A o A e R Wb AL

L)

S BT

i

>

>

RK

4 T . ';‘—v.'-s

RADIO PA

—

<C

L)

7 B

—

O
O
&)

JE

G,

V)

\%)

ez

"z

| O
@

L,
1
]
=

- WIBA,

A \‘W Mea u\V.n.vl. | N . wwm-ﬂ M» ..rv“.gx, -.-'v vu-,so\. . ,p\.v.\ﬂ ’.‘. : ua..ﬂ.uvnow.x g
L A & 0o, ~ o < . . - <
. : e : b S WL P Ay

~

B o P P D B A PN Ty LA S i 2 DA AR S, £- Ay St >
i .}Ig*ls{\%ki;l’!i}l.‘i - o e . € / - e ) g sonrey
e r & B e A i it Sy 5 T KR M AL A AN " . . - - y . Shovaa bal R

ATE }




t
A

-

»
*'e

w

-

-y,

- K . -
oe 2 - - L - S \
‘ K S : —fr o
A : . .
- < g v -
. d X )
: i
v w“ “ N C
- v s ) = :
: - , . - -
. - » —
y o v - ’ . . g . 3 " A i
’” / - - . - p s " > X . ’ ¢ . e
A < . 4 y<: i~ . ' - e rEL ) e P i ! 3
- P » 5 . . o 5 - B { ¥ :
J : . N r . v - i B > B - ; - i r y .S -
. ¥ 70 o’ . e - . = < 4 3 - - - A
. - . - - " ~ . o AL  ; . -y 2 L o w . 4
- -y . . R B . v ey -
. 4 <
:
- N - " - ¥
\ - . v 4 > ~
i A . , ‘ -
X )
) i - 2 .
v : ) ”
p - 39 - . .
- " 1 «= r X
. - 1t " s ) -
- ‘ TR » Fu + » v :
- < g - g ~ Y "'.‘ "‘_41 1 A‘. -
- ‘ ( ol D E ATV P
) : 4 g S > & Y i DR S 323 L B P ¥
- A 5 B - AR O™ PN 2 S n'l&(' PO )
. N N \ ") Y : Tl g AP
) i . - o - v Yo .',\\‘:l.,ﬁ‘ N
N - s - - - AL 3108 .
v . C 5 - p
l - ~ - - - ’
- . X 3
; i ' ~ . : :
-
v . -
- E - N ‘.
- q b
Lo
P, t
. - e Soaree o
¢ ' )4 04 ) X
: ‘ ! A" . ]
. - -
: - - b v
L s o
N fogmare? . ‘
A ,
r - € - ‘F_
- ‘ . . 2 1 <
N VLR '
= e
- .‘ ~ ‘
- ‘ ‘
’ - ¢ - ’ v g oy
. ’ 2 gy = o :
. . 2 L - - X s
'y t < - (Pl ’ t v
E .
y 2 E 4 » e
: < : :
vy { - E
o - » Yo E
o . ’ B -
* -~ ‘ -
- . v . J- - e
: - N, 3 .
. g 7 4 I
L A 2

-

A

WIBA COOKING SCHOOL OF THE AIR March, 1953

. Macaronli Salad
Baked Corn & Tomatoes
Cream Orange Dessert

Tuesday, March 3 . . .

Thursday, March 5 Poached Eggs on Spanish

Swiss Steak
French Toast

'y

Tuesday, March 10

Fresh Beef Tongue
Sweet Sour Cabbage
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Thursday, March 12 . Fried Chicken

Lime Chiffon Pie
Chicken Paprika
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Tuesday, March 17

~—
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Scalloped Salmon
Eggs Goldenrod on Toast
Creamed Eggs and Mushrooms

Baked Salmon with Figaro Sauce
Fried Smelts

Potatoes Au Gratin
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ol Lamb Casserole
Lobster Tail
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1$hursday, March 26 . . .

Cream of Pea Soup

Olive, Nut, and Cream Cheese
Sandwich
Orange Cake
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. « Baster Menu
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TUESDAY, MARCH 3: Macaroni Salad; Baked Corn & Tomatoes; Cream
ecsg8ery

Macaronl Salad
serves

cup pickle, cut fine

2 cups cooked macaroni
p cup pimiento, cut fine

1l cup celery, cut fine
& cup cucumber, cut fine

Mix with the following salad dressing

cup mayonnailse
1l tablespoon lemon Julce
2 tablespoons coffee cream
L+ teaspoon MSG
1% teaspoons salt
L teaspoon pepper
1 teaspoon salad mustard.

Serve cold.

Baked Corn and Tomatoes
serves

4 teaspoon white pepper
3/4 cup bread crumbs

cups cooked tomatoes
1 teaspoon salt 2 tablespoons butter

1 teaspoon sugar

14 cups cooked corn
11

Mix corn and tomatoes with seasoning and pour into greased baking dish.
Spread with buttered bread crumbs made by adding the 2 tablespoons
meited butter with the crumbs. Bake in oven 3 hour at 350.

