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RAISIN JACK (Continued)

liquid into 2 sterilized 1 gallon jugs, filling to within 2 inches of
top. If necessary, add tepid water. This is called "topping up. "
Fill fermentation locks half full of water; attach to jugs. Store
at room temperature (60-70 degrees) during the '"secondary fer-
mentation, "'

After 3 weeks, wine is ready for "racking." Siphon into
2 other sterilized 1 gallon jugs, being careful not to disturb sedi-
ment which has formed on bottom of jugs. Discard sediment
from first jugs. "Top up'" new jugs; in other words, fill to within
2 inches of top with tepid water. Reattach fermentation locks.
The wine has now attained its fu]l alcoholic content,

Further aging will develop and blend the flavors. At the
end of 3 moriths, "rack" again, adding to each jug 1 Campden
tablet, crushed and dissolved in 1/4 cup tepid water or "must, "
When wine has finished settling, ,siphon into sterilized bottles
and cork, allowing 1 inch of head space between wine and cork.

Store bottles on sides, in a cool, dry place. Allow wine
to age 3 months to a year. Makes 2 gallons,

Barbara Bratel

BOILED WINE
(Forralt Bor)

FUl 1nto ldrge saucepdn:
2 gt. consisting of juice of 1 lemon
1/2 strong tea and sugar to taste (1-11/2 c.)
1/2 wine (dry, red or white) 1 stick cinnamon
In a cheesecloth bag:

6 or 7 whole cloves whole lemon peel
3 or 4 whole black peppers

Boil all the above togetlier. Serve in mugs or cups.
Zsolt A. Thoma
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SOUR CHERRY LIQUEUR

5 1/2 1b. sour pitted 8 1/2 ¢. vodka
cherries 21/2 c. water
4 cinnamon sticks 35 oz. sugar

1/4 vanilla bean

Place pitted cherries in a jar, Add cinnamon sticks and
vanilla bean. Pour over the vodka, Tie down with a cloth. Place
in the sun or in a warm place for 3 weeks, Shake well daily.
Then add the syrup made with water and sugar; stir, Strain,
Place in bottles and cork. ;

Peach liqueur can be made in the same way with the same
measurements. Also, mixed fruits liqueur can be made in the
same manner with currants, raspberries, strawberries, and
cherries.

Karoly Gasper

LEMON OR ORANGE LIQUEUR

6 oranges or lemons 1 c. water
(mince peels) 27 oz, sugar
4 1/3 c. vodka

Mince peels and place in jar. Remove membrane and add
sliced oranges or lemons, Pour on vodka and syrup made with
water and sugar. Keep in a warm place for 2 weeks. Shake up
daily. After 2 weeks, put in a cold place for an additional 2
weeks. Strain and put in bottles and cork,

Mrs, Helen Gasper

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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WESTLAKE FROZEN FOODS

CompLeTe Frozen Foob Locker Service

CHOICE MEAT CUT TO YOUR INSTRUCTIONS,
EXPERTLY WRAPPED AND SHARP FROZEN FOR

YOUR LOCKER AND HOME STORAGE UNIT,

¥ .

WESYLANE FROZEN ROJ

s
FROTEN FOOD LOCKER RENIAL MEAT CUTEING L erne

2733 Dover Ro. (at CenTeEr RiDcE)
Phone TRintty 1-0313

Patronize Merchants
Advertised
in This Book
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CATERING

® WEDDINGS ® PARTIES ® BANQUETS

® CONVENTIONS @ PICNICS ® CONCERTS

® SPORTING EVENTS e POOILSIDE LUAUS
® OFF PREMISE CATERING

961-1881 | 4" LocaTioNs Lo scrve you better

THE ALOHA THE PARTY CENTER 11?“:N2860Co%umw HOLIDAY HALL
Up to 300 Persons Up to 700 Persons ( l‘; 5 R ersons Up 1o 200 Persans
In Two Rooms In 7 Rooms 16808 PEAD;LM:?D In 1 Room
4250 PEARL RD., 9600 LORAIN N 5962 RIDGE RD. - PARMA

STRONGSVILLE

Huncartan Sroken

241.3603 Open from 9:00 A.M to 6:00 P.M
241-3604 Mon. and Thurs. 9:00 A.M. 1o 9 P.M.

1

o

Fﬁz‘% 7c¢mc g l[; c.

TEESITL e TR
\NEST 25w FURN‘ l-‘lf\AGS INC.»

et I‘M,' | ' e et \ur}_# rtl
COMPI.ETE UINE OF

ELECTRICAL APPLIANCES, FURNITURE AND CARPETING
2104 West 25th St. {cor. Chatham) - Cleveland, Ohio 44113

GiLeerT & HErRMAN

NORTON-MATCHLESS

BSA Yamaha

MOTORCYCLES

Repp’s Motor Sales
Sales - Service - Parts

MOTORCYLES 1S OUR ONLY BUSINESS

3161 W. 25TH 8T, CLEVELAND, OHIO
PHONE 749-3979




s

Stuff it and roast it, baste it with care,
Carefully then some gravy preparce,

Around your kitchen savory odors will tell,
Whatever is cooking, is doing well.
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ROASTING

Time in Min. per Lb,

MEAT Temoeroturs | perPound . from Frozem Stase
Beef
Standing Rib 6-8 Lbs. 300 Rare 18-20 43
Medium 22/25 47
Well Done 27-30 b5
Liess than 6 pounds 300 Rare 33 55
Medium 45 60
Well Done 50 65
Rolled Ribs 300  Rare 32 53
Medium 38 57
Well Done 48 65
Rump (high quality)
Standing 300 26-30 50
Rolled 300 30-35 55
Lamb
Leg 300 30-35 40/45
Rolled Shoulder 300 40-45 40-45
Shoulder (bone in) 300 30-35 40-45
Veal
Leg 300 25-30 40-45
Shoulder 300 25 40-45
Roned and Rolled 300 40-45 40-45
Pork
Toin 350 35-40 50-65
TFresh Ham 350 30-35 50-60
Smoked Pork
Ham (New style) 300 15
Ham (New style) Half 300 18-20
Ham Butts 300 35/40
POULTRY
Chicken
Stuffed 3-4 lIbs. 350 45-40
Stuffed 4-5 1bs. 350 40-35
Stuffed over 5 lbs. 325 35/30
Turkey
8-10 Ibs. 325 25-20
10-14 Ibs. 325 20-18
14-18 lbs. 300 18-16
18-20 lbs. 300 15-13
Goose
10-12 1bs. 325 30-25
Duck

5-6 lbs, 350 35-30



THE CUYAHOGA MEAT COMPANY
BEEF — VEAL - LAMB — PORK
RETAIL & WHOLESALE
3079 WEST 25TH ST, PHONE 398—6400 CLEVELAND, OHIO

MEATS, POULTRY

GOULASH AND PAPRIKA

A few words about goulash and paprika are a must, What-
ever connotation the word "goulash" might have, the origin of the
word is 'gulyas' which means "cowherd" or "cowboy." The soup
that these men and boys cooked under the open sky in large caul-
drons were called in Hungarian "gulyasleves, "' meaning cowboy
soup. No use to contest that stews nowadays are called goulash
(gulyas), for the real Hungarian goulash allows more water which
must be added hot and then kept simmering., Gulyas always means
a souplike dish. Porkolt is the paprika dish without the sour cream,
and paprikas (chicken, veal, etc,) the dish with sour cream.,

During the years of Turkish rule over Hungary, the use of
paprika was introduced into Hungarian kitchens, It was at first
called "Torok bors, ™ Turkish pepper. It was only in the 18th
Century that the name paprika was used, The use of this species
of paprika which is now called Hungarian, does not mean that
foods prepared with it are biting and stroag for the palate. This
is a sweet paprika, bright red in color, and only ‘moderately hot
to the taste, It has a specially fine aroma.

SLOPPY JOES
1 b, hamburger 2 Tbsp, mustard
1 medium onion 1 Tbsp., Worcestershire
2 Tbsp. sugar sauce
1 Tbsp. vinegar 1/3to 1/2 c. catsup

Brown hamburger and onion slowly, Mix together remain-
ing ingredients in a small bowl, After hamburger is browned,
mix in remaining ingredients. Simmer for approximately 15 to
20 minutes,

Mrs. Gen Day’
Syracuse, New York
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BEEF SLICES STUFFED WITH EGG
(Tojasos Marha Szelet)

Take a piece of beef which can be sliced (as cutlets), Hard
boil as many eggs as you have slices of beef. After eggs are boiled,
clean off shells, . Make sure the beef slices are large enough to
cover the egg, Pack 1 egg in 1 slice of beef and tie with string well
so that it is sure the egg will stay inside the beef slice. Dice a
whole onion and put in a large frying pan (skillet) with sufficient
grease, Simmer the onion until a light golden brown, then sprinkle
in a teaspoon of red paprika, Now put in your stuffed pieces of
beef. Cook the meat until soft, adding a little water from time to
time in order to make a natural gravy, When the meat 1s soft
enough, remove from the gravy and femove the string from the
meat. Cut the rolls in half, including the egg, and place on a
platter, Add some sour cream to your natural gravy to mak: a
thicker sauce. Pour over the meat and egg combination

Margit Keresztesy

HAM SQUARE
(Sonkas Kocka)

1 ¢, flour 1 Thsp. sour cream
1egg pinch of salt
1 Thaop, buttor

Mix all of the above ingredients to make a dough, Roll
out dough and place in a round shaped pan so that a little bit
will hang off of the sides all the way around, Now cook in boiling
water 1/4 pound of haluska noodles.

1/2 1b, ground lean ham 1 c. sour cream

Mix the ground ham, noodles, and sour cream together and
place this mixture into the pan with the dough already stretched
out, Now fold over the remaining dough from the sides of the pan
to cover the filling completely. Butter or grease the top and bake
it to a crispy brown, Remove from oven when baked and turn over
onto a plate or sheet and cut it like a cake, Place sugar on top,
if desired, or spread sour cream on top,

Margaret Csornok
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BEEF (TENDERLOIN) STUFFED
(Vese Pecsenye Toltve)

5 1b, piece tenderloin 1 1b. pork, ground
(beef) 4 slices white bread
1 1b. veal, ground 3 eggs

Mix the ground meats, eggs, and bread all together. Sea-
son as preferred, Clean the tenderloin. Cut a hole in the center
and stuff this ground meat mixture in it. Pour a little water on
and constantly baste., Roast in oven at 350 degrees for 3 hours,

Mrs, Steve Profusz

BAKED MACARONI AND HAMBURGER

1 clove garlic 1 Tbsp. grated onion

3 Tbsp. butter or 1/2 tsp., dry mustard
margarine 1 tsp. Worcestershire sauce

1 1b. hamburger 8 0z, mjacaroni

4 Tbsp. flour 4 tomatoes, peeled and sliced

31/2 c. milk thin

1 tsp. salt 1/4 c. grated cheese

Melt butter; add hamburger, Brown slowly, stirring fre-
quently. Blend in flour, Add milk gradually, Cook, stirring un-
til thickened, Add salt, onion, mustard, and Worcestershire
sauce, Meanwhile, cook macafoni in boiling salted water. Drain.
Arrange a layer of macaroni in a greased casserole. Add a
layer of tomatoes, then cover with ¢reamed meat mixture, Corc-
tinue until all are used. Sprinkle top, with grated cheese. Bake
in a moderate oven (375 degrees) for about 30 minutes.

Mrs. Irma Botson

WIENER STEW

2 Tbsp. shortening salt

1 large or 2 or 3 1 ripe tomato or canned for
small onions substitute

1 sweet green pepper 1 small head of cabbage or

1 pinch sweet red pepper 1/2 or 1/3 of a large head

1 pinch black pepper 6 wieners

245-2 -47- Brecksville, Ohio
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WIENER STEW (Continued)

Fry the shortening in a deep skillet, When melted, im-
mediately add sliced onions and sprinkle over with a pinch of sweet
red pepper and a pinch of black pepper, Fry for 5 to 10 minutes.
After slicing the cabbage to 1/4 to 1/2 inch thick pieces and wash-
ing thoroughly, add to the frying mixture, Slice the green pepper
and also add to the conternts of the skillet, Pour on boiling water
in amount sufficient to engulf 1/2 of the conteunts of the skillet,
Salt with 1/2 teaspoon or less. Place cover on skillet and boil
for 10 miniutes, Slice tomato and add to coiitents. Cover again
and boil for 15 minutes, Meantime, wash wieners and slice di-
agonally (4 or 5 slices to each wiener). Add the wieners to the
entire boiling contents and when meat is tender and boiled to
taste, remove from fire and prepare to serve.

Rev, Francis A, Karpi

TASTY CHILI
{"can dark kidney beans 1 small onion
1 can light kidney beans 1 red pimiento
1 can whole tomatoes 1/2 tsp. brown sugar
1 small can tomato soup salt and pepper to taste

11/2 1b, ground meat (lean) 1 tsp. chili powder

Brown onions in frying pan, then add ground meat to
browr, In separate large pamn, put in beans, whole tomatoes,
pimiento, and tomato soup, Bring to a slow boil, then add brown
sugar, salt, pepper, and chili powder. Now add onions and meat
from frying pan., Continue to boil for 5 minutes, Turn down heat
to simmer for 1 hour,

Mrs. John J. Boyko

ROAST DEER WITH SOUR CREAM GRAVY

3 or 4 b, rump of meat 1 tsp. salt

4 Tbsp, lard 2 Tbsp. flour with 1 c,
1 large onion, quartered water

1 clove garlic 1 ¢, sour cream

6 black peppercorns 2 bay leaves

~-48- Brecksville, Ohio
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ROAST DEER WITH SOUR CREAM GRAVY (Continued)

Use 2 tablespoons lard with teaspoon of salt to rub into
this lean meat, Brown in skillet, Place into roasting pan with
the other 2 tablespoons of lard, onion, garlic, and pepper. Bake
at 350 degrees until tender, Remove from roaster and into
drippings, add the 2 tablespoons flour, well mixed with the water,
adding the 2 bay leaves. Simmer gently and add sour cream last,
Slice the meat into serving portions desired and pour gravy over
it. Serve with dumplings or mashed potatoes.

Helen Balunek

BAKED BEEF-RICE SCALLOP

1/2 ¢. rice, cooked 1/2 ¢, leftover roast beef,
1/2 ¢, milk chopped
1 Tbsp. beef drippings 1 egg, beaten
or margarine 1/2 tsp, salt
1 tsp. onion, chopped a few grains pepper

Mix all ingredients, Place in a small greased casserole.
Bake at 350 degrees (moderate oven) for 40 minutes, Makes 2
servings, about 1 cup each,

QUICK AND EASY CREAMED CHICKEN

Use a 2 quart glass Pyrex baking dish (round). You wiil
need a whole cut-up small or medium spring or frying chicken,
Wash and clean chicken pieces and place in baking dish., Cover
with 1 can Campbell's cream of chicken soup (2 cans can be used
if more sauce is desired). Cover and bake at 350 degrees for 45
minutes. Remove from oven. Remove cover. Turn chicken
pieces, leaving off cover and return baking dish to oven. Bake
for 45 more minutes or until golden brown on top. (Use same
temperature, )

Maryann Kershey
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QUICK AND EASY PORK CHOPS

Place 4 stuffed pork chops or 6 thick cut pork chops in a
glass Pyrex baking dish, 11 x 7 x 2 inches (square). Bake at 400
degrees for 45 minutes, Turn once during this time. Remove
from oven and cover chops with I can Campbell’'s golden mush-
room soup, Bake for another 30-45 minutes until doue, at same
temperature,

Maryann Kershey

CHICKEN PAPRIKAS

4 1b, chicken, disjointed 1 Tbsp. paprika

3 onions, chopped pinch of red pepper
1 green pepper, chopped 11/2 c. water

5 Tbsp. shortening 1/2 pt. sour cream

1 1/2 Thsp, salt

Saute onions until golden brown in shortening, Add sea-
sonings and chicken., Make sure chicken is brown, about 10 min-
utes frying time, turning meat until brown on both sides. Add
water and simmer slowly until meat is tender, Remove chicken
pieces. Add sour cream to drippings in pan and mix well, Add
dumplings and gently fold in meat, Serves 4 to 6 persons.

Dumplings:

3 c. Sapphire flour 2 tsp, salt
5 eggs : 1/4 c, water

Mix ingredients together and beat until dough is smooth.
Drop batter by spoonful into boiling salted water. Cook 10 minutes,
Drairi, Rinse with cold water. Drain well, Add to sour cream
gravy, simmering for about 8 minutes, then add chicken,
Betty Fancsalsky

ANN'S STEAK STEW

10 (2 inch) white potatoes, 1 1/2 Ib. round steak, cut into
peeled and sliced as for small pieces
scalloped potatoes

1 large oniomn, sliced the same wa% ,
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ANN'S STEAK STEW (Continued)

Brown meat on all sides and cook until tender, Season to
taste. Keep adding water to form gravy to cover potatoes in
casserole,

Put layer of potatoes and layer of onions in casserole,
Make gravy with meat in pan, Pour meat and gravy over potatoes.
Cook in oven 2 hours at 350 degrees. Serve with salad,

Mrs. Ann Sizer

PORK AND RICE CASSEROLE
(Kolozsvari Kaposzta)

11/2 1b, lean pork, 11/4 tsp. salt

thin slices 11/2 ¢, rice
2 Tbsp, shortening 1 large can sauerkraut
3 medium onions, diced 1 pt, sour cream

1 tsp. paprika

Lightly brown onions in shortening. Add cubed pork, salt,
and paprika.’ Cook until meat is tender, about 1/2 hour. (Add
1/2 cup water when meat is browned to prevent burning. ) Cook
rice in boiling salted water. Arrange layers of kraut, rice, and
meat in greased tasserole. Pour remaining liquid over all, putting
sour cream on top. Bake in 350 degree oven for 1 hour and 15 min-
utes,

Betty Fancsalsky

STUFFED CHICKEN LEGS AND BREASTS

Stuffing:
1/8 tsp, red pepper 6 stalks celery, diced
salt to taste 4 0z, mushrooms
14 slices white toast 4 eggs
6 medium onions, grated 6 tsp. shortening
1 large green pepper, 1/2 ¢, parsley greens,
diced chopped fine

Melt shortening in large pan, Brown onions. Add remain-
ing ingredients, simmering for 5 minutes or until celery is tender.

2459 ~51- Brecksville, Ohio
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STUFFED CHICKEN LEGS AND BREASTS (Continued)

Beat eggs and add to crumbled toast, Then add cold vegetable in-
gredients, With hands, mix well, Salt chicken legs and breasts,
loosening skin on legs by inserting finger under skin, Put stuff-
ing in breast cavity and between loosened mreat of legs. Bake 90
minutes‘in 325 degree oven, basting as needed,

Betty Fancsalsky

VEAL MARSALA WITH RISOTTO

1 1b, thinly sliced veal, salt, pepper, cayenne
cut for scallopini 3 tsp. butter
flour, salt, pepper 1 medium onion, thinly sliced
1/4 c. butter 1/2 red pepper or pimiento,
1 ¢, thinly sliced mush- slivered
rooms 2 ¢, quick rice
1/4 c. hot water 1 can condensed beef
1 beef bouillon cube bouillon
1/4 ¢, Marsala or 1/4 ¢, water
white wine

Coat veal slices with seasoned flour. Melt 1/4 cup butter
in large skillet; brown veal on both sides, Add mushrooms. Cook
wvntil Gn].r'lon hyeavm,.  Ctiv in hot watnr and honillan cithn, acraping
pan. Cook a few minutes until veal is tender, Add wine. Heat,
Add seasonings to taste., Serve in ring of risotto,

Risotto: Melt 3 teaspoons butter in saucepan. Saute onion
and pepper lightly, Add quick rice, bouillon, and water. DBring
to vigorous boil, Cover and simmer 5 minutes, Makes 4 serving

Emma Rist

ROAST BEEF PORTUGUESE

4 1b, rump roast 2 cloves chopped garlic
2 c¢. red cooking wine 3/4 tsp. salt

1 Tbsp. olive oil dash of pepper

1 large bay leaf 2 whole cloves

11/2 tsp. lemon juice

Marinate meat for 2 to 3 days in all of the above
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ROAST BEEF PORTUGUESFE (Continued)

ingredients. Turn once a day, Drain, reserving juices. Brown
meat in roast pan in 450 degree oven, Lower to 325 degrees, Add
juices and roast, covered, about 3 hours, Uncover pan and cook
1/2 hour longer. Thicken pan juices with flour,

Mrs. Rose Dorko

LASAGNE
1 large onion 1/2 ¢, water
1 clove garlic 1 b, ground beef
6 sprigs parsley 1 small onion
1/4 c. olive or salad oil 2 Tbsp. butter
1#21/2)canor 31/2c, 4 Tbsp. flour
tomatoes 3/4 c, grated Parmesan
1 small can tomato paste cheese
2 bay leaves 2 ¢, milk
1 tsp. salt 2 egg yolks
1/4 tsp. pepper 1 1b, lasagne noodles

Chop large onion, garlic, and parsley fine, Fry slightly
in hot oil, Add tomatoes and paste, bay leaves, salt, pepper,
and water. Stir until well mixed. Then toss in ground beef, break-
ing it up with a fork into small pieces, Cover and cook over low
heat 45 minutes, stirring occasionally,

Cheese Sauce: Chop small onion fine and cook in melted
butter a minute or two, Mix in flour until smooth, Add grated
Parmesan cheese and dash of salt, Stir in milk, slowly cooking
over low heat until sauce is thick, DBeat egg yolks slightly, Mix
in a little hot cheese sauce mixture slowly to prevent sauce from
curdling, then mix cheese mixture and yolks together. Cook over
low heat 10 minutes longer.

Cook lasagne noodles as directed on package and drain,
Grease a large baking pan., Put a layer of noodles on bottom, Pour
over enough tomato sauce to cover noodles, Add some cheese
sauce, Continue until all ingredients are used, Finish top with
cheese sauce. Bake 20 minutes at 350 degrees, then broil until
surface is bubbly.

Mary Cook
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CHICKEN SURPRISE

1 can cream of chicken 1/4 c. melted butter
soup 1/2 ¢, coffee cream

1 can cream of mushroom 11/2c. raw rice
soup 1/2 c. Sherry wine

1 can cream of celery 1 whole chicken, cut up, or
soup 2 breasts and 2 legs

Mix all ingredients and add rice. Mix thoroughly. Grease
roaster. Add rice mixture. Season chicken as desired. Place
chicken over rice and dot with buttey. Cover and bake at 350 de-
grees for about 2 hours,

Marxy Egyud

BAKED CHICREN WITH BUTTER CRUMBS

1 small box buttex 1/4 tsp. garlic salt
cracker crumbs 1 tsp. red paprika

2 frying chickens, cut 2 Tbsp. grated Parmesan
up into serving pieces cheese

1 tsp. lemon pepper 2 sticks margarine,

1 tsp, onion salt melted

Qalt ihe chickeri. T.et atand 15 mnmh:nq Ny wnh paper

towel, Mix butter crumbs with lemon pepper, onion salt, gar-
lic salt, red paprika, grated Parmesarn cheese, and 1/2 cup plain
bread crumbs, Dip chicken into melted margariane, coat with
mixed crumbs, and place on cookie sheets in single layer, Bake
it 350 degree overn until tender, turning once, about 1 hour,

Mrs, Mary Tricsko

FOR CAMPERS

I a 2 quart saucepan over camp stove, combine beans
with liquid, meat balls in brown gravy, tomato sauce, and sea-
souning mix for sloppy Joes., Mix well, Bring to a boil, stirring
frequently, Makes 4 cups.

Barbara Bratel
Betty I‘ancsalsky
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MEAT LOAF SQUARES
(For Campers)

1 (8 oz. ) pkg. dried 2 1b. ground chuck or 1 lb,
stuffing mix lean ground beef and

1 (1 1b. ) can stewed 1/2 1b, each ground pork
tomatoes and veal

1 egg chili sauce

3 large mushrooms

Preheat oven to 425 degrees, Combine 1 cup stuffing mix
with 1 cup stewed tomatoes, chuck (or the combination), and egg.
Prepare remaining stuffing mix as package label directs for the
entire package of dry, crumbly stuffing, using remaining stewed
tomatoes as part of liquid,

Put half of meat in 8 x 8 x 2 inch baking pan. Top with all
of stuffing, then dot top with remaining meat mixture, Bake 30
minutes, Slice mushrooms in thirds. Lay on top of meat loaf
during the last 10 minutes of baking, and coat top of each with some
chili sauce, Makes 9 servings.

