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METRIC TABLE
APPROXIWATE EQUIVALENTS 

Liquid

1/8 tsp.

1 t s p .
1 tbsp . 15 ml

60 ml
1/3 cup 85

125 al
165 ml
185

1 cup o r 250 ml l i t r e ]
2 1 ml l i t r e )

cups ml (1 l i t r e )
1 quart o r 40 oz . 1 1/8 l i t r e

Dry

1
1 tbsp .
3 tbsp .
2 oz.

oz .
cup o r 8 oz .

10 oz .
cup o r 12 o z .

1
2 pounds



TABLE DE CONVERSION
EQUIVALENCES APPROXIMATIVES

Mesures Liquides

c. t h 6
t h 6

1 c. t h é
1 c. t a b l e (soupe)

de t a s s e
1/3 de t a s s e

t a s s e
2/3 de t a s s e

de t a s s e
1 t a s s e ou 1
2 t a s s e s ou 1 chopine

t a s s e s
1 p i n t e ou 40 on.

Mesures S o l i d e s

1 t h 6
c. soupe

3 soupe
2 on.
43 on.

t a s s e ou 8 on.
10 on.

de t a s s e ou 12 on.
1 l i v r e
2 l i v r e s

a l

ml

ml
l i t r e )

ml l i t r e )
a l l i t r e )
l i t r e



VOCABULAIRE DE LA CUISINE
TCHEN VOCABULARY

Abaisse :- a p i e
Aba i s se r : - t o r o l l t h e  p i e c r u s t  
Abats:- g i b l e t s
Aromates:- season ings
Aromatiser :- t o
Arroser : - t o b a s t e
Aspic: a s p i c
Assaisonnements:- s e a s o n i n g s
Assa i sonne r :- t o

Bain-marie:- a double b o i l e r
t o s c a l d
t o b o i l

A g r o s  b o u i l l o n s : - r o l l i n g  b o i l  
Boui l lon : - s t o c k , b r o t h
Bouquet g a r n i : bunch of
Bra i se r :- t o b r a i s e

t o t r u s s

Chapelure: - bread crumbs
Clou d e g i r o f l e : -
C u i r e au four :- t o bake o r r o a s t i n 'oven

Darne:- o r s t e a k  o f ,  
Décanter : - t o decan t

t o skim o f f t h e f a t

E b u l l i t i o n : b o i l i n g p o i n t
t o d r a i n

t o steam
Est ragon: - t a r r a g o n

Farce: d r e s s i n g , s t u f f i n g
Flamber: - t o f l aming d e s s e r t s
Fondre: - t o

t o b r i n g j u s t t o t h e b o i l i n g
p o i n t , bu t n o t b o i l

F r i r e : - t o f r y

Gigot:- l e g o f
Gousse of g a r l i c
G r a t i n : cooked g r a t e d



Hacher:- t o
Hacher t o mince

Larder :- t o l a r d

- f r u i t o r
v e g e t a b l e s

t o
t o b u t t e r w i t h f l o u r

Mariner :- t o p i c k l e
M i j o t e r : t o

t o
Muscade:-

Napper: t o c o a t w i t h

t o
Pocher:- poach

Râper:- t o g r a t e
t o

t o brown
t o r o a s t , t o t o a s t

Saupoudrer:- t o d u s t w i t h , f l o u r
Sau te r :- t o f r y , t o s a u t 6

t o



WHAT TO USE INSTEAD OP SALT WITH:

ASPARAGUS: g a r l i c , j u i c e ,
v i n e g a r , a l l s p i c e ,
oregano, rosemary, t a r r a g o n ,

BROCCOLI: wedge of
savo ry , d r y nutmeg,
rosemary.

: g i n g e r , marjoram, min t ,
nutmeg, s a v o r y , t a r r a g o n .

CORN: f r e s h tomato, g reen pepper ,
p imien to .

CUCUMBERS: d i l l , g a r l i c ,
v i n e g a r.

GREEN . d i l l , j u i c e , marjoram,
nutmeg, p imien to ,
rosemary, savo ry , t a r r a g o n .

GREENS: v i n e g a r .

PEAS: f r e s h mushrooms, green peppe r s ,
p a r s l e y .

POTATOES: green
p a p r i k a , p a r s l e y , c h i v e s .

: c h i v e s , g reen pepper ,
p imien to , s a f f r o n .

SQUASH: brown s u g a r , cinnamon, g i n g e r ,
nutmeg,

TOMATOES: marjoram, oregano .

SOUPS: of d r y f o r bean
soup; b i t o f  v i n e g a r  o r s u g a r
f o r v e g e t a b l e soup; pepper c o r n s
i n mi lk chowder; bay l e a f
and p a r s l e y i n pea



WHAT TO U S E INSTEAD OF S A L T WITH:

B E E F : bay l e a f , d r y
f r e s h green  pepper ,  

nutmeg.
: mushrooms, g reen pepper ,

j u i c e , marjoram, thyme,
p a r s l e y , p a p r i k a , sage .

PISH:

LAMB:

:

VEAL:

bay l e a f , c u r r y powder, d r y
f r e s h mushrooms,

green  pepper ,  
marj p a p r i k a .

c u r r y powder, g a r l i c , mint ,
p i n e a p p l e ,

rosemary.
app le sauce , g a r l i c ,
s a g e .

a p r i c o t , bay l e a f , c u r r y
powder, g i n g e r , r a r j
oregano.





ARTICHOKES ENTREE

1 b o t t l e
1 a r t i c h o k e s

t h e fol lowing i n g r e d i e n t s t o make sauce.
2 /3 c. mayonnaise

t s p . prepared
2 t b s p . milk
1 t s p . o r whi te

P lace a r t i c h o k e s on leaves
p l a t e s .

Pour sauce o v s r  a r t i c h o k e s .  
a few

One b o t t l e of r e f r i g e r a t e d
and used t i r e s .

h e a r t s used o f a r t i c h o k e s .

EGG SPREAD A.

cooked eggs
jar

8 oz. (sof tened]
c .

1 t s p .  d r y  
1 t s p . s a l t
2 t b s p . sugor
1 t b s p . f l o u r

eggs and p i i e n t o .
i n g r e d i e n t s i n t o p  o f  double b o i l e r , add
egg blend and cook covered f o r h r .
Cool.

f o r 18 t o 20 sanwiches.



BOULE AU FROMAGE E .

2 p a q u e t s de 8 onces  de fromage
la crème [ t e a p b r a t u r e de l a

1 t a s s e de n o i x  d e  Grenoble
d e t a s s e de piment v e r t hachb

2 c . t a b l e d ' o ignons hachés f inement
1 c . t h é d e s e l
6 onces d ' ananas e t

(Conserver 1 / 3 de t a s s e d e  n o i x  pour
g a r n i r l e d e s s u s.)

Quand l e fromage e s t a j o u t e r
l e r e s t e d e s e t b i e n mélanger .
L a i s s e r au f r i g i d a i r e que lques h e u r e s a f i n
que l e t o u t s o i t ferme.
Former en bou le e t r o u l e r l a boule  dans  
l e s n o i x que vous avez
S e r v i r avec c r a q u e l i n s .

STEAK TARTARE 

Ache te r du boeuf haché t r è s maigre .
Hacher l e s é c h a l o t e s e t l e p e r s i l .
A j o u t e r  d e s  e t b i e n les é c r a s e r .
E n s u i t e a j o u t e r s e l , p o i v r e , que lques
g o u t t e s de sauce W o r c e s t e r s h i r e e t un
peu d ' e s t r a g o n .
Bien mélanger l e s é p i c e s avec l a v i ande
e t a j o u t e r un oeuf b a t t u l a f o u r c h e t t e
a i n s i peu d ' h u i l e q u e l -
ques t a b l e d e mayonnaise e t
un peu de moutarde p r é p a r é e .
Bien mélanger l e t o u t e t v e r s e r dans un
p e t i t moule h u i l é .
Déposer au f r i g i d a i r e 2 ou 3 heure s ;
démouler e t s e r v i r avec p e t i t e s t r a n c h e s
de b a g u e t t e s ou b i s c u i t s de v o t r e choix .



DIP E. S t e e r

2 c.
1 c, cheese a t (8 oz. pkg.)

g r a t e d o r f i n e l y
2 t b s p . i n s t a n t beef c o n c e n t r a t e ( B o v r i l )
o r 2 powdered beef B o v r i l

Beat and cheese  wi th  a
b e a t e r u n t i l f a i r l y smooth.
Add and B o v r i l and b e a t a b i t more.

Dip even i f p repa red a few
o r even a i n

VEAL D . K e l l

1 l b . ground v e a l
2 c . water
1 envelope  unf  lavoured  g e l a t i n
1 s m a l l chopped f i n e
1 s m a l l g a r l i c ( o p t i o n a l )
1 cube
Pepper, s a l t and t o t a r t e

P l a c e g e l a t i n ,
i n and cook o v e r medium h e a t
f o r abou t 20 When n e a r l y add
g e l a t i n i n c. water . Cook
u n t i l t h i c k enough.
P lace i n c o n t a i n e r and c h i l l .

PIZZA BUBBLES

F l a t t e n r e f r i g e r a t o r  b i s c u i t s  t o f i t muffin
cups. Press up as Spread
p i z z a s a u c e , t o p wi th s l i c e o f  peppe ron i  
and g r a t e d cheese . Bake i n a t 425 F .

abou t 10 minutes o r  u n t i l  browned.
w i l l a bun w i t h f i l l i n g r o l l e d



I N ASPIC Cul l en

oz.) consommé
2 unf l avoured g e l a t i n

c. s h e r r y
c. b u t t e r

l i v e r s
c. chopped green
t s p . sa l t

nutmeg
t s p . anchovy

s a l t t o t s p . i f n o t t h i s )

I n a q t . combine w i t h
c. water, g e l a t i n on t o p .

h e a t , u n t i l d i s s o l v e d .
from h e a t and i n c, s h e r r y .

I n 6 cup bowl o r spoon cup
g e l a t i n mix tu re . R e f r i g e r a t e u n t i l s e t ;
about 45 min. On g e l a t i n , 3 cup
bowl o r mold pour remaining g e l a t i n

bowls and r e f r i g e r a t e u n t i l se t ;
abou t 2
Cook l i v e r s i n 2 t b s p . b u t t e r wi th
u n t i l t e n d e r .
Blend a t l i v e r s , on ions ,

s h e r r y u n t i l s a o o t h . Add s a l t , nutmeg,
and b u t t e r . Blend

3 cup s p a c e wi th w a r m l i v e r mix tu re .
Cover and r e f r i g e r a t e u n t i l f i r m l y se t .

DIP

f i n e : l b .
2 t b s p . b u t t e r

Add t h e i u s h r o o a s . Cook 5
S p r i n k l e t s p . f l o u r
S t i r and c. heavy
Cook u n t i l t h i c k .

s a l t , and nutmeg

Serve h o t wi th c r a c k e r s .
a l s o as a f o r i i n i

p a t t y .



MOUSSE AUX CREVETTES

t a s s e c é l e r i f i n
t a s s e é c h a l o t e s hachées f i n

enve loppes Knox
1 c r e v e t t e s (4 oz . )
1 soupe toma te (10 oz.)
1 t a s s e mayonnaise

fromage l a

F a i r e f o n d r e fromage a u ba in- mar ie .
A j o u t e r tomate e t
( d i l u e s l a avec t a s s e
pour h y d r a t e r ) .
Bien Retirer du f e u .
A j o u t e r l e s a u t r e s i n g r é d i e n t s , b i e n

e t v e r s e r d a n s un moule
v a p o r i s é d e ou

a u moins 3 h e u r e s ou une n u i t .
Se g a r d e f a c i l e m e n t q u e l q u e s j o u r s .
Peut a u s s i conge l é .

NOISETTES AU FROMAGE

tasse d e b e u r r e
1 t a s s e d e f a r i n e
2 t a s s e s de Cheddar p i q u a n t ,

c . d e p o i v r e d e cayenne

Bien l a f a r i n e e t b e u r r e .
A j o u t e r l e fromage, cayenne e t b i e n
i n c o r p o r e s .

en p e t i t e s b o u l e t t e s .
Placer s u r une b i s c u i t s non
g r a i s s b e .
C u i r e au f o u r F. e n v i r o n 10 minutes .



1 b u t t e r  o r  margar ine
f c. chopped

l b . s l i c e d
fb . l i v e r s ,

t s p .
t s p . d r i e d l e a v e s

1 t b s p . j u i c e

4 cooked eggs
Chopped

I n c. h o t b u t t e r i n medium s k i l l e t , s a u t 6
u n t i l i t golden ,  about  5 min.

Add mushroors and l i v e r s ; cook
s t i r r i n g o c c a s i o n a l l y, u n t i l
l i v e r s  a r e  t e n d e r , about

f r o i h e a t . Add t h e r e s t o f t h e  b u t t e r ,  
j u i c e , pepper and cayenne;

u n t i l b u t t e r melts; mix tu re
i n t o 4 p a r t s .
Cut 3 cooked eggs i n t o q u a r t e r s . I n
b l e n d e r , a t h igh puree t h e

mix tu re , one p a r t a t a adding
of t h e egg t o each p a r t .

Turn i n t o medium bowl. 60
o r u n t i l
On of pape r o r  f o i l ,  shape
mix tu re i n t o a iound. r e f r i g e r a t e
o v e r n i g h t.
To se rve : P l a c e on egg
whi t e f r o n remain ing cooked egg, s p r i n k l e
o v e r w i t h chopped p a r s f e y and
w i t h o r bread rounds.

Yie lds :



TERRINE DE PORC ET VEAU N .

1 l b . d e po rc maigre
1 l b . d e veau
1 oignon
1 gousse écrasée
1 c. t a b l e de b e u r r e

tasse d e brandy, v i n ou cognac
1 oeuf b a t t u

c. t h 6 f a i b l e s d e s e l
c. t h 6 p o i v r e

1 d e t o u t e s é p i c e s
c. t h 6 d e thym

1 l b . d e bacon

p o r c e t veau dans un grand b o l .
C h a u f f e r le f o u r 350
F a i t e s r e v e n i r e t
t r a n s p a r e n c e ; i n c o r p o r e r c e c i l a v i ande .

la a v e c cognac.
A j o u t e r c e l i q u i d e au
I n c o r p o r e r l e se l , p o i v r e , l e s

e t l e e t b i e n mélanger.
T a p i s s e r un moule p a i n (fond e t
a v e c bacon.
C o u v r i r l e p l a t d e  p a p i e r  

a v o i r  i n t r o d u i t  t o u s l e s mélanges.
Recouvr i r a u t r e c o u v e r c l e .
C u i r e 2 h e u r e s ,
E n l e v e r le p remie r c o u v e r c l e ; mettre une
p e s é e des sus . P l a c e r au f r i g i d a i r e au
moins 8 h e u r e s .

TREMPETTE AU C A R I

1 tasse d e s u r e
2 c. soupe de mayonnaise

t h é d e moutarde
1 t h 6 de sauce
2 c . t h é de poudre d e c a r i
S e 1 e t p o i v r e au

Bien t o u t . S e r v i r avec c r u d i t é s .
Egalement comme sauce pour
fondue bourguignonne.



FONDUE

6 t b s p . b u t t e r
c. f l o u r

c.
1 yolk

g r a t e d cheese Parmesan)
Dash of pepper,

l

o r c.

b u t t e r i n over medium h e a t .
Add c. f l o u r and st ir u n t i l blended.
Cook about 5 s t i r r i n g c o n s t a n t l y .
Gradual ly stir i n r i l k . s t i r r i n g
c o n s t a n t l y u n t i l and mixture

r i d e s of pan. i n egg yolk
and cook a seconds. f r o n
h e a t and st i r i n cheese and seasoningr
u n t i l
Spread mixture (1 i n , t h i c k ) on an
baking with p l a s t i c wrap and

f o r
roughly c o l d i n b a r s x
o r shape b a l l s .

white  with o i l , and
popper, Coat fondue with f l o u r

i n white mixture. Rol l i n bread
cru rbs . Let d r y o i l
400

f r y , u n t i l golden; about 2 t o 4
only 3 o r 4 a t a

Drain on absorbant Serve ho t .



MARINATED TID- BIT TRAY Cannon

1 10 oz . a r t i c h o k e h e a r t s
1 oz. pkg. f r e s h c a u l i f l o w e r
1 c. cooked shrimp

o i l
t s p . w h i t e

1 t b s p . s u g a r
1 t b s p .
2 g a r l i c ,

sa l t
t s p . d r y

t s p . w h i t e pepper
t s p . pepper

Cook c a u l i f l o w e r and d r a i n . Drain a r t i c h o k e
h s a r t s . Put c a u l i f l o w e r , shrimp and
a r t i c h o k s s i n deep p l a s t i c c o n t a i n e r .
Combine i n a j a r ;
cove r and shake w s l l . Pour ove r t h e

etc.
C h i l l s t i r r i n g o c c a s i o n a l l y .
Drain v i n a i g r e t t e ) .
P l a c e  o v e r  and s e r v e a

g r e a t !

B o i l f o r S c. s u g a r

Pour s y r u p o v e r 3 t b s p . chopped
l s a v e s,

Cool syrup . S t r a i n it; add t h e
j u i c e o f one and one orange.
C h i l l .
P r e p a r s and c a n t a l o u p b a l l s .
melon o r melon be

s e r v i n g p l a c e melon
b a l l s i n c o c k t a i l o r  f r u i t  and
pour t h e s y r u p o v e r t h e b a l l s .

w i t h of
Se rves 4.
Can be o s an o r a d e s s e r t .



OP POTATO SOUP D. C h e v r i e r

6 p o t a t o e s
1 l a r g e
1 t s p . s o f t b u t t e r
1 t b s p . f l o u r
1 /8 whi t e pepper

t s p . sal t
1/8 t s p c e l e r y sal t

of ( o p t i o n a l )
2 cups mi lk o r

t b s p . p a r s l e y

P e e l and p o t a t o e s and cove r
w i t h c o l d and b r i n g t o a b o i l .
Dra in o f f wa to r and sdd f r e s h b o i l i n g

cook u n t i l v e r y s o f t , p r e s s
th rough  a  

b u t t e r and f l o u r and
soup u n t i l w e l l b lended.

t o wi th  wh i t e  pepper , s a l t ,
c e l e r y s a l t and
I n a pan h e a t t h e milk and add
t o p o t a t o e s .

t o t h e b o i l i n g p o i n t and s e r v e .
w i t h p a r s l e y .

OF TOMATO SOUP

baby
cup whi t e wine

tomato soup 
cup o f mi lk

Fry i n b u t t e r u n t i l t e n d e r .
Add baby clams and wh i t e
Cook u n t i l t e n d e r ,
Add t o a a t o soup and b lend well.
Add t h e and cook o v e r medium h e a t
u n t i l t ho rough ly h o t . w i t h  c r o u t o n s .  



VEGETABLE CHOWDER

cups chopped
cup d i c e d c e l e r y
cup d iced green pepper

1 cup d iced
3 margarine
2 cups d i c e d p o t a t o e s
2 cups b o u i l l o n

teaspoon ground pepper
cup chopped f r e s h p a r s l e y

1 oz.) corn
1 cup shredded cabbage

cup porde r
2 cups

c e l e r y , green pepper and
i n margarine u n t i l t r a n s -

paren t .
Add p o t a t o e s ,  b o u i l l o n ,  seasonings and
pars l ey . Cover and u n t i l vege tab les
a r e tender , 15 t o 20 minutes.
Add corn and minutes.
Combine s k i m porder and Add t o
soup hea t .
Makes cups.

Th i s soup both nour i sh ing and e c o n o i i c a l .



CHOWDER AUX la D.G.
B e r t i n

4 t r a n c h e s de bacon
tasse d'oignon

2 t a s s e s de pommes de t e r r e en
1 tasse de c a r o t t e s en
1 tasse d ' eau b o u i l l a n t e
2 de 10 onces de  pa lou rdes  e t
l e u r e a u

d e l a i t
1 c. t h 8 de se l

t h 6 de s e l d e
p o i v r e

C u i r e les t r a n c h e s de bacon dans une 
c a s s e r o l e .
P l a c e r bacon c r o u s t i l l a n t s u r du p a p i e r
a b s o r b a n t e t mettre d e
Conserver 2 c, t a b l e de g r a i s s e de bacon.
F r i r e les oignons t r a n s p a r e n c e .
A j o u t e r l e s e t
P o r t e r l a c h a l e u r
e t c u i r e ce que les légumes s o i e n t
t e n d r e s .
A j o u t e r r e s t e d e s b i e n

e t c h a u f f e r p o i n t
S e r v i r .
Saupoudrer de p a p r i k a .

P o r t i o n s .

SUPER

4 t o a s t e d one
1 egg y o l k

t b s p . b u t t e r
4 t b s p . g r a t e d Parmesan

Spread t h e mix tu re on t h e u n t o a s t e d
o f t h e b read , Cut i n cubes , Arrange
on a cook ie s h e e t , t o a s t e d down.

a t 350 F , u n t i l go lden brown.

S e r v e any



SCOTCH BARLEY BROTH D. C h e v r i e r

2 t o 3 o r o f
o r
1 c. d r i e d g reen

b a r l e y
2 q t s . c o l d rater
2 t s p . sa l t

2 on ions , chopped
3 l a r g e c a r r o t s , d i c e d
1 cup d i c e d t u r n i p

d i c e d
1 t b s p . chopped p a r s l e y

Soak peas and soak b a r l e y f o r
two hour s . meat and o f f f a t .
Put i n t o l a r g e pot c o l d r a t e r , s a l t
and pepper .  b r i n g t o t h e  b o i l i n g  
p o i n t and Add peas , b a r l e y and
and f o r 2 Cool,

f a t from b r o t h and Add
c a r r o t s , t u r n i p s , and c e l e r y and
30 minutes o r v e g e t a b l e s a r e t e n d e r .

s a l t i f needed and pepper
t o Twenty minutes b e f o r e s e r v i n g ,
add p a r s l e y and any f i l m of f a t
t h a t h a s on t h e s u r f a c e .

