NAPLES COOK BOOK - 1963

Greatest of thanks to Derek Marchi, Brett Marchi and Jana Landel for sharing their family’s well-used cookbook
and the contents of Carolyn Marchi’s, their mother’s, scrapbook (assembled with memories stretching from the
mid-'60s to the late ’70s). With Carolyn’s kids’ blessing, we photographed each page of the cook book and
compiled it into a PDF document which follows. Rewind with scores of vintage recipes contributed by PTA
members and Naples residents 62 years ago! Heads up...Campbell’s Soup and Jell-o abound!

In 1963, Naples Elementary’s PTA published Naples Cook Book... a 76-page compendium of popular recipes of the
time, as contributed by PTA members, school staff, faculty, and Naples neighbors. Though we’re not certain, it was
likely a project to raise funds for school amenities and student activities. The dedication reads: “With our sincere
appreciation, this book is dedicated to the many who contributed so generously of their time, all the way from
submitting recipes, to the cover, the typing, proof-reading, mimeographing, counting, etc., ‘til the final book was
assembled.”

Pages photographed, uploaded and reassembled on 12/10/2025 as this PDF by John Angelo, Editor Naples News
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ﬁna&’ 1 1b. ground meat
onion chopped fine

- gravy and pour over the patties.
| ** e ~about 45 minutes.

oM‘-
?" 'rmn STEAK

1-1/2 1b sirloin tip, top or

regular round steak, 1" thick
1l pkg. frozen Italian green

,ft"l .v 1"“ m
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1-1/2 ¢ (or less) Teriyaki sauce

-

) qu '\’f“ 4
LM “W 5
‘ :‘*,n\
rl

Caretaker
1 t prepared mustard
geasoning to taste

2 slices bread (mcisten and squeeze) 1/2 ¢ canned milk

‘Hake into patties, and fry until almest dene; then put into baking dish. Make

i gblenty of gravy in skillet used for frying; add 1 T Vorcestershire sauce to
Bake at h50° for 10 minutes, then at 350° for

Eve Deobkin

1 nice chili or green pepper
3 green onioens

4 nice sized potatoes

1 can water chestnuts

Rebert Williams

beans or Chinese snow peas

; Sl:lce steak into thin slices, Marinate in Teriyaki sauce 3@ to L5 minutes. Heat

i Dutd1 oven or large covered skillet. Drain steak, put in skillet, cover and turn

dom fire to medium heat., Parc and slice potatoes, add to steak. Takes 15 min. to

,get done, Add the green beans or peas during this time. Clean and slice pepper and
- green onion, Bang package of frozen vegetable to break ice, Add pepper, onicn,

” frozen vegetable to steak and potatoes. Add spices if desired. Cover. Cut up water

wcbest.nuts, drain, then add to steak mixturc when potatoes and vegetables are

éready. Steak and potato amounts can be increased with no harm to general taste.

f*"'-ﬂ, toasted, i | |

‘}

[P NASIGORIN (2 popular dish with 6'th
e graders at Camp Hi-H:lll)

1-1/2 ¢ rice cooked in chicken
broth
1 1b, shrimp, cooked
. 1/2 ¢ sauted mushrooms
-‘;lr;f 2 T chopped green onions
" ;t.l ﬁogether.

,"ﬂs-'
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"'I.&‘r two ravenous adults and two to four healthy lo.ds. Serve up with Chinese

Marilce Hoelscher
‘6th grade teacher

i el cooked peas (frozen)
2 eggs scrembled dry, then broken

. into small pieces mth fork

""‘::de sauce to taate.
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2 cans (1 lb. size) yams . drained 1 ¢ lt. bmwn sugar, fully packed
1/2 ¢ butter '1/2 ¢ salted peanuts

eat oven to 350°. Lrrange yams in ungreased casscrole. Melt butter in saucepan ”
.. nd add sugar. Heat 8lowly, stirring until sugar is melted and mixture smooth,
d peanuts, pour over yams and bake 20 uinutﬂs.