Barbara Bratel
Betty Fancsalsky

HAM STUFFED EGGS

6 hard~hoiled eggs 1/3 c¢. finely chopped cooked
3/4 tsp., dry mustard ham

1/4 tsp. pepper 3 or 4 Thsp. thick sour

1 Tbsp. butter, melted cream

1/2 tsp. salt paprika

Cut eggs into halves lengthwise, Remove yolks; place in
bowl and masli, Mix egg yolks with chopped liam, dry mustaxd,
salt, pepper, and sour cream, Fill egg whites with egg yolk mix-
ture. Sprinkle tops with paprika and chill. To heat, arrange egg
halves, filled sides up, in 8 inch square baking dish. Brush eggs
lightly with melted butter., Place in 375 degree oven about 5 min-
utes or more until thoroughly heated,

Miss Rose Dorko
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BARBECUED SPARERIBS

3 1b. spareribs, cut into 1 medium onion
pieces 2 Tbsp, vinegar
2 Thsp. butter 1/4 c. lemon juice
2 Tbsp. brown sugar 3 Thsp, Worcestershire sauce
1 small bottle or 1 c. 1 c. water
catsup salt
1 Thbsp. mustard pepper

1/2 c. chopped celery

Brown ribs on both sides. Take out meat., Brown onion in
hot fat, Add remaining ingredients and cook together slowly until
flavors are blended, abouf 20 minutes. Pour sauce over browned
spareribs, Cover and bake in moderate oven, 350 degrees, for
1 1/2 to 2 hours. Serves 6., Serve with potatoes or dumplings
(Hungarian Nokedle),

Gizella Mozser

BARBECUED RIBS

3 Ib. spareribs 1 tsp. chili powder

1 lemon 1tsp, salt

1 large onion 2 dashes Tabasco sauce
l¢, catsup L C, water

1/3 c. Worcestershire sauce

Place ribs in shallow roasting pan, meaty side up., On
each piece, place a slice of unpeeled lemon, a thin slice of -onion,
Roast in hot oven, 450-degrees, for 30 minutes. Combine re-
maining ingredients. Heat to a boil and pour over ribs, C#ntinue
baking in moderate oven, 350 degrees, until tender, about 1 hour,
Baste ribs with the sauce every 15 minutes.

Mrs. Goldi Karmecy

HUNGARIAN KOLBASZ
(Country Sausage)

8 cloves garlic, minced 3 Thsp. salt
1 c. water 1 Thsp. black pepper
10 b, medium ground lean pork

-56- Brecksville, Ohio



THE CUYAHOGA MEAT COMPANY

BEEF ~ VEAL LAMB - FORK
RETAIL & WHOLESALE

3 79 WEST 25TH ST. PHONE 398-—-6400 CLEVELAND OHIO

HUNGARIAN KOLBASZ (Continued)

1 tsp. paprika 1/2 b, pork casings
1 2 tsp. hot red pepper (cayenne)

Boil garlic in water for 5 minutes. Add with water and in-
gred en s to pork, Rinse casings 3 times in lukewarm water,
Cut 1n yard long strips. Put on sausage stuffer and stuff each
strip with the meat mixture, pricking sausages with needle, To
cook, put number of sausages desired in baking pan with 1/2 cup
water. Bake 1 1/2 hours in 350 degree oven,
Mrs, Rose Molnar

BEEF STEW
1to11/21b good beef 1/4 to 1/2 ¢. cooking Sherry
cut up 1 can golden mushroom soup

Combine. Put in casserole and place in preheated 375 de-
gree oven, When it comes to a boil, reduce temperature to 300
degrees and bake, stirring once, until done, about 2 1/2 hours.
Serve over buttered noodles or cooked rice.
Mrs, Mary Cook

SPANISH PORK CHOPS

8 thick pork chops 1 can tomatoes
1 medium onion salt

1 gr en pepper pepper

1c rice

Trim fat from chops and brown in butter, Mix rice, green
pepper onions, salt and pepper together. Put approximately 1
tablespoon of mixture 1n flat baking dish, Place browned pork
chops, o e on top of each tablespoon of rice mixture. Pour to-
matoes 0 er top of chops, Cover baking dish and bake approxi-
mately 2 hours at 350 degrees. Serves 8, If additional liquid is
needed, wa er or tomato juice may be added,

Mrs, Rose Dorko
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CHICKEN AND RICE
(Ludas Kasa)

hiver, gizzard, neck salt and pepper to taste
and wings of chicken 1 tsp. paprika
or duck 1 Tbsp, shortening

1 small onion, diced 1/2 ¢, rice, washed

Brown onion in shorteming and add paprika, Brown chicken
and add seasoning Add enough water to cover. Cook chicken
parts uatil almost tender, Then add rice and enough stock or
water to cover., Stir occasionally and cook until rice is tender.

MEAT BALLS IN SAUCE

Meat Balls:
2 1b ground beef 1/2 tsp, minced onion
2/3 ¢, matzo meal 1 tsp, salt
1/2 c. water 1/4 tsp. pepper
2 eggs, beaten
Sauce?
1 diced onion 1 (11 0z. ) can tomato and
1/2 c. lemon juice mushroom sauce
1c. sugar 1/2 ¢, water

Mix ingredients for meat balls and shape into medium
size., In a large pot, combine sauce ingredients and add meat
balls., Bring to boil and simmer for 1 hour. Serve with spaghetti
or noodles, Serves 6.

Elzabeth Banus

JELLIED PIGS FEET

(Kocsonya)
4 1b, pigs feet, split 1 tsp. paprika
lengthwise 1/2 tsp. black pepper
3 gt. cold water 1/2 tsp. crushed red pepper
3 tsp, salt 6 cloves garlic, crushed

~-58~ Brecksville, Ohio



THE CUYAHOGA MEAT COMPANY

BEEF - VEAL - LAMB — PORK
RETAIL & WHOLESALE

3979 WEST 25TH ST, PHONE 398—6400 CLEVELAND,;, OHIO

JELLIED PIGS FEET (Continued)

Singe hair off pigs feet and continue to singe until golden
brown. Wash well; scrape off excess crust. Put into large pot,
covering meat with cold water. DBring to boiling point and skim,
Add seasonings and garlic, aand simmer 3 1/2 hours or until meat
is tender. Into soup bowls, place tender meat, then strain broth
over meat. Let stand in cold place for 8 hours.

Mary Szilagyi

ROUND STEAK SAUERBRATEN

11/21b. round steak 2 tsp. brown sugar

1 tsp, fat 1/2 tsp, salt

I envelopc brown gravy 1/4 tsp, black pepper
mix 1/2 tsp. ginger

2 c. water 1 tsp, Worcestershire

2 tsp. grated onion sauce

2 tsp. white vinegar 1 bay leaf

Cut meat in 1 inch squares. In a large skillet, brown meat
on all sides in hot fat, Remove meat from skillet, Add gravy mix
and water. Uring to boiling point, stirring constantly. Stir in re-
maining ingredients. Return meat to skillet, Cover and simmer
1 1/2 hours, stirring occasionally, Remove bay leaf. Serve over
hot buttered noodles or rice,
Diane Brooks

FRYING PAN CHICKEN

2 fryers, cut up salt and pepper
1/2 1b. bacon garlic salt
1/4 Ib, butter paprika

1 onion, sliced (optional)

I'ry bacon crisp and remove. Add butter. When melted,
fry chicken pieces which have been sprinkled with salt, pepper,
garlic salt, and paprika, until nicely browned, Add onions and
cover pan, Cook for 45 minutes or until done, Remove chicken
and make gravy with pan drippings,

Jeanniette Kobie
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STUFFED CABBAGE
(Toltott Kaposzta)

2 1b, lean ground pork 3 medium onions, grated

3/4 c. long grain rice 1 (#303) can tomato puree
1/8 tsp. red pepper 1 (#2 1/2) can sauerkraut
1 Tbsp, salt 1(2 1/2 1b. ) head cabbage

1 chopped green pepper

Wash and drain rice. Add meat, spices, green pepper,
onions, and rice, and mix well with hands, Core cabbage, Place
in large pan, Pour boiling water over cabbage to soften cabbage
leaves, Let staud in hot water 10 minutes, Removec cabbage
leaves from hot water and cut hard core from leaves, Place
scant handful of meat on cabbage leaves and roll, tucking in sides.
Place 1/2 can of washed kraut on bottom of pot, then place cabbage
rolls on bottom and building mound until all are used up, Put the
remaining kraut on top, then pour tomato puree on top with enough
water to cover, Cover and cook about 1 1/2 hours or until done,
Shake pot every once in awhile to prevent burning,.

Betty Fancsalsky

STUFFED CABBAGE
(Toltott Kaposzta)

3/4 b, ground pork 1 large onion, minced

1 1b. beet, ground 3 Tbsp. shortening

2 Tbsp, salt 1 large head cabbage

1 Tbsp. paprika 11b, can sauerkraut

1 tsp. black pepper 1 (#2) can whole tomatoes

3/4 1b, rice, washed well

Core cabbage and place in enough boiling salted water to
cover. With fork in one hand and a knife in the other, keep cutting
off the leaves as they become wilted, Drain. Trim thick center
vein of each cabbage leaf. Brown onion in shortening, Add meat,
seasonings, and rice. Mix well, Place a small handful of filling
on each cabbage leaf and roll, Place in pot and cover 2/3 full
with water., Arrange kraut and tomatoes on bottom and alternate
layers, ending with cabbage, Cover and cook slowly for about
1 1/2 hours or until rice is tender, Serves 6 to 8 people.

Julia Ignatz
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CHICKEN CRUNCH

1 can cream of mush- 1 c. finely crushed packaged
room soup stuffing mix or 1 c. bread
3/4 ¢, milk crumbs and 1/2 tsp. poultry
1 Thsp. finely chopped seasoning and 1/2 tsp. salt
onions 2 Thsp. butter or margarine

1 Tbsp. chopped parsley 1/4 tsp, seasoned salt
2 1b. chicken parts 1 dash freshly ground pepper

Mix 1/3 cup soup, 1/4 cup milk, onion, and parsley, Dip
chicken in soup mixture, then roll in stuffing. Place in shallow
baking dish, Drizzle butter on chicken, Bake at 400 degrees for
I hour, Meanwhile, combine remaining soup and milk; heat.
Stir now and then, and serve over cooked chicken, Top with salt
and pepper, Makes 4 to 6 servings.

Virginia Dunasky

STUFFED CABBAGE

11/2 Ib, ground meat, 1 onion, chopped
1/2 cottage ham, ground, 1 head cabbage
1/2 pork or veal, ground 1 1b. sauerkraut

1/2 c. rice 1 egg

1 tsp, salt water

1/8 tsp. pepper later, tomatoes

Wash rice; scald and drain. Brown onion in butter and add
to rice; cool, Add meat, salt, pepper, and egg; mix well. Scald
cabbage and separate leaves, (Cut thick part up the stem and dis-
card, saving small cabbage to cut up into kraut, )

Take leaves and place heaping tablespoon of meat filling
on each leaf, then roll up, tucking ends in, Continue until filling
is used. Put sauerkraut in enameled or stainless steel kettle,
(Add a large onion and a clove of garlic, chopped. These are
optional, ) Add a little tomato or tomato juice just for color,

Cook about 1 1/2 hours.
Joseph Breznay, Jr.
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VEAL SCALLOPINI ALLA MARSALA

1 1b, veal cut into 1 (4 oz ) can mushrooms,
thin slices drained (or use fresh

2 Tbhsp. flour mushrooms)

2 'I'bsp. Parmesan 1 beef bouillon cube dissolved
cheese, grated in 2/3 ¢, hot water

salt and pepper butter

1/3 ¢ dry Marsala wine

Melt butter in skillet saute mushroom in butter; remove
mushrooms from skillet and set aside, M x flour, chcese, salt
and pepper; dredge veal in this mixture. Brown veal in butter in
skillet, Add Marsala wine and beef bouillon in hot water. Return
mushrooms to skillet, Cover and simmer until veal is tender (ap-
proximately 30 minutes).

Margaret Swanciger

ITALIAN CHICKEN

1/4 c. flour 1,4 tsp. garlic powder

1 tsp, salt 2 (8 0z.) cans tomato sauce
1/2 tsp. paprika 1(2 1/2-3 1b. ) split broiler
1/2 tsp. crushed oregano or fryer

Combine dry ingredients in paper or plastic bag, Coat
chicken pieces, cut up and skin removed, Browmn in 1/4 cup cook-
ing 011, Place in single layer in shallow baking dish, Add small
amount of water. Pour one 8 ounce can tomato sauce over chicker
pieces, Bake at 350 degrees. Pour second 8 ounce can tomato
sauce over chicken and cook for 30 more minutes or until desired
tenderness. Serves 4.

Note: Sometimes use Hunt's seasoned t mato sauce.

Jeannette Sadie

SPAGHETTI CARBONARA

8 oz, spaghetti 2 ¢, diced cooked ham

1 clove garlic, minced 3 eggs

3 Thsp., Wesson oil or 1/2 c. grated Parmesan cheese
Wesson buttery flavor 1/4 c¢. minced parsiey
oil
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SPAGHETTI CARBONARA (Continued)

Cook spaghetti according to package directions; drain and
keep very hot. Meanwhile, in skillet, cook garlic in Wesson at low
heat for 2 minutes. Add ham and brown., Beat eggs slightly, Add
cheese and parsley. Slowly pour eggs over hot spaghetti, tossing
to coat every strand. Add ham and toss lightly. (If mixture seems
raw, cook over low heat, stirring constantly, a minute or two, )
Makes 4 servings. For lunch or supper, serve with a green
salad, Italian bread and an "out of hand" dessert of fresh fruit and
Italian cheese (Bel Paese, Fontina or Gorgonzola); or break with
tradition and surprise your friends by serving Spaghetti Carbonara
for brunch. After all, it is ham and eggs!

Mary Nemeth

POULET A L'ESTRAGON

1(3 1b. ) chicken 1/2 c. stock

1/4 Ib. butter 1 bay leaf

2 or 3 shallots 1 pinch thyme

1 Tbsp, flour 2 tsp, parsley

1/2 c. dxy wine (white) 1 bunch fresh tarragon

Cut chicken into 8 or 10 pieces; season with salt and pep-
per, DBrown on all sides in clarified butter. Cut shallots very
fine and spread over chicken. Simmer for a few minutes,
Sprinkle above mixture with flour, Add wine and stock, and the
bouquet of herbs using the stem only of the tarragon and saving
the tarragon leaves. Chop the tarragon leaves and spread over
chicken before serving.

Teresa Breznay

BEEF-HAM PUFFS IN MUSHROOM SAUCE

1 Ib. ground beef 1legg
1(2 1/4 ox 3 0z.) can 2 Tbsp. butter or margarine
deviled ham 1 can or 1 envelope mushroom
1/2 ¢. soft bread soup mix
crumbs (1 slice) 1 c. water
2 c. milk
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BEEF-HAM PUFFS IN MUSHROOM SAUCE (Continued)

Mix ground beef lightly with deviled ham, bread crumbs,
1/2 cup milk, and egg until well blended. Shape into 32 meat balls,
Brown, half at a time, in butter or margarine in a large frying par.
Remove with a slotted spoon and set aside, Blerd mushroom soup
mix into drippings in pan. Slowly stir in water, then remaining
1 1/2 cups milk. Cook, stirring constantly, until sauce thickens
and boils 1 minute. Return meat balls, Cover and simmer 15
minutes to blend flavors.

Rose Dorko

“ . "TARIAN EGG STUFFING
“eal Breast, Fowl or Fish)

Chop tog,. -
1 small bunch celery 1/2 tsp. salt
4 or 5 medium onions 1 stick butter

1 c. parsley leaves
Saute, Then add:
10 eggs 1 ¢, bread crumbs

Mix well and stuff into a 3 to 6 pound veal or duck, etc.
Add 1 1/2 cups of water to baste and then bake in roaster at 350
degrees for 3 10 3 1/2 hours. The leftover stuffing should be
mixed with more bread crumbs and placed next to the veal,
Mrs, Mary Kiss

BEEF ESZTERHAZY

1 round steak, 1 inch 1/2 c. snipped parsley
thick (about 1 1/2 Ib.) 1/2 1b, fresh mushrooms,

seasoned salt quartered

flour 1 Tbsp. paprika

2-3 Thsp. shortening 2 beef bouillon cubes

2 carrots, sliced 1/2 c, sour cream

1 large onion, sliced 2 stalks celery, diced
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BEEF ESZTERHAZY (Continued)

Rub steak with seasoned salt, flour lightly, In skillet, heat
shortening. Brown meat on both sides; remove, To drippings in
skillet, add celery, carrots, onion, parsley, and mushrooms,
Saute a few minutes, then stir in paprika and 2 tablespoons flour,
Add bouillon cubes and 2 cups water. Bring to boil, stirring. Re-
turn meat to skiliet., Simmer, covered, for 60 to 70 minutes or
until fork tender. In bowl, beat sour cream, Slowly add part of
gravy from skillet while beating, Return to skillet. Bring almost
to boil while stirring, Serve sliced with noodles.

Mrs., Margaret Swanciger

STROGANOFF IN THE ROUND

1 1/2 1b, beef round 3 c. water

steak, cut into strips 2 tsp, vinegar
2 Thsp. flour 1 envelope cream of mushroom
3 Tbsp. butter or marga- soup mix

rine 1/4 ¢. dairy sour cream or
1/4 c. finely chopped onion sour cream substitute

Have butcher cut meat into strips 1 1/2 by 1 1/4 inches,
Dust with flour. Melt butter in large skillet. Add beef strips
and cook, stirring frequently, until browned on all sides, Push
meat to one side. Add onion and cook until limp, about 5 minutes.
Add 2 cups water and the vinegar. Cover and cook over medium
heat for 30 minutes, Combine soup mix with remaining cold water,
stirring until smooth, Add to meat mixture, stirring constantly,
Cover and simmer 15 minutes longer, If preparing in advance,
cover and refrigerate at this point,

About 20 minutes before serving, heat mixture to simmer-
ing., Stir in sour cream and cook over low heat just until heated
through, about 5 minutes. Serve with parsleyed rice. Makes 4
servings.

Mrs, Ann Hudak

MEAT LOAF
1 1/2 Ib, ground beef 3 ¢, cracker crumbs
1 1b, ground pork, fresh 2 eggs
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MEAT LOAF (Continued

11/2 ¢, milk 1 small can pimientos,
11/2 Thsp. sait chopped ftine
1 tsp. pepper 2 strips bacon
3 medium omnions, chopped 2 ¢, boiling water
fine

Mix together all ingredients except bacon and boiling water,
Shape into loaf, Place in roaster., Top with ba oo strips Add
boiling water. Bake uncovered at 350 degrees 1 1/2 hours. Serves
6 to 8,
Mrs. George Rosepal

MOCK GOOSE LIVER
(Hamis Libamaj)

Trim 2 pounds o chicken 1 duck I vers and put them in

n earthenware or glass bowl Cover with milk and let stand at

room temperature fo 6 hours. In a large skillet, heat 1/4 cup

lard or chicken fat and add livers and 1/4 cup of milk. Sprirkle
the livers lightly with salt and pepper to taste and add:

1 mall onto . finely 1 garly cl ve, minced

chopped

Cook the livers, covered, until the liquid has evaporatea
Remove the cover and cook 1 vers over high heat for about 3 mis:-
utes niore or until they are teader but not browned, Sprinkle the
Jivers with 1 teaspoon Hungarian sweet paprika., With a slotted
spoon, transter the livers to a sexving dish avid strain the pan
juices over them. Let the livers cool and chill for at least 6
hours,

Slice the livers. Spread a little chicken fat on crackers

r bread, and top it with liver slices. Serves 6 to 8,
Margaret 7, Yilip

BEEF PAPRIKASH

1 1/2 1b. lean beef cubes, 3 tsp. all-purpose flour
cut'in 1 1/2 inch pieces salt a d pepper
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BEEF PAPRIKASH (Continued)

3 tsp. fat 1 c. sour cream

1 onion, diced 2 ¢. quick rice

1 tsp. sweet Hungarian 12/3 c. water
paprika 2 beef bouillon

1 (10 oz, ) can solid pack cubes
tomatoes 1 tsp. chopped parsley

1 (6 3/4 oz.) can mushrooms

Dredge beef in seasoned flour, Melt fat in skillet. Brown
beef cubes on all sides. Add onion; brown lightly, Add paprika,
remaining seasoned flour, and stir until smooth, Add liquid from
tomatoes, reserving tomatoes, Cook, stirring until smooth, Add
mushrooms with Hquid. Cover and simmer 1 hour or until meat
is tender. Before serving, stir in sour cream and heat without
boiling. Season to taste. Combine rice, water, and bouillon
cubes. Bring to boil, Cover and simmer 5 minutes. Dice and
add tomatoes and parsley.. Toss. Shape bed of rice on serving
platter, Spoon Beef Paprikash over. Makes 4 to 6 servings.

Emma Rist

SWEDISH MEAT BALLS
(Party-Elegant, Picnic-Thrifty!)

1 can Campbell's cream 1 egg, slightly beaten
of celery soup 2 Thsp. minced onion
1/2 soup can water 1 Tbsp. chopped parsley
1 1b, ground beef 1 tsp, salt
2/3 ¢, fine dry bread 1 Tbsp. shortening
crumbs 1 to 2 Thsp. minced dill

pickle (if you like)

Blend soup with water, Measure out 1/4 cup soup mixture.
Combine with ground beef, bread crumbs, egg, onion, parsley,
and salt. Shape into balls about 1 inch in diameter. In large skil-
let, brown meat balls in shortening. Add remaining soup mixture
and minced dill pickle (if you like); cover, Cook over low heat
about 20 minutes, stirring now and then, Makes 4 servings,

Maryann Kershey
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CHOP SUEY
11/2 1b, pork and veal, 1 can bean sprouts
diced 1 can chop suey vegetables
2 sticks celery, diced (if desired)
1 medium omnion, diced 2 bouillon cubes
1 can water chestnuts, cornstarch
sliced thin SOy sauce

Fry first 3 items until celery and onion are soft (season
to taste). Drain juice from cans of chestnuts and bean sprouts.
To this juice, add bouillon cubes, Heat on stove until cubes melt.,
Add cornstarch to thicken to taste and soy sauce to taste, Add
this thickened mixture to meat, Then add chestnuts and bean
sprouts, Heat until done, approximately 5~10 minutes. Pour
over cooked rice or Chinese noodles.

Geraldine Dunasky

ORIENTAL BEEF SKILLET

1 Ib. round steak 1 can cream of mushroom soup
2 tsp. fat 2/3 c¢. water
1 c. bias cut celery slices 3 tsp. soy sauce
1/2 ¢. coarsely chopped 1 c. bean sprouts
vilono 0 ¢y Lfucoh Swivo ¢hexd

Cut steak in long narrow strips and sprinkle with instant
nonseasoned meat tenderizer, Quickly brown in hot fat (1/2 the
amount at a time), Cut Swiss chard into small pieces. Remove
meat from heat, Add celery aand onions, Cook and stir until
tender-crisp. 2 or 3 minutes. Stir ifi soup, water, and soy
sauce. !Heat to boiling, Add remaining ingredients. Heat
through, Serve hot over cooked rice. Pass soy sauce.

Diane Brooks

PORK SAUSAGE PATTIES
2 1b, coarsely ground 1/4 tsp. pepper

pork 11/2 tsp. sage (powdered)
1 1/4 tsp. salt
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PORK SAUSAGE PATTIES (Continued)

Combine and mix pork and seasonings. Cover and refrig-
erate overnight or at least 12 hours, Divide mixture and shape
into 10 or 12 patties. Fry or bake patties until brown and tender.
Drain and serve with applesauce.

Mrs. Frank Timko

VEAL PAPRIKAS

2 Tbsp. shortening 11/2 1b, cubed veal °
1 large onion, diced small (washed)

2 cloves garlic 1 Tbsp. flour

1 tsp. salt 1 pt. sour cream

1 tsp. paprika

Saute onion in shortening; add chopped up fine garlic cloves,
Add salt, paprika, and pinch of hot pepper. Stir. Add veal,
Brown, Then cover and cook for 1 hour or until tender. Add a
little water if needed to prevent burning, Remove from heat when
done. Prepare gravy.

Beat flour and sour cream together., Add to veal and heat
through. Serve with dumplings.

Marge Veres

PEPPER STEAK

1 1Ib. round steak 1 c. green pepper, cut in
3 Tbhsp. cooking salad oil 1 inch pieces

1 clove garlic, minced 1 Thsp. cornstarch

3 Thbsp. soy sauce 1 c, water

1/2 tsp, salt 2 tomatoes, cut in eighths
1/4 c. water 1/2 c. chopped celery

1 c. chopped onions

Cut steak in thin strips about 2 inches long, Brown in hot
oil. Add garlic and cook until yellow, Add soy sauce, salt, and
1/4 cup water. Cook 45 minutes until tender. Add vegetables,
Cook 10 minutes. Stir in cornstarch blended with 1 cup water,
Add tomatoes and cook 5 minutes. Serve over hot rice. Serves 4.

