
2 Eggs
Z Yeast cakes
1 Cups flour

Breads & Cereals

Rolls

Z l", (""upJI lukewarm water
~ Cup augar
Z lilp. .sall
3 Tbsp. llhorlening

Mix yeast and 14 cup water, and 1 tsp. sugar. Cream shortening,
salt and sugar. Add yeast and rest of water. Add 3 cups of flour,
then eggs, well beaten. Add rest of flour. Put in refrigerator until
ready to use. Set out in muffin tins 8S clover leaf or other type
roll. Let rise abou11 1 :! lo 2 hours. Bake]O minutes at 8OOul425
degrees.

Jeannette Faucett
(Dodc Rcimel'l1 recipe)

Pizza Pie Dough

Mix in a large bowl, 3 tablespoons of oil, 1 tablespoon of salt and
1 cup of boiling water. Let cool. Add 1 yeast cake which has been
dill80Ived in Y.l. cup of lukewarm water. Then add one more cup of
lukewarm water. Mix in 3 cups of flour and knead untU dough is
dry. (You keep adding flour until dry if 3 cups are not enough).
Knead 10 minutes. Let rise.
Divide dough and stretch or roll out to fit pans.
Sprinkle olive oil over surface of dough, then parmesian cheese
and mouareUa cheese and tomatoes. Sprinkle oregano and bake
at 35().400 degrees.

Mrs. Tricarico

Butter Horn Rolls

Dissolve 1 yeast cake in ~ cup warm water and 1 tsp. sugar.
SCald 1 cup milk and let cool, add % cup butter, % cup sugar and
I:! Lap. 118.1t while milk Is bot. Beat 3 eggs; add to cooled milk.
Add yeast and 3 cups sifted flour and mix wilh elect-ric mixer.
Mix in one more cup of flour with spoon, then dump dough out
on one more cup of flour Ilnd knead until firm, smooth dough is
formed. Place in greased bowl and let rise until double, punch
down and make into dinner rolla; let "ise to top of pnn and bake
in 325 0 oven 10 minutes. Then butter tops nnd brown in oven.
Makes 3 dozen.

Marguerite Norton

30



Breads & Cereals

Butter Horns

1 Cake yeast
Ih Cup sugar
J Cup cold milk
:'. Eggs bea.ten

4. Cups !lifted flour
I rli tap. salt
¥.: Cup melted shortening"

'Mix yeast and augar; add cold milk and let stand % hour. Add
eggs, salt and part of flour. Add melted shortening and rest of
flour. Mix weU. Cover and place in refrigerator overnight. When
ready to sel out dough, divide in half. Roll on floured board. Cut
wedge shape and start rolling with broad edge. Let rise for 3
hours. Bake in hot oven 20 minutes or until golden brown.

Margaret Hellwig

Basic Roll Dough

Mix together:
% Cup sligar
2/" Cup crisco

1 Tbsp. salt

Add 2 cups hot milk. Let cool to lukewarm. Mix] yeast cake in
Y.i cup lukewarm water. Add to above mixture. Add 2 beaten
eggB, 6 Clips of flour. Add three cups each time. Cover and plac/:
in ice box over night.

Coffee Ring
Roll above dough oul on floured board. (1 divide above dough
into three or four rings). Cover with melted butter, brown sugar,
sprinkle with cinnamon, raisins and chopped nuts. Roll up like a
jelly roU. Place in greased pan. Cut top in smull cuts. Let raise
two hours. Bake in 350 degrees oven for 30 minutes. Glaze with
powdered sugar, water and vanilla while still hot. Decorate with
cut cherrieg and nuts.

Mattie Burbage

No Knead Rolls

Place in a mixing bowl % cup lukewarm water, 1/3 cup oil, v.. cup
sugar, 1 tsp. salt, %. cup evaporated milk, 2 eggs, and then
sprinkle 1 package active dry yeast over lhis. (about 2 Tbsp.
yeast). Let stand a few minutes, then stir well. Add 3% cups
sifted flour. Mix until well blended. Spoon into well greased muf·
fin tins, filling % full. Let rise until batter has risen to edge of
muffin tin and is rounded in center. Takes about 45 minutes. Bake
a.t 400 degrees -15·20 minutes.

