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Something is always cooking on the
Unlver51ty of Wisconsin campus, and
here's your chance to share in it.
This little book contains recipes
which are '"tried and true'" favorites
of faculty, students, and staff at
the University. The book itself is
a new project of Associated Women

Students and a new feature of Coeds'
Week.

Whatever success this book may have
is due first of all to the people
who contributed their favorite re-
clpes. To Miss Emily Chérvenik, to
William schater who designed bhe
cover, and to the home econonmics
faculty go very special thanks for
their cooperation. And for his in-
valuable encouragement and advice,
we are most grateful to Bob Foss,
who like all men is interested in
good food.

We hope you too will like "BUCKY'S
FAVORITE FOODS",

AWS Cookbook Committee
Shelley Thurman

Susan Bartelt
Vivian Dynek
Marilyn Gotz
Kathy O0'Connell



Dedicated
to all those people
who like good foods
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Beef Soup with Marrow Balls

Boil desired amount of beef
in water at a low heat for several
hours or more. The longer the
cooking time, the more flavorful
the soup.

To make the marrow balls,
combine about 1/% cup fresh
marrow with about 2 tablespoons
butter. Beat until creamy.

Add 3 eggs, 2 tablespoons chopped
parsley, and salt and paprika to
taste. Add bread crumbs to make
the mixture the right consistency
to shape into balls.

After the beef has been
cooked, remove the meat and drop
the marrow balls into the soup.
Simmer about 10 to 15 minutes.

Stephan Bock



Wisconsin Sunset Selad
With Fresh Vegetables and Fruit

1 three ounce packsge 4 cup pineapple Judce
strawberry gelatin 2 tbs. lemcn juice

1 three ounce package 1 cup whipping cream
orange gelatin 1 tbs. sugar

2 cups hot water 1 cup cream cheese

1 cup cold water 1 cup drained pineapple

4 cup finely grated carrots

Dissolve the strawberry and crange gelatin together in
the 2 cups hot water, Add 1 cup cold water, the pine~
apple juice and lemon juice, Put ahout one fourth of
this mixture in the bottom of a salad mold and put in
refrigerator to set. Pour remainder intc bowl and allow
to cool until it reaches jelly-like consistency. Then
beat until it becomes light and fluffy. Whip cream unti
it's stiff, add 1 tbs. sugar. The cream cheese must be
worked and creamed until it is of the same consistency
as the whipped eream. Blemd it into the pineapple and
put earrots in, and lastly fold in the whipped cream.
Pour into salad mold, over the well-set gelatin. Chill
for several hours. Unmold on selad plate. Garnish witl
salad greens and fresh fruit. ;

Fruit Salad Dressing
1 cup of oil base mayonnaise
4 cup of coffee cream
1 tablespoon fresh lemon juice
1 cup of whipped cream
Mix coffee cream into mayormaise; add lemon juice

and fold into whipped cresm, Serve on fruit salads.

Carson Gulley
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STUFFED CABBAGE

1 pound ground beef
+ pound ground pork
1 onion, chopped

% cup rice, parboiled
7 can tomato sauce
parsley

salt, pepper

Mix all ingredients together. Cut the
core from a head of cabbage. Cook cabbage until
just heated through and leaves are pliable. Peel
off leaves. Put a handful of filling in each
leaf and roll up the leaf. Place cabbage rolls
in a baking dish.

Mix.the other half can of tomatc sauce
with an equal amount of water. Pour this over
. cabbage rolls. Cook in moderate oven about one

and a half hours. Serve the gravy from this dish
on mashed potatoes.

& -3 ¥* ¥* ¥* #* : 3*

This recine is from Mrs. Alan Ameche.
It's a dish served in her mother's home, and is
now a favorite of her husband, Alan, and their
son, Brian.

-
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RUSSIAN FLUZF

1} 1bs. beef and pork, ground, using more
beef than pork
4 slices bacon
1 small onion, chopped
% cup raw rice
1 can peas or the equivalent of peas and carrots
Mushrooms to suit taste and purse

1 can tomato soup, diluted slightly

Cut bacon in small pieces and brown with the
onion., Add meat; season and browm. The meat
mey be cooked in small meatballs if one wishes,

Cook the rice in salted water.

Arrange in a buttered baking dish a layer of
meat, then one of rice, then vegetables, and
remeat, finishing with a thin layer of rice,
Pour the tomato soup on the top.

Bake in a moderate oven about an hour.

