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This manual supersedes Chapter 2, TM 10-405, 24 April 1942
SECTION |
INTRODUCTION

1. GENERAL. a. Recipes are essential for both experienced and inexperienced
cooks. Even after long years of service, a cook cannot remember the exact
quantities of every recipe. He needs the stimulation of new recipes if the
meals he prepares are to be interesting and not monotonous. Recipes, ac-
curate as to amounts and procedure, are important for good cooking. In
this book directions for combining ingredients are given in detail to aid the
cook in obtaining desirable results.

b. A cook needs more than recipes. He needs practice, imagination and, above
all, a desire to please those who eat the food he prepares. The soldier who
develops these qualities and follows the recipes provided for him soon be-
comes a skillful cook. He quickly learns to judge the consistency of a batter
by the way it feels under the spoon. He knows when bread is light by the
touch of his fingers. He knows when extra seasoning will make a sauce
more enjoyable and when a garnish will make a dish more appetizing.

2. RECIPES. a. The recipes in this manual represent the food habits of American
families. They utilize the foods which are most abundant in this country.
Each recipe as set up will yield food sufficient for 100 portions of the size
designated.

b. The unit of 100 portions was selected because requisitions for food issues
are based on amounts for 100 men. It is the responsibility of mess per-
sonnel to observe the actual number of men who will eat a certain food.
If only 50 out of 100 men like a specific dish, amounts of ingredients for
SO rather than for 100 should be made the basis for requisitions. In this
way waste through overpreparation can be avoided.

¢. Many messes have more than 100 men assigned to them. However, some
soldiers assigned to a mess may be absent for one or more meals. The number
of men who will be present for each meal must be determined before supplies
are ordered. If 175 men are to be there the amount for 100 is multiplied by
13/4 to get the total quantity of food needed. After a short time the cooks
will be able to determine the average number of men who will be present
for every meal. Each recipe can be increased or decreased accordingly and
the amounts required can be written with pencil in the blank column and
can be changed from time to time as necessary. (See model recipe.)

d. A large number of recipes in this book are followed by one or more varia-
tions. These show only the ingredients or procedures which differ from the

basic recipe. In preparing a variation follow the basic recipe making the
substitutions as directed.



NO. BAKING POWDER BISCUITS Yield: 25 pounds mixtur
212 biscuits, each i
21/, inch diamete:

e. Model recipe. ‘
‘l

Ingredients 100 servings ... servings
Flour, sifted.... . ..... ... ... 12 pounds (12 No. 56 dippers). .. . .
Baking powder. .. .......... 10 ounces (Y2 mess kit cup)....... ..
Sale.... .. ... ... ... .. 3 ounces (6 mess kit spoons). ... .. e
Shortening................. 3 pounds (1% No. 56 dippers) . . . .. .
Milk, evaporated. . . ........ 44 — 14%30uncecans. ............. | e
Water (for milk)*......... .. 2V2 quarts (2¥2 No. 56 dippers) . . ....[. ... ... . ... ..

1. Sift flour, baking powder, and salt together. Add shortening; stir unti
mixture resembles coarse crumbs,

[}

Mix milk and water. Add to dry ingredients, mixing only enough to

combine dry and liquid ingredients.

3. Place dough on floured bread board and knead lightly. Roll 34 inch
thick; cut dough into biscuits with floured biscuit cutter. )

4. Place in baking pans. Bake in hot oven (450° F.) about 15 minutes.

*The amount of water will vary according to the type of flour used.

3. MEASUREMENTS. a. Accuracy at all times is essential for success in cooking.
Ingredients either must be weighed accurately or measured accurately. It i
preferable to weigh ingredients if scales are available; otherwise it is best tc
measure them in graduated measures and in standard cups and spoons. If
graduated measures are not available, No. 56 dippers, mess kit cups, and mess
kit spoons can be used. A cook or baker can obtain satisfactory results with
Army equipment if he is careful to follow the same procedure each time he
prepares the recipe. He can train his eye to judge the line on the utensil that
means V4, 15, or 34 full when an unmarked measure is used. One cupful of :
liquid comes approximately to the top of the date figures on a No. 56 dipper: |
two cupfuls to the top of the letters designating the manufacturer; three cup:
fuls to the top of the “U. §.” letters. ]

1

b. Measure sugar, cornstarch, and other dry ingredients without packing or
shaking. Pack brown sugar and shortening firmly into the measuring utensil
Sift flour before measuring; place lightly, without packing, in measuring
utensil until level full. If ingredients are weighed, flour may be weighed
before sifting but must be sifted afterwards before combining with other
ingredients.

¢. To measure with a spoon, fill spoon to overflowing and level with the
straight edge of a knife. To measure a half spoonful, fill the spoon; level
and divide it lengthwise with a knife. The Quartermaster tablespoon is slightly
larger than the mess kit spoon but for practical purposes may be used as an
identical measure.
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4. TABLES OF INFORMATION. a. Table of equivalent measures.

3 teaspoons ...... e 1 tablespoon
4 tablespoons .......... . V4 cup*
514 tablespoons ......... 14 cup*
8 tablespoons ........... 15 cup*

16 tablespoons ......... .. 1 cup*
2 cups* ............... 1 pint
2 pints ........ cevueees 1 quart
4 cups* ...... certeesees 1 quart
4 quarts ............... 1 gallon
8 quarts ............... 1 peck
4 pecks ...l 1 bushel
b. Table of equivalent weights.
16 ounces ............. 1 pound
100 pounds ....... e 1 hundred weight
20 hundred weights ..... 1 short ton
2240 pounds ............ 1 long ton
c. Table of mess equipment measures.
1 mess kit cup............ 11/ liquid pints
1 No. 56 dipper .......... 1 liquid quart
1 No. 55 dipper .......... 13/ liquid quarts

d. Table of weights and mess measurements of commonly used foods.

. Mess kit cu No. 56 dipper | No. 55 dipper
ITEM L:;gho (1% pints) ('quart) (1% quarts)
ounces | Pounds | Ounces | Pounds | Ounces | Pounds | Ounces
Allspice, ground................ Y4 —- — — — — —
Apples, evaporated. . ........... —- - 7 — 9 1 —
Apricots, evaporated............ - 1 —_ 1 5 2 5
Batley. . ..ooviiiiiiiiiitn — 1 8 2 — 3 8
Beans, dry, kidney.............. — 1 3 1 9 2 12
Beans, dty,lima................ — 1 4 1 10 2 14
Beans, dry, navy............... - 1 5 1 12 3 1
Beef, ground, raw. ............. — 1 8 2 — 3 8
Bread crumbs, dried. . .......... — —_ 12 1 — 1 12
Bread crumbs, moist (loose pack).| — - 6 - 8 — 14
Butter (solid pack) .. ........... —- 1 8 2 — 3 8
Carrots,cubed . ................ — — 14 1 3 2 1
Celery,cubed.................. -— — 12 1 — 1 12
Cheese, Americancheddar, ground. — — 14 1 3 2 1
Cheese, American cheddar,
shredded.................... — — 12 1 -— 1 12
Cheese, cottage. . .............. - 1 8 2 — 3 8
Cinnamon, ground . . ........... Va — — — — — —
Cloves, ground................. Y — — — - — —
CoCOR. . vvveeiiiniii e V4 — 10 — 13 1 7
Coconut, shredded (loose fack) B — 8 — 11 1 3
Coffee, roasted and ground. . . . .. — — 12 1 = 1 12
Cornmeal. . ... e — 1 — 1 5 2 5
Cornstarch..........oovvouonnn. 12 1 — 1 5 2 5
Creamoftartar................. Vs — — - — —_ -
Eggs, powdered, whole........ .. Vi - 9 12 1 5




d. Table of weights and mess measurements of commonly used foods.

{Con't)
Mess kit cup No. 56 dippet No. 55 dipper
ITEM M-1910 (1% pints) (1 quarr) (1% quarrs)
spoon
ounces [ Pounds| Ounces| Pounds | Ounces | Pounds | Ounces
Eggs, whites, fresh. . ... ... ... — 1 8 2 — 3 8
Eggs, whole, without shell... .. .. — 1 8 2 — 3 8
Eggs, yolks, fresh. . . ... ... . . — 1 8 2 — 3 8
Extract, lemon orvanilla. . ... . . b7 —- — — —_ — —
Fatina. ... .................... —_ 1 3 1 9 2 12
Flour, issue, sifted.......... ... % - — 12 1 — 1 12
Flour, issue, unsifted.... ... .. YA — 15 1 4 2 3
Flour, pastry, sifted. .. ... ... . 12! - 10 — 13 1 7
Flour, pastry, unsifted... ... ... 1% - 13 1 1 1 14
Flour, whole wheat. ... ... L A4 - 14 1 3 2 1
Gelatin powder, flavored . . ... .. 14 1 - - 1 5 2 5
Ginger, ground . .. ... .1 Vi : - — — — —
Hominy grits.................. — 1 2 1 8 1 10
Lard substitute. . ....... .. .. .. . - 1 8 2 — 3 8
Lentils................ ... — 1 -— 1 5 2 5
Mace.......oovvvii o, V4 - — —_ — — —_
Milk, powdered, whole....... . . %1 — 12 1 — 1 12
Molasses. . ........ ... ... — 2 4 3 — 5 4
Mustard, ground . ... ... ... .. Y% — — — — — —
Nutmeg, ground . . ... ....... .. % — — — — — —
Qats,rolled................... — — 9 — 12 1 s
Oil,salad. . ................. . — 1 4 1 10 2 14
Onions, diced............. ... .. — — 12 1 — 1 12
Paprika. . ......... ... ... ... ... % — — —_— — —
Parsley, chopped . ............ .. — — 9 — 12 1 5
Peaches, evaporated..... ... . ... — 1 -— 1 5 2 5
Peas, dry, split. ............. ... —= 1 b} 1 12 3 1
Pepper, black............... ... % — — — — —
Peppers, green, chopped..... .. .. — — 12 1 — 1 12
Powder, baking. ............. .. 3% 1 2 1 8 2 10
Powder,chili................. Y4 — — — — — —
Powder,curry.................. Y% — — — -— — —
Prunes, evaporated..............| — 1 — 1 5 2 5
Raxsms seedless................ — 1 — 1 5 2 p)
Rice........coiiiiiii .. — 1 8 2 — 3 8
Sage........iiiii 3 - — — — — —
Salt. ... Va 1 9 2 1 3 10
Seasoning, poultty............ .. Y4 — — — — — —
Soda, baking.................. 12 1 8 2 — 3 8
Sugar, brown (loose pack) ...... Y4 1 — 1 5 2. 5
Sugar, powdered. e Y4 — 14 1 3 2 1
Sugar, granulated .............. Vi 1 8 2 — 3 8
Tapioca, granulated......... .. — 1 3 1 9 2 12
Tapioca, pearl. . ............... — 1 — 1 5 2 5
Tea........covviiiii . — - 8 — 11 1 3
Vinegar....................... Va 1 9 2 1 3 10
Water........... ... .. — 1 8 2 - 3 8




SECTION Xvili
VEGETABLES

27. FRESH VEGETABLES. a. Potatoes, carrots, beets and other vegetables
with the edible portion grown underground are prepared for cooking by
cleaning and paring before cooking or peeling after cooking, They are most
often cooked in boiling salted water. Use 14 ounce (1 mess kit spoon) salt
to each gallon of water.

b. Asparagus, cauliflower, greens and other vegetables with the edible por-
tion grown above the ground are usually delicate and need careful handling
to prevent breaking and bruising. They are most often cooked in a minimum
amount of boiling salted water.

¢. Cook vegetables until tender but not soft. The time of cooking depends
on the size and age of the vegetable. Vegetables may be served with butter
or a sauce to add flavor and variety. For buttered vegetables use 1 pound
(1, No. 56 dipper) butter to 20 to 25 pounds vegetable. Drain immediately
after cooking and add the butter while still hot.

28. FROZEN VEGETABLES. a. Time table for cooking.

Issue for Boiling Cooking
Vegetable 100 servings salted wates time

(pounds) (gallons) (minutes)
ASParagus.....o.ovoiiiiiiii e 20 2 6-9
Broccoli................. ... ..., 17%4 to cover 5-7
Brussel Sprouts....................... 20 to cover 14
Cauliffower.......................... 174 to cover 3~-5
(@747 < + WS 20 1
Beans, green...............c.ooi.... 20 2 8-~13
Beans, Lima.......................... 20 2 10-~13
Peas.........coiiiiiiiii i 20 2 4-6
Spinach...............cooilL 17% 2 4-6
Beans,wax............... ... 20 2 8-13

b. Directions for cooking. (1) Remove vegetables from carton; cut large
frozen blocks into quarters to reduce time required for defrosting and cooking.

(2) All vegetables except spinach and corn on the cob may be cooked
without defrosting. Keep spinach at room temperature 4 to 6 hours before
cooking. Cook corn on the cob only until heated through. Long cooking will
soften the cob, thus making it soggy.

(3) Place vegetables in small amount of boiling water. Stir while thaw-
ing to separate the particles.

(4) Allow 20 to 30 minutes for water to again reach boiling point after
vegetables are added. Count the cooking time from the moment the water
reaches the boiling point after the addition of the vegetables.

(5) Cook until tender; avoid over-cooking.

(6) Drain vegetables if necessary, Add butter, salt and pepper.
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NO. 548. SCALLOPED ASPARAGUS Yield: 100 servings.

Ingredients 100 servings .... servings
Asparagusstalks. . .......... 3spounds®. ... ... ..ol
Sale. ... e s e e
Watet, boiling.......ocovenene i i e
Bread crumbs, coarse. ....... 2pounds...........iiiiann, R
Onions, chopped (optional)..] 6 ounces (%2 No.S6dipper).......J................
Salt......... ... .. ...l 1Y% ounces (2¥4 mess kitspoons).....|................
Pepper. ... e
Milk, evaporated............ 4—14%ouncecans........o.ouein et

*3 to 4 No. 10 cans asparagus may be substituted for the 35 pounds fresh asparagus. Heat asparagus in
liquid from the caa.

1. Remove and discard the tough lower ends of the asparagus stalks. Wash
remainder of stalks thoroughly.

2. Stand stalks upright in deep kettle. Add boiling salted water. Cover and
heat to boiling point; reduce heat and simmer about 20 minutes or until
tender. Drain,

3. Combine bread crumbs, butter, onions, salt and pepper.

4. Spread 15 crumb mixture on bottom of well greased baking pans.

5. Place asparagus on crumbs.

6. Mix milk and 1 quart (1 No. 56 dipper) asparagus liquid; pour over
asparagus.

7. Cover with remaining crumbs.

8. Bake in moderate oven (375° F.) until thoroughly heated and crumbs
are brown.

NoOTE. Fresh asparagus may be cut into 1 inch pieces before cooking. Cook the tougher
parts first and add the tender tips the last 15 minutes of cooking. Use asparagus liquid in
soups.

NO. 549. ASPARAGUS AND CHEESE Yield: 100 servings, approxi-

mately 1, cup asparagus
over one slice toast per serv-

ing.

Ingredients 100 servings ' .... servings
Asparagus................. 3Spounds®. ...
Sale. ... o e
Water, boiling. ... . ... . ] e e
Butter, melted. .. ........... 8 ounces (Y% No. 56 dipper).......|..... PR
Flour, sifted................ 6 ounces (4 No. S6dipper)....... 0. .....cooiin. ..
Salt....oovviiiiiL. 2 ounces (4 mess kit spoons)......J....... ... Ll
Pepper. ..o e
Mustard, dry. .. ..o e
Milk, evaporated. .. ........ G—14Y50UNCE CANS. . v vveevernnen]iinniinanenninn,
Cheese, chopped............ 2 pounds (2 No. s6dippers) . .....|................
Bread, toasted.............. 100slices................ oot L

*3 to 4 No. 10 cans asparagus may be substituted for the 33 pounds fresh asparagus,

1. Remove and discard the tough lower ends of the asparagus stalks, Wash |
remainder of stalks thoroughly.
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2. Stand stalks upright in deep kettle. Add boiling salted water. Cover and
heat to boiling point; reduce heat and simmer about 20 minutes or until
tender. Drain.

3. Heat 2 quarts (2 No. 56 dippers) asparagus liquid to boiling point.

4, Mix melted butter, flour, salt, pepper and mustard together, Add hot
liquid; stir until smooth. Heat to boiling point; boil 2 minutes or until
thick, stirring constantly. Add milk; reheat to boiling point. Remove from
heat.

5. Add cheese; stir until cheese is melted.

6. Add asparagus and heat. Serve on toast.

NoTe. Fresh asparagus may be broken into 1 inch pieces before cooking. Cook the tougher
parts first and add the tender tips the last 15 minutes of cooking. Use any remaining
asparagus liquid in soups.

NO. 550. ASPARAGUS AND BACON WITH CHEESE SAUCE
Place a slice of crisp fried bacon on top of each serving of asparagus in recipe
for asparagus with cheese sauce.

NO. 551. BAKED BEANS AND TOMATOES Yield: 100 servings, approxi-
mately 1 cup each.

Ingredients 100 servings .... setvings

Beans, mavy................ 16 pounds (9 No. 56 dippers). . .....|................
gzlater, co}g ................ 4t0 S gals. (16 to 20 No. 56 dippers).|.......coovuun...

O I
Onions, quartered........... 2 pounds (2 No. 56 dippers) . . .....]...ooiiiiia..
Molasses. . ................ % pint (¥ mess kit cupg ............................
Sugar, brown............... 8 ounces (Y mess kitcup).........|...... .. ... ...
Mustard, dfy..........oh Ll Y4 ounce (1 mess kit spoon)........|................
Paprika.........ooooo i e
Sale. ... 6 ounces (12 mess kit spoons)......|................
Vinegar.................... 2 ounces (4 mess kit spoons).......|................
Tomato catsup or puree. . . . . 2 quarts (2 No. 56 dippers) .. ......|.....cvuuun....
Pork, salt, sliced............ dpounds..........ooii
Water, BOT. . oo e

1. Wash beans thoroughly. Cover with cold water; soak 6 to 8 hours.

2, Add salt. Cover and heat to boiling point; reduce heat and simmer until
tender but not split or mushy. Drain.

3. Combine beans, onions, molasses, sugar, mustard, paprika, sait, vinegar
and catsup or puree; mix well,

4. Arrange alternate layers of salt pork and bean mixture in baking pans,
starting with pork and finishing with bean mixture.

5. Bake in slow oven (300° F.) 3 to 4 hours, adding hot water as needed.
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NO. 552. BOSTON BAKED BEANS Yield: 100 servings, approxi-‘
mately 1 cup each. r

Ingredients 100 servings ... setvings

Beans, navy. .. .. . o 16 pounds (9 No. 56 dippers) .. . ‘
ngater, cold. .. 4 to 3 gals. (16to 20 No. 56d1ppcrs) e

ale. e
Onions, quartered.. .. .. 1Y pounds (2 No. S6dippers)..................... .. \
Sugar, granulated . .. 1 pound (¥2 No. 56 dipper).. B !
Sale............... o 6 ounces (12 mess kit spoons) ........... ]
Molasses........ .. ... .| 1% quarts (1% No. 36 dlppe:s) ......................
Pork, salt, sliced. . ... .. .. 6pounds.......... ... ol
Water, boiling............. | ... . ... . Y

Wash beans thoroughly. Cover with cold water; soak 6 to 8 hours.

2. Add salt. Cover and heat to boiling point; reduce heat and simmer until
beans are tender but not split or mushy. Drain.

3. Combine beans, onions, sugar, salt and molasses; mix well.

4. Place alternate layers of salt pork and beans in baking pans, beginning
and ending with salt pork. Cover pans.

5. Bake in slow oven (300° F.) at least 6 hours or as long as possible. Add
boiling water as needed during baking.

NO. 553. BAKED BEANS AND HAM
Substitute 6 pounds diced smoked ham for salt pork in recipe for Boston
baked beans.

NO. 554. BAKED BEANS (CANNED) AND BACON
Yield: 100 servings, approxi-
mately 24 cup each.

Ingredients l 100 servings .... servings
Beans, baked, plain. ........ 4No.10cans. . ....ooovvenno i
Onions, chopped ........... 1% pounds (1% No. 56 dippers) . ... .|............ .. .
Catsup (opnonal) ...... e 1 quart (1 No. S56dipper).........[........... ... ..
Bacon, sliced............... 1pound. ...t iiiii e

1. Combine baked beans, onions and catsup; pour into baking pans.
2. Cut bacon into 2-inch pieces; place on top of beans.
3, Bake in moderate oven (375° F.) about 40 minutes or until bacon is crisp.

NoTs. Beans may be heated on top of stove. Fry bacon and onions; add to beans. Stir
occasionally.




NO. 555. SPANISH STYLE KIDNEY BEANS Yield: 100 servings, approxi-
mately one cup each,

Ingredients *

100 servings

.. servings

Beans, kidney............ ...
Water,cold................
Sale. ...
Onions, chopped. ..........
Peppers, green, chopped. . . ..
Tomato puree
Meatstock. ...............
Pork, salt,diced. .. ... . ....
Salt.........o
Pepper....................
Paprika....................

.............

15 pounds (9% No. 56 dippers) . . ..
314 gallons (13 No. 56 dippers)
2% pounds (2¥4 No. 56 dippers)
1% pounds (1% No. 56 dippers)

1No.10can....................
1 quart (1 No. 56 dipper)
2% pounds. ..o
4 ounces (8 mess kit spoons)

.................................

.................................

1. Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours.

2,

tender but not split or mushy.
3. Combine remaining ingredients. Add to beans; mix well.
Pour into well greased baking pans.
5. Bake in moderate oven (350° F.) 115 to 2 hours.
NOTE. Add hot water during baking if necessary.

NO. 556. KIDNEY BEANS AND CHILI

Add salt. Cover and heat to boiling point; reduce heat and simmer until

Yield: 100 servings, approxi-

mately 1 cup each.

Ingredients 100 servings servings
Beans, kidney...... ... ... 9 pounds (5% No. 56 dippers). ... |................
W;uer, cold................ 2 gallons (8 No. 56 dippers).......|................
Salt. ... o e
Meat, cooked ot raw,chopped | 15pounds.......................J... ... . ... ...
Onions, chopped. . ......... 4 pounds (4 No. 56 dippers)..... ..

Peppers, green, chopped
Beetfat...................
Tomatoes,.................
Chili powder*..............
Salt..... ... oo

6 pounds (6 No. 56 dippers).... ...
12 ounces (¥ mess kit cup)........
1 No. 10 can

....................

.................................

*The amount of chili powder may be reduced if desired.

1.

Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours.

Add salt. Cover and heat to boiling point; reduce heat and simmer until

half cooked.

3. Combine meat, onions and peppers; fry in beef fat.
. Add beans and tomatoes; continue cooking until beans are tender.
5. Add chili powder and salt.
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NO. 557. SIMMERED BEANS (Lima, kidney or navy)
Yield: 100 servings, approxi-
mately one cup each.

|

, Ingredients 100 servings .. servings
Beans, Lima, kidney or navy..| 14 pounds.....covovvenneeeven il
ngatcr, cold.... ........... 3 gallons (12 No. S6 dippers)......|................
ale. . e
Bacon...........ooieunnnn 1% pounds Y
Onions, chopped. ....... ...| 1% pounds (1% No. 56 dlppcrs) .....................
Tomatoes. ................. I1No.10can.......ccvvvevnennneieennininnn...
Sugar, granulated ........... 3 ounces (6 mess kit spoons).voeefeeeii .,
Sale........... ...l 3% ounces (7% mess kit spoons). S
Pepper.................... (V2 mess kit spoon).............

1. Wash beans thoroughly. Cover with cold water; soak kidney or Lima beans |
3 to 4 hours or navy beans 6 to 8 hours.
2, Add salt. Cover and heat to boiling point; reduce heat and simmer until
tender but not split or mushy.

Ll

Fry bacon and onions together.
Add tomatoes, sugar, salt and pepper; mix well.

5. Add tomato and bacon mixture to beans. Heat to boiling point; reduce
heat and simmer about 30 minutes.

NoTE. Beans may be cooked in ham stock instead of water. Add ham bones and cook
until beans are tender but not split or mushy, Remove bones,

NO. 558. CHEESE BEAN ROAST

Yield: 100 servings, 6 ounces

each.
Ingredients 100 servings servings
Beans, kidney, dry.......... 7% pounds (4% No. 56 dippers)....|............. ...
ACL. o iiieeiiee ] e
Cheese,cheddar. .. ......... 12%pounds..........ccovvunnnn..

Onions, chopped . ..........
Fat, melted (for frying).... ..
Eggs,beaten...............

Paprika.................. .
Bread crumbs, soft..........
Tomato sauce. .............

12 pounds (1% No. 56 dippcrs) -
12 ounces (% mess kit cup)..

50 eggs (22 No. 56 dxppcrs)

1'% ounces (3 mess kit spoons) .....
Y4 ounce (1 mess kit spoon).......

2Vipounds. .. ...ee.iiii
2 gallons (8 No. 56 dippers). ... ..

................

................

1. Wash beans. Cover with water; soak 4 hours.

Cover and heat to boiling point; reduce heat and simmer until tender.

Drain.

o

Grind cooked beans and cheese together.
Fry onions until tender.
5. Combine bean mixture, onions, beaten egg, salt, pepper and paprika; mix

well. Add bread crumbs; mix lightly.

6. Place in greased baking pans. Bake in moderate oven (350° F.) 40 to 50

minutes or until set.

7. Prepare tomato sauce (recipe No. 508).
8. Cut roast into squares; serve with tomato sauce.
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NO. 559. BAKED LIMA BEANS Yield: 100 servings, approxi-

mately one cup each.

Ingredients 100 servings .... servings

Beans, Lima, dry............ 15 pounds (9 No. 56 dippersh......|[................

Xlater, cold. eeiiinnnnnnnnn. 214 gallons (10 No. S6 dippers)......|..........cou....

Bacon, diced 111, g peands

Onions, chopped........... 2 pounds (2 No. 56 dippefs).......|........cooounen

Peppers, green, chopped. .. .. 1 pound (1 No. 56 dipper)........[................

Pimientos, chopped......... 8 ounces (¥ mess kitcup).........|................

Molasses. . ........o0uenn.. 1 pint (Y2 No. s6dipper)..........[....ccoevinnn.

Salt.........coviiia. L. 415 ounces (9 mess kitspoons). .....|[................

Pepper. ...l (Vamess kitspoon).............0.......... .. ...

Mustard, prepared. . ........ (3% mess kitspoons). ..........|... ... ... ...,

1. Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours.

2. Add salt. Cover and heat to boiling point; reduce heat and simmer until
tender but not split or mushy.

. Combine bacon, onions, green peppers and pimientos; fry until tender.

4. Combine beans, onion and bacon mixture, molasses, salt, pepper and
mustard. ,

5. Pour mixture into well greased baking pans. Bake in moderate oven
(350° F.) 115 hours.

NoTE. Add more water during baking if necessary.
NO. 560. CREOLE LIMA BEANS Yield: 100 servings, approxi-
mately 1 cup each.
Ingredients 100 servings .... servings

Beans, Lima, dry............ 15pounds. ............ooveveii]iiiiiinnen..

Water,cold................ 2Y4 gallons (10 No. S6dippers)......[................

Onions, quarteted........... 12ounces................. T P

Sale.........oiiiiiL, 413 ounces (9 mess kitspoons)......|................

Bacon, diced. .............. 3pounds. .. .iiineiiiiiiennne i

Meatstock. ............... 3 quarts (3 No. 56 dippers)........|................

Tomatoes.................. 2N0.10€anS. .. veieaiiiii ]

Flour, sifted................ 1% pounds (1¥2 No. S6 dippers) . ....f................

Bacon fat, melted........... 1% pounds (34 No. S6 dipper).......0................

Sugar, granulated........... 6 ounces (12 mess kitspoons).....|................

Pepper. .. .vii i e i i e

Chilisauce................. 1% pints (%4 No. 56 dipper).........|................

1. Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours,

2. Add onions. Cover and heat to boiling point; reduce heat and simmer
until beans are tender but not split or mushy.

3. Fry bacon; drain. Add bacon to beans.

4. Mix stock and tomatoes; heat.

5. Mix flour and melted bacon fat. Add small amount of tomato mixture;
stir until smooth. Add gradually to remaining tomato mixture. Heat to
boiling point; boil 2 minutes, stirring constantly.

6. Add sugar, pepper and chili sauce; mix well.

7. Place beans in baking pans. Pour tomato mixture over beans,

8. Bake in moderate oven (350° F.) 40 minutes to 1 hour.
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NO. 561. LIMA BEANS AND BACON

Yield:

100 servings, approxi.
mately 14 cup each.

Ingredients

Beans, Lima, dry....... .. ...
Water, cold

Salt

100 servings

S peunds. T
Y4 ounce (¥2 mess kit spoon).
(%4 mess kit spoon)

tender but not split or mushy. Drain.

until heated through.

NO. 562. GREEN BEANS AND BACON

Yield:

Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours.
Add salt. Cover and heat to boiling point; reduce heat and simmer until

Add bacon to hot liquid; heat to boiling point; simmer about 20 minutes.
Add beans, salt and pepper; continue simmering about 15 minutes or

100 servings, approxi-
mately 1/, cup each.

Ingredients

100 servings

.. Setvings

Beans, green
Meat stock, boiling
Bacon rind or ham hocks . . ..
Bacon, diced
Buteer............... ... ..
Salt
Pepper

25 pounds* (20 No. 56 dippers)... ..

1% gallons (6 No. 56 dippers)
1 pound
12o0unces.................

.................

*3 t0 4 No. 10 cans green beans may be substicuted for the 25 pounds fresh green beans. Omit ham

hocks.

1.

ing stock and bacon rind or ham hocks.

beans are tender.

from bones and return to stock.

beans; mix well,

Wash beans and remove ends. Cut into pieces or leave whole. Add boil-
Heat to boiling point; reduce heat and simmer about 30 minutes or until
Remove bacon rinds or ham hocks. If ham hocks are used, remove meat

Fry bacon. Combine bacon, bacon fat, butter, salt, pepper and cooked




NO. 563. GREEN BEANS AND TOMATOES Yield: 100 servings, approxi-
mately one cup each.

Ingredients 100 servings .. servings
Beans, green. .. ... ... .. .. 17pounds..... ............. ...
Salt. .o
Water, boiling............. | ... .
Bacon, sliced............ ... Tpound.............oooo o
Onions, chopped. . ......... 12 ounces (%4 No. 56dipper)... .  ...|................

Peppcrs green, chopped
(optional) . . . ..

6 ounces (% No. 56 dipper). .

Flout, sifted................ 8 ounces (%2 No. S6dipper).... ...\ . ... ........ .
Tomatoes.................. I1No.10can.........ovvvevo |l

Salt....................... 1 ounce (2 mess kitspoons)..... .. {. ... ... ........
Pepper......c.ocovvvnenn.. .. (Y mess kitspoon)..............|......... ... ...

Sugat, granulated (optional). .

2 ounces (4 mess kit spoons).......

1. Wash beans and remove ends. Cut into pieces. Add boiling salted water.

2. Heat to boiling point; reduce heat and simmer about 30 minutes or until
tender. Drain; reserve liquid.

3. Cut bacon into 1/ inch pieces; add onions and green peppers. Fry until
bacon becomes slightly brown.

4. Mix flour and 1 quart (1 No. 56 dipper) bean liquid; stir until smooth.
Heat to boiling point; boil 2 minutes, stirring constantly. Add to bacon
mixture; mix well.

5. Add tomatoes, salt, pepper, sugar and cooked beans. Heat to boiling point;

reduce heat and simmer about 15 minutes.

NO. 564. SAVORY GREEN BEANS

Yield: 100 servings, approxi-

mateiy 14 cup each.

Ingredients 100 servings .. setvings

Beans, green. . ............. 2Spounds*. .. ... e
Salt. ... e
Water, boiling..............0 ...

Onions, chopped. . ... .. .... 1% pounds (1% No. 56 dippers) . ... .{... ... ... ... ... .
Bacon fat, melted........ ... 8 ounces (%4 No. 56 dipper). ..... |................
Cloves,whole. ....... .. ... (i i ittt e
Sugar, granulated........ ... 3 ounces (6 mess kit spooas) . .. .. [ ...... ... ... ..
Sale. ... ... 1% ounces (3 mess kit spoons) . ... .[....... ... .. . ..
Peppef. ... oo L P
Tomatoes. ... .... [ I 1No.10can............ ... . .. .. .. ... .. .....

#3 No. 10 cans green beans may be substituted for the fresh green beans.

Wash beans and remove ends. Cut into pieces or leave whole. Add boiling

1.
salted water.

2. Heat to boiling point; reduce heat and simmer about 30 minutes or until
tender. Drain.

3. Fry onions in bacon fat.

4. ‘Tie cloves in cheesecloth. Combine cloves, sugar, cooked onions, salt,
pepper and tomatoes. Heat to boiling point. Remove bag with cloves.

5. Combine beans and tomato mixture just before serving.
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NO. 565. CREAMED BEANS AND CELERY Yield: 100 servings, approxi-

mately 15 cup each.

Ingredients 100 servings ve.. SCIVIORGS
Beans, green. . ............. 20pounds®. .. ... .. e
Salt....ou i e e
Water,boiling............. .| ..o
Celery.ovvvvvvviiio . Spounds. . ....ooiiiiii e
Salt. .o e e e e
Water, boiling..............| e
White sauce, hot............ 5% quarts (5% No. 56 dippers)......|............ e
*3 No. 10 cans green beans may be substituted for the 20 pounds fresh green beans. Heat beans before
draining.
1. Wash beans and remove ends. Cut beans into pieces. Add boiling salted
water.
2. Cover and heat to boiling point; reduce heat and simmer about 30 minutes
or until tender. Drain; reserve liquid.
3. Scrub celery; dice and cover with boiling salted water.
4. Cover and heat to boiling point; reduce heat and simmer about 10 to
15 minutes or until tender. Drain; reserve liquid.
5. Mix beans and celery.
6. Prepare white sauce (recipe No. 497) using liquids drained from beans
and celery.
7. Pour white sauce over vegetables just before serving.

Nortk. Diced pimientos or chopped, fried bacon or ham may be added to the white sauce

for variety.

NO. 566. LYONNAISE WAX BEANS Yield: 100 servings, approxi-
mately 15 cup each.
Ingredients 100 servings .... Servings
Beans, wax................. 33pounds®. ... ... e
Salt. . o e
Water, boiling.............f oo i e
Onions, chopped............ 12 ounces (34 No. 56 dipper) . . .....|................
Bacon fat, melted........... 12 ounces (Vi mess kitcup)........|................
Salt...evveviinniinn.. 1% ounces (3 mess kit spoons). .....[................
Pepper. .. ..o e
Parsley, chopped............ 1 ounce (5 mess kit spoons).......[................
Lemon juice................ 14 pint (4 mess kit cup).......... 1 ................

*4 No. 10 cans wax beans may be substituted for the 33 pounds fresh beans.

Wash beans and remove ends. Cut into pieces. Add boiling salted water.
Heat to boiling point; reduce heat and simmer about 30 minutes or until
tender.

Drain all but 2 quarts (2 No. 56 dippers) water from beans.

Fry onions in bacon fat until tender but not brown.

Combine beans and onion mixture; add salt and pepper. Heat to boiling
point; reduce heat and simmer 15 minutes.

Add parsley and lemon juice.
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NO. 567. DICED BEETS AND BACON

Yield: 100 servings, approxi-
mately 1/ cup each.

Ingredients 100 servings L servings

Water, boiling..............
Bacon, sliced, chopped. .. ...

...............
.................................

................

1.

Remove beet tops about 3 inches from the beets, leaving tap root at-
tached. Wash beets thoroughly without breaking the skin. If the skin is
broken, juice will escape from the beets while cooking.

Add boiling water to beets. Heat to boiling point; reduce heat and simmer
30 to 35 minutes or until tender. Drairr; reserve liquid.

Cool and remove stems and skins with fingers; slice.
Fry bacon crisp. Add beets and heat through.

5. Add salt and pepper; mix well.

NO. 568. HARVARD BEETS

NoTE. A little vinegar may be added if desired.

Yield: 100 servings, approxi-
mately 1/ cup each.

Ingredients 100 servings .. servings

Water, boiling..............
Sugar, granulated...........
Sale. ... . o
Cornstarch......... R
Vinegar. .. ................
Butter................. ...

1 pound (¥ No. 56 dipper)..

1 ounce (2 mess kit spoons) .

5 ounces (% mess kit cup)...

1% pints (3 No. 56 dipper). ..
4 ounces (8 mess kit spoons)

*3 No. 10 cans beets may be substituted for the 20 pounds fresh beets.

Remove beet tops about 3 inches from the beets, leaving tap root attached.
Wash beets thoroughly without breaking the skin. If the skin is broken,
juice will escape from the beets while cooking.

Add boiling water to beets. Cover and heat to boiling point; reduce heat
and simmer about 30 to 35 minutes or until tender. Drain; reserve liquid.

Cool and remove stems and skins with fingers. Slice.
Heat 3 quarts (3 No. 56 dippers) beet liquid to boiling point.

5. Combine sugar, salt, cornstarch and a small amount of cold beet liquid;

stir until smooth. Add to boiling liquid; boil 2 minutes, stirring con-
stantly.

Add vinegar, butter and beets. Reheat to boiling point; reduce heat and
simmer 10 minutes, stirring frequently to prevent scorching. Allow to
stand 10 minutes.
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NO. 569. HOT SPICED BEETS Yield: 100 servings, approxi

mately 14 cup each.

Ingredients 100 servings .... setvings
Beets...................... 20pounds®...................oo oo
Water,boiling..............} o oo
Vinegar. . ................. 1% quarts (1% No. S6dippers) . . ... .|............. ...
Sugar, granulated......... .. 1% pounds (34 No. S6dipper). ... .|................
Salt.......ciiiiiiiiiie Yaounce (Lmess kitspoon)........J............. ...
Pepper. . ... oo
Cinnamon, stick............ 10 — 2%-inchsticks...............0............ ..
Cloves, whole. ............. Y% ounce El mess kitspoon)........}.......... . ... ..
Allspice, whole............. % ounce (1 mess kit spoon)........|................
Onions, sliced (optional). . .. lonion........................ ... ...
Cornstarch. ................ 12 ounces (5 mess kit spoons) . . ... .{......... ... e

oW

*3 No. 10 cans beets may be subscituted for the 20 pounds fresh beets.

Remove beet tops about 3 inches from the beets, leaving tap root attached.
Wash beets thoroughly without breaking the skin. If the skin is broken,
juice will escape from the beets while cooking.

Add boiling water to beets. Heat to boiling point; reduce heat and simmer
about 30 to 35 minutes or until tender. Drain; reserve liquid.

Cool and remove stems and skins with fingers; slice.

Combine vinegar, sugar, salt, pepper and all but 3 pint (14 mess kit
cup) beet liquid.

Tie spices and onion in cheesecloth; add to vinegar mixture. Heat to boil-
ing point; reduce heat and simmer 15 minutes. Remove from heat; allow
to stand 1 hour.

Mix cornstarch with the 3/ pint (15 mess kit cup) cold beet liquid; stir
until smooth.

Reheat vinegar mixture to boiling point; remove spice bag. Add corn-
starch mixture. Heat to boiling point; boil 2 minutes, stirring constantly.
Reduce heat; add beets and simmer about 10 minutes,

NO. 570. COLD SPICED BEETS

Prepare recipe for hot spiced beets, omitting cornstarch. Allow beets to chill
overnight in liquid before serving. .

NO. 571. BROCCOLI AU GRATIN Yield: 100 scrvings, approxi-
mately 1/ cup each.
Ingredients 100 servings .... servings
Broccoli.......cvvvviennn.. 35 pounds. .. ... .. i
Y S e
Water, boiling.............. .. o
Cheese sauce............... 1 gallon (4 No. 56 d(f)pers) ........................
Butter, melted.............. 6 ounces (% No.s6dipper)........ 0o,
Bread crumbs .............. 1 quart (1 No.s6dipper)..........} ...,
Cheese, finely chopped ...... 6 ounces (4 No.56dippet)........J.........oo.. ...
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Wash broccoli by plunging heads up and down in cold water; soak in
salted water about 30 minutes. Drain. Remove leaves and woody peeling
from stalks.

Separate heads and stalks. Cut stalks into several pieces lengthwise; leave
heads whole.

Place heads and stalks in separate cooking utensils. Add boiling salted
water to each. Heat each to boiling point; reduce heat and simmer. Simmet
heads 10 to 15 minutes. The stalks require a little longer cooking period.
Drain. _

Place broccoli in baking pans.

Prepare cheese sauce (recipe No. 395); pour over broccoli.

Pour melted butter over bread crumbs; cover broccoli with buttered crumbs
and chopped cheese.

Bake in moderate oven (350° F.) about 15 minutes or until crumbs are
brown.

NO. 572. BROCCOLI WITH HOLLANDAISE SAUCE
Pour hollandaise sauce (recipe No. 498) over broccoli in recipe for broccoli
au gratin just before serving.

NO. 573. CARROTS A LA KING Yield: 100 servings, approxi-
mately 1, cup each.
Ingredients 100 servings .... setvings
Catrots. . ............o... 25pounds*. .. ...
Sale. ...
Water, boiling..............0 ..o
Onions, chopped........... 1% ounces (5% mess kit spoons).....J................
Butter, melted.............. 6 ounces (%2 No. s6dipper). . .....|................
Sugar, granulated........... 2V2 ounces (5 mess kit spoons) . . ....{................
Salt. ........ .. ... L 2% ounces (5 mess kit spoons). .....|................
Pepper. . ..o i
White sauce................ 1% gallons (6 No. 56 dippers).......}................
Pimientos, chopped......... 6ounces (L messkitcup).........|................
Peppers, green, chopped. .. .. 12 ounces (% No. S6dipper). ......|............. ...

*3 No. 10 cans carrots may be substituted for the 25 pounds fresh carrots, Heat before draining.

Scrub carrots thoroughly and scrape to remove outer layer of skin.

Slice and add boiling salted water. Cover and heat to boiling point; reduce
heat and simmer 10 to 15 minutes or until just tender.

Fry onions in melted butter until tender but not brown.

Combine carrots, sugar, salt and pepper; mix well.

Prepare white sauce (recipe No. 497) ; add onions, pimientos and green
peppers.

Pour sauce over carrots just before serving.



NO. 574. CABBAGE AND BACON

Yield: 100 servings, approxi-

mately 1/ cup each.

Ingredients 100 servings .... Servings
Cabbage................... 25pounds. ...
Salt. . o.vi o
Water, boiling........... .0 oo
Bacon, diced............. doBounces. . ...
White sauce................ 1 gallon (4 No. 56dippers)........|.......... ... ...

1. Remove and discard outside leaves of cabbage; cut heads into quarters. .
Shred. Discard center core.
2. Add small amount of boiling salted water. Heat to boiling point; reduce
heat and simmer, uncovered, about 10 to 20 minutes or until just tender.

Drain; reserve liquid.
Fry bacon; drain.

W

4. Prepare white sauce (recipe No. 497) using bacon fat and cabbage liquid;

add diced bacon.

5. Pour white sauce over cabbage just before serving.
. NoTe. White sauce may be omitted. Add bacon, salt and pepper to cabbage and serve.

NO. 575. HOT CABBAGE SLAW

Yield: 100 servings, approxi-

mately 1/ cup each.

Ingredients 100 servings servings
Cabbage................... 2spounds. ... ...
Bacon, diced............... 1Yapounds. . .......ooveiiie e
Water.....oooiveein, 1% quarts (1%2 No. 56 dippers). . ....{................
Vinegar. .................. 12 quarts (1% No. S6dippers) .. ....{................
Sugar, granulated. .. ........ 1 pound (¥ No.S6dipper).......|.......c...... ...
Sale......... .. ... 3 ounces (6 mess kit spoons). .....|................

1. Remove and discard outside leaves of cabbage; cut heads into quarters.
Shred. Discard center core.
2. Fry bacon. Drain. Add to cabbage.
3. Mix water and vinegar; heat to boiling. Add sugar, salt and bacon fat.
4. Pour sauce over cabbage about 10 minutes before serving. :
NoTk. If old cabbage is used, cook in boiling water 5 to 10 minutes. Drain well before

adding sauce.

NO. 576. GLAZED CARROTS

Yield: 100 servings, approxi-

mately 1/, cup each.

Ingredients

100 setvings

.... servings

Carrots. . ..ot
Salt. ..., -
Watet, boiling..............
Sugar, brown...............
Water, boiling.......... e
Salt. ...l
Butter, melted..............

.................................

2% pounds (1% No. 56 dippets)
1'% pints (% No. 56 dipper)
1 ounce (2 mess kit spoons).......
8 ounces (%4 No. 56 dipper)

.......

................

................

................

*3 No. 10 cans carrots may be substituted for the 25 pounds fresh carrots. Heat before draining,
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1. Scrub carrots thoroughly and scrape to remove outer layer of skin.

2. Slice and add boiling salted water. Cover and heat to boiling point. Re-
duce heat and simmer 10 to 15 minutes or until carrots are just tender.
Drain. X

3. Add sugar to the 114 pints (34 No. 56 dipper) boiling water; stir until
sugar is dissolved. Heat to boiling point; boil, without stirring, until a
thin sirup is formed. Add salt and butter.

4. Place carrots in baking pans; pour sirup over carrots.

5. Bake in moderate oven (375° F.) about 20 minutes, basting frequently

NO. 577. LYONNAISE CARROTS

with sirup.

Yield: 100 servings, approxi-
mately 15 cup each.

Ingredients 100 servings servings
Carrots. .......ooivnnnn.n. 25pounds®. ... ... e
Salt. .. e e e e e e e e
Water, boiling............. .| oo
Onions, chopped. .......... 1 pound (1 No. 56dipper).........{.cceveeviinn...
Fat, melted. ............... 1 pound (4 No. 56 dipper). .......0.....cvvei. ...
Butter.............couvun.. 8 ounces (Y4 No.S6dipper)........0....covviiinn...
Pepper. . ...ooviiii i e
Parsley, chopped............ 3 ounces (M messkitcup).........|................
Sugar, granulated........... 8 ounces (% No. 56dipper)........|.cccvvvivivnn...

NO. 578. SWEET AND SOUR CARROTS

*3 No. 10 cans carrots may be substituted for the 25 pounds fresh carrots. Heat before draining.
Scrub carrots thoroughly and scrape to remove outer layer of skin.
Slice and add boiling salted water. Cover and heat to boiling point;
reduce heat and simmer 10 to 15 minutes or until carrots are just tender.
Drain.
Fry onions in fat until light brown.
Combine onions, butter, pepper, parsley and sugar; mix well. Pour over
carrots; mix lightly. '

Yield: 100 servings, approxi-
mately 15 cup each.

~

Ingredients 100 servings .... setvings
Carrots, medium size........ 25 poundS. . .eii it i e
Salt. .. e e e
Water, boiling........oooiii] viin it e
Butter, melted.............. 1% pounds (3% No. 6 dipper).......|[....covveere....
Flour, sifted................ 1% pound (% No. S6dipper)........| ..ccvvvvvennnn.
Lemonjuice................ 1 pint (4 No.56dipper).......... | c.cviiiinnnn..
Sugar, granulated........... 6 ounces (Y4 mess kiccup).........|[...coviiiiien.,
17 L
Pepper ......ovvviivnnen] v e

1. Scrub carrots thoroughly and scrape to remove outer layer of skin. Cut

into quarters; if long, cut into two pieces. Add rapidly boiling salted
water, allowing only enough water to cook the carrots so there will be
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approximatély 2 quarts (2 No. 56 dippers) liquid left on the carrots
when cooked.

2. Heat to boiling; reduce heat and simmer 10 to 15 minutes or until tender
Drain.

3. Mix melted butter and flour together; stir until smooth. Add the 2 quarts
(2 No. 56 dippers) carrot liquid. Heat to boiling; boil 2 minutes, stirring
constantly. Add carrots.

4. Remove from heat and add lemon juice, sugar, salt and pepper.

5. Serve immediately.

NO. 579. CAULIFLOWER AU GRATIN Yield: 100 servings, approxi-

mately 14 cup each.

Ingtedients 100 servings .... servings

Cauliflower. ... ............ 3spounds....................... N P
Sale........... AR SO
Water,boiling............ .| ..o
White sauce................ 3 quarts (3 No. 56 d?pcrs) ........................
Cheese, finely chopped . . . . .. 2 pounds (2 No. 56 dippers) . ......|................
Butter, melted. . . ... . ... ... 8 ounces (Y4 No. S6dipper)....... .\ ......... ... .
Bread crumbs. . ... ... .. ... 12 ounces (V2 No. 36 dipper)..... ... .

1. Cover cauliffower with cold salted water; soak 30 minutes. Wash heads:
temove base of stalks and discard large leaves.

2. Add boiling salted water. Heat to boiling point; reduce heat and simmer,
uncovered, 8 to 10 minutes or until tender. Drain and cool. Break into
pieces.

3. Prepare white sauce (recipe No. 497); add cheese and stir until cheest
is melted.

4. Place cauliffower in well greased baking pans. Pour cheese sauce over
cauliflower.

5. Pour melted butter over bread crumbs; cover cauliflower with buttered
crumbs.

6. Bake in moderate oven (350° F.) 30 minutes.

NO. 580. CREAMED CAULIFLOWER
Omit cheese in recipe for cauliflower au gratin.

NO. 581. CAULIFLOWER WITH BROWN CRUMBS

Cook 2 pounds (2 No. 56 dippers) dry bread crumbs in 1 pound (145 Ne.
56 dipper) butter until brown. Add to recipe for cauliflower au gratin. Omit
cheese.

NO. 582. CAULIFLOWER WITH HOLLANDAISE SAUCE
Substitute hollandaise sauce (recipe No. 498) for white sauce in recipe for
cauliflower au gratin. Omit cheese and crumbs.
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NO. 583. BRAISED CELERY

Yield: 100 servings, approxi-
mately 15 cup each.

100 servings

Celety.....................
Beef or veal stock, boiling . . .
Flour,sifted................
Butter, melted..............
Parsley, chopped... .

Sale. ... ... ... ...l

25pounds. . .. ...
2 gallons (8 No. 56 dippers).. ... ..
10 ounces (¥ No. 56 dipper) .. ... ..
8 ounces (% No. 56 dipper). ... ...
2% ounces (¥4 mess kit cup).........

Remove discolored leaves and root ends of celery stalks; wash stalks thor-
oughly in cold water. Cut into 1-inch pieces.

Add boiling beef or veal stock to celery. Heat to boiling point; reduce
heat and simmer until celery is just tender. Drain.

Mix flour and melted butter. Add small amount of cold water; stir until
smooth. Add slowly to hot celery liquid. Heat to boiling point; boil 2
minutes, stirring constantly.

4. Add celery, parsley, salt and pepper; mix well.

Note. The amount of salt and pepper needed will depend upon how much salt and pepper
has been added to the meat stock.

NO. 584. CREAMED CELERY
Substitute 1 gallon (4 No. 56 dippers) white sauce (recipe No. 497) for
flour and butter in recipe for braised celery. Use water in which celery was
cooked as part of the liquid in the white sauce.

NO. 585. CORN AND KIDNEY BEANS

4

Yield: 100 servings, approxi-

mately 1, cup each.

Ingredients 100 servings servings
Beans, kidney, dry. ......... 6pounds*.................. .. | L.
Water,cold. .. .. .
Salt. ... e e
Corn......ooiiii 2No.10cans. . ...
Bacon,diced............... GYaounces. . ...
Chilisauce................. 14 pint (V4 No. 56 dipper)..........J................
Salt. . o

*Two No. 10 cans kidney beans may be substituted for the 6 pounds dry kidney beans.

1. Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours.

2. Add salt. Cover and heat to boiling point; reduce heat and simmer until
tender but not split or mushy.

3. Drain part of liquid from beans and part from corn. Combine beans and

corn ; heat.
4. Fry bacon until crisp.

s. Combine vegetables, bacon, bacon fat, chili sauce and salt just before

serving,
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NO. 586. CORN A LA SOUTHERN Yield: 100 servings, approxi
mately 15 cup each.

Ingtedients 100 servings ... sServings
Corn, cream seyle. . ......... AINo.10cans. .. .ocvvnneveneifoininean .
Eggs, slightly beaten........ 10 eggs (4 No. 56dipper) ........ .| ... .
Butter, melted.............. 12 ounces (Vi mess kitcup).........|....... .. ...
Peppers, green, chopped . . . .. 2% pounds (2% No. s6dippers) ... .|...............
Sugar, granulated. ... .. .. ... 2% ounces (4% mess kit spoons).....|...............
Sale....................... 1 ounce (2 mess kitspoons).......|...............
Pepper. . ... e
Milk, evaporated........ ... 4 —14%-ouncecans.............| ...
Water (for milk)......... ... 2 quarts (2 No. 56 dippers)........[................

1. Combine all ingredients; mix well.
2. Pour into well greased baking pans. Bake in slow oven (300° F.) abou
1 hour or until firm.

NO. 587. CORN PILAFF Yield: 100 servings, approxi-
mately 1/, cup each.
Ingredients 100 servings , ... servings
Rice, uncooked............. 2 pounds (1 No. 56 dipper).......{........... ... ..
Fat................. ..., 1 pound (% No. 56 dipper)........|............. ...
Water. .................... 3% quarts (3%4 No. 56dippers) . .....]...............
Salt....................... 1% ounces (2% mess kitspoons).....|.............. ..
Onions, chopped. ....... ... 11 ounces (34 No. 56dipper).......|................
Comn.....ovvvvvinn i 3No.10cans. ...........coi i, .
Pimientos, chopped......... 12 ounces (Y2 mess kitcup).........|......... . ...

1. Wash rice thoroughly; drain to remove excess water.
Cook rice in 4/, the fat until brown, stirring occasionally.

3. Combine rice, water, salt and onions. Heat to boiling point; reduce heat
and simmer 30 minutes or until rice is tender.

4. Add corn, pimientos and remaining fat; mix well. Heat to serving tem-
perature.

NO. 588. CORN SOUFFLE Yield: 100 servings, approxi-
mately 145 cup each.
Ingredients 100 servings .... servings
Comn.......ccovevvnnnn. INO.10CANS. o eee e e e e e
Milk, evaporated. . ....... .. 4—14Youncecans. ... ..........f oL
Flour,sifted................ 12 ounces 2% No.56dipper)........[................
Butter, melted.............. 12 ounces (¥ mess kitcup).........[................
Egg yolks, slightly beaten . . .| 9 yolks (¥4 No. 56 dipper).........|.......... ... ..
Salt........... e 1 ounce (2 mess kit spoons)........|...... e
Pepper. ..ovvvviiiii e O LR TR T
Sugar, granulated. .. ........ 2 ounces (4 mess kit spoons).......{..... ... .
Egg whites................. 9 whites (14 No. 56dipper)........|................

1. Mix corn and milk; heat.
2. Mix flour and melted butter., Add a small amount of liquid; stir until
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smooth. Add hot corn and milk mixture. Heat to boiling point; boil 2
minutes, stirring constantly.

AL T ad
. . .

1 hour or until firm.

Add egg yolks, salt, pepper and sugar; mix well.
Beat egg whites until stiff but not dry; add to corn mixture,
Pour into well greased baking pans. Bake in slow oven (325° F.) about

NO. 589. CORN AND CHEESE SOUFFLE
Add 11/, pounds (1Y, No. 56 dippers) finely chopped cheese to corn mix-
ure in recipe for corn souffle. Sprinkle with crumbs if desired.

NO. 590. SCALLOPED CORN

Yield: 100 setvings, approxi-

mately 14 cup each.

Ingredients 100 setvings .. servings
00} ¢+ B3NO0.10CaNS. .vuviviner il
Jnions, diced (optional)..... S ounces (4 No.s6dippet).......{. ...............
Milk, evaporated. . ......... 2 — 1413-0UNCE CANS . 4 v v v v e e
Water (formilk)............ % pint (M messkiccup)...........|........... . ...
Flour, sifted................ 4 ounces (Y5 mess kitcup).........| ...
Butter, melted.............. 12 ounces (Y4 mess kiccup).........[...... ... ... ...
falt. .. 1 ounce (2 mess kicspoons).......|................
B o O e [
sugar, granulated. . ......... 2% ounces (5 mess kitspoons)......[............. ...
3ucter, melted.............. 12 ounces (Ve mess kitcup).........|..... ... ... ...

3read or cracker crumbs, dry. .

1% pounds (14 No. 56 dippers) . .. ..

[. Mix corn and onions; heat slowly, stirring occasionally.

. Mix milk and water; heat.

. Mix flour and melted butter. Add a small amount of milk; stir until
smooth. Add hot milk slowly. Heat to boiling point; boil 2 minutes, stir-

ring constantly.

i. Combine white sauce, salt, pepper, sug;r and corn; mix well.
5. Pour melted butter over crumbs.

1

Arrange alternate layers of corn and crumbs in well greased baking pans,
finishing with crumbs,

7. Bake in moderate oven (350° F.) about 15 minutes or until crumbs are

brown.

NO. 591. SAUTEED CORN

Yield: 100 servings, approxi-

mately 15 cup each.

Ingredients 100 servings .. servings

SOMM. . itiiiiineenena 100 IS L
YL R TN
Water,boiling.........c..o..] covvninii i

3acon, diced. .............. apounds......oovveniinne o
eppers, green, chopped...... 8 ounces (% No. 56dipper) ......|.......... ... .
Jimientos, chopped......... 7 ounces (Y4 mess kitcup)........|[......... ... ...
alt, . .o 1 ounce (2 mess kitspoons) .. ....|................
B3 T3 R U

*4 No. 10 cans whole kernel corn may be substituted for the 100 ears of fresh ¢orn,
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Remove husks and silk from corn. Clean thoroughly; cut corn from cot |
2. Add a small amount of boiling salted water to corn, Cover and he: |
to boiling point; reduce heat and simmer 10 to 12 minutes or until corr

is tender.
3. Mix corn, bacon, green peppers and pimientos together; fry until peppers
are tender. : '
Add salt and pepper.
NO. 592. SUCCOTASH Yield: 100 servings, approxi
mately 1, cup each.

Ingredients 100 servings .. servings
Beans, Lima, dry............ 3pounds®..... ... ... e
Water,cold. ... o e
Salt. ..o e
Comn.....oovieini. .. 2No.10cans. ..............oo o
Onionjuice................ 2 ounces (4 mess kitspoons)..... . .|..............
Paprika..... ... e
Butter.. . .. J 12 ounces (Yamess kitcup).........|[..............

*1 No. 10 can Lima beans may be substituted for the 3 pounds dry Lima beans,

1. Wash beans thoroughly. Cover with cold water; soak 3 to 4 hours.

Add salt, Cover and heat to boiling point; reduce heat and simmer 11-
hours or until tender but not split or mushy. Drain.

3. Combine beans, corn, salt, onion juice, paprika and butter; mix well
Heat slowly to serving temperature,

NO. 593. FRIED EGGPLANT ° Yield: 100 servings, approxi-

mately 2 to 3 slices per

serving.
Ingredients 100 servings servings

Eggplant. ................. 25pounds. . ...
Eggs, slightly beaten........ 19 eggs (1 No. 56 dipper)..........|...............

P 0= S % pint (Y4 messkitcup)...........0....... ... ..
Salt. ... 2% ounces (5 mess kit spoons). .....|.... .. ... ... .
Bread crumbs or flour, sifted. .| 12 ounces (1 mess kitcup).........[... .. ... ... . ..
Fat (forfeying) . ...l oo e

AN T o o
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Wash eggplant; cut into slices 14 inch thick. Pare slices.
Combine beaten egg, water and 1/ of the salt.

Add remaining salt to bread crumbs or flour.

Dip slices of eggplant into egg mixture; drain. Dip into crumbs or flour.
Fry in deep hot fat (350° F.) until golden brown and tender.

Drain on absorbent paper,



NO. 594. SCALLOPED EGGPLANT

Yield: 100 servings, approxi-

mately 1/, cup each.

Ingtedients 100 servings ve e SCLVings
iggplant. ................. 25pounds. ... ...
Y L PPN PO
Water, boiling............. .0 .o o i i
dread crumbs, moist. . ... . .. 2 pounds (4 No. S6dippers).......1............. ...
Jutter, melted........... ... 12 ounces (v mess kitcup).........|..... ... ... ...
dnions, chopped........ ... 12 ounces (% No. S6dipper). . .....|................
‘arsley, chopped. . | 2¥4 ounces (Vb mess kitcup)........ .| ... ... ... ...,
ale, ..o 4 ounces (8 mess kitspoons) . . ...} ... ...........
Yepper. . ... % ounce (1 mess kitspoon)........|................
Ailk, evaporated......... .. S — 1415-0UNCECANS . . ... oevv oot
ater (formilk)............ 2 quarts (2 No. 56 dnppers) .................
‘heese, finely chopped. . . . .. 6 ounces (Yamess kitcup).........[..... ... .. .....

Wash eggplant; pare and cut into cubes.

Add boiling salted water to eggplant. Cover and heat to boiling point;
reduce heat and simmer 5 minutes or until tender. Drain well.

Pour 3/ of the melted butter over crumbs; cook until light brown.

Fry onions and parsley in remaining butter. Add to crumbs.

Arrange alternate layers of eggplant and crumb mixture in well greased
baking pans, beginning and ﬁmshmg with crumbs Sprinkle each layer
with salt and pepper.

Mix milk and water; heat. Pour over layers in baking pans. Sprinkle with
cheese.

Bake in moderate oven (350° F.) 1 hour.

NO. 595. SCALLOPED EGGPLANT AND TOMATOES

Yield: 100 servings, approxi-
mately 1, cup each.

Ingredients 100 servings .. servings

Water, boiling............ ..
ugar, granulated

‘epper. ... ..
‘omatoes..................

)nions, chopped
lutter, melte
iread crumbs, moist

2 ounces (4 mess kit spoons)
% ounce (1% mess kit spoons)

1%2 No. 10 cans
3 pounds (3 No. 56 dlppers) .......

12 ounces (%5 mess kit cup).. )

12 ounces (2 mess kit cups)

Wash eggplant; pare and dice.

Add boiling salted water to eggplant. Cover and heat to boiling point;
reduce heat and simmer 5 minutes or until tender. Drain well.

Combine sugar, salt, pepper and tomatoes; heat.

Fry onions in butter; add crumbs and continue frying until crumbs are
light brown.

Combine eggplant, tomatoes and crumb mixture,

Place in well greased baking pans. Bake in moderate oven (350° F.)
about 30 minutes,
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NO. 596. GREENS AND EGGS AU GRATIN

Yield: 100 servings, approx:
mately 15 cup each.

¢ Ingredients 100 servings .... servings
gslinach or other greens.. .. .. 25pounds®................... ool
L A O
Water, boiling..............] oo
Eggs, hard-cooked, sliced....) 24eggs...........c.ovvve)i L
hite sauce................ 1 gallon (4 No. 56 dippers)........[..............
Cheese, chopped............ 1 pound (1 No.S6dippet)........[..............
} *3 No. 10 cans spinach or other greens may be substituted for the fresh spinach or other greens.

1.

Cut roots from spinach or other greens. Wash leaves several times to r¢
move all sand. Drain well.

Add small amount boiling salted water to greens. Heat to boiling; reduc
heat and simmer 5 to 10 minutes or until just tender. Drain.

Line bottom of greased baking pans with 15 of the sliced eggs.
Prepare white sauce (recipe No. 497).

Pour 15 of the white sauce over eggs in baking pans. Place spinach ¢
other greens on top of eggs and cover with remaining white sauce. As
range remaining slices of eggs on top and sprinkle with cheese.

Bake in moderate oven (375° F.) 40 minutes.

NO. 597. SIMMERED GREENS AND BACON

Yield: 100 servings, approxi
mately 15 cup each.

Ingredients o 100 servings .... servings
Splinach or other greens. . . . .. 40pounds......... ...
Salt, . o e e
Water, boiling.............. 4 gallons (16 No. S6dippers). . . ...{............ .
Bacon..................... 4pounds.........ciiiiiiinenen il
Beefstock................. 1 quart (1 No.S6dipper)..........|.coouuevno. ...
Salt. ..o
1. Cut roots from spinach or other greens. Wash leaves several times to 1

move all sand. Drain well.

Add a small amount of boiling salted water to greens. Add strips o
bacon. Heat to boiling point; reduce heat and simmer about 10 minute
or until spinach or greens are tender. Drain well.

Add beef stock and salt; heat to serving temperature.

NoOTE. 18 sliced hard-cooked eggs may be placed on top of greens to improve flavor and

appearance. :
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NO. 598. FRIED HOMINY Yield: 100 servings, 145 cup

each.

Ingredients 100 setvings ... setvings
dominy................... 4No0.10cans . ....ovvvvivennnne]ienniiinnn,
Peppers, gteen, chopped

optional)............... 1% pounds (1% No. 56 dip rs) .....................
’1imentos,chopped (optional) | 10 ounces (% mess kit cup§>e ................
T £
LS~ <1 o AN DA
Jutter or bacon fat, melted. ..| 1% pounds (%4 mess kitcup)........[................

Drain hominy; combine hominy, peppéts, pimientos, salt and pepper.
. Fry in butter or bacon fat until brown.

NO. 599. HOMINY (CANNED) )
Yield: 100 servings, 4

cup each.
Ingredients l 100 servings .. servings
ale. oo 2 ounces (4 mess kitspoons)........|................
(<o o O T
fominy................... 3No.10cans.....................[...o. .. ... ..

Add salt and pepper to hominy; heat slowly, without draining, 20 minutes,
NoTs. A small amount of butter may be added to the hominy.

10. 600. WILTED LETTUCE Yield: 100 servings, approxi-

mately 15 cup each.

Ingredients 100 servings .. servings
sttuce, trimmed. . ... ...... 20heads. ... oo
nions, chopped........... 8 ounces (% No.S6dipper).......[................
acon, dxcecF. .............. 3pounds. ... ..ol
11172V 214 quarts (2% No. S6dippers) . .....0................
1 7Y 1% quarts (1% No. 56 dippers). . ... ...............
i, bacon. ...l 12 ounces (vamess kitcup) . .......|.... ... ...... ...
our, sifted................ 6 ounces (Ve mess kitcup).........[................
1gar, granulated. .. ... ..., 1% pounds (% No. 56 dlpper) .......................
le. o ¥ ounce (1 mess kitspoon)........{....... ... ... ...
PPEL. o v ¥4 ounce (2 mess kit spoons).......|................

Wash lettuce; separate leaves. Dry thoroughly.

Stack leaves together; roll and cut crosswise into medium sized pieces.
Fry onions and bacon together; drain and reserve fat.

Mix vinegar and water; heat to boiling point.

Mix bacon fat and flour; stir until smooth. Add slowly to hot vinegar.
Heat to boiling point; boil 2 minutes, stirring constantly.

Add sugar, salt and pepper.

Combine lettuce, onions and bacon. Pour hot vinegar mixture over lettuce
just before serving.
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NO. 601. ONIONS AU GRATIN * Yield: 100 servings, approx
mately 15 cup each

Ingredients 100 servings ... setvings
Onions........ . . . . . [ 2Spounds.......................L ... ... ...
Sale. ... ... ... .

Watet, boiling. ............ .01 ... ... ...
White sauce....... ... .. ... 1 gallon (4 No. S6dippers). ... .. .| ... . . . ..
Mustard, dry. .. ... ... ... 2Y% ounces (9 mess kitspoons) . . .. | . ... ... ..
Cheese, finely chopped. . . . .. 1 pound (1 No. 56 dipper)........ e
Butter, melted............ .. 4 ounces (8 mess kit spoons). . .... e
Bread, coarsely chopped . . . .. 1% pounds (2 No. S6 dippers).......{...... .. .

1. Wash onions; peel. Cut into halves or quarters.
Add boiling salted water to onions. Heat to boiling point; reduce hex
and simmer, uncovered, 5 to 7 minutes or until tender. Drain.

3. Prepare white sauce (recipe No. 497) ; add mustard and 3/ of the chee,
stir until cheese is melted.

4. Pour melted butter over crumbs,

5. Arrange layers of onions and cheese sauce in well greased baking pan
Cover with crumbs and remaining cheese.

6. Bake in moderate oven (350° F.) until crumbs are brown and cheese i
melted.

NO. 602. FRIED ONIONS Yield: 100 servings, approx:
mately 15 cup each.
Ingredients 100 servings | .... servings
Onions.................... 30pounds. . ...
Sale............ ... ... ... 2 ounces (4 mess kitspoons). . ... |...... .. ... ..
Fat, bacon, melted . . .. ... ... 2% pounds (14 No. 56 dippers) . ... .|........

1. Wash onions; peel. Cut crosswise into slices 14 to 1/ inch thick.
2. Sprinkle with salt and pepper.
3. Cover and fry in bacon fat until brown and tender, stirring frequently.

NO. 603. FRENCH FRIED ONIONS Yield: 100 servings, approx:
mately 1/ cup each.
Ingredients 100 servings .... servings
Onions, large............... 30pounds. .. ... oL
Milk, evaporated. .. ........| 5—14%-ouncecans.... .. ... ... [...... .. ...,
Flout, sifted................ 1Y% pounds (1% No. S6dippers) . .. . .[........ .. .
Salt. ... 1% ounces (3 mess kitspoons) . . ... .|....... .. .. .
Pepper. ... oiiaiieaa (M messkitspoon).............|...... . ..
Shortening (for frying) . . ....| ... ... .. oo

Wash onions; peel. Cut into slices 14 inch thick. Separate slices into ring
Dip onion rings in milk; drain thoroughly.

Mix flour, salt and pepper together; dip onion rings in flour mixture.
Fry in deep hot fat (375° F.) uatil golden brown.

Drain on absorbent paper.
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NO. 604. GLAZED ONIONS - Yield: 100 servings, approxi-

mately 13 cup each.

Ingredients 100 servings .... servings

Salt (foronions). ........ o] v
Water, boiling (foronions). . .{ ........ ... ... ...

Sugar, brown............... 1% pounds (1 No. 56 dipper). . .....|................
Water, boiling (for sugar). ...l 1% quarts (1% No. 56 dippers). . ....|................
Sale................ L | 1% ounces (3 mess kit spoons) . .....|............. ...
Butter..................... 12 ounces (Vamess kitcup).........{.... ...

. Wash onions; peel. Cut into halves or leave whole.

Add boiling salted water to onions. Heat to boiling point; reduce heat
and simmer, uncovered, 5 to 7 minutes or until tender. Drain.

. Mix sugar and water, stirring only until sugar is dissolved. Heat to boil-
ing point; boil, without stirring, uatil a thin sirup is formed. Add salt
and butter.

Place onions in baking pans; pour situp over onions.

. Bake in hot oven (400° F.) about 30 minutes, basting frequently with
sirup.

NO. 605. ONIONS AND TOMATOES Yield: 100 servings, approxi-
' mately 15 cup each.
Ingredients 100 servings . ... setvings
Onions.................... 15pounds. . ......oviiiiiii
Water, boiling......... ...\ ...
Tomatoes.................. 2No.10cans. ..........ovivenideeiii
Sugar, granulated........ ... 4 ounces (8 mess kitspoons)..... {................
Pepper..........oooviil 2 ounces (8 mess kitspoons)......{................
O 2% ounces (5 mess kit spoons). .....|................
Cloves,whole. ............. 6 to 8 cloves
Celerysale. ................ 1 ounce (3 mess kit spoons).......}J................
Flour, sifted................ 4 ounces (Y3 mess kiccup).........|............. ...
Butter, melted.............. 8 ounces (4 mess kitcup).........L............ ...

Wash onions; peel. Cut into halves or leave whole.

Add boiling salted water to onions. Heat to boiling point; reduce heat
and simmer, uncovered, 5 to 7 minutes or until tender. Drain.

Combine tomatoes, sugar, pepper, salt, cloves and celery salt; mix well,
Heat to boiling point; reduce heat and simmer 5 minutes.

Mix flour and melted butter. Add a small amount of water; stir uatil
smooth. Add tomato mixture slowly. Heat to boiling point; boil 2 min-
utes, stirring constantly.

Pour tomato mixture over onions; rcheat,
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NO. 606. SAVORY ONIONS

Yield: 100 servings, approxi-
mately 13 cup each.

100 servings

Ingredients
Onions.......vivvivnven.n.
Salt......... ..ol
Water, boiling..............
Sugar, brown...............
Salt....ovvivviniiinl
Pepper...........c.ooo. .t
Chilisauce.................
Butter.............ov L.

.......................

.................................

1 pound (1 mess kit cup).........

21 ounces (5 mess kit spoons)

2% quarts (2% No. 56 dippets)

12 ounces (% mess kit cup).........

1. Wash onions; peel. Cut into halves or leave whole.

2.

and simmer, uncovered, 5 to 7 minutes or until tender,

W

Arrange in baking pans.
Combine sugar, salt, pepper, chili sauce and butter; pour over onions,
Bake in moderate oven (375° F.) until onions are tender.

NO. 607. SCALLOPED ONIONS

Add boiling salted water to onions. Heat to boiling point; reduce heat

Yield: 100 servings, approxi-
mately 15 cup each.

Ingredients

100 servings

.. servings

....................

.......................

Water, boilin
Buctter, melte
Bread crumbs, moist.........
White sauce................

4 ounces (8 mess kit spoons)
1 pound (2 No. 56 dippers)
41 quarts (4% No. 56 dippets)

1. Wash onions; peel. Cut into halves or quarters.
Add boiling salted water to onions. Heat to boiling point; reduce hez
and simmer, uncovered, 5 to 7 minutes or until tender. Drain,

o

Pour melted butter over crumbs.
Prepare white sauce (recipe No. 497).

5. Arrange layers of onions, white sauce and crumbs in well greased baking
pans, finishing with crumbs.

brown.

NO. 608. FRIED PARSNIPS

Bake in moderate oven (375° F.) 20 to 30 minutes or until crumbs are

Yield: 100 servings.

Ingredients

100 servings

.... SCIVINgS

Parsnips
Salt... ... il
Water, boiling..............
Milk, evaporated
Water (for milk)
Eggs, slightly beaten........

............

.......................

Bread crumbs, dry...........
Fat (for frying)...

..........

25 pounds...iiiiiiiieriieniiiens

.................................

.................................

14 -~ 14% ounce can.....

4 pint (8 mess kit spoons)

13 eggs (% No. 56 dipper)

1% ounces (3 mess kit spoons)
1% pounds (1% No. 56 dippers)

......

.....

................
................
................
................
................
................
................
................
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1. Wash parsnips; scrape to remove skins. Cut into halves or quarters.

N

reduce heat and simmer until tender. Drain and cool.

Mix salt and crumbs.

NG

Mix milk and water; add beaten eggs. Mix well.

Add boiling salted water to parsnips. Cover and heat to boiling point;

Dip parsnips in milk and egg mixture; drain. Dip in crumbs.
Fry in deep hot fat (375° F.) about 3 to 4 minutes or until brown.

NoOTE. Parsnips may be baked in moderate oven (350° F.). Place in well greased baking
pans; brush with melted butter or beef fat and bake until brown.

NO. 609. SAVORY CREAMED PARSNIPS

Yield: 100 servings, approxi-

mately 1/, cup each.

Ingredients

100 servings

.... servings

Water, boiling..............
Parsley, chopped............
Pepper...cvvennnenennn. ..
Pork, salt, diced.......... ..
White sauce,...............

2 ounces (14 mess kit cup)
(% mess kit spoon).....
2pounds.....oeiennennnn

1.

N

reduce heat and simmer until tender. Drain.

DM kW

NO. 610. BAKED PEAS

Add parsley and pepper.
Fry salt pork until brown and crisp. Drain and reserve fat.

Prepare white sauce (recipe No. 497) using fat from salt pork.
Add salt pork to white sauce, Pour over parsnips just before serving.