PUREE MONGOL

tomato soup (10 oz.)
green soup (10 oz.)

soup mi lk
g a r l i c sa l t

1 t o 2 t s p . c u r r y
1 cup c r a b r e a t ,

H o l l i d a y

soups wi th n i l k i n t o p of double
Add g a r l i c s a l t and c u r r y powder

t o Heat b o i l i n g water . 15
b e f o r e s e r v i n g, add crabmeat.
Yield : 4



SOUPE AU H A I S P . Thibodeau

1 de mais g r a i n s e n t i e r s (19 on.)
1 oignon moyen,
2 c. t a b l e de b e u r r e
2 c . de s u c r e
1 c . de poudre d e c a r i

t a s s e s d e l a i t

F a i r e f o n d r e 1 c . t a b l e d e b e u r r e ,
a j o u t e r l ' o ignon e t f a i r e r e v e n i r f e u

t r a n s p a r e n c e .

A j o u t e r s u c r e , c a r i , s e l ,
p o i v r e e t b r a s s e r e n v i r o n une minute.

A j o u t e r l e mois, e t f a i r e chauf-
f e r f e u doux e n v i r o n 3 ou minutes .

A j o u t e r l a i t e t f a i r e c h a u f f e r f e u
doux e n v i r o n 20 minutes .

A la f i n d e l a c u i s s o n , a j o u t e r l e r e s t e
du b e u r r e e t s e r v i r .



SALADE DE MACARONI M . N i c h o l l s

2 t a s s e s d e macaroni c u i t
de t a s s e d e c é l e r i en d é s
t a s s e d e c a r o t t e s

2 c. t a b l e d e c i b o u l e t t e s ,
2 c. t a b l e
2 c . t a b l e d ' o l i v e s ,

de t a s s e d e r a d i s en d é s
2 c. t a b l e d'amandes,

Mélanger l e t o u t avec la sauce s u i v a n t e :

de t a s s e de mayonnaise
3 c . t a b l e de Ketchup

oeuf c u i t d u r , haché
2 c. t a b l e de piment v e r t , haché

UNE BONNE VINAIGRETTE

t a s s e s v é g é t a l e
t a s s e d e v i n a i g r e
c. t h é de p a p r i k a
c. t h é de s u c r e
c . t h é de s e l
c . t h é de moutarde

t h é de p o i v r e

M . H o l l i d a y

B r a s s e r l e t o u t dans un é l e c t r i q u e
e n v i r o n 30 secondes .
Se conse rve t r è s b i en au r é f r i g é r a t e u r .



RING
M.

1 pkg. g e l a t i n e
c . b o i l i n g water

c. j u i c e
1 l a r g e

8 oz. pkg. so f t ened
c. s a l r d d r e s s i n g

1 oz. pineapple , undrained
t s p . g r a t e d r i n d

2 t b s p .

Dissolve i n b o i l i n g r a t e r
and add j u i c e.
For c l e a r g e l a t i n e l a y e r , cup
of g e l a t i n e mixture and add cup of water.
Pour i n t o a 6 cup r i n g

unt il almost s e t .
t h e

gola t i n laye r.
Pare cucumber, ha lve and s c r a p e out
t h e seeds . and d r a i n .

cup of g r a t e d , d ra ined
s o f t e n e d c r e a r cup
d r e s s i n g .

S t i r i n undra ined ,
d r a i n e d g r a t e d g r a t e d
r i n d and
S ti r i n t h e l a t mixture.
C h i l l u n t i l p a r t i a l l y ; pour
s e t i n
C h i l l u n t i l

8



24 HOUR VEGETABLE J. Jo l i- Coeur

f o r a buf

6 cups chopped

6 bard cooked eggs,
1 10 oz. pkg. thawed
1 l b . bacon, c r i s p cooked and

cup s l i c e d green and t o p s
2 cups shredded
1 cup mayonnaise o r
p a p r i k a

I n a l a r g e bowl, 3 cups of
t h e S p r i n k l e wi th sa l t ,
and sugar .

i n t h e ( s a l t l i g h t l y ) ,
peas , bacon, 3 cups
green and

over top.
S p r i n k l e wi tb  papr ika .  
Cover and r e f r i g e r a t e 24 hours .

Yield: 12 t o 15 s e r v i n g s .

SUPER COLESLAW

I n a 1 cup mayonnaise, 
2 t b s p . mi lk , 2 t b s p . v inega r ,

t s p . s u g a r , t s p . sa l t and 1/8 t s p .

Add 1 medium cabbage, sbredded (8 cups,
l i g h t  l y  and 1 l a r g e
shredded and t o s s g e n t l y u n t i l we l l
coa ted .
Cover and r e f r i g e r a t e about 1 hour t o

f l a v o u r s .

Yield: 8 s e r v i n g s .



CUCUMBERS SOUR D. C h e v r i e r

3 t o 4

1 f chopped
1 C. cream
1 t b s p . v i n e g a r
3 t b s p . s u g a r

and t h i n l y .
Put i n a bowl and s p r i n k l e wi th s a l t .
Add i f
Put a s a u c e r on t o p and p r e s s wi th a
weight f o r hour s . (This
t h e j u i c e f r o a  t h e  
Pour o f f j u i c e and
wi th a d r e s s i n g made of v i n e-
g a r , s u g a r and pepper .
Blend tho rough ly and s e r v e .

Gibson

2 l b s .
1 green  peppe r ,  d i c e d

medium on ions , d i c e d
1 t i n cream o f tomato  soup  

V i n a i g r e t t e sauce:- c . v i n e g a r
c . o i l
c. s u g a r

1 t s p .
s a u c e

and pepper

P e e l and b o i l u n t i l j u s t t e n d e r .
Cool and i n t o s t i c k s .
Combine c a r r o t s , and green  pepper .  
Blend t o n a t o soup and v i n a i g r e t t e
i n g r e d i e n t s tho rough ly and add t o t h e

and s e r v e .



A. Gauvin

1 10 oz ,
1 pkg. cheese

g e l a t i a e
i n c o l d water

d i c e d c e l e r y
c. d i c e d

1 oz
1 c. mayonnaise

soup, u n d i l u t e d , t o b o i l i n g .
Add i n cubes u n t i l
Add g e l a t i n e , mayonnaise, c e l e r y ,
and

well.
Pour i n t o an o i l e d 5 cup
S e t i n a t 8 hours .

and s e r v e w i t h stoned-wheat c r a c k e r s .

AND E.

1 pkg, l i m e
1 c. b o i l i n g w a t e r

t h e u n t i l set ;
b e a t u n t i l t h i c k .

1 c.
8 oz. c o t t a g e cheese
1 c. c e l e r y , chopped f i n e

19 oz.
1 pepper , d i c s d

t o

Combine t h e 6 i n g r e d i e n t s and
b l e n d wi th t h e g e l a t i n e mixture .

Pour o r one l a r g e
and u n t i l s e t .



MOULE "SALADE AUX CANNEBERGES"

N .

g r o s s e s b o î t e s de  canneberges  en
enve loppes d e g é l a t i n e ( s a n s saveu r )
tasse d ' eau f r o i d e
c. t h é de

2 / 3 de t a s s e de n o i x
2/3  de  t a s s e de pommes en cubes

t a s s e de c é l e r i

l a a v e c une f o u r c h e t t e .
M e t t r e la dans e t l a i s s e r
r e p o s e r 2 minutes , (dans un p e t i t b o l
fond p l a t ) .

que l a g é l a t i n e est absorbée , m e t t r e
l e b o l dans une c a s s e r o l e d 'eau b o u i l l a n t e .
L a i s s e r r e p o s e r ce q u ' e l l e s o i t
d i s s o u t e ; remuer un peu.
A j o u t e r l a la d e
b e r g e s e t remuer c e que l e t o u t
s o i t l i s s e .
A j o u t e r t o u s l e s a u t r e s i n g r é d i e n t s e t
v e r s e r dans un moule

c e q u ' i l s o i t ferme.
l o r s q u e s e r v i r .

S e r v i r avec mayonnaise.

TABOULE P .

4 d i c e d i n
1 bunch p a r s l e y f i n e l y chopped
4 s h a l l o t s f i n e l y

l e a v e s f r e s h o r d r i e d , f i n e l y chopped
( t o
1 / 3 t o c . c r acked wheat ( b l é

Soak t h e wheat minutes i n ho t w a t e r .
Dra in i n s t r a i n e r . i n g r e d i e n t s .
Se rve  w i th  t h e f o l l o w i n g v i n a i g r e t t e :
j u i c e of one c . o l i v e

d r y sa l t and



SALADE D'ASPERGES EN GELEE M.

l b . d 'asperges
4 o e u f s c u i t s d u r s
1 paquet on,) d e en poudre
c i t r o n ou lime
2 d'eau b o u i l l a n t e
1 t a s s e f r o i d e

t a s s e de v i n a i g r e
2 t a b l e d ' écha lo te s , hachbes

Cui re l e s aspe rges
12 p o i n t e s (3 pouces en longueur)

e t hache r r e s t e ,
7 t r a n c h e s o e u f s e t hacher l e

Dissoudre l a dans b o u i l l a n t e ;
a j o u t e r f r o i d e , s e l e t v i n a i g r e .
Verser une mince couche de dans
un moule rond de 9 pouces,
R e f r o i d i r c e que presque p r i s .

p o i n t e s e t l e s t r a n c h e s
d 'oeufs s u r l a g e l é e e t r e f r o i d i r
c e  q u ' e l l e  prendre .
Dans r e s t e du de
a j o u t e r aspe rges hachbes, oeuf s hachés, e t
l e s
Verser c e dans l e r o u l e e t
r e f r o i d i r c e que ferme. 

pour s e r v i r .

Quant i tb : 8 p o r t i o n s ,



MACARONI

Cook 2 cups o f macaroni i n s a l t e d wa te r
w i t h 1 o f o i l rdded f o r approx ima te ly
10
Dra in r e l l and add 4 t b s p . of sauce
and t s p . o f
A l l o r t o c o o l

add:
5 t b s p , o f r e l i s h

c. d i c e d c e l e r y
c. d i c e d green pepper

t s p . pepper
i n mayonnaise d e s i r e d

t e x t u r e is a t t a i n e d ,

AVOCADO-ORANGE Cul l en

3 t b s p . o i l
1 t b s p . l i r e o r j u i c e
1 tbsp. wh i t e

t s p . sa l t
dash  pepper  
3 avocados

3 l a r g e o ranges , s l i c e d
1 Span i sh s l i c e d paper

Combine i n g r e d i e n t s i n a
jar w i t h a t i g h t f i t t i n g l i d .
Shake t o r e l l .
P e e l and s l i c e avocados.
Cover i n d i v i d u a l p l a t e s wi th
and t o p w i t h s l ices of avocado, orange and

wi th d r e s s i n g and s e r v e immediately .

6 s e r v i n g s .



C U R R I E D FROM

E . S t e e r

3 t b s p . i n s t a n t
3 t b s p . w a t e r
2 t b s p . b u t t e r

t s p . c u r r y powder
1/3 c . mayonnaise
1 t b s p . j u i c e

t s p .
Dash o f c a y e n n e  p e p p e r  
3 c. cooked d i c e d
1 l g e . p i n e a p p l e chunks , d r a i n e d

c . n u t s ,  c o a r s e l y  chopped
1 / 3 c. g o l d e n r a i s i n s
1 r e d a p p l e , c o r e d and d i c e d

2 t b s p . s h r e d d e d

Combine and water i n a s m a l l bowl;
l e t s t a n d f o r 10 m i n u t e s .
Melt b u t t e r i n s m a l l s k i l l e t o v e r medium
h e a t ; s t i r i n and c u r r y powder.
S a u t e , s t i r r i n g c o n s t a n t l y f o r 3 t o
m i n u t e s , c o o l .
Combine c u r r y m i x t u r e w i t h mayonnaise ,

j u i c e , and c a y e n n e pepper ;
b l e n d  t h o r o u g h l y .  
Combine p i n e a p p l e , n u t s , r a i s i n s
and a p p l e i n a l a r g e bowl; b lend i n t h e

L i n e a bowl w i t h and spoon
i n t h e m i x t u r e .
S p r i n k l e t h e t o p w i t h s h r e d d e d



SALADE D'ARTICHAUTS ET TOMATES

2 b o i t e s de 14 oz.  d e c o e u r s
d ' a r t i c h a u t s ,

tomate moyenne, en d e
S c. soupe d ' o l i v e
2 c. soupe d e j u s d e c i t r o n

c. soupe de v i n a i g r e d e v i n rouge
1 c. p e r s i l

c. t h 6 de b a s i l i c
c . de s e l
c . t h 6 d e p o i v r e n o i r

r o n d e l l e s d 'o ignon , fines

Couper l e s a r t i c h a u t s en deux e t les
d i s p o s e r s u r l e p l a t de s e r v i c e ,
Avec une d i s p o s e r tomate
coupfe en a u t o u r d e s a r t i c h a u t s .

l e r e s t e d e s i n g r é d i e n t s , s a u f
r o n d e l l e s d 'o ignons e t v e r s e r s u r la

s a l a d e ,
G a r n i r avec l e s r o n d e l l e s
M e t t r e au pendant une
demi-heure.



Ch eere





BAWED I N TOUATOES

6 l a r g e
1 t s p . s u g a r
3 t s p . b u t t e r

t s p .
4 tbsp . g r a t e d Swiss cheese

Use l a r g e t h a t i r e r i p e , bu t
s t i l l
Cut s l i c e from t h e t o p of
and scoop o u t t h e pulp , be ing c a r e f u l
n o t t o break t h e s k i n .
S a l t of each and t u r n u p s i d e
down f o r 15 minutes t h a t they l o s e
t h e i r j u i c e .
Arrange i n a w e l l
baking d i s h and s p r i n k l e of t h e
s u g a r o f each.
P l a c e t s p . of b u t t e r i n each s h e l l
and bake i n 350 f o r 10 minutes .
Break an egg i n t o each t o r a t o and
s p r i n k l e  t o p  wi th a l i t t l e p l u s
sa l t and pepper t o

cheese o v e r each
bake f o r minutes o r u n t i l egg

a r e set .

P I E

3 w e l l
10 chopped
1
1 l b . cheese , g r a t e d
s a l t t o

Cook i n a s k i l l e t wi th a l i t t l e
b u t t e r u n t i l t h e y a r e s o f t . Low h e a t .

i n g r e d i e n t s and l e t s t a n d a t
t empera tu re f o r two hours .

and cook a p i e s h e l l . Cool.
Add mix tu re and bake 350 - 375 F .

golden o r s e t .
May be s e r v e d h o t o r co ld .



QUICHE AU JAMBON A.

8 t r a n c h e s de  pa in  
8 t r a n c h e s de fromage cheddar
4 t r a n c h e s minces jambon
4 oeufs
s e l e t p o i v r e
1 c. t a b l e de p e r s i l

Dans un p l a t a l l a n t au f o u r ,
4 t r a n c h e s

de p a i n , 4 t r a n c h e s de fromage, 4 t r a n c h e s
de jambon, 4 t r a n c h e s de pa in e t 4 t r a n -
ches de fromage,
B a t t r e l e s oeufs r e s t e des

e t v e r s e r s u r l e s sandwiches.
Cuire au f o u r 350 ce que l e

d'oeuf s o i t c u i t e t
S e r v i r

4 p o r t i o n s .

SCRAMBLE Falardeau

1 pork o r h a i
1 eggs
1 s l i c e d dra ined
1 soup
1 cup
6 s l i c e s bread

Cook l i g h t l y and i n t o b i t e
Beat eggs well ; add mushrooms,

soup and wel l and add t h e
of

a 13 x 9 2 baking pan with
c r u s t l e s s bread; cover with t h e mixture
and t o p gra ted
Bake a t 350 f o r minutes.



LA *'VRAIEw FONDUE SUISSE

1 de fromage s u i s s e coupé en
3 soupe d e f a r i n e
1 gousse
2 t a s s e s de v i n b l a n c
1 c. soupe d e j u s  d e  c i t r o n
1 c. soupe de k i r s c h
muscade, p o i v r e , pap r ika ; s e l o n l e
2 f r a n ç a i s , coupés en avec

F r o t t e z la marmite a v e c v o t r e gousse
impor t an t ] , v e r s e z l e v i n

e t f a i t e s c u i r e f e u doux.
Mélangez fromage avec la f a r i n e .

que le v i n est chaud, s a n s
b o u i l l i r , j u s de c i t r o n p u i s
met tez l e fromage p a r p e t i t e s poignées
e n remuant constamment a v e c une s p a t u l e
ou une f o u r c h e t t e en b o i s pour b i en l e
f a i r e fond re .
Une f o i s que fromage e s t b i en fondu,
a j o u t e z le k i r s c h , les e t
mélangez b ien .
Pour le s e r v i r , g a r d e z- l e chaud s u r un
réchaud dans un p l a t fondue f e u doux
e t p iquez  vos  morceaux de p a i n a v e c l a
f o u r c h e t t e fondue.
Tournez b i e n la f o u r c h e t t e e t de
s u r c h a u f f e r pour n e p a s f a i r e c o l l e r l e
fromage dans fond .
S i l a fondue t r o p v i t e ,
l e a v e c un peu d e v i n b lanc .

La fondue au fromage s u i s s e e s t un p l a t
n a t i o n a l  s u i s s e  d e p u i s d e s temps

s i les grands gourmets de
France ne d é c o u v e r t e

s e m b l e - t - i l o r i g i n e r a i t
d e la p r a t i q u e anc i enne q u i v o u l a i t qu'on
laisse fondre l e fromage s u i s s e d u r dans
le v i n chaud pour r é u s s i r l e manger.
(La s e u l e de r é c u p é r e r l e fromage

en hiver ! )



TOMATO-CHEESE P I Z Z A

Dough: f l o u r
1 tbsp . baking powder
1 sa l t

c.
1 / 3 o i l

Sauce: c. water
1 6 oz.
1 t s p . oregano

t s p . sa l t
t s p . b lack pepper

Cheese: lb . cheese, shredded

c . g ra ted cheese
( i f

S i f t t h e  f l o u r ,  baking powder, and s a l t
i n t o bowl and i i x
Add o i l t o t h e
s t i r t o g e t h e r and pour a t once i n t o
t h e d r y .
S t i r wi th a f o r k u n t i l t h e mixture rounds
up i n t o a
Ynead about 10 (without  adding f l o u r ) .
R o l l t h e dough s h e e t s of  raxed .
P l a c e on a p i z z a p i e p l a t e o r a cookie.

t o i a t o oregano,
s a l t and pepper t o a
Spread one h a l f o f t h e shredded cheese
on t h e dough, with t h e sauce
and t o p with t h e of t h e
shredded cheese. 
Bake a t 425 f o r 15 t o 20 minutes.

and s p r i n k l e with parmesan
cheese and bake a n o t h e r 3 t o 5 minutes.  

Var ia t ion : Add s l i c e d pepperoni , s l i c e d
and green pepper f o r a h e a r t i e r

p izza .

This p i z z a good co ld . I t
Cut i n squares and s e r v e a s an
h o r s e i t h e r h o t o r cold .



FLAN A Guy

a b a i s s e de b r i s é e
l b . o ignons

t a b l e d e b e u r r e
2 o e u f s
2/3 de t a s s e d e s u r s
se
p o i v r e

l a dans un moule q u i c h e
ou une a s s i e t t e t a r t e .
P i q u e r l e fond e t l e bord, au
f o u r 400 F. e t c u i r e 1 2 minutes . R e t i r e r
du f o u r e t mettre en a t t e n t e .

T ranche r l e s o ignons en f i n e s t r a n c h e s .
Dans une c a s s e r o l e , f o n d r e l e b e u r r e
f e u doux, a j o u t e r l e s oignons, c o u v r i r
e t c u i r e 10 minutes .

Retirer c o u v e r c l e e t c u i r e décou-
v e r t minutes  pour  l a i s s e r p rend re
c o u l e u r . R e f r o i d i r ,

Dans un b o l , les o e u f s e t la
s u r e , Assa i sonne r de sel e t p o i v r e .

Déposer l e s o ignons  dans  la c r o a t e
p a r t i e l l e m e n t c u i t e .

A j o u t e r l e mélange d ' o e u f s e t c u i r e au
f o u r 375 c e que l a g a r n i t u r e
s o i t e t



FAR EAST CELERY A. Add

4 c. s l i c e d c e l e r y
O z . ) w a t e r c h e s t n u t s

Oz. ) c r e a n of soup
c. d i ced
s t i c k b u t t e r ,

d r y b r e a d crumbs
c. s l i c e d almonds

Cook c e l e r y i n b o i l i n g t o cove r f o r 8
minu te s .
Dra in  t ho rough ly  and combine wi th d r a i n e d
s l i c e d c h e s t n u t s .
S t i r i n u n d i l u t e d soup and d i c e d
P l a c e i n b u t t e r e d  c a s s e r o l e .  
Add enough bread c runbs t o t h e mel ted
b u t t e r t o a b s o r b t h e b u t t e r ; combine
w i t h and s p r e a d  o v e r  t o p o f t h e

l e r y.
Bake i n 350 F. oven f o r 35 minutes o r
u n t i l bubbly.
Yield: 6

CABBAGE BAKE

l b . choppod cabbage
2 t b s p . b u t t e r
1 t b s p . f l o u r

c. milk
c . shredded s h a r p chedda r

sa l t and peppe r t o
12 soda c r a c k e r s ,

B o i l cabbage i n s a l t e d w a t e r f o r min.
d r a i n .
s auce wi th n e x t f o u r i n g r c d i e n t s ;

t o
A l t e r n a t e l a y e r s of cabbage, c r a c k e r crumbs
and cheese  s auce  i n b u t t e r e d c a s s e r o l e  d i s h .  
Bake a t 375 F . f o r 30 minu te s .



