
Recipes from Trudy McNall
Gertrude “Trudy” Mc Nall

graduated from Pennsylvania State
University in 1934 with a bachelor's
degree in home economics. She also
studied at Fannie Farmer's Cooking
School in Boston. She worked as a
dietitian and at several jobs in which
she gave public cooking demon-
strations. She appeared twice on a
morning show in 1953 on WHAM-TV
(now WROC-TV). Management
invited her to start a live, half hour
show with co-host Ross Weller. The
show was called Home Cooking. 

People could get her printed
recipes by request from the station. The
ones in this small collection had as a
sponsor Star Markets so
the recipes were
probably also available
at their markets.

Home Cooking ran
until 1963. After that
she worked as a
consultant for food-
service businesses and
made guest appearances
on TV and radio.

Mrs. McNall died
in 1996.
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TRUDY McNALL'S Program 9/26/57 

~STAR SPECIAL RECIPES* 

BAKED "COOKED HAM" . ROAST CHICKEN BREASTS 
Armour Star and Hygrade Brands-Ready to Eat "A surprisingly simple, but simply delicious 

(Whole or Half Ham) dish." 

Place ham fat side up on a rack in a shallow 
uncovered roasting pan. Bake in a slow oven 325 
degrees for 15 minutes per pound. 1/2 to 3/4 
hourbeforebaking time is up, remove from oven 
and score fat. Baste with following glaze: 1/4 c. 
honey, 1/2 c. brown sugar, 1/4 c. orange or 
pineapple juice. 

HAM AND PINEAPPLE BROILER DINNER 

Smoked center-cut 
ham slice, cut 
3/4 to 1 inch thick 

4 c. cooked rice 
6 pineapple rings 
2 T. melted butter 

Spoon cooked rice into bottom of broiler pan. 
Place ham slice on broiler rack. Insert broiler 
rack so the top surface of the meat is 2 to 3 
inches from the heat. Broil until ham is nicely 
browned, about 6 minutes, turn and place pine
apple rings on rack. Brush pineapple with butter. 
Broil until browned, about 6 minutes. Serve ham 
and pineapple on rice with Pineapple Raisin Sauce. 

PINEAPPLE RAISIN SAUCE 

1 c. pineapple juice 
1 c. water 
1/2 c . seedless raisins 

2 T. cornstarch 
2 T. brown sugar 
1/4 c. water 

Combine pineapple juice, water and raisins in 
saucepan. Simmer 10 minutes. Mix together 
cornstarch, brown sugar and water. Add to rai
sin mixture, stirring constantly until thickened. 

4 chicken breasts 
1/4 c. butter 

1 large lemon, sliced thin 
Salt and pepper 

Arrange the chicken breasts skin side up in a 
shallow buttered casserole pretty enough to come 
to the table. Sprinkle generously with salt and 
pepper, dot with butter, arrange the thin slices 
of lemon so that all the pteces of chicken are 
covered with the lemon. The circles will over
lap, of course. Roast, uncovered, at 350 degrees 
for about 50 minutes. From time to time baste 
the chicken with juices in the pan and butter. 
Serves 4. 

JAM SQUARES 

1 c. flour 
1/4 t. salt 
1 t. baking powder 
1/2 c. shortening 
1 egg 
1 T. milk 

1 c. jam (any kind) 
1 c. sugar 
2 T. butter 
1 egg, well beaten 
2 c. shredded coconut 
1 t. vanilla 

Sift flour, salt and baking powder, cut in shorten
ing with pastry blender. Add egg and milk and 
stir until blended. Spread mixture in a 7 x 11 x 2 
inch baking pan, bringing up a bit on the sides of 
the pan to hold the jam, spread jam over dough. 
For the topping: Cream butter and sugar, add 
egg and beat well. Stir in coconut and vanilla, 
drop from spoon on top of jam, spread lightly 
being careful not to disturb the jam. Bake at 325 
degrees for 30 to 35 minutes. Top should be 
lightly browned. Cut into squares after cooling 
slightly. · 

SUGGESTED MENU: to serve with either ham or chicken. Mashed Potatoes or Candied Sweets, Top 
Frost Lima Beans or Succotash, Sliced Tomato or Tossed Green Salad, Rolls and Butter, Jam Squares, 
Beverage. Note: Omit potatoes with broiler meal since rice is used. 
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BAKED PORK CHOPS WITH STUFFING 

4 pork chops 
(cut 1 inch thick) 

1 t. prepared mustard 
2 c. stale bread crumbs 

3 T. butter 
1 T. chopped onion 
1/8 t. sage 
1 t. salt 

Spread chops with mustard, brown them well on one side 
in a heavy skillet, using small amount of fat or fat cut 
from sides of chops. To prepare stuffing melt butter, 
saute onion for several minutes, add bread crumbs, sage 
and salt. If dressing is too dry add a little water. Pack 
the stuffing on each chop to make it double thick. Cover 
and bake at 350degreesfor 30 minutes. Uncover and bake 
20 minutes until stuffing is crisp and brown. Note: You 
may use packaged stuffing. See directions on package. 

HOW TO ROAST PORK 
(For Rib or Loin Roast or Fresh Ham) 

Place roast fat side up on a rack in an open pan. Season 
with salt and pepper before or after roasting. Do not sear, 
add no water, do not cover. If using a meat thermometer 
insert through the fat side into the center of the roast. Do 
not let the tip touch a bone. Roast in a slow oven 325 de
grees until the roast meat thermometer registers 185 
degrees. This is well done. For length of time required 
see chart below. Plan on a 15 minute rest period out of 
oven before carving. This allows time to make the gravy, 
makes carving easier. 

ROASTING SCHEDULE FOR FRESH PORK 
(Meat roasted from refrigerator temperature in slow 
oven 325 degrees F.) 

Fresh Ham 
Rib End Roast 
Loin End Roast 

Weight 
In Pounds 

5 
5 
5 

Approximate 
Cooking Time 
4 1/2 hours 
3 1/2 hours 
3 1/2 hours 

Allow about 40 minutes per pound for Rib or Loin Roast 
and about 55 minutes per pound for Fresh Ham. More time 
is needed for Fresh Ham because of thickness of meat. 
Remember all pork must be WELL DONE. 

Bake potatoes with meat. Allow about 1 1/2 hours. 
Bake Top Frost Frozen Peas, place peas in casserole, 
add 1 T. butter, 2 T. water. Cover and bake with meat for 
about 40 minutes. Serve BLUE LABEL Apple Sauce, a 
natural accompaniment for pork. 

Program 10/11/57 

YOU CAN BAKE THE BEST ... 
CHERRY PIE 

Pie Crust: 

2 c. DAISY PASTRY FLOUR 
1 t. salt 

2/3 c. shortening 
4 to 6 T. water 

Add salt to flour. Cut shortening into flour until crumbs 
are about the size of small peas. Add a little water at a 
time, using just enough to hold pastry together. For the 
Best Cherry Pie ever. 

Roll out pastry to fit into 8 inch pie plate. Pour 1 can 
TRU-MIX CHERRY PIE filling into shell. Cover with 
lattice or top crust and bake at 425 degrees for about 40 
minutes or until crust is golden brown. Be sure it's 
TRU-MIX. 

Looking for a bargain? Well here's one of the best buys 
you'll find for your food dollar--Cheese. Cheese is tops 
in food value ... tops in economy ... tops in taste appeal. 

Here's a good casserole to serve for a bridge luncheon, 
very attractive if served with TOP FROST P!':AS in center 
of ring. To complete luncheon add a salad. --....... 

CHEESE-CUSTARD MACARONI RING 

1 c. macaroni (uncooked) 
1 c. hot milk 

1 c . grated SHARP NEW 
YORK STATE CHEDDAR 
CHEESE 2 T. butter 

1 c. bread crumbs 1/3 c. pimientos, cut fine 
2 T. chopped parsley 1 medium onion, chopped 

2 eggs, well beaten 

Cook macaroni in boiling salted water until tender. Drain 
and add milk, butter and bread crumbs. Let stand while 
grating cheese. Add remaining ingredients. Set in pan of 
warm water and bake at 350 degrees for40 minutes or 
until firm. Unmold and fill center with TOP FROST 
Buttered Peas. ......... 
A SUGGESTED MENU FOR THESE BRISK FALL DAYS 

Roast Pork or Roast Fresh Ham 
or Baked Pork Chops with Stuffing 

Baked Potatoes Oven Baked Top Frost Green Peas 
Blue Label Apple Sauce 

Cherry Pie 
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SUNDAY SPECIAL 

Baked Canned Ham with Fruit Topping 
Green Beans Vinaigrette Browned Potatoes 

Cabbage-Carrot Salad 
Best Brownies 

BAKED CANNED HAM WITH FRUIT TOPPING 

For a memorable meal buy a Hi Grade Canned Ham. They 
weigh from.3 to 5 pounds, are already completely cooked, 
and can be sliced for the table after removal from can. 
If you wish to serve the ham hot, place it in the oven just 
long enough to heat the meat thoroughly. There's no waste 
in this ham since canned hams are boneless and have 
much of the fat removed. This fl'uit topping is spread 
over the top of the ham after the meat has been heated in 
the oven. (Consult the label on the can for length of heat
ing time.) Be sure to use a low temperature, 300 to 325 
degrees F. The basis for this fruit topping is a ripe 

- banana. Mash the banana with a fork ... then drain one 
8 3/4 ounce of crushed pineapple and add to the banana. 
Stir in 2 tablespoons of defrosted orange juice concentrate 
and just 1 T. of flour. Mix these ingredients thoroughly 
and spread over top of the hot, baked ham. Stud the top 
of the ham with whole cloves and return the meat to the 
oven for 20 minutes. 

GREEN BEANS VINAIGRETTE 

Heat 1 can Food Club Green Beans; drain. Add 2 T. French 
dressing, 1 T. butter or margarine, dash of Worcester
shire sauce, and dash of salt and pepper; toss lightly. 

BROWNED POTATOES 

Wash and pare as many potatoes as desired. Parboil 5 
minutes in boiling salted water. Drain. Arrange in pan, 
brush generously with melted butter or margarine. Roast 
with ham at 325 degrees for 50 to 60 minutes or until 
tender, turning potatoes occasionally to brown on all sides. 

CABBAGE-CARROT SALAD 

2 c. shredded cabbage 
1 c. finely shredded carrots 
2 T. grated onion 

1/3 c. mayonnaise 
1 T. lemon juice 
1 t. sugar 

Combine all ingredients; mix thoroughly. Serve in lettuce 
cups. Top with additional mayonnaise lf desired. Sprinkle 
with paprika or minced parsley. 6 servings. 

BI!:ST BftOWNIES A LA MODE 

1/2 c. sifted cake flour 2 1/2 squares chocolate, 
1/2 t. baking powder melted 
Dash salt 1/3 c. shortening, melted 
2 eggs 3/ 4 t . vanilla 
1 c. sugar 1 c. chopped nuts 

Slft flour, baking powder and salt. Beat eggs until light, 
add sugar and beat well. Melt chocolate and shortening 
together and add to first mixture. Add vanilla and slfted 
dry ingredients combined with nuts. Mix well. Bake in 
greased 8 inch square pan at 325 degrees for about 30 
minutes. Cool, cut in squares. 

SWISS STEAK -- FORK TENDER 

2 pounds round steak 
1/3 c. flour 
1 t . salt 
Dash pepper 

1/2 t. paprika 
1 onion, sliced 
2 carrots, diced · 
2 c. canned tomatoes 

Combine flour, salt, pepper and paprika. Pound well into 
steak. Brown well in small amount of shortening using a 
heavy skillet or Dutch oven; add onion, carrots and 
tomatoes, cover and simmer gently about 1 1/ 4 hours or 
until meat is tender. Note: If preferred, the seared meat 
and vegetables may be placed in a casserole, covered and 
baked in a slow oven at 325 degrees about 1 1/2 hours. 
Makes 6 servings. 

AN EXTRA SPECIAL: 
GLAZED APPLES 

1 package strawberry
flavored gelatin 

1 package apple-flavored 
gelatin 

1 1/2 c. boiling water 
1 c. cold water 
6 large red baking apples 
1 large stick cinnamon 

6 whole cloves 

Dissolve 2 packages of gelatin in 1 1/ 2 cups boiling water. 
Add 1 cup cold water. Core apples. Starting at stem end, 
pare off a 1 inch strip of skin around each apple. Place 
apples, stem up, in a large skillet. Pour gelatin syrup 
over apples in skillet. Add spices. Place skillet over 
medium heat and bring to a boil. Cover; reduce heat. 
Simmer apples 15 minutes or until tender. Remove cover. 
Place skillet under broiler about 2 inches from heat. 
Broil apples, basting frequently, 15 minutes or until 
apples are glazed and lightly browned. Serve warm or 
cool with syrup. Use as a dessert or garnish for meat. 

NOTE: t = teaspopn T = Tablespoon c = cup 
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Trudy McNall's STAR MENU OF THE WEEK 

MENU -- "COMPANY'S COMIN" 

Oven Fried Chicken with Gravy 
Sweet Potatoes in Orange Cups Oven Baked Vegetable 

Festive Cranberry Salad 
Pumpkin Ice Cream Tarts 

••••• 
OVEN FRIED CHICKEN WITH GRAVY 

1 or 2 frying chickens or 
your favorite parts 

1 /2 t. paprika 
1 /2 t. pepper 

1 c. flour 
2 t. salt 

1 medium onion, chopped 
1 can cream of chicken soup 

Fat for frying (about 1/2 c.) 

Place fat in heavy skillet and heat until hot. Have chicken 
cut into serving pieces. Combine salt, pepper and paprika. 
Coat chicken with flour mixture. Brown slowly in hot fat, 
then remove from skillet. Remove all but about 2 T. ci 
fat. Saute onion in fat until lightly browned. Add cream 
of chicken soup and heat until hot. Pour into shallow 
casserole, arrange browned chicken on top of gravy. 
Bake, uncovered, at 400 degrees for 45 to 50 minutes. 

SWEET POTATOES IN ORANGE CUPS 

Wash thoroughly 6 medium-sized sweet potatoes. Cook 
them in a covered saucepan in a small amount of water 
until tender. Remove skins and mash well. Add 2 T. 
butter and enough orange juice to make a nice moist 
fluffy potato. Fill orange cups by piling mixture high or 
using a pastry tube. Decorate top with a maraschino 
cherry. Keep hot in oven with chicken until ready to 
serve. 

OVEN BAKED TOP FROST FROZEN VEGETABLE 

Place desired frozen vegetable (peas, beans, broccoli, 
asparagus, lima beans) in casserole, add salt and pepper 
to taste and 1 T. butter for each package. Add 2 T. water. 
Cover and bake with chicken for 45 to 50 minutes. 

FESTIVE CRANBERRY SALAD (Party Pretty) 

1 package strawberry 2 medium apples, ground 
flavored gelatin 3/4 c. sugar 

1 c. boiling water Lettuce 
1 lb. fresh cranberries, coarsely ground 

Dissolve gelatin in boiling water. Chill until part.al:y ""t. 
Mix ground cranberries and apples with the sugar ancl 
fold it into partially set gelatin. Pour into 6 to 8 individual 
molds or into 1 quart mold. Chill until firm. Unmold on 
lettuce leaves. 

PUMPKIN ICE CREAM TARTS 

1 c. canned pumpkin 1/2 t. cinnamon 
1/2 c. brown sugar 1 /2 t. ginger 
1/2 t. salt 1 /4 t. nutmeg 

1 quart TOP FROST Vanilla Ice Cream 

Combine pumpkin, brown sugar, salt and spices. Stir ice 
cream to soften, then fold into pumpkin mixture. Spoon 
into graham cracker or plain pastry shells. Freeze firm. 
Garnish each with walnut half and whipped cream. Yield: 
6--4 inch tarts. 

GRAHAM CRACKER CRUST 

Combine 1 1/4 c. (18 graham crackers) graham cracker 
crumbs with 1/4 c. sugar and 1/2 c. melted butter. Press 
firmly into buttered tart pans. Chill about 30 minutes in 
refrigerator before pouring in filling. Freeze firm, then 
wrap in cellophane or other freezer paper until serving 
time. When ready to serve, remove from freezer and let 
stand at room temperature about 15 minutes before 
serving. 
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Featuring Halloween Ideas 
BAKED COOKED HAM 

Place ham fat side up on a rack in a shallow uncovered 
roasting pan. Bake in a slow oven 325 degrees 15 minutes 
per pound. 1/2 hour before baking time is up, remove 
rind and score fat. Spread with following glaze: 1/2 c. 
brown sugar and 3 tablespoons Nance's Mustard Supreme. 

UPSIDE DOWN HAM LOAF 
(Using leftover ham) 

2 tablespoons butter 1 teaspoon Nance's 
1/4 cup brown sugar Mustard Supreme 
4 pineapple slices 1 cup bread crumbs 
Whole cloves 1/2 cup pineapple juice 
2 tablespoons minced 2 eggs, slightly beaten 

onion Dash cayenne pepper 
4 cups cooked ham, ground 

Melt butter in bottom of loaf pan or casserole; sprinkle 
with brown sugar. Stud pineapple slices (cut in half) with 
whole cloves. Arrange clove side down on top of the 
sugar. Combine remaining ingredients; pack into pan 
or casserole on top of pineapple. Bake covered at 375 
degrees about 30 minutes. Turn out upside down on hot 
platter. Makes 6 to 8 servings. Note: Use aluminum foil 
to cover loaf pan. 

STEWED CHICKEN AND NOODLES 

1 stewing chicken 1 onion, sliced 
4 cups boiling water 1/8 teaspoon pepper 
2 teaspoons salt 1 package noodles (1 / 2 pound) 

Herb Bouquet 

Cut chicken into serving pieces. Place in kettle, cover 
with boiling water. Add salt, onion, pepper and herb 
bouquet. (An herb bouquet consists of some celery tops, 
a piece of bay leaf, 1 carrot cut in fine cubes, 1 sprig 
parsley, all tied loosely in piece of cheese cloth so it 
can easily be removed.) Cover and simmer 2 1/ 2 to 3 
hours or until chicken is tender. About 15 minutes be
fore serving time remove herb bouquet, add noodles, 
simmer until tender. Place chicken on hot platter, sur
round with noodles. Pour the remaining liquid over all. 
Serves 4 to 5. 

SALAD PUMPKINS 

2 tablespoons unflavored 
gelatin 

1/2 cup cold water 
1 1/2 cups pineapple juice 
1/3 cup lemon juice 
1 cup orange juice 

1 teaspoon salt 
4 cups grated raw carrot 
1 cup orange pulp, cut 

in coarse pieces 
Green pepper strips 

Soften gelatin in cold water; stir over boiling water until 
dissolved. Add fruit juices and salt, chill until partially 
set. Fold in grated carrot and orange pulp. Turn into 
individual molds. Chill until firm. Unmold on lettuce 
leaves a.nd insert strips of green pepper in the top to 
resemble pumpkin stems. Makes 10 to 12 servings, 

HALLOWEEN IDEAS 

Party Refreshments: Jack O'Lantern Cookies and Cider 
or Root Beer ilr Ginger Ale Floats (Ginger Ale or Root 
Beer with scoop of Ice Cream). 

JACK O'LANTERN COOKIES 

Buy Dawn Sugar Cookies, ice with confectioners frosting, 
tinted orange. Decorate cookie with raisins for .eyes, 
candy corn for nose and chocolate bits for mouth or bits 
of cherry. Another idea is to melt chocolate bits over 
warm water and paint faces on cookies with tooth picks 
or small paint brush. 

ICE CREAM WITCHES 

Place a scoop of TOP FROST Vanilla Ice Cream on top 
of a DAWN Sugar Cookie. Make witch's face as follows: 
chocolate chips for eyes, candy corn for nose and portion 
of gumdrop for mouth, shredded coconut tinted with food 
coloring for hair. Place ice cream cone on top for 
witch's hat. (Ice cream faces may be decorated in ad
vance and kept in freezer until used.) 