Wash parsnips; scrape to remove skins, Cut into quarters,
Add boiling salted water to parsnips. Cover and heat to boiling point;

Yield: 100 servings, approxi-
mately 1/ cup each.

Ingredients 100 servings .... servings
Peas.......................0 40pounds™®....ccoviooei i
Salt. ... e
Water, boiling..............0 oo

Tomatoes..................
Flous, sifted................
Peppers, green, chopped. .. ..
Onions, chopped
Pimientos, chopped.........
Sugar, brown...............

Butter, melted..............
Bread crumbs, dry...........

1No.10can.............
3 to 5 pounds (3to 5 No. 56
12 ounces (% No. 56 dipper
4 ounces (4 No. 56 dipper

dippers)

2 ounces (4 mess kit spoons)......

4 ounces (%4 mess kit cup)

1% ounces (3 mess kit spoons)......

2 ounces (4 mess kit sgoons)
ippers).....

114 pounds (1% No. 56

................

................

#3 No. 10 cans peas may be substicuted for the 40 pounds fresh peas.
1. Shell peas; wash in cold water.

2. Barely cover peas with boiling salted water. Heat to boiling point; reduce

heat and simmer until tender. Drain and reserve liquid.

3. Drain tomatoes. Combine liquids from peas and tomatoes; measure.
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4. Mix flour and a small amount of liquid, using 3 ounces (12 mess kit
spoons) flour to each quart (1 No. 56 dipper) liquid measured; stir
until smooth.

5. Heat remaining liquid; add flour mixture slowly. Heat to boiling point;
boil 2 minutes, stirring constantly,

6. Add peas, tomatoes, green peppers, onions, pimientos, sugar and salt;
mix well.

7. Pour melted butter over crumbs,

8. Pour vegetables into baking pans. Sprinkle with buttered crumbs.

9. Bake in moderate oven (375° F.) 20 to 30 minutes.

NO. 611. CREAMED PEAS Yield: 100 servings, approxi-
mately 14 cup each.

Tngredients 100 setvings .... setvings
Peas.........cooevunenn.. 40pounds®...................... ool
Sale. ..o
Water, boiling.............|oeeve i
Flour, sifted................ G6ounces (Vamesskitcup).........|. .. ... ...,
Sale......... ... ... 2 ounces (4 mess kitspoons).......|................
Pepper. . ... ... oo e e
Mustard, dry. ... o e
Butter, melted.......... ... . 8 ounces (4 No. S6dipper)........|...covv. ...
Milk, evaporated. ... ... ... 6—14%-ouncecans...............|. ... ...

*3 No. 10 cans peas may be substituted for the 40 pounds fresh peas.

1. Shell peas; wash in cold water.
Barely cover peas with boiling salted water. Heat to boiling point; reduce
heat and simmer until tender. Drain and reserve liquid.

3. Mix flour, salt, pepper, mustard and melted butter together. Add a small
amount of liquid; stir until smooth.

4. Heat 2 quarts (2 No. 56 dippers) liquid to boiling point. Add flour
mixture slowly. Heat to boiling point; boil 2 minutes, stirring constantly.

5. Reduce heat; add milk and simmer about 5 minutes.

6. Add peas and continue simmering until peas are heated through, stirring
frequently to prevent scorching.

NO. 612. HOPPING JOHN

Ingredients 100 servings . ... SETVINgGS
Peas, blackeyed............. Gpounds............iiiiii e
Water, boiling...........c oo
Hambonesortind........ . . ..oieiii it
Onions, sliced.............. 1 pound (1 No.56dipper).........0....cooon ...,
Pepper, black...............| ¥ ounce (1 mess kitspoon).........|........... .. ...
Rice, uncooked.......... ... 6 pounds (3 No. S6dippers)........0........... .. ...
Water, boiling .......... .. | e

1. Cover peas with boiling water. Add ham bones or rind, onions and pepper.

2. Cover and heat to boiling point; boil 1 hour.

3. Place rice on top of other ingredients. Add enough water to cover rice,

4. Cover and heat to boiling point; reduce heat and simmer, without stirring, -
about 30 minutes or until rice is tender.
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NO. 613. POTATOES AU GRATIN Yield: 100 servings, approxi-

mately 2/ cup each.

Ingredients 100 servings .... Servings
Potatoes, white............. 40pounds. ... e
Salt. it e e
Water, boiling..............] ....... ... oL O
White sauce...........vvvn 1% gallons (5 No. 56 dippers).......1................
Cheese, finely chopped. . .. .. 1% pounds (1% No. 56 dippers) . ... .{...oevenenn. ..
Mustard, dry. . ..o 14 ounce (1 mess kit spoon)........|......... .ot
Butter, melted.............. 6 ounces (i mess kitcup).........|.....oiiiii
Bread crumbs, dry. . ........ 1Y% pounds (1% No. 56 dippers).....|.........cvvuu..

1. Wash potatoes thoroughly.

Cover potatoes with boiling salted water. Cover and heat to boiling point;
reduce heat and simmer 20 to 30 minutes or until tender. Drain and cool.
Peel; cut into 3/ inch cubes. ‘

Prepare white sauce (recipe No. 497); add cheese and mustard, Stir until
cheese is melted.

Pour melted butter over crumbs.

Arrange alternate layers of potatoes and cheese sauce in well greased bak-
ing pans. Cover with buttered crumbs.

Bake in moderate oven (375° F.) 10 to 25 minutes.

NO. 614. POTATOES AU GRATIN WITH CURRY

Reduce cheese to 10 ounces (15 No. 56 dipper) in recipe for potatoes au
gratin. Add 14 ounce (1 mess kit spoon) curry powder to white sauce. Omit
crumbs,

NO. 615. POTATOES BAKED IN MILK Yield: 100 servings, approxi-

mately 23 cup each.

Ingredients 100 servings .... setvings

Potatoes, white. ............ 45pounds. ... ..o
Salt. ... e
Water,boiling............. ] .
Milk, evaporated........... 5—14% 0unceCans. . ... viine i
Water (formilk)............ 2 quares (2 No. S6dippers)........1................
Salt...oovviiiiiiiiii, 3 ounces (6 mess kit spoons).......|................
1. Wash potatoes; pare and dice.

2.

Cover potatoes with boiling salted water. Cover and heat to boiling point;
reduce heat and simmer 20 to 30 minutes or until nearly tender. Drain.

Mix milk, water and salt together; add to potatoes and mix well.

Place in baking pans. Bake in slow oven (325° F.) until potatoes are
tender and milk is absorbed, stirring occasionally.
NoTe. Use water drained from potatoes as the water for diluting the milk.



NO. 616. BAKED POTATOES Yield: 100 servings, one
potato each.

Ingredients 100 servings .... servings

Potatoes, white, medium size.| 100 potatoes. ............c.coviiliinnnnnnnn ...
Beef fat, melted............. 1 pound (¥ No. 56dipper).......{.............. ..

Al

1. Scrub potatoes thoroughly; dry.
2. Brush skins with beef fat to keep them soft.

3. Place in baking pans. Bake in hot oven (450° F.) 1 to 11/, hours or until
tender when pierced. Remove from oven.

4. Prick each potato with a fork or break open to allow steam to escape.

NoTE. Potatoes may be cut crosswise amd lengthwise on the top. Press both ends until
potatoes break open. Place lump of butter and sprinkle paprika in opening in each potato.

NO. 617. FRENCH BAKED POTATOES Yield: 100 servings, one
potato each.
Ingredients 100 servings .... servings
Potatoes, white, large..... ... 100potatoes. .. ... e
Salt. .. e e
Beefstock.,................ 1 gallon (4 No. 56dippers)...... | ...............
Beeffat.................... 2 pounds (1 No, S6dipper).......|................

1. Scrub potatoes; pare and cut into halves lengthwise.
2. Phce in well greased baking pans; add salt, stock and fat.
3. Bake in moderate oven (350° F.) about 1 hour without stirring.

_NO. 618. HASHED BROWN POTATOES Yield: 100 servings, approxs
mately 24 cup each.

Ingredients 100 servings .... servings

" Potatoes, white, cooked,
chopped................. 45pounds...........cciiiiia
Beef fat, melted.............| 2 pounds (1 No. 56 dipper}........
Salt.......ooiiviii 3 ounces (6 mess kit spoons)
Pepper. . ..o (%2 mess kit spoon)

1. Place chopped potatoes in baking pans; pour beef fat over potatoes.
Sprinkle with salt and pepper.

Fry on top of stove or bake in hot oven (450° to 500° F.) 20 to 25
minutes or until brown, stirring occasionally.
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10. 619. FRANCONIA POTATOES

Yield: 100 servings, approxi-

mately 24 cup each.

Ingredieats

.... servings

'otatoes, white
alt. o
Tater, boilin
jutter, melte

.......................

..............

..............

....................

........................
..................................

..................................

2 pounds (1 No. 56 dipper)........
3 ounces (6 mess kit spoons)

----------------------------------

-------

................

................

................

----------------

Wash potatoes; pare and cut into quarters,
Cover potatoes with boiling salted water. Cover and heat to boiling point;
reduce heat and simmer 20 to 30 minutes or until tender. Drain.

Place in well greased baking pans. Pour melted butter over potatoes;

sprinkle with salt and

pepper.

Bake in hot oven (400° F.) uatil brown.

4O. 620. FRENCH FRIED POTATOES

Yield: 100 servings, approxi-

mately 24 cup each.

Ingredients 100 servings .... setvings
'otatoes, white............. Sopounds............... i
at(forfrying)............ | oo
ale, ... 3 ounces (6 mess kitspoons).......|................

Wash potatoes; pare and cut into long narrow strips.
Cover with water; allow to stand 30 to 45 minutes. Drain; roll in a cloth

to dry.

Fry in deep hot fat (350° F.) about 4 to 6 minutes or until brown and

tender.

Drain on absorbent paper. Sprinkle with salt.
NoTE. Cook potatoes just before serving as they cool very quickly.

10. 621. LYONNAISE POTATOES

Yield: 100 servings, approxi-

mately 24 cup each.

Ingredients 100 servings .. servings
otatoes, white. . ........... 45pounds. ....... ...
Y O
Vater,boiling............. .0 .o i e
)nions, chopped. .......... 1 pound (1 No.56dipper).........|...covuio..
aconfat.................. 2 pounds (1 No.56dipper)........|{................
alt. oo 3 ounces (6 mess kitspoons).......|............. ...
L3 L S S
arsley, chopped (optional). .| ¥4 pound (VA mess kitcup).........[................

Wash potatoes; pare'and cut into 35 inch cubes.
Cover potatoes with boiling salted water. Cover and heat to boiling point;
reduce heat and simmer 20 minutes or until tender, Drain.
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3. Fry onions in bacon fat until tender but not brown.

4. Combine potatoes, onions, salt and pepper. |

5. Place potato mixture in well greased baking pans. Bake in moderate o
(350° F.) until light brown.

6. Place parsley over potatoes just before serving.

NO. 622. POTATOES IN JACKETS Yield:

Ingredients 100 setvings ' .... servings
Pottoes, white. . ........... 40pounds............ A P
Salt. ... ..
Water, boiling.......... .. ... . . . e

1. Wash potatoes thoroughly.

2. Cover potatoes with boiling salted water. Cover and heat to boiling point
reduce heat and simmer 20 to 30 minutes or until tender. Drain.

3. Allow potatoes to stand uncovered until steam escapes and potatoes
dry and mealy.

NOTE. Potatoes may be pared before cooking if desired.

NO. 623. PARSLEY POTATOES

Mix 12 ounces (1, mess kit cup) melted butter and 4 ounces finely chopp:

parsley. Pour over peeled potatoes, mixing until each potato is coated wi
butter.

NO. 624. MASHED POTATOES Yield: 100 servings, approx
mately 24 cup each

Ingredients 100 servings .... servings
Potatoes, white. ... ..... ... 40pounds...........oii i
Salt. oo e
Water, boiling............ ] .
Milk, evaporated............| 6—14%0uncecans...............
Water, potato (for milk) . .. .. 2Y4 quarts (2% No. 56 dippets) . . .. .. e
Butter. .. ... .. 6 ounces (Y4 mess kitcup)........ .|.... ... .. ..
Salt. .. o e
PePPer. . . i

1. Wash potatoes; pare.

2. Cover potatoes with boiling salted water. Cover and heat to boiling poir:
reduce heat and simmer 20 to 30 minutes or until tender. Drain.

3, Mash well.

4, Mix milk and potato water; heat.

5. Add milk and butter to potatoes; beat well. Add salt and pepper; m
well.
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NO. 625. POTATOES O'BRIEN Yield: 100 servings, approxi-
mately 24 cup each,

Ingredients 100 servings ... servings
Potatoes, white. . ........... 45pounds. .......... ..o
Fat (forfrying). ... ... ] i
alt, . ...oo 3 ounces (6 mess kit spoons).......0 ... ... ... ..
Pimientos, chopped*...... .. Tpound...... ..o
Peppers, green, chopped. .. .. 1 pound (1 No. 56dipper).........|..........ouv.t.
Baconfat........ ... ....... 8 ounces (%4 No. S6dipper)........|................

*If pimientos are not available increase amount of green peppers to 2 pounds (2 No. 56 dippers).
Wash potatoes; pare and cut into 3/ inch cubes.

2. Cover potatoes with cold water; allow to stand 30 to 45 minutes. Drain;
roll in a cloth to dry.

3. Fry in deep hot fat (350° F.) about 4 to 6 minutes or until brown and
tender.

4. Drain on absorbent paper; sprinkle with salt.
5. Fry pimientos and peppers in bacon fat.
6. Combine potatoes, pimientos and pepper just before serving.

NoTE. Potato cubes, pimientos and peppers may be baked in the oven instead of fried.
Place in baking pans in a small amount of bacon fat. Bake in moderate oven (350° F.)
turning frequently.

NO. 626. POTATO PUFF Yield: 100 servings, approxi-
B ' . ' mately 24 cup each.

Ingredients 100 servings ... setvings
Milk, evaporated............| 14—14l4ouncecans...............{................
Water (for milk)............ 1 pint (% No. S6dipper)..........|................
Potatoes, white, mashed. . . .. 32 pounds (16 No. 56 dippers)......|. [
Egg yolks, beaten........... 15 yolks (4 No. 56 dipper).........[................
Bx;rter, melted.......... v ] Yapound (Vamesskitcup)........ ..}l
Salt,......... . ... G
Pepper. ... o

1. Combine milk, water, potatoes, egg yolks, 3 of the butter, salt and pepper;
mix well.

2. Place potato mixture in well-greased baking pans. Pour remaining butter
over top. ‘

3. Bake in moderate oven (375° F.) until light brown.
NoTe. Chopped chives, pimientos or green peppers may be added to the potato mixture.

NO. 627. SCALLOPED POTATOES Yield: 100 servings, apptoxi-
mately 24 cup each.

Ingredients 100 setvings .... servings
Potatoes, white. ... ......... 30pounds........... R T O
White sauce..........oo0... 2 gallons (8 No. 56 dippers). . .....|................




Wash potatoes; pare. Cut into thin crosswise slices.

Prepare thin white sauce (recipe No. 497).

Place potatoes in well greased baking pans. Pour white sauce over potatoes.
Bake in moderate oven (350° F.) 2 hours or until tender.

Cal ol o

NoTtk. Potato slices may be simmered 10 minutes to reduce baking time. A few minced
onions and additional salt and pepper may be added to the white sauce if desired. |

NO. 628. BAKED SWEET POTATOES Yield: 100 servings, 1 potate
each.

Ingredients 100 servings .... servings

Potatoes, sweet, medium size.| 100 potatoes. ..........couvvvno oo,
Beef fat, melted.......... ... 8 ounces (% No. s6dipper).......|................

1. Scrub potatoes thoroughly; dry.

2. Brush skins with beef fat to keep them soft.

3. Place in baking pans. Bake in hot oven (450° F.) 45 minutes or unti
tender. Remove from oven.

4. Prick each potato with a fork or break open to allow steam to escape.

NO. 629. BAKED SWEET POTATOES AND APPLES
Yield: 100 servings, approxi-
mately 15 cup each.

Ingredients 100 servings .... servings
Potatoes, sweet. .. .......... 32pounds....eiiii i
Salt....ooov 2% ounces (5 mess kitspoons) .. ....|........... .. ..
Water,boiling. ... fee i e
Sugar, brown............... 2% pounds (2 No. 56 dippers).......|............ .. ..
Apples, tart, sliced. ......... 8 pounds (8 No. 56 dippers).......[............. ..
Butter.........cviivevennn. 6 ounces (Y4 mess kitcup).........|................

1. Wash sweet potatoes; pare and cut into crosswise slices 1/ inch thick.
2. Cover sweet potatoes with boiling salted water. Cover and heat to boiling
point; reduce heat and simmer until tender. Drain.

Arrange potato slices overlapping one another in well greased baking pans.
Sprinkle with salt and 1/ the sugar.

Cover potato slices with a layer of sliced apples.

Sprinkle apples with remaining sugar. Place pieces of butter on top of

apples.
7. Bake in moderate oven (350° F.) until apples are tender.

S B

NO. 630. BAKED SWEET POTATOES WITH APPLES

AND MARSHMALLOWS
Add 1 pound marshmallows to recipe for baked sweet potatoes and apples
Cut marshmallows into quarters and place on top of layers of sweet potatoes
and apples in baking pans. '
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NO. 631. BAKED SWEET POTATOES AND PINEAPPLE

Substitute 2 No. 2 cans sliced or diced pineapple for apples in recipe for
baked sweet potatoes and apples. Reduce brown sugar to 114 pounds (1
No. 56 dipper).

NO. 632. BROWN SWEET POTATOES Yield: 100 servings, approxi-
mately 2 halves per

serving.
Ingredients 100 servings .... servings

Potatoes, sweet. . ........... 40toS0pounds................. o
Salt. ... . e e
Water, boiling............. ]
Sugar, brown............... 1 pound (1 messkitcup),.........0..... . ... .. ...
Salt....................... 3 ounces (6 mess kit spoons).......|....... ... ... ...
Butter or bacon fat.......... 1 pound (4 No.S6dipper)........{. ............ ...
1. Wash sweet potatoes.

2. Cover sweet potatoes with boiling salted water. Cover and heat to boiling;

reduce heat and simmer until tender. Drain; cool and peel.

Cut potatoes into halves lengthwise or into slices crosswise, 1/ inch thick.
Place in baking pans; sprinkle with sugar and salt. .

Place pieces of butter or pour melted bacon fat over potatoes.

Bake in moderate oven (375° F.) about 1 hour or until brown.

A S

NO. 633. GLAZED SWEET POTATOES Yield: 100 servings, approxi-
mately 4 to 6 slices
per serving.

Ingredients 100 servings .... servings

Potatoes, sweet. . ........... 45pounds..................... oo
Salt. oo e
Water,boiling .. ......... | oo
Sugar,brown............... 3% pounds (3% mess kitcups). . ....{........... .. . ..
Water, boiling (for sugar)....| 2 quarts (2 No.56dippers)........|.............. ..
Salt. .ot ¥ ounce (1 mess kit spoon)........|........ ... .. ..
Butter. ... 8 ounces (%4 No. s6dipper). ......|................

1. Wash sweet potatoes.

2. Cover sweet potatoes with boiling salted water, Cover and heat to boiling
point; reduce heat and simmer until tender. Drain; cool and peel.

3. Cut potatoes into crosswise slices; place slices in well greased baking pans.

4. Mix sugar and boiling water, stirring only until sugar is dissolved. Heat
to boiling point; boil without stirring until a thin sirup is formed.

5. Add salt and butter. Pour sirup over potatoes.

6. Bake in moderate oven (350° F.) 30 minutes.

NoTE. V5 quart (14 No. 56 dipper) corn sirup may be substituted for 1, of the brown
sugat in recipe for glazed sweet potatoes. Reduce water to 1 quare (1 No. 56 dipper).
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NO. 634. MASHED SWEET POTATOES Yield: 100 servings, approxi-
mately 15 cup per servic;

Ingredients 100 servings .... Servings
Potatoes, sweet. .. ........ .. 40pounds.......... ...
Sale. ...
Water,boiling............. .| ... e
Milk, evaporated..,....... .. 3—14%ouncecans. ... ...........|...... .. ... .
Water, potato (for milk). .. .. Yito 14 pints (Y4to L mess kiccup). .| .. ... ... ...
Butter..................... 8 ounces (% No.s6dipper)........|.............
Sugar, granulated . .. .. ... .. 6 to 8 ounces (¥ to YA mess kitcups).|.............
Sale.................... ... 3 to 4 ounces (6 to 8 mess kitspoons)|.............
Pepper. ... .

1. Wash sweet potatoes; pare.

2. Cover sweet potatoes with boiling salted water. Cover and heat to boilin

point; reduce heat and simmer until tender. Drain.

Mash well.

. Mix milk and potato water; heat.

5. Add milk, butter and sugar to potatoes; beat well. Add salt and peppe
mix well.

o

NO. 635. BAKED PUMPKIN Yield: 100 servings, approri
mately 14 cup each
Ingredients 100 servings .... servings
Eggs, beaten............... 20 eggs (1 No. S6dippet)..........|[........... ..
Sugar,brown............... 1% pounds (1Yamess kitcups). . ....|........ ...
Mace..................... V4 ounce (1 mess kitspoon)........|........... .
Salt....................... 1% ounces (2% mess kit spoons).... . |....... ... .
Pumpkin............... ... 3No.10cans.................. ool
Butter, meleed. ... . ... . . 1% pounds (1 mess kiccup) . .. .....|......... ...

1. Mix beaten egg, sugar, mace and salt together.
2. Add pumpkin and melted butter; pour into baking pans,
3. Bake in moderate oven (375° F.) about 1 hour.

NO. 636. HOT SAUERKRAUT Yield: 100 servings, approx:
mately 3 cup each
Ingredients 100 servings l sesvings
Saverkraut. ............. ... 3No.10cans....................oveiiun ...
Butter, melted........... ... 8 ounces (%4 No. 56dipper). . ...... .|..... e
Sale........... ... .. 2 ounces (4 mess kit spoons)........|......... ...

1. Heat sauerkraut to boiling point in liquid from the can; reduce heat an
simmer about 30 minutes.
2. Drain part of liquid from sauerkraut; add butter and salt.
Notg. Beef stock may be substituted for sauerkraut liquid in recipe for hot sauerkr
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NO. 637. BAKED HUBBARD SQUASH Yield: 100 servings, approxi-
: mately 1-3 inch square

per serving.
Ingredients 100 servings . ... servings
Squash, Hubbard............ 40pounds....................... ...
Water,boiling..............[.... ...
Blitter, melted.............. 1 ounce (2mess kicspoons)........|................
Sale. ... e e
Pepper.......... .. ... .o o

1. Wash squash.

2. Cover squash with boiling water. Cover and heat to boiling point; boil
about 10 minutes to soften skin.

3. Cut squash into halves; remove seeds. Cut halves into 3 inch squares.
Brush with melted butter. Sprinkle with salt and pepper.

5. Bake in moderate oven (350° F.) 1 hour or until tender.

NO. 638. BAKED HUBBARD SQUASH AND MOLASSES

Prepare squash as in recipe for baked Hubbard squash. Cover each piece of
squash with 1/, mess kit spoon molasses before baking. Add salt and pepper.
Allow 11 pints (one mess kit cup) molasses for 100 servings.

NO. 639. CREOLE SUMMER SQUASH Yield: 100 servings, approxi-
mately 15 cup each.
Ingredients 100 servings .... setvings
Squash, summer............ 20pounds...........ooo e
Salv. ...
Water, boiling. .. ... ... ... .. .
Onions, chopped......... ... 3 pounds (3 No. 56dippers)......|................
Butter or bacon fat....... ... 1 pound (Y2 No. S6dipper)........|1................
Tomatoes.................. Y“ulNo.10can..........oooviin e o
Sugar, granulated............] 2 ounces (4 mess kit spoons)......|.......... ... ...
Sale............ .. ... ... 1% ounces (3 mess kitspoons)......{.............. ..
Pepper.... ... ... .

1. Wash squash thoroughly; cut into 1 inch cubes.

2. Add boiling salted water. Cover and heat to boiling point; reduce heat
and simmer about 6 minutes or until tender. Drain.

3. Fry anions in butter or bacon fat until tender.
4. Add cooked squash, tomatoes, sugar, salt and pepper; mix well.
5. Cover and heat to boiling point; reduce heat and simmer 15 minutes.
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NO. 640. FRIED SUMMER SQUASH

Yield: 100 servings, approx:-

mately 1/, cup each.

Ingredients 100 servings servings
Squash, summer, young... .. 2spounds. ...
Flour, sifted............. . 1 pound (1 No.S6dipper).........|..............
Sale........... ... ... ... 3 ounces (6 mess kit spoons)..... | .............
Pepper. . P P
Eggs, shghtly beaten...... . 20 eggs (1 No. S6dipper)...........|.............

Bread crumbs, dry........ ..
Fat (for frying)...... . ..

2 pounds (2 No. 56 dippers)

................................................

Ll

Wash squash; slice without paring.

Mix flour, salt and pepper. Dip squash in flour mixture.
Dip in beaten egg; drain well and dip in bread crumbs.
Fry in deep hot fat (350° F.) until tender and golden brown.

NoTte. Eggs and crumbs may be omitted if desired.

NO. 641. MASHED HUBBARD SQUASH

Yield: 100 servings.

Ingredients 100 servings servings

Squash, Hubbard......... .. 40pounds..... ... e
Water, boiling. ........... b i
Butter..................... 1% pounds (%4 mess kitcup)........[...............
CSalt.. .. 3 ounces (6 mess kit spoons)......|...............
Pepper... ..o

Sugar, granulated......... ...

2 to3 ounces (4to6messkitspoons)

1. Cover squash with boiling water. Cover and heat to boiling point; bou
10 minutes to soften skin. Drain.

2. Cut squash into medium sized pieces; pare. Remove seeds.
Cover with boiling salted water. Cover and heat to boiling point; reduce

3.

heat and simmer until very tender. Drain.

4.

Mash squash thoroughly. Add butter, salt, pepper and sugar; beat well.

Note. If mixture is too moist, place in well-greased baking pans and bake in moderat

oven (350° F.) 30 minutes.

NO. 642. BAKED TOMATOES

Yield: 100 servings

Ingredients 100 servings setvings
Tomatoes.................. 3t04No.10cans................. . ...couu. ..,
Bread, cubed............... 2 pounds (4 No. S6dippers)........0...............
Salt.......oooiii 2 ounces (4 mess kicspoons).......|............. ..
o2 o351 R S
Sugar, granulated, . .| 8 ounces (% No. 56 dipper).. T
Butter........ooveeeeeiennn 1 pound (2 No.S56dipper).........[............. ..

1. Heat tomatoes in the liquid from the can.
Combine tomatoes, bread, salt, pepper and sugar. Place in baking pans.
place small pieces of butter on top of tomatoes.

3. Bake in moderate oven '(375° F.) 30 to 45 minutes,
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NO. 643. BAKED, STUFFED TOMATOES Yield: 100 servings, one

tomato each.
Ingredients 100 servings .... servings
Tomatoes.................. 100tomatoes..... ..o
Peppers, green, chopped.. ... 1 pound (1 No. 56dipper)........[.............. ..
Onions, chopped............ 8 ounces (%2 No. 56 rfppcr) .......................
Parsley, chopped............ 1% ounces (8 mess kitspoons).....|................
Bacon, dlcecr ............... 2pounds. . ...
Bucter, melted.............. 1 pound (% No. 56 dipper)....... e
Bread crumbs, moist......... 3 pounds (6 No. s6dippers)......|................
Salt........ocooeiiiiia. 1% ounces (3 mess kit spoons).....|................
Pepper.........c..c.co. ... (YAmess kitspoon) .. .. .[................

1. Wash tomatoes. Cut piece from top of each tomato; scoop out pulp.

2. Fry green peppers, onions, parsley and bacon together.

3. Pour butter over crumbs; combine crumbs, green pepper and bacon mix-
tute, salt, pepper and tomato pulp. Mix well.

4. Fill tomatoes with mixture.

5. Bake in moderate oven (350° F.) about 20 to 30 minutes or until tender
but not soft.

NO. 644. GRILLED TOMATOES Yield: 100 servings, two halves
per serving.

Ingredients 100 setvings .... servings
Tomatoes.................. 100 tOMATOES . ..ottt e iee e e
Butter, melted.............. 2 pounds (1 No. 56dipper).......|................
Frenc%rdressing ............. 1 quart (1 No. 56 dipper).........0.c.ovvvinnn....
?’aél;per R IO

1. Wash tomatoes; cut into halves.
Place in well greased baking pans. Brush with melted butter or French
dressing (recipe No. 474). Sprinkle with salt and pepper.
3. Bake in moderate oven (350° F.) about 20 minutes or until thoroughly
heated but not soft.
NortE. Dry bread crumbs may be sprinkled over tomatoes before baking.

NO. 645. SCALLOPED TOMATOES Yield: 100 servings, approxi-
mately 145 cup each.

Ingredients 100 servings .... servings
Tomatoes*................. 4N0.10CaNS. . ..oviiirernrenen i
Sugar, granulated............ 6 ounces (M4 mess kitcup)........f.oiviriiininn...
Sale........cooiiiiii, 1% ounces (3 mess kit spoons)......[.......... ...
Pepper......cociveviinnn i eriiiineni e Cheeaean
Flour, sifted................ 6 ounces (Ymess kitcup)........|......... e,
Onions, chopped............ 4 ounces (¥4 No.56dipper).......[...ccvviiivnnn..
Bread, chopped............. 3 pounds (6 No. 56dippers)......|.c.covvuuunn...
Butter, melted.............. 1 pound (% No. Sédipper)........J........oooii. L.

*30 pounds cooked fresh tomatoes may be substituted for the 4 No. 10 cans tomatoes.



1. Combine tomatoes, sugar, salt, pepper, flour and onions; mix well.

2. Pour melted butter over crumbs.

3. Arrange alternate layers of tomato mixture and crumbs in well greased
baking pans, finishing with crumbs.

4. Bake in moderate oven (375° F.) 30 to 40 minutes.

NO. 646. STEWED TOMATOES Yield: 100 servings, approxi-
mately 15 cup each.
Ingredients 100 servings . ... setvings
Tomatoes.................. 4No.10cans................... | ... ..o,
Onions, chopped............ 8 pounds (8 No.S6dippers).... .. .|................
Sugar, granulated......... ... 8 ounces (Y4 No.S6dipper)..... .| ..............
Salt.....oovivinii 3 ounces (6 mess kit spoons). . ... .| ... ... .. ...
Pepper. . outii i e e e
Bread, cubed, dry........ ... 5 pounds (5 No. 56 dippers).......0................
Butter..................... 12 ounces (V¥ mess kitcup).........|. ... ... ... ..

1. Combine tomatoes, onions, sugar, salt, pepper, bread cubes and butter;
Mix well.
2. Heat to boiling point; reduce heat and simmer 10 minutes.

NO. 647. STEWED TOMATOES AND ONIONS

Reduce tomatoes to 2 No. 10 cans and increase onions to 12 pounds (12 No.
56 dippers) in recipe for stewed tomatoes. Peel onions; cut into halves or
quarters. Cover with boiling salted water. Heat to boiling point; reduce heat
and simmer until tender. Drain. Combine tomatoes, onions and remaining
ingredients.

NO. 648. STEWED TOMATOES AND CELERY

Reduce tomatoes to 2 No. 10 cans in recipe for stewed tomatoes. Substitute
8 pounds (8 No. 56 dippers) diced celery for the onions. Cover celery with
boiling salted water. Heat to boiling point; reduce heat and simmer until
tender, Drain. Combine tomatoes, celery and remaining ingredients.

NO. 649. STEWED TOMATOES AND CORN

Reduce tomatoes to 2 No. 10 cans in recipe for stewed tomatoes. Heat 1 No.
10 can corn in liquid from the can; drain. Combine tomatoes, corn and re-
maining ingredients.

NO. 650. BOILED TURNIPS AND SALT PORK
Yield: 100 servings, approxi-
mately 14 cup each.

Ingredients 100 servings ! .... sesvings
TULRIPS. e vveer i inveernanns 25pounds............ oo
Pork, salt, cut in chunks..... Spounds........................| ... . .
Salt, ...
Water, boiling.............. .o i
Salt, .
Pepper. ...




Wash turnips; pare and slice. Add salt pork.
Cover with boiling salted water. Heat to boiling point; reduce heat and
simmer, uncovered, until turnips are tender. Drain.

Add salt and pepper.

0. 651. MASHED TURNIPS

Yield: 100 servings, approxi-

mately 1/, cup each.

Ingredients

100 servings

. servings

‘urnips, white or rutabagas. .
ale
Vater, boiling
1ilk, evaporated............
Vater (for milk)

.......................

1 — 14%s-ounce cans
1 piat (¥ No. 56 dipper)
4 ounces (8 mess kit spoons)
2 ounces (4 mess kit spoons)

.............

(% mess kit spoon)

................

Wash turnips or rutabagas; pare and slice.
Add boiling salted water to turnips. Heat to boiling point; reduce heat
and simmer, uncovered, about 40 minutes or until tender. Drain.

Mash well.

Mix milk and water; heat.

Add milk and butter to turnips or rutabagas; beat well.

pepper.

Add salt and

10. 652. BUTTERED MIXED VEGETABLES Yield: 100 servings, approxi-
mately 1/ cup each.

100 servings

.. servings

Ingredients
‘egetables, mixed....... ...
UCEEE. . o oo
ale. ..o
epper

3to4No.10cans.......o00vun. ..
1 pound (% No. 56dipper).........
¥4 ounce (1 mess kit spoon)

Drain liquid from vegetables.

Combine vegetables, butter, salt, pepper and 115, quarts (114 No. 56
dippers) liquid; mix well.

Heat to boiling point; reduce heat and simmer about 15 minutes or until
heated through, stirring frequently.

Nore. Use remaining vegetable liquid in soups.
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NO. 653. CREAMED VEGETABLES Yield: 100 servings, approx

mately V5 cup each.

Ingredients 100 servings servings
Peas....................... I1No.10can....oveienin e
Corn, ketnel................ 1No.10Can. ..o oo e
Beans, green................ BNo.10can................... .| ... oLl
Onions, chopped............ 3 ounces (% mess kit cup) .....................
Butter or bacon fat.......... 3 ounces (6 mess kit spoons).....|......... ... .
White sauce................ st5 quarts (3% No. S6dippers).....[........... ..
Celery, cooked, diced........ 314 pounds i}% No. 56 crppcrs) ...................
galrrots, cooked, diced....... 2% pounds (2 No. 56 dippers).. ... .[.............

At
Pepper. ..o e e

Mix peas, corn and beans together; heat. Drain.
Fry onions in butter or bacon fat.
Prepare white sauce (recipe No. 497) using liquid from canned vegetables
Combine all vegetables; add salt and pepper. Pour white sauce ove
vegetables just before serving.

NoOTE. Use any remaining vegetable liquid in soups,

NO. 654. VEGETABLE PIE Yield: 100 servings, approxi-
mately 3 cup vegetable

and 1 biscuit per servin;

Ingredients

100 servings

Carrots, cooked diced
Potatoes, cooked, diced
Celery, cooked, diced........
Peas
Meat stock. ..

.......................

6 pounds (4% No. 56 dippers)
9 pounds (5% No. 56 dippers)
5 pounds (5 No. 56 dippers)
1 No. 10 can
1Y% gallons (5 No. 56 dippers)

Salt..........coiiiii 4 ounces (8 mess kit spoons)......|......... ...
Sugar, granulated. ......... .l . i
Tomatoes.................. 1WNo.10cans. ... ovve o oo .

Onions, chopfed............

1 pound (1 No. 56 dnp cr)

Butter or beef fat............| 2¥2 pounds (1% No. 56 dippers).....|............ ..
Flour, sifted................ 4% pounds (4% No. 56 dippers).....|.............
Baking powder............. 4 ounces (Y4 mess kitcup)........|......... ...,
Salt....oovviiin i 1 ounce (2 mess kit spoons).......|........... ..
Shortening................. 1 pound (% No. 56 dnpper) ......................
Milk, evaporated............ 1% = 14%-ouncecans..............|veevennnon. ..
Water (for milk)............ 1% pints (34 No. 56 dxppcr) ......................

1. Drain cooked carrots, potatoes and celery.
. Drain peas. Mix peas, meat stock, salt, sugar and tomatoes togethér; hes
3. Fry onions in butter or beef fat; add 15 pound (15, No. 56 dippe
flour slowly; mix well. Add to tomato mixture. Heat to boiling poit
boil 2 minutes or until thick, stirring constantly, |
4. Combine all vegetables. Place in well greased baking pans.
5. Sift remaining flour, baking powder and salt together for biscuit dw;{
6. well. |
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~J!

dough is formed.

inches in diameter.

10.
biscuits are done.

Heat vegetables slowly in moderate oven (350° F.).
Place biscuits on top of vegetables and bake in hot oven (425° F.) until

NoTkE. Use vegetable liquids in soups.

NO. 655. VEGETABLE STEW

Mix milk and water; add gradually to flour mixture, mixing until soft

Place dough on floured board; roll 15 inch thick. Cut into biscuits 2

Yield: 100 servings, approxi-

mately 1/, cup each.

Ingredients

100 servings

Carrots, cooked, diced..... ..
Potatoes, cooked, diced.. ... .
Celery, cooked, diced........
Beans,wax.................
Peas.....coovvviin..
Flour, sifted................
Sugar, granulated............
Salt
Pepper.....................
Tomatoes
Butter or bacon fat..........

3% pounds (2% No. 56 dippers)
3% pounds (2% No. 56 dippers).....
3 pounds (3 No. 56 dippers)
1No.10can.......covvieive. ..

1 No.10can.............
6 ounces (% mess kit cup)

3 ounces (6 mess kit spoons)
1% ounces (3 mess kit spoons)
(% mess kit spoon)......
1No.10can...oooevvevneennnenn.
12 ounces (% mess kit cup)........

L. Drain cooked carrots, potatoes and celery.

N
.

W
. .

Mix beans and peas; heat. Drain.
Combine flour, sugar, salt, pepper and tomatoes; mix well. Heat.
Combine all vegetables; add butter or bacon fat. Heat thoroughly.

NoOTE. Use vegetable liquids in soups.
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SECTION XIX
MISCELLANEQUS

29. USES FOR STALE BREAD. a. Toast. Use bread that is at least a day old.
Cut slices V4 to 15 inch thick, Heat bread quickly until brawn for soft toast;
slowly for crisp toast. Serve hot.

b. Melba toast. Slice bread very thin. Bake in slow oven (300° F.) about
20 minutes or until brown. Serve unbuttered with soup.

¢. Oven toast. Butter slices of bread. Bake in slow oven (300° F.) until
brown.

d. Milk toast. Heat milk; add butter and salt. Pour over slices of toast just
before serving.

e. Cinnamon toast. Butter toast; sprinkle with mixture of sugar and cin-
namon. Heat in slow oven (300° F.) until sugar melts.

f. Croutons. Cut stale bread into cubes. Fry in fat until brown, turning fre-
quently, or fry in deep hot fat. Bread may also be buttered, cut into cubes
and baked in a slow oven (300° F.) until brown. Use in soups or on top of
creamed dishes.

g. Bread crumbs. Rub slices of soft bread together to break into crumbs.
Roll, grind or grate dry bread into crumbs. Use soft crumbs in scalloped
potatoes; dry crumbs for covering foods to be fried.

30. APPETIZERS. a. An appetizer is 2 food served to stimulate the appetite. An
appetizer is very light, looks attractive and tempts’ the eater to want more
food, The most commonly served appetizers are relishes such as celery, young
onions, olives, pickles and radishes. Raw vegetables such as carrot strips,
flowerlets of cauliflower, green pepper rings and watercress may also be used.
They must be clean, cold and crisp.

b. Fruit cocktail may be any one fruit or a mixture of fruits. Slices of canta-
loupe, watermelon balls, whole strawberries, pineapple wedges, orange sec-
tions and grapefruit halves are the most common fruits served. Sweeten fresh
fruits; chill before serving. Chill canned fruits thoroughly. The sirup from
canned fruits may be combined with lemon juice and water and served as an
appetizer in summer.

¢. Juices from canned vegetables may be used as appetizers. Add seasonings
and chill before serving. The flavor of tomato juice may be varied by adding
salt, lemon juice, Worcestershire sauce and onion juice.

31. DEHYDRATED FOODS. a. See War Department Technical Maaual TM 10-
406 for directions on the preparation of dehydrated foods.

b. Powdered eggs. (1) Powdered eggs are prepared by removing the eggs
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from the shell and drying the eggs by the spray method. By the newer methods
of dehydration egg yolks and whites are dried separately and then combined.
Reconstituted powdered eggs have approximately the same food value as fresh
eggs.

(2) Egg conversion table.

Powdered whole eggs Mw““
Fresh Eggs i casure
No?",?i,‘}{,‘,,e,, Weight No. 56 dippers
ldozen..............covvun.. ¥ 5% ounces %
2dozen........ .. .. ... % 10% ounces 24
3dozen........ ... 1 1 pound 1
ddozen................. ..., 1% 1% pounds 1%
8dozen............. ... 2% 2% pounds 2%
12dozen...................... 4 4 pounds 4
24dozen......... oo iiiinenn 8 8 pounds 8

(3) Reconstituting powdered eggs. Stir powdered eggs to remove lumps.
Add measured water slowly, stirring until a smooth mixture is obtained. If
possible refrigerate reconstituted eggs for several hours. Any remaining lumps
can easily be removed by beating the cold eggs. If means of refrigeration are
not available, use reconstituted eggs within 10 to 15 minutes after mixing
powder with water. In preparing cooked foods powdered eggs may be added
to other dry ingredients without first being reconstituted. Combine thoroughly
before adding liquids.

c. Powdered milk. (1) Powdered milk is fresh milk dried by the spray or
roller process. A solution can easily be made of powdered milk and cold
water. Warm water is better for rolled processed milk.

(2) Milk conversion table.

Fresh liquid milk Evaporated milk Watet Powdered whole milk Water
1 quart....... 1—14%2-ounce can 12 No. 56 Y% No. 56 dipper { 1 No. 56
dipper (% 1b) dipper
1gallon...... 4—14Y5-ounce cans | 2 No. 56 1 No. 56 dipper | 4 No. 56
dippers (11b) dippers
s gallons. ....| 2% gallons 6 No. 55 5 No. 56 dippers | 11%4 No. 55
(2—8-1b. cans) dippers (51b.) dippers
10 gallogns. . . .. s gallons 11% No. 55 | 10 No. 56dippers | 23 No. 55
(5—8-1b. cans) dippers (101b.) dippers

(3) Reconstituting powdered milk. Sprinkle the powdered milk on top
of the water; mix vigorously with a wire whisk. Scrape the caked powder
from the whisk occasionally. If a mechanical mixer is available, add the
powdered milk gradually to the water in the mixing bowl and mix at low
speed. Continue mixing until powder is completely dissolved and the chalky
flavor is lost, When in complete solution the milk will have the flavor and
appearance of fresh milk. Handle reconstituted powdered milk in the same
manner as fresh milk. Keep it cold. The flavor is improved by refrigerating
for a few hours.
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10. 656. MOCK MAPLE SIROP Yield: 1 gallon.

Ingredients 100 servings l .... servings
1gar, brown............... 6 pounds (4% No. S6dippers).....|................
‘ater, boiling.............. 2% quarts (2% No. S6 dippers) . . ....|................

anilla . ..

Add sugar to boiling water; stir until sugar is dissolved.

Heat to boiling point; boil 10 minutes or uatil a thin sirup is formed,
without stirring. Remove from heat.

Add vanilla; cool. :

/0. 657. PLAIN SIRUP Yield: One gallon.
Ingtedients 100 servings .. .. servings
1gar, granulated . . ......... 6 pounds (3 No. 56 dippers). .......|1....ovvuninnn...
10T 2 quarts (2 No.S6dippers). ........1................
de oo (¥ mess kitspoon).........|................
OIMSITUP. ... vt 1 pint (3 No. 56dipper)...........J.............. ..

Mix sugar, water, salt and corn sirup together.
Heat to boiling point; reduce heat and simmer about 10 minutes or until
thin sirup is formed. Cool; cover and store until needed.

|0. 658. MAPLE SIRUP
dd 224 mess kit spoons maple flavoring to recipe for plain sirup after it
removed from the heat.

243



A
= . Paragraph Recipe

Angel food cake. .. ..o 9 7

APPOUIZEIS. ..o 30

APDPles. . o 16
Baked. ... ... . ... 106
Brown betty...... ... ... ... 107
G vt 107a
Fritters. . .. . e 173
Pie (canned apples) . .. ....... .. ... . ... . ... .. . 403
Pie (dried apples).............. ... ... ... .. ... ... .. 414
Pie (fresh apples). . .. .......... oo 404
Salad (Waldorf)........... .. 449
AU, v ve vt et 193
Saucecake.. ... ... . . 58
Sauce cookies.......... . 81

Apricot:
Pie (canned apricots) . ... ........ ... 406
Pie (dried apricots).............. ... i 413
UG, 4 ue te e ettt e e 4835
Stewed (dried apricots)................. ... ... ... . 203
Upsidedowncake............... ... ... ... ... ... .. ... ... 63
Whip. . cseeee 420

Army bean SoUP. ... ..o 530

Asparagus:
And bacon and cheesesauce........... ... . ... ... ... L. 550
Andcheese,..... ... .. . 549
Scalloped. . ... 548
SOUD, CIEAMI. ...\ttt ittt e it e e e 534

B

Bacon. (See Meat.)
L0 75113 - P

Bananas. . . ... e e 16
Bran fritters. .. ... .. 170
Cake . tov vt 46
Creamfrosting................... i 91
Cream Pi€..o.. .o 398
Drop cookies.............. i i 82
S 14 = ¢ P 169
Oatmeal cookies. ... ... ... i i 88
Pudding......... ... 109

Barbecue sauce. ................ .. e 500

Basicsweetdough......... ... .. ... . 22
Cinnamonrolls. ......... ... ... ... ... .. ... ... 23
Coffee cake, raised. . ...... ... ... . ... ... ... . ... .. .. ... 24
Doughnuts, raised. . . ....... ... ... ... ... .. 25

Batters . o vttt 6

Beans:
And celery, creamed.:. ... ... . 565
And cheese foast . vovunvv oo 558
Baked (canned),andbacon .............. ... ... ... ... L. 554
Baked,andham............ ... ... 553
Baked, and tomatoes. ................. e 551
Baked, BOStON. .o\ oot i e s 552
Beetand peasalad. ..................... ... ... 418
ChoWder. ..ottt e 542
Green,and bacon . ... e e 562
Green, and LOMAtOeS. ... .o v vt ittt e 563
GIEEN, SAVOLIY . . .. iveeiiee s ieesnnaotonensoaeaenronesonaanenes 564
Kidney, and chili.......ccv i iivriiii it iiieinensescnsaans . 556
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Kidney, Spanish style ....... ... . ... ... i,
Lima,and bacon....... ... .. .. . .
Lima, baked.......... ..
Lima, CreOle. . o v vt i e et
Simmered (Lima, kidney ot mavy)................ ... .. .. ...
SOUP, AP . o ettaentet i i e
Soup, LiMa Of BAVY . . oot ittt i e
Wax, lyonnaise. . ovvener e n i e

Beef. (See Meat.)

Beets:
And horseradish salad . . . ...... ... i
Diced, and bacon.........ciiiiiiii i e
3 OT 2 <«
Spiced, €COla. oot e
Spiced, hote i v uurn et

Biscuits:
Baking POWder. .. ovvuiviritii i e
BULterSCOTCH . v et v et eevnoennnrnserasaseennenononnesnssnassnes
GRS, . ettt tnsanenenrnenneneeneaeaesnoreseaneassnssnsnes
CiNDAMON .+ 4 v vt erervereroeniosaronessesasaenensessnsasnanss
Shortcake. ... e ate e ettt ey

Broccoli:
AU BIatIO. . o iiet it i i e i i e
With hollandaise SaUCe. vt i vt ie it it et iaeeieaenrenansnns

Broth, SCOtCh. . vvu vttt ettt i i e
Brown betty, apple. ... ..o e e

Brownies:
50 P

“Butter” cakes.......... e et et e e 8
Baking...ooviiii ittt e i i i 8
Careafterbaking.......oooeiviiii i 8
ChATACEEIISTICS .+ v v v v v veenseevnsoeeaennsacsenesacesssonsnnenn 8
B <oV 2 8

Cabbage:
e o « A O
And chipped beefsalad. ......... ... ... i
And greenpeppersalad. ... ... ... il
Apple and pineapplesalad.............. ... ... ool
Appleandraisinsalad........... ... ... i
Slaw, hot........ e e ettt e e et
Cakes:
Angel food.cven i e 9
APPlesauce. cuu et e i i e e sa e
Banana. . ..cveeienteereettiiiettii it ittt
BoOStON CIEAML. . . vt v vt ittt ie ittt e i enencarsananaansnss
D £ D M 8
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419
567
568
570
569

26
27
28
29
30

111

18
17
21

16
16

20

571
572
526
107

8
84

574
422
423
420
421
575

71
58

47



Chocolate creami. . . .. ..ttt e e e e e
Devil's f00d. ...
Fruit, holiday. ... .. ... .. i e
Gingetbread. ... ... . e
Gold. . .o e e e

LemOn . .. e e e

PIUBE. . L vt i e e e e
Raisin, old fashioned .. .............
Raisin, SpiCe. ...ttt e
SPICE. . o ittt e e e
SPanish... ..o i e
Sponge. . ... e e e
Upsidedown......coooiiiniii e e

oV o T T S

Pineapple. ... e
Pruneand apricot. ..ottt e
RaiSin. ottt e e e
Washington Pie. ... ..ttt iii it et i aiar e eans
W hite. . e

TOtS:

tsupsalad dressing. . ... i T e

ulifower:
AU BIAIN. ... ottt it e e e e
Creamed. . ..ot e e e e e
Withbrowncrumbs.............c i
With hollandaise sauce.......ocvvv i i

ery:
And green Pea SOUP. . ..o vvinttt i e
Braised . . ... ..cii i e e e e

Comnmeal . ... ...
Directions forcooking............. i e
Hominy grits. . ..ot i e e e
Oats, rolled . . ... .. e
RUCE. ot i e e e
Table for cooking........................ R
Wheat cereal. ... o.uniiinine it e
Whole wheatcereal............... ..o i

eese:
And eggsaladdressing. . ........ ... . i
And Macaroni. . ..o i e e e
And £1CE CIOQUELTES . . . ..ottt ittt i i
Beam 10280, . . ittt e e e et

Paragraph Recipe

9

48
59
68
61
49
73
50
51
60
52
45
69
70
33
35
34
72
62
63
64
63
67
66
56
37

373
178
576
377
413
378

475

479
580
581
582

333
583
584
335

476
211
194
558
147
496
193

407
486
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Paragraph Re

Chicken. (Se¢ Meat.)

Chocolate:
Butter frosting............................ A, 6.
Creamcake............. ... ... ... H
Cream PiC.... ... e e 3
Cookies. . e b
Cottage puddmg ............... . e 1
Icecteam.................. .. e 1%
Nut cookies............... ... .. ... i N
Sauce. ..o e e 4"
Sponge........ ... 13
Chowder:
Bean. RN 54
Clam (Boston stylc) .......... e 54
Cotn and tOMALO. . ... . ..o 5+
Corn with eggs ............................................ 542
Fish. oo 54
Cinnamon.
ROUS. .o v e e, 3
TOASt . o ottt e 29
TOPPINg. o o ettt et 104
Clam chowder (Boston style) . ................. ... .. ............. 549
Cobblers. .. .o 29§
Cocoa:
Hot. . e e e 3
Tced. .. 1
COCONUL LOPPINE. .o\ \ vt ettt e e 10¢
Codfish:
CakeS. o oo 15
Creamed. .. ..o 181
Creamed, baked. ... ... .. . 152
Coffee:
Cake,apple. ... 4
Cake,quick. ... 4
Cake,maised. ... o o 1
Dunkingmethod........... ... ... .. ... ..o i
Emergencymethod.... ... ... .. ... ... i, 2
JCe Cream . . ot 14
ICed. oot §
Jelly. oo 1%
Kettlemethod. .. ... ... ... .. . ... 1
Rules formaking............. ... .. . . ... .. 1
Ummmethod.. ... ... 3
Cole slaw:
T - I 48
OId fashioned. . ... 4
With bacon. . .. ..o 42
COMSOIMIIIC . « v v vt et et e e e e e e e e e e e 52
Cooked salad dressing. ......... ... . . . e 10 4%
Cookies:
APPlesauce. ... ... 8l
Banana drop. ... ..o e 8
Bananaoatmeal... ... ... ... . ... .. 88
BrOWIIES .« ottt ettt e e 8
Chocolate. .. ..o 7
Chocolate UL, . . ... 76
Fruit bars. ... .. ... e 8
@77 El
Molasses crumb . . .. ... e 8
NUE D OWMIES . o oot e e e e e e, 8
Qatmeal. . ... e e 8
o2 0 ®
D T T3 W N 8
Spice........ Y E e e e e e e e e e B
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Paragraph Recipe

Sugar. ...
Vanilla Wwafers..o.eee oo
xn:
alasouthern. .. ...

And ham frtters, ... ..o oot
And kidney beans................... ... ... .,
And tomatochowdes............. ... .. ...
Chowder with €ggs..v.vvvvveev e
Fritters (using cream-stylecorn)................... ... .........
Fricters (using kernel corn). . ........ ... .. ... ... ... ... ...
Pilaff. ..
Sauteed. . .o
Scalloped. .. ... ... .. e
Souffle........ ... e
SOoup, CLEAM. ... . ... .
Succotash....................c... DR

»rnbread:

stned beef. (See Meat.)
xostarch pudding. ... ...
sttagepudding........Lo e
anberry:
Applerelish.. ... ... ... . e
Jelly. oo e
Orangerelish......... .. .. i
AU, vttt

‘cam:

reole:
AU, ..ttt e e
Sauce with baconorsalepork.............. ...
Sauce withcelery. ... e
Sauce with pimientos. ....... ... ... ... .
Lo
nspy gardensalad..... . ... .

toquettes:
Beef. oo

Ham. ..o e

Loaf,beef,lamborvcal...‘.‘.....,...4.........,‘.: ..........
Loaf, chickenorturkey. ................. .. .. ... ... ...
Meat. ...

Potatoand onion. ........ ... .
Potato and green pepper. ...
Tomato, cheeseand fice.......... ... ... i

S . . e 16
deep fat fIying. ..o\ o e 15
Yehydrated £OOdS. s 0 v e vn vt vrt et 31

Egg conversiontable, o ov oo 31

74
89

586
589
179
385
544
543
176
177
587
591
590
588
536
592

40
39

112
113

201

202
199

397
464

501
503
504
502
527

429

183
194
186
188
184
185
187
189

191
192
193
425

108
402

249



EBggs,powdered. ... .. . . ... ...
gﬁs, FECONSTITUUON. o . o\ ottt ettt

tk conversiontable. . .. ... ... ... ... ...
Milk,powdered............ .. ... ... o
Milk, tecanstitution. ... .. ... ...

Desserts, miscellaneous. . ... .. O P
Applebrownbetty. ... ... ..
APl OIS P . o et
Apricotwhip. ........ .o .-
Bananapudding. .......ooo
Bread pudding...............o e
Chocolatecottagepudding. . ........... ... ...l
Chocolateicecream. ... ... ... ...
Chocolate sponge. . ...... ... e
Coffeeice Cream. oo v
Coffeejelly.......coonvvvee i e
Cornstarch pudding. . ................. e o
Cottage pudding........oooviii
Custard, baked....... ... .. .
Fruitgelatin.....................
Fruit1C@ Cream . .. oo oee ittt
Fruitpudding.................... ... ... e
Fruit coll. .o
Gelatin bread pudding............. ... . ... e
Indian pudding............ e
Lemongelatin. ..................... ... e
D Yo £ 5 1
Onangecharlotte. ................ .. ...l
Onangegelatin......................... ... ...,
OfANEEICE . . oottt et
Pineapplegelatin................... .. ... ...l
Pineapplericecream. ......................... L
Pineapplesponge. . ......... ... ...
Prunepudding. ...« oo
Prunewhip............... ... o
Raspberryice.. .. ...
Rice pudding. ... ...
Tapiocapudding.... ...
Vanilla fce cream...........o oot

Devils food Cake. . oo vt e
Dough:
BasiC SWOOE. et ettt e e e
Bread . . oottt

Doughnuts:
CaKe . oot

Drawn BUutter SAUCE. . ... oot
Drtessing, Foultry ............................................ e
Dried beet, (See Meat.)

Dried frUItS . v vttt e e
Duck. (See Meat.)

DUmMPUOGS. v ettt

Eggs:
MBOled . e

Pried.............. PP
Omelet, bacon. ... ..ot i
Omelet, cheese. . ... ...
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1%
13

13

¥

491
365

34

13

14
14l
14
1t
141



Paragraph Recipe

Omelet, ham . ..o e 148
Omelet, Plain. ...t i i i i e e 146
Omelet, Spanish. ......................... e e 150
Poached. . ...t e 143
Powdered. ..o oo i 31
Reconstitution............oi i e 31
AU, .t e 492
Scrambled....... ... e 144
Shitred. .. .. e 145
3gplant:
Fried. .. ... . 593
Scalloped . . ... . e e 594
Scalloped with tomatoes. ...ttt it 595
juivalent measures, table..... .. ... .. ... .. ... ...l 4
quivalent weights, table.................... . .. .o o, 4
F
1t deeP fIFIng. .ot v e et 15
ish:
ChoWder, .. .ottt e e e 546
Codfish:
Cakes. ... e e 153
Creamed. ... . . 151
Creamed, baked......... .. ... ... . ... 152
Cooking,....ccoevviiiian i P 14
Fresh:
Baked.............c. L e 154
Baked withstufing............ ... ... ... ... . ... 155
With tomatosauce. ......................... T 156
Haddock fillets, ftied. .............. ... ... ... ... .. ..., 157
Mackerel:'
Baked. ... .o 159
Bakedwithnoodles. ............................. R 168
CaKeS. o ottt 161
Opysters:
Scalloped. .. .. oevriii s 163
Scalloped, baked.............. .. ... il 164
=2 27 SO s47
Salmon:
Andnoodles,baked. ... ... ... ... . 168
CAKES .« ottt e e e e e e 160
Hash,baked....... ... ..o 158
Loaf. .o e e e e s 162
Scalloped . ..o e 165
Shrimp and peas,creamed. . ...... .. ... ... ... 166
Tuna fish and noodles, baked.................................. 167
tench dressing No. Looveenvnnnnnenno i : 474
rench dressing No. Il cooovnnnnnn it e 482
'resh vegetables. . . ...ovveveni 27
Iritters: -
APl . 1t e e 173
B2 T 1 s 169
Banana bran.....ooo it e 170
B . e e e e e 174
LT o 2 178
Comn (using cream-stylecorn). . ......... oot 176
Corn (using kernelcotn). . .......... ... ol 177
Comnandham.......coiviiviin i s 179
Ham...... et e 180
Lamb, ham, veal, chickenorturtkey................c....voeinnns 175
Oatmeal . . oo et e 181
Peach. .. o e 172



Pineapple. .. ... ..

Vegetable
Frozen vegetables

Fruit:

And garden green salad. .. ... .. A
Applesauce.........

Apples, baked
Apples, stewed
Apricots, stewed .

Bars. ... .
Cake....... ... e
Cranberry apple telish

Cranberry jelly

.......

Cranberry orangetelish. . ............ ... ... ... ... ..

Cranberry sauce

Dried. ..

Dates......... ..

Oranges. ... ...

Pcachcs...,...,,:”'

Plums...... . .

Rhubarb. .. . ..

Watermelons. . . .
Gelatin.............
Icecream........ ...
Peaches, dried, stewed

Prunes

Frosting:

Banana cream. . .. ...
Chocolate butter. . . ..
Chocolate marshmallow. .. .. .. ... ... ... ... .. ... . ... .. ... ...
Fudge No.I1...... ..
Fudge No. IT.. ... ...

Jelly e

Lemon

buteer.... . . ..

Marshmallow.... .. ..

Mocha

butter...... .. ..

Orange butter. ... . ..

Peanut

butter...... ..

Raisin marshmallow . .
Seafoam.......... .

Fudge frosting No. 1. .. ..
Fudge frosting No. II.. . ..

Gelatin:

Bread pudding.......
Chocolate sponge. . . .
FIUIT . & o v e e e et e e e

Paragraph Recpe |

28

1"
15

45
19
1%
19%
20:
8
3
201
2A¢
2:
1%

1%

i
A

o]
110

102
10

9%

1%




Paragraph Recipe

OLange., ottt et 128
Orangechatlotte. . ............. . ... . .. . .. . . ... 130
Pineapple...... ... i 129
Pineapplesponge. ........ .. ... ... . . .. .. 131
BNerAl. .. 1
iblet gravy. .. ... . 515
ingetbread. ... ... ... ... e 61
ingercookies. ...... .. ... 77
oldcake. ... o 49
BAPELIUIL . o ottt e 16
rapefruit, apple, and bananasalad............ ... . .. .. ... ... . ... 444
AP 4 v v 4ot e ae e v e e e e e e e e 16
1avy:
Brown....... ... 511
Brownonion................ .. 514
CreaM. . o ottt et e 516
Cream ODIOM. . ..ottt e et e e 517
Giblet. ... ..o 519
Natural pan. . ... ... . e 518
Spiced tOMAtO. .. ... . 513
T OMAtO. ot 512
eens:
And bacon, simmered. .. ... ... ... L U, 597
Andeggsaugratin.......... ... ... ... i 596
Special salad dressing............ ... . ... oL 483
riddle cakes:
Buckwheat. ... ... ... ... . 32
Cornmeal. . ... ... .. 33
Wheat. .. ... . 31

addock fillets, fried . . ... ... ... 157
am (See Meat). '
OmeElet. ... e 148
Salad dressing. ......... .. 465
A SAUCE. . .ottt 488
ollandaise sauce. .........c. i 498
ominy:
(Canned) . . ... 599
Fried . . ... 598
wpping John. ..o e 612
arseradish:
French salad dressing. ........... ... .. ... .. ... ... . ... ..., 474
Salad dressing. . .ooovvnnnnn 472
UL . .\ vt e e e e e 505
I
h Lemon. ... e 137
O A B, .o it ittt e e 136
Raspbermy.. ..o 138
: Cream:
Chocolate. .. ...t 133
Coffee. v 134
Fruit. o 135
Vanilla. . .o 132
lan pudding.......coiii 116

253



Jelly:
Coffee. . ... .. e e
Cranberry. .. ...
Frosting. ... ... ..o i e
)|

Lamb. (See Meat.)

Lemonade:
G . . e e
Made from lemon juice. . ... ... ...
Made from lemon juice powder synthetic........................

7. s Yo+ Y. 2
Butter frosting............ . 0

Butter SauCe. .. ... . e,
Cake. oo

UG, ottt e
Lentil or split pea soup. .. ... o

Lettuce:
And mixed greensalad.......... ... ... oo ool
Andtomatosalad. .. ... ... ... ...
WAlted . o ee ettt e e

Lima bean SoUP. ...\ttt

Macaroni:
And cheese, baked. .. ... ... ...
And meatau gratin. ... ... ...

Mackerel:
And noodles, baked . . .. ... ...
Baked. ..o oo e

Maple CaKE. . .t v ettt
Marble CaKe. .. oo ettt
Marmalade salad dressing. . ............. e
Marshmallow:
Chocolate frosSting. . . ... ..o
FROSHIIE . o o o e e e e e e e e e e e e
Raisin frosting.......... ..o
Mayonnaise:
PINEaPPIE. « o vttt e
Plain . oottt e e e e e e e
Special. . ... i
IMEASULCITICIIES & « « o v e e v e e e v e m e et tmemn et e s
Meat:
D P P 7T AP
A 02 MO ot ettt e e e
And biscuit rolls (beef, lamb, pork, veal, or smoked ham).........
And cheese, jellied (ham, lamb, pork, orveal)................. ...
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Paragraph Recipe

Bacon:
And vegetables, simmered................... .. e e 259
Fried . .. o 255
Griddle broiled .. ... 256
1@ '+ V-1 U= 149
Ovenbroiled......cooveiiint i 257
Simmered...........0oiiie e 258
Balls:
Braised (beef, lamb, orveal).......... ... ... ... ... ..... 282
Combination (beef, lamb, pork, orveal)..................... 284
Swedish. ... 287
With fiCe. . o 286
With spaghettic..eee. o 285
With tomato sauce or brown gravy. .................... ... 283
Beef, corned:
And cabbage........ 264
New England dianer. . ...................... ... .......... 266
Simmered................ e 263
With horseradish sauce. .. ................................ ’ 265
Beef, dried, creamed................ oo 303
Birds (beef, pork, orveal),............. . ... 249
Brains:
And scrambled Y < J 339
Breaded. . . ..ot it iteie 338
Braised (beef, lamb, or vea.l) 236
Sour pot roast. . e 240
Spiced pot BOBSE . + o s oo 239
With vegetables..coovueunvnn o o 238
Yankee pOULOaST.eee e s e 241
Burgers (beef, lamb, or veal):
Baked. . ... i 270
Braised . . ... 271
Griddle broiled (beef orlamb)........ ... ... ... .. .. ... 272
Salisbury steak............... ... .. e 275
With barbecue ortomatosauce. .. ... . ... . ... ............ 273
Cabbage rolls. .ovveennnvnn e T 276
CheeSEbUIgOrS . 4 v st annenernenereen e e e 274
Chicken:
ala King. ..ot 382
And eggs,creamed......... ... . . e 384
And ham, creamed. ... ... ... .. ... .. 383
And noodles, baked.......... .. . .. ... ... .. ... .. . 370
And veal tamales. .. .... oo 392
Braised . .. ... ..o oo 371
Braised with dressing............. ... .. ... .. .. ... ... . ... . 372
Braised with vegetables. . ......... ... .. ... .. .. ... ... .. ... 373
Country style (southern fried)............... ... ... ... .... 377
Creamed. . ..o 381
Fricassee. ..o vee e e, 380
Fried (Maryland style).......... ... . ... ... . ... .. .. ... ... 376
Friedindeep fat................ .. . ... . ... .. ... .. 379
Ovenfried. .. .ouivirunn e 378
Pie with biscuits or biscuit crust............... e 386
Pie with mashed potato crust.............................. 387
Pie with ple crust. ........ ... e 388
1.1 A 362
Simmered with vegetables................................. 375
S OW . Lt e 385
Stew with batley orice........... ... ... . i 389
Stew with dumplings ornoodles. . ......................... 390
Tamales. . ... i e 391
Chili con carne (beef, lamb, potk, orveal)....................... 321
Chops (pork or lamb):
Braised . .. ...t e T 244
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Chop suey (beef, lamb,
Chow mein

Braised with barbecue or tomato sauce. . ....................

Breaded.

Brcadcdthhbubecueottomatosaucc..'..::::::;::::::'.::::

Country style..
Fried............. cesenne

Pork withstuffing.....oovvveninn

Corned beef. (See Beef, cotned.) ~
Croquettes:

Beef ..................
Chicken or turkey.........
Ham....................
Lamborveal. ............
Loaf, beef, lamb or veal. . ..
Loaf, chicken or turkey. . ..

Creamed (beef, lamb, veal, otham).............................
Curry (beef, lamb, pork, or ham)
Cutlets (veal):

Braised..................
Breaded. ................

Country style.............
Fried....................

Dicedingravy...............
Dried beef. (See Beef, dried.)

Goulash (beef, lamb, or veal). ..
Goulash with rice, ., ,,,,,,,...

Ham:

And apples, scalloped......

Apples and sweet potatoes, scalloped . . . ... ... ... ...

And corn, scalloped. ......
And cornbread shortcake. . .
And Lima bean scallop.....
And meat in acorn squash. .
And meat loaf............

Creamed...........c.....
Croquettes. ..............
Catty.......coviiien. .
Fritters. . .. ........... ...
Omelet. .................

...............................

Slices and potatoes, scalloped. . ............. ... .. ... ...

Slices, baked. . ...........
Slices, fried...............
Slices, griddle broiled. .. ...
Slices, smothered..........

Stew........ . e,
Stock.....viiininn, .

Hash:
Baked (beef, corned beef, lamb, pork, veal, or ham)...........

Baked, and egge..........

Soft (beef corned beef, lamb, potk, veal, orham)............

With sauce (all except ham)

Heoart:

256

Country style (potk or veal)

...............................

...............................
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Paragraph Recipe

Stuffed and braised (beef). . ....... ... ... ... ... 340
Stuffed with barbecue or tomato sauce. . .................... 341
Kidney:
And beef pie. ... 344
Braised......... ... i e 343
Liver:
And pork dumplings and sauverkraue. ... ... ... .. ... L. 353
And porkloaf. ... ... ... ... ... .. ... 354
And pork loaf with tomatosauce........................... 3595
Braised (beef, lamb, pork,orveal)............... ... ... ... .. 345
Chop Suey. .. ..ot i 351
Chowmetn. . ............. 352
Fried (beef, lamb,orpork)............... ... ... ... . ... ... , 346
Friedindeepfat................ ... ... .. .. ... ... ...... 349
Fried withbacon.................... ... . ... ... ... ... ... 247
Fried withonions. ....................................... 348
Griddle broiled (lamborveal). ......................... ... 350
Loaf:
Beeforlamb................ . 288
Ham andothermeat..................................... 290
Pork and othermeat................... ... ... . ... ... .. ... 289
Quick pork. .. ... 293
Vealand pork.......... . .. ... ... .. . . 291
With barbecue or tomato sauce, tomato or spiced tomato gravy 292
Patties:
Baked..... .o i i 280
Braised (beef, lamb, pork, sausage, ham, orveal)....... .. ... 281
Cabbagerolls.........c...ooii i 276
Griddle broiled (beef, lamb, or sausage)..................... 278
Griddle broiled with barbecue sauce or Catsup................ 279
Peppers, stuffed (beef, lamb, pork, veal, otham)................. 326
Pie with biscuit, potato or piecrust........................ .. 307
Pig ends with sauerkraut and dumplings........................ 337
Pork hocks:
Simmered . ... . 267
Simmered with horseradish sauce or sauerkrauc............... 268
Simmered with vegetables. . ................ ... ... 269
Pot roast:
T T 5 T e 240
Spiced. .. o s 239
Yankee. ... ... . 241
Roast (beef, lamb, pork,orveal)....... ... ... ... ... L. 222
Beef with Yorkshirepudding . ............. . ... ... ... 224
Lamb, spiced. .. ... ... ... ... e 226
Withdressing. . ........... ... ... . 223
Sausage:
Pork, fried . . ... .. .. 328
Pork, griddle broiled . .. ....... ... . ... . . 329
Porkinacornsquash...... ... .. ... ... ... ........... 331
Pork, links (pigs) in blankets. ... ........ .. ... ... ... ... .. 333
Pork, links ancfsauerkraut PlE. . 336
Pork, ovencooked. .. ... ... ... ... ... 330
Pork, patties. . . ... ... . . 280
Vienna, inblankets......... ... ... . . .. . ... . i 335
Simmered (beef, corned beef, pork hocks, ham shanks)............ 260
With horseradish sauce or sauerkraut........................ 261
With vegetables......... ... ... ... . . 262
Spareribs:
Braised .. ... ... . ... 242
Braised with barbecue sauce or sauetkraut. .. ................ 243
Simmered. .. ... ... ... 267
Sigmered with horseradish sauce or sauerkraut............... 268
Simmered with vegetables. ......... ...l 269
Steaks (beef):
BraisSed . .ottt i 244
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Paragraph Recipe

Braised with barbecue sauce cr tomato sauce.............. ... 245
Country style. .. ... . 246
Fried. .. ... . 253
Grddlebroiled. ............ ... ... ... ... 252
Smothered withonions. . ....... ... ... .. ... ... ... ... ... .. 247
Swissand Spanish............ ... ... ... ... ... . 248
Stew (beef, lamb, pork, veal, or smoked ham).......... ... . ... .. 305
elrancho...... ... .. 313
Goulash (beef, lamb,otwveal)....... .. ... ... ........... 316
Goulash withrice....................... ... ............. 317
Irish (beef, lamb,otwveal). ............... ... . .. .. ... . ... 306
RaBOUL. L ittt e 308
Spanish. .. ... i 310
Spiced. .. ... 312
Turkish. ... 311
With barley, rice, cheese, dumplings, crnoodles. ... ... ....... 309
Sweetbreads:
And luncheon meat, creamed . ... ... ... ... .. ... ... 357
Creamed. ... ... .. 356
Tamaleloaf. . ... .. ... . 295
Tamales. (See chicken.)
Tongue:
alaMaryland. . ... ... . . 359
Simmered. ... ... e e 358
Sliced,cold. . ... ... .. .. 360
With horseradish sauce. . . . ...... ... .. ... ... ... ....... 361
Turkey:
alaking............ ... 382
Andveal tamales... ... ... .. .. .. ... ... 392
Braised. ........... .. . .. 371
Braised with dressing. .. ........... ... ... . . ... .. ....... 372
Braised with vegetables. . ... .. ... .. ... ... . ... . ... ... 373
Creamed. ...... ... ... ... . 381
Creamed with ham. .. ...... ... . ... ... .. . ... . ... ... . ... 383
Roast. . ..o 362
Tamales. ... ... ... ... 392
Melba toast. . ... ... 29
Melons. . ... 16
MeMnNgUE. .. o s 417
Mess equipment measures, table. . . ...... . ... .. o Ll 4
Milk conversion table. . . . ... ... ... 31
Milk, powdered. ... ... . ... 31
MilKk t0aSt, .\ vt e e 29
Mincemeat Pie. ... oot it e 412
Minestrone SOUP. .. ... oot 528
MINE SAUCE. . . o e e e 506
Miscellaneous desserts. .......... ... ... ... 12
Mocha butter frosting. . ..... ... .. ... e 94
Molasses crumb cookies. . ... .. . e 86
Muffins:
Blueberry. ... oo e 35
Bran . . oo e e e, 38
Plain . ...t e 34
Raisin, put ordate. . .. ... ..t e 36
Spice..... e e e 37
Mustard:
Creamsalad dressing. ... ... .. ... . 467
Freach salad dressing. .. ... ... i e 478
N
Navy bean soup. ..ot e ’ 531
Noodles: .
And buttered crumbs. . .. L e . 216
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Paragraph Recipe

And mackerel, baked ....... e o 168
And salmon, baked..... ... . ... .. ... .. 168
And tuna ﬁsh baked ... .. .. .. ... oo 167
Fried. ... ..o 217
Scalloped with cheese, tomatoes, and bacon....... ... .. ... .. . .. 218
Useinmeal.............ooviiiii i T, 18
Nut:
Brownies.........cooooviiiiii 84
Chocolatecookies................. ... ... . 76
Topping,toasted. ........... ... . ... . 106
NUtMEZ SAUCE. ottt ettt ettt e 490
@)
Oatmeal:
Cereal . ... o 11
CooKieS. eu e et 87
3 o L 7= 7 O 181
Omelet
Bacon. ... 149
Cheese..unn oo 147
Ham. ..o 148
Plain. ... ... oo 146
Spanish........... .. 150
QOnions:
And potato croquettes. . . e T 191
Andtomatoes. . ........... . .. €05
AW GIALIN. ..o 601
French fried. .. ... ... ... ... . .. . . . . 603
Fried. .. ..o, 602
Glazed. ... ... .. 604
Gravy,brown. . ... 514
Gravy, CIERM. . .. ...t e . 517
Savory. ... 606
Scalloped. .......... . ... .. 07
Soup,cream......... ... 539
Oranges. ... 16
ppleand celery salad. .. ... ... . ... ... ... ... ... .. 445
Butter frosting............. ... ... .. e 95
CaKe. o ovee e 52
Charlotte, . vee oo 130
Gelatin, . ..o 128
a5 136
Petfectionsalad.............. . ... ... ... .. ... 446
Opysters:
Scalloped. ... ... ... ... 163
Scalloped, baked............. .. ... 164
Sl OW . v e e e e e e 547
P
Parsley:
POtatoeS. .. ..o 623
0L 493
Parsnips
Bried. ... 608
Savorycreamed. ... ... ... ... 609
Pastry. (See Pie. )
Peaches. . e o 16
Baked. . o 197
Dried, stewed. . D 203
BELerS . . .. ooovoee e s 172
Pie (canned peaches) . . ............. .. ... .. 408
Pie (dried peaches)... ... ... ... .. oo 416
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Paragraph Redpe

Upside down cake........................ e e 64
Peanut butter:
Frosting. ... ... 96
Salad dressing. . ........ . .. .. ... 461
Peanut COOKIeS. ..o\ 78
Pears. . ...... ... . . . . 16
Baked................. .. ... e 197
Peas:
And celery soup. . ...... .. 533
And shrimp, creamed. . . ... ... ... L 166
Baked.......... . e 610
Creamed. . ... ... ... .. e .. 611
HoppingJohn..... ... .. .. . ... . . . .. 612
SOUP, CLEAD . . ... it 537
Peppers, green:
And potato CroquUettes. . . ........... ..., 192
Stuffed. ..o oo 326
Picallili relish. . . oo ot 433
Pickle:
Mayonnaise. . .. ... iii e 468
Salad dressing. ... . e 479
Pie:
Apple (canned apples)........... ... .. .. oL 405
Apple (dried apples)............... . 414
Apple (freshapples)............. ... ..o 404
Apricot (dried apricots) . ............ ... 415
Apricot {(canned apticots) . .. ... ...l 406
Banana CreAIm. o v v vttt et oo e 398
(@7 Y 4 <o 3 413
L0111 o /2% 407
Chocolatecream . ... ... ... e 399
Cobblers. . . 395
CIOAIM . « . ottt e e e e e e e 397
Crust (ONE CIUSE) . ..\ ot o vttt ettt 394
Crust (TWO CTUSE) + v v v v v et e e et oo e 393
CUSTAIA . - o v e e e e e e e e 402
Fillings....... N 21
) 00 o Vo) + WAPS U OSSP 400
MeEINGUE . . L. 417
MINCEMEAT. . o oottt e e e e e e 412
Pasty . . o 20
Peach (canned) . ......... ... ... . L e 408
Peach (dried). ... ... 416
Pineapple. . ... ..o : 409
Pineapple Ccfeam. .. ...... ... ... i ces 401
PUDPKIN. ottt 403
RAISI . & o e e e e e et e et e e e 410
Rhubarb. ..o 411
TULTIOVELS . < v e v e e ve et e et n e ta e e e e et e 396
PIeaPPIE. L oo e 16
Andcheesesalad. ... ...t 447
CrCAM PIE. .o\ ettt ettt e e e 401
FIIOTOIS . & o o o e et et e e e e e et e e . 171
Gelatin. . oo 129
Mayonnaise. ... ..o 473
PoC e e e 409
RECE CLOAIML. .« o o et et et e e e e e e e e e e 117
Upsidedown cake.......... ... ... i 65
Sponge............. e 131
Plain Cake. .o ot 45
PLUITIS .« . e e e et et e et e et r e e et e e 16
POPOVEIS. Lot ettt e e e 43
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Paragraph Recipe
Pork. (See Meat.)