,-,-§=f-°* OLI SUPREME | ‘ B Helen Bagley e
2Ly oz. frozen broccoli or 1/2 t pepper AR '.
equivalent of fresh 1 t Worcestershire sauce el
2 oges KO e 1 to 2 T grated Cheddar cheese W
1 ¢ cottage cheese ~ 1/h ¢ butter or margarine, nelted e
fil ot mincedyondon e G l/h.c bread crurbs e
1/2 t salt | |
‘;- : broccoli in boiling saltcd water until crisp—tender. Drain well. Arrange in’ .
f-' tered shallow casserole, 1'ix eggs, cottage cheuse, onion, s2lt, pepper, U
Worcestershire sauce, cheddqr cheese and half tho butter. Pour over broccoli.-JiX‘ b
ining butter with crumbs and Sprlnk'l.e sver the top. e
at 3500 about 30 min, or until golden brown. Makes L to 6 scrvings. b

cmcma-omon PR i . ILec Stcphenson

2c cheese flavored cracker R 2 cgvs
ey A SRR S W G | | R

h T melted buttér e WG I mad Bt s G | i
- 3 large onions, thinly sl;ced  1/8 t pepper e
| {abon £03 e LY iR 1/2 ¢ shredded sharp cheddar R
. sl T basbei e ““' | cheese g
ix 1- .,..2 c of the cnnnbs w:ith melt.ed butter and press into bottom of 9" pie pam. %
aute sliced onions in the 2 T butter until limp and golden brown. Spocn into crumb = |

.'~.."°":';_5"'f'. Boat eg;s lightly with milk, salt and peppcr and turn into same fry pan. ff

.and cook over very low heat, stirring until chcese melts, Pour over . .
and sprinkle rcserved cmmbs over top. Bake 325° for 30 mn.- Excellent i -”1”7:"['.._',1';-..

) & bl ok ! : o b S ','
N e 2 3 3 : y b ¥
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Maryn Solosky

~ 1 c shortening 2 c¢ sifted flour |
1 c brown suger 7 0z. pkg. semi-swezt chocolate chips T
1 egg 1/2 c chopped nuts |
Fat 1l t vanilla A
rt,ening and sugar until lipght and fluffy. £dd egg and vanilla. Mix well, i

ur and combine., Spread 1/l inch thick on cookie shect (12x18). Bake in mod.
ﬂ@) 15 ninutes. Melt chocolate chips over surface while still hot. (you
spread these over the surface if you put them on immediately after remov-

B
e

~ov&n) Spread evenly. Sprinkle top with nut meats and cut at once into bars.

Becky Broussard

1 c shortem.ng 2 ¢ flour

3/ & suger 1 t baking powder
-~ 1 egg, slightly beaten pinch of salt
';f'," i cooked meshed carrots (#303 - 1 1b. can just right)

eam shortening; add sugar, slightly beaten egg and carrots. idd flour which has
. _‘m 1[',ed with baking powder and salt: Drop from teaspoon on well-greased cookie

,.«}Bam approX. 15 min. at 350°. Glaze while hot,
: ted ercd (confect.) sugar mixed with melted orange juice concentrate,

SCE too strong full strength, dilute it slightly. }Mix to good spreading
cy. Glaze cookies while they are hot. Very good.

CHIP. COOKIES /W Roborts (0fTogle //? |

T 1,c shortening 1-1/2 ¢ flour

et ) h c brown sugar 2 c old fashioned cats /g,‘é /84 M/’V&af {
s Whi'be sugar 1 ¢ chopped walnuts 24_,,1/ |

. l,ﬁt vanilla ‘

%% 2 pkgs. chocolate chlps (6 oz, size)
A

léake at 350° Makes 9 dozen. /ﬂﬁ /024 ‘V"T—d
&
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LD FASHIONED SOUTHERN TRA CAKE COOKIES
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and add vani
10 min. at 3

i

1 heaping cup sugar
1l ¢ butter

2 eggs

1l level ¢ seda

Cream butter and su

1la,
{0

o
PERSTMMON COQKIES

gar, add beate
Aoll out thin,

& Iin, (avoid add
lough before rclling)

1/2 ¢ shortening

KIE MIILER'S EN

1l ¢ sugar
1 beaten egg
1 ¢ pureed
R l t soda
E 1l t vanilla
20 Tlouy
2am shortening and sugar,

1 fold in sifted dry ingredients, then the nuts and raisins. Dro ©
1 bake about 20 min. in 3500 oven. i W ijiﬁspoon ¢
GLISH TOFFTE COOKIES’o/ Lynn %/ »

1 c butter

'
M hj'.
| ) |

i 1) '_4;4.',;-.;5
et al!

