, with ice cream,
delicious.

Mrs. Edwin Lentz, Wakefield, Nebraska

BRAZIL NUT BALL COOKIES

1, cup shredded cocoanut
2 teaspoons vanilla
21, cups flour
1, teaspoon salt
1, teaspoon soda

1. Add beaten eggs and cream the
lla. Sift flour, salt and soda, add to
eased cookie sheet. Bake 12 to 15
green cherry on top of each

1 cup shortening
1 cup sugar

2 eggs
2 cups cut Brazil nuts

Cream shortening and sugar wel
mixture. Add nuts, cocoanut and vani
the mixture. Drop by spoonsful on gr
minutes at 350°F. Pretty with a red or
cookie. Highly recommended.

Mabel Hansen, Sioux City, Iowa

CHINESE CHEWS

2 teaspoons baking powder

1 cup sugar
5 eggs, beaten

1 cup chopped dates
1 cup chopped nuts
3 cup flour

Mix all ingredients thoroughly. Bake in flat pan thin enough to just
cover bottom. Bake 10 minutes. Take out of oven, cut into squares while
hot. Roll in hands and then in granulated sugar. Good at holiday season!

Zena M. Barnes, Scotia, Nebraska

FUDGE COOKIES

4 tablespoons sweet milk
3, cup raisins
3% cup nuts
14 teaspoon salt
2 cups flour
2 teaspoons baking powder

Mix together and drop by spoonsful on baking sheet and bake in a

moderate oven.
Mrs. Melvin Turbak, Kranzburg, South Dakota

15 cup butter

1 cup brown sugar

2 eggs

2 squares chocolate or
6 tablespoons cocoa

PINEAPPLE-COCOANUT BARS

First Part: Second Part:
1 cup flour 1 cup flour
V4 cup brown sugar 1, teaspoon baking powder

Y, teaspoon salt 1 egg . .
Y4 cup butter 1 cup crushed drained pineapple

1, teaspoon vanilla
1! cups brown sugar
%, cup shredded cocoanut

Blend Ehe first part together with pastry blender and press into
buttered 11” x 7” pan. Bake 15 minutes or until lightly browned in 350°
oAv(ﬁ;L Second Part: Beat egg until light, then beat in the brown sugar.

; the flour and baking powder sifted together. Add vanilla, cocoanut

a}.gnkwell drained pineapple. Spread second mixture over baked crust layer.

ake 45 minutes in 850° oven. Cut in bars. May be iced with powdered
sugar icing using the pineapple juice as the liquid.
Mrs. Wm. H. Kraqse, Walthill, Nebraska

PINEAPPLE-NUT-COOKIES

1 cup shortening (scant if using small can crushed pin 1

1]ard) 1 cup nut meats pineapple
cup granulated sugar 1 teaspoon vanill

1 cup brown sugar 1 teaspoon soda :

2 eggs 4 cups flour

Cream shortening and sugar togethe
pineapple and add vanilla and nuts. gSift gc.)di(\lgitthwgoziat%n eigs. gty
by teaspoon on cookie sheet. Bake at 350° about 12 min{ltesom tne. Drop

Mrs. Frank S. Putnam, Hartland, Minnesota

HONEY COOKIES

1 cup honey
2 teaspoon soda
% cup flour

1 cup sugar
2 tablespoons hot water
2 teaspoons ginger

Mix these ingredients, and let stand overnight. W
add enough flour to make a stiff dough. Roll in‘%o émal?%rzlilll‘sea:r%itg {){ak_e,
a moderate oven until lightly browned. s

Mrs. Harry Busch, Presho, South Dakota

POPPY SEED COOKIES

1 egg, beaten
15 cup buttermilk
2 tablespoons lemon juice
2 tablespoons grated lemon rind
14 cup whole poppy seeds
15 cup sugar

3 cups all purpose flour
3, teaspoon soda

1, teaspoon salt

V4 cup butter

V; cup shortening

Sift the flour; measure and resift 3 times with soda and
';}llleybuk?g ;vg:;h ﬁggé‘tsn}cl}lgﬂm};il sr:ggt}fll and soft; blend in 5321;1: gi:gg-l

A ¢ ) _until fluffy. / our mixture in 3 i -
n?ttely thl',’lh buttermilk, beginning and ending with flour an%oizggigalvtvzlil
:h er ezilcl addition. Add lemon juice, rind and poppy seeds, mixing
bo(;r(()iugc y. Chill dough at least 1 hour, then roll eut thin on a floured
oo (;'el: \ lllt ?lut, and tranosfer to lightly greased baking sheets. Bake in a
e ately hot oven 425° for 6 to 8 minutes, or until delicately browned.

ove to cake racks to cool. Makes 4 to 6 dozen, depending on size.

Mrs. A. J. Evans, Des Moines, Iowa

SALTED PEANUT COOKIES

f cups sifted flour 1 scant teaspoon soda

cup white sugar or 1 cup salted peanuts

1 cup brown 2 cups brown (Spanish with red shell)

5 o ) sugar sugar 1 teaspoon vanilla

: tggs eaten . 1 cup shortening part butter
easpoon baking powder 1 cup crushed corn flakes

1 cup oatmeal

re Cream shortening and add sugar. Add the vanilla and beaten eggs.
bak?m well. Add cornflakes and oatmeal and the flour, sifted with the
Witll1ng powder and soda. Spoon out the size of a walnut and press flat
a fork. Bake 10 minutes in 375° oven or until brown.
Mrs. Andy Fleshner, Lismore, Minnesota

Mrs. Carl Zwieg, Clark, South Dakota
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EGG YOLK COOKIES
14 teaspoon salt
4 cups sifted flour
2 teaspoons lemon or orange
extract or grated lemon or

9 egg yolks, well beaten
115 cups brown sugar

1 cup butter

1 teaspoon soda

2 teaspoons baking powder
1 cup raisins

orange rind
1 cup nuts

i i ry fluffy. Add

Beat yolks very light. Cream butter and sugar until very tiuil
yolks and flavoring. Sift dry ingredients and add. Add the raisins and
nuts. May need more or less flour for right con_sxstency. Dr?p by tea-
spoonsful on greased cookie sheet. Bake 10-12 minutes at 350°F. Makes

a large batch.
Mrs. Joseph E. Terrill, Plainville, Kansas

BEAR PAW COOKIES

4 eggs 14 cup cocoa

1 cup sugar 14 teaspoon cinnamon

2 cups fine dry bread put 1, teaspoon cloves
through food grinder 1, teaspoon baking powder

1 cup cake flour 3 teaspoons melted shortening

Beat eggs until light and fluffy and they begin to thicken. Add sugar,
continue beating. Sift flour, cocoa, cinnamon, cloves and baking powder.
Add with the crumbs to batter. Last add and blend the shortening. Mold
into small oval balls, place on greased baking sheet, take floured fork,
press tines on one edge of dough to form paw. Bake 15 minutes in 350°

oven.
Mrs. Dale Burdick, Ortonville, Minnesota

SOUR CREAM COOKIES

14 teaspoon nutmeg
1 cup raisins

V; cup nuts

about 2 cups flour

1 cup sugar

1 cup sour cream
2 eggs

1 teaspoon soda

Mix ingredients together and bake. Brown sugar may be substituted
for the white.
Mrs. O. J. Sellavald, Elkton, South Dakota.

BROWN SUGAR CHEWS . . .

1 cup dates cut fine
13 teaspoon salt

14, teaspoon vanilla
1 cup nuts cut fine

2 eggs

2 cups brown sugar

1%, cups cake flour

12 teaspoon baking powder

Beat eggs until light. Add sugar gradually, beating well. Add
vanilla, nuts and dates. Drop by teaspoon on to a well greased cookie
i};f,;t}f‘ Ild bake at 350°F. 8 to 10 minutes. Remove with spatula while

ot.

Mrs. Earl R. Mildenberger, Wells, Minnesota
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QUICK APPLE PIE

2 pounds apples (about 4 or 5) 2 tablespoons flour
1 cup sugar Vs teaspoon salt
1, teaspoon cinnamon 1 tablespoon lemon juice

1 tablespoon melted butter

Grate the peeling from the apples into a bowl. Quart
apples into 16ths and place in heavy skillet or bakingg dishe.r (?:ibfgg
sugar, cinnamon, flour, salt and apple peel and mix with apple slices
Dribble lemon juice and butter over all. Cover tightly and steam in oven
or over low direct heat until apples are soft but not done. Spoon hot
apples into an unbaked crust; cover with top crust and press edges to-
gether firmly. Slash top for steam escape. Slip into a very hot oven
450°F., and bake 15 minutes. ’

CRANBERRY MINCE TARTS

1 can cranberry jellied sauce 1 cup mince meat pastry

Crush cranberry sauce with a fork. Combine with mince meat. Fill
4 to 6 unbaked tart shells and cover with strips of pastry. Bake in h:)t
oven 425°F. for 15 to 20 minutes.

CRANBERRY CREAM PIE

1 envelope unflavored gelatin
1 tablespoon water

15 cup sugar

2 tablespoons cornstarch

4 teaspoon salt

1 cup hot milk

3 egg yolks, beaten

1!, teaspoons vanilla

1, teaspoon almond extract

1 cup heavy cream

13 cup almonds, chopped, toasted
14 cup cubed jellied cranberry sauce
1 baked pastry shell

cranberry sauce cut-outs

Soften gelatin in cold water. Mix su

N ¢ A 2 gar, cornstarch, and salt. Add to

:'i:ﬁ?d néll'k-; cook until thick then cook 15 minutes longer, stirring con-

Returz.t gn a smal‘l amount of mixture at a time into beaten egg yolks.

extroot o guble boiler and cook a few minutes longer. Add gelatin. Add

fo jell sA?in cool. Fold in whipped cream when gelatin mixture begins
. d almonds and cubed cranberry sauce. Spoon into baked pastry

:23& Chill. Decorate with cut-outs made from slices of jellied cranberry

. . . CRANBERRY CHIFFON PIE

}/‘e::‘l‘l'elomle unflavored gelatin 1 teaspoon grated lemon rind
canp':{]"d water 2 teaspoons lemon juice
Y tea] ied cranberry sauce 2 egg whites
8 spoon salt 2 tablespoons sugar
8 inch baked pastry shell

Placflace gelatin in custard cup. Add cold water and let stand 2 minutes.
custard cup in pan of boiling water until gelatin dissolves. Add to

sl ==
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:.llied cranberry sauce (crushed with a fork). Add salt, lemon rind and
f:gl:n juice; chill until mixture begins to set.. Beat egg whites until stiff
Fold into cranberry mixture. Pour filling into baked

t in sugar. 4 1 1 ;
gggtp;ashéﬁ an% chill until firm. Top with whipped cream, if desired.