Potatoes:
AU gIatin, ..o ovuiii e 613
And green pepper croquettes............. ... 192
And onion CrOQUELTES. ...\ .ottt 191
AU BN, et et 613
Baked. .. ... 616
Bakedinmilk............. ... ... 613
CrOQUETEES . .. oo oot i 190
Franconia............... .. . ... ... 619
Frenchbaked.......... . ... .. ... ... ... ... ... ... ... ... 617
Frenchfried.......... ... .. .. . . . . . . ... ... ... 620
Hashedbrown.............. ... .. ... . .. . ... ... . ... ... 618
Injackets.. oo oo 622
Lyonnaise.......... ... i i 621
Mashed.. ... ... ... . . e 624
O BN, c ettt 625
Patsley. .. ... o 623
Pufl. 626
Salad No. I.. ... oo 434
Salad No. IL. ... o 435
Salad, hot.. ... ... 436
Scalloped . ... viet i 627
Soup, old fashioned . . ... ... ... o 529
Sweet, and apples,baked. ......... ... ... L 629
Sweet, and pineapple, baked. ... ... ... ... L 631
Sweet, apples and marshmallows, baked.................... ... .. 630
Sweet,baked. ... ... ... 628
Sweet, brown. . ... .. 632
Sweet, glazed. ... ... 633
Sweet,mashed.......... .. .. . . e 634

Q
D V1Tl Q) o3 (- Xe - S Y PN 6
R

Raisin:
Cakebread. ... ... e, 16
Cake, old fashioned. . . ........ ... .. 70
Cookies...........ooiii i B 80
Marshmallow frosting. .. ....... ... i, 102
Pie........ P 410
AU, .. 507
Spicecake...... ... ... 53
Upsidedowncake.......... ... .. ... ... ... 66

RaSPBerITY 1C€. . o 138

LT o= 2

hubarb., . ..o e ... 16
Poe. oo 411

lice: '
And cheese,baked. ......... ... .. ... . 220
And cheese CrOQUELTES . .. ... ... ottt e - 194
Boiled. .. ... 219
Pineapplecream. .. ... ... ... ... . . ... 117
Pudding....... ... 121
Spanish. ... ... .. e e 221
Tomato and cheese CIoquUettes. . ... ..ot enn. 193
Useinmeal. .. ... i i i i e i et e, 18

tolls: .
L@ o Ta 7Y 4+ Vo) o WA 23
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Parker house. . .. ..
Plain.............

Roquefort salad dressing. .. ....... ... ... ..o il

Russian salad dressing . .

Salad dressings.........
Catsup............
Cheeseand egg. . ..
Coleslaw.........
Cooked...........

French No.I......
Freach No. II. . ...
Ham.............
Horseradish. . ... ..
Marmalade...... ..
Mayonnaise. ... ...

Mixed pickles. . ...
Mustard cream. . . .
Mustard French. ...
Peanut butter. ... ..
Pickle mayonnaise.

..........................................

Pineapple mayonnaise. . .. .. ... .. ... .. ... ... ...,

Roquetort.........
Russian...........

Special green. ... ..
Special mayonnaise.
Vinaigrette........
Salad ingredients. ... ...

Salads:

Bean, string, beetand pea.............. ..
Beetand horseradish. ......... .. ... .. ... .. ...

Cabbage, apple and
Cabbage, apple and

pineapple..... ... .. ... ... ... .. ... ...
TAISIN. . ... e

Cabbage and chipped beef..... ... .. .. .. ... ...
Cabbage and green pepper........... ... ... ool

Chicken or turkey..

Cherries, red, spiced, jellied......... ... .. ... ... .. ....... e

Club,............

Cole slaw, old fashioned . . ... ... ... ... ... ... ... ... .. ... ....
Cole slaw with bacon. ...... ... .. . ... . .. .. .. .. ... .. ...,
Cucumberand onion. ....... ... .. ... . . ... ...

Fruit.............

Fruit and garden green.... ... .. ... .. . ... e
Grapefruit, apple and banana. . ... .. . .. ... .. ... .. ... ... ... .

Green............

Lettuce and mixed green. . ........ ... ... .. Ll ...

Lettuce and tomato
Macaroni.........

Orange, appleand celery. . .. ... .. ... ... ... ... ... i,

Orange perfection. .

Picallili relish. ... ..

..........................................

Pineapple and cheese. ... ... ... ... ... e,

Potato No. I......
Potato No. II . ....
Potato, hot........

Salmon and celety..

Salmon or tuna fish
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Paragraph Recipe

Shrimpandcelery.............. ... . .. 459
Shrimp and macaroni or spaghetti. .................... ... .. .... 456
T OO ASPIC. vttt et ve e et ettt e 438
Tomato,jellied. .......... ... ... . . 437
Tunafishandcelery...................... ... ... ... ........ 458
Tuna fish, SPng. ... ..ot 457
Vegetable,cooked................. ... .. ... ... 440
Vegetableand egg, jellied........ .. ... ... .................... 441
Vegetable, raw, chopped . .................. ... .. . ... ... .. ... 439
Waldorf. ..o 449
Imon: -
And cele?' salad. ... . 453
And noodles, baked.................. .. 168
Cakes. ..o 160
Hash, baked................ 158
Loaf. ... S 162
Salad. ... 453
1T R Ve <IN PP 509
Scalloped. .. ... ..o 165
indwiches:
Apple butter oo it 24
Apple butter and cottage or cream cheese............... .. L 24
Raconand baked beans.............. ... ... ... ... ... 24
Bacon and peanutbutter. .. ... ... ... .. 24
Beanrarebit... ... .. .. ... 24
Beans, baked....... ... ... ... 24
Beans, baked and celery........ .. .. ... ... L. 24
Beef, driedand cheese................ ... ... ... .. ... ... .. ... 24
Beef, roast, sliced . .. ........ ... .. ... 24
Bolognaandcheese. .............. .. .. ... ... ... . ... ... 24
Carrotand celery......... ... 24
Carrotandraisin. . ............. ... 24
Cheeseand bacon........... ... .. .. ... . . . i 24
Cheeseandmustard . ......... ... . ... . ... ... 24
Cheese and peanutbutter.................. ... ... ... ... ........ 24
Cottagecheeseand Cafrot. . .................. . i 24
Corttage cheeseand pineapple.................. .. .......... ... 24
Dateandnuc. ..... ... .. ... 24
B, . 24
Egg, Denver........... .. 24
Ham, chopped......... ... . .. ... . . . . . .. 24
Ham, deviled......... .. ... .. . ... . . . . 24
Ham, sliced. ......... ... .. . ... . . 24
Jam. 24
Jam and cream cheese or peanut butter.. . ... ... ... ... L. 24
Jelly. oo 24
Jelly and cream cheese or peanut butter. . .. ........ .. ... ....... 24
Meat, chopped......... ... ... 24
Meat, deviled. ..... ... .. .. ... 24
Nutsandraisins................. ... .. ... ... 24
Preparation. . ..ot 24
Proportions of ingredients.................. ... ... .. 24
Suggestions formaking................. .o 24
auces:
N T oY S PP 485
Batbecue.....oovnee e 500
Brown gravy. .. ..o 511
Brown onion gravy.........ooi i s 514
CheeSe. .\ v st ot 496
Cherry. ... 486
Chocolate. .. ... ..o e 487
Cream gravy. .. ..ot s 516
Cream omion gravy. . .. ... . it e 517
Creole or Spanish. . ... i e e 501
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Creole with bacon............ .. . .. ...

Creolcwithcelcry........,............,.,.,,..,..vv:”
Creole with pimientos. . . .. e
Drawn buttersauce........... . ...

Lemon................ . . .. _...... o
Lemoa buwter.......... AU T,
Mint. . ...

Nuwmeg............................
Parsley. . ...

Raisin.......................... A

White. . ..o
Sauerkraut, hot. . . ......... ..

Sausage. (See Meat.)

Savory butter sauce............ ... o
Scotchbroth............. ... .. .. .. ... ... ... ...,
Seafoam frosting. ................ ... ... .. ...,
Shortcake biscuits. . ........ ... ... ... L

Shrimp:

Andcelerysalad. ... ... ... ... oL
And macaroni or spaghettisalad. ....... ... .. .. . . . ...
And peas,creamed. ... ... o oo

Sirup, mock maple. . ........ ...

S OUPS .+ v vt
Bean, Army. ... ... ... ...
Beanchowder. . ... .. ... ... .. .. .. .. .. ... ...
Bean, Lima or navy........coviiivinieinnanannnannnn.
Beef with barley, macaroni, noodles, rice or spaghetti. . . .

Celeryand greenpea. .........coviviiiiiiiiiiiiiiinnn...
Chickenoreurkey stock.......... ... ... ... ... .. ...,
Clamchowder................ ... .. ... ...........
CONSOMME. ... ...t i ittt
Creamof asparagus. .................................
Creamofcelery......... ... .. ... ... . ... ... ... ...
Creamofcorn.................... . .. ... ... ... ..
Creamof greempea................ . ... ... ........
Cream of greensplitpea. . ....... ... . ... ... ... .. ...
Creamofonion........... ... .. ... . ... ... ...,
Creamoftomato................. ... ... .. ........
Cornand tomato chowdet............................
Cornchowderwitheggs. .......... . ... ... .. ........
Creole. ..o
Hamstock. . ...
Lentil or sglit PORe
Meatstock...........o
Meatless vegetable. . ...... ... ...l
MiInestrone. ... oot
OFSer StEW . .o oottt et e
Potato, old fashioned ... ........ .. .. .. ... .. ... ....
Scotchbroth. . ... .. ... ... ... . L
Vegetable beef. ... ............. ... ...

Vegetablecream. .......... ... ... .. ... .
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Paragraph Recipe

Sourmilk dressing. ..................... . 484
Spaghetti:
Andshrimpsalad................... ... . ... ... 456
And tomato cheesesauce................. ... ... ... .. 214
Tomato sauceand meatballs. . .......... . ... ................ 215
Useinmeal............. . i 18
Spanish:
Cake. .o 54
Omelet. . oovvv 150
Spice:
Cake., ..o 55
COOKIES . vv e 79
Split Pea SOUP. ..\ v it 532
Split pea soup, Cream. . ............co i 538
Sponge:
Angel foodcake............. ... .. ... ... .. .. T 9
Baking . ..oovior i 9
Cake. ... 9
Chocolate. ... 9 124
Jelly roll. ..o 9
Pineapple. ... ..c.vu o 9 131
Squash:
Hubbard, baked. . ........ ... .. . 637
Hubbard, baked with molasses................. ... ............. 638
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SECTION Il
BEVERAGES

.. COFFEE, TEA. a. Rules for making. (1) Measure accuratcly.

(2) Make only amount needed.
(3) Discard used grounds or leaves.
(4) Keep equipment clean.

10. 1. COFFEE (kettle method) Yield: 7 gallons.
Ingredients 100 setvings i .. setvings

offee, roasted and ground...| 3 pounds (3 No. 56 dippers).... .. { .

Vater, freshly drawn. ..... .. 7V4 gallons (30 No. 56 dippers). . .. .. l ................

Place coffee in a 50-pound coffee sack or other cloth bag large cnough to
permit free circulation of water and expansion of the coffee.*

Tie the bag with a cord of sufficient length to fasten to the handle of the
container. This facilitates removal of the bag from the hot brew.

Pour freshly drawn water into a large kettle; heat to boiling point,

Place coffee bag in boiling water; tie cord to handle of kettle. Reduce heat
to keep water below the boiling point. Coffee must always be kept_belotw
the boiling point.

Submerge the bag with a stick or paddle; push up and down to force
the water through the grounds.

Cover kettle; brew 12 to 15 minutes.
Lift bag; drain thoroughly in kettle. Remove bag entirely.
Serve coffee at once.

*15 pounds of coffee is the maximum amount that can be Elaced in one bag if the full extraction of
.vor is to be obtained from the coffee. If 100 gallons of cofice are to be made, divide the 40 pounds
ffee evenly into three bags. This expedites extraction and facilitates the removal of the coffee bags
ter brewing.

NoTE. Remove coffee grounds from bags immediately after they are taken from the
‘ew. Wash bags thoroughly, without soap, in cold water and place in pans of cold water
1til used again. Keep the bags wet all the time they are not in use. Replace the bag with a
»wone about once a week.

O. 2. COFFEE (emergency method)

>ur the 71/ gallons (30 No. 56 dippers) freshly drawn water into a large
sttle; heat to boiling point. Pour 3 pounds (3 No. 56 dippers) loose coffee
to boiling water. Reduce heat; brew 10 to 12 minutes. If necessary, settle
-ounds by sprinkling a small amount of cold water over coffee (use less than
» pint [14 mess kit cup} cold water to 1 pound coffee). The cold water
rries the coffee grounds to the bottom of the kettle. Pour coffee carefully to
roid stirring up the grounds.



NO. 3. COFFEE (urn method) Yield: 7 gallons
Ingredients 100 servings l . servings

Coffee, roasted and ground.. .| 3 pounds (3 No. 56 dippers)..... .| ..........

Water, freshly drawn. . ... .. 741 gallons (30 No. 56 dippers).. ... l AR

1. Pour water into jacket of urn until glass gauge registers about 3/ full.

2. Heat the water to the boiling point but avoid boiling it.

3. Replenish water whenever gauge shows less than 1/, full.

4. Pour coffee into wet urn bag or basket and pour or siphon freshly boilir;

_water evenly over the coffec.

5. Cover and let water drip completely through once.
6. If urn bag is used, pour 1/, of the coffee brew back over grounds to giv:

a full extraction and a clear brew. Remove bag or basket as any seepag:
from grounds impairs the delicacy of flavor and aroma.
Note. Coffee grounds will absorb about 2 quarts (2 No. 56 dippers) water. Mz

coffee just before using as it deteriorates on standing.
NO. 4. COFFEE (dunking method)
Heat water in urn jacket as in steps 1 and 2 in recipe for coffee (urn method)
Pour the 71/, gallons (30 No. 56 dippers) freshly boiling water into the us
Place 3 pounds (3 No. 56 dippers) coffee in cloth bag; tie with a cord lor
cnough to facilitate removal. Drop bag into the hot water in urn; tie cord :
handle of urn. Reduce heat to keep water below the boiling point. Push coftt:
bag up and down to force water through the grounds. Brew 10 to 12 minut
Remove coffee bag.

NO. 5. ICED COFFEE

Prepare iced coffee as in recipe for hot coffee but make twice as strong. Us
twice as much ground coffee to the same amount of water as is used in makis
hot coffee to compensate for the dilution caused by melting ice. Remove coffe
brew from urn or kettle; place in a dispenser with sufficient ice to keep coffe
well chilled until served.

NO. 6. TEA (urn method) Yield: 8 gallons
Ingredients 100 servings ... serviars

Tea. ... 8 ounces (1 mess kitcup)........ ...\ ... .. .. ..

Water, freshly boiling. . ... .. 8 gallons (32 No. 56 dippers). . . ....{....... ...

1. Place tea in a cloth bag large enough to hold at least three times
amount.

2. Tie top of bag with cord long enough to facilitate removal; tie cord:
handle of urn.

3. Heat water in tank to boiling point; lower bag containing tea into 1
urn crock.

4. Pour or siphon boiling water over bag containing tea. If siphon is ust
watch water gauge on boiler to determine quantity of water.




5. Submerge tea bag with a paddle; push up and down repeatedly 5 to 7
minutes to force water through the tea leaves.

5. Lift tea bag; drain thoroughly in kettle. Remove bag entlrely

NoTE. Remove tea leaves from bag immediately after it is taken from the brew. Wash
sag thoroughly, without soap, in cold water and place in pan of cold water until used again.
eep tea bag wet all the time it is not in use. Replace the bag with a new one about once
. week.

NO. 7. TEA (kettle method)

Jse amounts in recipe for urn method. Tie tea in cloth bag large enough to
rold at least three times the amount. Tie cord to the container to make it
asy to pull bag out of the water. Drop bag into kettle of boiling water:
over tightly. Reduce heat to prevent boiling; brew 5 to 7 minutes. Plunge
rag up and down several times; remove bag from brew. If bag is not useid
nd tea is put directly into the boiling water, strain beverage as soon as it is
rewed. Otherwise, it will develop an undesirable flavor.

NO. 8. ICED TEA

‘repare iced tea as in recipe for hot tea reducing boiling water to 5 gallons
'20 No. 56 dippers). Brew 1 minute longer than for hot tea. Add 5 gallons
20 No. 56 dippers) cold water; chill. If ice is to be added, reduce total
vater to 8 gallons (32 No. 56 dippers) as melting ice will weaken the tea.

i0. 9. COCOA Yield: 8 gallons.

Ingredients 100 servings

2Y4 pounds (3 No. 56 dippers).... ...

0C0Aee e ..... | 2% pounds (3 No. S6dippers).......| . . .. .. ..... .
ugar, granulaced . ... ... ... 4V, pounds (2%4 No. 56 dippers) .. ...\ .............. .
alt. Y4 ounce (Vamess kicspoon) . ..... .| ... ... ... ... ...
Vater,cold. ............... 1 gallon (4 No. 56 dippers)....... .| ... ......... ...

Vater,hot................. 5 gallons (20 No. 56 dxppers) ......................

dilk, evaporated. . . ..... ...
ranilla (optional)......... ..

24 — 14V2 ounce cans. e
14 ounce (1 mess kit spoon) .......

Combine cocoa, sugar and salt.

Add cold water gradually. Heat to boiling point; boil 5 minutes, stirring
constantly.

Add hot water, milk, and vanilla; heat to serving temperature.

Beat well before serving.

10. 10. ICED COCOA

'repare cocoa as in recipe for hot cocoa; chill the hot mixture. Substitute
gallons (20 No. 56 dippers) cold water for the 5 gallons of hot water.
\dd the cold water, milk, and vanilla to chilled mixture; stir until smooth.
erve with chipped ice,



NO. 11. LEMONADE Yield: 8 gallon:

Ingredients 100 servings

B ! ents | . servings
Sugar, granulated . .. ... ... 4% pounds (2% No. 56 dippers). ... .|. ..

Water, hot. ............... . 1% gallons (6 No. 56 dippers).. . . .. b

Water,cold. ........ ... .. 5% gallons (22 No. 56 dippers) . . i

Lemon juice®....... ... ... .. 1 gallon (4 No. 56 dippers). . .. %

Disisolve sugar in hot water; cool.
Add cold water and lemon juice.
Serve very cold using ice if available.
*Use approximatcly 90 lemons.
NO. 12. GRAPE LEMONADE
Substitute 11/, gallons (six No. 56 dippers) grape juice for the 115 gallon:
(six No. 56 dippers) cold water in recipe for lemonade. Reduce sugar to :

pounds (115 No. 56 dippers).

NO. 13. FRUIT PUNCH

Substitute a combination of grape juice and one or more other fruit juice
such as pineapple, grapefruit, or orange for 1/, lemon juice in recipe for
lemonade. Reduce sugar as necessary.

NO. 14. LEMONADE (made with lemon juice Yield: 8 gallons
powder synthetic)

[ SO

Ingredients ] 100 scrvim.h ' S servmg:

Lemon juice powder, synthetic | 18 ounces (1 mess kit cup).. . | ...........
Sugar, granulated . .. .. .. ! 8 pounds (4 No. 56 dlppers) ..... [
Water. ... .. .. o ‘ 8 gallons (32 No. 56 dippers) . . . .. l o

1. Mix lemon juicc powder and sugar together thoroughly.
2. Add mixture slowly to water, stirring constantly.
3. Chill; serve immediately.

NO. 15. TEA PUNCH Yield: 8 gallons‘
Ingredients \ 100 servings ... . servings

Tea. . oooun e 6Y2 ounces (% mess kit cup) .. .... .. .

Water, fresh boiling. ... ... .. 7% gallons (29 No. 56 dippets)......{........... ..

Sugar, granulated .......... 3% pounds (1¥2 No. s6 dippers). ... .| ... ... ... ..

Lemon )uxce eevvo..... | 25 quarts (2% No. S6 dippers). . ... | .......... ..

Fruit juice (grape pmeapple

or grapefruxt) . . 3 quarts (3 No. 56 dippers).. ... . . .

Tne tea loosely in a cloth bag.

2. Pour freshly boiling water over tea leaves; brew 4 to 6 minutes. Remor:
tea bag.

3. Add sugar; stir until sugar is dissolved. Chill; add fruit juices.

4. Serve very cold.
*Use approximately S6 lemons.

Nortk. If ice is added to the punch, reduce water to 6 gallons (24 No. 56 dippers).
8



SECTION 1l i
BREADS

5. QUICK BREADS. a. Quick breads are flour mixtures which can be baked
mmediately after mixing. They are leavened by baking powder, soda, or
steam. Mix all quick breads as rapidly as possible and with a minimum amount
>f handling to prevent development of the gluten in the flour.

b. Batters. A batter is a flour mixture that is thin enough to be poured or
dropped from a spoon. Batters may be thick or thin depending upon the pro-
portion of flour to liquid. Mufhins, fritters, and drop biscuits are made from
thick batters. Waffles, griddle cakes, and popovers are made from thin batters.

c. Doughs. A dough is 2 flour mixture containing a much smaller proportion
of liquid than a batter. It contains sufhcient flour to enable handling. Baking
powder biscuits, rolled cobblers, and shortcakes are made from quick doughs.

7. YEAST BREADS. a. Yeast breads are leavened by the gas released during the
growth of yeast plants. Yeast needs moisture, air and warmth. Moisture is
supplied by milk or water; air by kneading; warmth by controlling the tem-
perature of the ingredients and the atmosphere where the dough is placed to
rise. The most satisfactory temperature is about 80° F.

b. Yeast doughs are kneaded to develop gluten in the flour. This makes the

dough elastic and enables it to hold the gasses which give the bread a satis-
factory texture.

NO. 16. WHITE BREAD Yield: Approximately 20
1-pound loaves.
Tagredients 100 servings servings

Milk, evaporated. . . ... ... 1 —14Y20uncecan.............. ... ... .. ..

Water (for milk)........ .. 1 gallon (4 No.S6dippers). ...... | ... ....... ..
Yeast, ................. : GOUNCES. . ... ..
Sale... ... 5 ounces (10 mess kit spoons).. .. . .| ... ... . ... .. ..
Sugar, granulated. ... ... .. 1 pound (Y2 No. S6dipper). . ... . [... ... ... ... ... .
Flour, sifted*............ .. 15 pounds (15 No. 56 dippers). ... .| ... ... ..... . ..
Shortening, softened . . ... . .. 1 pound (V2 No. 56 dipper) . . .. | . .. . ... .. . .

1. Mix milk and water. Scald; cool to 80° F,

2. Soften yeast in milk; add salt and sugar.

3. Add flour and shortening; mix about 10 minutes to make a smooth and
elastic dough.

4. Place dough in a warm place (80° F.); allow to rise 2 hours. Punch
dough; allow to rise 20 minutes more.

5. Cut dough into 11/;-pound pieces; mould evenly into loaves and place in
greased 1-pound pans.



6. Allow to risc until double in volume.
7. Bake in hot oven (425° to 450° F.) approximately 30 to 40 minutes.

*The amount of water will vary according to the type of flour used.

NO. 16A. WHITE RAISIN BREAD

Prepare basic dough as in recipe for white bread, increasing yeast to 1 pounc
Add 10 pounds raisins during the last 2 or 3 minutes of mixing. Make dougt |
slightly softer by reducing the quantity of flour if raisins are quite dry. |

NO. 17. PLAIN ROLLS Yield: Approximately 300 rolls
Prepare basic dough as in recipe for white bread. Divide into pieces weighing
3 to -4 pounds each. Roll each piece into a long strip. Cut strips into piece:
about 1 inch thick; shape into rolls. Place 15 inch apart on greased shee
pans. Cover pans; allow dough to rise until double in volume. Handle rol:
carefully after rising as jarring will cause them to fall. Protect rolls from
drafts to prevent formation of a crust on the dough. Bake in hot oven
(-i25° to 450° F.) about 20 minutes,

NO. 18. PARKERHOUSE ROLLS Yield: Approximately 300 rolb.
Prepare basic dough as in recipe for white bread. Shape into plain rolls
Brush with melted fat. Crease each roll across the center on greased sid
with a small rolling pin. Fold rolls on the crease. Place close together it
greased pans with creased side up. Cover pans; allow to rise until double
size. Bake in hot oven (425° to 450° F.) about 20 minutes.

NO. 19. WHOLE WHEAT BREAD (100 per cent)  Yield: Approximately 2
1-pound loaves.

Ingredients 100 servings . ... servings
Milk, evaporated........... 1 —14%-ouncecan.........coivenfinnnna
Water (formilk)............ 1 gallon (4 No. s6dippers). .......[............
Yeast...........cc.oo... 6ounces. ... ... ..iien]e
Sale..... ... .. ... ... ... S ounces (10 mess kit spoons)......|......... .. .. .
Sugar, granulated. . .. .. ... .. 1 pound (*2 No. S6dipper)........|........... ..
Flour, whole wheat*.. ... .. 15 pounds (15 No. 56 dippers) . .....}......... ...
Shortening, softened. .. ... .. 1 pound (¥2 No. S6dipper)........|.......... ... .

Mix milk and water. Scald; cool to 80° F.

2. Soften yeast in milk; add salt and sugar.

3. Add flour and shortening; mix about 10 minutes to make a smooth and
elastic dough.

4. Place dough in a warm place (80° F.); allow to rise 2 hours. Punct
dough; allow to rise 20 minutes more.

5. Cut dough into 11/-pound pieces; mould evenly into loaves and place ir
greased 1-pound pans.

6. Allow to rise until double in volume. ‘

7. Bake in hot oven (425° to 450° F.) approximately 30 to 40 minutes. - ‘

*The amount of water will vary according to the type of flour used. .
NoTtke. This recipe may be made by using 14 whole wheat flour and 2/ sifted white flour

10



0. 20. WHOLE WHEAT RAISIN BREAD

repare basic dough as in recipe for whole wheat bread, increasing yeast

» 1 pound. Add 10 pounds raisins during the last 2 or 3 minutes of mixing.

fake dough slightly softer by reducing the quantity of flour if raisins are

aite dry.

0. 21. RYE BREAD Yield: Approximately 20
1-pound loaves.

Ingredients 100 servings ‘ servings

= ] 4dounces. . ...
Tater,cool................ 1 gallon (4 No. S6dippers). .......[................
e oo 4 ounces (8 mess kit spoons).......[......... e
ugar, granulated. . ......... 3 ounces (6 mess kit spoons).......{................
araway seeds, ground

(optional), .. ............ Y2 ounce (1% mess kitspoons)......0................
lour, white, sifted........ .. 12 pounds (12 No. 56 dippers) .. ....}................
lour,eye.. ...l 3 pounds (24 No. 56 dippers)......|[................
hortening, softened. . ... ... 6 ounces (12 mess kit spoons)......|................
ornmeal. . ...

Soften yeast in water; add salt, sugar, and caraway seeds.
Add white flour, rye flour, and shortening; mix until a smooth dough is
obtained. The dough will be somewhat stiffer than that for other breads.
Place dough in a warm place (80° F.); allow to rise about 11/, hours.
Punch dough; allow to rise 20 minutes more.
Cut dough into 11/-pound pieces; mould evenly into loaves.
Sprinkle shallow sheet pans with cornmeal. Place loaves 6 inches apart
on top of cornmeal. Allow to rise 30 to 40 minutes.

.. Cut the surface of each loaf several times across the width with a sharp
knife or razor blade.
Bake in hot oven (425° to 450° F.) 35 to 40 minutes.

Notk. If a glossy crust is desired, brush loaves before baking with a mixture of boiled
ornstarch. Use 24 ounce (2 mess kit spoons) cornstarch and 1 quart (one No. 56 dipper)
vater.

NO. 22. BASIC SWEET DOUGH

Ingredients 100 servings ... servings
sjugar, granulated. ... ... v...| 4pounds (2 No.56dippers).......|. ...............
shortening . . .....oo el 4 pounds (2 No. 56dippers).......0............... .
alt, .. 5 ounces (10 mess kitspoons) . ... .|\, ... .. ... ...
iggs, beaten.. ... .. ... ... 30 eggs (1YaNo. 56 dippers)........{................
Milk, evaporated............| 2—14%.ouncecans........ ... . .|... ... ... .... ..
Water (formilk)............ 3 quarts (3 No.S6dippers)........{..........o. ..
CeaSE. o o ve e 1Vapounds.. ..ot ivi i e ..
Janilla. .o e e
Jlour, sifted. ... ... ... L 16 pounds (16 No. 56 dippers)......{............. ...
.. Combine sugar, shortening, and salt; mix thoroughly.

2. Add eggs; beat well.
3, Mix milk and water. Scald; cool to 80° F. Add yeast and vanilla; stir

until well mixed, Add to egg mixture.
' n



4. Add flour; mix thoroughly.
5. Place dough in a warm place (80° F.); allow to rise 2 hours or untl
double tn volume. Punch down; allow to rise 15 minutes more.

NO. 23. CINNAMON ROLLS

Divide basic sweet dough into seven pieces of equal size. Roll each into an
cblong shape 1/ inch thick. Grease each piece with melted shortening. Mn
4 pounds (two No. 56 dippers) granulated sugar and 1 ounce (four mes
kit spoons) cinnamon together. Sprinkle mixture over pieces of dough. Roll
cach piece tightly like jelly roll. Cut into pieces 3/ inch thick. Place close
together in greased baking pans. Allow to rise until double in size. Bake ic
hot oven (400° to 450° F.) about 20 minutes.

NO. 24. RAISED COFFEE CAKE (streussel cake)

Roll 32 to 36 pounds basic sweet dough into sheet approximately 1/ inch
thick. Place on baking sheet pans. Combine 2 pounds (one No. 56 dipper)
granulated sugar, 1 pound (1, No. 56 dipper) butter, 1 pound (14 No. 56
dipper) shortening and 1/, ounce (one mess kit spoon) salt for streussl
mixture; mix well. Add 6 ounces (eight mess kit spoons) honey or sirup
and 3 pounds (three No. 56 dippers) sifted flour; stir until a crumblike
mixture is obtained. Sprinkle mixture over dough in baking pans. Baks in
hot oven (400° F.) about 30 minutes.

NO. 25. RAISED DOUGHNUTS

Divide basic sweet dough into seven pieces. Allow to rise 15 to 20 minutes.
Roll each piece into sheet 1/ inch thick. Cut with floured doughnut cutter.
Place in pans; cover pans and allow dough to rise about 30 minutes. Place
doughnuts, a few at a time, into a kettle of hot fat.* Fry in hot deep fa
(350° to 360° F.) until golden brown on under side. Turn and fry on other
side. See directions (section IX) for deep fat frying.

*Use screen if available.

NO. 26. BAKING POWDER BISCUITS Yield: 25 pounds mixture,
212 biscuits, each
21/, inches diameter

Ingredients 100 servings .... servings
Flour, sifted................ 12 pounds (12 No. 56 dippers)......|...............-
Baking powder............. 10 ounces (V2 mess kitcup)........|. ... ...
Sale........ ... ..ol 3 ounces (6 mess kitspoons). . ....|. ... .. .. ...
Shortening................. 3 pounds (1%2 No. 56 dippers). . ... e
Milk, evaporated............| 44 —14%-ouncecans. ............
Water (for milk)*......... .. 25 quarts (2% No. 56 dippers) . .. ... e

1. Sift flour, baking powder, and salt together. Add shortening; stir unti
mixture resembles coarse crumbs.

2. Mix milk and water. Add to dry ingredients, mixing only enough 1
combine dry and liquid ingredients.
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Place dough on floured bread board and knead lightly. Roll 34 inch
thick; cut dough into biscuits with floured biscuit cutter.

Place in baking pans. Bake in hot oven (450° F.) about 15 minutes.
The amount of water will vary according to the type of flour used.
NOTE. Biscuits may be brushed with melted shortening or milk before baking.

D. 27. BUTTERSCOTCH BISCUITS

epare biscuit dough as in recipe for baking powder biscuits. Divide dough
‘0 2-pound pieces. Roll each piece into an oblong shape, 20 by 9 by 1
ches. Combine 12 ounces (!’ mess kit cup) butter, 3 pounds (two No. 56
ppers) brown sugar and 1Y, pounds (115 No. 56 dippers) chopped raisins
nut meats; mix well. Sprinkle mixture over dough and roll each piece like
lly roll beginning on long side. Slice into 1-inch pieces. Place in lightly
eased baking pans. Bake in hot oven (450° F.) about 15 minutes. Nuts
" raisins may be omitted.

O. 28. CHEESE BISCUITS

dd 3 pounds (three No. 56 dippers) chopped cheese to recipe for plain
iscuits after shortening has been combined with dry ingredients. Add liquid
1d proceed as for plain biscuits.

0. 29. CINNAMON BISCUITS

repare and roll biscuit dough as in recipe for baking powder biscuits. Com-
ine 3 pounds (114, No. 56 dippers) sugar, 34 pound (1, mess kit cup)
oft butter and 6 ounces (12 mess kit spoons) cinnamon. Spread over dough;
prinkle 3 pounds (214 No. 56 dippers) seedless raisins over surface; press
sto dough lightly with rolling pin. Roll, cut, and bake as for butterscotch
iscuits.

NO. 30. SHORTCAKE BISCUITS

>repare recipe for plain baking powder biscuits using 1 pound (145 No. 56
lipper) granulated sugar and 2 pounds (one No. 56 dipper) shortening
ind 1/ of all other ingredients. Mix, roll, cut, and bake as for plain biscuits.
split and serve with fruit between the halves and on top.

NO. 31. WHEAT GRIDDLE CAKES
Yicld: 6 gallons mixture,
100 servings, four cakes
per serving, each four mess kit
spoons mixture.

Ingredients 100 servings .. .. servings
Flour,sifted................ 15 pounds (15 No. 56dippers).....|.......ccoon ..
Sulg(ar, granulated . ... ....... 14 pounds (1 mess kitcup)........|..... .. ..o ...
Baking powder. ... ......... 10 ounces (Vamesskitcup).......[..... ...
Sale........ oo i 5 ounces (10 mess kit spoons). .. .|................
Milk, evaporated........... 11% — 14%-0uncecans. . ..........[.coevvinen,
Water (for milk)............ 1% gallons (7 No. 6 dippers)......[......... ... ...
Eggs, well beaten. . ......... 50 eggs (2% No. 56 dippers) ...l ..
Shortening, melted., ... ... ... 2% pounds (1% No. S6dippers) . .. .[................
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1. Sift flour, sugar, baking powder, and salt together.

2. Mix milk and water; add beaten egg.

5. Combine dry ingredients, milk mixture, and shortening. Stir only ur:
dry and liquid ingredients are mixed and most of the lumps beaten o=

4+ Drop batter by spoonfuls onto hot, greased griddle. Cook cakes on ox
side until top is full of bubbles. Turn and cook on other side. Tun
cakes only once.

NO. 32. BUCKWHEAT GRIDDLE CAKES
Yield: 43/ gallons mixture,
100 servings, four cakes
serving, each three mess &
spoons mixture.

Ingredients 100 servings ... servings
Flour, sifted... . ... ... .. 6% pounds (6% No. 56 dippers) . ...| ... .....
Flour, buckwheat. ... ... .. .. 7% pounds (6 No. 56 dippers)......[...........
SUf.ll', granulated .. ... ... .. 214 pounds (14 No. 56 dippers) . .. .{............
Baking powder ... ..., . ... 6% ounces (Y4 No. S6dipper). . ... .|. ... .....
Sale. ... 5 ounces (10 mess kit spoons) . . .. .
Milk, evaporated . . . .. ... .. 10%4 — 14%-ouncecans. .. ......... .
Water (for milk).. ... .......| 5% quarts (5% No. 56 dippers) . . ..
Eggs, well beaten . . o 33 eggs (1% No. 56 dippers). ... .
Shortening, melted. .. .. 1 pound (% No. 56 dipper).... .. I
L. Sift flour, buckwheat flour, sugar, baking powder, and salt together.
2. Mix milk and water; add beaten egg.
3. Combine dry ingredients, milk mixture, and shortening. Stir only ust

all dry and liquid ingredients arc mixed an dmost of the lumps bei
out.

4. Drop batter onto hot, greased griddle. Cook cakes on one side uatil
is full of bubbles. Turn and cook on other side. Turn cakes only once

NO. 33. CORNMEAL GRIDDLE CAKES '
Yield: 43/ gallons mixture,
100 servings, four cakes
per serving, each three mess Kt
spoons mixture.

Ingredients 100 servings .. .. Servings
Flour, sifted............. .. . 11 pounds (11 No. S6dippers)......|...........
Cornmeal. ... ... ......... .. 312 pounds (2% No. 56 dippers) . . . .. R
Sugar, granulated. ... ... .. . 3 pounds (1% No. 56 dippers) . . . .. e
Baking powder..... ... ... .. 8Y4 ounces (4 No. 56 dipper). . ..... A
Salt. .. ... . ... ... ... S ounces (10 mess kit spoons). . ... e
Milk, evaporated, .. ... ... .. 9 —14%-ouncecans. .. .......... e
Water (for milk)........... 1% gallons (5 No. 56 dippers)....... e
Fggs, well beaten........ .. 45 eggs (2% No. s6dippers)........|............
Shortening, melted. .. .. ... .. 1 pound (% No. 56 dipper)........ A

1. Sift flour, cornmeal, sugar, baking powder, and salt together.
2. Mix milk and water; add beaten egg.
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Combine dry ingredients, milk mixture, and shortening. Stir only until
all dry and liquid ingredients are mixed and most of the lumps beaten
out.

Drop batter by spoonfuls onto hot, greased griddle. Bake cakes on one
side until top is full of bubbles. Turn and bake on other side. Turn
cakes only once.

NO. 34. PLAIN MUFFINS Yield: Approximately 25 pounds
mixture, 250 muffins,
each 21/ inches diameter.

Ingredients 100 servings . servings
lour, sifted................ 9 pounds (9 No. 56dippers).......{........... ... .
‘uﬁz'u', granulated. ... ... .. .. 2¥2 pounds (1% No. 56 dippers). . ...|................
Jaking powder. .. ..... .. .. 72 ounces (Y4 No. s6dipper) . . .....|. ... ....... ..
ale. ... e " 3 ounces (6 mess kit spoons) . .. ... |. ... ..
vilk, evaporated. .. ... .. .. 4¥3—14%-ouncecans. . . ...
¥ater (for milk)......... ... 2% quarts (2% No. S6 dippers) . . ... .| ...............
iggs, beaten. ... .. ... .. ... . 20 eggs (1 No. s6dipper)......... | ... .. ...
hortening, melted.. . ... . . 1¥2 pounds (3 No. 56 dipperh. ... . .| ... ... ...,

Sift flour, sugar, baking powder, and salt together.

. Mix milk and water; add beaten egg.

». Combine dry ingredients, milk mixture, and shortening. Stir only until
liquid and dry ingredients are combined. Avoid overmixing.

i. Fill greased muffin pans 24 full. Bake in hot oven (400° F.) about 25
minutes.

NO. 35. BLUEBERRY MUFFINS

Add 4 pounds (three No. 56 dippers) blueberries to sifted dry ingredients
n recipe for plain muffins. Add liquid ingredients; mix carefully to prevent
nashing blueberries. Bake as for plain muffins.

NO. 36. RAISIN, NUT, OR DATE MUFFINS

Add 4 pounds (three No. 56 dippers) raisins, 3 pounds (three No. 56
lippers) chopped nut meats, or 41/, pounds (three No. 56 dippers) chopped
fates to sifted dry ingredients in recipe for plain muffins. Add liquid and
sroceed as for plain muffins.

NO. 37. SPICE MUFFINS

Sift 2 ounces (eight mess kit spoons) cinnamon and 2 ounces (five 1/, mess
<it spoons) ground cloves with dry ingredients in recipe for plain muffins.
Proceed as for plain mufhns,



NO. 38. BRAN MUFFINS

Yield: 26 pounds mixture,
approximately 250 muffis
each 2V inches in diamete

Ingredients

Milk, evaporated . . . ... ...
Water (for milk)........ ...
Bran, prepared. ... .. .
Sugar, granulated . .. ... ...
Shortening...............
Eggs, beaten. . ... ... ...
Floug, sifted............. ..
Baking powder. . .. ... ..
Sale. ... ...

100 servings

.. servings

S — 14%-ouncecans. .. ..........
3 quarts (3 No. 56 dippers)..... ...

3 pounds (6 No. 56

ippers). ... | ...

2 pounds (1 No. 56 dipper). . ... ..
1'2 pounds (% No.536 dipper).......
24 eggs (1% No. 56 dippers) .. ... ..

6 pounds (6 No. 56dippers)...... . |.............

8 ounces (¥4 No. 56 dipper) .. ... ..

4 ounces (8 mess kit spoons). ... ..

Ll AL S

four pans, each 17 by 24 by 1 inches, 60 pieces per pan, each piece 214
NO. 39. CORNBREAD

Mix milk and water. Add bran; soak about 10 minutes.
Mix sugar and shortening; stir until smooth. Add beaten egg; mix w i
Add soaked bran; mix well. ,
Sift flour, baking powder, and salt together; add to bran mixture, stirtifg
oniy until dry and liquid ingredients are combined.
Spread in greased muffin pans. Bake in hot oven (425° F.) about X
minutes.
NoTE. Bran muffin mixture may be baked in sheet pans and cut into pieces. I¢ will yiek
2% by 1 inche:
Yield: 12 pounds mixture,
120 pieces, each
213 by 23/ by Linche

Ingredients 100 servings .. servings

Flour, sifted................
Sugar, granulated. ... .......

2 pounds (2 No. 36 dippers) . . ... ..
6 ounces (¥4 mess kit cup).........

Cornmeal. ... ............. 3 pounds (3 mess kit cups)........ e
Baking powder............. 3 ounces (8 mess kit spoons)....... e
Sale.......... .. ...l 2 ounces (4 mess kit spoons}....... e
Milk, evaporated. .. ... ... .. 2 —14%-ouncecans.............. R
Water (for milk)......... . 1 quart (1 No. 56 dipper).......... e
Eggs, beaten. . .. ...... .. 10 eggs (2 No. 56 dipper).......... e
Shortening, melted... ... .. 1 pound (% No. 56 dipper). . ...... e

Sift flour, sugar, cornmeal, baking powder, and salt together.

Mix milk and water; add beaten egg.

Add milk and egg mixture to dry ingredients; partially mix. Add mels
shortening. Stir only until dry and liquid ingredients are combined
Avoid overmixing.

Spread mixture in greased baking pans. Bake in hot oven (42%° E)
about 20 minutes.

NO. 40. BACON CORNBREAD
Prepare cornbread reducing the amount of melted shortening to 4 ou®
(eight mess kit spoons). Place 2 pounds (114 No. 56 dippers) chopped &*

16 A



acon over surface of batter in baking pans. Bake as for cornbread. Bacon
vill be more crisp and brown if mixture is placed under broiler for a few
ainutes after the bread is baked.

NO. 41. QUICK COFFEE CAKE Yield: 12 pounds mixture,
120 picces, each 2/,
by 23/ by 1 inches.

Ingredients 100 servings ... scrvings
‘lour, sifted................ 3% pounds (3% No. 56 dippers) . ....[......... ... .
sugar, granulated ... ..., .. .. 3 pounds (1% No. 56 dippers).....|................
3aking powder............. 2V5 ounces (7 mess kit spoons) . .. .. .|... ... ... ... ..
ale, oo 1 ounce (2 mess kit spoons).......|[............. ...
Milk, evaporated........... 1% — 14%-ounce cans. . . .......... 0. ... .. L.
Water (formilk)............ 1% pints (Y8 No. S6 dipper)........|.......... ... ..
iggs, beaten......... ... ... 10 eggs (2 No. S6 dipper) . . .......|........ ... ...
shortening, melted... ... ... 1 pound (V2 No. S6dipper)........|................
Butter, melted.............. Y2 pound (4 No.s6dipper)........|................
Sugar, brown............... 1% pounds (% No. S6 dipper).......{.............. ..
Flour, sifted................ 4 ounces (Vomess kitcup)........|..............
Cinnamon. ................ 1 ounce (4 mess kit spoons).......J............... .

1. Sift flour, sugar, baking powder, and salt together.

2. Mix milk and water; add beaten egg.

3. Combine dry ingredients, milk mixture, and shortening. Stir only until
liquid and dry ingredients are combined. Avoid overmixing.

4. Spread mixture in greased baking pans.

5. Mix melted butter, brown sugar, flour, and cinnamon together. Stir until
a crumb-like mixture is obtained. Sprinkle over dough in baking pans.

6. Bake in moderate oven (375° F.) about 25 minutes.

NO. 42. APPLE COFFEE CAKE

Prepare quick coffee cake and spread in baking pans. Arrange 4 pounds
(four No. 56 dippers) sliced apples over the top. Mix 11/, pounds (one No.
56 dipper) brown sugar, 1 ounce (3!, mess kit spoons) cinnamon and 3/
pound (1%, mess kit cup) butter together. Sprinkle mixture over apples. Bake
in moderate oven (375° F.) 30 to 35 minutes,

NO. 43. POPOVERS Yield: 100 servings, two
popovers each.
Ingredients 100 servings servings
Milk, evaporated........... 6—14%-ouncecans. .............|. ...,
Water (for milk)............ 3 quarts (3 No. S6dippers) .. ......|............. .. .
Eggs, slightly beaten........ 50 eggs (22 No. S6dippers) ........|............... .
Flour, sifted................ 6 pounds (6 No. S6dippers) . ......J................
Sale,...... 1 ounce (2 mess kit spoons).......|............. ...

L. Mix milk and water; add beaten egg. Beat thoroughly.
2. Add flour and salt; continue beating until mixture is smooth.
3. Pour mixture into hot, greased muffin pans. Bake in hot oven (450° F.)
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30 minutes. Reduce heat to moderate (350° F.) and continue baking

10 to 1% munutes.

4. Remove from pans and puncture the surface of each popover to allow 3

steam to escape.
5. Serve as soon as possible,

NoTF. Popovers are Jone if they feel light when lifted from the pan.

NO. 44. FRENCH TOAST

Yield: 33/ gallons mixture,
100 servings, three slices

toast each.

Togredients ! 100 servings servings
Milk Evaporated... ... .. 13 - 14%-0uncecans. .. .. ........ 0.,
Water (for milk)........... 6 quarts (6 No. s6 dippers) . . . ... .|.......... ...
Eggs, slightly beaten. . ... .. 60 eggs (3 No. 56 dippers)........ .|
Sale...... oL . 1 ounce (2 mess kit spoons).......[...... ... .. ..
Sugar, granulated......... .| ¥ pound (Vi messkiccup).. ... .. [ ....... .....
Bread, dry, sliced . .. ... . S 300slices. ...

1. Mix milk and water; add beaten egg, salt, and sugar. Mix well.

2. Dip slices of bread in milk and egg mixture.

3. Fry on greased griddle until brown on one side. Turn and fry on other

side,
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SECTION IV
CAKES AND COOKIES

. “BUTTER” CAKES. a. There is an unlimited variety of “butter” cakes, but
1e same basic ingredients and mixing procedures are used for all of them.
'he texture and tenderness of the cake depends on the shortening. Use a
'pe of shortening that softens easily and mixes well with other ingredients.

b. Mixing. The quality of a cake is dependent upon the method of handling
nd combining ingredients. Sift the flour to ensure accurate measurement
nd reduce the amount of mixing required to make a smooth batter. The
our and liquid are added to the shortening and sugar mixture alternately,
eginning and ending with flour. The addition of liquid first tends to
eparate the fat from the other ingredients while the flour binds the ingredi-
nts together, Unnecessary beating after the liquid and flour are added will
oughen the cake by developing the elasticity of the gluten (the toughening
roperty of the flour).

c. Temperature control. Temperature control is important. Have sugar and
hortening at room temperature .(70° to 73° F.) to enable easier mixing.
Eggs and milk may be colder (about 65° F.) but not at refrigerator tempera-
ure. If the batter is too warm, the fat becomes oily; if too cold, the fat
rardens and gives the batter a curdled appearance. Under both conditions
‘he cakes will have poor grain and small volume.

d. Baking. Bake cakes at temperatures recommended in the recipes. Too rapid
baking gives cakes a hard crust and poor volume; slow baking causes coarse
grain and may give cakes a gummy or sticky quality. Overbaking will make
dry cakes with hard crusts. When the cake shrinks and pulls away from the
sides of the pan it is done. Test the doneness of the cake by inserting a
toothpick; if it comes out clean the cake has been cooked sufficiently. The
cake is done if it springs back when pressed with the finger.

e. Care of cakes after baking. Remove cakes from pans while warm. If
cakes remain in pans until cold, rust resulting from water condensing on
the pan may discolor the cake and affect the flavor. When cool, replace cakes
in pans lined with paper and cover tightly to prevent evaporation of moisture
when exposed to air. Frost cakes only when cold to prevent frosting from
softening and running off the cake. Frosting seals the top surface and
prevents loss of moisture,

f. Characteristics. A well mixed and baked cake Has 2 soft golden brown
ctust which is only slightly rounded. It has a fine, uniform sized grain, is
moist and feels light when lifted. The cake holds its shape when cut.

9. SPONGE CAKES. a. Angel food, jelly roll, and sponge cakes are made with-
out shortening. They are leavened by air incorporated into beaten eggs. The
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quality of this type of cake is dependent upon the number of eggs used
and the degree to which they are beaten. The tenderness of the cake depends
upon the amount of air incorporated into the mixture as there is no fat
added to separate the particles of flour and prevent them from forming a
tough product.

b. Angel food cake. If possible use thin egg whites as they will produce 2
larger cake than the thicker ones. Have eggs at room temperature. They will
yield a larger volume than when at refrigerator temperature. Beat whites
until just stiff but not dry. Stiffly beaten egg whites will cause a tough cake
with poor volume and grain. Cream of tartar is added to the cake to prevent
shrinkage during baking and to bleach the cake, thus making it very white.

(1) Mixing. Sift flour several times until fluffy, thereby decreasing the
amount of mixing necessary to distribute it. Mix flour with eggs by folding
the flour into the eggs rather than by stirring or beating. The flour or
sugar prevents the air cells from being broken. Great care must be taken
in folding in the flour, otherwise the air cells will be broken and the air lost.
After the last amount of flour has been added, mix only until flour dis-
appears.

(2) Baking. Bake angel food cakes in ungreased pans. If pan is not
greased, the cake will stick to the pan until cold, thus aiding the cake to
support its weight. The cake is done when it is brown and pulls away from
the sides of the pan. Avoid overbaking as this toughens the cake. After
baking invert pans on racks or rest the edges on props to permit circulation
of air around the cake. Prevent the surface of the cake from resting on the
rack or props. Remove from pans when cool.

c. Sponge cakes. A true sponge cake differs from an angel food in that the
yolks of the eggs are used. Beat the egg yolks until they are light, thick,
and fluffy. Overbeating at this stage is impossible. Underbeating produces
a compact and soggy cake. Follow the same methods and precautions for
sponge cakes as for angel food cakes.

d. Jelly roll. Heat eggs and sugar to 100° F. to hasten the beating and insure
a firmer cell structure. This makes a lighter roll as less of the foamy mass
will break down when the flour is added. If cake is used for cream roll,
turn upside down on cloth covered with sugar, loosen paper, and cover
with pan; cool, Thus, the moisture is retained in the cake, making it less
likely to crack when rolled.

10. COOKIES. Cookies are easy to mix but need constant attention while baking.
Drop cookies can be made from cake dough if more flour or less liquid is
added so as to make a stiff batter. A soft cookie dough suitable for rolling
can be made from cake dough if still further increase in flour or decrease
in liquid is made. Use sheet pans smaller than the oven rack for baking
cookies to permit the hot air to circulate around the cookies. Fill pans and
stack criss-cross; bake as many as the ovens will hold at one time. Use knife
or spatula to remove cookies from pans. Place cookies in single layers on
racks or clean paper to cool. Avoid stacking or piling cookies while cooling.
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NO. 45. PLAIN CAKE Yield: 15 pounds mixture,
100 servings, each 31/,
by 21/, by 1V inches.

Ingredients 100 servings ] o scrvmgs
Shortening................. 1% pounds (% No. 56 dippers) . . . .. L .
Sugar, granulated . ... ... .. .. 3% pounds (1% No. 56 dpppers) ,

g e 23 eggs (1'% mess kit cups). . .
Flour, sifted................ 4 pounds (2 No. 56 dxppers) ..... o
Baking powder............. 2% ounces (6% mess kit spoons). . ‘ S
alt....o 14 ounce (1 mess kit spoon)... . ..

Milk, evaporated. .. ........ 1% — 14%-ounce cans. . ..... ..

Wacer (formilk)........... . 1% pints (1 mess kit cup)....... ...

Janilla, . ... ... ... ... . 14 ounces (3 mess kit spoons). .. .. |

. Stir shortening until soft and smooth.

. Add sugar gradually; mix thoroughly.

. Add unbeaten eggs, a few at a time, beating after each addition until
well mixed. Beat thoroughly at this stage to insure a light tender cake.

.. Sift flour, baking powder and salt together twice.

. Mix milk and water; add vanilla.

. Add dry ingredients and milk alternately to sugar and egg mixture,
first adding about 14 dry ingredients, then 145 milk, then another 1/} dry
ingredients and remaining milk and dry ingredients.

. Mix thoroughly but avoid overmixing.

. Place in greased sheet pans. Bake in moderate oven (350° F.) 30 to 35
minutes or until done.

Note. This recipe makes two sheet pans (17 by 24 by 1 inches) or eight loaf pans
973 by 414 by 234 inches) or 200 individual cakes each 3 inches in diameter,

10. 46. BANANA CAKE

repare plain cake reducing baking powder to 115 ounces (four mess kit
»oons) and adding 3} ounce (11, mess kit spoons) baking soda. Reduce
vaporated milk to one 1415, can and water to 1 pint (14 No. 56 dipper).
dd 334 pounds (134 No. 56 dippers) peeled, crushed bananas to shorten-
1g and sugar. Frost caké with banana or lemon butter cream frosting (recipes
los. 91 and 93) or cover before baking with cinnamon topping (recipe
lo, 104).

10.47. BOSTON CREAM CAKE

repare plain cake; bake in pie tins. Use two thin layers for each cake or
layers are thick, cool and split each in half. Spread vanilla pudding (recipe
lo. 112) between halves or layers. Sprinkle with confectioners or granu-
ted sugar or frost with butter frosting (recipe No. 90).

10. 48. CHOCOLATE CREAM CAKE

repare plain cake; bake in pie tins. Use two thin layers for each cake or
layers are thick, cool and split each in half. Spread chocolate pudding

recipe No. 114) between halves or layers. Sprinkle with confectioners or

ranulated sugar or frost with chocolate butter frosting (recipe No. 92).
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NO. 49. GOLD CAKE l
Substitute 21 egg yolks * (14 No. 56 dipper) for whole eggs in recipe for !
plain cake. Use 2 additional ounces (four mess kit spoons) evaporated milk
and 2 additional ounces (four mess kit spoons) water. Frost with marsh
mallow or lemon butter frosting (recipes Nos. 100 and 93) or cover before.
baking with crumb or cinnamon topping (recipes Nos. 86 and 104).

*Usc egg whites for frosting or pie meringue.

NO. 50. LEMON CAKE

Substitute either 2 ounces (four mess kit spoons) lemon extract or 2!
ounces (ten mess kit spoons) grated lemon rind for vanilla in recipe for
plain cake. Frost with lemon butter frosting, banana butter frosting (recips
Nos. 93 and 91).

NO. 51. MAPLE CAKE
Substitute 114 ounces (21/, mess kit spoons) maple extract for vanilla
recipe for plain cake. Frost with marshmallow frosting (recipe No. 100).

NO. 52. ORANGE CAKE

Substitute either 2 ounces (four mess kit spoons) orange extract or 2!
ounces (ten mess kit spoons) grated orange rind for vanilla in recipe for
plain cake. Frost with orange butter frosting, banana butter frosting (recipes
Nos. 95 and 91).

NO. 53. RAISIN SPICE CAKE
Add 2V, pounds raisins with the last amount of flour in recipe for plan
cake. Serve plain or frost with banana cream frosting (recipe No. 91).

NO. 54. SPANISH CAKE

Sift 114 ounces (five mess kit spoons) cinnamon with dry ingredients it
recipe for plain cake. Frost with lemon butter or mocha butter frosting
(recipes Nos. 93 and 94) or cover before baking with cinnamon toppin
(recipe No. 104).

NO. 55. SPICE CAKE '

Substitute 15 pint (14 No. 56 dipper) molasses for 9 ounces of the sug
in recipe for plain cake. Add molasses with the milk. Sift 14 ounce (on¢
mess kit spoon) cinnamon with dry ingredients. Serve plain or frost wi
lemon butter or marshmallow frosting (recipes Nos. 93 and 100).

NO. 56. WASHINGTON PIE

Prepare plain cake; bake in pie tins. Use two thin layers for each cake «
if layers are thick, cool and split each in half. Spread jam or jelly betwee
halves or layers. Sprinkle with confectioners or granulated sugar or fros
with jelly frosting (recipe No. 97).

NO. 57. WHITE CAKE
Substitute 20 egg whites * (1, No. 56 dipper) for whole eggs in recipe fo
plain cake. Frost with chocolate butter cream, or peanut butter frostioz
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(recipes Nos. 92 and 96) or cover before baking with toasted nut topping

(recipe No. 106).

*Use egg yolks in custards, scrambled eggs, or mayonnaise.

NO. 58. APPLESAUCE CAKE

Yield: 154 pounds mixture,

100 servings, each 31/

by 21/ by 1 inches.

f

Ingredients 100 servings | servings
Shortening................. 1% pounds (% No. S6dipper)..... | = . . ...
Sugar, granulated . .. ... .. ... 3% pounds (1% No. 56 dippers) . . ..

B e e 9 eggs (Y2 No. 56dipper). ...... | . .
Flour, sifted................ 3% pounds (3% No. 56 dippers) . ... |.. ...
Baking powder............. 1% ounces (3% mess kit spoons).....|.... ... ... .. ...
Baking soda................ % ounce (1% mess kit spoons)......{........ ... ...
Sale. ... Y2 ounce (1 mess kit spoon)........|....... .. ... ..
Cinnamon................. V2 ounce (2 mess kicspoons)...... | ....... ... ..
Cloves, ground . ............ 4 ounce (1 mess kitspoon)........| ... ... .. ... ..
Applesauce. .. ............. 2% quarts (2% No. 56 dippers) . . ... | .. ... ...
Raisins. . ...........covn... 1% pounds (1% No. 56 dippers) . . l .....

L. Stir shortening until soft and smooth.

2. Add sugar gradually; mix thoroughly.

‘., Add unbeaten eggs a few at a time, beating after each addition until well
mixed. Beat thoroughly at this stage to insure a light tender cake.

i. Sift flour, baking powder, soda, salt, cinnamon, and cloves together twice.

». Add dry ingredients and applesauce alternately to egg and sugar mixture,
first adding about 1/ dry ingredients, then 1/ applesauce, then another 1/
dry ingredients, and remaining applesauce and dry ingredients. Add raisins
with last amount of dry ingredients.

. Mix thoroughly but avoid overmixing.

’. Place in greased sheet pans. Bake in moderate oven (350° F.) 30 to 35

minutes or unti] done.

NoTE. This recipe makes two sheet pans (18 by 26 by 1 inches) or seven loaf pans
97/g by 4Y4 by 23/ inches). Serve cake plain or frost with lemon or banana butter cream
rosting (recipes Nos. 93 or 91).

NO. 59. DEVIL'S FOOD CAKE

Yield: 151/, pounds mixture,

100 servings, each 31/
by 31/; by 11 inches.

Ingredients 100 servings ... servings
shortening.................| 1Y4pounds (% No. S6dipper)..... | ... . .. .. ..
iugar, granulated . .. .. ... ... 4% pounds (2% No. S6dippers). ... | ..... ... .. ... .

iggs. ..
“lour, sifted
3aking powder

17 eggs (% No. 56 dipper)
3%, pounds (3%2 No. 56 dippers)
V5 ounce (1% mess kit spoons)

3akingsoda................| % ounce (1% mess kitspoons).....|. ...............
sale. oo % ounce (1 mess kit spoon).. . ... ... ... ... ... ..
2OCOR.cuiun i 1% pounds (1% No. 56 dippers) . ....|............. ...
Jinegar................... 2 ounces (4 mess kitspoons) . .....|......... . ...
Milk, evaporated. .. ... . ... 1 —14%-0ounce€an. .........-... oo
¥ater (formilk).... . ...... 1 quart (1 No. 56dipper) .. .......|J................
Janilla. ... .. ... ... .. 1 ounce (2 mess kit spoons).......|..... ... ... ...




1. Stir shortening until soft and smooth.
Add sugar gradually; mix thoroughly.

3. Add unbeaten eggs a few at a time, beating after each addition until well

mixed. Beat thoroughly at this stage to insure a light tender cake.

Sift flour, baking powder, soda, salt, and cocoa together twice.

Combine vinegar, milk, water, and vanilla.

5. Add dry ingredients and liquid alternately to egg and sugar mixture, firs
adding about 1/ dry ingredients, then 1/ liquid, then another 1/ dry
ingredients and remaining milk and dry ingredients.

7. Mix thoroughly but avoid overmixing.

8. Place in greased sheet pans. Bake in moderate oven (350° F.) 30 to 3¢
minutes or unti] done.

NIV

Nortke. This recipe makes two sheet pans (18 by 26 by 1 inches) or eight loaf pans
(973 by 414 by 2% inches) or 200 individual cakes each 3 inches in diameter. Frost devil's
fo(xf cake with burter cream, fudge, peanut butter, or marshmallow frostings (recipes Nos.
90, 98, 96, and 100) or cover before baking with coconut topping (recipe No. 105).

NO. 60. MARBLE CAKE

Prepare 1/; recipe for devil's food cake and 1/, recipe for plain or white cake
Drop small amounts of cake mixture into greased loaf pans, alternating dark
and light mixtures. Bake as directed for devil's food cake. Serve plain or fros
with butter cream, marshmallow, or fudge frostings (recipes Nos. 90, 100.
and 98).

NO. 61. GINGERBREAD Yield: 1514 pounds mixture,
100 servings, each 3!;
by 214 by 11/ inches.

Ingrediones T 100 servings . servings
Shortening................ 1 pound (%4 No. S6dipper).... ... .[....... ... ..
Sugar, granulated . .. ... .. 1%, pounds (3% No. 56 dipper).... ... e
Eggs..................... Seggs(%No.56dipcrer) .........
Molasses. .. ............... 1% quarts (1% No. 56 dippers). ... .. e
Flour, sifted............... 4% pounds (4%2 No. 56 dippers) . ... .|..... ... ... ...
Baking powder. ....... ... % ounce (2 mess kitspoons)...... .|..... ... .. ...
Bakingsoda............ ... | 1%z ounces (2¥2 mess kit spoons).... .|....... . ... . ...
Sale. .. ... Y45 ounce (1 mess kitspoon)........0....... ... ..
Ginger.................... 1% ounces (5 mess kitspoons). . ....|...... .. .. ..
Cinnamon. . ....... ... .. | Y ounce (2 mess kit spoons) ... ... e
Water.................. .. 1%2 quarts (1% No. 56 dippers). . ... .|..... ... ...

Stir shortening until soft and smooth.
Add sugar gradually; mix thoroughly.
3. Add unbeaten eggs a few at a time, beating after each addition until well
mixed. Beat thoroughly at this stage to insure a light tender cake.
4. Add molasses and beat well.
Sift flour, baking powder, soda, salt, ginger, and cinnamon together twice.
6. Add dry ingredients and water alternately to egg and sugar mixture, firs

adding about l/5 dry ingredients, then 1/, water, then another 1 dry
ingredients and remaining water and dry ingredients,
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7. Mix thoroughly but avoid overmixing.
8. Place in greased sheet pans. Bake in moderate oven (350° F.) 30 to 35
minutes or until done.

Note. This recipe makes two sheet pans (18 by 26 by 1 inches) or seven loaf pans
(974 by 414 by 234 inches) or 200 individual cakes each 3 inches in diameter.
NO. 62. UPSIDE DOWN CAKE Yield: 171/, pounds mixture,
: 100 servings, ecach 2
by 214 by 13/ inches.

Ingredients 100 servings SCIVInuS

Shortening.......... ... .. 1 pound (%4 No. 56 dipper).... ..
Sugar, granulated . . .. ... .. 2% pounds (1% No. 56 dippers). ... |. ... . .. ...
Eggs............ .. ... . . 9 eggs (Y2 No. s6 dipper) .. ... ... [ .. . .

our, sifted..... ... . ... 315 pounds (3% No. 56 dippers) .. | ..
Baking powder.......... .. 2% ounces (6% mess kit spoons).... |. . .... .
Sale. ... ... . Y4 ounce (Y2 mess kit spoon). . ... | .. ... .. . ..
Milk, evaporated. . ... .. ... 2—14%-ouncecans.............|.......... ..
Water. .......... ... ..., 1% pints (Y8 No. 56 dipper). ........{............ ...
Vanilla. .............. . . %4 ounce (% mess kitspoon). . ... | .. ... ... ...
Butter.................. : 1 pound (%2 No. S6dipper).... . .| ... ... .. ..
Sugar, granulated . .. ... . .. 1%2 pounds (34 No. 56dipper).. .. {........... ... .
Fruit, crushed, sliced

or halved, drained..... ... .| 1% quarts (1% No. 56 dippers) . . ... | . ... . ..
Fruic juice orsirnp. .. .. .. .. 1 pint (V2 No. S6 dipper).... . .. .. ’ e

1. Stir shortening until soft and smooth.

2. Add sugar gradually; mix thoroughly.
Add unbeaten eggs, a few at a time, beating after each addition until
well mixed; continue beating until light and fluffy. Beat thoroughly at
this stage to insure a light tender cake.

4. Sift flour, baking powder, and salt together twice.

Mix milk and water; add vanilla,

Add dry ingredients and milk alternately to egg and sugar mixture,

first adding about 1 dry ingredients, then 1/, milk, then another 14

dry ingredients and remaining milk and dry ingredients,

7. Mix thoroughly but avoid overmixing.

8. Stir butter until soft and smooth; and sugar gradually and mix well.

9. Spread butter and sugar mixture generously in shallow pans.

10. Cover with fruit and sirup or juice making 14 inch layer.

11. Pour layer of cake batter 14 inch thick over fruit. Bake in moderate
oven (350° F.) 30 to 40 minutes or until done,

12. Cool slightly; loosen from sides of pans and turn out upside down on
trays.

Y,

Notke. Bake upside down cake in pans which are at least 2 inches deep.

NO. 63. APRICOT UPSIDE DOWN CAKE
Use canned or freshly cooked apricots and apricot juice for the fruit and
fruit juice in recipe for upside down cake.
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NO. 64. PEACH UPSIDE DOWN CAKE
Use canned, sliced peaches, and peach juice for the fruit and fruit juice in
recipe for upside down cake.

NO. 65. PINEAPPLE UPSIDE DOWN CAKE
Use canned, crushed pineapple, and pineapple juice for the fruit and frut -
juice in recipe for upside down cake.

NO. 66. RAISIN UPSIDE DOWN CAKE

Prepare upside down cake. Combine 3/ pound (15 mess kit cup) soft butter.
114 pounds (34 No. 56 dipper) granulated sugar and 3/ ounce (three
mess kit spoons) grated orange rind; mix well. Spread in bottom of shallow
pans. Combine 214 pounds (13 No. 56 dippers) raisins, 3 pound (l
mess kit cup) granulated sugar and 2Vj pints (115 No. 56 dippers) water
heat to boiling point and boil 5 minutes. Cool. Cover butter and sugar mix-
ture with cooked raisins. Add cake batter and bake as directed for upside
down cake.

NO. 67. PRUNE AND APRICOT UPSIDE DOWN CAKE
Use equal amounts of cooked, dried apricots, and cooked prunes, and apri-
cot and prune juice for the fruit and fruit juice in recipe for upside down

cake.

NO. 68. HOLIDAY FRUIT CAKE Yield: 19 pounds mixture.
100 servings, 2%,
ounces each.

Ingredients 100 servings ... servings
Raisins, seedless. . ... ... ... 1v2 pounds (1% No. 56 dippers). ... [..............
Currants.................. 1¥2 pounds (1% No. 56 dippers). ... .[...............
Pineapple, candied, diced . .. | 1¥2 pounds (% No. 56 dipper). ... ... R
Citron..................... 12 pounds (1% No. s6dippers) . ....[............ ...
Cherries, candied .. .. ... .. | 1V2 pounds (1% No. 56 dippers). ... [................
Lemon juice..... . ......... 3 ounces (6 mess kit spoons). . ... .[........... ...
Orange rind, grated . ... ... .. 4 ounces (s mess kitcup)...... .. .| ... .. ...
Cider or fruit juice . . ........ 1 pint (V2 No. 56dipper).........{................
Butter or shortening . ........] 2 pounds (1 No.56dipper).......|.......... .. ...
Sugar, brown............ ... 2 pounds (1% No. 56 dippers) ... ..|...............
Eggs......v v 20 eggs (1 No.s6dipper)..........|.... ... ... ...
Molasses. . ................ 4 ounces (8 mess kitspoons) . .....] ... ... ...,
Flour, sifted. ... .......... | 2% pounds (2% No. 56 dippers).... .| .............
Baking powder. ... . ... ... Y4 ounce (% mess kit spoon)....... e
Cinnamon. . .............. 1 ounce (4 mess kitspoons)......|........... ...
Cloves, ground . ... ..... .. Y ounce (2 mess kitspoons) ... ... .| ... ... ... ...
Allspice. . ............. .. 4 ounce (1 mess kitspoon)........1 ... ... ...

1. Combine fruits, lemon juice, orange rind, and cider. Cover and allow
to stand overnight. -

2. Stir shortening until soft and smooth.

Add brown sugar gradually, beating until light and fluffy.

4. Add unbeaten eggs a few at a time, beating after each addition until

well mixed; continue beating until light and fluffy. Add molasses and
mix well,

he
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Sift flour, baking powder, and spices together twice; add gradually to
sugar mixture, beating after each addition until well mixed. Add fruit
with last amount of dry ingredients; mix well.

Mix thoroughly but avoid overmixing.

Place in greased loaf pans lined with greased paper. Bake in slow oven
(200° F.). Increase heat gradually to moderate (325° F.) during last half
of baking period. Time will vary from 3 to 4 hours according to the size
of the loaves.

Nortk. This recipe makes seven loaf pans (974 by 414 by 2% inches).

10. 69. PRUNE CAKE Yield: 143/ pounds mixture,

100 servings, each 3153
by 314 by 11/ inches.

Ingredients 100 servings r . servings
hortening................. 1% pounds (3 No. 56dipper). ... .| ... .. .. ...
ugar, granulated . ... ... .. .. 315 pounds (1% No. 56dippers). .. ..|. ... . ... ... . ...
BES. e 13 eggs (% No. 56 dipper). . . ... . .. B
Tour, sifted................ 4%, pounds (4%2 No. S6dippers). ... | ... .. .. ... .. .
laking powder. ... ......... 2V4 ounces (6% mess kit spoons).....{.. ........... ..
lakingsoda............... 1 ounce (1 mess kitspoon)........| ... ... ... .. ...
ale. .. 15 ounce (1 mess kitspoon).......[.. .. ... . ... ...
doves, ground. ...... ... .. Y4 ounce (1 mess kit spoon)..... ... L
lspice. . ... 14 ounce (2 mess kitspoons). ... | ... ... .. . .
ANNAMON. o oot o 1% ounces (6 mess kit spoons). ... .. L
Ailk, evaporated. ... ... ... 1% — 14%-ouncecans. .. ......... e
Vater (formilk)............ 1% pints (% No. S6dipper). ........| ... .. ... ...
'runes, cooked, chopped . . . .| 1% quarts (1¥5 No. 56 dippers) . e

Stir shortening until soft and smooth.
Add sugar gradually; mix thoroughly.

Add unbeaten eggs, a few at a time, beating after each addition until well
mixed. Continue beating until light and fluffy. Beat thoroughly at this
stage to insure a light tender cake.

Sift flour, baking powder, soda, and spices together twice.
Mix milk and water; add vanilla,

Add dry ingredients and milk alternately to egg and sugar mixture, first
adding about one-third dry ingredients, then 1/ milk, then another 1/ dry
ingredients and remaining milk and dry ingredients.

Add prunes. Mix thoroughly but avoid overmixing.

Place in greased sheet pans. Bake in moderate oven (350° F.) about 30
to 35 minutes.