-
wie My,
by TN

’ ) X\ B
4.
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v ;lf A ;".llf‘.'p ‘:l". ;,'1 ‘ c,. 8ugar ]

s >4 o

" q
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=3

- ©8g, separate

persimmon pulp

add beaten egg,

d

- andift again with the einnamon.

]
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L
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‘the surface. Beat th

A P

nds to blend tngether lightly but
surface of a greased coockie sheet

|

Becky Broussard

3 T buttemilk
3 ¢ sifted flour
1/2 t salt

1

t vanilla

n eggs. Alternate dry ingredients with milk
cut, sprinkle sugar over top and bake about
ing extra flour except on board. Helps to chill

Marilyn Carey

1/2 t nugnmeg
1 t cinnamon
1/2 t cloves
1/8 t salt
d ¢ nuts
1 ¢ raisins

persimmon with soda dissolved in it,

Denczi /A @%,Q,a

2¢ flour
1 © cinnamon

. i 2 cpecans (R Wl

ter and sugar until smooth. Add €gg yolk and fix thoroughly. Sift flour,
Add flour to creamed mixture, using

thoroughly., Spread in an even layer over

(2bcut 10x15), Work with your palms to

¢ egg Whites slightly; spread ¢n tep %o esmpletely cover,
ver #ll, pressing them into the dough. Bake in a very

:
. » e I i ‘ 1hnel _ | ! 4
L Lad ikl ! ). 0. o REOR AHPS Y LRt
W l"l' 1Y | ‘.-,,‘n‘ LYY U
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Gntinlulfg“sqmea while 6£i11 hot. Cool. Makes 6 dog,
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=DUHBON BALLS Harriet Boyle s e

© 2 ¢ vanilla cookics crushed 2 T cocoa

1 ¢ chopped nuts i 2 T Karo (blend with cocoa)
1/3 ¢ bourben X

Form in balls. Roll in powdered sugar. Store in cookie tin.

PEANUT BUTTER COOKIES ‘Ethel K. Dunn 0
e g,N
7: 1/l ¢ shortening | =2 | 1 egg GG e

~72¢ 1/l ¢ butter or margarine Fe| 1=1/2 ¢ flour
/e 1/2 ¢ brown sugar so] 1/2 t salt
f e | 1/2 c granulatcd sugar ,?zjﬁ 1t soda

L/ 4 1/2 ¢ peanut buttcer nuts optional

- ﬁ? .ingredients together and add to other mixtures. Drop by teaspoon on
e = heet and flatten with fork. Bake in moderate oven (350°) 12 te-15-minutes.

/! Mivors <

Mrs. James Kelly (Sophie)
1/2 1b. butter 4 oz, (squares) chocolate
L eggs | 1 ¢ chopped nuts
1l ¢ flour : 2% vanilla

- 2 c sugar

ch late and butter. Cool. Pour in dry ingredients and beat wév th mixer.
s and vanilla and beat well. Bake in 12x12 square pan at T"ﬁ, for about
O mi nutes. Very easy and delicious! L.

3 f'f';(mmsa) , i
g o R | 6th grade, to June '€
" 1 1b. flour ] 1 egg .

1 1b. brown sugar | 1 T ginger

gh m.ilk to be able to roll dough. Roll to about thumb-size thickness.

and for awhile then cut and bake in 375° oven until brown. (These are hard,
3 wish them softer, add 1/2 c butter or more. ) Good with coffee and kids

P ove 'em ‘wiﬂlmilk MR
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Joan Earle, teacher
éth grade, to June 'l
L5 grzham crackers (1/2 double 1 box chopped dates
one equals 1) | 3 ¢ walnuts, chopped
b 2l diced marshmallows 1/2 ¢ heavy cream
Roll graham crackers into crumbs. Combine marshmallows, dates and walnuts, then
mix with 2/3 ¢ crumbs. Add cream and mix. Shape into roll (or 2 medium rolls ).,
Roll in remaining crumbs - wrap in wax paper, refrigerate. Slice.