Suggested menu to serve with baked ham, ham loaf or 
stewed chicken: Add a green vegetable, au gratin potatoes 
to serve with ham, chicken needs no additional potato 
because of noodles. Salad Pumpkins, Ice Cream Witches 
andBeverage. If desired, pass hot chocolate sauce to 
serve with Ice Cream Witches. Ice cream one itself is 
eaten like a cookie and sauce poured over ball of ice 
cream as a sundae. 
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STAR MENU OF THE WEEK 
Featuring a Party Chicken Idea ..• An Easy Elegant 
Dessert ... How to Cook Bacon ... and Other Tips 

SUGGESTED MENU: Stuffed Breast of Chicken, Buttered 
Top Frost Frozen Asparagus Spears, A Spiced Crabapple 
and a Sprig of Parsley on the Plate for Color. Assorted 
Relishes, Celery, Radishes, Carrot Sticks. Brown-and
Serve Rolls. Frozen Strawberry Shortcake. Beverage. 

BAKED STUFFED BREAST OF CHICKEN 

4 medium chicken breasts 
1/4 c. flour 
1/8 t. pepper 

1/2 t. salt 
1/4 t. paprika 
1/2 c. melted butter 

1/4 t. sage or poultry 
seasoning 

2 c. stale bread crumbs 
1/4 c. chopped onion 
1/ 2 t . salt 3 T. melted butter 

1/4 c. hot water (about) 

Split chicken breasts and remove as many bones as pos
sible. Combine flour and seasonings, roll outsides of 
breasts in mixture. Fill cavity with stuffing. To make 
stuffing, saute onion in butter, add remaining ingredients. 
To hold stuffing in place tie each breast loosely with 
string or fasten with toothpicks or metal skewer. Brush 
with melted butter. Bake uncovered at 325 degrees for 
45 minutes, turn, bake 45 minutes longer or until tender. 
Baste occasionally with butter. Sprinkle with chopped 
parsley. Serve if desired with mushroom sauce. 

MUSHROOM SAUCE 

1/2 pound mushrooms, sliced 
1/4 c. chopped onions 
3 T. butter 
1/2 t. salt 

Paprika 

1 1/2 T. flour 
1/2 c. miik 
1/2 c. light cream 
Dash pepper 

Saute mushrooms and onions in butter until mushrooms 
are tender. Cover and simmer about 5 minutes. Add flour 
and mix well. Gradually stir in milk and cream. Cook, 
stirring constantly, until thickened. Add seasonings. Pour 
over chicken just before serving and sprinkle with paprika. 

Note: Chicken may be roasted this way without stuffing 
if desired. Reduce baking time to 50 to 60 minutes. 

BAKED BACON (Star Specia1 Cudahy Cold Coin) 

This is an excellent method for cooking half a pound or 
more. It is not necessary to turn the bacon. Place separated 
slices on a rack set in a baking pan. Bake in a hot oven 
400 degrees about 10 minutes. Leftover bacon may be re
heated in a 350 degree oven for about 5 minutes. Use 
crumbled leftover bacon in scrambled eggs, muffins, 
waffles, baking powder biscuits, lettuce or potato salad, 
or in macaroni or rice dishes. Also excellent as sandwich 
fillers combined with peanut butter, sliced tomatoes, 
chicken, veal or hard-cooked eggs. 

HOW TO STORE BACON: Keep bacon covered in the re
frigerator. Use within a week. 

FROZEN STRAWBERRY SHORTCAKE 

Slices of angel, lemon angel 
or pound cake 

TOP FROST FROZEN 
STRAWBERRIES 

1 c. heavy cream 
Sugar to taste 
Dash salt 

Arrange slices of cake in freezing trays. Pour partially 
thawed strawberries over cake. Whip cream until barely 
thick (do not overheat). Add 1 or 2 T. sugar and a dash 
of salt. Pour over strawberries. Freeze 2 to 3 hours. To 
serve, allow to stand at room temperature for about 10 
minutes. Cut into squares. 

Note: Dawn Angel, Lemon Angel, and Pound Cakes at Star 
Bakery Counters. 

A GOOD IDEA: Buy TOP FROST VANILLA ICE CREAM. 
Make sundaes for the freezer. Stir ice cream just enough 
to soften. Spoon into waxed paper containers, making in
dentation in center. Spoon frozen strawberries (TOP 
FROST) into center. If desired flute around edge of con
tainer, using slightly sweetened whipped cream put through 
a pastry tube. Freeze firm. Wrap in cellophane or place 
in individual freezer bags. 
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Tomato Juice Cocktail 
Roast Turkey stuffing 

Orange Glazed Sweet Potatoes 
Holiday Salad 

Pineapple-Mint Mousse 
Beverage 

Toasty Rye Curls 
Giblet Gravy 

Green Beans, Almond 
Rolls 

Daisy Shortbreads 

ROAST TURKEY 

stuff turkey with Savory Stuffing. Grease skin with softened 
shortening using part butter. Place bird on rack, breast side 
down, in open shallow pan; do not cover and do not add water. 
Cover with fat moistened cloth that is large enough to cover 
top and sides. Roast in 325 degree oven as follows: 

6 pound bird, 35 minutes per pound, 3 to 3 1/ 2 hours 
8 pound bird, 30 minutes per pound, 3 1/2 to 4 hours 

10 pound bird, 25 minutes per pound, 3 1/ 2 to 4 hours 
15 pound bird, 16 minutes per pound, 4 to 4 1/2 hours 
20 pound bird, 15 minutes per pound, 4 1/ 2 to 5 hours 

Turn·bird breast side up when 3/4 done. 

SAVORY STUFFING 

1 1/ 2 c. butter 
1 c. chopped onion 
3/ 4 c. chopped celery 
4 quarts stale bread crumbs 

1 T. salt 
1/ 4 t. pepper 
1 1/ 2 t . sage 
1/ 4 c. water 

Heat butter in skillet. Add onion and celery and saute for 
several minutes over low heat. DO NOT LET ONION BROWN. 
Toast bread crumbs slightly in oven. Add seasonings and 
mix well. Add onion and butter and stir until all butter is 
absorbed, rinse skillet out with 1/4 c . water. If a more moist 
stuffing is desired, a little additional water may be added. 
Makes enough for 16 pound bird. 

GffiLET GRAVY 

Combine 6 T. fat and 6 T . flour. Gradually add 3 c. turkey 
broth (made from drippings in pan from roasting turkey and 
broth from cooking giblets) . Cook until thick, stirring con
stantly. Season with 1 t. salt and dash of pepper. Add chopped 
giblets. 

GREEN BEANS, ALMOND 

Cook TOP FROST FRENCH STYLE GREEN BEANS ac
cording to directions on package. Serve with slivered toasted 
almonds sprinkled on top. 

~ 
9 A.M. • WROC-TV • Channel 5 

Thanksgiving Issue, 1957 

HOLIDAY SALAD 

2 pkgs. lemon jello 2 c. applesauce 
2 c. boiling water 1 j2 pound cream cheese 
1/ 2 c. red cinnamon candies 2 T. mayonnaise 

1/4 c. light cream 

Combine jello, boiling water and candies. stir occasionally 
until candies are dissolved, add applesauce. Pour into 8 inch 
square pan. Place in refrigerator until firm. Combine cream 
cheese and mayonnaise, add enough cream to make of 
spreadable consistency. Spread over top of congealed gelatin 
like a cake. Chill until firm, cut into squares. Top with a bit 
of green cherry if desired. 

ORANGE GLAZED SWEET POTATOES 

6 medium sweet potatoes, 
pared and halved 

3 T. butter . 
1/ 4 c. brown sugar 
3/ 4 c. corn syrup 1/2 c. boiling water 

2 t. salt 1 T. orange juice 

Place potatoes in sktllet, add water and salt, cover and 
simmer 15 minutes. Remove cover, dot with butter, com
bine remaining ingredients, pour over potatoes, cook un
covered over low heat until glazed, about 15 minutes, baste 
frequently . 

PINEAPPLE MINT MOUSSE 

Combine 1 jar NANCE'S PINEAPPLE MINT SAUCE, 1 c. 
midget marshmallows, 1/ 2 pint heavy cream, whipped, 
1/ 4 c. chopped maraschino cherries. Freeze until firm. 

TOASTY RYE CURLS 

With sharp knife, cut tiny size rye bread in paper thin slices. 
Place in single layer on baking sheet. Dry in 300 degree 
oven about 30 minutes. 

DAISY SHORTBREAD COOKIES 

Cream 1 c. butter with 1/2 c. plus 2 T . sugar. Add 2 1/ 2 c. 
sifted Daisy Pastry Flour. Roll dough 1 j3 inch thick. Cut 
into 2 inch rounds. Sprinkle with colored sugars. Bake on 
ungreased baking sheet at 325 degrees for about 20 minutes. 
Makes 2 dozen. Note: Cookies spread in baking making a 
rather thin, crisp, delicious cooky. Makes 2 dozen. 
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A STAR HOLIDAY BUFFET 

Company Ham--Fruit Garnish 
Scalloped Potatoes Broccoli Souffle 

Caraway Biscuits Assorted Relishes 
Snowball Pudding 

Coffee 

COMPANY HAM 

Use a boned canned ham. Slice before roasting and tie 
with string. Place ham on shallow baking pan, bake in 
slow oven about 15 minutes per pound. Last 30 minutes 
cover ham with orange marmalade and continue baking 
until glaze is set. Place on platter and remove cord. 
Carving is all done. Garnish platter with green grapes, 
peach and pear halves and maraschino cherries. Serve 
with Mustard Sauce. 

MUSTARD SAUCE 

1 egg, slightly beaten 
1/2 c. Nance's Mustard Supreme 
1/3 c. sugar 

1f3 c. vinegar 
1/2 t. salt 
Dash pepper 

Combine all ingredients. Cook over low heat, stirring 
constantly until mixture thickens and comes to a boil. 

SCALLOPED POTATOES (6 servings) 

6 medium potatoes 
1 onion 
2 T. flour 

3 c. milk 

3/4 t. salt 
Dash pepper 
1 /4 c. butter 

Pare potatoes and onion and slice in thin slices. Pour 
boiling water over for 2 minutes and drain. Place in al
ternate layers. with the seasoned flour and butter in well 
buttered 2 quart casserole. Pour milk over all and bake 
covered for 30 minutes at 350 degrees. Remove cover 
and continue baking for 20 to 30 minutes or until potatoes 
are tender and crusty brown on top. Note: This is an ex
cellent recipe to use with leftover bits of ham if you have 
any; omit onion then. These potatoes will not curdle. 

December 4, 1957 

BROCCOLI SOUFFLE (6 servings) 

1 package frozen broccoli 
3 T. butter 

1/8 t. nutmeg 
1 t. lemon juice 
4 egg yolks 3 T. flour 

3/4 t. salt 4 egg whites 
1 c. milk 1 /4 c. diced pimiento 

Cook broccoli; drain and chop fine. Melt butter; add flour 
and salt, add milk and cook, stirring constantly, until 
thick. Add nutmeg, lemon juice and broccoli. Cool slightly, 
add egg yolks. Beat egg whites until stiff, fold into first 
mixture, add diced pimiento. Pour into well buttered 
1 1/2 quart casserole, place in pan of hot water. Bake at 
325 degrees for 1 hour until set. 

CARAWAY BISCUITS 

1 package refrigerated 
biscuits 

1 1 /2 c. crisp rice 
cereal, crushed 

2 T. caraway seed 
2 t . salt 

Milk 

Cu:t biscuits in half; roll each part into pencil-thin stick 
(about 4 inches long) . Brush with milk. Mix caraway seed 
and salt; roll sticks in mixture. Place on lightly greased 
baking sheet. Bake at 450 degrees for about 10 minutes. 
Makes 20. 

SNOWBALL 
"A beautiful dessert, party pretty for a buffet" 

2 T. unflavored gelatin 1 pint heavy cream, whipped 
4 T. cold water 1 small angel food cake 
1 c. boiling water 1 fresh coconut, grated, or 
1 c. orange juice 2 c. angel flake coconut 
Juice 1 lemon 1/2 pint heavy cream, whipped 
1 c. granulated sugar Maraschino cherries, for 
Dash salt decorating 

Soften gelatin in cold water. Add boiling water to dissolve. 
Add fruit juices, sugar and salt, mix well. Chill until 
mixture begins to thicken. Add the 1 pint heavy cream, 
whipped. Line mixing bowl (about 2 quart size) with 
waxed paper. Have angel food cut into small pieces. Put 
handful of small cake pieces into bowl alternately with 
gelatin mixture until bowl is filled. Chill until firm. Turn 
onto large plate, remove paper. Coat with whipped cream 
and coconut. For holiday touch surround plate with bits of 
holiday green and maraschino cherries. Note: Use Dawn 
angel food cake. --
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SIMPLE AND SAVORY BARBECUED CHICKEN 

6 chicken legs and 
thighs, or breasts 

2 T. butter 
1 c. celery, chopped 
1 c. onions, chopped 
1 bottle (14 oz.) ketchup 

2 T . vinegar 
1 T. Nance's mustard 
1 c: water 
1 t . salt 
1 / 8 t . pepper 

Saute chicken in butter until lightly browned, remove 
to greased 2 quart casserole. Using same skillet, com
bine remaining ingredients, simmer several minutes 
until slightly thickened. Pour sauce over chicken. 
Cover, bake 1 hour at 375 degrees. Uncover; bake 30 
minutes more, basting occasionally. 6 servings. 

CORN PUDDING "A vegetable" 

1/ 4 c. butter 
1/ 4 c. flour 
1 T. sugar 
1 1/2 t. salt 

1 3/4 c. milk 
3 c. frozen corn, chopped 
3 eggs 

Melt butter, add flour, sugar and salt. Gradually add 
milk and cook until thickened, stirring constantly. Stir 
in the corn. Beat eggs until frothy and add. Pour into 
well buttered baking dish and bake in hot water bath at 
375 degrees about 45 minutes. Note: Whole kernel corn 
can be used but chopping makes a smoother pudding. 
Bake pudding with chicken. Serves 6-8 . 

FRIED RICE 

2 T . butter 1 / 2 c. chopped onion 
1 c. rice, regillar 2 1/ 2 c. consomme 

1/4 t . salt 

Chop onion, add rice and saute in butter until rice is 
lightly browned. Add consomme and salt. Cover and 
simmer until liquid is absorbed and rice is dry, about 
30 minutes. Note: Rice may be baked in covered cas
serole in oven along with corn and chicken. Bake for 
about 40 minutes. 

December 12, 1957 

MOLDED CRANBERRY SAUCE 

4 c. firm cranberries 1 c. water 
2 c. sugar 

Wash cranberries, removing bits of stems and wilted 
fruit. Add water and cook just until skins burst. Re
move from heat, add sugar, and stir until sugar is 
thoroughly dissolved. Pour into individual molds or 1 
large 1 quart mold, chill until firm. Note: For a pretty 
salad for this meal unrnold individual molds on ring 
of pineapple. Serve on perky, crisp greens. 

SNOWBALLS IN CUSTARD 

3 T. sugar 
1 quart milk 
6 egg whites 
1 1 /2 t. cream of tartar 
1/4 t. salt 

1 c. sugar 
6 egg yolks 
1 t. vanilla 
Maraschino cherries 

for decorating 

Stretch clean towel over top of pan 13 x 9 x 2 inches, 
tie on tightly, pulling towel taut. Set aside. Dissolve 
the 3 T. sugar in milk in large frying pan; heat milk to 
scalding over low heat; remove from heat. While milk 
heats, beat egg whites with cream of tartar and salt 
until foamy, add the 1 c. of sugar gradually, continue 
beating until meringue forms stiff peaks. Shape into 
balls with large ice cream scoop or spoon mixture 
into lightly oiled round bottomed teacups; loosen 
around edge with small spatula; drop onto hot milk; 
poach 5 minutes. Remove balls from milk with per
forated pancake turner or spoon. Carefully transfer 
to tea towel spread over baking pan. Chill. Strain milk 
through fine sieve into bowl. Beat egg yolks well in 
medium sized saucepan; gradually stir in milk. Cook 
over low heat, stirring constantly until mixture begins 
to coat a metal spoon; remove from heat, add vanilla, 
chill custard until serving time. To serve: Place 
custard in large bowl, or individual serving dishes; 
top with meringue balls; decorate each with a mara
schino cherry. Makes 8 servings. 
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GOLDEN BROWN CHICKEN 

(Slimming style) 

Chicken parts--legs and thighs Seasoned flour 
or breasts, as desired Butter 

Place chicken in shallow baking pan, skin side up. 
Sprinkle with seasoned flour. Dot with butter. Add 
water to cover bottom of pan, later adding more if 
necessary. Bake uncovered at 400 until brown, about 
30 minutes. Reduce temperature to 300 degrees and 
continue to bake until tender, about 30 minutes. Baste 
occasionally with juices from pan. THIS IS A GOOD 
LOW -CALORIE RECIPE. Just about the easiest way 
to prepare chicken. 

LIMA BEANS DELUXE 

1 pkg. TOP FROST 
LIMA BEANS 

2 T. finely chopped onion 
2 T. sour cream 

Cook beans according to directions on package. When 
almost ready to serve, add onion and sour cream. 

CRISP COLE SLAW 

(There are hundreds of ways to make cole slaw. This 
one is perfect, never gets soupy and can be kept in 
refrigerator, grows more crisp as it stands.} 

Shred a small to medium head of cabbage. Put 3 T. 
vinegar in skillet. Add 2 T. mixed pickling spice and 
simmer. Add this steaming mixture to 1/2 c. mayon
naise to make a very thin dressing. Pour over the 
cabbage, add a little thyme and mix well. Pour over 
cabbage. Salt and pepper to taste. Chill well before 
serving. 

DECEMBER 26, 1957 

ORANGE ICE BOX CAKE 

(Ideal for a party. Can be made ahead for it improves 
upon standing.) 

Use either a 2 layer sponge cake (cut each layer. in 
half, making 4 layers) or use lady fingers or chiffon 
or angel food cake. Buy cake for dessert to save you 
time and trouble of baking them. You will find just 
what you need at Bakery section. DAWN baked product::; 
are excellent quality. 

Grated rind and juice of 
1 orange and 1 lemon 

3 eggs, beaten 

1 c. sugar 
1/2 pint heavy cream, 

whipped 

Beat eggs and sugar together, add orange and lemon 
juice and rind. Cook over hot water until thick, stirring 
constantly. Cool. Fold in heavy cream, whipped. Spread 
between layers, on top and sides of cake. Refrigerate 
overnight and until serving time. If desired, garnish 
with whole orange sections. 

Note: If using angel or chiffon cake, cut into 4 layers. 

Check STAR MARKETS' SPECIAL ON BACON THIS 
WEEK. Here's the best way to pan fry bacon. To fry 
1/2 pound use a 10 inch skillet. Place desired number 
of p1eces in a heavy skillet. Heat slowly. As the bacon 
heats, separate the slices so they will be flat iu the 
pan. Do not overcrowd. Cook slowly. Do not let the 
bacon burn. Turn the slices with tongs. Remove each 
slice when it is well browned. Drain on absorbent 
paper. Allow 5to 8 minutes for cooking. IMPORTANT: 
Keep bacon drippings in a covered jar in a cool place. 
Use for pan frying and seasoning vegetables. Or use 
in making griddle cakes or waffles. Bacon drippings 
should be used within 2 weeks. 
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SWISS STEAK 

2 pounds round steak 
1 t. salt 
1 /8 t. pepper 
1/2 c. flour 

6 Servings 

1/3 c. shortening 
2 onions, sliced 
1 1/2 c. canned tomatoes 
2 carrots, diced 

Pound seasoned flour into steak, turning and pounding 
the steak until all the flour is taken up by the steak. 
(This process is very important in making Swiss steak
if pounding is complete the meat will be fork tender 
when done.) Melt shortening in heavy skillet, brown 
onions in the shortening and remove, brown steak on 
both sides in the hot shortening, place onions and diced 
carrots on top of steak. Pour tomatoes over all. Cover 
and cook slowly for 1 1/2 hours or until meatis tender. 
If preferred, meat may be baked (covered) in casserole 
in oven at a 325 to 350 degree temperature. NOTE: 
SWISS STEAK CAN BE REHEATED THE SECOND 
DAY ... GOOD. 

