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CASSEROLE DISHES

My conception of a casserole is that it is a food idea

built on one of many foundations, with your favorite flavor
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added. The foundation may be potatoes, rice, noodles,
macaroni, spaghetti, or eggs in the form of a souffle or

with bread crumbs. I suggest many foundations to give you

a choice. Those who do not care for noodles or spaghetti
may choose from the many others. But in blending anything,
the foundation should be planned first, and then blended
with foods such as meat, poultry, seafood » Vegetables, or

cheese. All of these make delicious casseroles.

It is hardly necessary to give you an exact recipe for a
casserole. Here is where creative cookery begins and ends.
Everyone who has some imagination, creative ability, and a

good Sense of taste can make good casseroles. I am sure you
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THURSDAY, JANUARY 1: Tuna Fish A La King; Sweetbreads A La King

Tuna Fish A La Kin

can tuna (oill packed, 7 oz.) + c. onion rings

AL TR I

3 ¢. cream sauce, well seasoned 1 c¢. Jjumbo peas, fresh
to taste or frozen

1 1b. mushrooms + ¢. pimiento, cup in
strips
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&+ ¢. shredded green pepper

Saute onions in small amount of butter, add pepper, cook few minutes.
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Add sliced mushrooms, cook until hot - drain off fat. lake tuna, but ,'“égf'??

not too fine. Fold all ingredients together; put in casserole dish;
top with corn flakes - bake for 30 minutes.

Sweetbreads A ILa Kin

1l 1b. sweetbreads (pre-cooked as directed -see bottom of page)

1l pimiento, cut into rings 1l c. Sherry
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1l green pepper, cut into rings 12 ¢. milk or eream

1l 1lb. fresh mushrooms 4 tbs. flour
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3 C. onion rings 6 tbs. butter

Lirinawpa AL 4,
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1l c. stock, or juice from
Sweetbreads
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Saute onions and green pepper for a few minutes in 2 tbs. butter. Add
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pimiento. Cut sweetbreads in lattice shape, about 2 in. long and £ in,
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thick. Add mushrooms and sweetbreads to pepper and onions. Tumble

ey

‘dﬁtil hot, but do not stir out of shape. Remove from fire until sauce

;g made with 4 tbs., flour ang 4 tbs. butter. Cook until hot but do not
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brown. Add hot milk and stock. Whip into a smooth sauce and adg Sherry.
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 Fold in first mixture. Serve on toast. Garnish top with a few pieces

L
.

rat

£ green pepper, mushrooms, and pimiento.

lash sweetbreads in cold water.
immering in water for 5 minutes.
~enough to handle. Use 1 teaspoon
» fio ‘ . Save juice fop
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California Chicken; Hot Potato Salad; Stuffed
einers

California Chicken

1% cups carrots, cubed 1 can tuna fish in oil (7 oz.)

12 cups potatoes, cubed 1l teaspoon salt

2 cup onions, chopped 2 teaspoons butter

1l cup peas 4 tablespoons flour

2 cups milk

Boll carrots and onions together in small amount water. After 15 min-
utes, add potatoes. Cook slowly until tender, then drain. Season.
Make a white sauce of butter, milk and flour. Add peas to other vege-

ables. Break fish into pieces and add to white sauce, taking care
not to make them too small. Butter baking dish; put 2 layer of vege-
table, then white sauce and tuna, until it is all used. Cover with
bread crumbs and bake until brown.

Hot Potato Salad (8 portions)
2 gqts. sliced cold potatoes 2 tsp. salad mustard
% 1b. or 3 cups onions, sliced 1 tsp. sugar

oz. or 6 slices bacon, 1l tbs. salt
shredded

cup water 1l thbs. cornstarch

cup vinegar (prefer 3 tbs. parsley, chopped
garlic)
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Remove from fat and add onions. Saute until
tran: C. Add all other ingredients except cornstarch and
parsley. Bring to a Dboil and thicken with cornstarch that has

ned in a 11»1,Q¢_ , Pour over potatoes. Serve hot, gare
nd chc d parsley.
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~deep; stuff with aged cheddar cheese
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(serves 10)

1 No. 3 can tomatoes (6 cups) 1 tbs. paprika

1-10 oz. can tomzto puree (1% cups) i tbs. salt

12 cup chopped onion 1 1b. spaghetti

2 cup green peppers, cho 1 1b. hamburger, salted
+

cup bacon fat 2 tbs. sugar added to tomatoes

1 tbs. chili powder clove garlic (optional)

Sauce: Saute the chopped onions ang green pepp
until translucent. Do not brown.
paprika, and salt. Add tomatoes,
Simmer in covered container until
1 hour). If garlic is used, cut
fat separately, cooking very well

er in the bacon fat
Add spices, chili powder,
tomato puree, and sugar.

all is well blended. (About
it up fine and saute in bacon
. Then add to sauce.

