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& Food Industries
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. . Orange Sherbet Punch

Thursday, June % . « ¢ « « + =

Pink Milk Sodas
Chocolate Egg Nog

. . Chinese Chews

Cookiles

Coconut Ice BOX
Bran Muffins
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Corn Pudding
Corn Fritters
Corn Maffins

Liver

Banana Cream Pie
Butter Milk Biscuilt
Fresh Peach Pile
Blueberry Upside Down
Cherry Chiffon Ple

Y

. Strawberry Pile
. Blueberry Pie
. Cherry Pile

. . . Coconut Custard Pie
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TUESDAY, JUNE 2: Guest - Mr. K. G. Weckel _Professor of Dair and

Food Industries

June 1s Dairy Month, and since milk 1s nature's most perfect food,

and the only food man uses from birth, and since it contains all of

the important food elements that contribute to man's health and
well-being, we have asked Professor K. G. Weckel to be our gues
on this program. He will answer questions on how to care for,

cook with, and use dairy products to the best advantage.

DAV, JUNE 4: Orange Sherbet Punch; Pink Milk Sodas; Chocolate
(e

Orange Sherbet Punch

3 _quarts sherbet 1 pint white soda
1% quarts water 1 pint ginger ale
1 cup lemon Juice

Mix lemon Juice and water. Put sherbet in
h bowl and pour water mixture, white
soda, and ginger ale over sherbet.

Pink Milk Sodas
quarts

velope cherry flavored
summer drink

vanilla ice cream
't carbonated water

"Ank powder and sugar. Dissolve in
_8coops of ice cream to each glass
and carbonated water over

.
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; wrap in waxed paper
s\

nd
Add flour
greased

Beat e

¢y milk solids and
free of dry surface and

Sift again.
each muffin space about 2/3

Sift together dry
g ingredients.

Stir in dates and nuts.
Bake on un
Makes 40.

bake in a slow oven
baking powder

blend.

)

% cup butter
1/3 cup nonfat dry milk solids

Lt tsp. salt

1 cup chopped dates
1 cup chopped nuts
1l egg, well beaten
14 tsp. vanilla

1 cup coconut
5=inch roll

ch slices.

1% cups water

1
Add nonfat d
le until

dered sugar.

roll in granulated sugar Or pow
/8 in

Cut in 1

«
w
Q
~
©
3
o'
0
—
g
0
O
L
<
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42
.
O
i
O
O
()
o
=

add sugar and
he egg mlxture.

Shape in 1

B
)

Chinese Chews
-buttered pan and

G
(1

Farois
YERAE
SR

|
N

Coconut Ice Box Cookles
00 F.) for 5 minutes.
Bran Muffins
8-20 muffins

Cooklies

(

measure, add baking powder and salt.

sugar and egg, then remainin

8

hot oven
pmolas&e

~

% cup butter or shortening
¥, and mix well.

chill thoroughly.

sheet

) about 20 minutes.

butter,
cups flour

uzll

% tsp. baking powder

1 cup sugar
2 cup flour

2 egegs
1 cup granulated sugar

Sift flour once,

Cream

2 cups sifted flour

2 cups bran

X s

Spread mixture in a well
(300 F.

Eeat the eggs until ligh
ingredients and add to ¢
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Corn Fritters

Liver

Select as many slices of liver as needed. Remove the skin, and be

' 1d
sure it is of uniform thickness from end to end. Do not sca
liver in hot water if 1t 18 fresh and clean. Season with salt

- * walah
and pepper, roll in flour and fry in bacon fat or butter un
‘browg-p Do,not have the pan t0OO hot. Cook 1t long enough to re-

move the pink from the center.