CREAM APPLE PIE

2 egg yolks
3, cup sweet cream
1 teaspoon cinnamon

8 large apples, peeled, cooked
in a little water
14 cup sugar
Mix and pour in unbaked pie shell, bake till-shell is brown. Add

meringue.

Mrs. Clarence Rasmussen, Hartington, Nebraska

APRICOT DAINTY

1 cup marshmallows
Cocoanut or chopped walnut meats

14, pound dried apricots
sugar

Soak apricots over night in cold water to cover. Cook until tender.
Mash and add sugar to taste. Cool apricots slightly. Add marshmallows
and fold in. When marshmallows are melted, put in sherbet glasses and
sprinkle with coconut or chopped nuts over the top. This makes an in-
expensive and delicious dessert and is quickly prepared. Serves 4.

Mrs. Yeager, Sioux City, Iowa

DANISH PUDDING WITH FRUIT SAUCE

3 cups cooked rice 24 cup sugar (or enough to suit

1 envelope plain gelatin taste)
2 teaspoons vanilla 1 cup whipping cream

Cook rice in usual manner, rinse and drain. Dissolve gelatin in-4
tablespoons cold water and add to warm rice. Add sugar and vanilla.
Chill. 'When cold add the whipped sweetened cream. Spoon into sherbets
and chill.

Fruit Sauce: Use either cherry, raspberry or strawberry juice or some
similar juice. Dilute a little with water. Use 2 cups of diluted fruit juice.
Enough sugar to make it quite sweet. Add enough corn starch-to thicken
the mixture to a syrupy consistency. Cook over medium heat. Cool and
pour over the chilled pudding. It may be served in a pitcher and placed

“on the table.

Mrs. Carl R. Peterson, Marcus, Iowa

CRANBERRY PUDDING

2 teaspo
v cupp h‘::;s;:{iea 15 cup molasses
r Y, cup flour

Mix together in a bowl, add 2 : . :
. Vi, cups clean cranberries cut in half. Add
another cup of flour, put in 1 pound coffee cans and steam 1% hours.

— 42

Sauce

1 cup sugar 1
| !> cup cream
14 cup butter 1 teaspoon vanilla

Boil together in v .
oh s0 good! a pan and serve hot on the pudding. Very thin, but

Mrs. Edmund Bessler, Sioux Falls, South Dakota

CRANBERRY SHERBET

1 pound or 4 cups cranberries 4 cu
2 cups boiling water 24cuprs) Sﬂgarwat"
1 teaspoon unflavored gelatin 1 pint gingerale

Cook cranberries in water until skins i

. ; pop. Press th

Add gelatin softened in cold water and the sugar. Stir E%%ﬁhd?:xllg:g.

Cool. Add gingerale. Quick freeze in automatic refrigerator tray to mushy

consistency. Turn into mixing bowl and beat with ready mixer or electriz

ls)eater.SFtreelee li?tlll firm lnbtray (()ir paper cups or freeze in hand freezer
erves 0 10. It also can be used on lettuce lea i i y

Serves B ressing. ves with whipped cream

Mrs. E. C. Lewis, Parkston, South Dakota

CRANBERRY SNOW BALLS

1 quart vanilla ice cream 1 can cocoanut
1 can whole cranberry sauce

Roll each scoop or heaping spoonful of vanilla ice cream in shredded
cocoanut. Place in serving dish. Spoon whole cranberry sauce (just as it
comes from the can) over cocoanut ice cream balls and serve immediately.

Serves 4 to 6.

MOCK PLUM PUDDING

3 cup nut meats
3 cup raisins
3% cup grape nuts
dash cinnamon

1 package orange gelatin
2 cups boiling water

15 cup sugar

34 cup dates

Mix gelatin, water and sugar and i i
, W I S pour in mold, till partly congealed.
ghen add remaining ingredients and chill. Serve with whipped cream.
or a less rich pudding cut down on fruits and nuts.
Mrs. Charles Woodward, Hurley, South Dakota

SMOOTH ICE CREAM

10 ounce package of 1!, cups crushed canned or fresh
. marshma]]ow§ peaches

tq})lespoons milk 15, pint whipping cream
vanilla to taste 14 teaspoon salt

-y Combine milk and marshmallows in top of double boiler, when melted
Foldove from heat and add peaches and salt, whip the cream and flavoring.
cream into peach mixture and pour into trays and freeze.

Mrs. Wm. Alter, Sioux Falls, South Dakota

REFRIGERATOR ICE CREAM

11 "
2/2 cups top milk 1 teaspoon vanilla

eges i R
1 Y, cup sugar and 2 tablespoons sugar
Up cream salt to taste
Y -
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milk, egg yolks, salt, vanilla and % cup sugar. Add the 2
tablespoons sugar to the stiffly beaten egg whites and add. Fold in the
whipped cream. Place in refrigerator until partially frozen. Take out
and beat. Return to freezer to finish freezing. Variations of fruits, nuts,
preserves Or favorings may be added. To avoid crystallization, wrap tray

in waxed paper.
Mrs. E. A. Moir, Sioux Falls, South Dakota

Combine

PEAR NUT TORTE

1 egg 4 teaspoon salt
3, cup sugar 2 large ripe pears
2 tablespoons flour 14, cup chopped nuts
1 teaspoon baking powder 1- teaspoon vanilla

Beat egg and sugar together until very light. Mix flour, baking
powder, and salt. Stir into the egg-sugar mixture. Peel pears and cut
into large diced pieces. Combine with batter, together with nuts and
vanilla. Bake in a buttered 8-inch square pan at 350°F. for 35 minutes.
Serve warm Or chilled, with cream, whipped cream or ice cream. Serves 6.
This is a really special dessert. Quite different.

Your Neighbor Lady

PINK VELVET

14 graham crackers——crushed fine Y cup lemon juice
4_tablespoons melted butter 1, cup sugar .
1 package strawberry gelatin 1 teaspoon lemon rl_nd, gr?ted
1, cup hot water 1 cup evaporated milk, chilled

Mix graham cracker crumbs with butter. Press into pie shell. Dis-
solve gelatin in hot water. Add sugar, lemon juice and rind. Let stand
until partly set. Whip milk till stiff froth. Whip gelatin. Add two mix-
tures together until it forms a stiff peak. Pour into shell. Can be used
in an hour. Top with whipped cream. A cup of crushed pineapple may
be used.

Mrs. J. E. DeWall, Watertown, South Dakota

RHUBARB REVEL

3 cups diced rhubarb 3 tablespoons sugar

1 cup water 1 tablespoon lemon juice
1 cup sugar 1, teaspoon salt
15 cup crushed strawberries 2 egg whites stiffly beaten

1 cup heavy cream

Combine rhubarb and water. Cook till tender. Stir in sugar. Run
through a sieve. Add crushed strawberries sweetened with 3 tablespoons
sugar. Stir in lemon juice and salt. Pour into trays and partly freeze.
Remove to chilled bowl. Beat until smooth. Fold in egg whites and cream.
Return to trays and freeze until firm. Ever so good!

Mrs. Walter Sorenson, Redwood Falls, Minnesota

GRAPENUT PUDDING

15 cup grapenuts i
ra inch
1 cup boiling water 11)/, teaglf)oiaflltcloves

15 cu
l/zteasp s:gar . 4 teaspoon cinnamon
poon melted butter Y4 teaspoon nutmeg

2 egg yolks, well beaten V2 cup raisins
2 egg whites, beaten
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our boiling water over grapenuts. When cool, add sugar, butter

eggs, salt, spices and raisi i
eggs, salt, apie hard-saucg.ls' Add egg whites last. Bake about 20 minutes

Sauce

1 egg
1 cup sugar 1 tablespoon butter

Blend eggs and sugar. Beat
of hot water. If too thick add a 1?{52'}&%;’&?% SenmEndouch in. s

Mrs. Arnold Liedtke, Tyler, Minnesota

PLUMA MOSE
Prunes and raisins (about 3; or salt
1 cup) a few teaspoons sugar

3 tablespoons flour 11 . .
cinnamon i /éu;rcfe;:g)s buttermilk or milk
Cook prunes and raisins until done in pl

. : : : e y
thickening with flour, cinnamon, salt and sugé’r, nk%doﬁ mﬁgr};u%ake.lﬁ
and stir until smooth. Add rest of buttermilk and cream. Add to ermi
Boil 1 or 2 minutes, stirring constantly. Serve either warm or col%mnes'

Esther Herman, Marion, South Dakota '

DANISH PASTRY

4 cakes yeast 1/
i tablelsp]u‘oon sugar ézeggg .
cup lukewarm water V5 teas 1
1 cup milk, scalded and cooled 1 D
T D fted flons e I, teaspoon vanilla

1, teaspoon lemon extract
114 cups butter

Dissolve yeast and sugar in water, add mi

. A milk and 8 cups flour. B
Evr}lltiltle)snx‘;:iocfh' 1Cream sugar and shortening, add eggs (feserve 1 :gé
o B maksa t aand flavoring and add to yeast mixture, add remaining
let rise 7 1 ebml(l)( erately stiff dough. Place in greased bowl, cover and
Using % 4b Iét ulk. Roll out on floured board into oblong piece 14" thick.
over i zc ovu el:', place in small pieces over center % of dough. Fold 1 end
dowch overez utter, place remaining butter on_top -and fold other % of
Fold in et }(1) cov&er. Press edges down well. Roll out again 1%” thick.
or roll ot o ; and chill % hour. Roll out again. Shape into desired sizes
¥emainin nd sprinkle with cinnamon and brown sugar and brush with
for 5 mi I%u:gsgtg:lritiolg‘}xfd “lrbth 1 tablespoon cold water. Bake at 500°
with thin confectioners fr :srting.to 25 minutes, depending on size. Frost

Mrs. August Boldt, Parker, South Dakota

6 tablespoons shortening

DANISH COFFEE CAKE

2 cups fl
pinch sal(z“r 2 eggs
2 tablespoons sugar

Y5 ecu
v cug lrzfl(li( 4, cup sugar
cake yeast e I

= =
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i measure flour, salt and combine with lard. Mix as you would
for psileﬁciﬁ(sit. arm milk to luke warm and soften yeast in the milk.
Mix yolks of eggs and 2 tablespoons sugar together, and add to batter.
Let stand until doubled in bulk. Divide dough in 4 parts and roll very
s hites stiff and fold in sugar. Spread over centers of your

: w
thin. Beat eggsprinkle with nuts and raisins. Fold dough to center and

h.
iggf%yd%lilr%ching together. Sprinkle sugar over top and place on greased

cooky sheet. Makes 4 small cakes. Bake in moderate oven until cakes are

nicely browned and loose in the pan. .
Mrs. Jens Henriksen, Holloway, Minnesota

BOHEMIAN COFFEE CAKE

1, cup butter

1 cup chopped dates
1 cup chopped nuts
1 cup buttermilk

1 teaspoon soda (dissolved in milk)

3 cups sifted flour
1 cup brown sugar
1 cup white sugar
14, teaspoon salt

Combine dry ingredients, except soda. Cut fat through dry mixture
(as for baking powder biscuits) to the consistency of coarse corn meal.
Remove % cup mixture for topping. Add ‘dates.and nuts, then sour milk
to which soda has been added. This is a thick mixture. Spread in greased
pan 8x11 or a little less taking care that the pan isn’t too large for
amount of topping. Spread topping and bake 40 to 45 minutes at 350°.
This cake is good served either hot or cold. It is excellent for lunch or
preakfast and has fine keeping qualities.