KLEYNER (DANISH CHRISTHAS COOKIE Jean Earle, teacher
3 6th grade, to June 16l

3 eggs | L ¢ flour

1l ¢ sugar salt /{;
1/2 ¢ butter | vanilla \/
5 T milk | | (4

_ dough to 1/4 inch thickness, cut in strips about 1M"x3M. Make a slot in
dle of strip, take onc cormer and pull through slot. Cook in pan of hot grease
e doughnuts -~ until brown. s |

mns ' | | - Arlene lanigan
- 1 c Eagle Brend milk (condensed) 2 c coconut
2 ¢ crushed graham crackers 1 ¢ nutmeats
vell, Bake 20 minutes at 35(° in greased squarc pan.

SEC " OATMEAL CCOKTES | Mrs. Thomas J. Spence
B 1-1/2 c sugar i 2 0z, unsweetened chocolate
i 1/2 c cenned milk | 1/8 t salt
1 cube butter (other ingredients listed below)

g A
b

*“ z.éﬁgredi'ents in large pan, bring to hard boil, boil for 1 minute, Take
heat, Add 1/l ¢ pearmt butter, 3 ¢ catmeal, 1 c walnuts, cut up, 1 t vanilla.

fix thoroughly until cool., Spoon onto oll paper.
," ;‘T?n! 5 '
i S Sl
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Gt '-shorteming 2 eggs E 1
1-1/2 ¢ sugar
2-3/l4 ¢ sifted flour 1 t soda

2 t cream of tartar 1/2 t salt

Roll into balls the size of small walnuts. Roll in
2 T sugar

R 2 © cinnamon
ce e;,,m ungr-eased baking sheet, bake in LOO® oven 8 to 10 minutes, until lightly

ed, hut still soft. Makes 5 dozen 2-inch cookies.

-OA'I‘II.FIAL COOKIES Betty Rogers
;‘-;' end ingredients in the order given:

1l c butter 2 ¢ flour, siftedwith

2 ¢ browmn sugar 1 t double acting baking powder and
2 unbeaten eggs 1 t scda

1l t vanilla

1-1/2 ¢ quick rolled oats 1 ¢ corn flakes
e 1-1/2 ¢ Spam.sh salted peanuts
- ,f;:j;f; iy ng teaspoons onto greased cooky sheet., Bake at 375Y for 9 to 12 min.

DROP COOKIES (moist and chewy) Pat Crook

i ¢ quick rolled oats 1 ¢ salad oil

2 ¢ brown sugar, packed

2 eggs, well beaten 1 t almond or vanilla extract

R :g; - 1/2 t salt - (no flour)

iz *l;ions: Add 1 cup of any cf the following:

- Chopped nuts, cocomit, raisins cr chopped dates

"*t"i‘ “‘ ia, into oats (to avoid brown sugar lunping when it comes in contact
.I: }3{ fa,;e,nd acdd ¢il and mix well, Tet stand at room temperature over-
mimmm of 8 hvs.), Heat oven to 325°. Add rest of ingredients into oat
? ;!.1 Drep by teaspoon onto greased cooky sheets, bake 15 min.
0. ﬂm v s0 they may b L'»,ep.Stl.lY removeo.. Makea about 5 dozen, 5 Y

YaL ﬁ. R T

‘ :“ Y "" "u , Gl ./ > -") v 'k;" )' " 9 .'.' | -"ut ’l < ’g ) 4 i '.i I "I ! .f vv .' c.- Y ‘A"-.\.“ \\'-\ ’;' ' > JP +1Ws

A e NG 1y S A | e g K\» »r A NSRS g
' e tj‘!;\“ ) ] [ . I [ A AN DY . f; T e\ o Mo > o Ay : \. oD TR et