Corn Puddin
servings

2 cups whole milk 1 tsp. salt

2 cups cream style corn /8 tsp. white
: pepper

1 tbsp. butter 3 eggs, well

' o beaten

1 tbsp. sugar

Cream eggs, sugar and butter. Add corn
and whole milk and bake ln a greased
baking dish at 350 F. for about 45 min-
utes or until well done.

ecause the liquid content of the corn is 80O variable, it 1s hard

o obtain consistently uniform results with this casserole dish.

f there 1s a large percentage of 1liquid in the corn, there 1is

ound to be an overflow of moisture when liquid whole milk is used.
But 1f you substitute 1 cup dry milk powder and 3 cups of water for
the liquid whole milk, you can easily control this moisture. If
the corn contains a large percentage of liquid use less than three
cups of water. The amount of water that must be added to the milk

powder depends entirely on the amount of juice in the corn. Using
nonfat dry milk solids enables you to control the consistency and
ain uniform results.

Corn Fritters

Mix all dry ingredients.
Add beaten eggs and corn. If
moisture is needed to supply
the desired consistency, add
one cup or less of water. i
)rop from small slze ice cream @ g By
scoop into deep fat at 365 to s SR
370 F. for three or four * L B e
- minutes or untll well done.
elds 16 fritters. ‘
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TUESDAY, JUNE 16: Basic Cream Sauces
| The or tween '"white' sauce and ‘cream” sauce is that
‘ "whitg%§§3§£fi§eg§geb31th milk and "cream’' sauce with cream. The
roux for thickening both sauces should be made by using equal por-
tions of butter and flour. The sauce may be made thin, medlium, or
. heavy. It is not good to follow the old idea of using a flour paste
| to make a good cream sauce. The flour should be cooked and the best
way to do that is by making a roux of hot butter or some good fat
: and cooking it until it almost begins to brown. The results will
not be so pasty.
No. 1 - Thin Sauce
1 tablespoon butter Cook flour and butter together well,
1 tablespoon flour but do not brown. Add hot milk or
1 cup milk or cream cream. Season with about % teaspoon
%2 teaspoon salt salt and a few grains of white pepper.
1/16 tsp. white pepper
I would suggest that you try % tea-
0. 2 - Medium Sauce spoon monosodium glutamate per cup of
' white or cream sauce, especially when
2 tablespoons butter serving with canned vegetables, left-
2 tablespoons flour overs, or food which may have to stan
cup milk or cream for some time before being served.
3 Ceaspoon salt
/16 tsp. white pepper
N - Heavy Sauce
3 tablespoons butter
P 3 tablespoons flour
% 1 cup cream or milk
; %+ tsp. salt

1/16 tsp. white pepper
DAY, JUNE 18:

Coconut Custard Pie: Banani Cream Ple;
Butter Milk Biscuit .

: 13 cups all-purpose flour 7
> teaspoon salt a2

% cup shortening i
3 tablespoons water 1

"'eg w%th f%our until it looks like coarse
. e manel; toss lightly until blended. Roll on
- .ﬁaxed paper and put 12 ple tin. Bake about 2 minutes e
- belore putting custard. : .
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2 tablespoons melted butter e
2 cups milk e
1 teaspoon vanilla L
i teaspoon nutmeg o

"~ -
et i
/ Y e 0y
% 3 N 7 3 ¢ J;..;} .
’y >y . ‘)c‘ - ,’/?gh.,",:’
SRR Tt ’ﬁ‘ Ly
- o ‘:ﬂ g oy 3

N



Mix Sugar and butter together. Add eggs and mix thoroughly, and add
Salt, milk, and vanilla. Put coconut on bottom of crust. Pour egg
mixt

ure, coconut, and sprinkle nutmeg over top, and bake in moderate
oven (375F.) for 30 minutes or until custard.is set.

R R SRR W

Banana Cream Pie
1 cup nonfat dry milk solids

3 cups hot water

2 whole eggs

1/16 teaspoon salt

/4 cup sugar 1 teaspoon vanilla

3 tablespoons corn starch 2 tablespoons butter

Mix sugar, nonfat dry milk solids, salt, cornstarch, and butter
in mixing bowl. Start mixture beating and cream as for cake mixture.
While sti11 mixing, add eggs.