Mrs. Knute Johnson, Anoka, Minnesota

APRICOT NUT BREAD

14, cup dried apricots 1 egg, well beaten

14, cup raisins 1 teaspoon vanilla

juice and rind of 1 large orange 2 cups flour

1 cup boiling water 1 teaspoon soda

1 cup sugar 1, teaspoon salt

2 tablespoons melted butter 2 teaspoons baking powder
4 cup nutmeats

Wash and soak apricots in warm water for 30 minutes. Then grind
apricots and raisins. Use the juice of one large orange and also the grated
rind. Place juice in a cup and fill with boiling water. Pour over the
ground raisins, apricots and orange rind. Add sugar, butter, egg and
vanilla. Sift flour, soda, salt and baking powder together. Add to first
mixture and add nutmeats. Put in 2 lightly greased pans lined with wax
paper. Bake in bread tins and in a moderate oven 350°F. for about 1 hour.

Mrs. Jimmie Dahl, Elkton, South Dakota

FEATHER DUMPLINGS

2 teaspoons melted fat
8 tablespoons milk
1Y, teaspoons baking powder

1 cup sifted cake flour
1 teaspoon salt

Sift flour once, measure, add bakin i in.
i Qb g g powder, and salt. Sift agalr
ﬁi‘fnéﬁﬂkl,a“d fat. Stir quickly and lightly until a very soft dough 18
sure each EOD by small spoonsful on simmering stew or fricassee, making
settle in thunln_phpg rests on meat or vegetables. Dumplings should not
stew after t‘}al lélmd' If necessary pour off excess gravy returning it to
14 minute ei) umplings are cooked. Cover kettle tightly and cook gently

S. Do not remove cover while dumplings cook. Makes 6 to 8
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dumplings. Note: for th i
P Ehose dumplings.eI{at use a little fat skimmed from the stew in

very good in sauerkraut, gives extra good flavor. These dumplings are

Mrs. Peter Becker, Jr., Carlos, Minhnesota

DANISH DUMPLINGS

Y4 teaspoon salt
1 cup flour
2 eggs

145 cup milk
1 teaspoon butter

Combine milk, butter and salt in a sa

; ) : u

until hot. Add flour a little at a time and st;':xfa c%?lr;}:alrz'lc?’;e ‘%’ﬁgnl%w flame

all been added you have a very stiff dough. Take off flame and i)ur s

?‘wglcﬂle‘ ﬁdlg*:t%g:hgne 3]-(t abtlme. Mix until smooth. Drop bynspcfgnggg{

in coo : :

boilingg about 5 to 10 minutes. Keep lid on kettle while
Mrs. John Iverson, Avoca, Minnesota

“DUMPLINS” THAT NEVER FAIL

1 egg . 1 cup flour
2 tablespoons milk 1 teaspoon baking powder

Beat egg. Add milk, flour and taking powder. H 14
Drop by spoonsful int . ; : er. Have broth boiling.
witohpcozl’er%ightsz, into broth. Boil 3 minutes without cover; 5 minutes

Mrs. Mearl DePull, Royal, Nebraska

COFFEE CAKE TOPPINGS
For Four Coffee Cakes

whipped cream
1 cup sour cream 3 table

1 ¢ spoons flour
} slice bread (cubed) 2 tablespoons butter
ruit (stewed prunes, apples, etc.) 1 tablespoon sugar

3% cup sugar

Blend 34 cup sugar and sour cream. Add bread cubes and bri i
. 1 . brin -
f:r:rto bml_andd boil for several minutes over low fire, then cool. Sgprlfngd
stZwec;m raised coffee cake then a layer of any fruit you want, such as
el pmruges,fapples, etc. Dot with whipped cream then sprinkle with
e cinna?n e of flour, butter and sugar. Sprinkle brown or white sugar
. gn on top, 'F}}en bake for about half an hour. Sweet or sour
Y be used. Boiling it makes it stay on the coffee cake very nicely.

Mrs. Dan Gackle, Yankton, South Dakota

Roll the sweet dough very thin. When rise i

: ’ in. n to % inch, make small
the csai::: thé? dough % inch from side of pan so topping doesn’t run under
fruit (ex.ce Iérea with thinly sliced apples, fresh or canned peaches, any
ture of soug oranges or a particularly juicy fruit), then top with a mix-
oyl At scre_am and well beaten egg, 2 tablespoons cream and 1 egg to
= ot el tpr_mkle with cinnamon and sugar to taste, 12 cup sugar to a
& mot neceu right. Bake at 375°F. until brown and custard is set. Fruit
used, zol] 1:isal('iy. The cream mixture is very good alone. If fruit is not
the c’rea e dough a little larger than the pan and fill the center with

m-egg.mixture. Thus it does not run over.

Mrs. R. H. Porter, Naper, Nebraska

dent

Cocoanut Topping

1, cup brown sugar
1 cup cocoanut

Y4 cup butter
tablespoons flour
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Blend and spread ingredients on top of risen coffee cake. A nmice
variation is 1 tablespoon grated orange rind.

Florence Renfrow, Calvin, North Dakota

Cottage Cheese Topping
butter (size of a walnut)

sweet dough
cinnamon

1 pound cottage cheese
1 cup sugar

3 eggs beaten
Roll the sweet dough larger than the pan and secure it to the edge
of the pan as you do for pie crust. Let raise. Put the cottage cheese
through a ricer (or mash lightly), add sugar, eggs,'and.melted butter and
blend thoroughly. Pour over the dough. Sprinkle with cinnamon and bake.
Mrs. J. M. Dienstel, Belle Fourche, South Dakota

Streusel Topping . . .
3, cup finely rolled bread crumbs or

flour
4 tablespoons broken nutmeats

V5 cup sugar
1, teaspoon cinnamon
3 tablespoon soft butter
Mix sugar, cinnamon and bread crumbs and work in butter with the
nutmeats. Sprinkle on raised dough.
Mrs. Ann Wells, Oldham, South Dakota

Blue Grape Topping . . .
Just place the washed blue grapes to completely cover the top of the
raised dough. Top with sour cream and sugar to taste and bake.
Mrs. P. A. Pederson, Guelph, North Dakota

ORANGE DOUGHNUTS
2 tablespoons orange rind
14 cup orange juice
2 cups flour
2 teaspoons baking powder

add sugar, sweet cream, orange rind, orange juice, flour
y teaspoon in hot fat till done. Roll

2 eggs
15 cup sugar
I, cup sweet cream

Beat eggs,
and baking powder. Mix and drop b
in sugar.
Mrs. Walter Nack, Groton, South Dakota

DOUGHNUT MUFFINS

214 tablespoons shortening 2 tablespoons baking powder
V5 cup sugar Y, teaspoon salt

2 eggs 14 teaspoon nutmeg

2 cups flour 6 tablespoons milk

Cream shortening and sugar; then add eggs, one at a time, beating
well each time. Sift together dry ingredients and add alternately with
the milk to the creamed mixture. Bake in muffin tins in a 400° oven
about 15 minutes. Remove from pans while warm and dip into melted
butter and a mixture of sugar and cinnamon.

Mrs. Herbert M. King, Spring Valley, Minn.*

M. Myers, Sioux City, Iowa

. . . MUFFINS WITH VARIATIONS

}/'/2 cups sifted flour 1, teaspoon salt

2 cup sugar 1 cu ft sh i kin

2 teaspoons double-action baking A (sglas&)) oisl RSN O EHakng
powder 1 egg
15 cup milk
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14 cup shortening

Mix together with pastry b i

., s pastry blender or blendi i « i

'lrof{r:}c;t)lons‘ca:t ﬁrst_ to divide §horte;ning into smlﬁl f;?il;:lé,eéls(lgl%olalt gutttui%
rglee r.edi'elrtmb(ilrcéﬂar motion with blender just until flour is moistgn d

2/g é lln}s3 ended. The ba}tter will look lumpy. Fill greased ﬁ_e_a

1p§1 31du . Bake 20 to 25 minutes in moderately hot oven (40(x)]r}’u o
ntil golden brown. Serve hot with butter and jam or desi )
‘akes 12 medium sized muffins. R S emaan

Blueberry Muffins: Follow reci i

] pe and at th

1 cup vi/ellé/drz(i;lned éreshbor frozen blueberries. If ialr?szdfggr;gs c:.:‘: fuuslég
on . i

glsfebergies‘.‘ P ranberries are also very good, used instead of the

Orange Honey Muffins: Follow recipe for muffin. Pl i
each well greased muffin cup 1 teaspoon honey, then a ?ﬁfnlglﬁzzttgfmuﬁf
peeled orange. Spoon batter on top. Serve orange slice up. )

Date, Fig, or Raisin Muffins: Follow recipe for i
raisins or finely cut-up dates or figs. R mnffing smd add 1 cap

Use % cup measure from your measuring cups to fill i
Easier and the muffins will be the same size. P muffin cups.
Mrs. E. R. O’Brien

GOLDEN CROWN ROLLS

1 teaspoon salt

2 cakes yeast

2 well-beaten eggs
414 cups flour

1 cup milk scalded
14 cup sugar

Combine milk, shortening, sugar and salt. Cool to luk

yeast in this mixture. Add eggs. Add flour. Mix to soft do?lv;%r;nﬁdskorfg:g
lightly until smooth. Place in greased bowl. Cover with a damp cloth
Let rise in warm place until double. Knead down. Cover. Let rise 10
minutes. Shape into balls the size of a golf ball. Roll each in melted
butter then in the sugar-nut mixture. Arrange in well-greased 9 inch
tube pan. Do not lay too close. Allow space for raising. Sprinkle with
remaining mixture. Cover. Let rise until double. Bake in moderately hot
oven (350° to 375°) for 40 minutes. Makes 1 crown. Let stand a few
minutes before turning out of pan to prevent breaking apart.

Sugar-Nut Mixture
Y, cup finely chopped walnut meats
V5 cup golden raisins

% cup sugar
1 teaspoon cinnamon

Combine all ingredients.
Mrs. H. J. Paukretz, Mountain Lake, Minnesota

y APPLE LOAF
2/2 cup soft shortening 2 cups flour

3 cu .
eggls, brown sugar (packed in cup) 1 teaspoon baking powder
1 ey . 1 teaspoon soda
(S\l:'eil;:;,k dapple sauce 1, teaspoon salt
€d or unsweetened) 15 cup chopped nuts

MiX S :

flour, bakiy}:;rtemgg’ brown sugar and eggs together. Add apple sauce,

5x10x 3 inchré:WBer’ soda, salt and chopped nuts. Pour into greased pan
- Bake 50 to 55 minutes in moderate oven (350°F.).