POIREAUX ET EN SAUCE
Thibodeau

6 t i g e s d e
1 g r o s p o i r e a u , l e b l a n c seulement

tasse d e b e u r r e
tasse d e miel l i q u i d e n a t u r e l

1 d e  p o i v r e  b l a n c
c. t h 6 d e se l de mer ou a u t r e

de g r a i n e s d e  t o u r n e s o l  
( v o i r recette]

Lavez e t as sbchez- le .
Couper- le en d i a g o n a l e , en morceaux de

de pouce e t de
Lavez b l a n c de p o i r e a u e t
b i en . Coupez- le en t r a n c h e s e t

en anneaux.
les g r a i n e s de t o u r n e s o l ies.

Fondre b e u r r e dans une grande c a s s e r o l e .
Ajoutez l e c b l e r i ;  l a i s s e z  m i j o t e r de
4 6 minutes t e n d r e e t c roquan t .

ou 3 a j o u t e z l e p o i r e a u
e t c u i r e 2 3 minutes ou t r a n s -
parence .

m i e l , b i en e t
f e z ce que miel s o i t fondu,
Ajoutez les assa i sonnements e t les g r a i n e s
de t o u r n e s o l

Gra ines d e t o u r n e s o l r ô t i e s :

E t a l e z de t a s s e d e g r a i n e s b lanches
s u r une p laque b i s c u i t s e t p l a c e z sous

g r i l 6 po. d e d i s t a n c e de la s o u r c e
de c h a l e u r , pendant env i ron minute ou

ce s o i e n t
S u r v e i l l e z pour ne pas l a i s s e r

C e p l a t es t e t d é l i c i e u x s e r v i
avec le jambon chaud ou r 8 t d 'agneau.



COURGETTES AU FROMAGE

4 c o u r g e t t e s 6 pouces de longueur
3 c . t a b l e de margarine ou beur re fondu

de t a s s e de  chape lu re  de pa in de
e n t i e r

1 c. soupe de b a s i l i c f r a i s haché
1 t a s s e de fromage
1 gousse hachée

t h 6 de s e 1
c. t h 6 de po iv re

2 p e t i t s oeufs b a t t u s

Couper c o u r g e t t e s en deux dans sens
de l a longueur e t e n l e v e r l a c h a i r

de po. de la peau, L a i s s e r l e s demi-
c o u r g e t t e s en a t t e n t e . Hacher l a c h a i r
finement e t p r e s s e r avec une s e r v i e t t e de
p a p i e r pour e x t r a i r e
Chauffer f o u r 400 F. e t g r a i s s e r un
p l a t f o u r peu profond.
Dans un p l a t m e t t r e l a c h a i r de c o u r g e t t e

l ' a i l , l a chapelure , l e b a s i l i c ,
l e sel , l e po iv re , l e s oeufs
e t la m o i t i é du fondu; mélanger
soigneusement.
Disposer l e s demi- courget tes dans l e p l a t

Les r e m p l i r du e t a r r o s e r
du r e s t e du g r a s fondu.
Cui re au f o u r 20 30 minutes ou
ce que dessus fasse des b u l l e s e t s o i t

4 p o r t i o n s .

Note: On peu t remplacer fromage
p a r du fromage c o t t a g e . On peut aussi
f a r c i r c o u r g e t t e s avec un

de chape lu re e t d e fromage,



Z U C C H I N I P I E
A . Gauvin

4 c. t h i n l y  s l i c e d  z u c c h i n i
1 c. chopped
margar ine

c . chopped p a r s l e y
2 t b s p . d ry p a r s l e y f l a k e s

t s p . sa l t

g a r l i c powder

oregano
2 bea ten  eggs  
2 c. (8 oz.) shredded mozza re l l a cheese
1 (8 oz.) P i l l s b u r y d i n n e r

r o l l s
2 t s p . Dijon

Cook and s t i r 4 c. t h i n l y  s l i c e d  z u c c h i n i
and c. chopped i n t o c .
margar ine f o r 10 minutes .
S t i r i n c. chopped p a r s l e y.
Add g a r l i c powder,
and oregano.
Combine i n a bowl 2 b e a t e n eggs and

cheese .
Combine and cheese mixture .

r o l l s i n t o 8 t r i a n g l e s .
P l ace i n an p i e pan and
p r e s s o v e r and up t o
crust.
Spread c r u s t wi th 2 t s p . o r of Di jon

Pour mix tu re i n t o c r u s t .
i n 375 oven f o r 18 t o

20 minutes o r u n t i l c e n t r e set .
Let s t a n d b e f o r e

Yield: 6

Note: c r u s t wi th
Suggest t h a t you p l a c e d r i p -

p i e pan as mix tu re overf low.



PRITTATA A LA

3 c. t a b l e de beurre
t a s s e de champignons t ranchés
t a s s e hachb

6 oeufs , b a t t u s
t h 6 de s e 1

2 t a s s e s de c u i t s
b r o c o l i , chou- f leur , c o u r g e t t e s ,

c a r o t t e s )
t a s s e de

P a i r e fondre beur re dans un grand
e t f a i r e s a u t e r l e s champignons

e t
r a t i o n du l i q u i d e .

l e s oeufs e t s e l ; a j o u t e r l e s
e t l a du fromage.

Verser dans l e e t l a cha leur
du f e u
Couvrir e t c u i r e d e 20 minutes ou

c e que dessus s o i t ferme e t
que dessous s o i t
{Le temps de cuisson v a r i e r a s e l o n l a
grandeur du u t i l i s b ),
Saupoudrer du du

4 ou 5 p o r t i o n s .

CAROTTES MINUTES Thibodeau

4 t a s s e s de c a r o t t e s
2 c. t a b l e de beur re
2 c . t a b l e
s e l  e t  po iv re
P e r s i l

Pa i re c u i r e t o u s l e s i n g r b d i e n t s , couver t ,
feu moyen 5 ou 6 min., sauf p e r s i l , ou

1
Ajouter p e r s i l e t s e r v i r .



CHOU-FLEUR AU GRATIN

1 moyen
4 t a s s e s f r o i d e
2 t a s s e s b o u i l l a n t e

au
1 t a b l e de j u s de c i t r o n
2 c , de beur re ou margarine
2 t a b l e de f a r i n e

t a s s e de l a i t 2%
s e l e t po iv re au
1 t a s s e de ou

de t a s s e de chapelure
1 t a b l e de beur re ou margarine

Couper le chou- f leur en f l e u r e t t e s e t
t remper 10 minutes dans l ' e a u f r o i d e

Egout ter ,
Cuire l e s f l e u r e t t e s dans b o u i l l a n t e

e t de j u s de c i t r o n .
e t dans un p l a t a l l a n t

au f o u t .
Pondre beurre , a j o u t e r l a f a r i n e p u i s
l e l a i t graduellement en brassan t
constamment,
C u i r s e t v e r s e r s u r
f l e u t e t t e s de chou- fleur .
Parsemer de fromage, de chapelure e t de
n o i s e t t e s de  beurre .  
G r i l l e r au f o u r ce que fromage
f a s s e d e s  b u l l e s .  
S e r v i r ,

Quan t i t é: environ 4 p o r t i o n s ,
environ 212



FIESTA CORN BAKE

1 c o r n
cooksd, d i c e d

c. f i n e l y chopped
r i p e o l i v e s , s l i c e d and p i t t e d

2 eggs ,
1 t s p .
Dash peppe r
Dash of h o t pepper s a u c e

c . s o f t b read c r u a b s
1 t b s p . b u t t e r o r margar ine ,

Combine c o r n , and o l i v e s .
Add eggs, sa l t , pepper , h o t pepper s a u c e
and 1 c. o f t h e bread crumbs.
Pour a q u a r t  c a s s e r o l e .  
Toss t h e remain ing c, of crumbs w i t h

b u t t e r o r margar ine and
s p r i n k l e o v e r t h e co rn mixture .

i n a over F.) f o r
50 minutes . from and a l low
t o s t a n d 5 minutes s e r v i n g .

Yield: 6



RATATOUILLE A.

d ' h u i l e
4 oignons
4 tomates en cubes,
4 c o u r g e t t e s en cubes 
1 aubergine en cubes 
3 poivrons v e r t s ou rouges doux en cubes
2 gousses
s e l , p o i v r e e t o r i g a n au

Humecter une c a s s e r o l e e t f a i r e
r e v e n i r l e s oignons, t ransparence .
Ajouter l e s a u t r e s c o u v r i r
e t c u i r e f e u doux.
Brasse r occasionnellement , augmenter
f e u moyen e t l a i s s e r c u i r e feu
Cui t en 30 minutes.
P r o d u i t s 3 l i t r e s de r a t a t o u i l l e .

U t i l i s a t i o n :

S e r v i r chaud ou f r o i d .
Garni r s u r des r i z s u r une

e t g r a t i n e r .
Pour g r a t i n e r , g a r n i r de fromage de
v o t r e choix e t d o r e r envi ron 15
180 C. (350 F.)
Se s e r t a u s s i f r o i d s u r l a i t u e





est ions





I N SAUCE D. C h e v r i e r

tb sp . b u t t e r
1 minced
1 green pepper , chopped
1 with soup
1 soup

1 l b . ground beef
2 s l i c e s s o f t bread i n

evapora t ed o r e q u i v a l e n t
1 t s p . s a l t

b u t t e r i n s k i l l e t ; and
green  pepper .  
Add soups and water ;

i n g r e d i e n t s shape meat
i n t o  b a i l s  about t h e o f ping-pong

i n t o sauce and
cook s lowly about one hour o r u n t i l s auce
h a s  t h i c k e n e d .  

Yield: 6

LADY EDEN'S

Pour 1 c. o f b o i l i n g water o v e r c .
Add 1 t s p . s a l t . Cover and soak.
1 t b s p . choppsd i n

b u t t e r , t s p . pepper  and 1 t s p . s a l t .
are s o f t , add ground

b e e f , t s p . and t s p .
Cook s l o w l y about minutes .

s k i l l e t , f a t .
I n t h e f a t s a u t 6 c. blanched almonds
u n t i l golden brown.
S t r a i n f a t i n t o saucepan, add cup water,
1 t s p . s a l t and d r a i n e d

t o f a s t h e a t and
20 minutes o r  u n t i l  t e n d e r . Add meat and n u t s .



HAM AND MUSHROOM CREPES E.

Bas i c

of s a l t
. c.

1 y o l k

1 t b s p . b u t t e r o r l i g h t o i l

P l a c e i n g r e d i e n t s i n b l e n d e r
and p r o c e s s a t b l end f o r 10 seconds .
P r e p a r e i n t h e u s u a l manner and
set

Ham Mushroom F i l l i n g :

3 t b s p . b u t t e r
3 s h a l l o t s ,

t h i n l y
2 t b s p . j u i c e

c . b r o t h
c. g r a t e d Swiss cheese
c. whipping

1 t b s p . c o r n s t a r c h  d i s s o l v e d  i n
2 t b s p . c o l d w a t e r

c. chopped cooked

t h e i n  b u t t e r  u n t i l s o f t .
Add t h e S p r i n k l e w i t h t h e
j u i c e , cook f o r a minutes .
Add t h e b r o t h and cook o v e r
h e a t f o r one minute .

f rom h e a t and add t h e s t i r .
Return t o h e a t and add t h e g r a t e d
cheese i n arnounts; s t i r r i n g c o n s t a n t l y
u n t i l t h e cheese h a s i n c o r p o r a t e d .
Add t h e c o r n s t a r c h and wa te r  mix tu re  
s auce w i l l t h i c k e n  q u i c k l y  .
S t i r i n t h e cooked and blend well.
Add s a l t and pepper t o s u i t your



HAM AND MUSHROOM CREPES (Cont .)

Tho s a u c e should t h i c k enough t o
h o l d i ts i n a r o l l e d s o

be i f it appea r s r a t h e r
l i k e a condensed soup!

Put about 3 t b s p . of t h e mixture on
each and r o l l .

P l ace i n a b u t t e r e d baking d i s h and
cove r l i g h t l y wi th Sauce.
S p r i n k l e wi th parmesan cheese .

Bake f o r 15 minutes i n 400 F. oven.
Se rve l y,

HEAT PUFPS S. Leger

2 t b s p . f a t
2 medium onions , t h i n l y  s l i c e d  
6 s l ices of bread
1 c. mi lk
2 eggs ,  unbea ten  

c. f i n e l y chopped green pepper
1 t s p . seasoned
1 l b . ground beef
9 s l i c e s ( i n a d d i t i o n t o

two onions)

f a t i n s k i l l e t ; s a u t 6  t h e  2 s l i c e d
u n t i l golden brown.

bread i n t o a bowl; add and
l e t s t a n d 5 min.; add eggs and we l l .
Add green pepper and
and mix w e l l .
P i l e mix tu re l i g h t l y  i n  9 greased i n .
muff in t i n s .
Top each wi th
Bake i n h o t oven F.) u n t i l n i c e l y
browned, about 30 minutes .



AND CASSEROLE
R. P r i c e

i n t o rounds
2 c. cooked t u r k e y , cubed

c. chopped
c. chopped c e l e r y

1 o f soup
c.

1 c. uacooked
c. w a t e r

c. p o t a t o  c h i p s  o r bread crumbs

Cook and c e l e r y u n t i l
t e n d e r combine w i t h soup,
water, ( i f used) and t u r k e y .
Pour i n t o a l i g h t l y c a s s e r o l e ,
c o v e r and bake a t 325 F. f o r

cove r f o r l a s t minutes and
t o p w i t h p o t a t o c h i p s o r b read crumbs;
d o t w i t h b u t t e r .
If t o o d r y , add w a t e r t b i s

MILDRED BEEF

l b s . t o p round b e e f , cubed
1 soup
1 mushroom soup

c. r e d wine
1

P l a c e i n g r e d i e n t s i n a c a s s e r o l e .
and bake a t 325 F. about hours .



AU FROMAGE DE MA MERE R . Roy

de macaroni 
6 b i s c u i t s soda ,
1/3 de fromage cheddar en
ou fromage en g r a i n s
s e l e t p o i v r e
l a i t en poudre [moins r i c h e )
n o i s e t t e s de b e u r r e

F a i r e c u i r e macaroni d ' h a b i t u d e
dans b o u i l l a n t e mais ne  pas  
l a i s s e r c u i r e
Dbposer macaroni dans un p l a t a l l a n t
au f o u r .
I n t r o d u i r e fromage t o u t en b r a s s a n t .
A j o u t e r du l a i t de h a u t e u r

macaroni,
Dbposer les b i s c u i t s s u r d e s s u s
du p l a t avec  que lques  n o i s e t t e s de b e u r r e .
S a l e r e t p o i v r e r au
Mettre a u f o u r , 300 350 F. ,
l ' a b s o r p t i o n du la i t , env i ron
30 45 minutes .

SALMON E.

c. medium s a u c e
1 oz. salmon and

b u t l i q u i d )
cooked p e a s

whi t e s a u c e i n t h e
Add salmon (broken i n small
l i q u i d and peas . t ho rough ly ,
Se rve on t o a s t o r i n p a t t y

Yie ld : 4 p o r t i o n s ,



BISCUITS P.

2 c.
4 t s p . bak ing powder

o f sa l t

2 t b s p . s h o r t e n i n g
c. milk

t o 400
S i f t f l o u r , baking and sa l t .
Add
Cut i n s h o r t e n i n g u n t i l
Add mi lk , do t o o a t t h i s
p o i n t .
R o l l o u t on f l o u r e d board and wi th
cook ie c u t t e r .
Put on greased cookie and bake
a t 400 F. about 10 t o 12 minutes o r
u n t i l t o p is l i g h t
Se rve ( s p l i t

Yield: 1

MACARONI CASSEROLE

c.

c. cooked cubed
chopped

1 soup and
t o make 2 cups 
1 t s p . s a l t

Cook macaroni f o r 10 t o 15 minutes . Drain.
t o 350

and pour i n t o a
g reased 2 q t . c a s s e r o l e .

and bake f o r 60 minutes .



MEAT P I E

4
c. i i l k

c . bread  cubes  
l b . ground beef

t s p . W o r c e s t e r s h i r e sauce
t s p . j u i c e

1 t b s p . chopped
1 t s p . sa l t

s t r i p s o f bacon
l b . cheddar cubed
c. chopped c e l e r y

2 c. mi lk
t s p . sa l t
t s p . c e l e r y s o l t
t s p . g a r l i c sa l t

Beat one egg w i t h c. r i l k ; add bread
cubes and l e t s t a n d 5
Add bee f , W o r c e s t e r s h i r e sauce ,
j u i c e , and 1 t s p . s a l t ; mix w e l l .

and of 9 o r 10 i n c h
p i e pan mixture .
Fry bacon u n t i l c r i s p and o v e r
i e a t mixture .
S p r i n k l e and c e l e r y over t o p .
Beat eggs s l i g h t l y ; add two
cups o f i i l k and season ing r .
Pour i n t o

i n 400 F. oven f o r 15 minutes;
reduce t h e h e a t t o 350 P. and bake 30
minutes o r u n t i l c u s t a r d i s

Yield: 6



MILLER'S JARDIWIERE
E.

l b , ground beef
l b . ground pork

Cook t h e i n a f r y i n g pan u n t i l
and t h e f a t .
P l a c e t h e cooked i n a c a s s e r o l e
d i s h , 9 x 9 o r i n
a
OP t o p of t h e i n t h e c a s s e r o l e
p l a c e t h e s l i c e d v e g e t a b l e s i n
l a y e r s : c e l e r y , p o t a t o e s , c a r r o t s ,
and t u r n i p , (Any o t h e r v e g e t a b l e s which
you have on hand r a y be s u b s t i t u t e d . )
Add and
Cover t h e l a y e r s o f v e g e t a b l e s wi th a
l a r g e o f and add a o f
s u g a r.
Garnish t h e t o p w i t h bacon s t r i p s o r cubes
o f pork.
Cook i n 350 P. f o r h r s .

LOAF THAT BIT OP LEFT OVER HAM)
P.

1 loa f of c r u s t y French bread
o v e r chopped f i n e

t o
Chopped p i c k l e s
S a l t and

Cut o f f  t o p  c r u s t a long t h e l e n g t h o f t h e
b read .

up w i t h up bread t h e
o f t h e l o a f . Add f i n e l y chopped

c e l e r y , chopped g h e r k i n s , s a l t and pepper .
P l a c e i n t h e bread Replace t h e c r u s t ,
wrap i n s a r a n wrap and p u t i n r e f r i g e r a t o r .
To s e r v e i n and sp read  wi th  
mayonnaise o r a s d e s i r e d .



CROQUE MONSIEUR

t a s s e ( p e t i t e b o i t e ) Carna t ion
l b .  d e  boeuf

t a s s e b i s c u i t s soda f i n
1 oeuf

tasse
1 c. t a b l e moutarde o r d i n a i r e

c . t h 6 se l
c. t h 6 p o i v r e

2 tasses fromage doux ou moyen
e n v i r o n oz. ( f a c u l t a t i f )

1 p a i n f r a n ç a i s
P a p i e r
Tranches de fromage pour l e d e s s u s d e s
deux de p a i n ( v o t r e choix)

les 9 premie r s
Couper l e p a i n en deux s u r l a longueur .
Etendre l e d e v iande s u r chaque
m o i t i é de p a i n .
Envelopper de p a p i e r la

de chaque demi-pain s a n s recou-
v r i r g a r n i t u r e de viande .
C u i t e s u r b i s c u i t s au f o u r 3 5 0 F.
e n v i r o n 25 minutes .
G a r n i t  d e  t r a n c h e s  ou l a m e l l e s de fromage
de v o t r e choix .
Remettre au f o u r 5 minutes pour d o r e r
l e fromage.
Pour s e r v i r couper en d i a g o n a l e en t r a n -
ches a s s e z  é p a i s s e s .  

Quan t i t é : 6 8 p o r t i o n s .



PATTIES S.

1 l b . f i n e l y chopped l i v e r o r
when h a l f f o r

hand l ing )
s l i c e chopped bacon
c. d r y bread c r u a b s
c . milk o r c r e a a
t s p .

1 / 8 t s p . pepper
2 t s p .

, 2 t b s p . chopped

Combine t h e i n g r e d i e n t s
roughly and shape i n t o 6 f l a t cakes .
Wrap a s l ice of bacon around each and

wi th t o o t h p i c k s.
P l a c e i n l i g h t l y g reased pan and bake
a t 350 P. f o r about 6 minutes . Turn
o v e r a f t e r 3 t o baking.

Yield: 6 p o r t i o n s .

PISH AND W . Cannon

4 s t e a k s
s a l t and pepper
2 t b s p . chopped

c. chopped mushrooms
c . b u t t e r o r margar ine

2 c. cooked
1 t b s p . j u i c e

S p r i n k l e f i s h wi th s a l t pepper  and 
set
S a u t é mushrooms and i n b u t t e r u n t i l
t e n d e r ; add t h e two cups and w e l l .
Spread mix tu re i n a 7 x 11 baking
d i s h and p l a c e f i s h on top; s p r i n k l e f i s h
wi th j u i c e and d o t wi th b u t t e r .
Bake a t 350 F. f o r 35 min. o r f i s h
f l a k e s wi th a  f o r k .  



MACARONI AU BOEUF CUIT DANS U N E

N.