This is an excellent casserole for a career girl's
use, because it can be prepared to the point of
adding the tomato soup the night before it is to
be baked and served. With a green salad, hard
rolls or bread sticks, a fruit dessert, and coffee,
it provides a balanced and attractive meal,

Bt e
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CHEESE SOUFFLE

3 tablespoons butter
3 tablespoons flour
1l cup milk
1/4+ teaspoon salt
Dash of cayenne and mustard
1 cup grated cheese
eggs, separated

Melt butter in a saucepan. Stir in
flour. Add milk gradually, stirring
after each addition until smooth. Cook
until sauce is thick. Add salt, cayenne,
mustard and cheese. Stir until cheese
melts.

Separate eggs, beat yolks until
lemon-colored. Add gradually to cheese
sauce. Stir constantly. Cool,....This
portion of the souffle may be made well
in advance. Just before baking, beat
egg whites -until stiff. Fold 2/3 of
beaten egg whites in sauce very thoroughly.
Add remaining beaten egg whites and fold
in very gently. Pour into ungreased
1 1/2 quart baking dish. Bake in pre-
heated oven at 350 degrees for 45 minutes.
Serve immediately, otherwise it collapses.
Makes It servings.

Variations:

1. Instead of cheese, add 1 cup of
ground left-over meat, poultry or fish.
Season according to food.

2. Instead of cheese and spices, melt
2 squares of baking chocolate in the
required milk before adding it to sauce.
Add 1/2 cup of sugar and 1 teaspoon van-
illa. A few tablespoons of liqueur added
to the egg whites gives stability and
flavor to the soufflé.

Mrs. Hilda Nelson

V- T









KIDNEY BEANS

strips of breakfast bacon
onion, size of an egg, chopped
pound top round steak, ground
can red kidney beans

1 can tomato soup

galt and pepper

o

Fry bacon, remove from pan. Brown onion in grease, the
then add ground steak and cook until it changes

color. Add beans and tomato soup, salt and pepper

to taste. Cook slowly for 20 minutes; then add

bacon ( chopped). Serve with steamed rice.

# # # # i # i

This recipe, given to us by Mrs. John
Ritchie, was entitled "Bessle's Receipt for Kidney
Beans". Bessie, Mrs. Ritchie informed us, is
an excellent cook, so the compliments should fly
when you serve this dish. This recipe makes a
very good "after the game" supper dish because it
can be prepared zhead of time and reheated btefore
serving.
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Shrimp or Meat with Rice

! it Shrimp (op‘h’oml with ft-

crabmeat) or cut-up l¢

/ Rice mo-ﬁ.ﬂ.ﬁ)
Gbﬁ.ﬂea.'&orgt M‘S: Garlic Powder—#ﬁfh-
Onions i .
-4 t3fueTarraqon of Curry=d Uhefe.
Parsle.y
Bouillon stock— =3
Crabomeat —/ ca

Shell raw shrimp, remove the vein,
and Saute in Youtter for a minute
or +wo with cut up oniens and
q Pinoh oF qarlu‘c. ﬁowder‘,
Seasonings o¥ tarragen and
parsley may ke a ded.

Saute rice with c.holaped onion in
batter until light brown, stir-
— tTaKes a tew

- nates only. Meanw hile Puf
::\' lr\-l-i-ur-e',e. cups of water o boil

Add if you wish a kouillon cube
or it ‘/°“¥ have meat or s’eqe‘l'able
stecK ‘use instead of water.

ring censtantl

20
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Pour +his on sauteed rice, a cup
at a hime unthil liquid 1S absorbed
or if you're In Q hurrdy do it all
at once. Pat sautced qhrim

on top of rice, Then cover pan
and lower flame until

+ightl
' N'é’e, ‘.ys cooKed. TaKes akout
yo minutes.

An added touch when rice is

cooked is to shr in a can of
crabmeat allowing the lowered

Flame to remainon a tew
minutes lenger. May also add

cooKed mushrooms.

For variaTion on +his c.uf-u.p
left over beet or porK or chicken
may be at on top OT rice in-
t4ead oFf Shrimp

Another '\'ouc.b is to add a

tablegpoon of curry to the
|i(lu|‘<i koiled ‘FOY‘ JOO ﬁiY\ﬂ rfce‘
fnstea of the tarragon.

Can be coeoked the day before

and reheated In a casserole in
+he oven. A Little ljguid should
ke Gdded +or re.heo:l'lha P‘-U'POSCS.

