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and mayonnaisge together,

andwich. mixture. Spreaq between buttergg %ggsglend Seil e

1§w311ees of bread |
alicesboiled ham or
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, Make Your Own Sandwich

Arrange a tray of the followin
. g foods: Crisp baco St
cheese, toast and mayonnaise. Place a slicepof Chgésgogﬁtzgg,

toast, add a slice of tomatoe an
€ and 2 stri ' 2 rni
With mayonnaise and sweet pickles. P e G

Chilled Melon Jule
servings

© cups chilled melon balls

(combination of cantelope,
. honeydew and watermelon
% CUD honey

1 teaspoon grated orange and lime peeling

2 cup orange juice
2 tablespoons lime Juice

Prepare melons. Combine rems

balls. Chill before serving. ‘ning ingredients and pour over melon

Cream the cre

8lices of tomatoe

12 slices of ¢ <
8oft buttep e

lettuce leavesg

Qliﬁésbof bacon n breast
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FPried Green Tomatoes

If you've never eaten fried green tomatoes, there's a treat in
store for you

6 large tomatoes > cup flour
3 cup corn meal 1 cup fat

Wash tomatoes well, cut in slices and dip in flour mixed with
corn meal. Fry in hot fat - browning on both sides to a golden

brown. Do not cook too fast.

Tuesday August 18: Cheese, Tomato and Bacon Sandwich. Meat
sandwich Spread '

Open Face Cheese, Tomato and Bacon Sandwich

6 slices of toast 12 slices of cooked bacon
© slices to tomatoes 6 slices of cheese

Wash a ripe tomato, slice £ inch thick, place on toast, put bacon
on the tomato and top with a slice of cheese. Place under broiler
until cheese melts. Serve hot.

Meat Sandwich Spread
> cup celery, cut fine 2 teaspoons lemon juice
1 cup meat, any kind 2 teaspoon salt
4 teaspoon mayonnaisge lettuce leaves

Mix lemon juice
Make sandwiches

5 cup boiling water

teaspoon soda
easpoon ginger
€aspoon cinnamon
€aspoon cloves

Add egg yolk and molasses. Sift flour

_1in bolling water. Add flour and 1iqu
- well. Told in beaten white of eggs,
. four into 8" round pan. Bake fop

e
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ne word "plenic' found its

Picnics are an anclent institution.
e 1740, and from there went into
read from country tO country,

way into France shortly befor
A "picnic" was

Picnlcs geemed to 8P

d of in Sweden 1n 1788.

Germany in 1748.
tainment at which each person

and they were filrst hear
originally a fashionable social enter
A menu was planned and each

contributed a share of the provision.
and then each person drew a num-

food dish was named and numbered,

er and had his servants prepare the food.
has become a family institutlonm. Some-

Since that time, the picnilc
1 and packs 1t for the whole family,

times Mother prepares the mea
al families will contribute to the meal.

and at other times, SsevVer
e all we could wish for in the way of natural

river banks, lake fronts and parks
And a pilcnic

We, in Wisconsin, hav

picnic grounds. Tts waysides,
radise for all lovers of the great outdoors.

are a pa

in July 1s recreation at 1ts best.

d is all-important when it comes to preparing for a successful
n

Foo
Nothing is better than a well-prepared picnic lunch.

plcnic.
his month's recipes, I intend to give you SOmME of my favorite

recipes suitable for outdoor eating, as well as ways of preparing
 andpack1ng them.

.

.:g;;ana~foremost:;as in any cooking operation, food sanitation

:4 mportant.ﬂ:w ,
”tb‘useplept‘Qggerm-proof cellophane, aluminum foil, and
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For your fire, you will find that

butter, salads, and relishes.
charcoal is easier then depending on finding wood at the picnic
A wire broiler and long handled forks are esgsential for

site.
gallon jug for fresh water 1s very use-

broiling over a fire.
ful, as are paper cartons (such as those used for ice cream) for

packing foods.
Now, for some picnic recipes, and I hope that they will help to

make your summer outings happler ones.
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THURSDAY. JULY 2: Cold Potato Salad

Potato salad is a standard picnic foo
serve six people.