Notke. This recipe makes two sheet pans (18 by 26 by 1 inches) or eight loaf pans

9% by 414 by 23/ inches) or 200 individual cakes each 3 inches in diameter.
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NO.70. OLD FASHIONED RAISIN CAKE [

Ingredients l 100 sesvings . ... sefvings
Raisins, secedless ... .. 4 pounds (4 mess kit cups). ... .. .. e
Sale . , 1 ounce (2 mess kit spoons)..... e
Allspice .. S 14 ounce (1 mess kit spoon)..... ...
Cinpamon. . . . . ... 7 ounce (2 mess ki. spoons)....... e
Cloves, ground C 14 ounce (1 mess kit spoon)... ... . e
Nutmeg  .......... 14 ounce (1 mess kit spoon)........
Water, bothong ... ... 2 quarts (2 No. 56 dippers)........ e
Sugar, brown ... 4 pounds (4 mess kit cups)........ e
Shortening . ... 1'4 pounds }7/5 mess kitcup) . . ... .. e
Flour, sitted .. . 4 pounds (4 No. 56 dippers) . .. . ..
Baking soda. ... o 1'4 ounces (2% mess kit spoons). ...

1. Wash raisins. Combine raisins, salt, allspice, cinnamon, cloves, nutme
and water, Heat to boiling point. Remove from heat.
Add sugar and shortening; stir until sugar is dissolved. Cool.

3. Sift flour and soda together; add slowly to liquid mixture. Mix well.
Pour batter into well greased and floured pans. Bake in moderate oven
(350° F.) about 45 minutes,

NorteE. Frost with sea foam frosting or serve hot or cold with hard sauce (recipe No. 488)
or lemon sauce (recipe No. 489).

NO.71. ANGEL FOOD CAKE Yield: 111/, pounds mixture.
100 servings, 13
ounces each.

Tngredients 100 servings ... . setvings
Egg whites............... 80 eggs (4 No. 56 dippets) . ........
Cream of tartar. . ........... 1',/4ounces(3%mess£itspoons) .....
Sale. ... ... Y2 ounce (1 mess kit spoon)........
Vanilla. ................ .. Y4 ounce (1 mess kit spoon)........ e
Sugar, granulated ... ... .. . S pounds §2% No. 56 dippers) . . . .. e
Flour, sifted. ....... ... ... 1% pounds (1% No. 56 dippers) . . . .. e

1. Have egg whites at room temperature (70° F.); add cream of tartar ani
salt. Beat 2 to 3 minutes or until egg whites are foamy.*

Add flavoring and Y, sugar slowly, beating constantly.

Continue beating until just stiff enough to hold up in peaks but not dr
Sift flour and remaining sugar together five times.

woLBe W N

Fold flour and sugar mixture carefully into egg whites, mixing just enoug

to combine well.

6. Fill ungreased 50-ration pans 24 full. Bake in slow oven (325° F.)
to 30 minutes or until done.

7. Cool before serving.

*The sliﬁhtqst quantity of grease or ¢gg yolk in the egg whites will injure the beadng of the whi
and cause baking failure.

Norte. This recipe makes three 50-ration pans, 3%} pounds mixture each.

_ _ Serve plain or frost with jelly frosting, chocolate, orange, or lemon butter fros:
ing (recipes Nos. 97, 92, 95, and 93).
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NO. 72. SPONGE CAKE Yield: 111/, pounds mixture,
100 servings, 13
ounces each.

Ingredients 100 servings .. . servings
ggyolks...... .. ... .. .. 36 yolks (4/5 No. s6dippet)........[..............
ugar, grapulated . . ... ... . 314 pounds (1% No. S6dippers).....|........ ... . ,
Vater, hot.............. ... 1% pints (% No. S6dipper). .. ......| ....... ..... . ,
anilla. .. ... . .. L 1 ounce (2 mess kitspoons) . .. ....|. ....... ... ...
emon exXtract. . ............ % ounce (1% mess kit ?oons) ..................
lour, sifted................ 2% pounds (2% No. s6dippers). ... |............
ale. .o 1% ounce (1 mess kitspoon)....... [ ... . .. . . ..
ggwhites........... ... ... 36 whites (4/5 No. 56 dippet). .. ..

Mix egg yolks and 1/ sugar; beat 15 to 20 minutes.
Combine water, vanilla, and lemon extract; add to egg mixture, Mix
thoroughly.

Sift flour and salt together twice. Add to egg mixture, mixing only enough
to combine.

Beat egg whites until light and foamy; add remaining sugar gradually.
Continue beating until stiff enough to hold up in peaks but not dry.

Fold egg whites carefully into egg yolk mixture, mixing only enough to
combine well. ‘

Fill ungreased 50-ration pans 24 full. Bake in slow oven (325° F.) 25 to
30 minutes or until done.

Cool before serving.

Nortke. This recipe makes three 50-ration pans, 334 pounds mixture each.

Serve plain or frost with lemon or orange burter cream frostings (recipes No.
3 and 95).

Sponge cakes also may be served with ice cream (recipe No. 132) or with a fruit
auce (recipes Nos. 485 to 486).

{0. 73. JELLY ROLL Yield: 8 pounds mixture,

100 servings, 114
ounces each, 25 portions
to each roll.

Ingredients 100 setvings . ... servings

IS 32 eggs (12 No. 56 dippets)........|.............. ..
wugar, granulated. . ...... ... 2 pounds (1 No.S56dipper)........|.............. ..
¥ater, hot................. % pint (Y2 No. 56dipper)..........|.............. ..
Janilla, ................... Y% ounce (1 mess kitspoon)........|.......... .. ...
Jdour, sifted................ 2 pounds (2 No. 56 cﬁppers). N
3aking powder............. 2 ounces (5% mess kitspoons).....|........ ... . ... .
sale. ... 1 ounce (2 mess kitspoons). ......|.......... ... ..

Mix eggs and sugar; heat over hot water until warm (110° F.), stirring
constantly.

Beat rapidly 15 to 20 minutes or until mixture is fluffy and thick.

Mix water and vanilla; add to egg mixture.
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4. Sift flour, baking powder, and salt together twice; fold carefully into egg
mixture, mixing only enough to combine ingredients.
5. Spread on greased baking sheets lined with greased paper. Bake in hot

oven (-100° F.) 5 to 6

minutes.

7. Remove paper; spread with jelly * and roll.

Turn at once from pans onto cloth covered with powdered sugar.

*A cream filling such as vanilla or chocolate (recipes Nos. 112, 114) may be used instead of jeliy.
NoOTE. This recipe makes four sheet pans (18 by 26 by 1 inches).

NO. 74. SUGAR COOKIES

Ingredients

Flour, sitted . ..
Baking powder
Sale.
Shortening . .
Sugar, granulated .
Exgs, beaten. .. .
Vanilla. ...
Milk, evaporated . . . .. ..
Water (for milk). .

Sugar, granulated (fortopping |
Cinnamon (for topping)..

Yield: 81/, pounds mixture.
204 cookies, each 3!,

inches

in diameter.

100 servings

3 pounds (3 No. 56 dippers).... ...
1'%4 ounces (3 mess kit spoons). .. ...
12 ounce (1 mess kit spoon).......
1%2 pounds (1 mess kit cup)..... ...
2% pounds (2% mess kit cups). . . ...
6 cggs (¥4 No. 56 dipper). . .. .. ..
Y4 ounce (1 mess kit spoon).... .. .
2—14%-ouncecans..............
V4 pint (V3 mess kitcup) ... ... ...

8 ounces (Vb mess kitcup)........ .| ... .. ... .

1 ounce (4 mess kit spoons)..... .

Add beaten egg gradually, mixing well after each addition; add vanilla
Mix milk and water. Add flour mixture and milk alternately to sugar mix-

Drop cookie mixture by spoonfuls onto ungreased baking pans. Sprinklc

1. Sift flour, baking powder, and salt together.
2. Mix shortening and sugar; stir until light and fluffy.
3.
4.
ture, mixing well after each addition.
5. Mix sugar and cinnamon.
6
with sugar and cinnamon mixture.
7. Bake in moderate oven (375° F.) 12 to 15 minutes.
8. Remove from pans at once.

NoTte. Cookie dough may be rolled 14 inch thick on lightly floured board and cut with

floured cookie cutter.

NO. 75. CHOCOLATE COOKIES

Substitute 10 ounces (1 mess kit cup) cocoa for 3/ pound (1 mess kit cup)
flour in recipe for sugar cookies. Sift cocoa with remaining flour and other
dry ingredients.

NO. 76. CHOCOLATE NUT COOKIES

Substitute 10 ounces (one mess kit cup) cocoa for 3/, pound (one mess kit
cup) flour in recipe for sugar cookies. Sift cocoa with remaining flour and
other dry ingredients. Add 3/, pound (one mess kit cup) broken nut meats to
the sifted flour mixture. Mix well.
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). 77. GINGER COOKIES

t 11/ ounces (3 mess kit spoon) soda, 34 ounce (three mess kit spoons)
iger and 14 ounce (3 mess kit spoon) cinnamon with flour in recipe for
zar cookies. Substitute 1145 pounds (15 mess kit cup) molasses for the
iporated milk and water; mix well.

D. 78. PEANUT COOKIES
1d 11 pounds (one No. 56 dipper) chopped peanuts to the sifted flour
recipe for sugar cookies.

. 79. SPICE COOKIES
t 1/, ounce (two mess kit spoons) cinnamon, 1/ ounce (one mess kit
oon) nutmeg and lg ounce (15 mess kit spoon) ground cloves with flour
recipe for sugar cookies.

O. 80. RAISIN COOKIES

dd 3 pounds (three mess kit cups) scedless raisins to sifted flour in recipe
r sugar cookies.

O. 81. APPLESAUCE COOKIES Yield: 11 pounds mixture,
200 cookies, each 3

inches in diameter.

Ingredients 100 servings . servings

3 pounds (3 No. 56 dippers)..... ..

our, sifted........:....... 3pounds (3 No.SGdippers)..... .|........ ...... .
% ounce éz mess kit spoons) . .. .. ..

king powder. . ... ... ... ..

Y2 ounce (1 mess kitspoon)........}...... ... ... ...
kingsoda................| Younce (Y2messkitspoon).......|................
NNamon. ................ (Y4 mess kitspoon) . . .....|....... ...

UEMEZ . - o v oo ieeeeeee e (B mess kit spoon). . ... ... ... ... ...
dsins. ... ... 1 pound (1 messkitcup)..........|.......... ... ...
ortening................. 1 pound (2 No. 56 dipper).... . .| ... ........... ..
gar, granulated . . .. ... ... 2 pounds (1 No. 56 dipper) . . . .. .. e

gs, beaten. .......... .. 5 eggs (Y4 No. S6dipper) . . ... . | ... .............

>plesauce thick. ... ..

1% quarts (1% No. 56 ipper) .

Sift flour, baking powder, salt, soda, and spices together. Add raisins; mix

well.

Mix shortening and sugar; stir until light and fluffy.

Add beaten egg gradually, mixing well after each addition. Add apple-

sauce.

Add flour mixture gradually; mix well.

Drop by spoonfuls on ungreased baking pans. Bake in hot oven (400° F.) -

8 to 10 minutes.

Remove from pans at once.
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NO. 82. BANANA DROP COOKIES Yield: 1414 pounds Mmixture,
225 cookies, each 3
inches in diameter.

Ingredients 100 servings . servings

Plour, sifted !
Baking powder !
Baking soda. ..

Sale. ..

Shortening. . .

Sugar, granulated
Eggs.... . ...

Vanilla ..

Bananas, ripe, pecled, mashed
Sugar, granulated (for topping:
Cinnamon (for topping) . ...

3% pounds (3% No. 56 dippers) . . .. e
1% ounces (3% mess kitspoons).... .|.............
% ounce (Y mess kit spoon). . ... ..

% ounce (1% mess kit spoons). .. ..
22 pounds (1% No. 56
3% pounds (2 mess kit cups). . ...

15 eggs (% No. 56 dipper). .. .... ..

1v2 ounces (3 mess kit spoons) . .. ...

3% pounds (22 mess kit cups) .. . . ..

Sift flour, baking powd

er, soda, and salt together.

1

2. Mix shortening and sugar; stir until light and fluffy.

3. Add eggs gradually, mixing well after each addition; add vanilla.
4

Add flour mixture and bananas alternately, mixing well after each add-

tion.

S. Mix sugar and cinnamon.

6. Drop cookic mixture by spoonfuls on ungreased baking pans. Sprinkle wit

ippers). . ...

cinnamon mixture. Bake in hot oven (400° F.) 10 to 12 minutes.

7. Remove from pans at once.

NO. 83. BROWNIES

lm.rcdunts

Flour, sxfted ..............
Bakmg powder...... .. .. ..
Sale...... . ...
Raisins, seedless. ..........
Shortening. .. ........... ..
Sugar, granulated. ... .. .. ..
Eggs, beaten. .. ... ... . ..

Yield:

inches square.

100 servings

. servings

2% pounds (2% No. 56 dippers) . . . ..
% ounce (2 mess kit spoons). ... . ..
14 ounce (1 mess kit spoon).. ... .. .

1 pound (1% No. 56 dippers). . . ..

3 pounds (3 mess kit cups)........
2% pounds (1% No. 56 dippers) . . . ..
5Y2 pounds (2% No. 56 dippers) . . . ..
26 eggs (1% No. 56 dippers)........|. ...

17 pounds mixturc
218 cookies, each !

Vanilla. ... .. . . . . 2 ounce (4 mess kit spoons). . ...

1. Sift flour, baking powder, salt, and cocoa together. Add raisins; mix wel.
2. Mix shortening and sugar; stir until light and fluffy.

3. Add beaten egg gradually, mixing well after each addition; add vanili
4. Add flour mixture and mix only enough to dampen flour.

5. Spread mixture about 3/ inch thick in well greased baking pans. Bake it

slow oven (325° F.) 3

6. Cut into 2-inch squares at once. Turn out onto rack to cool.

NO. 84. NUT BROWNIES

Substitute 1%} pounds (11, No. 56 dippers) broken nut meats for rzusms

in recipe for brownies,
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O. 85. FRUIT BARS

Ingredients

100 servings

23 pounds (1% No. 56 dippers) . ..

scrvings

le. o 1% ounces (22 mess kitspoons)... ' ... ..., ..
NNaAMON. . ............... 1% ounces (5 mess kit spoons). .. . | ............. .
0777 ¥ ounce (2% mess kit spoons)..... | ... ... ..
kingsoda............... | 1% ounces (2%2 mess kit spoons).... | .............
ortening................. 1% pounds (% No. 56 dipper).’. .. | ... .... ..

S e e 16 eggs (% No. SG dipper)...... | ....... ...
olasses or brown sugar. ... . 2% pounds (% No. 56 dipper). ... . .

isins, seedless, or other fuit.
sur, sifted. ... ...

3% pounds (2% No. 56 dippers) . .

5 pounds (5 No. 56 dippers) .

Combine sugar, salt, cinnamon, ginger, soda, and shortening; stir until
light and fluffy.

Mix eggs and molasses or brown sugar; beat well.

Add egg and molasses mixture to sugar mixture in three parts, beating
until light after each addition.

Add fruit and flour; mix until a smooth dough is formed.

Place dough on sheet cake pans, using 15 No. 56 dipper dough to each
pan; flatten with spatula until V5 inch thick. Bake in hot oven (380° to
400° F.) 18 to 20 minutes.

Cool. Cut each strip into 12 pieces.

0. 86. MOLASSES CRUMB COOKIES Yield: 14V, pounds mixture,
232 cookies, each 31/

inches in diameter.

Ingredients 100 servings . Servings
our, sifted.............. . 4 pounds (4 No. 56 dippers).......|.............. ..
king powder. .. ....... ... 1v2 ounces (3 mess kitspoons) . . ... |..... .. ... .. ...,
ikingsoda................ 1 ounce (2 mess kit spoons).......|...... . ... .. ...
I 1 ounce (2 mess kit spoons)...... |...... ..........
inger.................... V3 ounce (2 mess kit spoons) . ... .. [ ... ...
ONAMON. . ... vveeennn. .. Y2 ounce (2 mess kitspoons). . ... .| ... ... L.
oves,ground............. Y5 ounce (1 mess kitcspoon)........|................
tke crumbs. ..., ... ... 1%5 pounds (2% mess kitcups) . .. ...[. ... ..o
lortening. ................ 1v2 pounds (1 mess kitcup)...... .. |....... ... .. ...
igar, granulated. ... ... . . 3 pounds (1%2 No. 56dippers) . ... .|. ...............
3gs, beaten. . ....... .. ... 10 eggs (Y2 No. 56 dipper). . ... .| ... ... ... ....
olasses . ................ 2% pounds (1% mess kitcup).......|. .......... ...
ATeL. . e Y% pint (Vamess kitcup). ... .. |

Sift flour, baking powder, baking soda, salt, and spices together. Add cake
crumbs; mix well.

Mix shortening and sugar; stir until light and fluffy.

Add beaten egg and molasses gradually, mixing well after each addition.
Add flour mixture and water alternately, mixing well after each addition.
Drop by spoonfuls onto greased baking pans. Bake in moderate oven
(350° F.) 10 to 12 minutes.

Remove from pans at once.
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NO. 87. OATMEAL COOKIES Yield: 121/, pounds mixuz.
200 cookies, each >
inches in diameter

Ingredients 100 servings ’ . servings
Floue, sifted. .. 24 pounds (2% No. 56 dippers) . .. L
Baking powder. .. 1% ounces (2% mess kit spoons) . . . o
Sale........o. L % ounce (1% mess kit spoons).. ... o
Cionamon. ... .. .. ‘s ounce (1% mess kit spoons). . ... . e
Nutmeg........ .. (% mess kit spoon) . . . ...
Cloves, ground . . .. (% mess kit spoon) . . .. .. e
Shortening.. . . v 2% pounds (1% No. 56dippers). ... | ... ...
Sugar, granulatcd 24 pounds (1% No. 56 dippers). . .. | . ... . ..
Eggs............. 7 eggs (¥4 No. 56 dipper) . . ... ...
Oats, rolled . . ... .. 1% pounds (1% No. 56 dippers) . . . ..
Raisins, seedless. . . .. 1% pounds (1% No. 56 dxppers) .....
Milk, evaporated . . . . 1—14%-ounce can. .
Water (for milk).. .. | 1Y% pints (% mess kit cup)

Sift flour, baking powder, salt, and spices together.

Mix shortening and sugar; stir until light and fluffy.

Add eggs gradually, mixing well after each addition.

Add rolled oats and raisins; mix thoroughly.

Mix milk and water. Add flour mixture and milk alternately to oatme:

mixture, mixing well after each addition.

6. Drop by spoonfuls onto ungreased baking pans. Bake in hot oven (400"
F.) 12 to 15 minutes,

7. Remove from pans at once.

NO. 88. BANANA OATMEAL COOKIES
Substitute 1/, ounce (3/4 mess kit spoon) baking soda for baking powder and
3 pounds (two mess kit cups) peeled, mashed ripe bananas for evaport:

milk and water in recipe for oatmeal cookies.

NO. 89. VANILLA WAFERS

VAL W RO e

Ingredxcnts 100 servings . ... servinss
Flour sifred.............. .. 3% pounds (3% No. s6 dippers) . ... | .. ... .. ...
Sale......... ... 1 ounce (2 mess kit spoons). ... ... e
Shortening................. 2% pounds (1% mess kit cups) . ... .. e
Sugar, granulated . ... ... .. .. 1% pounds (% No. 56 dipper).... ... e
Eggs, beaten. ........ ... .. 12 eggs (3% No. 56dipper)......... [ ... ... ...
Vanilla. . ................ .. 2 ounces (4 mess kit spoons) . ... .. e

Sift flour and salt together.

Mix shortening and sugar; beat until light and fluffy.

Add beaten egg gradually, mixing well after each addition.

Add vanilla. Add flour mixture gradually; mix well.

Drop onto ungreased baking pans and flatten with a spatula. Bake it
moderate oven (375° F.) 8 to 10 minutes,

6. Remove from pans at once,

Rl ol
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NO. 90. BUTTER CREAM FROSTING Yield: 61/ pounds frosting

Ingredients 100 servings . .. servings
3utter or shortening.........| 1% pounds (3 No. 56dipper)... . ...|............. ...
Vlilk, evaporated........... .| Y%—14%-ouncecan............ .| ... ....... ... ..
Yater (formilk)............ Y% pint (8 mess kit spoons)..... . | ... ... ....... ..
Janilla.................... 2 ounces (4 mess kit spoons) . ... . ...............
jugar, confectioners...... ... 4Y; pounds (4 No. SGdippers).... .. | ...............
sale. .o "2 ounce (1 mess kitspoon)..... . | ... ... ... .. ..

Stir butter or shortening until soft and smooth.

). Mix milk and water; and vanilla.

5. Sift sugar and salt together. Add sugar and milk gradually to butter or
shortening, beating constantly. Beat until mixture is smooth.

f. Spread carefully on cakes.
NoTkE. This recipe makes enough frosting for two sheet cakes (18 by 26 by 1 inches) or
for 200 individual cakes.

Frosting may be stored in tightly covered containers in refrigerator and used as
needed. Warm frosting slightly and stir until smooth before spreading on cakes. Add a little
hot water if necessary.

NO. 91. BANANA CREAM FROSTING

Substitute 3 pint (Y5 mess kit cup) mashed bananas and 11/ ounces (21
mess kit spoons) lemon juice for the liquid in recipe for butter cream frost-
ing. Omit vanilla.

NO. 92. CHOCOLATE BUTTER FROSTING
Sift 3/, pound (one No. 56 dipper) cocoa with the sugar and salt in recipe
for butter cream frosting. Increase water to 14 pint (14 No. 56 dipper).

NO. 93. LEMON BUTTER FROSTING

Substitute three mess kit spoons grated lemon rind for vanilla and 2 ounces
(four mess kit spoons) lemon juice for an equal amount of water in recipe
for butter cream frosting.

NO. 94. MOCHA BUTTER FROSTING
Substitute cold coffee for the water in recipe for chocolate butter frosting.

NO. 95. ORANGE BUTTER FROSTING

Substitute three mess kit spoons grated orange rind for vanilla and 4 ounces
(eight mess kit spoons) orange juice for an equal amount of water in recipe
for butter cream frosting. 21/ mess kit spoons orange extract may be used
instead of the orange rind and juice.

NO. 96. PEANUT BUTTER FROSTING
Mix 3/ pound peanut butter with the butter in recipe for butter cream frosting.
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NO. 97. JELLY FROSTING

Yield: 514 pounds frosting ‘

Ingredients

100 servings

Butter or shortening. ... ..
Peanut butter
Sale
Sugat, confectioners. .
lelly, currant.

13 ounces (% mess kit cup).........
5 ounces (% No. 56 dipper)

2% pounds (2'4 No. 56 dippers)
1% pounds (% No. 56 dipper)

1.
smooth,
2. Add v, sugar gradually.
3.
4. Mix thoroughly; spread

Add remaining sugar and currant jelly alternately.

on cakes.

Mix butter or shortening, peanut butter, and salt together; stir until

NotE. This recipe makes frosting for two sheet cakes (18 by 26 by 1 inches). Other
flavors of jelly may be substituted for the currant jelly. Use on plain cake, spice cake, angel

foud, or sponge cake.

NO. 98. FUDGE FROSTING NO. 1

Yield: 6 pounds frosting

Ingredients

100 servings

Gelartin, plain
Water, cold
Cocoa
Sugar, granulated
Salt
Butter
Water, boiling
Egg yolks, beaten
Vanilla
Sugar, confectioners

1%4 ounces (5 mess kit spoons)
Y4 pint (8 mess kit spoons)
10 ounces (1 mess kit cup)

2 pounds (1 No. 56 dipper)
V4 ounce (% mess kit spoon)
14 pound (%4 No. 56 dipper)
% pint (% mess kit cup‘;

6 yolks (1/5 mess kit cup).........

1 ounce (2 mess kit spoons)

2Y; pounds (% mess kit cup)

Soak gelatin in cold water 5 minutes.

Mix cocoa, sugar, and salt together; add butter and boiling water.

Heat to boiling; boil about 5 minutes, stirring constantly. Remove from

heat.
Add gelatin; beat well.

mix well.

Add vanilla and confectioners sugar; beat until smooth.

Spread on cakes.

Add remaining cocoa and gelatin mixture; mix well.

Add a small amount of cocoa and gelatin mixture to beaten egg yolk;

NoTE. This recipe makes frosting for two sheet cakes (18 by 26 by 1 inches) or for 200

individual cakes,
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D.99. FUDGE FROSTING NO. Il Yield: 5 quarts

Ingredients 100 servings .. setvings
zar, granulated . . ....... .. 4 pounds (2 No. 56 dippers)........|......... .. ..
ocolate, chopped. ........ Yapound. ...

r

(<07 7 ounces (3 mess kitcup)..........| ... ..
Lo e 1, ounce (1 mess kitspoon).........|[..............
lk, evaporated. .. ........ 1—14%-ouncecan. ........ .. .. .| .. ...,
ter (formilk)............ 1 quart (1 No.S6dipper) . . ...... .| ..............
MSIUP. . oo e e 1 pound (¥4 mess kitcup)... ... .| ... .. ........
202 S %% pound (Y% No. S6dipper).... .. . .|...............
alla. ... 1 ounce (2 mess kit spoons) ... L .

Mix sugar, chocolate, or cocoa and salt together.

Mix milk and water. Combine sugar mixture, milk, corn sirup, and butter;
mix well.

Heat to boiling over low heat; boil until sugar is dissolved, stirring con-
stantly.

Boil, without stirring, to 238° F. or until sirup spins a long thread when
dropped from a spoon or forms a soft ball when a spoonful is dropped
into a little cold water. Remove from heat.

Cool to 110° to 120° or until pans can be touched without discomfort.
Add vanilla,

Beat vigorously with a paddle or large spoon. Scrape sides of pan occa-
sionally and continue beating until frosting is creamy and thick enough to
spread.

NoTE. If the humidity is high, boil fudge frosting to 240° to 242° F.

). 100. MARSHMALLOW FROSTING Yield: 414 quarts frosting
Ingredients 100 servings .. .. servings

ar, granulated . . ... ... .. 2% pounds (134 No. s6 dippers).....|................

am of tartar®. .. ......... Y% ounce (Y2 mess kitspoon).......|........... ... ..

ter,hot................. % pint (Y% mess kitcup)......... .| . ...

3 whites, stifly eaten..... 12 whites (4 No. 56 dipper)........|............. ...

wla, ..o 15 ounce (1 mess kitspoon)........|. ... .............

Mix sugar, cream of tartar, and water together.

Heat to boiling over low flame; stir constantly until sugar is dissolved.
Boil, without stirring, to 238° F. or until sirup spins a long thread when
dropped from a spoon or forms a soft ball when a spoonful is dropped
in a little cold water.

Pour sirup in fine stream over egg whites, beating constantly.

Continue beating until cold and stiff enough to spread on cake; add
vanilla.

Spread on cakes,

'If cream of tartar is not available use 15 mess kit cup corn sirup.

NoTE. This recipe makes frosting for two sheet cakes (18 by 26 by 1 inches) or for 200
lividual cakes.
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NO. 101. CHOCOLATE MARSHMALLOW FROSTING ‘
Add 6 ounces (1/, mess kit cup) sifted cocoa to the cooled frosting in recip
for marshmallow frosting. Mix thoroughly.

NO. 102. RAISIN MARSHMALLOW FROSTING
Add 1, pound (1, mess kit cup) chopped seedless raisins to marshmaliow
frosting recipe.

NO. 103. SEA FOAM FROSTING

|
Ingredients ’ 100 servings et scrvingsJ

Sugar, brown.......... . ... 3 pounds (3 mess kit cups) .

Water, box]mg .......| % pint (¥4 mess kit cup)..

Salt. . . . | Y% ounce (%2 mess kit spoon)

Egg whites. . ~.........| 16 whites-(3% No. 56 dipper) . .

1. Combine sugar, water and salt.

2. Cover and heat to boiling; boil, without stirring, to 238° or until siry
spins a long thread when dropped from a spoon.

3. Beat egg whites until stiff but not dry. Pour sicup in a fine stream ove
beaten egg white. Continue beating until the frosting is cold and sif
enough to spread.

NoTtE. Clean cooking utensils thoroughly before preparing sea foam frosting. If uensi
are greasy, the grease will interfere with the beating of the egg whites.

NO 104. CINNAMON TOPPING Yield: 21 pounds mixture]
Ingredients 100 servings . ... servings !

) .
Cinnamon. . . .............. 1% ounces (5 mess kitspoons). . ....{. ... .. .. .. |
Sugar, granulated . .. ... .| 2% pounds (1¥2mess kit cups) . .....|. ... ... ... |

1. Mix cinnamon and sugar.
2. Sprinkle generously over cake batter before baking. :

NO. 105. COCONUT TOPPING Yield: 41/, pounds mixt
Ingredients 100 servings . ... servings
Butter, melted. ... ........ .. 10 ounces (¥4 No. S6dipper).......[....... ... ...
Coconut, shredded.......... 2Y2 pounds (3% No. 56dippers).....|..............
Sugar, granulated . . ... ... ... 1 pound (¥2 No. 56dipper)........[.... .. .. .. ...
CoCORL v iee e 7 ounces (¥4 No. 56 dipper) .. .....[..............

1. Combine melted butter, coconut, sugar, and cocoa; mix well.
2. Sprinkle generously over cake batter before baking.
Notk. This recipe makes topping for two sheer cakes (18 by 26 by 1 inches).

NO. 106. TOASTED NUT TOPPING Yield: 41/ pounds mixtu
Ingredients 100 servings .... servings

Nuts, chopped . . ........... 3 pounds (3 No. 56 dippers).......[......... ...

Sugar, granulated . .......... 1% pounds (% No. 56dippet).......{............

1. Mix nuts and sugar.
2. Sprinkle generously over cake batter before baking.
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SECTION V
BREAKFAST CEREALS

1. CEREAL COOKERY. a. Table for cooking cereals.

Water* | Salt*® | Cooking Approximate
Cereal Amount (gallons)|(mess kit|  time size of serving
spoons) | (minutes)

ommeal. . ...... 6 pounds (4 No. 56 dippers) 5 6 30 6 ounces (Y mess kit cup)
lominy grits. ... .| 6 pounds (4 No. 56 dippers) 6 6 40 6 ounces 2'/4 mess kit cup)
Jats, rolled. . . . . . 6 pounds (8 No. 56 dxspcts) 6 6 20 6 ounces (4 mess kit cup)
dce.............| 8 pounds (4% No. 56 dippers)l 9 6 20 6 ounces (% mess kit cup)
Theat cereal . . . . . 6 pounds (3% No. 56 dippers) 4 6 20 6 ounces (Y4 mess kit cup)
Vhole wheatcereal| 6 pounds (4% No. 56 dippets) 4 6 20 6 ounces (14 mess kit cup)

*The amount of water needed will vary according to the method of cooking, the type of utensil used,
nd the length of the cooking period,

* *It may be necessary to increase the amount of salt.

b. Directions for cooking cereals. (1) Add salt to water; heat to boiling
roint.

(2) Add cereal slowly to boiling water. Heat to boiling point; reduce heat
nd simmer until thick, stirring constantly to prevent lumping. When large
Juantities are cooked, lumping may be prevented by adding the cereal to cold
vater. Heat to boiling point; stir constantly until mixture thickens.

(3) Continue cooking cereal over low heat until required cooking time is
ompleted. (See chart, Par. 93 a.) Stir occasionally to prevent sticking and
icorching.

¢. Cooked cereals. (1) Hot cooked cereals may be served with milk and
wugar. Raisins, chopped, seeded dates or chopped, dried figs may be added
0 the cereal a few minutes before serving.

(2) Cooked cornmeal, oatmeal, or hominy grits may be fried. Pour the
-ooked cereal into well greased pans to a depth of about 1 inch; cool. Cut
nto squares and fry. Serve with sirup or jelly. If the squares are moist, dip
n flour or batter before frying.

39



SECTION VI
DESSERTS

2. PUDDINGS AND MISCELLANEOUS DESSERTS. a. The most commonly
ised desserts are cakes, pies, fruits, and puddings. Cakes, pies, and fruit are

liscussed in other sections; puddings and miscellaneous desserts are in this
ection.

NO. 107. APPLE BROWN BETTY Yield: 100 servings,

V45 cup (- ounces)

each.

Ingredients ? 100 servings . u-rvmgs

Apples, fresh*. ... ... ... .. 20pounds. .. ...l o
Bread,cubed............. .. G6pounds, .. .................. ' ..............
Sugar, granulated. .. ..... ... 7 pounds (34 No. S6 dippers) . ... .. ......... ...,
Salt............ ol % ounce (1% mess kit spoons) . . ! e
Cinnamon................. 1% ounces (6 mess kit spoons). ... .|....... .. ..., )
Raisins, seedless............ 3 pounds (3 mess kitcups)..... ... ‘ ............
Lemonjuice................ Y pint (M mess kitcup)...........0 ...
Molasses.................. 1 quart (1 No.S6dipper) . ........ ... .........
Water. .oooviveiiii 1 gallon (4 No. 56 dcf)pcrs) .............
Butter, melted.............. 2 pounds (1 No. 56 dipper). .. .... ... ... .......

1. Wash apples; pare and core. Slice apples,

2. Mix all ingredients together and place in greased baking pans.
3. Bake in moderate oven (375° F.) about 1 hour.

®Three No. 10 cans apples may be substicuted for the 20 pounds fresh apples.

NoOTE. Serve with hard sauce (recipe No. 488) or lemon sauce (recipe No. 489), or
with evaporated milk.

NO. 107a. APPLE CRISP Yield: 33/ gallons,
100 servings, 1 cup
(51, ounces) each.

Ingredients 100 servings . scfvmgs
Apples, fresh*. .. ... ... . ... 40pounds.......... ... |
Nutmeg................... 1 ounce (4 mess kit spoons).......| .. ... .. .. ... ..
Sugar, granulated . ... ..., ... 3 pounds (1% No. Sdeppers) L
Sugar, Etown ............... 7% pounds (5 No. 56 dippers). . ' .............
Flour, sifted................ - 4 pounds (4 No. 56 dippers)‘ N
Butter..................... 4 pounds (2 No. 56 dippers)...... i ...............

1. Wash apples; pare and core. Slice apples.

2. Spread apples in greased baking pans.

3. Mix nutmeg and granulated sugar; sprinkle over apples.

4. Mix brown sugar, flour, and butter together; stir until crumbly, Sprinkle
over apples.

5. Bake in moderate oven (350° F.) 115 hours or until apples are tender.
*Four No. 10 cans apples may bc substituted for the 40 pounds fresh apples.

-
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NO. 108. BAKED CUSTARD

Iugredicnty

Eggs. ..

Sugar, granulated
Sale. .. .
Vanilla. ... ... ... ...
Milk, evaporated . ..... ... ...
Water (formilk) .. ... ...
Nuwtmeg (optional). ... .. ..

Yield:

100 Servings

60 eggs (3 No 56 dippers
2 pounds (1 No. 56 gxpper) ......
¥4 ounce (1 mess kit spoon)
1 ounce (2 mess kit spoons)..... ...

16 — 14%-ouncecans. ............ .
2 gallons (8 No. 56dippers). . ... ..|...............

100 servings, \
approximately 6
ounces each.

. servings ‘

V4 ounce (1 mess kit spoon) . .. ... .. . .. ... ...

Combine cggs, sugar, salt, and vanilla; beat thoroughly.

Mix milk and water; add to egg mixture. Mix well.

Pour mixture into sheet pans. Sprinkle nutmeg over top of mixture.
Bake ia slow oven (300° F.) about 30 minutes or until firm.

bl o

NO. 109. BANANA PUDDING

Ingredients 100 servings

Milk, evaporated.
Water (for milk) ..

. servings
13 — 14%-ouncecans. . ...........0...............
1% gallons (6 No. 56 dippets). ... ...

Cornstarch. ... ... .. 1% pounds (1% mess kitcups). . . ...[....... ... .. ...
Sugar, granulated. . ... ... .. 4 pounds (2 No. 56 dippers).... ... e
Salt......... ... ... ... .. 1 ounce (2 mess kit spoons).......
Eggs, well beaten. . ... ... .. 24 eggs (1% No. 56 dippers).... . ... e
Vanilla. ........... . ... ... 1 ounce (2 mess kit spoons)....... e

12pounds. . ............... ... ..

Mix milk and water.

2. Mix cornstarch, 1/, sugar and a small amount of cold milk together; stir
until smooth.

3. Combine the other 2 pounds sugar, the salt and remaining milk ; heat to
boiling point.

4. Add cornstarch mixture very slowly to hot milk. Simmer until thick and
clear, stirring constantly. Remove from heat.

5. Pour hot mixture slowly onto beaten egg; mix well. Add vanilla.

6. Cool, stirring occasionally,

7. Add bananas just before serving.

NO. 110. FRUIT PUDDING

Substitute diced peaches or other diced fruit for bananas in recipe for banana
pudding.
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J. 111. BREAD PUDDING

Ingredients 100 servings servings
ad, cubed. . ...... .. ... .. Spounds................... .
isins, seedless. ........... 2V pounds (2% mess kit cups). ... | ..... ... .
or
conut, shredded.. ... .. .. 2% pounds (3% No. 56 dippers) . . . .
zar, granulated . . .... .. ... 2Y3 pounds (1% No. 56 dippers) . . . ..
1NAMON . . ... ..o % ounce (3 mess kit spoons). . ..
e e e e 1% ounces (3 mess kit spoons) . . ..
lk, evaporated. . . ........| 11 — 14%-ouncecans............ o
ter (formilk)............ 54 quarts (5% No. 56 dippers) . . .. .. A
tter, meleced.. ... ... ... ... % pound (%2 mess kit cup)........
gs, beaten. ... ... ... .. 40 eggs (2 No. 56 dippers) . ... .. |

Place bread cubes in greased baking pans. Sprinkle with raisins or coconut.
Mix sugar, cinnamon, and salt together.

Mix milk and water; heat. Add melted butter.

Combine sugar mixture, milk, and beaten egg; mix well.

Pour over bread. Allow to stand 1/ hour before baking.

Bake in moderate oven (325° F.) 11/, hours or until firm.

NoTE. Serve with lemon sauce or hard sauce (recipes Nos. 489 and 488) or with
iporated milk.

J.112. CORNSTARCH PUDDING

Ingredients 100 servings servings
1k, evaporated. . . . ... ... 15%2 — 14%s-ouncecans. . ..........|[............. ...
ater (formilk)......... ... 7% quarts (7v2 No. 56 dippets). . ...| ... ... ... . ...
eastarch. . ... o 2% pounds (2 No. 56 dippers)..... | .............. .
gar, granulated. ... . ... .. 5 pounds (2% No. 56 dippers) . . . .
P 2Y2 ounces (5 mess kitspoons). ... | ... . ... .. ...
gs, well beaten. . ... ... .. 30 eggs (12 No. S6 dippers)...... | ... ... ... ...
nifla, .o l 1Yz ounces (3 mess kitspoons) . ... | .. ... ... ...

Mix milk and water.

Mix cornstarch, 14 of the sugar and a small amount of cold milk together;
stir until smooth.

Combine the other 215 pounds sugar, salt, and remaining milk; heat to
boiling point. )

Add cornstarch mixture to hot milk very slowly. Reduce heat; simmer
until thick and clear, stirring constantly.

Remove from heat and pour slowly onto beaten egg; mix well. Add
vanilla.

Cool before serving.
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he

Add unbeaten eggs a few at a time, beating after each addition until
well mixed; continue beating until light and fluffy.

Sift flour, baking powder, salt, soda, and cocoa together twice.

Mix milk and water; add vanilla.

Add dry ingredients and milk alternately to sugar mixture, first adding

about 1/ dry ingredients, then 1/ milk, then another 1/ dry ingredients
and remaining milk and dry ingredients.

Mix thoroughly until smooth.

Pour into greased sheet pans. Bake in moderate oven (350° F.) about
30 to 35 minutes or until done.

NoTE. This recipe makes two sheet cakes (17 by 24 by 1 inches).

Serve with chocolate sauce or hard sauce (recipes Nos. 489 and 488),

NO. 115. FRUIT ROLL

Ingredients 100 servings servings
Flour, sifted................ 9 pounds (9 No. 56 dippers).......{................
Salt....................... 1%2 ounces (3 mess kit spoons) . . ... .|......... .. .....
Shortening................. 3 pounds (1¥2 No. s6 dippers) . ... .|................
Water,cold................ 1% quarts (1%4 No, S6dippers) . ... . .|................
Butter, melted ... ........ ... 1 pound (%2 No.S56dipper)........|................
Apples, sliced*. . ........... T4dpounds........ooiiuinn i
Sugar, granulated . . ..... . ... 4% pounds (2% No. S6dippers) . ... .|................
Nutmeg................... % ounce (3 mess kitspoons). ......[.... ... ... ...
Cinpamon. ................ % ounce (3 mess kitspoons) ... ... .|............. ...

© N W

Sift flour and salt together.
Add shortening; stir until a crumbly mixture is obtained.

‘Add water gradually; stir until mixture is moistened just enough to hold
together. Stir lightly until smooth.

Divide dough evenly into 11 portions. Roll each piece of dough into

strips about j inch thick, 8 inches wide, and a little longer than length
of baking pan to be used.

Brush each strip of dough with melted butter.
Mix apples, sugar, nutmeg, and cinnamon together. Spread over dough.
Roll up lengthwise like a jelly roll.

Place rolls in pan seam side down and close together so that rolls will
retain their shape.

Bake in moderate oven (375° to 400° F.) about 1 hour or until apples
are tender and dough is well baked.

*Two No. 10 cans apples may be substituted for the 14 pounds fresh apples.
NoTe. Drained, canned cherries may be used as the fruit in this recipe. Use two No. 10

cans, Omir apples, nutmeg, and cinnamon. Serve with cherry sauce (recipe No. 486).
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NO. 116. INDIAN PUDDING

Ingredienes

Milk, evaporated .. .
Water (formulk) ... ...
Cornmeal

Sugar, granulated
Ginger
Cinnamon. . ..............
Sale. ...
Molasses
Butter, melted. ... .. ..

100 servings

.. servings

23 — 14%-ouncecans. .. ... .. ....
10% quarts (10% No. 56 dippers) . .. .[................
3% pounds (3% mess kit cups). . ...
S pounds (2%2 No. 56 dippers) . .. .|. ...............
1% ounces (7 mess kit spoons) . . ...
¥ ounce (4 mess kit spoons). . . ...
24 ounces (4% mess kit spoons)....[................
4% quarts (4% No. 56 dippers) . . . ..
2 pounds (1 No. 56 dipper) . . . ...

1. Mix milk and water; heat slowly until a slight ilm forms on top of the

milk.

2. Add cornmeal slowly, stirring constantly. Cook, stirring constantly, 20

minutes or until thick.

3. Add remaining ingredients; mix thoroughly.
4. Pour into baking pans. Bake in slow oven (250° to 300° F.) 3 hours

without stirring.
5. Serve warm or cool.

NO. 117. PINEAPPLE RICE CREAM

Ingredients

100 servings

. servings

Milk, evaporated . . . ........
Water (formilk)......... ...
Rice... ... e
Sugar, granulated . ...... . ...
Sale. ... ...
Butter. .
Pineapple, crushed .. . ... ..

172 — 14%-ouncecans............
7 quarts (7 No. 56 dippers).......

3% pounds (2% mess kit cups). . . ..

S pounds (2% No. 56 dippers). . ..
1% ounces (2V2 mess kit spoons). ...
1% pounds (% mess kit cup).......

3No.10cans..................

Mix milk and water; heat slowly until a slight film forms on top.

2. Add rice, sugar, salt, and butter; mix thoroughly.
3. Cook slowly, stirring frequently, about 213 hours or until rice is soft and

has absorbed most of the milk. Remove from heat.
4. Cool. Add pineapple just before serving.

NotE. If available, use double boiler for cooking rice mixture.

NO. 118. PRUNE PUDDING

Yield: 415, gallons.

Ingredients

100 servings

.. servings ‘

Prunes,dried...............
Water,cold............. . ..
Sugar, granulated. .. ... ... ..
Cinnamon. ................
Sale. ... ... ...l

Water,gold ................
Lemon juice. ... ...........

10%2pounds. . ........... ... ...,
4V4 gallons (10 No. 56 dippers). . ...
6 pounds (3 No. 56 dippers)......

1 ounce (4 mess kit spoons)......

1 ounce (2 mess kit spoons)......
1% pounds (1% No. 56 dippers). ...
1% quarts (1% No. 56 dippers) . . . ..
% pint (Yo mess kitcup) ..........

1. Wash prunes; add water. Heat to boiling; reduce heat and simmer 45

minutes or until soft.
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2. Drain and remove pits.

3. Measure prune juice and if necessary add water to make 9 quarts (nine
No. 56 dippers) liquid.

4. Combine prunes, prune juice, sugar, cinnamon, and salt; heat to boiling.

5. Mix cornstarch, cold water, and lemon juice together; stir until smooth.
Add slowly to hot prune mixture. Reheat to boiling; boil 5 minutes,
stirring frequently.

NoTEe. Serve with cream or evaporated milk.

NO. 119. PRUNE WHIP Yield: 4 gallons,
100 servings, 3/
cup each.
Ingredients 100 servings . servings
Prunes, dried........,...... 1Y pounds. . . ............ ..o oo
Water,cold . ............... 4 gallons (16 No. 56 dippers). . . .. o
Eggwhites.............. ... 28 whites (% No. 56 dipper). . ... | ... ... ...
Sugar, granulated. .......... 3% pounds (1% No. 56 dippers) ... | ... ... .
Sale. ... ... ... ...... ... .. 15 ounce (1 mess kit spoon)..
Lemon juice................ Y pint (V5 mess kit cup) . .

1. Wash prunes; add cold water. Heat to boiling without draining; reduce
heat and simmer 45 minutes or until soft.

Drain and remove pits; press pulp through a sieve. Cool.

Beat egg whites until stiff; add sugar and salt gradually.

Add lemon juice and prune pulp; mix carefully but thoroughly.

Serve cold.

o W b

NotEe. Use prune liquid in fruic drinks.

NO. 120. APRICOT WHIP

Substitute 91/, pounds dried apricots, 214 gallons (10 No. 56 dippers) cold
water, and 56 egg whites (114 No. 56 dippers) for similar ingredients in
recipe for prune whip. Omit lemon juice. Use apricot liquid in fruit drinks.

NO. 121. RICE PUDDING Yield: 41/ gallons.
Ingredients 100 servings ... servings
Milk, evaporated........... 20— 14%-0uNCECANS . . . .. eenen ],
Water (formilk)............ 2Y4 gallons (9 No. 56 dippers).......0................
Rice. . .................... 4% pounds (3 mess kitcups)........|................
Sugar, granulated. ... ... .. .. 4Y5 pounds (2% No. 56 dippers) . ....|................
Sale. ... . 14 ounces (3 mess kit spoons)......|................
Vanilla........ A 3 ounces (6 mess kit spoons)......|............. ...
Raisins................... 2 pounds (2 mess kitcups)........[... ... oL

j 1. Mix milk and water. Heat 3 gallons (12 No. 56 dippers) milk slowly
until slight film forms on top.
Add rice, sugar, and salt; mix thoroughly.

3. Cook, stirring occasionally, about 2 hours or until rice has absorbed most
l of the milk.
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4, Remove from heat and add remainder of milk, vanilla, and raisins; mix ¥

thoroughly.

5. Pour into greased baking paas. Bake in moderate oven (350° F.) abou
1 hour or until rice is soft.

6. Serve hot or cold.

NO. 122. TAPIOCA PUDDING

Ingredients

Milk, evaporated . . .. ... .. ..
Water (formilk)...........

Tapioca, quick cooking. . ...
Sugar, granulated . . .. ..., ...

4

TorTm T

100 servings

.. servings

17% — 14%-ouncecans. ... .......
1% gallons (7 No. 56 dippers). . . ..

2pounds. .. ... ...

s pounds (2% No. 56 dippers) . . .

Sale. ... ... . .. L 2% ounces (5 mess kit spoons) . ... .|... ... ...
Eggs, beaten. . ....... ... ... 30 eggs (1% No. 56 dippers)..... ..
Vanilla.................... ‘ 1v2 ounces (3 mess kit spoons) . . ...l .. ... .. ..

1. Mix milk and water. Heat 2/, milk slowly until a slight film forms on top.
Combine remaining cold milk, tapioca, sugar, and salt; stir until smooth.

Add tapioca mixture gradually to hot milk, stirring constantly. Cook,
stirring constantly, until tapioca granules are transparent.

4. Remove from heat. Pour slowly onto beaten egg; mix well. Add vanills;
chill. '

5. Cool; stirring occasionally.

NoTE. Serve plain or with a sauce (recipes Nos. 485 to 490) or with evaporated milk.

NO. 123. COFFEE JELLY ) Yield: 100 servings, 4
ounces each.
Ingtedients 100 servings . servings

Water,cold................
Gelatin, plain. . ............
Coffee, hot, strong..........
Sugar, granulated. . ... ... ..
Salt. ... ... ...

1 quart (1 No. s€ dipper).........
5% ounces (¥ mess kit cup)...... . .

1%2 gallons (6 No. 56 dippers).....
3 pounds (1% No. 56 dippers) . . . . .
¥ ounce (3 mess kit spoon).......

V4 pint (Y4 mess kit cup)........

1. Pour cold water over gelatin; allow to stand 5 minutes.
2. Add hot coffee, sugar, salt, and lemon juice; stir until sugar is dissolved.
3. Chill

NoTE. Serve with whipped cream or whipped evaporated milk.

48




NO. 124. CHOCOLATE

SPONGE

Yield: 100 servings,

4 ounces each.

Ingredients

100 servings cervings

Water,cold................
Gelatin, plain..............

1% quarts (1% No. 56 dippers) . . '
7 ounces (% mess kit cup)..

Water, hot................. 1% quarts (1% No. 56 dnppers)
Sugar, granulated. .......... 4% pounds (2% No. 56 dnppers) |
Sale.. ... ... ... ... ... 14 ounce (1 mess kit spoon)... .. T
Chocolate.................. 1% pounds. ..................

or
Cocoa..................... 1 pound (1% mess kit cups). .

Egg yolks, slightly beaten. .
Egg whites, stiffly beaten. . . .
Vanilla

84 yolks (1% No. 56 dippers). .
84 whites (2 No. 56 dippers) . .
3 ounces (G mess kit spoons)

|

NO. 125. GELATIN BREAD PUDDING

Milk, evaporated
Warter (for milk)
Gelatin, plain
Sugar, granulated
Salt
Bread cubes, white. .. .. .. ...
Eggs, slightly beaten
Vanilla

Pour cold water over gelatin; mix and allow to stand 5 minutes.

Mix hot water, sugar, salt, and chocolate or cocoa together. Heat to boiling
point; boil about 3 minuies or until smooth.

Add gelatin; stir until thoroughly dissolved. _

Add slightly beaten egg yolks. When mixture begins to thicken, add stiffly

beaten egg whites and vanilla.

Chill.
NotE. Serve with whipped cream or whipped evaporated milk.
Yield: 100 servings, 4
ounces each.

Ingredients 100 servings Ser\ln[zs

9 — 14%-ouncecans. .. ... ... ...

4% quarts (4% No. 56 dippers) . . . ..

3 ounces (12 mess kit spoons) . . ..

3 pounds (1% No. 56 dippers) . . ..

% ounce (1% mess kit spoons). .. | . .

10% quarts (10% No. 56 dippers) . .. .[. ... ..
30 eggs (1v2 No. 56 dippers)..... ..

% ounce (1¥2 mess kit spoons). . . .

N o AW

Mix milk and water; pour 1 quart (one No. 56 dipper) milk over gelatin
and allow to stand 5 minutes, stirring frequently.

Combine remaining milk, sugar, and salt. Heat over low fire until slight
film forms on top.
Add gelatin; stir until gelatin is thoroughly dissolved.

Pour hot milk mixture slowly over beaten egg, stirring constantly.
Add bread cubes; cook until thick.

Remove from fire; add vanilla and beat until frothy.

Chill.

NoTEe. Serve with a sauce (recipes Nos. 485 to 490) or with cream.
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NO. 126. FRUIT GELATIN ' Yield: 41/, gallons,
100 servings, ¥ ®

cup each.
Ingredients . ) 100 servings \ .. .. servings
Gelaun, flavored ..., . Spounds. ... ...
Water, boiling .. .. .| 1'2 gallons (6 No. 56 dippers).. . .. ‘ e
Water, cold. . . .| 14 gallons (6 No. S6dippers). .. ... ' ... ... .. ...

Fruit, sliced and fruit juce . | 1% gallons (6 No. 56 dippers). .. .. .. TR

1. Dissolve gelatin in boiling water; add cold water.

2. Chill until mixture begins to thicken; add mixed fruit. Chill until firm.

3. Cut in squares.

NO. 127. LEMON GELATIN Yield: 4 gallons,
100 servings, 3%
cup each.
hyeredients 100 setvings . servings
Water, cold . . ... . . | 1% quarts (5 No. 56 dippers)........ T
Gelatin, plain. . ... .. . 1 pound (1 mess kitcup)....... .. .
Water, boiling...... . ...| 2% gallons (10 No. 56 dippers). ... .. e
Sugar, granulated . . .| 10 pounds (5 No. 6 dippers). ... .. .| ... ... ... ... .
Lemon juice.... .. 3%4 quarts (3% No. 56 dippers) . . .. .. e
1. Pour cold water over gelatin; mix and allow to stand 5 minutes.
2. Add boiling water and sugar; stir until sugar is dissolved.
3. Add lemon juice; mix thoroughly.
4. Pour into pans and chill until firm.
5. Cut into squares.
NoTE. Serve with cream or evaporated milk.
NO. 128. ORANGE GELATIN Yield: 5 gallons,
100 servings, %
cup each.
Ingredients ‘ 100 scrvings . servings
Water,cold. ............... 2 quares (2 No. 56 dippe}s) ......................
Gelatin, plain. .. ........ .. 1 pound (1 messkitcup).........|........... .. ...
Water, boiling.............. 2Y; gallons (10 No. S6dippess)......|......... ..... ..
Sugar, granulated. ... ... ... S pounds (2%2 No. 56 dippets) . . ...|............. ...
Lemon juice. ... ... .. .. . .. 1% quarts (1% No. s6 dippers). . ... .|....... .. .. . ..
Orange juice. .............. 1% gallons (7 No. 56 dippers).......|..... ... .. ... ..

Add boiling water and sugar; stir until sugar is dissolved,
Add lemon juice and orange juice; mix thoroughly.
Pour into pans; chill until firm.

Cut into squares.

VR e N e

NoTte, Orange sections may be added to the gelatin if desired.
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NO. 129. PINEAPPLE GELATIN Yield: 5 gallons,
100 servings, 3/

cup each.
Ingredients 100 servings i SeIvings
Water, cold. ............... 2 quarts (2 No. 56 dippers).. . .
Gelatin, plain. . ............ 1 pound (1 mess kit cup). ..... ..
Water, boiling.............. 2Vs gallons (10 No. 56 dippers)... .. | .
Sugar, granulated......... .. 5 pounds (2% No. 56 dippers) . . . i .
Lemon juice................ 1'% quarts (1% No. 56 dippers). .
Pineapple juice.......... ... 2No.10cans. ................ :
: i
1. Pour cold water over gelatin; mix and allow to stand 5 minutes.
2. Add boiling water and sugar; stir until sugar is dissolved.
3. Add lemon juice and pineapple juice; mix thoroughly.
4. Pour into pans; chill until firm.
5. Cut into squares.
NO. 130. ORANGE CHARLOTTE Yield: 100 servings, 4
ounces each.
Ingredients 100 servings : servings
Water,cold................ 1 pint (V2 No. 56 deer) ..... L
Orange juice and pulp....... 2 quarts (2 No. 56 dippers) . P
Gelatin, plain. . ............ 3 ounces (12 mess kit spoons) oo
Water, boiling.............. 1quart(lNo.56dipper)..4.......
Sugar, granulated......... .. 4 pounds (2 No. 56 dippers). . ... .. .
Sale. ... ...l 15 ounce (% mess kit spoon) ........ :
Lemon juice................ V5 pint (V5 mess kit cup).. R
Egg whites................. 24 whites (% No. 56 dipper) . ... ... i .

1. Pour cold water and 15 pint (14 mess kit cup) orange juice over gelatin;
allow to stand 5 minutes.

2. Add boiling water, sugar, and salt; stir until sugar is dissolved.
3. Add lemon juice and remaining orange juice; mix thoroughly.
4. Cool. When mixture begins to stiffen, beat until light and frothy.
5. Beat egg whites until stiff; add carefully to gelatin.
6. Chill.

NOTE. Serve on stale cake.
NO. 131. PINEAPPLE SPONGE Yield: 414, gallons.

Ingredients 100 servings .... servings

Watet,cold. ............ .. . 2 quarts (2 No. 56 dippers)........|................
Gelatin, plain. .. ........... Y2 pound (Y2 mess kitcup).........0 .. .. L.
Egg yolks, beaten...... ... .| 32 yolks (35 No. S6dipper).........|................
Sugar, granulated. ... ... ... 8 pounds (4 No. 56 dippers).......[................
Lemonjuice................ 1 pint (2 No. 56 dipper)......... 4. ...
Sale.................... ... 15 ounce (1 mess kitspoon)........|. ... .. .........
Water, boiling.......... .. .| 3 quarts (3 No.56dippers)........[................
Pineapple, crushed . . ... .. ... 2N06.10cCans. .. ..o
Vanilla.................. .. 4 ounces (8 mess kit spoons). . ....|................
Egg whites.............. .. 32 whites (% No. 56 dipper) ........|............. ..




Pour cold water over gelatin; mix and allow to stand 5 minutes.

Mix beaten egg yolk and ¥ sugar. Add lemon juice and salt; mix well.
Pour boiling water over gelatin; stir until gelatin is dissolved.

Pour gelatin into egg mixture slowly, stirring constantly.

Chill until mixture begins to thicken; add pineapple and vanilla.

Beat egg whites until stiff; add remaining sugar gradually.

Add egg white to gelatin mixture. Pour into pans; chill until firm.

NO. 132, VANILLA ICE CREAM

NV Ay

Yield: 4 gallons.

Ingredients 100 servings .. servings |

8 ounces (Y4 mess kitcup).........|... ... .. ... .. ..
%4 ounce (1 mess kit spoon)...... ..
5 pounds (2%4 No. 56 dippers) . .. ..
13 — 14%-ouncecans. ............
1% gallons (6 No. 56 dippers).......
24 eggs (1% No. 56 dippers)........
1 pint (¥2 No. S6 dipper)..........
2V ounces (5 mess kit spoons). .. ...

Cornstacch. .. ... ... .. ... ..
Sale......... ... ... ..

Sugar, granulated . . ... ... ...
Mﬁk, evaporated . .. ... .. ...
Water (formilk)........ .. ..
Eggs, slightly beaten. . ... ...
Cream, thin................
Vanilla....................

1. Mix cornstarch, salt, and 1/ sugar together.

2. Mix milk and water; add to cornstarch mixture. Mix well.

3. Heat to boiling point; reduce heat and simmer until thick, stirring con-
stantly.

4. Mix beaten egg and remaining sugar; add to cooked mixture a little at
a time, beating after each addition.

5. Cool; add cream and vanilla. Mix well.

- 6. Place can in freezer; put in dasher and fill can 2/ full of mixture. Cover
and adjust crank.

7. Pack with alternate layers of ice and coarse salt to within 3 inches of
top. Use six parts ice to one part salt. _

8. Turn crank steadily and slowly. The mixture is frozen when the crank
turns hard. While freezing, add more salt and ice if necessary.

9. Remove dasher and pack with additional ice and salt; allow to stand
2 hours before serving.

NO. 133. CHOCOLATE ICE CREAM
Add 11} pounds (2 mess kit cups) cocoa to dry ingredients in recipe for
vanilla ice cream. Increase sugar to 7 pounds (315 No. 56 dippers).

NO. 134. COFFEE ICE CREAM

Substitute 2 quarts (two No. 56 dippers) strong coffee for an equal amount
of water in recipe for vanilla ice cream. Increase sugar to 6 pounds (three
No. 56 dippers).

NO. 135. FRUIT ICE CREAM

Increase sugar to 6 pounds (three No. 56 dippers) in recipe for vanilla ice
cream. Omit vanilla. Add 1 gallon (four No. 56 dippers) crushed fruit such
as peaches, raspberries, or strawberries.
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'NO. 136. ORANGE ICE

Ingredients 100 servings ! . servings
Gelatin, orange flavored . . . .. 26 ounces (1% No. 56 dippers). .. !
Sugar, grapulated . . ......... 8 pounds (4 No. 56 dippers). . .. ’
lWatcr,ioiling .............. 2 gallons (8 No. 56 dippers). ... |
Water,cold................ 2 gallons (8 No. 56 dippers). .. ... |
Orange juice............... 1 gallon (4 No. 56 dippers) . .. .. .. b
Lemon juice................ 14 pint (Y3 mess kit cup)....... ... ) ,,,,,,,,,,,

1. Mix gelatin and sugar. Pour boiling water over gelatin mixture; stir until
gelatin and sugar are dissolved.

2, Add cold water; cool.

3. Add orange juice and lemon juice; mix thoroughly.

4. Freeze, following directions for freezing vanilla ice crgam (recipe No.
132).

NO. 137. LEMON ICE
Substitute lemon flavored gelatin for orange flavored gelatin in recipe for
orange ice. Omit orange juice and increase lemon juice to 1 quart (one No,

56 dipper).

NO. 138. RASPBERRY ICE
Substitute raspberry-flavored gelatin for orange-flavored gelatin in recipe for
orange ice. Omit orange juice and increase lemon juice to 1 pint (15 No. 56

dipper).
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Remove yolks from eggs; mash

PR S
.

thoroughly.

filling for each half of egg white.

NO. 142. FRIED EGGS

Ingredients

Eggs. ....... .. ... 200 eggs
Shortening, melied . . ..

Sale. ... . S
Pepper. . .. ... ... ... ..

Remove shells from eggs; cut eggs in half lengthwise.

Combine mashed yolks and remaining ingredients; mix thoroughly.
Refill whites with yolk mixture, using approximately one mess kit spoon

Yield: 100 servings, two eggs
per serving.

100 scrvmgs

servings

Sprinkle with salt and pepper.

o

NO. 143. POACHED EGGS

Ingredients

Break eggs one at a time into a saucer.
Place eggs in hot fat; cook slowly until eggs are firm.

Yield: 100 servings, two eggs

Turn eggs and cook on other side if desired.

per serving.

100 servings

. servings

Eggs..... . . . 200 eggs

Water, boiling........ ... .| oo
Salt. ... ... .. .. ... 5% ounces (11 mess kit spoons). . ... e

1. Break eggs one at a time into a saucer.
Place eggs carefully one at a time in greased pans containing enough boil- |

ing salted water to cover eggs.

3. Cover pan and allow eggs to cook without boiling about 5 minutes or

until firm.

NO. 144. SCRAMBLED EGGS

Yield: 100 servings.

Ingredients 100 servings servings
Eggs.............. ..., | 150 €8BS L e
Milk, evaporated............ 3 —14%-ouncecans.............|... ... ...
Water (formilk)............ 1V2 quarts (1%2 No. 56 dippers)......|. ... ... .. ..
Shortening, melted.......... 1% pounds (1 mess kitcup) . . ..... | . ... .. .. .. ..
Salt. . ... ... ... ... 3 ounces (6 mess kit spoons) .....................
Pepper. ................... Y ounce (1 mess kitspoon). ... ....[...... ... ... ..

Break eggs; beat slightly.

Mix milk and water; add beaten egg. Add salt and pepper.

1
2.
3. Pour egg mixture into hot fat.
4

Cook slowly to desired firmness, stirring occasxonally when eggs begin to

thicken.



NO. 145. SHIRRED EGGS Yield: 100 servings, two cggs
per serving.

Ingredients

100 servings servings

1. Break eggs mto greased muffin pans.
Sprinkle with salt and pepper.

3. Bake in moderate oven (375° F.) about 15 minutes or until eggs are
firm. Remove from pans with a spatula.

NO. 146. PLAIN OMELET Yield: 15 quarts mixture,
%3 cup (4% ounces)

per serving.

|

Ingredients i 100 servings 1 SCrVIngSs
Milk, evaporated . . . .. | 8-—14%-ouncecans.... . .
Water (formilk).... . ... . | 3% quartts (3% No. 56 dippers).. .
Eggs, beaten......... . .| 150 eggs (7% No. 56 dippers) . .
Sale................ .. .. .. S ounces (10 mess kit spoons) . .
Pepper. ................ ... ¥5 ounce (1 mess kit spoon) . . .
Fat, melted....... ... . . 4 ounces (8 mess kit spoons).

1. Mix milk and water; add beaten egg, salt, ana pepper.
2. Pour egg mixture 2 to 21/ inches deep into melted fat in baking pans.
3. Bake in slow oven (325° F.) about 35 to 40 minutes.

NoTE. Omelet may be cooked on griddle instead of in the oven.

NO. 147. CHEESE OMELET
Add 3% pounds (3Y No. 56 dippers) finely chopped cheese to egg mixture
in recipe for plain omelet.

NO. 148. HAM OMELET
Add 415 pounds (31, No. 56 dippers) finely chopped ham to egg mixture in
recipe for plain omelet.

NO. 149. BACON OMELET
Cut 4 pounds sliced bacon into small pieces. Fry until crisp; pour fat from
bacon. Add bacon to egg mixture in recipe for plain omelet.

NO. 150. SPANISH OMELET
Serve plain omelet with Spanish sauce (recipe No. 501).
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SECTION VIlI
FISH

l. FISH COOKERY. a. Fish are of two general types; fat and lcan. Fat fish are
st for baking and broiling and lean fish for steaming, simmering, and for
owder. Either fat or lean fish may be fried. The retention of the shape of
: fish is a problem in cooking. The muscle fibers separate during cooking
e to the small amount of connecting tissue. For this reason baking and
aming give the best results.

b. Sprinkle both sides of the raw fish with salt 5 to 10 minutes before cook-
z. The packaged fillets and steaks are usually lightly salted before packing.
ok at low temperature until well done but not tough and dry. The time
quired for cooking depends upon the depth of the fish in the pan. Press the
h lightly with a fork. If it separates into flakes, it is cooked sufficiently.

O. 151. CREAMED CODFISH Yield: Approximately 315 gallons,
100 servings, approximately
V5 cup fish over one slice

toast each.

Ingredients 100 servings 1 ... servings
>dfish, sale*....... .......| 16pounds................. .. Co
ik, evaporated. ... .. .. .. 9 — 14%-ounce cans. . . .. A
‘ater (for milk)....... ... .. 4% quarts (42 No. 56 dippers)... . | .
atter, melted.............. - 2 pounds (1 No. 56 dipper). .. . | ...........
our, sifted.............. . % pound (%4 No. 56 dipper) . . . .. L
lustard, dry. ... o e :
dt. 1¥2 ounces (3 mess kit spoons)..... &+ ... ... ... ...
0] o =7 S
OAST .« v v oo 100shices.............. ... ... .. ... i ..............

. Wash codfish and remove bones; soak 4 hours or overnight in cold water.
Drain.

Mix milk and water; heat to boiling.
Mix melted butter, flour, mustard, salt, and pepper together; stir until

smooth. Add to hot milk, stirring constantly. Heat to boiling point; reduce
heat and simmer until thick, stirring constantly,

Add codfish; reheat and serve on toast.

*Tuna fish, salmon, or mackerel may be substituted for codfish in recipe above.

{0. 152. BAKED CREAMED CODFISH

\dd 1 pound (one No. 56 dipper) chopped onions, 2 quarts (two No. 56
lippers) cubed toast, 1 pound (24 mess kit cup) chopped pickles to mixture
n recipe for creamed codfish. Place in baking pans. Bake in moderate oven
(375° F.) 30 minutes.
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NO. 153. CODFISH CAKES Yield: 200 cakes, !
100 servings, two
3-inch cakes each

Ingredients I 100 servings | ... servings ‘

Codnsh, salt f16pounds......................
Water, baihing R .
Potatoes, mashed, without I

seasoning 16 pounds (8 No. 56 dippers) . . .. e
Fggs. beaten 16 cggs (% No. 56 dipper).. .. ... .. R
Shortening, melted 14 pound (% mess kit cup) . . . ... .. ]

Sale .. ... Y3 ounce (1 mess kitspoon) . ... .. | ... ... .. ...
Pepper e L
Flour, sifted . 13 ounces (3 No. 56 dipper)....... | . ... .. ... .

Fat (for frying: ' 2 pounds (1 No. 56 dipper). . .. .. |

1. Wash codfish and remove bones; soak fish 4 hours or overnight in cold
water. Drain.

to

Cover with boiling water. Heat to boiling point; reduce heat and simmer

20 minutes. Drain.

3. Mix codfish, potatoes, beaten egg, melted shortening, salt, and pepper,
beat until well mixed.

4. Form into cakes weighing about 3 ounces each (3 inches in diameter, 14
inch thick) ; roll in flour.

5. Fry until brown.

Note. Codfish mixture may be rolled into balls and fried in deep fat.

NO. 154. BAKED FRESH FISH Yield: Two No. 50 baking pans,
100 servings, 2145 by 41/ inche

each.
o 1
Ingredients ‘ 100 servings i .... servings
Bacon or salt pork, thinly | l
sliced. .. ... ... .. ... dpounds. . ... ...
Fish, fresh, dressed......... | 3Spounds.............. .. ... ... .. ... ... . ...
Sale. ... ... ... ..., 2V5 ounces (5 mess kit spoons). . ... b

Pepper. ...... ... .. ... ... (V4 mess kitspoon) . . .......... ...

1. Cut 1 pound bacon or salt pork into small pieces. Place in baking pan
and fry until crisp.

2. Wash fish and remove bones; cut into servings about 21/ by 41/ inche
in size.

3. Place fish over fried bacon in pans; sprinkle with salt and pepper. Coves
with thin slices of remaining bacon or salt pork.

4. Bake in moderate oven (325° F.) about 1 hour. Baste occasionally with
melted fat.

Note. If there is enough oven space, place the fish in single layers in pans and bake
for 30 minutes instead of 1 hour.
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NO. 155. BAKED FISH WITH STUFFING Yield: Two No. 30 baking pans,

100 servings,

cach, 1y cup dressing

each.

2 by 3 inches

Ingredients

100 servings

Shortening, melted
Bread cubes, dry......... ...
Onions, ﬁnely chopped
Salc. c

Pepper . ...
Poulrry seasomng (opnonal)
Parsley, chopped (optional) . .
Fish, fresh, dressed
Sale. . ..

2 pounds (1 No. 56 dipper)
2 gallons (8 No. 56 dippers)
14 pound (% mess kit cup)

(% mess kit spoon)

1 ounce (4 mess kit spoons)
6 ounces (% mess kit cup)
35pounds. .. ...
2 ounces (4 mess kit spoons)

1Y% ounces (2% mess kit spoohﬁ). .

ix well.

Combine melted shortening, bread cubes, onions, salt, pepper, poultry sca-
soning, and parsley; mi

X ash fish and remove bones. If whole fish are used, stuff with bread and

onion mixture, If fillets are used, spread mixture in bottom of greased
baking pans and place fish slices on top. Sprinkle fish with salt.

3.

Bake in moderate oven (325° F.) 1 hour or until fish are flaky.

NoTE. The fish is improved if basted several times during baking with a small amount
of hot water and butter. Use 1 quart (one No. 56 dipper) hot water and ¥4 pound (eight

mess kit spoons) butter.

NO. 156. FISH BAKED WITH TOMATO SAUCE

Yield: Two No.

100 servmés,

50 baking pans,
215 by 41,

inches each.

Ingredients

100 servings

.. servings

Fish, fresh, dressed..........
Onions, finely chopped
Celery, diced...............
Peppers, green, diced
Shortening, melted
Flour, sifted
Sale........... ..ol
Pepper........oooviiiin
Tomatoes..................
Parsley, finely chopped
(optional)

35pounds. .. ..o
1 pound (1 No. 56 dipper)
1 pound (1 No. 56 dipper)........
% pound (% No. 56 dipper)........
®1 pound (Y2 No. 56 dipper)........
8%2 ounces (% mess kit cup)........
1% ounces (22 mess kit spoons)

greased baking pans.

frequently.

sauce from pan with the fish.

Wash fish and remove bones; cut fish into servings and place in well-
Fry onions, celery, and green peppers in shortening until tender but not
brown. Add flour, salt, and pepper; mix well. Add tomatoes and parsley.

Heat to boiling; reduce heat and simmer slowly about 20 minutes, stirring

Pour over fish. Bake in moderate oven (325° F.) about 1 hour. Serve
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NO. 157. FRIED HADDOCK FILLETS Yield: 100 servings,

21/, by 41/, inches each.

Ingtedients | 100 servings . servings

3% pounds . ..
3 ounces (6 mess
1 pound (1 No. 56 dipper).........
1 pound (1 mess kit cup)
1 pound (3 mess kit cup)

Fish, dressed, tllets . .
Sale .

Flout, sifted : .
Cornmeal or dry bread crumbs
Fat (for frying)

Wash fish; cut into servings.

Sprinkle with salt.

Mix flour and cornmeal or bread crumbs; roll fish in mixture.
Fry in hot fat (375° F.) until brown.

NoT¥e. Two pounds of flour or 2 pounds cornmeal may be used instead of 1 pound flour
and 1 pound cornmeal.
Serve fried haddock with hot tomato sauce (recipe No. 508).

NO. 158. BAKED SALMON HASH Yield: Two No. 50 baking pans,
100 servings, approxi-
mately 3 cup each.

PN L

Ingredients 100 setvings . servings
Salmon... ... ... ... .. ..... 20— 1-pound cans........... R
Potatoes, mashed, without
SCASONINES . . . . ........... 15 pounds (8 No. S6dippers).......[................
Onions, chopped . ... ... ... 10 pounds (10 No. 56 dippers)..... .| ... ... ... .....
Sale. . ... L 2%, ounces (5 mess kitspoons). . ... .|... ... ... ......
Pepper. ... ... ....... (Yamess kitspoon)........ ... ... .. . ..

1. Remove skin from salmon. Mix salmon, salmon liquid, and remaining
ingredients together.

2. Spread mixture in greased baking pans. Bake in moderate oven (375° F.)
about 11/ hours.

Nore. If hash is too dry, small lumps of butter or shortening may be placed on top of
fish before hiking.

NO. 159. BAKED MACKEREL
Substitute canned mackerel for salmon in recipe Yor baked salmon hash.

NO. 160. SALMON CAKES Yield: 200 cakes,
100 servings, 2 cakes
per serving, each 3 inches in

diameter.

Ingredients 100 servings . servings
Salmon.................... 20 —1l-pound cans.............u i
Potatoes, mashed, without

SCASONINZS. ... .o.ovnnn... 20 pounds (10 No. s6dippers)......|......cooove.t..
Eggs.............. .. ..., 16 eggs (%4 No. 56dipper).........0.....oouiunn..
Bread or cracker crumbs. . ... 2% pounds (2% No. 56 dippers) . ....}|................
Salt......... ... .. ... .. ... 3 ounces (6 mess kit spoons). .....0................
Pepper,black. . .......... | o oo
Pepper, cayenne. .. ... ] oo
Fat (for frying)............. 2 pounds (1 No. 56dipper). ......|................

62



-

1. Remove skin from salmon.

2. Con;bine salmon, salmon liquid, potatoes, eggs, crumbs, sal:, pepper, and
cayenne.

3. Make into cakes each weighing 3 ounces (3 inches in diameter, 1 inch

thick). Fry in fat until brown.

NoOTE. Serve with tomato sauce (recipe No. 508).

