






14 tsp. pepper
l,4 tap. celery salt
%. tsp. minced parsley
1 Egg

2 tsp. baking powdcr
Salt and pepper

Vegetables

Old-Fashioned Potato Dumplings

:l Cups mashed potatoes
1 Tbsp. butter
Ih Cup bread crumbs
4. Tbsp. rlour
l,.£ tsp. aalt

Mix ingredients and shape into balls 2 inches in size. (Dust hands
with flour). Place on top of stew. Cover tightly and steam 10
minutes.

Dottie Hermansen

Papa Duquesa

4. Large polatocs
:l Tbsp. butter
1 Egg

Boil potatoes until tender but not mushy. Drain and dry. Press
through sieve or mash. Add beaten egg and butter, salt and pcp­
per and baking powder; mix well. Drop ll. heaping tablespoon of
mixture, one at a time, into deep hot fe.t. Drain and serve at once.

Mrs. S. C. Croes

o 0lV8 U! heart" to thaJlk Thee,
For every bwnillg 8fmt
Atld whftt,,06'er Thou 1J6t1dest

Make 1Ut thurewith conltmt. Anwtl.

Pineapple' ~ Apple ~ Sweet Pototoes

a Qln.s lIweel potatoes
1 Can crushed pineapple
] Can pie sliced apples

~ Box dark brown sugar* Lb. butter
Cinnamon to 19.6te

Drain sweet potatoes and cut each in halves or fourths. Mix to~

gether sweet potatoes, pineapple & juice, apples and juice, brown
sugar, and cinnamon. Put into llx13 in, paD or casserole. Dot
with butter. Bake covered in moderate oven 45 min. Uncover last
10 min. or 80. This amount will serve 4 to 6 generously. Good fix
ahead dish to slide in oven at last minute.

Nan Reinsch
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Vegetables

Yam· Pineapple Bake

4 to 5 cups mashed sweet
potatoes

1 9-ounce can frozen plneapple
tldblts (l cup)

\1 L'up softened butler
1. lsp. 8Ult
~ Pound (16) marshmnllows
~ ClIp pecan halve!

Combine sweet potatoes, pineapple and its juicc, buttcr, and salt.
Place half of mixture in buttered l-Y2 quart casserole. Top wilh
half the marshmallows and half the pccans. Add the remaining
potato mixture. Arrange the remaining hal! of pecan halves on top,
Cover and bake at 350~ 30 minutes, Top with remaining marsh­
mallows and continue baking 'til marshmallows are lightly brown­
ed. Makes 8 servings.

Mrs. C. B. Shapley

Sweet Potatoe Pudding (to be served with meat course)

or

Dessert (to be served with cream)

14 Cup melted bulter 1. <..:up rich milk
IAa tap. clnnamon J.h lsp, grated lemon rind

D/1sh nutmeg :! lap. lemon juice
Cup granulated sugar :! Eggs, beaten untll light
Cups pared & grated raw sweet

potAtoes

Put your grated potatoes into bowl find add eggs. Beat in the
sugar and add milk, buller, lemon rind and juicc. Put in cinnamon
and nutmeg. Mix all thoroughly and put in buttered baking dish.
Bake at 3500 for about .l,.~ hr. Stir it from the sides with a spoon
and bake 15 mins. longer,

Hazel Goodwin

Sweet Po'tatoes with Cashew Nuts

Make a syrup with 1-% cups light brown sugar and 6 T. hot
water. Add I-Jh T. lemon juice, ]-14 tap. grated lemon rind, Jh
tap. sail and If.a tap. cinnamon. Layer into a buttered casserole 6
pre-cooked, peeled and sliced sweet potatoes and the syrup above.
Sprinkle each layer with part of ~~ cup coarsely chopped cashew
nuts. Top with a. layer of nuts. Heet until bubbling in a 3500 oven
for 15 to 20 minutes. Makes 8 servings.

Mrs. Rose C. Ciccarelli
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Vegetables

Sweet Potatoes

2 or 3 cans lJWeet potatoes
~ "I'btIp. vtlnilla
1 tsp. nUlmeg and cinnamon

1 Cup brown lIugar
1.. Cup canned milk
1,02 stick butter

Whip potatoes, add other ingredients. Place in buttered. baking
dish, top with marshmallows, cherries and nuts. Bake 30 minutes
at 300·.

Marguerite Norton

Sweet Potato Patties

Boil or bake sweet potatoes (according to amount needed). Mash
potatoes; add angel flake cocoanut, a couple of teaspoonsful
Vanilla, ~/2 stick or more bUlter, mix and make Into patties. Place
On greased cookie sheet, top with a marshmallow and bake unlil
mSr'8hmallow is slightly browned. ~

Mattie Burbage

"A 80ft atl31QCT turttct" (l1Dl:ty wrath."

Spinach loaf with Tomato Sauce
(May be prepared a day ahead)

Proverln 15: 1

~ '1'b~p. chopped green pepper
~ tsp. slLlt

f"cw grains pepper

Combine these elgbt Ingredients and
bake In a greased baklng dish In a
hot (400~) oven for 30 minutes.