BONELESS ROLLED RUMP 
OR ROUND BEEF ROAST 

3 pounds rolled rump 
or round beef 

Flour 
1/4 c. shortening 
2 t. salt 
1/4 t. pepper 

6 Servings 

1 c. water 
6 potatoes, cut in half 
6 medium carrots, pared 
6 medium onions, peeled 
1/4 c. flour 

Dip the beef into the flour so it is coated on all sides. 
Brown the meat well in shortening in a Dutch oven or 
heavy kettle. Add salt and pepper and water. Slip a low 
rack under the meat. Cover and cook slowly for 2 
hours; add more water if necessary to prevent burn
ing. Add the vegetables and cook for 1/2 hour or more 
or until vegetables and meat are tender. Arrange the 
meat and vegetables on a hot platter. Add water to 
kettle to make 2 c. of broth. Mix the 1/4 c. flour with 
1/2 c. cold water, stir and add slowly to broth. Boil 
5 minutes. Taste and season more if necessary. 

WROC-TV • Channel S 

JANUARY 2, 1958 

POTATO PATTIES 

(A wonderful idea for leftover mashed potatoes) 

To 3 c. mashed potatoes add 1 egg, well beaten; chill. 
Shape into patties, place on broiler pa~,Pot with butter, 
sprinkle with onion salt. Brown und#a broiler about 
10 minutes, turning to brown on both ~s, and brush
ing with additional butter if necessal-y. Serve with 
Swiss Steak. , : 

JELLIED GRAPEFRUIT SALAD 

(The tartness of this salad goes well with the riclmess 
of Swiss Steak or Pot Roast.) 

1 1/2 T. unflavored gelatin 1/4 c. lemon juice 
1/2 c. cold water 1/4 c. sherry (optional) 
1 /4 c. sugar 1/8 t. salt 
1 c. unsweetened grape- 1 c. grapefruit sections, 

fruit juice cut in half 

Soften gelatin in 1/4 c. of cold water. Combine re
maining 1/4 c. cold water and sugar, bring to boiling 
point. Add gelatin and stir until dissolved. Add grape
fruit juice, lemon juice and sherry if desired. Add 
salt, stir occasionally and chill until partially set. 
Add grapefruit sections, pour into individual molds 
and chill until firm. Serve with mayonnaise or cooked 
salad dressing. Serve on crisp, green salad greens. 

APPLE-BATTER PlfuDING 

6 c. thinly sliced, pared apples 1 e·gg, beaten 
1 c. sugar l/2 't. vanilla 
1/2 t. cinnamon 1 c. flour 
1/8 t. allspice 2 t. baking powder 
2 T. butter or shortening 1/4 t. salt 

1/2 c. milk 

Mix apples with 1/2 c. of the sugar and spices, arrange 
in well buttered 10 x 6 x 2"baking dish. Cream shor
tening with remaining sugar, add egg and vanilla and 
beat well. Sift flour, baking powder and salt, add alter
nately with milk to first mixture. Pour over apples. 
Bake 1 hour at 350 degrees. Serves 4 to 6. 
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Roast Fresh Ham 
Oven Browned Potatoes Baked Top Frost Green Beans 

Golden Salad 
Date Nut Pudding 

ROAST FRESH HAM 
(Full shank half, butt or whole ham) 

Leg roasts from pork are often called fresh ham. Allow about 
1 j2 pound per serving. Place roasts fat s ide up on a rack In an 
open pan. Rub with 1/ 2 t . salt per pound or season after roast
Ing. Slivers of gar lie may be inserted Into the roas t if desired. 
DO NOT SEAR. ADD NO WATER. DO NOT COVER. Insert a 
roast meat thermometer if you have one through the fat side 
Into the center of the roast. DO NOT LET THE TIP TOUCH A 
BONE. Roast In a slow oven at 325 degrees until the roast 
meat thermometer registers 185 degrees. This is well done. 
Allow about 55 to 60 minutes per pound. Plan on a 15 minute 
rest period out of the oven before carving. This allows time to 
make gravy. Keep roas t hot In warm oven. ALWAYS COOK 
PORK WELL DONE. IT SHOULD BE GRAY WITH NO TINGE 
OF PINK. 

How to Make Gravy: Part of the joy of pork roast is the full
flavored brown pork gravy. This can be done In the roasting 
pan after the roast is removed or the gravy can be made In a 
skillet. Pour off the clear melted fat Into a bowl. Measure 2 T. 
of the fat and blend with 1 1/ 2 T. flour and 1 c. of water for 
each cup of gravy desired. About 3 c. of good gravy can be made 
from a 4 to 5 pound roast. And be sure to add the brown drippings 
in the roast pan. Season as desired. 

OVEN BROWNED POTATOES 

Peel as many potatoes as desired. Dip In melted fat. Arrange 
around meat or in a shallow pan. Bake uncovered with meat 
for 1 1/2 hours . Turn as potatoes brown, brush with additional 
fat if necessary. 

TOP FROST GREEN BEANS 

Place frozen vegetable In 1 1/2 quart casserole. Add 3 T. butter 
and sprinkle with 1/2 t. salt and a dash pepper. Cover and bake 
with ham and potatoes for 45 to 50 minutes. A VOID OVER
COOKING. Vegetables may be cooked on top a. stove if oven 
space is limited. 

1 P<g. lemon gelatin 
1 c. hot water 
1 c. pineapple juice 
1 T . vinegar 

GOLDEN SALAD 

1/4 t. salt 
1 c. crushed pineapple 
1 c. raw grated carrot 
Salad greens and mayonnaise 

WROC-TV • Channel S 
January 9, 1958 

Dissolve gelatin In hot water. Add the juice drained from the 
pineapple, vinegar and salt. Chill until mixture begins to thicken. 
Fold In pineapple and carrots. Pour Into Individual molds and 
chill. Unmold on crisp salad greens and garnish with mayonnaise. 

1 T. butter 
1/2 c. sugar 
1 c. flour 
1 t. baking powder 
1/ 8 t. salt 
1/ 2 t. cinnamon 

DATE NUf PUDDING 

1/2 c. milk 
1 c. chopped pitted dates 
1/ 2 c. chopped nut meats 
1 /2 t. vanilla 
2 c. boiling water 
2 T. butter 

1 c. brown sugar 

Mix together the 1 T. butter and sugar. Sift flour, baking powder, 
salt and cinnamon. Add alternately with milk to first mixture. 
Stir In dates, nut meats and vanilla. Turn Into a well buttered 
9-lnch glass baking dish or an 8 Inch square pan. Combine 
boiling water, the 2 T. butter and brown sugar; bring to a boil, 
mix well and pour over batter. Bake at 350 degrees for 30 
minutes, or at 325 degrees for 40 minutes. (Bake at lower 
temperature if you are baking with the meat as for an oven 
meal.) Serve warm with whipped cream or TOP FROST VA
NILLA ICE CREAM. When serving dip to the bottom d the dish 
to reach the delicious sauce. Note: The combination of cinnamon, 
vanilla, and brown sugar brings out the full flavor of the dates 
in this delicious pudding that makes its own sauce. 

SHOPPING 'fliP: Check Star Markets value on stewing chickens 
this week. ere's how to cook: Place cut-up chicken in large 
kettle, for 4 1/ 2 to 5 pound fowl add 1 quart hot water, 1 piece 
ce1ery,1 slice ofonion,1 sprig pars1ey,1 whole carrot and 1 T. 
salt. Bring to boiling point, cover tightly and simmer over low 
heat until tender. Turning heal up won't help, allow plenty of 
time to cook until tender, usually about 2 1/ 2 hours for 4 to 5 
pound chicken. Let the meat cool in the liquid. When you re
move the chicken you should have at least 2 c. gravy for 
Fricasee sauce, add water to make 2 c. if necessary. 

FRICASSEE SAUCE (for 4) 

4 T. chicken fat or butter 2 c. chicken stock 
4 T. flour 1/2 c. cream or additional stock 

Meat from 4 to 5 pound fowl 
Salt and· pepper to taste 

Melt fat, add flour and cook until bubbly. Add chicken stock and 
cook until thickened, stirring constantly. Add cream. Season to 
taste and pour over chicken, or cut up chicken and add to hot 
sauce and serve in patty shells or over baking powder biscuits, 
Trudy's Tip: A bit of sage added to baking powder biscuits 
gives a talked-about flavor. 
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OVEN MEAL 

Savory Meat Loaf 
Oven Creamed Potatoes Succotash 

Steamed Chocolate Pudding 

SPECIAL FEATURE 

Ladyfinger Strawberry Bavarian Icebox Mold 

SAVORY MEAT LOAF 

2 pounds ground beef 
2 eggs 
1 1/2 c. s!tt bread crumbs 
1/4 c. diced onion 
2 T. butter 

2 t. salt 
Dash pepper 
1 T. Nance's Mustard Supreme 
1/2 c. milk 
1/4 c. ketchup 

Combine ground beef, eggs and crumbs. Saute onion in butter, 
add to meat mixture with remaining ingredients. Pack into 
9 1/2 x 5 1/4 x 2 1/4 inch loaf pan. Bake at 350 degrees for 
1 1/ 4 hours. Trudy's Tip: The sauteing of the onion in the 
butter greatly improves the flavor of the meat loaf. 

OVEN CREAMED POTATOES 

4 c. raw diced potatoes 
4 T. butter 
3 T. flour 

11/2 c. milk 
1 t. salt 
1/8 t. pepper 

Put potatoes in greased baking dish. Melt butter, add flour 
and mix well. Gradually add milk and cook, stirring con
stantly until thickened. Add seasonings. Pour over potatoes, 
cover and bake at 350 degrees for 1 1/4 hours. Uncover 
during last 15 minutes, if desired, to brown slightly. ,-

STEAMED CHOCOLATE PUDDING 

3 T. shortening 
2/3 c. sugar 
1 egg 
2 c. flour 

4 1/2 t. baking powder 
1/4 t. salt 
1 c. milk 
2 1/2 squares chocolate, melted 

Cream shortening, add sugar and mix well. Add egg. Sift 
flour, baking powder and salt. Add alternately with milk to 
first mixture. Stir in chocolate. Pour into well greased 2 
quart mold or casserole. Bake covered at 350 degrees for 
1 1/4 hours. Serve with whipped cream. 

Note: To complete this meal, add a crisp salad, cabbage and 
carrot or tossed, bread, butter, and a beverage. 

January 18, 1958 

SUCCOTASH 

Check STAR MARKET's value on TOP FROST Succotash this 
week. stock up your freezer, also, on TOP FROST Cauli
flower. To bake succotash, place vegetable, frozen, in 1 1/2 
quart casserole. Dot with 2 T. butter, sprinkle with salt and 
pepper. Pour 3 T. water over all. Bake covered at 350 de
grees for 40 minutes. 

SPECIAL FEATURE: Star Markets <iter 5 boxes frozen 
strawberries for $1.00. Time to stock up the freezer. Here's 
a Party Pretty Dessert. 

LADYFINGER STRAWBERRY BAVARIAN ICEBOX MOLD 

1 box frozen strawberries 
3/4 c. sugar 
1/2 c. egg whites 
1 c. heavy cream, whipped 

1/4 t. salt 
2 T. unflavored gelatin 
1 /2 c. cold wat~r 
3 dozen lady fingers 

Combine berries (partially thawed), sugar and egg whites 
with salt in large bowl. Beat with electric mixer at high 
speed for about 10 minutes or until mixture is quite stiff. 
Meanwhile, soften gelatin in cold water then dissolve over 
hot water. Let stand until lukewarm. Fold dissolved gelatin 
into first mixture, fold in whipped cream. Line spr.ing pan 
with ladyfingers, holding them into position with a dab of 
butter, keeping fingers as close together as possible. Care
fully pour filling into pan. Garnish top with 8 ladyfingers, 
having flat side down, arranging them to simulate a flower. 
Chill for at least 8 hours. To serve: Go around mold with a 
spatula, remove sides of pan. Keep cake on bottom of pan 
for better support. Arrange on a large platter. The dessert 
is very attractive if sprinkled with sifted confectioners sugar 
before it is placed in refrigerator to set. Also sprinkle sides 
of cake just before it is placed on serving platter. 

Trudy's Tip: You will need a 9" spring pan for this dessert. 
If you do not have one, you can make your own thus: Materials 
needed: Heavy aluminum foil, 9 inch round cake pan, heavy 
cardboard, ruler, pencil, scissors. Cut two strips of alumi
num foil 2 x 18 inches and criss-cross them in the 9 inch 
cake pan. Cut a strip of cardboard 3x30 inches, and a card
board circle that will fit inside the pan. Cover cardboard 
with foil, cover the long cardboard strip with foil. Drop circle 
into pan, curve foil-covered strip to fit inside pan, overlap 
the ends and fasten with paper clips. Now pan is ready to 
use. When serving dessert, pick up the foil strips and lift 
dessert out, pull off the paper clips and remove foil-covered 
cardboard strip. 
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BROILED LOBSTER TAILS 

4 frozen lobster tails 
(6 to 8 ounces each) 

1/4 c. butter 

Dash white pepper 
Paprika 
1/2 c. butter, melted 
3 T. lemon juice 1/2 t. salt 

Chopped parsley 

Thaw lobster tails partially. Cut almost in half lengthwise 
along the top of the hard shell. (Kitchen scissors are 
perfect for .this job.) Open tails as flat as possible, sort 
of butterfly fashion. Place on broiler pan. Brush with 
melted butter and sprinkle with salt and pepper. Broil 
4 inches from heat 10 to 12 minutes depending upon size 
of tails. Sprinkle with paprika and parsley before serving 
with combined butter and lemon juice. 

(Lobster tails supply high quality protein, vitamins and 
minerals. They may be served boiled or broiled in the 
shell, however the meat of lobster tails may be used in 
cocktails, salads, stews, main dishes and sandwiches.) 

BOILED LOBSTER TAILS 

Place lobster tails in boiling salted water using 1/3 c. 
salt for 2 quarts boiling water. Cover and return .to boil
ing point. Simmer for 10 to 12 minutes. Drain, cut in 
half lengthwise and serve with melted butter. NOTE: For 
recipes requiring cooked lobster meat, cool and remove 
meat. 1 1/2 pounds of frozen lobster tails will yield about 
3/4 pound cooked lobster meat. 

LOBSTER NEWBURG 

3/4 pound cooked lobster meat 
1/4 c. butter 
2 T. flour 
1 t. salt 
1/4 t. paprika 

Dash cayenne pepper 
1 pint light cream 
2 egg yolks, beaten 
2 T. sherry 
Toast points 

Cut lobster IJito l/2 inch pieces. Melt butter; blend in 
flour and seasonings. Add cream gradually and cook until 
thick and smooth, stirring constantly. Stir a little of the 
hot sauce into egg yolks; add to remaining sauce, stirring 
constantly. Add lobster meat; heat. Remove from heat and 
slowly stir in sherry. Serve immediately on toast points. 
4 to 5 servings. 

February 13, 1958 

STUFFED HAM SLICES 

2 smoked ham slices, 
cut about 1 inch thick 

4 c. soft bread cubes 
1/2 c. raisins 
1/4 c. brown sugar 

1 j3 c. butter 
Whole cloves 
1 No. 2 can pineapple slices 

(about 10 slices) 

Place one slice ham in baking dish 13 1/2 x 8 3/4 x 1 3/4 
inches. Mix together bread cubes, raisins, brown sugar 
and butter. Lightly spoon stuffing evenly over ham slice 
in dish. Top stuffing with second ham slice. Insert whole 
cloves around edge of top slice of ham. Place 2 slices of 
pineapple in each corner of baking dish. Cut the remain
ing 2 slices of pineapple into wedges and arrange wedges 
to resemble flower petals on top of ham. Brush top ham 
slice with reserved pineapple juice. Roast uncovered at 
300 degrees for 1 1/2 hours. Garnish with parsley and 
serve. 6 to 8 servings. 

"CHOCO-BERRY PIE" New Dessert Treat 
(Especially for Valentine's Day) 

30 Sunshine Hydrox cookies (1--12 oz. package) 
1 dozen marshmallows 
1 quart Top Frost vanilla ice cream 
1--10 oz. package TOP FROST frozen strawberries 

Cut the round cream-filled cookies in half until you have 
10 to 12 perfect halves. Crumble remaining halves and 
rest of whole cookies into small bits, to make 2 1/2 to 
2 3/4 cups of crumbs. Melt marshmallows in top of double 
boiler. Blend cookie crumbs with marshmallows. Cool 
slightly and press mixture to bottom and sides of 10 inch 
pie pan. Chill. Fill with ice cream, smoothing it slightly 
on top. Press the perfect cookie halves flat edge down 
into the ice cream, outlining a heart shaped "fence" in 
center. Fill inside of heart with berries. 8 servings. 

MENU SUGGESTIONS: Broiled Lobster Tails, Frozen 
French Fries, Buttered Top Frost Green Beans (French 
Style), Cole Slaw, Choco-Berry Pie. 

MENU SUGGESTIONS NO. 2: Stuffed Ham Slice, Baked 
Potatoes, Baked Top Frost French Style Green Beans, 
Tossed Green Salad, Chaco-Berry Pie. 
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TEMPTING TUNA CASSEROLE 

6 T. butter 
5 T. flour 
1 t. salt 
Dash pepper 
3 c. milk 
1 1/2 c. grated sharp cheese 

2 cans tuna fish 
2 c. cooked noodles 

or macaroni 
2 packages TOP FROST 

Asparagus (cooked) 
1/4 c. diced pimientos 

Melt butter, stir in flour and seasonings. Add milk and 
cook stirring constantly until thick and smooth. Add 
cheese and stir until blended. Put tuna fish, noodles 
or macaroni and asparagus in layers in well buttered 
2 quart casserole. Pour sauce over all and dot with 
pimientos. Bake at 350 degrees about 20 minutes or 
until bubbly. Note: Use Asparagus cuts or substitute 
broccoli for asparagus for interesting . variation. 6 
servings. 

BAKED SCALLOPS 

1 pound frozen SCl\llops 
1/3 c. flour 
3/4 t. salt 

Dash pepper 
3/4 c. rich milk 
1/4 c. butter 

Thaw scallops and dry well. Roll in seasoned flour. 
Place in well buttered shallow pan. Fill to about 1/2 
the depth of the scallops with rich milk. Dot with butter. 
Bake at 350 degrees for 45 minutes. When baked for 
1/2 hour turn each scallop over to brown other side. 
3 servings. 

FRIED SCALLOPS 

2 pounds frozen scallops 
1 egg, beaten 
1 T. milk 
1 t. salt 

Dash pepper 
1/2 c. flour 
1 /2 c. fine, dry 

bread crumbs 

Thaw frozen scallops. Remove any shell particles. 
Combine egg, milk and seasonings. Combine flour and 
crumbs. Dip scallops in egg mixture and roll in flour 
and crumb mixture. TO PAN FRY: Place scallops in 
heavy frying pan which contains about 1/8 inch of 
shortening, hot but not smoking. Fry at moderate heat. 
When scallops are brown on one side, turn carefully 
and brown the other side. Cook time about 6 minutes. 

February 27, 1958 

Drain on absorbent paper. 6 servings. TO DEEP-FAT 
FRY: Fry in basket in deep fat 350 degrees for 2 to 3 
minutes or until brown. Drain on absorbent paper. 6 
servings. 

TARTAR SAUCE 

1/2 c. mayonnaise 
1 T. onion, minced 
1 T. pickles, minced 

1 T. parsley, minced 
1 T. olives, minced 
1 T. Nance's Mustard Sauce 

Combine all ingredients and chill. 

Bake a pudding with the Tempting Tuna Casserole or 
the Baked Scallops. Try this ... 