Mrs., Frank Timko
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VEAL STEW WITH MUSHROOMS
(Borju Paprikas Gombaval)

2 Thsp, lard 1/4 tsp, black pepper

1 large onion, chopped 11/2 1b, cubed veal

1 Tbhsp. chopped parsley 1/2 1b, fresh mushrooms, sliced
1 tsp. salt 1 scant Tbsp, flour

1 tsp. paprika 1/2 pt. sour cream

Melt lard, Add chopped onion and brown, Add chopped
parsley, 'salt, paprika, black pepper, and cubed veal. Cover and
cook for 1 hour. Add mushrooms and cook until tender. Add
flour; blend well, Finally add sour cream., Serve with boiled rice.
Serves 4,

Helen Tricsko

PORK AND SAUERKRAUT

(Szekelygulyas)
1/2 pt, sour cream 1 small green pepper, chopped
2 1b. lean pork cubes 3/4 tsp. paprika
3 medium chopped onions 1 tsp, salt
1 gt. sauerkraut 1/8 tsp. red pepper
3 tsp. shortening pinch of sugar

Lightly brown onion in shortening, Add meat, paprika,
salt, pepper, and green pepper., Saute slowly until meat is lightly
browned. Add 3/4 cup water and cook on low heat until meat is
tender., Rinse kraut in water and drain. Sprinkle a pinch of sugar
on kraut and add to meat. (Cook kraut until brown, ) Add sour
crean,

Ann Murar

BEEF STUFFED WITH MUSHROOMS
(Gombaval Toltot Marha Szelet)

Take 1 1/2 pounds sirloin (in one piece) and pound out.
Make a stuffing as follows:

shortening 1 small diced onion
1/2 1b. ground pork 1/2 Ib. mushrooms
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BEEF STUFFED WITH MUSHROOMS (Continued)

4 oz, rice 1/4 ¢. sour cream
2 egg yolks pinch of ground black pepper
pinch of salt

Brown ground pork in a little shortening with onion until
soft; add to this the mushrooms (cleaned and cut into small
pieces). When the mushrooms are also soft, cook rice in salted
water until tender, Add the rice to the meat and mushroom mix-
ture along with 2 egg yolks, salt, pepper, and 1/4 cup sour cream
to add flavor. Mix together.

Stuff the pounded out meat with this mixture by placing in
the center of meat, folding up all the sides, and tying up with
string. Place in a large frying pan with a small amount of short-
ening and water, Cover with lid and brown until soft. When the
meat is done, stir into the natural gravy:

1 ¢. sour cream 1 tsp., lemon juice
Remove the string from the meat and slice, putting some
gravy on each piece,
Margit Keresztesy
SAVORY ROAST FRESH HAM

Have 1 fresh ham, approximately 6 pounds.

2 tsp. salt 1 green pepper
1/4 tsp, pepper seasoning 1/3 c. finely chopped black
1 tsp. paprika olives
1/4 tsp. garlic salt 1/3 c. finely chopped green
1 tsp. rosemary leaves, onions
crumbled 1 tomato
1/3 c¢. chopped parsley fresh cranberries, if desired

parsley sprigs

Combine the first 6 ingredients and rub half inside the meat,
Combine remaining ingredients, except the last 2, and put inside
the meat. Tie securely together with a cord. Scorc fat and skin,
then rub with the remaining seasoning, Put meat, fat side up on
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SAVORY ROAST FRESH HAM (Continued)

rack in shallow roasting pan. Insert meat thermometer in center
of thickest part. Roast in slow oven, 325 degrees, about 4 1/2
hours (30 minutes to the pound oruntil meat thermometer shows
185 degrees), If mcat gets too brown, cover lightly with foil,
Garnish with parsley and a few cranberries, Makes about 16 serv-
ings.

Mrs. Emery J. Toth

MEAT BALLS IN MUSHROOM GRAVY

1 1/2 1b. hamburg (chuck) 1/4 tsp. pepper

4 Tbsp, minced onion 2 eggs, beaten

11/2 c. soft bread crumbg 1 ¢. mushroom soup
3/4 tsp. salt 1/2 c, water

Form mixture lightly into balls. Roll in flour and brown
in hot fat. Add mushroom soup diluted with water, Cover skillet
and simmer meat balls for 1/2 hour,

Edith Bakondy

SOPHIA LOREN'S PIZZA

bread dough 1/2 tsp. oregano

1/4 c. olive oil 1/4 c. grated Parmesan cheese

2 medium sized tomatoes, 1/4 b, Mozzarella cheese,
thinly sliced sliced

1/2 small clove garlic, 4 anchovy fillets, chopped
minced pepperoni slices

salt and pepper to taste

Pat or rolt bread dough to 1/8 inch thickness and into 9
inch round., Brush with some olive oil. Let rise 15 minutes. Pour
remaining olive oil into large skillet. Gently place round of dough
in skillet. Cover dough with remaining ingredients in order given,
Cook pizza over medium heat until underside is golden brown. Re-
move from heat. Quickly turn in skillet, Let stand for a few min-
utes, then turn right side up onto serving dish, Makes 6 portions,
Mrs, Julia Horvath
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Retail C uts
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Meat Cuts and How to Cook Them

VEAL CHARTY

Retail Cuts
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Meat Cuts and How to Cook Them

LAMB CHART

Retail Cuts
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PORK CHARTY

Retail Cuts
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THE CUYAHOGA MEAT COMPANY

BEEF -~ VEAL = LAMB -~ PORK
RETAIL & WHOLESALE

3978 WEST 25TH 8T, PHONE 398~6400 CLEVELAND, OHIO

SEAFOODS
FILLET SOLE WITH SHRIMP SAUCE

1/2 1b, fillet of sole or 1 Tbsp. butter or margarine
other mild flavored fish 1/4 tsp. cornstarch

1 Tbsp. lemon juice 1 tsp, milk

1/2 (10 1/2 oz, ) can parsley, chopped (as desired)

shrimp soup, frozen

Place fillets in frypan with lemon juice. Cover, Cook
over low heat for 15 minutes. Slowly heat soup and fat in a. heavy
-saucepan, stirring frequently, Mix cornstarch with the milk, Stir
into soup and cook until thickened, about 5 minutes, To serve,
pour shrimp sauce over the fish and garnish with chopped parsley,
Makes 2 servings,

BAKED FISH WITH STUFFING

21/2 to 4 Ib, fish 1/8 tsp. pepper

1 c. crumbs (bread or a few drops onion juice or
1/2 crackers) 1/2 tsp. instant minced onion

1/4 c. melted fat 1/4 c. water or liquid from
(possibly butter) mushrooms

1/4 tsp. salt 3 Tbsp, catsup

1/8 tsp. celery salt parsley, to taste

pinch of garlic powder mushrooms to taste

Mix ingredients in order given., If a dry filling is desired,
the water may be omitted. Clean and wipe the fish, Rub the in-
side with salt, Fill with stuffing and sew together, Cut diagonal
gashes 1 1/2 inches apart on both sides of the fish, Place a strip
of bacon or salt pork ineachgash. Brush with melted fat.
Sprinkle with salt and pepper. Dredge with flour twin shape of
a letter "S" and bake in a dripping pan, When the flour is
browned, baste the fish once in 10 minutes. Cook until the
flesh is firm and separates easily from the bone.

Teresa Breznay

245-2 -73- Brecksville, Ohio
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SCALLOPS CAPE

18 sea scallops parsley

bread crumbs 2 Thi p. olive oil
1 clove garlic, minced . 3 Thsp, bu -er
wine lemon

Cut sea scallops in halves. Coat with bread crumbs,
Cook minced garlic clove and chopped parsley in 2 tablespoons
olive oil and 3 tablespoons butter, Add scallops and fry until
browned. Moisten with wine and lemon juice, Continue cooking
gently until wine evaporates, Place scallops in heated shells and

serve hot,
Teresa Brezhay

** EXTRA RECIPES **

-74- Brecksville, Ohio
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Rolls - Breads

"Breathes there a wife with soul so dead;
Who to her husband has never said:
'This is my own real, homemade bread

1o




COMMON

CAUSES OF FAILURE IN BAKING

BISCUITS

1. Rough Biscuits caused from insuffi-
cient mixing.

2. Dry biscuits caused from baking in
too slow anoven and hand ling too much.

3. Uneven browning caused from cook-~
ing in dark surface pan (use a cookic
sheet or shallow bright finish pan), too
high a temperature and rolling the dough
too thin.

MUFFINS

1. Coarse texture caused from insuffi-
cient stirring and cooking at too low a
temperature.

2. Tunoels in muffins, peaks in center

and a soggy texture are caused from
overmixing,

3. For a nice muffin mix well but light -
and bake at comrect temperature ..

CAKES

1. Cracks and uncven surface may be
caused by too much flour, too hot an
oven and sometinies from cold oven
start.

2. Cake is dry may be caused by too
much flour, too little shortening, too
much baking powder or cooking at too
low a temperarure.

3. A heavy cake means too much sug-
ar has been used or baked wo short a
period.

4. A stickycrust is caused by 100 much
sugar.

5. Coarse grained cake may be caused
by too little mixing, toomuch fat, too

1. Pastry crumbles caused by over mix-
ing flour and fat.

2. Pastry is tough cawsed by using too
much water and over miixing the dough.

PIES

much baking pow der, using fat too soft,
and baking at o low a temperature.,

6. Cakes fall may be caused by using
insufficienr flour, under baking, too
much sugar, too mucl fat or not enough
baking powder.

7. Uneven browning may be caused
from cooking cakes at too high a temp-
erature, crowding the shelf (allow at
least 2 inches around pans) or using
dark pans (use brighr finish, smooth
bottomed pans).

8. Cake has uneven color is caused
from not mixing well. Mix thoroughly,
bur do not over nuix.

3. Pies do not brown - for fruit or ct
tard pics use a Pyrex pie pan or an
enamel pan and bake at 400 - 425 de-
grees constanr teinperature,

BREADS: (YEAST)

1. Yecast bread is porous -~ this is causcd
by over-rising or cooking ‘at too low a
temperaturc.

2. Crust is dark and blistcrs - this is
caused by under-rising, the bread will
blister just under the crusi,

3.

from over-kneading or {rom using
yeast.

Bread does mot rise - this is caused
old

4. Bread is strcaked - rthis is caused
from under-kneading and not kneading
cvenly.

0. Bread bakes uncven - Caused by
using old dark pans, 100 much dough in
pan, crowding the ovenshell or cooking
at too high a rcmperature,



THE CUYAHOGA MEAT COMPANY

BEEF = VEAL — LAMB — PORK
RETAIL & WHOLESALE

3979 WEST 25TH ST, PHONE 398-6400 CL LAND, OHIO

ROLLS  BREADS

CRACKLING BISCUITS
(Tepertos Pogacsa)

11/21b cr cklings 3 0z, sugar

3 1b. regular flour 3/4 oz, salt

9 eggs 3 oz, yeast

3/4 qt. milk 1/2 pt. sour cream
3 . lb, butter

Cracklings are made from slices of pork fat, approxa-
mately 3 pounds are needed, These slices are to be cubed, Put
in a de p h.avy skillet or pan over a low heat. Stir occasionally so
that i oesn't stick to pan when pieces are first beginning to melt.
When cracklings are golden brown, they are ready, Put through a
strainer. Lard will be 1n bottom of container and cracklings in
strainer. (Cracllings are never made from pork rind, but from
pork fa .)

Mix flour, sugar, salt, milk, yeast, eggs, and but er.
After halfway mi xed, also add cracklings and sour cream. Cut
into small biscu ts, Grease 10 x 12 inch pan a little Brush
with beaten yolk.:, sligh/ly salted, Bake in 400 . gree oven until
medium brown.

(Cubes a :e to be approximately 1 inch, depending on pork
fat, These can e cut smaller depending on the individual tastes, )

Mrs,. Joseph Breznay, Sr.

CRACKLING BISCUITS
(Tepertos Pogacsa)

1 /4 1b. cracklings. 6 '[bsp., melted lard
ground fine (cracklings from pork fat)

Mix cracklings and lard together. Set aside.

2 large cakes yeast 3 Thsp. salt

1 c. lukewarm water 2 1/4 c. boiling water
1 heaping Tbsp. sugar lc, lard

12 ¢ flour 1/2 ¢, soft lard

3 well beaten eggs

245 2 -75~ Brecksville, Ohio
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CRACKLING BISCUITS (Continued)

Mix together yeast, water, and sugar well, Set aside to rise a
little, Mix flour and salt together, set aside. Mix together boil -
ing water and 1 cup lard; set aside.

To the flour mixture, add 1/2 cup soft lard and work in
well as for pie dough., Then add the yeast mixture and mix well,
Next, add the boiling water and lard mixture. Then add well
beaten eggs, Work dough until smooth eanough to.roll out, adding
additional flour if necessary. Roll to 1/2 inch thick. Sprinkle
1/4 of cracklings on top. Fold in half to the left, then fold in
half again down toward you, Let rise 1/2 hour, Repeat the above
instructions again 3 more times for a total of 4 times, letting it
rise 1/2 hour each time, After the last rising, roll 1/2 inch thick
evenly, Cutinto shape. Let rise in greased pans 1/2 hour.
Brush tops with a little beaten egg. Bake at 350 degrees for 45
minutes,

Mrs, Ethel Taller

JEWISH YEAST DOUGH

5 c. flour 2 cakes yeast
1/2 c. sugar 1 pt. sour cream
1 1b. butter 5 egg yolks

any commerecinl fruit ar nut filling

Dissolve yeast in 1/2 cup lukewarm milk with a little
sugar, Let yeast and sugar bubble, Sift flour and 1/2 cup sugar
into a big bowl, Add sour cream and egg yolks. Add milk and
yeas. mixture, Mix together by hand. Let dough rest 10 minutes.
Put on oadle board. Knead until smooth and elastic, Roll into a
medium square, Spread butter on top and fold into 4 folds. Rest
1/2 hour and repeat folding process 3 times more. (Fold on dif-
ferent side each time.) Place in greased bowl overnight in re-
frigerator. Divide dough in thirds. Bake at 350 degrees approxi-
mately 15 to 20 minutes.

1. Roll inlong strip 1/4 inch thick., Cut into squaces 2 x
2 inches and place in small tart pan, buttered. Place into oven ap-
proximately 15 minutes, then put filling in and return vo oven ap-
proxumately 5 minuteg more until light brown.

2. Rollinrectangle and cut into 3 inch strips. Make twist,

-76- Brecksville, Ohio
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JEWISH YEAST DOUGH (Continued)

Roll into melted butter, then into ground nuts and sugar mixture,
Place on cookie sheet,

3. Chop approximately 1/2 pound pecans fine, Mix with
sugar and cinnamon, Roll dough in rectangle and cut into 3 inch
strips. Put melted butter in small tart pan and place 2 or 3 pecan
halves in it, Take dough, cut side down, and put into melted but-
ter. Roll up and place in tart pan,

Let dough rise about 1/2 hour and put into oven approxi-
mately 20 minutes.

Margaret McCarthy

POTATO FLAT CAKES
(Krumpli Langos)

3 medium sized or 2 1 c. or more sifted flour
large mature Idaho (Wheaten)
potatoes 2 Tbsp, butter or lard

a pinch of salt

Boil the potatoes in the salted water until mashable, then
remove from water and peel. Crush the potatoes gradually as
you combine them with the flour, Keep removing the potatoes
from the rolling pin as they adhere. Manage the mixing with the
least amount of flour you can get away with. The less flour you
use, the softer and tastier the final product. Mass the dough in
form resembling a section of French bread, about six inches
long. Slice into one inch sections, Keep rubbing the rolling pin
with flour as you spread each section into pancake form of 1/8
inch thickness. For baking, place each piece on the open top
solid surface of the stove which has been heated hot with the
burners. A large frying pan can serve as a substitute. In any
case, bake on dry surface, When dough blisters and parts begin
to brown, turn over with spatula and bake the other side. When
all is baked, brush both sides of each piece with melted butter
or lard. Keep stacked one piece on top of the other. Serve
while warm,

Rev. Francis A, Karpi

245-2 - -77- Brecksville, Ohio
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BASIC YEAST DOUGH

4 ¢, unsifted all-purpose 11/2 c. warm milk

flour 3 eggs, beaten
1 Thsp. salt 1 envelope granular yeast
1/2 c. sugar dissolved in 1 Tbsp., warm
1/2 ¢, ‘shortening (part water

butter) 1/2 tsp, mace

Sift together dry ingredients and mix in remaining ingred:-
ents. Kuead thoroughly. Cover and let rise 2 hours., Punch
dough down and cut in 4 pieces. Roll out as thin as pie dough and
proceed as follows for variations,

Nut Rolls: Sprinkle dough with melted butter. Mix to-
gether 2 pounds ground nuts, 1 1/2 cups sugar, and grated rind
of 1 lemon., Spread over dough., Roll up like jelly roll, Plac: on
greased cookie sheet, Cover and let rise I hour. Deat 1 egg
and 1 tablespoon milk well and brush rolls with mixture, Bake in
moderate oven (350 degrees) 30-40 minutes. Remove and brush
rolls on top with butter,

Maryann Kershey

PRUNE NUGGET MUFFINS

2 c, biscuit mix 1 ¢, plumped pitted prunes,
1/4 c. sugar chopped

3/4 tsp. nutmeg 1/2 ¢, milk

1 egg

Preheat oven to 400 degrees, Combine biscuit mix, sugar
nutmeg, and prunes. Deat egg lightly and add milk, Stir quickly
into first mixture, Fill 12 greased muffin pans or paper muffin
cups half full, Bake in preheated 400 degree oven 20 to 25 min-
utes, Makes one dozen 2 1/2 inch muffins, Serve warm.

Julia M, LagSalvia

MOM'S SIMPLFE ROLLS

1 Ib. shortening 3 Thsp. sugar
3/4 cake yeast 2 tsp. baking powder
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BEEF = VEAL - LAMB — PORK
RETAIL & WHOLESALE

3979 WEST 25TH ST, PHONE 398~6400 CLEVELAND, OHIlO

MOM'S SIMPLE ROLLS (Continued)

6 egg yolks 1 tsp. vanilla (or 1 shot
1 tsp. salt glass of whiskey if possible)
1 can milk 6 c. flour

Mix, but do not knead too much, Fill with nuts or any
other filling desired. Cut in squares to fill (approximately 3
pounds nuts), Bake immediately at 375 degrees for 20 minutes.
(Does not need to rise. )
Mrs., Rose Hobrat

NUT TWISTS

3 c. all-purpose flour 1/4 pt. sweet or sour
1 tsp. salt cream
1/2 1b. sweet butter 1 tsp. vanilla
1/2 cake yeast 3 egg yolks
1/4 c. lukewarm milk

Filling:
3 egg whites grated rind and juice of
1 c. sugar (or to faste) 1 lemon

1/2 1b. ground walnuts

Cut butter into flour and salt as for pie crust, Dissolve
yeast in lukewarm milk, Mix well sweet or sour cream, vanilla,
yeast mixture, and egg yolks, and add to flour mixture., Mix
well, Shape into ball and chill overnight, Roll out on granulated
sugar and cut in strips 6 inches long and 1 inch wide. Make filling
by beating 3 egg whites until stiff and gradually adding 1 cup
sugar., Add the rind and juice of lemon and fold in ground nuts,
Spread filling on end of a knife blade (about 2 inches), Twist strip
of dough around filling and slip off knife onto cookie sheet. Re-
peat, Bake in moderate oven (350 degrees) about 18 minutes,

Maryann Kershey

245-2 ~79- Brecksville, Ohio



"ir's THE wHEAT"

MONTANA SAPPHIRE FLOUR

PURE —~ NEVER BLEACHED

SOFT CRULLERS

5 c. all-purpose flour 1/4 1b, butter

1/4 c. sugar 4 eggs

1 tsp. baking powder 1/2 pt, sour cream (1 c.)
1/2 tsp, salt 1/2 pt, buttermilk (1 c.)
1/2 tsp, baking soda deep fat

Mix together dry ingredients and butter with hands, Mix
eggs, sour cream, and buttermilk with dry ingredients, (If dough
is too thin, add more flour,) Knead until smooth and divide into 2
pieces. Roll out on floured board approximately 1/8 inch thick,
Cut out diamond shaped forms (about 3 inches on sides) with
pastry wheel, Cut a slit in each center and pull through one end,
Fry in deep hot vegetable fat until golden brown. Turn each
cruller to fry on both sides. Drain on absorbent paper. Sprinkle
with confectioners sugar when cool,

Mary Kiss

HUNGARIAN KALACS

2 cakes yeast, crumbled 8 egg yolks

1 c. warm water 3 ¢, milk

1c, oil additional flour

& 1/2 Wy (10 vy) vllied 1 oggy boeten
all-purpose flour 1 lemon rind

6 Tbsp, sugar 1/3 ¢, raisins

1 tsp. salt

Dissolve yeast in warm water. Mix oil into flour, Make
a well in mixture and add yeast mixture, When yeast mixture is
bubbly, mix into flour, sugar, salt, egg yolks, and milk, Dust
dough lightly with flour, cover and let rise until double, Pat dowr,
Dust again with flour, Let rise again, Divide dough into 2 large
well greased loaf pans, Cover and let rise until double, DBrush
tops with beaten egg. Bake at 350 degrees until brown, 40 to 50
minutes,

Mrs., George Rosepal
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CINNAMON COFFEE CAKE

Cake:
2 c, Sapphire flour 2 tsp, baking powder
3/4 c, sugar 1 c. milk
1 large egg 1/8 tsp, salt
2 tsp, oleo

Topping - Crumble and mix:

1/4 1b. oleo 3/4 1b, dark brown sugar
1 tsp., cinnamon 3/4 c. chopped pecans

Cream sugar, oleo, and egg until very creamy. Sift flour,
baking powder, and salt, Gradually add sifted dry ingredients and
milk, stirring constantly, Divide batter into equal parts and put
into 2 ungreased 9 inch cake pans. On top, put brown sugar,
cinnamon, oleo, and pecans. Bake in preheated 350 degree oven
for 25 minutes, Serve warm,

Betty Fancsalsky

LANGOS
2 1b. flour 2 eggs
2 cakes yeast 4 potatoes
1/2 tsp. sugar 2 ¢, milk
1 Thsp. salt 2 1b, of shortening

Mix yeast, sugar, and milk and let it bubble up. In the
meantime, cook the 4 potatoes; when potatoes are cooked, mash
and add flour and yeast mixture together. Knead the dough until
it is stiff and easy to handle. Let rise for approximately 2
hours and roll out on a rolling table. Cut into squares. Poke
the dough with the tip of your knife and place into very hot
shortening. Fry to a golden brown color. Same as deep
frying.

Mrs. Istvan Wegling
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SOUR CREAM ROLLS

6 c. flour 3/4 tsp. salt

S5 'Thsp. supar 2 cakes dry yeast
3/4 ¢. warm milk 1/2 1b. oleo, melted
1/2 pt, sour cream 3 eggs

Mix well, Roll and fill with nuts or any kind of filling.
Let rise 1 hour after filled, Bake 20 minutes at 375 degrees.
Mrs. Rose Lobrat

BUTTER RINGS

3 ¢. unsifted Sapphire 1/4 ¢, lukewarm milk
flour 1 tsp, sugar

2 Thsp. sugar 1 cake yeast

1 tsp, salt 3 egg yolks

1/2 b, sweet butter 1/2 pt. sour cream

or margarine

Sift together flour and salt, Work in butter as for pic
crust. Crumble yeast in lukewarm milk and add sugar., When
foamy, add egg yolks, well beaten, and sour cream. Mix to~
gether and add to flour mixture. Beat until smooth and place in
aelviperetwr vveindglitg Divide fuw 4 patiny LWl Goull L luily
strip and twist 2 together, making a ring, Set rings to rise in
warm place for 2 hours,

Bake in greased cake pan at 350 degrees for 25 minutes.
While still warm, make frosting of:

1 c. powdered supar 1/2 tsp, vanilla
1or 2 'lhsp. milk
Delia Barb

PUMPKIN BRIEAD

3 ¢, sugar 11/2 tsp. salt

1c¢. oil 3 1/2 ¢, sifted flour
1/2 ¢. water 2 tsp, soda

2 ¢, camed pumpkin 1 tsp. cinnamon

4 eggs 1/2 tsp, nutmeg
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PUMPKIN BREATD (Continued)
1 ¢ chopped walnuts L c. seedless raisins

In a large mixing bowl, mix together sugar, oil, and water
until sugar is dissolved Mix in eggs and pumpkin. Add salt,
Nour, soda, and spices Mix well. Stir in raisins and nuts. Bake
in 2 greased and floured 9 x 5 x 3 inch loaf pans at 350 degrees for
70 minutes or until bread tests done.