1/3 t a s s e c u i s s o n
l i v r e d e boeuf
tasse d'oignon

1 gousse d ' a i l
2 t a s s e s d e macaroni en coudes , non c u i t
1 t a s s e v e r t s , en a l l u m e t t e s

tasse de t r a n c h é
1 t a s s e d e h a r i c o t s v e r t s conge l é s

1 d e 28 onces d e toma te s
.

c. de p o i v r e
2 t a b l e de s a u c e  W o r c e s t e r s h i r e  

t a s s e n o i r e s , en a l l u m e t t e s

Chauf fe r l ' h u i l e dans une grande
Y c u i r e l e boeuf ,  en  l e b r a s s a n t ,

c e s o i t b r u n i .
A j o u t e r l ' o i g n o n , l ' a i l e t macaroni e t
c u i r e , en b r a s s a n t , pour b r u n i r

l e macaroni.
A j o u t e r l e s o ignons v e r t s , c é l e r i ,  l e s  
h a r i c o t s , l e s tomates , l e se l , l e p o i v r e
e t la sauce W o r c e s t e r s h i r e .
C h a u f f e r b a i s s e r l e
f e u , c o u v r i r e t f a i r e m i j o t e r 20 minutes
ou c e que le macaroni s o i t t e n d r e .
B r a s s e r p l u s i e u r s r e p r i s e s pendant l a
c u i s s o n e t a j o u t e r un peu s i

A j o u t e r l e s o l i v e s , b i e n e t
s e r v i r .

Quan t i t é : 6 p o r t i o n s .



SHORT R I B S S. Leger

4 l b .  s h o r t  r i b s
1 t b s p . salt
1 water

1 bay
6 c a r r o t s , i n i n .
2 c. onions ,

Brown iea t on i n f a t ;
pour off t h e
Add and cove r  w i th  water.

and u n t i l 2 h r s .
Add and i n t h e l a s t 20 min.

b r o t h by add ing of 2 t b s p .
and cup wa te r f o r each cup b r o t h .

Cook s t i r o v e r h e a t u n t i l t h i ckened .
Good wi th p o t a t o dumplings!

6 t o 8

POTATO S.

2 p o t a t o e s
2 t b s p . f l o u r
1

t s p . sa i t
1/8 t s p .
1 / 8 t s p . b l ack
2 t b s p . chopped p a r s l e y

Combine p a r s l e y ,
and thoroughly .
Drop on t o p of stew.
Cover and s t e a i 6 t o 8
S p r i n k i e  p a r s l e y  on t o p of
b e f o r e

Yield: 6 t o 8 s e r v i n g s .



MEAT

l b . ground beef
c . i i l k

3 t s p . cbopped
t s p . srlt

t h e i n g r e d i e n t s and f o r a
i n t o .
R o l l i n f l o u r and cook i n b u t t e r .

Sauce:

2 t b s p .  s u g a r  
t b s p , sauce

1 c. c r t s u p
r a t e r

3 tbsp . v i n e g a r
6 t b s p . chopped

Combine a11 i n g r e d i e n t s i n a sauce pan
and f o r 30 minutes .

Add cooked mea tba l l s and f o r
3 o r u n t i l thoroughly  hea ted .  
Se rve on

May s e r v e e q u r l l y as c o c k t a i l
n e a t b a l l s .



EASY DIVAN Semple

bunchcs b r o c c o l i
2 c , s l i c e d
1 condensed of soup
1 c , mayonnaise
1 j u i c e

t s p . c u r r y powder
shredded s h a r p p r o c e s s cheese
s o f t bread

1 t b s p . b u t t e r

Cook b r o c c o l i u n t i l t e n d e r ; d r a i n .
Arrange s t a l k s i n greased baking d i s h .
P l a c e on top .
Combine soup, j u i c e
and c u r r y powder,
Pour o v e r S p r i n k l e wi th cheese .
Combine c r u a b s and b u t t e r and s p r i n k l e
o v e r bake a t 350 F . f o r 25 t o 30
minutes o r  u n t i l  t ho rough ly  hea t ed .  

Yield: 4

LOAF S . Leger

2 l b s . ground beef
1 medium s l i c e d
2 unbea ten

tomatoes
1 t s p . c h i l i powder
2 s l ices bread , broken i n
2 s a l t

4 s t r i p s bacon

Combine i n g r e d i e n t s e x c e p t bacon.
Pack i n t o 9 x 5 x 3 l o a f pan, P lace bacon
s t r i p s on t o p . Bake i n 350 oven f o r

Yield: 8 t o



COUNTRY SQUIRE LOAP

ground beef

cup
cup t o n a t o sauce

1 cup c r a c k e r crumbs
cup chopped g reen pepper
cup chopped
cup chopped
t s p , sa l t

and shape i n
a l o a f .
P l a c e i n a 2 c a s s e r o l e and l o o s e l y

wi th f o i l .
Bake i n a 350 F. oven f o r one hour .

WUSTARD P.

4 b r e a s t s ,
1 2 / 3 s t r o n g Dijon t y p e

b r o t h
cube i n cup w a t e r

2 g a r l i c c l o v e s ,
t sp . c u r r y powder

pepper
p l a i n yogur t

Brush w i t h p l a c e i n pan.
Mix b r o t h , g a r l i c and and
pour over
Bake a t 375 F. f o r 45 minutes .

cooked, from pan.
P l a c e pan wi th j u i c e s on burner , medium
h e a t , and cook u n t i l q u a n t i t y reduced
by

s t o v e , s t ir i n yogur t ,
w e l l and spoon over b r e a s t s when
s e r v i n g .



CURRY (Ugandan
E.

3 t b s p . cooking o i l
1 medium chopped

t s p . c u r r y powder
t s p . pepper

t s p . p a p r i k a
t s p . g a r l i c powder
t b s p .  t o u a t o  

and pepper
4
3 l e g s

t i n o f corn
ye l low beans ( f r e s h o r

c. of water

Cook i n oven a t 350 F. u n t i l
a l n o s t
Meanwhile, i n a d u t c h oven o r l a r g e
s k i l l e t wi th cove r , h e a t o i l and add
chopped
Cook o v e r low h e a t u n t i l golden brown.
Mix t h e excep t wi th
tomato i n a small bowl with a
l i t t l e wa te r u n t i l and p a s t y .
Add t h e mix tu re t o t h e
and on low h e a t f o r t o 10 minutes .

f r o a oven and p l a c e i n
and mixture .

Add corn , ye l low beans, and wa te r .
Cont inue cooking o v e r low h e a t u n t i l

t e n d e r .



DISH J. H a s t i e

2 cooksd
s l i c e d

c. chopped o r
2 t b s p . chopped
2 t b s p .
1 chopped
1 t s p . s a l t
1 mayonnaise

c . l i g h t
c. p o t a t o c h i p s

2 tb sp . g r a t e d cheese
p a p r i k a

f o r p o t a t o
c h i p s , cheese and papr ika .
Pour i n t o a greased c a s s e r o l e q t
and c o v e r  w i t h  c h i p s and cheese ;

w i t h p a p r i k a .
i n oven f o r 30 minutes .

Yield: 6

V a r i a t i o n : Pour mix tu re i n t o p a s t r y s h e l l s ,
p l a c e on c o o k i e i n 325 F. oven f o r
30 minutes .



BROCHETTES AU POULET P.

Environ 1 l b . de p o i t r i n e de p o u l e t ,
e t en

1/3 tasse
t a s s e de  sauce  soya  

1 c. de s u c r e
c. de j u s de c i t r o n

s e l

l a s a u c e
soya, l e s u c r e , l e j u s de c i t r o n e t
le sel

le p o u l e t dans c e mélange
pendant 15 minutes en b r a s s a n t de temps
en temps.
C u i r e l e s b r o c h e t t e s pendant
chaque au f o u r 350 F.

Légumes a j o u t e r : piment ,  o ignon,  
e t champignons.

Sauce b r o c h e t t e

Dans une f a i r e 3 ou 4
champignons moyens coupés f i n s dans
un peu de beur re .
Dans une a u t r e c a s s e r o l e 2 c.

t a b l e de c o n c e n t r e boeuf avec de
chopine de
A j o u t e r l e s champignons e t un peu de
cognac.
F a i r e c u i r e s u r un f e u doux
ce que l e mélange



SUISSE

boned b r e a s t h a l v e s
c. chopped

1 lb . s l i c e d
1 t i n cream of mushroon soup

c . s h e r r y
2 t b s p . chopped p a r s l e y

1 t s p . p a p r i k a
8 o f

c b i c k e n b r e a s t s i n b u t t e r .
Arrange i n a c a s s e r o l e pan.

and u n t i l t e n d e r ,
bu t n o t brown.
Add soup , s h e r r y , p a r s l e y , s a l t and
p a p r i k a ; b l end t o g e t h e r .
P l a c e a s l i c e of on each
b r e a s t .
Pour s a u c e o v e r a l l .
( C a s s e r o l e may be covered and r e f r i g e r a t e d
a t t h i s p o i n t
Bake uncovered a t F. oven f o r 1 hour .

Yield: 8 s e r v i n g s .



ORIENTALE L e t e l l i e r

2 c h i c k e n s ,
(about l b s .
c. o i l

1 t s p . sa l t

Sauce:

1 oz.) p i n e a p p l e
chunks
c, s u g a r

2 t b s p .  c o r n s t a r c h  
c. v i n e g a r

1 t b s p . soya s a u c e
t s p . g i n g e r

1 b o u i l l o n cube
1 l a r g e g reen o r pepper , i n

i n . s t r i p s

Wash p a t d r y .
Heat o i l i n l a r g e s k i l l e t ; add
a few a t a and brown on
r i d e s .

a s browned t o a sba l low r o a s t i n g
pan, a r r a n g i n g s k i n up; s p r i n k l e
w i t h sal t and pepper .

p r e h e a t t o 350 F.
Fo r t h e sauce , d r a i n p i n e a p p l e chunks,

s y r u p i n t o a 2 c. Add
w a t e r t o make c.
I n medium saucepan , combine s u g a r ,
c o r n s t a r c h , p i n e a p p l e syrup , v i n e g a r ,
soya sauce , g i n g e r and b o u i l l o n cube;
b r i n g t o a b o i l , s t i r r i n g c o n s t a n t l y .

2 minu te s pour  over  
uncovered f o r 30 min. add

chunks and green o r r e d pepper ;
bake a n o t h e r 30 min, o r u n t i l
t e n d e r .

8 s e r v i n g s .



D I V I N E

2 c. cooked
2 c a n s  d r a i n e d  
1 cooked b r o c c o l i

c a n s of soup
1 s l i c e d d r a i n e d

g r a t e d cheddar cheese
1 c. mayonnaise
1 top .

c. bread crumbs
( o p t i o n a l ]

t h e of a 9 x 12 baking d i s h
aspa ragus o r b r o c c o l i .

t h e soup, mushrooms, g r a t e d cheeoe,
mayonnaise, j u i c e and blend

o t i r i n t h e cooked
Pour t h i s mix ture o v e r t h e v e g e t a b l e .
Top w i t h bread c r u r b s and a l a o n d s , i f
d e s i r e d .
Bake a t 350 F. f o r 30 minutes .

R E C I P E TO COAT

c.
t s p , c . m i l k

2 t s p . baking p o r d e r

The should j u s t t h i c k t o
c o a t t o o add i f t o o
t h i c k add milk. Cut up d i p i n

f r y i n f a t u n t i l i t s ta r t s
t o t u r n a golden brown a 1 1 over . Put i n
r o a s t e r , cove r t i g h t l y and cook i n oven
u n t i l t e n d e r . (About 1 h r . )



ROAST GOOSE A LA BAIE JAMES

t h e
Soak t h e i n sa l t w a t e r f o r
1 hour .
Rub w i t h b u t t e r o r co rn o i l and
p l a c e i n r o a s t pan.
Add one orange i n s l i c e s , c .
d i c e d c e l e r y , c. f i n e l y chopped

t s p . s a v o r y o r thyae , sa l t and pepper
t o and one o f s t o c k .
Cover r o a s t pan w i t h

i n slow oven f o r t o 3 hour s
u n t i l t e n d e r .

a s a u c e wi th 4 oz. f l o u r , t h e j u i c e
r o a s t pan and brandy o r wine.

SOLE BONNE M. Hol l iday

4 t b s p . b u t t e r
2 t b s p . o i l

l b .
1 t b s p . s h a l l o t s
1 mushroor soup

t b s p . j u i c e
c. d r y w h i t e wine

3 o f s o l e
s a l t and peppe r

t h e 4 tbsp . b u t t e r and t b s p . o i l
i n a heavy
Toss t h e u n t i l l i g h t l y browned.
S t i r i n  s h a l l o t s  and cook one minute .
S t i r i n j u i c e , w h i t e wine and 
room
P l a c e t h e i n a s i n g l e l a y e r  i n  a
b u t t e r e d pan.
S p r i n k l e w i t h s a l t and peppe r , pour
t h e s a u c e  o v e r  a l l .
Cover and bake a t 350 F. f o r 20 t o 3 0
minutes .



P E T T U C I N E AUX F R U I T S DE MER

1 de palourdes
250 do
250 de c r e v e t t e s
250 g. de c h a i r de crabe
3 c. t a b l e de beurre
3 c. t a b l e de f a r i n e
2 c . t a b l e de de tomate
500 de crème 35%
thym, b a s i l i c , f e n o u i l
po iv r e e t s e l
p e r s i l f r a i s , f i n
1 grosse ou 2 p e t i t e s gousses
1 c. t h 6 de r i c a r d d ' an i se )

( F a c u l t a t i f )

Fondre l e beurre , a j o u t e r e t l a
f a r i n e ,
Dans l e roux, a j o u t e r l a de tomate 
e t j u s de palourde.
Lorsque Bpaississement, a j o u t e r l a
e t l e s f i n e s herbes de que l e r i c a r d .
Continuer b r a s s e r é b u l l i t i o n .

minutes avant de s e r v i r , a j o u t e r l e s
f r u i t s de
S e r v i r s u r  f e t t u c i n e  
cuisson minutes dans b o u i l l a n t e
s a l é ,



FRUITS DE MER EN CASSEROLE

t a s s e d e r i z l o n g s g r a i n s
3 t a s s e s d e b o u i l l o n  d e  p o u l e t

c. t h 6 de p o i v r e
t a s s e de b e u r r e
c. t h 6 sel
t a s s e de champignons f r a i s t r a n c h é s

1 (16 oz.) c r a b e
l b . c r e v e t t e s
tasse s h e r r y s e c

6 c. t a b l e b e u r r e
c. d e poudre d e c a r i

1 (8 oz.) homard
c. t h 6 s e l
tasse de

c. p o i v r e
3 t a s s e s d e
6 c. t a b l e de b e u r r e

c. t h 6 s e l
c. t h 6 moutarde

1 t a s s e de

Fondre t a s s e d e b e u r r e dans une grande
c a s s e r o l e ; d o r e r r i z f e u doux.
A j o u t e r b o u i l l o n d e p o u l e t e t c h a u f f e r

b a i s s e r f e u e t f a i r e
m i j o t e r c o u v e r t d u r a n t 20 minutes ou j u s-

c e que r i z s o i t t e n d r e e t a i t a b s o r b é
t o u t l e l i q u i d e . ( S i l e r i z est t r o p humide,
c u i r e que lques minutes , )
A j o u t e r c. de se l e t c. t h é
de p o i v r e .

l e r i z dans un p l a t  a l l a n t  au f o u r
(13 x x 2)

Fondre 6 c. t a b l e d e b e u r r e dans une
grande p o ê l e ; a j o u t e r l e s champignons, l a
poudre d e c a r i t o u t en remuant e t c u i r e
f e u doux 3 minutas .



FRUITS DE MER EN CASSEROLE [ s u i t e )

R e t i r e r du f e u , a j o u t e r l e c r a b e ,
homard e t les c r e v e t t e s , q u i o n t

e t
A j o u t e r c. d e se1 e t l e s h e r r y .

e t s u r l e r i z .

Fondre 6 c. t a b l e d e b e u r r e dans une
c a s s e r o l e .
Saupoudrer l a f a r i n e , le s e l , l e p o i v r e
e t la moutarde e t amener
Retirer du a j o u t e r d 'un
s e u l t r a i t en l a b i e n aux
C u i r e s u r feu moyen en b r a s s a n t  c o n t i n u e l -
lement c e que l a sauce s o i t é p a i s s e
e t l isse.

Verser l a s a u c e s u r l a p r é p a r a t i o n de r i z
e t les f r u i t s de mer.
Saupoudrer l e t o u t d e r â p é ,

C u i r e  a u  f o u r 400 F. pendant 25 minutes
ou c e que ce s o i t très chaud.

8 10 p o r t i o n s .



CAILLES DE D'ORLEANS

8 c a i l l e s
l b . d e g r i l l a d e s d e l a r d

1 branche d e c é l e r i
2 c. t a b l e ou b o v r i l

t a s s e de v i n sec b l a n c ou rouge
t h 6 d e

1 oignon
2 c . t a b l e de f a r i n e
2 t a s s e s d 'eau b o u i l l a n t e
2 c. t a b l e d e g e l é e d e pommes
se l e t p o i v r e

Rou le r l e s c a i l l e s d a n s l a f a r i n e .
Saupoudrer l ' i n t é r i e u r d e s c a i l l e s de
s a r i e t t e .
G r i l l e r l a r d e t d o r e r l e s c a i l l e s
dans l e g r a s .
A j o u t e r l ' o ignon coup6 f i n , l a branche
do coup6 f i n , l ' e a u b o u i l l a n t e ,

ou l e b o v r i l , l a g e l é e d e pommes,
l e v i n , l e se l e t l e p o i v r e .
C o u v r i r e t c u i r e au f o u r 500 F. d u r a n t
20 b a i s s e r 325 F. e t c u i r e d u r a n t
une heu re e t

R I Z AU CHAMPIGNONS

2 2 / 3 t a s s e s d e r i z
6 c . t a b l e d ' h u i l e s a l a d e
2 p e t i t e s de é g o u t t é s
o ignons v e r t s
2 b o i t e s d e au  boeuf ,  non d i l u é
2 c . t a b l e sauce soya

c. t h 6 d e s e l

l e t o u t ;  m e t t r e  au f o u r ,
350 F. c e que l e

l i q u i d e s o i t abso rbé .  ( pa s  p l u s de 30
45 minutes) N E PAS REMUER.



FILETS DE SOLE

2 t a b l e de b e u r r e ou margar ine
l b . f i l e t s d e s o l e f r a i s ou

tasse de f a r i n e
se l e t p o i v r e a u godt

t a s s e amandes
p e r s i l f rais en bouquets , a u godt

Pondre l e b e u r r e f e u doux dans un
Enrober p o i s s o n de f a r i n e e t.
Dorer f i l e t s dans l e c a l c u-
l a n t 4 5 minutes p a r s e l o n
s e u r  d e s  f i l e t s .
A j o u t e r l e s amandes e t les laisser d o r e r

t o u t a u t o u r du po i s son .
S u r v e i l l e r l a c u i s s o n pour é v i t e r de t r o p
c u i r e po i s son . L e r e t i r e r du f e u
que c h a i r semble opaque.
S e r v i r les f i l e t s g a r n i s peu
d e s e t bouquet  de  p e r s i l .

FILETS DE SOLE AUX E.

F a i r e b l a n c h i r d e pomme d e l a i t u e ,
r e f r o i d i r e t couper en
P a i r e f o n d r e un p e u t d e b e u r r e dans un

Pe t i t e t f a i r e f r i r e
t a s s e d e c é l e r i coupé en d é s e t 2

é c h a l o t e s  t r a n c h é s  minces.
A j o u t e r 1 c. soupe

l a l a i t u e , 1 c. t h é de f i n e s
h e r b e s , s e l e t p o i v r e au godt e t 1 c .
t h 6 d e mayonnaise. Bien mélanger.
P l a c e r c e mélange dans une c o c o t t e e t
a j o u t e r 6 onces de f i l e t s de s o l e .
Saupoudrer de p a p r i k a .
C o u v r i r e t p l a c e r a u f o u r 400 F. pour
25 30 minutes .



SUPREME AU CRABE

8 t r a n c h e s d e p a i n
2 t a s s e s d e c r a b e
1 oignon jaune haché

t a s s e de mayonnaise
1 t a s s e

t a s s e piment v e r t haché
4 o e u f s b a t t u s
3 t a s s e s de l a i t
1 d e soupe aux champignons
fromage
p a p r i k a

C u i r e c é l e r i d a n s un peu d 'eau  pendant  
10 minutes ; é g o u t t e r .
Couper l a du p a i n dans une c a s s e-
r o l e .

c r a b e , la mayonnaise,
v e r t e t c é l e r i e t s u r

p a i n .
Couper r e s t e du s u r l e

de c r a b e .
l e s o e u f s e t l a i t e t v e r s e r

dans l a c a s s e r o l e .
M e t t r e au f o u r pendant 15 minutes 325 F .
Retirer du f o u r e t l a soupe s u r
l e d e s s u s ; s aupoudre r d e fromage e t de
p a p r i k a .
Remett re a u f o u r pendant une h e u r e ou

c e que s o i t brun doré .

8 p o r t i o n s .



FILETS DE SOLE AU VXN P.

1 lb . d e f i l e t s d e s o l e
t a s s e d e champignons t r a n c h d s

2 / 3 d e t a s s e d e  v i n  b l a n c s e c
1 c . soupe
j u s de c i t r o n
s e l e t p o i v r e

de tasse

P a i r e r e v e n i r l e s champignons e t les
d c h a l o t e s d a n s 2 c. d e b e u r r e
e t l e s a r r o s e r d e j u s d e c i t r o n .

Beur rez un p l a t a l l a n t a u f o u r , d i s p o s e z
les f i l e t s d e  s o l e .  Ajoutez sel e t p o i v r e
au

Ajoutez les e t l e s é c h a l o t e s
de que le v i n e t l ' e au .

s u r l e f e u . R e t i r e z
du f e u e t r e c o u v r i r l e p l a t p a p i e r

P l acez au f o u r 350 F. pendant 8
minutes .

R e c u e i l l i r l e l i q u i d e de l a c u i s s o n ,
la v a l e u r d e c. soupe e t f a i r e une
sauce a v e c 4 c . soupe de b e u r r e ,

c . soupe de f a r i n e , 2 / 3 de t a s s e d e
j u s de c i t r o n , se l e t

p o i v r e .