Place mixing
le boiler tha

in lemon Jjuice)

of cream filli 1 » cover with a layer
| ' Ng, place more this layer, an
finish with anotﬁer layer of JEIEs d

Serve with whipped

Buttermilk Biscuits
M
2 cups sifted flour

3 teaspoon soda
/% teaspoon salt 2 tabl
2 tsp. baking powder 2 €8poons shorte

ning
3/% cup buttermilk

-
P e

w,

rse meal.
Turn out on a lightly

ut about i inch thick-
ough 1in half and cut

in a hot oven 400 F.
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T
When the berries begin to boil add the sugar, salt, and corn starch

that have been mixed together and simmer 5 minutes, stirring con-
stantly. Cool and pourgover the strawberries (2 cups) that have

been put in the baked shell. Set in your refrigerator until
thoroughly chilled. Serve with whipped cream.

Peach Pile

6 cups sliced peaches 2 tablespoons butter

/4% cup sugar 1/16 teaspoon salt

3 tablespoons corn starch baked 9~inch pie shell

Cook 3 cups of peaches with 1/4 cup sugar until 1t comes to a boil.
Add remainder sugar mixed with corn starch, salt and butter. Cook
until thick and shiny. Put remainder 3 cups peaches 1in the baked
pie shell and cover with the cooked peach glaze that has been

cooled. Serve with whipped cream.

Corn Muffins

12 cups flour
1 cup cornmeal
2 tablespoons sugar
2 eggs
3 tsp. baking powder
l tsp. salt
4 cup nonfat dry milk solids
cups water
42 tbsp. butter or shortening 9 & &

- ——— b Ay

»

Sift flour, baking powder, cornmeal, salt, sugar and nonfat dry milk
sollids together. Beat eggs; add water and stir into dry nixture as

quickly as possible., Add melted butter and fill muffin rings about
two thirds full. Bake at 400 F. for 25 minutes.

THURSDAY, JUNE 25: Blueberry Pie:; Blueberrv Upside Down Cake
Blueberry Pie

fA951nch dOUbleaQrust 2 tablespoons lemon Jjuice

v

f9ﬁ”r¢“p8b1“?bé¥?f},:é*‘ 1/8 teaspoon salt
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lueberry Upside Down Cake
2% cups flour
2% teaspoons baking powder
¥ cup butter

1% cups sugar

S1ft flour once; measure, add baking powder and sift again. Cream
butter thoroughly. Add augar'gradually and cream together until
light and fluffy. Add eggs. Add flour alternately with milk - a
Small amount at a time. Beat after each addition until smooth.

Bottom of Cake: 1 cup brown sugar
3 cup butter
2 cups blueberries

Melt butter in iron skillet: add brown sugar and berries. Pour

cake batter over berry mixture and bake 45 minutes at 350 or until

cake tests done. Pineapple, apricots or peaches mag be used in-

stead of blueberries. You may cook this cake in 2 8-inch pans b

dividing the cake batter, berries, butter ang sugar, and using the
method.

1 qt. red cherries

2 tablespoons butter
1 cup sugar

2% tablespoons flour
& teaspoon salt

2 teaspoon almond extract

y used 1in coconut pie. Mix the sugar,
. Mix with the cherries which have been
. flavoring andg pour into pastry pie pan
bPastry. Cover top with pastry and press
| W Steam to escape and bake in
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Cherry Chiffon Elie |
_______..J———-————"'—"'_—'—-—-
- 1 Ne > o pioiaes o tablespoons butter .
Al cup Bugor 1 cups cherry Jjuice |
1 uice |
5 tablespoons corn starch { cup fresh orange J |
5 snstarch |
Pour cherries and liquid into a sauce pan. Méxciggir aggqgoggg |
' and add to the cherries. Cook until thick ig S . Lo ke
; pour into graham cracker crust or a baked D e T ) feas
whipped cream, sweetened with powdered susﬁr - 5
spoon orange rind has been added. Chill orougniy.
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