Mrs. Patsy Latimer
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Orange Rolls using basic Butter Horn Roll Dough

Butter Horn Rolls:

1 'leAst cake dlSlJOlvC!d In
'h Cup warm water
1 Cup scalded mJlk
l~ Cup bullcr

Mt Cup 3ugar
a Eggs, well beaten
"I~ Cups lIifted fiour
1 Tbllp. salt

Add butter to scalded milk. Add sugar to bealen eggs. When
milk, butter mixlure cool.s. add to eggs, add dissolved yeaal to
mixture. Add salt. Stir in flour, hall at time. Keep in refrigerator
ov~r night before using.

Orange Filling:

Iia Cup of butter
"'fa Cup sugar (granula.ted)

:.I 'l'bllp. concentrated orange juice
Craled rind ot lhrCl! o:-a:lgCB

Melt butter, add other ingredients and blend. Boil for 5 minutes.
Cool.

Grease small muWn tina. Put 1 Tbap. filling in lin. Add small
ball of dough. Lel rise about an hou!". Bake 3500 20 minutes, or
unlillight brown. Makes 32 small rolls.

Claire L. Good....in

As 100 part«k6 01 t-'(lrthly lood~

Tfw tnble lor U$ ,<tprf'l(lfl,
We'll 'lot lorgot to fll(lIlk 'Z'hefJ,
Who gives f.l.s dally bread.

Stolle

For batter, mix 2 cups scalded milk, 2 yeaat cakes, and 2 eups
flour. Beat until emoolh; let stand in warm place aboul 1 hour,
until light,
Cream 1 cup shorlening, ] cup sugar, 11~ tap, salt. Add 2 bealen
eggs, grnted rind of 1 lemon and juice of lemon. Add flour until
not sticky, 2 cup rnisins. 1 cup nuts, 1 glnss candied cherries,
citron, pineapple; knead and make out into 3 loaVe8. Let stand 2
hours. Bake one hour at 325. Sprinkle with lots of butler and
poWdered sugar. Keeps very well in refrigerator.

Helen McInlyre
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Rice Can Be Baked

When rice is to be served with a casserole or other dish that
requires a 350 oven, both may be baked at the same lime. To bake
dee, place one cup of white rice in a shallow baking disb, add
lh t. of salt and 2 CUP8 boiling water. Cover tightly with a lid or
aluminium Coil & bake 30 min. Rice is tender and 80Ct, not sticky.

Mrs. Carroll F. Bond

Golden Toasted Rice

1 Cup uncooked rice
O! Tbllp. butter or margarine
1 <.:an (11 oz.) consomme'

!AI Cup water
J or 4. green onions
1 to 3 Tbsp. soy 8l\UCe

8 Tbsp. nour

Toast the rice by spreading the graina in a heavy pan and heat­
ing in a moderate oven (350°) until lightly browned.
Melt butler In a heavy pan with a tight fitting cover; add rice
and cook It slightly, stirring eontanUy. Pour In consomme' and
water, stir once, cover, and turn heat to the lowest possible point.
Let rice steam for 25 minutes.
Stir in finely sliced green oniona and tops and the soy. Remove
from beat, put on the covel" again, and let stand a few minutes to
blend the Clavors and partially cook the onion. Serves 4..
Chicken pieces or pork chops may be added to the melted butter
and browned; then add the rice as pel" directions and proceed
with the recipe.

Joyce Nelson

Zwiboch

8 Eggs
8 Tbsp. 8ugar

Separate eggs. Beat egg whites In mlxmaster until it begins to
stiffen. Add one Tb8p. of sugar at a time until egg white fonns
peaks. Add one egg yolk at a time. Turn bealer down and add
flour-slowly folding In.
Pour into greased & lined S"xlO" pan ond bake until done. About
30 min. at 350°. Do not remove from pan until completely cool.
Cut into two S"',w'" pieces. Spread jam or favourite preserves in
middle. Serve with scoop of whipped cream.

Chris Crawley
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Kitchen Hymn

Lord of all pots (",d pans and things,
Since I've no time to be

A saint by doing lovely things,
Or watching late with Thee,

Or dreaming in the early tIay light,
Or stornting heavell/s gatesJ

Make me a saint by getting meals,
And washing up the plates.

Although I must have Martha's hands,
I have a Mary mind;

And when I black the boots and shoes,
Thy sandals, Lord, I find.

I think of how they trod the earth,
Each time I scrub the floor;

Accept this meditation, Lord,
I haven't time for more.

Warm all the kitchen with Thy love,
And 1i.!Jht it with Thy peace.

Forgive me all my wo,"rying, and
Make all grumbling cease.

Thou who didst love and .!Jive men food,
In room, or by the sea,

Accept this service that I do -
I do it unto Thee.