NO. 161. MACKEREL CAKES
Substitute canned mackerel for salmon in recipe for salmon cakes.

NO. 162. SALMON LOAF Yield: 100 servings.
Ingredients 100 setvings . servings
Salmon.................... 20— 1l-poundcans. ... ... .. ... .. .| ... ..
Eggs, beaten............... 24 eggs (1Y4 No. S6dippers). .......|.............. ..
Bread crumbs, soft.......... 1 pound (2 No. 56 dippers) . .......|. ............. ..
Butter. . . ... ... ... 1 pound (%2 No.56dipper)........J ...............
Milk, evaporated. .. ........ 2—14%-ouncecans..............|... ... o o
Water (for milk)............ 1 quart (1 No. 5Gdipper)..........|.............. ..

1. Drain salmon; reserve juice.
Combine salmon, beaten egg, bread crumbs, butter, milk, and water; mix
well. Shape into loaves.
3. Place in well greased bread pans. Bake in slow oven (300° F.) about 1
hour or until slightly brown.
NoTE. Serve with salmon sauce (recipe No. 509) made with juice dridined from salmon.

NO. 163. SCALLOPED OYSTERS Yield: Approximately 6 gallons,
100 servings, 1 cup
(6 oysters) each.

Ingtedients 100 servings ... SCIVIings

Bacon, sliced.. . ............ 3pounds. .. ... ... ... ... ..
Opysters, standards or shucked | 3 gallons (12 No. 56 dippers). . ... ..
Bread, diced, toasted or crackers| 4 gallons (16 No. 56 dippers)........

Salt. ... ... 2 ounces (4 mess kitspoons)........[....... ... ... ...
Pepper. ...................b Lo (Y2 mess kitspoon) .......|. ... L
Milk, evaporated............| 6—14%-ouncecans................

1. Cut bacon into 1, pieces; fry until crisp. Add oysters with juice; heat to
boiling.

2. Add bread or crackers, salt, and pepper. Heat to boiling point; reduce
heat and simmer 10 minutes.

3. Add undiluted milk just before serving. Heat thoroughly.

NO. 164. BAKED SCALLOPED OYSTERS
Prepare mixture as in recipe for scalloped oysters. Place in baking pans. Bake
in moderate oven (350° F.) about 30 minutes.

NO. 165. SCALLOPED SALMON
Substitute salmon for oysters in recipe for scalloped oysters. Use salmon liquid
and oil.
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NO. 166. CREAMED SHRIMP AND PEAS
Yield: Approximately 3 gallons,
100 scrvings, approximate-
ly 15 cup each over one
slice of toast.

Ingredients 100 servings ] .. .. servings

Peas . . ! 2No.10cans................ ...
Flour, sitted . . I 6 ounces (Vamess kit cup)........ S
Salt I 2 ounces (4 mess kit spoons)...... ..

Mustard, dry . ) EER

Pepper. ... . T O
Butter. . . . ’ 8 ounces (MW mess kitcup)....... .| ... ...
Mk, evaporated. 6—14Yi-ouncecans. . .. .......... S
Shoimp®. ... .. ... 16—S5%-ounce cans. . ............ .| ...
Toast ... _ 100shices. . ......... .. ... ... ... ..

1. Drain peas; heat 2 quarts (two No. 56 dippers) liquid to boiling poin:.

2. Mix flour, salt, mustard, pepper, and butter together; stir until smooth.

3. Add to hot liquid gradually. Heat to boiling point; boil until thick, stir-

ring constantly. Add milk and continue cooking slowly about 5 minutes.
4. Add peas and shrimp; simmer slowly until heated through. Serve. on toast.
*Nine pounds fresh shrimp may be substituted for the 16 cans shrimp. Cover shrimp with water:

heat to botling point; reduce heat and simmer 20 minutes. Peel, remove sand vein, and wash. Leave
shuump whole or cut into picces.

NO. 167. BAKED TUNA FISH AND NOODLES
Yield: Two No. 50 baking pans,
approximately 100
servings, 14 cup each.

Ingredients 100 servings .... servings

Noodles. .................. Gpounds......... ...
Sale. ... 3 ounces (6 mess kit spoons).......
Water, boiling.............. 3 gallons (12 No. 56 dippets). ... .| ... ...........
Celery,diced ... ... ....... 2 pounds (2 No. 56 dippers) . ... ... e
Onions, chopped . . .. ... .|.......... (4 mess kitspoons). . ... .| ... ... ... ... ..
Pimiento, chopped (optional)| 2—4-ouncecans..................L...... ... ...
Cornflakes................. 2 quarts (2 No. 56dippers). . ......[................
Sale. .. ... 2 ounces (4 mess kitspoons)...... |.............. .
PePPEr.

Tuna fish, flaked......... .. 12 ~12-0UNCe CANS. . . oo oo
Fat,melted................. 1 pound (%2 No. 56 dipper) ........| ..............

Flour, sifted................ 8 ounces (Y2 No. 56 dipper)...... . . e

Milk, evaporated............ 6—14%-ouncecans. .. ......... .. e
Water (for milk)............ 3 quarts (3 No. 56 dippers). .. ... .. I‘ ..... e

1. Add noodles to boiling salted water; boil 10 minutes. Drain well.

2. Combine noodles, celery, onions, pimiento, corn flakes, salt, pepper, tuna
fish, and fish liquid and oil.

3. Mix melted fat and flour; stir until smooth.
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4. Mix milk and water; add to flour mixture. Heat to boiling point; hoil 5
minutes or until thick, stirring constantly. Pour over fish and noodle
mixture; mix well.

5. Pour into well greased baking pans. Bake in moderate oven (375° F.) 40

} minutes.

NO. 168. BAKED SALMON OR MACKEREL AND NOODLES
Substitute either salmon or mackerel for tuna fish in recipe for baked tuna
fish and noodles.
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SECTION IX
FRITTERS AND CROQUETTES

15. DEEP FAT FRYING. a. It is customary to use lard, hydrogenated fat, or oil
for deep fat frying; however, carefully rendered beef fat will give satisfactory
results. Rendered lamb fat can be used in combination with lard, lard substitute
or beef fat.

b. Melt fat in fryer or deep kettle, using enough to fill the kettle to within
3 inches of the rim. If the kettle is too full the fat will bubble over when the
food is added. Drain moist foods well before frying as the moisture forms
steam when in contact with hot fat. The steam may cause the fat to boil over
and catch fire. Set thermostat on the fryer or test fat with a thermometer or

by frying a cube of stale bread. A 1-inch cube of bread will become brown as
follows:

Temperature Time
350° T. 114 minutes
360° T. 1 minute

370° F. 40 seconds

Food will become grease soaked if the temperature is too low. Heat fat to
required temperature before each addition of food. Cook a small amount of
food at one time, otherwise the fat will be cooled. Flavors and odors left in
fat after frying strong foods may be removed by frying several slices of
potatoes. The potatoes will absorb the flavors and odors.

¢. Foods most often cooked in deep fat are breaded meats, fish, fritters, cro-

quettes, potatoes, and doughnuts. The recipes for fritters and croquettes are
found in this section.

NO. 159. BANANA FRITTERS Yield: Approximately 1114 pounds

mixture, 100 servings, two
fritters cach.

Ingredients 100 servings ... servings
Flour, sifted.............. .. 4% pounds (4%4 No. 56 dippers) . ... .|................
Suiar, granulated. .... ... ... 1% pounds (% No. 56dipper).......|................
Baking powder........... .. 4 ounces (10% mess kit spoons)....|............. ...
Salt........ ... ..l 3 ounces (6 mess kit spoons)......|. ...l
Milk, evaporated........... 2—1412-0UNCE CANS. o v v v eevevennn |
Water (for milk)............ 1% pints (1 mess kitcup)..covovvenn oot
Eggs, beaten............... 12 eggs (%5 No. S6dipper) .. ....o.o |,
Shortening, melted.......... Gounces (Vimesskitcup).ooveeo |
Bananas................... S0to60bananas................ oL
Flour, sifted (for tolling).....| 1 pound (1 No.S56dipper)........{................
Shottening (for frying) . . . .. | .. it e




1. Sift flour, sugar, baking powdcr, and salt together.

2. Combine milk, water, beaten egg, and shortening; mix well. Add to flour
mixture; stir until smooth.

3. Cut each banana into three or four diagonal picces. Roll each piece lightly
in flour.

4. Drop pieces of bananas into batter; stir lightly until each piece is com-
pletely covered.

5. Fry bananas in decp hot fat (375° F.) 4 to 6 minutes, turning frequently
to cook them evenly.

6. Drain on absorbent paper or a rack.

7. Serve very hot.

NO. 170. BANANA BRAN FRITTERS

Add 14 ounces (two No. 56 dippers) bran to sifted flour mixture in recipe
for banana fritters; mix well. Add 1/, pint (1/, mess kit cup) water to liquid
mgredients.

NO. 171. PINEAPPLE FRITTERS
Substitute 33/, quarts (five mess kit cups) or one No. 10 can thoroughly
drained, diced pineapple for the bananas in recipe for banana fritters. Use the
juice for sauce to serve on fritters,

NO. 172, PEACH FRITTERS

Substitute 33, quarts (five mess kit cups) or one No. 10 can thoroughly
drained, sliced peaches for the bananas in recipe for banana fritters. Use the
juice in sauce to serve on fritters.

NO. 173. APPLE FRITTERS

Substitute 43/ quarts (43} No. 56 dippers) or one No. 10 can thoroughly
drained, sliced apples for the bananas in the recipe for banana fritters. Use
the juice in sauce to serve on fritters.

NO. 174. BEEF FRITTERS Yield: 100 servings, 2 fritters
(3 ounces each) per
serving.

Ingredients 100 servings ... servings
Bread..................... 8pounds.........viiii
Beef, cooked, ground....... 20pounds. ... .
Onions, finely chopped. ... .. 3 pounds (3 No. 56 dippers) . ......|................
Salt. ... . ... . 1 ounce (2 mess kit spoons)........|............. ...
Pepper. . .......... ... % ounce (1 mess kit spoon)........
MilE, evaporated...........| 1—14%-ouncecan........ T
Water (formilk)............ 1 pint (¥2 No. 56 dipper)..........[................
Eggs, slifghtly beaten........ 10 eggs (V2 No.S56dipper)..........[....... ... ...
Flour, sifted (forrolling).....| 1 pound (1 No.56dipper).........|................
Fat (forfrying) . . ... .l e

1. Soak bread in water; press and discard water.
2. Combine bread, meat, onions, salt, and pepper; mix thoroughly.
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!3. Make into 3-ounce cakes.
4. Combine milk and water; add beaten egg. Dip meat cakes in mixture.

Roll in flour.

5. Fry in deep hot fat (350° F.) until golden brown.
NO. 175. LAMB, HAM, VEAL, CHICKEN, CR TURKEY FRITTERS

Substitute lamb, ham, veal, chicken, or turkey for beef in recipe for becf
fritters. Use same weight of cooked lamb, ham, or veal or 12 pounds cooked

chicken or turkey.

NO. 176. CORN FRITTERS (Using cream-style corn)

Yield: Approximately 18
pounds mixture,
100 scrvings, two

fritters cach.

Ingredients

100 scrvings l sCrving

Flour, sifted................
Sugar, granulated
Baking powder
N
Eggs,beaten...............
Shortening, melted
Corn, cream-style
Fat (for frying)

5 pounds (5 No. 56 dxppcrs) ..... !

215 ounces (5 mess kit spoons). . ...
2% ounces (7 mess kit spoons). . ...
2% ounces (5 mess kit spoons). .. ..
10 eggs (Y4 No. s6dipper) . ........... ...
7v2 ounces (¥ mess kit cup)..

9 No. 2 cans. ce

..........................IZIII:I,{.Zﬁﬁﬁiﬁﬁﬁfﬁiﬁf.

o =

until smooth.*

Sift flour, sugar, baking powder, and salt together.
Combine beaten egg, shortening, and corn; add to flour mixture and stir

Drop by spoonfuls into deep hot fat (375° F.) and fry about 6 or 7

minutes, turning fritters frequently to cook them evenly.

Serve very hot.

Drain on absorbent paper or a rack.

*If necessary, add water to make batter of proper consistency.
NoTe. Serve corn fritters with sirup or jelly.

NO. 177. CORN FRITTERS (Using kernel corn)

Yield: Approximately 20
pounds mixture,
100 servings, two
fritters each.

Ingredients

100 servings .. servings

Flour, sifeed................
Su iar, granulated
15311 ing powder

Milk, evaporated. .
Water (for milk)
Eggs,beaten...............
Shortening, melted........ ..
Corn, kernel, drained
Fat (for frymg)

4% pounds (4% No. 56 dippers)
2% ounces (4% mess kit spoons)
2Y% ounces (6 mess kit spoons). ... ..
2% ounces (412 mess kit spoons)
2—14%-ouncecans...............
1 quart (1 No. 56 dipper)
9 eggs (V2 No. 56 dipper)
6 ounces (¥4 mess kitcup).........
2 No. 10 cans

..................................




1. Sift flour, sugar, baking powder, and salt together.

o

Combine milk, water,
and stir until smooth.

beaten egg, and shortening; add to flour mixture

3. Add corn and mix well.

4. Drop by spoonfuls into deep hot fat (375° F.) and fry about 6 or 7
minutes, turning fritters frequently to cook them evenly.

5. Drain on absorbent paper or rack.

6. Serve very hot.

NoTF. Serve with sirup or jelly.

NO. 178. CARROT FRITTERS
Substitute 615 quarts (615 No. 56 dippers) cooked, diced carrots, or two
No. 10 cans diced carrots for corn in recipe for corn fritters.

NO. 179. CORN AND HAM FRITTERS
Substitute 415 pounds (four No. 56 dippers) cooked, finely chopped ham
for 1/ corn in recipe for corn fritters.

NO. 180. HAM FRITTERS Yield: Approximately 14 pounds

Ingredients

Flour,sifted................
Baking powder. .......... ..
Pepper. .. ... ... ...........
Miik, evaporated......... ...
Water (formilk)............
Eggs, beaten. ... ............
Ham, cooked, chopped.. .. ..
Onions, chopped. . .........

Fat (for frying) .. ...........

mixture, 100 servings, two
fritters each.

100 servings .... servings

% pound (% No.S6dipper)........[................
2% ounces (6 mess kitspoons) . ... | ... ... ... ... ...
34 ounce (2 mess kitspoons).......|..... ... ........
1—14%-ouncecan......................... . ...
1 pint (4 No. S6dipper)..........|................
32 eggs (12 No. S6dippers)....... | ...............
9 pounds (8 No. 56 dippers)...... . .. .. .. ... .....
25 0UNCES. . ..ot L

1. Sift flour, baking powder and salt together.

2. Combine milk, water, and beaten egg; add to flour mixture and stir until

smooth.

3, Add ham and onions;

mix well.

4. Drop by spoonfuls into deep hot fat (375° F.) and fry about 2 to 3
minutes, turning fritters frequently to cook them evenly.

5. Drain on absorbent paper or rack.

6. Serve very hot.

NoTE. Serve with sirup,



NO. 181. OATMEAL FRITTERS Yicld: Approximately 1814 pounds
mixture, 100 scrvings, two

fritters each.

Ingredients 100 servings ‘

.. servings

Flour, sifted...............
Sulg(:‘u, granulated
Baking powder

6 pouads (6 No. 5Gdippers)......." . ... ... .. ....
3 pounds (1% No. 56 dippers) . .. .. L
6 ounces (Y3 mess kit cup)........ .

Sale......... 35 ounces (7 mess kit spoons) . . ... b
Cinnamon................. 3% ounce (3 mess kit spoons) . ... .. l .............
Nutmeg................... 3Y5 ounces (14 mess kitspoons). . .., ... .. ..........
Qats, rolled................ 2% pounds (4 No. 56 dippers).... .. , ..............
Milk, evaporated. ... ... ... 3-—14Y2-0UNCE CANS. . . . ..o vt e
Water (formilk)............ 1% pints (% No. 56dipper)........ | .............
Eggs,beaten............... 14 eggs (% No. S6dipper).........|..............

Shortening, melted

10 ounces (%2 mess kit cup)
Fac (for frying). ......... ...

o B i

1. Sift flour, sugar, baking powder, salt, cinnamon, and nutnieg tosether.
Add rolled oats; mix well.

2. Combine milk, water, beaten egg, and shortening; add to flour mixture
and mix well.

3. Drop by spoonfuls into deep hot fat (375° F.) and fry about 4 minutcs,
turning fritters frequently to cook them evenly.

4. Drain on absorbent paper or a rack. .

5. Serve very hot.

NoTEe. Serve with sugar, sugar and cinnamon, sirup, or a sauce,

NO. 182. VEGETABLE FRITTERS Yield: 100 servings, two

fritters each.

Ingredients 100 servings .. servings

Celery, cooked, diced........

2% pounds (2% No. 56 dippers)
Carrots, cooked, diced

Peas, shelled, cooked
Flour, sifted

Baking powder
Salt............. ... ...

2% pounds (2 No. 56 dippers)
2 pounds (2% No. 56 dippers)
8% pounds (8% No. 56 dippers). .. ..
6 ounces (V5 mess kitcup).........
2 ounces (4 mess kit spoons)

Milk, evaporated............| 5—14%-ounce cans

Water (for milk)
Eggs, beaten.......... ... .
Fat (for frying)

1% quares (1% No. 56 dippers)
18 eggs (1 No. 56 dipper)

1. Combine cooked vegetables.

. Sift flour, baking powder, and salt together.

Combine milk, water, and beaten egg; add to flour mixture and stir until
smooth.

Add cooked vegetables and mix lightly.

Drop by spoonfuls into deep hot fat (375° F.). Fry about 6 or 7 minutes,
turning fritters frequently to cook them evenly.

6. Drain on absorbent paper or a rack.

7. Serve very hot.

NoTe. Serve very hot with a meat gravy, cheese, or tomato sauce (recipes Nos., 511, 496
and 508), Use liquid from vegetables in soups,
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NO. 183.

Ingredicats

Beef, cooked, ground

Saje .

Pepper.

Onions, finely chopped

Fut itor frving)

Flouar, sitted .

Meat stock, hot

Eugs, shghtly beaten

Bread crumbs, dry .

Mace (opronal).

Milk, evaporated .. ...

Water (for milk) ... ..

Eegs, slighely beaten .
Flour. sifted (for rolling) .. .
Bread crumbs. ... .
Fat ttor frying). ... .. ...

BEEF CROQUETTES

cach.

100 servings

. servings

"Spounds ........................

2 ounces (4 mess kit spoons). . .. ..
14 ounce (1 mess kit spoon). ... ...
S pounds (5 No. 56 dippers).... .

24 pounds (1% No. 56 dippers) . . . .. .

2 pounds (2 No. 56 dippers)... . . ..
2 quarts (2 No. 56 dippers).... ..
30 eggs (1% No. 56 dippers)..... . .
S pounds (3 No. 56 dippers)... ... .
4 ounce (¥4 mess kit spoon) .......
1—14%:-ounce can. ce
1 pint (% No. 56 dlppcr) ..........
10 eggs (4 No. 56 dipper). ... ... ..

Mix ground beef, salt,

— Y e

and pepper together.

Fry onions until brown; add flour and mix well,
Add hot stock gradually; heat to boiling point, stirring constantly.
Cool; add slightly beaten egg, bread crumbs, mace, and ground beef; mix

thoroughly. Refrigerate until thoroughly chilled.
s. Mix milk and water; add beaten egg and mix well.
6. Shape meat into croquettes; roll in flour and dip in egg and myk mixture.

Roll in crumbs.

7. Fry in deep fat (350° F.) 12 to 15 minutes or until golden brown. Serve

hot.

NO. 184. LAMB OR VEAL CROQUETTES
Substitute lamb or veal for beef in recipe for beef croquettes.

NO. 185. BEEF, LAMB, OR VEAL CROQUETTE LOAF
Prepare croquette mixture as in recipe for beef croquettes. Piace in well oiled
baking pans. Bake in slow oven (325° F.) 1 hour. Cut in squares.

NO. 186. CHICKEN OR TURKEY CROQUETTES Yicld: 100 servings, two
croquettes each.

Ingredients

100 setrvings

.. servings

Chicken or turkey, cooked,
finely chopped....... e
Sale......... ... ... ... ....
Pepper. ...................
Onions, finely chopped. ... ..
Fat (for frying).............
Flour, sifted................
Chicken or turkey stock, hot.
Eggs, slightly beaten. .... ...
Bread crumbs, dry. . ..
Flour, sifted (for rolhng) .....
fs slightly beaten ........
evaporated

Water (for milk)
Bread crumbs (for rolling) .

16pounds....ooovvviineiniann..
2 ounces (4 mess kit spoons) . .. ...
V2 ounce (2 mess kit spoons).......
4 pounds (4 No. 56 dippers).......
2 pounds (1 No. 56 dipper).......
1% pounds (1% No. 56 dippers). . ...
2 quarts (2 No. 56 dippers)........
24 eggs (1% No. 56 dippers)........
3 pounds (3 No. 56 dippers)..... ..
10 eggs (2 No. 56 dipper).........
1—14%-ouncecan................
1 pint (V2 No. 56 dipper)..........
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Mix turkey or chicken,

salt, and pepper together.

Fry onions until brown; add flour and mix well.

thoroughly. Refrigerate until thoroughly chilled.

AN

Roll in crumbs.

Mix milk and water; add beaten egg and mix well.

Add hot stock gradually; heat to boiling point, stirring constantly.
Cool; add slightly beaten egg, bread crumbs, and chicken or turkey; mix

Shape meat into croquettes; roll in flour and dip in egg and milk mixture.

7. Fry in deep hot fat (350° F.) 12 to 15 minutes or until brown.

NO. 187. BAKED CHICKEN OR TURKEY CROQUETTE LOAF

Prepare croquette mixture as in recipe for chicken or turkey croquettes. Place
in well oiled baking pans. Bake in slow oven (325° F.) 1 hour. Cut in

squares.

NO. 188. HAM CROQUETTES

Yield: 100 scrvings, two

croquettes cach.

Ingredicnts

100 servings

.. servings

Ham, cooked, finely chopped
Sale.............. .. ... ...
Pepper. ................ ...
Mace (optional)
Parsley (optional)...........
Onions, finely chopped. ... ..
Fat (for frying) . ............
Flour, sifted................
Ham stock, hot........... .
Eggs, slightly beaten. ... . ..
Bread crumbs, dry..........
Flour, sifted................
Milk, evaporated.......... ..
Water (for milk)............
Eggs, slightly beaten. ... .. ..
Bread crumbs............ ...
Fat (for frying) . ....... ... ..

2Spounds. .. ...
2 ounces (4 mess kit spoons).......
1% ounce (2 mess kit spoons)..... ..
4 ounce (1 mess kit spoon)
2 ounces
5 pounds (5 No. 56 dippers)
2 pounds (1 No. 56 dipper)........
2 pounds (2 No. 56 dippers)
5 quarts (5 No. 56 dippers)
30 eggs (1%2 No. 56 dippers)
5 pounds (5 No. 56 dippers)
1—14%-ouncecan................
1 pint (%2 No. 56 dipper)
10 eggs (¥2 No. 56 dipper)........ . .

Combine ham, salt, pepper, mace, and parsley.

2, Try onions until brown; add flour and mix well.
3
4,
Refrigerate until thoroughly chilled.
5.

Mix milk and water; add beaten egg and mix well.

Add hot ham stock gradually; heat to boiling point, stirring constantly,
Cool; add slightly beaten egg, bread crumbs, and ham; mix thoroughly.

6. Shape meat into croquettes; roll in flour and dip in egg and milk mixturc.

Roll in crumbs.

7. Fry in deep hot fat (350° F.) 12 to 15 minutes or until golden brown.

Serve hot.
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NO. 189. MEAT CROQUETTES

Yield: 251/ pounds mixture, ‘

100 servings, two
croquettes each.

Ingredients |

Onsens, finely chopped. ... .
Fat (tor frying)

Four, sitted ..

Salt S
Pepper .. .. .
Worcestershure sauce. . .
Milk, evaporated
Water «for milk)
Mecat, left-over, fincly ground.
Bread crumbs, soft. .. .......
Fgygs, beaten
Bread crumbs

100 servings

¥4 pound (%2 No. 56 dipper)........
% pound (% mess kit cup)
34 pound (% No. 56 dipper)........
3 ounces (6 mess kit spoons)
4 ounces (7 mess kit spoons)
4—14%-ouncecans...............
1% quarts (1%2 No. 56 dippers)
16 pounds (14 No. 56 dippers)
2% pounds (4% No. 56 dippers)
10 cggs (% No. 56 dipper)

Fat (for frying)

1. Fry onions until tender. Add flour, salt, pepper, and Worcestershire sauce.
Mix well.

Mix milk and water; add to onions. Heat to boiling; boil until thick,
stirring constantly. Remove from heat.

3. Add mcat and bread crumbs; mix well. Refrigerate until thoroughly
chilled. '

Shape mixture into croquettes; dip in beaten egg. Roll in crumbs.

S. Fry in deep hot fat (375° F.) about 3 to 5 minutes.

Drain on absorbent paper.

tJ

Serve very hot.
NoTE. Serve with brown gravy (recipe No. 511) or tomato sauce (recipe No. 508).
Yield: Approximately 231/, pOunds

mixture, 100 servings, (w0
croquettes each.

NO. 190. POTATO CROQUETTES

100 servings |

Ingredients servings
Potatoes, mashed . ..... ... . 22pounds....... ... e
Eggs, beaten.......... ... . 27 eggs (1¥5 No. 56 dippers). .......0....covuunnnenns
Bread crumbs. . ... .. e
Fat (forfrying) ... .. ... .. .0

1. Mix potatoes and 2/ beaten egg*. Refrigerate until thoroughly chilled.

2. Shape potato mixture into croquettes; dip in remainder of beaten egg
Roll in crumbs.

3. Fry in deep hot fat (375° F.) 3 to 5 minutes or until brown.

4. Drain on absorbent paper.

5. Serve very hot.

*#]f mixture is too soft to handle, add small amount of sifted flour.
NoTE. Serve with tomato sauce (recipe No. 508).
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[ NO. 191. POTATO AND ONION CROQUETTES

Add 1 pound (one mess kit cup) finely chopped onions to the potato mixture
in recipe for potato croquettes,

’ NO. 192. POTATO AND GREEN PEPPER CROQUETTES
Add 114 pounds (114 No. 56 dippers) finely diced green peppers to the

—~—

potatoe mixture in recipe for potato croquettes.

NO. 193. TOMATO, CHEESE AND RICE CROQUETTES

Yield: 2214 pounds mixture,
100 servings, two
croquettes each.

Ingredients

100 servings

Flour, sifted
Salv. .. ..o
Pepper....................
W orcestershire sauce
Mustard, dey. ... ... ...
Shortening, melted
Tomatoes..................
Cheese, finely chopped. . . ...
Rice, cooked............ ...
Eggs, beaten. ..............
Bread crumbs

Y2 pound (¥2 No. 56 dipper)........

5%z ounces (11 mess kit spoons). . ...
1%, ounces (2% mess kit spoons). .. ..
1% ounces (4% mess kit spoons)... ..
1 pound (Y5 mess kit cup).........
2No.3cans.....................

2 pounds (2 No. 56 dippers)..... ..
12% quarts (12% No. 56 dippers)
10 eggs (¥2 No. 56 dipper)

1. Combine flour, salt, pepper, Worcestershire sauce, mustard, and melted

shortening; mix well.

2. Strain tomatoes through a coarse sieve; add to flour mixture. Heat to boil-
ing point; reduce heat and simmer until smooth and thick, stirring con-

stantly.

© N oM AW

Serve very hot.

NoTEe. Serve with tomato sauce (recipe No. 508).

NO. 194. CHEESE AND RICE CROQUETTES
Substitute three 141/5-ounce cans evaporated milk and 11/ pints (one mess
kit cup) water for strained, canned tomatoes in recipe for tomato, cheese, and

rice croquettes.

Add cheese and heat until cheese is melted. Remove from heat.

Add cooked rice and mix lightly. Refrigerate until thoroughly chilled.
Shape mixture into croquettes; dip in beaten egg. Roll in crumbs,

Fry in deep hot fat (375° F.) 2 to 3 minutes.
Drain on absorbent paper.
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SECTION X
FRUIT

16. FRESH FRUITS. a. Preparation. Wash all fresh fruits thoroughly to re-
move any insect sprays which might be present. If possible pare fresh fruits
immediately before using. When pared and left in contact with the air, some
fresh fruits become discolored. Discoloration may be partially prevented by
covering the fruit with a thin sirup or lemon juice until ready for use.

b. Uses for fresh fruits. (1) Apples. Serve raw and whole for breakfast;
sliced or cubed in salads or fruit cocktail; baked, stewed, or as applesauce
for breakfast or dessert. Leave skin on raw apples if it is tender.

(2) Bananas. Serve whole for breakfast; sliced for breakfast, desscrt, salads,
or fruit cocktail. Peel and slice bananas as short a time as possible before using
to prevent discoloration.

(3) Berries. Wash and drain; handle carefully to avoid crushing. Serve
raw for breakfast or dessert; cooked in shortcake, cobblers, or pics.

(4) Dates. Wash and seed. Serve on cereals or in cakes, cookies, or pud-
dings.

(5) Grapes. Wash. Serve raw in bunches; if firm, slice, seed, and serve in
salads or fruit cocktail.

(6) Grapefruit. Cut into halves crosswise; cut around rind to loosen pulp;
remove seeds and loosen pulp from each section with a knife. Serve raw for
breakfast or dessert; baked or broiled with sugar at low temperature for
dessert. Pare thickly and remove each section of pulp by cutting carefully
between membranes for salads.

(7) Lemons. Cut into halves; squeeze juice for use in fruit drinks, pies,
or puddings. Slice or cut into eights lengthwise for use in tea.

(8) Melons. Cut into halves or quarters; remove seeds. Serve for break-
fast or dessert. Slice and pare or remove pulp with a teaspoon and shape into
balls for salads or fruit cocktail.

(9) Oranges. Serve whole, cut into halves, or pared, sliced, and segmented
for breakfast, dessert, salads, or fruit cocktail. Cut into halves; squeeze juice
for use in fruit drinks or desserts.

(10) Peaches. Serve raw and whole or peeled, stoned, and sliced for break-
fast or dessert; cooked in shortcake, cobblers, or pies. Peel and slice peaches
as short a time as possible before using to prevent discoloration,

+ (11) Pears. Serve raw and whole or pared, cored, and sliced for breakfast
or dessert; stewed with sugar, cinnamon, cloves, or lemon.

(12) Pineapple. Pare pineapple with long, sharp knife beginning at top
and cutting down. Remove eyes with pointed knife; slice. Serve for breakfast,
dessert, salads, or fruit cocktail. Shred pineapple by cutting in slices before
paring; shred with a fork.
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(13) Plums. Serve raw and whole for breakfast or dessert; stewed with
sugar for sauce or pies.

(14) Rhubarb. Serve stewed or baked with sugar for breakfast, dessert, or
pies.

(15) Watermelons. Scrve sliced and cut in large wedge shaped pieces for
dessert.

17. DRIED FRUITS. Preparation. Wash thoroughly before using. Dried fruits
may be soaked to reduce cooking time. Avoid a long soaking period as it
produces a watery, tastcless fruit. Cook raisins and dates without soaking.
Cook dried fruits slowly in the water used for soaking. Add sugar at the
end of the cooking period. When added at the beginning, sugar interferes
with the absorption of water by the fruit.

NO. 195. APPLESAUCE Yield: 51/, gallons,
100 servings, approximately
¥ cup each.
Ingredients 100 servings | .. .. servings
‘Apples, fresh. Spounds. ...
Water . 8%2 quarts (8%2 No. 56 dippers) . .....|. ...............
Sugar, granulated . ... .. 7% pounds (3% No. S6 dippers). ... .[................
Nutmeg or cinnamon .. . % ounce (3 mess kitspoons).......[........ ... . ...

1. Wash apples; remove cores. Cut apples into quarters.

2. Add water. Heat to boiling point; reduce heat and simmer about 25 min-
utes or until soft.

3. Press through a sieve. Add sugar and nutmeg or cinnamon; mix well.

NotE. Six sliced lemons may be added to the applesauce to improve the flavor.

NO. 196. BAKED APPLES Yield: 100 servings, one apple
each.

Ingredients 100 servings ... servings
Apples. ........ ... ... ... 100apples. ... ] e, e
Sugar, granulated. .. ..... ... 6% pounds (3% No. 56 dippers).....|................
Cinnamon (optional). . ... .l oo o e
Water. . .o 4% quares (4% No. s6 dippers)......[................
1. Wash apples; remove cores. Remove 1 inch of skin from top of apples.
2. Place apples in baking pans.
3. Mix sugar, cinnamon, and water together; pour over apples.
4. Bake in moderate oven (375° F.) about 1 hour.

NO. 197. BAKED PEACHES OR PEARS
Substitute 100 peaches or pears for apples in recipe for baked apples. Leave
whole or cut in halves.
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NO. 198. STEWED APPLES Yield: 100 servings.

Ingredients 100 servings X Servings
Apples. . ... ... ... ... ... .. A3spounds... ... ... ... Lo
Sugar, granulated. .. ... ... .. 8 pounds (4 No. 56 dippers) . . . . L o

Water. . .. ... ... .. 2 gallons (8 No. 55 dippers) . . |
Orange rind or lemon rind . . . o

1. Wash apples; pare and remove cores. Cut apples into cights.

2. Mix sugar and water. Heat to boiling point; boil until sugar is dissolved,
stirring constantly.

3. Continue boiling 5 minutes. Reduce heat and add grated rind.

4. Add apples to sirup; simmer until transparent. If sirup thickens during
cooking, add more water.

NO. 199. CRANBERRY SAUCE Yield: 100 servings, approxi-

mately 3 ounces each.
Ingredients 100 servings ... servings

Sugar, granulated. . ... ... .. S pounds (2% No. 56 dippers).......|. ...............

Water, ioiling .............. 2 quarts (2 No. S6dippers) . ........|................

Cranberries.............. ... 5 pounds (5 No. S6 dippers) .. .....|................

1. Mix sugar and hot water. Heat to boiling point; boil 5 minutes.

2. Woash cranberries; add to boiling sirup. Heat to boiling point; reduce
heat and simmer, without stirring, 5 minutes or until all skins pop open.
Remove from heat.

3. Cool before serving.

NO. 200. CRANBERRY JELLY

Force cooked cranberries in recipe for cranberry sauce through a coarse
sieve. Heat the juice to boiling point; boil 5 minutes or until jellied. Chill
until firm.

NO. 201. CRANBERRY APPLE RELISH

Ingredients 100 servings .... servings
Oranges................... TOranges. ... i —
Lemons.................... 3lemons......... ... .. ... oo
Apples. .. ................. 2Vapounds. ...
Cranberries................. 3% pounds (32 No. S6 dippers) . ... |............... .
Sugar, granulated . ....... ... 4 pounds (2 No. s6dippers).......[...... .. ... ...
1. Wash oranges and lemons; cut into quarters without peeling.

2. Remove seeds. Chop pulp and rind.

3. Wash apples; remove seeds and cores. Cut into quarters; chop.

4, Wash cranberries; chop.

5. Combine chopped oranges, lemons, apples, and cranberries. Add sugar;
mix well.

6. Refrigerate a few hours before serving.
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NO. 202. CRANBERRY ORANGE RELISH Yield: 100 servings, approxi- |
mately 2 ounces each.

Ingredients l 100 servings ....Servings
Oranges AU .l 100ranges. ... ...
Cranberries . ... . S pounds (5 No. s6dippers) . ......|. ... .. .........

Sugar, granulated . . o 5 pounds (2% No. 56 dippers)......J................

1. Wash oranges; cut into quarters without peeling. Remove seeds. Chop
pulp and rind.

2. Wash cranberries; chop.

3. Combine oranges, cranberries, and sugar, mix well.

4. Refrigerate a few hours before serving.

NO. 203. STEWED DRIED APRICOTS Yield: 100 servings.
Ingredients 100 servings .... servings

Apricots,dried . . ......... | 7'pounds...... ... ... ... ...

Water, cold . ........ .. .. 2 gallons (8 No. 56 dippers)........|............. ... |

Sugar, granulated . . .. ... .. 3 pounds (1% No. 56 dippers).... .. .| ...............

1. Wash apricots. Cover with cold water; soak 2 hours.
2. Heat to boiling; reduce heat and simmer 30 minutes or until tender.
3. Add sugar; continue cooking 5 minutes.

NO. 204. STEWED DRIED PEACHES

Substitutc an equal amount of dried peaches for the dried apricots in recipe |
for stewed dried apricots. Increase water to 3 gallons (12 No. 56 dippers).

NO. 205. STEWED PRUNES Yield: 100 servings.
Ingredients 100 servings .... servings
Prunes, dried............... 8pounds.......... ... o
Water, cold. ... ............ 2% gallons (11 No. S6 dippers)......|........ ... ...
Sugar, granulated . .......... 1% pounds (% No. 56 dipper).......|................
Lemons, sliced.............. 3lemons.........oooooie o

1. Wash prunes. Cover with cold water; soak 2 hours.
2. Heat to boiling point; reduce heat and simmer 45 minutes or until soft
3. Add sugar and lemon slices. Continue simmering 5 minutes.
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SECTION XI
MACARONI, SPAGHETTI, NOODLES, AND RICE

18. USE IN THE MEAL. Macaroni, spaghetti, noodles, and rice are sometimes
served instead of potatoes. If combined with meat, cheese, or cggs, they
may be used as a main dish. The recipes in this chapter yield 8- to 12-ounce
portions which can be reduced when served as a side dish.

NO. 206. BOILED MACARONI Yield: 100 servings, 8 ounces
(1Y, cups) each.
Ingredients 100 servings ... SCIVINgS
Macaroni.................. 15%pounds...................... | ..
Sale. .. ... ... ...l 7% ounces (Vs mess kit cup)....... | ... ... ... .. ...
Water, boiling.............. 15 gallons (60 No. 56 dippers).. .. |...... .. ... ...
Butter..................... 3 pounds (1% No. 56 dippers) . .. .| ... ... .. ... .

1. Break macaroni into 2- to 3-inch. pieces.

2. Add macaroni slowly to boiling salted water; boil 10 to 15 minutes or
until tender. Drain well.

3. Add butter; mix lightly.

NO. 207. MACARONI AU GRATIN Yield: 100 servings, 12 ounces
(1%45 cups) cach,
Ingredients 100 servings ... servings
Macaroni. ..........covn... 1% pounds..........covvvnen | ool
Salt. ... v e e 5 ounces (10 mess kit spoons). .. .| ... ...... . ...,
Water, boiling.............. 10 gallons (40 No. 56+dippers). ... .|................
Cheese, shredded........... 10 pounds (10 No. 56 dippers).....|................
Fat, melted. . . ............. 1 pound (32 No. 56 dipper).......{............... .
Flour, sifted................ 8 ounces (2 No. s6dipper)......|................
Salt. . vt e 4 ounces (8 mess kit spoons). ....|................
Pepper. ... ... coiii e
Milk, evaporated........ ... 15—14%-ouncecans..............|....... ... ..... .
Water (formilk)............ 7% quarts (72 No. S6 dippers) . ....|[............... .
Butter, melted.............. 2 pounds (1 No. s6dipper). . ....|............... -
Bread crumbs, dry.......... 3 pounds (3 No. 56 dippers)......|............... .

1. Break macaroni into 2- to 3-inch pieces.
Add macaroni slowly to boiling salted water; boil 10 to 15 minutes or
until tender. Drain well.

3. Place macaroni in well-greased baking pans; cover with shredded cheese.

4. Mix melted fat, flour, salt, and pepper together; stir until smooth.

5. Mix milk and water; add to flour mixture. Heat to boiling point; boil
until thick, stirring constantly. Pour sauce over macaroni and cheese.

6. Pour melted butter over crumbs; sprinkle crumbs over macaroni.

7. Bake in moderate oven (350° F.) 25 minutes or until crumbs are brown.
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NO. 208. MACARONI AU GRATIN WITH CORN AND BACON '
Add two No. 10 cans cream-style corn to macaroni in recipe for macaroni
au gratin. Omit buttered crumbs and reduce cheese to 4 pounds (four No.
36 dippers). Place strips of broiled bacon (214, pounds) on top.

NO. 209. MACARONI AU GRATIN WITH MEAT

Add 10 to 12 pounds chopped cooked ham or corned beef to white siuce
in recipe for macaroni au gratin. Shredded cheese and buttered crumbs may
be omitted.

NO. 210. MACARONI AU GRATIN WITH PIMIENTOS
Add 114 pints (one mess kit cup) chopped pimientos to white sauce in
recipe for macaroni au gratin.

NO. 211. BAKED MACARONI AND CHEESE (Without cream sauce)
Yield: 100 servings, 12 ounces
(1% cups) each.

Ingredients 100 servings e servings
Macaroni 20pounds. . ... ...
Sale. ... ... | 10 ounces (¥ mess kitcup)....... .|................
Water, boiling. .. 20 gallons (80 No. s6 dippers)...... .[.... ... .........
Checse, shredded . . 16 pounds (16 No. SG dippers) . . ... .|. ... ...........
T - |
1. Break macaroni into 2- to 3-inch pieces. !

1Y)

Add macaroni slowly to boiling salted water; boil 10 to 15 minutes or

until tender. Drain well.

3. Place 1/, macaroni in well-greased baking pans; cover with 1/ cheese.
Add remaining macaroni; sprinkle remaining cheese on top.

4. Bakc in moderate oven (350° F.) 25 minutes or until cheese is melted.

NO. 212. MACARONI REPUBLIC Yield: 100 servings, 12

ounces (11, cups) each.

Ingredients 100 servings .... Servings

Macaroni.................. 1I00pounds....ooovvveninnnnnne o
Sale.......... ...l 8 ounces (% mess kit cup).. R
Water, boiling.............. 15 gallons (60 No. 56 dxppers) ...... e
Milk, evaporated.. ....] 10—14%-ouncecans............... 0. . ... ...
Water (formilk)............ 1% gallons (5 No. 56 dippers)....... B
Butter..................... 22 pounds (1% No. 56 dippers) . .. .. e
Pimientos, finely chopped... | 7%—14-ouncecans . ...............|................
Parsley, chopped............| Sbunches............ .. ...
Bread, diced.............. . | 3% pounds (3% No. 56 dippers).....[................
Sale............. . ...l 10 ounces (2/5 mess kit cup)....... e ]
Pepper. ................... Y% ounce (1 mess kit spoon)........{............... ‘
Celery salt. . Y (1 mess kitspoon)........[................ <
Mustard, dry .............. Y ounce (1 mess kit spoon)........ e
Cheese, shredded . . ...... ... 5 pounds (5 No. 56 dnppers)
Eggs, beaten ............... 90 eggs (4v2 No. 56 dippers). . e
Paprika.......... .o
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Break macaroni into 2- to 3-inch pieces.

Add macaroni slowly to boiling salted water; boil 10 to 15 minutes or
until tender. Drain well.

3. Mix milk and water; heat. Add butter, pimientos, parsley, bread crumbs,

salt, pepper, celery salt, mustard, and cheese. Reheat and simmer until
cheese is melted.

4. Add milk and crumb mixture to beaten egg.
5. Mix macaroni and crumb mixture.
6. Place in well-greased baking pans. Sprinkle with paprika. Bake in slow

oven (325° F.) until firm.

NO. 213. MACARONI WITH TOMATOES AND CHEESE
Yield: 100 servings, 12 ounces

(1Y, cups) each.

Ingredients 100 servings . servings

Macaroni
Sale.......... ... . ..
Water, boiling..............
Tomato puree..............

8pounds............. ... .. |
4 ounces (8 mess kit spoons)..... .. !
8 gallons (32 No. 56 dippers).... ...
2No.10cans.....................

Water
Onions, chopped
Celery leaves
Sugar, granulated. ... ... ...
Pepper....................

3 quares (3 No. 56 dippers).........
2 pounds (2 No. 56 dippers)........

V5 pound (V5 mess kitcup)....... ..

4 pounds (4 No. 56 dippers).. ... .

Break macaroni into 2- to 3-inch pieces.

2. Add macaroni slowly to boiling salted water; boil 10 to 15 minutes or
until tender. Drain well.

3. Combine tomato puree, water, onions, celery leaves, sugar, and pepper.
Heat to boiling point; reduce heat and simmer 20 minutes. Strain.
Add butter and cheese to hot tomato mixture; stir until cheese is melted.

5. Combine sauce and macaroni.

6. Place in baking pans. Bake in moderate oven (350° F.) 25 minutes,

NoTE. Noodles or spaghetti may be substituted for the macaroni,
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NO. 214. SPAGHETTI

Ingredients
Tomatoes .
Sugar, granulated
Saleo....o L
Onions, chopped . .
Parsley........ ... . ... .
Cloves, ground. ... .........
Fat, melted......... ... ...
Flour, sifted......... .. .. ..
Soup stock or water, hot. .. ..
(.heese, shredded . . .
Spaghetti. ........ ...
Seleo oo
Watcr, boiling

WITH TOMATO CHEESE SAUCE

Yield: 100 servings, 12
ounces (115 cups)
each.

100 servings

.. servings

3No.10cans. ..................

6 ounces (% mess kit cup).........
3 ounces (6 mess kit spoons)

3 pounds (3 No. 56 dippers).......{................

20UNCES. ...ttt
14 ounce (2 mess kit spoons). ... ...
3 pounds (1% No. 56 dippers). . . ..
1% pounds (1% No. 56 dippers)
1'4 gallons (6 No. 56 dippers).... ...
G pounds (6 No. 56 dippers).......

10pounds. ......................

5 ounces (10 mess kit spoons). ... .|.. ..

10 gallons (40 No. 56 dippers). . . . . .

1. Combine tomatoes, sugar, salt, onions, parsley, and cloves. Heat to boil-
ing point; reduce heat and simmer until onions are tender. Press through

sieve.

2

hot soup stock.

Mix melted fat and flour; stir until smooth. Add hot tomato mixture and

3. Heat to boiling point; boil 5 minutes or until thick, stirring constantly.
Remove from fire; add cheese. Stir until cheese is melted.

. Break spaghetti into 2- to 3-inch pieces.

5. Add spaghetti to boiling salted water; boil 20 minutes or until tender.

Drain well.

6. Add sauce to spaghetti;

mix well.

NO. 215. SPAGHETTI WITH TOMATO SAUCE AND MEAT BALLS

Prepare spaghetti as in recipe for spaghetti with tomato cheese sauce, omitting
cheese. Mix 10 pounds ground beef (fresh or left-over) with 12 slightly
~ beaten eggs (%4 No. 56 dipper); add salt and pepper. Form into balls; fry
in 1 pint (23 mess kit cup) bacon fat until meat is done. Add to spaghetti

just before serving.

NO. 216. NOODLES AND BUTTERED CRUMBS

Yield: 100 servings, 8 ounces
(1Y, cups) each.

Ingrelients 100 servings .. servings
Noodles................... 12%2pounds.................. B
Sale.............. L 6 ounces (% mess kitcup)........|........ .. ...
Water, boiling.............. 12% gallons (50 No. 56 dippers). ... .|.....cooeiviins
Bread crumbs, dry. .. ... . ... 2 pounds (2 No. 56 dippers)......|[................
Salt....oovvun 1Y2 ounces (3 mess kit spoons). . ...|................
Pepper................. ... % ounce (1 mess kit spoon).......

2%: pounds (1% No. 56 dippers). . ..

84

IS “-: A“ - -




!1. Add noodles to boiling salted water; boil 10 to 15 minutes or until
tender. Drain well.

2. Mix bread crumbs, salt, and pepper; cook in melted butter until bread crumbs
are brown.

3. Mix bread and noodles together.

NO.217. FRIED NOODLES
Boil noodles as in recipe for noodles and buttered crumbs. Drain thoroughly.
Dry noodles between soft paper towels. Fry in deep hot fat (3v90° F.) 1

minute or until brown. Drain on slices of bread or paper towcls. Sprinkle
with salt.

NO. 218. SCALLOPED NOODLES WITH CHEESE,

TOMATOES, AND BACON Yield: 100 servings, 12
ounces (11 cups)
cach.

Ingredients 100 servings | MeTVInges
Tomatoes. ... .............. 5 No 10cans. ................. N L
Salt (for tomatoes).......... 3 ounces (6 mess kit spoons)... ... [ e
Pepper. . ... ...............1 Y% ounce (1 mess kit spoon)...... ‘ ............
Noodles. ... ............... 12pounds. ...
Salt (for noodles)........... 6 ounces (% mess kit cup) . ... .. .. I .
Water, boiling............ .. 12 gallons (48 No. S6dippers) . . ... | . . ... ... ..
Cheese, shredded. ....... ... 9 pounds (9 No. 56 dnppcrs) ...... ]‘ .
Bacon, thinly sliced...... ... 3 pounds....... L
1.

Mix tomatoes, salt, and pepper together. Heat to boiling point; reduce
heat and simmer until slightly thick.

- 2. Add noodles to boiling salted water; boil 10 to 15 minutes or until
) tender. Drain well.

3. Arrange alternate layers of noodles, tomatoes, and cheese in well-greased
baking pans. Cover with bacon slices.

4. Bake in moderate oven (350° F.) 20 minutes or until bacon is crisp.

’ NO. 219. BOILED RICE Yield: 100 servings, 1 cup

(8 ounces) each.

Ingredients 100 servings

.. servings
' Rice...................... 15 pounds (7%2 No. 56 dippets)......[................
Sale. ... ... L 12 ounces (V2 mess kitcup).........[........ ..ot
Water, boiling.............. 6 gallons (24 No. s6 dippets). . ....|........oovunn.

' 1, Wash rice thoroughly several times.

Add rice to rapidly boiling salted water. Heat to boiling point; boil, un-

covered, about 30 minutes or until nezirly all the water has been absorbed.
Stir occasionally with a fork,

3. Cover and reduce heat; continue cooking until all the water is absorbed
’ and rice is tender.
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NO. 220. BAKED RICE AND CHEESE  Yield: 100 servings, 12 ounces'
(1Y, cups) each.

Ingrelients ! 100 servings . ... setvings

Rice, 1aw . 8 pnunds (41 No. 56 dippers) ..

Salt " Bounces (YAmess kitcup)...... .. i L
Witer, botling . i 8 gallons (32 No. 56 dippers) ...... e
Butter, mctted . o 4 pounds (2 No. 56 dippers)...... .| ... .. ... .......
Flour, sitted . 2 pounds {2 No. S6dippers).......[................
Sale . 3 ounces (6 mess kitspoons) .. ... .|. .. ... ... ......
Mustard, dev. . 0 1'2 ounces (6 mess kit spoons) . ... .. S
Mk, evaporated . . P16 14%eouncecans. ...
Water ttor mifk? . i -g.lllons(S No. 56 dippers)
Cheese, shredded . 16 pounds (16 No. 56 crlppers) ......................
Butter, melted . "'1% pounds (1 mess kitcup).........[. ... ... ... ...
Bread crambs, maoise 4 pounds (8 No. 56 dlppers) ....... e

1. Wash rice thoroughly.

2. Add rice to rapidly boiling salted water; boil 15 to 20 minutes or until
tender. Drain well.

3. Combine melted butter, flour, salt, and mustard; stir until smooth.

1. Mix milk and water; add to flour mixture, Heat to boiling point; boil
a:out 5 minutes or until thick, stirring constantly.

s. Add cheese; stir until cheese is melted.
6. Pour melted butter over bread crumbs.
Mix cheese sauce and cooked rice.

8. Place in well-greased baking pans. Sprinkle with buttered crumbs. Bake
in moderate oven (350° F.) 25 minutes or until crumbs are brown.

NO. 221. SPANISH RICE Yield: 7 gallons,
100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... servings
Tomatoes.................. 4No.10cans....................
Water. . ................... 3 gallons (12 No. 56 dippers).......|................
Onions, chopped . . ... ... .. 3 pounds (3 No. 56dippers). . .....|. ... ... .........
Peppers, green, chopped . . . .. 2 pounds (2 No. s6dippers) . . ... | ... .. ........
Salt..... ... ... ... .. 8 ounces (Y4 mess kitcup). ....... 1. ...
Pepper...... ............. V4 ounce (1 mess kitspoon) .. ......[..... ... ... ...
Rice, uncooked......... . .. 12 pounds (6 No. 56 dpppcrs) .......................
Cheese, shredded . . . . ... . .. 9 pounds (9 No. 56 dippers) . . ... .. e

1. Combine tomatoes, water, onions, peppers, salt, and pepper; heat to boil-
ing point, |
Wash rice; drain thoroughly. - |

3. Add rice to tomato mixture. Cover and heat to boiling point; reduce heat
and simmer until rice is tender, stirring frequently.

4. Remove from heat; add cheese. Stir until cheese is melted. ‘




SECTION XII
MEAT

19. GENERAL. A large percentage of the money allotted for the ration is spent
for meat; therefore it is important to exercise great care in the selection and
preparation of this food. The maximum number of servings will be obtained
only if the recipes in this section are followed exactly. These recipes recom-
mend low cooking temperatures which lessen shrinkage of the meat.

NO. 222. ROAST MEAT (beef, lamb, pork, or veal) Yield: 100 servings, 4
ounces each,

Ingredients 100 servings ... setvings
Meat, carcass............... GOpounds.............ooovii ]
or
Meat, boneless. . ........... 42pounds.......... i
Sale........ ... 10 ounces (¥ No. s6dipper)........| ... ... ... ... ...
Pepper.................... ¥, ounce (2 mess kit spoons)........1. ... ... ... .. ..

1. Cut meat into pieces weighing 6 to 8 pounds each.
2. Rub with salt and pepper.

3. Place in baking pans with fat side up. Fill pans without stacking or
crowding. Place larger roasts in oven first.

4. Roast, uncovered, at constant temperature in moderate oven (325° F.)
approximately 3 hours for beef, 4 hours for Jamb and veal and 41 to 5
hours for pork.* Cook pork well.

S. Remove roasts from pans. Allow lamb, pork, and veal roasts to stand 30
minutes before carving. Carve ine thin slices across the grain and serve
immediately.

*The cooking time for beef is approximately 30 minutes per pound, for lamb and veal approximately
40 to 45 minutes per pound, and for pork approximhtely 45 to 50 minutes per pound.

NO. 223. ROAST MEAT WITH DRESSING
Prepare dressing (recipe No. 365) ; place in pan with roast. Roast as directed
in recipe for roast meat.

NO. 224. ROAST BEEF WITH YORKSHIRE PUDDING
Serve roast beef with Yorkshire pudding (recipe No. 225).



NO. 225. YORKSHIRE PUDDING Yield: 100 servings, 2 pieces
per serving, each 2 by

1 inches.
Ingredients ! 100 scrvings . ... servings
Flour, sifted ... . ... | 6pounds (6No.S6dippers).......|................
Salt .. ... . . 3 ounces (6 mess kitspoons).......|................
ngs. unbeaten ... ... .. 48 eggs (22 No. S6dippers) . .. ... .. |................
Milk, evaporated ... .. . .. 6 -14%.ouncecans. . .............|.... ...
Water (formilky. ... ... 3 quarts (3 No. SGdippers). .. ... . |. ... .. .........

Beef fat (from roasts), hot. .. .| ... ..

Sift flour; mecasure flour and sift again with salt.

Add unbcaten eggs; mix thoroughly.

Mix milk and water; add gradually to egg mixture. Beat until smooth

and bubbles form.

4. Cover bottoms of baking pans with hot fat. Pour mixture to depth of
17 inch into the pans.

5. Bake in moderate oven (350° F.) 45 minutes,

6. Cut into squares and serve with roast beef.

NO. 226. SPICED LAMB ROAST

o B

Ingredients 100 servings .... servings
Lamb, carcass. . ... ....... | 60pounds........... ... ...,
Vinegar.................... 1 gallon (4 No. S6dippers). . ......|............. ...
Water. .. ... . 2 gallons (8 No. S6dippers)........|................
Garlic, finely chopped . ... ... 2cloves. ...
Onions, chopped . . . ..... ... 4 pounds (4 No. S6dippers). . .....0................
Tomatoes...... ............ INo.10can................o o |,
Bayleaves................. AOUNCE. . oiv i
Salt. e e e e
Pepper. .o e

1. Remove bones from meat; cut meat into 4-pound pieces. Roll.

2. Add vinegar, water, and garlic; refrigerate over night.

3. Remove meat from liquid; wipe thoroughly with a clean cloth.

4. Place meat in baking pans; cover with onions, tomatoes, bay leaves, salt,
and pepper.

5. Roast in slow oven (300° F.) about 21/ houss or until thoroughly done.

NO. 227. BAKED (ROAST) HAM Yield: 100 servings, 4 to
5 ounces each.
Ingredients 100 servings .... Servings
Ham, smoked, commercial...[ SSpounds............... ..o ool
or
Ham, boneless, commercial.. .| 38 pounds........................1................

1. Remove hock from ham at stifle joint, leaving as much meat as possible
on cushion section. Remove the skin from regular (skin-on) hams.




; 2. Place in baking pans with fat side up. Fill pans without stacking or
crowding. Allow room for circulation of air between hams.
3. Roast, uncovered and without water, at constant temperature in slow
oven (300° F.) allowing 18 to 25 minutes per pound for hams weighing
, 10 to 14 pounds with bone-in. Larger hams will cook in fewer minutcs
per pound.
4. Remove aitch bone; split ham lengthwisc along leg bone into knuckle
and cushion sections. Remove leg bone from knuckle section. Split cushion
| into two equal sized pieces. Carve the three boneless pieces of ham across
| the grain.

NO. 228. BAKED HAM WITH BARBECUE OR TOMATO SAUCE
Serve baked ham with barbecue sauce (recipe No. 500) or tomato sauce
(rectpe No. 508).

NO. 229. SIMMERED HAM

Prepare hams as in recipe for baked ham. Place in kettle without stacking
,oor overlapping. Barely cover with water; cover tightly. Heat to boiling point:

reduce heat and simmer until tender. Remove from water and keep warm

until ready to serve.

NO. 230. BAKED HAM SLICES Yield: 100 servings, 6 to
9 ounces each.

Ingredients 100 servings | o servmgs
Ham, bone-in.............. S5 pounds. ...t
or
Ham, boneless. ............ 38 POUNdS. ..ot

1. Split ham into knuckle, inside, and outside sections. Cut these picces into
slices 1/ to 3/ inch thick. Cut slices into servings weighing 6 to 9 ounces
each.

2. Place slices in baking pans. Roast, uncovered and without water, in slow
oven (300° F.) 45 minutes or until tender.

NO. 231. FRIED HAM SLICES

Cut ham into servings as in recipe for baked ham slices. Cut fat edge in
several places on each serving to prevent curling. Fry slowly, allowmg fat
to collect in pan, 10 minutes for slices 3j inch thick.

NO. 232. GRIDDLE BROILED HAM SLICES

Cut ham into servings as in recipe for baked ham slices. Cut fat edge in
several places to prevent curling. Remove fat from griddle as it accumulates
to prevent ham from frying. Broil approximately 10 minutes for slices 34

inch thick.
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NO. 233. SMOTHERED HAM SLICES

Cut ham into servings as in recipe for baked ham slices. Place in baking
pans; cover with boiling water. Heat to boiling point; reduce heat and simmer
35 to 0 minutes. Drain. Combine 14-ounce (one mess kit spoon) ground
cloves, 1 pound (one mess kit cup) brown sugar, 2 pounds (11, No. 56
dippers) chopped onions, 5 pounds (five No. 56 dippers) dry bread crumbs;
place over ham slices. Mix four 141%-ounce cans evaporated milk and 15
gallon (two No. 56 dippers) water; pour over crumb mixture. Bake in slow
oven (325° F.) about 45 minutes or until top is brown and crisp.

NO. 234. HAM SLICES WITH SCALLOPED POTATOES

Reduce ham to 15 pounds bone-in or 31 pounds boneless. Cut into servings
as in recipe for baked ham slices. Prepare scalloped potatoes *(recipe No.
627); place in baking pans. Place slices of ham on uncooked potatoes. Bake
in moderate oven (375° F.) until potatoes are tender and ham is cooked.

NO. 235. SCALLOPED HAM AND CORN

Cut ham into servings as in recipe for baked ham slices. Fry slowly until
brown in its own fat; drain. Mix four 141/;-ounce cans evaporated milk and
2 quarts (two No. 56 dippers) water; heat. Add fat drained from ham.
Pour mixture over 41/, pounds bread or cracker crumbs. Add three No. 10
cans corn and 8 ounces (1, No. 56 dipper) chopped onions; mix lightly.
Place mixture over slices of ham in baking pans. Pour 6 ounces (14 mess kit
cup) melted butter over 2 pounds (two No. 56 dippers) bread crumbs.
Eprinkle buttered crumbs over mixture on ham slices. Bake in moderate oven
(350° F.) about 1 hour.

NO. 236. BRAISED MEAT (beef, lamb or veal)  Yield: 100 servings, 4 to

™ ) S ounces each. -
Ingredients 100 servings .... servings
Meat, carcass............... 60pounds.........coiiiiiiii...
or

Meat, boneless. . . ......... . 42pounds......... ...l
Fat.oooo oo 8 ounces (%4 No. 56 dipper)........
Sale............... ... ... 6 ounces (M4 mess kitcup). ... ... ... :
Pepper. .. .............. ...| Y% ounce (2 mess kits dpoons) ................
Onions, chopped. . .. ....... 5 pounds (5 No. 56 dippers). ... ...
Water of stock, hot.........| 1 quatt (1 No. 56dipper)..........
1. Cut meat into pieces weighing 6 to 8 pounds each.
2. Cook meat until brown in its own fat or in the 15 pound added fat.
3. Add salt, pepper, onions*, and water or stock.
4. Cover tightly and heat to boiling point; reduce heat and simmer on top

of stove or in slow oven (300° F.) 3 hours or until tender, turning meat
two or three times while cooking. Add small amounts of liquid as needed
5. Remove from pans; slice in thin slices across the grain,

*Onions may be cooked in fat until brown.
NoTEe. Heavy utensils are best for cooking pot-roasts.
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}JO. 237. MEAT A LA MODE

Add 3 pounds (three No. 56 dippers) diced carrots, 2 pounds (two No. 56
dippers) diced onions and one No. 10 can tomatoes to recipe for braised
meat 30 to 45 minutes before meat is tender. Drain stock from meat and
vegetables; prepare gravy (recipe No. 511) using stock. Serve gravy and
vegetables over meat,

NO.238. BRAISED MEAT AND VEGETABLES

Reduce meat to 45 pounds carcass or 31 pounds boneless in recipe for
raised meat. Add 8 pounds each of sliced carrots, onions, celery, and turnips
50 to 45 minutes before meat s tender.

NO. 239. SPICED POT-ROAST
repare recipe for braised meat using a mixture of spices and diluted vinegar,
our milk, or buttermilk as the liquid instead of water or stock.

NO. 240. SOUR POT-ROAST
repare sour pot-roast as in recipe for spiced pot-roast allowing the mcat
o stand in the vinegar mixture 24 hours or longer before braising.

{0. 241. YANKEE POT-ROAST
\dd parsley, bay leaves, thyme, tomatoes, carrots, onions, and garlic to the
inegar mixture in recipe for spiced pot-roasts befcre cooking the meat.

{0. 242. BRAISED SPARERIBS Yield: 100 servings, 8 to
10 ounces each.
Ingredients 100 servings .... servings
pateribs . .. ... .. ..... .. 75 pounds. ..... e P F
alt. .o 10 ounces (5 No. 56 dippert)........| .o,
EPPEL. . i 14 ounce (2 mess kitspoons)........[...o.uuiiiaL .,
Vaterorstock. .. ... . .

. Cut spareribs into 4-rib pieces weighing about 8 to 10 ounces each.

. Place in baking pans, stacking as little as possible. Bake, uncovered, in
hot oven (400° F.) until brown.

. Sprinkle with salt and pepper; add water or stock to cover bottom of pans.

. Cover pans. Braise in slow oven (325° F.) 115 to 2 hours or until meat
will slip from ribs.

{O. 243. BRAISED SPARERIBS WITH BARBECUE SAUCE OR SAUERKRAUT
'repare spareribs as in recipe for braised spareribs. Braise in barbecue sauce
recipe No. 500) instead of water or braise on top of sauerkraut in greased
aking pans. Use three No. 10 cans sauerkraut.

91



NO. 244. BRAISED STEAKS, CHOPS, AND CUTLETS
Yield: 100 servings, two pi
of meat per serving,
31/, ounces each.

Ingredients 100 servings .... servings
Meat, carcass. ... ... 60pounds. ...................... B
or

Meat, boneless. . . . 42pounds. ... ... oot
Four, safted ... ... ... 2 pounds (2 No. 56 dippers) . ...... . ............
Sale ... ... .. o 7 ounees (1/5 No. 36 dipper).......|.............
Pepper. . ...... ... .. ... V2 ounce (2 mess kitspoons)........}. ... ... .. ....
&:t .................... 2 pounds (1 No. 56 Jipper) .....................
ater. . e

1. Slice meat into steaks, chops, or cutlets 15 to 34 inch thick. Cut i
pieces about 3 by 5 inches.

2. Mix flour, salt, and pepper; roll meat in mixture.

3. Cook meat in fat until brown. Turn occasionally. Stack chops on end
baking pans, bone side down.

4. Add small amount of water to cover bottom of pans; cover tightly a
bake in slow oven (300° F.) about 11/ hours or until tender.

NO. 245. BRAISED STEAKS, CHOPS, OR CUTLETS

WITH BARBECUE OR TOMATO SAUCE
Serve braised steaks, chops, or cutlets with barbecue sauce (recipe No. 500
or tomato sauce (recipe No. 508).

NO. 246. COUNTRY STYLE STEAKS, CHOPS, AND CUTLETS ‘
Serve braised steaks, chops, and cutlets with milk gravy (recipe No. 516).

NO. 247. BEEF STEAKS SMOTHERED WITH ONIONS
Prepare braised steaks and cover with 50 pounds sliced and partly cooked
onions instead of water. Cover tightly and braise until steaks are tende:.

NO. 248. SWISS AND SPANISH BEEF STEAKS

Cut heef into 1- to 1l4-inch steaks weighing about 6 ounces each. Prepar
as braised beef steaks substituting three No. 10 cans tomatoes for waler.
Cover with 6 pounds sliced onions. Sprinkle with 4 ounces (eight mess kit
spoons) salt. Cover and bake in slow oven (300° F.) 3 hours or until steaks
are tender. Drain liquid from steaks. Mix 1 pound (one No. 56 dipper)
sifted flour and a small amount of water; s:ir until smooth. Add to liquid
Heat to boiling; boil 2 minutes, stirring constantly. Pour gravy over steaks
Prepare Spanish beef steaks by adding 6 to 8 pounds (six to eight No. 56
dippers) chopped green peppers to tomatoes. Proceed as for Swiss steaks.
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NO. 249. BIRDS (beef, pork or veal)
Reduce meat in recipe for braised steaks, chops and cutlets to 50 pounds

carcass or 35 pounds boneless; cut into slices 14 inch thick, weighing about
3 ounces each. Prepare bread stuffing (recipe No. 365). Spread small amount
of stufing on each piece of meat; roll and fasten with a toothpick. Mix 4
ounces (eight mess kit spoons) salt, 14 ounce (two mess kit spoons) pepper
and 2 pounds (two No. 56 dippers) sifted flour together. Dip rolled meat in
flour mixture. Cook as for braised meats using brown gravy (recipe No. 511)
or tomato sauce (recipe No. 508) instead of water.

NO. 250. BREADED STEAKS, CHOPS AND
CUTLETS (lamb, pork or veal)  Yield: 100 servings, two pieces
meat per serving, 4 to
5 ounces each.

Ingredients 100 servings ... servings
Meat, carcass. ... ........... 60pounds........... ...
or

Meat, boneless (pork or veal

only).................... 42pounds. ... ... ... oen i
Flour, sifted................ 5 pounds (5 No. 56 dippers) . ......|. ...............
Sale. ... ... ... ... 10 ounces (¥4 No. 56 dipper)........0.....cciveoo..
Pepper. . ... ... ........... Y ounce (2 mess kit spoons)........[..... ... ... ...,
Milk, evaporated............{ 2—14%-0UNCECANS. ... ... ..o i
Water (formilk)............ 1 quart (1 No.56dipper)..........[.... ... .........
Eggs, beaten ... .. ... ... 20 eggs (1 No. s6dipper)...........[..oovveion..
Bread or cracker crumbs, dry .| 2 pounds (2 No. 56 dippers). ......|....... ... ... ...
Fat.

1. Cut meat into steaks, chops, or cutlets 34 to 1/, inch thick, weighing 3 to
4 ounces each.

Mix flour, salt, and pepper; roll meat in flour mixture.

Mix milk and water; add beaten egg. Mix well.

Dip floured meat into milk and egg mixture; dip into crumbs.

Cook until brown in a small amount of fat. Stack on end, bone side
down, in baking pans. Cover tightly. Bake in slow oven (325° F.) 45
minutes.

[39)
.

hal Sl

NoOTE. Breaded steaks, chops, and cutlets may also be fried. Fry until tender in shallow
fat, rurning frequently to insure even cooking. They may also be fried in deep hot fat
(350° F.) approximately 7 to 10 minutes or until done.

NO. 251. BREADED STEAKS, CHOPS, AND CUTLETS

WITH BARBECUE OR TOMATO SAUCE
Serve breaded steaks, chops, and cutlets with barbecue sauce (recipe No. 500)
or tomato sauce (recipe No. 508).
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NO. 252. GRIDDLE-BROILED STEAKS AND CHOPS
Yield: 100 servings, two steaks
per setving, 314 ounces

each.
Ingredients | 100 servings l .. servings
Meat, carcass . )60 pounds. .. ...
24
Meat, boneless beef only). . .| 42 pounds. . . ’
Salt T [ ................
Pepper P :

1

1. Cut meat into 3-inch steaks or chops weighing about 31/ ounces each.
2. Broil steaks or chops on griddle until brown, turning frequeatly to insure
even cooking.*
3. Cook to the desired degree of doneness; avoid overcooking.
1. Sprinkle with salt and pepper just before serving.
*1i meat lacks tat, grease griddle slighdy.

Notr. Steaks and chops may be cooked quickly on griddle until brown, stacked on edge
i open baking pans, and baked in slow oven (300° F.) to desired degree of doneness.

NO. 253. FRIED STEAKS, CHOPS AND CUTLETS
(beef, lamb, pork and veal) Yield: 100 servings, two
steaks per serving,
31/, ounces each.

Ingredients 100 servings .... setvings

Mecat, carcass. .. . ... Gopounds....... ... ...

or
Mecat, boneless (beef, pork,

veal) oL 42pounds........... ...

Flour, sifted. ... . ... ..... 2 pounds (2 No. 56 dippers) . ...... B

Sale. ... . 4 ounces (8 mess kit spoons).......|...... ... ... ..

Pepper. . ...... . . ... .. V3 ounce (2 mess kit ?oons) ........ R
1

Fav. .. ... . . S 2 pounds (1 No. 56 dipper).... ...

1. Cut meat into 15-inch steaks, chops, or cutlets, weighing about 314 ounces
cach,
2. Mix flour, salt, and pepper together; roll meat in mixture.

3. Fry in small amount of fat until light, golden brown, turning frequently
to insure even cocking. Continue cooking until tender.

NO. 254. PORK CHOPS WITH STUFFING

Fry pork chops until brown as in recipe above. Prepare dressing (recipe No.
365). Place dressing in baking pans; arrange pork chops on top of dressing.
Bake in moderate oven (350° F.) about 1 to 11/ hours,
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NO. 255. FRIED BACON Yield: 100 servings, 4
ounces each.

Ingredients 100 servings servings

CBacon.......o 2Spounds. ... ... ... .. .. l .............

l. Slice bacon and place in pans.

2. Fry in its own fat on top of stove or in moderate oven (350° F.)*.

3. Stir or turn frequently to insure even cooking. Keep fat from smoking and
avoid overcooking.

*Bacon may be fried at a higher oven temperature but constant watching is necessary to prevent
burning the fat and overcooking the bacon.

Note. Use bacon fat for seasoning or frying.

NO.256. GRIDDLE BROILED BACON

Remove rind from slabs of bacon, cutting away as little fat as possible. Slice
bacon about eight slices to the inch. Broil slowly on griddle until crisp but not
brittle, turning frequently.

NO.257. OVEN COOKED BACON

Cut brown paper into pieces 3 inches wider and 4 inches longer than 50-ration
baking pans. Place bacon slices, slightly overlapping, on pieces of paper. Place
only enough slices on each piece of paper to fill length of baking pan, folding
the extra paper over the bacon. Turn two papers of bacon into each baking
pan. Cook in moderate oven (350° F.) until bacon is of the desired degree of
doneness. Avoid overcooking as the crisper the bacon, the more salty it tastes.
Lift bacon from hot fat and place on hot platters for serving.

NO. 258. SIMMERED BACON

Slice bacon about 34 inch thick. Place bacon in kettle; cover with water. Cover
tightly. Heat to boiling point; reduce heat and simmer approximately 1 hour.

NO. 259. SIMMERED BACON OR HAM HOCKS WITH VEGETABLES
Reduce bacon to 20 pounds or use 50 pounds ham hocks. Cover with water.
Heat to boiling point; reduce heat and simmer approximately 1 hour. Add 12
pounds small, whole onions, 12 pounds potatoes cut in half, 8 pounds whole
carrots.  Continue simmering 30 minutes. Add 15 pounds cabbage cut in
wedges. Simmer until cabbage is tender, . '
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NO. 260. SIMMERED MEAT (becf, corned beef,

pork hocks, ham shanks)

Ingredients I

Yield: 100 servings,

3 ounces each.

100 setvings servings
Meat, carcass. .. ... ... .. 60pounds......... ...
or
Meat,boneless............. | 42pounds......... ... ... .. ...

Water, boiling

Sale. ... o 8 ounces (M4 No. S6dipper) .. .....|................
Pepper. . . e 1 ounce (4 mess kitspoons).......|................
Onions, pecled, whole. .. ... | 1Yapounds. .. ... ... . ... .. . .
Bay leaves . . ... ... ... 15leaves. .. .. ... ..

Garlic (optionil) .................................................

—

Cut mcat into pieces weighing about 5 pounds each.
Place in kettles without stacking or overlapping; barely cover with boiling

to

witer.

3. Add salt, pepper, onions, bay leaves, and garlic.

4. Cover tightly and heat to boiling point; reduce heat and simmer about 3
to -+ hours or until meat is tender. Remove meat from water.

5. Carve across the grain,

NoTE. Serve simmered meat with potatoes cooked in meat broth. Chopped parsley or
paprika may be added to the potatoes.

NO. 261. SIMMERED MEAT WITH HORSERADISH SAUCE OR SAUERKRAUT
Serve simmered meat with horseradish sauce (recipe No. 477) or sauerkraut.
Combine 15 pounds sauerkraut, 2 quarts (two No. 56 dippers) vinegar and
14 pound (1 mess kit cup) brown sugar; add to meat 15 minutes before it
has finished cooking, .

NO. 262. SIMMERED MEAT AND VEGETABLES

Reduce meat to 45 pounds carcass or 31 pounds boneless in recipe for sim-
mered meat. Add 8 pounds each of potatoes, carrots, turnips, and parsnips to
meat, allowing sutficient time for each to cook before meat is tender.