BAKED CHOCOLATE CUSTARD SPONGE PUDDING 

2 c. milk 
2 squares unsweetened 

chocolate 
4 T. flour 
1/2 c. sugar 

1/4 t. salt 
2 T. melted butter 
3 eggs, separated 
1 t. vanilla 

Heat milk and chocolate together over boiling water 
until chocolate is melted, beat with rotary beater to 
blend. Combine flour, sugar and salt in small bowl, 
add melted butter and the 3 slightly beaten egg yolks 
and mix well. Add chocolate milk to egg yolks with 
vanilla and blend well. Beat egg whites until stiff and 
fold gently into chocolate mixture. Turn mixture into 
well buttered casserole. Set in a shallow pan containing 
about 1 inch hot water. Bake at 350 degrees for about 
45 minutes. Serve warm or cold with cream. 

CHECK STAR MARKET'S VALUE ON FRESH HAM 
THIS WEEK; Allow about 1/2 pound per serving. Place 
roasts on a rack in an open pan. Rub with salt. DO 
NOT SEAR, ADD NO WATER, DO NOT COVER. Roast 
in a slow oven at 325 degrees allowing about 55 to 60 
minutes per pound for a well done roast. Menu Sug
gestion: Serve with oven browned potatoes, Top Frost 
frozen broccoli or cauliflower (specials this week), 
green salad and the baked chocolate pudding. Note: 
Pudding may be baked at 325 degrees, allow about 
55 minutes. 
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SWISS STEAK WITH VARIATIONS 

(Good old fashioned Swiss steak like grandma used to 
make. That's a dish that appeals to a hungry family. The 
top secret is to never hurry the cooking. Long gentle 
cooking results in that deliciously juicy and tender steak 
with a rich brown color. Second secret is a minimum 
amount of cooking liquid. Start with only 1/4 to 1/2 c. 
If it's necessary, you can add more during the cooking. 
By changing or adding just a few ingredients, your basic 
steak can take on an entirely different look and new flavor. 
The suggestions below will tell you how to change a Swiss 
steak into a Spanish steak and, in turn, a Spanish steak 
into an Italian steak.) 

1 round steak 
1/2 c. flour 
1 t. salt 

SWISS STEAK 

Dash pepper 
1 /2 c. sliced onions 
1/4 c. water 

3 T. shortening 

Dredge meat with seasoned flour. Brown in melted shor
tening. Turn meat so it browns thoroughly on both sides. 
Remember to brown meat slowly. Add sliced onions and 
water. Cover meat closely and cook over low heat for 
about 45 minutes per pound. 

SPANISH STEAK 

Instead of water use 1 No. 303 can tomatoes. Liquid should 
never boil, just simmer. 

ITALIAN STEAK 

With the addition of a few new ingredients we have exotic 
Italian steak. Served over a bed of rice, it's an elegant, 
appetizing dish. Again, this steak is prepared in the same 
way as the Spanish steak. To the browned steak add the 
onions and the tomatoes; the new ingredients, add one 4-
ounce can sliced mushrooms or 1/2 pound sauteed fresh 
mushrooms, 3 T. chopped green pepper, 1/2 c. sliced 
stuffed olives and 1/8 t. garlic salt. Cover the meat and 
cook either on top of range or in the oven. If using the 
oven use temperature of 325 degrees. 

March 6, 1958 

HOW ABOUT BROILED STEAK FOR SUNDAY DINNER? 
Check StarMarketsvaluesonChoice Sirloin Steakat $.89 
per pound or Porterhouse at $. 99. To broil, slash the fat 
edge of the steak so it won't curl during broiling. Place 
steaks on broiler rack and adjust the pan so that the steak 
is 2 to 4 inches from the heat. Broil on one side, season, 
turn and brown on other side. Broil1" steaks about 6 to 
8 minutes on each side depending upon whether you want 
steaks medium, well done, or rare. Broil 1 1j2" steaks 
12 to 16 minutes per side. 

BROILER COMBINATION 

Place 3 c. of cooked rice in bottom of broiler pan. Add 
one 4 ounce can of sliced drained mushrooms or 1/2 pound 
fresh sauteed mushrooms. Place steaks on broiler rack 
over rice. This way as the steaks cook, their drippings 
automatically flavor the rice and mushrooms. 

SUGGESTED MENU: Your choice of Steak, Rice, Dart
mouth Green Peas, Dawn Hard Rolls, Tossed Green Salad, 
Strawberry Jelly Roll. 

STRAWBERRY JELLY ROLL 

4 egg yolks 
1/4 c. sugar 
1/2 t. vanilla 
4 egg whites 
1/2 c. sugar 
3/4 c. cake flour 

1 t. baking powder 
1/4 t. salt 
3 T. sugar 
1 c. heavy cream, whipped 
Top Frost Frozen 

Strawberries 

Beat egg yolks until thick and lemon colored. Gradually 
beat in 1/4 c. sugar and vanilla. Beat egg whites until 
stiff, gradually add 1/2 c. sugar and beat until very stiff. 
Fold yolks into whites. Sift flour, baking powder and salt. 
Fold into egg mixture. Spread batter evenly in waxed 
paper lined jelly roll ~n that measures about 15 1/2 x 
10 1/2 x 1 inch. Bake at 375 degrees for 12 to 15 minutes 
or until cake springs back when touched lightly. Loosen 
edges of cake and turn onto towel sprinkled with con
fectioners sugar. Peel off paper auickly but carefully so 
you won't tear the cake. Trim crusts off if necessary 
with a sharp knife. While cake is still warm, lay a piece 
of waxed paper on it and roll quickly with paper inside. 
Cool on rack. When cake is cold, unroll it, remove paper. 
Add sugar to whipped cream, fold in 1 c. drained frozen 
strawberries. Roll. 
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CORNED BEEF 

(The Good Old Irish Way) 

For 10 to 12 servings use a 5-pound corned beef bris
ket. Cover with cold water, cover closely and simmer 
about 4 hours or until the beef is tender. Remove scum 
a~ .iW-o.rms on the- top. You can usually skim most 
of this off after the beef brisket has boiled (or rather 
simmered) for 10 minutes. Cool in the stock until easy 
to handle. Slice with a sharp knife the long way of the 
piece of meat. Place on a hot platter with just enough 
stock to keep the meat moist. 

What to serve with Corned Beef? Cabbage, of course. 
15 minutes before serving time cut a medium-sized 
head of cabbage in 8ths. (This to serve 8-less cabbage 
according to number of servings.) Boil cabbage in the 
liquid from the beef UNCOVERED for about 12 minutes. 
Place around the corned beef. Just boiled potatoes is 
the right accompaniment and horse-radish or mustard 
sauce. REMEMBER, CORNED BEEF IS DELICIOUS 
COLD--PLAN ON LEFTOVERS. 

HORSE-RADISH SAUCE 

1 T. chopped onion 
3 T. butter 

2 T. flour 
1 c. rich milk 

1/4 c. prepared horse-radish 

Brown onion slightly in butter; add !lour and blend well. 
Gradually stir in milk and cook, stirring constantly, 
until thickened. Add horse-radish. MUSTARD SAUCE: 
In place of the horse-radish substitute 1/4 c. Nance's 
Mustard Supreme. 

SERVE A SALAD: Peach and Cottage Cheese. Check 
Star Market Values on these two items this week: 
Canned Peaches and Cottage Cheese. 

March 13, 1958 

FRIED CHICKEN WITH GRAVY 

(A Less Fattening Version) 

1 frying chicken, cut in 
pieces for frying 

Salt and pepper 
Flour 
Shortening 

5 T. drippings 
4 T. flour 
6 T. nonfat dry milk 
3/4 t. salt 
1/2 t. paprika 

Sprinkle pieces of chicken with salt and pepper. Dredge 
generously with flour. Fry in about 2 inches of hot fat 
in skillet, browning well on both sides. Lower heat and 
cover tightly. Cook slowly, turning pieces occasionally 
until chicken is tender, about 30 minutes. To make 
Gravy: Remove all but 5 T. of drippings from pan. 
Combine flour, nonfat dry milk powder, salt and pap
rika. Add to drippings in pan, _stirring until well 
blended. Gradually add 2 c. water and cook, stirring 
constantly, until thickened and smooth. Serves 4. 

BLUEBERRY SUNDAE PIE 

1/2 t. unflavored gelatin 
1/4 c. sugar 
1/4 t. salt 
1 egg, separated 
1/4 c. lemon juice 
2 T. water 

3 oz. cream cheese 
3 T. sugar 
9 inch graham cracker crust 
1 can TRU-MIX Blueberry 

Pie Filling 
1/2 pint heavy cream 

In top of double boiler combine gelatin, sugar, salt and 
egg yolk; add lemon juice and water. Place over hot 
water and cook until thickened, stirring constantly. 
Cream cheese until softened; blend into egg mixture. 
Chill. Beat egg white until stiff, gradually beat in 3 T. 
sugar; fold into custard and tun1 into crumb shell. 
Carefully spoon ovifr'-filling in crust; chill again. Top 
with sweetened whipiied cream. 6 servings. 

SAVE PENNIES: Check Frozen Food Deal this week. 
Any vegetable or fruit--10 cents off when you buy 3 
packages. 
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SMOTHERED CHICKEN 

Chicken parts, for 
6 servings 

Flour 
Salt and pepper 
1/2 c. shortening 

1/2 pound mushrooms, 
optional 

1 /2 c. chopped onion 
1 can cream of chicken 

soup 
1 c. milk 

Sprinkle chicken with salt and pepper and dredge 
with flour. Brown in shortening. Remove chicken. 
Pour off all but 3 T. of the shortening. Saute 
mushrooms until tender, add onion and saute for 
a few minutes. Add chicken soup and milk and 
cook, stirring constantly, until mixture is smooth. 
Place chicken in casserole, pour sauce over all. 
Cover and bake at 325 degrees for about 1 hour 
or until chicken is tender. 

HALIBUT WITH ALMONDS 

2 pounds halibut steaks 
1 1/4 c. milk, scalded 
3/4 t. salt 
Dash pepper 
3 T. butter 

3 T. flour 
1 T. lemon juice 
1/4 c. slivered toasted 

almonds 
Paprika and parsley 

Thaw frozen steaks. Place in a well-greased 
baking pan 11 x 7 x 1 1/2 inches. To milk add 
seasonings and pour over fish. Bake at 350 de
grees for 15 minutes. Remove from oven. Drain 
liquid and save. Place fish on hot platter to keep 
warm. Melt butter; blend in flour. Add hot liquid 
gradually and cook until thick, stirring con
stantly. Add lemon juice. Pour over fish and top 
with almonds and paprika. Sprinkle with parsley. 
Serves 6. 

MENU NO. 1 ..• Smothered Chicken, Mashed 
Potatoes, Asparagus, Green Salad, Strawberry 
Whipped Cream Pie. 

March 27, 1958 

STRAWBERRY WHIPPED CREAM PIE 

11/2 c. milk 
1/2 c. sugar 
1/4 t. salt 
3 T. flour 
2 eggs 
1 T. butter 
1/2 t. vanilla 

1-9 inch baked pie shell 
1 1/2 c. heavy cream, 

whipped 
1 c. TOP FROST frozen 

strawberries or 
raspberries 

Shaved bitter or bitter
sweet chocolate 

Scald milk in double boiler. Combine dry ingre
dients, !J.dd remaining 1 /2 c. milk to make a 
smooth paste. Pour into the hot milk and stir 
until thick. Beat eggs and add to the hot mixture 
and cook for 5 minutes. Remove from heat; add 
butter and vanilla. Cool and pour into baked pie 
shell. Combine whipped cream and frozen ber
ries. Pile on top of cream filling, sprinkle with 
bitte.r chocolate, shaved. Note: This is a pretty 
pie for a luncheon when you. are possibly just 
serving a casserole dish and a salad. 

ASPARAGUS 

Serve as a vegetable with either the chicken or 
fish dish of today. In preparing asparagus, re
move the "scales" with a paring knife and wash 
in cold water. Sand sticks like mad to these 
scales and in the tiny ridges of the stock unless 
care is taken. The white part of the stock should 
be broken off, too. Tie the stalks in a small bunch 
and stand in a deep pot, or lay flat in a shallow 
pan. Use small amount of water, cover and sim
mer about12 minutes or until tender. Serve with 
melted butter or with a dab of mayonnaise whipped 
up with a dash of lemon. Garnish with a lemon 
twist. 

MENU NO. 2 ..• Halibut with Almonds, Parsley 
Buttered Potato, Asparagus, Hearts of Lettuce 
with Roquefort Dressing, Strawberry Whipped 
Cream Pie. 
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SUGGESTED MENU NO. 1: Glazed Boneless 
Corned Beef, Lima Bean Casserole, Baked Whole 
Apricots, Crisp Green Salad, Rye Bread, Straw
berry-Peach Bavarian Pie. 

SUGGESTED MENU NO. 2: Pork Chop Potato 
Scallop, Baked Frozen Vegetable, Green Salad, 
Strawberry-Peach Bavarian Pie. 

GLAZED BONELESS ROUND 
SUGAR CURED CORNED BEEF 

Cover corned beef with cold water, bring to a 
boil and simmer uncovered for 5 minutes. Re
move any skurn that will come to the top. Cover 
and simmer until meat is tender, about 1 hour 
per pound of meat. To glaze: Place drained 
corned beef in baking pan; score and stud with 
cloves. Combine 1/2 c. brown sugar and enough 
Nance's Mustard to make a paste. Place in 
moderate oven 350 degrees until glazed, about 
15 minutes. Garnish platter with whole peeled 
apricots. If desired, the apricots may be heated 
with the corned beef. A little of the apricot juice 
spooned over the brown sugar-mustard topping 
is good. 

PORK CHOP-POTATO SCALLOP 

6 center-cut 
pork chops 

Salt and pepper 
2 c. coarsely grated 

potatoes 

2 T. grated onion 
2 T. flour 
1 1/2 t. salt 
1 1/2 c. milk 

Brown pork chops in heavy skillet. Season with 
salt and pepper. Combine remaining ingredients 
in order given. Place potatoes in well-buttered 
shallow baking dish. Place browned chops on 
potato mixture. Bake uncovered at 350 degrees 
1 hour. 
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LIMA BEAN CASSEROLE 

2 medium onions, 
sliced 

2 T. butter 
1 can (4 oz.) sliced 

mushrooms, drained 
2 packages Top Frost 

lima beans 

1/4 t. salt 
3/4 c. heavy cream 
1 /2 c. grated Parmesan 

cheese 
1 can cream of mush

room soup 

Saute onions in butter. Stir in drained mush
rooms, and soup. Cook limas in boiling water 
for 5 minutes. Add salt and mushroom-onion 
mixture. Pour into well buttered casserqle. Pour 
over the cream and top with the grated Parmesan 
cheese. Bakeat350degreesforabout40 minutes. 

STRAWBERRY-PEACH BAVARIAN PIE 

1 pkg. frozen sliced 
peaches, thawed 

1 T. lemon juice 
3 T. sugar 
1 t. almond extract 
Dash salt 

2 T. plus 2 t. unflavored 
gelatin 

1 pkg. lady fingers 
1 c. heavy cream, 

whipped 
1 pkg. frozen sliced 

strawberries, thawed 

Combine cut-up peaches; add lemon juice, sugar, 
almond extract and salt. Combine 1 T. plus 2 t. 
gelatin -with 1/4 c. cold water; add 1/4 c. boiling 
water, stirring until dissolved. Add to peach 
mixture; chill until thick and syrupy. Break up 
lady fingers to cover bottom of 9" pie plate; line 
sides of pan with lady fingers separated and cut 
in half crosswise. Fold whipped cream into 
thickened gelatin-peach mixture; turn into pie 
plate and chill. Prepare remaining gelatin with 
water as directed above; add to strawberries and 
chill until thick and syrupy. Spoon over peach 
filling and chill until set (a few hours or over
night). If desired, garnish with whipped cream. 
Makes 8 servings. 
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CHICKEN FRICASSEE 

1 fresh fowl 1 slice onion 
1 quart hot water 
1 piece celery 

1 sprig parsley 
1 whole carrot 

1 T. salt 

Place fowl in kettle, add all ingredients. Cover tightly 
and let simmer for about 2 1/2 hours until chicken is 
tender. Let the meat of the chicken cool in the liquid. 
When you remove the chicken, measure liquid. You 
should have about 2 cups for the Fricassee Sauce. 

FRICASSEE SAUCE (4 servings) 

4 T. chicken fat or butter 1/2 c. cream (you may 
4 T . flour omit and use 1/2 c. 
2 c. chicken stock more of stock 

Meat from fowl 
Salt and pepper to taste 

Melt fat, add flour and blend well. Add chicken stock 
and cook, stirring constantly until smooth and thick. 
Add cream and continue to cook. Season to taste. Pour 
over chicken. Serve hot from a deep platter or cas
serole with baking powder biscuits. 

BISCUITS 

2 c. flour 1 t. salt 
3 t. baking powder l/3 c shortening 

3/4 c. milk 

Sift flour, baking powder and salt. Cut in shortening 
until mixture resembles coarse corn meal. Add all of 
milk and mix to a smooth dough. Turn out on lightly 
floured surface. Knead lightly. Pat or roll 1j2 inch 
thick. Cut with biscuit cutter. Place on ungreased 
baking sheet. Bake in hot oven 450 degrees for 12 to 
15 minutes. Yield: About 1 1/2 dozen 2" biscuits. 

IMPORTANT INFORMATION: A fowl weighing 3 1/2 
to 4 pounds will yield about 2 1/2 cups of cooked 
chicken meat. 

NOTE: star Markets have a repeat special this week 
on SMOKED DAISIES ... boneless, no waste, 1 1/2 to 3 
pound average. Have you tried pan frying slices of 
Smoked Daisies? Delicious with eggs for breakfast. 

April17, 1958 

Cover Daisiewithwater and simmer about 30 minutes 
per pound. Cool thoroughly. Slice 1/4 to 1/2 inch thick. 
Fry in small amount c1 fat about 2 minutes on each 
side. 

CORN PUDDING OR SCALLOPED CORN 

1 1/2 c. Food Club 
kernel corn 

1 c. thin cream or 
evaporated milk 

2 T. butter 

2 T. flour 
1 t. salt 
Dash pepper 
2 eggs, beaten 
1/2 c. buttered crumbs 

1 T. sugar 

Drain liquid from corn, add enough thin cream or 
evaporated milk to make 1 c. Melt butter, stir in flour, 
sugar, salt and pepper. Stir until blended, Gradually 
add liquid and cook, stirring constantly, until thickened. 
Remove from heat, add corn and beaten eggs. Pour 
into buttered casserole. Bake in a shallow pan of water 
at 350 degrees for 45 to 50 minutes. 4 servings. CHECK 
VALUE ON FOOD CLUB CREAM OR KERNEL CORN. 

CHEESE CAKE 

(This one will not fail and it freezes beautifully. Very 
pretty served with peach halves as a garnish. CHECK 
STAR MARKETS VALUE ON GAYLORD BRAND 
PEACH AND PEAR HALVES.) 

1 pound cream cheese 
4 T. flour 
1 T. cornstarch 
2 1/2 T. sugar 
1 whole egg 
1j2 t. salt 
1 j2 T. butter 
1 j2 t. vanilla 

1/4 t. aimond extract 
6 T. sour cream 
1 c. milk 
1/2 c. egg whites 
2 1/2 T. sugar 
Graham cracker crumbs 
1/2 pint whipped sour cream 
Cinnamon 

Combine cream cheese, flour, cornstarch, 2 1/2 T. 
sugar, whole egg, salt, butter, vanilla and almond. 
Beat together for 3 minutes, slowly add the 6 T. sour 
cream and the 1 c. milk. Beat to a stiff peak the lj2 c. 
egg whites, add the 2 1/2 T. sugar and beat to a stiff 
meringue. Fold into the cheese mixture. Bake in an 
angel food cake tin or spring form pan that has been 
greased and dusted with graham cracker crumbs. Bake 
at 275 degrees for 2 hours. When cool, invert on a 
serving plate and spread with whipped sour cream and 
a faint sprinkling of cinnamon. 
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ROAST LONG ISLAND DUCKLING 
WITH ORANGE STUFFING 

Rub inside of duckling with salt and stuff lightly with 
Orange Stuffing. Place breast side up in roasting pan. 
Roast, uncovered, at 325 to 350 degrees, allowing 20 
to 25 minutes per pound. When done, the meaty part 
of the leg should feel tender (use a paper towel), and 
it should be easy to move leg up and down. For a 
pretty shine, about 30 minutes before duckling is done, 
brush with Honey Glaze. At serving time garnish the 
duckling with orange slices, maraschino cherries and 
parsley. 