Napper l e s f i l e t s de s o l e avec l a sauce



ESCALOPES DE VEAU AU PARMESAN

t a s s e d e c h a p e l u r e
d e tasse d e parmesan

l b , d ' e s c a l o p e s de veau
2 o e u f s moyens, b a t t u s

de t a s s e
1 t a s s e de  sauce- tomate

de b a s i l i c
c . t h 6

t h 6 d e
f inement

4 t r a n c h e s do fromage mozza re l l a

la c h a p e l u r e e t l e parmesan.
A p l a t i r les
Les p a s s e r dans b a t t u p u i s dans
le de c h a p e l u r e e t de parmesan.
Chauf f e r
Y d o r e r les e s c a l o p e s d e s deux
Verse r l a m o i t i é d e la sauce- tomate
dans un p l a t a l l a n t au f o u r .
D i spose r les e s c a l o p e s ,
Saupoudrer les d i v e r s assa i sonnements .
Recouvr i r  de  m o z z a r e l l a ,
Ve r se r r e s t e d e l a sauce- tomate .
Cu i r e 20 30 350 F. ou

ce que l a s a u c e  b o u i l l o n n e .  

4 p o r t i o n s ,



SCALOPINES DE VEAU G A R N I E S

12 s c a l o p i n e s de veau minces
6 12 t r a n c h e s de bacon
1 c . t a b l e

t a s s e d e v i n b lanc
2 a q u e t s
6 1 2 t r a n c h e s de c u i t

c. t a b l e de b e u r r e
1 tasse de
sel , p o i v r e e t sauge au

Badigeonner de b e u r r e fondu l e s s c a l o p i n e s
d e veau.

d e s s u s une t r a n c h e d e jambon
t a i l l é e l a dimension d e l a s c a l o p i n e .

Rouler e t e n t o u r e r d 'une t r a n c h e  d e  bacon,
f i x e r l e t o u t au d e c u r e- d e n t s e t
saupoudre r d e sauge.

Dorer d e s deux dans une s a l e r
e t p o i v r e r .

A j o u t e r l e e t l e v i n b l a n c , e t
l a i s s e r m i j o t e r 20 minutes .

B e u r r e r un p l a t de 10 x 6 x pouces
a l l a n t au f o u r .

C o u v r i r l e fond du p l a t
e t d i s p o s e r des sus l e s

s c a l o p i n e s e t a r r o s e r l e t o u t du j u s de
c u i s s o n .

C o u v r i r e t c u i r e au f o u r 3 5 0 p r é a l a b l e -
ment e n v i r o n minutes ou j u s -

c e que t o u t s o i t b i e n chaud.



VEAL MARSALA E.

v e a l  s c a l l o p s  
1/3 seasoned w i t h t s p .

and ground pepper
3 t b s p . b u t t e r

c .  d r y  Marsa la wine
1 t b s p . cognac ( o p t i o n a l )

c. s t o c k
c . heavy
t b s p . f r e s h p a r s l e y , chopped
t b s p . f r e s h chopped

Coat v e a l w i t h seasoned f l o u r ; shake o f f
t h e

b u t t e r  i n  a s k i l l e t on medium h e a t .
Fry each s c a l l o p u n t i l golden brown,
abou t 2 t o 3 minutes a s i d a .

v e a l p l a c e on a s e r v i n g

Turn s k i l l e t h e a t t o h i g h and add wine
and cognac.
Cook u n t i l l i q u i d is reduced by
n a t e l y h a l f .
Add s t o c k ; s c r a p e t h e o f
t h e s k i l l e t and b r i n g t o a b o i l .

h e a t t o low, s t i r i n cream, p a r s l e y
b a si

v e a l t o s a u c e i n s k i l l e t t o
tho rough ly.

f r e s h g reen  vege t ab l e s !  

4



COTELETTES D'AGNEAU A L'ORIENTALE
P.

6 c b t e l e t t e s d'agneau dans
de pouce
t a s s e de sauce soya
t a s s e d 'eau

1 gousse

P a i r e -q u e l q u e s coupures au g r a s des
e t l e s p l a c e r dans un grand

p l a t peu profond.
Combiner la sauce soya, e t
e t v e r s e r s u r l a v iande .
Couvr i r e t l a i s s e r mar iner au r é f r i g é -
r a t e u r p l u s i e u r s heures ; t o u r n e r une f o i s .
P l a c e r l e s s u r une g r i l l e ,
c u i r e au f o u r 10 minutes ,
3 pouces de
Tourner l e s e t c u i r e encore
S 8 minutes.

COTELETTES DE PORC AUX PECHES
P o i r i e r

1 2 de  porc  
1 po t d e sauce aux prunes (gros)
2 t a b l e de
4 t a b l e de cassonade
1 b t e . de en moi t ibs avec jus (28 oz.)
quelques g o u t t e s de sauce Worces tersh i re

F a i r e r e v e n i r l e s dans une
l e .

P l a c e r l e s dans un p l a t  a l l a n t  
au ' f o u r avec couverc le .
Cu i re au f o u r 350 F. pendant 1 heure.

l e r e s t e d e s i n g r é d i e n t s e t
a j o u t e r aux c b t e l e t t e s e t r e m e t t r e au
f o u r s a n s couverc le pour une a u t r e 30

S e r v i r avec r i z b l a n c en p l a ç a n t une
d e pêche s u r chaque c ô t e l e t t e .



COTELETTES DE PORC AU RIZ C . de

4 de p o r c
t a s s e de f a r i n e
c. de se l
c. t h 6 de p o i v r e
c. t h é de p a p r i k a

2 t a b l e d ' h u i l e
1 gousse
1 tasse d e r i z longs g r a i n s
2 g r o s oignons t r a n c h e s
1 b o i t e (28 oz.) de  tomates  
2 c. de se l

c. t h 6 p o i v r e
c. t h 6 de moutarde
c , de b a s i l i c

Chauf fe r f o u r 350 F .
En leve r des s u r p l u s de g r a s .

l a f a r i n e , l e sel , p o i v r e , l e
p a p r i k a e t p a s s e r l e s dans c e

pour b ien les e n f a r i n e r des deux

Chauffer l ' h u i l e dans une c a s s e r o l e
e t b r u n i r les des deux
Retirer de l a c a s s e r o l e e t
les d e
Met t r e r i z dans c a s s e r o l e e t c u i r e

f e u doux en b r a s s a n t c e
s o i t
B e u r r e r un p l a t a l l a n t au f o u r de 13 x
9 2 e t y é t e n d r e l e r i z ,
D i spose r les s u r le d e s s u s .
S é p a r e r l e s t r a n c h e s en r o n d e l l e s
e t l e s d i s p o s e r s u r les c ô t e l e t t e s .

l e s a u t r e s e t v e r s e r s u r
l e r i z e t la viande .
C o u v r i r .
C u i r e au f o u r 350 pendant 1 heure .
R e t i r e r l e c o u v e r c l e e t c o n t i n u e r l a c u i s -
son pendant minutes .



BAYED TENDERLOIN OF PORY J.

s t r i p s pork Ask
t o wi th l a y e r s

o f f a t and t i e i n a s p l a c e s a s
would a r o a s t of

To cup soya s a u c e , add:

1 g r a t e d t s p . s u g a r
1 g a r l i c 1 t b s p .

t s p . pepper

Brush t h i s o v e r hour s b e f o r e
cooking; and you put i n  t h e  

Bake i n a slow oven
u n t i l about b a s t i n g
f r e q u e n t l y wi th s a u c e and i n
o f pan,

s t r i n g s
With t h i s , s e r v e S y r i a n

SYRIAN Kozak

1 c, i f p o s s i b l e )

Cover wi th b o i l i n g w a t e r and 2 t b s p .
f o r b e f o r e cooking;

a h a n d f u l of o r a l p h a b e t s
i n 3 t b s p . b u t t e r u n t i l golden brown.
Add and mix f o r about 1 o r 2 minutes .

add:

2 f u l l c , b o i l i n g w a t e r and a of
,

Cover and cook o v e r medium-low h e a t f o r
20 t o 30 minutes ,



STEAK AU POIVRE S.  Char t rand  

4 de 8 10 oz. chacune
2 c. t a b l e d e  p o i v r e  en g r a i n s
2 oz. de brandy
2 t a b l e

tasse d e sauce brune sauce b i s t o
ou b o u i l l o n de boeuf b o v r i l
1 t h é de moutarde sache
3 oz. de v i n rouge
sel
f e u i l l e d e l a u r i e r

Confec t ion de l a sauce:
v a l e n t de tasse d e sauce brune dont vous
r e h a u s s e r e z l a s a v e u r e n l u i a j o u t a n t l a
moutarde d i s s o u t e dans l e v i n rouge
a i n s i que l a f e u i l l e de l a u r i e r .

l e t o u t , p o r t e z
pendant minutes e t p u i s gardez au chaud.
R e t i r e z l a f e u i l l e de l a u r i e r .

Cuisson d e s s t e a k s : Concassez l e s g r a i n s
de p o i v r e e t saupoudrez l e s 2 d e s
steaks.

l e p o i v r e en p r e s s a n t
ment.
Cuisez l e s s t e a k s s e l o n la cu i s son

dans un mélange e t de beur re .
c u i s s o n , l a e t

flambez les steaks avec le brandy.
S e r v i r avec l a sauce brune.

Quan t i t é : 4 p o r t i o n s .



STEAK AND KIDNEY P I E E. Nicholson

2 l b s . boef
2 l a r g e beef k idneys (approx. 3
6 o r 8 medium
Stock o r t o c o v e r meat
(about 2 o r 3 cups wa te r be used)
s a l t and peppor t o

of W o r c e s t e r s h i r e sauce

Soak kidneys i n sa l t wa te r f o r one hour .
Drain and d r y thoroughly .

any membrane and f a t .
Cut up beof and r o l l i n f l o u r , s a l t and

Brown i n bacon f a t .
Do t h e wi th t h e kidneys .
S l i c e and brown v e r y s l i g h t l y.
Add f l a v o u r i n g and cook ve ry , v e r y s lowly

i s t e n d e r ; abou t 2 hour s .
Thicken f o l l o w d i r e c t i o n s on
package. A s B i s t o i s s a l t y c a r e f u l when
season ing.
Cool o v e r n i g h t and any f a t .
P l a c e i n l o a f t i n s , c o v e r wi th p a s t r y and
bake a t 400 F. f o r one hour .
Th i s should make 3-4 l o a f t i n
p i e s .

P a s t r y ( f o r one l o a f t i n )

1 c. f l o u r
2 oz. b u t t e r
2 oz . C r i s c o

k

a11 i n g r e d i e n t s a t room
Blend and add j u s t enough m i l k (about 1 tbsp . )
t o make a workable dough. Make s l i t s i n
dough, c o v e r p i e and bake as
O r i g i n a l l y an economy d i s h , s e r v e
wi th v i n o rd ina i r e ! !



BOEUF BOURGUIGNON M.

10 p o r t i o n s
Temps de 30
Temps de cu i s son : 3 heures

4 l b . de coup6 en cubes
1/3 tasse

tasse d'oignon haché
1 c.

c. de purée de tomate
1/3 t a s s e de f a r i n e

t a s s e de v i n rouge
t a s s e s de b o u i l l o n de boeuf

1 f e u i l l e de l a u r i e r
c. de

1 c. t h 6 de se l
c. de - p o i v r e

3 6 t a s s e s de c a r o t t e s , en q u a r t i e r

F a i r e b r u n i r l e boeuf dans dans
une g r o s s e marmite.
Ajoutez l ' o i g n o n e t e t f a i t e s b r u n i r
en remuant.
Ajoutez la de tomate; b i e n .
Ajoutez  gradue l lement  l a f a r i n e e t b i en
remuer.
Ajoutez r e s t e d e s i n g r é d i e n t s , sauf
les c a r o t t e s .
Couvr i r e t c u i r e f e u l e n t pendant 3
heures , en remuant de temps en temps.
E n t r e temps, p e l e z l e s c a r o t t e s e t coupez
en q u a t r e en longueur .
Couvrez- les b o u i l l a n t e e t c u i r e 15

égou t t ez .
Quand boeuf e s t c u i t a j o u t e z les c a r o t t e s .
S e r v i r s u r un n i d de r i z .



GASPE TOURTIERE J. Ki t ch ing

One 4 l b . i n t o 4 t o 6

I n combine t h e with:

1 s t u c k wi th 1 whole
1 branch
1
1 p a r s l e y
1 bay l e a f

o f
o f

1 t b s p .

Add s u f f i c i e n t c o l d t o cove r t h e
ch icken.
Cover t h e seucepan end cook o v e r low h e a t
u n t i l t h e t e n d e r .
Cool i n b r o t h f o r one hour .

l i g h t l y brown i n l i g h t l y g reased
f r y i n g pan l b s . of ground pork.
S t i r i n s u f f i c i e n t b r o t h t o

c o v e r t h e meat.
Cover and cook over low h e a t f o r 2

and i n t o b i t e

w i t h pork and f o r s s a s o n i n g .

p i e f o r two p i e s .
n e a t f o r t h e two p i e s .

Bake i n 450 oven f o r 10 minutes ,
reduce h e a t t o 350 and c o n t i n u e baking
f o r 30 t o 40 minutes longe r .

Yield: 6 t o 7 p ie .



DE L A P I N A LA UOUTARDE
L e t e l l i e r

1 l a p i n coup6 en 6 morceaux
50 f a r i n e
s e 1 e t p o i v r e
100 g l a r d en
2 écha lo tes
1 bouquet g a r n i
250 v i n b lanc
250 b o u i l l o n de pou le t
15 moutarde de 
15 moutarde sbche
250
beurre

S a l e r e t p o i v r e r l a p i n e t l ' e n f a r i n e r .
Dans une fondre beur re e t
d o r e r l e s morceaux de lap in .
Dans une a u t r e sau teuse ,  dore r  l e s l a r -
dons e t l e s bchalo tes .
P lace r de l a p i n dans une
c a s s e r o l e couverc le a l l a n t au f o u r
e t a j o u t e r l e s lardons , dcha lo tes e t
l e bouquet ga rn i ;  moui l l e r  avec l e v in
e t l e bou i l lon .
P l a c e r au f o u r 325 pour une heure e t

R e t i r e r l e l a p i n , déposer dans un p l a t
e t g a r d e r au chaud. 

sauce.
pa r fa i t ement l e s deux s o r t e s de

moutarde, i n c o r p o r e r l a e t met t re
dans l a sauce. Cor r ige r l 'assaisonnement .
Remettre l e l a p i n dans l a sauce e t t e n i r
chaud sans b o u i l l i r .
Le t o u t e s t m e i l l e u r



DE BOULETTES

l b . ground pork
l b . ground beef

chopped
t s p . g i n g e r  ( o p t i o n a l )  

1 t s p .
t s p . nutmeg

2 t b s p . cooking o i l
c. browned f l o u r

s a l t and pepper t o
4 c. b o u i l l o n ,  h o t  

I n a mixing bowl combine t h e pork, b e e f ,
g i n g e r ,  c l o v e s ,  and Add s a l t and
pepper t o and mix thoroughly .

your hands and r o l l t h e mixture
i n t o

t h e o i l i n a pan.
Add t h e m e a t b a l l s and brown f o r
3 t o 4 minutes s e t o s i d e .

t h e b o u i l l o n t o a i n a l a r g e
saucepan.
Add t h e and cook o v e r medium
h e a t f o r 20 minutes .

t h e b o u i l l o n w i t h t h e browned
and t o

f o r 7 t o 8 minutes .
Cut t h e of t h e i n t o b i t e

and add t o t h e mea tba l l s .
Cook f o r a n o t h e r minutes .

w i th



BOURGUIGNON N.

2 c , t a b l e ou l a r d
12 p e t i t s o ignons ou 3 g r o s en q u a r t i e r s
v i n rouge

Bouquetw

c. d e toma te s
2 t h 6 se l

c. p o i v r e
6 branches d e p e r s i l

l b . cubes de boeuf
2 c. t a b l e d e f a r i n e
1 gousse d ' a i l
eau
1 branche d e thym

f e u i l l e de l a u r i e r
d e p o r c f r a i s g r a s

l b , d e champignons frais
p e r s i l

Chauf f e r y b r u n i r le boeuf e t
les oignons .
Saupoudre r d e f a r i n e e t l a i s s e r b r u n i r
a v a n t l ' a i l e t a s s e z d e v i n e t

pour c o u v r i r pe ine .
A j o u t e r du bouquet pour  donner  
a u b o u i l l o n une c o u l e u r
A j o u t e r l a de  tomates ,  l e s e l ,  l e  
p o i v r e e t l e s he rbes .
Pendant que monte a u p o i n t

coupe r l e p o r c f r a i s en
cubes e t b r u n i r f e u v i f .
A j o u t e r a u
C o u v r i r e t m i j o t e r pendant heu re s .

e t a j o u t e r l e s champignons
t r a n c h é s .
C u i r e 15 minutes e t g a r n i r avec l e
p e r s i l

4 p o r t i o n s .



TOURTIERE M. M a i n v i l l e

pour deux c r o a t e s t a r t e :

2 tasses d e f a r i n e  t o u t  usage
c. d e s e l
d e t a s s e de C r i s c o

4 ou 5 c. t a b l e f r o i d e

ensemble f a r i n e e t s e l .
A j o u t e r C r i s c o en l e coupant avec deux
cou teaux ce que
re s semble du gruau.
A j o u t e r seulement  suff isamment  d e li-
q u i d e pour que l a se t i e n n e .

a u moins une h e u r e avan t de
vous en s e r v i r .

l b . de p o r c maigre  haché  
1 oignon haché

t a s s e
1 gousse
1 c. d e s e l

t h é de se l d e c é l e r i
3 4 c. t a b l e d e c h a p e l u r e f i n e ou
3 p a t a t e s c u i t e s é c r a s é e s .

Mélanger l e porc , l ' e a u e t
a s sa i sonnemen t s  dans  une de f o n t e
ou c a s s e r o l e .
Amener B b u l l i t i o n e t le f e u .
L a i s s e r m i j o t e r pendant 20
minu te s en de temps en temps.  
R e t i r e r du f e u e t a j o u t e r suff isamment d e
c h a p e l u r e (ou p a t a t e ) , pour a b s o r b e r l a
p l u p a r t du jus . R e f r o i d i r
V e r s e r dans t a r t e (9 pouces)

r e c o u v e r t e d e C o u v r i r avec l a
seconde a b a i s s e d e e n l e v e r t o u t
a u t o u r s u r p l u s d e S c e l l e r e t
f e s t o n n e r l e s bords . F a i r e 3 4 e n t a i l l e s
a u c e n t r e pour l a i s s e r s o r t i r l a vapeur .
C u i r e au f o u r 450 F. pendant 10 minutes .

l a 350 F. e t c u i r e 30



BABA AU RHUM (easy v e r s i o n ]

4 s e p a r a t e d
c .  s u g a r  

c . b o i l i n g wa te r
1

c. s i f t e d cake f l o u r
1 t s p . bak ing
Apr i co t h a l v e s , cooked o r canned
Apr i co t je l l y
Maraschino

c. cream whipped and l i g h t l y sweetened
Sauce ( s e e below)

a t u b e cake pan gene rous ly .
P r e h e a t oven t o 325 F.
Beat egg add c . of s u g a r , c o n t i n u i n g
t o b e a t.
Add b o i l i n g w a t e r , t h e c . s u g a r
and b e a t  w e l l .  
S i f t f l o u r and baking t o g e t h e r and add 
t o b l e n d i n g w e l l .
I n a s r a l l b e a t egg w h i t e s foamy.
Fold i n t o w i t h a wooden spoon.
Pour i n t o t u b e pan and bake 1 hour .

Cool i n pan f o r S min., unmold
on t o a cake r a c k . While s t i l l warm,
s a u c e (see below) o v e r and l e t s t a n d

h o u r s o r o v e r n i g h t i n r e f r i g e r a t o r .
Yhen ready t o s e r v e ,  d e c o r a t e  w i t h a p r i c o t s ,
s p r e a d f r u i t w i t h and t o p wi th c h e r r i e s ;
d e c o r a t e wi th whipped cream. 

Sauce: c . w a t e r
C. wh i t e s u g a r

c. rum (whi t e o r d a r k )

wa te r i n t o wi th 8
add s u g a r and f o r covered.
Cool t o lukewarm and add
Pour o v e r cake a s d i r e c t e d .

Yie ld : 8 t o 10



CHARLOTTE A L'ORANGE

1 enveloppe d e g b l a t i n e s a n s s a v e u r
1 tasse d e j u s d 'orange f r a i s

t a s s e d e s u c r e
tasse d ' eau

1 c. soupe comble d 'orange

3 c. soupe de l i q u e u r
2 oranges , en s e c t i o n s
21 d o i g t s d e dames 18 morceaux de

de x
1 tasse de f o u e t t e r
2 b l a n c s

g a r n i t u r e

Saupoudrez l a g b l a t i n e s u r j u s
pour a a r o l i r .
F a i t e s c h a u f f e r s u c r e e t l ' e a u dans une
c a s s e r o l e c e que l e s u c r e s o i t
d i s s o u t .
Ajoutez l e d e j u s d 'orange ; p l a c e r
s u r f e u doux, en b r a s s a n t constamment

ce que l a g b l a t i n e s o i t d i s s o u t e ,
env i ron 3 minutes .

R e t i r e z du f e u . Inco rpo rez oran-
ge e t l a l i q u e u r
La i s sez r e f r o i d i r e t au

ce que mélange a i t la
c o n s i s t a n c e de b l a n c s d ' o e u f s non b a t t u s ,
env i ron 30 45 minutes .

R e t i r e z b i e n la membrane des s e c t i o n s
d 'oranges .
Beurrez un moule de 8"; recou-
v r e z l e fond de s e c t i o n s e t
p l a c e z les d o i g t s de dames a u t o u r de l a
p a r o i .



CHARLOTTE A L'ORANGE ( s u i t e )

Quand l e l 'o range e s t b ien
r e f r o i d i , b a t t e z - l e ce
mouss e .
Foue t t ez la en p i c s fermes e t
f a i t e s d e pour l e s b lancs  d 'oeuf s .  
Incorporez dé l i ca t emen t mélange
l ' o r a n g e dans l a p u i s
incorporez l e s b l a n c s oeuf

dans l e
moule e t au moins 3 heures .

z e s t e d 'orange .