NO. 263. SIMMERED CORNED BEEF

Substitute 42 pounds boneless corned beef for meat in recipe for simmered
meat. Increase cooking time to 4 to 6 hours or until meat is tender. Add cold
water from time to time to solidify fat. Skim grease from top of water to
prevent possibility of discoloration. Test each piece of meat after 314 to 4
hours cooking; remove each piece from water as soon as it is tender to prevent
overcooking as pieces of exactly the same size may vary 15 minutes in cooking
time. Submerge all pieces in cold water, fat side down, at least 15 minutes to
bleach and solidify fat and prevent shrinkage. Serve immediately or if it is

to be held several hours, immerse in lukewarm, mildly salted water and reheat
before serving.
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gNO. 264. CORNED BEEF AND CABBAGE

Prepare corned beef as in recipe for simmered corned beef. Drain; add 25
pounds quartered cabbage to corned beef liquid. Heat to boiling point; reducce
. heat and simmer, uncovered, about 10 to 20 minutes or until tender,

NO.265. CORNED BEEF WITH HORSERADISH SAUCE

Serve simmered corned beef with horseradish sauce (recipe No. 477).
3

NO.266. NEW ENGLAND DINNER (corned beef or ham)

Use 42 pounds boneless corned beef or ham. Prepare as in recipe for sim-
mered meat or corned beef. Add potatoes, whole carrots, onions, and quar-
tered cabbage when meat is nearly tender; cook until vegetables are tender.

NO. 267. SIMMERED PORK HOCKS OR SPARERIBS

’ Ingredients 100 servings .. servings
Pork hocks or spareribs. . .. .. 75pounds. .. ... ...
Water, boiling............ .l oo
Sale. ... 8 ounces (¥4 No. 56dipper) . ......|.....ccooi ..
Pepper. ................... 1 ounce (4 mess kit spoons).......J.......... ... .

t Onions, peeled, whole

{optional)................ 1Vapounds. .. ... ... .
Bay leaves (optional)........ 15leaves........ ... . ...
Garlic (optional)............| 1to2coves.....................l.... ... ......

‘1. Cut spareribs into four-rib pieces weighing about 8 to 10 ounces each.

1 2. Cook ribs until brown in their own fat; barely cover with boiling water.
3. Add salt, pepper, onions, bay leaves, and garlic.

4. Cover tightly and heat to boiling point; reduce heat and simmer about

3 to 4 hours or until meat is tender. Remove from water and keep warm
until ready to serve.

NO. 268. SIMMERED PORK HOCKS OR SPARERIBS
WITH HORSERADISH SAUCE OR SAUERKRAUT
Serve simmered pork hocks or spareribs with horseradish sauce (recipe No.

477) or sauerkraut. Add three No. 10 cans sauerkraut to meat in sufficient
time for it to become thoroughly heated before meat is tender.

NO. 269. SIMMERED PORK HOCKS OR SPARERIBS AND VEGETABLES
Reduce meat to 60 pounds in recipe for simmered pork hocks or gpareribs.
Add 8 pounds each of sliced carrots, onions, celery, and turnips to meat
allowing sufficient time for each to cook before meat is tender.

b
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NO. 270. BAKED MEATBURGERS Yield: 100 servings, two
(beef, lamb or veal) meatburgers per serv
ing, 31/ ounces each

Ingredients 100 servings .... servings
Mear, carcass............ ... SSpounds..................... oo
or
Meat, ground . . ..., ... ... 3pounds. ...
Onions, chopped. . ......... 5 pounds (5 No. 56 dippers).......[............. ..
Sale. ... R 6% ounces (YA mess kitcup).........|.. ... .. ... . ...,
Pepper. . .. .. ... ... ... V4 ounce (2 mess kitspoons) . .. ... .| ... . ... ...
Water . L 24 quarts (2% No. S6dippers) . . ... .|...............

1. Cut meat into cubes; grind.

2. Mix all ingredients together lightly but thoroughly,

3. Shape into patties 1 inch thick and weighing 3 to 31/, ounces each.

4. Arrange patties in baking pans. Bake, uncovered and without water, i
moderate oven about 45 minutes or until desired degree of doneness i
reached.

NO. 271. BRAISED MEATBURGERS

Prepare meatburgers as in recipe for baked meatburgers substituting 2l
quarts (214 No. 56 dippers) tomato juice or stock for water and reducin;
onions to 2!/, pounds (215, No. 56 dippers). Cook until brown on botl
sides in baking pans in just enough fat to prevent meat from sticking. Ad
a small amount of water; cover. Bake in slow oven (300° F.) about 45 min
utes or until tender.

NO. 272. GRIDDLE-BROILED MEATBURGERS (beef or lamb)

Prepare meatburgers as in recipe for baked meatburgers. Griddle broil abou
12 minutes or until the desired degree of doneness is reached, turning fre
quently to insure even cooking.

NO. 273. MEATBURGERS WITH BARBECUE OR TOMATO SAUCE
Serve meatburgers with barbecue sauce (recipe No. 500) or tomato sauc

(recipe No. 508). '

NO. 274. MEAT CHEESEBURGERS (beef or lamb)

Reduce meat to 45 pounds carcass or 31 pounds ground meat in recipe fo
baked meatburgers. Form into 200 flat patties, 21/ ounces each or 5 to the
pounds. Split and toast 200 buns; cover lower half of each with a slice ol
cheese, using 10 pounds American chedder cheese- Place under broiler o
in moderate oven (350° F.) until cheese is melted. Broil meat patties or
griddle. Place on top of cheese on bun; spread with pickle relish. Cover with
top half of bun. Serve at once.

NO. 275. SALISBURY STEAK (beef or lamb)
Prepare meatburgers as in recipe for baked meatburgers. Shape into 50 patties
1 inch thick, each weighing 6 to 7 ounces. Broil on griddle about 12 minutes
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or until the desired degree of doneness is reached, turning frequently to
insure even cooking. Serve with hot creole siauce (recipe No. 501).

NO.276. CABBAGE ROLLS

Reduce ground meat to 20 pounds in recipe for baked meatburgers. Combinc
meat, 5 ounces (10 mess kit spoons) salt, 1% ounce (two mess kit spoons)
pepper, 2 pounds (kY5 No. 56 dippers) fincly ground onions and 3 pounds
(1%, No. 56 dippers) uncooked rice; mix thoroughly. Shape into 200 looscly
formed balls. Dip 200 fresh, large cabbage leaves into hot water or wilt
slightly in steamer so they will roll. Wrap cach meat and rice roll in a
cabbage leaf. Place in baking pans and add three No. 10 cans tomato juice;
cover. Bake in moderate oven (350° F.) 1Y/ hours or until rice is cooked.

NO. 277. MEAT PATTIES WITH BARBECUE OR TOMATO SAUCE
Serve meat patties with barbecue sauce (recipe No. 500) or tomato sauce
(recipe No. 508).

NO. 278. GRIDDLE-BROILED MEAT PATTIES (beef,
lamb or sausage; ham and pork combined with
other meat) Yield: 100 servings, two
patties per serv-
ing, 3% ounces each.

Ingredients 100 servings ... servings
Meat, carcass..... e 4spounds...... ...
or
Meat, ground. . ............ 3ipounds.... ...
Bread crumbs, soft.......... Tpounds...................... |
Onions, chopped. . ......... 5 pounds (5 No. 56dippers).......|................
Salt, . ....ooiiiiii i 5 ounces (10 mess kitspoons). ....[....... ... .. .. .
Pepper. . .....coovvvvnnn... % ounce (1 mess kitspoon)........\....... .. ... ...
Water orstock.............. 3 quarts (3 No. s6dippers)........|................
or
Milk, evaporated............ 3—14%-ouncecans............... . ...
Water (formilk)............ 1% quarts (12 No. s6dippers) . .....|................

1. Cut meat into cubes; grind.

2. Mix all ingredients together lightly but thoroughly.

3. Shape into patties 1 inch thick weighing 3 to 31/, ounces each.
4

Griddle-broil about 12 minutes or until the desired degree of doneness
is reached, turning frequently to insure even cooking.

5. Serve at once.

NO. 279. GRIDDLE-BROILED MEAT PATTIES

WITH BARBECUE SAUCE OR CATSUP
Substitute barbecue sauce (recipe No. 500) or catsup for part or all of
the water in recipe for griddle broiled meat patties.
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NO. 280. BAKED MEAT PATTIES

Prepare meat as in recipe for griddle-broiled meat patties. Arrange patties
in baking pans. Bake, uncovered and without water, in slow oven (325° F.)
about 45 minutes or until desired degree of doneness is reached.

NO. 281. BRAISED MEAT PATTIES (bcef, lamb, pork, sausage, ham, or veal)
Prepare meat as in recipe for griddle-broiled meat patties. Cook in hot fat
until brown on both sides. Add small amount of water. Cover tightly. Bake
in slow oven (325° F.) approximately 1 hour or until desired degree of
doneness is reached.

NO. 282. BRAISED MEAT BALLS (beef, lamb or veal)
Yield: 100 servings, four
meat balls per
serving, 2 ounces

each.
Ingredients ! 100 servings ... .servings
Bread, dey. . ... ... ... spounds...........
Mear, carcass......... .. 4Spounds............. ...
or
Meat,ground. ... .. ... . ] 3lpounds.............i
Eggs.......... ... o 10 eggs (2 No. S6dipper) . . .......|................
Onions, chopped . ... ... .. S pounds (5 No. S6dippers).......|................
Sale.............. .. ... .. | 64 ounces (M4 messkitcup)......... .. ..............
Pepper. . ... .. ... ... .| Yaounce(2messkitspoons)...... . |............. ...
Meatstock....... .........| 1quart (1 No.S6dipper).........|............. ...

Soak bread in water; press and discard water.

Cut meat into small pieces; grind.

Mix all ingredients together thoroughly.

Shape into 2-ounce meat balls (eight meat balls to the pound).

Place in greased baking pans; cook in hot oven (400° F.) until brown
on all sides.

6. Add small amount of stock; cover tightly.

7. Braise in slow oven (300° F.) about 30 minutes.

NO. 283. BRAISED MEAT BALLS WITH TOMATO SAUCE OR

BROWN GRAVY
Serve braised meat balls with tomato sauce (recipe No. 508) or brown gravy
(recipe No. 511).

N A L

NO. 284. COMBINATION MEAT BALLS (any combination of beef, lamb,
pork or veal)

Use an equal weight of any two kinds of meat. Use same amount of other

ingredients and prepare as for braised meat balls.

NO. 285. MEAT BALLS WITH SPAGHETTI
Prepare braised meat balls; cook until brown. Cover 6 pounds spaghetti with
14 gallons (56 No. 56 dippers) boiling salted water (use 6 ounces salt).
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3Heat to boilihg point; boil 8 minutes or until tender. Drain. Pour 3 gallons
(12 No. 56 dippers) tomato sauce (recipe No. 508) over the spaghetti; add
the meat balls. Simmer spaghetti and meat balls together 20 to 30 minutes.

INO.286. MEAT BALLS WITH RICE
iSubstitute 3 pounds (115 No. 56 dippers) uncooked rice for dry bread in
recipe for braised meat balls,

) NO.287. SWEDISH MEAT BALLS

’Prepare braised meat balls using ground pork or veal for 14 meat. Substitute
brown gravy (recipe No. 511) for meat stock. Increase cooking time to 11/
hours.

TNO. 288. MEAT LOAF (beef or lamb) Yield: 100 servings, S

ounces cach.

Ingredients 129 servings | . servings
Meat, carcass............... 45pounds. ...

‘ or

P Meat, ground*. ......... ... 3L POUndS. .ot
Onions, finely chopped. . . . .. 3 pounds (3 No. 56dippers)......|........ .......
Celery, finely chopped. . .. . .. 3 pounds (3 No. 56 dippers).......| ..........._. .
Gatlic, finely chopped. . ... .. lto2cloves.................oo oo
Bread crumbs, soft........ .. 6pounds. ...voeiiiiiii .
Saleoooooo 6ounces (Mmesskitcup)....... |..... . .. ... ...
Pepper. .. ................. 15 ounce (2 mess kitspoons)........|.. ... ... ... . ...
Eggs, slightly beaten. .. ... .. 48 eggs (2% No. S6dippers)....... | . ... ... .. ...
Meatstock**. ... ... .. ... 2to 3 quarts (2to 3 No. S6dippers).|{. .......... .. ...
Baconfac.. ... ... ..

1. Cut meat into small pieces; grind.

2. Combine meat, onions, celery, and garlic.

3. Add bread crumbs, salt and pepper, slightly beaten egg and stock; mix
well but avoid overmixing.

4, Mold into loaves about 4 inches wide by 3 inches high and as long as
baking pans are wide. Place in baking pans. Brush tops of loaves with
bacon fat.

5. Bake, uncovered and without water, at constant temperature in moderate
over (325° F.) 115 hours or until desired degree of doneness is reached.
Avoid overcooking.

*10 to 12 pounds of the 31 pounds ground raw meat may be left-over cooked meat.
** Amount of stock used depends upon quantity of moisture in bread crumbs.

NoTe. Meat loaf is a roast. Gravy may be made in pans in which meat was cooked.

NO. 289. MEAT AND PORK LOAF

Reduce ground beef or lamb to 25 pounds in recipe for meat loaf. Add 6
pounds ground fresh pork, 10 slightly beaten eggs (15 No. 56 dipper), 2
gallons (eight No. 56 dippers) cooked rolled oats, 1 pound (one No. 56
dipper) chopped onions, 6 ounces (14 mess kit cup) salt and 14 ounce (one
mess kit spoon) pepper; mix thoroughly. Pack lightly into greased baking
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5. Bake, uncovered and without water, at constant temperaturc in slow oven
(325° F.) 1 hour, basting frequently with mixturc of water and bacon fat.

+. Serve hot or cold.

NO.294. MEAT CROQUETTE LOAF (beef, lamb,

veal, corned beef, pork, or smoked ham)

Ingredients
Meat, cooked, ground. .
Sl
Pepper. ... ... ...l

Onions, finely chopped. . .. ..
Meatfat.. . ............. ...
Four, sifted............. ...
Meat stock, hot. . R

Eggs, slxghtly beaten. .......
Bread or cracker crumbs, dry .

Mace (optional)

100 servings

25 pounds..

2 ounces (4 mess kit spoons)

1% ounce (1 mess kit spoon)..

5 pounds (5 No. 56 dippers). .
2% pounds (1% No. 36 dippers)

2 pounds (2 No. 56 dippers) . ..

2 quarts (2 No. 56 dippers). . ..
30 eggs (1%2 No. 56 dippers).... ..

Yield:

S pounds (5 No. 56 dippers)... ..
oounce............

100 servings.

Serving

(AT B SN N

Cut into squares.

NO. 295. MEAT TAMALE LOAF (becf, lamb,

Combine ground beef, salt, and pepper.
Cook onions in fat until brown. Add flour;
Add hot stock gradually. Heat to boiling point, stirring constantly.

Cool; add slightly beaten egg, crumbs, and ground mace; mix thoroughly.
Pour into well-greased baking pans. Bake in slow oven (325° F.) 1 hour.

mix well.

Yield:

pork, veal, or ham)

100 servings,
6 ounces each.

Ingredients

100 servings

Milk, evaporated............
¥Yater (formilk)............
cornmeal. ...
Jnions, finely chopped ......
:arhc, finely chopped..... ..

a]t

4—-14%-ouncecans............... .

3 quarts (3 No. 56 dippers)
5 pounds (3% No. 56 dippers)
2 pounds (2 No. 56 dippers).......
dcloves............ ... ... . ... ..
2Y2 pounds (1% No. 56 dippers)
2No.10cans....................
2No.10cans...................
20pounds................. ...

8 ounces (¥4 No. 56 dipper) .. ... ..

.. servines

Mix milk and water. Add cornmeal to milk. Heat to boiling point; reduce
heat and cook until thick, stirring constantly.
Cook onions and garlic in fat until soft. Add tomatoes and corn.

Combine cornmeal, vegetables, cooked meat, eggs, chili powder, and salt.

Heat to boiling point.

Pour into baking pans. Bake in moderate oven (350° to 400° F.) about

45 minutes.
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NO. 296. HAM AND LIMA BEAN SCALLOP

Yield:

- 100 servings,
8 ounces each.

Ingredients 100 servings . servings
Beans, Lima, dried . ... . 12pounds. . ... ...
Water T [
Ham, cooked, sliced®........ 20pounds. ...
Sale . R 2 ounces (4 mess kit spoons).......[............ ...
Pepper = . . . ... Y ounce (Y2 mess kitspoon)........|................

1. Wash lima beans. Add just enough water to cover; soak 4 hours.

2. Heat, to boiling, in water in which they were soaked; reduce heat and

simmer until almost tender, being careful that the skins are not broken.

Add cooked ham, salt, and pepper; mix well.

4. Place mixture in greased baking pans. Bake in slow oven (325° F.) 45
minutes to 1 hour.

*Uncooked ham may be used instead of cooked ham. Cut ham into cubes and add to lima beans about
1Y hours before they are tender. Bake as for lima beans with cooked ham.

NOTE. One quart (one No. 56 dipper) sorghum molasses or brown sugar and 3/ pound
(% No. 56 dipper) chopped onions may be added to ham and lima beans for flavor.

NO. 297. SCALLOPED HAM AND APPLES

Yield: 100 servings.

Ingredients 100 servings .. servings

20pounds. .. ...
4 pounds (4 mess kit cups)
% ounce (3 mess kit spoons)
20 pounds
1% quarts (1% No. 56 dippers)

Apples
Sugar, brown
Cloves, ground
Ham, cooked, chopped
Water or fruit juice..........

Wash apples; slice.
Mix brown sugar and cloves together.

Arrange alternate layers of apples, sugar mixture, and ham in baking
pans. Pour water or fruit juice over top.

Bake in slow oven (300° F.) 11/ hours or until apples are cooked.

NO. 298. SCALLOPED HAM, APPLES, AND SWEET POTATOES

Place layer of sweet potatoes, cut lengthwise, on top of apples in recipe for
scalloped ham and apples.
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; NO. 299. CREAMED MEAT (beef, lamb, veal or ham)

Yield: 100 servings, 6
ounces each,

‘ Ingredients 109 servings ‘ _. . servings
i Meart, carcass............... 25pounds............... R
or |
Mear, ground . ............. 17pounds................ o
Ounions, chopped (optional). . 1 pound (1 No. 56 dipper) . . o
Bacon or meatfat.... ... .. . 1 pound (¥2 No. 56 dipper) . . .. . o

) Hour,sifted............. ... 1% pounds (1% No. 56 dippers).... | . .. ... ... .

i Milk, evaporated.. 16—14’/z-ounce cans. . ........... b
Beef stock or water (for mxlk) 2 gallons (8 No. 56 dippers)...... e
Salt. .o
Pepper..................... Y% ounce (1 mess kit spoon)....... e
Bread, toasted.. ... ... . .. .. 100slices. . ....covvvevn ]

N R R O

Cut meat into 1-inch pieces; grind.
Cook meat in its own fat until brown, stirring frequently.
Cook onions in bacon fat; add flour and mix thoroughly.
Mix milk and beef stock or water; heat.
Add hot milk to fat and flour mixture gradually. Heat to boiling point;
boil 1 minute, stirring constantly. Add salt and pepper.
Pour sauce over meat; simmer until meat is well-done but not over-
cooked.
Serve on toast. \
Nore. Chopped green peppers or pimientos may be added to sauce and simmered with

meat.

NO. 300. DICED MEAT IN GRAVY - Yield: 100 servings, 8 ounces

(one cup) each.

Ingredients 100 servings ... servings

Onions, chopped........ .. .. 1 pound (1 No. 56dipper)........|................

Meat or bacon fat....... . ... 2 pounds (1 No. 56 dipper). ... | .. .............

Flour, sifted........... .. .. 2 pounds (2 No. 56 dippers) . . ....| ... .......... .

Meat stock, hot............. 2 gallons (8 No. 56 dippers) ......................

Milk, evaporated........ .. .. 8—14%-ounce cans. R

Water (formilk)............ 1 gallon (4 No. 56 dnppers) .......................

Sale. .. ... 2 ounces (4 mess kit spoons)......|................

Pepper.................... Y4 ounce (1 mess kicspoon).......0. ... ... ...,

Meat, cooked, diced.........[ 23 pounds....... R

Bread, toasted........... ... 200slices. . ...

1. Cook onions slowly in fat until tender, Add flour and mix well.

2. Add meat stock gradually. Heat to boiling point, stirring constantly.

3. Mix milk and water. Add milk, salt, and pepper to hot onion mixture.
Heat to boiling point; boil about 3 minutes, stirring constantly. Remove
from heat.

4. Add cooked meat; reheat to serving temperature.

5. Serve on toast.
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NO. 301. MEAT A LA KING
Add 2 to 4 pounds (two to four No. 56 dippers) diced celery, 1 to 2 pounds
(one to two No. 56 dippers) finely chopped green peppers and 24 hard-
cooked eggs to recipe for diced meat in gravy. Cook celery with onions. Add
eggs and peppers to the meat,

NO. 302. HAM AND CORNBREAD SHORTCAKE

Prepare recipe for diced meat in gravy using 20 pounds cooked, diced ham.
Prepare cornbread (recipe No. 39). Cut into servings and split. Serve the
creamed ham between and over the split pieces of cornbread.

NO. 303. CREAMED DRIED BEEF : Yield: 6 gallons,
100 servings, one cup
(8 ounces) each.

Ingredients 100 servings .... servings
Beef, dried, chipped . ... .. .. Jpounds.......... e
Fat, melted ... .. ... o 1 pound (2 No. 56dipper)........}................
Flour, sifted. ... .. . .. .. 1'4 pounds (1% No. 56 dippers). ... ..|................
Milk, evaporated...... . .. .. 12—14%-ouncecans............... 0 oo
Water (formilk)........... . 1'% gallons (6 No. 56 dippers).......0............. ...
Pepper. . ....... ... ... ... 4 ounce (Y2 mess kitspoon).......|...... ...,

Scparate beef into small pieces.
Mix melted fat and flour; stir until smooth.
Mix milk and water; heat. Add gradually to flour mixture, stirring con-
stantly.
4. Add chipped beef and pepper. Heat to boiling point; reduce heat and
simmer about 10 minutes,
NoTE. Serve hot over toast.

NO. 304. MEAT CURRY (beef, lamb, pork, or ham)
. : Yield: 100 servings, 1 pound
(two cups) each.

Ingredients 100 servings .... servings

Rice, uncooked.. .. ... .. 12 pounds (6 No. 56 dippers)..... .| ...............
Sale. oo o 4 ounces (8 mess kit spoons). ... .|.......... P
Water, boiling.............. 6 gallons (24 No. 56dippers)......|. ...............
Flour, sifted. ... ... ... .. 2 pounds (2 No. 56 dippers). ......J................
Fav.......... ... ... ... ... 4 pounds (2 No. 56 dippers).......|................
Milk, evaporated...... ... ..| 16—14%-ouncecans............. .J..... ... ... .....
Water (formilk)........... . 2 gallons (8 No. 56 dippers).......[................
Salt..... ... .. .o G ounces (Y4 mess kitcup).........|..... ... .. ......
Pepper, red . ...... ... . o
Curry powder. . ............ 6 ounces (12 mess kit spoons). ....|[................
Cionamon. ..o e
Cloves, ground. ............ ... i
Nutmeg. . ...
Allspice. ... .. .. oo e
Onions, chopped . . ....... .. 3Y2 pounds (3%2 No. 56 dippers) . .. .. e
Apples, sliced. . .......... . 6 pounds (3 No. 56 dippers)....... e
Meat, cooked, diced.........| 23 pounds.............. ... . ..... .
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. Wash rice thoroughly. Add to rapidly boiling salted water; boil 15 to

20 minutes or until tender. Drain well.

Mix flour and 15 melted fat; stir until smooth.

Mix milk and water; heat. Add to flour mixture. Heat to boiling point;
boil 3 minutes, stirring constantly.

. Mix remaining fat, salt, pepper, curry powder, cinnamon, cloves, nutmeg,

and allspice together.
Add onions, apples, and meat. Cover and heat to boiling point; reduce
Leat and simmer slowly 30 to 45 minutes. Add to hot white sauce.

. Reheat rice; serve curried meat around or over rice.

NO. 305. STEW (beef, lamb, pork, veal or smoked ham)

Yield: 100 servings, 10 ounces
(approximately one cup)

———

each.
Ingredients 100 servings SCPVIngES
Meat, carcass............... 40pounds......... i
or
Meat, boneless. . ........... 28pounds. ... ..

Flour, sifted.............. ..

12 pounds (1% No. 56 dippers) . . . ..

Sale. .. ... G6ounces (Vs messkitcup).........{......... ... ..
Pepper. ................... ¥4 ounce (2 mess kitspoons).......|...... .. ... ...

Rt 12 pounds (3% No. 56 dipper).......[........... .. .

’ Water or beef stock......... 4 gallons (16 No. S6 dippers)......J........ . ..

! Onions, small, whole........ Bpounds..........iiiienn oL
Carrots, sliced or cubed. .. ... 8pounds....... ...
Turnips, sliced or cubed. . . .. 8pounds................oia oo
Celery, diced (optional)......| 5 pounds (5 No.S6dippers).......{..... .. .......
Peas, fresh or frozen......... Spounds.................... ...

) Water, boiling............. ] e
Flour, sifted (for gravy)...... 1 pound (1 No.56dipper)........J...covv ...

| Water, cold (for gravy)......|............. Rt R
Salt. .o
Pepper. . ...
1. Cut meat into 1- to 2-inch cubes.

' 2. Mix flour, salt, and pepper together. Roll meat in flour and cook in fat

until brown.

Add water or stock; cover and heat to boiling point; reduce heat and
simmer 214 to 3 hours or until tender.

Add vegetables in the following order allowing required time for each
to cook: onions 45 minutes to 1 hour; carrots, 30 minutes; turnips and
celery, 15 to 20 minutes. Drain; reserve liquid.

Barely cover peas with boiling water, Heat to boiling point; reduce heat
and simmer 20 to 30 minutes or until tender. )

Mix flour and water; stir until smooth. Add to hot meat and vegetable
stock. Heat to boiling point; boil 2 minutes, stirring constantly. Add salt
and pepper.

Pour gravy over meat and vegetables. Add cooked peas; reheat.
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NO. 306. IRISH STEW (bcef, lamb or veal)

Prepare recipe for stew but simmer meat without first cooking it until brown
Any of the following combination of vegetables may be added to the stew:
turnips and celery; celery, green peppers, and summer squash; lima beans anc
turnips; onions, apples, and celery; okra, tomatoes, and celery; carrots, onions
and green beans; onions and tomato puree; and kidney beans, celery, anc
onions.

NO. 307. MEAT PIE WITH BISCUIT, POTATO, OR PIE CRUST

Prepare recipe for stew, reducing cooking time to 2 hours. In ham pie omi
salt and simmer meat without first cooking until brown. Place stew in baking
pans; cover with biscuit crust (recipe No. 26), pie crust (recipe No. 393)
or mashed potatoes (recipe No. 624). Mashed sweet potatoes (recipe No
63-4) may be used for ham pie. Bake in hot oven (425° F.) until brown.

NO. 308. RAGOUT (beef, lamb or veal)

Increase meat to 45 pounds carcass or 31 pounds boneless in recipe for stew
Substitute tomatoes and chopped green peppers for carrots, turnips, and peas
Paprika, Worcestershire sauce, bay leaves, and parsley may be used for sea:
soning.

NO. 309. STEW WITH BARLEY, RICE, CHEESE,
'DUMPLINGS, OR NOODLES

Prepare recipe for stew but simmer meat without first cooking it until brown.
Omit salt in ham stew. Reduce cooking time to 2 hours. Stew may be served
with or on cooked barley or rice. Ten pounds shredded cheese may be added
to stew; heat stew until cheese is melted, being careful not to boil mixture
after cheese is added. Stew may also be varied by adding dumplings (recipe
No. 314) or noodles (recipe No. 216) 15 to 20 minutes before the end of
cooking period.

NO. 310. SPANISH STEW

Increase meat to 45 pounds carcass or 31 pounds boneless in recipe for stew.
Add one No. 10 can tomatoes, 8 pounds (eight No. 56 dippers) chopped
onions, 5 pounds (five No. 56 dippers) chopped green peppers and 2 pounds
diced and cooked bacon to meat stock; cook until meat is tender. Drain;
prepare gravy using meat stock. Add 1/ pint (13 mess kit cup) Worcestershire
sauce to gravy.

NO. 311. TURKISH STEW

Prepare stew as in recipe for Spanish stew, rolling meat cubes in mixture of
flour, salt, and cayenne pepper before cooking until brown. Add one or two
cloves crushed garlic to gravy. Wash 9 pounds (45 No. 56 dippers) rice
thoroughly. Add to rapidly boiling salted water; boil 15 to 20 minutes or
until tender. Drain well. Serve stew over rice.
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NO.312. SPICED STEW

Increase meat to 50 pounds carcass or 35 pounds boneless in recipe for stew.
Omit all vegetables. Add 2 quarts (two No. 56 dippers) vinegar, 2 pounds
(one No. 56 dipper) brown sugar, 1 ounce (four mess kit spoons) cinnamon,
16 bay leaves, and 1 pound (34 No. 56 dipper) sliced onions to liquid
covering meat.

NO.313. STEW EL RANCHO

Prepare recipe for stew, substituting 15 pounds potatoes, 10 pounds tomatoes,
and 8 pounds cabbage, cut in eights, for celery and peas. Add 2 ounces (eight
mess kit spoons) chili powder to liquid covering meat. Decrease onions to 5
pounds.

NO.314. DUMPLINGS

Ingredients 100 servings ‘ . servings
Flour, sifted................ 8 pounds (8 No. 56 dippers) . . .. ... L
Bakmg powder............. 6 ounces (Y3 mess kit cup) .
Sl o 3 ounces (6 mess kit spoons)
Water..................... 3 to 4 quarts (3 to 4 No. 56 dlppers) ...............
L Sift flour, baking powder and salt together.
2. Add water to make a stiff drop batter.
3. Drop by spoonfuls on top of meat stew.
4. Cover tightly and steam 15 minutes without removing cover from kettle

during the cooking period.

Note. Serve dumplings separately or on top of meat.

NO.315. FRICASSEE (beef, lamb, pork or veal)

Ingredients 100 servings .. .. servings
Meat, carcass............... SOpounds. .. ...
or
. Meat, boneless. ........... 35pounds. ...
Salt, L
Pepper. . ..
Fae oo 3 pounds (1¥2 No. S6dippers)......|...............
Beef stock or water. . ... .. 1 gallon (4 No. S6dippers) . ......|...............
Onions, chopped. ........ .. 5 pounds (5 No. 56dippers).......0........... ...
Celery, chopped ........... | 3 pounds (3 No. S6dippers). ......{......... ...
Garros, diced. . . . .. A 3 pounds (2%2 No. 56 dippers)......|..... ... .. :
Cut meat into 2-inch pieces.
Sprinkle with salt and pepper; cook in fat until brown on all sides.
Add small amount of beef stock or water; cover and bake in moderate

[ S R

oven (325° F.) approximately 3 hours or until tender. Add more liquid

as needed.
i Add chopped vegetables about 45 minutes to 1 hour before meat has

finished cooking.
109



NO. 316. GOULASH (bccf, lamb or veal) Yield: 100 servings, 6 to

8 ounces each.

Inctedierts

B _ 101 servines ! _ setvings
Meart, carcass. .. .. .. SOopounds. . ........... ... .. . .. b
or
Meat, boneless . . D3 pounds....... . ‘ ................
Onions, chopped . ... . 5 pounds (5 No. 56 dippers)...... .| .. ... .........
Beef or bacon fat. .. . 1 pound (Y2 No.SGdipper)........|................
Garig, ground .. . Vapound. . ... ...
Muaroram, powdered®.. . % ounce (3 mess kitspoons) . .. ... .{... ... ...
Salt. .. ... 44 ounces (9 mess kitspoons). .....|................
Paprika . e
Water, boiling........ . . 1% gallons (3 No. 56 dippers).......1................
or
Tomatoes... ... .. .. . 1ViNo.10cans....................0 ... ... ... ...,

Flour, sifted. .. .. ..
Water (for flour) . ..

Cut meat into 1-inch cubes.
Cook onions in fat until light brown; add cubed meat and cook until
brown.
Add garlic, majoram, salt, and enough paprika to color red.
Add water or tomatoes. Cover tightly. Heat to boiling point; reduce heat
and simmer about 3 hours or until meat is tender, Add more liquid as
needed. Drain.
Mix flour and a small amount of water; stir until smooth. Add to liquid.
Heat to boiling point; boil 2 minutes, stirring constantly.
Combine gravy and meat; heat to serving temperature.

*If available.

NO. 317. GOULASH AND RICE

Reduce meat in recipe for goulash to 40 pounds carcass or 28 pounds bone-
less. Reduce onions to 4 pounds (four No. 56 dippers) and garlic to 12
cloves. Wash 6 pounds (three No. 56 dippers) rice. Add to 6 gallons (24
No. 56 dippers) rapidly boiling salted water. (Use 6 ounces salt.) Boil 15

1.
2.

6.

to 20 minutes or until tender. Drain well. Serve goulash with or on rice.

NO. 318. CHOP SUEY (beef, lamb, pork, veal
or smoked ham)

Ingred ients

Yield: 100 servings, 16

ounces each.

o 100 servings ._servings
Meat, carcass............ ... 35pounds. ... i
or
Meat, boneless............. | 25pounds...................... ool
Fat. . oo e
Water orstock............. 2 gallons (8 No. 56dippers).......|................
Salt........ ... ... ... 6 ounces (14 No. S6dipper). ......{.....c..........
Pepper................... Y% ounce (L mess kitspoon)........|................
Onions, thinly sliced . ... ... 12 pounds (12 No. 56 dippers)......|................
Celety, thinly diced....... 8tol2pounds. .v..vvriini
Beansprouts. .............. 2No.10cans. ...
Soy sauce.................. 1 pint (Y2 No. S6dipper)..........|.... ... .......
Cotnstarch................. 1 pound (1 messkitcup).........|................
Water (for cornstarch). ... | ... ... .. .
Rice, uncooked............. 10 pounds (5 No. 56 dippets).......|[................
Salt (forrice).............. . 3% ounces (7 mess kitspoons). .....|................
Water, boiling (for rice). .. .. 5 gallons (20 No. 56 dippers)......{................
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. Cut meat into cubes or strips 1 by 15 by 14 inches. Cook in fat until

brown. Cover with stock or water; add salt and pepper. Heat to boiling
point; reduce heat and simmer 1 hour.

Add onions and celery; continue cooking 30 minutes. Drain.

Mix liquid from meat and liquid from bean sprouts; use as base for soy
sauce.

Prepare soy sauce.

Mix cornstarch and a small amount of water; stir until smooth. Add to
sauce; heat to boiling point; boil 2 minutes, stirring constantly. Add
cooked meat and bean sprouts.

Meanwhile, cook rice in boiling salted water 15 to 18 minutes or until
tender.

Serve chop suey over boiled rice.

NO. 319. CHOW MEIN
Omit rice in recipe for chop suey. Serve meat mixture on fried Chinese

'noodles.
NO. 320. MEAT AND BISCUIT ROLLS Yield: 100 servings, two
(beef, lamb, pork, veal, or smoked ham) rolls per scrving,
each 1 inch in
diameter.
Ingredients 100 servings ... . servings
Bread crumbs. . ....... ... .. Bpounds. ... ................. oo
Onions, chopped. . ......... 2 pounds (2 No.56dippers). ..... .[................
Fa,bacon. . ......... ... ... 2 pounds (1 No.S6dipper)........|............. ...
Meat, cooked, ground....... 20pounds. . ... e
Chili powder............... 1 ounce (4 mess kitspoons)...... | ...... ... ... ..
Sale. ... 4 ounces (8 mess kit spoons)..... | ............ ...
Biscuit dough......ovv oo

Soak bread crumbs in water; press and discard water.

Cook onions in fat until brown.

Combine meat, bread crumbs, cooked onions, chili powder, and salt; mix
well.

Prepare rich biscuit dough (recipe No. 26) using 8 pounds (eight No.
56 dippers) sifted flour. Roll into rectangles 4 inch thick, 8 inches wide
by length of baking pans.

Spread meat mixture about 15 inch thick over each piece of dough.

Roll like jelly roll in length equal to that of pans and seal with water.
Place in baking pans.

Bake in slow oven (325° F.) about 30 minutes until golden brown.

Slice at once into 1-inch slices.



NO. 321. CHILI CON CARNE (becf, lamb, pork.or veal)
Yield: 100 servings, 15
pound (one cup)

each.
Ingredients 100 servings .. servings

Beans, chali, small. ... ... .. 8pounds. . ... ..o
Meat, carcass............... 35pounds. ... ...

cr
Mecat, ground . . ............ 25 pounds. . ...

cr
Meat, cooked, ground.. ... .. 18pounds. .. ... ... .o el
Gatlic, crushed ... ... ... ... dcoves. . ...
Fat ... 1 pound (%2 No. S6dipper). . ......}................
Pepper, chili, ground. . ... ... Gounces. .. ... ...
Chilipowder. . ... ... ... 2 ounces (8 mess kitspoons).......{................
Sale .. .. Lo G ounces (Y4 messkitcup)........ ... ... ... ...,
Meatstock, ..o 2 gallons (8 No. s6dippers) . .. ....|................
Tomatoes. ... INo.10can..........ooivini e

1. Wash beans thoroughly. Cover with cold water; soak 8 hours.

9

until tender but not split or mushy. Drain.
3. Run 24 beans through food chopper and leave remainder whole.
Cut meat into 1/5-inch cubes or run through coarse meat grinder.
5. Cook crushed garlic in fat until brown; add meat and cook until brown.
Add chili pepper, chili powder, salt, and enough meat stock to cover.
6. Cover tightly and heat to boiling point; reduce heat and simmer until
meat is tender. Add remainder of stock as needed.
7. Mix ground beans, remaining whole beans, and tomatoes with meat.

8. Serve very hot,

NO. 322. BAKED MEAT

lamb, pork, veal, or ham)

HASH (beef, corned beef,

Cover and heat to boiling point; reduce heat and simmer 114 hours or

Yield: 100 servings, 8

ounces (one cup) each

Ingredients

100 servings

. servings

Pepper... ... ol

‘20pounds. ...
5 pounds (5 No. 56 dippers)
4 ounces (8 mess kit spoons).......
14 ounce (1 mess kit spoon)
2 gallons (8 No. 56 dippers)........

1. Chop or cut cooked meat, potatoes, and onions into cubes. Add salt
pepper, and meat stock; mix well.
2. Spread hash in well-greased baking pans. Bake in slow oven (325° F.

about 1 hour.
3. Cut into squares.

Notk. If there is an insufficient amount of cooked meat, fresh ground meat may be usec

to make up the deficiency. Increase cooking time. Use 14 more uncooked boneless mea
than cooked to allow for shrinkage.
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;NO. 323. MEAT HASH WITH SAUCE (all except ham)
Prepare hash as in recipe for baked meat hash substituting 2 gallons (eight
No. 56 dippers) barbecue sauce (recipe No. 500) for meat stock.

NO.324. MEAT HASH AND EGGS

Prepare hash as in recipe for baked meat hash. Spread in baking pans and
make 100 slight hollows on top of hash. Bake in slow oven (325° F.)
about 25 minutes. Remove from oven; fill each hollow with a raw egg. Re-
)place in oven and bake 20 minutes or until eggs are cooked. Cut in squares
Jia such a way as to have an egg in each square.

NO.325. SOFT MEAT HASH (beef, corned beef,

lamb, pork, veal, or ham) Yield: 100 servings, 8
i ounces (one cup) each.
Ingredients 100 servings ... servings

Meat, cooked, diced........ .| 22pounds......... ... ... ... .
Potatoes, cooked, diced......] 20pounds. ........ ... ... . .

’Onions, chopped. .......... 5 pounds (5 No.S6dippers).......|................
Sale (if needed)............. 4 ounces (8 mess kitspoons).......|................
Pepper (if needed).......... Y4 ounce (1 mess kitspoon)........0.......... ... ...
Meat stock or gravy......... 1 gallon (4 No. 56dippers). .......|................

1, Combine diced meat, potatoes, and onions; add salt and pepper if nceded.
2. Pour hash into well-greased baking pans to depth of 3 inches. Add
enough stock or gravy to cover entirely and moisten thoroughly, but avoid
making mixture as thin as a stew.
3. Bake in slow oven (325° F.) until mixture is thoroughly hot and slightly
'~ brown on top.
NoTe. All kinds of left-over potatoes except fried may be utilized in this recipe. Left-
over meats, gravies, and bread stuffings may also be used.

NO. 326. STUFFED PEPPERS (beef, lamb, pork, veal, or ham)
Yield: 100 servings, 8
ounces (one cup) fill-
ing and one pepper

each.
Ingredients 100 servings .... servings
gelppers, green, large. ... .... 100 PePPerS. ottt
alt. . e
Water, boiling.............fcceooe
Bread crumbs*. . ........... 8 pounds (8 No. 56 dippers). .....|. ...coeviiio ..
QOunions, chopped . . ......... 2% pounds (2%4 No. 56 dippers).....|. ...t ...
Sale. . .oo 2 ounces (4 mess kit spoons)......|. ... ... .. ...
Pepper.................... % ounce (1 mess kit spoon).......|....... ..
Meat, cooked, ﬁnely chopped 18pounds......oovvieiniiinneel i
Meat stock®*. ... : 2 quarts (2 No. 56dippers). ......|. ...............

1. Wash peppers and cut in halves. Remove seeds and tough white portions.
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Cover with boiling salted water. Heat to boiling point; reduce heat an

simmer 3 to 5 minutes.

3. Mix bread crumbs, onions, salt, and pepper together.

4. Add chopped meat; moisten with meat stock. Fill halves of peppers witl

mixture.

5. Place in baking pans. Bake in moderate oven (350° F.) 20 to 30 minute:
*Rice, 4 pounds uncooked, may be used instead of bread crumbs. Add rice t0*4 gallons (16 No. 5

l')r'p:;(nn‘:(.lvl.nrndl) builing salted water. Use 4 ounces salt. Boil 15 to 20 minutes or until rice is tendel

**The amount of meat stock needed to make the mixture pack will depend upon the dryness of th
bread. Usc unly ennough to moisten the bread.

NO. 327. JELLIED MEAT AND CHEESE Yield: 100 servings, 1/
(ham, lamb, pork or veal) pound each.
[ngredients 100 servings ... servings
Gelatin, ltmon ﬁavornd .| 2¥2 pounds (2 No. 56 dippers)....... e e
Water, boxlmg . 1 gallon (4 No. s6dippers)........|...............
Water, cold. .. ... .. ... 1gallon (4 No.S6dippers)........[ ....cccuuo....
Lemon juice. ... ... .. . 1 pint (Y2 No. S6dipper)..........0... ... ......
Musaard, dry. .. ... L. 1 ounce (2 mess kit spoons).......|...............
Milk, evaporated . ... ... ... 4—14%-ouncecans.............. e,
Water (formilk)....... . .. 2 quarts (2 No. s6dippers)........|................
Mayonnaise. .. .......... ... 1 gallon (4 No. 56 dippets)....... e
Cheese, Amcrican, chopped. .| 3 pounds (3 No. 56 dippers)....... e
Ham, cooked ﬁncly choppcd 5 pounds (4 No. 56 dippers)....... e
Parslcy. choppcd . 4 ounces (% No. 56 dipper). . ... .. e
Onions, chopped. ... ... 8 ounces (¥2 No. 56 dipper).. ... .. e
Tom.noes fresh (optlonal) 25pounds. .. ... e

1. Dissolve gelatin in boiling water ; add cold water, lemon juice, and mustard.
Mix well.

2. Chill until mixture begins to thicken.

3. Mix milk and water. Beat milk and mayonnaise gradually into gelatir
mixture,

4. Fold in remaining ingredients and pour into shallow pans. Chill until firm

NoTk. Slice and serve on lettuce as a salad or on a cold meat platter, garnishing with
sliced or quartered tomatoes.

NO. 328. FRIED SAUSAGE (bulk or lmks) Yield: 100 servings, 5 to 6
ounces links each or two
patties per serving, 4
ounces each.

Ingredients 100 servings .... setvings

Pork sausage, fresh, bulk or .
link...... ..., 3spounds.........o i

1. Shape bulk sausage into patties, making about five to the pound.
Fry patties or links in their own fat on top of stove.

3. Turn frequently to insure even cooking. Prevent fat from smoking and
avoid overcooking.
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NO. 329. GRIDDLE-BROILED SAUSAGE

Griddle broil link sausage slowly 10 to 12 minutes or sausage patties about
15 minutes or until cooked in the center. Keep temperaturce below the smoking
point of fat; turn frequently to insure even cooking. Scrve immediately.

NO. 330. OVEN-COOKED SAUSAGE
Bake sausage patties or links at constant temperature in moderate oven (350
F.) until thoroughly cooked.

NO. 331. PORK SAUSAGE IN ACORN SQUASH Yicld: 100 scrvings.

Ingredients 100 servings SCIVINgS
Pork, sausage, fresh. ... ... .. 20 pounds. ... . ... . o
Squash, acorn. ...... ... ... S)squash..... .. . . . T

Salt. .. .

Shape sausage into patties, making about five to the pound.
Wash the squash and split lengthwise. Sprinkle with salt.

Place a sausage pattie in each half of squash.

Place in flat baking pans. Bake in moderate oven (350° F.) about 11/
hours or until well done.

W RO
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NO. 332. HAM AND MEAT IN ACORN SQUASH
Substitute 10 pounds ground ham and 10 pounds ground lamb, beef, or pork
for pork sausage in recipe for pork sausage in acorn squash. Omit salt.

NO. 333. PORK SAUSAGE LINKS (PIGS) Yicld: 100 servings.
IN BLANKETS
Ingredients 100 servings ... servings
Biscuitdough........... ... |. ... ... ... ... . ... L
Pork sausagelinks....... ... 3spounds. . ..o
Eggs, slightly beaten. . ... ... 5 eggs (Y4 No.S6dipper)..........1....... ... .. ...

1. Prepare biscuit dough (recipe No. 26) reducing the amount of shortening
to one-half. Roll 1} inch thick; cut into pieces, each large enough to
cover one sausage link.

2. Broil links on griddle until slightly brown.

3. Roll each link in a piece of dough and seal the edges by moistening with
water.

. Dip each roll in slightly beaten egg.

5. Bake in hot oven (400° F.) approximately 20 minutes or until golden
brown.

NoTe. Serve hot with or without gravy or a sauce.

NO. 334. FRANKFURTERS IN BLANKETS
Substitute 30 pounds frankfurters for pork sausage links in recipe for pigs
in blankets. Use same weight of other ingredients.
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NO. 335. VIENNA SAUSAGE IN BLANKETS
Substitute 35 pounds Vienna sausage for pork sausage links in recipe fo
pork sausage links in blankets. Use same weight of other ingredients.

4

NO. 336. PORK SAUSAGE LINKS AND
SAUERKRAUT PIE

Yield: 100 serving

Ingredients L

1C0 servings

Pork sausage Liaks ;

2% pounds
Saucrkraut, hot 8 No. 10 cans
Flour, sitted . ... .. '

Water, hot. . . i'qj arts (2 No. 36 dippers) . .. ... ..
Biscuit dough . .

1. Broil sausage links on griddle until brown.

2. Cover bottoms of two 50-ration baking pans with 1/, heated sauerkraut
sprinkle lightly with flour. Add another layer of hot sauerkraut; sprink!
with flour,

3. Place sausage links over sauerkraut and add 1 quart (one No. 56 dipper
water to cach pan.

4. Prepare biscuit dough (recipe No. 26); roll 14 inch thick. Cover pan
with biscuit dough.

5. Bake in hot oven (400° F.) 30 minutes or until brown.

NoTE. Serve with sweet potatoes or noodles and brown gravy made with fat fron
sausage,

NO. 337. PIG ENDS WITH SAUERKRAUT AND Yield: 100 servings, 1.
DUMPLINGS ounces each.

100 servings

Int.rcdlcnls

Pig ends (feet, tails, ears, etc)

Water or soup stock . .
Salt
Pepper
Sauerkraut
Flour, sifted
Baking powder
Salt
Nutmeg (optional)
Milk, evaporated...... .. .. ..
Water (for milk)
Eggs, beaten
Fat

7 No. 10 cans
4 pounds (4 No. 56 dippers).......
32 ounces (9% mess kit spoons)... ..
S ounces (10 mess kit spoons)
3—14%;-ounce cans
1% quarts (1% No. 56 dippers)
20 eggs (1 No. 56 dipper)
8 ounces (¥4 No. 56 dipper)

Clean pig ends; scrape and wash thoroughly.
Cover with water or soup stock; add salt and pepper.
Cover and heat to boiling point; reduce heat and simmer slowly about

21/, to 3 hours or until tender.

Add sauerkraut.
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lG. Mix milk and water. Add beaten egg and fat; mix well. Add to flour
mixture; stir until smooth*,

7. Drop batter by spoonfuls onto hot meat and sauerkraut 20 minutes before
serving. Cover tightly and simmer 20 to 25 minutes.

’ *If necessary, more flour or liquid may be added to make bacter of right consistency to drop from
spoon.

NO. 338. BREADED BRAINS Yield: 100 servings, 4
ounces each.

; Ingredients 100 servings . servings
Brains, calf........... .. .. .. 25 pounds.............. Co
Water,cold....... . .. R e
Vinegar. ... e N
Salt. N
Flour, sifted........ ... ....| 4 ounces (8 messkitspoons)... . . .. .. . ... ..
Pepper. . ... . .
Milk, evaporated..... ... .. 1—14%-ouncecan............. .. e
Water (formilk)............ 1 pint (%4 No.S56dipper). . ........|................
Eggs. oo 10 eggs (Y2 No.S6dipper)......... | .. . ... .........
Bread orcrackercrumbs. ... .| ... .
Fat.
Parsley . .. ..o

1. Cover brains with cold water; soak approximately 30 minutes. Drain.

2. Cover with fresh water. Add vinegar and 1/ salt. Heat to boiling point;
| reduce heat and simmer 15 to 20 minutes. Drain; drop into cold water
r again. Drain.

Remove membrane and separate brains into pieces.

Mix flour, pepper, and remaining salt together; roll brains in mixture.
Mix milk and water; add eggs. Mix thoroughly.

Dip brains in milk mixture; roll in crumbs.

Fry in deep hot fat (350° F.) until golden brown.

Garnish with parsley and serve at once.

I NV

NO. 339. BRAINS AND SCRAMBLED EGGS

Prepare brains as in recipe for breaded brains. Beat 120 eggs until light and
fluffy; add 2 ounces (four mess kit spoons) salt, 14 ounce (one mess kit
spoon) pepper, four 141/-ounce cans evaporated milk and 13/ quarts (134
No. 56 dippers) water; mix well. Pour brains into melted fat in frying pan:
pour egg mixture over brains. Cook slowly, turning as eggs coagulate and
become slightly brown. Avoid overcooking. Garnish with chopped parsley.
Serve at once.
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NO. 340. STUFFED AND BRAISED HEART (beef) Yield: 100 servings, §

ounces.
Ingredients 100 servings .... servings

Hearts, beef . ...... . ... . 3Spounds. .. ...
Sale. ... ... ... .. 3 ounces (6 mess kitspoons).......[................
Pepper. . . ... ... .. ... .. 4 ounce (1 mess kit spoon). .. .. B
Onions, chopped . ........ .. S ounces (4 No. sGdipper)........|................
Celery, di(cdh .............. 1 pound (1 No. 56 dipper) .........|................
Fav 1 pound (2 No.S6dipper) . .......[...............
Bread crumbs, soft, coarse. 8 pounds (16 No. s6dippers). . ....1................
Sale. 3 ounces (6 mess kitspoons).......|................
Pepper. . ... ... ... .. 14 ounce (1 mess kitspoon) .. ......[.. ... .. ... ...
Pouluy scasoning (optional)..| 1 ounce (2 mess kitspoons)........{................
Parsley, fincly dmppcd

(opuonal) . . .. ......] 1ounce (2 messkitspoons)........J................
Eggs, slightly beaten. ... .. .. 15 eggs (% No. SGdipper)..........0 ... ... .. ...,
Meat stock, hot. . .o e
Fat.

1. Wash hearts in warm water; remove arteries and veins. Wash again
drain and sprinkle inside with salt and pepper.

1%

Cook onions and celery in fat until brown. Add bread crumbs, remainin;

salt and pepper, poultry seasoning, and parsley. Remove from heat.

Add beaten egg and a little hot stock to moisten; mix lightly.

4. Fill hearts with hot stuffing; pack loosely. Tie or sew if necessary.*

5. Place hecarts in a utensil that can be tightly covered. Add fat; cook unti
brown.

6. Add small amount of meat stock.

7. Cover pans. Braise in slow oven (300° F.) 3 to 4 hours or until tender
Add more stock during cooking if necessary.

8. Remove hearts; slice into V5-inch slices across each heart so stuffing wil

be in center of slice.

*Hearts may be rolled in flour if desired.
NoTE. Serve braised hearts with brown gravy (recipe No. 511).

NO. 341. STUFFED HEARTS WITH BARBECUE OR TOMATO SAUCE

Serve stuffed hearts with barbecue sauce (recipe No. 500) or tomato sauc
(recipe No. 508).

NO. 342. COUNTRY STYLE HEART (pork or veal)

Increase hearts to 45 pounds in recipe for stuffed and braised hearts. Increas
salt to 6 ounces (12 mess kit spoons) and pepper to 145 ounce (2 mess ki
spoons). Dredge hearts in flour. Cook until brown on all sides in hot faf
Add small amount of water. Cover tightly. Braise in slow oven (300° F.

11/, to 2 hours or until tender. Remove hearts and prepare gravy (recipe Nc
511) to serve over meat,
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; NO. 343. BRAISED KIDNEYS

Yield: 100

servings, 4 to S

ounces each,

Ingredients 100 servings servings

Kidneys. .................. 40pounds. ... ... ... oo
Fat....o.....o il 4 pounds (2 No. s6 dippers). ......[........... ...
Salt. ..o 6 ounces (14 mess kitcup)....... [ oL
Pepper. . ... .. it %5 ounce (2 mess kit spoons)....... .|....... ...,
Worcestershire sauce. . ......1 ... o
Waterorstock. . ........ ... ... oo L O

) Onions, sliced.............. 5 pounds (3 No. s6dippers). ... .[......... .. .....

' . N

1. Slice kidneys; wash in cold water. Dry well. Cook in fat until brown.
2. Add salt, pepper, and Worcestershire sauce.

Add small amount of water or stock; cover tightly. Heat to boiling point;
reduce heat and simmer until kidneys are tender.

4. Cook onions in fat until brown. Add to kidneys.

NoTE. Tomato juice may be used instead of water or stock.

NO. 344. KIDNEY AND BEEF PIE

~—

Yield: 100 servings, 8
ounces each.

Ingredients 100 servings .. servings
" Kidneys................... I0pounds. ... ...
Water. o ooeee e e
Beef, carcass. .............. 35 pounds. . .i i
or
Beef, boneless.............. 25pounds. ....... . oo
Salt........ ... ...l G ounces (Ysmess kitcup).........0....... ... ...
Pepper...... ... .. Y2 ounce (2 mess kit spoons)........|..... .. ... ... ...
}' Flour,sifted................ 2 pounds (2 No. 56 dippers). ......|[................
D < 1 pound (¥2 No. s6dipper). .......|................
Water. ......couii... 3 quarts (3 No. 56dippers) . .......[............ ... .
Biscuitdough. ... ...

1. Slice kidneys; wash in cold water. Cover with fresh water; cover pans
r tightly. Heat to boiling point; reduce heat and simmer about 45 minutes
or until tender. Drain.

2. Mix salt, pepper and V5 flour together.
3. Cut beef into 1-inch cubes. Roll in flour mixture; cook in fat until brown.
4. Add water; braise in slow oven (300° F.) 1 to 115 hours or until tender.

Drain.

5. Mix remaining flour and a small amount of cold water; stir until smooth.
Add slowly to hot beef liquid. Heat to boiling point; boil 2 minutes, stir-
ring constantly.

6. Combine kidneys, beef, and gravy; place in baking pans.
7. Prepare biscuit dough (recipe No. 26) ; cover meat mixture with dough.
8. Bake in hot oven (425° F.) until brown.

INotE, Use stock drained from kidneys in soups.
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NO. 345. BRAISED LIVER (beef, lamb, pork or veal)
Yield: 100 servings, 5
ounces each.

Ingredients 100 servings ... servings
Liver.. ... o 35pounds. ...
Flour, sifted. .. ... . . . 3 pounds (3 No.56dippers). ..... |................
Sale..... . ..., 5 ounces (10 mess kitspoons)......|................
Pepper. . ... ... .. ... % ounce (1 mess kitspoon) . . ......[. . ...... .......
Fav.........oo il 4 pounds (2 No. 56dippers). ......|. ... .............
_Water or stock, hot. T U B

1. Cut liver into slices 35 inch thick; cut slices into pieces weighing 4 to 5
ounces cach.

2. Mix flour, salt, and pepper together; roll liver in mixture. Cook in fat
until brown.

3. Add enough hot water or stock to cover bottom of pans; cover tightly
and braise slowly about 20 minutes or until tender on top of stove or
stack in baking pans and add a small amount of water. Cover tightly and
braise in slow oven (300° F.) until done.

NO. 346. FRIED LIVER (beef, lamb, or pork)
Prepare liver as in recipe for braised liver. Fry until done in bacon fat, turn-

ing frequently to insure even cooking.*

NO. 347. FRIED LIVER WITH BACON
Reduce liver to 25 pounds. Prepare as fried liver; serve with 10 pounds
bacon, fried, griddle broiled, or oven-cooked.

NO. 348. FRIED LIVER AND ONIONS
Add 50 pounds pecled and sliced onions to recipe for fried liver. Prepare

onions cither by shallow frying in 4 pounds (two No. 56 dippers) fat in
uncovered pan or by dipping onion slices in Yorkshire pudding batter (recipe
No. 225) and frying in deep hot fat (360° F.) until golden brown. Add

salt and pepper to onions.

*Pork liver needs to be cooked well-done and for this reason is more often braised. Overcooking in
time or temperature hardens liver and destroys its flavor.

NO. 349. LIVER FRIED IN DEEP FAT

Remove membrane from 35 pounds liver. Cut liver into 1-inch cubes. Prepare
French dressing (recipe No. 474) using twice as much oil or bacon fat as
vinegar. Soak liver 30 minutes or longer in dressing. Fry in deep hot fat
(350° F.) until brown,

NO. 350. GRIDDLE-BROILED LIVER (lamb or veal)

Cut liver into slices 14 inch thick. Dip in bacon fat and broil on griddle at
moderate temperature, 6 to 10 minutes or until color has changed, turning
frequently. Add 5 ounces (10 mess kit spoons) salt and 14 ounce (one mess
kit spoon) pepper. Serve at once.
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) NO.351. LIVER CHOP SUEY Yield: 100 servings, 12 ounces
) per serving (including 4
ounces liver).
Ingredients 100 servings CIVINgSs
Liver, any kind, cut into ¥}
P inchcubes............ ... 25pounds...... ..o

Celery, diced
Peppers, green, chopped
Tomatoes
Rice, uncooked
Salt (for rice)
Water, boiling
Vegetables, Chinese
Cotnstarch

Soy sauce
Salt

1 pound (% No. 56 dipper)... ...

4 pounds (4 No. 56 dippers)..... .. -

2 pounds (2 No. 56 dippets)
3 No. 10 cans
10 pounds (5 No. 56 dippers). ..
312 ounces (7 mess kit spoons)
5 gallons (20 No. 56 dippers)
3No.10cans.............
1%2 pounds (% No. 56 dipper)
1 quart (1 No. 56 dipper)
6 ounces (12 mess kit spoons)
V2 ounce (2 mess kit spoons).. ... ..

IR
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1. Cook diced liver in hot fat until brown; add celery, green peppers, and
tomatoes. Heat to boiling point; reduce heat and simmer 20 to 25 minutes.

18 minutes or until tender. Drain well.

Wash rice thoroughly. Add to rapidly boiling salted water; boil 15 to

Drain Chinese vegetables and add to liver and other vegetables; heat.
Mix cornstarch and soy sauce; stir until smooth. Add enough liquid from

vegetables to make a sauce of pouring consistency. Heat to boiling point;
boil 2 minutes, stirring constantly. Add salt and pepper.

)s.
6.

NO. 352. LIVER CHOW MEIN
Omit rice in recipe for liver chop suey and serve mixture oa fried Chinese

"noodles. o

NO. 353. LIVER AND PORK DUMPLINGS AND

Add sauce to meat and vegetable mixture; heat to serving temperature.
Serve chop suey over boiled rice.

SAUERKRAUT Yield: 100 servings, 8
ounces each.
! Ingredients 100 servings . . servinps
Pork cuts, bone-in. ..... .. .. Ypounds. ...
or
Pork, boneless.............. 10pounds..........oooeeoe oo
Liver........ooviiinaa.. 20pounds. ..o
Bread, sliced............... 8pounds................. o
R T T N A
Ounions, chopped. .. ........ S pounds (5 No. S6dippers) . ......|........... .. ...
Salt, .o Gounces (Y4 messkitcup) . ... | ...
Pepper. . .................. V52 ounce (2 mess kitspoons)....... |... .. ... . .. ...
Farsley, chopped. ... .. o e
Nutmeg (optional).......... Y4 ounce (1 mess kitspoon). . .... |..... .. .. . .. .. ..
Isiggs, slightly beaten...... .. 30 eggs (12 No. 56dippers) . .......{............. ...
PSalt. o e

Bay leaves (optional)
Sauerkraut, hot

1. Cut pork into cubes.
s
2

Place pork and liver in separate utensils. Barely cover each with water.
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Heat each to boiling point; reduce heat and simmer uatil done. Drai
and reserve pork stock.

3. Grind pork and liver together.

1. Soak bread in water; press and discard water. Chop soaked bread.

S. Combine bread, ground meat, onions, salt, pepper, parsley, and nutme,
Add beaten egg; mix thoroughly.

6. Heat pork stock to boiling point; add salt and bay leaves.

7. Drop pork and liver dumplings from spoon into boiling stock; simmy
10 to 15 minutes.

8. Serve on bed of hot sauerkraut.

NO. 354. LIVER AND PORK LOAF Yield: 100 servings,
ounces each.
Ingredients 100 servings .... servings
Liver,potk............ ..... 25pounds. ... .o
Water. ... ... 24 quarts (2% No. 56 dippers). . ... .|...............
Bread, chopped.... ... ... . Spounds........... ...
Pork, ground......... ... . Spounds. ... b
Sale oL 6 ounces (Yamess kitcup).........|. .. ... ... ...
Pepper. ... ... ... Y4 ounce (1 mess kit spoon).. ... ... .
Tomatocatsup. . ........... 1 quart (1 No. 56dipper). . ......|...............
Eggs, slightly beaten. . ... 30 eggs (1% No. 56 dippers) .. e
Lemon juice . lpmt(%No s6 dipper).. . ......
Ontons, hnely chopped AAAAA 2 pounds (2 No. 56 dippers).......[.............

1. Barcly cover liver with water. Heat to boiling point; reduce heat an(
simmer 10 minutes. Drain; grind liver.

Mix all ingredients together thoroughly.

Pack mixture lightly into greased baking pans.

Bake in slow oven (325° F.) about 2 hours or until well-done.

Remove from pans; slice. Serve hot. -

A W Wty

NoTe. Mixture may be shaped into 4-ounce patties; wrap each in bacon strip and cool
in oven or braise until done.

NO. 355. LIVER AND PORK LOAF WITH TOMATO SAUCE
Serve liver and pork loaf with tomato sauce (recipe No. 508).

NO. 356. CREAMED SWEETBREADS Yield: 100 servings, 8 t
10 ounces each.
Ingredients 5 100 servings ... servings
Sweetbreads....... ... ... .. 25 pounds ..................................... .
Water, cold . .. ...
Onions, chopped. . ..... .. .. 1to2pounds(1to2No.56dippers)|...............
Sale....... .. ... L 6 ounces (4 mess kit cup).........|. D
VInegar. . .. ..o e
Water, cold . .. ... e
Butter, melted......... ... 1% pounds (% No. 56 dipper)....... e
Flour, sifted.............. .. 1% pounds (1%4 No. 56 dippers) . .. . e
Milk, evaporated. ... ... . .. 12—14Y-ouncecans...............0. ... .. ........
Water (for milk)..... ... . 1%2 gallons (6 No. S6 dippers).......|........ ... .. .. .
Pepper. ...... .. ..., . Y4 ounce (1 mess kit spoon)........ e
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g Cover sweetbreads with cold water; soak about 30 minutes. Drain. Re-
move membrane and fibers.

Cover with fresh water; add chopped onions, 1/, salt and 1/, ounce (one
mess kit spoon) vinegar for each quart (1 No. 56 dipper) water used.
Heat to boiling point; reduce heat and simmer 15 to 20 minutes. Drain.
Drop into cold water or allow cold water to run over sweetbreads. Drain.
Remove any remaining membrane; cut sweetbreads into 1/-inch cubes.
Mix melted butter and flour; stir until smooth.

i. Mix milk and water. Add to flour mixture. Heat to boiling point; boil

[

~n .:».“

2 minutes, stirring constantly. Add pepper and remaining salt.
. Add sweetbreads; reheat,

NO. 357. CREAMED SWEETBREADS AND LUNCHEON MEATY
duce sweetbreads to 12 pounds. Add 12 pounds ground luncheon meat;
ix well. Prepare as in recipe for creamed sweetbreads.

NO.358. SIMMERED TONGUE (beef, fresh or smoked)
Yield: 100 servings, 4

} ounces each.
Ingredients 100 servings servings
Tongue, fresh......... .. .. 45pounds. ... ...
or
fongue, smoked......... .. .|40pounds................... . . .. ... ... ...

It (for fresh tongues only) . .| 7 ounces (%4 mess kitcup). ... ... | ... ...........
epper (optional).. . ... ... L

 Cover tongue with water; if fresh tongue is used, add salt and pepper.

, Cover and heat to boiling point; reduce heat and simmer until tongue is
tender.

. Plunge into cold water. Remove skin and cut away roots.

. If tongue is to be served cold, cool in water in which it was cooked; if
tongue is to be served hot, trim and return to cooking water. Heat to
serving temperature.

NoTE. Spices and chopped onions, carrots, or green peppers may be added to the

wking water,

‘0. 359. TONGUE A LA MARYLAND

dd spices, bay leaves, and one No. 10 can cherries to recipe for simmered

ngue. Heat and thicken sauce if desired. Serve sauce over hot sliced tongue.

0. 360. SLICED COLD TONGUE
"epare tongue as in recipe for simmered tongue. Allow tongue to cool in
ater in which it was cooked. Remove from water and slice.

0.361. TONGUE WITH HORSERADISH SAUCE
xrve sliced tongue with horseradish sauce (recipe No. 477).
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NO. 362. ROAST CHICKEN

Ingredients ! 1CJ servings ... servings

— . | T
Chickens, young, fat® 100 pounds. .. L B
salt . - 8 ounces (% mess kit cup).
Pepper. . .. . 1ounce(4messkitspoons).......i.............

—

Clean chickens. Wash inside and out; dry thoroughly.

If chickens are large, tie legs together and tie string around chicker

hold wings close to the body.

3. Rub cavity with salt and pepper; stuff with poultry dressing (recipe .
365) if desired.

1. Brush chickens with melted fat; place in baking pans without stack
or crowding.

5. Bake, uncovered and without water, at constant temperature in mode

oven (350° F.) 2 to 21/ hours or until thoroughly cooked and juic

no longer pink. Turn chickens frequently to insure even cooking. B

at regular intervals with the juice.

[

¢Sclect chickens weighing 4 to 5 pounds cach.

NO. 363. ROAST DUCK

Substitute 75 pounds young fat ducks for chickens in recipe for roast chicl
Reduce salt to 5 ounces (10 mess kit spoons) and pepper to 14 ounce (
mess kit spoon). Increase baking time to 31/, hours.

NO. 364. ROAST TURKEY

Substitute 100 pounds young fat turkeys for chickens in recipe for r
chicken. Reduce salt to 6 ounces (12 mess kit spoons) and pepper to
ounce (three mess kit spoons). Bake turkeys weighing up to 16 pounds
moderate oven (325° F.) approximately 4 hours, turkeys weighing 16 to
pounds in slow oven (300° F.) and turkeys over 20 pounds in slow ¢
(250° F.). Bake turkeys until all traces of pink juice have disappeared f
the meat. Allow turkeys to stand at least 30 minutes before carving.

NO. 365. POULTRY DRESSING

Ingredients ' 100 servings . ... serving:
Celery, chopped . . ......... 5 pounds (5 No. 56 dippers).......|.... ... ...
Onions, finely chopped. ... .. 2% pounds (2% No. 56 dippers) . ... .{............
Fat (for frying)............. 3 pounds (1%2 No. 56 dippers) . .. ..|............
Bread crumbs, soft..... ... .. 24 pounds (48 No. 56 dippers)......|............
Poultry scasoning......... .. 1% ounces (3 mess kit spoons). ... . .[.......... .
Salt. ... .. 2 ounces (4 mess kit spoons). .....{......... ...
Pepper. ................... V5 ounce (2 mess kit spoons).......{.............
Parsley, finely chopped. ... .. 8 ounces (L mess kitcup).........0.............

1. Fry celery and onions until partially cooked.

2. Add bread crumbs, poultry seasoning, salt, pepper, and parsley; mix w
3. Place in greased baking pans; cover with buttered parchment paper.
4. Bake in moderate oven (350° F.) about 1 to 11/ hours.
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NO. 366. CORNBREAD DRESSING
Substitute an equal quantity of crumbled cornbread for the bread crumbs in

recipe for poultry dressing.

NO. 367. NUT DRESSING
Add any desired kind of nuts to recipe for poultry dressing. Chop or leave
whole according to size and kind.

NO. 368. MUSHROOM DRESSING
Add mushrooms, chopped or whole, to recipe for poultry dressing. If mush-
rooms are fresh, fry in fat with celery and onions.

NO. 369. OYSTER DRESSING
Heat oysters over low heat in their own liquid until edges begin to curl.

Drain; add to recipe for poultry dressing. Mix carefully.

- NO. 370. BAKED CHICKEN AND NOODLES Yield: 100 servings.
Ingredients 100 servings O Lo scrving.:
Chicken (stewing fowl). ... .. 4 chickens. .. ... ... ... .. .. N

Salt (forchicken) . ........ . .| ... ... R
Water, boiling (forchicken). .| ... ... ...

Noodles................... Spounds. .. ... .
Salt (for noodles)........... 2 ounces (4 mess kit spoons) . . ... |...... .. ..., .
Water, boiling (for noodles)..| 5 gallons (20 No. 56 dippers)......|.......... ...
White sauce................ 1'% gallons (6 No. S6 dippers). .. ... .|............. ...
Onions, chopped. . ......... 2onions. ...
Salt. ... i 1 ounce (2 mess kitspoons) . ......|.. ... .. ... ... ...
Pepper. . .o e

Flour,sifted...........o . ] v
Butter, melted. .. ........ . .0
Bread crumbs. . ......... ... 2 pounds (2 No. 56 dippers)...... .|[............ ...
Cheese, diced . . . ........... 1 pound (1 No. SG6dipper). . ......|.............. . .

1. Clean chickens. Add boiling salted water. Heat to boiling point; reduce
heat and simmer until tender.

2. Cool. Skim fat from broth. Remove meat from bones; leave meat in large
pieces.

3, Add noodles to boiling salted water; boil 10 to 15 minutes or until
tender. Drain well.

. Prepare white sauce (recipe No. 497); add onions, salt, and pepper.

5. Mix flour and melted fat; stir until smooth. Add 11/, gallons (six No. 56
dippers) chicken broth. Heat to boiling point; boil 2 minutes or until
thick, stirring constantly. Add noodles.

6. Combine white sauce and cooked chicken.

7. Spread layer of noodles on bottom of greased baking pans; add layer of
creamed chicken.

8. Pour melted butter over bread crumbs; mix crumbs and diced cheese.
Sprinkle over chicken.

9. Bake in hot oven (400° F.) until mixture is heated through and crumbs
are light brown,
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NO. 371. BRAISED CHICKEN OR TURKEY Yield: 100 servings.

Ingredients 100 servings .... servings
Chicken ot turkey,
New York dressed. ... .. .. 8o0pounds. ... ... ..
or
Chicken of tutkey, full drawn | 60 pounds.............. . . ... .| .. ... ... .......
Flour,sifted. ... .. ..o
Sale L 6 ounces (Vimess kitcup). ...... |.. ... ... ...
Pepper. .. ... ... % ounce (3 mess kitspoons)..... .. .| ... ... ...
Chickenorrurkey fato.. ..o oo
Stock orwater. ... L L

Clean chicken or turkey; cut into servings or leave whole,

Mix flour, salt, and pepper; roll chicken or turkey in flour.

Cook until brown in hot fat. Place in baking pans and add enough hot
stock to moisten bottom of pans.

4. Cover tightly; braise in moderate oven (350° F.) 215 to 31/, hours, de-
pending upon kind of poultry.

w o -

NO. 372. BRAISED CHICKEN OR TURKEY WITH DRESSING

Reduce chicken or turkey to 70 pounds New York dressed or 52 pounds full
drawn in recipe for braised chicken or turkey. Serve with dressing (recipe
No. 365).

NO. 373. BRAISED CHICKEN OR TURKEY WITH VEGETABLES

Reduce chicken to 60 pounds New York dressed or 45 pounds full drawn in
recipe for braised chicken or turkey. Combine cooked chicken or turkey,
brown gravy (recipe No. 410), and 8 pounds cooked whole onions, 8 pounds
cooked carrots, and 10 pounds cooked, diced potatoes. Heat to serving tem-
perature.

NO. 374. SIMMERED CHICKEN Yield: 100 servings.
Ingredients 100 servings .... servings
Chicken, New Yorkdressed...| 80 pounds...........covveveenenen )i,
or
Chicken, full drawn......... 6opounds. .. ... i e e
Celery, leaves and stalks. . . .. 2 pounds (2 No. 56dippers). ......{.eevivevunnn...
Onions, chopped. . ......... 4 pounds (4 No. s6dippers).......0...c.ovvuenn. ..
Salt. ... Gounces (Mimesskitcup).........{ ...,
L7 Y o R

1. Clean chicken; cut into suitable servings or leave whole.

2. Add celery, onions, salt, and enough water to cover chicken.

3. Cover tightly and heat to boiling point; reduce heat and simmer 315 to
41/, hours or until tender.

NoTE. If meat and stock are cooked for future use, cool meat quickly and refrigerate.
Cool stock; strain if necessary and Eour into clean cans or jars. The fat layer which con-
geals on top will help to keep stock 2 or 3 days under refrigeration. When only part of
stock is used, heat remaining stock with fat layer to boiling point, Cool quickly and
refrigerate.
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NO.375. SIMMERED CHICKEN WITH VEGETABLES

Reduce chicken to 65 pounds New York dressed or 49 pounds full drawn
in recipe for simmered chicken. Add 8 pounds whole, small onions, 8 pounds
sliced or cubed carrots, 10 pounds cubed potatoes, and 8 pounds diced celery,
allowing 45 minutes to 1 hour for onions to cook; 30 minutes for carrots
and potatoes and 15 to 20 minutes for celery. Drain stock from chicken
and vegetables; thicken stock with flour mixture. Simmer 10 to 15 minutes.
Add salt and pepper. Combine gravy, chicken, and vegetables; heat to serving
temperature, Add cooked peas or asparagus just before serving.

Yield: 100 servings.

NO. 376. FRIED CHICKEN (MARYLAND STYLE)

Ingredients 100 servings .. servings
Chicken, New York dressed*.| 80 pounds...............ccovvvvidoi ..
or
Chicken, full drawn*........ GOpounds. ... ... ... i
Four,sifted. ..o | o
Sale..o. G ounces (4 messkitcup).........|. ...
Pepper. .......... ... .. % ounce (3 mess kitspoons)........|. ...
Milk, evaporated........... 2—14%-ouncecans.............. | eiiiiiiia .