ORANGE STUFFING 

3 cups dry bread cubes, 3/4 teaspoon salt 
toasted 1/2 teaspoon poultry 

2 cups finely diced celery seasoning 
1 tablespoon grated Dash pepper 

orange rind 1 beaten egg 
2/3 cup diced orange 1/4 cup melted butter 

sections 

Toss together bread, celery, orange peel, diced orange 
sections and seasonings. Mix egg and melted butter 
and add to bread mixture, tossing lightly. This makes 
enough stuffing for a 5# duckling. 

HONEY GLAZE 

3 tablespoons honey 1 teaspoon kitchen bouquet 

These are 1958 genuine spring Long Island fresh 
ducklings, so you can be sure they will be deliciously 
tender. 

PIGS IN BLANKETS 

10 Schrader's Texas 
or White Hots 

2 cups all-purpose flour 
3 teaspoons baking powder 
1 teaspoon salt 

6 tablespoons shortening 
2/3 cup grated Cheddar 

cheese 
2/3 cup milk 

April 24, 1958 

Pigs in Blankets (Cont.) 
Sift together flour, baking powder, and salt. Cut in 
shortening. Add grated cheddar cheese. Stir in milk. 
Knead lightly on a floured pastry cloth. Roll out 1/4 
inch thick and cut into oblong pieces 3 inches by 4 
inches. Roll each piece around either a Texas or White 
Hot, letting tip show at each end. Seal well by pinching 
edge of dough into roll. Bake with sealed side under
neath, about 15 minutes at 450 degrees. Serve with a 
variety of relishes, mustard and catsup for a hearty 
luncheon or an ideal treat for your teen-agers and 
their friends. 

TOP FROST Frozen Whole Strawberries are a special 
this week. A wonderful spring dessert can be made by 
combining equal quantities of Top Frost w!)ole straw
berries (not completely thawed) with fresh or canned 
pineapple chunks and sliced bananas. Serve icy cold 
with a crisp cookie for a perfect dessert to serve at 
the meal with the Roast Long Island Duckling. 

JELLIED STRAWBERRY CUPS 

1 cup canned pineapple tidbits, well-drained 
1 cup TOP FROST frozen whole strawberries, thawed 

and drained 
Boiling water 
strawberry and pineapple juice 
2 tablespoons lemon juice 
Dash of salt 
1 package strawberry flavored gelatin 

Drain pineapple and strawberries, reserving juice. Be 
careful not to mash berries. Measure juice and add 
enough water to make 1 1/2 cups and heat to boiling 
point. Pour over gelatin and stir to dissolve. Add salt 
and lemon juice and chill until partially thickened. 
Stir in strawberries and pineapple tidbits. Stir gently 
to keep strawberries whole. Pour into individual molds 
... custard cups work fine. Chill until set and unmold. 
This can be used for a salad or for dessert. 
NOTE: Be sure to use canned pineapple in this recipe 
because frozen or fresh pineapple contains an enzyme 
which prevents gelatin from setting. 
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CALYPSO POT ROAST 

3 to 4 pound blade cut 
chuck roast-o-beef 

3 T. flour 
3 t. salt 
1/4 t. pepper 

4 T. shortening 
1 medium onion, sliced 
1 can (16 oz.) tomatoes 
1/2 t. ginger 
1 clove garlic, minced 

Combine flour, salt and pepper. Dredge pot-roast 
with seasoned flour and brown in shortening. Pour 
off drippings. Add onion, tomatoes, ginger and 
garlic. Cover tightly, simmer 3 1/2 to 4 hours, or 
until tender. Thicken liquid for gravy, if desired. 
6 to 8 servings. 

CALYPSO REPEAT 

Cooked Calypso Pot 
Roast, sliced 

Pot roast gravy, 
(1/2 to 1 cup) 

1 can condensed onion 
soup (10 1/2 oz.) 

Cooked noodles 

Mix leftover pot-roast gravy with condensed onion 
soup. Heat slices of cooked pot roast in gravy mix
ture just until heated through. Serve over cooked 
noodles. 

SUGGESTED MENU: Calypso Pot Roast, Whipped 
Potatoes, Buttered Broccoli, Fresh Spinach Salad, 
Bread, Butter, Peach Cake with Whipped Cream, 
Beverage. 

BRAISED BEEF CUBES WITH VEGETABLES 

2 pounds boneless 
beef for stew 

3 T. flour 
1 t. salt 
Dash pepper 
2 T. shortening 
1 c. water 
3 potatoes, quartered 

6 medium carrots, cut 
in half 

6 small onions 
6 large celery stalks, 

cut in half 
1 package Top Frost 

frozen peas 
1/4 c. flour 

May 1, 1958 

Braised Beef Cubes with Vegetables (Cont.) 
Dredge meat in seasoned flour. Brown in shorten
ing. Add water, cover and simmer for 1 1/2 hours. 
Add potatoes, carrots, onions and celery, cover 
and cook30 minutes. Add peas and cook 20 minutes 
or until vegetables are done. Remove meat and 
vegetables to serving platter. Add water to cooking 
liquid to make 2 cups. Thicken liquid with 1/4 cup 
flour for gravy. 6 servings. 

SUGGESTED MENU: Tomato Juice, Braised Beef 
Cubes with Vegetables, Fruit Gelatin Salad, Rolls, 
Butter, Peach Cake with Whipped Cream, Beverage. 

NOTE: Star Markets have a special value this week 
on Food Club Fancy Cling Peaches, delicious as is 
for salads, fruit cups and desserts. But here is a 
simply wonderful cake recipe using canned peaches 
which has been a popular "Home Cooking Recipe" 
ever since it was introduced almost 4 years ago. 
Hope you will try it soon. 

2 c. flour 
1 t. baking powder 
1/2 t. baking soda 
1/2 t. salt 
1 /8 t. ginger 
1/2 t. nutmeg 
1/4 t. cinnamon 
1 /4 t. cloves 

PEACH CAKE 

1 /2 c. butter 
1 1/2 c. sugar 
2 eggs 
1 /2 c. chopped nuts 
1 c. mashed canned peaches 
1/3 c. milk 
1/2 t. vanilla 

Mix and sift dry ingredients. Cream butter, add 
sugar and blend well. Add eggs and beat thoroughly 
until batter is light and fluffy. Add dry ingredients 
alternately with combined peaches and milk. Last, 
add the chopped nuts and vanilla. Pour batter into 
greased and floured 8 inch square pan. Bake at 350 
degrees for 1 hour. Cool on cake rack for 15 min
utes before turning out. Makes an excellent dessert 
served with a sprinkling of confectioners sugar or 
a scroll cl. whipped cream. 
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4MENU OF 
THE WEEK 

~ Prepared ¥ 
Especially for STAR 

WATCH "HOME COOKING" 2:30P.M. WROC-TV • Channel 5 

SPECIALS FOR THIS WEEK: Cooked hams .• . ready 
to eat .. . Armour Star and Hygrade . . . full shank half. 
Rock CornishGame Hens ... oven ready .. . large 11/4 
·lb. size. Fresh pineapple. 

BAKED COOKED HAM 

These hams do not need to be cooked for safety pre
cautions but only for good eating if you prefer ham 
served hot. Place ham, fat side up, in a shallow un
covered roasting pan. Bake at 325 degrees for 15 min
utes per pound. For a pretty and quick glaze, melt a 
cup af currant jelly, add 1 T. cornstarch and cook until 
clear. Spread over hot or cold ham. 

A DELICIOUS HAM LOAF 
(Use for leftover ham) 

2 eggs 
1 quart ground cooked ham 
1 t . baking powder 
1 t. Worcestershire sauce 
1 c. stale bread crumbs 

1 c. rich milk or 
light cream 

1/2 c. brown sugar 
1 t . flour 
1 t. Nance's Mustard 

Vinegar to moisten 

Beat eggs, add ham, baking powder, Worcestershire 
sauce, bread crumbs and milk. Mix well. Grease a 
2 quart loaf pan and line with waxed paper. Fill with 
ham mixture. Combine brown sugar, flour, mustard 
and vinegar. Spread on top of ham. Set pan in hot water 
and bake at 375 degrees for 1 hour. 

SUGGESTED MENU: Baked Ham or Ham Loaf, Parsley 
Buttered Potatoes, Asparagus, Rolls, Butter, Green 
Salad, Pineapple Ambrosia. 

ROCK CORNISH GAME HENS 

One of the most succulent little fowl ever to come to 
the dinner table is this sensational Rock Cornish Game 
Hen. Fine grained, the meat is all white, even to the 
tip of the drumstick. These SPECIALS from the Star 
this week are oven ready, plump and pretty to taste 
and see. They are individual servings so you have no 
leftovers to worry about. Best of all they are easy to 
cook, maybe stuffed with your favorite poultry dressing 
but this is not necessary. Try my favorite way of 
cooking them. 

May 8, 1958 

Rock Cornish Game Hens (Cont.) 
4 Rock Cornish Game 1 c. chicken stock, fresh, 

Hens canned or made from 
1 carrot bouillon cubes 
1 t. finely minced onion Butter and salt 

1 t. cornstarch 
1/4 c. sherry (optional) 

Rub the hens inside and out with the butter and sprinkle 
inside with salt. Place in a shallow baking pan, small 
enough so the hens touch each other. Slice carrot, add 
onion and place _in pan with 1/4 c. of the chicken stock. 
Roastuncovered at 350 degrees for 1 1/2 hours or 
until tender. Baste frequently with chicken stock. 
Strain liquid for making gravy, add sherry if desired. 
Thicken with 1 t. cornstarch. Pour gravy over hens 
before serving. Tuck some watercress or parsley in 
the opening of each hen for a pretty garnish. 

FRESH PINEAPPLE 

To prepare a fresh pineapple cut a thick slice from the 
top and bottom. Stand pineapple on a cutting board and 
cut the peel off from the top downward, using a strong, 
sharp knife. Cut a thin layer first, then a deeper one 
if necessary to determine the thickness of the peel 
since this differs with the variety of pineapple ~ Cut 
out the eyes around the pineapple. Slice in rounds or 
cut in wedges and remove core. 

Here is a popular dessert to serve: 

1 ripe pineapple 
6 oranges 

AMBROSIA 

2 cups freshly grated 
or canned coconut 

Peel and prepare the pineapple and slice in thin slices. 
Peel oranges and cut into sections. Place fruit in 
layers in a bowl with 1/2 c. confectioners sugar. Cover 
with coconut. Chill. A wonderful ending to any kind of 
a meal. 

SUGGESTED MENU: Rock Cornish Game Hens, 
Buttered Rice, Fresh Asparagus, Green Salad, Buttered 
Rolls, Ambrosia. 

A TIP: Cook fresh asparagus just until tender, about 
12 minutes. Add 1 T. lemon juice and 2 T. chopped 
parsley to 1/4 c. melted butter. Pour over asparagus. 
For a pretty party touch garnish with a strip of 
pimiento. 
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4MENU OF 
THE WEEK 

~ Prepared ¥ 
Especially for STAR 

WATCH "HOME COOKING" 2:30P.M. WROC-TV • Channel 5' 

SPECIALS THIS WEEK: Fresh Frying Chicken, whole 
or cut up. Dutch Maid Imported Boiled Ham slices .. . 
6 oz. pkg. Top Frost Ice Cream. Top Frost Lemonade. 
Sperry's Daisy Pastry Flour. 

OVEN FRIED CWCKEN WITH 
LEMON BARBECUE SAUCE 

1/2 c. flour 
2 t. salt 
1/4 t. pepper 
2 t. paprika 

1 frying chicken, cut up 
1/2 c. butter, melted 
Lemon Barbecue Sauce 

Combine flour, salt, pepper and paprika in paper bag; 
shake chicken in bag to coat lightly. Arrange chicken, 
skin side down, in single layer in buttered baking pan; 
brush with melted butter. Bake at 350 degrees for 30 
minutes. Turn chicken and cover with Lemon Barbecue 
Sauce. Continue baking 30 minutes longer or until fork 
tender. Serve immediately with hot buttered rice. 4 
servings. 

OVEN COOKED RICE 

crust put this casserole in the oven with the chicken 
and forget it.) 

3/4 c. rice 1 t. salt 
2 c. hot water 2 T. butter 

Combine all ingredients in 1 quart casserole. Cover 
and bake with chicken at 350 degrees for 1 hour. 4 
servings. 

LEMONADE PIE 

1/3 c. sugar 1 1/4 c. milk 
3 T. flour 1--6 oz. can Top Frost 
1/4 t. salt Lemonade, undiluted 
3 T. melted butter 2 eggs, separated 

1--8" pastry lined pie plate 

Combine sugar, flour and salt. Combine melted butter, 
milk and lemonade. Beat egg yolks well, add milk mix
ture to yolks, then combine with .dry ingredients. Beat 

May 15, 1958 

Lemonade Pie (Cont.) 

egg whites until stiff, fold into other mixture. Pour 
into unbaked pie shell. Bake at 425 degrees for 10 
minutes, then reduce heat to 350 degrees and bake for 
25 to 30 minutes or until pie is firm and golden brown. 

NOTE: To complete menu add a green vegetable, fresh 
asparagus, peas or beans, green salad, brown-and
serve rolls, butter, beverage. 

A LUNCHEON SPECIALTY ... 
HAM - CHEESE CASSEROLE 

12 slices bread 
6 slices cheese 
6 slices DUTCH MAID 

imported boiled ham 
slices 

2 eggs, beaten 
1 t. salt 
Dash pepper · 
Parmesan cheese 
2 2/3 c. milk 

Make sandwiches of bread, cheese and ham. Place in 
large baking dish. Add milk to eggs, season with salt 
and pepper and pour over bread. Sprinkle with grated 
Parmesan cheese. Bake uncovered at 400 degrees for 
25 minutes. 

NOTE: For lunch . . . serve with a green vegetable, such 
as broccoli or asparagus, TOP FROST ICE CREAM . . . 
Chocolate Sauce. 

CHOCOLATE SAUCE 

1/4 c. butter 
1 square chocolate 

unsweetened 
1/4 c. cocoa 

3/4 c. sugar 
1/2 c. light cream 
Dash salt 
1 t. vanilla 

Melt butter and chocolate together. Add remaining in
gredients except vanilla. Cook, stirring constantly, 
until mixture boils. Boil for 1 minute or until sugar 
is dissolved. Remove from heat. Add vanilla. Serve 
hot or cold over ice cream. Makes 1 1/2 c. sauce. To 
reheat, use double boiler. 
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LITTLE HAM LOAVES--CHERRY SAUCE 

1 pound ground 
s moked ham 

1 /2 pound ground pork 
1 1 / 2 c . s oft, fine 

bread crumbs 
1 egg 

1/2 t . dr y mustard 
1/ 4 c. brown sugar 
1 t. prepared mustard 
1 can Tru-Mix Cherry 

Pie Filling 

Combine ham, pork, bread crumbs , egg and dry 
mustard. Fill medium muffin pans. Round tops 
meat-loaf fas hion. Combine brown sugar and 
prepared mus tard and spread over tops. Set in 
s hallow pan or on s heet of aluminum foil to catch 
any drippings . Bake at 350 degrees for 45 min
utes. Serve with Cherry Sauce made by just 
heating 1 can TRU-MIX Cherry Pie Filling. 
6 s ervings. 

STUFFED BAKED POTATOES 

Bake potatoes with ham loaves allowing about 1 
hour for medium potatoes, 1 hour and 15 minutes 
for larger potatoes. When done, cut slice from 
top and s coop out ins ide, {Ilash, beat with hot 
& ilk, butter and s eas onings . Pile high and fluffy 
into s he lls; return to oven to brown beautifully. 

BAKE A FROZEN VEGETABLE 

Add 1/ 2 c . wate r to 2 packages frozen broccoli, 
beans, or peas , add a dab of butter plus salt and 
pepper to taste. Cover, bake 45 minutes . 

POLKA DOT BROWNIES 

(Bake right along with meat, potatoes and vege
table. Br own s ugar gives these brownies a butter
s cotch flavor. ) 

1/ 4 c. s hortening 
1/ 4 c. butte r 
1/ 2 c. sugar 
1/ 2 c . brown s ugar 
1/ 2 t . s alt 
2 eggs 

1/ 2 t. vanilla 
1 c. cake flour 
1 / 2 t . baking powder 
3/ 4 c . s alted peanuts 
3/ 4 c. s emi-sweet 

chocolate bits 

Cream s hortening, butter and sugars together, 
add salt, vanilla and eggs and beat until very 
fluffy . Sift flour , and baking powder and add. 
Coarsely chop 1/ 2 c. of the peanuts with 1/2 c. 
chocolate bits . Mix well. Turn into greas ed and 
floured 8 inch s quare pan; s prinkle the r ema in
ing whole nuts and chocolate bits over the top. 
Bake at 350degrees for 30 minutes or until done. 
Cut into bars and dus t lightly with confectioners 
s ugar if des ired. Makes 2 dozen. 

OVEN MEAL: Little Ham Loaves with Cherry 
Sauce, Stuffed Baked Potatoes, Baked Frozen 
Vegetable, Polka Dot Brownies. Add some crisp 
r e lis hes, brown-and-serve rolls, beverage. 

FEBRUARY 2 - 13, 1959 

February 3, 1959 

TOP HAT PORK CHOPS 

6 shoulder or loin 
pork chops 

4 c. s tale bread cr umbs 
1/ 2 c . chopped onion 
1/2 t. salt 
1/ 4 c. butter 

2 T. chopped parsley 
Dash pepper 
178 . poultry-seasoning 
Hot water or stock 

to moisten 

Brown chops in skillet, remove to casserole . 
Saute onion in drippings with butter added. Add 
remaining ingredients, add only enough hot water 
or stock to moisten. Put a peak or " hat" of 
s tuffing on each chop. Cover tightly and bake at 
3 50 degrees about 1 hour, uncover last 15 min
utes to brown. Serves 6. 

OVEN BROWNED POTATOES 

Peel medium sized potatoes, cook in boiling 
water for about 15 minutes, drain, brush well 
with melted butter, place in shallow pan in oven 
with chops. Bake at 350 degrees for 1 hour or 
until crisp and brown on outside. Turn once or 
twice for even browning. 

WHOLE KERNEL CORN 

Bake frozen whole kernel corn with chops, or 
use canned corn. Add a little milk or cream be
fore serving if des ired. 

APPLE CRISP 

3 medium apples, 
sliced thin 

3/ 4 c . quick cooking 
rolled oats 

3J4 c. brown sugar 
I j Z c. flour 
1/2 c. butter 

Arrange a pples in buttered 8 inch round pan. 
Combine oats , sugar and flour , cut in butter. 
Sprinkle this mixture over apples. Bake at 350 
degrees for about 40 minutes or until apples are 
tender . Serve warm with top milk or cream. 

MENU: Top Hat Pork Chops, Oven Browned Po
tatoes, Whole Kernel Corn, Apple Crisp. Add a 
crisp cabbage or tossed salad. 

February 4, 1959 I 
SPANISH LAMB 

4 slices bacon, diced 
4 shoulder lamb chops 
1/ 4 c. flour 
1 t. salt 
1 c. chopped onion 
4 carrots, cut in half 

lengthwise 

1 can tomatoes (1 lb .) 
1 1/ 2 c. diced celery 
Dash sage 
Dash thyme 
1 T . vinegar 
2 t . sugar 
1/2 c. water 

Spanish Lamb (Cont.) 

Saute bacon in skillet until lightly browned. Coat 
lamb chops with flour s easoned with salt. Save 
remaining flour for thickening gravy. Brown 
chops and onion in bacon fat . Add carrots, toma
oes, ce1ery, s age, thyme, vinego.r and "crgar . 