Cream Orange Dessert

cup strained orange juice
- pound marshmallows

.

- cup heavy cream

-y -

t orange Juice and marshmallows together in top of double boiler
#gﬁiruntil marshmallows are dissolved. Let mixture stand until

- and thick, then fold in 1 cup cream, whipped. Place in refriger-
 untll firm. Nut meats and orange sections may be added. Or
«@Q§~m*'tu?ﬁ€$n59j3,€ﬁ§§p$gjasses and garnish with orange sections
nutsS. You may use pineapple Juice instead of orange juice, and
some crushed pineapple.
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Poached Eggs on Spanish Rice; Swiss Steak;
rench Toas

Poached Eggs on Spanish Rice

cup onions, cut fine

cup green pepper, cut fine

tablespoon chopped parsley

teaspoon paprika

teaspoon garlic seasoning salt

teaspoon salt

cups tomatoes

cups stock (or 2 cups hot water & 2 boullion cubes

tablespoons butter |
(1 can tomato soup and 1 can of water may be used

instead of the tomatoes)

(=]
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Saute onions and green pepper in butter until soft.
Add all seasoning and cook for a few minutes at low

temperature. Add tomatoes and stock and cook for
10 minutes.
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For 6 servings:

et

T
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3

cups cooked rice

cups Spanish Sauce
tablespoons butter

cup crumbs

tablespoons grated cheese
poached eggs

L
N

2
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. Pour sauce over rice ang sprinkle

with cheese and buttered crumbs and bake for 30 minutes until cheese
is melted and slightly brown. On each serving of Spanish Rice place

a poached egg.

Swiss Steak
serves

;1'_$§§3'§2§gd Steak % cup onions, cut in rings
}Li‘f:p'-“-f' 2 cup flour for dredging
% tSp. pepper 1l can cream of mushroom soup

' seasoned with salt

Pour off fat leaving
Add

. woprinkle with
s (M which 1 cup of water has been
COOK 1In oven 1 hour or until tender.
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easpoon salt
easpoon sugar

e
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, salt, and milk.
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Lime Chiffon Pie | i e

| | , i iﬁgs: Sfparated > teaspoon salt
Y cup ?Ugar‘ 1 envelope plain gelatin
= cup lime juice + cup cold water

-

_ 1 tezspoon grated lime rind 1
: . . | av C-inch unbaked , |
b § Few drops green food coloring cracker cpustgraham

R 0 Mix egg yolks, 2 =
:f i = » 2 Ccup sugar, lime juice and salt. Cook over h
R | ggg%l thick, stirring constantly. Soften gelatin in cold watgg.wa§§:~
| A t@ in hot €gg mixture. Stir in grated lime rind. Cool. Beat eggz
| | ‘be:tggguggiglfggf{. Ggadga%ly bgzt in remaining cup sugar. Continue
< i €S stand 1in soff peaks. Fold green colo i T TR e
whites until blended. Mix egg yolk mixture and ggg whige ;igfuig §§§ | SR

% g€ether. Pour into unbaked graham crack |
; R Slightly sweetensd whipped §§éam. 5 0 1l Detve with

..
oF
Lol 3
4
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5 g | Chicken Paprika
heavy frying chicken (3% 1bs. net) 2 cup milk

1
. : 1 tables; i i
| | 5 cup flour ¢ 3 ’ Sy
Z P or dredging 3 tablespoons celery cut fine

& teaspoon cumin
1/16 teaspoon thyme € tablespoons onion, cut fine
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e ‘ . s and well- ,
. " 10 2 cups water until liquid is reduced to half itglgigzgngiet 3

s volume, or 1 cup. Season stoock w- 1

& | | : With 5 teaspoon salt. 1

i S"Ghia;gnpsfggréa1€igggig§pggickegrggégriitfilas been ilzhéroégh;;aggggged :
s ; v . n Tiour and 5 tables

Let set for a few minutes. Fry to a golden bPOWn;zremovg gggg g:g?ika.

ry in that fat. Remove these and use 4 table- f

Rk make ¢ |

£, then the hot milk andhﬁngggzéd :ggehoﬁﬁggoggeggzdzagly 20 he

nd remainde | . utce v 1

; ”??:gEck§§'2£ Ze§§§¥in88- Whip until thick and smooth. §%§§2b£§2

or 1 hour or until tenggrdisgﬁisog: gheﬁg e o e teon '
__ &8\mv¢h'paprika.may be used, if desired. el O by :
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B tablespoons buttereqd crack
. for 30 minutes,
longer, Serve with a cream

Eges Goldenrod on Toast s

g

A A e !