Water (for milk)
Eggs, slightly beaten
Bread crumbs, dry
Fat, melced
Water, boiling

1 quart (1 No. 56 dipper)
20 eggs (1 No. 56 dnpj:cr)
4 pounds (4 No. 56 lppers)

................

1. Clean chicken; cut into suitable servings.

2. Mix flour, salt, and pepper together; roll chicken in flour.

3. Mix milk and water; add beaten egg and mix well. Dip floured chicken
in milk and egg mixture. Roll in bread crumbs.

4. Place in well-greased baking pans. Pour small amount of melted fat over

chicken.

5. Bake in moderate oven (350° F.) 1 to 21/ hours or until tender depend-
ing upon size of chickens. Baste with mixture of hot fat and water several

times during cooking.
*Broilers or fryers,

NO. 377. COUNTRY STYLE CHICKEN (SOUTHERN FRIED)

Yield: 100 servings.
Ingredients 100 servings .. servings
Chicken, New York dressed. .| 80 pounds...........coovvvnneidovnnnvnnni.
or

Chicken, full drawn......... 60 pounds ..................................
Flourorflourandbreadcrumbs | ... ... .o oivvnen i
Sale, ..o "6 ounces (’/4 mess kit cup) .........................
Pepper.................... % ounce (3 mess kit Spoons)..eeeee e eenenrernnnn..
Chlcken fat (forfrying) ... .. .| oo e e




Clean chicken; disjoint chicken or cut into halves or quarters according to
size.

Mix flour, salt, and pepper together; roll chicken in flour or flour and
bread crumbs.

Place chicken in pan of hot fat without crowding. Place largest pieces
in first and on hottest part of pan.

Fry until brown, turning occasionally. Reduce heat after 10 to 15 minutes
of cooking or when chicken begins to brown*.

*Keep temperature below smoking point of fac.

NO. 378. OVEN-FRIED CHICKEN

Clean chickens as in recipe above. Fry until brown. Place one or two layers
of chicken in baking pans. Pour enough stock over chicken to keep it from
sticking to bottom of pan. Bake in moderate oven (350° F.) 114 to 21/ hours
or until tender. Add additional stock in small amounts if necessary during
baking.

NO. 379. CHICKEN FRIED IN DEEP FATY

Yield: 100 servings.

Ingredients 100 servings servings
Chicken, New York dressed® .| 80pounds. .............. ... oo nnn.
or
Chicken, full drawn*........ GOpounds. ........ ... . oo

Flour, sifted................
Salto oo
Pepper. ... il

6 ounces (¥ mess kitcup).........
% ounce (3 mess kit spoons)........

Mulk, evaporated............
Water (for milk)... ... e
Eggs, slightly beaten. .. ... ..
Bread crumbs, dry. . ... L.
Fat (for frying) . ............

2 —14%-ouncecans..............
1 quart (1 No. 56 dipper)..........
20 eggs (1 No. 56 dippet). . ........

................

—

Clean chicken; cut into suitable servings.
Mix flour, salt, and pepper together; roll chicken in flour.

Mix milk and water; add beaten egg and mix well. Dip floured chicken
in milk and egg mixture; roll in bread crumbs.

Fill frying basket with chicken leaving space between pieces. Lower
chicken carefully into deep hot fat (350° F.). Fry 15 to 20 minutes after
the temperature has dropped to 320° to 325° F.

Place cooked pieces of chicken on paper in heated pans. Keep hot in slow
oven (300° to 325° F.).

*Broilers or fryers.

Note. Unless chicken is very tender and small, it is best to simmer it in water until

tender (recipe No. 374). Drain and fry as in recipe above,
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‘ NO.380. CHICKEN FRICASSEE

7

—

Yield: 100 servings.

Ingredients

ve.. SCIVINgGS

Chicken, New York dressed®.

or
Chicken, full drawn*
glou.r, sifted......... .. ...

Pepper. . ........ ..ol
Fat (for frying)
Water.......oviiine
Flour, sifted........ Ve,
Milk, evaporated.......... .
Sale

................

6 ounces (%4 mess kit cups)
% ounce (3 mess kit spoons)........

.................................

................

................

................

1. Clean chicken; cut into suitable servings.
2. Mix flour, salt, and pepper together; roll chicken in flour.

Fry until brown. Place in kettle and cover with water. Heat to boiling
point; reduce heat and simmer until tender. Drain and reserve stock.
Mix flour and a small amount of stock; mix thoroughly. Add remaining
stock slowly. Heat to boiling point; boil 2 minutes or until thick, stirring
constantly.

Add milk; continue simmering 10 to 15 minutes, stirring constantly. Add
salt and pepper.

Remove meat from chicken bones if cooked whole; cut into chunks. If
chicken was disjointed before cooking, bones may be left with meat.

7. Combine meat and gravy; heat to serving temperature,
*Stewing hens.

Notke. Serve very hot over split baking powder biscuits.

NO.381. CREAMED CHICKEN OR TURKEY Yield: 100 servings, apptoxi-

mately 6 ounces (24

cup) each.
Ingredients 100 servings ..., SErvings

Onions, chopped........... 1 pound (1 No.56dipper)........0.....ooviiiiinn,
Celery, finely chopped.. .. .. .| S pounds (5 No.SGdippers).......|................
Chicken fac (for frying).... .. 2 pounds (1 No. 56 dipper). . ......|.coviinivnn...,
Flour, sifted................ 2 pounds (2 No. 56 dippers) . . .....]......ocvune..,
Chicken or turk? stock,hot. .| 2 gallons (8 No.56dippers).......\................
Milk, evaporated........... 8 — 14%-ouncecans..............0......o ol
gzlater (formilk)............ 1 gallon (4 No. sG dippers) . .......0................

1R OO P
Pepper. ............... ... Y% ounce (1 mess kitspoon). . ......livennennenn...
Chicken or turkey, cooked,

diced................o... 15 pounds (15 No. 56 dippers). .....0.eovivivinnn. ...

3.

Fry onions and celery in chicken fat until tender.

Add flour; mix thoroughly. Add hot stock slowly. Heat to boiling point;

boil 2 minutes or until thick, stirring constantly. Add milk, water, salt,

and pepper; mix well.

Add chicken or turkey. Heat to serving temperature, stirring constantly.
NoTE. Serve very hot over toast or split baking powder biscuits (recipe No. 26), corn-

bread (recipe No. 39), boiled noodles (recipe No. 206), or boiled rice (recipe No. 219).
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NO. 382. CHICKEN OR TURKEY A LA KING

Add 1 to 2 pounds (one to two No. 56 dippers) finely chopped green peppers
and pimientos to recipe for creamed chicken or turkey. Heat thoroughly. Mix
11 cups egg yolks with enough cream or milk to make a smooth mixture.
Pour slowly into creamed chicken or turkey, stirring constantly. HHeat abou
5 minutes. Remove from heat to prevent simmering after egg yolks are added
Serve at once.

NO. 383. CREAMED CHICKEN OR TURKEY WITH HAM
Reduce cooked diced chicken or turkey to 10 pounds (10 No. 56 dippers) ir
recipe for creamed chicken or turkey. Add 10 pounds cooked, diced ham.

NO. 384. CREAMED CHICKEN WITH EGGS
Add two dozen coarsely chopped hard-coaked eggs to recipe for creamec
chicken.

NO. 385. CHICKEN STEW Yield: 100 servings
Ingredients 100 servings .. .. servings
Chicken, New York dressed. .| 65 pounds. ...........coooio oo,
or
Chicken, full drawn....... .. q9pounds. ... ... e
Celery, coarsely chopped.....| 2 pounds (2 No. 56 dippcrs; .......................
Onions, coarsely chopped....| 2 pounds (2 No. 56 dispcrs .......................
Carrots,diced . . ............ 2 pounds (1% No. 56 dippers)..... .[................
Sale. ... .. ... L. G ounces (amess kitcup).........|................
Water. .. ... 7 gallons (28 No. 56 dippers). .. ...|................
Flour, sifted. ... . |
Water,cold. ..o e

1. Clean chicken; cut into suitable servings or leave whole.

2. Add celery, onions, carrots, salt, and enough water to cover chicken.

3. Cover tightly and heat to boiling point; reduce heat and simmer 31/, t
41/, hours or until tender.

4. Drain stock from meat; heat stock to boiling point. Mix flour and smal
amount of stock; stir until smooth. Pour slowly into remaining stock
Heat to boiling point; reduce heat and simmer about 10 minutes, stirring
“constantly.

5. Remove meat from chicken bones; cut into small pieces.

6. Combine meat and gravy. Heat to serving temperature.

NO. 386. CHICKEN PIE WITH BISCUITS OR BISCUIT CRUST

Pour chicken stew into baking pans. Cover with biscuits or biscuit crus
(recipe No. 26). Bake in hot oven (425° F.) until mixture bubbles anc
biscuits or biscuit crust are brown.

NO. 387. CHICKEN PIE WITH MASHED POTATO CRUST
Pour chicken stew into baking pans. Cover with layer of mashed potatoes
(recipe No. 624). Bake in hot oven (425° F.) until mixture bubbles and

potatoes are brown,
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NO.388. CHICKEN PIE WITH PIE CRUST
Pour chicken stew into baking pans. Cover with pie crust (recipe No. 293).
Bake in hot oven (425° F.) until mixture bubbles and crust is brown.

NO.389. CHICKEN STEW WITH BARLEY OR RICE
Reduce chicken to 60 pounds New York dressed or 45 pounds full drawn
in recipe for chicken stew. Serve stew with or on cooked barley or rice.

NO. 390. CHICKEN STEW WITH DUMPLINGS OR NOODLES

Reduce chicken to 60 pounds New York dressed or 45 pounds full drawn
in recipe for chicken stew. Drop dumplings (recipe No. 314) by spoonfuls
or noodles (recipe No. 206) into hot gravy and meat. Cover tightly; simmcr
15 to 20 minutes.

NO.391. CHICKEN OR TURKEY TAMALES Yield: 100 servings, 4 to
: 41/, ounces cach.

Ingredients 100 servings .... Servings

Chicken or turkey, cooked,

cubed................... 15 pounds (15 No. S6 dippers)......|................
Salt. ..o 3 ounces (6 mess kit spoons) ......|................
Pepper. ................... %4 ounce (1 mess kitspoon)........0................
Chili powder............... 2 ounces (8 mess kitspoons)......|............ . ...
Garlic, crushed . . ........... lclove. .. ... .o
Chicken stock.............. 1 quart (1 No.5Gdipper) . ........|................
Potatoes, mashed . .......... 5 pounds (2%4 No. 56 dippers) . ....|................
Cornmeal.................. 1%2 pounds (1v2 mess kitcups)......|................
Flour, sifted................ 8 pounds (8 No. 56dippers).......[................
Water (to make sufficient

dough)...... ... o ] e
Fat (for frying) .. ....... .| ... AERERERRRERRTRRY

1. Combine meat, salt, pepper, chili powder, garlic, and chicken stock; mix
well,

2. Prepare mashed potatoes (recipe No. 624). Mix mashed potatoes, corn-
meal, and flour together; add enough water to make a stiff dough.

3. Roll out dough V4 inch thick. Cut into long strips, 214 inches wide.

4. Place enough chicken mixture in center of each strip of dough to form
a small core about 14 inch in diameter.

5. Moisten edges of dough and seal together. Cut rolled strips into pieces
about 5 inches long.

6. Fry in deep hot fat (350° F.) until biscuit dough is cooked.

NO. 392. CHICKEN OR TURKEY AND VEAL TAMALES

Reduce cooked chicken or turkey to 10 pounds in recipe for chicken or turkey
tamales. Add 10 pounds cooked veal.
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‘ SECTION Xill
PIES

20.PASTRY. a. Ingredients. The ingredients of pastry are flour, shortening,
alt, and water. Successful pastry can be made with hard wheat flour if the
worrect proportion of fat to flour is used and the ingredients are carefully
| ombined. Soft wheat flour sometimes produces a crust that is too tender and
| cumbly to handle easily. For best results use a solid fat. Lard or hydrogenated
vegetable fat makes tender pastry. Butter produces a flaky pastry. A com-
bination of the two is often used. Use ice cold water and keep the mixture.

' b, Mixing. Handle pastry as lightly as possible. In combining the shortening
ud flour, mix only enough to distribute the ingredients evenly. Overmixing
must be avoided ; otherwise the gluten will become too well-developed. The
development of the gluten is prevented by coating each particle of fat with
| four. If overmixed, the flour becomes coated with fat, thus preventing absorp-
' tion of sufficient water to form a dough. Add only enough water to the flour

mixture to make the dough hold together. If the water is added all at one

time, excessive mixing will be required to incorporate it into the flour. As
, te flour becomes moist enough to form lumps, push it aside and dampen
i oher particles of flour. When the entire mixture sticks together, enough
witer has been added. Avoid the use of excess water as unnecessary flour will
be required to prepare the dough for rolling, thereby increasing the possibility
of 2 tough pie crust.

' ¢ Characteristics. Pastry can be made into one crust pies, two crust pies,

o baked as pie shells. A good pastry when baked has a blistery, pebbly sur-
fxce and is tender when cut. It is easily cut with a fork but not crumbly. The
entire crust is light brown in color.

21, FILLINGS. Pies may be filled with fruit, custard, or cream fillings. Fruit
fllings are thickened with a mixture of water and cornstarch or flour. The
amount of cornstarch or flour varies according to the acidity and juiciness
of the fruit and the amount of sugar. The more acid the fruit, the more
Starch is needed as the acid may liquify the starch during cooking. More
starch s required if a large amount of juice and sugar are used. Chill filling
before placing in pie shells. Chilling helps to preserve the natural color of
the fruit. If the filling is cold when pies are placed in the oven, the crust
will have time to cook before the filling reaches the boiling point. Both custard
and cream pie fillings contain milk and eggs—two protein foods that are very
perishable. Because of the danger of spoilage, custard and cream pies are
unsatisfactory in hot ‘weather,
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NO. 393. PIE CRUST (two crust) Yield: Crust for
eighteen 9-inch pies.

Ingredients | 100 servings .... servings
Flout, sifted ... ... . .......| 7V4 pounds (7%2 No. SG dippers). ... .|................
Salt .. , oo 4 ounces (8 mess kitspoons) . ... ..l o
Shortening . . . .. | 4% pounds (2%4 No. 56 dippers). ... |................
Water (vaniable)® 1'% quarts (1'2 No, 56 dippers). . .. .. R R

1. Combine flour, salt, and shortening by cutting with a knife or rubbing
between the fingers until shortening is in particles about the size of driec
peas.

Add water to flour, sprinkling a small amount at a time over the mixture
mix lightly with a fork until all particles are moistened and in smal
lumps. Place portions that stick together to one side of the bowl befor
adding more water.

™

3. Mix ingredients as little as possible to form a stiff dough (if dough i
undermixed, the finished crust will have raw spots; if overmixed, th:
crust will be tough).

4. Place dough on floured board or table top. Divide into as many portion:
as there are pies to be made. Cut each portion into two pieces, each aboul
3 inches in diameter. Use one piece for bottom crust and the other for
the top.

5. Work with one piece of dough at a time; keep remainder in refrigerator.
Sprinkle flour on dough to be used for bottom crust. Roll dough, with
floured rolling pin, into circular shape, 3/16 inch thick and slightly
larger than pie pan. Use light, even strokes, rolling from center of dough
out in every direction.

6. Roll dough onto rolling pin and unroll onto pie pan; press out all au
between pan and dough.

7. Dampen outer rim of bottom crust with water to help seal top and bottom
crusts together.

8. Roll out top crust in same way as bottom crust. Pierce dough with a fork
in several places, making an attractive pattern, to allow steam to escape
during baking.

9. Roll crust onto rolling pin and unroll onto filled lower crust.

10. Remove excess dough by pressing hands against rim of pie pan. Pres
the two layers of dough together and crimp with a fork or crimp be-
tween thumb and forefinger. This seals the two crusts together and helps
to keep juicy pies from running over. Reserve excess dough for bottom
crust of next pie. (Always use fresh dough for top crusts.)

11. Bake pies in hot oven (425° to 450° F.) 40 to 45 minutes. Remove
from oven when filling reaches boiling point and crust is golden brown.

#The amount of water needed will vary according to the strength of the flour and the amount of fat

used.
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NO. 394. PIE CRUST (One-crust pie)

Prepare 2/ recipe for two-crust pies and follow directions for rolling bottom
crusts. Pie crust may be baked with or without filling. If baked without filling,
prick crust all over with tines of a fork before baking.

NO. 395. COBBLERS

Prepare 2/ recipe for two-crust pies. Roll into rectangular shape to fit shallow
baking pans. Fill with fruit filling. Cover with pastry if desired. Bake in hot
oven (400° to 425° F.) 55 to 60 minutes. Cut each cobbler into 56 servings
by dividing it into eight portions lengthwise and seven portions crosswise.

NO. 396. TURNOVERS

Prepare recipe for two-crust pies. Cut dough into individual servings, each
6 inches square. Place 4 ounces of filling (fruit pie fillings, recipes Nos. 404
to 416) in center of each square. Fold opposite corners of dough together;
seal by crimping edges. Place on sheet pans. Brush tops with melted butter.
Bake in Lot oven (425° F.) about 20 minutes or until brown.

NO. 397. CREAM PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingredients ’ 100 servmgs ... servings

Milk, evaporated. . . ..... ... 15 — 14%-ouncecans.............[.... ... il
Water (formilk)......... ... 6 quarts (6 No. 56 d({:pers) ........................
Cornstarch................. 2¥2 pounds (2 No. 56 dippers).......[................
Sugar, granulated. ....... ... 7 pounds (3%2 No. 56 dxppers) .....................
Sale. ... ... 1Y ounces (3 mess kit spoons) AU
Butter.................. ... 14 ounces (Y2 No. 56 dipper).......
Eggs, slightly beaten. .. ... .. 60 eggs (3 No. 56 dippers).........

Vanilla. ................... 4 ounces (8 mess kit spoons)

1. Mix milk and water.

2. Mix cornstarch and 1, sugar. Add 15 milk; stir until smooth.

3. Mix salt, remaining sugar, and remaining milk together; heat to boiling
point.

4. Add cornstarch mixture very slowly to hot milk. Heat to boiling point;
boil 2 minutes or until thick, stirring constantly.

5. Add butter; mix well.

6. Pour about 14 cooked mixture over beaten egg; stir until well mixed.

7. Pour egg mixture slowly into remaining cooked mixture; mix thoroughly.
Heat to boiling point*, stirring constantly.

8. Cool slightly; add vanilla and mix well.

9. Pour into baked pie shells.

‘dlilaat only to boiling point. If mixture boils the eggs will be overcooked and the mixture will be
curdle:

NO. 398. BANANA CREAM PIE FILLING
Pour 1/, cooked filling in recipe for cream pie filling into baked pie shells.
Cover with layer of sliced bananas using 2¢ pounds (15 No. 56 dippers)
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for the 18 pies. Pour remaining filling over bananas. Cover with meringue
(recipe No. 417) if desired.

NO. 399. CHOCOLATE CREAM PIE FILLING
Add 175 pounds (13 No. 56 dippers) cocoa to salt, sugar, and milk mix-
ture in recipe for cream pie flling.

NO. 400. LEMON PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingredients 100 servings .. servings
Cornstarch. . ............... 2 pounds (2 mess kitcups)........|l................
Sugar, granulated. .......... 9 pounds (4% No. S6dippers).....|................
Water,cold . . .............. 2Y gallons (9 No. 56 dippers). ......}................
Salt. ... . % ounce (1% mess kitspoons). ....|[................
Butter.. . ..o % pound (Y2 mess kiccup).........[...... .. ... ...

Eggs holks, slightly beaten. ..
Lemons, juice and grated rind .

54 yolks (1% mess kit cups)

30 lemons

Mix cornstarch and 1/ sugar together. Add 1/ water; stir until smooth.
Mix salt, remaining sugar, and remaining water together; heat to boiling
point.
3. Add cornstarch mixture very slowly. Heat to boiling point; boil 2 minutes
or until thick, stirring constantly.
Add butter; mix well.
5. Pour about 14 cooked mixture over beaten eggs; mix well.
Pour cgg mixture into remaining cooked mixture; mix well. Heat to
boiling point*, stirring constantly.
Add lemon juice and rind; mix well.
Pour into baked pie shells.

*Heat only to boiling point. If mixture boils the eggs will be overcooked and the mixture will be
curdled.

NoTe. Cover pies with meringue (recipe No. 417) if desired.

NO. 401. PINEAPPLE CREAM PIE FILLING Yield: Filling for
eighteen 9-inch pies.

(S

7.
8.

Ingredients 10Q servings servings
Cornstarch. ................ 2% pounds (2 No. 56 dippets).......[.coooveinnen....
Cornsitup. . ..., 1Y quarts (1%2 No. S6dippers) . .....|....covin. ..
Sugar, granulated . . ......... 10 pounds (5 No. 56 dippers).......|...c.ovei.. ... b
Sale. ... 1 ounce (2 mess kitspoons).......|...coivnninn. ...
Pineapple juice. ............ 5% quarts (5% No. 56 dippers). .....|...covvevvo. ...
Butter. .. ...o.iiiiieaa . V2 pound (44 No. 56dipper)........|.cooeviian ...
Egg yolks, beaten........... 20 yolks (1 No. 56 dipper). ........feeevevev ...
Lemonijuice..........cvn... 12 ounces (Vamess kitcup). ... .o |oevvninnnn ...
Lemonrind. .. ............. lounce.........o i

1. Mix cornstarch, corn sirup, sugar, and salt together. Add 1 quart (one
No. 56 dipper) pineapple juice; stir until smooth.

Heat 3 quarts (three No. 56 dippers) of the remaining pineapple juice
to boiling point. -

AN
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3. Add cornstarch mixture very slowly to hot juice. Heat to boiling point;
boil 2 minutes or until thick, stirring constantly.

4. Add butter; mix well.

5. Pour about 1/ cooked mixture slowly over beaten eggs; stir until well-
mixed. :

6. Pour egg mixture slowly into remaining cooked mixture; mix thoroughly.
Heat to boiling point*; stirring constantly.

7. Add lemon juice, lemon rind, and remaining 11/ quarts (114 No. 56
dippers) pineapple juice; mix well.

8. Pour into baked pie shells.

‘dli!est only to boiling point. If mixture boils the eggs will be overcooked and the mixture will be
curdle

NO. 402. CUSTARD PIE FILLING

Yield: Filling for
eighteen 9-inch pies.

Ingredients 100 servings . servings
Sugar, granulated........... 6 pounds (3 No. 56 dippets).......|... % ... ...,
Cornstarch................. 1Y ounces (4 mess kit spoons) . .....|......... ... ...
Sale.......... .. ...l % ounce (1¥2 mess kitspoons) . ... .[........ ... ...
Eggs, slightly beaten........ 70 eggs (3% No. 56 dippers)........J...............
Milk, evaporated............| 11 —14%.ouncecans.............|....cccovuvinn..

Water (for milk)............
Butter, melted..............
Vanilla

1 gallon (4 No. 56 dippers)........
6 ounces (% mess kitcup).........
3 ounces (6 mess kit spoons). .. ...

1. Sift sugar, cornstarch, and salt together.

. Add beaten eggs and mix thoroughly.

3. Mix milk and water; add vanilla, butter, and nutmeg. Stir slowly into egg
mixture; mix thoroughly.

4. Place unbaked pie shells in oven. Pour one No. 56 dipper filling into
each pie shell.

5. Bake in hot oven (400° to 425° F.) about 15 minutes. Reduce heat and
continue baking 15 minutes or until center of pie filling has risen level
with crust. Remove immediately from oven.

NO. 403. PUMPKIN PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingredients

100 servings

.. seryings
Sugar,brown............... 62 pounds (5 No. 56 dippers).......|.............. ..
Cinpamon. ................ 1 %2 ounces (6 mess kit spoons) ......................

cvaporated
Water (for milk)............
Pumpkin..................

14 ounce (2 mess kit spoons).......

12 ounces (3 mess kit spoons)
30 eggs (1v2 No. 56 dippers).
6 — 14%-ounce cans. ... ...

3 quarts (3 No. 56 dipperss)........

2No.10cans. ............

1. Mix sugar, cinnamon,
2. Add beaten egg; mix

mace, and salt together.
thoroughly.
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3. Mix milk and water; heat, Add hot milk and pumpkin to egg mixture;
mix thoroughly.

1. Place unbaked pie shells in oven. Pour one No. 56 dipper filling into
ecach pie shell.

s. Bake in hot oven (400° to 425° F.) about 15 minutes. Reduce heat and
continue baking 15 minutes or until center of pie filling has risen level
with crust. Remove immediately from oven.

NO. 404. FRESH APPLE PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingrediencs . 100 servings . sa';rings
Apples, fresh. .. ............ 3s5pounds. .. ...
Sugar, granulated. . ... ...... 9 pounds (4¥2 No. S6dippers).....[................
Sale. . ... oL 3 ounces (6 mess kit spoons)......[................
Cinnamon. ................ 1'%4 ounces (6 mess kitspoons, ......|.......cc.uiinne
or

Nutmeg........coovnvvenn.. % ounce (3 mess kitspoons).......|....... ... ...
Butter.. ... .. ® % pound (Vamess kitcup).........|. ... oo

Pare apples; core and slice.

Mix sugar, salt, cinnamon, or nutmeg together.

Fill unbaked pie shells with alternate layers of apples and sugar mixture.
Place small pieces of butter on top of apples; cover with pastry (recipe
No. 393).

5. Bake in hot oven (425° F.) 10 minutes; reduce heat and continue baking
slowly until apples are tender and transparent.

BN

NoTe. Other fresh fruits such as peaches or apricots may be substituted for apples in
recipe for fresh apgle pie filling. The amount of sugar and spices needed will vary according
to the sweetness of the fruit used.

NO. 405. APPLE PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingredients 100 servings . ... setvings

Apples, solid pack.......... F3NO. I0CANS. coot ettt iiiianeneennnnn
Water. .. .....civiinennnn.. 2V5 quarts (22 No. 56 dippers) ... .o vinnnnennnns
Cornstarch. . .......oovunen. 15 ounces (L mess kitcup).........[...... ... ..t
Water (for cornstarch)....... 1 quart (1 No. S6dippet).........|..ccovuveennnn..
Sugar, granulated........... 9 pounds (4% No. 56 dippers)...e.|................
Salt. ..ottt 14 ounce (V2 mess kit spoon).......0....oviunnnn..
Butter..........civenennn. % pound (Y2mesS CUP)...ovvnnnniinieieneneinans
Cinpamon..... e %4 ounce (1 mess kitspoon)........{.....ovuuunnn.
Lemon juice................ 3lemons.....ivviiiieriiineie ] it

1. Drain juice from apples. Add water to juice; heat to boiling point.

2. Mix cornstarch and water; stir until smooth. Add slowly to hot juice.
Heat to boiling point; boil 2 minutes or until thick, stirring constantly.

3. Add sugar and salt; stir until sugar is dissolved. Remove from heat.

4. Add butter, cinnamon, lemon juice, and apples; mix well. Cool before
placing in unbaked pie shells.
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NO.406. APRICOT PIE FILLING Yield: Filling for
eighteen 9-inch pies.

Ingredients 100 servings ... SCIVINgS
ApHCOTS . ..ot 4No.10cans............... ... oo
Cornstarch. . ............... 1% pounds (1 No. S6dipper)........|...............
Water (for cornstarch)..... .. 1%4 quarts (1% No. S6dippers) . .... [ ...............
Sugar, granulated........... 12 pounds (6 No. S6 dippers).......|................
Salt. o 14 ounce (Y4 mess kit spoon). ... ... IRREREEREREREEEE

1. Drain juice from apricots. Heat juice to boiling point.

2. Mix cornstarch and water; stir until smooth. Add slowly to hot juice.
Heat to boiling point; boil 2 minutes or until thick, stirring constantly.

3. Add sugar and salt; stir until sugar is dissolved. Remove from heat.

4. Add apricots; mix well. Cool before placing in unbaked pie shells.

NO. 407. CHERRY PIE FILLING

Substitute four No. 10 cans sour cherries for apricots in recipe for apricot
pie filling. Add enough water to cherry juice to make a total of 5 quarts
(five No. 56 dippers) liquid.

NO. 408. PEACH PIE FILLING Yield: Filling for
eighteen 9-inch pics.

Ingredients 100 servings .... servings
Peaches.............. ..o A4No0.10cans. .....coviviinnii e
Cornstarch................. % pound (M4 mess kitcup).........|. ... ...
Water (for cornstarch)....... % quart (% No.S6dipper).........|.... ..o,
Sugar, granulated........... 8 pounds (4 No. S6dippers).......[......cuvivnn..
Salt. ... it e 14 ounce (Y2 mess kitspoon).......0. .. ... ..........

. Drain juice from peaches. Heat juice to boiling point.

2. Mix cornstarch and water; stir until smooth. Add slowly to hot juice.
Heat to boiling point; boil 2 minutes or until thick, stirring constantly.

3. Add sugar and salt; stir until sugar is dissolved. Remove from heat.

4. Add pineapple; mix well. Cool before placing in unbaked pie shells.

NO. 409. PINEAPPLE PIE FILLING Yield: Filling for
eighteen 9-inch pies.

Ingredients 100 servings .... servings
Pineapple, shredded......... 4No0.10cans......coviiiiiin i e
Cornstarch................. 1 pound (1 mess kitcup)...........[...... oo,
Water (for cornstarch)....... 1 quart (1 No. s6dipper) . .........|eeereeeinnne...
Sugar, granulated........... 8 pounds (4 No. 56dippers)........ 0 covinvevnnn...
Salt. .o in i Y4 ounce (Va2 mess kitspoon) . .......|.. ...l

1. Drain juice from pineapple. Heat juice to boiling point.
Mix cornstarch and water; stir until smooth. Add slowly to hot juice.
Heat to boiling point; boil 2 minutes or until thick, stirring constantly.

3. Add sugar and salt; stir until sugar is dissolved. Remove from heat.
4. Add pineapple; mix well. Cool before placing in unbaked pie shells, -
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NO. 410. RAISIN PIE FILLING

Yield: Filling for

eighteen 9-inch pies.

Ingredients : 100 servings .. SEervings
Raisins ... . ... . .1 12 pounds (9 No. 56 dippers).......|................
Sugar, brown .. 2Y%2 pounds (2% mess kit cups). .. ... . ... ...l
Sugar, granulated 2% pounds (1% No. s6dippers) . ....|................
Water, boiling. . .. 2 gallons (8 No. sGdippers).......[................
Sale. ... ....... 1 ounce (2 mess kitspoons).......[................

Cornstarch. ... ... ..
Water (for cornstarch ..
Butter.............. .

4 ounces (Y4 mess kit cup).........

1 quart (1 No. 56 dipper).........

Lemon juice. .. ..
Cimpamon. .. ..

4 ounces (8 mess kit spoons).......
1 ounce (2 mess kit spoons).......
% ounce (2 mess kit spoons).......

1. Combine raisins, brown sugar, granulated sugar, water, and salt. Heat
to boiling point; reduce heat and simmer until raisins are tender.

2. Mix cornstarch and water; stir until smooth, Add slowly to hot raisin
mixture. Heat to boiling point; boil 2 minutes or until thick, stirring con-
stantly. Remove from heat.

3. Add butter, lemon juice, and cinnamon; mix well. Cool before placing

NO. 411. RHUBARB PIE FILLING

in unbaked pie shells.

Yield: Filling for
eighteen 9-inch pies.

Ingredients 100 servings . ... servings

Sale
Water. .. ..................
Cornstarch. .. ... ... .. ... ..

2Spounds........ ... ..l
12% pounds (6% No. 56 dippers) . . . .
214 ounces (5 mess kit spoons). . ...
¥ pint (V5 mess kit cup)..........
4%, ounces (% mess kit cup)........

o

Wash rhubarb; cut into 14 inch cubes.

Combine rhubarb, 10 pounds (five No. 56 dippers) sugar, salt, and water.
Heat to boiling point; reduce heat and simmer 20 minutes or until rhubarb
is tender, stirring frequently. Drain,

Mix cornstarch, the remaining 214 pounds (114 No. 56 dippers) sugar
and 1 quart (one No. 56 dipper) rhubarb liquid together; stir until
smooth.

Add cornstarch mixture slowly to hot liquid. Heat to boiling point; boil
5 minutes or until thick, stirring constantly.

Add rhubarb. Cool before placing in unbaked pie shells.
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NO. 414, DRIED APPLE PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingredients 100 servings .... servings
Apples, dried. ... ....... ... 12pounds..... ..o
WP ter,cold............. ... 4% gallons (18 No. 56 dippers)......|................
Sugar, granulated. . ...... ... 12 pounds (6 No. 56dippers).......1................
Sale. ... 2 ounces (4 mess kit spoons)......[....... e
Nutmeg................... Y4 ounce (1 mess kit sJ:oon) ........................
Cornstarch. . ............... 10 ounces (V2 No. S6dipper) . ......|................
Water (for cornstarch). ... ... 1 pint (2 No. 56 dipper)......... .| ..coiiiinno...
Lemon juice................ 4 ounces (8 mess kitspoons) . .....|[................

6.

Wash apples. Cover with cold water; soak 2 hours.
Add sugar, nutmeg, and salt; mix well.

Heat to boiling point; reduce heat and simmer until apples are tender.
Drain.

Mix cornstarch and water; stir until smooth.

Add cornstarch mixture slowly to hot apple juice. Heat to boiling point;
boil 5 minutes or until thick, stirring constantly.

Add apples and lemon juice; mix well. Pour into unbaked pie shells.

NO. 415. DRIED APRICOT PIE FILLING Yield: Filling for

eighteen 9-inch pies.

Ingredients 100 servings .... servings

Apricots, dried.............. 8pounds............ oo
Water,cold................ 2 gallons (8 No. 56 dippers).......|[................
Sugar, granulated. .. ... ... .. 8 pounds (4 No. 56dippers).......|................

Nutmeg..... T e
Salt
Cornstarch. . ............... 12 ounces (% mess-kit cup).........
Water (for cornstarch)....... 1 quart (1 No. 56 dipper).........
Lemon juice................ 4 ounces (8 mess kit spoons) . ... ..

....................... 1%2 ounces (3 mess kit spoons). ... ..

Wash apricots. Cover with cold water; soak 2 hours.
Add sugar, nutmeg, and salt; mix well.

Heat to boiling point; reduce heat and simmer until apricots are tender.
Drain.

Mix cornstarch and water; stir until soooth.

Add cornstarch mixture slowly to apricot liquid. Heat to boiling point;
boil 5 minutes on until thick, stirring constantly.

Add apricots and lemon juice; mix well. Cool before placing in unbaked
pie shells.

NO. 416. DRIED PEACH PIE FILLING
Substitute 8 pounds dried peaches for dried apricots in recipe for dried apricot
pie filling. Omit nutmeg.
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SECTION X1V
SALADS

22. INGREDIENTS. a. A salad is any combination of raw or cooked foods
served cold and crisp with a salad dressing and greens such as lettuce, water-
cress, chicory, or endive. Use as much of the greens as possible, discarding
only those leaves which are wilted or discolored. Coarse outside leaves may
be shredded for use in the salad or put aside for use in soups or stews.

b. Wash greens in a large amount of water. Remove the leaves from the
water rather than pour the water from the leaves. Drain and refrigerate as
soon as washed. The longer greens are allowed to remain at room temperature,
the more vitamins will be lost. If head lettuce is used, remove the core and
allow the water to run through the head. The water forces the leaves apart
without injury to the leaves. Wilted greens can be more readily revived by
adding a half cup of vinegar to each gallon of water and allowing the greens
to remain in the mixture several hours until refreshed.

¢. Cut ingredients into small pieces, but not so small as to lose their identity.
Fruits and vegetables that are easily cut may be left in large pieces. Use cooked
foods that are tender but firm enough to hold their shape. Drain ingredients
well before placing in mixing bowl. Mix just before serving and mix only
enough to combine ingredients. Serve salad dressing separately.

23. SALAD DRESSINGS. a. There are three basic types of salad dressings;
cooked, French, and mayonnaise. The cooked is a sauce which is thickened
with starch, flour, or eggs. The French is a mixture of oil, acid, and season-
ings which must be beaten just before using as the oil separates from the
remainder of the ingredients if allowed to stand. Mayonnaise is a mixture
of fat and oil held together by raw eggs. The oil will not separate from other
ingredients in mayonnaise if care is taken to beat the mixture well and add
the oil only in small amounts at the beginning. After an emulsion of the
fat and oil is formed, the oil may be added in larger amounts.

NO. 418. STRING BEAN, BEET, AND PEA SALAD
Yield: Approximately 25 pounds
100 servings, four mess kit spoons
(4 ounces) each.

Ingtredients 100 servings .... servings
Beets, cooked, chopped...... S POUNdS. cireanrer e .
Beans, green, cooked, diced..| 4pounds....oceeniiiiiiiiii i
Peas, shelled, cooked........ 10 pounds............ R
Celery, diced. .............. 4 pounds 24 No. S6dippers).......|................
Onions, chopped............| 3 pounds (3 No.56dippers).......|[................
Salt.....oeveveneannnnnnnns 1% ounces (3 mess kit spoons). . ....|......oiven ...
Lettuce.....ivovvuenenn. .. Gheads. .....covevvvinieineee i
Mayonnaise or salad dressing.| 1 quart (1 No.56dipper).........0................




1. Drain cooked vegetables.
2. Combine cooked vegetables, celery, onions, and salt; mix well.

3. Chill and serve on lettuce with mayonnaise or salad dressing (recipes 459
to 484)

NO. 419. BEET AND HORSERADISH RELISH _
Yield: Approximately 22 pounds,
100 servings, five mess kit
spoons (31/, ounces) each.

. Ingredients 100 servings .... servings
Beets, drained . .. ........... 2No.10cans...........oooooi oo
Cabbage................... Mdpounds................... .. i
Horseradish. . .............. 1 pound (1 No. S6dippet)......... | .....c..o. ...
Salt. ... 4 ounces (8 mess kitspoons). .....|................
Pepper. ... e e
French or other dressing . . . .. 1Y% pints (%4 No. S6dipper).........|................
1. Chop beets and cabbage in separate containers.
2. Combine vegetables, horseradish, salt, and pepper; mix well.
3. Add French or other dressing (recipes Nos. 459 to 484).
4. Allow to stand 15 minutes before serving.

NOTE. 13 pounds fresh beets may be substituted for the two No. 10 cans beets.

NO. 420. CABBAGE, APPLE, AND PINEAPPLE SALAD
Yield: Approximately 25 pounds,
100 servings, five mess kit
spoons (4 ounces) each.

Ingredients 100 servings .... servings
Lemon juice................ 5 ounces (10 mess kit spoons)......[................
Apples, diced............... 6 pounds (6 No. S6dippers) . ......|................
Pineapple, sliced............ 1No.10can................... ] oo,
Cabbage, shredded.......... 18 pounds (18 No. S6dippers). .....{................
Salt. . . . i 2 ounces (4 mess kitspoons).......|................
Lettuce. . . oo Gheads........... e
Mayonnaise or salad dressing.| 1 quart (1 No.56dipper)..........|................

1. Sprinkle lemon juice over diced apples to prevent discoloration of the

apples.
2. Drain pineapple; cut slices into uniform pieces.

3. Combine cabbage, apples, pineapple, and salt; mix well.
4. Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 to
484),
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CABBAGE, APPLE, AND RAISIN SALAD
Yield: Approximately 25 pounds,
100 servings, five mess kit

NO. 421.

spoons (4 ounces) each.

]

]

‘ Ingredients 100 servings ... servings
Lemon juice................ 31 ounces (7 mess kit s oons) ......................
Apples, diced............... 12 pounds (12 No. 56 dippers)......|. ...t
Raisins, seedless............ 3 pounds (2% No.S6 dippers).....|...............

' Cabbage, shredded.......... 13 pounds (13 No. 56 dippers)......|................
Salt..ov 1% ounce (1 mess kit spoon)........|................
Lettuce. . .................. G6heads. ........ ... o0
Salad dressing, boiled........[ 1 quart (1 No.56dipper).........|................

1. Sprinkle lemon juice over diced apples to prevent discoloration of the

apples.

Wash raisins.

o

Laaall o

Combine raisins, apples, cabbage, and salt; mix well.
Serve on lettuce with boiled salad dressing (recipe No. 459).

NO. 422, CABBAGE AND CHIPPED BEEF SALAD
Yield: Approximately 25 pounds,
100 servings, one piece
per serving, each 21/,
by 2 by 115” (4 ounces).

Ingredients 100 servings .. Servings
Gelatin, lemon flavored... ... 2% pounds (2% mess kitcups)......[........ .. ... ...
Water, boiling.............. 3 quarts (3 No. 56 dippers)........{................
Salt. .. .. 1% ounces (3 mess kit spoons)......|...............
Vinegar. ...........ovvin. 3 quarts (3 No. 56 dippers)........|................
Water, cold. ............... 1% quarts (1% No. 56 digpers). . ....|................
Milk, evaporated cevve | 1M—14Y0uncecans. ... .o
Water (formilk)............ 1Y pints (% No. S6dipper). ........|\........... ... .
Mayonnaise or salad dressing.| 1%z quarts (1% No. 56 dippers) . .....[................
Beef, chipped. . ............ Ipound.......oooovieiii oo
beage, chopped. ......... 6 pounds (6 No. S6dippers).......0.............. .
Onions, chopped. . ......... % pound (34 No. S6dipper)........|.............. .
Pickles, sweet, chopped...... % pound (% No. s6dippet)........{................
Lettuce. ..o vv i Gheads............ .. ... o o

1. Dissolve gelatin in boiling water; add salt, vinegar, and cold water. Chill
until it begins to thicken.

2. Mix milk and water; add mayonnaise or salad dressing (recipes Nos, 459

to 484). Mix well.

3. Combine gelatin, salad dressing mixture, beef, cabbage, onions, and pickles.
Pour into shallow pans; chill until firm,

Cut in squares and serve on lettuce.
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NO. 423. CABBAGE AND GREEN PEPPER SALAD

Yield: Approximately 20 pounds,
100 servings, four mess kit
spoons (3 ounces) each.

Ingtedients

100 servings .. servings

Cabbage, chopped . ... ..

Peppers, green, chopped. .. ..
Sale. ...

Pepper....................
French or other dressing . . ...
Vinegar....................

13 pounds (15 No. 56 dippers).... ..
s pounds (5 No. 36 dippers)..... ..
2% ounces (5 mess kit spoons). ... ..
(¥4 mess kit spoon)

1 quart (1 No. 56 dipper).. ..
¥4 pint (4 No. 56 dipper)........ ..

1. Combine cabbage, green peppers, salt, and pepper.
2. Mix French or other dressing (recipes Nos. 459 to 484) and vinegar; mix

well,

3. Add to cabbage and pepper mixture; mix lightly,
4. Allow to stand 5 to 10 minutes before serving.

NO. 424. CLUB SALAD

Yield: Approximately 18 pounds,
100 servings, approxi-
mately 3 ounces each.

Ingredients 100 servings .. servings
Macaroni, cooked........... S pounds (5 No. S6dippers).......[................
Eggs, hard-cooked, diced. . 20 @8BS, . ...t e
Pic les, cho gpcd. e 2 pounds 52 No. 56dippets).......[ coooviiiinen...
Celery,diced. . ............. 6 pounds (6 No. 56 dlppers) ................
Pimientos, chopped......... 1 pound 5% No.S56dippet)........|....coiiinn..
Peppers, ?‘rccn , Chopped. .. .. 1 pound (1 No.S6dipper)........|................
Passley, chopped............ 2% ounces (12 mess kit spoons). ... .[................
Onions, chopped. . ......... 1 pound (Vn No. 56 dipper).. e
Salt. .. vveeeriniiiiin, 1'/4 ounces (2% mess kit s ons) ................
Vinegal..vovuvveeinreennn. mt (&6 o.56dipper)..........|..... ...
Lettuce.................... ca 3
Mayonnaise or salad dressing. 1 quart (1 No. S6dipper).........|................

1. Combine macaroni, eggs, pickles, chopped vegetables, salt, and vinegar;

mix well.

2. Chill and serve on lettuce with mayonnaise or salad dressing (recipes Nos.

459 to 484).

NO. 425. CUCUMBER AND ONION SALAD

Yield: Approximately 25 pounds,
100 servings, four mess kit
spoons (4 ounces) each.

Ingredients 100 servings .. servings
Cucumbers, sticed...........[ 20pounds..............coovii i
Onions, sliced.............. 6 pounds (6 No. 56 dippers)...... R PR
Vinegar.................... 2% quarts 52‘/4 No. 56 dippers)....... ...............
Water......ooveeviiiennn.. 214 quarts (214 No. S6 dippers)......  ..........oc--
Sugar, granulated............ Y pound (B messkitcup)......... ...l
Salt...ovvvvienenennnn. «+..| 2% ounces (4% mess kit spoons).....................
Peppef..........oovovvnnin (¥5 mess kit spoon).... T




1. Mix sliced cucumbers and onions.

" 2. Combine vinegar, water, sugar, salt, and pepper; mix well. Pour over
cucumbers and onions.

3. Serve as a relish,
l
' NO.426. CUCUMBER AND ONION SALAD WITH OTHER VEGETABLES
Add any one or all of the following vegetables to the above recipe: sliced
radishes, tomato sections, shredded green peppers, diced celery, chopped raw
{ caulifiower, or chopped raw carrots.
NO. 427. OLD FASHIONED COLE SLAW
Yield: 20 pounds,
! 100 servings, three mess kit

;L spoons (3 ounces) each.
Ingredients 100 servings ... servings
Salad dressing, boiled........ 1 gallon (4 No. 56dippers)........|........... ...
» Cabbage, shredded.......... 15 pounds (15 No. 56 dippers).....J.........coo.. ..
vSalt. . 1% ounces (3 mess kit spoons)......]................

1. Prepare salad dressing (recipe No. 459).
2. Pour hot salad dressing over shredded cabbage.
3. Add salt; allow to stand until cold before serving.

)

NO. 428. COLE SLAW WITH BACON Yield: Approximately 20 pounds,
100 servings, five mess kit
spoons (4 ounces) each.

Ingredients 100 servings .... servings
Bacon, diced............... 3pounds........o i
Onions, chopped............ 3 pounds (3 No. S6dippers)......[................
Vinegar®................... 1V2 pints (% No. 56dipper).........0...........ovn.
Sugar, granulated............ % pound (Vamess kitcup).........|........... ...
Salt. ... i e 1 ounce (2 mess kit spoons).......|[................
Cabbage, shredded.......... 15 pounds (15 No. 56 dippers) . ....|..........n...

*If vinegar is too sour, dilute with water,

1. Fry bacon until crisp. Remove from pan; drain on paper.

2. Fry onions in bacon fat. Add vinegar, sugar, and salt, Heat to boiling;
reduce heat and simmer 5 minutes. Cool.

Pour onion mixture over cabbage just before serving. Add diced bacon;
mix well.

A% >
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NO. 429. CRISPY GARDEN SALAD Yield: Approximately 25 pound
100 serving, one piecc
per serving, each 21/, by

2 by 11/ inches (4 ounces’

Ingredients 100 servings . servings
Gelatin, lemon powdered . . . .| 3'4 pounds (2%2 No. 56 dippers).....|...............
Water, ixnlmg .............. 3 quarts (3 No. S6dippers)........0...............
Sale . ... 3 ounces (6 mess kitspoons)......|...............
Tomatocatsup..............| Yopint (MWmesskitcup)...........[...............
Vinegar.................... 1 quart (1 No. S6dipper).........[...... ..ot
Water,cold................ 1 gallon (4 No. S6dippers)........0...............
Celery, diced............ ... 2 pounds (2 No. 56 (ﬁppers) ......................
Lettuce, chopped............ 3heads.......... ... ... ... . | .. o ..
Radishes, cubed. . ... .. .. .. 2bunches..... ... ... . .,
Onions, green, chopped. . . .. 1% pounds (1% No. 56 dippers).....|. ..............
1. Dissolve gelatin in boiling water; add salt, catsup, vinegar, and cold wate:

Chill until slightly thickened.
Add celery, lettuce, radishes, and onions. Pour into shallow pans; chil
until firm.

3. Cut into squares,

NO. 430. GREEN SALAD Yield: Approximately 20 pounds,

100 servings, 3 ounces

each.
Ingredients 100 servings W .. servings

Romaine, shredded..........|dheads........ ... .. ... . . . . | i
Endive, shredded............ 8heads............
Lettuce, shredded........... SBheads.... ...
Watercress, shredded........ 2poundS. ... e
Onions, diced. .. ........... 1 pound (1 No. S6dipper)s..c.onn|innneiinnnnn...
Salt. . e e e
Pepper......oovevveeod| ool e
French or other dressing. . ... 1 quart (1 No. 56dippet)...........0 «ccviininaneen.
1. Combine shredded greens; chill until crisp. Dry thoroughly.

2. Add onions, salt, and pepper.
3. Serve with French or other dressing (recipes Nos. 459 to 484).

NO. 431. LETTUCE OR MIXED GREEN SALAD
Yield: 20 pounds,
100 servings, four mess kit
spoons (3 ounces) each.

Ingredients . 100 servings ... servings
Lettuce or mixed greens...... 20 pounds.......... e
French or other dressing.. ... 2 quarts (2 No. 56 dippers)........|....ooo i,

1. Chill lettuce or mixed greens until crisp; dry and cut into 11/-inch pieces.
2. Serve with French or other dressing (recipes Nos. 459 to 484).
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"' NO. 432. LETTUCE AND TOMATO SALAD

Yield: Approximately 25 pounds,
100 servings, five mess kit
spoons (4 ounces) cach.

| Ingredients ’ 100 servings

i

| . SeIVINgs
Lettuce. . . ................. | 2dheads............... .. ... ..... l ................
Tomatoes.................. t10pounds. ... ...

French dressing.......... .. ] 1 quart (1 No. SGdipper)..........0.....ccvvini. ..

1. Chill lettuce until crisp; cut into 11/-inch pieces.
2. Cut tomatoes into quarters or eights depending on the size; add to lettuce.
3. Serve with French dressing (recipe No. 484).

NO. 433. PICALILL] RELISH Yield: Approximately 25 pounds,
100 servings, four mess kit
spoons (3 ounces) each.

Ingredients 100 servings l ... . servings
Cabbage, shredded... .. : :....| 6pounds (6 No.S6dippers)......|................
Tomatoes, diced............ 6pounds........ ... oo
Onions, chopped............ 6 pounds (6 No. 56 dippers)......[................
Pickles, sweet, chopped...... 6 pounds (6 No. 56 dippers)......|[............ ...,
Vinegaf.................... 1% pints (% No.56dipper).........[.......... ... ..
Cloves, ground............. (Vsmess kitspoon).............[....... o oL
Salt. ..o 2 ounces (4 mess kit spoons). ... .[................
Pepper.....ooovviiiii.. (% mess kitspoon).............| ..o
Water T

1. Combine all ingredients; barely cover with water.
2. Allow to stand 1 hour; drain well.

NO. 434. POTATO SALAD NO. | Yield: 38 pounds,
100 servings, five mess kit
spoons (6 ounces) each.

Ingredients 100 servings .... servings
Potatoes, cooked, sliced®....{ 25 pounds........... ... ..o ]inaiiii L.
Sale.......... e 6 ounces (¥4 No.s6dipper)........0................
Pepper.........oooiiiiin %4 ounce (1 mess kitspoon)........[................
Oil, salad.................. % pint (Vamess kitcup)..........[...... ... ..
Vinegaf.................... Ve pint (Mmess kitcup)........... | ... oL
Celery, diced............... 10 pounds (10 No. 56 dippers)......J................
Onions, chopped............ % pound (% No.56dipper)........|................
Eggs, hard-cooked, chopped.| 3Geggs......................... A
Mayonnaise or salad dressing.| 1 quart (1 No. 56dipper).........J.cc.ooiiuueo. ...
Lettuce. ......covvvevennn.. Gheads........................ ... ..o oo

*Cook portaroes in skins; peel and slice while warm.

1. Spread layer of potatoes in bottom of shallow baking pans.

2. Mix salt, pepper, vinegar, and salad oil together; sprinkle a small amount
over potatoes in baking pans. Continue filling pans with alternate layers
of potatoes and oil mixture. Allow to stand 1 hour.
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3. Combine cclery, onions, eggs, and mayonnaise or salad dressing (recipes
Nos. 159 to 484). Add to potatoes; mix well.

4. Serve on lettuce.

NO. 435. POTATO SALAD NO. Il

Yield: 34 pounds,

100 servings, five mess kit
spoons (6 ounces) each.

Ingredients 100 servings .. servings
Potatoes, cooked, diced®..... 25 pounds (14 No. S6dippers).....[................
Onions, chopped.. ... ... .. 2 pounds (2 No. s6dippers)......|. ...............
Celery, chopped.............| 5 pounds (5 No.56dippers)......|................
Bacon, diced....... ... ... .. 2pounds.......oi i
Peppers, green, chopped. . ... 4%pounds.............. ... .. ...,
Vinegar.. ... .. ... ........ Y% pint (b mess kitcup)...........|... . ...
Mayonnaise or salad dressing.| 1 quart (1 No. S6dipper)......... e
Sale. ... L 8 ounces (MMmess kiccup)........|................
Pepper %% ounce (1 mess kit spoon)........
Lettuce.................... 6heads.........ccivii

*Cook potatoes in skins ; peel and dice while warm,

Mix potatoes, onions, and celery together.

2. Fry bacon; add hot bacon and bacon fat to potato mixture. Mix well,

Combine peppers, vinegar, mayonnaise, or salad dressing (recipes Nos.
459 to 484), salt and pepper; mix well.

4. Add to potato mixture; allow to stand until cold.

Serve on lettuce.

NO. 436. HOT POTATO SALAD

Yield: Approximately 32 pounds,

100 servings, five mess kit
spoons (5 ounces) each.

Ingredients 100 servings .. servings
Potatoes, cooked inskins....| 32pounds................... P
Onions, chc?fped ........... 1 pound (1 No.S6dipper)........|................
Bacon,diced............... 3pounds.......iiii e

Sale. . ... ...

1Y2 pints (% No. 56 dipper).........
1% quarts (1¥2 No. 56 dippets). .....
4 ounces (8 mess kit spoons)......

Peel cooked potatoes; cut crosswise into thin slices. Add chopped onions.

Fry bacon until crisp; remove from fat. Add bacon to potatoes; mix well.

Combine bacon fat, water, vinegar, and salt. Heat to boiling point; pour
over potato mixture; mix well.

4. Place salad in oven and allow to remain 15 minutes before serving.

NoTEe. One pound chopped green peppers and 4 pounds diced celery may be added to
potatoes and onions in recipe above.
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NO. 437. JELLIED TOMATO SALAD Yield: 25 pounds,

100 servings,

one piece

per serving, each 21/ by
2 by 114 inches (4 ounces).

100 servings |

Ingredients LLosCrvings
Water,cold . .......... .. ... 2 quarts (2 No. S6dippers)...... .1 .. . ... ..
Gelatin, plain. . ...... ... ... GOUNCES. . .. iveeneia e
Tomatoes.................. 4No.10cans. . ................. | i,
Onions, chopped. . ......... 4 ounces (Vs mess kitcup)..........[... ... oo
Salt....... ... 3 ounces (6 mess kit spoons).......|............ ...,
Sugar, granulated........... Y2 pound (Vs mess kitcup)..........[... ..
Lettuce. . .............. ... Gheads........... .. ... . o

NO. 438. TOMATO ASPIC

Pour cold water over gelatin; allow to stand 5 minutes.

Drain tomatoes; heat juice to boiling point.

Add hot tomato juice to gelatin; stir until dissolved.

Add onions, salt, and sugar; pour into shallow pans. Cool.
Add tomatoes and stir until thoroughly mixed. Chill until firm.
Cut into squares. Serve on lettuce.

Yield: 25 pounds,
100 servings, one piece per
serving, each 215 by 2 by
11 inches (5 ounces).

Ingredients 100 servings .. servings

Tomato juice...............
Salt. ...
Sugar, granulated. ... ... ..
Pepper, cayenne. . ..........
Onions, chopped

4No.10cans. ..................
2 ounces (4 mess kit spoons)
12 ounces (% mess kit cup).........

5 ounces (V2 mess kit cup).........

Parsley, chopped............ Ybunch........ ... ... oo
Water,cold................ 1%5 quarts (14 No. 56 dippers) . . ....|......... ... ...
Gelatin, plain. . ............ GOouUNCeS. .. ..ooviii
Lettuce.........cooooivii Gheads.............oo i

}N

[= R TN

Combine tomato juice, salt, sugar, pepper, onions, and parsley; mix well.
Heat to boiling point; reduce heat and simmer 20 minutes. Strain through
a very fine strainer.

Pour cold water over gelatin; allow to stand 5 minutes.

Pour hot tomato juice over gelatin; stir until dissolved.

Pour into shallow pans. Chill until firm.

Cut into squares. Serve on lettuce.
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NO. 439. CHOPPED RAW VEGETABLE SLAW
Yield: 22 pounds,
100 servings, five mess kit
spoons (31, ounces) each.

Ingrediencs 100 servings l .... servings

Cabbage, shredded. . ... ... 9 pounds (9 No. 56 dippers).......|................
Carrots, chopped............| 9 pounds (7%2 No. 56 gippcrs) .....................
Radishes, chopped. . .. .. . 12bunches............. .. i i
Cucumbers, chopped. ... . . 3 pounds (1¥2 No. 56 dippers).....|[................
Sale. ... ...| 1Y2 ounces (3 mess kitspoons). . ....|................
Pepper............ ... . .. Y4 ounce (1 mess kitspoon)........|................
Freach or other dressing . . . .. 1 quart (1 No. S6dipper).........0................

1. Combine cabbage, carrots, radishes, cucumbers, salt, and pepper; mix well.
2. Serve with French or other dressing (recipes Nos. 459 to 484).

NO. 440. COOKED VEGETABLE SALAD
Yield: 25 pounds,
100 servings, three mess kit
spoons (4 ounces) each.

Ingredients 100 servings .. .. servings
Peas, cooked............... 15pounds.......... ... o i
Carrots, cooked............. 6%apounds........ .. ...
Cauliflower, cooked. ..... ... 6¥apounds......... ... ..o
Beans, string, cooked........| 7pounds...... ... ... e
Salt. ... 14 ounce (1 mess kitspoon)........|................
Lettuce.................... Gheads. ........... . ... ool
French or other dressing . . . .. 1 quart (1 No.S6dipper).........0 ..ot

1. Drain cooked vegetables; chill. Add salt.
2. Serve on lettuce with French or other dressing (recipes Nos. 459 to 484).

NO. 441. JELLIED VEGETABLE AND EGG SALAD
Yield: Approximately 25 pounds,
100 servings, one piece
per serving, each 214 by
2 by 114 inches (4 ounces).

Ingtredients 100 servings .... servings
Beef stock, cold. ........... 1 gallon (4 No. s6dippers)........ 0 ... ..
Gelatin, plain. . ............ 1¥2 pounds (1% mess kitcups). .. ...[................
Beef stock, boiling.......... 3 quarts (3 No. 56 dippers)....... .| coovviinena. ...
Beans, string, cooked, diced..| 8 pounds (7 No. 56 cﬁppers) .......................
Celery, diced .. ............. 4 pounds (4 No. 56 dippets).......[................
Carrots, diced . . ............ 4 pounds (3% No. 56 dippers). ....[................
Eggs, hard-cooked, diced. ...| 48 eggs......ovveiieiinnniiniin] e
Lettuce.................... Gheads................... I
Mayonnaise or salad dressing.| 1 quart (1 No. 56dipper).........|................
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Pour cold beef stock over gelatin; allow to stand 5 minutes.

Add boiling beef stock to gelatin; stir until dissolved. Chill until slightly
thickened.

Add beans, celery, and carrots.
Add eggs last. Pour into shallow pans; chill until firm.
Cut into squares.

Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 to
484). .

NO. 442. FRUIT SALAD Yield: 25 pounds,

100 servings, five mess kit
spoons (4 ounces) each.

Ingredients 100 setvings .... servings

Oranges................... 3001an@ES. ... vt
Apples, diced............ ... 5 pounds (5 No. 56 dippers).......[................
Pineapple,sliced,drained,diced] 2%4 No. 10cans. ....... ... .. ... 0.,
Letctuce. ... ..o Gheads. .......... .. ... .o 0o
French or other dressing. . . .. 1 quart (1 No. 56 dlpper) B

L.

Pare oranges; cut into sections. Remove seeds and inside tough portions;
dice.

Combine oranges, apples, and pineapple immediately after dicing to pre-
vent discoloration of the apples. Chill.

Serve on lettuce with French or other dressing (recipes Nos. 459 to 484).

NO. 443. FRUIT AND GARDEN GREEN SALAD

Yield: Approximately 25 pounds,
100 servings, five mess kit
spoons (4 ounces) each.

Ingredients 100 servings .... servings
Oranges................... 300MANZES. ... e
Grapefruit. . ............... 12 grapefruit. . ... ... ... ..o oo
Pineapple, sliced, drained. 3N0.10cCans. . ... ..ot
Apples, diced.. .| 3 pounds (3 No.S6dippers). ......0................
Spinach, fresh, chopped dpounds......... .
Lettuce.......oovveevei.. 6heads...... ... ... ...
French or other dressing . . . . . 1 quart (1 No.56dipper)..........|..ccovviivn..
1. Pare oranges and grapefruit; cut into sections. Remove seeds and inside
tough portions; dice.

2. Combine all fruit immediately after dicing to prevent discoloration of the
apples.

3. Add chopped spinach.

4. Serve on lettuce with French or other dressing (recipes Nos. 459 to 484).
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NO. 444. GRAPEFRUIT, APPLE, AND BANANA SALAD
Yield: Approximately 25
pounds, 100 serv-

ings, five mess kit spoc

(414 ounces) each.
Ingredients 100 servings .. servings
Grapefruit. . ............... 16 grapefruit. . .. ................ .. e
Applesediced...... . ... .. 11 pounds (11 No. 56dippers). .....|[.............
Bananas, sliced. .. .......... 4dpounds....... ...
Lettuce.................... Gheads......................... ... .o
French or other dressing. . . .. 1 quart (1 No. s6dipper)..........[..............

1.

Pare grapefruit; cut into sections. Remove seeds and inside tough portior
cut into uniform pieces.

Mix grapefruit and apples immediately after dicing to prevent discolo
tion of the apples.

Just before serving, peel and slice bananas; add to grapefruit and appl
Mix well.

Serve on lettuce with French or other dressing (recipes Nos. 459 to 484

NO. 445. ORANGE, APPLE, AND CELERY SALAD

Yield: Approximately 25 pound
100 servings, five mess k
spoons (314 ounces) eact

Ingredients

Oranges. ..................

Apples, diced . . . .. ... ... ...

Celery, diced . ..............
Lettuce....................
Mayonnaise or salad dressing.

100 scrvings

... servings

20o0fanges. ... o
13 pounds (13 No. 56 dippers)......
4 pounds (4 No. 56 dippers).......
Gheads..........................
% quart (% No. 56 dipper)..........

1. Pare oranges; cut into sections. Remove seeds and inside tough portior.
Dice.

2. Combine oranges and apples immediately after dicing to prevent discolor
tion of the apples.

3. Add celery just before serving.

4. Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459

484).
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NO. 446. ORANGE PERFECTION SALAD

Yield: Approximately 25 pounds,
100 servings, one piece per

serving,

each 2

15 by 2 by

114 inches (4 ounces).

Ingredients

100 servings

Gelatin, orange flavored. . . ..
gﬁfter, bmlmg ..............
Lemon juice................
Water, cold................
Cabbage, shredded..........
Celery, diced
Carrots, finely chopped . ... ..
Omons, finely chopped. ... ..

34 pounds (2% No. 56 d:ppers)

1 gallon (4 No. 56 dippers)..
2 ounces (4 mess kit spoons)
Vi pint (¥ mess kit cup)........ ..
1 gallon (4 No. 56 dc{:pers
4 pounds (4 No. 56 dippers)..
2 pounds (2 No. 36 dippers) ..

14 pounds (1% No. 56 dxppers) .....
¥, pound (% No. 56 dipper).... ...

1. Dissolve gelatin in boiling water. Add salt, lemon juice, and cold water;
Chill until slightly thickened.

2. Add cabbage, celery, carrots, and onions; mix well. Pour into shallow

pans; chill until firm.
3. Cut into squares.

NO. 447. PINEAPPLE AND CHEESE SALAD

Yield: Approximately 25 pounds,
100 servings, four mess kit

spoons (4

ounces) each.

Ingredients

100 servings

.. servings

Pineapple, sliced............
Lettuce....................
Cheese, American, diced. .. ..
Coconut, shredded( tlonal)
Mayonnaise or salad dressing.

2No.10cans....................
10pounds........................
1 pound (1 No. 56 dipper).........
1 pound (1% No. 56 dippers).......
1 quart (1 No. 56 dipper)..........

1. Drain pineapple; cut into uniform pieces.

2. Chill lettuce until crisp; cut into 1/5-inch pieces just before serving.

3. Combine pineapple, lettuce, and cheese; mix well. Sprinkle coconut over

the top.

4. Serve with mayonnaise or salad dressing (recipes Nos. 459 to 484).

NorTk. If soaked in milk 1 hour before using, shredded coconut will look and taste like
fresh coconut. Drain carefully before using.
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NO. 448. JELLIED SPICED RED CHERRIES

Yield: Approximately 25 pounds,
100 servings, one piece
per serving, each 21/ by
2 by 1V inches (4 ounces).

Ingredients

100 setrvings

... servings

Cherries, red, sour...........
Sugar,brown...............
Cinnamon, stick. ...........
Nutmeg, ground............
Cloves, whole. .............
Gelatin, cherry flavored. . .. ..
Water, f)onlmg ..............
Sale. .. ...

3No.10cans. ...........ovunn.

2 pounds (2 mess kit cups)........
Yaounce.... ... e
(%% mess kit spoon) . ......

(¥4 mess kit spoon).......

214 pounds (2% mess kit cups)......
3 quarts (3 No. 56 dippers)........

1 ounce (2 mess kit spoons).......

1. Combine cherries, cherry juice, sugar, cinnamon, nutmeg, and cloves. Heat
to boiling; reduce heat and simmer 20 minutes. Remove cinnamon and

cloves.

2. Dissolve gelatin in boiling water; add salt and spiced cherry mixture.
3. Pour into shallow pans; chill until firm.

4. Cut into squares.

NO. 449. WALDORF SALAD

Yield: Approximately 25 pounds,

100 servings, five mess kit
spoons (4 ounces) each.

Ingredients

100 servings

.. servings

Lemon juice................
Apples, diced...............
Celery, diced...............
Sale. ... ..
Lettuce....................
Mayonnaise or salad dressing.

V3 pint (¥ mess kitcup)............
14 pounds (14 No. 56 dippers). .. ...
12 pounds (12 No. 56 dippers) . . . ...
1 ounce (2 mess kit spoons)........
Gheads..........................
1 quart (1 No. 56 dipper)..........

Sprinkle lemon juice over diced apples to prevent discoloration.
Combine apples, celery, and salt.
Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 to

484).

NO. 450. MACARONI SALAD

Yield: Approximately 18 pounds,

100 servings, four mess kit
spoons (5 ounces) each.

Ingredients

100 servings

.. servings

Macaroni, cooked...........
Celery, diced...............
Pimientos, chopped.........
Onions, choppe
Parsley, chopped. . e
Salt. .. iiieiiiininn e
Eggs, hard- cooked chopped..

Lettuce. covvesannceannsn-.
Mayonnaise or salad dressing.

5 pounds (5 No. 56 ddppers) .......

10 pounds (10 No. 56 dippers). .....[................
Yr—15-ouncecan.......oovuenve oo
7] gound (*2aNo.s6dipper)........[................
Vabunch.........ooo oo
2 ounces (4 mess kit spoons).......|[.......... ... ..
B30 EBBS. cveen i a it
Gheads............. ... ... oo
1 quart (1 No. 56 dipper)..........{....ccovivueinn.
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) 1. Combine macaroni, celery, pimientos, onions, and parsley.

. Add salt and eggs just before serving.
5. Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 to

484).

NO.451. CHICKEN OR TURKEY SALAD

Yield:

Ingredients

100 servings

Chicken or turkey, cooked,

cubed
Onions, finely chopped
Pineapple cubes, well drained.
Lemon juice
Sale
Pepper

10 pounds (10 No. 56 dippers)
2 pounds (2 No. 56 dippers)
2 No. 10 cans

2 pounds (2 No. 36 dippers)...... ..

100 servings, S

ounces (24 cup)
each.

. servings

1. Mix chicken or turkey with onions and pineapple cubes.

ro

. Add lemon juice, salt,

o O

and pepper; mix well.

. Chill; drain thoroughly. Add celery just before serving.
. Serve on lettuce with mayonnaise.

NoTE. Garnish with pickles, tomato wedges, or hard cooked eggs if desired.

NO. 452. MEAT SALAD (beef, lamb, pork, veal or ham)

Yield: 100 servings, 8
ounces each.
Ingredients 100 servings .... servings
Apples.......... ... .. ..., 6 pounds (3 No. 56dippers). ......|................
Meat, cooked, cubed........ 23 pounds (16 No. 56 dippers) . .....1................
Celery, cubed............... 6 pounds (6 No. 56 dippers).......|[...........oit.
Carrots, shredded. .. ........ 3pounds ...
Peppers, green, diced........ 1 pound (1 No. 56dipper) .........|{..c.....nn...
Peas...................... INo.10can..... ... .. i i
Sale. ... 2 ounces (4 mess kit spoons).......|.......civiun..,
Mayonnaise................ 3 quarts (3 No. 56 dippers). . ......|................
1. Combine apples, meat, and vegetables.
2. Add salt and mayonnaise (recipe No. 463); mix lightly,
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NO. 453. SALMON AND CELERY SALAD
Yield: 25 pounds,
100 servings, four mess kit
spoons (4 ounces) each.

Ingredients 100 servings .... servings
Salmon, flaked. ........ .. | 15— 1l-poundcans............ ... iiiiiiiiniaian..
Celery, diced . o 12 pounds (12 No. S6dippers)......[.....covevvn. ..
Pickles, sweet, chopped. .. .. Vipound... ... ... .
Eggs, hatrd-cooked, chopped. | 2deggs............ . ... .. ] o
Salt e ....| 2ounces (4 mess kitspoons)......[................
Lettuce. ... ... ... ..... .. Gheads............ .. ... e
Mayonnaise or salad dressing.| 1 quart (1 No.S56dipper)..........|..... ... .......

1. Remove skin from salmon. Combine salmon, celery, pickles, eggs, and
salt; mix well.

2. Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 to
484),

NoTe. Other fish such as tuna, crab, halibut, cod, or any firm white fish may be substi-
tuted for salmon.

NO. 454. SALMON OR TUNA FISH SALAD Yield: 100 servings,
4 ounces each.
Ingredients 100 servings .... servings
Water,cold................. 1% quarts (1% No. 56 dippers)......J................
Gelatin, plain...............] GoOUNCES........ovivrinnnenenerdiiiinnnii..
Warter, boiling ... ... .. . ] e
Salmon or tuna fish, flaked...| 5—1-poundcans...............|..... ol
Celery, finely chopped. ... ... 3 pounds (3 No. 56 dippers). .....|................
Peppers, green, chopped. . . .. Y pound (Y4 No.S6dipper).......|[................
Pimientos, chopped......... vapound.. ...
Lemon juice................ % pint (Yamess kitcup). ..o oL
Sale.... ... ...l Y ounce (1 mess kitspoon).......[................
Lettuce. ... ................ Gheads.................coiiiii i
Mayonnaise or salad dressing. 1 quart (1 No.56dipper).........[. ..o ... ..

1. Pour cold water over gelatin; allow to stand 5 minutes.
2. Pour boiling water over gelatin; stir until dissolved.

3. Remove skin from salmon. Add salmon or tuna fish, celery, peppers.
pimientos, lemon juice, salt, and mayonnaise or salad dressing (recipe:
Nos. 459 to 484); mix well.

4. Pour into pans; chill until firm.
5. Cut into squares, Serve on lettuce.
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CELERY SALAD

Yield: 32 pounds,
! : 100 servings, five mess kit
spoons (5 ounces) each.

NO. 455. SHRIMP AND

Ingredients 100 servings .. servings
Shemps.....oovvveinnvnn... 40pounds......oiviviiiinnen i
St e e e
Water, boiling ................................................................
Lemon juice.........,.. ees.| S¥2 0unces (11 mess kit spoons).....|................
Celery, diced ............... 14 pounds (14 No. S6 dippers).....|................
Salt, .ot 3 ounces (6 mess kit spoons)......[................
] o S P
Lettuce. ..o vveiiiiae 6heads..................oo i
Mayonnaise or salad dressing.| 2 quarts (2 No. 56 dippers)........|. ...............

1. Cover shrimps with boiling salted water. Heat to boiling point; boil 15

to 20 minutes until shrimps turn pink. Drain.

Cover with cold water; drain. Remove shells and black intestinal vein
running along the back.

3. Cut shrimps into uniform pieces; add lemon juice.

Combine shrimps, celery, salt, and pepper; mix well.

Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 to
484).

NO. 456. SHRIMP AND MACARONI OR SPAGHETTI SALAD
Substitute 6 pounds macaroni or spaghetti for celery in recipe for shrimp and
celery salad.

NO. 457. SPRING TUNA FISH SALAD Yield: 25 pounds,
100 servings, four mess kit
spoons (4 ounces) each.

Ingredients

100 servings

.. servings

Spinach, tender leaves
Onions, green, chopped
Pickles, sweet, chopped
Sale
Tuna fish, flaked
French or other dressing

3 pounds

...............

1% pounds. .

27 — 13-ounce cans
1 quart (1 No. 56 dipper)

1% ounces (3 mess kit spoons)

.........

% pound (% No. 56 dipper)

........

................

......

.........

lettuce. . ...l 6heads.................o e

Chill spinach uatil crisp; shred.
Combine spinach, onions, pickles, salt, and tuna fish; mix well.

Serve on lettuce with French or other salad dressing (recipes Nos. 459 to
484).
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NO. 458. TUNA FISH AND CELERY SALAD
Yield: 25 pounds,
100 servings, four mess k

ounces) each.

spoons (4
Ingredients 100 servings

Tuna fish, flaked..... ... .. .| 20— 13-0ouncecans...............
Pimientos....... .. ... .. 3 —15-ouncecans...............
Pickles, sweet, chopped. . ... 2% pounds (2% No. 56 dippers). ... .
Celery, diced. ... .. .. . 8 pounds (8 No. 56 dippers) ... ...
Sale. . ...l 3 ounces (6 mess kit spoons).... ..
Lettuce. .. ...... ... .. ... Gheads........................ .

Mayonnaise or salad dressing.

.. servings

1. Combine fish, pimientos, pickles, celery, and salt; mix well.
2. Serve on lettuce with mayonnaise or salad dressing (recipes Nos. 459 t

484).

NO. 459. COOKED SALAD DRESSING

Yield: 2 quart:

Ingredicnts

100 servings

.. servings

Flour, sifted
Sugar, granulated

Mustard, dry
Milk, evaporated............
Water (formilk)............
Vinegar....................
Eggs, beaten
Butter.................. ...

"2 ounces 58 mess kit spoons)
6 ounces (% mess kit cup)
% ounce (1% mess kit spoons)
14 ounce (2 mess kit spoons)
2 —14%-ouncecans..............

1% pints (%8 mess kit cup)....... ...
1 pint (¥4 No. s6dipper)..........
8 eggs (Y2 mess kit cup)
4 ounces (8 mess kit spoons)

...............