Mrs. Olga Thorsen, Osage, Iowa
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WHOLE WHEAT FRUIT BREAD

1 teaspoon salt

1 egg, slightly beaten
1 cup milk

2 cups dry mincemeat

2 cups pastry flour
1 cup whole wheat flour
34 cup sugar
2 tablespoons baking powder

Sift pastry flour, baking powder, salt and sugar together. Add whole
wheat flour. Add beaten egg with milk to dry mixture and beat vigor-
ously. Fold in mincemeat and bake at 350° for 40 minutes or until done.
Makes 2 loaves.

Mrs. Gordon Turner, St. Vincent, Minnesota

WOODCHUCKS

1 can pimento

3 tablespoons flour
1 can mushrooms

14 pound butter
1 pint of milk green pepper

14 can of tomato soup 6 hard cooked eggs
1 package sharp-flavored cheese chopped olives

Make a cream sauce of the flour, butter and milk. Add the rest
of the ingredients. Put Chinese noodles on chop plate and pour mixture

over them.
Mrs. Leslie Laudon, Ashley, North Da%kota

SUNSHINE MEAT PIE
Filling:
3, pound ground beef 1Y% cups drained whole
1 cup soft bread crumbs kernel corn
14 cup milk 1 cup well drained canned tomatoes
1/, teaspoon salt

1 egg . :
114 teaspoons Worcestershire sauce Y4 teaspoon basil
Butter

2 ‘tablespoons minced onion
n eggs for

To make “crust”, soak bread crumbs in milk and beaten eggs 10
uce and onion; mix thor-

5 minutes. Add beef, salt, Worcestershire sa ) ; i
oughly. Line the bottom and sides of a 9'—mch pie plate with m”.“":ﬁj
Mix together corn and tomatoes and drain off all excess hq}nd, a ;
seasonings. Fill mcat shell, dot with butter and bake for' 50 mlnutes a
350° F. Cut in pie shaped wedges for serving. Garnish th}} greer;
pepper rings or parsley. Very attractive and different and very gooi
tasting. A new way to serve old faithful ground beef. Different vege
tables may be used. .
Your Neighbor Lady, Yankton, South Dakota

Crust:

PORK DRESSING STICKS
.just a little more moist than unusal. i g
chopped onion, celery seed, thyme an
her lightly. Stir in & beaten
3 tablespoons of melted fat.

Prepare your dressing. .
include finely chopped parsley‘,
paprika. Toss the dry ingredients toget
egg, about 3 tablespoons hot water and
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Press dressing into a shall
L ow pan and chill.
%oolgy_sheet and cut into sticks 1 inch Widle1 ar?élrar.lb outt e
ake In a moderate oven (350°) for 20 minutes ook 8 tches long.

HURRY-UP STEW

‘11 ;ﬁtg]ks celery, diced
can tom
pound hamburger 1 tablespoon Sa;ﬁes
quart boiling water 1, tea
carrots, diced z SPoon pepper
’ 1 quart cold water
noodle batter

tablespoons shortening
onions chopped

-t D

Brown onion in fat. Add hamburge . .
Add boiling water. Simmer 10 minugtelsr.arll’igocssrxlgl i(gk bl
seasonings angl cold water in large kettle; bring 5 b;ﬁy’ﬁmatoes.
mixture and simmer until vegetables are tender. Bring stle{,v t d meat
place colander on top. Rub noodle batter quickly through ola %mlf
cook 5 minutes and serve at once. Batter makes “noodle Cugrls”cci)nar;t::v’

Serve — 6.

Quick Noodles
2 eggs 5 tablespoons milk
3, cup flour 15 teaspoon salt

Combine eggs, milk, flour and salt making a thin batter.
Mrs. Myron Brehmer

HAMBURGER POT LUCK

1 cup cooked lima beans 1 teaspoon Worcestershi

1 can tomato soup 1, teaspoon oregano hliire sace

4 cup vinegar V4 cup chopped onion

1Y; tablespoons prepared mustard 3 tablespoons meat drippings
1Y; pounds hamburger

Mix beans, tomato soup, vinegar, must i

. S , ard, Worcestershire sauce
salt and oregano. Brown hamburger and onions in drippings, and mix
with tomato and bean mixture. Bake in a 350° oven for 45 minutes.

Mrs. Harland Kumm, Osmond, Nebraska

FRESH SIDE PORK (ONE DISH MEAL)

‘1; small head cabbage (cut in chunks)1 small onion
or 8 small carrots whole allspice

Cover above ingredients with water and boil 30 min i

o A . : S utes. Cut side

fg}l)koil'nngéé inch slices. Fry until brown. Drain off fat and place on

Stow cove-ag-?. Peal and quarter enough potatoes for family. Add to

o il q} with hot water, salt to taste and boil another 30 to 40
S. Simmering will improve the flavor of the stew.

Mrs. Ed Redman, Sanborn, Minnesota

CREOLE CHICKEN

2 cu ; .
cugscg;ckee% chicken . 2 tablespoons chopped parsley
1 tablespoo Iacarol 1Y%, cups chicken broth
Pepper o n chopped sweet red 3 or 4 egg yolks
1 tablespoor PAenty 4 cup cream or top milk
n chopped green pepper 1 tablespoon flour
1 teaspoon salt

Combj : .
bine chicken, macaroni, red peppers or pimento, green pepper

and . ;
Parsley. Moisten with broth made of chicken broth, egg yolks,
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Let it all simmer together in the

cream or top milk, flour and salt.
d parsley flavors are well blended,

oven or deep well until the peppers an
a half hour or more.
Mrs. Frank Barbuto, Brookings, South Dakota

CHICKEN SOUFFLE

1 cup cooked chicken V4 cup grated cheese
1, cup milk, scalded 3 tablespoons flour
2 tablespoons melted butter salt and pepper
3 eggs paprika
Combine flour and pbutter. Add milk slowly, 2
Cook over hot water until thick and smooth. Add cheese, slightly beaten
egg yolks and chicken. Stir until well blendegi. Season to taste \y1th
salt, pepper and paprika. Carefully fold in stiffly beaten egg whites.
Pour into well oiled casserole. Sprinkle with paprika. Set 1n pan of
warm water. Bake in moderate oven (375° F.) until an inserted knife

comes out clean. Serves 6.
Mrs. J. W. Patterson, Dakota

CHICKEN LOAF . . .

Boil one chicken with two stalks of celery until the chicken is
tender. Cool the chicken, saving the broth but not the celery (this is
just for flavor.) Cut up the chicken in bite size pieces.

Mix in a large bowl:

The cut up chicken
7 slices of bread (broken up)
1 can cream of mushroom soup
pimento as desired for color

Pour in buttered pan about 12” by 16”.
corn flakes. Bake at 350° F. for 45 minutes.
in squares if desired and makes one chicken go suc
destroying that good chicken flavor.

Mrs. Donald Skattum, Hill, Minnesota

CHICKEN HOT DISH

Cream a canned chicken and add a can of mushroom or the cream
of mushroom soup. Just before you are ready to serve, place a can 0
chinese noodles in a baking dish. Pour the creamed chicken and mush-
rooms over the noodles and bake about 20 minutes. Can also be used

with baking power biscuits.
Helen Austin, Elk Point, South Dakota

BEST CHICKEN

1 pint canned corn

1 teaspoon salt

1 cup thin cream
rn in layers in a casserole. Sprinkle
broth from the chicken and cream
bs and bake in a moderate oven

stirring constantly.

City Nebraska

5 cups broth (may add water to
make up to the 5 cups if broth
is not enough)

5 eggs beaten

Sprinkle the top with

This may be served

h a long way without

1 quart canned chicken
1, teaspoon black pepper
1, cup cracker crumbs

Arrange cubed chicken and co
each layer with seasoning. Pour
over this. Sprinkle with cracker crum
about 35 minutes.

BACON ROLLS

4 cups bread crumbs (about 6 slices)
salt and pepper to taste

parsley (optional)

14 cup water

8 slices bacon

1 cup chopped onions

1, cup chopped celery

2 tablespoons bacon drippings
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Brown onions and celery i .

nd add oni d celery in drippings. Li )
:Lross t‘:V(;)ms(l)irése’s Celfely, seasonings, parsley ag(}llta’aggxflethxead crumbs
iogs o, Securo bacon, place dressing in middle ?jmake rolls-
until bacon is Cris;e(;vg:d tg)othplclés. Bake on rack inaEncOfOId dbacon
. rown. Ser 3 ok vere pan
a cream vegetable. Approximately 4 s‘éiv‘i):;g; broiled tomato halves and

Mrs. Alois Herman, Aberdeen ,South Dakota

OVEN DISH MEAL

3 slices bread Y4 teaspoon sal
1 3-ounce can deviled ham %4 teaspoon Tiz;yt mustard
- us
1 8-ounce can corn Y4 teaspoon paprika v
1 teaspoon grated onion % cup milk
2 eggs ’
o Y4 cup grated American cheese

Trim bread. Cut into fourths dia .
in a 6%” x 10” baking dish. Cover Cpmonally, fpumd with Jum. Blate
and paprika to eggs. Beat until mixed. Stir in milk. Po s.a %, mustard
and corn. Sprinkle with cheese. Bake in a slow oven (3'25 gul F) .
45 minutes. Makes six servings. Serve at once ~480° Be) Abiont

Mrs. Edwin Lentz, Wakefield, Nebraska

BUTTERMILK HAM SOUFFLE

5 tablespoons flour
4 egg yolks, slightly beaten
4 egg whites

4 tablespoons butter
1Y cups buttermilk
2 cups cooked ham, ground

Make white sauce with butter, flou
; f r and buttermi ‘
K)dggglgq}ks. Cool slightly. Fold in ham and s"cliff?;,mggg.te?ldg glad;ll'ally
A salt if necessary. Pour into buttered baking dish. Bake i Bs qos
en (350° F.) 50 minutes. Serves 6. ) B 15 WEatennie

Mrs. Norman King, Winner, South Dakota

ROADSIDE POTATOES

8
> ::l[))]s raw ground potatoes
€spoons green peppers

3 tablespoons flour
(@ton I 1 cup grated cheese
nd or chopped fine) 7 cupgmelted butier

tab]esp00n v

onion (g

chopped fine) (ground or :?)ltt ax,ﬂ( pepper to taste
mi

1

Have all ingredi
combined ingl}:ézedlems ready, then grind the peeled potatoes. Work the
all into 3 casser rllts in quickly, so the potatoes won’t turn too dark. Put
Necessary. Bake Olf- Cover with hot milk. Add more during bakiﬁg if
Erated ehetke 1% to 2 hours in a 350°-375° oven. Serves 6. M
may be sprinkled over the top. ' ves b Tore

Mrs, isi
Peter Huisinger, Canby, Minnesota
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POTATO DELIGHT

6 medium sized potatoes 1 can mushroom soup
salt 1 cup milk
pepper butter

Boil potatoes with peelings. Cool and cube into a butte_zred baking
dish. Salt and pepper and dot with butter (sparingly.) Dilute mush-
room soup with milk. Pour over potatoes and bake in moderate oven
25 minutes. Serve warm.

