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CHEF CARSON and BEATRICE GULLEY
GRANT ELECTRIC COOPERATIVE
22nd Annual Meeting
FRIDAY, MARCH 25, 1960

WOMEN’S PROGRAM

St. Clement’s Auditorium
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Finesse in ony
coreful handling of the ing:ﬁmu, 2
This is nowhere more true thon in mect exivoC
tives, and whatever odditicaal Mmqmwwhmm
with which one has to work,

in ki ' : uniess

There is a wide ronge in kinds, grades, cuts, ond prices of meats, but
kno\v.how to toke odvantage of this vaoriety, the many kinds ond cuts will —u:‘
“-

. you

 nothing; all of which emphasizes the importance of having o thorough knawl

~ how ::?sclect meat, how to care for it, and how to cook it [hese three points — =
~ lection, care and .- are interreicted. Knowing one is not encugh. [t is nece

~ sary to know all three,

A HOW TO SELECT MEAT

considered when deciding the kind

.

fcafurcs an outstanding cooking and serving
nationally-known Chef Carson Gulley,

140° F.

538

Y\’ oL T
¢ Horidanw o AP

- - > A - . ~ } . 2 s - - ) - 94 » d - In . ‘, ~ b - » : » . ~4 : ‘ : ' .

78R8
8284
nmANMMINN

ool wond W

=5

4499

nnmn
3883

I

..Q%

)
-
>

e T

RSN e R S

Nr
Sy

e

A TTASESS

o
-

e N
S/

-~
0
e



VY
: r
e e S

.......

A e A
SRMLL A L

...
& .
e AT SRS

A
:g'\o“';

Frire

SOl

. Ly
N A L.;

— s ol s
L) '\/}-4 N Tl e :
& K o od RN

HOW TO coo
DRY HEAT K MEAT

Refers to roasti b

, broilj 1

cuts as roasts of te:ger bee;,ng\;e:lndfrz‘h bpr:::(mgéu‘l;lgs::zthod
: « Cured pork, |

And like al _
fO”owes: all of the other methods of meat cookery, it is easy if q f
; a tew simple r

l. Season with salt and pepper.

2. Plac i
e meat, fat side up, on rack in open roasting pan

cook at 300° F, : :
i for entire cooking time with no water added at

BRAISH\{G »gND COOKING IN LIQUID
- DOrown meat on all sides in fat ; i
dredge the meat with ”Ol:: ?:\emmieoctw:h:t'l:i'e& 'lt e et

for a more
permanent br - thi
of braised meat. own; this step adds to the savory goodness

2. Season with salt and pepper.

3. Add small ¥
ey amount of liquid -- one cup for a four to five pound

4. Cover tightl
Y. The steam soft . 3
makias the B e s ens the connective tissues and

S. Cook ot low tem i
perature until tender. Just as i
;:::hods, the secret of.success in moisettheg: c:;)k:‘ryﬂ}: c'!':y ;h‘e .
ot pc:r:n!;:er'an T::o 't(t;nde lAnvolved depends on the size and shapeo:;
b i alny fegokec: good theme song in cooking meat would

PANFFRYING OR SAUTEING

rying in o small amount of fat. This method is oft d

:'f,t:r Z'f h;m '.f.‘teak s, lamb chops,.or ony tender meat cor:aie:inugs?at t:;rg?{kg?}g:usn: n?
eak, liver, and such variety meats may also be cooked by this method affr:r

they have been dredged in flour.

DEEP FAT FRYING

Refers to that process in which the fat '
‘ covers the meat, and is most often used
for cooking breaded chops, cutlets, croquettes, etc. Temp;rafure used is not less

than 375° F. Food needs to be drained after cooking by this process.

FAVORITE RECIPES

e Women FO' k

CHEF GULLEY’S

ecially Selected For Th
of

GRANT ELECTRIC COOPERATIVE

Esp

ok ok ok ok Ok K

BONED TURKEY FOR ROASTING

d for roasting t
d out and wash

he turkey whole,

turkey thoroughly as you o ing it under cold

Prepare and clean : as you
by usi:Izpbaking soda, rubbing 1t on the bird inside an
{ the skin to the breast bone.

running water. 1

g ing legs, leaving a
Disfointithe (urkey A u:iz :g in boning a lamb leg. Start at thf; bOttO‘t’T\
remov-

the legs, starting from the insi1 :
LT ; the skin up to the thigh, remove

f the leg and remove ! : .
iong the bgne. Tie the lets up in their skin for roasting.