Can ke shretched by addicrg
Ki

+rozen reas to rice ‘Whiie g

ot~ A ool
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STUFFED GRFEN PEPPERS

Select 2 large green peppers.
Wash, cut off stem and remove seeds.
Cook uncovered in bhoiling salted
water about 5 minutes. Drain. Cut
in half lengthwise.

Brown 1 stalk celery, finely
chonped, with 1 medium onion, chopped,
in 2 tablespoons shortening. Add
3/% pound ground beef.

In a bowl mix together 1 egg
and 1 tablespoon milk. Add about
1l cup cracker crunbs. Season to
taste with pepper, celery salt and
mar joram (1f desired).  To this
mixture add the browned mixture.
Divide mixture equally into 4 parts
and fill the green pepper halves,

Place in shallow baking dish
to which 1/% cup water has bheen
added. Bake at 250 degrees about
15 to 20 midutes, Serves L,

Florence Dopp
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FANCY FISH BROIL

Choose a large fish, suitable for
broiling, and slit lengthwise along the
bottom. Open flat. Clean the fish
thoroughly. Place on broiling pan, cut
gides up. Salt lightly. Prepare the
following paste:

Garlic cloves, mashed
Curry

Black pepper

Salt

Tomato paste

Lemon juice

Mix garlic, curry, black pepper,
salt and tomato paste in proportion to
approximate amount needed for size of
fish, Prepare more spread if necessary.
Add enough lemon juice to moisten to
spreading consistency. Place spread on
fish and rub in well with fingertips.
This allows the flavor of the mixture
to penetrate.

Garnish:
Tomato slices
Onion slices
Green pepper rings

Place the tomatoes, onions and
green peppers in a pan and broil at
500 degrees about S to 10 minutes.
Remove from broiler and arrange on top
of fish. Broil garnished fish at 500
degrees until tender and brown as
desired.

Note: Cover the fish with aluminunm
foll if you like a lot of juice}

Fawzia Bahrani

3 Baghdad, Iragq
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BAKED GREEN BEANS

-1 pkg. frozen, or one can green beans,
french cut

1 small onion

= can-mushroom soup

American cheese, grated

Put beans in the bottom of shallow

" baking dish. Pour soup (undiiuted)
over beans'and;onions till of desired
consistency--2/3 to 3/4 caﬂ is plenty.
Grate cheese over top. Bake at 350
until heated through.

Joanne Jaeger

‘Memorial Union Staff

3a
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]O - MinuTe Pizzq

_SPM- Four E"Q“Sh mu€fins in halt
and teast in broiler.
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layers of the Following :
A slice of mozzarella cheese
oneg, +b$p. TOrano Sauc.c,

one thsp. 3alad oil
Garlic  Salts ~Csprinkle]

Oregano Csprinkie)
Place on a ceoKie sheet In
460° oven for w-10 minates -

+:ill inaredicn"’s are hot and
cheese melted. MaKes g |ittle

A zzas-
For variety, top with bits of
TFtalian Sausage, anchevies or

sliced stuffed olivesg
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Spaghetti and Meat Balls

4 onions, cut up fine
2 green peppers
1/% cup olive oil

Cook until brown. Add 1/4 pound
of hamburger meat and brown.

1 can Italian tomato paste
1/2 cup water
1l can mushrooms

Add to meat mixture. Cover and
simmer for 3 hours. Season with
salt and pepper.

Soak bread in water. Add salt,
pepper and poultry seasoning. Add 1/M&
cup of grated Italian cheese, 1 egg
and hamburg. Make balls and brown
in butter. Add balls to sauce and
simmer for 1 hour. '

Mrs. Ivy Williamson

35



Fruit Salad Dressing

1/% cup pineapple juice

1/4 cup orange juice

1/4 cup lemon juice

2 tablespoons sugar

2 tablespoons cornstarch

1 tablespoon prepared mustard
3 egg yolks '

1 tablespoon butter

15 marshmallows

1/2 cup whipped cream

Mix cornstarch, mustard and
sugar and add enough fruit juice to
make a paste. Heat rest of juice
and add the above. Remove from
heat and fold in beaten egg yolks
and marshmallows. When ready to use,’
fold in whipped cream.

French Dressing (Fruits)

1 cup oil

1/3 cup vinegar

2 teaspoons salt

1/2 teaspoon white pepper
2 teaspoons mustard

2 teaspoon chopped onion
1l cup sugar

Paprika to color

Shake all together.