U i N




<Y o1 l;': ] R ,"",) — T e
Pr—— e v pe s o ¥ -—,s—»:'.' - W“f:.‘ - - - i .
P TR U b e .. s :_....,..,m.f, gy - ”’ . ~ 4
{
LS
T
. i i
«
' (‘:’ | ]", - ’ { ' 4.‘- g 4
\\ 1) 1 , ;
Y O R L je € N & : {
£ 1 ] ‘f % v AL ( i FRE
' . ' | i3 "l 'ti ‘ 1,‘,5 it v \‘ _.'v' - -
N ‘ ' i‘ ﬂ \\I ‘I‘: t: l'( ;‘A‘] ' - ",‘: .'
0 (NN OO [qhily .1: "‘ "" ?'.""'"‘J“l'. '-J Y ;}“‘.l ' \ n)' l' ~ -"' Wen _‘ 4
P [ AL fer ot {£nY l ¢ . 44 "‘?
e 0% - f i L A Ao
/) et g “'-' A by : T ” o 32 =id :
O DR AR Y es T 1
lLl'w“e p 28 ?E)‘L“} _’-,ﬁll 21 28 R 8 L 35 LS
mrgb, qu MJI r; .j,sz';’iaf‘.}-.";};Qk.'u,?- &
.n’ Nv. N ~ o v:‘-;x'?.uc:-:‘--‘l-.:xr' -
L-‘J- s r..n.h'.L,," % oAt
~ ﬁ{; m«h 1 10 :: M!. s | 4 -
' Wﬂ i¢ B ‘—""'"'"“ A
- : U' t',".v. . | |‘-
g ‘)‘ A ."‘ ...u ,.0_' ‘. 1 {
' ‘ \'} Yy AR ‘“"! ...lthﬁ
0 (‘.!")‘- r ‘P‘f" "b -ﬁ:‘k’(. 2t f"kr' x’ .
wq,jA 15 mi a,f,} i
C T / VR AT s
4 o | T b ‘[: T
Hos 1o ol 224 { .
v e SN B RO
! ‘5 ,rf‘: l"'é"lp.gil""e lb P " ] I Ly ". : : .
L LR e o8 ALY CA RO ¥ ‘al : .
My ) ot "ng‘.h‘ y ) 5 M \ ',“.. Y. | -4
MR YR S T KA e i Sty
i .’._>‘: "““ 7(: J:,"‘\j;;‘ ‘?N ‘l'(\', 150 '.I‘._ "‘l . 4 ¢
UM 2 ‘-~“\ -';'\‘.. 13 ; 3 " W t‘ ’.‘ d ’ |\ :
. g.,,'-;’."- ,‘i'fc,..:',j' rgww \ «':}," “"a'.',, Lk
A ?ﬂm}t\.ﬂ 3 '.il,,’..‘..?;j "::t»~ y!‘ i rey i gle 2P
O U BV JAF S,
1} IRARI . i b
Al TV J ‘ : '“ ‘ s L)
e "r‘ il bl }B i
" = 9 A e ¥ : e T TS O .
> ? . .“ "\ﬁp{il «rfn ‘. i ﬁ\\ | ! ' Niv ) ,
) AN P AL o Al L ) ‘
| 4.\1! S AW N Tk “ ‘! ' J'. '
o A ’“";v\w i
A g ? Ml Ll ‘_l- S LT \
. ..;l'»'«'.f‘~‘~( | o R e .'3‘ SEONE/ T Nt Al T ‘
raliy A J’w!‘\n‘"“’ G
¥ Ty, L (W . ) MU ' 2 4 |
3 = By P8 5&"3. .v,, 41 “ AT .'h{‘.' A N R \“\1'&_:. W R e |
St 1 ‘ . Q " -‘.}‘., AL j 4 iunfrt Aj'}..'l .".Q(v i " ]‘ :
- ."! : it } L\ﬁ"‘,"/‘ ""‘.r‘ i 'rn‘ .7,’]‘;4_ ‘v"' i ‘l 5\1: k U7 \
) ot - ! - % A o o 4 --g." % 't L r
: “ N ' L "'"Ll.:\"m ‘ ].‘{-'-.l.‘ 6|
| Y ) Jrp g A -.;‘.'; l"!~
MO R
Py \9-"- ‘-"'.'1 e ‘.t 12, i
l‘.. r ... .' '.l‘ 3
'Y MPRTYLIN /SO il e
A I’ ‘ e S .“/ /i "'.-. !
:!__‘ 0 .!i" "‘L ol * RS ":’“.f:
— b o S02 A DE
! ' ' =ri TV
1 vy kA : Y
{ath 34} 'y N
T M G L T '
- .".:}"t TALC (SRS
L S¢a
o b R N
€ 1n
: : <o
M '
' :
| |
| 1
o :-‘:.L:.“*‘_ et e e vt e L ":I.Z R ——— e oo L ek S -t v




(]
,‘

A f~/,""r P—_— ¥

- ) x
Q p— 5 - '