Cover and simmer for about 1 hour or until lamb 
chops are tender . Combine remaining flour with 
water to make a smooth pas te, add to sauce in 
skillet. Stir and cook until thickened. Pour over 
lamb chops and carrots. Serves 4. 

COTTAGE POTATOES 

6 medium potatoes , 
peeled 

1/ 4 c. butter 
1/ 2 c . water 

1 t . salt 
Das h pepper 
2 T . chopped onion or 

chives 

Place potatoes, butter, water and salt in sauce
pan. Cover . Bring to a boil on high heat, then 
turn to very low heat and cook until potatoes are 
tender, about 40 minutes, turning after 30 min
utes . Seas on with pepper, chopped onion, or 
chives . 

WINTER CHESS PIE 

9- inch unbaked pie shell 
2 eggs 
1 1/ 2 T . flour 
2/ 3 c. brown s ugar 
1/ 2 t . s alt 

1 t . vanilla 
1 c. heavy cream 
1/ 2 c. s eedless white 

raisins 
1 c . cut- up dates 
1 c. chopped walnuts 

Beat e ggs until thick. Combine flour, brown 
sugar and s alt, add to eggs while beating. Add 
vanilla, cream, r a is ins, dates and walnuts. Spoon 
into unbaked pie s hell. Bake at 350 degrees for 
50 to 55 minutes or until knife inserted halfway 
between rim and center comes out clean. This 
pie will freeze. 

I February 5, 1959 

STAR MARKET DAY ... Shop Star Markets for 
Trudy McNall's Menu of the Week. 

February 6, 1959 I 
Presenting Alice Watters, Guest Demonstrator 
from National Lives tock and Meat Board. 

February 9, 1959 I 
" A VALENTINE 'S DAY PARTY" 

MENU: Company Chicken Ring, Cranberry Jelly 
Hearts, Green Beans with Mushrooms (2-gether ), 
Grapefruit - Avocado Salad, Hot Rolls, Party 
Torte, Hot Coffee, Salted Nuts. 



:::OMPANY CHICKEN RING 

1/3 c. bua er 
1/ 3 c. f iG Jr 
1 t . salt 
3 c. chicken stock 
Pe pper 
Pa prika 

3 c. diced cooked 
chicken 

1/ 2 c. s liced cooked 
mus hrooms 

2 T. chopped pimiento 
Chopped pars ley 

Melt butter , s tir in flour. Add salt and chicken 
s tock, cook s tir r ing constantly until thickened. 
Add remaining ingredients except pars ley. Serve 
in center of biscuit ring. Sprinkle with chopped 
par sley. 6 s ervings. 

BISCUIT RING 

1 1/ 2 c. flou r 
3 t . baking powder 
3/ 4 t. salt 

1/ 2 t . poultry seasoning 
1/ 4 c. s hortening 
1/2 c. plus 2 T. milk 

Sift flour, baking powder and salt, add poultry 
season! Cut in s hortening. Stir in milk. Bake 
in grea~"d 8 inch ring mold in hot oven 450 de
grees for 15 minutes. Turn onto hot serving 
plate. Brus h with butter; fill with hot chicken. 
Serves 6. Note : Garnish with cranberr y hea rts. 

SALAD: Alternate s ections of grapefruit and 
avocado on cris p lettuce, s prinkle with a little 
French dressing. 

PARTY TORTE 

8 egg whites 
1 1 ~2 t . vanilla 
1 t. vinegar 
2 c. s ifted s ugar 
1 c. crus hed pineapple, 

drained 

3/ 4 c. mar as chino 
cherries, drained 
and cut in fourths 

2 c. heavy cream, 
whipped 

Cherries for garnishing 

Have egg whites at room temperature. Add vanilla 
and vinegar. Beat until mixture forms s tiff peaks, 
add s ugar gradually and continue to beat until 
s ugar is dissolved. Line 2 9-inch cake pans with 
brown paper . Spread mixture into pans . Bake in 
a slow oven at 300 degrees for 1 hour and 15 
minutes. Cool well in pans . Meringues will be 
de licate ly crus ty on the outside, tender and still 
a little mois t on the inside. Loosen meringues 
ar ound edges and turn onto serving plate. Fold 
crus hed pineapple and cherries into whipped 
cream. Spread mixture generously over me
ringue, top with s econd layer. Frost with re
mainingwhipped cream. Chill 12 hours or over
night. Garnis h with more cherries. 

I F ebruary 10, 1959 I 
Shrove Tuesday ("Eat a doughnut on Shrove 
Tuesday and live a year longer .") . 

F ASSNACHTS (DOUGHNUTS) 

1/ 2 c. s hortening 2 packages quick 
2 t . salt acting yeast 
1/ 2 c. s ugar 2 eggs, well beaten 
1 c. s calded milk 5 c. flour 

Fat for frying 

Combine s hortening, s alt and s ugar in large 
bowl. Add scalded milk. Stir until s hortening is 
melted. Cool mixture to lukewar m. Add yeast. 
Stir until dissolved. Add eggs and flour. Turn 
mixtur e onto floured s urface and knead to a 
smooth dough. Cover and let rise until double 
in bulk, about 2 hours . Divide dough into 3 por
tions, roll about 1/4 inch thick. Shape with dough
nut cutter and place on a greased pan about an 
inch apart. Cover and let rise until light. Fry 
in deep fat at 350 degrees about 2 minutes on 
each side. Drain, dust with sugar or glaze. About 
3 0 doughnuts . 

HOW TO GLAZE DOUGHNUTS: Mix 1 c. of con
fectioners sugar with 1/ 4 c. boiling water . Dip 
drained doughnuts in this mixture. Do this while 
doughnuts are slightly warm. 

A LENTEN SPECIALTY . . . 
SWISS CHEESE AND ONION PIE 

1 c. cracker crumbs 
1/4 c. butter, melted 
3 c. thinly sliced onions 
1/ 4 c. butter 
1/ 2 pound grated 

Swiss cheese 

1 T. flour 
1 t. salt 
Dash cayenne pepper 
3 eggs, well beaten 
1 c. milk, scalded 
Pars ley 

Combine cracker crumbs and melted butter; 
press into a deep, fluted, greased 9-inch pie plate. 
Saute onions in the other 1/4 c. butter, then place 
in crumb crus t. Combine cheese with flour , salt 
and cayenne; add eggs and milk. Pour over onions . 
Bake at 350 degrees for 30 minutes or until set. 
Top with chopped parsley or chives. Serve hot. 
6 to 8 servings. 

February 11, 1959 

(Ash Wednesday and National Salmon Week) 

SALMON LOAF 

1 pound can salmon 
3 c. fine bread cubes 
11j2T. pars ley,chopped 
1 T. lemon juice 
1 t . salt 
1/ 2 t . celery salt 

2 T . minced onion 
3 T . butter 
2 eggs, well beaten 
3/ 4 c. liquid from 

canned salmon plus 
milk to make volume 

Drain and flake salmon, saving liquid. Combine 
bread cubes, parsley, lemon juice, salt, celery 
salt, onion and butter and mix well with salmon. 
Place in we ll greased loaf pan. Combine beaten 
eggs and liquid, pour over salmon in loaf pan. 
Bake at 350 degr ees for 45 minutes or until loaf 
is firm in the center. Unmold on hot platter. 
Tip: Bake potatoes with fish, buttered carrots 
mixed with green peas for a vegetable. 

PAN SCONES 

(from Mr s. R. Woodley, Belleville, Ont., Canada) 

3 c. flour 1/2 c. s ugar 
1 t. salt 1/4 c. butter 
1 t . baking powder 1/4 c. sour cream 
1 t . soda 1 to 1 1/4 c. buttermilk 

Sift flour, salt, baking powder, soda and s ugar 
in bowl. Add sugar and cut in shortening with a 
pastry blender, add sour cream and enough 
buttermilk to make a soft dough. Roll out 1/ 2 
inch thick and cut in desir ed s hapes . Grease 
frying pan lightly and bake at 360 degrees for 
10 minutes covered, turn and bake on other s ide 
until lightly browned. Serve with butter, honey 
or jam. 

COTTAGE PUDDING WITH 
TRU-MIX CHERRY SAUCE 

1/4 c . shortening 
1 c. sugar 
1 egg 
1/2 t. lemon extract 

1 3/ 4 c. flour 
1/ 2 t. salt 
2 1/ 2 t . baking powder 
2/ 3 c. milk 

Cream shortening and s ugar ; add egg, lemon 
extract and beat well. Add sifted dry ingredients 
alternately with milk. Beat thoroughly. Bake in 
greased 8 x 8 x 2" pan at 350 degrees for 35 to 
40 minutes. Serve warm with Cherry Sauce. 
Note: For the delicious Cherry Sauce just heat 
1 can TRU-MIX Cherry Pie Filling, pour warm 
over squares of cake. Bake pudding with fish 
and potatoes. 

I February 12, 1959 

Star Markets greet you on this Lincoln 's birthday. 

February 13, 1959 I 
FRIED SHRIMP 

1 pound shrimp, 
shelled weight 

2 eggs 
1/3 c. milk 

Flour 
3/ 4 t . salt 
Cracker crumbs or 

fine bread crumbs 

Fried Shrimp (Cont. ) 

Dip s hrimp in flour , then in eggs combined with 
milk and salt. Roll in crumbs . Fry in deep fat at 
375 degrees until golden brown, the shrimp will 
rise to the top of the fat when done. Drain on 
paper towels. Serve with tartare s auce. Serves 
3 to 4. Note: In frying shrimp the tail may be 
left on, they add to the shrimps ' good looks and 
serve as convenient handles. However, for a 
quick shrimp dinner I buy frozen, r aw s hrimp, 
already cleaned and completely s helled. Thawing 
is not necessary before breading and frying, just 
enough to separate shrimp individually. 

TARTARE SAUCE 

This is the sauce most frequently served with 
fish. Base is a good mayonnais e, blended with two 
sorts of ingredients, something green and s ome
thing tart. Tart ingredients can be finely chopped 
sour pickles, chopped capers or olives . Porpor
tions are about 1 T . chopped pars ley, 1 T. chopped 
pickles , capers or olives and 1 t . each lemon 
juice to 1 c. of mayonnaise. Two important things 
to remember, chop ingredients very fine, chill 
for a t least 1 hour before serving. 

DELICIOUS DATE BARS 

3/4 c. shortening 
part butter 

1 c. brown s ugar 
1 3/ 4 c. flour 
1/ 2 t. soda 
1 t . salt 

1 1 / 2 c. rolled oats 
Filling: 
3 c. cut -up dates 

(1 pound) 
1/2 c. s ugar 
1 1/ 2 c. water 

Combine dates, s ugar and water . Cook 10 minutes 
until thickened, stirring frequently . Cool. Cream 
sugar and shortening. Sift flour, soda and salt. 
Add flour to s ugar mixture, add rolled oats. Mix 
well. Press half of mixture into greas ed 13 x 9 
inch pan. Spread date mixture over crus t. Top 
with remaining crumb mixture, patting lightly. 
Bake at 400 degrees for about 30 minutes or until 
lightly browned. Makes about 3 dozen bars . Cut 
while warm and remove from pan. 

GINGER SNAPS 

(An often requested best cookie recipe) 

3/4 c. s hortening 
1 c. sugar 
1/ 4 c. molasses 
1 egg 
2 t . soda 

1 t. ginger 
1 t . cinnamon 
1 t . cloves 
1/2 t. salt 
2 1/ 2 c. flour 

Cream s hortening and sugar, add molasses and 
egg and beat unt il very creamy. Sift dry ingre
dients. Roll dough into small balls . Dip in gr a nu
lated s ugar. Press flat on lightly gr eased cookie 
sheet. Bake at 375 degrees for about 12 minutes. 
Makes 3 dozen. 

SALAD COMBINATIONS TO SERVE WITH FISH 

Shredded cabbage with pineapple 
Shredded cabbage with red apples or raw carrots 
Shredded cabbage, celery, raisins 
Shredded cabbage, celery and green peppers 

Serve any above salads with following dressing: 

SOUR CREAM SALAD DRESSING 

1 c. sour cream or 2 t . salt 
Dairy Dressing 2 t. s ugar 

1 egg, slightly beaten 1 t. dry mustard 
1/ 4 c . vinegar or lemon juice 

To cream or Dairy Dressing add vinegar and dry 
ingredients, thoroughly mixed. Cook in double 
boiler, stirring constantly until mixture thickens. 
Chill. 
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March 16, 1959 {National Rice Week) 

SHRIMP JAMBALAYA 
(A Lenten Special and also a wonderful "party 
casserole" if you are entertaining.) 

1/ 4 c. butter 
1 clove gar lie, mashed 
1/ 4 c. chopped onion 
1/ 2 c. chopped green 

1 t. salt 
1/ 2 t. paprika 
1 pound cooked s hrimp 
2 1/ 2 c. canned 

tomatoes pe pper 
1 T . flour 2 c. cooked rice 

Chopped parsley 

Melt butter , add garlic, onion, green pepper and 
cook two or three minutes, s tirring occasionally. 
Blend in flour, s a lt and paprika; add tomatoes 
and cook until thick, stirring cons tantly . Stir in 
s hrimp and rice and heat. Sprinkle with pars ley 
and ser ve. Note: Cut large s hrimp in ha lf . Serves 
4 to 6. Tip: 2 pounds ~ green s hrimp in s hell 
will equa l 1 pound, cooked, s helled and cleaned. 

STRAWBERRY ANGEL CAKE 
(A glamour dessert for your party. Make ahead 
desser t.) 

1 (8") round angel 
food cake 

2 1/ 2 c. boiling water 
2 pkg. s trawberry Jello 
Dash salt 
1 pint vanilla ice cream 

1 T . lemon juice 
1/ 2 pint heavy cream 

or m edium cr eam 
(Ge nesee Country) 

1--10 oz. package 
frozen strawberries 

Mold this dessert in the bowl in which you mix 
your ingredients. To find the right size, turn 
cake upside down in bowl, it s hould fit loosely 
(3-quart size just about right) . Meas ure boiling 
water into bowl, add ge latin. Stir to dissolve. 
Add frozen str awberries, salt, ice cream and 
lemon juice. Break ice cream up into s mall 
pieces and s tir cons tantly . Very soon mixture 
will begin to thicken . Pus h cake ups ide down into 
midd le of mixture . Pla ce piece of wax paper on 
top. Place small plate on top, then a light weight 
on plate. Chill. Remove weight when gelatin sets , 
about 15 minutes . To unmold, s et bow I in hot 
water for a minute or so, r un a s patula around 
inside; invert on serving plate . Garnis h with 
whipped cream. Note: Us e just enough weight to 
keep cake immers ed, overweighting will make it 
too com pact. 

Note: Having a party? Serve Shrimp Jambalaya, 
a big gr een s alad, fresh hot butter ed rolls, 
pickles , olives , Strawberry Angel Cake, and lots 
of coffee. 

Mar ch 17, 1959 

CRAB CORN CHOWDER 
(Make this in your Corning-Ware Electro-matic 
Skillet.) 

1 c. r aw potato cubes 
1/ 2 c. thin onion slices 
3/ 4 c. hot water 

2 c. milk 
1 can Three Diamonds 

King Crab Meat 
1/ 2 t . sa lt 1 can cream - style corn 

1 T. minced parsley 

Crab Corn Chowder (Cont.) 

Put potato cubes, onions, a nd salt into hot water . 
Bring to a boil, cover and simmer 10 minutes. 
DO NOT DRAIN. Stir in milk, crabmeat and corn, 
s immer for 10 minutes or until food is piping 
hot. Sprinkle with pars ley before serving. 
Se rves 4. 

ST. PATRICK'S PIE (Angel Pie) 

Meringue Crust: 

3 egg whites 
Dash salt 

1 c. s ugar 
3 T . shredded coconut 

1/ 4 t. cream of tartar 

Combine egg whites, salt and cream of tartar . 
Beat until soft peaks ar e formed. Gradually add 
s ugar , beatingwell after each addition. Continue 
beating until sugar is a ll dissolved and mixture 
is very stiff. Spread in 9" pie plate that has 
been greased and dus ted with cornstarch. Make 
bottom about 1/ 4" thick; swirl meringue up 
along edge with a s patula, leaving ridges at top. 
Sprinkle rim with coconut. Bake at 300 degrees 
60 minutes. Cool. Fill with cooled lemon cream 
filling. 

Lemon Cream Filling: 

4 egg yolks 
2/ 3 c. s uga r 
1/ 3 c. lemon juice 
2 T . grated lemon rind 

2T. s ugar 
1 c. heavy cream, 

whipped 
Shredded coconut, 

tinted green 

Beat egg yolks till thick and lemon color ed. Beat 
in 2/ 3 c. s ugar gradually. Beat in lemon juice 
and rind. Cook over medium heat, stirring con
stantly until thickened (about 8 minutes ). Cool. 
Gradually add 2 T. s ugar to whipped cream. Fold 
half of whipped cream into coo led lemon filling. 
Pour into meringue shell. Use remaining whipped 
cream as garnis h. Sprinkle with green coconut. 

Marchl~ 

A GOOD WAY TO COOK LIVER 

1 lb. liver (pork, 1/ 4 c. flour 
lamb, beef) 1/ 2 t . salt 

1/ 4 c . s hortening 1/ 8 t. pepper 
1/ 3 c. milk 

Combine salt, pepper and flour . Dip slices of 
liver in milk, then in seasoned flour. Place liver 
in skillet with me lted s hortening. Brown about 3 
minutes on each s ide. DO NOT OVERCOOK. 
4 servings. 

RAW FRIED POTATOES 

1/4 c. s hortening 
4 c. r aw sliced pota toes 

1/ 2 t. salt 
Dash pepper 

Raw Fried Potatoes (Cont. ) 

Heat s hortening in s killet. Add potatoes, salt and 
pepper . Brown over medium heat. As potatoes 
brown, t urn occasionally with a spatula. Continue 
cooking until potatoes a r c browned, and - are 
tender . Takes about 30 minutes. Serves 4. 

WONDERFUL CHEESE CAKE 
(Special Request) 

(This is truly an elegant cheese cake, delicately 
flavor ed. Serve it for s pecial guests . ) 

2 c. graham cracker 
or zweiback crumbs 

3 T . s ugar 
1/ 2 c. melted butter 
1 pound cream cheese 
1/ 2 pound dry cottage 

chees e 
2/ 3 c. s ugar 
1/ 2 t. salt 

4 eggs, separated 
2 T . flour 
1 t. vanilla 
1 T. lemon juice 
1 t. grated lemon rind 
1 c. light cream 

*Tru-Mix Cherr y P ie 
Filling for delicious 
f ruit glaze 

Combine cracker or zweiback crumbs, 3 T. 
s ugar and 1/ 2 c. melted butter. Reserve 3/ 4 c. 
mixture for top of cake. Press mixture on bottom 
and around sides of cheese cake pan or s pring 
form pan (9 inch). Bake at 350 degrees for 6 
minutes . Soften cream cheese a nd cream thor
oughly . Add cottage cheese and mix well until 
very smooth. Add sugar , salt, egg yolks , flour, 
vanilla, lemon juice and rind. Heat until smooth. 
Stir in cream. Beat egg whites until s tiff and 
fold into cheese mixture . Pour mixture into 
crus t-lined pan. Sprinkle res erved crumbs on 
top. Bake at 325 degr ees for 1 1/ 4 hours . T urn 
off heat. Allow cake to cool in oven with door 
open. 16 s ervings. For Cherry Glaze car efully 
s poon 1 can Tru-Mix Cherry Pie Filling over 
top of chilled cheese· cake. Keep refr igerated. 