Margaret Taylor

WHOLE WEHEAT BREAD

3 Thsp. sugar 1/4 ¢. warm water

! Thsp salt 11/2 c. boiling water

3 Tbsp. shortening 1 ¢. cold water

1 pkg yeast or 1 cake 4 1/2 c. Sapphire flour
houscliold yeast 2 c. wheat flour

Put salt, sugar, and shortening into large mixing bowl

Mix yeast with warm water. Pour boiling water over ingredients
in mixing bowl and stir until shortening is melted. Then add 1 cup
cold water.  Add 3 cups flour, one at a time, beating well afterx
cach addition.  Add yeast Mix thoroughly. Add remaining 3 1/2
cups flour, onc at time, adding last 1 1/2 cups gradually  When
dough is sLiff, turn out on lightly floured pastry cloth and kncad well
wi il smooth. Dough may be soft.  Knead with pastry cloth until
dough cau be handled easily. Cover lightly with waxed paper. Set
in warm place and let rise until double in size, about 1 hour, Di:
vide into 2 equal parts. Shape into loaves. Put into well greased
Lread pans.  Let rise until double in size, 1/2 hour. Bake at 400
degrecs for 15 minutes, then at 375 degrees for 30 minutes. Re-
move from pans  Lightly butter tops. Makes 2 loaves

Mrs. Wilma Collins

ITALIAN BREAD

J ¢ Sapphire flour I cake houschliold ycast
! l’b:;p salt 4 Thsp. shortening
EThsp sugar 4 ¢ warm water
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ITALIAN BREAD (Continued)

Mix yeast with 1/4 cup warm water and pinch of sugar.
Sift flour, sugar, and salt. Make a well in center. Add yeast
mixture and shortening. Keep adding water. Knead for 15 min-
utes Grease lightly and let stand for 2 hours at room tempera-
ture. Punch down. Make into loaves. Let stand 2 more hours
Bake at 350 degrees for 50 minutes. (Makes 2 loaves.) You can
also make individual rolls 4 inches in diameter.

Wilma Collins

RYE BREAD
1 c. milk, scalded 1 c. Sapphire flour
2 c. lukewarm water 1 tsp. lard or oleo, melted
1 cake yeast, crumbled 1 tsp. salt
6 c. Sapphire rye flour 1 tsp. caraway seed

Combine milk, water, yeast and 3 cups rye flour in large
mixing bowl. Mix well. Cover and let rise until light and spongy
(let rise 2 hours). Beat remaining ingredients. Knead thoroughly.
Let rise again 1 hour. For a brown crust, brush with water 30
minutes before end of baking time

Bl zduelll Totl

VILLAGE BREAD
(Pure Grain Flavor - Falusi Kenyer)

5 c. unbleached wheat 2 tsp. salt
flour 1 ¢. lukewarm water
1 cake of yeast (for additional 1 ¢. lukewarm water

4 loaves, use 1 1/2 cakes of yeast)

Dissolve. yeast in lukewarm water, Sift flour Mix and
knead flour, lukewarm wet yeast solution, salt, and water. Al-
low the dough to stand approximately 1 to 2 hours: Then knead
the dough thoroughly. Divide the dough equally. Place 2 dish
towel-like clean white cloths each over a deep baking pan. Press
the cloth down to the bottom of the pan, then drop flour on cloths
to cover the surface generously Place the 2 masses of dough
one in each pan. Allow to stand. When dough has risen high, turn
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VILLAGE BREAD (Continued)

the pan top down on a flour covered wooden scoop. Take pan
and cloth off the dough., With the scoop, slide the dough into
the oven. Bake for about 1 hour in a preheated oven. To make
crust crispy, remove bread from oven when half baked and
hold over sink while dousing the surface of the bread with cold
water. Return immediately to oven and let bake until brown
(about 50 minutes in 350 degree oven). Enough for 2 large
loaves.

Rev. Francis A, Karpi

RAISIN BREAD
(Diabetic Diet)

2 c. buttermilk biscuit mix 1 egg

1/3 c. Quaker quick oats 11/4 ¢, skim milk, or

1/2 c. seedless raisins 1 ¢, dry powdered milk

1 tsp. double acting baking made with water
powder 1 tsp., sweetener

1/4 tsp. salt

Combine biscuit mix, oats, raisins, salt, and baking pow-
der. Stir in other ingredients until well mixed. Pour into round
dish and let rise, or divide in 3 bread pans oy round casserole,
Bake about 50 minutes or until bread pulls away from sides of pan,

Nellie Koster

CRESCENT ROLLS

1 cake yeast 1/3 c. sugar

1 Tbhsp. sugar 1/2 tsp. salt

1/4 c. lukewarm milk 3 eggs, well beaten
3/4 c. milk, scalded 4 c, all-purpose flour

1/4 1b. margarine

Dissolve yeast and 1 tablespoon sugar in lukewarm water.
Pour scalded milk over margarine, 1/3 cup sugar, and salt. Cool
and add beaten eggs. Add yeast, Gradually add the flour and beat
well. Place dough in a greased bowl and let rise until doubled,
about 1 1/2 hours, Turn out on floured board. Divide into 3 paxrts
and roll out to size of pie crusts. Cut in wedges and roll up into
crescents from the wide part to the point, Place on well greased
cookie sheet. Let rise until doubled and bake at 375 degrees 15
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CRESCENT ROLLS (Continued)

minutes or until done.
Mrs. Alex Dorko

NUT AND POPPY SEED ROLLS

(Kalacs)
7 c. flour 6 eggs, separated
1/2 1b. butter 2 cakes yeast, crumbled in 1/4 c.
1/2 c. sugar of warm water and 1 tsp.
2 tsp. salt of sugar (set aside and let
1 pt. sour cream rise)

Sift flour with salt and sugar. Cut in shortening as for
pie crust, “Make a well and add beaten egg yolks, yeast mixture,
and sour cream. Mix until smooth and dough leaves the sides of
the bowl, Place in large buttered bowl and put in refrigerator
overnight, Divide dough into 6 rolls, Roll out thin and spread
with filling, Place in greased pans and let rise about 1 1/2 to 2
hours. Brush with egg white, Bake at 350 degrees about 1 hour,

Nut Filling - 4 Rolls:

2 1/2 1h. graimd walnute 1 Thep. hutter
2 ¢, sugar, to taste a little lemon juice
1 c. milk 6 beaten egg whites

Mix the first 5 ingredieﬁts., Cook until mixed. Cool. Add
egg whites.

Poppy Seed Filling - 2 Rolls:

1/2 1b, ground poppy 1/2 ¢, milk
seed 1 Tbsp. butter
1 c. sugar, to taste a little lemon juice

Mix as for Nut Filling, Cool before spreading on dough,
Mary Fgyud
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POPPY SEED AND NUT ROLLS WITH MASHED POTATO

1 cake yeast 2 eggs, well beaten

1/2 ¢. lukewarm water grated rind of 1 lemon

2/3 c. sugar 1 medium potato, boiled

2/3 ¢, margarine and mashed

1/2 tsp, salt 6 c¢. sifted all-purpose flour
1 ¢. milk, scalded melted butter

Dissolve yeast in lukewarm water, Put sugar, margarine,
and salt into a large bowl. Add scalded milk and stir until cool,
Add eggs, yeast, lemon rind, cooked mashed potato, and flour,
Mix. ‘Turn out on board and knead umtil smooth and elastic, Place
in greased bowl. Cover and refrigerate overnight., Divide into 3
parts. Roll out on floured board to a rectangle., Brush with melted
butter, Spread with prepared poppy seed filling or nut filling and
roll up like jeily roll, Place in greased pans. lLet rise until
doubled. Prick top with fork and bake at 350 degrees 30 minutes
or until done,

"I'his dough makes good small pastries also, Roll out, cut
in squares, fill with favorite filling (preserves, lekvar, or nuts)
and bring together 2 opposite corners. Brush with mixture of
beaten egg, 1 teaspoon sugar, and 2 teaspoons sour cream. Let
rise, then bake at 350 degrees 15-20 minutes or until done, Fill-
ing for nut rolls: Beat 6 egg whites until stiff; fold in 2 cups sugar,
4 cups ground nuts, and 1 teaspoon vanilla,

Mrs, Alex Dorko

HUNGARIAN DOUGHNUTS

(Fank)
6 ¢. Sapphire flour 1 cake household yeast
1/2 c¢. sugar 1 tsp. sugar
2 1/4 tsp. salt 2 3/4 ¢, milk
1/4 Ib, butter, melted 4 eggs

Scald milk; cool to room temperature. Dissolve yeast and
I teaspoon sugar in it.  Allow to stand until yeast begins to work.
Comupnne dry ingredients, Add eggs and yeast mixture. Mix thor-
oughiy,  Then add melted butter., Knead dough in bowl until thor-
oughiy witxed, at least 15 minutes, Dough should look "blistered, "
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HUNGARIAN DOUGHNUTS (Continued)

Set, covered, in warm place and let rise until doubled in bulk,
Punch down. Knead in bowl 15 minutes and let rise again, Toss
on floured board. Roll to approximately 1 inch thickness, Cut
with round, floured biscuit cutter. Cover with cloth and let rise
on board for 10 minutes, Fry in hot fat. Drain and dust with
powdered sugar, Serve warm, Makes about 3 dozen,

These may be filled with jam after frying by making a hole
in the side of the doughnut and filling,

Mrs, Varga

** EXTRA RECIPES **
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SHOE y ofuality Shoes at Y2 Prices
WORLD 398-7806

3873 WEST 25th STREET, CLEVELAND. OHIO 44109

HOURS: Mon. thru Sat, 10-9, Wed. & Sat. Tuli §
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Dexter -Roblee -Crosby Square-ltolion Imports—Lazy Bone_Stride Rites _Edwords & many other Fomaus
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Parma Shoe World
10391 Pleasant Valley Rd.
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THIRD FEDERAL SAVINGS
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Give no more to every gucest,
Than he's able to digest,

Give him always of the prime,
And but little at a time.

- ~
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BAKING HINTS

Creaming Butter and Sugar: In creaming butter and sugar for a
cake, a little hot milk added will ald in the creaming process.

After using the oven, Teave the door open until oven is cool, so that
moigture will not condense and rust the metal.

To decorate a cake without a decorator, cut an envelope from once
of the top corners to the middle of the bottom of the envel-
ope. Cut a little piece off the corner.

An apple cut In half and placed in the cake box will keep the cake
fresh gseveral days longer.

When making a cake always add 2 tablespoons of boillng water to
the butter and sugar mixture. This makes a fine textured
cake.

Do not grease the sides of cake pans. How would you like to ¢limb
a greased pole?

To cut a fresh cake use a wet knife.

Do not discard rinds of grapefrult, oranges or lemons. Grate the
rindsg first, put in a tightly coveredglassiar and storc in the
refrigerator. Makes excellent flavoring for cakes, frostings
and such,

When youn do not want to heat your oven for a shortcake, make a
short biscult dough with a little sugar added, to a thin batter
and bake in a waffle iron.

A good, quick [rosting is made by boiling a gamall potato, mashing
Ly dld audlly puwduiod ougal aid vallilla,

To keep crisp cookles crisp, and soft cookies soft, place only one
kind in a cookie jar.

Any cake will be greatly improved If a teaspoon of lemon juice is
added to the butter and sugar. This makes a cake very light
and shorter. [‘resh milk makes cakes close grained and more
solid.

For a nlce decoration on white frosting, shave colored gum-drops
very thin and stick on. They will curl like little roses. :

Baking Pans: For best results use correct size pan. The time and
oven temperature should he adjusted to the type of pan being
uged. For shortening type cakes, bake cup cakes at 375 de-~
grees for 18 to 20 minutes; layer cakes at 350 degrees for
30 to 35 minutes, and loaf cakes at 350 degrees for 40 to 45
minutes.
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CAKES - FROSTINGS

PISTACHIO COFFEE CAKE

1 pkg. Duncan Hines yellow 4 eggs
butter cake mix 1/2 pt. sour cream

1 pkg. Royal pistachio 1/4 c. buttery Wesson oil
pudding

Place all ingredients in mixing bowl and beat 4 minutes,
Grease angel food pan. Pour in half of the cake mixture. Top
with half of the filling, Pour on remaining dough. Cover top with
the remaining filling, Bake 1/2 hour at 350 degrees, then reduce
heat to 325 degrees until done, about 25 to 30 minutes. Cool in
pan for about 20 minutes. Turn out and turn top up.

Filling:

1/2 c. ground nuts 1 tsp. cInnamon
4 Tbsp, sugar

Mix filling ingredients well,
Mary Cook

POPPY SEED CAKE

1 c. shortening 2 1/2 c. sifted flour

11/2 c, sugar 1 tsp., soda

4 eggs, separated I tsp. salt

1 tsp. vanilla 1 (12 0z, ) can Solo poppy seed

1 ¢. sour cream (regular)

Cream shortening and sugar. Add poppy seed. Add egg
yolks, one at a time, beating well after each addition. Add grad-
ually to poppy seed mixture, beating well after each addition.
Fold in stiffly beaten egg whites, Pour into greased 9 x 10 inch
tube pan which has bottom lined with waxed paper. Bake in mod-
erate oven, 350 degrees, 1 hour and 15 to 20 minutes. Allow to
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POPPY SEED CAKE (Continued)

cool 5 minutes before removing from pan, {(May be baked in two
9 inch pans for about 45 minutes. Put together with a cream
frosting. )

Nellie Koster

MYSTERY CAKE

1 1/2 c. sifted Sapphire 1/2 c. chopped nuts
flour 2 ¢, fruit cocktail (1 1b, 1 oz.
1 tsp. baking soda can), with juice
1/2 tsp. salt 1 c. brown sugar, packed
1 c. sugar whipped cream

1 egg, beaten

Combine ingredients, egg, and fruit cocktail. Mix thor-
oughly, Turn into well greased 8 inch square pan. Spread with
brown sugar and nuts, Bake in 325 degree oven 45 minutes,
Cool in pan, Cut in squares and serve with whipped cream,

Irma Lendway

DOBOS TORTE
12 Tbsp., confectioners 12 Tbsp. sifted cake flour
sugar 1/2 tsp. baking powder
12 eggs, separated 1 tsp, vanilla

Beat egg whites, gradually adding sugar, and beat until
stiff. Beat in egg yolks, one at a time., IFold in dry ingredients,
Add vanilla, Grease outside bottom of 9 inch round cake pans,
Spread 2 tablespoons batter on each. Bake at 350 degrees for 8
minutes. Immediately turn cakes off onto waxed paper to cool.
Batter should make about 10 layers.

Frosting:

1 1b, salt free oleo 1l c. sugar
orx butter
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DOBOS TORTE (Continued)

i tup, vanilla 1 ¢, milk
4 'Thsp. flour

Make custard with flour and milk, Cook until thick, Cool
and add to well beaten butter, sugar, and vanilla. Beat until the
consistency of whipped cream, Spread on each layer and top with
ground walnuts,

Betty Fancsalsky

NUT TORTE
12 I'bgp. sifted cake 6 Tbsp., water
tiour 1 tsp, vanilla
12 'I'bsp. sugar 1/2 c¢. chopped walnuts
6 cpps, separated 3 tsp. baking powder

Beat egg yolks, sugar, and water until batter is like
whipped cream, Fold in sifted dry ingredients, then fold in
treaten egg whites with walnuts and vanilla, Pour batter into
10 % 13 1/2 inch cake pan, ‘Bake in 350 degree preheated oven
for 30 minutes or until toothpick comes out clean when testing
cake., (Grease and flour bottom of cake pan.)

Cook one 6 ounce box of vanilla pudding, adding 2 3/4

cups of milk, When pudding is cold, use as filling for the Nut
Torte,

Frosting:
3 'I'bsp. flour 1/2 ¢, sugar
/4 ¢, milk 1 tsp, vanilla

1/2 1b. salt free oleo or butter

Make a custard of milk and flour; set aside to cool, DBeat
sugar, butter, and vanilla, Add cold custard until it is like
whipped cream, Sprinkle cake with 1/3 cup chopped walnuts after
prting frosting on cake, If chocolate frosting is desired, use
i/ vup Nestle's Quik,

Betty Fancsalsky
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CHESTNUT TORTE
(Gesztenye Torta)

10 egg whites 1/4 ¢. cake flour mixed
1 Tbsp, water with a pinch of salt
pinch of salt 1/2 ¢. ground walnuts
3/4 c. sugar

In the bowl of an electric mixer, beat egg whites with water
and pinch of salt until frothy. Gradually beat in sugar, 1 table-
spoon at a time, and beat the meringue until it is stiff, Carefully
beat in cake flour mixed with pinch of salt and ground walnuts,
Line a 17 x 12 inch cookie sheet with waxed paper and butter, and
lightly flour the paper., With a metal spatula, spread the batter
evenly over the paper. Bake the cake in a moderately hot oven
(375 degrees) for 15 minutes or until it is lightly browned. Let
it cool in the pan for 10 minutes, Invert it on a wire rack and let
it cool completely. Carefully peel off the paper. Cut the cake
lengthwise into 3 strips, Spread Chocolate Chestnut Cream over
2 of the strips. Put one on top of the other, Top them with the
unfrosted strip. Smooth the remaining cream over the top and
sides of the cake. Decorate the cake with shaved chocolate and
refrigerate it for at least 6 hours or overnight,

Chocélate Chestnut Cream Frosting:

2 gticks or 1 c. plus 1 tsp. vanilla
2 Thsp. butter 3 s8q. (3 0z.) semi-sweet
1 c, fine granulated sugar chocolate, melted
1legg 11b, canned chestnut puree

4 to 5 Tbsp, rum

In the bowl of an electric mixer, combine butter, sugar,
egg, rum, and vanilla, Beat the mixture at medium speed until
it is fluffy, Lower the speed and beat in melted chocolate and
chestnut puree, Chill the cream until it is firm but still of a
spreading consistency,

Margaret Z, Filip
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PINEAPPLE CREAM CAKE

1 small box yellow - 2 (#2) cans crushed pineapple,
cake mix well drained

Bake cake mix in a 9 x 13 inch pan and cool. On top,
put the well drdined pineapple.

8 0z. cream cheese 1 box pineapple cream
2 c. milk instant pudding

Beat until thick. Put on top of pineapple layer. Then

also cover with 1 quart Cool Whip. Chill 8 hours and serve.
Bétty Ziegler

TROPICAL DELIGHT

Cake Batter:
3/4 c. butter or 2 c, sifted cake flour
margarine 1 1/2 tsp. baking powder
3/4 ¢. sugar 1 tsp. vanilla
4 egg yolks 1 ¢, milk

Cream shortening and sugar; add egg yolks; beat 1 minute.
Sift together flour and baking powder. Add alternately with milk,
Add vanilla and beat 2 minutes, Spread batter on greased and
floured jelly roll pan., Bake at 350 degrees for 15 minutes.

Pineapple Spread:

1 (#2) can crushed 1 can pineapple pie filling
pineapple, drained

Combine and set aside,
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TROPICAL DELIGHT (Continued)
Topping:

4 egg whites flaked coconut
S tsp. sugar

Beat egg whites yntil stiff, gradually adding sugar. When
cake is baked, spread with pineapple mixture, then meringue,
then coconut, Bake at 375 degrees until meringue and coconut are
lightly browned.

Jeanett Kobie

GRAHAM CRACKER CAKE

1 ¢. sweet butter 2 ¢. milk

2 c. sugar 2 ¢, ground walnuts

6 egg yolks 46 graham crackers, ground
4 tsp. baking powder - 6 egg whites, beaten stiff

2 tsp. vanilla (not dry)

Cream butter and sugar., Add egg yolks; cream well, Add
part of graham crackers and nuts alternately with milk, Add bak-
ing powder and vanilla, Fold in egg whites, Pour into three 9 inch
greased and floured cake tins. Bake at 350 degrees for 25 to 30
minutes, Frost with your favorite chocolate icing or Hungarian
Chocolate Frosting,

Hungarian Chocolate Frosting:

4 sq, semi-sweet 1 ¢, confectioners sugar
chocolate 2 Tbhsp. hot water
2 epgs 6 Thsp. butter
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GRAHAM CRACKER CAKE (Continued)

Melt chocolate, Add hot water and sugar, Beat eggs until
light and fluffy, Beat into eggs the chocolate mixture., Add butter,
2 tablespoons at a time, Beat after each addition,

Ann Murar

ORANGE KISS ME CAKE

1 large orange-rind 1 c. sugar

1 ¢, raisins 1/2 c. shortening

1/3 c, walnuts 3/4 ¢, milk

2 ¢, flour 2 egg yolks

1 tsp. baking soda additional 1/4 c. milk
1 tsp. salt

Grind together orange-rind, raisins, and walnuts. Add to
tlour, baking soda, salt, sugar, shortening, and 3/4 cup milk,
Beat 2 minutes, then add egg yolks and 1/4 cup milk, Beat 2 min-
utes longer, Bake at 350 degrees ahout 35 minutes or until done,
After baked, spread on top the following mix:

1 tsp. cinnamon 1/4 c. nuts
1/3 ¢, sugar

Sprinkle with 1/3 cup orange juice.
Sister M. Maristella S, D, R.

SPONGE CAKE WITH APPLESAUCE FILLING

6 eges pinch of salt

1/21b. (1 3/4 c.) confec- 1 tsp. baking powder
tioners sugar

1/21b, (2 1/4 c.) sifted cake flour

Beat together eggs and sugar until light. Gradually add
sifted flour, baking powder, and salt; beat well, Spread in greased
and floured 9 x 13 inch pan, Bake at 350 degrees 30 minutes or
until done. When cool, split and fill with Applesauce Filling,
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SPONGE CAKE WITH APPLESAUCE FILLING (Continued)
Filling:

1/4 b, sweet butter 1/2 c. applesauce
4 Tbsp. confectioners sugar

Cream sweet butter and sugar with electric mixer until
light and fluffy. Blend in applesauce.
Mrs. George Rosepal

ROMANIAN NUT CAKE

9 eggs, separated 3 Tbsp. bread crumbs
9 Tbsp. sugar 1 tsp, baking powder
9 Tbsp, chopped nuts

Cream egg yolks and sugar until fluffy, Add nuts, bread
crumbs, and baking powder. Beat egg whites until they form a
soft peak. Fold in above mixture. Bake 25~30 minutes at 350 de-
grees,

Icing:
1/21b. sweet buttet Z¢, nuts
1/2 c. sugar vanilla or rum
4 egg yolks

Cream butter well, Add remaining ingredients.
Sister M. Maristella S, D. R.

WALNUT CHIFFON CAKE

2 ¢, flour 3/4 c. water

11/2 c, sugar 2 tsp, vanilla

3 tsp. baking powder 1 c. egg whites

1 tsp, salt 1/2 tsp. cream of tartar
1/2 c. oil 1 ¢c. chopped nuts

7 egg yolks

Work together flour, sugar, baking powder, and salt, then
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WALNUT CHIFFON CAKE (Continued)

add oil, egg yolks, water, and vanilla, Beat until smooth, Mea-
sure into large mixing bowl egg whites and cream of tartar, Beat
until egg whites form stiff peaks, Pour yolk mixture over whites,
folding gently until blended. Fold in lightly the chopped nuts, Bake
in angel food pan or layers,

Sister M, Maristella

WALNUT CAKE

6 large eggs 6 Tbsp, walnuts

6 Tbsp. sugar 2 tgp, baking powder

6 Tbsp., graham cracker 1 tsp, vanilla
crumbs

Mix ingredients in order listed, Bake at 350 degrees,
Custard Frosting:

1 large pkg, vanilla Jell-O 2 1/2 Tbsp, cornstarch
pudding (not instant) 3 ¢, milk

Cook together; cool. Cream:

1 c. or 2 sticks margarine 1/2 ¢, powdered sugar
1/2 ¢, Crisco

Beat custard and add to shortening, Beat well,
Sister M, Maristella S, D, R,

WALDORF ASTORIA CAKE

1/2 ¢, shortening 1 tsp., salt
11/2 c, sugar 1 tsp. soda

1/2 oz. red food coloring 1 Tbsp, vinegar
1 c. buttermilk 2 eggs

2 Thsp, cocoa 2 1/4 c. flour

1 tsp. vamnilla

Cream shortening, sugar, and eggs. Make a paste of food
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WALDORF ASTORIA CAKE (Continued)

coloring and cocoa. Add to creamed mixture., Add buttermilk
alternately with sifted flour and salt, Add vanilla. Add soda to
vinegar; hold over bowl as it foams over. Then add soda and vine-
gar, Blend this instead of beating. Bake’'25 to 30 minutes at 350
degrees in greased cake tin.