Miss Schoenfeld
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QUICK FRENCH DRESSING

1/2 cup salad oil

1/2 cup cider vinegar

3 tablespoons sugar

1/2 teaspoon salt

1l teaspoon dry or prepared mustard
paprika, if desired

Methods
Combine in a bottle or jar, Shake
vigorously before using.

PENNSYLVANIA DUTCH SALAD DRESSING

2 slices bacon

1 egg

1/4 teaspoon salt
1/4 cup sugar

1/4 cup mild vinegar
2 tablespoons water

Method:

Cut bacon in small pileces and fry over
low heat until crisp. Remove bacon from
fat and drain on absorbent paper. Measure

. two tablespoons of the drippings and reserve
for the dressing,

To the two tablespoons of fat add the
other ingredients which have been beaten
together thoroughly. Bring to a boil--
this will be a falrly thin sauce--avoid
overcooking which wlll cause curdling.

While still warm, pour over crisp leaf
lettuce in a salad bowl. Toss lightly to
coat each leaf with dressing. Sprinkle
crisp bacon on top. Serve at once.
(Serves four to six.)

. Maxine MeDivitt
Home Ec. Dept.
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Twenty-Four Hour Salad

1 pound Royal Anne cherries (pitted)
1l (No. 2 1/2) can pineapple chunks

1 (No, 21/2) can sliced peaches,
cut up : :

1 (No. 2 1/2) can pear halves, cut
in pieces

1 pound walnuts, chopped

1l quart whipped cream

1l pound marshmallows, cut in pieces
Cooked Dressing

‘ Cut fruit and marshmallows. Mix
and drain well. Mix whipping cream
and dressing. Add to:-fruit. Put in
salad pans. Mix cherries and nuts and
sprinkle on top. Let stand in the
refrigerator for 24 hours.

Cooked Dressing

Heat 3/4 cup vinegar and 1/4 cup
water in a saucepan.
Mix together:

1/3 cup sugar

1l teaspoon salt

2 tablespoons cornstarch
1 teaspoon mustard

Add to hot mixture and cook until
thick. Add 1 -beaten egg or 2 egz yolks
and 1 tablespoon butter. Cook slightly
until clear. Cool and thin with milk.
Makes 1 pint after thinning.

ereca
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WASHINGTCN CRFAM CAKE

Cream together 3/4 cup sugar
and 1/3 cup butter. Add 2 eggs and
beat well; add 1 teaspoon vanilla.
Mix. Sift 1 1/2 cups cake flour
with 1 1/2 teaspoons baking powder
and 1/%4 teaspoon salt. Add to sugar
and butter mixture, mixing alternately
with 1/2 cup milk. Bake in 2 layers.

Custard Filling

Scald 1 cup milk. Add 1/2 cup
sugar mixed with 2 1/2 tablesvoons
flour, 2 egg yolks, beaten, 1/4 tea-
spoon salt and 1/2 teaspoon vanilla.

Telngator Ton

Boil 3/& cup sugar and 1/4% cup water
untll it form& a goit ball 1h ¢old
water. DBeat 2 egg whites and pour
above syrup over them, beating
constantly. Add 1/2 teaspoon vanilla.

Put cake layers together with
custard, ice and dribble melted choco-
late on top.

e b
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"PATIENCE" FUDGE

Never was anything more appropriately
named! But it is worth all the trouble,

About fifty years ago a young woman
came from Watertown, Wisconsin to my home
on the campus of the Virginia Polytechnle
Institute. Although her posltion was that
of librarian, she was a talented cook, and

- she brought with her many wonderful recipes

new to us in Virginia, One of these was
so popular that it became a tradition for
Christmas giving in our family., We would
help Mother with the endless beating which
had to be--then we would put it in boxes
with other candies at which she was ex-
pert, Strange that this was my first in-
troduction to the state that was to become
my  beloved home for so many years.,

3 cups granulated sugar
2 cups milk

1 tablespoon butter

1 teaspoon vanilla

Place one and one ‘half cups of sugar in
a large clean heavy frying pan, Heat slow-
ly, stirring constantly until it melts,
Gradually pour in one cup milk and stlir
until it melts agai¥. This is the diffi-
cult part! Then alternate with the rest of
the sugar and the cup of mllk until all is
thoroughly mixed. Cook until it will form
a soft ball in cold water, Add butter and
vanilla, Stir and beat until stiff enough
to spread in tin. Cut 1n squares,

Mrs, E, B, Fred
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Sour Cream ﬂ-pple Pie

/ &. Soyr eréam
3/4 e. Sugar

2 +blsp. flour
Yu teasp. salt
I1easp. vanilla
£

r dicedapples
| recipe plain /oasfrc/

Beat +ogether cream, sugar,
flour, salt, vanilla, and €49. Add
apples. Pour into Sinch unbaked
pie shell. Bake in hot oven
(4oo®) 25 min. Mix Y2 eup
brown sugar, Y3 cup énriched
flour, and ‘i cup putter

5prinlr/£ on +v/o.
Bakﬁ 20 min. more.