Remove the breast,

leaving the breast whol
cerve with stuffing baked separately.
from the bones

Break the bones and cook until meat is done, Remove the meat
and use it for making sandwiches, creamed turkey, or a casserole dish.

the tendons and finis

d removing the meat from the bones,
ki g at 300° F. and

starting from the back a
A kin for baking. Bake

e. Tie it up in its own S

CELERY DRESSING

quarts dry bread broken or cut into % inch squares

cups celery, sliced fine
cups onions sliced tine
teaspoon leaf sage, crushed fine
teaspoons salt
teaspoon white pepper
cups butter or chicken fat

cups onions sliced fine
cups good stock -- if no stock is on hand use 4 chicken

bouillon cubes dissolved in 4 cups boiling water.

B O Y O N N

~ Saute the onions, ce'lery'and seasonings in the fat until translucent. Add the
stock and fold into the dry bread crumbs. Bake in an oiled pan 350° F. 45 minutes.

BROILED LOBSTER TAIL

1 teaspoon seasoning salt

1 lobster tail
1 tablespoon chopped parsley

1/2 cup cracker crumbs
1/3 cup melted butter

Thaw lobster over night in the refrigerator. While still in frigi
_ ht i . Wh gid stage, remove th
soft under shell and remove the mucle or meat from the shell and deveingit and removz

5 the tough outer skin. Wash under cold runnin ' ‘
a ‘ . ' g water. Season lobster with s
::ll(t and butter (melted). Return to the shell and sprinkle with buttered cr::\szn;:g
v ubake according to size from 16 to 24 minutes. Gamish with chopped parsley, lemo
~ and melted butter. Serve immediately. - :

- They may be st 2 :
ﬂash'bto};l'er g’ea:s eamed until tender and then finish baking the same way by a
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{RIMP :
i | SALADS
3 pounds shrimp — 25 to 30 count 1 teaspoon table salt ; o e e :
‘ 1 teaspoon caye | ‘ Salods ore always a favorite and have a special place in the meal. They may |
i i e s e cgyennp b made from meats, poultry, sea foods, cheese, eggs, vegetables, and fruits.
Mix well six hours before serving. Yield 2% cups. Can be kept two weeks under Hot jello or gelatin should not be placed in the refrigerator. If it is, it will
good refrigeration. | e " create an unpleasant flavor that may be corried over to the other foods.
| ‘ B | No fruit salad should ever be attempted without lime or lemon juice, and refrigera-
SEA FOOD COCKTAIL SAUCE X tion enough to keep all ingredients sufficiently cold. Many fruit combinations can be
3 Tt 1 varied according to the available fruits. In fact, all fruits, melons and salad greens,
-'j 2 tablespoons green pepper, cut fine 1 tablespoon Worchestershire sauce a if properly handled ond treated, can be converted into attractive salads.
e 2 tablespoons onions, cut fine Dash of Tabasco, only a dash i
;g ‘lz cup C;-'llem cut fine i. tablespoon fresh grated horseradish
cap chili sauce teaspoon salt :
j 1 tablespoon A—1 Sauce 1 tablespoon lemon juice 18 FRESH FRUIT SALAD
A 1 teaspoon sugar f s :
i : X % 5 4 white grapefruit 1% cup lemon juice
- Remove shells and sand vein from shrimp and wash under running water. Put in 4 pink grapefruit 3 :tablespoons sugar |

i sauce pan and just enough water to come to the top of shrimp. Add seasonings, place . 4 Delicious apples 1 avocado pear

4 on burner and bring to a boil. Low heat simmer for five minutes. Let cool in juice. v RN 4 oranges

i Remove shrimp and place in jars for storing. Let juice settle, pour off clear juice or o

‘,} strain juice through a clean cloth and pour over shrimp. To serve: Put shrimp in a ~ Peel and remove sections from grapefruit and oranges. Cut wedges from red Deli-
bj shrimp bowl on a bed of ice. Serve with the following cocktail sauce, };fffr;g,’:;,i;j_j_‘(_‘;_i;ggj;s‘_;afpples (save a few for decorating top of salad). Line bowl with lettuce. Arrange
5 s ot - fruit attractively in salad bowl. Decorate top with avocado slices which you have
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o G SR A P Wé?;\ggdcut into wedges, also, place apple slices on top. Sprinkle sugar over top £
BAKED MACARON!I AND CHEESE A :
(Serves 10)