AUX BLEUETS

t a s s e s de b i s c u i t s Graham,
t a s s e de b e u r r e

1 c . t a b l e de s u c r e
1 b o î t e (19 on.) g a r n i t u r e pour t a r t e

aux b l e u e t s
1 t a s s e d e c r a i e

t a s s e s de s u c r e g l a c e r

l e s 3 premiers i n g r é d i e n t s ;
p r e s s e r fermement c e mélange dans un
moule 9 13 pouces.
Cu i re au f o u r 350 pendant 10 minutes .
L a i s s e r r e f r o i d i r .
F o u e t t e r la avec l e s u c r e g l a-
c e r e t é t e n d r e dans moule.

la g a r n i t u r e aux b l e u e t s s u r l a

au quelques heures
avan t de s e r v i r ,

Quan t i t é : 1 2 p o r t i o n s .



PAVLOVA H . Breakey

2 egg
c. g r a n u l a t e d  s u g a r  

t s p .
1 t s p . w h i t e v i n e g a r
1 t s p . c o r n s t a r c h
4 t b s p . b o i l i n g w a t e r

P l a c e i n g r e d i e n t s i n a medium
bow
Beat w i t h a r o t a r y b e a t e r o r e l e c t r i c
b e a t e r u n t i l mix tu re is smooth, s h i n y and
s t i f f ; abou t 1 2 minutes .
P l a c e s h e e t of g t e a s e p r o o f paper on baking
t r a y ; l i g h t l y wi th mel ted b u t t e r ,
d u s t w i th a l i t t l e c o r n s t a r c h ; shake o f f.
Spoon meringue mixture on t o p repa red t r a y ,
forming a 9 i n c h c i r c l e .
Bake i n of oven a t 350 F . f o r 10
minutes ; reduce h e a t t o F . and bake f o r
a n o t h e r 45 minutes , Allow t o c o o l i n oven.

F i l l i n g : c. whipping cream 
1 t s p . i c i n g s u g a r
S l i c e d K i w i f r u i t , s t r a w b e r r i e s

Whip i c i n g s u g a r and cream u n t i l s t i f f .
Spread on t o p of coo led pavlova .
Top wi th f r u i t .

Yield: about 6

Note: Pavlova is known a s New
n a t i o n a l  d e s s e r t ,  bu t is found a l s o
on many A u s t r a l i a n menus.



PINEAPPLE CHANTILLY E .

p i n e a p p l e
c. wh i t e s u g a r

whipping
1 t s p . b u t t e r

Cut t h e t o p o f f t h e p i n e a p p l e ,  s a v i n g  t h e
t o p and t h e

t h e and i n t o
Dra in t h e j u i c e t h e hol lowed
o u t p i n e a p p l e and p l a c e it i n  t h e  

o r ,
Blend t h e s u g a r and o f t h e p ineapp le
p u l p i n a b l e n d e r .
Whip t h e and f o l d i n t o t h e b lended
mixture .
Add t h e p i n e a p p l e and

t h e p i n e a p p l e s h e l l w i t h t h i s mix tu re .
Replace t h e  t o p  o f t h e p i n e a p p l e ,  u s f n g  a

b u t t e r t o h e l p keep i t on.
Se rve c o l d .

Yield: 4 s e r v i n g s . .

APPLE D . Kel l

2 a p p l e s
1 r o l l e d o a t s
1 / 3 c. f l o u r

c .  s u g a r  
c. mel ted b u t t e r , C r i s c o o r margar ine
t s p . j u i c e

S l i c e a p p l e s i n d i s h .
o t h e r i n g r e d i e n t s and p l a c e o v e r

app les.
oven t o 300 F. Bake 30 minutes .



P U D D I N G (Manderson) P r i c e

1 c .  e n r i c h e d  s i f t e d
c. g r a n u l a t e d  s u g a r  

2 t s p . bak ing powder
t b s p . cocoa
t s p . s a l t
c. a i l k

1 t s p .
2 t b s p . mel ted s h o r t e n i n g

t o 1 c. chopped n u t s { o p t i o n a l )
c . brown s u g a r

cocoa
c. h o t

oven t o 350
S i f t t o g e t h e r f l o u r , bak ing powder, s u g a r ,
2 t b s p . cocoa and sa l t .
Add mi lk , and s h o r t e n i n g ; mix u n t i l
smooth; add n u t s .
Pour i n t o a 8 x 8 x 2 pan.

brown s u g a r and c. cocoa, s p r i n k l e
o v e r
Pour h o t water o v e r
Bake i n oven f o r 40 t o 45 minu te s .

P U D D I N G M. MacDonald

Equal c u p f u l s o f :

a ) s l i c e s o f a p p l e s  s p r i n k l e d  
s u g a r , cinnamon and

wi th ;

cubes  of  t o a s t e d , b u t t e r e d
bread .

On t o p l a y e r of b read , p u t a b i t
of b u t t e r . Bake abou t 30 minutes i n a

oven. S e r v e wi th



STRAWBERRY CHANTILLY M . Smith

1 c. f l o u r
c . brown s u g a r
c . chopped
c . b u t t e r

t h e i n g r e d i e n t s  t o g e t h e r  u n t i l
crumbly.
Bake 20 m i n u t e s a t 300 F . ,
o c c a s i o n a l l y t o keep crumbly.
Cool and c . f o r t o p p i n g ,
S p r e a d  r e m a i n d e r  i n a x f l a t
p y r e x b a k i n g d i s h .

2 f r e s h o r f r o z e n  s t r a w b e r r i e s  
1 c. w h i t e s u g a r
1 t b s p .
2 egg w h i t e s
1 c. whipping cream,  whipped

P l a c e  d r a i n e d  s t r a w b e r r i e s , s u g a r , e g g
w h i t e s and j u i c e i n a c h i l l e d bowl
and b e a t a l t o g e t h e r a t h i g h speed u n t i l
i t d o u b l e s i n b u l k a b o u t 1 0
Whip cream s e p a r a t e l y and f o l d i n t o  t h e  
s t r a w b e r r y m i x t u r e .
S p r e a d t h i s m i x t u r e  o v e r  t h e b a s e and
s p r i n k l e crumbs o v e r t h e t o p .
Cover and a t l e a s t 6 h o u r s o r
o v e r n i g h t .
T h i s d e s s e r t be i f t h e r e
a r c any l e f t o v e r s .

V a r i a t i o n : O m i t b a s e and s e r v e s t r a w b e r r y
m i x t u r e i n a d e s s e r t d i s h a s you would 
ice cream.



CREME BRULEE

2 t a s s e s de
j aunes oeuf s
tasse de s u c r e granuld

2 c . t h é d e v a n i l l e
1 d e
1/3 tasse d e cassonade

Chauffer l a au ba in- mar ie
p o i n t

Battre les jaunes en y a j o u t a n t
s u c r e , v a n i l l e e t sel .

A j o u t e r peu peu l a b o u i l l a n t e .

Verser dans un p l a t au f o u r de
4 tasses. Disposer ce p l a t dans
un a u t r e grand con tenan t q u i  c o n t i e n t  
un pouce

C u i r e a u f o u r 325 F pendant 45 50
ou l a s o i t ferme.

Laisser de l a cassonade
s u r d e s s u s e t r e m e t t r e au f o u r , sous
l e g r i l l o i r , pour f a i r e fondre l a cas-
sonade.

S e r v i r ou f r o i d .



FRUIT PUDDING

1 t b s p . (1 enve lope) un f l avoured g e l a t i n e
c. c o l d  w a t e r  

1 c. evapora t ed u n d i l u t e d
c.
c. r a i s i n s
c. d a t e s , chopped

1 s q u a r e (1 oz.)  unsweetened c h o c o l a t e
o r 3 t b s p .
Sugar

wh i t e s u g a r
of

t s p .
c . chopped n u t s

2 w h i t e s , s t i f f l y bea t en
Nutmeats and r a i s i n s t o d e c o r a t e mould.

Soak g e l a t i n i n c o l d wa te r f o r 5 minutes .
a d o u b l e - b o i l e r , combine evapora t ed
c u r r a n t s , r a i s i n s and d a t e s .

I n a pan, ove r  ho t  wate r , mel t
c h o c o l a t e . t h i s wi th a l i t t l e s u g a r
and t o make a smooth and add 
t o t h e f r u i t mix ture .
Add soaked g e l a t i n , c .  s u g a r  and sa l t.

from h e a t and when mixture beg ins
t o t h i c k e n , add and n u t s .
F i n a l l y , f o l d i n b e a t e n egg w h i t e s .
Turn i n t o a wet mould deco ra t ed w i t h n u t -

and r a i s i n s .
well b e f o r e

Se rve w i t h c u r r a n t j e l l y o r whipped

A t Chr i s tmas wi th h o l l y and
d e c o r a t e mould w i t h red and green c h e e r i e s
i n s t e a d of r a i s i n s .



POUDING AU P A I N "EXCELLENTEw G.

t a s s e s u c r e b l a n c
2 t a s s e s panure ( p a i n f r a n ç a i s sec
2 t a b l e z e s t e  c i t r o n  ou orange
1 c. b i c a r b o n a t e soude
3 c. t a b l e de b e u r r e
1 t a s s e de l a i t .

1 t a s s e r a i s i n s s e c s e t
1 c. muscade

t o u s les dans l ' o r d r e
v e r s e r dans l e haut b a i n -

marie b i e n
C u i r e s u r un f e u moyen pendant heu res .
Note: On p e u t u t i l i s e r un moule

de f a n t a i s i e e t c o u v r i r
t avec p a p i e r aluminium; i
f a u d r a quand c u i r e l a vapeur s u r
l e

S e r v i r avec sauce caramel:

1 tasse cassonade
1 tasse s u c r e b l a n c
1 t a b l e de f a r i n e
1 c. t a b l e d e
2 d 'eau b o u i l l a n t e

l a cassonade , s u c r e , la
f a r i n e , b e u r r e e t f a i r e
A j o u t e r b o u i l l a n t e , c u i r e 10 minutes .
R e t i r e r du f e u e t a r o m a t i s e r avec v a n i l l e ,
cognac ou brandy.



RUM DESSERT

y o l k s
3 c. s u g a r
1 envelope unf lavoured g e l a t  i n  

C . w a t e r
1/3 c . bourbon o r rum
2 c . heavy cream, whipped
1 p i e s h e l l , baked and coo led ( o p t i o n a l ]

squa re c h o c o l a t e ,

Beat egg y o l k s and g r a d u a l l y add t h e suga r ;
b e a t c o n s t a n t l y u n t i l mix tu re t u r n s a l i g h t
ye l low.
S o f t e n t h e g e l a t i n i n w a t e r and h e a t o v e r
b o i l i n g w a t e r u n t i l g e l a t i n d i s s o l v e s ;
add t o t h e egg  mix ture .  
Mix w e l l and add bourbon o r
Fold i n t h e whipped c r e a n and pu t i n t o a
p i e s h e l l o r c r y s t a l
S p r i n k l e w i t h c h o c o l a t e shav ings and c h i l l .

PEACH

2 c . s l i c e d , pee l ed , r i p e peaches
1 s l i c e d
1 t b s p . j u i c e
2 t b s p . s u g a r

c . f l a k e d o r shredded

f i r s t 4 i n g r e d i e n t s .
a t l e a s t 30 minutes .

b e f o r e  s e r v i n g ,  add and
spoon i n s h e r b e t

Yie ld : 4 s e r v i n g s .



MILLE-FEUILLES DESSERT

1 8 Graham w a f e r s
1 pkg. o z . ) pudd ing

and p i e f i l l i n g ( n o t i n s t a n t )
p t . whipp ing cream

I c i n g s u g a r
s q . b i t t e r c h o c o l a t e

1 b u t t e r

L ine t h e o f a s q u a r e pan w i t h
9 w a f e r s .
S p r e a d w i t h pudding, cooked
a c c o r d i n g t o package d i r e c t i o n s .
Le t c o o l c o m p l e t e l y .

cream and s p r e a d e v e n l y o v e r pudding.
Top w i t h  r e m a i n i n g  9 w a f e r s .
Cover w i t h  a  g l a z e of c o n f e c t i o n e r

g

s
i c i n g .  ( I c i n g  s u g a r  mois tened w i t h mi lk . )
Melt t o g e t h e r t h e  b u t t e r  and c h o c o l a t e
and d r i b b l e o v e r i c i n g i n f i n e t o

t h e m i l l e - f e u i l l e s e f f e c t .
f o r h o u r s  b e f o r e  s e r v i n g .

CHOCOLATE FUDGE SAUCE

1 c . b u t t e r
1 oz . ) pkg. c h o c o l a t e c h i p s

Melt t o g e t h e r , add:

4 c. s u g a r
2 2 / 3 (18 oz . )  c. e v a p o r a t e d mi lk

B r i n g t o a b o i l and cook f o r m i n u t e s ,
add: 2 t s p .

S t o r e i n  r e f r i g e r a t o r  f o r up t o
weeks. Very good r e h e a t e d and s e r v e d  o v e r  
ice cream, e t c .

Y i e l d : c u p s .



DESSERT CHOCO-CERISES N .

p a r t i e :

2 t a s s e s d e b i s c u i t s Graham é m i e t t é s
1 / 3 t a s s e b e u r r e fondu

2 p a r t i e:

t a s s e de b e u r r e d é f a i t e n
t a s s e de s u c r e en poudre

2 o e u f s ( a j o u t e r un oeuf l a f o i s e t
b a t t r e b i en chaque a d d i t i o n )

3 p a r t i e:

t a s s e d e s u c r e
2 c . t a b l e d e cacao
1 t a s s e d e f o u e t t e r

F o u e t t e r c e s t r o i s i n g r é d i e n t s ensemble
e t a j o u t e r :

1 t a s s e de n o i x
1 banane b i e n mure é c r a s é e

t a s s e de c e r i s e s marasquins é g o u t t é e s

P r é p a r a t i o n:

Etendre l a p a r t i e dans l e fond
d 'un moule en pyrex e t g a r d e r 2 c .
t a b l e pour l a g a r n i t u r e .

A j o u t e r l a p a r t i e , p u i s l a
p a r t i e.
G a r n i r l e d e s s u s du r e s t e d e s b i s c u i t s
é m i e t t é s .

M e t t r e  a u  f r o i d au moins 2 h e u r e s avan t
de s e r v i r .



EGGNOG I C E CREAM BOMBE

1 p t . c h o c o l a t s i c e cream
1 pkg. oz.) pudding

and p i e f i l l i n g mix
s u g a t

2 c. d a i r y eggnog
p t . whipping

1 c. f i n e l y chopped g l a c é o r
f r u i t

1 rum

P r e s s i n t o 7 o r 8 cup a o l d ,
and l e a v i n g t h e c e n t r e

hol low.

Combine pudding s u g a r and eggnog. Cook
a c c o r d i n g t o package d i r e c t i o n s . Cover and
c h i l l . Beat u n t i l

Whip cream u n t i l s o f t l y s t i f f . Fold cream,
f r u i t and r u a i n t o cooled pudding.

Pour i n t o hol low c e n t r e o f Cover,
a t 1 2 hours .

To q u i c k l y d i p mold i n and o u t of
h o t wa te r . on t o p l a t e .

8 t o 10 s e r v i n g s .



BERRY JUMBLE

1 q t . s t r a w b e r r i e s
c. water

c. s u g a r
1 c. f l o u r
1 t s p . baking powder
1 t s p .
2 t b s p .  s h o r t e n i n g  
1 / 3

Combine h a l v e d s t r a w b e r r i e s wi th c.
w a t e r and 1 c. s u g a r and b r i n g t o a b o i l .
S i f t c. s u g a r , bak ing powder and
s a l t.
Cut i n s h o r t e n i n g , mix i n 1/3 c . mi lk .
Drop l i k e dumplings on b o i l i n g mixture .
Cover and cook 20 minutes wi thou t
removing l i d .

Yield: 4 s e r v i n g s .

AND STRAWBERRIES E .

p i n t s f r e s h s t r a w b e r r i e s
3 egg y o l k s
3 t b s p .  s u g a r  

c. sweet  Marsala  wine

and h u l l s t r a w b e r r i e s . Cut v e r y l a r g e
i n  h a l f .  Arrange i n f o u r d e s s e r t

d i s h e s ; s e t
In  double  b o i l e r o v e r h o t , no t b o i l i n g ,
wa te r , wi th p o r t a b l e mixer a t h igh speed ,
b e a t egg y o l k s and s u g a r u n t i l v e r y t h i c k ,
abou t minu te s . Add Marsa la wine and con-
t i n u e b e a t i n g u n t i l mix tu re f l u f f y and
mounds s l i g h t l y when dropped from a spoon .
Spoon Zabagl ione ove r s t r a w b e r r i e s
and s e r v e



P O U D I N G N . L e t e l l i e r

t a s s e de s u c r e
1 c . soupe de b e u r r e
1 t o s s e de f a r i n e

c. t h 6 de poudre  p â t e
1 /8 t h é de s e l
2/3 t a s s e de l a i t

t a s s e de  cassonade  
t a s s e b o u i l l a n t e

l e b e u r r e e t l e s u c r e .
Tamiser l a f a r i n e , l a poudre p â t e e t
l e s e l .
F a i r e f o n d r e l a cassonade  dans  
b o u i l l a n t e e t v e r s e r s u r l e mélange de

C u i r e  a u  f o u r pendant 1 heure 350 F.

TARTELETTE A E .

4 c . soupe de b e u r r e
t a s s e de s i r o p d ' é r a b l e

t a s s e chaude
4 c . soupe d'amidon de mais

6 c . soupe de f a r i n e

C r o u t e s de t a r t e l e t t e s de 3 ou 4 pouces .

Fondre l e b e u r r e s u r f e u doux e t y
l 'amidon ou l a f a r i n e .  R e t i r e r  du f e u .
A j o u t e r l e s i r o p e t l ' e a u . Amener

en b r a s s a n t c e que l e
mélange é p a i s s i s s e .
Cu i r e minutes  en  b r a s s a n t . R e t i r e r du
f e u e t r e f r o i d i r au moins 15 minutes . Ver-
s e r dans l e s
S e r v i r t e l q u e l ou g a r n i r de crème
ou de no ix .



MALLOW H . Semple

r e g u l a r
c.

6 t b s p . green de
1 p t . whipping cream
12 lady f i n g e r s ( o p t i o n a l )

p t , whipping cream 
c h o c o l a t e c u r l s

Put and i n t o p of double

Heat, s t i r r i n g u n t i l marshmallows m e l t .
from h e a t and i n crème de

menthe. Cool.
Whip cream u n t i l s t i f f and f o l d i n .

a  2  mold wi th lady f i n g e r s i f
d e s  i r e d  .
Pour i n d e menthe mixture .

8 t o 12 h o u r s .
Unaold on s e r v i n g p l a t e and t o p wi th

whipped cream.
S p r i n k l e wi th c h o c o l a t e c u r l s .

12 s e r v i n g s .

APPLE CRISP M. H o l l i d a y

c. b u t t e r
1 c .

c . brown s u g a r
1 t i n a p p l e p i e f i l l i n g

and b u t t e r , brown
s u g a r.
Spread p i e f i l l i n g i n t o x pan and
s p r i n k l e wi th cinnamon.
S p r i n k l e crumbs o v e r t o p of a p p l e s and
bake a t 400 F . f o r abou t 20 minutes .



TARTE AUX M . M a i n v i l l e

c r o u t e de t a r t e de 9 pouces non c u i t e
t a s s e de b e u r r e la t empéra tu re d e
l a
t a s s e de cassonade

3 o e u f s b i e n b a t t u s
t a s s e l i q u e u r de c a f é
t a s s e d e s i r o p d e mais

t a s s e de  pacanes  hachées  
1 c. t a b l e de rhum

de s e l

l e b e u r r e en avec l a
cas sonade .
Ajoutez l e s oeufs e t mélangez b i e n , p u i s
i n c o r p o r e z l e s a u t r e s i n g r é d i e n t s .

d e nouveau e t v e r s e z dans l a
de t a r t e .
F a i t e s  c u i r e  au f o u r 375 F . pendant 35
minutes .
R e f r o i d i r .

PARFAIT AU CHERRY

1 oz.) d e c e r i s e s n o i r e s
dénoyautées en conse rve
t a s s e de j u s de c e r i s e s

de guimauves
t a s s e de
t a s s e de Cherry Marnier  

2 c . t a b l e d e s u c r e

l e s c e r i s e s , g a r d e r l e j u s .
V e r s e r une t a s s e d e j u s de c e r i s e s
dans l a p a r t i e s u p é r i e u r e du ba in- mar ie .



PARFAIT AU C H E R R Y ( s u i t e )

Ajou te r l e s guimauves.
Chauf f e r e t b r a s s e r c e que
l e s guimauves s o i e n t fondues; a j o u t e r
au mélange l e Cherry Marnier  e t l a i s s e r
r e f r o i d i r .

F o u e t t e r l a a j o u t e r l e s u c r e e t
i n c o r p o r e r au mélange l a guimauve.

Remplir d e s v e r r e s s o r b e t en a l t e r n a n t
avec l e s c e r i s e s .
S e r v i r f r o i d .

BARRES DE CHOCOLAT AUX AMANDES

t a s s e de b e u r r e ou de margar ine 
t a s s e de cas sonade ,
c . à t h é d ' e x t r a i t

1 jaune
t a s s e de f a r i n e t o u t usage
t a s s e d e gruau

1 t a s s e d e b r i s u r e s de c h o c o l a t ,
de t a s s e f inement hachées

D é f a i r e en l e beu r r e , l e s u c r e ,
e t le jaune

I n c o r p o r e r l a f a r i n e e t l e gruau . Bien
b r a s s e r .
E t a l e r l a p â t e uniformément dans un moule 

de 8 pouces , g r a i s s é .
C u i r e au f o u r 350 F . pendant 25 minutes
ou c e que l e gâ t eau s o i t d o r é .
Fondre l e s b r i s u r e s de c h o c o l a t au- des sus

p e t i t p l a t d eau chaude.  
Napper l e c u i t du c h o c o l a t en

Saupoudrer uniformément
hachées .
L a i s s e r r e f r o i d i r e t découper en b a r r e s .