Frosting:
3 Thsp. flour 1 ¢, granulated sugar
1 c, milk 1 c. butter or oleo

Cook flour and milk until very thick, stirring constantly
until cool. Cream sugar™and butter plus vanilla until very fluffy.
Add to first cooled mixture, Mix until well blended,

Sister M. Maristella S.D. R,

GOLDEN DUMPLING CAKE
(Arany Galuska)

4 ¢, sifted all-purpose 1 cake yeast
flour 3 eggs, well beaten
1 tsp. salt 1 c. milk
4 1USPs Sugal 174 1by sweel buuel
1/4 1b. sweet butter 2 c. finely ground walnuts
1/2 ¢, milk, scalded 1 c, sugar

1 tsp, sugar

Sift together flour, salt, and 4 tablespoons sugar, Cut in
1/4 pound butter as for pie dough., Cool scalded milk to lukewarim;
add 1 teaspoon sygar and crumbled yeast, Let stand 15 minutes,
then add to flour mixture with beaten eggs and 1 cup milk, TBeat
until thoroughly mixed and dough leaves sides of bowl, Dough will.
be soft, Place in greased bowl. Cover and let rise until doubled,
Melt 1/2 pound butter, Pinch off pieces of dough aud rell into 1 1/2
inch balls, Dip in melted butter, then in nuts mixed with 1 cup
sugar, Arrange in layers in ungreased 15 x 9 inch pan, lLet rise,
unicovered, about 30 minutes, Bake in 350 degree oven about 35
minutes or until doe,

Mrs, Alex Dorko
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HUNGARIAN CHOCOLATE CREAM CAKE

2 ¢, sifted Swans Down 1 c. sugar

cake flour 2 eggs, well beaten
2 tsp, baking powder* 11/4 c. heavy cream
1/2 tsp. salt 1 tsp, vanilla

Sift flour once, measure, add baking powder and salt, and
sift together 3 times, Add sugar gradually to eggs and beat well,
Add flour alternately with cream, a small amount at a time, Beat
after each addition until smooth., Add vanilla, Bake in greased
pan, 8 x 8 x 2 inches, in moderate oven (350 degrees) for 50 min-~
utes, Spread half recipe of Ilungarian I'rosting on top and sides
of cake,

*Calumet baking powder used, With other types of baking
powder, use increased amount as recommended by the mauufac-
turer,

Hungarian Chocolate Filling or l'rosting:

4 sq. Baker's unsweetened 1/2 ¢, butter (sweet)
chocolate, cut in pieces 2 'Thsp, hot water
2 egys, well beaten 1 ¢, confectioners sugar

Melt chocolate in double boiler, Add water and blend. Add
epgs and sugar., Remove from fire but allow mixture to stand over
hot water, stirring constantly, until it is slightly thickened (3
minutes). Cool quickly to lukewarm, Add butter, 2 tablespoous
at a time, stirring and blending after each addition. Makes enough
frosting to cover tops and sides of three 9 inch layers.

Joseph Breznay

MAYONNAISE CHOCOLATE CAKE

2 c. sifted all-purpose 11/4 c. sugar
flour 1/2 ¢. cocoa

1 tsp, baking powder 1 c. water

1/2 tsp, baking soda 3/4 ¢. mayonnaise

1/2 tsp, salt
Sift flour, baking powder, soda, salt, sugar, and cocoa 3
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MAYONNAISE CHOCOLATE CAKE (Continued)

times, Add water, mayonnaise, and vanilla, Stir until smooth,
Pour into 2 greased and floured 8 inch pans (round or square).
Bake in preheated oven for 45 minutes or until done, Frost as
desired,

Note: Salad dressing cannot be substituted for mayonnaise
in this recipe.

Red Velvet FFrosting:

1 ¢. milk 1/2 c. Crisco
1/4 ¢, flour 1 stick butter
pinch of salt 1 tsp. vanilla

1 c. granulated sugar

Cook until thick the milk, flour, and salt, Set mixture
aside to cool to room temperature before adding to sugar mix-
ture, Cream together sugar, Crisco, butter, and vanilla, Beat
sugar and butter on high speed until fluffy, Add vanilla, Beat
on high speed until very fluffy, Garnish with coconut.
Rose Hobrat

DEVIL'S FOOD CAKE

2 sq. chocolate 11/2¢. flour

11/4 c. buttermilk 1 tsp. soda

I c. sugar 1/4 tsp. salt

1/2 c, shortening 1 tsp. baking powder

3 eggs a few drops vanilla extract

Melt chocolate in buttermilk; let cool. Mix sugar,
shortening and. egg yolk; add buttermilk alternately with flour
sifted with soda, baking powder, and salt. Add vanilla. Bake
in 375 degree oven 30 minutes in two 8 inch cake pans.

Anne Petersohn

SALLY'S PRUNE CAKE

3/4 c. butter 1 ¢. cooked mashed prunes
1 c. sugar 1 1/4 c. flour
3 Tbsp, sour cream 1 tsp, soda
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SALLY'S PRUNE CAKE (Continued)

1 tsp. cinnamon 1/2 tsp. cloves
1/2 tsp, nutmeg 3 eggs, beaten

Preheat oven to 350 degrees., Cream butter and sugar un-
til light and fluffy. Add mashed prunes. Sift all the dry ingredi-
ents and add them with the sour cream and beaten eggs to the prune
mixture. Pour into greased and floured 9 x 12 inch pan, Bake at
350 degrees for 45 minutes or until done.

Jeannette Kobie

APPLE CAKE A

3 eggs 11/2 c. sugar
1c. o0il

Beat until smooth. Add:

2 ¢. flour 1/4 tsp. salt
1 tsp. cinnamon 1 tsp. baking soda

Do not overbeat. Add:
1/2 c. chopped walnut meats 1 can apple pie filling

Fold in gently, Bake in oblong baking pan at 350 degrees
for 1 hour,

Miss Rose Dorko

APPLESAUCE CAKE

1/2 c. (1 stick) butter 2 ¢, all-purpose flour

1 c. sugar 1 tsp, vanilla

1 1/2 c. applesauce pinch of salt

1 tsp. soda 1 c. coarsely chopped walnuts
1 tep. hot water 1 c. seedless raisins

Cream butter and sugar. Add applesauce. Mix well, Dis-
solve soda and hot water, Sift flour, Mix thoroughly. Stir in
walnuts, vanilla, salt, and raisins, Stir well, Bake at 350 degrees
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APPLESAUCE CAKE (Continued)

35 to 45 minutes,

Frosting:
1 pkg, butterscotch bits 1/2 c. coarsely chopped
1/2 ¢, coconut flakes walnuts

Melt butterscotch bits over hot water; spread over cake
when cake has cooled, Sprinkle with coconut and chopped walnuts,
Anna Hudock

HUNGARIAN LEMON BUTTER CAKE

1/4 c. butter or margarine 11/2 c. sifted flour

1/2 ¢, sugar pinch of salt

4 eggs 1 rounded tsp., baking powder
juice of 1/2 lemon nuts as desired (chopped),
grated rind of 1 lemon for cake topping

Sift flour twice. Beat butter to a cream, Beat in sugar
gradually and cream together until light and fluffy, Add unbeaten
egg yolks, one at a time, beating after each addition, Now add
lemon juice and rind, Add flour, but only small amounts at a
time, beating after each addition until smooth, Add salt, Add
stiffly beaten egg whites but before folding in, sift baking powder
on top of egg whites, then gently fold into mixture, Turn into
greased pan, 8 x 8 x 2 inches. Sprinkle nuts generously over
cake and bake in moderate oven 50 minutes or until done. Sprinkle
lightly with confectioners sugar and cut when cold.

Mrs, Frank (Irene) Kalmanh

BIRTHDAY TORTE

7 large eggs, separated 1/2 tsp. salt

11/2 ¢, sugar 1 tsp, vanilla

1 1/2 ¢, sifted flour 2 1/2 tsp, baking powder
3/4 c. chopped nuts 7 Thsp. cold water

Beat egg yolks for 7 minutes with electric beater, Add
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BIRTHDAY TORTE (Continued)

sugar gradually and beat one more minute, Mix flour, baking
powder, and salt. Alternate with water the dry ingredients into
egg mixture, Add vanilla and nuts, Told in stiffly beaten egg
whites., Bake at 350 degrees for 35 to 40 minutes in three greased
9 inch cake tins.

Whipped Chocolate Frosting:

1 1/2 ¢, heavy cream 2 Tbsp. cocoa
1/4 c. sugar 1/2 tsp. vanilla

Don't whip, Mix ingredients in a bowl, Chill in refrigera-
tor for at least 2 hours. Beat until it holds shape, Enough frost-
ing for layers and sides.,

Irma Mraz

** EXTRA RECIPE **
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** EXTRA RECIPES **
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Cand

NODO=—=XRKFCO

A house should have a cookie jar
for when it's half past three
And children hurry home from school
as hungry as can be,
There's nothing quite so splendid
As spicy, fluffy ginger cakes
And sweet milk in a cup
A house should have a mother
waiting with a hug
No matter what a boy brings home
a puppy or a bug
For children only loiter
when the bell rings to dismiss
If no one's home to greet them
With a cookie and a kiss!|




1 Tbsp. cornstarch (for thickening)

Ingredient

1 wholeegg . . . .

s

cup fresh sweet milk

cup sour milk or buttermilk .

EMERGENCY

square unsweetened chocolate (1 ounce) . . . .

cup honey . . . .

cup camned tomatoes

SUBSTITUTIONS

Substitution
. 2 Thsp. flour (approximately)

. 2 egg yolks, plus 1 Tbsp. water (in cookes, etc.)
2 egg yolks (in custards and such mixtures)

. 1/2 cup evaporated milk plus 1/2 cup water
powdered milk plus water (directions on package)
1 cup sour milk or buttermilk plus 1/2 tsp. soda

(decrease baking powder 2 tsp.)

. 1 Tbsp. lemon juice or vinegar plus enough fresh
sweet milk to make 1 cup

. 3 Tbsp. cocoa plus 1/2 tsp, shortening
. 3/4 cup sugar plus 1/4 cup liquid

. about 1 1/3 cups cut-up fresh tomatoes, simmered
10 minutes
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CANDIES, COOKIES

RASPBERRY SQUARES

1 ¢, butter 2 Thsp. sour cream
2 c. all-purpose flour 2 Tbsp. granulated sugar

Mix butter and flour as for pie crust, Work in the sour
cream and sugar, Pat dough into 16 x 12 x 2 inch pan, Spread
over it a thin layer of raspberry preserves or lekvar. Top evenly
with the following:

1 c¢. granulated sugar grated rind of 1 lemon
6 egg yolks 6 stiffly beaten egg whites
2 c. ground walnuts

Mix together sugar and egg yolks, beating until thick and
lemon colored. Add ground walnuts and grated lemon rind, Fold
in egg whites, Bake in 400 degree oven 20-25 minutes. When cool,
cut into pieces. Dust with vanilla flavored confectioners sugar.
(Vanilla stick kept in confectioners sugar is a flavoring trick of
Austrian cooks, )

Mrs. Alex Dorko

COCONUT RUM BALLS

2 ¢, crushed chocolate 1/4 ¢, corn syrup
cookies 1/4 ¢, dark rum
1 c. powdered sugar 1 c. coconut

1 c. chopped nuts

Combine cookie crumbs, sugar, nuts, syrup, and rum,

With hand, mix ingredients, Mixture will be sticky. Roll into
small balls 1 inch or smaller and roll into coconut (no baking),
Sister M, Maristella S, D. R.

DATE AND NUT BARS

I c. granulated sugar 3/4 c. sifted flour
1/4 c. melted butter 1/4 tsp. baking powder
2 eggs, well beaten 1/4 tsp. salt
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DATE AND NUT BARS (Continued)

1 c. dates, finely 1 ¢, nut meats, finely
chopped chopped

Beat together sugar and butter, adding well beaten eggs,
until smoéoth. Sift flour, baking powder, and salt. Blend with
other ingredients, Spread smoothly in greased pan, 7 x 10 1/2 x

1 1/2 inches, Bake in moderate oven, 350 degrees, 35 to 40 minutes.

Cut in bars, Cool in pan before removing,
Florence M, Gildea

CHOCOLATE BROWNILS

11/2 ¢, flour 1 1/2 c. chopped nuts
2 ¢. sugar 3/4 c. cocoa

1 tsp. salt 1 tsp. baking powder
4 eggs 3 'I'bsp, corn syrup

1 c. oleo 1 tsp. vanilla

Sift dry ingredients together. Cut in oleo., Add remaining
ingredients. Beat with mixer., Bake at 350 degrees for 25 minutes
in greased pan. Frost as you like,

Jeannette Sadie

BUTTERNUT DAINTIES

2 1/2 c. all-purpose flour 1 tsp. vanilla extract
1 Ib. butter o
12 eggs, separated Nut Filling

Cut butter into flour as for pie crust, Add egg yolks and
vanilla. Mix well, Shape into ball, Pinch off small preces and
roll 1uto balls about the size of a walnut, Place on tray and refrig-
erate overnight, Roll out each ball on floured board to about 3
inches in diameter, Place a teaspoon of filling on each. Told in
two sides first, then fold up bottom to cover filling and press dowrn
Lightly. l7old over a little of the top dough to make a straight edge,
then bring it over filling to bottom like the flap of a purse. lake
on ungreased baking sheet for 5 minutes at 350 degrees, then con:
tinue baking 15 minutes longer at 300 degrees, Waltch to prevent
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BUTTERNUT DAINTIES (Continued)

burning. Sprinkle with confectioners sugar when cool,

Filling:
pinch of salt 2 1/2 ¢, confectioners sugar
12 egg whites 11/2 1b, shelled walnuts

Add salt to egg whites and beat until stiff, gradually adding
confectioners sugar and continue to beat. Grind walnuts and fold
into above mixture.

Betty Ziegler

CRULLERS
(Csorge)
4 egg yolks 4 heaping Tbsp, sour cream
4 tsp. sugar 1 oz. whiskey
1/2 tsp, salt confectioners sugar

3 c. all-purpose flour

With a woeden spoon, mix egg yolks well, stirring con-
stantly. Add sugar, sour cream, and salt. Mix in some of the
flour or enough to make a stiff dough, Divide into 4 parts. Roll
out dough (not too thin), With a pastry wheel, cut in 2 x 4 inch
strips, slit in center, Drop into deep fat 3 or 4 at a time (hot
boiling fat), Do not fry too brown (about 1 or 2 minutes). Sprinkle
with confectioners sugar.,

Margit Csornok

NUT FILLED COOKIES

Dough:
4 c. flour 1/2 pt. sour cream
1 1b, butter 2 egg yolks

1 envelope dry yeast

Beat sour cream and egg yolks together. Sprinkle yeast
over flour and cut in butter, Mix sour cream and flour together,
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NUT FILLED COOKIES (Continued)

Chill overnight, Roll and cut in 2 inch squares. Fill, fold, and
bake at 400 degrees for 10 minutes.

Nut Filling:

1 1b. ground nuts 1 tsp, cinnamon

3/4 c. sugar milk

1 tsp, vanilla egg whites (from yolks used 1n
dough)

Mix nuts, sugar, vanilla, and cinnamoz together. Add egg
whites and enough milk to make moist,
Karen Breznay

CHEWY BROWNIES

4 eggs, beaten dash of salt

1 c. butter 1c, flour

4 sq. cooking chocolate 2 ¢, pecans or walnuts,
1 tsp, baking powder chopped

2 tsp, vanilla 2 c. granulated sugar

Mole chovolute aud buttol in oeuspally  LCLLIUVE [LULL
stove, Add remaining ingredients, Stir until well blended. Pour
into 9 x 13 inch baking pan. Bake 20 minutes ir 350 degree oven.
Cool and cut into squares,

Mazryann Kershey

NUT BALLS
(Dios Puszerli)
4 egg whites 11/2 oz, dark raisins (preferred
8 oz, powdered sugar but white can be used if desired)
10 oz, ground nuts 2 Tbsp, bread crumbs

Mix together well egg whites and powdered sugar, To this,
add ground nuts, raisins, aund bread crumhbs, When all the ingre-
dients are mixed, form into small balls and roll in granulated
sugar. Bake on cookie tin at 300 degrees for about 10 minutes,

Mrs. Margit Keresztesy
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TINY FRUIT TARTS

1 ¢. butter, softened 2 c. flour
2 (3 oz.) pkg. cream 1/2 tsp. salt
cheese jam, jelly, or marmalade

Combine butter with cream cheese. Sift flour and salt; add
flour mixture to cream cheese mixture, 1/2 cup at a time, blending
well after each addition. Work with fingers to a smooth dough.,
Wrap in foil and chill several hours, Shape into balls 1 inch in
diameter, With thumb, make deep well in each. Bake in preheated
425 degree oven 15 to 18 minutes. Cool. Fill well with jelly.
Makes 3 dozen.

COCONUT AND RASPBERRY TARTS

2 ¢, all-purpose flour raspberry jam

11/2 tsp. sugar 3/4 c. vegetable shortening
1 tsp. baking powder 1/2 c. milk

1/2 tsp. salt Coconut Topping

Combine flour, sugar, salt, and baking powder. Cut in
shortening as for pie crust. Add milk gradually, stirring with a
fork to form a ball. Cut dough in 2 pieces for easier handling.
Roll out on floured board slightly thicker than pie crust. Cut out
small tarts with scalloped cookie cutter, Press tarts into 1 inch
muffin tins. In each, place a teaspoonful of raspberry jam and
topping of coconut and egg white mixture. Bake in moderate oven
(350 degrees) for 20 minutes until tarts are light brown.

Topping:
3 egg whites 3/4 c. sugar
pinch of salt 2 c. flaked coconut

Beat egg whites with salt until stiff. Gradually add sugar
and lightly fold in flaked coconut,
Mary Kiss
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COLD WATER RISING WHITE HORNS

1 c. margarine 3 1/4to 3 1/2 c, all-purpose
5 egg yolks Sapphire flour

1 cake yeast 1 c. sweet cream

1 tsp. salt

Add shortening to cream and scald, Let cool to lukewarm.
Crumble yeast into 1/8 cup lukewarm water., When bubbling,
add to cooling cream and shortening. Add egg yolks, salt, and
sifted flour, beating well. Place dough into a wet cloth or napkin.
Tie end at top and set 1n bowl, Cover with cold water and allow to
stand until dough comes to top, about 2 hours. Mix 1 cup sugar
and 1 teaspoon cinnamon; $ut into dish. Drop 1 teaspoon of dough
at a time into sugar mixture and shape into small horns. Place on
greased baking sheet. Let rise until light, 15 to 20 minutes. Bake
at 350 degrees about 15 minutes until lightly browned.

Mrs. Emery ], Toth

CHEESE STICKS

2 c. flour 10 tsp. sweet cream
1/2 1b, butter or margarine pinch of salt

1./4 Th. evonm cheeoan

Cream butter, salt, and cheese, Add flour and sweet
cream. Make into ball and refrigerate overnight. The next day,
roll out to 1/4 inch thickness., (Cut ball in half if too large to roll
out at one time. ) DBrush with beaten egg white. Sprinkle with
granulated sugar and ground nuts. Cut in strips or finger length.
Bake in moderate,oven until lightly browned (12 to 15 minutes).

Elizabeth Banus

WALNUT BOURBON BALLS

2 1/2 c, vanilla wafer 1 c. ground nuts
crumbs 3 Tbsp. syrup
1 ¢, powdered sugar 1/4 c¢. bourbon

2 Tbsp. cocoa

Mix the same as above and roll 1‘nt(;\Apowdered sugar.
Sister M, Maristella S. D. R.
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GRAHAM CRACKER SQUARES

2 ¢. graham cracker crumbs 1 ¢. chopped nuts
i can sweetened condensed 1/2 ¢, chocolate chips
milk

Mix all ingredients and spread 1/2 inch thick in greased
8 x 12 inch baking pan. Bake at 350 degrees 15 to 20 minutes (not
100 brown), Cut in squares and sprinkle with powdered sugar
while warm,
Margaret Csornok

MARSHMA LLOW CHOCOLATE CHIP COOKIES

I ¢. semi-sweet chocolate 1 ¢, crunchy peanut butter
chips 6 c. miniature marshmallows
1 pkg. milk chocolate chips

Melt first 3 ingredients on very low flame. Add marsh-
mallows. Pour into 8 inch square pan. Chill. Serve in 2 inch
squares.

Debby Ziegler

NUT SQUARES

1 1/2 sticks butter 12/3 c. flour
1egg lekvar or preserves
1 ¢, sugar
Topping:
3 eggs 3 ¢. ground nuts
1 ¢, sugar

Cream butter and sugar until smooth. Add egg and beat
again, Add flour and blend well. Spread in 9 x 13 inch pan, Dake
at 350 degrees 20 to 30 minutes. Remove pan and spread with
lekvar or preserves (do not spread too thick). [Beat the 3 cggs and
sugar 10 minutes; add nuts and mix. Pour over preserves. Bake
15 minutes at 350 degrees. Let cool. Cut into squares and dust
witlh powdered sugar, :

Margaret Tavior
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BUTTERSCOTCH SQUARES

3 eggs, beaten 1 tsp. vanilla
1/2 1b, margarine 1 c¢. chopped nuts (pecans

1 1b, light brown sugar preferred)
11/2 ¢, flour .

Mix margarine and sugar together until sugar 1s dissolved,
Add beaten eggs; mix again well. Add flour slowly until mixed
well, Add vanilla, then chopped nuts, Bake at 350 degrees 30
minutes, When cooled, cut into small squares and roll 1n powdere
sugar. '

These are good as Christmas cookies and keep well in Tup
perware or tin,

Geraldine Dunasky

PEANUT BUTTER COOKIES

1 c. shortening 3 ¢. flour (Velvet if you have)
1 c. white sugar 2 tsp. baking powder

1 ¢, brown sugar pinch of salt

2 whole eggs 1 tsp. vanilla

1 ¢. peanut butter

i wells LWl ald vul vuly  Tlave UL UYELL el 9ul UCELeTD
until s ightly tinged.
Mrs, Frank (Teresa) Stromp

GINGERSNAPS
3/4 c. -shortening 1/2 tsp, salt
1 c. sugar . i 2 ¢, flour
1/4 c. molasses 2 tsp. soda
1 egg 1 tsp. cinnamon
1 tsp. ginger 1 tsp, cloves

Mix tog.ither flour and spices; set aside, Cream shorten:
tng and sugar Put in molasses and egg, and =ream togethe:.
Next, put in flour, Mix thoroughly, Chi!l dough. Make sma:l
balls, Roll in extra sugar, put on cookie stieet, and press down
with thumb shgbtly, DBake in oven at 350 degrees approximately
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GINGERSNAPS (Continued)

12«15 minutes.
Betty Madar

ROLL IN SUGAR COOKIES

1 pkg. dry yeast 2 1/4 c. Sapphire flour
1/2 ¢. warm water 1 tsp. vanilla
1 c. butter 1 c. sugar

Mix dry yeast into warm water. Let bubble. Work
flour, butter like pie dough. Add vanilla and yeast mixture.
Knead dough. Shape into small balls. Press down with flat
part of glass. Spread sugar on top. Bake on ungreased pan
in 350 degree oven 10 minutes.

HUNGARIAN BUTTER COOKIES

3/4 1b, flour (Velvet, if 2 eggs

you have it) grated rind of 1 lemon
1/2 1b, butter 1/2 tsp. soda
1/4 1b. shortening 1/2 1b. powdered sugar
2 oz, hazelnuts, chopped 1/8 tsp. cinnamon

or walnuts

Mix ingredients as in recipe above. Roll and cut out.
Sprinkle chopped almonds on top. Bake at 375 degrees until
done, about 10 minutes.

Karen Breznay

CHOCOLATE THUMBPRINT COOKIES

1/2 ¢, soft shortening 1 sq, unsweetened chocolate
(part butter) (1 0z.), melted

1/2 ¢, sugar 1 c. sifted Gold Medal flour

1 egg yolk 1/4 tsp, salt

1/2 tsp, vanilla

Preheat oven to 350 degrees. Mix well the shortening,
sugar, egg yolk, vanilla, and melted chocolate. Mix flour and
salt; and stir in, Roll 1 teaspoon dough into balls, Dip in
slightly beaten egg white and roll in finely chopped nuts (about 3/4
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CHOCOLATE THUMBPRINT COOKIES (Contraued)

cup) or granulated sugar. Place on baking sheet and press thumb
into center of each, Bake 10 to 12 minutes., Fill cooled thumb-
prints with tinted confectioners sugar icing, candied cherry, or
jelly, Makes about 3 dozen,

Mrs., Alex Dorko

SNAPPY TURTLE COOKIES

3 c. flour 2 eggs, 2 egg yolks (save
1/2 tsp, soda egg whites)

1/2 tsp. salt 1/2 tsp, vanilla

1 ¢, butter 1/4 tsp. maple flavoring
1l ¢, browg sugar pecan halves

Sift together flour, soda, and salt. Cream butter. Grad-
uvally add brown sugar; mix thoroughly. Add eggs, egg yolks; beat
well, Blend in vanilla, maple flavoring, Mix thoroughly, Ar-
range pecan halves in groups of 3 or 5 on greased baking sheet to
resemble head and legs of turtle, Roli dough iuto balls, Dip
bottom irto unbeaten egg whites and press lightly onto nuts, (Use
rounded teaspoon of dough tor each so Lips of nuts will show when
baked,) Do not overbake; bake at 350 degrees 10-12 minutes.