Ariene Henke
President, Omicron Ny
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BUTTERSCOTCH PATTIES

1 ¢, granulated sugar

1/2 ¢. brown sugar, packed
1/3 c. white corn sirup

1/8 teasp., salt

1/2 ¢, evaporated milk

1/l c., butter

1l teasp, vanilla

3/l ¢, broken pecan nut meats

Mix sugars, sirup, salt and evaporated
milk in a saucepan; stir and heat slowly
until sugars are dissolved, Boil, covered,
3 minutes to dissolve crystals that col-
lect on side of pan; then boil, uncovered,
slowly to 23l degrees F, or to the medium
firm ball stage, stirring occasionally back
and forth, (Don't worry if 1t curdles
slightly.) Remove from heat and pour imme-
diately into a shallow pan, Cool to 110
degrees F. or lukewarm; add extract, Work
with a wooden spoon until thick enough to
handle, Add nut meats gradually as the
candy begins to stiffen. Shape into balls
and place on baking sheets which have been
covered with waxed paper., If desired,
place an additional nut meat on each patty
before it is set,

This delicious creamy candy 1s a favor-

ite in our house at Christmas and all year
long,

Marilyn Gotz
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Cranberry Crunch Sczua res

/e. g uick- coole rolled oqts

3y e. brown sugar

Ya e. sitted Llour

Y2 e. moist shredded coconut

Y3 e. butrer

!/ onelb. can whole ecranberry sauce
! +bl. lemon juice

Mix oats, brown sugar, Llour. and
Coconut. Cut jn butter until
erumbly. Place half in $x8 x2
inch greased balking dish. Com-
bine cranberry sauce and lemon
juice. Place on4vp of mixture
in balking dish. Top with remain-
ing erumbs. Bake tn moderate
OVEN (ifa‘) 4o minutes. Cut "
Squares and serve hot +opped
Wwith vanilla ice eream . Malces

9 servings.

Joan Stoltenburg, Hostess
Calvary Lutheran Student
Center
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NO-BAKE_FRUIT CAKE

3/4 cup milk

1 pound marshmallows

1 pound graham crackers, crushed

1 pound seedless raisins

1 cup cherries

1/2 cup citron

1/2 cup pineapple

L4 cups walnuts or pecans

Candied cherries and pineapple
for decoration

Sherry wine

Scald milk at ' a low heat, Add
marshmallows, stir constantly and
cook until smooth, Remove from
heat.

Mix graham cracker crumbs,
raisins, candied fruits and nuts.

Add marshmallow mixture. Blend
well. :

Pour into an aluminum foil
lined 8 x 8 x 2 inch glass baking
dish or a 2-quart casserole. Press
firmly into dish.

Decorate top with pleces of
candied cherries and pineapple.

Let age at least one month.
Sprinkle sherry over cake about
twice a week while aging.

Makes 1 fruit cake.

Vivian Dynek
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Chocolate  Parcfait

Frozevw TPesserT

ook one Cup ot ‘SULC\GW
with o \Wtle woater uwntil

.‘\' _\‘\'\"QQAS . Your S\ow\\f

oVer the beaten whites of
three 299 . Beak umti) oo

Fold v 2 Squares of unsweetened

cho cola e (\me,\\’ec\ oand cooled
2 Gups of- ereawn beaken wild
SHEE ond add | Ta‘olesd:om ol
Namilla .

Four inko -cﬂree,z,i\ns _‘:\'CLH
amd let Stand, three or Sour

\"°‘-LV5- Needs wo s-\-‘urrina
while. -Fvee_:_ihs.

Serv% 3
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Vutrer Yot Bals

S Qs R our

2 tups bulfrer

\ cup brown Suqar
\ '\-t.qs?oon vanil\a

- Qecom the budy er. Naa Suqar and
Lontinue Treaming Uil swooth.
Nad varmile. Scaduw o\lu odd all
The Sauc. %‘nc\?t WD Swaal)
bolls—~ aboud Vinch 'w Alow-
thec, s\lightiy R\ ot enca.
Place on \'\o\\!\-\—\\\ o\ve.o.%e.d Qoo \¢
Sheek . Boke \n 350" F. ovew
Soe 10—~ 20 v, \WWi\le s\
Worw co\l \w ?owd&re_t\ suqac.
Nit\d: 1o cookits.