Medium Cream Sauce:
2 tbs . butter
2 tbs. flour
2 cups milk
1l teaspoon salt
: teaspoon MSG

Pk

S

:
t
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}
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e o

% tsp. paprika

e t8D. WOrcesterShire Sauce
2 cups milk

6 poacheg eggs

6 slices hot toast

fiéﬁww,frozen Salmon steaks buttered baking dish. Season

¥

d whit er and fi » Bake in a moderate ovepn
WG ,»Q minutes op until done. Serve with Figaro Sayce.
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. Remove entralls; wash
7 Under ‘unning water. Roll in Golden D

1p lightly, rest on paper for
eS without touching, and fry in deep fat, 375 F. until they
S

Potatoes Au Gratin
portions

~ 1l qt. diced cooked potatoes
2 cups medium eream sauce
> Cup grated cheese
; E teaspoons sailt
t

ablespoons cracker crumbs

Put potatoes in buttered baking dish.

Sauce and season with salt. Pour ovep potatoes and to
Of cheese ang cracker crumbs, buttered.

Sprinkle with chopped par-
Sley ang paprika. Bake in oven at 350 F until brown.

Lamb Casserole; Lobster Taij

Lamb Casserole
—_——peelole

2 1bsi, Stewlng lamb 2 tsp. salt
2. tbs’: chopped onions

5 tsp. pepper
2 tbs. fat Oor butter 1l cup tomatoes
b /4 cup meat op mushroom stock

1 eup mushrooms (optional)
Cut meat into 2-inch pieces.

Brown in fat.
Saute onions in remaining fat, adg flour and stip slightly brown.
Add stock ang cook until thick.
tomatoes ang mushrooms.
1l hour until tender.

Lobster Taij
M
2 lobster tails

: + tsp. celery salt

15 cups crackep crumbs 2 tbs. chopped parsley
4 tbs. butter + tsp. MSG

12 tsp. salt

-

-

RN
-

ALy 5

> E€move red connective tlssue ang
: Sand vein from back; brush Shell with melted butter and bake in 350 P,
’ oven until shell ig g bright cherry req, Crush crackers with rolling
r pin; put 3§ cup in each shell, with 1 tablespoon butter. Put meat back
47 in shell and top with p

-

o

emalning crackerp crumbs, chopped parsley, but.
ter and other Seéasoning., pyt butter on last. Sprinkle with grated
cheese and bake for 20 min

e e
; | utes in the shell and 2 minutes under the |

% broiler. Serve hot. IR
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’Cream Cheese

THURSDAY, MARCH 26: Cream of Pea Soup; Olive Nut and
andwish; Orange Cake

Cream of Pea Sou
serves i

2% cups canned peas 2 tablespoons flour
2 Cup celery 2 tablespoons butter
2 Cup onions 2 cups hot milk

3 tablespoons butter 2 cups pea Jjuice

2 teaspoons salt

Heat peas and julice to boiling point and put peas through a sieve.
Add to Juice and

Saute onilons and celery in 3 tablespoons butter.
Simmer for 5 minutes. Melt butter, blend 1in flour, salt and papper.
Add hot milk gradually, stirring constantly until thick. Mix pea
buree with juice and sauted vegetables; add to cream sauce. Serve hot.

Olive Nut and Cream Cheese Sandwich ‘

2 cups cream cheese 1l teaspoon lemon juice s
_ cup olives, chopped fine e tablespoons chopped parsley ¢ g
; z cup nuts, chopped 1l teaspoon good seasoning salt f i i
: 2 tablespoons coffee cream f e
; g;g:mtcggigeigngii sofg, ggd coffee cream, lemon juice and seasoning 5 | 'fgll.§f
. 8 and olives until thoroughly b : ~ 4
your favorite bread. | Bl S ehiee Spread on § | :
' , 9
| £
| o
| ’ X >

cup shortening

TV YA ——
Vo e e

cups sugar
eggs

cup milk *

cup orange juice .

f

|

cups flour
tsp. baking powder
tsp. orange rind

3 o

,.ggggg;buﬁggypadd cugar gradually, then eggs, well beaten, milk, and
'%'“f~‘ “ i C mixed and sifted with baking powder. Bake in
- two J-incn 0 ~ Place orange filling between layers. Cover

o
o
-~ r\J o

_ﬁtbs. flour
ated rind 1 orange i e

Cup sugar

¥ L
L e

‘ f Eow orange juies
ightly beaten

A wdg
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Ggég;in double boiler until thick.
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1 tbs. grated orange rind

Orange frosting: 1 brandYJuice
L tsp. lemon
] Egplé cups powdered Sugar
o tbs. orange juice
volk of 1 egg d -
Add slowly toO yolk of | =

i and fruit Jjuices. ;
s e Gra?eatiingegzegranggat in powdered (°°nfegtioner's) sugar- :
:wegg,tsilio 1% cup, until thick enough to spread. : =
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ESDAY, MARCH 31: Easter Menu
- Easter Menu

.

Fresh Fruit Cup
Baked Ham
pPotatoes Au Gratin FAR

N 3
a
.
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eorgia-Sweet’Potatoes

:
p

Buttered Asparagus
ossed Vegetable Salad
| | _;7_.

G

gtrawberry Ple
or

Special Ice Cream
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