Chocolate Frosting Topping.

4 sq. Baker's unsweetened 2 tsp. butter
chocolate 2 ¢, confectiovers sugar
1/2 ¢, milk

Combine chocolate, milk, and butter in double boiler; melt,
Blend until smooth, Add confectioners sugar.
Marge Sadick

BILLY GOATS

(Cookies)
4 ¢, flour 2 tsp. cinhamon
1/2 tsp. soda 1/2 tsp. cloves
1 tsp. baking powder 2 ¢, walnuts
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BILLY GOATS (Continued)

2 1b. chopped dates 1/4 ¢, sour cream
2 ¢, sugar 1 tsp, vanilla
1 ¢, butter a few candied cherries

3 eggs, separated

Sift flour, baking powder, and spices together, Cream but-
ter with sugar. Add beaten egg yolks, sour cream, and vanilla.
Add dates and nuts, also candied cherries, Told in stiffly beaten
egg whites, Drop by teaspoonful on greased cookie sheet, Bake in
preheated overn, 350 degrees, for about 20 minutes,

Mrs., M, Preg

OLD FASHIONED WALNUT BUTTER BALLS

1 ¢c. butter or margarine 1/4 tsp, salt
1 tsp. vanilla 1 ¢, finely chopped walnuts
2 c. sifted flour powdered sugar

L/2 ¢, sugar

Cream butter or margarine, sugar, and vanilla until fluffy,
Sift together flour and salt, and add to creamed mixture., Mix well
to make soft dough. Stir in walnuts, Shape into | inch balls, Bake
on ar. ungreased cookie sheet at 375 degrees for 12 to 15 minutes
or until slightly browned. While cookies are still warm, roll in
sifted powdered sugar. Makes 4 dozen,
Virginia Dunasky

BUTTER COOKIES
(Vajas Apro)

1/2 1b. butter 1/2 1b, sugar
1 1b. flour 2 eggs
3 oz, almonds or nuts

Mix sugar, butter, and eggs together to make a creamy
mixture, then add the ground almonds or nuts and flour, Let it
set in a cold place for approximalely 1 hour, Now place the dough
into a cookie presser and press little forms on a buttered cookie
sheer, Place in a preheated 400 degree oven for 15-20 minutes,

243-2 -115~ Brecksville, Ohio



"ir's THE wHEAT"
MONTANA SAPPHIRE FLOUR

PURE -~ NEVER BLEACHED

BUTTER COOKIES (Continued)

When completely cool, cover the top with chocolate,
Mrs. Emery J. Toth

BUTTERHORNS
(Snails)
2 c¢. flour 1 egg yolk
1/2 1b. oleo or butter 3/4 c. sour cream

Work together flour and butter as pie crust, Add egg
and cream; mix with a fork. Refrigerate overnight. Divide into
3 parts. Roll each as for pie, only thinner. Spread with nut fill -
ing and cuyt into 1 inch wedges with cutttr. Roll from wide to
narrow end. Bake at 375 degrees for 12 minutes. Remove from
tray while still hot. (When rolling, start to roll from outer
edge.)

Sister M, Maristella S.D. R.

CRESCENT SHAPED MELT-AWAY TWIST COOKIES

1 (8 0z, ) pkg. cottage 1 ¢, butter or margarine
cheese 2 c, sifted ali-purpose flour

Blend MYIedieins willl @ ULk uliul yuugll o @ belly Di
vide into thirds and roll out to 1/8 inch thickness, Brush with
melted butter, Sprinkie with:

1/4 ¢, brown sugar 1/4 c. chopped nuts
a little cinnamon

Cut into 16 pie shaped pieces, Roll tightly. Place on
greased cookie sheet. (Repeat operation with other 2/3 of dough. )
Top each with egg yolk beaten with 2 teaspoons water, Bake at
400 degrees for 20 minutes,

Jeanett Kobie

CREAM CHEESE ROLLS

1/2 1b. butter 1/2 1b, plus 1/2 c. flour
1/2 Ib. cream cheese apricot filling
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CREAM CHEESE ROLLS (Continued)

Mix butter and cheese well, Add flour. Mix until well
blended. Chill well and roll thin. Fill with apricot filling.
Bake at 375 degrees 12 minutes.

Sister M. Maristella S. D. R.

CHOCOLATE CHIP OATMEAL COOKIES

3/4 c. flour 1 egg

1/2 tsp. salt 2 Tbsp. hot water

1/2 tsp, baking soda 1/2 c¢. chopped nuts

1/2 c. butter 1 (6 oz.) pkg. chocolate chips
6 Tbsp. brown sugar 1 c. oatmeal

6 Tbsp. granulated sugar 1/2 tsp, vanilla

Cream shortening and sugar. Add egg. Cream well. Add
remaining ingredients, Mix together. Drop by spoon.
Sister M, Maristella S. D. R,

SUGAR DROP COOKIES

2 eggs 3/4 c, sugar

2/3 c. cooking (salad) oil 2 ¢, flour

2 tsp, vaniila 2 tsp. baking powder
1 tsp. grated lemon rind 1/2 tsp. salt

Heat oven to 400 degrees (moderate hot). Beat eggs with
fork until well blended, Stir in oil, vanilla, and lemon rind, Blend
in sugar until mixture thickens, Sift together flour, baking powder,
and salt. Stir into oil mixture. Drop with teaspoon 2 inches apart
on ungreased baking sheet, Flatten with greased glass dipped in
sugar, Bake 8 to 10 minutes just until a delicate brown. Remove
immediately from baking sheet, Makes 3 dozen cookies,

’ Mrs. Frank Timko

AGGRESSION COOKIES

3 c. brown sugar 6 c. oatmeal
3 c. margarine or butter 1 tsp. baking soda
(or 1 1/2 ¢, each) 3 c. flour
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AGGRESSION COOKIES (Continued)

Put into huge bowl and mash, knead, squeeze. Then form
into small balls (midway between filbert and walnut size) on an un-
preased cookie sheet. Butter the bottom of a small glass and dip
it 1n granulated sugar, then fatten balls. (You need to butter glass
bottom only once or twice, but redip 11 sugar for each ball.) Bake
at 350 degrees for 10 to 12 minutes. Makes 15 dozen.

Margaret Taylor

DREAM BARS
Prehcat oven to 375 degrees.

Part One:

1 1/2 ¢. sifted flour 1/2 c. butter, well chilled
1/2 c. light brown sugar

Blend flour and sugar together, Cut in butter with pastry
blender until crumbly. Spread evenly 1n greased 9 x 12 inch pan.
Press down firmly and bake LO minutes at 375 degrees. Remove
and spread Part Two over top.

Part Two:
2 eggs 1/2 tsp. baking powder
1 c. light brown sugar 1/4 tsp, salt
1 tsp. vamila 11/2 c. shredded coconut
2 Thsp. sifted flour 1 ¢, nuts, chopped

Beat eggs. Add sugar and vanilla, Sift flour, baking pow-
der, and salt, and hlend with coconut and nuts, Add to sugar-egg
mixture and spread over baked Part One., Bake 20 minutes. Cool
and cut into bars.

Jeannette Kobie

DATE AND NUT BARS

2 c. flour 3 tsp. baking powder
S Tbsp. butter, melted 1 tsp. salt

4. egps, separated 11/2 c. chopped nuts
2 c. sugar I tsp. vanilla
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DATE AND NUT BARS (Continued)

Put 1 1/2 cups chopped dates in shallow pan or dish, Pour
1 cup of boiling water over them, Set aside,

Mix sugar and melted butter, Add egg yolks and blend in.
Add sifted 1 cup of flour with baking powder and salt, Add date
mixture and nuts mixed with remaining flour. Add vanilla and fold
in stiffly beaten egg whites. Pour in buttered pan, 9 x 13 inches,
Bake at 350 degrees 45 to 50 minutes, Check center with toothpick,

Mary Egyud

CINNAMON COOKIES
(Diabetic Diet)

5 tsp. butter 2 tsp. vanilla
1 c. all-purpose flour 2 tsp. liquid sweetener
1/4 tsp. baking powder 1 tsp. cinnamon

1 tsp. fruit juice, milk, or coffee

Cr=am butter, Blend in baking powder and flour. Com-.
bine milk «ind sweetener, Stir into mixture and mix well. Sprinkle
cinnamon over dough and knead so there is a streak of cinnamon
appearance., Shape dough into balls. Flatten with fork dipped into
cold water. Bake 15 minutes., Makes about 30,

Nellic Koster

KOSSUTI{ CRESCENTS
(Kossuth Kifli)

8 egg yolks 2 c. cake flour
11/2 c, sugar 3 tsp. baking powdexr
1/2 1b. soft sweet butter 8 egg whites, beaten

rind of 1 lemnor, grated

Cream egg yolks, sugar, butter, and grated lemon rind
all together., Sift 3 times the flour and baking powder. Add to
creamed mixture together with beaten egg whites (add egg whites
and flour at same time), Pour into greased and floured pan,
Sprinkle chopped and slightly sweetened walnuts or almonds on
top. Bake in 350 degree oven. While still warm, cut into cres-
cent (kifli) shape with doughnut cutter, Baking time: About 30
minutes, Mrs, Rose Molnar
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SOFT VANILLA CRESCENTS

1 1b, sweet butter 1/4 1b. powdered sugar
5 ¢, all-purpose flour 2 tsp. vanilla extract
a pinch of salt 2 Tbsp, sour cream

1/4 1b, ground almonds or walnuts

Combine sweet butter with flour and salt. Add either the
walnuts or the almonds and then add the powdered sugar. Add
vanilla extract to the dough, Mix well. Roll out on a slightly
floured board, Cut into 1 inch squares, Make the pieces into
crescents, Place them in neat rows in the pan, Put in oven at
low temperature (275-325 degrees) until they are light brown,
When they are still hot, dip them in powdered sugar.

Mrs, Charles Dunajsky

FAVORITE APRICOT CRESCENTS

| cake yeast 3 egg yolks, beaten
1 Tbsp. sugar 1 tsp. vanilla extract
1 c. sour cream granulated sugar

5 c. sifted all-purpose flour 1 1b, margarine (or 1/2 butter)

Crumble yeast and add with 1 tablespoon sugar to sour
credam, Lel Stdnd unttl dissulveds oL fluul alld pul L sl el
ing as for pie crust, Add sour cream mixture, bheaten egg yolks,
and vanilla, Mix well, Shape into 5 balls, Refrigerate about 5
hours or overnight, Roll out on board sprinkled with a little flour
and granulated sugar. Cut in squares (pastry cutter may be used),
place about a teaspoonfil of filling in center and roll up into cres-
cents. Bake on greased cookie sheet at 350 degrees 20-25 min-
utes, Remove at once, Serve dusted with confectioners sugar,

Apricot Tilling: Cook 1 pound dried apricots in small
amount of water until soft, Drain and combine with:

1 c. sugar (or to taste) 1 tsp. lemon juice (or to taste)

Cool before using,
Mrs., Alex Dorko
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CREAM CHEESE CRESCENT.
(Cream Cheese Apro Kifli)

1 Ib. sweet butter i lb. cream cheese
a pinch . f salt 1 1b. flour

Work together well and put into refrigerator overnight,
Roll out very thin and cut into squares that are as long and as
wide as the middle 3 fingers of your hand.
Fill each square with lekvar (prune or peach) and roll up.
Bake until golden at 300 degrees for about 15 to 20 minutes.
Sprinkle with powdered sugar before serving.
Mrs, Ida Egyed

** EXTRA RECIPES **
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PARMA MOTORS

VOLKSWAGEN

Home oF The "Goroen Rure"

7115 Brookrarxk Ro.
PARMA,, OHlO

Puone 749..2525

Rusen Gerzeny, PreSiDENT

) "Home Barcain HeapauarTers'"
EstasLisneo 1916 631.0116
Memeer CrLeverano Rear Estate Boarp
Buving - SeLLing - BuiLbing - Trabing
ResipenTtiaL SaLes - Farm Saves
L.ors, Acreace - INsurANCE

3308 Lorain Avenue Creverano 13, Onio

THE ALEX FODOR
REALTY CO

Prone 2811602

Door CHecks RepatreD

AL'S LOCK & KEY SERVICE

Saws & Lawn Mowers SnarreENED

Locks InsTtaLLep & Repairen

5201 Loratn CLeveLanp, Onio

"FIRE EXTINGUISHERS"

1
Everv HoME sHouLD HAvE AN aApProvED FirRe ExTinguisHER'

Catr

CLEVELAND FIRE EXTINGUISHER CO.

10117 DerroiT Avenue 631 8810

!
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Prone Davy 941.6161
Nignt 252..1755

DENISON STUDIOS

CommerciaL - Canbip anp STubio PHo'ograrHS

13035 Lorain Ave.

James A. Kovacs CrLeveLanp, Onio

HENRY SCHULTE CO

QuaLity PouLTry

5221 Lorain AvENUE

Lreverann, Onio

ME.: rose 1..0077

ANGELAT AUTO BODY
Ernie Maxim
Fenoer Rerairs anp PainTing

6817 Lorain Avenue
CrLeveranp, Onio

961-4725

"YOUR CREDIT IS GOOD WITH us'

LINCOLN FURNITURE & APPLIANCE CO.
SFURNITURE - APPLIANCES -- TELEVISION

ASK FOR JEAN

2534 L.ORAIN AVENUE 621 - 2855 CLEVELAND,

OHI10

DENISON ROOFING CO.

REPAII ING AND REROOFING TO PERFECTION
LOUIS MADAR

6904 DENISON AVE. WOODEBINE 1- 2000 CLEVELAND,

OHIO
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"All new dishes fade, the newcest oft the flectest;
Of all pies ever made, the apple's still the sweetest,”
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Take time to Work—

it 18 the price of success.

Take time to Think—

it is the source of power.

Take time to Play—

it is the secret of youth.

Take time to Read—

it is the foundation of knowledge.

Take time to Worship—
it is the highway of reverence and washes
the dust of earth from our eyes.

Take time to Help and Enjoy Friends—

it is the source of happiness.

Take time to Love—

it is the one sacrament of life.

Take time to Dream—

it hitches the soul to the stars.

Take time to Laugh—

it ig the singing that helps with life’s loads.

Take time to Plan—
it is the secret of being able to have time
to take time for the first nine things.
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PIES - PASTRIES - DESSERTS

BAKED PRUNE WHIP

1 c. cooked prunes, cooled, 1/3 ¢, sugar
pitted, drained, and cut up 1/4 tsp. salt
3 egg whites

Heat oven to 350 degrees (moderate). With rotary beater,
beat prunes, egg whites, sugar, and salt until stiff enough to hold
their shape (about 5 minutes), Pour into 1 1/2 quart baking dish,
Set in pan of hot water (1 inch deep). Bake 30-35 minutes until
pufted and a thin coating has formed over the top. Cool and serve
with cream or whipped topping. Serves 6.

Mrs, Frank Timko

JELLO DELIGHT

1 pkg. strawberry jello 15 Maraschino cherries,
1 small can crushed finely chopped
pineapple, drained 1/2 pt. whipping cream

10 marshmallows, finely chopped

Prepare jello according to directions on package. Let set
unitil slightly thickened. Whip cream and add half to whipped jello.
Fold in marshmallows, cherries, and pineapple. Mix thoroughly.
Place other half of whipped cream on top of jello and place in re-
frigerator for several hours.

Stephanie Strelec

IMPOSSIBLE PIE

4 beaten eggs 2 ¢, milk
i/4 c. granulated sugar 1 tsp, vanilla
1/4 ¢, self-rising flour only 1(7 oz, pkg. ) Angel Fiake coconut

Beat all ingredients together to thoroughly mix. Pour into
a greased 10 inch pie tin, Bake at 350 degrees 45 minutes.
Gloria Westerh
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MARSHMALLOW CUSTARD

3 eggs 1 tsp. vanilla
6 Tbsp. sugar 2 1/4 ¢, milk, scalded
1/4 tsp. salt 6 marshmalloy's

Combine eggs, sugar, salt, and vanilla in a bowl, Add
scalded milk slowly to egg mixture, stirring constantly. Strain
and pour into 6 custard cups, Top each with a marshmallow,
Place cups in shallow pan. Pour warm water around cups to depth
of 1/2 inch, Bake uncovered 30 minutes in oven at 350 degrees.

Mrs. Mary Cook

APPLESAUCE SURPRISE

1 (15 oz.) jar applesauce 2 tsp, prepared mustard
1/4 c. orange marmalade 1 tsp, cinnamon

Combine applesauce, mustard, and marmalade. Heat,
stirring so as not to scorch, Sprinkle with cinnamon and serve,
Julia M, La Salvia

BRIDGE TEASE STRAWBERRY DESSERT

1 (9 0z.) box sugar wafers, 1/2 c. powdered supar
rolled or crushed 2 epps

1/2 tsp, vanilla 1/2 ¢, chopped nuts

1 pt. strawberries 1/2 pt, whippiug cream

Butter one 8 x 12 inch dish and spread half of crushed
waters orn bottom. Reserve half for top. Cream butter, sugar,
and egg yolks together. Told in beaten egg whites and spread
over crumbs, Spread 1 pint sliced strawberries over the butter
and sugar mixture. Top with chopped nuts, Whip 1/2 pint whip-
ping cream and spread over top, Garnish top with remairing cup ol
crushed wafers. Place in refrigerator for 5 hours. Cut in squares
Serves 8§,

Mrs, Steve Stromp, I,
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BOUNCING BABIES

1 c. sifted all-purpose 4 eggs
flour 1 ¢, milk
1 Tbsp. powdered sugar 1/2 tsp. salt

Place milk in large bowl, Stir in flour with wire whisk or
egg beater. Add powdered sugar and salt, Beat ineggs. lata
time, beating well after each addition, Spread oil in 6 overi-
proof dishes (3 1/2 inches wide and 1 1/2 inches deep)., Pour bat-
ter into dishes, using about 1/3 cup to each dish. Bake in pre-
heated 400 degree oven 20 minutes, Lower heat to 350 degrees and
bake 10 minutes longer or until done, You may prick them 5 min-
utes betore they are done to permit steam to escape. Serve with
maple +wrup or powdered sugar,

Mrs, Teresa Breznay

HUNGARIAN FLOATING ISLAND
(Madar Tej)

1 gt, milk 1 tsp, vamlla
6 eggs, Jseparated 1/2 ¢. cold mitk
6 Tbsp, sugar

Beat egg whites until stiff, Boil 1 quart of the milk and
add 3 tablespoons sugar, Drop tablespoonfuls of egg whites into
boiling mulk  Turn on other side alter a few seconds. Remuve
boiled egg whites trom milk and place in a bowl, Continue until
all egg whites are used,

In another bowl beat the 6 egg yolks and the remaining 3
tablespoons sugar and the 1/2 cup milk. Add yolk mixture to the
bo ling milk and cook for another 2 minutes, Remove from heat
and add vanilla, Pour this custard over the egg whites and put into
refrigerator to cool, Serve ice cold, Garnish with slivered al-
mouds

Mrs. Margit Keresatesy

STRAWBIRRY IMPERIAL MOLD

1 (10 ov.) pkg. thawed 1 pkg, Damsh dessert
S rawberrices
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STRAWBERRY IMPERIAL MOLD (Continued)

2 c¢. (1 inch cubes) angel 1 c. whipping cream
cake

Drain strawberries, reserving juice, Add to juice to make
2 cups. Add Danish dessert. Bring to boil and boil 1 minute, stir-
ring constantly, Remove from heat and cool slightly. Stir in
strawberries Grease a 6 cup angel food pan, Spoon in a thin
layer of strawberry mixture, Combine angel cake pieces with re-
maining juice and pour carefully into mold hill at lea t 4 hours.
Whip cream., Place mold in hot water for 5t 10 seconds. Place
platter over and invert, Frost sides and top edges with whipped
cream, Makes 12 servings

Lil Brack
CREPES SUZETTE
(Palacsinta)
1 c. flour 11/2 ¢, milk
1/2 tsp. salt 1 tsp. vamlla
1/3 ¢, sugar 1/3 ¢ sweet wine

3 eggs, separated

Dual Oy WILLEY ULl Slill, AU egg YOLKS  Sugar, dnd
salt, Beat until dough 1s not gritty from sugar Add vanilla and
flour by spnosifuls along with wine and milk, Beat until smooth,
to a thin batter, Heafr frying pan. Brush lightly with shortening and
pour 1 ryough barter to cover pan with very thin layer, (Tilt pan
so batter spreads evenly, like pancakes.) Brown on one side,
Turn and brown other s'de  Use favorite filling, (Try cottage
cheese and black raspberry preserves, Very good,)

Betty Fancsalsky

CLUB SPECIAL

1 Ib, marshmallows 1 c. milk
1 pt. whipping cream 1/2 ¢, crushed pineapple
I ¢, nuts, chopped 24 graham crackers, crushed

Heat milk, Add marshmallows, Let cool. Whip cream.,
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CLUB SPECIAL (Continued)

Add crushed pineapple and nut meats. Combine with marshmallow
mixture. Line buttered pan with graham cracker crumbs, Pour in
marshmallow mixture and top with graham cracker crumbs. Chill
in refrigerator until ready to serve,

Mrs, Charles Prather

CHESTNUT PUREE

2 1b. chestnuts 1/2 tsp, vanilla
1/2 ¢, sugar 1/2 ¢, heavy whipping cream

Prepare chestnuts as follows: Slit shells, shake in sauce-
pan over flame with 1 tablespoon oil for 10 minutes. The shell
and the skin will come off with a sharp knife, Cook meats in
slightly salted water until soft, Drain, Mash partially and add
the sugar which has been boiled with 1/4 cup water. Add vanilla,
then put through a ricer or sieve into a serving dish, When cool,
cover with whipped cream which has been slightly flavored with
rum or varnilla,

Maryann Kershey

AMBROSIA
11 oz, Mandarin oranges, 11/2 ¢, miniature marsh-
drai ed mallows
1 (13 1/2 oz.) can pine- 11/2 ¢, commercial sour
apple chunks, drained cream
1/4 c. juice from pineapple 1 (3 1/2 oz,) can flaked coconut

green grapes and Maraschino cherries for trim
Combine all ingredients but trim, Chill several hours or
o ermght. Trim with grapes or cherries.
Margaret McCarthy

CHEESE FREEZE

2 b, dry cheese 4 Tbsp, flour
T e, sugar 4 eggs, separated
2 1/2 . Carnation milk 2 rsp, vanilla
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CHEESE FREEZE (Continued)
1/2 tsp. salt 3 Thsp, lemon juice

Press cheese through strainer, Add all other ingredients,
l'old in stiffly bearen egg whites., Pour over prepared graham
cracker crust in 9 x 13 inch pan, Bake for 1 hour at 350 degrees.
Test with toothpick,

Mary Egyud

HUNGARIAN RICE PUDDING

1 1b, rice 6 eggs, separated
1 qt. mulk 1/2 ¢, raisins
1/2 ¢. water 1/2 1b, butter
1 c, sugar (to taste) 1 tsp. vauilla

Cook rice with milk, water, and salt until done, Leave a
litrle tirm, Add butter, sugar, raisins, and vanilla, Mix well,
Beat egg whites untid firm, T'old in rice mixture, Pour into well
buttered 9 x 13 inch pan, Bake 45 to 50 minutes at 350 degrees.

Mary Fgyud

FOOLPROOF PIE CRUST

4 c. tlour 2 tsp, salt

13/4 v, vegetahle 1 Tbsp, vinegar
shortering 1 ege

1 Thsp, sugar 1/2 ¢, water

With a fork, mix together first 4 ingrediems 1o a sepa-
rare dish, beat vinegar and egg, Combine the 2 mixtures, stir-
ring with a fork antil ingredients are mnistened, Theun with hand,
mold dough i a ball, Chill at least 1/2 hour bhefore rolling it into
crusts.

Makes 2 double crust pies and one 9 inch shell, Note:
Dough will remain soft in refrigerator for 3 or 4 days.

Mary Cook
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TYROPATINUM
(Apician Cheese Cake)
3 uggs 1 Tbsp. honey
1 ¢, milk nutmeg

Beat eggs until light; combine with milk and honey, Pour
mto 4 custard cups. Sprinkle top of each with a few grains of nut-
meg., Bake in a pan of water at 300 degrees until a knife inserted
i the center comes out clean (50-55 minutes). Makes 4 servings,
Double ingredients for 8,

This is "cheesier' than our cup custards and the honey
gives it better flavor than sugar.