Moan Shelrenourq
Pre s\c\tm\-,Q\n‘\ U?s'\\ov\ Owie con
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Remove Trowa hear amd 0dd !
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CHOCOLAT MOUSSE

6 ounces sweet chocolate
1/2 cup butter
eggs, separated
1 teaspoon vanilla
3 tablespoons sugar
1/2 pint heavy cream, whipped

Melt chocolate in top of double
boiler. Remove from hot water and add
butter gradually. After butter has
melted, add egg yolks one at a time.
Blend after the addition of each. Add
vanilla. Continue stirring about
15 minutes. Fold in stiffly beaten
egg whites to which sugar has been
added.

Pour into buttered pudding form
or individual small molds. Refrigerate
until chilled. Serve with whipped
cream, Makes 6 servings.

Mrs. Hilda Nelson -
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CRANBERRY PUDDING
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Frozen Lewmen Crumch
(6 — 3 Servihss)

l Cevea\l Crumb Crust :

\ % Carps -Q'w\e.\x{ truched
corn or vice FlaKes
(aboout % cups of ceveal before
(%, & S h'\‘rss

% Cup butter : elted

To moXKe erusl 5 combine evushed
ceveol omnd wa-e_r omd @Y¥essS Yalo
reCriq)eroer— ‘tray. Add 'Fi\\ins
amd sPrinRklie ‘the
U revmmainin erust ciumbs on t"?'
Le'vmon "—\\\'\'ng 2
2 cqgs Separated % e . lemon juice
%U"P SU.Q‘cu— Le. wkippinlcvﬁlm

3 tses. voted
}6 tSP Salt \eﬁf\cv-\%fihd

To repave -Fi\\ins 3 beak eq \1°\K5
S‘ECE\*\Y K add Suqar, Salk, \SE'rnoh juwice
and r'lhtl j CooXK im éouh\e voiler
mixtuce +ickensS (‘5’ -7 "rni‘nu{'e..S)

antil
chill . thew

S’f'nr'mc) odl the Hwe.

add the beatewn eqq whikes. Fold
in e beatewn cCreo~m . Pour mixture

Tndo etuvb - lined hq\f, Place in
-pre.e'a_hu‘ unit J— \'e&'list\'o.\‘of QY

N deep Lfreerer. ~75-




Hawaiian Onion Soup

6 cups beef or chicken stock

3 tablespoons soy sauce

1 tablespoon sesame seed, toasted
and pulverized

1/2 teaspoon salt

3 cups green onions, with tops, cut
in 1/2 inch pieces

Dash of pepper

Heat the beef or chicken
stock. Add soy sauce, pulverized
sesame seed and salt. Simmer for
about 1/2 hour.

Add onions and cook 10 minutes
longer. Add pepper just before
serving. Serve hot.

Vivian Dynek

: If you feel like eating
something different and delicious,
this 15 1t!
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Lemon Crumb Crust Pie

Crust:
14 c. graham cracker crumbs

c.sugar

c. melted butter
Mix these well and press mixture into bottcm
and sides of pie pan.Bake 7 to 10 min. at 350°,
Filling:
12 marshmallows cut fine
1 ¢. whipping cream
1 tb. unflavored gelatine
4 c¢. cold water
3/4L c. water
3/4L cup sugar
4 ¢. lemon juice
Soak marshmallows ir whipping ecream for 30 min,
Soak gelatine in cold water for 5 min, Mix sugar
and 3/4 cup weter and bring to boil. Add this to
gelatine mixture, then add lemon juice. Let cool
until it begins to thicken.
Then fold in cream and marshmallows which have
been stiffly beaten. Pour into crumb pie shell.
Chill and decorate with additional whipped cream.

Steamed Cranberry Pudding

1 heaping ¢. cranberries, washed and cut in half

% ¢, molasses
2 level tsp. soda dissolved in 1/3 c. water.

1% c. sifted flour.
Put ingredients tcgether in order given. Steam
14 hrs. for loaf or 1 hr. for individual cups.
Serve with Sauce: % c. butter
1l c. sugar
. cream
Boil all tcgether, thicken slightly if desired.

This recipe makes 8 servings.
Mrs. Re K. Frcker
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