1. Sift flour, sugar, salt, and mustard together.
Mix milk and water. Add slowly to dry ingredients; stir until smooth. Ad
vinegar slowly; mix well.
3. Heat to boiling point; boil 2 minutes or until thick, stirring constantly.
Add 11, pints (1 mess kit cup) mixture slowly to beaten eggs; stir unt

smooth.
. 5. Add to remaining cooked mixture. Mix well; reheat but avoid overcookir,
eggs. Add butter; mix well. Cool.

NO. 460. COLE SLAW DRESSING
Add 15 pint (15 mess kit cup) prepared mustard to cooled dressing in recip
for cooked salad dressing.

NO. 461. PEANUT BUTTER DRESSING
Add 1 pint (%5 mess kit cup) peanut butter to the cooled dressing in recip
for boiled salad dressing. :

NO. 462. SAVORY DRESSING
Add 1 pint (24 mess kit cup) pickle relish or chopped sweet pickles to th
cooled dressing in recipe for cooked salad dressing,
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) No. 463. MAYONNAISE Yield: 2 quarts.
| ,

Ingredients 100 servings ... setvings
SaAlt, e % ounce (1%amess kit spoons).... | ...............
Mustard, dry.. ..ol % ounce (1 mess kit spoon)...... | ... ... ... ..
| Bggs. oo seggs (Y4 No.SGdipper).........[. ...............
Olsalad.................. 314 pints (1% No. S6dippets)...... | ...............
Vinegar.................... 4 ounces (8 mess kitspoons). ... |...... .. .. ... ..
Water, hot. .. .............. 1 ounce (2 mess kit spoons). ... [ ... ... ... ... ...

1. Sift salt and mustard together.

2. Add eggs and beat until well mixed.

3. Add remaining liquid gradually, alternating vinegar and oil. Add hot
water last; mix well.

NO. 464. CREAM DRESSING
Add 114 pints (7 mess kit cup) heavy whipped cream to recipe for mayon-
naise.

NO. 465. HAM DRESSING

Add 1 pint (24 mess kit cup) tomato juice and 15, pint (13 mess kit cup)
chopped Virginia ham to recipe for mayonnaise.

NO. 466. MARMALADE DRESSING
Add 10 mess kit spoons orange marmalade to recipe for mayonnaise.

NO. 467. MUSTARD CREAM DRESSING
Add 1 pint (24 mess kit cup) prepared mustard and 1 quart (one No. 56
dipper) heavy whipped cream to recipe for mayonnaise.

NO. 468. PICKLE MAYONNAISE

Add four mess kit spoons catsup, four mess kit spoons minced parsley, 10
mess kit spoons minced sweet pickles, 10 mess kit spoons minced cucumbers
and 10 mess kit spoons minced beets to recipe for mayonnaise.

NO. 469. THOUSAND ISLAND DRESSING

Add 1 quart (1 No. 56 dipper) chili sauce, 2 pounds (2 No. 56 dippers)
chopped green peppers, 4 mess kit spoons chopped parsley, 4 ounces (144 mess
kit cup) chopped onions, 13 mess kit spoon Worcestershire sauce and 2 hard-
cooked eggs to recipe for mayonnaise,

NO. 470. RUSSIAN DRESSING

Add 1 quart (1 No. 56 dipper) chili sauce,.2 pounds (2 No. 56 dippers)
chopped green peppers, 12 mess kit spoons chopped beets or pimientoes and
Y; mess kit spoon Worcestershire sauce to recipe for mayonnaise,
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NO. 471. SPECIAL MAYONNAISE Yield: 2 quarts.

Ingredients 100 servings . ... servings
Mayonuaise. ... ........... 1'%4 quarts (1% No. 56 dippers). .o ufovninnnn...
Milk, evaporated............| 1—14%ouncecan.........cooofevverinninioi .
Onion juice. .. ... ......... 1 ounce EZ mess kit spoons)......|................
Salt e Y2 ounce (1 mess kit spoon).......[................
Pepper, cayenne. ... e

1. Combine mayonnaise (recipe No. 463) and remaining ingredients; mix
well.

NO. 472. HORSERADISH MAYONNAISE
Add 3%} ounce (21, mess kit spoons) paprika and 15 pint (13 mess kit cup)
grated horseradish to 1/, of recipe for special mayonnaise.

NO. 473. PINEAPPLE MAYONNAISE
Add 1, pint (1/; mess kit cup) pineapple juice to 1/, recipe for special mayos-

naisc.
NO. 474. FRENCH DRESSING NO. 1 Yield: 2 quarts.
Ingredients 100 servings .... servings

Oilsalad.................. % quart (% No. 56dipper).........|................
Vinegatos,o.o oo 1 quart (1 No. 56dipper).........0. ... ... ......
Sale........ o 3 ounces (6 mess kitspoons)......|................
Sugar, granulated........ ... 1 ounce (2 mess kit spoons).......J................
Onion juice {optional)....... 1% ounces {3 mess kit spoons)......]..........cvuat

1. Mix all ingredients together. Shake before using.

NO. 475. CATSUP DRESSING
Add Y, pint (15 mess kit cup) catsup to recipe for French dressing.

NO. 476. CHEESE AND EGG DRESSING

Add 7 mess kit spoons chopped parsley, 7 mess kit spoons chopped pimiento,
1 pint (24 mess kit cup) chopped American cheddar cheese and 8 hard-cooked
eggs to recipe for French dressing.

NO. 477. HORSERADISH DRESSING
Add 7 mess kit spoons prepared horseradish to recipe for French dressing.

NO. 478. MUSTARD FRENCH DRESSING
Add 3/ ounce (21, mess kit spoons) dry mustard and 1/ teaspoon cayenne
pepper to recipe for French dressing.

NO. 479. MIXED PICKLE DRESSING
Add 1/ pint (Y mess kit cup) chopped pickles to recipe for French dressing.

NO. 480. ROQUEFORT DRESSING

Add v, pint (15 mess kit cup) crumbled Roquefort cheese to recipe for
French dressing.

NO. 481. VINAIGRETTE DRESSING

Add 7 mess kit spoons chopped green peppers, 7 mess kit spoons chopped
pickles and 7 mess kit spoons chopped parsley to recipe for French dressing.
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NO.482. FRENCH DRESSING NO. Il (Thick)

Yield: 2 quarts.

Ingredients

100 servings

.. servings

Sugar, granulated
Mustard, dry
Pepper, cayenne
Mayonnaise
Vinegar....................
0il, salad
Water

1% ounces (3% mess kit spoons)....
"1 ounce (2 mess kit spoons).......
% ounce (3 mess kit spoons)
"4 pint (% mess kit cup)......... ..
1 pint (Y2 No. S6 dipper)..........

................

1'4 quarts (15 No. 56 dippers)
Y% pint (4 mess kit spoons)........

L. Sift salt, black pepper, sugar, mustard and cayenne pepper together.
2. Add mayonnaise; mix well.
3. Add oil and vinegar alternately to mixture. Add water last; mix well.

NO. 483. SPECIAL GREEN SALAD DRESSING

Yield: 13/ quarts.

Ingredients

100 servings

.. servings

Pepper
Mustard, prepared
Catsup
Worcestershire sauce
Oil, salad
Vinegar
Peppers, green, chopped
Parsley, chopped............
Eggs, hard-cooked, chopped. .

% pint (Vamess kitcup)............
¥ pint (Y5 mess kit cup)............
4 ounces (¥ mess kit cup)

1

. Combine salt, pepper, mustard, catsup and Worcestershire sauce; mix well.

2. Add a small amount of oil, beating continually with a wire whisk.
3, Add remaining oil and vinegar alternately in small quantities.

4.

NoTE. Serve on green salads.

Add remaining ingredients; mix well.

NO. 484. SOUR MILK DRESSING

Ingredients 100 servings .. servings
Vinegar.................... 1 pint (Y2 No. 56dipper)...........|covvepenin ..
Milk, evaporated............ 2 —14%20UNCECANS. .. vuvvnnnen e
Sugar, granulated............ 4 ounces (8 mess kit spoons).......[................
Salt.... ... .. 14 ounce (% mess kit spoon)........0................

1. Mix vinegar and evaporated milk. Add sugar and salt, stirring rapidly
with a wire whip; stir until well $nixed.

2. Chill.

NotE. Pepper, paprika and mustard may be added to sour milk dressing. Serve cold on

green salads,
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SECTION XV
SANDWICHES

24. PREPARATION OF SANDWICHES. a. Suggestions for making sand-
wiches.

(1) Allow butter to stand in a warm place until soft.

(2) Cut bread into slices 35 inches or less in thickness.

(3) Spread butter evenly over all of one side of a slice of bread. If a
moist sandwich filling is used, spread both slices of bread with butter to
prevent the bread from becoming soggy.

(4) Make sandwich fillings moist but not wet enough to drip when they
are eaten; add seasonings carefully.

(5) Cover entire slice of bread with filling. Lettuce leaves or tender cab-
bage leaves may be added if sandwiches are to be served immediately.

(6) Color contrasts may be obtained by placing the filling between a slice
of white and a slice of dark bread. Vary the kind of bread by using nut,
raisin, whole wheat, rye or white bread.

(7) Wrap sandwiches in wax paper immediately after making. (Commer-
cial bread wrappers may be used.)

(8) Make sandwiches as short a time in advance as possible. If made in
advance, store in refrigerator after wrapping.

(9) Avoid the use of ground meat and egg fillings in hot weather.

b. Proportions of ingredients for sandwich fillings. (1) Meat, cheese
and egg fillings:

Ingredients Quaatity
Bacon and baked beans:
Bacon, cooked, chopped 5 pounds (3 No. 56 dippets)
Beans, baked
Bacon and peanut butter:
Bacon, cooked, chepped 5 pounds (8 N o. 56 dippers)

Peanut butter
Sliced roast beef:

Beef, roast, sliced
Bologna and cheese:

Bologna 6 pounds
Cheese, sliced 6 pounds

Cheese and mustard:
Cheese, sliced 12 pounds
Mustard, prepared

Cheese and peanut butter:
Cheese, chopped ’ 3 pounds (3 No. 56 dippers)
Peanut butter 114 gallons (6 No. 56 dippers)
Mustard, dry

Cheese and bacon:
Cheese, chopped 6 pounds (6 No. 56 dippers)
Bacon, cooked, chopped 3 pounds :
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Ingredients

Quantity

Cottage cheese and carrot:
Cheese, cottage
Carrots, chopped
Pickles, sweet, chopped
or
Raisins, chopged
Cottage cheese and pineapple:
Cheese, cottage
Pineapple, crushed
Chopped meat:
Meat, cooked, ground
Mayonnaise
Pickle relish
Eggs, hard-cooked, chopped
Salt
Deviled ham:
Ham, cooked, ground
Milk, evaporated
Pickle relish, sweet, well-drained
Mustard, dry
Mayonnaise
Deviled meat:
Meat, cooked, ground
Catsup or chili sauce
Pepper, cayenne
Worcestershire sauce
Paprika
Onion juice
Salt
Mayonnaise
Dried beef and cheese:
Cheese, chopped
Milk, evaporated
Beef, dried, shredded
Horseradish, drained
Pepper
Egg:
Efgs, hard-cooked, chopped
ayonnaise
Add prepared mustard, minced onions,
chopped pickles or celery if desited.
Eggs, Denver:
Eggs, beaten
Ham, cooked, chopped
Onions, chopped
Fat, bacon
Combine eggs, ham and onions; scram-
ble in fat.
Fish:
Salmon or tuna fish
Lemon juice
Mayonnaise
Pickles, chopped

or
Celery, chopped
Sliced ham;
Ham, sliced
Mustard, prepared
Chopped ham:
Ham, chopped
Mayonnaise
ChopEed hard-cooked eggs, chopped
pickles, chopped onions, chopped
meat, ground cheese, ground raisins
or chopped celery may be added to
the chopped ham.

3 pounds (3 No. 56 dippers)
3% pounds (3 No. 56 dippers)

1 quart (1 No. 56 dipper)
1% pounds (1 No. 56 dipper)

3 glounds (3 No. 56 dippers)

1 No. 10 can :

10 pounds (8 No. 56 dippers)

1 quart (1 No. 56 dipper)
28 eggs *

4 ounces (8 mess kit spoons)

8 pounds

3 — 14%-ounce cans
1% pints (% No. 56 dipper)

1 ounce (4 mess kit scfoons)
1% quarts (1% No. 56 dippers)
12 pounds (9% No. 56 dippers)

1 quart (1 No. 56 dipper)

Y4 ounce (1 mess kit spoon)
% ounce (3 mess kit spoons)

3 ounces (6 mess kit s oons)
1% quarts (1% No. 56 dippers)
5% pounds (5% No. 56 dippers)

5 — 14'4-ounce cans

3 pounds

1 pint (% No. 56 dipper)

(% mess kit spoon)
75 eggs .

1 quare (1 No. 56 dipper)
75 eggs (3% No. 56 dippers)

5 pounds

1 pound (1 No. 56 dipper)

-
16 — 1 pound cans
¥ pint (% mess kit cup)

1 quart (1 No. 56 dipper)

2 quarts (2 No. 56 dippers)

2 pounds (2 No. 56 dippers)
15 pounds
12 pounds

1 quart
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(2) Vegetable sandwich fillings.

Ingredients Quantity
Baked bean: .
Beans, baked . (8 No. 56 dippers)
Mustard
Salt
Pepper
Vinegar
Bean rarebit:
Beans, baked (6 No. 56 dippers)
Cheese, chopped 2 pounds (2 No. 56 dippers)
Onions, chopped
Salt
Pepper
Catsup
Baked beans and celery:
Beans, baked (6 No. 56 dippers)
Celery, chopped 2 pounds (2 No. 56 dippers)
Mayonnaise
Carrot and celery:
Carrots, chopped 7 pounds (6 No. 56 dippers)
Celery, chopped 2 pounds (2 No. 56 dippers)
Mayonnaise
Carrot and raisin:
Carrots, chopped 7 pounds (6 No. 56 dippers)
Raisins, chopped 2%2 pounds (2 No. 56 dippers)
Peanut butter
(3) Sweet sandwich fillings.
Ingredients Quantity
Apple butter:
Butter, apple
Apple butter and cottage or cream cheese
Butter, apple (6 No. 56 dippers)
Cheese, cottage or cream (2 No. 56 dippers)
Date and nut;:
Dates, chopped (6 No. 56 dippers)
Nuts, chopped (2 No. 56 dippers)
Jam:
Jam
Jam and cream cheese of peanut butter:
Jam (6 No. 56 dippers)
Cheese, cream (2 No. 56 dippers)
or
Peanut butter
Jelly:
Jell
Jelly ang cream cheese or peanut butter:
Jelly (6 No. 56 dippers)
Cream cheese (2 No. 56 dippers)
or
Peanut butter
Nuts and raisin:
Nuts, chopped (2 No. 56 dippers)
Raisins, chopped (6 No. 56 dippers)
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SECTION XVI
SAUCES

5. PREPARATION OF SAUCES. a. The purpose of a sauce is to add flavor,
noisture and nutritive value to foods. Use milk or the juice drained from
woked vegetables or fruits as the liquid in sauces. If possible prepare cream
auces in a double boiler as there is less danger of scorching. If a sauce has
teen thickened with eggs, avoid boiling. Serve sauces immediately after prep-
uwtion if possible, otherwise cover to avoid the formation of a crust on the
surface,

NO.485. APRICOT SAUCE

Ingredients 100 servings .... servings
ADricOts . . ..o ae 1 No. 10 can. P
Vater. .. . .. R 2 quarts (2 No. 56 dnppers) .........................
Cornstarch................. 2 ounces (6 mess kit spoons).......|................
Sogar......................| 4pounds (2 No.S6dippers)........[................
Wt oo % ounce (Vamess kit spoon)........|.....coivunnn..
Water.. ...t 1 pint (2 No. 56dipper).......... .} e iviereennnnn.
lemon juice. ..., .. ouiuint. 14 pint (8 mess kit spoons).........|.ceeereeneenn...

L Drain apricots; chop. Add water to apricot juice.

2 Mix cornstarch, sugar and salt together; add water and stir until smooth,

5. Combine chopped apricots and juice; heat to boiling point. Add corn-
starch mixture slowly, stirring constantly.

§ Heat to boiling point; boil 5 minutes or until clear and thick, stirring
constantly. Remove from heat.

5 Add lemon juice.

6. Serve hot or cold.

NO.486. CHERRY SAUCE Yield: 1 gallon
100 servings, 21/
mess kit spoons each.

Ingredients 100 servings . ... servings

Cherries, sour...............] 3NO.10CADS...0vererrrnnnennn..

3 R PO U
Cormsearch................. 6 ounces (¥ mess kit cup)........
Sugar, granulated. . ....1 1% pounds (1 mess kit cup)........
e, % ounce (Y% mess kit spoon).......
Vater, . ove e V4 pint (%5 mess kit cup)..
Butter, ...viii e 1 pound (8 mess kit spoons). .
Lemon juice................| V5 ounce (1 mess kit spoon)........

l. Drain cherries. Add water to juice, if necessary, to make 33} quarts (3%
No. 56 dippers) liquid.
. Mix cornstarch, sugar and salt together; add water and stir until smooth.
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3. Heat cherry juice to boiling point; add cornstarch mixture slowly, stirring
constantly. )

4. Heat to boiling point; boil 5 minutes or until clear and thick, stirring con-
stantly. Remove from heat.

5. Add butter and lemon juice; mix well.

6. Serve hot or cold.

NO. 487. CHOCOLATE SAUCE Yield: 31/ quarts
100 servings, two mess kit
spoons each.

Ingredients 100 servings .... servings
Cornstarch............... .. 4 ounces (Y4 mess kitcup)........|......... .. .....
Sugar, granulated............| 1¥2 pounds (1 mess kitcup)........[............. ...
Sale..... ... ... 143 ounce (¥ mess kitspoon).......{................
Cocoa..............oovnn.. 6 ounces (Vmess kitcup)........[.......... ... . ..
Water..................... 2% quarts (2% No. S6dippers)..... [................
Butter..................... Y% pound (Vamesskitcup).........|................

1. Mix cornstarch, sugar, salt and cocoa together; add 3/ pint (15, mess
kit cup) water. Stir until smooth.

2. Heat remaining water to boiling point; add cornstarch mixture slowly,
stirring constantly.

3. Heat to boiling point; boil 5 minutes or. until clear and thick, stirring
frequently. Remove from heat.

. Add butter; mix well.

5. Serve hot or cold.

NO. 488. HARD SAUCE Yield: 100 servings

Ingredients 100 servings .... servings
Butter..................... 3 pounds (1%2 No. S6dippers)s....0........covu....
Sugar, granulated............[ 6% pounds (3% No. 56dippers).....[................
Vanilla..................... 3 ounces (6 mess kit spoons)......|................

1. Stir butter until soft; add sugar gradually.
2. Stir mixture until light and fluffy. Add vanilla; mix well.

NO. 489. LEMON SAUCE

Ingredients 100 servings .... servings
Cornstarch. ................ 7 ounces (Yamess kitcup)........|...ciiiin...
Sugar, granulated............ 3 pounds (1% No. s6dippers).....|................
Water, .. .viiieeen 2% quarts (2% No. S6dippers)......|................
Butter.......ooviveinnnn.. 15 pound (Y mess kitcup).........|................
Lemon juice,............... % pint (Vimesskitcup)...........|................

1. Mix cornstarch and sugar; add 1/ pint (14 mess kit cup) of the water.
Stir until smooth.

2. Heat remaining water to boiling point; add cornstarch mixture slowly,
stirring constantly.
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5. Heat to boiling point; boil 5 minutes or until clear and thick, stirring
constantly. Remove from heat.

i. Add butter and lemon juice; mix well.
5. Serve hot or cold.

NO. 490. NUTMEG SAUCE Yield: 31/ quarts
100 servings, two mess kit
spoons each. '

Ingredients 100 servings .. .. servings
Cornstarch................. 4 ounces (M mess kiccup)........|................
Sugar, granulated......... .. 12 pounds (1 mess kiccup)....... .| ...............
Sale. ..o 15 ounce (¥ mess kit spoon).......|.. ... .. .. .......
Water..................... 2% quares (2% No. 56dippers)......|................
Butter........ ... ... ... .. % pound (Y mess kitcup).........|.... .. ... ... ...
Nutmeg .. ..o Y8 ounce (V2 mess kit spoon)..... .. TEREERCITRTETIE,

I. Mix cornstarch, sugar and salt together; add 1/ pint (1/4 mess kit cup) of
the water. Stir until smooth.

2. Heat remaining water to boiling point; add cornstarch mixture slowly,
stirring constantly.

5. Heat to boiling point; boil 5 minutes or until clear and thick, stirring
constantly. Remove from heat.

1. Add butter and nutmeg; mix well.

5. Serve hot or cold.

NO. 491. DRAWN BUTTER SAUCE ’ Yield: 3 quarts.
Ingredients ‘ 100 servings .... servings
Butter, melted........... ... 1 pound (¥ No.56dipper)........|................
Flour, sifted................ 12 ounces (1 mess kitcup)..........|. .. ... ........
Water, boiling............ .. 2 quarts (2 No.56dippers)........|................
Sale.. ... 1 ounce (2 mess kit spoons).......|................
Cayenne (optional).......... O
|

1. Mix melted butter and flour; stir until smooth.

2. Add to hot water. Heat to boiling point; boil until slightly thick, stirring
occasionally.
3. Add salt and cayenne.

NoTe. Vegetable juice may be used instead of water.

NO. 492. EGG SAUCE

Add 12 sliced hard cooked eggs to recipe for drawn butter sauce just before
serving.

NO. 493. PARSLEY SAUCE

Add 145 mess kit cup minced parsley to recipe for drawn butter sauce just
before serving.
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NO. 494. LEMON BUTTER SAUCE

Ingredients 100 servings .. setvings
Butter, melted. . ......... ... 2% pounds (1% No. 56dippers).....|................
Flour, sifted................ 12 ounces (1 mess kitcup).........[.......oiiat

Water, boiling..............
Lemonjuice................
Salc
Cayenne

Patsley, minced

2 quarts (2 No. 56 dippers).
12 lemons
1% ounce (1 mess kit spoon).

stirring frequently.

Mix melted butter and flour; stir until smooth.
Add to hot water. Heat to boiling point; boil 10 minutes or until thick,

Add lemon juice, salt, cayenne and parsley.

NO. 495. SAVORY BUTTER SAUCE

Add 1 chopped onion, 2 ounces chopped pimiento and 2 chopped green
peppers to recipe for lemon butter sauce.

NO. 496. CHEESE SAUCE

Yield: 11/, gallons.

Ingtedients

100 servings

Flour, sifted
Water,cold.................
Milk, evaporated............
Water (for milk)............
Fac...... ... ... ol
Sale. ... oL
Cheese, chopped

8 ounces (% No. 56 dipper).
1% pints (1 mess kit cup)
4 —14% ouncecans........
2 quarts (2 No. 56 dippers)
12 ounces (% mess kit cup)..

% ounce (1% mess kit spoons)

4 pounds (4 No. 56 dippers)

N

Mix flour and cold water; stir until smooth.
Mix milk and water; heat to boiling point.

Pour flour mixture slowly into hot milk, stirring constantly. Heat to boil-

ing point; boil 5 minutes or until thick, stirring constantly. Add fat and

salt. Remove from heat.
Add chopped cheese; stir until cheese is melted.
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NO. 497. WHITE SAUCE

Yield: 1 gallon.

Ingredients 100 servings .. setvings

“tin

atmelted .. ... ... ... 8 ounces (Y3 mess kitcup)........{................
Four sifted................ 4 ounces (Vs mess kitcup)........|................
M 1 ounce (2 mess kitspoons).......[................
71> N Y P
ik, evaporated............ 4 -—14%-ouncecans..............|...... ...
Taer (formilk)............ 2 quarts (2 No. 56 dippers)........|......... e
Hedium

omelted................. 14 ounces (% mess kitcup)........}...... Ceeeaen.,
Tour, sifted................ 7 ounces (% mess kitcup)........[...... Ceeeeenen.
,‘dt ....................... 1 ounce (2 mess kit spoons).......|................
»[le evaporated............ 4 —14%-ouncecans................... ..o
fatekr (for mitke}............ 2 quarts (2 No. 56 dippers)........|................
bic

,melted.................[ 1% pounds (1 mess kitcup)........[........... ... ..
Tour, sifted................ 12 ounces (1 mess kitcup).........|......... ... .. ..
e 1% ounces (3 mess kit spoons)......|.............. ..
3 U SRR P
{ilk, evaporated............| 4-—14%-ouncecans..............|. oo,
Vater (for milk)......... ... 2 quarts (2 No. 56dippers)........|................

. Mix melted fat, flour, salt and pepper together; stir until smooth.

. Mix milk and water; heat.

. Add milk gradually to flour mixture; stir until thoroughly mixed.

.. Heat to boiling point; boil 5 minutes or until thick, stirring constantly.

NO. 498. HOLLANDAISE SAUCE

Prepare 1 gallon medium white sauce. Place 24 egg yolks (14 No. 56 dipper)
n pan over hot water; add white sauce to egg yolks and beat vigorously.
Add 12 ounces (14 mess kit cup) butter, 15 pint (14 No. 56 dipper) lemon
uice and a small amount of tabasco sauce or red peppers. Cook slowly, stir-
ing constantly. Keep the temperature of the water below the boiling point.
¥rve hot.

NO. 499. MUSTARD SAUCE

Add 34 pint (14 mess kit cup) prepared mustard to recipe for thin white
auce, Mix well. Serve hot on vegetables or meat.

NO. 500. BARBECUE SAUCE

Yield: 2 gallons
100 servings, 14 cup

each.
Ingredients 100 setvings .. servings

3m0ns chopped............ 1 pound (1 No. 56 dipper)........|.............. ﬁ
lt bacon or ham, melted. . 4 pounds (2 No.s6dippers)......{................
VNEEAL. . oit i 2 quarts (2 No. s6dippers)........0.............. ..
Water. . ... 1 quart (1 No. S6dipper).........01................
Mustard, prepared.. 1 pint (Y2 No. S6dipper)..........[.............. ..
dtSup ..................... 112 quares (1Y2 No. 56 dippers)......|................
digar, brown............... 4 ounces (Y8 No.56dipper).......0....coovuen.. ...
'll[ .........................................................................
Yepper, £ed. ..o e
Aili powder (optional). ... .o
x'ctccstcrshue sauce

{optional).. 2 ounces (4 mess kit spoons)......[...........




1. Fry onions in melted fat until tender and slightly brown.
2. Add remaining ingredients; mix thoroughly.
3. Refrigerate until ready for use.

NoTE. Serve on all kinds of meat,

NO. 501. CREOLE OR SPANISH SAUCE Yield: 2 gallons

100 servings, °

cup each.

Ingredients 100 servings .... servings

Onions, chopped............ 1% pounds (1% No. 56 dippers).....|..............
Peppers, green, chopped. . . .. 1% pounds él V1 No. 56dippers).....|..............
Mushrooms................ 1% pounds (1% No. 56dippers).....[..............
Fat, melted................. 1 pound (¥ No. 56dipper)........[..............
Tomato puree.............. 2 quarts (2 No. 56 di(f)pcrs) ......................
Tomatoes.................. 8 pounds (4 No. 56 dippers)......[..............
Meatstock.................] 2quarts (2 No.56dippers)........0..............
Flour, sifted................ 1 ounce (2 mess kit spoons).......|..............
Butter, melted.............. 4 ounces (8 mess kit spoons)......|..............
Salt.......... ...l 1 ounce &2 mess kit spoons).......0......... ...
Peppeft..................... %4 ounce (1 mess kitspoon)........|..............
Parsley, finely chopped . ...... B SPIIZS . it
Garlic,crushed .. ........... 1smallclove....................[..............

1. Fry onions, green peppers and mushrooms in fat about 5 minutes; ac
tomato puree, tomatoes and meat stock. )

2. Mix flour and melted butter; stir until smooth. Add to onion and toma
mixture. Heat to boiling point; boil 2 minutes, stirring constantly.

3. Add salt, pepper, parsley and garlic; mix well.

NO. 502. CREOLE SAUCE WITH PIMIENTOS
Add chopped pimientos and red peppers to recipe for creole or Spanish sauc

NO. 503. CREOLE SAUCE WITH BACON OR SALT PORK

Cut bacon or salt pork into 14 inch pieces; fry until crisp. Add fried bacc
to recipe for creole or Spanish sauce. Bacon fat may be used for the fat i
the sauce.

NO. 504. CREOLE SAUCE WITH CELERY
Add 114 pounds (115 No. 56 dippers) diced celery to recipe for creole sauc
Omit mushrooms.

NO. 505. HORSERADISH SAUCE Yield: 2 gallons

100 servings, 1,

cup each.

Ingredients 100 servings ... Servings

Milk, evaporated............| 8—14%0uUnceCans...............l..coiii i,
Warter (for milk)............ 1 gallon (4 No. 56 dippers)......... | ccovueennn ...
Flour, sifted................ 1 pound (1 No.S6dipper).........|...............
Lemon juice................ 14 pint (4 No. S6dipper)...........J.....oooii vt
Salt......ovvviiiiil 2 ounces (4 mess kit spoons).......J..........o.
Pepper....c.ovvvvii] (Mmesskitspoon). ..o
Butterorfat................| 1pound (Y2 No.56dipper).........[.......cvinn.
Horseradish, prepared........ 1 quart (1 No.SG6dipper).......... | ...ccoooviin.
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. Mix milk and water. Mix flour and 1 quart (1 No. 56 dipper) milk;
stir until smooth. Add remaining milk.

> Heat to boiling point; boil 2 minutes or until thick, stirring constantly.
. Add lemon juice, salt, pepper and horseradish; heat.
i Keep hot over hot water until ready for use.

NO.506. MINT SAUCE Yield: 2 quarts

100 servings, one mess kit

spoon each.
Ingredients 100 servings .... servings
Miat, fresh, chopped........ 8 ounces (14 No. S6dippers).......[................
Sugar, granulated............| 1 pound (¥ No. 56dipper).........|................
Vinegar.............. ... 2 quarts (2 No. 56 dippers).........|................

l. Wash mint thoroughly; remove stems and old leaves. Drain and chop.
. Mix mint and sugar; allow to stand 30 to 60 minutes.
5. Add vinegar; allow to stand 1 hour.

NoTE. Serve with roast lamB or broiled lamb chops.

NO. 507. RAISIN SAUCE Yield: 2 gallons

100 servings, three ounces

each.

Ingredients 100 setvings .. servings
Raisins.................... 1Yapounds...cooevn it e e
Water, hot (forraisins)..... .| ... i
Cder or pineapple juice...... lgallon......... ... oo
Water..........oiiiiin., Tgallon... ...
Salt, .o lounce.......coovvinen i
Pepper.ooveeniiiiiiin.. Bounce. . ...
Sugar, brown............... lpound........oooo i
Cornstarch................. GOUNCES. .o vven v iiiiieiiiiaaan.
Water, cold (forcornstarch). ). ... ... o i
Butter..................... lpound..oooverinrinniinnn i e
lemon juice................ 4lemons............. ...l

or
VIREAL. . ettt e e e

l. Wash raisins. Cover with hot water; soak until plump.

2. Mix cider or pineapple juice and water; add raisins, salt, pepper and

brown sugar; heat.

3. Mix cornstarch and a little cold water; add to raisin mixture. Heat to
boiling point; boil 5 minutes or until thick; stirring constantly.

4. Add butter and lemon juice or vinegar; mix well.

NoTE. Serve hot with baked ham or tongue.
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NO. 508. TOMATO SAUCE

Yield: Approximately 2 gallons

100 servings, approxi-
mately 14 cup each.

Ingtedients

100 servings

.. servings

Onions, finely chopped... ...
Garlic, choppcd (optional)..

Fat (for frying).............
Flour, sifted................
Cloves, ground.............

Cinnamon, ground..........
Sale

1% pounds (1%4 No. 56 dippers).....
lcove....oovvvineiniinn.
2 pounds (1 No. 56 dipper)
1 pound (1 No. 56dipper)........
% ounce (1% mess kit spoons).....
%4 ounce (2 mess kit spoons).......
1% ounces (214 mess kit spoons)....
2 quarts (2 No. 56 dippers)........
2No.10cans...........oovven...

................

................

1. Fry chopped onions and garlic about 5 minutes but not until brown.

2. Add flour, cloves, cinnamon, salt and cayenne; mix well.

3. Add water and tomatoes. Heat to boiling point; boil 5 minutes or until
thick, stirring constantly. Reduce heat and simmer another 5 minutes, stir-
ring frequently to prevent scorching.

NoTE. Serve on spaghetti, meat balls or fish.

NO. 509. SALMON SAUCE

Yield: 2 gallons.

Ingredients

100 servings

Fat, melted.................
Flour, sifted................
Salt...oaooi L
Pepper....ooovvviiininnn
Juice from salmon..........
Water...............on
Milk, cvaporated ............
Catsup

2 pounds (1 No. 56 dipper)
1 pound (1 No. 56 dipper).........
4 ounces (8 mess kit spoons).......
% ounce (1 mess kit spoon).........

..................................

8 — 14% ounce cans.
1 quart (1 No. 56 dxpper)

................

1. Mix melted fat, flour, salt and pepper together; stir until smooth.

2. Place over low heat and cook about 10 minutes or until brown, stirring

constantly.

3. Add enough water to salmon juice to make 1 gallon (4 No. 56 dippers)

of liquid.

Mix milk and liquid together; heat to boiling point.

5. Add hot liquid to flour mixture. Heat to boiling point; boil 2 to 3 minutes
or until thick, stirring constantly.

Add catsup; m
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NO. 510. TARTAR SAUCE Yield: 11/ gallons
100 servings, three
mess kit spoons each.

Ingredients ’ 100 servings .... Servings
Mayonnaise, thick........... 1 gallon (4 No. S6dippers)........|................
Eggs, hard cooked, chopped. .| 10eggs........... ... .. ... ... i ] i

Pickles, dill, finely chc:f)pcd. .| 1pound (¥aNo.56dipper).......[................
Onions, finely chopped...... 1 pound (1 No. S6dipper).........[................
Parsley, finely chopped....... 4 ounces (% No. sédipper)........[................

1. Mix all ingredients together thoroughly.
NoTE. Serve cold with corned beef hash or fish.

NO.511. BROWN GRAVY Yield: 2 gallons
100 servings, /3
cup each.
Ingredients 100 servings . ... servings
Fat from cooked meat....... 1% pounds (¥ No. s6dippet).......[................
Gatrlic, crushed (optional)....| Yclove..........................l...o ool
Flour, sifted................ 1% pounds (1%2 No. 56 dippers).....0................
Water or stock, hot.......... 2 gallons (8 No. 56 dippers).......|................
R I
Pepper... .o

1. Pour clear fat from roasting or frying pans after meat is cooked, allowing
brown particles to remain. Measure fat.

2. Return the 115 pounds (34 No. 56 dipper) measured fat to pans; add
crushed garlic and fry until brown.

3. Add flour; stir until smooth. Continue cooking over low heat until flour
is brown.
Add hot liquid gradually, stirring constantly.

5. Heat to boiling point; boil 2 minutes or until thick, stirring constantly.
Add salt and pepper.

NoTE. When flour is cooked it loses some of its thickening power. The amount needed
to make gravy of right consistency will depend upon how brown the flour becomes before
the liquid is added.

NO. 512. TOMATO GRAVY

Increase fat to 2 pounds (1 No. 56 dipper) and flour to 2 pounds (2 No.
56 dippers) in recipe for brown gravy. Add 14 No. 10 can tomatoes. The
acid in the tomatoes decreases the thickening power of the flour.

NO. 513. SPICED TOMATO GRAVY .

Add grated nutmeg, mace, ground cinnamon, ground cloves and any other
seasonings desired to recipe for tomato gravy. Add seasonings cautiously and
in amounts desired.

NO. 514. BROWN ONION GRAVY
Add 5 pounds (31, No. 56 dippers) peeled and sliced onions to fat in
recipe for brown gravy before the addition of the flour.
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NO. 515. GIBLET GRAVY

Wash the liver, heart and gizzard of poultry; remove any portion of the liver
which may have a greenish color. Cover gizzard with cold water. Cover and
heat to boiling point; reduce heat and simmer about 20 minutes. Add the
heart and continue simmering 10 minutes. Add the liver and cook 10 to 15
minutes longer. Drain and chop. Add the chopped cooked giblets to recipe
for brown gravy. Substitute the liquid in which giblets were cooked for part
or all of the water in the gravy. v

NO. 516. CREAM GRAVY Yield: 2 gallons
100 servings, 1/

cup each.

Ingredients 100 servings .. servings

Fat from cooked meat

Flour, sifted................
Milk, evaporated....
Water (formilk)............
Sale........... ...l

.| 8 — 14%-ounce cans

1 pound é% No. 56 dxpper)
1 pound (1 No. 56 dipper)..

1 gallon (4 No. 56 dnppers)

1. Pour clear fat from roasting or frying pans where meat has been cooked,
allowing brown particles to remain in pan. Measure fat.

2. Return the 1 pound (15 No. 56 dipper) measured fat to pans; add flour
and stir until smooth.

3. Mix milk and water; heat,

4. Add hot liquid gradually to flour and fat, stirring constantly.

5. Heat to boiling point; boil 2 minutes or until thick, stirring constantly.

Add salt and pepper.

NoOTE. The amount of salt depends upon the seasoning of the meat. Milk requires more
salt than water or seasoned stock.

NO. 517. CREAM ONION GRAVY
Add 5 pounds (31 No. 56 dippers) peeled and sliced onions to fat in recipe
for cream gravy before the addition of the flour.

NO. 518. NATURAL PAN GRAVY

Ingredients 100 servings .. servings

Water, boiling..............
Fat from cooked meat
Worcestershire sauce

1 quart (1 No. 56dipper)...........
4 pounds (2 No. 56 dippers)
4 ounces (6 mess kit spoons)

1. Pour hot water into hot fat in pan in which meat was cooked.
2. Add Worcestershire sauce, salt and pepper; stir well.

NoTE. Serve very hot over meat. Use just enough gravy to moisten meat well.
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SECTION XVil
SOUPS

26. SOUPS. Thin soups are best served with a heavy meal. Thick soups and
chowders are used to add food value and satisfaction to a lighter meal.

NO. 519. MEAT STOCK

Yield: 614 gallons
100 servings, approxi-
mately 1 cup each.

Ingredients

100 servings

.. servings
Meat bones (shank)......... 24 poundS. .uiin e
Shank meat (cut from bones) | 8pounds........c.ocveeieiii i,
Vater. ......oviivnnnnn.n. 8% gallons (33 No. 56 dippers)......|................
Worcestershire sauce. . ...... 1 ounce (2 mess kit spoons).......|................
Celery, chopped . . .......... 8 ounces (¥2 No. 56 ‘Epper) .......................
Grrots, chopped. . ......... 14 ounces gl messkitcup).........[...... ... ...
Onions, diced.............. 8 ounces (% No. S6dipper).......J................
Gl st e 3 ounces (6 mess kit spoons)......|................
(oves, ground . .. .......... (Y4 mess kitspoon).......|................
ePPET . « e (%5 mess kit spoon).......0................

1. Saw shank bones into pieces. Cut shank meat into 1 inch cubes.
2. Combine bones, meat and water.
3. Cover and heat to boiling point; reduce heat and simmer about 3 hours,

skimming as necessaty.

4. Add Worcestershire sauce, celery, carrots, onions, salt, cloves and pepper;

mix well.

5. Cover and heat to boiling point; reduce heat and simmer 2 to 3 hours.

Strain.

6. Cool as quickly as possible. Refrigerate until needed.
7. Before using, remove layer of hardened fat from surface of stock.

NoTE. Save hardened fat for frying or shortening.

NO. 520. HAM STOCK

Yield: 614 gallons
100 servings, approxi-
mately one cup each.

Ingredients

100 servings

.. servings

Ham scraps, hocks, bones or
whole hams..............
Water

1 pound (1 No. 56 dipper)
1 pound (1 No. 56 dipper) ........
1 pound (%4 No. 56 dipper)........

(% mess kit spoon).....,.




Combine all ingredients.

meat is tender. Remove meat; strain stock.

Cover and heat to boiling; reduce heat and simmer 4 to 5 hours or unt.

3. Cool as quickly as possible. Return cooked ham to stock. Refrigerate unt

needed.

NoTe. Save hardened fat for frying or shortening.

NO. 521. CHICKEN OR TURKEY STOCK

Before using, remove layer of hardened fat from surface.

Yield: 61/ gallons

100 servings, approxi
mately one cup each.

Ingredients

100 servings

.. servings

Chicken or turkey, bony parts.
Water
Carrots, diced
Onions, diced
Celery, diced
Sale. ...l

30pounds..................
7% gallons (31 No. 56 dippers)
10 ounces (% mess kit cup). ..

4 ounces (%% No. 56 dipper)
4 ounces (%4 No. 56 dipper) .
3 cunces (6 mess kit spoons)
(¥4 mess kit spoon)

1. Use all bones, backs, necks, wing tips and feet of chicken or turkey; scrut

thoroughly.

Add water, carrots, onions, celery, salt and pepper.

Cover and heat to boiling point; reduce heat and simmer about 2 hours

Strain.

Cool as quickly as possible. Refrigerate until needed.

Before using, remove layer of hardened fat from surface of stock.

NoTE. Save hardened fat for frying or shortening.

NO. 522. BEEF SOUP WITH BARLEY, MACARONI,
NOODLES, RICE OR SPAGHETTI Yield: 61/ gallons

100 servings, approxi-

mately one cup each.

Ingredients

100 servings

.. servings

Beef stock
Barley, macaroni, noodles,

rice or spaghetti
Celery, dice
Onions, diced
Salt

7% gallons (29 No. 56 dippers)

1Y2pounds..................
1% pounds (1% No. 56 dippers
1%2 pounds (1% No. 56 dippers
1%z ounces (3 mess kit spoons)

) IR
)

1. Prepare beef stock (recipe No. 519).
2. Combine all ingredients.

3. Cover and heat to boiling; reduce heat and simmer 45 minutes.

NoTE. Fresh or canned tomatoes may be substituted for part of the beef stock.
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NO. 523. VEGETABLE BEEF SOUP

Yield: 61

gallons

100 servings, approxi-
mately one cup each.

Ingredients

.... servings

Pepper. ............ ... ...
Cloves, ground
Celery, diced............ ...
Onions, sliced
Turnips, diced
Carrots, diced. . . ........ ...
Potatoes, diced
Tomatoes
Sale

..............

..................

20pounds....u it
544 gallons (21 No. 56 dippers)

24 pounds (2% No. 56 dippers) . . ...
12 ounces (% No. 56 dipper)
1% pounds (1% No. 56 dippe:sg
1% pounds (1'% No. 56 dippers

3 pounds (2 No. 56 dippers)
12No.10cans. ..................

4 ounces (8 mess kit spoons)

................

1. Remove meat from bones; saw bones into pieces.

8%

[ N

salt; mix well.

Combine meat and bones; cover with water.

Cover and heat to boiling point; reduce heat and simmer about 1 hour.
Add pepper, cloves, celery, onions, turnips, carrots, potatoes, tomatoes and

5. Cover and heat to boiling point; reduce heat and simmer 1 hour. Remove

bones.

NO. 524. MEATLESS VEGETABLE SOUP

Yield: 61/ gallons

100 servings, approxi-
mately one cup each.

Ingredients

100 servings

.. servings

Celery, diced...............
Onions, diced
Turnips, diced
Carrots, diced . . ............
Fat, bacon, melted
Water, boiling..............
Potatoes, diced
Sale

3 pounds (3 No. 56 dippers).......
1% pounds (1% No. 56 dippers)
3 pounds (2% No. 56 dippers)
3 pounds (2% No. 56 dippers)
1% pounds (% No. 56 dipper)
4V, gallons (18 No. 56 dippers). ... ..
6 pounds (4 No. 56 dippers).......
4 ounces (8 mess kit spoons)

13pounds. ......................
10 ounces (1 mess kit cup)

1. Fry celery, onions, turnips and carrots in melted bacon fat about 15

minutes.

el

el ad

Add boiling water, potatoes, salt, pepper, paprika and tomatoes; mix well.
Cover and heat to boiling point; reduce heat and simmer about 1 hour.
Add parsley just before serving.
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NO. 525. CONSOMME

Yield: 61/ gallons
100 servings, approxi-
mately one cup each.

Ingredients 100 servings ve.. SEIVINGS
Veal bones (part knuckles).. .| 32pounds...;o.........ooonn ool
/£ 1 S 8Y4 gallons (33 No. s6 dippers)......|................
Salt. ... .. i 4 ounces (8 mess kitspoons). ... ..{................
Beef cubes, faw............. Tpounds.. ..o
Fat (for frying)............. 8 ounces (Y% No. S6dipper) . ......[................
Ham cubes, faw............ 1Vapounds......ooieiiiiniiii
Onions, diced. ............. 1 pound (1 No. S6dipper). .......[................
Celery leaves. .............. 4 ounces (Y4 No.S6dippers).......{................
Catrots, diced. . ............ 1 pound (M No.s6dippet)........|................
Pepper.................... (% mess kit spoon) .......................
Cloves, ground. . ........... (M mess kit spoon).......}................

1. Saw bones into pieces.

2. Cover bones with water; add salt.
3. Cover and heat to boiling; reduce heat and simmer 1 to 2 hours or until
meat is tender. Remove bones.

Fry beef cubes in fat,

® N

Add to soup stock.

NoTE. Save hardened fat for frying or shortening.

NO. 526. SCOTCH BROTH

Add ham cubes, onions, celery leaves, carrots, pepper and cloves; mix well.
Cover and heat to boiling; reduce heat and simmer about 3 hours. Strain.
Cool as quickly as possible. Refrigerate until needed. .
Before using, remove layer of hardened fat from surface of soup.

Yield: 614 gallons

100 servings, approxi-
mately one cup each.

Ingredients

.. setvings
Lamb bones and meat. ...... 18pounds. ... ..o
Water..........coveennnn.. 7% gallons (31 No. 56 dippers)......0................
Sale......... ... ...l 3 ounces (6 mess kitspoons). .....|................
Pepper. . ... ..o
Batley, pearl. .. ............ 1¥2 pounds (1 mess kitcup).........|............. ...
Carrots,diced . .. ........... 3 pounds (2% No.S6dippers) . ... .|................
Turnips, diced.............. 3 pounds (2% No. 56 dippers) . ... .[.......... ... ..
Onions, sliced.............. 12 ounces (% No. S6dipper). . .....L................
Celery, diced............... 2% pounds (2% No. S6dippers). ... .|................

Parsley, chopped......... ...

2 ounces (Y4 mess kitcup).........

bl ol s

mix well.

S

Saw bones into pieces; cover with water.
Cover and heat slowly to boiling point; reduce heat and simmer 2 hours.
Skim; remove bones. Cut meat from bones.
Combine lamb broth, salt, pepper, barley and all vegetables except parsley;

7. Add parsley just before serving.
NoTE. 1/ mess kit spoon curry powder may be added to recipe above if desired.
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NO. 527. CREOLE SOUP

Yield: 61/ gallons
100 servings, approxi-
mately one cup each.

Ingredients

14

100 servings

.. setvings

Beef stock.................
Onions, diced..............

6% gallons (25 No. 56 dippers). .. ...
1% pounds (1% No. 56 dippers). .. ..

Peppers, green, chopped. .... 6 ounces (Yo mess kitcup)..o.... oL
Tomatoes................ <. 1¥2No. 10 cans...... O
Salt. .. oo e 2 ounces (4 mess kitspoons)......|....... ...
Pepper...........ovovuven. (% mess kit spoon) . .....J.......... ...,
Spaghetti.................. 1Yapounds.............. ceaes B
1. Prepare beef stock (recipe No. 519); heat.

2. Combine hot stock, onions, green peppers, tomatoes, salt and pepper; mix

well.
3. Break spaghetti into small pieces; wash. Add to other ingredients,
4. Cover and heat to boiling point; reduce heat and simmer about 1 hour.

NO. 528. MINESTRONE SOUP

Stir occasionally to prevent spaghetti from sticking to bottom of pan.

Yield: 614 gallons
100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... servings
Beans, navy,dry............ 1% pounds......... T
Water...oovvvenennnennnn 5 quarts (5 No. S6 dippers)........0................
Batley, noodles, rice or
spaghetti................ Wapounds.......ooovvvvnn e oo
Garlic..................... 2cloves.....ooo
Salt.............. il 2 ounces (4 mess kitspoons) .. ... .|........... ... ..

Stock, beef, chicken or ham . .
Onions, diced
Potatoes, diced.............

314 gallons® (13 No. 56 dippers). . . ..
2V5 pounds (2%2 No. 56 dippess) . . . ..
2Y2 pounds (2% No. 56 dippers) . . . ..

Celery strips................ 2% pounds (2% No. 56 dippers) . ... |................
Carrots, diced. . ............ 4 pounds (3% No. 56dippers) . ... {................
Parsley, chopped............ 2 ounces (M4 mess kiteup)........ [, ... ... ... ... ..

Cheese, chopped (optional).. .

12 ounces (% No. 56 dipper)..... ..

6.
7.

* More stock may be added if needed for volume.

Wash beans. Add enough water to cover beans; soak 6 to 8 hours or
overnight.

Add remaining water. Cover and heat to boiling point; reduce heat and
simmer 1 hour or until beans are tender.

Add barley, noodles, rice or spaghetti, garlic and salt; mix thoroughly.
Continue simmering 30 minutes.

Prepare beef stock (recipe No. 519), chicken stock (recipe No. 521) or
ham stock (recipe No. 520).

Combine beans, stock, onions, potatoes, celery, carrots and parsley; mix
well.

Cover and heat to boiling point; reduce heat and simmer about 1 hour.
Sprinkle chopped cheese over soup just before serving.

NoOTE. Left-over vegetables may be used instead of the fregsh if care is taken to prevent

overcooking. Use a quantity equal to the total amount of vegetables in recipe above, Peeled
fresh tomatoes may also be used.
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NO. 529. OLD FASHIONED POTATO SOUP Yield: 61/ gallons
100 servings, approxi-
mately one cup each.

Ingredients

100 servings

.. servings

Potatoes, cubed.............
Water, boiling. .. ...........
Sale........ ... ..
Bacon or salt pork, diced. . ..
Onions, chopped . .. ........

10 pounds (6% No. 56 dippers). . ...
314 gallons (13 No. 56 dippers)......
4 ounces (8 mess kit spoons)......
215 pounds. .. ..uien e
1% pounds (1% No. 56 dippers). . ...
(Y% mess kit spoon)

Y4 ounce (1 mess kit spoon)........
19—14%-ouncecans...............

1. Combine potatoes, boiling water and salt.
2. Cover and heat to boiling point; reduce heat and simmer about 45 min-
utes or until potatoes are very soft.

N bW

NO. 530. ARMY BEAN SOUP

Fry bacon until crisp. Remove from pan and drain,
Fry onions in bacon fat about 10 minutes; drain.
Combine potatoes, onions, pepper, paprika and milk; mix well.

Cover and heat to boiling point; reduce heat and simmer about 30 minutes.
Add crisp bacon just before serving.

Yield: 614 gallons

100 servings, approxi-
mately 1 cup each.

Ingredients 100 servings .. servings
Beans, navy,dry............ 6pounds. ... ... ...
Water. .. ... 8% gallons (33 No. 56 dippers)......|.......c.oouvin..
Bones..................... 18pounds.............oooiiii oL
Onions, whole, peeled. . ... .. 10 ounces (¥4 No. S6dipper). . .....|.....coova. ..
Tomatoes.................. WBWNo.10can. .......oovvvoviidonei

Fat, melted.................
Flour, sifted................
Sale........ ...l

12 ounces é% mess kit cup).........
12 ounces (% No. 56 dipper) ... ....
4 ounces (8 mess kit spoons)......
(Va2 mess kit spoon). . . ...

1. Wash beans. Add enough water to cover beans; soak 6 to 8 hours or over-

night.

Ll

beans are very mushy.
Remove soup bones.

® N oW

Saw soup bones into pieces.
Combine beans, remaining water, bones and onions.
Cover and heat to boiling; reduce heat and simmer 4 to 5 hours or until

Rub mixture through sieve.
Add tomatoes and reheat,
Mix melted fat, flour, salt and pepper together; stir until smooth. Add

slowly to hot soup. Heat to boiling; reduce heat and simmer about 20
minutes or until soup is slightly thick, stirring constantly.
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0.531. LIMA BEAN OR NAVY BEAN SOUP
Yield: 614 gallons
100 servings, approxi-
mately one cup each.

Ingredients 100 setvings ... setvings

ans, Lima ot navy, dry..... 9 pounds (3 No. 56 dippers).......{........c........
L 3 gallons (12 No. S6 dippers)......[...........unn.
mstock., ...l 314 gallons (13 No. 56 dippers)......|................
lery, diced . ........... L 6 ounces (Ymess kitcup).........|.....ciiiuii...
aons, diced.............. 15 ounces (1 No. 56dipper)........0.......coovui.t.
ppers, green, chopped. .. .. 6 ounces (V2 mess kitcup).........0....... ...l
fat, granulated. . ....... .. 4 ounces (8 mess kit spoons)......|................
PPEL. . v uvienann 1 AU PR NS
wsifted.. . ... ... 12 ounces (4 No. s6dipper).......|....coovvvinn...
ik, evaporated........... 8—14%20uUNCeCaNS. .. ... vuuiree i
o

DAOES. vt 1 No.10can............. B
B 2 ounces (4 mess kit spoons). . .... [oree

Wash beans. Add enough water to cover beans; soak lima beans 3 to 4
hours or navy beans 6 to 8 hours.

. Add remaining water. Partially cover and heat to boiling point; reduce
heat and simmer 2 hours or until skins of beans begin to burst.

. Prepare ham stock (recipe No. 520).

- Combine beans, all but 1 pint (14 No. 56 dipper) ham stock, celery,
onions, green peppers, sugar and pepper; mix well.

- Cover and heat to boiling point; reduce heat and simmer about 1 hour.

- Mix the 1 pint ham stock and flour; stir until smooth. Add slowly to
hot soup; mix thoroughly. Heat to boiling point; reduce heat and simmer
20 minutes or until soup is slightly thick, stirring constantly.

. Add milk or tomatoes about 10 minutes before serving. Reheat and add
salt.

0. 532, LENTIL OR SPLIT PEA SOUP Yield: 614 gallons
100 servings, approxi-
mately one cup each.

Ingredients 100 secvings .... servings
mtils or splitpeas. . ....... 8% pounds (5 No. s6dippers).......[................
11 1Y% gallons (5 No. S6dippers). . ... .4.ccovvereennnn..
mstock................. 5 gallons (20 No. 56 dippers) . ... .[.....ccvvvuvnn..
nions, diced.............. 1v2 pounds (1%2 No. 56 dippers) . ....|.......covun ..
dery,diced............... 1%2 pounds (1% No. 56 dippers) . ... .[................
arots, diced. . . ......... .. 1V2 pounds (1% No. 56 dippers) . ... .|................
igar, granulated.. . ..... ... % ounce (12 mess kit spoon$) .....|................
de 2 ounces (4 mess kitspoons) .. ....|................
PPEE. . .o e (YA mess kitspoon) .. ...]... ... . el
stard, dry. ..o (amess kitspoon).......[................
wmeg, ground........... oo (Y2 mess kitspoon).......J........... e
lorcestershire sauce. . ......|........... (Vamesskitspoon)......|................
a,melted................. 10 ounces (3 No. 56dipper) .......[................
lour, sifeed................ 12 ounces (% No. 56dippet). ......|J................

- Wash lentil3 or split peas. Cover with water; soak 5 hours or overnight.
Prepare ham stock (recipe No. 520).
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Combine lentils or split peas, ham stock, onions, celery, carrots, sugar, sal
pepper, mustard and nutmeg; mix well.

Cover and heat to boiling point; reduce heat and simmer 2 hours or unt
lentils or split peas are very soft.

Rub through sieve.

Add Worcestershire sauce; reheat.

Mix melted fat and flour; stir until smooth, Add slowly to hot soup; m:
thoroughly. Heat to boiling point; reduce heat and simmer about 20 mii
utes or until soup is slightly thick, stirring constantly.

NO. 533. CELERY AND GREEN PEA SOUP Yicld: 61/ gallons

100 servings, approx
mately one cup each

Ingredients 100 servings .... Servings

Milk, evaporated . .. . ... .. .. 24—14%0UNCE CANS. . oo oo

Water or liquid drained from

peas (formilk)......... .. 2Y4 gallons (10 No. S6 dippers). . ... .{...............

Peas, drained............ ... 2% No.10cans. ....oovine i

Onions, chopped . . ......... 8 ounces (2 No. S6dipper).......J........... ...

Salt......... ...l 1 ounce (2 mess kit spoons).......|...............

Nutmeg............. ...

Fat, melted................. 12 ounces (Y4 mess kitcup).........|..............

Flour, sifted................ 12 ounces (% No. S6dipper). ......[..............

Sale. ... 2 ounces (4 mess kit spoons). . ....{........... ... _

Pepper. . ................. ... (¥ mess kit s(foon) ....................

Celery, finely diced..........| 3% pounds (3% No. S6dippers) . .. ..| . ...........

1. Combine 6—1415 ounce cans milk, 1 quart (1 No. 56 dipper) wate
peas, onions, salt and nutmeg; mix well.

2. Cover and heat to boiling point; reduce heat and simmer about 45 minute

3. Rub through sieve.

4. Mix remaining milk and remaining water; heat.

5. Mix melted fat, flour, salt and pepper together; stir until smooth. Ac
slowly to hot milk; mix thoroughly. Add celery. Heat to boiling poin
reduce heat and simmer until mixture is slightly thick, stirring constantl

6. Add peas and onions; continue simmering until celery is tender.

NO. 534. CREAM OF ASPARAGUS SOUP Yield: 61 gallons

100 servings, appros
mately one cup each

Ingredients 100 servings .... servings
Beefstock................. 1% gallons (7 No. S6dippers).......|..............
Asparagus..................| 4No.10cans......cvccveenueeei i,
Onions, chopped............ 8 ounces (¥2 No. S6dipper).......|..............
Fat, meleed................. 1 pound (%2 No. 56 dippet).......{..............
Flour, sifted................ 1 pound (1 No. S6dipper)........|..............
Salt.......coiiiiiiiiins. 2 ounces (4 mess kit spoons)......J..............
Pepper.............ovinnnn, (Y% mess kit spoon).............|. o e
Nutmeg................... (B mess kitspoon).............|..............
Milk, evaporated, heated.....| 12-—14%-ouncecans..............|..............




NO. 535. CREAM OF CELERY SOUP

Prepare beef stock (recipe No. 519).
Mix beef stock and asparagus including liquid from the can; heat to boil-
ing point,*
Fry onions in melted fat until tender. Add flour, salt, pepper and nutmeg;
stir until smooth.
Add onion mixture slowly to hot milk; mix thoroughly. Heat to boiling
point; reduce heat and simmer about 20 minutes or until soup is slightly
thick, stirring constantly.
Mix asparagus and milk mixtures just before serving.
* Asparagus mixture may be rubbed through a sieve if desired.
Yield: 61 gallons
100 servings, approxi-
mately one cup each.

Ingredients 100 servings .. sefvings

Beef stock

314 gallons (13 No. 56 dippers)

Celery, finely diced..... .. . ..
Milk, evaporated........ . ...
Onions, chopped......... ...
Fat, melted.............. ...
Flour, sifted
Sale

12 pounds (12 No. 56 dlppers)
30 — 14%-ounce cans.

12 ounces (% No. 56 dnpper)

1%2 pounds (% No. 56 dipper)

1 pound (1 No. 56 dipper)

3 ounces (6 mess kit spoons)......

(% mess kit spoon)

Prepare beef stock (recipe No. 519) ; add celery.
Cover and heat to boiling point; reduce heat and simmer about 35 min-

utes or until celery is tender. Add milk.

Fry onions in melted fat. Add flour, salt and pepper; stir until smooth.

Add onion mixture slowly to hot celery mixture; mix thoroughly. Heat
to boiling point; reduce heat and simmer about 20 minutes or until soup
is slightly thick, stirring constantly.

NO. 536. CREAM OF CORN SOUP

Yield: 614 gallons

100 servings, approxi-
mately one cup each.

Ingredients 100 servings .. servings
Celery, diced............... 12 ounces (% No. 56dipper).. .. |............. ...
Onions, chopped... 12 ounces (3% No. 56dipper).. ... .§. . ... ......... ..
Water, boiling..............| 1% gallons (6 No. 56dippers).......|................

Milk, evaporated............
Corn, cream-style
Salt
Sugar, granulated
Pepper..
Paprika
Fat, melted..

Flour, sifted. .
Worcesrershire sauce

....................

1% gallons (6 No. 56 dlppers)
19 — 14Y2-ounce cans. .
3 No. 10 cans.
4 ounces (8 mess kit spoons)
V2 ounce (1 mess kit spoon)

Y ounce (1 mess kit spoon)
1 pound (% No. 56 dipper)
1 pound (1 No. 56 dipper)
¥ ounce (1 mess kit spoon)

1.
2.

Combine celery, onions and water.
Cover and heat to boiling point; reduce heat and simmer until tender.
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Combine milk, corn, salt, sugar, pepper and paprika; mix well.

Cover and heat to boiling; reduce heat and simmer about 30 minutes.
Add to celery and onions.*

Mix melted fat and flour; stir until smooth. Add to hot soup; mix thor-
oughly. Heat to boiling point; reduce heat and simmer about 20 minutes
or until slightly thick, stirring constantly.

¢ Mixture may be rubbed through a sieve if desired.

NO. 537. CREAM OF GREEN PEA SOUP Yield: 614 gallons

100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... servings
Beefstock................. 1% gallons (6 No. s6dippers).......|................
Water..................... 1 gallon (4 No. 56dippers)........|................
Peas, fresh shelled, canned or

frozen................... 2% gallons (10 No. 56 dxppers) ......................

Milk, evaporated...... ... .. 24 — 14%-ounce cans, R

Onions, chopped............| 10 ounces (% mess kit cup) R P

Fat, melted.................| 1 pound (% No. 36 dlpper) ........................

Flour, sifted................ 1 pound (1 No.S6dippet)........[................

Sale............ ... ... ..., 2% ounces (5 mess kitspoons)......|................

Pepper................. ... (Y6 mess kit spoon)............ | . il

Nutmeg.. . ... .......... (¥ mess kitspoon).............]. ..o,

1. Prepare beef stock (recipe No. 519).

2. Add water and peas.

3. Cover and heat to boiling; reduce heat and simmer until peas are tender.

4. Rub all but 1 quart (1 No. 56 dipper) peas through sieve.

5. Add milk to puree; continuing simmering 10 minutes.

6. Fry onions in melted fat, Add flour, salt, pepper and nutmeg; stir until
smooth.

7. Add onion mixture to hot soup; mix thoroughly. Heat to boiling point;
reduce heat and simmer 20 minutes or until slightly thick, stirring con-
stantly.

8. Add remaining quart (1 No. 5 dipper) green peas just before serving.

NO. 538. CREAM OF GREEN SPLIT PEA SOUP

Yield: 61/ gallons
100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... Servings
Peas, split, green............ 8 pounds (4%2 No. S6dippers).....|................
Onions, sliced.............. 12 ounces (1 mess kitcup).........[..... .. ... ... ...
Pork, salt, diced............ 1% pounds....................... BN
Water. .. ..o 4% gallons (19 No. S6dippets)......|................
Sale..... ... ... .. ... 3 ounces (6 mess kitspoons)......|. ...............
Pepper. .o e
Nutmeg.....ooivriiieini i i eiinienene e e
Milk, evaporated............ 21 —14%-0uncecans. ...ovee e e
Fat, melted................. 1 pound (%2 No. 56dippet)........|................
Flour, sifted................ 1 pound (1 No. 56dippet)........|.............. ..
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1. Wash peas; add onions and salt pork. Add enough water to cover peas;
soak 5 hours or overnight.

2. Add remaining water. Cover and heat to boiling point; reduce heat and
simmer about 45 minutes or until peas are soft.

3. Rub through sieve; reheat.

. Add salt, pepper, nutmeg and milk; continue simmering 20 to 30 minutes.

5. Mix melted fat and flour together; stir until smooth. Add slowly to hot
soup; mix thoroughly. Heat to boiling point; reduce heat and simmer
20 minutes or until soup is slightly thick, stirring constantly.

NO. 539. CREAM OF ONION SOUP Yield: 614 gallods
100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... servings
Onions, thinly sliced........ 10 pounds (10 No. 56 dippers).....|................
Water, boiling.............. 2 gallons (8 No. 56 dippers).......[................
Beef stock................. 2% gallons (11 No. 5Gdippers)......|.............. ..
Milk, evaporated............ 8¥2— 14%-ouncecansS.......o.on e ii el
Sale....ooo 3 ounces (6 mess kit spoons)..... |... e
Pepper... .o e
Fat, melted................. 1 pound (¥2 No. S6dipper)........|. ...............
Flour, sifted................ 1 pound (1 No. 56dipper)........J................

1. Add onions to 1/ gallon boiling water. Heat to boiling point; reduce heat
and simmer about 30 minutes.*

2. Prepare beef stock (recipe No. 519).

3. Combine beef stock, milk, remaining water, salt and pepper; add to
onions.

{4, Mix melted fat and flour; stir until smooth. Add slowly to hot soup; mix
thoroughly. Heat to boiling point; reduce heat and simmer 20 minutes or
until soup is slightly thick, stirring constantly.

*Cooked onions may be rubbed through a sieve before combining with other ingredients,
NO. 540. CREAM OF TOMATO SOUP Yield: 61 gallons

100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... servings
Tomatoes......,........... G6No.10cans............ oo
Parsley.............c..o ... 2 ounces (MW mess kitcup)........|...... ... ...
Pepper........ ... e e
CGoves, ground.............[.cooo i e
Onions, chopped............ 6 ounces (Yamess kitcup)........{.....coeven...
Salt......ovii i 1 ounce (2 mess kit spoons).......[.......... ... ...
Sugar, granulated............ 2 ounces (4 mess kit spoons)......|................
Fat, melted................. 1 pound (%2 No. 56dipper)........|.....c.ocvinnnn
Four, sifted........... «es..] 1 pound (1 No.56dipper)........[.......... PR
Milk, evaporated............ 9 —14Y5-0UNCECANS. . vuveverenen it
Water (for milk)............ 3% quarts (3%2 No. 56 dippers)......J...ccoviinune...
Salt. ... e 14 ounce (1 mess kit spoon)........|.....ooiiiinnt,
Pepper...covvv i e




Combine tomatoes, parsley, pepper, cloves, onions, salt and sugar; mix
well.

2. Cover and heat to boiling point; reduce heat and simmer about 40 minutes.

3. Rub through sieve; reheat.

4. Mix 1/, melted fat and 1/, of flour; stir until smooth. Add to hot tomato
mixture; mix thoroughly. Heat to boiling point; reduce heat and simmer
about 20 minutes or until slightly thick, stirring constantly.

5. Mix milk and water; heat slowly to boiling point,

6. Mix remaining fat and remaining flour, salt and pepper together; stir
until smooth. Add to hot milk; mix thoroughly. Heat to boiling point;
reduce heat and simmer about 20 minutes or until slightly thick, stirring
constantly.

7. Add hot tomato mixture slowly to hot milk mixture, stirring constantly,
just before serving. Serve without reheating. If soup must be held, keep
in hot water bath.

NO. 541. VEGETABLE CREAM SOUP Yield: 61/ gallons

100 servings, approxi-
mately one cup each.
Ingredients 100 servings .... servings

Onions, chopped......... ... 4 ounces (¥4 No. S6dipper)... ... .|................

Fat, melted................ | 1Y4pounds (%4 No.S6dipper).......[.............. ..

Flour, sifted................ 12 ounces (% No. S6dipper).......|. ............ ...

Sale......... ... ... 2 ounces (4 mess kit spoons)......|.............. ..

Pepper.. P

Mil evaporated covv..-| 19 — 14%-o0unce cans. R

Warer (formitk)............ 2 gallons (8 No. 56 dlppers) .......................

Vegetables, cooked, chopped .

orpureed*. . ............. 2 gallons (8 No. 56 dippers).......[................

1.

*Left-over peas, carrots, cabbage or spinach may be used.

Fry onions slowly in melted fat about 10 minutes. Add flour, salt and
pepper; stir until smooth.
Mix milk and water; heat. Add onion mixture slowly to hot milk; mix
thoroughly. Heat to boiling point; reduce heat and simmer about 20 min-
utes or until soup is slightly thick, stirring constantly.

NO. 542. BEAN CHOWDER Yield: 614 gallons

100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... setvings

Beans, navy, dry......... ... 7 pounds (4% No. 56 dippers). . ... e
Water. . ..o 44 gallons %17 No.S6dippers)......{.............. ..
Pork, salt, diced....... ... .. 3 pounds (2 No. 56 dippers). ... .. e
Potatoes, diced. ... ......... 4 pounds (2% No. S6dippers).....|............. . .
Onions, chopped............ 12 ounces (% No. 56dipper).... .| ... ........... .
Tomatoes. .............c.... 2 No. 10 cans. T
Sugar, granulated............| 3 ounces (6 mess kit spoons) ......................
Molasses.................. 5 ounces (7 mess kit spoons)......{....... ... .. . ...
Sale.......... ... ... ..... . 1 ounce (2 mess kit spoons).......[.............. .
Pepper.................. ... (M mess kitspoon).............[......... L.
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6.
7.

Wash beans. Add enough water to cover beans; soak 6 to 8 hours or over-
night.

Add remaining water and 1/ the salt pork. Cover and heat to boiling
point; reduce heat and simmer about 2 hours or until skins of beans begin
to burst.

Add potatoes and continue simmering.

Fry remaining salt pork until crisp; remove from fat and drain.

Fry onions in pork fat until tender. Add tomatoes, sugar, molasses, salt
and pepper; mix well.

Cover and heat to boiling point; reduce heat and simmer about 20 minutes.
Add crisp pork cubes just before serving.

NO. 543. CORN CHOWDER WITH EGGS Yield: 614 gallons

100 servings, approxi-
mately one cup each.

Ingredients 100 servings .... servings
Onions, sliced.. ...] 1lpound (1 No.56dipper)........|................
Peppers, green, chopped ..... 14 pound (Y2 No. 56dipper)........[J................
Water, boiling.............. 1% gallons (7 No. 56 dxppers) .......................
Corn, cream-style........... 3 No. 10 cans........ R
Milk, evaporated............| 14 — 14%-ounce cans. T
Salt....... ... ...l 4 ounces (8 mess kit spoons) ......................
Pepper..covviiiiien i
Eggs, hard-cooked, slices. . 18 €8BS o vttt e
Parsley.................... 1 ounce (8 mess kit spoons).......0................
1. Combine onions, green peppers and 1/, gallon (2 No. 56 dippers) water.
2. Heat to boiling; reduce heat and simmer 1 hour.
3. Combine remaining water, corn, milk, salt and pepper. Heat thoroughly

and add to onions and peppers.

4, Cover and heat to boiling; reduce heat and simmer about 40 minutes.
5. Add egg slices and parsley just before serving.

NO. 544. CORN AND TOMATO CHOWDER

Yield: 61} gallons
100 servings, approxi-
mately one cup each.

Ingredieats 100 servings .... servings
Milk, evaporated............ 13 —14%-ouncecans..............[.. ... il
Water (for milk)........... .| 1% gallons (6 No.56dippers).......|.....covvuun.. ..
Salt. o vevii e 4 ounces (8 mess kit spoons)......[............. ...
Sugar, granulated............| 1% ounces (3 mess kit spoons)......|.............. ..
Pepper.. e (YWmess kicspoon)........ ... ] i
Corn, cream- style ........... 24 N0.10€ansS. .oiiniie i
Onions, diced.............. 11 ounces (1 mess kit cup) B
Tomatoes.........oovvvn... 2¥5 No. 10 cans. .. R R
1. Combine milk, salt, sugar, pepper, corn and onions; mix well,
2. Cover and heat to boiling point; reduce heat and simmer about 45 minutes.
3. Heat tomatoes to boiling point.
4. Mix corn mixtute and tomatoes just before serving.
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NO. 545. CLAM CHOWDER (BOSTON STYLE)
Yield: 614 gallons
100 servings, approxi-
mately 1 cup each.

Ingredients

100 setvings

Celery, diced
Onions, chopped. .. ...... ...
Potatoes, cubed...... ... ...

Sale........... ... ...

Water, boiling... . ........
Clams.......... ...........
Water, boiling (for clams). . .
Milk, evaporated............
Sale. ... ...
Pepper.............. ... ...

Fat,meleed..... .. ... .. ...
Flour, sifeed........... . ..

2%4 pounds (2% No. 56 dippers). .. ..
2% pounds (2% No. 56 dippers). . ...
3% pounds (2% No. 56 dippers).....
2 ounces (4 mess kit spoons)......
1% gallons (7 No. 56 dippers).......
8pounds........................
24 — 14%i-ouncecans..............
1% ounces (3 mess kit spoons)......
(¥ mess kit spoon).............

1 pound (¥4 No. 56 dipper)........

1 pound (1 No. 56 dipper)........

. Combine celery, onions, potatoes, salt and boiling water.

2. Cover and heat to boiling point; reduce heat and simmer about 1 heur
or until vegetables are tender.

3. Scrub clams with brush; wash under running water to remove salt. Cover
with boiling water. Cover and heat to boiling; reduce heat and simmer
about 12 to 15 minutes or until shells open.

4. Remove from shells; drain. Strain clam liquor through cheesecloth. Meas-
ure and reserve 3 quarts (3 No. 56 dippers) liquid. Chop clams.

5. Combine vegetable mixture, chopped clams, the 3 quarts (3 No. 56
dippers) clam liquor, milk, salt and pepper. Heat slowly to boiling point.

6. Mix melted fat and flour; stir until smooth. Add slowly to hot soup; mix
thoroughly. Heat to boiling; reduce heat and simmer about 15 minutes
or until soup is slightly thick, stirring constantly.

NO. 546. FISH CHOWDER

Yield: 61/ gallons

100 servings, approxi-
mately 1 cup each.

Ingredients

100 servings

.. servings

Pork, salt, diced............
Onions, sliced............ ..
Potatoes, sliced.......... ...
Water, boiling..............
Haddock, cleaned, boned*. . .
Sale.......................
Pepper.veeven ...

Milk, evaporated............
Water (for milk)............

1% pounds (1 No. 56 dipper)
2 pounds (2 No. 56 dippers)
6Y3 pounds (4 No. 56 dippers)
1% gallons (7 No. 56 dippers).......
15Spounds..........coiiiii
4 ounces (8 mess kit spoons)......
19 — 14%-ounce cans.......
% gallon (3 No. 56 dippers)........

* Any similar fish may be used.

1. Fry salt pork until crisp; remove from fat and drain.
2. Fry onions slowly in pork fat until light brown. Add potatoes and water.
3. Cover and heat to boiling point; reduce heat and simmer about 10 minutes.
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4. Add fish and continue simmering until fish can be easily separated into

large pieces with a fork.

5. Add milk, water, salt and pepper to fish; mix well.
6. Heat to boiling point; reduce heat and simmer about 15 minutes.

Yield: 614 gallons
100 servings, approxi-

NO. 547. OYSTER STEW

mately one cup each.

Ingredients

100 servings

.. servings

Oysters, washed and drained.
Fat, melted. . e
Milk, evaporated
Water (for milk).. ..
Sale. .. ... ..o i
Pepper.............coot
Worcestershire sauce,.......

2w gallons (10 No. 56 dxppets). o

S quarts (5 No. 56 dippers)........
1% pounds (3% mess kit cup)........
22 — 14%-ounce cans.

4 ounces (8 mess kit spoons)......
(Y4 mess kitspoon).............
(% mess kit spoon).............

1. Fry oysters in melted fat until edges curl.
2. Mix milk and water; heat,
3. Combine oysters, hot milk, salt, pepper and Worcestershire sauce; mix

well.
4. Serve immediately,
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