Maryann Kershey

ANGEL CHEESE PIE

1 small pkg. lemon jello 3/4 c. sugar

1 c. boiling water 1 tsp. vanilla

graham crackers, crushed 1/2 pt, whipping cream (o
(for crust) 1 large can Pet milk)

1 (: vz,) pkg. cream cheese

Mix jello and boiling water and set aside. Cream the
cream cheese with sugar; add vanilla, Combine with jello and
set aside. Whip cream (or Pet milk which has been refrigerated
24 hours) and add to first mixture, Line 8 x 12 inch pie plate
with graham cracker crust and pour mixture into it,

Emma Rist

FRESH STRAWBERRY PIE

1 (9 inch) pie shell 1 c. water
1 qt. berries 3 Thsp, cornstarch
1 c. sugar red food color, if desired

Put 1 cup berries and 2/3 cup water in saucepan and cook
until berries are soft. Combine sugar, cornstarch, and 1/3 cup
water, Put in with berries., Boil 1 minute, Put hulled berries 1n
pie shell, Pour glaze over. Refrigerate until firm, Serve with

whipped cream. Gloria Westerh
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BLUEBERRY PIE

1 (9 inch) graham cracker 1/3 c. lemon juice
crumb crust 1/2 pt. sour cream (1 c,)

1/4 c. cold water 21/2c¢, (11b. 5 0z, can)

1 envelope unflavored blueberry pie filling
gelatin

1 can Eagle Brand sweetened condensed milk (not evaporated milk)

Put water and gelatin in small saucepan. Place over di-
rect heat and stir until dissolved or mixture is clear. In medium
size bowl, combine condensed milk and lemon juice, Stir in gela-
tin mixture. Fold in sour cream, Mix in 1 1/4 cups of the pie
filling, Turn into crust, Refrigerate 2 to 3 hours. Then spread
remaining pie filling on top of pie, Return to refrigerator umntil
ready to serve,

This pie is also good made with canned cherry pie filling,

Constance Wysocki

CHIFFON PIE

1 envelope Knox gelatin 1/2 ¢, lemon juice

1/4 c. water 1/2 tsp, salt

4 eggs 1 tsp. grated lemon rind
1 c. sugar

Add 1/2 cup sugar, lemon juice, and salt to beaten egg
yolks and cook in double boiler until like custard, stirring con-
stantly, Soften gelatin in cold water. Add to hot custard and stir
until dissolved., Add grated lemon rind; cool. When mixture be=
gins to thicken, fold in stiffly beaten egg whites to which the other
1/2 cup sugar has been added. Put into baked shell,

Mrs, Cramer

LEMON MERINGUE PIE

5 Tbsp., cornstarch 1 c. water

1/2 c. water 2 egg yolks, beaten

1/2 c. sugar 1 Thsp, butter

1/4 tsp. salt 6 Tbsp. lemon juice

1 tsp. grated lemon rind 1 (9 inch) pie shell, baked
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LEMON MERINGUE PIZ (Continued)

3 egg whites 6 Tbsp. sugar
1/4 tsp. cream of tartar

Blend cornstarch with 1/2 cup water; sei 4siiz., Ina
saucepan, combine 1/2 cup sugar, salt, lemo: vin<d, 2nd 1 cup
water. Bring to a boil, Stir in corustarch-wsiar miliure, Cook
over low heat, stirring constantly, uutil thickened (about 5 min-
utes), Remove from heat, Add well beaten egg yciks, butter, and
lemon juice in order, mixuig vell after each addition, Cool, Pour
iuto pie shell, Beat egg whites untit stiff, graduzlly adding cream
of artar and 6 tablespoons sugar. Cover pie, bringing meringue
ov r edge of crust to seal, Brown in ovenr at 400 :legrees 8 to 10
minutes,

Mrs. Ania Hudak

PUMPKIN CHIFFON Vil

1 (9 inch) baked pie shell 1/2 tsp. v2lt

2 tsp, unflavored gelatin 1/2 tsp, cinnamon

1/4 ¢. cold water 1/4 tsp. nuineg

3 eggs, separated 1/2 tsp. ginger

1 ¢, sugar 1/2 ¢, milk

1 1/4 c. cooked or canned 1/2 pt. heavy cream,
pumpkin whipped

Soften gelatin 1n water 5 minutes. Beat egg yolks and add
1/2 cup sugar, pumpkin, salt, spices, and milk, Cook over low
heat, stirring constantly, until mixture begins to thicken. Add
gelatin to hot pumpkin and stir until dissolved. Cool. When mix-
ture begins to thicken, beat egg whites until almost stiff and beat
ir remaining sugar, 1 tablespoon at a time, Fold into pumpkin
mixture., Pour into pie shell and chill until firm., Cover with
whipped cream,

Mrs, Ann Hudak

CONCORD GRAPE PIE

3 ¢. Concord grapes 3 Tbsp, tapioca
1 ¢ sugar 1/8 tsp, salt
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CONCORD GRAPE PIE (Continued)

1/2 tsp, grated lemon 1 recipe plain pastry
peel 2 Tbsp, butter

Slip skins from grapes, Bring pulp to boiling, Press
through sieve to remove seeds. Add skins and sugar., Mix with
tapioca, salt, and lemon peel. Fill 9 inch pastry lined pie pan,
Dot small pieces of butter over the filling, Cover with twisted
lattice top crust, Bake in hot oven, 450 degrees, 10 minutes, then
in moderate oven, 350 degrees, about 30 minutes.

Victoria Lucas

RED RASPBERRY OR STRAWBERRY PIE
(French Glace Berry Pie)

1 baked pie shell 1 (3 oz.) pkg. cream cheese,
1 gt. berries, divided softened
(see below)

Bake pie shell, After it is cooled, spread with a rather
thin layer of softened cream cheese. Then put in 2 1/2 cups of
fresh, uncooked berries, (Cream cheese prevents the berry
juice from sinking into baked pie shell, )

Syrupy Berry Glaze:

1 ¢. berries 3 Thsp. cornstarch
2/3 c. water 1/3 ¢, water
1 ¢, sugar

To make the Syrupy Glaze, simimer berries with 2/3 cup
water for 3 minutes, Blend cornstarch, sugar, and 1/3 cup
water, Add to simmering mixture, Bring to boil and boil for 1
minute or more, stirring constantly, Syrup should not look chalky,
Pour over berries in pie, Chill pie for 2 hours,

At serving time, garnish with 1/2 cup fine berries. Add
dollops of whipped cream. Ice cream may be substituted, but
pie should be served immediately in this case. Use 1/2 cup of
the nicest berries to garnish tep of pie.

Victoria Lucas
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CHERRY JUBILEE PIE
(Makes a 9-Inch Pie)

1 (11b. 5 oz.) can cherry 1/4 ¢. sugar
pie filling 1 c. (8 0z. carton) commercial
2 Thsp. sugar sour cream
1/2 tsp. cinnamon Maraschino cherries, with
1/4 tsp. nutmeg stems, if desired

1 pkeg. whipped topping mix

Combine cherry pie filling, 2 tablespoons sugar, the cin-
namon, and nutmeg; set aside. Prepare whipped topping mix as
directed on package except omit 2 tablespoons of the milk; beat
until stiff. Add 1/4 cup sugar at low speed. Gentlyfold in the
sour cream. Spoon about 1/2 of the cherry mixture into a baked
and cooled 9 inch pastry shell. Spread about 2/3 of the whipped
topping mixture over the cherries, then gently spoon the remain-
ing cherries over the whipped topping layer. With the remaning
whipped topping mixture, swirl a spoonful on each serving. Top
with a Maraschino cherry, if desired. Chill until firm, about 2
hours. Store in refrigerator.

Mrs. Alex Dorko

FRESH PEACH MIRACLE PIE

2 1/4 c. diced fresh ripe 1/4 c. sugar
peaches 1 pkg. vanilla pudding and
11/4 ¢, water pie filling
1/4 tsp. salt 1 tsp., nutmeg
2 tsp. lemon juice 1 Tbsp. butter
1/4 tsp. almond extract 1 baked pie shell, cooled

Combine peaches, sugar, and 1 cup of the water in a
saucepan. Bring to a boil. Meanwhile, combine pudding mix,
salt, nutmeg, lemon juice, and remaining 1/4 cup water. Stir to
form a smooth paste. Add to boiling fruit, stirring to blend.
Then cook and stir until mixture comes to a full boil. Remove
from heat and add butter and almond extract. Cool 5 minutes.
Pour into cooled pie shell. Let stand 4 hours or until firm. Serve
with whipped cream and additional sweetened sliced peaches.

Mrs. Mary Cook
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QUICK BANANA PIE

Line a prepared graham cracker pie shell with sliced
bananas.

8 oz. cream cheese 3 1/4 oz. instant vamlla pudding
1/2 ¢. milk 2 1/2 ¢. milk

Beat cream cheese gradually Add 1/2 cup milk, then add
instant puddwng with 2 1/2 cups milk. Blend well. Garnish with
coconut. Chill and serve.

Betty Ziegler

APPLE PIE
8 medium size Rome 1/2 ¢. sugar
apples 1 tsp. lemon juice
1/2 Tbsp. tapioca Plain Pastry for 2-crust pie
1 tsp. cinnamon (see next page)

1/2 Tbsp. butter or fortified margarine

Prepare plain pastry and chill. Mix sugar, tapioca, and
cinnamon together. Measure butter and extract lemon juice. Roll
a little more than half of the pastry 1/8 inch thick on a slightly
(luuicd byatd vl pudlly vlvdy wahiug (ie viudt Julge CUvUgl w
come generously up the sides of the pie pan. Place in bottom of
8 inch pan, allowing the edges to come over pan, and let stand
until top crust is rolled. This permits the pastry to take shape
and less shrinkage will occur. Turn oven to 450 degrees. Roll
top crust a little thinner than the bottom crust and 1/2 to 1 inch
wider than the pie pan. While the crust is flat on the board, make
a few small gashes or decorations to permit steam to escape.

Quarter apples, peel, and slice 1/4 inch thick. Fit bouom
crust in pan. Arrange half of the apples on crust and sprinkle
with half of the sugar and spices. Repeat, heaping the apples in
the center of the pie. Sprinkle with lemon juice and dot with but-
ter. Brush edge of bottom crust with cold water. Lay top crust
on and seal edges. Trim off excess dough and flute with the fiugers.
Bake in a hot oven (450 degrees) for 15 minutes. Reduce heat 1o
325 degrees and bake for 35 minutes. (Serves 6-7.)
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APPLE PIE (Continued)
Plain Pastry (for 8 inch, 2 crust pie):

2 c¢. sifted all~purpose 1 tsp. salt
flour 3 to 5 Thsp., cold water
2/3 c. shortening

Sift flour and measure 2 cup~. Add 1 teaspoon salt and sift,
Cut shortening into flour with 2 kmives or pastry blender until the
fat is broken up the size of peas. Sprinkle 3 to S tablespoons water
carefully into flour so as not to add more than needed. With a fork,
blend to make a stiff dough, Roll in waxed paper and chill.
Maryann Kershey

STRAWBERRY SHORTCAKE

9 eggs, separated 2 qt, fresh strawberries
9 Tbsp. sugar 1 pt, whipping cream
1 1/2 tsp, lemon juice 1 tsp. vanilla

7 1/2 heaping Tbsp, cake flour 2 tsp, powdered sugar

Cream egg yolks, add sugar and beat well, Add flour and
lemon juice; beat, Fold stiffly beaten egg whites into batter. Put
waxed paper in bottom of jelly roll isan, 135 x 10 inches, Pour bat-
ter into pan, Bake at 350 degrees 20 miiutes or until done, For
added taste in whipping crea n. ad: 1 teaspoon vanilla and 2 tea-
spoous powdered sugar while whipping cream. Whip cream until
fluffy . Wash strawberries off, Cut strawberries in halves and
lightly sprinkle with sugar, Cut cake in half and fill with straw-
berr:es and whipping cream, and coat whole cake with cream,

Mrs, Alex Dorko

CHERRY SQUARES

4 c. flour, sifted 1/2 Ib. salt free oleo
1/2 tsp, salt 4 egg yolks

2 tsp, baking powder 1/2 pt. sour cream

1 lemon rin: 1/2 ¢, sugar

Sift alf dry ingred:: ts, Work in oleo like you would for
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CHERRY SQUARES (Continued)

ple crust, Beat egg yolks., Mix with sour cream, Add to dough,
Work in well, Roll out in cookie baking pan, Spread filling,
Put lattice top on, Bake at 350 degrees until brown, 40 minutes,

Filling:

2 cans cherry pie filling 4 Tbsp, tapioca
or other favorite fruit 1 tsp, lemon juice
filling 1 c. sugar

Marge Veres
CREAM SQUARES
(Kremes)
Dough:
1/2 1b, sweet butter 3 egg yolks
2 ¢, flour

Add sweet butter to 1 cup flour. Cut in as for pie dough.
Set in refrigerator. Mix eggy volke with second cun of flour. Add
a few drops of water to stiff dough, Roll out dough, Spread the
cold butter-flour mixture over egg yolk dough, Fold in 4 layers,
Set in refrigerator for 20 minutes. Roll to about 1/4 inch thick-
ness, Told 4 times again. Repeat this process 4 times, Roll out
to fit pan 12 x 15 inches, Fold dough in envelope fashion, the more
folding is done, the flakier it will be, Bake at 425 degrees until
light brown,

Filh‘ng:
2 ¢, milk 3 Tbsp. flour
3 egg yolks 1 tsp. vanilla

1/2 ¢, sugar

For filling, combine milk, sugar, and flour, Cook until
thickened, Remove from heat. Add egg yolks and vanilla, Sepa-
rate baked pastry into 2 layers. Spread custard over one piece.
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CREAM SQUARES (Continued)

Place other layer on top, Sprinkle powdered sugar on top. Serve
in square slices,
Mrs, Frank Gerencser

CHEESE CAKE

11/2 1b, cream cheese S eggs
1 ¢c. sugar 1 1/2 tsp, vanilla
3 graham cracker crust pie shells

Beat cream cheese, then add sugar. Gradually add eggs,
one at a time, Bake at 300 degrees for 1 hour, Makes th ee 9
inch pies.

Topping:
1 pt, sour cream 1 tsp. vanilla
1 ¢, sugar

As soon as your cake is out of oven, spread mixture on
top and bake for 5 more minutes,

Mary Nemeth

PEACH CHEESE CAKE

Spicy Crumb Crust 3 eggs
1 (#2 1/2) can sliced 1/4 tsp., salt
peaches, drained 1/4 tsp. almond extract
12 oz, softened cream 1/2 tsp. grated lemon rind
cheese 1 c. sour cream
1/2 ¢. sugar 1 tsp. vanilla

Force enough peaches through coarse sieve to make 1 cup,
(Reserve remainder for decoration.) Cream cheese until fluffy;
beat in 1/2 cup sugar, Add eggs, one at a time, beating well
after each, Deat in peach puree, salt, almond flavoring, and
lemon rind. Pour into shell and bake in moderate oven (350 de-
grees) 30 minutes or until set, Remove from oven and let stand
10 minutes. Mix sour cream, 2 teaspoons sugar, and vanilla;
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PEACH CHEESE CAKE (Continued)

spread on cake. Return to oven for 5 minutes, Cool cake. Re-
move from sides of pan, Place on serving dish, Decorate with
reserved peach slices,

Crumb Crust;

1 ¢, vanilla wafer crumbs 2 tsp., brown sugar
1/4 ¢, melted oleo 1/2 rsp. cinmamon

Mix crumbs with melted oleo, brown sugar, and cinnamon,
Pat on bottom and about 1 inch up sides of well buttered, loose bot-
tomed, 9 inch round pan. Bake in 350 degree oven about 8 minutes,
Cool and add cheese cake filling,

Betty Fancsalsky
CREAM CHEESE CAKE
Prepare Dream Whip as directed on box, Cream togethe:.

8 oz. cream cheese 1/2 tsp. vanilla
1/2 c, sugar

Fold whipped cheese tilling into prepared IJream Whip.
Put mixture into graham cracker pie crust and top with cherry
pie filling, Refrigerate several hours, Serves 8,
Betty Ziegler

APPLE SQUARES

Dough:
3 c. flour 3 tsp, baking powder
1/2 1b, butter juice of 1 lemon
3 egg yolks 3/4 ¢, sour cream

1/2 ¢, sugar

Mix butter and flour as for pie dough, Add slightly beaten
egg yolks and remaining ingredients. Roll or pat half of dough 1nto
greased pan,
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APPLE SQUARES (Continued)

F1 ng:
1/4 ¢ cracker crumbs grated lemon riad
4 or 5 apples, sliced 1/2 to 2/3 c. ground nuts

sugar (amount depends on tartness of apples)

For filling, put sliced apples, cracker crumbs, and nuts
on top of dough. Sprinkle with sugar and lemon rind, Put oth r
half of dough on top. Brush with unbeaten egg white. Sprinkle
with nut an . sugar. DBake at 325 to 350 degrees until light brown,
for about 30 minutes.
Mrs. Rose Molnar

RASPBERRY SQUARES

1 c. buter 2 Tbsp, sour cream
2 ¢, all-purpose flour 2 Tbsp. granulated sugar

Mix butter and flour as for pie crust. Work in the sour
cream and sugar. Pat dough into 24 x 16 x 2 inch pan, Spread
over it a thin layer of raspberry jam or any good marmalade. Top
evenly with the following,

1 c. granulated sugar grated rind of 1 lem: n
6 egg yolks 6 stiffly beaten egg whites
1/2 1b. walnuts or pecans, finely grouad

Mix together sugar and egg yolks, beating until hick and
Jlemon colored (about 8-10 minutes in electric mixer). Add finely
ground 1uts and grated lemon rind, Fold in stiffly beater egg
whites

Bake in oven preheated to 400 degrees 20-25 minutes or un-
til done. When cool, cut into squares and dust with vanilla flavored
confect onvrs sugar, (Vanilla stick kept in corifectioners sugar is
a flavo ing trick of Austrian cooks. )

Mrs, Alex Dorko
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WALNUT PITE

2 ¢, cake flour 1/4 pt, sour cream
2 Thsp, sugar 1 egg yolk
1/2 tsp. salt 1 Tbsp, brandy

1/2 1h, unsalted oleo

Mix ingredients as for pie dough, Divide into 2 pieces,
Roll each piece large enough to line 9 x 12 inch baking pan, Line
bottom of pan with 1 part of dough; add filling, Place remaining
dough on top of filling, Bake for 35 minutes at 350 degrees.,

Filling:
6 egg yolks 1/2 ¢, ground walnuts
1 c. sugar 7 egg whites

Beat egg yolks and sugar. Fold in egg whites, beaten stiff,
Betty Fancsalsky

EASY DOUGH
(Pite Testa)

3 c. flour 3 whole eggs

1/4 tup, baldng vodae 174 W buuyy

1 tsp, baking powder 1/4 1b, margarine
3/4 c. sugar 1 tsp, vanilla

Mix dry ingredients together, sifted once, Cut in butter
and margarine like pie crust dough, Mix in with a fork the re-
maining ingredients., Pat into bottom of 10 x 14 inch pan. Add
any desired prepared fruit filling, Bake in oven at 350 degrees
approximately 35 to 45 minutes or until golden browun.

Mrs. Frances Kosztolnyik

HUNGARIAN FILLED PASTRIES

11b, lard 1 c. souxr cream

1 cake yeast 3 eggs, well beaten
2 tsp, sugar thick fruit preserves
{ tsp. salt confectioners sugar

6 c¢. all-purpose flour
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HUNGARIAN FILLED PASTRIES (Continued)

In large mixing bowl, combine lard, yeast, sugar, salt,
and flour, Work with hands until well blended. Add eggs and
sour cream, Mix well, With hands, knead until smooth and
elastic, Divide dough into 6 parts. Knead each into a smooth
ball, Wrap gently in waxed paper, Chill overnight, On a lightly
floured board roll out thin, Cut in 2 1/2 inch squares., Fill and
bake on ungreased cookie sheet at 350 degrees 10 minutes, Pastry
should not be brown,

Elizabeth Toth

HUNGARIAN NUT SPONGE

1/2 c. butter 2 c. flour
5 Tbsp, water 2 Tbsp. sugar
3 egg yolks 1 tsps salt

Mix like pie crust,

Filling:
7 egg yolks 1 tsp. salt
7 egg whites 1/2 Ib, nuts
1 ¢ sugar

Cream sugar and egg yolks. Add nuts. Beat egg whites
and old into sugar mixture, Roll out dough thin and fill with nut
mixture., Cover with remaining dough., Bake 40-45 minutes at
350 degrees,

Sister M, Maristella S.D. R,

HUNGARIAN "CIGARS"

(Szivar)
21 2c, sifted ali-purp se 1/2 1b, sweet butter
flour 1 Thsp. white vinegar
1 Tbsp., sugar 2 Tbsp., sour cream
1/2 tsp salt 6 egg yolks, slightly beaten

Mix together flour, sugar, and salt, Cut in butter as for
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HUNGARIAN "CIGARS' (Continued)

pie dough. Add vinegar to sour cream. Add with beaten egg
yolks to flour mixture, Mix until thoroughly blended. (Add a
little flour, if needed, to remove dough from hands.) Shape into
balls the size of walnuts, Layer between waxed paper in a hak-
ing pan, Cover and refrigerate vernight or at least 4 hours,

Filling:
6 egg whites 1 tsp, vanilla
3/4 ¢, sugar 3/4 c. finely ground nuts

Beat egg whites until stiif and glossy, Gradually add
sugar, 2 tablespoons at & time. Add vanilla and fold in the nuts,
Roll each ball of dough about 2 inches in diameter on floured
board, Place a small amount of filling on each and roll up like
cigars, Bake on ungreased baking sheet at 400 degrees about 12
minutes. If pastries brown too quickiy, reduce heat to 375 de-
grees, They will double in size. Serve dusted with confectioners
sugar, Yield: Approximately 80.

Betty Madar

CREAM PUFFS

1 c. cake flour 1 ¢, water
1/4 tsp. salt 4 eggs
1/2 ¢. shortening

Spoon flour into measuring cup. Level off and pour flour
onto waxed paper, Add salt to flour, Bring shortening and water
to boil in saucepan, Add blended dry ingredients quickly. DBeat
conswantly until mixture leaves sides of pan and fornis a hall,
about 1 minute, Remove mixture from heat and let stand until
cool, Add eggs, one at a time, beating until smooth after each
additing. Drop by tablespoorfuls onto ungreased baking sheet.
Bake at 400 degrees for 40 minutes, Cool and fill with whipped
cream or custard, Yields 1 dozen cream puffs,

Diane Brooks
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BUTTERHORNS
1/2 1b, Crisco (or lard) 2 Tbsp. sugar
1/2 1b. sweet butter 1 tsp, salt
S c¢. flour 1 tsp, vamlla
1 cake yeast 1/2 pt, sour cream
5 egg yolks

Mix together sugar, salt, vanilla, sour cream and yeast
crumbled in. Add egg yolks. Add to flour mixture. Mix well,
then let stand overnight. Roll out very thin, Cut into squares 2
x 2 inches.