Mrs. E. B. Buttery, Pickstown,

BAKED CARROTS

pinch of salt

1 cup cracker crumbs
1 large onion

South Dakota

2 eggs well beaten

1Y, cups cream
2 cups finely grated carrots

Mix in order given and put in shallow baking dish. Bake in

moderate oven, until done. Hamburger may be added.
Mrs. Virgil Bridges, Armour, South Dakota

GREEN STRING BEANS WITH TOMATOES

3 onions
1 quart string beans

seasoning to taste

1! cups bacon bits
1 quart tomatoes

Cut bacon in squares, prown and add onions and let cook for 15
minutes. Drain excess fat. Add tomatoes and string beans. Season to
taste. Let cook 30 minutes. This can be put in oven if desired. Ex-

cellent with baked potatoes.

Mrs. C. L. Carpenter, Mitchell, South Dakota

BEAN LOAF
3 cups cooked beans 1 teaspoon sage
1 cup bread crumbs salt
pepper

1 beaten egg
chopped celery

chopped onion

Mash 3 cups of cooked beans, and mix well \yith the brpad crumbs,
egg, onion, celery and seasoning. Add some dried herbs if you !1ke.
Shape the mixture into a loaf, place it in a shallow pan, pour a little
melted fat over the top and bake until the loaf is well browned. Serve
the bean loaf with.a tomato sauce made by cooking a sliced onion
in 2 tablespoons of fat. Blend in 2 tablespoons of flour and brown
slightly. Stir in 2 cups of cooked tomatoes, season and coqk until
thickened. If desired, add green or red sweet peppers, chopped fine.

KRAUT HOT DISH

Place a layer of kraut in bottom of ¢
such as you would for is i
slice of bacon or side
pick. Lay on top of kraut and pour
oven for 1 hour or until done.

Mrs. W. A. Pipke, Boyd, Minnesota

TOASTED POTATOES

1 egg (slightly beaten)
1 teaspoon salt

1, teaspoon pepper

e a bread dressing
gs. Wrap
sten with a tooth-
bake in a 350° F.

pork around the dressing and fa
1, cup water and

§ medium sized potatoes
4 cup butter
11, cups cracker crumbs
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Pare potatoes, wash and dr

; , ) y well. Brush with

itr};eér; ulrrmln g;acllgef;c(;rt;rgz):éoglp them int:i) slightly belzateiogz,reg{l ;idbg.tgf:irryl ::3%}
. . in greased cassrole. Spri i

i o ot i s le. Sprinkle with salt

pepRas o butter. Cover and bake in hot oven (400°F.) 1 h?)rllltli'

IX]IS' Paul Reimers, Crookston, Nebraska, Mrs. Nick Marra
ton, Iowa and Mrs. Lambert Hollinga, Orange City, Iowa ,

SWEET POTATO BALLS

Cook potatoes and mash fine, ; ]
with marshmallow in the center. eR(ﬁldii %:oigr’lgfsi’alr«:?sx ov;riltl}.] i, o Dells
until they pop open. Serve with the following dressing: on eramps, Bake
1 cup brown sugar 1 teaspoon ﬂo“rg.

1 cup sweet cream V; teaspoon vanilla
Cook till thick and put on top of the balls as much as desired
Darlene Jensen, Hurley, South Dakota, thanks to Mrs .Leo

Brenna, Yankton, South Dakota

GROUND POTATO HASH

1 onion, diced

1 quart raw ground potatoes
pepper and salt

2 cups of any leftover meat
Mix abgve ingredients together. Add so i
hour or till done and brown. me gravy or milk. Bake 1
Mrs. Nick Marra, Alton, Iowa

BUTTERSCOTCH FILBERT ROLL

1 cup brown sugar, firml
s y packed Y cup bu
?/ tablespo_ons butter p/}nchpsalt et
4 cup milk 3 cups confectioner’s sugar

3 tablespoons hot milk

1 tablespoon corn syrup
4 cup dry cocoa

1 cup chopped filberts

Boil brown sugar, butter, milk and corn s irri

vl , . yrup together, stirring con-
;%I}’t}ly 1}1{:}11 mixture makes a firm ball when droppedgin water or cgok to
salt c.onfel?'ove f,rom the heat until ready to use. Then combine butter,
add’butterc lfénﬁr s sugar and hot milk, and cream all together well and
on plattersco g mixture, beating all the time until it becomes thick. Cool
chopped ﬁlblellr-ltsll ;et_ and m]ay be easily ha_ndled. Knead into this the
night before slicing(flm into log roll and roll in dry cocoa. Let stand over

9 CHRISTMAS LOLLIPOPS
¢ups sugar 2 .
cu 24 cup light corn syrup
P water -
few drops flavoring
few drops any food coloring



——ev—

Combine sugar, syrup and water. Place over medium heat and stir
constantly until sugar has dissolved. Cook syrup until a little syrup

dropped in water is brittle and hard. Take from heat and add coloring
and flavoring. (If you want to make your lollipops different colors, divide
cooked syrup in different pans, but work fast so it does mnot get hard).
Then line up toothpicks (about 48) on cookie sheet, 8” apart so lollipop
won’t run together, you can use co you wish for variety.

lored toothpicks if i
Drop syrup from side of teaspoon over tips of toothpicks to make 1% inch
disk. When candy is firm, kie sheet so they

not hard, loosen from coo
won’t crack.
Mrs. Fountain Cain, Hawarden, JTowa

ALOHA PANOCHA

1 tablespoon butter
14 tablespoon vanilla
1, cup broken walnuts

V5 cup canned shredded pineapple
until a soft ball forms when

4 cup brown sugar
1 cup granulated sugar
14 cup cream

Cook sugars, cream and pineapple
dropped in cold water. (238°F.) Remove from fire, add butter, cool and

beat until creamy. Add vanilla and nut meats. Pour into buttered pan and
cut into squares. Watch closely as this cooks quickly and burns easily.

Mrs. Anton Mueller, Cedar Rapids, Nebraska

MANKATO HILLS

1 cup raisins
1 cup nuts

soft ball stage, then remove from heat
Drop large spoonsful on

4 cups light brown sugar
1Y; cups thick sour cream

Cook sugar and sour cream to
and let cool. Beat and add raisins and nuts.

buttered cooky sheet.
Mrs. T. F. Kiernan, Jamestown, North Dakota

DIVINITY CREAM

14 cup boiling water
1, teaspoon cream tartar

orms a soft ball when dropped into cold
water. Stir one half of this into the bheaten whites of two eggs. Beat
continually while the other half of syrup is put back on the stove and boils
until it is brittle when tested in cold water. Add this syrup to the egg
white and syrup mixture beating as syrup is added slowly. Beat in flavor-
ing and continue beating until creamy. Any kind of nut meats may be
added. Pour into pan. Thorough beating of eggs before any syrup IS
added is very important.

Candy may be mixed with hands after it cools. It may be patted out
like bread dough on a buttered wax paper, and spread with peanut butter
or melted chocolate, and rolled up like jellyroll and sliced. It may be

coloied.

3 cups granulated sugar
5 cup light corn syrup

Boil all together until it f

Mrs. J. W. Patterson, Dakota City, Nebraska

CREAM CANDY

2 cups white sugar

1 teaspoon vanilla
cocoanut or dates

1 cup cream
4 teaspoon cream tartar
Nuts, maraschino cherries, candied pineapple,
(as desired)

Place over heat and cook

Mix cream, sugar and cream tartar well.
ft ball can be rolled in

without stirring about 30 minutes, or until a so
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-1 pound marshmallows

fingers. Remove from heat and b

I eat. Add nut i i

pineapple, cocoanut or dates i o Seapsschin ol

pineappl dates and vanilla. Cool, then knead well andeg{)lf;;
Nora M. French, Isabel, South Dakota

CANDY LUCY

1 cup sweet cream 1 cu
P sugar
}/sccl:llll)pk:‘lirc(:e skyrx;lslgies ll/'} cup post loasties
cup spanish pe
3 cup cocoanut pemnlts

Boil cream, sugar and syrup until firm b .
- ; A all st. - :
toasties, rice krispies, peanuts and cocoanut tog?e?hgeerlslggighed'lex post
over this, mix well and press into buttered pan. Cut in s ucaf)ro edfsyru_p
has cooled enough. A few drops of vanilla is suggested a(%tholelfzha itse;(;‘t:

needed.
Mrs. Perry Van Vleet, Pickardville, North Dakota

POP CORN BALLS

2 tablespoons sugar

1, pound butter
popped pop corn

Have boiling water in bottom of double boiler then i
boiler put in butter, marshmallows and sugar. St?: unfirl1 xltn is gxl)leéiparlt oé'
and hot. Butter hands and form corn into balls. ssolve
Mrs. Arthur Wagner, Aberdeen, South Dakota

POPCORN TAFFY

1 cup syrup

1 cup sugar
Y5, cup thin cream

Cook above ingredients and when it form i
s a hard ball :
and so that the hard ball doesn’t stick to your teeth, pour 1:tcg§gew:$2;
popcorn and form into balls. '
Mrs. Peter Hilger, Bloomer, Wisconsin

CRACKER JACK

1 cup sugar

1 cup molasses
1 tablespoon butter

Y% teaspoon salt

COIllbine molasses 1

3y t, sugar and butte d b 1
i sa sugar, ; T an 01 t(? hard CraCk
Bage I our over 3 .quarts popped corn and stir and Spread m thin layer.

Mrs. Rudolph Porath, Valentine, Nebraska

CHOCOLATE TREATS

4 squ
n?e]::ss( l;l_lsv_veeteped chocolate, 1Y cups powdered sugar
24 marshmS ]llr in a little butter also)1 teaspoon vanilla
2 egps allows—quartered 1 cup nutmeats
pinch of salt

Beat ¢
chocolate. }ll’%uiggs V‘Vell, add powdered sugar, vanilla, salt and melted
stir agajy,. Shoy over quartered marshmallows, stir well, add nuts and
n onto waxed paper in little clusters and let set.