. v o - =1 = 13
4 T - N % " b
s - - = e . s e -—”W i - ' 4 o 1 . § ) ’. r gt

——w el ¢ ] z = . ek - f“"" iy A ; (S 3 ‘.Mmmll
x 3 - - - - -’ -
. e T Dy -= - A == LTI —— - iy &' L "y o ,"q, > i - —
R 354 S L, ' -l " A e g . {

W 'I‘n.
e

3 i « Maryn Solosky
R 1-1/2 ¢ boiling water les
- 1=y ugar
- 1-1/2 ¢ sifted flour 1 t baking powder

~ 1 t soda | 1/, t salt
L vani11a f 1/l ¢ butter

- leg 1-1/2 ¢ dates cut fine

-:,__._";water over dates.,‘ scda and butter, Let stand a short time ;3 then
xdates are b?oken.up. Beat egg, salt and vanilla together, add sugar
4ly and beat until thick, add rest of ingrcdients. Bake at 350° for

3 il Spread:
- 1 cosugar " 17 butter
L 3 h ¢ water 1/2 t salt

ightly thickened. Serve warm over cake and top with whipped cream,

Lee Stephenson

n first- and let cool theroughly.
~ +« C sugar

££1 o N

| 1 egg
 A-EZ T cornstarch;m e N e
Juice 2nd rind of one lemon |

1 thick, stirring constantly. fool.

1l ¢ cake flour
Sugar ' 1 t baking povder
' orange juice - 1/3 t salt

and sugar until thick, 2dd juice. Sift flour, salt and baking powder
Add to tatter ond mix well, Pour into wax paper lined 10x15x1/2" pan,
yutes at 350, Turn upside down and cover pan with very damp cloth.

;é;,-'g‘-f;ﬁsﬁsvmfmvmm. with dzmp elath and you will be able to peel the

per rignt off. Spread wiile Lot witl f£i1ling and roll immediately. Wrep
d paper to hold shepe while cocling, Durinkle with powisxed sngar bafoe
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Jane llox- ell
bewl all at once: i
ow pake A 1 pke, lemon jello (dry) }

’ s‘j‘;-f’ ' ' &’: T 1 |
AgeNall ingredients in la
L pke, lemon o

N
[

" s et |

ge pan (12x12 6
oven when done.@ie full"
e a mix'gre of:

Y €D
' ; ‘

1 warm, cut excelbnt

igp.{) .
. Bake in grcas
O oven. Rem emove cake

sﬁiil hot ver th
2 c powdered sug L | %

rind h i l_mon -+
~Juice of 2 lemons ¥
- 4n until ready to serve,

f;%' RI COT-CREAMGAE BRI L e R e

Wetics, . Ruw, PR
i 5 large egga and l c;gu@.r &

2ther: 1 ¢ flour . -A*-:;-‘,gm'”é&;s,v. '
e lgmbu e
r 4?7 dierts. into egg—éugar mixture,®Pour into light g-eased s
v'j;A'.le-ﬂ:é:’ in GO 0O fien set oven to 35b° r 45 min,, or wntil s
e W ﬁ},moothglck- Co' nto 3 or 4 layers.

P

-nRemave fmm pan and ¢

ge can'of apricots, remove ﬁi‘bﬂ 'Qit‘g,,gourse, and drain, (save juice
m "hip 1 pt . whipping cream and fol ricet pulp into this cream.
Spr¢ {& be;bween layers. Sprinkle top MR&;\ {:q about 1/2 ¢ of the apri
; K . For variety, sherry wine can .substit-ut" for this liquid,

o ernight. This is important, 1.4t allows thepake **‘ttb absorb tge

sr and becomes moist, ondak x ik
B‘érving, fn%t- with 1/2 pt whi ng cres ( Sugkesgd

* nap ots, use”frozen awbe |

&

A
o

(no flavoring)
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CHOCOLATE YEAST CAKE Betty Boulding

2/3 ¢ shortening 1-2/3 ¢ fleur

1-1/2 ¢ sugar 1/2 t salt

2 eggs 2/3 ¢ milk

2 sq. chocolate 2/3 ¢ chopped walnuts

2/3 t soda 1~1/3 T boiling water & 2/3 ¢ scda
1 cake compressed yeast dissolved in 6 T lukewarm water

shortenmg, add sugar gradually and cream thoroughly. Blend in well beaten
Stir in chocolate, melted and slightly cooled; add dissolved yeast. Add
* to cream mixture alternately with milk. Blend in nuts. Let stand in
ni «u  bowl in refrigerator overnight covered with damp cloth.
1 'r.ning, take out and let stand in ld.tchen about an hour. Blend in soda
S ved in boiling water., Stir until well mixed. Pour into 2 well greased 9

\, e
0 to 35 minutes at 3500.
th golden cream ﬁlling and .fros'b with Chocolate Fluff frosting.

