











Vegetables

Yam - Pineapple Bake

4 to 5 cups mashed sweet 14 Cup softened butter
potatoes 1 tsp. salt

1 9-ounce can frozen pineapple 14 Pound (16) marshmallows
tidbits (1 cup) 14 Cup pecan halves

Combine sweet potatoes, pineapple and its juice, butter, and salt.
Place half of mixture in buttered 1-14 quart casserole, Top with
half the marshmallows and half the pecans. Add the remaining
potato mixture. Arrange the remaining half 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 (fo be served with meal course)
or
Dessert (fo be served with cream)

3% Cup melted butter 1 Cup rich milk
1% tsp. cinnamon 1, tsp. grated lemon rind
Dash nutmeg 2 tsp. lemon juice
1 Cup granulated sugar 2 Hggs, beaten until light
2 Cups pared & grated raw sweet
potatoes

Put your grated potatoes into bowl and add eggs. Beat in the
sugar and add milk, butter, lemon rind and juice. Put in cinnamon
and nutmeg, Mix all thoroughly and put in buttered baking dish.
Bake at 350° for about 14 hr. Stir it from the sides with a spoon
and bake 15 mins. longer.

Hazel Goodwin

Sweet Potatoes with Cashew Nuts

Make a syrup with 1-14 cups light brown sugar and 6 T. hot
water. Add 1-14 T. lemon juice, 1-1 tsp. grated lemon rind, %
tsp. salt and ¥4 tsp. cinnamon, Layer into a buttered casserole 6
pre-cooked, peeled and sliced sweet potatoes and the syrup above.
Sprinkle each layer with part of 14 cup coarsely chopped cashew
nuts, Top with a layer of nuts. Heat until bubbling in a 350° oven
for 15 to 20 minutes. Makes 8 servings.

Mrs. Rose C. Ciccarelli
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Vegetables

Sweet Potatoes

2 or 3 cans sweet potatoes 1 Cup brown sugar
14 'Tbsp. vanilla 1, Cup canned milk
1 tsp. nutmeg and cinnamon 15 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, 15 stick or more butter, mix and make into patties. Place
on greased cookie sheet, top with a marshmallow s.mi bake until
marshmallow is slightly hrnwned

Mame Burbage

”A soft answer turneth away wrath.” Proverbs 15 : 1

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

Cup toasted bread crumbs hot (400°) oven for 30 minutes.
Tbap vmegnr

2 Cups cooked and chopped
inach
2 Well beaten eggs
3% Cup finely chopped cheese Combine these eight ingredients and
2 Tbsp. bacon drippings bake in a greased baking dish in a
1
1
%

tsp.
10 tSp. blm:k pepper
Sauce served hot over sliced Spinach Loaf or may be served
separately:
4 Slices bacon, diced 2 ‘Tbsp. chopped green pepper
z Thsp chupped onion 14 tsp. salt
Few grains pepper
1 Cup atralnnd tomatoes

Fry 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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Vegetables

Spinach Dressing

Chop finely 4 slices bacon, fry until crisp. In a bowl, beat 2 eggs,
add 14 cup vinegar (or less to taste) 14 cup water, salt and pep-
per to taste, and mix well. Add hot bacon to bowl mixture and
cool. Return to skillet and simmer, stirring constantly to keep a
very creamy mixture. Pour over chopped cooked spinach and
serve.

Esther Monroe

Spinach and Sour Cream

1 14-o0z. pkg. frozen chopped I Cup sour cream
spinach 14 Lsp. minced onion

1 Tbsp. butter 14 tsp. ac'cent

1 Thsp. flour Salt and pepper

Cook the frozen chopped spinach according to directions on the
package, and then drain thoroughly.
In a saucepan melt the butter, 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 Orr

Tomatoes Creole

Melt 2 T. butter in a saucepan. Add 1 can tomatoes, 1 shredded
green pepper, 1 large onion, chopped. Cook vegetables about 12
minutes. Season with ¥ tsp. salt, '} tsp, paprika, and 2-14 tsp.
brown sugar. Add !4 cup light cream and 1-1, T. flour, mixed
together.

Olga Rozencwajg

Herb-Scalloped Tomatoes

Mix together in a buttered 2 guart casserole:

4 Cups canned tomatoes 1 Thsp. salt

2 Cups prepared poultry stuffing 14 tsp. each nutmeg and oregano
Pepperidge Herb i3 tsp. each pepper and powdercd

1 Small onion, finely choppod Rosemary

2 Tbsp. sugar

Mix ingredients together and top with 1/3 cup stuffing. Dot with
butter, Bake at 375° 45 minutes. Serves 6 to 8.
Vera Eaton
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Vegetables

Aruban Stuffed Egg-plant

3 Large size eggplants

1 Lb. ground meat, or 1 Ib. lamb
(broken into small pieces
after cooking)

3 Thin slices of ham

2 Thsp. chopped onion

-

Large tomato diced
Pan-fry until light brown in:
1 Thsp. butter

% Cup raisins

1, Thsp. sugar

A few capers

[

2 Thsp. chopped celery
2 Thsp. chopped green pepper

tsp. salt, 1 tsp. white pepper,
4 tsp. eumin
2 Eggs, bread crumbs

Cook meat until tender in little water, 1 tbsp. butter, 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 14" thick, Mash pulp removing hard parts
and large seeds.

Beat eggs and combine with meats, pan-fried ingredients and
pulp, mix well and add sugar, raisins and capers. (Everything
should be cold before mixing). Stuff the shells with this mixture,
top with bread-crumbs, Line them up in greased baking pan and
bake in moderate oven 350° for 45 min. (till tops look brown),

Mrs. A. C. Eman

“He that is of a merry heart hath a continual feast.”
Proverbs 15 : 15

Medley of Vegetables

1% Cups sliced onions

Cups celery Cups canned tomatoes
1% Cups carrots Thsp. Minute tapioca

Cups string beans 215 tsp, salt

Cllpﬂ green pepper b [SPA pepper
4 Cups mushrooms, sliced ) %

lengtthe(g/)}“m;/ ’M"“““j‘

Cut vegetables in strips, 14 by 1-1} 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 and mushrooms and cook slowly
20 to 30 minutes, or until vegetables are tender; then add minute
tapioca, salt and pepper. Cook 5 minutes more, stirring occasion-
ally, Serves 6. This vegetable may be prepared in advance, put in
casserole and just reheated for any occasion.
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