1 quart potatoes, cooked in jackets

5 cups celery, sliced fine
1/8 cup minced onion or fine herbs

eggs, hard boiled
+ teaspoon morosodium glutamate

= teaspoon salt
/4 cup mayonnaise

1l tablespoon lemon Jjuice
1l tablespoon pimiento, finely chopped

1 tablespoon parsley, finely chopped

Dice potatoes; mix with other vegetables. Add seasoning. Thin
mayonnalse with cream to the desired consistency, and add.lemon
juice. Fold dressing lnto potatoes. Chop one of the hard boiled

eggs and combine with the potatoes and other ingredients. Use

~ other egg to slice and cecorate salad.

.

The following recipe will

.

v

eners: Split and stuff with relish or a slice of
1I€€8€; wrap in bacon. Broil over the fire until
risr Then they're

%aﬁéﬁ{;_,,isp'apd.the“cheese is melted.
se ln toasted wiener buns.
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hamburger, or other meats in Barbecue Sauce. Fini

cooking over fire, basting with the following barb
Sauce during broiling.

Barbecue Sauce

4 tbs. butter or good fat 4 tsp. paprika

—

» CUp onion, finely chopped 3 tbs. garlic vinegar

1z tsp. white pepper 3 cups seasoned stock*

2 tbs. sugar 1 tsp. Tabasco Sauce

2 tbs. celery salt e tbs. Worcestershire Sauce

1 1/3 cups chilil sauce

- Saute onions 1in butter until t

L . ender. Add all drv in

.liquid ingredients. Boil slowly for 1 hour. Pogr osgidézggs’ 5222
7 oven at low temperature for 30 minutes op more. (Yield - i qugrt

Y length of time, use boullion
of meat stock.

;éggglgéégéiellophane‘ gaggggéagglgrigpgd
| A% ner, and mi
e ke foe xed with the salad just be

. fore servin B
sh fr g or
raspberries, etc. 118, Buch as cantelope, watermelon, Plums,

No picnic is complete without Lemonade!

This recipe makes 1 gallon,

Lemonade
Juice of 8 lemons

14 cups sugar

/ith enough water ang 1o

5 e : i e to ma
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f THURSDAY JULY 9: Chicken Salad; Pork & Veal Salad: Garlic Bread;
é Golden Summer Punch '
; R
¥ Oor a gard ‘
‘ S dginkenapécnic lunch, these meat salads, with garlic bread, a
- » ana your favorite ice cream, make a wonderful summer meal.
fon s Chicken Salad

\;5 v ‘ 3 cups chicken, light and dark meat

| 2 Cup mayonnailse

2 | 3 tablespoons coffee cream

P B 1 teaspoon salt

- B 2 tablespoons lemon Jjuilce

_f{]". - Blend mayonnaise and coffee cream to

. A _ ogether. Add le \

. all ingredients together until well blended. Garniggnwg%éci.tagggﬁ
B Spoon chopped parsley and 2 tablespoons thinly shredded carrots

T Pork and Veal Salad

o o 3 cups meat, cut into julienne strips

- e 1 cup celery, sliced thin
;€f5f f . 2 cup carrots, cut into Julienne strips

- s - 4
»
3 . .

1 teaspoon salt

- 1 tablespoon lemon Julce
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Golden Summer Punch

can frozen orange Jjuice (6 0z.)

can frozen lemonade concentrate (6 0Z. )

can apricot nectar (12 oz.)

can pineapple Jjuice (no. 2)

Add water to frozen concentrate as directed on can. Combine with
apricot nectar and pineapple Jjuice. Chill. Serve in punch bowl.
Add ice cubes, orange slices, and mint leaves.

JULY 14: Drop-in Luncheons

Unexpected summer guests need not mean hours in a hot kitchen. There
are many foods now easily available that should be stable items in
~your kitchen to meet such emergencies - tasty, and easlly prepared.

ere is a list of such foods -.and they'll save you many hours of
cod preparation, and make summer cookery easier.

Packed Ready Meats: Wieners
Beef Stew
Tongue
Corned Beef Hash
Luncheon meats
Salami
Macaroni Salad

Seafoods: Lobster

Crab meat
Shr imp
Salmon
Sardines
Tuna Fish

Creamed (canned or frozen)
Chicken Pie with Vegetables (frozen)

>otatoes - French Fried, Chips
rozen Vegetables
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e
eviled Chicken Balls; Crabmeat or Lobster
These ready packed meats can be used in the preparation of dishes

Sultable for summer dinners, as well as for picnics and luncheons.