Mar ch 19, 1959 STAR MARKET DAY 

March 20, 1959 

FISH IN CREAM 
(For this fi s h you may use f is h fillets, fis h 
steaks or whole fis h. ) 

2 pounds dressed fis h 
1/ 4 c. flour 
1 t. salt 
Das h pepper 
1/ 4 t . paprika 
1 egg 
1 T . water 

1/ 4 c. P lanter's 
Peanut Oil 

2 mediu m onions, 
s liced 

1/ 2 c. light cream 
Parsley 

Dip fish in flour s easoned with s alt, pepper, and 
paprika, then in egg beaten with water . F ry until 
brown on one s ide in oil. Turn, place onions on 
top of fish; brown on other s ide . Drain off fat. 
Pour cr eam over fish; cover and simmer until 
cream is absorbed. Garnis h with parsley. 6 
servings. Note: After frying fish may be placed 
in casser ole, covered with onion s lices and 
cr eam, then cover ed and baked In hot oven, 425 
degrees fo r 20 to 30 minutes or until fis h is 
tender and flakes eas ily with a fork. Length of 
cooking time depends upon thickness of fish . 



SUGAR COOKIES 
(.A good recipe for Easter bunny and chick 
cut-outs .) 

1 c. s hortening 
1 c. sugar 

1 t . vanilla 
3 c . flour 
1 t. salt 1 c. Dairy Sour Cream 

3 egg yolks 1 t. baking powder 
1 j2 t. baking soda 

Cream s hortening and sugar, blend In sour 
cream, egg yolks, and vanilla. Sift dry Ingre
dients and add, blending well. Chill dough. Roll 
out 1/ 8 Inch thick. Cut Into desired shapes 
(bunnies and chicks for Easter). Bake on lightly 
greased cookie s heet at375 degrees for 15 min
utes. When cool, frost bunnies with white con
fectioners frosting, frost chicks yellow. Using a 
small paint brush paint a little pink on bunnies ' 
ears. Makes 3 to 5 dozen, depending upon size 
of cookies. 

LAMB OR BUNNY CAKE (By Request) 

2 1/ 4 c. cake flour 
2 1/ 4 t. baking powder 
1/ 4 t. ~alt 
1/ 2 c. s hortening 
1 c. sugar 
2 eggs 

1 c. milk 
1 t . vanilla 
Bes t Boiled Frosting 
Green coloring 
1 1/ 2 c. shredded coconut 
Raisins and maraschino 

che rry 

Sift flour, baking powder, s alt. Cream s hortening, 
add sugar and cream until light and fluffy . Add 
eggs one at a time, beating well after each addi
tion. Add vanilla. Add flour alternately with milk 
and mix until s mooth. Pour batter Into face half 
of greased and flour ed mold. Round batter slightly 
In regions of head, ear s and neck. Place mold, 
face down, on baking s heet, bake in hot oven 450 
degrees 15 minutes , reduce heat to 350 degrees 
and bake 45 minutes longer . Take mold from oven 
and open, removing back of mold. Allow cake to 
cook in face of mold about 5 minutes , then loosen 
from sides of mold and r emove carefully. Stand 
lamb cake or bunny cake on cake rack until cool. 
Meanwhile, make r ecipe again and pour batter 
Into 13 x 9 x 2 inch pan. Bake at 375 degr ees 
for 45 minutes or until done . Cool cake In pan 
on cake rack for 5 minutes before removing. 
Frost oblong cake with Bes t Boiled Fros ting. 
Tint 1/2 cup coconut a delicate green and sprinkle 
on top to represent gras s . Frost lamb or bunny 
cake with remaining frosting, cover with untlnted 
coconut. use raisins for eyes and nose, and a 
slice of cherry for mouth. Place cake on center 
of cake base. Decorate around cake with jelly 
beans If desired. 

BEST BOILED FROSTING 

1 1/ 2 c. sugar 
1/ 3 c. water 
2 T . whit~ Karo syrup 

2 egg whites, stiffly 
beaten 

2 T. confectioners 
s ugar 

Combine sugar, water and syrup. Cook to 238 
degrees . Add s lowly to s tiffly beaten egg whites 
and beat until Icing Is like hea vy cream. Add 
confectioners sugar, beat until of spreadable 
cons istency. Note: Should be enough for base of 
cake and lamb If you do not spread f ros tlng too 
thickly and If you work fairly quickly. If fros ting 
becomes too set you may thin with hot water. 

March 23, 1959 I 
HOT CROSS BUNS 

(Originally a Good Friday food custom, Hot 
Cross Buns are now served almost daily through
out the Lenten period .. . and t hey're best "Home
made.") 

1 package Pillsbury 
Hot Roll Mix 

3/ 4 c. warm water 
1 egg 

1/ 2 c. currants or 
raisins 

3 T . chopped citron 
1 t. cinnamon 

Sprinkle yeast from Hot Roll Mix over warm 
water In large bowl; stir to dissolve . Add egg, 
currants, citron, cinnamon and dry mix. Mix 
well. Let rise In warm place 85 to 90 degrees F . 
until light and doubled In size, 30 to 45 minutes. 
Divide dough Into 16 equal portions and shape 
Into round balls. Place on lightly greased baking 
s heets. Let rise In warm place until light and 
doubled In size, 30 to 60 minutes. Bake In hot 

Hot Cross Buns (Cont.) 

oven 400 degrees 15 to 20 minutes or until golden 
brown. Brush with soft butter . For frosting: Use 
1 c. s ifted confectioners sugar and 4 to 5 tea
spoons milk. Form cross on top of each bun. 
Note: May be frozen. When us ing, thaw In wrapper 
at room temperature for 2 to 2 1/2 hours or 
place (If wrapped In foil) In 300degree oven about 
25 minutes. Unwrap just before serving. 

CORN-CRISPED CHICKEN 

Aluminum foil 
1 c. corn flake crumbs 
1 1/2 t. salt 

Das h pepper 
1 frying chicken, cut up 
1/ 2 c. evaporated milk 

Line cookie sheet with aluminum foil. Combine 
corn flake crumbs with salt and pepper . Dip 
pieces of chicken In evaporated milk, then In 
seasoned crumbs. Place chicken pieces, skin 
s ide up on cookie s heet; do not cr owd. Bake In 
moderate oven 350 degrees about one hour or 
until tender. No need to cover or turn chicken 
while cooking. 4 servings . Note: Have you dis
covered corn flake crumbs? You' ll find many 
uses fo r them for toppings, meat loaves, pie 
crusts, breading, and the like. 

ANGEL COCONUT SOUFFLE 

1 c. milk 
1/ 2 t. salt 
3 T . Cream of Rice 

1 t . lemon extr act 
1 can Angel Flake 

coconut 
2 T. butter 3 eggs, separated 

1/ 4 c. s ugar 

Scald milk In top of double boiler. Sprinkle in 
sa lt, Cream of Rice , s tirring constantly until 
thickened, about 3 minutes. Cover and cook for 
5 minutes. Stir In butter , lemon and all but 1/ 4 
c. coconut. Beat egg yolks, add a small amount 
of cooked hot mixture to eggs, then stir this mix
ture Into rest of rice. Beat egg whites until s tiff 
but not dry, add s ugar and beat until s ugar is 
dissolved, fold egg whites Into fir s t mixture. 
Pour Into 1 1/ 2 quart baking dis h. Sprinkle with 
remaining coconut. Bake at 350 degrees until 
lightly browned, about 45 minutes. 4 servings . 
Note: Pudding may be baked with chicken. 

March 24, 1959 I 
MEAT BALLS AND MUSHROOMS 

IN TOMATO SAUCE 

1 pound ground beef 
1/ 2 pound gr ound pork 
1 c. soft bread crumbs 
1 egg, beaten 
1/3 c. milk 
1/ 2 c. chopped onion 
1 t. salt 

Das h pepper 
1/ 4 c. s hortening 
2 T . flour 
2 c. tomato juice 
1 t. salt 
1/2 c. sliced mus h

rooms (3 oz. can) 

Combine beef, rk, crumbs, egg, milk, onion, 
salt and pepper . Form into 18 meat balls. Melt 
shortening In skillet, blend In flour. Gradually 
stir In tomato juice. Add salt and mushrooms. 
Cook, s tirring constantly, until sauce begins to 
bubble. Drop meat balls Into sauce, simmer, 
covered for about 45 minutes. Serve with spaghetti 
noodles or baked potatoes. 6 servings. 

APPLE -TRU PIE CAKE 

1 can Apple-Tru Mix 
1 t . lemon juice 
3/ 4 c. s ugar 
1/4 c. butter 

1 egg, beaten 
1/ 2 c. flour 
1/ 2 t . baking powder 
Dash salt 

Place sliced apples In well-buttered 9 Inch pie 
pan; sprinkle with lemon juice and 1/ 4 cup of the 
sugar. Cream remaining s ugar with butter, add 
egg and mix. Sift dry ingredients, mix with 
creamed mixture. Spread over fruit . Bake at 
350 degrees for 45 minutes. S!!rve hot or cold 
with a dab of whipped cream. 

March 2 5, 1959 I 
POTATO-SOUP-CHOP BAKE 

6 pork or vea l chops 
1 t. salt 
Dash pepper 
3 T . butter 
1/ 3 c. chopped onion 

4 c. thinly sliced 
potatoes 

1 can cream of mush
room or chicken soup 

1 1/ 4 c. milk 

Potato-Soup-Chop Bake (Cont.) 

Melt butter In sklllet, brown chops and onions. 
Put sliced potatoes In butter ed 2 quart baking 
dish. Ar r ange chops on potatoes. Combine soup 
and milk with onions In s!Qllet, heat until bubbly 
and smooth. P our over chops. Bake covered at 
350 degrees for 30 minutes, uncover and bake 
for about 40 minutes or until potatoes ar e done . 
6 servings. 

BROWNIE PUDDING 

1 package brownie mix 
2 eggs 
1/ 2 c. chopped nuts 

3/ 4 c. brown sugar 
1/ 2 c. cocoa 
1 3/ 4 c. hot water 

Mix batter according to dir ections on package 
for cake -like br ownies, adding eggs and nuts. 
Pour into greased 9 Inch square pan. Combine 
brown sugar and cocoa and s pr inkle over top of 
batter. Pour boiling water on top. (When this Is 
baked the topping makes a chocolate sauce on the 
bottom. ) Bake at 350 degr ees for 55 minutes. 
Serve warm or cold with cr eam, whipped cream 
or Ice cream. Note : Bake pudding with casserole. 
Bake a frozen vegetable. 

March 26, 1959 STAR MARKET DAY 

March 27, 1959 

FILLETS SUPREME 

1 pound fish fillets 
2 T. butter 
1 medium onion, sliced 
1 (3 oz.) can mush-

rooms 
1 (8 oz.) can tomato 

sauce 

1 T. minced par s ley 
1/ 4 t. salt 
Dash pepper 
1 egg yolk 
1/ 2 c. medi um or 

heavy cream 

Thaw fis h fillets If froze n. Melt butter In skille t; 
add onions and saute a few minutes, add mus h
rooms, tomato sauce a nd pars ley. Place fillets 
In sklllet with sauce. Sprinkle with salt and 
pepper. Bring to a boil. Cover and s immer for 
1 0 minutes or until t ender . Remove fillets to 
serving plate. Cook liquid in pan until r educed 
to about 1/ 2. Add egg yolk to cream; turn Into 
pan, stirring cons tantly. Br ing just to boiling, 
DO NOT BOIL. Serve over fish and garnish with 
lemon wedges and parsley. 3 to 4 servings. 

PINEAPPLE UPSIDE DOWN PUDDING 
(Fancy enough for a par ty, but at a budget - happy 
cost.) 

1 1/ 2 c. well drained 2 c. milk 
crushed pineapple 1 T . unfla vor ed gelatin 

1/4 c. brown s ugar softened In 1/ 2 c. of 
1/ 2 t . grated lemon rind pineapple syr up 
1 package vanilla drained from pine-

pudding mix a pple 
lj2 c. finely crus hed gr aham cr acker crumbs 

Combine pineapple, brown s ugar and lemon rind. 
Spread In 8 Inch squar e pan lined with aluminum 
foil. Prepare vanllla pudding according to pack
age directions. While hot, stir In ge latin s yrup 
mixture, blend well. Cool slightly, pour care 
fully over pineapple mixture In pan. Sprinkle 
graham cracker crumbs evenly over pudding 
and chill until firm . When r eady to serve turn 
upside down on plate and remove foil. Cut Into 
squares and serve with whipped cr eam If de 
s ired. 8 ser vings. 

SALLY'S SOUR CREAM GINGERS 
(A nice ginger cookie baked In pan and cut In 
squares .) 

1 c. s hor tening 
(part butter) 

1/ 2 c. sugar 
1 t. ginger 
1 t. cinnamon 
1 egg 

1 c. molasses 
1/ 2 c. Dairy Sour 

Cream 
3 1/2 c. cake flour 
2 t. baking s oda 
3/ 4 t . s alt 

Cream shortening, s ugar, and s pices. Combine 
egg, molasses and sour cream. Sift flour, baking 
soda and salt. Add dry ingr edients alternately 
with egg mixtur e , Spr ead In gr eased and floured 
jelly ro ll pan (15 1/ 2 x 10 1/2 x 1 Inch). Bake at 
350 degrees for 20 minutes. Coolin pan, frost 
with confectioners, cut In squares. 

Confectioner s Sugar F r osting: Cream 1/ 4 c. 
butter with 2 c. confectioner s s ugar, add about 
2 T. cream, mix until smooth enough to s pread. 
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2:30P.M. RECIPES FOR A MONTH OF THURSDAYS 

March 19, 1959 

SCALLOPED OYSTERS 

1 pint oysters 1 1/2 c. soft bread 
1 t. salt crumbs 
Dash pepper 4 T. butter 

1/2 c. light cream 

Sprinkle oysters with salt and pepper; place a 
layer c1 them in a well buttered s hallow baking 
dish. Cover with half the bread crumbs, dot with 
half the butter. Repeat using rest of oysters, 
crumbs and butter. Pour cream over the top and 
bake at 350 degrees about 30 minutes or until 
lightly browned. 

LEMON MERINGUE PIE 

3 T. cornstarch 3 egg, separ ated 
1 1/ 4 c. s ugar 1 1 j2 c. boiling water 
1/ 4 c. lemon juice 1 - 9 inch baked pie 
1 T. grated lemon rind s hell, cooled 

Meringue 

Combine cornstax:ch, s ugar, lemon juice and 
rind. Beat egg yolks slightly; add to cornstarch 
mixture. Gradually add boiling water . Bring to 
the boiling point on high heat, stirring constantly, 
turn heat to medium, continue cooking for 4 
minutes, stirring constantly. Pour into pie s hell. 
Spread meringue on filling being careful to seal 
meringue to edges of pie crus t. Bake al 425 de 
grees for 4 minutes. Cool. Meringue: Beat egg 
whites until stiff, gradually beat in 6 T . s ugar 
and beat until stiff peaks ar e formed and s ugar 
is dissolved. 

March 26, 1959 

COFFEE TWISTS 

2 pkgs. dry yeast 6 T . s ugar 
1 1/ 2 t . salt 
2 eggs 

or 2 cakes yeast 
1/4 c. lukewarm water 
1/ 2 c. shortening 1 c. milk, scalded 

4 c. flour 

Soften yeast in wa rm water. Scald milk. Blend 
shortening, sugar and salt, add eggs and beat 
well. Add lukewarm milk and yeast mixture. 
Gradually add flour, mixing well until a s mooth 
dough is formed. It will be quite soft. Place 
dough in well buttered bowl, grease and cover 
top. Place in refrigerator for 3 hours or over 
night. (Dough will keep several days . ) To bake: 

Divide dough in half . Divide each half in thirds. 
Flour each third and roll between your hands to 
make a long rope about 15" long. Bra1<1 each 
three together on a greased cookie sheet. Let 
rise 1 hour . Bake at 350 degrees for 20 to 25 
minutes . Frost immediately for serving. 

Frosting for 1 Coffee Twist: 

1/2 c . confectioners 
sugar 

11 / 2 T. milk 
Few drops vanilla 

Combine ingredients, spread on coffee twist 
while hot. 

NO-COOK EASTER NESTS 

1/ 4 c. butter, melted 
1/2 c. corn s yrup 
1 c. confectioners 

sugar 
1 c. salted peanuts, 

chopped 

1 1/ 3 c. angel flake 
coconut 

4 1 j 2 c. alphabet oat 
cereal 

Green coloring 
Jelly beans 

Combine butter, syrup and confectioners sugar 
in a large bowl. Stir until well mixed. Add nuts, 
about 2j3 c. of the coconut and the cereal. Us ing 
a large fork, stir mixture until cereal is well 
coated. Form mixture into nest s, about 3 inches 
in diameter, using2 teaspoons. Chill in refriger
ator untilfirm. Tint r emaining coconut with green 
food coloring by shaking several drops of the 
coloring with the coconut in a jar. Place in 
cereal nests and top with jelly beans. Makes 
about 12 nests. Note: Nes ts must be stored in 
refrigerator to remain crisp and crunchy. 

April 2, 1959 

TUNA FISH, NOODLE AND 
ASPARAGUS CASSEROLE 

6 T. butter 
4 T . flour 
1 t. salt 
1j 8 t. pepper 
3 c. milk 
1 1/ 2 c. grated sharp 

cheese 
1 t. Worcestershire 

sauce 

2 cans Three Diamonds 
Tuna Fis h 

2 c. cooked Bravo fine 
noodles 

2 pkgs . frozen asparagus 
or 2 pounds fresh 
asparagus, cooked 

1/4 c. diced pimientos 

Melt butter , stir in flour, salt and pepper . Add 
milk slowly and cook until thickened. Add cheese 
and Worcestershire sauce, when blended put tuna 
fish, noodles and asparagus in layers in well 
buttered 2 quart casserole, pour sauce over all. 
Dot with pimientos. Bake at 350 degrees for 20 
to 30 minutes or until brown and bubbly. 

OLD FASHIONED ROLLED SUGAR COOKIES 

l- c:-sll0rten1ng 
1 c. sugar 
1 c. Dairy Sour Cream 

or Dairy Dressing 
3 egg yolks 

1 t . van 
____ ___.J 

3 c. flour 
1 t . salt 
1 t. baking powder 
1/2 t . baking soda 

Cream s hortening and s ugar well, add sour 
cream, egg yolks and vanilla. Sift together dry 
ingredients; add to creamed mixture, blending 
well. Chill. Roll out s mall amount of dough at a 
time. Roll out 1/ 8" thick on lightly floured sur
face. Cut with 2 1/ 2 inch cutter. Sprinkle cookies 
with sugar. Bake on ungreased cookie sheet at 
375 degrees for 15 minutes. Makes 5 to 6 dozen. 

April 9, 1959 

SPECIAL SOUTHERN FRIED CHICKEN 

1 frying chicken, cut 
up, or frying parts 

1 1/2 c. cold water 
2 stalks celery 
1 carrot 
Dash pepper 

1 t. salt 
1 c. stock 
1 egg 
1 1/4 c. flour 
1 t . baking powder 
1/2 t. salt 

Cover chicken with cold water, add celery, carrot, 
pepper and 1 t . salt. Simmer for 30 minutes. 
Take 1 c. of chicken s tock for batter, cool be
fore making fritter batter . Beat together egg, 
stock, flour , baking powder and salt. Dip each 
piece of chicken in batter, fry in deep fat at 375 
degrees until browned (about 25 minutes) . Cook 
only 2 or 3 pieces at a time. Keep cooked pieces 
hot in a slow oven at 250 degrees. 

BANANA NUT CAKE 

1/ 2 c. butter 
1 c. s ugar 
2 eggs 
1/3 c. sour milk or 

buttermilk 
2j3 c. mashed ripe 

bananas 

2 c. cake flour 
1 t. baking powder 
1 j2 t. baking soda 
1/2 c. finely chopped 

nuts 
1 t . vanilla 

Cream butter and sugar, add eggs and blend well. 
Sift dry ingredients and add alternately with 
sour milk and mashed bananas . Add nuts and 
Vl'.nilla. Pour into greased and floured 9 inch 
square pan. Bake at 350 degrees for 45 to 50 
minutes or until done. Note: Cake very good 
without frosting, or you may wish to sprinkle 
with a little confectioners sugar. 
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2:30 P.M. HOME COOKING RECIPES, March 30- April10, 1959 

March 30, 1959 

ROLLED STUFFED FLANK STEAK 

1 flank steak 
(1 1/2 to 2 pounds) 

1 t. s alt 
1/ 8 t. pepper 
1 1/ 2 c. bread cubes 

(1 /2 inch cubes) 

1/ 4 c. chopped on)on 
1/2 c. chopped celery 
1/ 4 c. butter or salad oil 
1/2 t . poultry seasoning 
1 c. water 

Sprinkle salt on steak. Make a stuffing by com
bining remaining ingredients. Spoon mixture 
evenly over steak. Roll steak crosswise and 
fasten edges with metal skewers to hold in stuff
ing. Brown steak on all s ides in a little fat. Add 
water . Cover . Bake at 350 degrees for 2 hours. 
Remove meat ; make gravy. To carve, cut across 
the roll in 1 inch slices. 6 servings. 