Mrs . e
Irs. Morris Simonson, Faribault, Minnesota



FROZEN FRUIT SALAD

14 cup mayonnaise
teaspoon salt

24, cup whipping cream, |
cup sugar

1, cup chopped nuts

1 No. 2!, can fruit cocktail

1 teaspoon unflavored gelatin
2 tablespoons lemon juice

1 3-ounce package cream cheese %3

-
16

chilled

Drain fruit cocktail. Soak gelatin in lemon juice, then dissolve over
hot water. Blend cream cheese with mayonnaise and salt. Stir in gelatin.
Whip cream until stiff, adding sugar gradually during last stages of
beating. Fold in cheese mixture, nuts, and fruit cocktail. Pour into
refrigerator tray that has been lined with waxed paper. Freeze until firm
with refrigerator set at coldest setting (approximately 4 hours). Turn out
on platter, remove paper, cut into thick slices. 8 servings.

Note: Let the salad stand at room temperature for a few minutes
just before serving. The flavor and texture are ever SO much better.

Very delicious.
Your Neighbor Lady

FROZEN SALAD
2 tablespoons salad dressing
1 cup whipped cream

Put fruit cocktail in bowl. Add marshmallows, and salad dressing.
Fold in whipped cream. Let set over night in freezing compartment. It
will be ready to serve. Can also be stored for future use. Turn refrigera-
tor 1° higher than what you have it for every day use. Serve on lettuce

leaf.

1 small can fruit cocktail
8 or 10 marshmallows

Mrs. Lawrence Studer, Rose Creek, Minnesota

EASTER SALAD
1 package lemon or lime gelatin 2 cups apple cider
diced apples diced celery
Combine gelatin and cider and dissolve. Add apples _and celery after
thickened. Leave it in molds. Tint dressing to your favorite color and a
horseradish to dressing to give it an edge.
Mabel Hansen, Sioux City, Iowa

GINGER ALE SALAD

1, cup drained crushed pineapple

i, cup chopped celery

15 cup diced unpeeled apple

3" or more drops green food
coloring

nut meats (optional)

ater and let stand. Add

1 package gelatin
3 tablespoons cold water
4, cup boiling water

1 cup ginger ale
14 cup white cherries, pitted,

sliced and drained

Dissolve gelatin in cold water. Add boiling w
remaining ingredients. Serve with mayonnaise.
Mrs. Harold Yanney, Renwick, Iowa )
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TWENTY FOUR HOUR SALAD

4 pound almond meats, blanched
it . and chopped

cups diced pindapple 2 tablespoons sugar

cups diced pears 14 cup light cream

cups quartered marshmallows juice of one lemon
eggs 1 cup heavy cream, whipped

Combine well drained fruits; add-marshmallows and nut m

oA ’ ats.

eggs until light; gl:adually_ add sugar, light cream and Iemoneju?ceB:r?:i
double boiler until smooth and thick, stirring constantly. Cool;

cook in a d
fold in whipped cream. Pour over fruit mixture and mix lightly. Chill

24 hours. Do not freeze.
Mrs. Cecil Carder, Route 1, Creighton, Nebraska

2 cups \yhite cherries, halved
and pitted

N NN N

CREAMY COLE SLAW

pepper—paprika
14 cup minced green pepper
2 tablespoons minced pimento
14 cup mayonnaise

4 cup heavy cream

Shred cabbage and soak in ice water for 30 minutes. Drain and dry
thoroughly. Add vinegar, salt, sugar, pepper and paprika. Toss and let
marinate for an hour. Drain again squeezing cabbage lightly to remove
extra liquid. Add pepper and pimento. Whip cream, add mayonnaise.

Pour over cabbage mixture and toss. Arrange on lettuce.

Mrs. Ethel Banks, Pierre, South Dakota

1 large head of cabbage
14 cup tarragon vinegar
2 tablespoons sugar

1, teaspoon salt

CORN COLE SLAW

2 teaspoons sugar

1 medium head of cabbage
1, cup tart mayonnaise

} cup cooked whole kernel corn
2/4 cup .chopped -pimento 1 tablespoon lemon juice
tablespoons minced onion salt and pepper

Shred cabbage. Combine with remaining ingredients. Mix thoroughly.

Chill and serve in lettuce cups.
Edna Stone, Millboro, South Dakota

CABBAGE SALAD VARIATIONS

1. 3 cu
ps shredded cabb
) lzleanuts s it age, 1 cup apple _cuhes and !5 cup chopped
. c S .
3 ] c‘:ll;: ::bb;ge. 1 cup sliced cucumbers and ! sliced onion.
Yy cup ch:)e ded cabbage, 1 cup cubed apples, 1 cup cubed bologna,
pred nuts, and Y cup chopped sweet pickles.

EGG SLAW

or 5 hard.- .
¢ ard-cooked eggs, sliced 1 tablespoon grated onion
2 tablespoons chopped pickles

4
Y2 cup ch

2 cups shredded 4
éztcup diced tomf::to::age 14 cup salad dressing
b S 14, teaspoon salt

ables
.y p:ons chopped green pepper pepper
mbine a]] { .
l ingredients. Serve on lettuce or other salad greens.
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CHRISTMAS SALAD

1 can crushed pineapple and juice

Cherry gelatin . . . . . with . . ..

Lemon gelatin . . . .. with . . . . 1 can cherries and juice
Orange gelatin . . . . . with . . .. 1 pound cut marshmallows
Lime gelatin . ... .. with . . . . 1 cup cocoanut

Use 1% cups water and juice for each layer of gelatin. Start-with the
cherry gelatin and when partly set add 1 can drained crushed pineapple.
Pour into a large flat pan. When firm add next layer. Serves 9. Very
attractive.

Mrs. V. E. B. Mouw, Edgerton, Minnesota

CRANBERRY SALAD

1 package lemon or any flavor 1 pint cranberries
gelatin 3 apples

13 cups hot water 14 cup celery
chopped nuts

Combine gelatin and hot water and set to chill. Grind cranberries,
apples and celery and cover with 1 cup sugar. Add this mixture to the
gelatin when it has thickened. Chopped nuts may be added if desired.
Oh so good!

Mrs. C. M. Peterson, Sioux City, Iowa

CRANBERRY DELIGHT SALAD

1 package raspberry gelatin . 34 cup crushed pineapple

1 package lemon gelatin 1! cups sugar

4 cups hot water 1 cup nut meats

2 cups ground fresh cranberries 2 cups finely chopped celery
1% cups seeded white grapes

Dissolve ra.spberry and lemon gelatin in hot water. Chill l_mtil slightly
thickened. Combine remaining ingredients. Fold into gelatin. Put into
molds and chill until firm. Serve with mayonnaise. Serves 12.

Miss Gladys Lanning, Boyd, Minnesota

CRANBERRY MOLD

pinch of allspice
4 cups fresh cranberries
2 tablespoons unflavored gelatin

14 cup cider or orange juice

2 cups sugar
2 cups water
1 teaspoon cinnamon

Combine sugar, water and spices in saucepan and bring to a boil.
Add cranberries and cook until all the berries pop, about 10 minutes.
Soften gelatin in cider or juice and add to hot cranberries. Rinse small
molds in cold water and fill with mixture. Chill until firm. To serve,
unmold and top with spoonful softened cream cheese. Makes 8 to 10
individual molds depending on size used.

Mrs. R. F. Porath, Valentine, Nebraska
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PUMPKIN BUTTER

cinnamon to taste

1 quart pumpkin
pinch salt

1 cup sugar
Boil together till thickness desired. It will keep without sealing for

some time.
Mrs. John Ehrk, Wolsey, South Dakota

HOW TO PREPARE HORSERADISH

1 coffee cup grated horseradish 1, teaspoon salt
2 tablespoons white sugar 1Y% pints cold vinegar

Mix well, bottle and seal.

. To make Horesradish Sauce
To 2 tablespoons of the above prepared horseradish, add 1 dessert
spoon olive oil (melted butter or ecream) and 1 spoon of prepared mustard.

Mrs. Yeager, Sioux City, Iowa

STRAWBERRY JAM

4 full cups whole strawberries 2 tablespoons vinegar 4 cups sugar

Add vinegar to the berries and bring to a boil. Boil a rolling boil
for 3 minutes. Remove from fire. Add sugar and boil a rolling boil
6 minutes. Remove from fire, pour into pyrex dish and let stand un-
covered until the next day. Pour into glasses or jars and seal with para-
wax. Do not use any water. This is fine and will keep indefinitely.

Mrs. W. J. Hannah, Highmore, South Dakota

TOMATO JUICE COCKTAIL
Cook together until soft:
10 pounds ripe tomatoes 2 stalks celery or !; teaspoon
! medium sized onion celery seed
poy ETER Pepper 2 bay leaves
through strainer and add:

1
72 <up sugar 2 teaspoons salt 1, teaspoon pepper

Bring to boil, can and seal. (Makes about 4 quarts.)
Mrs. Russell R. Anderson, Stratford, Iowa

— 61 —



. . . FUDGCICLE . .

package of chocolate pudding mix 3 cups milk
Vs cup sugar 1 cup whipped cream
Add milk and sugar to the puddi i
whipped cream. Pour in freezing }t):rayggwn}llg; fg(?zog{r; tvl\lrf‘:pc?r(l)llwal)&(gg
paper and store in freezing compartment of l'efrigerato,r or deep freeze
Very good. Insert sticks before completely frozen if desired. .
Mrs. G. E. Parson, Alden, Kansas

. . . CARAMEL APPLES . . .

1 cup sugar 1 can evaporated milk
5 cup white corn syrup 1 teaspoon vanilla

Mix together in a sauce pan. Boil until it forms a stiff ball in cold
water. Cool slightly. Dip apples in mixture.

. . . TURKEY DRESSING . . .
8 cups soft bread broken into 15 cup chopped almonds (with
small pieces skins and unroasted)
1, cup celery cut into small 1 medium sized onion (minced)
pieces 1!, teaspoons salt
I, cup tart apples cut into small !4, teaspoon pepper
pieces 1, cup melted butter
2 tablespoons crushed sage Hot water
Mix all ingredients except butter and hot water. Add butter slowly,
tossing lightly until blended. Add only enough hot water to make stuffing
adhere. (This is enough for a 13-pound fowl.)

POTATO STUFFING FOR TURKEY OR CHICKEN . .

2 cups mashed potatoes 2 teaspoons salt .
1 tablespoon ground onion

14 cup hot milk u
2 tablespoons melted butter 14 cup nuts (optional)
1Y, cups bread crumbs

1 teaspoon celery salt
1 teaspoon ground sage 2 eggs well beaten
Mix erumbs with hot milk and add rest of ingredients. Mix together
lightly and use as stuffing.
Mrs. Allen Conner, Redwood Falls, Minnesota

WILD RICE STUFFING . . .
1, teaspoon pepper
1 cup celery
parsley

1 cup wild rice
3 teaspoons salt

Cook rice in 4 cups boiling water; drain. Add diced celery, salt and
pepper. When cold use as stuffing for wild duck, goose or turkey. Parsley
can be either mixed in or used to garnish. £

Mrs. L. D. Kuehn, Estelline, South Dakota

— 62—




. . . to remove musty smell from trunks use a pottle of oil of cedar gnd
paint the entire inside with it. It will remove the mustiness a}nd give it a
cedar smell. Repetition may be necessary, if the odor is per51stent.