Here are two recipes to delight the palates of the most discriminat-
ing dinner guest.

Deviled Chicken Balls
boned chicken (6 oz.) curry powdenr
finely chopped chilves salt
finely chopped celery paprika

S. chopped parsley 2 tbs. prepared mustard

S. bread crumbs

Saute onions, celery, chives and parsley in buttep C ‘

‘ 5 . ut chicken
fine, and mix all ingredients together until well blended. Make
;nto balls early and chill. Just before serving, roll in egg batter
and crumbs and fry in deep fat until golden brown at 375 F.

Crabmeat or Lobster Newber
+ pound lobster
2 tablespoons hot butter
1 tablespoon warmed brandy
/% cup heavy cream
3 tablespoons sherry

1l egg yolk

emove lobster meat fro
.Canned lobster meat ma
;sgucepan_with 2 tables

s

ithout

.
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1 food cake, and serve with peach
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Washington Cream Pie; Cheese Crusted Hamburger
summer Fresh Frult Salad

Washington Cream Pie
(2 cakes

2 cups sifted cake flour

2ol s

A

e

-

2 tsp. baking powder

% tsp. salt 4 tbs. butter or other
shortening

1 cup sugar /4% cup milk

ey ———————— A D

1 egg, unbeaten

1 teaspoon vanilla

Sift flour once,
gether 3 times.

measure, add baking powder and salt,
creaming both tog

and sift to-
Cream butter thoroughly, add Sugar gradually,
ether until blended ang light. Adgd €gg and beat
Veéry thoroughly. Add flour alternately with milk, a small amount
at a time. Beat after each addition until

Smooth. Add vanilla.
Bake in two 9-inch layer pans at 375 for 25 |
have cooled, split

When cakes
each layer in half evenly through the middle.
Cover the bottom halves with filling (see below) and put the top
back on. pPrinkle with powdered sugar, or fros
cake with y

favorite f ti ith boi ks an ordinary
rlte Irosting, or w olied 1cing a _
chocolate bitter) Sprinkled ove; & and melteq

the top.
Custard Filling: 3 tablespoons cake flour

1l cup milk
dash salt

2 tablespoons orange juice

ye—
I I A

D'
v

1/3 cup sugar

e LV&:",‘:\

ey

1l egg yolk, Slightly beaten

> teaspoon vanilla

1 tablespoon grated orange rind

s Sugar ang
d orange r

P of double boiler. Adg milk, | s
VEr rapldly bciling water ang P e
» Stirring constantly. Adq orange -

nd. Place o
1l thickened
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Fry garlic in fat in heavy skillet for about 5 minutes. Remove gar-
Remove from skillet. Fry green

1c, saute celery until translucent.
Pe€Ppers for about 5> minutes, remove from skillet. Place beef in
Stir in flour and salt. Add tomato Jjuice

skillet ang brown well.
and cook untiil thickened, stirring constantly. Stir in celery, gar-
Pour into 8-inch square

lic and peppers and worcestershire sauce.
baking dish and top with cheese pastry.

}é cups sifted flour

tsp. salt

cup shortening
/% cup shredded American Cheese

3 tablespoons cold water (about)

Sift flour and salt together and cut in shortening; add cheese.
Mix lightly until dough begins to stick

Sprinkle with water.
together. Roll out about + inch thick. Cut into 8 inch squares
dnd cover hamburger mixture. Cut remaining pastry into strips

e style on top of 8 inch pastry

3 inch wide and arrange lattic
Bake at 400 F. about 30 minutes. Makes 4 servings.

Cheese Pastry:

Summer Fresh Fruit Salad
———ccoll TPUILl osalad

ruit tower: allowing 3 balls
ydew melon, 3 Slices of purple

and any other fruit in season,
Pleasing. The fruit should bpe

Chill before serving.