Cook spaghetti in large guantity boili
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ng salted water.
| immer for 15 minutes and add 1 gquart cold water; let stand
§;, 5 minutes. Drain well and wash with cold water. Fold into
F the hot sauce and let stand 1 hour before serving. Keep hot.
Take one pound hamburger, one cup cracker crumbs, one half
i cup water. Mix thoroughly together and form into 20 equal
; Size meat balls. Saute opr broil u

ntil brown, but not well
paghetti or in spaghetti sauce.

l tsp. salt
3 tbs. cocoa

Pour int
ugar over entire top

 chopped nuts. Bake
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TUESDAY JANUARY 13: Pork Shank & Sauerkraut; Glnger Bread

Pork Shank and Sauerkraut
Bake pork shank 275 to 300 degrees until tender. Put sauerkraut
baking.dish.after most of the fat has been drained off. Put por
over top of kraut and cook until kraut is hot. Serve with mashe

potatoes.
Ginger Bread

¢c. molasses - €8p. soda
c. butter or shortening tsp. ginger
Cc. brown sugar tsp. cinnamon

¢. flour cloves
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¢. boiling water t allspice
t

2 eggs 8 galt

ream sugar and butter. Add egg yolks and molasses. Sift flour and
Splces. Dissolve soda in boiling water. Add flour and liquid, gradual-
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A;.ly'alternating;:mix'well. Fold in beaten egg whites, and pour into
in oven at 350
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2 ¢, medium cream sauce

%+ tsp. pepper

WSeaaog,szégsz-* oWn on both sides but do not cook the mea
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2 c. milk ‘ffﬂffffﬂ'\}l
2 ¢. cooked rice
2 tbs. melted butter
% c¢. crushed pineapple
Beat eggs lightly and add Sugar, salt, and vanilla. Heat milk to
Scalding and adg to egg mixture Slowly: add
r=Ce, butter, and drained Pineapple which has ‘§§7 ”
been ng. Pour into , ' f
and place cups in pan of hot
Bake at 350 F. until firm (about .
40 min.) Chill, unmold, and serve A ¢ |
Plain, or with fruit sauce. '
| -
| & %+ C. sugar '_
B 2 tsp. salt
! ' o 1 tbs. cornstarch

2 C. cold water

% e. Pineapple juice 1 tsp. lemon ring

1 tbs. butter
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Sweet Potato Pile
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1% 1b. sweet potatoes (Jersey) 2 tbs. butter

3 large eggs } tsp. cinnamon (optional)

1% ¢, milk ¢ tsp. nutmeg or mace

2 tbs. brown sugar Juice & rind of 1 medium orange
(8ize 176 - 1/3 cup)

l ¢. sugar

- Wash potatoes and boil until tender. Remove from water and allow to
Cool. Remove skin, then rice or mash. Cream Bugar, butter and egg-
YOolks as for cake. Add potatoes, spice, orange Juice and rind. Beat
into smooth paste. Fold in milk and bake in a G-inch pie shell for 30
to 40 minutes as for custard ple. Beat egg whites and add 3 table-~
8poons sugar for meringue. Put on top of ple and bake until brown.
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Jellied Waldorf Salad
Mix diced tart apples, chopped celery, and nuts. Fold into a partial-~
1y thickened gelatin mixture. For 2 cups of the apple mixture, use
1 package of gelatin dessert powder and 2 cups of water. Chill until

firm. Unmold and serve with your favorite salad dressing.

sh 3

e e R U T N

2

~
-

‘-

el PN
S TR—

>

W»--—r-..w'_.

6 c. cookeg elbow macaroni £ tsp. white pepper
1 at. oysters with 1iquid,A_ | 1/8 tsp. cayenne pepper
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2 c. minced onion e . 1o, milk
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Stuffed Cushion Picnic Shoulder

1l tbs. brown sugar

dt. breag

C. pitteg prunes, cut uy 18 t3pis salt

€. diced winesap apples 3 ¢c. celery

: Saute celery in butter,

add to celery. boul
sether, Stuff'sggﬁ the ab o-diaild ingrediegégn
30 minutes per pound. Roast 300 degrees; allow
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TUESDAY JANUARY 27:
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2 1bs.

R

chili meat (ground coarsely)

1
& TSp. garlic salt
2 ¢. fat

ook Strained tomatoes
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2 tbs. paprika 2 ts
P. sugar
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3 tbs. chili powder tsp
. Cumin

= L SN

1 tbs. salt
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Add flour
Cook until thick
and tomatoes.

double boilep

ender. Serve with
R :ggggeggi,tgi macaroni. Mog:dney
approximately 2 quargg?§ i
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1% cups onions, sliceg fine

2 cups Celery, Sliced
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3/4 cup shortening 2 2/3 cups flour

2
CUps brown sugar 1 tsp. baking powder

2
egg yolks 1l tsp. cinnamon
1 cups sour milk + tsp

«

. ¢cloves

" p—
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i
1 tsp. soda + tsp. salt
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1l tsp. vanilla

St
lour, spices ang salt. Add soda to milk. Add flour and milk
A millk
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Add vanilla.
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