Quan t i t é : e n v i r o n 20 b a r r e s .



OELICIOUS APPLE DESSERT E.

4 a p p l e s
P a s t r y
Sauce ( s e e

Core and p e e l a p p l e s ; i n t o q u a r t e r s .
R o l l o u t p a s t r y and i n t o
abou t 2 i n . wide by about 4 i n . long.
(Make p a s t r y s t r i p b i g enough t o
around a p p l e  q u a r t e r . )  
Fold one s t r i p of p a s t r y around each
a p p l e q u a r t e r .
P l a c e t h e i n rows i n a n

baking d i s h .

Sauce: cup mel ted b u t t e r
c . wh i t e s u g a r
t s p . cinnamon
c . w a t e r

Pour t h e mel ted b u t t e r ove r p a s t r y r o l l s .
M i x s u g a r and cinnamon t o g e t h e r and
k l e over t h e p a s t r y .
Pour cup w a t e r ove r a l l .

Bake a t 450 F . f o r 25 minutes .
Se rve p l a i n o r w i t h whipped cream
o r i c e cream.

Yie ld : Allowing two p e r
t h i s g i v e s you 8 s e r v i n g s .

Note: T h i s d e s s e r t w i l l and r e - h e a t
well.



OR LIME PIE S. Leger

B u t t e r p i e p l a t e ( o r 11 inch
r e f r i g e r a t o r t r a y ), and l i n e wi th r e c i p e
f o r f o r topp ing .

Crumb C r u s t :

c . f i n e l y crumbs
o r c h o c o l a t e

c . s u g a r
6 t b s p . me l t ed b u t t e r o r margar ine

Combine i n g r e d i e n t s , r e s e r v e of
t h i s mix tu re f o r topp ing ; p a t
i n t o b u t t e r e d pan. Bake a t 300 F. f o r
minutes . Cool s b e l l adding f i l l i n g .

6 t b s p . s u g a r
2 s l i g h t l y b e a t e n egg y o l k s
g r a t e d of
1/3 c.

Cook i n t o p of doub le b o i l e r u n t i l it
f o r a s a c u s t a r d . Cool.

Whip u n t i l s t i f f , b u t  n o t  dry:-
2 egg w h i t e s , g r a d u a l l y  b e a t  i n ,

t b s p . s u g a r

Fold w h i t e s i n t o coo led c u s t a r d .

Whip 1 c . e v a p o r a t e d milk f o r
1 2 hour s ) OR 1 c . whipping cream; f o l d i n
2 t b s p . s u g a r .
Fold evapora t ed m i l k i n t o c u s t a r d .
P l a c e f i l l i n g l i g h t l y i n t o crumb l i n e d pan.
S p r i n k l e crumbs on top . u n t i l
f i r m .

For Lime P i e , s u b s t i t u t e f o r



CREAM PUFFS M. M a i n v i l l e

c . b u t t e r
1 c. b o i l i n g w a t e r
1 c .
4 l a r g e eggs

Put b u t t e r and w a t e r i n a  sauce  pan;
b r i n g t o a b o i l .

Add f l o u r a t once and b e a t v i g o r o u s l y ,
about 2 minu te s .

h e a t ; c o o l a l i t t l e ; add
unbea ten  eggs  one a t a b e a t i n g
roughly.
Drop by s p o o n f u l s on greased pan, heap ing
u p t h e t o p a b i t . (For v e r y  s m a l l  p u f f s u s e
a  teaspoon  .)

Bake i n oven about 35 minu te s .

When c o l d , a s l i t i n one and
wi th whipped cream o r f i l l i n g .

Cover wi th c h o c o l a t e i c i n g .



BUTTER TARTS J . Ki t ch ing

P a s t r y : 2 c . f l o u r
t s p .

1 c . s h o r t e n i n g
1 t b s p . s u g a r
5 t b s p . a i l k

S i f t t o g e t h e r and s a l t .
a w e l l i n t h e  c e n t r e  o f Cut t h e

s h o r t e n i n g i n t o and p u t them
i n t o t h e w e l l . Add t h e s u g a r and mi lk . Work
t h e t o g e t h e r w i t h a  p a s t r y  c u t t e r .
Knead t h e dough t h e o f your hands .
R o l l t h e dough and make t h e t a r t s h e l l s .

t h e t a r t s h e l l s .
Bake a t 350 F. f o r 15 minutes .

F i l l i n g : 2 t b s p . b u t t e r
1 c . s u g a r
1 c . c u r r a n t s

1 t s p .

Creaa b u t t e r wi th brown s u g a r . Add c u r r a n t s ,
egg and w e l l .

WALNUT TARTS

p a s t r y a s  f o r  b u t t e r t a r t s .

In f i l l i n g , s u b s t i t u t e 1 c . c u r r a n t s f o r
1 c . chopped wa lnu t s .

each unbaked t a r t s h e l l wi th
1 t b s p . of t h e mix tu re .

a t 350 F . f o r 15 minu te s .



A U X POMMES Guy

F a c i l e e t d é l i c i e u x pour l a
c o l l a t i o n d e s j eunes , au r e t o u r de l ' é c o l e .

t a s s e de b e l l e compote de pommes
[ a s s e z c l a i r e )

1 t a s s e s u c r e
2 o e u f s b a t t u s

t a s s e d e b e u r r e ou margar ine fondu
t a s s e d e f a r i n e
c. t h é poudre

t h é muscade
c. s e l
c . t h é de c a n n e l l e

A j o u t e r l e s i n g r é d i e n t s secs t o u s l e s
l i q u i d e s e t b i en mélanger l e

t o u t .
E t end re dans un moule g r a i s s é de 8 pouces.
Cu i r e 375 F. de 35 4 0 minutes .

TARTE AUX DE LA FLORIDE Guy

3 o e u f s
1 t a s s e de s u c r e b l a n c

t a s s e de s i r o p de b l é
v a n i l l e au
pacanes , e n v i r o n t a s s e

Mélangez b i e n les 4 p r e m i e r s i n g r é d i e n t s
e t m e t t r e dans une t a r t e non c u i t e .
A j o u t e r l e s pacanes s u r l e d e s s u s .
Cu i r e au f o u r 425 F . pendant minu te s .
Baissez l e f o u r 275 F. e t c u i r e
c e que c e s o i t b i en c u i t .
Donne t a r t e de 9 pouces.



H O L I D A Y R I N G CAKE C h e v r i e r

1 c . b u t t e r a t room t e m p e r a t u r e
oz . cream c h e e s e , s o f t e n e d
c. g r a n u l a t e d s u g a r

1 t s p .
2 t s p . g r a t e d r i n d
4

c . f l o u r
t s p . b a k i n g powder

c. g o l d e n o r s e e d l e s s r a i s i n s
c . chopped g r e e n c h e r r i e s , w e l l  d r a i n e d  
c. n i x e d p e e l
c. chopped m a r a s c h i n o c h e r r i e s , w e l l d r a i n e d
c. chopped n u t s
c . f l o u r

With e l e c t r i c mixer , cream b u t t e r and
cream c h e e s e .
Add s u g a r and cream w e l l .
Beat i n and r i n d .
Add e g g s , one a t a b e a t i n g well

e a c h .
S i f t f l o u r w i t h b a k i n g and b l e n d i n .
Combine i n a bowl t h e f r u i t and n u t s and t o s s
w i t h c u p f l o u r .
S t i r i n t o t h e
Pour i n t o g r e a s e d and f l o u r e d Bundt pan
o r t u b e p a n .

Bake i n 300 F . oven f o r 70 t o 80 m i n u t e s ,
o r u n t i l t o o t h p i c k i n o u t c l e a n .
Cool i n pan a b o u t 10 m i n u t e s , t u r n o u t
on wire r a c k t o c o o l c o m p l e t e l y .

w i t h a b u t t e r i c i n g w i t h almond
f l a v o u r i n g .

D e c o r a t e u i t h g r e e n and r e d and
n u t s i f d e s i r e d .



SPONGE CAKE M . MacDonald

8 egg y o l k s
8 egg w h i t e s
6 oz . s u g a r

t b s p . h o t w a t e r
6 oz .  cake  
2 oz . cocoa

egg y o l k s and s u g a r u n t i l mix tu re
a lmos t w h i t e .
Add ho t w a t e r .
Whip wi th b e a t e r f o r t h r e e minutes .
Add cocoa and f l o u r .

Whip egg w h i t e s i n t o f i r m peaks .
Gent ly f o l d i n t o mix tu re .

oven t o 375 F.
Pour cake i n t o g reased and f l o u r e d
mould a r g e , about 1 2 cup) .
Bake 40 minu te s .

I c i n g : 4 unsweetened c h o c o l a t e
c. u n s a l t e d b u t t e r

c . powdered s u g a r
egg y o l k s
t s p .

H e l t c h o c o l a t e o v e r h o t wa te r .
Cream b u t t e r , s l owly adding s u g a r .
Add and mel ted c h o c o l a t e .
When mix tu re i s smooth, add egg y o l k s one
a t a
S t i r s l o w l y and tho rough ly u n t i l mix ture
is creamy.
R e f r i g e r a t e u n t i l s l i g h t l y y e t s o f t
enough t o s p r e a d on t h e cake .
S p r i n k le wi th
S t o r e cake i n a c o o l p l a c e .



A LA RHUBARBE

Pâ te : t a s s e d e b e u r r e
t a s s e de s u c r e

1 oeuf
1 c . t h é d e v a n i l l e
2 t a s s e s d e f a r i n e  t o u t  u sage ,

t a m i s é e
1 t h é b i c a r b o n a t e de soude

c . t h é s e l
1 t a s s e d e  b a b e u r r e  
2 t a s s e s de rhuba rbe en

morceaux de pouces .
1 c . t a b l e d e f a r i n e

D é f a i r e l e b e u r r e e t l e s u c r e en
p u i s y i n c o r p o r e r 1 oeuf e t l a v a n i l l e .
Tamiser ensemble l a f a r i n e , l e b i c a r b o n a t e
d e soude e t l e s e l .
I n c o r p o r e r c e mélange à l a p r é p a r a t i o n

en a l t e r n a n t avec  babeu r r e  (en
commençant e t t e r m i n a n t avec l e s i n g r é -
d i e n t s s e c s ) .
B r a s s e r l a rhubarbe  avec  1 c. t a b l e de
f a r i n e e t i n c o r p o r e r d é l i c a t e m e n t l a

V e r s e r l e mélange d a n s un moule 
b e u r r é d e 13 x 9 pouces e t a p l a n i r l a
s u r f a c e .

G a r n i t u r e : t a s s e de b e u r r e
2 c . t h é d e c a n n e l l e
1 t a s s e de cassonade b ien t a s s é e

I n c o r p o r e r t o u s l e s i n g r é d i e n t s de l a
g a r n i t u r e e t s aupoudre r l a de ce
mélange.

Cuisson: C u i r  a u  f o u r 350 F . pendant 45
minu te s ou c e que l e a i t
l e v é e t b r u n i , que l e s bords s e d é t a c h e n t
du moule e t que l a p o i n t e cou teau

au c e n t r e en r e s s o r t e

Q u a n t i t é : env i ron 18 p o r t i o n s .



ELIZABETH CAKE E.

S c a l d 1 cup of chopped d a t e s wi th 1 cup
b o i l i n g l e t c o o l .

Combine 1 cup s u g a r cup b u t t e r
o r margar ine.

Add one egg, cups f l o u r , 1 t s p . soda
and 1 t s p . and blend tho rough ly .

Add d a t e s and r a t e r ; mix

Add cup of chopped r a l n u t s .

i n a greased 9 x 13 inch pan.

Cook a t 350 F. f o r 20 t o 25 minutes
( u n t i l n e a r l y and add t h e
f o l lowing topping .

c. b u t t e r
b r o r n  s u g a r ,  packed

c.
1 c.

t h e topp ing i n g r e d i e n t s w e l l and
s p r e a d over t h e t o p of t h e cake and
c o n t i n u e baking f o r about 10 more minutes ,
o r u n t i l browned.





NO- KNEAD YEAST COFFEE CAKE S . Leger

Have i n g r e d i e n t s a t about 75 d e g r e e s .

D i s so lve f o r about 10 min. packages
of i n 1 cup o f warm w a t e r t o which
h a s been 2 t s p . s u g a r .
S i f t and s t i r i n 1 cup f l o u r .
Cover t h i s mix tu re and pe rmi t it t o
i n a wara p l a c e u n t i l it h a s doubled i n
bulk.

S i f t c. suga r ;
Beat u n t i l s o f t c . b u t t e r o r margar ine ;
Add s u g a r g r a d u a l l y . Beat i n , one a t a
2 t o 3 eggs.
Add 1 t s p . s a l t and 2 t s p . g r a t e d r i n d .
Beat i n t o t h e dough mixture .

S i f t and b e a t i n g r a d u a l l y 3 cups f l o u r .
Beat dough f o r 5 more minutes .

l b . of f r u i t and p e e l wi th
cup f l o u r , mix i n t o dough.

Cover and l e t i n a warm p l a c e f o r 2
h o u r s o r u n t i l doubled.

P l a c e i n g reased t u b e pans and brush t o p s
w i t h b u t t e r .
Bake i n p r e h e a t e d oven (350 F.) f o r about

hour .

When cake c o o l , milk g l a z e on t o p .

Milk Glaze: c . s i f t e d s u g a r
2 t s p . h o t milk

t s p .
t h e i n g r e d i e n t s and

o v e r cake .

Yie ld : 2 t u b e pans .



NUT COFFEE CAKE M .

c . brown s u g a r
c . chopped n u t s

1
3 t b s p . b u t t e r o r margar ine

- c . f l o u r
2 t s p . bak ing powder

t s p .
2 / 3 s u g a r
2 t b s p .  s h o r t e n i n g  

t s p .
2/3 c. milk

P r e h e a t oven t o 350 F.
To p r e p a r e t o p p i n g , combine brown s u g a r ,
n u t s and cinnaoon; i n b u t t e r .
To combine f l o u r , baking
powder and sa l t .
Cream s u g a r and s h o r t e n i n g u n t i l
Add egg and and b e a t u n t i l
Gradua l ly s t i r i n d r y i n g r e d i e n t s a l t e r -

w i t h m i l k .
Spread h a l f of i n t o a g reased
s q u a r e pan.
S p r i n k l e h a l f of topp ing on t o p ,
c o v e r  w i t h  remain ing
S p r i n k l e t h e o f topp ing on t o p .
Bake 35 minutes a t 350 F.



LEHON P U D D I N G CAKE M.M. Agnes

1 (2 cake mix
1 pkg. s i t e )

I n s t a n t Pudding
4
1 c. wa te r

c . o i l

Combine i n g r e d i e n t s i n l a r g e
bowl. Blend, a t medium speed
f o r 2 minutes .
Pour i n t o and f l o u r e d 10" t u b e
o r Bundt pan.
Bake a t F. f o r 60 minutes o r
u n t i l
Cool i n pan f o r 15 minutes .

pan and f i n i s h c o o l i n g on
rack .

For e x t r a cake; c o o l cake i n pan
and tho rough ly p r i c k through t o
a t one inch i n t e r v a l s . Blend c.
j u i c e and 1 t b s p . w a t e r wi th 1 c. i c i n g

Spoon o v e r cake,

Note: May a l s o i n a 13 9
pan a t 350 F. f o r 45 minutes o r baked
i n 2 l o a f pans.



CHRISTMAS CAKE M. M a i n v i l l e

and combine:
l b . b lanched

6 oz , pecans o r wa lnu t s
cand ied f r u i t

s e e d l e s s r a i s i n s
l b . of d r i e d f i g s , p i t t e d d a t e s
and c u r r a n t s

Cream l b . b u t t e r ; add lb . brown s u g a r ,
c . molasses and 6 eggs. Mix tho rough ly .

Add l b . f l o u r and t s p .

To f r u i t mix tu re add c. brandy, d a r k rum
o r bourbon, 6 oz. a p r i c o t jam, 2 t s p .
cinnamon, t s p . s p i c s , t s p . nutmeg
and t s p . ground c l o v e s .

i n g r e d i e n t s and combine
T r a n s f e r t o and l i n e d pans .
Bake a t 325 F. f o r t o 2 h o u r s , depending
on of  pans .  ( I f you u s e
s t a r t t e s t i n g f o r doneness 45 minutes . )
You d e c o r a t e t h e t o p s of t h e cakes wi th
whole b e f o r e baking .

Turn c a k e s  o u t  on r a c k s t o c o o l and pour a
l i t t l e rum o r brandy o v e r t h e t o p s .  A f t e r  
about 20 minu te s t h e pape r
and pour on a l i t t l e more rum o r brandy.
Do s lowly , s o t h a t t h e warm cakes i m -
b i b e a s a s p o s s i b l e .

When coo led , wrap cakes i n c h e e s e c l o t h ,
i n p l a s t i c wrap and s t o r e i n a i r t i g h t

c o n t a i n e r s . Every week o r two, mois ten  wi th  
a l i t t l e rum o r brandy.
By Chr i s tmas your f r u i t cakes be
v e r y indeed .

t h e t ime t o bake a s t h e y t a k e
t o deve lop t o t h e i r f l a v o u r .



CHOCOLATE CHIP CAKE B.

pkg. Food Cake (wi thout pudding
i n 2

1 pkg. Choco la t e I n s t a n t Pudding
1 c.
4

c. o i l
c. water

1 c. c h o c o l a t e c h i p s

Combine i n g r e d i e n t s , c h o c o l a t e
c h i p s , i n l a r g e mixing

b e a t a t medium speed f o r 2
minutes .
Fold i n c h o c o l a t e  c h i p s .  
Bake a t 350 P . i n cup Bundt pan f o r
SO t o 60 minutes .

ORANGE-PINEAPPLE CREAW CAKE M. Ho l l i day

S p l i t o range c h i f f o n cake i n 4 c ros s- wi se
l a y e r s.

box i n s t a n t pudding and
l b . p ineapp le .

Fold i n 2 cups heavy cream, whipped. 
l a y e r s and on t o p and

of  cake .  
w i t h canned mandarin orange s e c t i o n s .

Se rve a t once, o r r e g r i g e r a t e u n t i l needed.



PINEAPPLE DATE BREAD

3 f l o u r
4 t s p . bak ing powder

t s p . sa l t
c . w h i t e s u g a r

1 /3 c. mi lk
1/3 c . o i l
1 c . p i n e a p p l e (do n o t d r a i n )
1 c . chopped d a t e s

S i f t f l o u r , s i f t
baking powder, s u g a r and s a l t .
Break i n t o two- quar t bowl and b e a t

w i t h a f o r k .
Add mi lk , o i l , p i n e a p p l e , d a t e s
and st ir u n t i l combined.
Add f l o u r and s t i r u n t i l j u s t mois tened ,
n o t b e a t i n g .
Bake a t 350 F . i n x x 3 i n c h
pan. When from oven and c o o l
i n pan 5 minutes .

from pan; c o o l thoroughly .
Wrap i n waxed pape r f o r 24 hour s .

R A I S I N BREAD M .

2 r a i s i n s 1 c .  s u g a r  
1 c. w a t e r 4 oz. b u t t e r
1 t s p . bak ing soda

Put t h e i n g r e d i e n t s i n t o a pan
and s t i r u n t i l w e l l b lended . Bring t o a
b o i l and b o i l f o r 15 minutes , s t i r r i n g
c o n s t a n t l y. Cool.

Add 2 b e a t e n eggs and 2 cups o f f l o u r
and 2 t s p . of baking powder.

Bake i n a b u t t e r e d l o a f pan i n 375 oven
f o r 1 t o h o u r s . Cool on a cake r a c k .



PAIN A L'ORANGE ET AUX CANNEBERGES

M . H o l l i d a y

2 t a s s e s d e t o u t usage
t a s s e de s u c r e
c. t h 6 d e l e v u r e chimique

t h 6 b i c a r b o n a t e de soude
c . t h 6 se l
oeuf b a t t u
t a s s e de j u s

2 t a b l e d e b e u r r e ou d ' h u i l e
c. t h 6 d e z e s t e d ' o r ange
t a s s e de  canneberges  ou

hachées
t a s s e de n o i x hachées

l a f a r i n e , l e s u c r e , la l e v u r e
chimique, l e b i c a r b o n a t e de soude e t l e
s e l . Bien b r a s s e r .
Battre ensemble j u s d 'o range ,
l ' h u i l e (ou b e u r r e ) e t z e s t e d ' o r ange ,
A j o u t e r les s e c s aux
d i e n t s l i q u i d e s ; remuer j u s t e a s s e z pour
h u m i d i f i e r les i n g r b d i e n t s secs,
I n c o r p o r e r l e s canneberges e t les noix .
Verser l a dans un moule p a i n de

x g r a i s s é e t e n f a r i n é .
C u i r e 350 F. de 50 60 minutes ou

c e cu re- den t i n t r o d u i t au
c e n t r e s o r t e p r o p r e .
L a i s s e r r e f r o i d i r .

Glaçage: ( f a c u l t a t i f ]

tasse d e s u c r e g l a c e r , t a m i s é
2 c . t h 6 de j u s d 'o r ange

c . t h 6 de z e s t e d 'o range ,

s u c r e g l a c e r , j u s d ' o r ange
e t le a j o u t e r p l u s de j u s s i né-
c e s s a i r e pour o b t e n i r un g laçage c l a i r .
V e r s e r en f i l e t s u r p a i n r e f r o i d i .