3 ChOprd
little milk

» B

- Mix well and bing With 1 egg yolk.
e bottom ,
e owvvom of a Shallow baking dish a layer of onions, choppeqd

e oG g dd and pepper, lay the
oven (350 Ty White | 1.most to cover. Poach
! gbg') £ , or until the
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Scle Marie
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Clean a sole and remove the skin. Poach it for 20 minutes in a o gl
court-boullion seasoned with salt, pepper, a pinch each of thyme,

Parsley and chervil, several slices of carrot, onion, lemon, and
garlic. Carefully remove the filets.

Ay T, A
TR N

Make a puree of finel

y chopped mushrooms sauteed in butter with half

& Shallot, chopped, blending in a very small amount of flour, several
tablespoons heavy cream, and a pinch of salt.

Reshape the sole on
an ovenproof serving dish, with this puree between the filets.
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Heat a generous % cup dry white wine with 1 tablespoon butter and
Salt and pepper and blend it into 1 beaten egg yolk.

Pour the sauce
Over the sole and brown quickly under the broiler.

Mocha Cake

1% cups cake flour &+ tsp. vanilla
13 tsp. baking powder 3 eggs, separated
&+ tsp. salt

squares chocolate
2/3 cup shortening

3 cup strong coffee
14 cups sugar

cup sugar (for egg whites)
+ tsp. almond extract

Cream shortening
it melts. Addqd sugar
‘ | oring. Cream well.
addition. Beat beating until smooth after each
to the egg whites.

Add i cup sugar
Fold grated chocolat

batioe %g :gites are beating.
into theegg white . 0 ne cake batter
minutes at 350 F. Bake in two 8-

inch cake pans for 20

ice 3/4 p o1

-Bppqnﬂgbutterunti
~ salt and papper anq %
- Warm cream. Keep hot
¢Méanwhi1esau  _ e
| hO t butte 1‘.'. GI' ot o/ s ll- inch slices o f beef tend
often to prevent the 5 WY oL butter,
Rserd e o 4 g absorbed by

.

erloin in

f French
turning thenm

Put
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¥ vith the mushrooms in the center. Make a suace by stirring % cup

port or Sherry into the Julces in the pan used to cook the meat, boil
Up once opr twice, and pour a spoonful on each tenderloin. Serve the

rest of the Sauce 1in a small sauceboat.

Creole Rice and Franks

6 franks 3 cups cooked rice

3 cup chopped green pepper 2 cups tomatoes

cup chopped onions 1% teaspoon salt

3 tablespoons fat

Brown green pepper and onion in fat. Add rice, tomatoes and salt.
Cover and simmer 30 minutes. Place franks on rice. Return covered

- and simmer five minutes. 8ix servings.

Caramel Crunch Peach Pie
— . 2 Alith each rile

2 cup sifted flour Combine flour, oats, brown sugar,
cinnamon and salt. Add the melted

13 cups oatmeal butter, and press into 9-inch pie pan,
reserving 3 cup. Arrange peach slices

- 2/3 cup brown sugar and sprinkle with rest of crumbs.
Bake at 375 F. for 30 monutes.

- 1 teaspoon cinnamon
1 tsp. salt
2 cup melted buttep

-

A# cups fresh peaches

SDAY, JULY 30
Pickled Fish

'j52,cupswater‘\' 1 tsp. red hot peppers
*~_kg£f;tarragon:or_mixed herb wine 1 tsg. leaf thygepp

. vinepapr: 1 tsp. whole allspice

b
"

;g§¢:ﬂb%€3ﬂ00ﬂﬂ%3@€@r;- tsp. juniper berries
SP. Wno.€ White peppe tablespoon sweet marjoram
) lbs. fish, whole or pleces

BL SSomiedies. trout is best; small pieces

' i :
g PNy TS

1”2*99:w~*1'e“r.f%mg;?zu;‘v;q- of trimming may be used.)

4@?3§R&9Q§&§§5.ﬁ¢&. crushed bay leaves

3 Ty : AT Y
S Y nt B ot 0 O
Sy Sy e T LA
3 B » - ~ E
s X9 N} Yo 2}
’ o, 3 3
) 2 ‘g A I
- . 4 o :
O 3 A N T
x by I3 et U
Ao E PRaBhS e IR

a
- 0
4
Rl
N 4 »

Negar and sugar. After the fish has

‘ould be soaked in salt water (1 C.

a9
3 * B el
% T e N F e © L ) _
o e 4 v . o AR : 34 o ' d ity 8
LN AR ST b ) P N ' . Byl it " Tommtme -
“ Sk 1 : R e NN AR 2 oo

\‘.v"

N o L A A

jex
4 >

s s b
i S

<
v

e T
ey

£

IR IT,

73:}";;'&" A

3 1**9‘ 4
<

e
N 'y
e S
< Pak
et
A




Combine

-
uw——"""‘

o
-

et stand in

rning.