Viola Garwood, Amelia, Nebraska

. .. to remove musty odors from trunks, paint inside
and out with shellac and let dry thoroughly.

ors from mattress, air each day

ht and leave in garage or out-
e sure to take in at sun

. . . to remove musty od
for 30 days in the sun lig
side building. Turn often. B

down.
Mrs. J. E. Jensen, Randolph, Nebraska

.. to remove the unpleasant odor of trunks, clean thoroughly outside
and inside, by sweeping out dust and cobwebs, then going over the surface
with damp soapsuds, drying thoroughly. Place trunk in well ventilated
room or on a porch. Take one ounce of oil of anise, pour contents onto a
woolen cloth (for absorbency) place in sauce dish and set this on floor of
trunk. Close lid and let stand in this condition until it smells sweet again.

Mrs. J. F. Naughton, Highmore, South Dakota

m one season to next by following these

. . . you can keep a poinsettia fro
plant in a cool place and water’

instructions: After the leaves fall, put the
only sparingly. About the first of May, the plant may be cut back to
remove excess old wood and make it more shapely. Shake off the old soil

and repot in a mixture of about 3 parts garden loam, 1 part well-rotted
ge enough to hold the mass

manure and 1 part leafmold. Use a pot just lar
of roots without crowding, and provide for good drainage. Water enough
to keep the soil from drying out. When maple trees are in full leaf, set
the plant outdoors—in full sunshine in nort in shaded spots
in hot climates. Leave the plant outdoors un

here there is good light and air,

cool. Then bring indoors to a window w S
a temperature of about 60° F. and no draft. Regular watering so that the

soil never dries out is essential. An application of liquid manure every
week is of benefit. Keep the plant dark at night because artificial light
may cause unsatisfactory flowering. Poinsettias cannot stand frost, may

drop their leaves from drafts or too much warmth.

should add 38 tablespoons water to it

. if pop corn isn’t popping as it
t. It works

and keep it in the refrigerator until you’re ready to use i

wonders.
Mrs. Wm. Herried, Garretson, South Dakota

ks on your stockings,

. if your rubber boots or galoshes make black mar (
p inside the

you can use colorless nail polish and paint a half inch stri

tops of the boots.
ace for each buttonhole

.. . that if you mark the pl
with a thin coat of colorless nail polish, then when dry,
you can cut through the center and you have a straight
non-raveling edge to hold your stitches.

ake, put egg in

. when measuring shortening for a ¢ €
tening will not

the cup and pour it out, then the shor
stick to the sides of the cup.
Mrs. John Heidebrink, Rushmore, Minnesota

. . . to shave chocolate quickly use a potato peeler.
Mrs. Al Schumacher, Hoven, South Dakota
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. . . after the second or third frost i
. in the fall
gvaetec;lseirmﬂ;l})aesste}:sm;}t%my }ciry. Eut interesting—l’oglvder?g
3 with a sharp knife. B
long stems. Cattails and milk e e
- C ds add interest t
bouquet. Paint the weedsl lwee W all, with
aluminum paint. A small i)n?sa}:res, e o e e
1min i . ks best. While th
paint is still wet, pour some bror‘:vzord i der on
, J ting powder
your hand, and blow it on the weede ’i‘l}sl Sive a
colorful, artistic look. When S S giucs tiem =
them in a vase, and ybu will hwee Bt B L
, . ave an att i
bouquet. Bouquets like these make nice ggaflgsl‘;?)xl ==

... for variety for a children’s party make a circus ¢
cake, frost with brown frosting. Frost animal crackaél;(sa- vgtsslex }:i i?g:’gi
colors and arrange them in pairs around the cake. Make a white pa .
roof and it can be held in place with candy sticks for poles Herg p:;ﬁ
have a merry-go-round and the children will just be delighted-. ¥

Mrs. Bernard L. Boone, Sheldon, Iowa

... if beans should happen to burn while cooking, place a d i
bread on top of beans and it will draw all the bt’lr}:nt taste gxtShSI‘ehgrﬁ
exchange pans and keep on cooking. '

Mrs. Roy Munyon, Alexandria, South Dakota

. if one is hanging small articles out of doors i
w1ptgr time (like hankies, diapers, sox, etc.;‘S g\e:.:h:
child’s play clothes pins and lines, pin_the clothes on
%}}iﬁs hr;ei(_thendtake it Ollllt and hang on the outdoor line
en taking down, one has all the small pi .
saving time and frozen fingers. pieces together,
E. L. Harne, Sioux Falls, South Dakota
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. . . a teaspoon of flour added to sugar when making cand
ing will always give a smooth and creamy substancg. i IR GRSR SRl
Mrs. Walter Sorenson, Redwood Falls, Minnesota

e 1youPcan \lr)ary waffles in many interesting ways—as follows:
. Pour batter on iron in usual manner, then place 2 . i
lengths of thinly sliced bacon over batter. place 2 or 3 three-inch

2. Sprinkl i i
inpusr:mle Iﬁasnrgz.ll} handful of pecans on iron, then fill with batter

3. Pour batter on iron then i
t evenly sprinkle 2 or 3 tabl
. ground or chopped boiled or baked ham over the baftezspoons of
- Pour batter on iron then sprinkle 2 or 3 tablespoons well-drained

: léerr}el corn over the batter.
6: A%I;nflfatl(e)r 2 tablespo%ns shedded cocoanut over the batter.
spoon grated orange peel to the waffle b
as ;\ldsual and serve with orange in(I:)es and honey. ® kS bake
rs. Bert Humbert, Cottonwood, South Dakota

\
. . . to make a belt hanger for i
your daughter’s closet
‘.—l\ 1}:22 ¢up hooks and screw them into the underside of a
T hoo]‘:y tc}i)at hanger. The buckles can be hung onto the
s thus keeping the belts in order and in sight.

- . . you can vary a sweet-potato dish by bl d" 1

part sweetened appl Wi Y ol 5wt

ple sauce with

/ Dotatoss . Semeor s, auc ith 8 parts cooked sweet

Mrs. Edward L. Pavlik, Verdigre, Nebraska
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. when cooking dumplings use a glass oven ware plate f

much easier to watch and no lifting the lid to make the dum or a lid. 1y ;

plings fa]},

. . . when relining drawers use several sheets of paper. T
top sheet is dirty it can be removed and the clean sheet is 7

Mrs. Albert Wentzel, Pipestone, Minnesota

hen whep y,
eady for use.e

. . . to remove scorch from a newly ironed article rub
piece of ice.
Mrs. Darrell Brandt, Granite Falls, Minnesota

the scorch wity, a

. . . when baking more pies than the oven can hold, place a smal] t;
between the pies and set the other pie on the can. Presto, all lex tclgnc%n
done in one baking. Saves time and precious heat. €

Mrs. Nick Marra, Alton, Iowa

. . . to keep grease from splattering, turn a colander
upside down over pan when frying meat or fish. This
allows steam to escape, but grease cannot splatter.

. . . a graham-cracker shell or other crumb pie shell,
will be more attractive if you firm it down into plate by
pressing a slightly smaller pie plate upon it and rotate
it so it will come up clean.

Mrs. Al Schumacher, Hoven, South Dakota

INADD AN

. left over fruit juice may be used in many ways. For instance:
Frozen Suckers: Make frozen fruit suckers for the children by
diluting the juice with water, using 1 cup water to 2 cups juice. Pour
into your ice cube tray and place the divider. When it is firm, place
a skewer in the center of each cube for fruit suckers.

Molded Salad: The base of a molded gelatin salad is much more
flavorful when made with fruit juice than when water is used. For a
salad using fruit, substitute juice for part or all of the water called
for in the recipe.

Fruit Flavor: For a fruity flavor in a tapioca pudding use cannﬁd
fruit juice as the liquid called for in the recipe and cut down on the
sugar. It makes a delicious change in a simple dessert. ]
Top with Sherbet: Add a glamour touch to fruit cocktails by S?I’er;;%
them topped with sherbet. Pour the juice from a can of fruit tmry
the freezing tray. Freeze to the mushy stage, then whip with rota
beater. Return to refrigerator to freeze until firm. od
Fruit Punch: Fruit punch is easy to make when juice from Camxlxa
fruits is used as the base. Combine the fruit juice with an equs

F PR t
quantity of water, and point up the flavor with lemon guueagnolf iln
with frozen fruit cubes and you have a flavorful, nutritious
a short time.

. . f rice
- . . if 1 teaspoon of vinegar is added to the cup 0 nd
! while it is cooking, the kernels will be chalk W;]tlte'I?his
Z= the rice will not stick to the bottom of the pt :
jjéb will help, too, in making the kernels stay apart.
A‘
A 1. kes graham
- . . buttermilk can be used for dark cakes, & ur
@ﬁ- breads, pancakes or soups. Another way to use it ’ll‘shxi)s is
\ Jl the cold buttermilk over hot mashed potatoes.
L | delicious for anyone who likes buttermilk.

Mrs. R. F. Porath, Valentine, Nebraska

. . that if you always wet rajs;
b raisins hefore grinding,

it is a much eas;
Mrs. F. S. FEddersen’ SDiI‘it Laks Towa easler

- - - to save scrubbing t:

L g time, m
casters to carry the serubbing (;:;?It aTﬁmall pogrd e
pail to be moveq easily, ’ ' Pemits the

Mrs. Burl Lighthill, Hastings, Nebraska
. . . that when slicing har

. d boi ; g
blade in water before each quedTeigsgss»as;D tthe knife
usually prevents breaking the yolks. s time and

Mrs. Burl Lighthill, Hastings, Nebraska

. . . that putting aluminum foil in your kitchen
good liner, then if something gets spilled the baske

Mrs. Alvin Temme, Wayne, Nebraska

waste basket makes g
t will be easily cleaned.

. . . that if your silverware becomes tarnished, take a clean (free from
grease) aluminum pan. Dissolve in it one teaspoonful of table salt and
one teaspoonful of baking soda to each quart of boiling water. Immerse the
silverware until tarnish is removed; then rinse in clean warm water and
rub dry with a clean soft cloth.

Mrs. Burl Lighthill, Hastings, Nebraska

. . . for a gift, paint a rose on food saver bags (gradu-
ated size) with decal paint and give them as stocking
and lingere or blouse protectors.

Mrs. H. J. Newman, Huron, South Dakota

. . that by dipping your hands in water before forming
pop corn balls you can form the balls more easily. Dip
hands in water and shake off.