Filling:

1/2 lb. poppy seed 11/2 ¢, sugar
1/2 1b. nuts

Beat egg whi es stiff. Add nuts to half of the egg whites
To other half, a d poppy seed, Add sugar to taste. Note: 2
tablespoons Ne tle's chocolate powder and raisins may be added
to gg whites (or lekvar),
Bake at 375 degrees about 15-20 minutes.
Mary Ann Kujedan

PARTY PASTRIES

1 Ib. salted butter confectioners sugar
1/2 1b. cream cheese Walnut Filling
4 c. sifted all-purpose flour

Sift flour 3 times. Mix butter, cream cheese, and flour
with hands until dough is perfectly smooth and looks almost like
butter, Shape in ball and chill for 2 lours. Roll out on pastry
cloth heavily covered with confectioners sugar. Cut in 2 inch
squares, I1ll with a teaspoonful of filling. Bring opposite corners
together or shape into crescents, Bake in ungreased pan in mod-
erate oven (375 degrees) about 10 minutes or until delicately browned
or light brown., (Watch during baking. )

Walnut liilling: Mix together:
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PARTY PASTRIES (Continued)

2 ¢, ground walnuts 1/2 ¢, milk
1/2 ¢, butter 2 egg yolks
1 c. sugar

Cook 5 minutes. Cool,
Mrs. Alex Dorko

WALNUT TART

3 c. all-purpose flour a pinch of salt
1/2 1b. sweet butter 1 Tbsp., lemon juice
6 Tbsp. granulated 2 egg yolks

sugar sour cream

Mix the butter with the flour. Then add the sugar, salt,
lemon juice, and 2 egg yolks, Add enough sour cream until the
dough is easy enough to roll out. When tarts are rolled out,
place them in a pan, Spread the Walnut Filling on the dough,

Walnut Filling:

1/2 1b. ground walnuts 1 Tbsp. peach jam or
small amount of milk honey

(about 1/2 c,) 1/2 ¢, white raisins
3/4 ¢. granulated sugar 2 egg whites

Mix ground walnuts with sugar and add milk., Cook these
ingredients and bring up to a boil. Stir constantly, Let the mix-
ture cool off on the table, Now mix with peach jam or honey., Add
the white raisin% and last of all, add the beaten egg whites. Spread
this filling on top of the dough., Bake the dough in a 350 degree oven
untl it is nice and rosy. Slice them as you wish when they are
cooled out,

Mrs., Irma Dunajsky

MRS. VARGO'S FLAKY PASTRY

5 ¢. Sapphire flour 2 Thsp. white vinegar
1 Thsp, salt 2 Thsp. vegetable shortening
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MRS. VARGO'S FLAKY PASTRY (Continued)
1 Ib, vegetable shortening 2 1/4 ¢, water (very cold)

Mix together all ingredients except the pound of shortening.
Roll the dough out on a floured board, Then take 1/3 of the vege-
table shortening and spread surface of the dough with the shorten-
ing. Fold edges of dough toward middle and place in bowl. Put
mixture back into refrigerator for 20 minutes. Roll out and re-
peat 2 more times, each time using 1/3 pound of shortening,
When placing dough into refrigerator the third time, allow it to
remain in refrigerator overnight, Place a teaspoon of filling on
each square, using 1 inch squares. For filling, use preserves
or jam or a mixture of 1 pound shelled walnuts, ground, adding
11/2 cups sugar and 1/3 cup milk, Fold into triangle shape,
Brush tops with 1 egg, lightly beaten., Bake in 350 degree oven
on lightly greased cookie sheet until golden brown, about 25
minutes. Makes 3 dozen,

TURNOVERS
1 1b. margarine 4 c¢. all~-purpose flour
1 large pkg. cream cheese 1 Thsp. white vinegar

1/2 pt. sour cream

Mix margarine, cheese, sour cream, and vinegar to-
gether with hands. Add flour gradually. Mix well and refrig-
erate overnight. Roll out on floured board. Cut into squares
3 x 3 inches; if smaller desired, then 2 x 2 inches. Spread with
nut or other filling. Fold in triangles and seal. DBake on un-
greased pan in hot oven, 400 degrees, 12 to 15 minutes.

Nut Filling: Mix together:

1 1b. ground nuts 2 eggs
1/2 c. sugar 1/2 tsp. vanilla

No cooking is needed.
Mrs. Louis Madar
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MAKING A GOOD STRUDEL IS NOT A LONG LOST ART
By Barbara Bratel

"Getting a dough that can stretch from Budapest to the
Danube 1s the sign of success in making good strudel dough, " I
recall a visitor from Hungary saying of her country's well known
and loved dessert, Strudel making is an art and is generally
mastered by those who grew up watching their mothers skillfully
handle the dough, Watching is the secret of starting, I learned
last week as | watched some 15 ladies at St, Emeric's prepare
for their annual strudel-card party.

Bread flour is best because it is made of hard wheat flour
which has a high gluten content (makes it elastic). Keep the dough
warm. This will keep it elastic, If the dough won't stretch, then
let it rest-for S minutes and try it again. Don't use finger tips
but rather the rounded knuckles of your hands in stretching the
dough. In damp weather, more flour may have to be added to raw
dough so that it is not too sticky. Fine bread crumbs may be
sprinkled in with the fruit and cinnamon for a thicker filling. Use
a rather firm (not too juicy) apple for strudel. (They used Rome
apples, which could not have been better., )

The following recipe was given to me for The Press readers
by Mrs. Molnar, It's a winner, and is easy to make if you keep
the above suggestions in mind, But, don't give up the first time.
UILLy WILL expertence call you learn tie 1mne 41t or strudel mdking,

St. Emeric's Apple Strudel (Hungarian Apple Strudel):

Dough:
2 ¢, all-purpose flour 1/2 ¢, warm water
1/4 tsp. salt 1 Tbsp. melted butter or
1 egg, beaten lard
Filling:
3 1b, tart apples, 11/2c., sugar
peeled and sliced 1/2 c. fine bread crumbs
1 c. seedless golden {(more if needed)
raisins (optional) cinnamon
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MAKING A GOOD STRUDEL IS NOT A LONG LOST ART
(Continued)

Sift the flour and salt into a bowl, Add beaten egg and
gradually add warm water, mixing with hand. After all water 1s
used, add melted, cooled butter. Knead dough in bowl for 20
minutes or until dough is smooth bubbly, and elastic and no
longer sticks to bowl or fingers. Place in the center of a large
table covered with a large cloth, floured, Grease top of dough
with melted shortening. Place the bowl over the top and let rest
for 20 to 30 minutes, After rest period, the dough is ready to
stretch., With rolling pin, roll until at least doubled.

Brush surface of dough generously with melted butter and
let rest for maybe 10 minutes, Begin stretching dough with
knuckles (curve open fingers to make a claw-like hand) being
careful not to use finger tips which will tear dough. Pull and
gently stretch dough until it completely covers a table about 3
feet by S feet and is parchment paper thin, (If dough doesn't
stretch, let rest, then try again.) Tear off any raggy, thick
edges of dough. Let sheet of dough dry about 5 minutes.

Either combine filling ingredients except for cinnamon

prinkle ingredients over the top of dough separately., Sprinkle
wit 1nnamon as desired, and drizzle about. 6 tablespoons butter
over f'lling as evenly as possible. Pick up edges of cloth on long
side and let the strudel roll into a huge roll. Cut into 4 (15 inches
each) strips.

Gently place each 1n a greased baking pan that has low sides
as in a jelly roll pan Do not crowd strudel. If necessary, use two
pans., Bake in a preheated 375 deg ee oven for about 30 minutes
until brown and crisp, While still warm, sprinkle with sifted pow-
dered sugar.

Dry Cheese Filling:

4 egg yolks

2 Thsp. butter

3/4 c¢. sugar (add more if
a sweeter filling is de-
sired)

11/2 1b, dry cottage cheese

1 2 ¢, sour cream

1/2 c. golden raisins

lemon juice and grated rind

4 egg whites, beaten until stiff

Beat egg yolks, butter and sugar until thick and creamy.

245-2
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MAKING A GOOD STRUDEL IS NOT A LONG LOST ART
(Continued)

Add cheese and sour cream, raisins and lemon juice plus rind.
Fold in stiff egg whites, Spread over strudel and roll as you
would for apple strudel.

Reprinted from The Cleveland Press, Food, Barbara
Bratel, Home Economics and Foods Editor; Wednesday, April
23, 1969,

STRUDEL APPLE FILLING

3 1b. Rome apples 2 tsp, cimnamon
1/4 1b. ground walnuts 1/3 ¢, raisins
1/2 1b, sugar

Cut the pared and cored apples into 1 1/2 inch slices. Mix
cinnamon with apples and sprinkle ground nuts and raisins on the
dough. Roll dough with cloth, Put strudel on greased tin, Brush
with warm butter, Bake in moderate oven, 350 degrees, for about
45 minutes, Serve in slices sprinkled with powdered sugar.

STRUDEL CREAM FILLING

1/8 1b. butter 1/8 1b. supar
yolks of 4 eggs 1/2 ¢ ground almonds
2 ¢, sour cream 1/2 c. raisins

Mix b: tter with the egg yolks; add cream and beaten egg
whites, Mix sugar with the ground almonds and raisins. Spread
mixture on the outstretched strudel dough by tablespoonfuls until
dough is covered. Then sprinkle nuts and roll,

STRUDEL CHERRY FILLING

2 b, cherries 1/2 c. ground almonds or nuts
sugar to taste 1/2 ¢, bread crumbs
lemon peel 1/83 c. raisins

Stone the cherries or sour cherries, drain, put them on
the stretched strudel dough, after h: ving sprinkled it with melted
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STRUDEL CHERRY FILLING (Continued)

butter and bread crumbs as described, Mix the ground almonds
or nuts with sugar, some lemon peel, 1/3 cup of raisins, sprinkle
over the cherries, and make the strudel as in the strudel recipe.

STRUDEL CABBAGE FILLING

2 lb, white cabbage 1 tsp, sugar
2 Thsp. lard salt, pepper

Chop the cabbage very fine. Put into the heated lard., Sea-
son with a pinch of pepper and 1 teaspoon of sugar, and stew until
the cabbage is brown., Spread fried cabbage on buttered strudel
dough, Roll and brush top with warm butter, Bake 45 minutes.

** EXTRA RECIPE **
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NOODLES AND DUMPLINGS

WALNUT NOODLES
(Dios Metelt)

1 1b, noodles 3 Thsp. butter
1/2 ¢, sugar 3 qt, water
11b walnuts

Cut ordinary kneaded dough (soup noodle recipe) into 1/4
mch strips and boil in salted water for 5 minutes, Drain off
water and run cold water over the noodles to wash out all the
starch which forms while cooking. In a large saucepan, mell the
butter and add the ground walnuts which have been mixed with the
sugar, lastly add the noodles, Mix well and serve warm,

CHEESE DUMPLINGS

1 1b. dry cottage cheese 3 egg whites, beaten

3 egg yolks sour cream

1/2 tsp. salt sweet butter

3 Tbsp. sweet butter browned bread crumbs
1/2 1b. all-purpose flour powdered sugar

Strain dry cottage cheese until it is in small forms, Then
add egg yolks and mix well, Add a bit of salt and the soft sweet
butter. Mix and add flour, Add beaten egg whites last., l'orm
round shapes the size of an egg, Cook in salted water from 7-10
minutes. Cook one as a trial and then see if it needs anything,

If it is too soft, add a little bit of flour, If it is too hard, then
add a bit of dry cottage cheese, Drain the dumplings and fry
them gently in the crumbs which have been browned in butter.
Roll them well in the crumbs and serve them immediately with
sour cream and as much powdered sugar as desired.

Mrs, Irma Dunajsky

POTATO PLUM DUMPLINGS
(Szilva's Gomboc)

’1 1/2 1b, boiled potatoes 1tsp, salt
2 cpps, sl ghtly beaten 2 ¢, sifted flour
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POTATO PLUM DUMPLINGS (Continued)

12 or 15 Italian or 1/2 ¢, supar
freestone plums 1 ¢. bread crumbs
1 tsp. cinnamon 4 '['bsp, butter and sugarv

Cook potatocs in jackets. Peel and mash, Add eggs and
salt. Mix well, Sift in enough flour to make a smooth dough, Roll
out dough to 1/2 inch thickness on a tloured board and cut into 3
inch squares, Slit plums. Uill cavities with cinnamon and sugar,
Place plum on each square, Told dougli around plum to form a
ball. Drop dumplings in boiling water and cook, covered, 10 min-
utes. Drain well, Roll dumplings in bread crumbs which have
been browned 1n butter and sugar,

Anna l'edor

HOMEMADE NOODLUS

3 c. sifted flour 3 eggs
1 tsp, salt 1/4 c. water

Sift the flour and salt into a bowl, Beat the eggs and add
to the flour together with the water, Mix together until soft dough
is formed. Place half of the dough on a board and flatten it as
mucrh nea anuihl/\ wrtlh tlam hanAds <Q‘]1o cl.sudh will Lo too uull (v
roll). Cut into 1 inch squares with a knife. Repeat the process
with the remaining half of the dough. Drop into boiling salted
water. Cook until they rise to the surface. Remove immedately
and drain well, Serve with melted butter o1 with grated cheese,
too. The noodles may also be served with meat or poultry dishes.

John Polomsky

GRATED NOODLES

(Tarhonya)
2 egps 3/4 to 1 ¢, flour
1 egg yolk 1 small onion, chopped
2 Tbsp. water (optional)

Combine eggs and water in bowl, Add flour to make dough,
Knead on lightly floured board uritil smooth, Grate onto clean
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GRATED NOODLES (Continued)

towel, Let stand 3 hours.

To cook: Fry chopped onion in oleo until brown, Add
tarhonya and brown., Add chicken or beef broth to moisten, Cover
and simmer until it is done. Add more broth as needed.

FARINA DUMPLINGS

2 eggs 1/2 tsp, salt
2/3 c, farina boiling stock or boiling
1/4 c. butter or margarine salted water

Beat ingredients together until batter is smooth, Let stand
10 minutes. Drop from spoon into boiling stock. Cook, covered,
25-30 minutes. Makes 6 servings.
Maryann Kershey

LIVER DUMPLINGS
(Majas Galuska)

1 raw chicken liver, 4 eggs
chopped very fine 1/2 tsp, salt

4 sprigs parsley greens, dash of black pepper
chopped fine 2 ¢, flour

1 small onion, grated

Mix all ingredients thoroughly., Drop by 1/2 teaspoons into
boiling salted water. Cook about 20 minutes or until done. Water
may be added to batter if it is too stiff,

Mary Egyud

FLUFFY DUMPLINGS FOR STEW

1 1/2 c. all-purpose flour 3/4 ¢, milk

2 tsp. baking powder 1 egg, well beaten

1/2 tsp. salt 1 1/2 Thbsp. finely chopped
1 Tbsp. shortening parsley

Sift flour, measure and add baking powder and salt, Sift
again. Blend in shortening with a fork or pastry blender, Add
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FLUFFY DUMPLINGS FOR STEW (Continued)

milk, egg, and parsley. Drop by tablespoon onto gently boiling
stew, allowing dough to rest on meat and vegetables Cover dish
closely and stearn about 15 minutes. Makes 12 medium size
dumplings.

Teresa B eznay

POTATO DUMPLINGS

2 c. potatoes, cooked 1 egg, slightly beaten
and riced 1/2 tsp. salt

2 Thsp. all-purpose 1/8 tsp. ground black pepper
flour 11/2 Tbsp finely hopped

1 Tbsp. shortening, parsley (opt-onal
melted

Combine all ingredients and mix th roughly. Divide into
12 portions and shape into balls, Chill. Drop onto gent'y boiling
stew or cover dish closely and steam for about 12 minutes. Makes
12 medium sized dumplings.
Stella Malinak

PATRONIZE MERCHANTS ADVERTISED IN THIS OOK
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CALORIE COUNTERS

BEVFRAGES

Carbonated Water ..
Coffee, black, unsweetened .
Cocoa, Al Milk . . . . . .
Cola Heverages .o

Lemonade e e e
Tea, plain, unsweetened . .

BREADS, CRACKERS, ROLLS, ETC.

Raisin Bread C e e e e .
Rye Bread . . . . .
Enriched White Bread .

Melba Toast | e e e e
Whole Wheat Bread c e e .
Baking Powder Biscuits
Saltines . . . . . . . . ..
Socda Crackers C e e e e
Bran Muffin

CornBread ., . . . . . ..
French Bread . .

French Toast . .

Chocolate Bar - Nut
Chocolate Bar - Plain . . .
Chocolate Cream ., . .

Mints . . . . . . . . ..
Popcorn, Plain . . . . . .
English Toffee ...

Corn Flakes . . . . . .
Cream of Wheat . . . . . .
Qatmeal . . , . . . . . ..
Shredded Wheat, biscuit
Sugar Krisps . . . . .

. lcup .
8oz, . ..
1 sm. glass
lcup . . . .

1 slice . . .
. 1slice . .

1 slice . . .

1 s8lice . . .

1 slice

1 large or 2 small

1 e e e

1 cw e e e

1 medium . .
. 1 small square

1 small slice

1 slice

CANDIES

. 2o0z. bar . .

. 20z, bar . .
loz. . . . .
5 very small
lecup . . . .
r ... ..

CEREALS

1 cup e
lecup . . . .
. lcup . . L.
.1 e e e
. 3/4cup . ..

DAIRY PRODUCTS AND EGGS

Butter or Oleomargarine
American Cheese ., . . . .
Cream, light . . . . . . .
Cream, whipped . . . .
Eggs, boiled . e
kggs, fried . ., . . . . .
Eggwhite . . .. . . . ..
Egg yolk

Buttermilk .

Whole Milk

. 1level Thep.

1 cube 1 1/8 inch

1 Tbep.
. 1Thsp, . . .
. 1 medium .

. 1 medium . .
.1 e e e .
1 e
Ycup . .

1 cup

.

.

XK €,
XXX €,
235 ¢,
1907 c.

75 ¢,
AXK C.

-~

80 ¢,
71 ¢,
60 c,
25 ¢,
55 c.
129 ¢,
17 c.
23 c.
106 ¢,
130 c.
54 ¢,
135 c.

340 c.
270 ¢c.
110 c.
50 c.
54 c.
25 c.

96 ¢,
120 ¢,
148 ¢.
100 e,
110 ¢,

100 c.
100 ¢,
30 c.
25 ¢,
77 ¢,
110 c.
15 ¢,
o0lc,
86 c.
165 c.



DESSERTS

Aupre] Food Cake with Tetng . . . . . . . averageslice . . . . .. . ld0c.
Chocolate Cake - 2 layers . . . . . . . averageslice . . . . . . . 3586c.
Cupeake, plain o 0 0 0 0 0 0 0 0 o0 L L O 1S 3 B oS
Powit Gake . . . . . . . v . . . . . .averageslice .. .. .. . 105c.
Shoricake, with fruit ., . . . . . . . . averagesglice . . ., . . . 300c.
Chocolwte lee Cream ., . . . . . . . o 2¢cup . . . ... . ... 200c
ViulHaTee Cream . 0 v v v v v o o o » Y2cup . o o v o . . ... 150c.
lemonIee . . 0 0 v v v w v e e v e e s 2cup ... 000 ... 17c.
Chocolare Felatr, custard ., . . . . . lsmall . . . . . . ... . 230c.
O T O [ ) o
Apple e . . L L 0 L . a v v e a e . 2 1/6ofple . .. 0 ... 0, 33lc.
Nergy MMe -allkinds ., . . . . . . .. 1/6ofpile ., . . . .. ... 3440c.
Conined Ple . 0 . . 0 0. ... . ... 1/60ofple . ... .. ... 2066c.
Pomphin Ple . . . . . . . .. .. ... 16ofple . . ., .. ... 265c.
BreasdPadding . . . . . .. . .0 .0 Y2ecup Lo L0000 o .. 1500,

Jello call flavors . o . . o o o o o . . 2cup oL 0L L L 78 c.

FISH AND SEAFOODS

Haddock, baked . . . . . o . . . .. . Lfillet . . . .. . ... . 138c.
Halltwd, broiled . . . e e v e v . .40z, 8teak . .. .. ... 207c.
Lobater, baked or hroxled e « « s . . .average ., , . . . . . ... 308c.
Oysters, fvied o . 0 . . . ... .. .06 000000 ... 300c,
Peveh, fried . . . o . . v . . . ... .30z .. .0 oo .. 19c,
Salbmwon fcanned) . . . . . . . . 0 . . . 30Z0 L. 0L 00w e .. 122¢,
Scallops, fried . . . . . . . . ... .30r4 ... ... . ... 2%9c.
Shvimp, fnied . . . e e s e e e e e s 3jumbo, ... ... ... 250c.
‘I'roni (brook), hmiled R 3 ¢V S ¢ oS
Tawas canmned) ., . . . . . . . ... . .30z.,drained. ... ... 169c.

¥LOUR FOODS

JRuGplIOEE « .« o v v e e e e e e . e o b oo oo e s s 70 c.
Macarond and theep R ot | |+ ST 478 .
Noodles {cooked) . . . . ... .. ... lep........... 200c.
Poneakes (wheat) . . . . . . . . . . . . l(@-inch) . . . ., . ... 60 c.
Watfles . o . 0 0 0 . 0 e e .- . .o o000 o000 0. 216c.

FOWL

vhickens, fraed o . . . . . . . . . . . . lsmallthighorleg . . .. 64 c.
Chickew, fried . . . . . .. . ... .. lpiecebreast . . , . ... 210c.
Juckey, t0ast . . . . v 4 4 4w v e . . o 1l8lice ... ... ... . 100c.

FRUIT

Apple (aw) . . . o 0 v e v v s e e . o llarge .. . oo .. .. 117c.
LAt v 0 0w e e e e e e e e .. o llarge oo o000 000 1l9c,
Cantatoupe . L e e e e e e e /2melon. ... .. .. 37c
Cleanber ries (ua1u,e) T B o 54 c.
1 daten D B o T 95 c.
Lirape mut (uuswee(ened) e e e e e e 20 . 104c,
Jranges ..o . L 0w v v v v s e e o o lmedlum oL L L0 L 0, 70 c.




Bacon (crisp)
lamburger

Beef Roast

Round Steak (lean)
Ham, Baked

Meat Loaf .

Pork Chop .
Spareribs
Frankfurter

Apple & Carrot

Cole Slaw [N
Fruit Gelatin . . .
Potato .

Tomato and Lﬁnuce
Waldorf

Bolled Dressing

MEAT

.

.

2 ylices , .
1 patty (3 oz. )

. 3oz,

3 oz.

1 piece

1 slice

1 medium, lean
1 plece, 3 ribe
) .

SALADS

Commercial Dreqslng, mayonnaise type

French Dressing .
Mayonnaise . .
Thousand Island

Bean

Bouillon .,
Potato

Tomato (clea r)
Vegetable

Asparagus (canned)
Beans (baked)
Green Beans .
Cabbage (raw) .
Carrots (fresh)
Corn (on cob)
Lettuce

Peas (canned)

Potatoes (French irlo(l) .

Potatoes (mashed)
Sweet Potatoes, bhaked
Radishes

Sauerkraut,

Splnach

Tomatoes (raw)
Tomatoes (stewed) .

{(Without Dressing)

1/2 cup .

1 cup

1 square .,
1/2 cup .

: average helpmg

1/2 cup

SALAD DRESSINGS

1 Thasp.
1 Tbap.
1Tbsp. . . . .
I Thep. . . . .
1Tbep. . . . .

SOUPS AND CONSOMMES

lcup . . . ..
lecup . . . . .
1 cup

1 cup ..
ITcup . . . ..

VEGETABLES

1 cup, cut gpears.

1/2 cup .

1 cup

1 cup

lcup .

1 ear

1 large head
1cup .

8 pieces .

1 cup

1 amall

.4

1 cup

1 cup

1

lecup .

95 c.
245 c.
110 c.
197 c.
100 c.
264 c.
120 c.
123 c.
155 c.

100 c.
102 c,
139 c.
184 c.
35 c.
140 c.

28 c.
58 c.
60 c.
110 c.
75 c.

191 c.
10 c.
185 c.
90 c.
82 c.

38 c.
325 c.
45 c.
24 c.
21 c.
85 c.
68 c.
170 c.
157 c.
145 c.
155 c.
10 c.
30 c.
46 c.
30 c.
50 c.



Beet ., , .
Brown

Powdered

SUGARS

O e o1 1 +JA
e o « « .+ « 1Thap,

Cane (granulated) . ., . . .. . ... . 1Tbsp. . . ..

Grape Juice

Grapefruit Julce, canned . , . . . . . . 1cup unsweetened

e e e v s o« 1Thap. .

JUICES

. o e deup Lo 0L L0

Orange Julce, frozen, diluted . . . . . , lcup . . . . . .
Pineapple Juice . . ., . . . . .. . .. lcup , . ., ..
Tomato Jujce. . . . . . . . . .. ... 12cup . . ...

NUTS

Almonds (galted) . . . . . . . . .. . . 12t 15 .

Caghew

O ) (O3

Coconut (shredded) ., . . . . . . . . . lcup
Peanuts, Spanish . . . . . . . . . . . . 10

Pecans
Walnuts

8t0.10.

48 c.
51 c.
48 c.
31lec.

165 c.
95 c.
105 c.
120 ¢.
50 c.

93 c.
88 c.
344 c.
50 c.
104 c.
100 c.
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3 BIG LUMBER VALUE CENTERS

EST E" n ® 7517 Lorain Ave.  631-7084
® 4123 Pearl Rd. 741-3550

@ 4520 W. 130th St.  671-1138

L u . B E R Cleveland, Ohio 44102

FLOWERS - FRUIT - GIFTS

c‘;l:ydwé s Flowens

ESPECIALLY FOR YOU

P 9615 LORAIN AVENUE
CLEVELAND. OHIO 44102

<4 631-6603-08

“’Ohio’s Most Umque and Rustic Winery Rostaurant”
NEW BANQUET & PARTY FACILITIES
ACCOMMODATIONS FOR GROUPS OF 10 TO 350
® DELICIOUS HUNGARIAN SPECIALTIES

® OPEN HEARTH BROILED STEAKS ® SEA FOOD

TOUR IN WINERY EVERY WEDNESDAY 6 TO 8 PM
WINE TASTING DINNER AND DANCING EVERY FRIDAY

AIR CONDITIONED
I]PE" sum]“s AMPLE FREE PARKING

s e 4 ctins §71-3310

For Reservations Call.
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BODNAR FUNERAL CHAPEL

Serving GreaTer CLeveLanD Since 1927

Larce PrivaTe Parking Area
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Prone 631-3075
3929 Lorain Ave.

CLEVELAND. OHIO
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Publishers of “Keepsake Edition” Community Cook Books