OVEN CHEESE POTATOES 

Peel and s hred 4 medium sized potatoes, mix 
with 1 c. shredded process American cheese. 
Season with 1 t. salt and 1/ 8 t . pepper. Place 
potatoes in s hallow baking dis h and pour in enough 
rich milk to nearly cover the potatoes (about 2 c. ). 
Bake at 350 degrees for 1 hour . 6 servings. 

BEST BUTTERSCOTCH PIE "For Hal" 

1/ 4 c. sugar 
1/4 c. boiling water 
2 c. light cream 
1 c. brown s ugar 
1/3 c. flour 

1/ 4 t . salt 
3 eggs, separated 
1 t. vanilla 
3 T . butter 
9 inch baked pie s hell 

Melt the 1/ 4 c. sugar in heavy skillet, stirring 
c.onstantly. When it becomes "mber, ~dd the 
boiling water and cook, stirring constantly until 
smooth. In top of double boiler combine cream, 
brown sugar mixed with flour and salt. Cook until 
thickened, stirring constantly. Beat egg yolks, 
add a little of hot milk · mixture to yolks, then 
add all to mixture in double boiler. Add hot syrup. 
Cook, stirring constantly for an additional minute 
or two. Add butter and vanilla. Cool slightly. Pour 
into baked pie shell. Top with meringue, bake at 
350degrees for 12 minutes or until golden brown. 

MERINGUE : Beat the 3 egg whites and 1/4 t. salt 
until frothy; beat in 6 T . sugar, 1 T . at a time. 
Beat until meringue is s tiff and glossy. Add 1/ 2 t. 
vanilla. Spread on pie. 

March 31, 1959 

BAKED BEANS SUPREME 

1/2 pound sliced bacon 
1/ 2 c. chopped onion 
2 cans (1 1/4 pounds) 

pork and beans 

1 t . dry mustard 
1 can {9 oz. ) crushed 

pineapple 
1/ 4 c. ketchup 

Dice bacon, combine with onions in frying pan. 
Saute until onions are soft and bacon is crisp. 
Drain off excess fat. Add remaining ingredients. 
Place in casserole or bean pot and bake in slow 
oven 275 degrees for 1 1/2 hours. Makes 6 
servings. 

CHOCOLATE MARSHMALLOW COOKIES 

1 3/ 4 c. cake flour 
1/2 t . salt 
1 / 2 t. baking soda 
1/2 c. cocoa 
1/ 2 c. s hortening 
1 c. sugar 

1 egg 
1 t. van1lla 
1Y4 c. milk 
18 marshma11ows, cut 

in half 
*Chocolate frosting 

Sift flour , salt, soda and cocoa. Cream shorten
ing and sugar, add egg, vanilla and milk, mix 
well. Add dry ingredients and mix to blend. Drop 
'by spoonfuls onto lightly greased baking sheet. 
Bake at 350 degrees for 8 to 10 minutes . Re
move from oven and press 1/2 mars hmallow, 
cut side down, on top of each cookie. Bake 2 
minutes longer. Cool. Frost with chocolate 
frosting and top with half a pecan if desired. 

*CHOCOLATE FROSTING 

Combine 2 c. sifted confectioners sugar, 5 T . 
cocoa and a dash of s alt. Add 3 T . soft butter 
and about 5 tablespoons cream or enough to 
make of spreadable consistency. 

CATHERINE'S COFFEE CAKE 

1/4 c. sugar 
1 t. salt 
1 egg, beaten 

1 c. milk, scalded 
1 cake compressed 

yeast or 1 pkg. 
active dry 3 c. flour (about) 

part butter 1/2 c. shortening, 

Cool scalded milk to lukewarm, add yeast, let 
s tand to soften. Cream shortening with s ugar. 
Add egg, salt, and yeast mixture. Add enough 
flour to make a soft dough. Knead until smooth 
and elastic. Place in greased bowl; cover and 
let rise until doubled (about 1 hour) . Roll dough 
about 1/ 4" thick. Cut into rounds with 2" cutter. 
Dip each in melted butter (about 1/ 3 c.) then in 
cinnamon-sugar {1 c. sugar, 1 T . cinnamon). 
Stand up in well buttered ring mold 8 1/2 inches 
round and 2 1/ 4 inches deep. Let rise until light, 
about 1/ 2 hour . Bake at 350 degrees for about 25 
minutes . While still warm frost with confec
tioners sugar icing, if desired, and sprinkle with 
chopped nuts . 

April 1, 1959 

MEAT LOAF {Old Fashioned Flavor) 

2 pounds ground beef 
1 medium onion, chopped 
2 eggs 
1 t. chili powder 
1 1/2 c. stewed tomatoes 

1 c. soft bread cubes 
1 1/ 2 t. salt 
1/ 8 t . pepper 
1/2 t. seasoning salt 
4 strips bacon 

Combine all ingredients except bacon. Pack into 
loaf pan 9 x 5 x 3". Place bacon strips across 
top. Bake at 350 degrees for 11/2 hours . 

BLENDOR HOLLANDAISE SAUCE 
(To serve with fres h asparagus or broccoli) 

1/ 4 t . salt 1/2 c. butter 
3 egg yolks 2 T . lemon juice 

Dash Tabasco 

Melt butter, but do not brown. Put remaining in
gredients in blendor, blend at high speed. Gradu
ally add butter, using high speed on blendor . 
Keep sauce warm over warm water . If sauce 
s hould curdle add a few drops of heavy cream. 

SPICY APPLE BARS 
(A dessert to bake with meat loaf) 

1 / 2 c. shortening 
1 c. sugar 
2 eggs 
1 c. flour 

1 T . cocoa 
1/ 2 t . nutmeg 
1 /2 t. cinnamon 
1/4 t . cloves 
1 c. rolled oats 1 t . baking powder 

1/2 t. salt 1 can Apple Tru, chopped 
1/ 2 c. walnuts, chopped 

Cream shortening and s ugar, add eggs and beat 
well. Sift dry ingredients and add. Stir In re
maining ingredients. Spread in greased and 
floured jelly roll pan. Bake at 350 degrees for 
35 minutes . Cool slightly. Cut into bars or 
squares. Sprinkle with confectioners sugar. 

April 3, 1959 I 
LOBSTER TAIL BARBER 

(From Mrs. Charles Krembel) 

4 lobster tails 3 slices bread, cut into 
1/ 4 c. butter s mall cubes mixed 
1/ 4 c. cooking sherry with 1/4 t. salt, dash 
2 T. flour pepper, 1/4 c. melted 
1 t. paprika butter, tops of 3 green 
1/ 4 t. salt onions chopped fine or 
Das h pepper chives 
3/ 4 c. light cream or milk 

Cook lobster tails in boiling salted water (2 quarts 
water, 1 T . salt). Simmer for 10 minutes . Re
move lobster meat and cut in bite-size chunks. 
Melt butter, add cooking s herry, stir in lobster 
meat and cook for 2 or 3 minutes. Add flour and 
seasonings. Add light cream or milk, cook, 
stirring until thick and smooth. Spoon mixture 
into lobster shells, top with cubes of bread, slip 
under broiler until bread Is crispy and brown. 

CHANTILLY POTATOES (Jiffy Recipe) 
(Puffed and brown, fit for a king) 

1 envelope Potato Plus 1/4 c. grated cheese 
1/2 c. heavy cream Salt and pepper 

Prepare potatoes according to directions on 
package. Place in buttered shallow baking dish. 
Whip cream. Add a little salt and pepper, spread 
over potatoes, top with cheese. Slip under broiler 
to brown. 



C.:!OCOLATE CHIP TORTE 

1 3/ 4 c. flour 1 c. shortening 
3 T . cocoa 1 c. sugar 
1/2 t . s alt 2 eggs 
1 t . baking s oda 1 t . vanilla 
1 c. boiling water 1 c. chocolate bits 
1 c. finely cut dates 1 c . chopped nuts 

Whipped cream 

Sift flour , cocoa, salt and soda. Pour boiling 
water over dates. Cream shortening and sugar, 
add eggs and vanilla and mix well. Add dates 
and water, add flour mixture, mix until s mooth. 
Pour into greased and floured jelly roll pan 
about 13 x 9" . Sprinkle top with chocolate bits 
and nuts . Bake at 350 degrees for 45 minutes. 
Cut into squares, s erve warm or cold with or 
without whipped cream. Makes 12 s ervings. 
Tip: Buy the tiny chocolate bits from Atlantic 
Supply. 

Apr il 6, 1959 I 
PIZZA WITH TUNA 

3/ 4 c. warm water 
1 pkg. active dry yeast 
2 1/ 2 c. Bisquick 
3/ 4 c. chopped onion 
2 c. tomato sauce 
8 oz. can mus hrooms, 

s liced 

7 oz. can Three 
Diamonds Tuna 
Fis h (flaked) 

Salt and pepper to taste 
2 1 f 2 c. grat ed Cheddar 

cheese 
Oregano 

Dissolve yeas t in warm water . Add Bisquick; 
beat vigorous ly. Turn dough onto lightly floured 
surface. Knead until s mooth, about 20 times. 
Divide dough into 4 parts . Roll each part paper
t hin into a circle about 10" in diameter . Place 
on ungreased baking sheets or in s hallow pie 
pans . Press edges into a r idge. Filling; Mix 
onion, tomato sauce, mus hrooms, tuna, salt and 
pepper; s pread on dough. Sprinkle with grated 
cheese and or egano to desired taste. Heat oven 
to 425 degr ees. Bake 15 to 20 minutes. Serve 
immediate ly. Note : If us ing 12" pizza pan, divide 
dough into 2 parts and proceed as above. 

STRAWBERRY PINEAPPLE WHIP 

1 pkg. s trawberry Jello 1 1J2 c. miniature 
1 112 can crus hed mars hmallows 

pineapple 1 c . cold water 
Liquid from pineapple plus water to make 1 c. 

Drain pineapple, add enough water to make 1 c. 
liquid, heat to boiling. Stir in s trawberry Jello, 
marshmallows, add cold water ; chill until thick
ened and almost set. Beat until fluffy; fold in 
crus hed pineapple. Turn into 1 quart mold or 
individual molds or sherbet glasses . Chill until 
set. Makes 6 servings. Serve with Genesee 
Count ry medium cream, whipped. 

JIFFY CUP CAKES 

1/ 2 c. s hortening 
2 1/ 4 c. flour 
1 1/ 2 c. sugar 
3 t . baking powder 
1 t . salt 

1 c. milk 
2 eggs 
1 t . vanilla 
i / 4 t . lemon extract 
1/ 3 c. s ugar 

1 t . nutmeg 

Sift flour, sugar, baking powder and s alt . Add 
s hortening and 3/ 4 c. milk. Mix until all flour 
Is dampened. Beat vigorous ly 2 minutes, add 
remaining milk, eggs and flavorings. Beat vigor 
ously 2 minutes longer . Fill paper-linedmedium
slzed muffin pans :?,13 full. Combine 1/3 c. sugar 
and nutmeg, sprinkle over top of cup cakes . Bake 
at 375 degrees for about 20 minutes . 24 cup cakes . 

April 7, 1959 I 
BAKED CHICKEN LEGS 

(For the children who love drum s ticks) 

6 chicken legs 1 t. s alt 
1 egg, well beaten Dash pepper 
3/ 4 c. cracker crumbs 1/2 t. seasoned salt 

1/ 3 c. butter 

Baked Chicken Legs (Cont.) 

Dip chicken pieces in egg, then in cracker 
crumbs. Sprinkle with salt, pepper and seasoned 
salt. Place chicken in flat baking pan In single 
layer. Dot with butter. Cover. Bake at 350 de
grees for 45 minutes, uncover and bake 15 to 20 
minutes longer or until tender and golden brown. 

PERFECTION SALAD 

2 T . unflavored gelatin 1/2 c. sugar 
1/2 c. cold water 3/ 4 t . salt 
1 c. hot beet juice 2 t. prepared horse-
1/2 c. boiling water radish 
1 c. vinegar 2 c. finely s hredded 
Juice 1 lemon cabbage 

2 c. s hredded or diced cooked beets 

Soften ge latin in cold water, add hot beet juice 
and boiling water, stir to dissolve. Stir in vinegar, 
lemon juice, sugar, salt and hors eradis h. Chill 
until mixture begins to thicken. Add cabbage and 
beets . Pour into 8 individual molds . Chill until 
firm . Serve on crisp s alad greens . 8 s ervings. 

SOUR CREAM CAKE 

1 1/2 c. flour . 
1 t . baking powder 
1/ 2 t . s alt 
3 eggs , well beaten 

1 c. sugar 
1 c. Dairy Dressing or 

Sour Cream 
1 t. vanilla 

Sift flour, baking powder and salt. Beat eggs until 
thick, gradually beat in sugar and beat until very 
thick and lemon colored. Add s ifted dry ingre 
dients alternately with sour cream. Pour into 
greased and floured 9" square pan. Bake at 350 
degr ees for about 40 minutes or until cake tests 
done. 

7 - MINUTE SEAFOAM FROSTING 

2 egg whites 
1 1/ 2 c. brown sugar 
1 T . light corn syrup 

1/ 3 c. cold water 
Das h s alt 
1 t . vanilla 

Combine all ingredients except vanilla in top of 
double boiler . Cook over boiling water, beating 
constantly until s tiff peaks are for med (about 7 
minutes) . Beat unt il of s preadable cons is tency 
after removing from heat . Add vanilla. Frost 
top and sides of cake. 

April 8, 1959 

STUFFED BEEF LOG 

2 pounds ground beef 
1/2 c. rolled oats 
1/ 2 c. chopped onion 
1/ 2 c. milk 

1 egg 
2 t . s a lt 
Das h pepper 

*Stuffing 

Combine a ll ingredients except s tuffing. Mix 
well. Shape into rectangle about 10 x 16 inches 
on waxed paper. Make s tuffing. Spread s tuffing 
evenly on meat. Roll as for jelly roll and pla ce 
s eam side down on rack in open roas ting pan. 
Bake at 350degrees for 1 lf2 hours. 8 servings . 

Stuffing: 

1'12 pound ground pork 
1 medium potato, 

grated 
1/ 4 c. chopped onion 
1 egg, beaten 

1 t /2 c. soft bread 
crumbs 

V4 t . s alt 
1 t. poultry s easoning 

or sage 

Combine all ingredients. Mix well. 

CREAMY RHUBARB PIE 

1 egg, beaten 1/2 t . s alt 
1 c. Dairy Dress ing or 3 T . quick cooking 

Dairy Sour Cr eam Tapioca 
1 1/2 c. sugar 3 c. chopped rhubarb 

9" unbaked pie s hell 

Combine egg, Dairy Dressing or Sour Cream, 
sugar, salt. and tapioca. Fill pie shell with rhu
barb; pour egg mixture over all. Bake at 42 5 de
grees for 15 minutes, reduce heat to 350 degrees 
and continue to bake for 30 to 35 minutes . 

CHERRY UPSIDE DOWN CAKE 
(Serve warm from the oven, bake with meat roll 
if desired.) 

2 T . melted butter 
2 T . brown s ugar 

1/ 2 c . milk 

1 can Tru-Mix Cherry 
Pie Filling or 
Blueberry 

1/2 t. almond extract (if 
us ing cherry pie 
filling) 

1 (11 3/4 oz.) pkg. cup
cake mix 1 egg, beaten 

Whipped cream 

Spread butter and sugar over bottom of 9 inch 
square pan. Pour pie filling over mixture. Place 
in 350 degree oven while preparing cake topping. 
Add egg, milk and almond extract to cake mix. 
Prepare according to package directions. Re
move pan from oven. Drop batter by spoonfuls 
over top of fruit, s pread evenly. Bake at 350 
degr ees for 35 to 45 minutes. Remove from oven; 
cool 5 minutes . Turn upside down on plate so 
fruit makes topping. Serve warm with whipped 
cream. Serves 8 to 10. 

April 9, 1959 STAR MARKET DAY 

April 10, 1959 

LEG OF LAMB (for Sunday Dinner) 

5 to 6 pound leg of lamb Salt and pepper 

Do not have the fe ll removed from the leg of 
lamb (the fe ll is a thin paper like covering over 
the meat) . Season with salt and pepper. Place 
skin s ide down on a rack in an open roas ting 
pan. Insert meat thermometer so bulb reaches 
the center of the thickest part of the leg, being 
s ure the bulb does not r es t in fat or on bone. 
Do not add water . Do not cover. Roast in s low 
oven 300 degr ees to the des ired degree of done
ness. The meat thermomete r will regis ter 175 
degrees for medium; 180 for well done. Allow 
about 30 to 35 minutes per pound for roasting. 

MINT MERINGUE PEACHES 

2 egg whites 1/2 c. mint je lly 
8 to 10 peach ha lves 

Beat egg whites until s tiff . Add mint je lly and 
continue beating until well mixed. Place a large 
s poonful of mint mer ingue on each of the peach 
halves . Place in oven or under broiler jus t long 
enough for the meringue to brown. Serve hot with 
lamb. 

CUSTARD CHIFFON CAKE 

2 1/ 4 c. cake flour 
1 1/ 2 c. sugar 
3 t . baking powder 
1 t . salt 

1/ 2 c. Planter s Peanut Oil 
2 t . vanilla 
1 t. grated lemon rind 
1 c. egg whites (7 or 8) 

3/4 c. milk 1/ 2 t. cream of tartar 
7 egg yolks 

Sift flour, sugar, baking powder and salt into 
large bowl. Scald milk, add to egg yolks gradu
ally. Make a well in s ifted dry ingredients and 
add in order, oil, egg yolk mixture, vanilla and 
lemon rind. Beat with s poon until s mooth. Beat 
egg whites with cream of tarta r until stiff. (Egg 
whites s hould be very s tiff. . . DO NOT UNDER
BEAT). Pour fir st mixture gradually over 
whipped egg whites, gently folding with a rubber 
scraper until jus t blended. P our into ungreas ed 
10 inch tube pan. Bake at 325 degrees for 55 
minutes, then increase temperature to 350 de 
gr ees for 10 to 15 minutes . Immediate ly turn 
pan upside down, placing tube part over neck of 
funnel. Let hang free of table until cold. Loosen 
f rom s ides and tube with s patula. 

LEMON VELVET FROSTING 

6 T . butter 
4 1/2 c. s ifted con

fectioners sugar 

1/3 c. lemon juice 
1 egg yolk 
1 t . grated lemon rind 

Cream butter until soft, add s ugar alternately 
with lemon juice beating until smooth after each 
addition. Add egg yolk and beat to blend. Frost 
cake and sprinkle lemon rind over top. Tip: Cake 
and frosting will freeze. 


	introduction
	1957-09-26
	1957-10-11
	1957-10-17
	1957-10-24
	1957-10-31
	1957-11-07
	1957-11-28
	1957-12-04
	1957-12-12
	1957-12-26
	1958-01-02
	1958-01-08
	1958-01-16
	1958-02-13
	1958-02-27
	1958-03-06
	1958-03-18
	1958-03-27
	1958-04-10
	1958-04-17
	1958-04-24
	1958-05-01
	1958-05-08
	1958-05-15
	1959-02-02 a
	1959-02-02 b
	1959-03-16 a
	1959-03-16 b
	1959-03-16
	1959-03-30 a
	1959-03-30 b