2 Cups cooked and chopped
spinach

2 Well bealen egp
% Cup fincly chopped cbeese
2 Tbsp. bacon dripping1:l
1 Cup toasted bree.d eJ"\1mblt
1 TblIp. vinegarI" tlJp. MIt
Ill' up. black pepper

Sauce served hot over sllced Spinach Loaf or may be served
separately:

4 Slices bAcon, diced
2 Tbllp. chopped onion
2 " nour
1 t:up slraJned tomAtoes

.J!'ry bacon with onion until slightly browned.
Add flour and tomatoes and cook until thick, stirring constantly.
Add rest of ingredients and cook 5 minutes.
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1 1'bsp. stilt
~ tsp. oo.ch nutmeg nnd ol'cgano
\& t8p. cnch pepper an(l powdered

Rosemary

Vegetables

Spinach Dressing

Chop finely 4 slices bacon, fry until crisp. In a bowl, beat 2 eggs,
add Y4 cup Vinegar (or less to taste) % cup water, salt nnd pcp­
per to taste, and mix well. Add haL bacOn to bowl mixture and
cool. Return to skillet and simmer, stirring constantly to kcep a
very creamy mixture. Pour over chopped cooked spinach and
serve.

Esther Monroe

Spinach and Sour Cream

1 H.-oz. pkg. frozen chopped lh Cup HOur cream
ljpinach II,: lSp. minced onion

I Tbsp. butt(!I' l~ lsp. ac'~nl

1 Tbsp. flour ~lIll lind pepper

Cook the frozen chopped spinach according to directions On the
package, and then drain thoroughly.
In a saucepan melt Lhe buLter, and then blend in the flour. Add
the sour cream and cook, stirring constantly until the mixture
boils and thickens. Stir in cooked spinach. Add Accent, minced
onion and salt and pepper to taste. Heat gently but thoroughly.
Serves 3 to 4.

Peggy OlT

Tomatoes Creole

Melt 2 T. butter in 0. saucepan. Add 1 can tomatoes, 1 shredded
green pepper. 1 large onion, chopped. Cook vegetables about 12
minutes. Season with % tap. salt, !I..L tsp. paprika, and 2-% tap.
brown sugar. Add ~i~ cup light cream and ]~% T. flour, mixed
together.

Olga Rozenewajg

Herb--Scalloped Tomatoes

Mix together in a buttered 2 quart eas.~erole:

4 t."ups canned tomlltOt'!s
2 Cups prepared poultry stuffing

Pepperldge Herb
1 Small onion, t1nely ehopp::d
4! 'l'bsp. sligar

Mix ingredients together and top with ]/3 CliP Btuffing. Dot with
butter. Bake at 375" 15 minutes. Serves 6 to 8.

Vera. Eaton
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;i Large size eggplants
1 Lb. ground meat, or 1 lb. lamb

(broken into small pieces
after cooking)

3 Thin l:lllces or ham
li! Tbsp. chopped onion
2 'l'bsp. chopped colery
2 'rbsp. chOpped gl'cen pepper

Vegetables

Aruban Stuffed Egg-plant

1 Large tomato diced
Pan·t'ry unW light brown in:

1 Tbsp. butter
" Cup raisins
'h Tbllp. sugar

A rew capers
1 tsp, salt, 1 tsp. white pepper,
11r tsp. cUIuln
2 Eggs, bretld crumbs

Cook meat until tender in little water, 1 Lbsp. bulter, salt, white
pepper and cumin. When half tender add pan-fried ingredients
and let cool.
Cook egg·plants in boiling water (enough to cover) in a large
pot, for 10 min. or until tender. Let cool, cut in halves and scoop
out pulp, leaving shells Y.&" thick. Mash pulp removing hard parts
and large seeds.
Beat eggs and combine with meats, pan·fried ingredients and
pulp, mix well and add suga.r, raisins and capers. (Everything
should be cold before mixing), Stuff the shells with this mixture,
top with bread·crumhs. Line them up in greased baking pan and
bake in modernte oven 350" for 45 min, (till lops look brown).

Mrs. A. C. Eman

"Ue toot Ul 0/ a merry heart hath a collt/mud /eMt."
Pf'ovr:rb8 15 : 15

Medley of Vegelables

1% Cups ldiced onions Tbsp. butter
Z <.::ups celery <.::ups canned tomatoes
1 If.! Cups carrots ;> Tbsp. Minute tapioca
Z Cups string beans Z~ tsp. sa.lt
% Cups green pepper ~ tsp. pepper
Ilh Cups mllllhrooms, sliced /) ~

lengthw1ae(c/>1t4J1d {" ·~t

Cut vegetables in strips, If.l. by 1·:1,4 inches. Melt butter in sauce·
pan; add onion, celery, carrots, string beans (if using canned, do
not add until last few minutes of cooking), and cook 10 minutes,
stirring frequently. Add tomatoes a.nd mushrooms and cook slowly
20 to 30 minutes, or u.ntil vegetables are tender; then add minutc
tapioca, salt and pepper. Cook 5 minutes more, stirring occasion·
ally. Serves 6. Thjs vegetable may be prepared in advance, put in
casserole and just rcheated for any occasion.

A I,te iJ I Ethel Oshorn
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