-

" el e iy
W e

simmer for 15 minutes
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5 cups vinegar
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2 teaspoons celery seed

2 teaspoons mustard
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Drain Juice in mo
mustard a

Pack and seal.
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7 cups cucumbers
7 cups carrots
5 cups sugar
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Shrimp Rarbit Sancdwich
Railsin-Carrot Salad

August
Sandwich
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Make Your Own Sandwich

Chilled Melon Julep
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Cheese
Dagwood Chicken Sandwich

Fried Green Tomatoes
Blueberry Ginger Bread

Green Tomato Supreme

Meat Sandwich Spread

Ham Salad Sandw

Apricot Chiffon Pie

Marmalade Chocolate Chip Cookies

White House Chicken
Harvard Beets

Tu

. Dagwood Sandwich
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« + + « Cheese, Tomato and Baco

« + « o+ Denver Sandwich
» « « . Ham Salad Sandwic
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Tuesday August 4, Hot Roast Beef Sandwich
| erves

.
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1 1/2 pound pot roast, boneless Beef 6 - 6 oz, white potatoes
3 cups brown gravy 6 slices of white bread
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Brown the roast in a heavy pan, or kettle on top of the stove
Or in the oven; then add water, cover and cook at 300 degrees
1 at 40 minutes per pound until tender. |
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¢ Skim off 6 tablespcons fat from the roast, add 6 tablespoons

Tlour to make a roux. Brown the mixture and add 3 cups good
stock - cook untill thick.
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Mashed Potatoes

Peel potatoes and cook in salt water until tender Drai
: ain. Mash
them being sure they are smooth without lumps. Season wi th

butter and enough hot milk to mak
e tatoes. g e Them the consistancy of fluffy
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To Serve: On each plate place a slice of b
7e s read
: beef, put a scoop of mashed potatoes on the bee
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Prune Pie
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3. Josephine Arand, Van Hise Hall Kitchen, Univ. of Wis., Madison

ggggdpgingrggig 1/8 teaspoon nutmeg

i s s e 1/8 teaspoon salt : :

s . 2 tablespoons cornstarch ]
; _ gggka§§ugggrgégw1¥, draln and pit. Add 2 cups prune juice,

: . _ T Gl prunesen 8 1n sauce ban, cook until cornstarch.is,cleaz'
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. ~ cream. pour into baked pie shell and serve with whipped
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e Sandwich and I’s isiu_}.—é——&__-!__ mp Rarbi R
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e b fdotip. o Usp. dry mustarg ' L W
I pghese s e /16 tsp. cayenne pephit .
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Melt butter in sauce pan, add flour and
Add hot milk and stir until thick.

cheese and stir until melted.
toast points.

This ¢
(such

seasonings to make a roux.
When thick and smooth, add
Serve over cooked asparagus on

heese sauce 1s excellent when served over other v

egetables
as Broccoli, cauliflower, green beans, etc.)

Raisin-Carrot Salad

% Cup Seedless raisins

% cup chopped nuts
} cup finely chopped raw carrots § teaspoon salt
Cup diced apples

1/16 dash cayenne pepper
§ cup finely chopped celery % cup mayonaise
C

ombine all ingredients. Chill and Serve on lettuce leaf.

shrimp Rarbit Sandwic

5 cup butter
1/8 cup chopped onions

148 cup chopped green pepper
15 pound cooked shrimp

6 slices toast, crust trimmeg

Melt butter, a

fOr 5 minutes. Cook very slowly

fork and cook

2 tablespoons butter

1 |
2 tablespoons flo 2 teaspoon dry mustarg
1 cup hog milk o 1/8 teaspoon salt

1/16 .
1 teaspoon worchestershire sauce %/pouggagggggcgiygﬁggSgepper

flour and adqg

6 rings green pepper
CUp mayonaise
Prepared mustard
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