Mrs. Wm. J. Murphy, O’Neill, Nebraska

. a bit of sulphur or a cigarette on top of the soil near a plant will
keep insects away. '

- . . to keep robins out of the strawberry patch, bury the lower half of a
few pop bottles in the patch. The wind whistles them and birds fly away.
Also a bit of foil about the neck of the bottle flashes in the sun and scares
the birds and squirrels out of the patch.

i i ini ilver
. using the cone shaped food mill for draining si
ware is a great time saver. Just drop them in, handles

down. '
Mrs. Frank Barbuto, Brookings, South Dakota

i i i ; 1 for 1 cup
. . . if you will substitute 1 cup of cornmeal I
of ﬂourywhen making your _wafflte batter you will have a
very crisp waffle and delicious too.
Mrs. Ernest Shaheen, Winner, South Dakota

. d
letes that by placing a cut-off tomato plant into a glass Olf n\;’:;er an
etting stand a few days, roots will sprout and it can be repla .

Sheila Kiernan, Jamestown, North Dakota



.. . when the odor of a cedar‘ chest; becomes too faint
to be effective, go over the inside with a piece of sand-
paper just enough to open a new surface.

Mrs. R. W. Henrichs, Adrian, Minnesota

.. . when using hamburger for meat loaf add a grated
raw potato. This makes it juicy and softer, in addition
to giving it an extra good flavor.

Mrs. R. W. Henrichs, Adrian, Minnesota

icate egg beaters and similar kitchen utensils, use glycerin
in.st'ez(c,l cl)lflbr;l:ghine g;)%l. It is tasteless, odorless and harmless.

ove crayon marks from hard surfaced rugs or floors, just go
'0\;e'r ttoh:egllarks with paste wax. They come off with one wipe and it

esn’t spoil a new waxing.
@ Mrs. Delmer Anderson, Watertown, South Dakota

that the solution for a frying pan that sticks is to wash and scald it
.gc;o.d and then rub a piece of heavy waxed paper on it. This treatment
also prevents rust on such things, as iron skillets, meat grinder parts and
anything that doesn’t have a rust proof finish.
Mrs. Donald A. Kunz, Rolfe, Iowa

. . . the paper wrappers around butter are excellent to
keep in the refrigerator to use when you need to grease
a cake pan or cooky sheet.

Ty pﬁt a large paper sack in your wastebasket and
then when you empty it, all you do is remove the large
sack full of waste, etc.—eliminating carrying the basket

itself.

Mrs. Gordon Carlson, Sioux Falls, South Dakota

ur thimble in place. Glue a
hine drawer. Each time you
’11 be sure

... here’s an idea for a}ways keeping yo
small cork to the inside of your sewing mac
have finished using your thimble, place it on the cork where you

to find it the next time you need it.
Mrs. H. W. Pereboom, Le Mars, Iowa

cherry gelatin, dissolve it as usual and allow
to t.h;cgkfelxll?n’%ﬁetr? ebg:g (1)11;11?1{ foamg gnd add 1 heaping cup of var:;ll::3 ui::
cream and beat until well mixed. Place in glass dish and stor
refrigerator.
Mrs. H. L. Dalgaard, Sherman, South Dakota

tie a knot in a rope larger

than the hole in the flower pot, draw unknotted en

i line. Entire pot
through the hole and tie to clofa}:,ii e ottom edge.

. . to paint a flower pot,

/L|L can be painted easily and neatly, t
) Mrs. Ben Pederson, Vining, Minnesota

for ordinary usé

. . . when wash dresses are too faded ] her,
g remove the waist and draw the top of the skirt toget
—_—

this makes a good clothes basket liner. -
Mrs. C. Adams, Sioux Falls, South Dako
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* - - you will have 5 delicious i i
' ) substitute f h
e, i dding and banana 5o § e i for vhipped
b i o anas will entirely dissolve. Add 2

. . . wWhen baki : .
on the top of earé% g:l}: cakes try placing a marshmallow

/ € Just before taking from th
and you will have a nice tasty frosting v%:ithout boet}?:l?.n

Mrs. Otto Behrens, Pierce, Nebraska

. to prevent slippage when sewing slippery materials on :
o5 i i the machine
in a turkish towel or crib sheet to the leaf of th ] : ’
Eeally works. e sewing machine. It
Mrs. Kenneth Kooima, Hudson, South Dakota

. . that if you add a tablespoon of vinegar to fat that fr
in, the doughnuts will not absorb the grease. you fry doughnuts

.. . when sewing, keep a candle in your sewing machine drawer, Draw
end of thread through candle wax and you’ll have no trouble threading

that needle.

. . when you make a dress sew a button on the underside to match those
on the dress, then when one is lost it will save the time of rummaging to

find one alike.

. . . allowing the little ones to sew when you're sewing
will keep them out of mischief and also gives them
experiences in that line.

Ethel Banks, Pierre, South Dakota

. snap on clothes pins can be used for many things.
Keep a few around the ironing board. Snap up the
clothes that insist on touching the floor. Saves spreading
paper all over the floor. They can also be used for
snapping up draperies when cleaning.

Mrs. Ruth Petersen, Currie, Minnesota

- - . a good way to know if a turkey is done is by pressing the fleshy
part of the drumstick. If the meat feels soft, it’s done. Just to make sure,
you can move the drumstick up and down, and if the leg joint gives
readily, or breaks, the turkey is ready for the table. You can use a meat
thermometer instead of your fingers if you like. The thermometer should
register 190°F. when placed in the center of the inside thigh muscle, or
180°F. when placed in the center of the stuffing.

Mrs: F. S. Feddersen, Spirit Lake, Iowa

. . . place a small bulletin board over your worktable
and scotch tape a poem, a prayer or anyghlng that
appeals to you. Then concentrate on these h!:tle gems
and your work will go much faster.

Mrs. Lawrence Krueger, Madison, South Dakota

- . . to prevent meat pies from becoming too hard
underneath try setting your casserole in a fairly large
pan of water, it won’t run over and your crust will be
perfect and the filling won’t get overcooked.

Mrs. Vernon Pomroy, Lake City, Minnesota
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use powdered sugar on your board
h bett%r flavor and don’t get hard.

1d, Minnesota

ut sugar cookies
kies have a muc

Brueske, Garfie

.. when rolling ©
instead of flour. Coo
Mrs. Palmer

t loaf or hamburger into hard tight

. never press mea T e e d tight

i)aitties. Shape them loose
crews hold a hot poker on the

. remove rusty s ; ] K
inéad t;f ;he serew for a few minutes and it will be more
,-'f'“x.;\% easily removed with the screw driver.

\:f:,s-:g . .
u .. . to remove insects from vegetables wh1§:h are being
washed, put some vinegar or-a pinch of salt in the water.

It will bring live insects to the surface at once.

. when frying doughnuts put a few whole cloves in the kettle of fat

for a nice flavor.
Mrs. Fred Schilling, Orient, South Dakota

_ .. the secret of English Toffee is to have it hard enough when dropped
in cold water to click against the sides of the dish.
Mrs. L. A. Jackson, Bridgewater, South Dakota

.. . when boiling eggs for later use, add a little food
coloring to the water. You can store with uncooked eggs

in refrigerator. The tint tells the difference.

. sprinkling clothes with hot water, you can iron
them a lot sooner and better.
Mrs. Leo J. Hoffman, Leola, South Dakota

. . . to make pretty patterns in gelatin molds, cover the bottom of the
mold with a thin layer of the gelatin mixture, then arrange the vegetables
or fruits in an attractive pattern. Chill until the gelatin becomes slightly
thickened and then add the rest of the mixture. When the salad or dessert
is unmolded, the pattern will be right on top to attract attention.

. . . a piece of cellophane, folded into a “pocket” the size of your cook
book page will help protect the page while you're using it.

. a little mustard added to the white sauce made for creamed chipped
beef makes a new “taste interest.”
Mrs. R. R. Bedell, LeMars, Iowa

. if you touch the center of each button on a new
garment with transparent nail polish it will seal the
threads and will not ravel.

Mrs. John Erfman, St. Lawrence, South Dakota.

=)

... that shoe polish will renew your overshoes,
perfectly.

. . . that if you will put a few tablespoons of vanilla in a cup of water
and let it stand in the room where there is fresh paint, it will dispel the
paint odor.

Mrs. George Klein, Sr., Tracy, Minnesota

I P

a bed table for a patient, wheel in your sewing machine so you

« w LOF
s drop leaf across the bed.

can extend it

a glass ash tray is a handy gadget to hold pins, or as a convenient

;;vei.ght when laying out a pattern.
Mrs. Herman Block, Castana, Iowa

. . . to help the dirt slide off your dust pan, try waxing
it with a no rub liquid wax.
Mrs. R. Buchholz, Onida, South Dakota

jCa .. . odds and end_s of fruit juices that clutter your
2 Vﬁéj refrigerator, especially orange and pineapple can make
NG a delicious combination. Simply stew prunes or apricots
“EG in the mixture.

". apples can be baked without cracking and every bit flavor retained
}f.a; one-inch band is peeled from the middle of each apple. Stuff the

apple and bake in a moderate oven.
can be fixed in half the usual time. The trick is to
squeeze small oranges by cutting off the stem end only and extracting

the juice in one operation. It works for lemons too.
Mrs. Axel Quist, Ruthven, Minnesota

-

. orange juice

. . for small children to keep their overshoes and boots
together, write their names on a pincher clothespin so
they can pinch them together. Tie a string to the
clothespin and the hook for his coat and it will always
be there.

Mrs. Alois H. Nolz, Parkston, South Dakota

. . . it’s wise not to let your children get in the habit of quarreling and
b}l}ckermg among themselves, for it is only a habit. Take time out to teach
them how to play and enjoy each others company. It is time well spent.

Mrs. Ralph House, Mullen, Nebraska

- . . a centerpiece for a children’s table can be made b i
2 X y shaping pop corn
Ralclscxon;g ai Eanta Claus. Candy is used for eyes, nose, mout}Il) ar%'dpbtfttoorfs
ut beard tops it off. Color with vegetable coloring. '

Mrs. E. F. Kiernan, Jamestown, North Dakota

a% . - - wWhen setting out tomato i
plants, put a 1
| the plant; the cut worms will not eatpthem ré)?fl'. close to

Anna LaLonde, Brookings, South Dakota

- . . when sewing on tiny ri
!l g y rick-rack, lay a narro i
X transparent wax paper over it an,d s{itch; 1:ea.:V pit;g‘

off. Pa : :
L | foot. per will keep braid from catching on the pressure

: + - agood substitute f
2 small article or ne dainty worh ey hoo
j i P when ider;
and i s = Ic;lr::egalnty work, use a metal frugt(z?a?r:isg‘ bz*"g:gg;g
X r

ial in pl
vy place.
s. Ed. Hermsen, Armour, South Dakota
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