PAIN AUX BANANES A .

t a s s e de b e u r r e
tasse de s u c r e b l a n c

2 o e u f s
1 c. de v a n i l l e
3 bananes

t a s s e s d e f a r i n e
c. poudre
c. b i c a r b o n a t e  d e  soude

s e l
t a s s e de l a i t

1 t a s s e d e  n o i x  ( f a c u l t a t i f )

Dans un grand b o l d é f a i r e le b e u r r e en
crame.

A j o u t e r gradue l lement s u c r e , l e s oeu f s ,
un la f o i s , la v a n i l l e e t l e s bananes.
Bien le t o u t .

Tamiser ensemble f a r i n e , l a poudre
l e b i c a r b o n a t e d e soude, e t sel .

I n c o r p o r e r l a i o n ,
a j o u t e r l a i t e t b i en
A j o u t e r les no ix , s ' i l y a l i e u .

Verser dans un grand moule p a i n g r a i s s é
e t e n f a r i n e .

C u i r e a u  f o u r  350 F . pendant env i ron
h e u r e s .



CURRANT D . C h e v r i e r

2 c . f l o u r
1 t b s p . bak ing powder
4 t b s p .  s u g a r  

t s p .
c . b u t t e r o r margar ine
c .

1 b e a t e n
c . ( o r more) c u r r a n t s o r chopped
s e e d l e s s r a i s i n s

Combine f l o u r , bak ing powder and
s u g a r i n
Cut i n b u t t e r wi th p a s t r y b l e n d e r o r
rub i n w i t h f i n g e r s .
Mix i n milk and egg wi th f o r k .
S t i n c u r r a n t s.
Turn dough o u t on a l i g h t l y f l o u r e d
board and p a t ou t i n a c i r c l e about
t h i c k ; i n wedges.

t o p w i t h milk and s p r i n k l e wi th
s u g a r .
Bake a t 400 F . f o r 15 t o 18 minutes .

12

OATMEAL MUFFINS P .

Soak f o r 1 hr . : 1 c . r o l l e d o a t s
c . milk

t o g e t h e r : c . s o f t b u t t e r o r
margar ine

c . brown s u g a r

Combine two mix tu re s .



OATMEAL MUFFINS

S i f t t o g e t h e r : 1 c. f l o u r
t s p . bak ing powder
t s p . soda

1 t s p .

Combine d r y  i n g r e d i e n t s  w i th oatmeal
mix tu re . Do n o t ove r

g reased muffin t i n s f u l l .

Bake a t 400 F. f o r 20 t o 25 minutes .

MUFFINS P. Ki ley

c . wh i t e s u g a r

c . b u t t e r o r margar ine
1 c . cream
1 t s p .

c . f l o u r
1 t s p . bak ing powder

t s p . bak ing  soda  
t s p .

1 sm. d r a i n e d p i n e a p p l e
f c .

Measure s u g a r , cgg, b u t t e r , s o u r cream
and and b e a t u n t i l w e l l blended.
S t i r t o g e t h e r d r y i n g r e d i e n t s and add t o
t h e s t i r r i n g u n t i l b a r e l y b lended .
Add and d r a i n e d  p i n e a p p l e  .
Put i n g r e a s e d muff in t i n s and
f u l l .
Bake a t 375 F . f o r 15 t o 20 minutes .



LOAF M. T a y l o r

Beat t o g e t h e r : 6 t b s p . b u t t e r
1 c. s u g a r

Add c . f l o u r s i f t e d wi th t s p .
bak ing powder.

S t i r i n g r a t e d r i n d of one and
c . m i l k .

Bake i n a l o a f pan l i n e d wi th f o r
hour a t 350

Combine c .  s u g a r  and j u i c e of one
Pour t h i s o v e r t h e l o a f is
warm.

BEER MUFFINS P .

3 c . f l o u r
t s p . baking powder
t s p .

3 w h i t e s u g a r
b o t t l e of b e e r

Measure d r y i n g r e d i e n t s i n t o bowl and
pour b e e r ove r , t o b l end .
Spoon i n t o g reased muff in  cups  and bru'sh 
t o p s wi th b u t t e r .
A l i t t l e g r a t e d cheddar cheese s p r i n k l e d
on t o p b e f o r e baking makes even
b e t t e r .
Bake a t 350 F . f o r 15- 20 minutes o r
t o o t h p i c k i n s e r t e d i n muff in ou t d r y .



SHORTBREAD G. Hicks

l b . b u t t e r
l b . margar ine
c. c o r n s t a r c h

3 c. f l o u r
c. i c i n g s u g a r

1 t s p .

Beat i n g r e d i e n t s i n a l a r g e
from a spoon on ungreased cook ie.

F l a t t e n w i t h a f o r k .
Decora te wi th a of c h e r r y , p e e l ,

o r almond.
Bake a t 325 F. (10 - 25 min.) o r  u n t i l  
l i g h t brown. Watch c a r e f u l l y !

SHORTBREAD E . Nicholson

1 c . b u t t e r
c . w h i t e s u g a r

2 c. f l o u r

Have b u t t e r a t room tempera tu re ; g r a d u a l l y
i n s u g a r .

Add f l o u r a b i t a t a t i m e .
Knead f o r a minutes .
R o l l o u t dough and i n t o f i n g e r s o r
i n d i f f e r e n t
Bake a t 325 F . u n t i l are brown;
about 20 minutes .



CHOCOLATE CHIP M E R I N G U E COOKIES

. Mc Laugh i n

c . (about 4 lge . ) egg whi t e s a t room

s a l t
t s p . v i n e g a r

1 c . g r a n u l a t e d  s u g a r  
2 t s p . orange- f  lavoured l i q u e u r

c. c h o c o l a t e c h i p s
1 c o n f e c t i o n n e r ' s  s u g a r  

In a l a r g e bowl, b e a t t h e egg w h i t e s wi th
t h e s a l t u n t i l t h e y a r e f r o t h y .
Add t h e v i n e g a r and c o n t i n u e b e a t i n g u n t i l
t h e y h o l d s o f t peaks .
Beat i n t h e g r a n u l a t e d s u g a r , a l i t t l e a t
a u n t i l it h o l d s s t i f f g l o s s y peaks.
Beat i n t h e l i q u e u r and f o l d i n t h e
c h o c o l a t e c h i p s .
Spoon l e v e l t a b l e s p o o n s of t h e mixture
2 a p a r t a baking s h e e t  l i n e d  
w i th f o i l , s h i n y down.
S i f t t h e c o n f e c t i o n n e r ' s  s u g a r  l i g h t l y
o v e r t h e meringues .
Bake i n a p re- hea t ed F. oven f o r 35
t o 40 minutes o r u n t i l t h e y l i g h t l y
co lou red and t o t h e t o u c h .
Let t h e meringues c o o l on r a c k s and s t o r e
them i n an a i r - t i g h t c o n t a i n e r .

abou t 45 cook ie s .



CHRISTMAS BARS

Base: c . f l o u r
c . i c i n g s u g a r
c . b u t t e r

Topping: 2 eggs
1 c . brown s u g a r
1 c .
1 c.

t s p . almond f l a v o u r i n g

P l a c e f l o u r and i c i n g s u g a r i n a bowl
and mix t o b lend .
Cut i n b u t t e r u n t i l mix tu re
P l a c e mix tu re i n t o an  ungreased  7 x 11
pan.

f o r 8 minutes a t 350 F.
from and c o o l .

Beat eggs w e l l , add brown s u g a r and mix
w e l l .
S t i r i n and
f l a v o u r i n g .
Spread o v e r p a r t i a l l y baked base .
Return t o 350 F. oven f o r minutes o r
u n t i l go lden .

Cut when c o o l .

CHRISTMAS CHOCOLATE SAUCE M . Ross

2 b i t t e r c h o c o l a t e
2 c. s u g a r
1 c . whipping
1 t s p . ( o p t i o n a l )

P l a c e i n g r e d i e n t s i n a sauce pan and
b r i n g t o a b o i l ; 5 t o 10 minutes .
When s t a r t i n g t o s o l i d i f y when dropped i n

water, from s t o v e .
S t i r i n 1 t o oz. b u t t e r .



Q U I C K D . C h e v r i e r

c . b u t t e r
2 s q . unsweetened c h o c o l a t e
1 c. g r a n u l a t e d  s u g a r  
2 eggs , bea t en

c. f
t s p .
c. chopped wa lnu t s

P l a c e b u t t e r and c h o c o l a t e i n
and melt t o g e t h e r ove r low h e a t , s t i r r i n g
c o n s t a n t l y u n t il snoo th .

from h e a t ; s t i r i n suga r , eggs ,
and n u t s .

Pour i n t o g r e a s e d and f l o u r e d
s q u a r e pan.

Bake a t 350 f o r 25 t o 30 minutes ,
u n t i l f i r m and brownie b e g i n s t o p u l l
away from pan.

Cool . Cut i n t o two inch s q u a r e s .

need  no  f r o s t i n g !



ALMOND MACAROONS M . Dawson

2 egg w h i t e s , unbea ten
c . g r a n u l a t e d  s u g a r  

2 d r o p s a lnond
6 oz. ground 

egg w h i t e s enough t o w i t h
a k n i f e .
Add s u g a r s lowly by t h e spoonfu l w h i l e
s t i l l b e a t i n g t h e egg w h i t e s .
Add almond
Fold i n almonds c a r e f u l l y wi th a spoon.
Drop from a  t ea spoon  a l i g h t l y
g reased and f l o u r e d cook ie s h e e t .
Bake a t F . f o r 35 minutes .

Yie ld :  approx .  4

DELICIOUS SQUARES

1 pkg. c h o c o l a t e c h i p i t s
1 pkg. b u t t e r s c o t c h c h i p i t s

c . peanu t b u t t e r
3 t b s p . b u t t e r

Melt i n g r e d i e n t s i n double b o i l e r .

S t i r i n 1 c . o f and bag
of m i n i a t u r e aarshmallows.
ADD THEM R A P I D L Y a s c h o c o l a t e mix tu re
t h i c k e n s q u i c k l y .

Pour i n t o w e l l g r e a s e d x 8 pan,



NUT SMACKS M . Dawson

Crumb t o g e t h e r : c. f l o u r
brown s u g a r

1 /3 c . b u t t e r
2 egg y o l k s
1 t s p . bak ing powder

Pack i n t o o f a squa re baking
pan.
Beat 2 egg w h i t e s u n t i l  s t i f f .  
A d d: 1 c. brown s u g a r

1
1 c hopped walnuts

Spread on t o p of crumbs and bake i n 325 F .
oven f o r 20 minutes .

BARS

2 c . b u t t e r
c. i c i n g s u g a r
c. c r i s p c e r e a l

2 t b s p . mel ted b u t t e r o r margar ine
chopped wa lnu t s

i n g r e d i e n t s i n bowl.
P r e s s i n t o 9 9 pan t h a t has been l i n e d
w i t h waxed paper .
Cover w i t h i c i n g t o comple te .

c 2 /3 c. c h o c o l a t e c h i p s
1 t b s p . b u t t e r o r margar ine

t o g e t h e r ove r low h e a t .
Spread ove r b a r s .

Yie ld : 36 s q u a r e s .



CHOCOLATE CHIP BARS [ A wholesome snack)

c . b u t t e r o r margar ine
c . brown s u g a r
c. wh i t e s u g a r

2 t s p .
c . s i f t e d f l o u r
c . s i f t e d whole wheat

1 t s p . bak ing powder
t s p . s a l t

1 c. q u i c k o a t s
1 c. c h o c o l a t e c h i p s

( d a t e s o r r a i s i n s be s u b s t i t u t e d )

B u t t e r  a  10 x 10 i n c h baking pan and f l o u r
l i g h t l y.
Pre-Reat t o F .

b u t t e r and t o g e t h e r ;  b e a t  
i n eggs and

S i f t bak ing powder and s t i r
i n o a t s .

Add t h e d r y i n g r e d i e n t s t o t h e egg mix tu re
and f o l d  i n  t h e c h o c o l a t e c h i p s .

Spread i n t o p repa red pan and bake
f o r 20 minutes o r f i r m around t h e
edges , b u t s t i l l s o f t i n  t h e  c e n t r e .

Cool i n pan, i n t o 36 s q u a r e s .



GRAHAM M . Dawson

22 Graham r o l l e d  f i n e  
B u t t e r , t h e of an egg
1/3 c . wh i t e s u g a r

Blend t h e i n g r e d i e n t s and s p r e a d
o v e r t h e o f an x baking pan.
Cook 300 F . f o r t o 6 minutes o r
s e t .

Mix t o g e t h e r : 1 Brand milk
2 c .

Spread t h i s mix tu re o v e r t h e wafer
base and bake f o r 20 minutes a t 3 0 0 F .

Let c o o l , f r o s t wi th c h o c o l a t e i c i n g .

MA TANTE'S BARS E .

c . b u t t e r
3 t b s p . wh i t e s u g a r

c . f l o u r

c . f l o u r
c . brown s u g a r
t s p . bak ing powder
t s p . s a l t
t s p .

1 c. wa lnu t s
1 c .

t h r e e i n g r e d i e n t s .
Spread t h i s mix tu re i n an x pan.
Bake i n 350 F . oven f o r t o 20 minutes .
Heanwhile, b e a t eggs; add f l o u r , s u g a r ,
baking powder, walnuts and

Spread second mix tu re on cooked base .
Bake 350 F. f o r 20 t o 25 minutes .



BROWNIES Guy

t a s s e de b e u r r e
1 t a s s e de s u c r e

c. t h 6 d e v a n i l l e
c. t h 6 d e poudre p â t e
t a s s e d e  n o i x  

4 c . t a b l e d e cacao
2 o e u f s

t a s s e d e f a r i n e
c. de s e l

20 guimauves

Fondre l e b e u r r e , a j o u t e r cacao e t
b i e n
R e t i r e z du f e u , a j o u t e z s u c r e e t
oeu f s ; b a t t r e ensemble o b t e n t i o n

lisse e t
Tamisez ensemble l a f a r i n e , l a poudre
p â t e e t l e sel.
I n c o r p o r e r a u en -c r ème , y b r a s s e r

v a n i l l e e t l e s no ix .
E t e n d r e dans un moule de 9 13 pouces

C u i r e 18 minutes a u f o u r 350 F.

Couper les guimauves en deux e t p l a c e r
s u r d e s s u s  d e s  b rownies , l o r s q u e c ' e s t
r e f r o i d i .
Remett re au f o u r minutes .
L a i s s e z r e f r o i d i r e t g l a c e z .

Glaçage: 3 c . t a b l e d e b e u r r e
2 t a s s e s d e s u c r e g l a c e r
1 p i n c é e de se l
4 c . t a b l e d e cacao

t a s s e d e
que lques g o u t t e s d e v a n i l l e

Bien mélanger l e t o u t e t é t e n d r e s u r l e s
brownies.



FUDGE NUT BARS

1 pkg. c h i p i t s
1 /3 c . s h o r t e n i n g

1 / 3 c. s u g a r
1 t s p .

c . s i f t e d f l o u r
t s p . baking powder
t s p .
c . chopped n u t s

Melt t h e c h i p i t s and s h o r t e n i n g i n t h e
t o p of a  double  b o i l e r ; c o o l .

Beat eggs , add s u g a r and and
b e a t u n t i l l i g h t and f l u f f y .

S i f t d r y i n g r e d i e n t s and add t o t h e egg
mix tu re .

S t i r i n t h e mel ted c h o c o l a t e mix ture ;
add nut s and b lend tho rough ly.
Pour i n t o a g reased 8 8 inch pan and 
bake i n a ho t oven (375 F.)
f o r 30 minutes .

Yie ld : 16 b a r s .



SNICKERDOODLES S.

1 c . s o f t s h o r t e n i n g
c . w h i t e  s u g a r  

2 2 / 3 c. s i f t e d sll f l o u r
bak ing soda

2 t s p . of t a r t a r
t s p .

s h o r t e n i n g and s u g a r ;  b e a t  i n eggs.
S i f t d r y i n g r e d i e n t s and s t i r i n t o  t h e  
s h o r t e n i n g mixture .

dough i n t o b a l l s (rounded t s p . ) .

Mix: 2 t s p . cinnamon
2 t b s p .  s u g a r  

R o l l i n t h e and s u g a r
mix tu re .

Bake on an c o o k i e s h e e t a t 400 F.
f o r 10 t o minutes .

MAGIC BARS H. Semple

c . c r a c k e r crumbs
c. b u t t e r

Mix t o form base i n well g r e a s e d 8 x 8 pan.
Pour 1 t i n of o v e r t h e

1 c h o c o l a t e c h i p i t s
1 c. chopped pecans

Hix and s p r e a d  o v e r  t h e

i n 350 F. f o r 20 minutes .



BATONNETS AUX

1 t a s s e d e cassonade b i e n t a s s é e
1 tasse de b e u r r e r a m o l l i
1 oeuf

c . d e v a n i l l e
2 t a s s e s de f a r i n e t o u t usage , t a m i s é e

oeuf b i en b a t t u
t a s s e d e cassonade foncée , b ien t a s s é e
tasse de  pacanes ,  g ros s i é r emen t
t a s s e de  cassonade  foncée ,  b i en t a s s é e

C h a u f f e r f o u r F.; g r a i s s e r
un moule r o u l é de

15 x 10 x pouces.

T r a v a i l l e r ensemble une t a s s e de  cassonade  
e t l e b e u r r e c e que c e s o i t b i en

a j o u t e r un oeuf e t l a v a n i l l e e t
b i en

A j o u t e r l a f a r i n e en b a t t a n t c e
que c e s o i t b i en é t e n d r e l a p â t e
dans l e moule e t l a badigeonner  avec  

b a t t u ; s aupoudre r d e t a s s e de
cassonade , d e s pacanes e t f i n a l e m e n t de

t a s s e de  cassonade .  

Cu i r e au f o u r pendant une d e 20
2 5 minutes ou c e que c e s o i t

b r u n i ; l a i s s e r  r e f r o i d i r  dans
l e moule e t couper en

Note: La cas sonade e s t p r é f é r a b l e ,
mais u n s cas sonade p l u s f a i t é g a l e -
ment l ' a f f a i r e .





RHUBARB RELISH

1 q t . rhubarb , i n
1 q t . on ions , chopped
1 p t . v i n e g a r
2 brown s u g a r
1 t s p . cinnamon
1 t s p .

t s p .
2 t s p . s a l t
1

t o g e t h e r u n t i l t h i c k .

PICKLED BEETS M . H o l l i d a y

c .  wa te r  
c . v i n e g a r

1 t b s p . brown s u g a r
t s p . s a l t
t s p .
t s p .

2 c . cooked o r canned s l i c e d
o r j u l i e n n e - c u t b e e t s

Combine i n g r e d i e n t s excep t b e e t s ;
h e a t t o b o i l i n g ; pour o v e r b e e t s .

6 hour s .



RHUBARB JAM M . Tay lo r

7 cups small rhubarb i n f i n e

6 cups of s u g a r

Combine and l e t s t a n d o v e r n i g h t.
Cook i n morning.
Add 1 p i n e a p p l e  ( d r a i n e d )  ,
2 s t r a w b e r r y powders.
Let it c o o l and p u t i n  j a r s .  

PEACHY-PEPPER RELISH J . H a s t i e

1 8 l a r g e peaches
18 red  peppe r s  
1
3 l b . s u g a r
1 p t . whi te v i n e g a r
1 t b s p . s a l t

t s p . mixed p i c k l i n g
1 l a r g e g i n g e r r o o t
2 t s p . c e l e r y seed

P e e l peaches; s tems and seed from
peppe r s.
Cut up t o s e e d s .
Put peaches , peppe r s and ' th rough
t h e c o a r s e b l a d e  o f  t h e food chopper .
Put i n t o l a r g e p r e s e r v i n g k e t t l e .
Add s u g a r ,  v i n e g a r  and
Tie t h e and c e l e r y seed i n a sma l l
bag of c h e e s e c l o t h and add.

t o a b o i l and b o i l g e n t l y , uncovered
u n t i l about 1 hour .
S t i r o f t e n . and d i s c a r d bag.

i n t o j a r s and

Yie ld : Approximately 6 q t s .



KETCHUP VERT

1 g r o s p a n i e r ou 16 l b s . ) de  tomates  
v e r t e s
g r o s o ignons
tasse d e  g r o s  s e l

Mélanger t o u t e t une
n u i t .
E g o u t t e r .

Ajouter : 1 p i n t e de
2 l b s , de s u c r e
1 piment v e r t doux gros
1 piment rouge doux haché g r o s

Dans un p e t i t s a c de l i n g e fromage
les s u i v a n t e t a j o u t e r

au chaudron,

1 c. soupe de gingembre en poudre
1 c. soupe de moutarde en poudre
1 c. soupe en g r a i n pour

marinades
c. t h é d e  c l o u  de g i r o f l e en
g r a i n

Cu i re h e u r e s u r un f e u doux.



PLAY DOUGH 

1 c . f l o u r
1 c.
1 t b s p . o i l

c. srlt
1 t b s p . creai of t a r t a r

thoroughly i n a
saucepan.

P l a c e over h e a t and cook u n t i l
t h e dough away f r o i t h e

t o 8 minutes .

from and st ir u n t i l opaque.

P l a c e on a board and knead f o r a

you wish t o c o l o u r t h e p l a y dough
a of food c o l o r i n g a t

p o i n t .

S t o r e i n a p l a s t i c c o n t a i n e r a
l i d .



Correction



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Europe ISO Coated FOGRA27)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /UseDeviceIndependentColor
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo false
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 100
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 100
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 2.40
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 2.40
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 300
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 300
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /ENU ([Based on 'Smallest File Size for Web'] [Based on '[Smallest File Size]'] Use these settings to create Adobe PDF documents best suited for on-screen display, e-mail, and the Internet.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /NoConversion
      /DestinationProfileName (sRGB IEC61966-2.1)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PageMarksFile /RomanDefault
      /PreserveEditing false
      /UntaggedCMYKHandling /UseDocumentProfile
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [600 600]
  /PageSize [612.000 792.000]
>> setpagedevice