(7 ‘5:;;‘1 ‘yr\&%;g

nu

v D ey

DAIRYLAND CREAM DRESSING o

1 pouand macaroni 2 teaspoons salt s ] R R
1 pound aged Cheddar cheese 1 tablespoon Worchestershire sauce @ Yo S ta spoon mustard

e edd: » cup vinegar, mixed herb wine
3 tablespoons butter 1 tablespoon salad mustard SEERA AR 1 teaspoon salt

tablespoons butter
cup heavy cream &
cup cream cheese s
tablespoons orange juice @~ @@=

2 teaspoons paprika 7 2 cups hot milk G0 g 4 Rhg |
2 tablespoons flour 2 cup buttered crumbs s : -
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Meit butter, add flour, and cook to a smooth paste. Fold in all season'mg§§§>gqéf%l§§§,-~}.::; ey S s R o
e over a slow fire for ten minutes. Boil macaroni in two gallons of water for 15 minutes ~ Mix together 3{{39“831- flour and powdered sugar. Whip egg yolks until lemon- o

k- at a simmering temperature. Remove from fire; add two cups cold water. Let stand for : id f ~mix into this the mustard and melted butter. Add mixed dry in- ;

) " ' ( ; — : oy | CHBFER
ten minutes, then drain and again pour cold water over the macaroni. D e S

{;’f«. o
Fnrid
iy

s S s and /ine | l}ﬁacook in double boiler until thick. Remove from flame and ;
Whea macaroni is well drained, fill a buttered baking dish by altemating layersof ool. Whip (R gtgﬁJ%M& thin cream cheese until the consistency of whipped |
3 macaroni and grated cheese, starting with macaroni and ending with chees fithes @ - d ad, SCne ’s°ff‘s-3“§§?§ﬁ“°° fold together.
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-C S cup cream cheese
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TUNA AND VEGETABLE CASSEROLE¢ 4

i
TR ‘..'.‘ 5 e . ° - . AT N AR % #‘:‘! 2 -
A hot milk to the flour and seasoning mixture. Stir well, until mixed, ind pour c A P
macaroni and cheese. Top with buttered crumbs. Bake at 350° F. for t nutes g R ot
(o ‘, - i - - L SANFENE 'ap‘.", ¢ 3 s § ):-}'-?_;""_"-"':'." !
until .thoxough. ly hot and well-browned. This recipe yields ten generou G o WISCONSIN SUNSET SALAD ;
a family of six, use half. i o YN RN
4 i o strawberry gelatin 1 cup whipping cream &
SN S eo gelatin 1 tablespoon sugar b
ot water 1 '
[ ot 3 s
d w 1
neap

§ Ay ‘ O amatar cup drained pineapple

E 2 tablespoons butter S Ll Fl},i_; ,WP%QJPCG;J %2 cup finely grated carrots
'2 cup onions 2208 eggﬁognysl{gnonhjuicem : Fresh fruits for garnish
o % cup celery S e A e
6 1 7 oz. can tuna fish *’?ﬁ%“aﬁﬁs« &aggl,og nge gelatins together in the hot water. Add cold
1 cup peas > : D@J&,{ﬁ@g\g@g}@pﬁq_::j‘yice. Pour about a quarter of this mixture into the
M,g‘d’imOIdz?andgﬁm,lji%POur the remainder into a bowl and cool until it be-

g Saute onmions and celery in two tablespoons ell é%%ﬂ?b%@ﬁllt’s light and fluffy. The cream cheese must Lo

Drain the carrots and potatoes and add oné} “ : un I“’if-h‘asl:he consistency of whipped cream. Blend it into the

N : : T B N XA f‘ @;ﬁ e PO R A T
;, ped gel éﬁi%%d;xgcamts and pineapple. Whip cream, blending in the sugar,
5 e % L ;ghg_{gelahnmxxhue Pour into the salad mold, over the firm gelatin,

[ ""
(
il .
R

vegetables separated). Add raw peas, the drained
& Mix, top with crushed corn flakes and a little b

AR 2 TR SV : :
SRR o 3 21, > Al 8’" ld d g h d d d 1
R g ~ = NS, HAmold and serve gamished with salad greens and fresh fruits.
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