Chocolate Fluff Frosting

“h T butter, add 3/L c powdered sugar and blend. Add 1 t vanilla, 3 sq.
sweetened chocolate, melted and 1/} t salt. Beat 2 egg whites until stiff, but
, ,;h;Add 3/L ¢ powdered sugar, 2 T at a time, beating after each addition

i1 bler nded . Continue beating until mixture will stand in peaks. Add to
colate mixture, folding gently bu‘b thoroughly, only enough to blend.

Pat Roice
1 e brown sugar | | 1 c nuts, chopped
2 eges Sl 12 graham crackers, rolled
1 ¢ milk R 1 t baking powder

together. Bake at 350° for 30 minutes. Cocl. Take spoon and crumble,
With mipped cream. |
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2¢ cut :hubarb m 1 T cornstarch R
_:.‘_Tflour., ! 1/2 ¢ water
“ ' egg yolks, alighta.y 3 egg whites
 beaten 6 T sugar

"l ¢ sugar 1 t vanilla

| ,'133 milk 1-1/2 T butter ~ pinch salt
w h nutmeg & pinch salt
er ijut into unbaked pie shell. Cook cormstarch and water in saucepan
m:: hS«-SO min, When done, until thick. Let cool, Add cooled
| cormstarch mixture to remaining ingre-
dients. Beat until stiff. Put on cooked

pie and bake in 350° oven, 20 min. or
until nicely browned,

Mimi Crane

. baking chocolate 2 t vanilla
24;?%%*’6":1butter i | 2/3 ¢ sifted flour
sugar i i eggs

qu‘

o n- Set oven at 325°. Melt chocolate. |
-ng add augar. Stir in chocolate, vanilla and flour, Beat until ’
fzﬁv eggs beat whites until stiff, yolks slightly, Stir in yolks,

v 4
’

Bake 50-55 min. Serve very cold with whipped creams

Maryn Solosky i 4
' 4

"l

3 e ;;{_m.'ttes beataen stiff 1 ¢ chopped nuts E/
‘to 1 ¢ sugar 1 t vanilla
da ’*crackera, crumbled

. together. Flace in buttered 9 pie tin, Bske 20 minutes

rith mipped cream
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Jdan Dirk

‘ |  -1~ envelope unflavored gelatin

| 6 T lcmon juice

1/l ¢ cold water - 1/2 ¢ salt

1} eggs, separated 1 t grated lemon rind
B/u ¢ sugar 1/2 ¢ heavy cream, whipped

us: -;fg;.fsprlnkle gelatin over cold water ; sct aside. Combine slightly beaten

/i ¢ of the suger, lemon juice and salt in the top of a double boiler
mater. Cook, stirring constantly for 7 minutes, or wntil mixture
thickened, Stir in the softened gelatin, and rind. Remove from
‘ggjmhl'bes uwntil they form soft peaks when beater is raised. Slowly
/2 ¢ sugar, continue to beat until stiff. Fold into lemon mixture.
ked (or crumb) crust. Chill uwntil firm. To serve: top with wh:égggg
Janet Horton

)] Ee.boiler unt:Ll the cons:.stency of custard:
'1/2 c suger 1/2 t salt
;«2 ¢ fresh lime juice L beaten egg yolks 4’

el ".'\ 3

>.§~ solved gelatine and add 1 t grated lime rind. Chill these

tiff: | egg whites
rery slowly: 1/2 c sugar

'd, 1 ¢ heavy crean
2gins to thicken, beat it with a wire whisk until it is fluffy.

Fold in the crcam, fill the pie shell, chill the pie N
serv:.ng. The creanm may be reserved for the top. In that case, 1

-

\

L vniiia
3 T powdered sugar
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