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Th.e Christmas tree as AmP.ri.can. s: know :i.t probably origi.n.21.'.: e d a.t tht .. : winte :::~ C. \:~L:bra ... 
tions of pagen German tribes in the Black Forest. 

! 
Placing candle~ ~n the tree for lighting did not develop until the end of the 17th 

Century. Using lighted decorations :i.s a practice derived from the custom of putting 
candles in the w:i.ndow to light the Christ child's way. 

There is some evidence that the Christma.s tree i.n this country arrived with Ger.man 
settlers in Pennsylvania. as early a.s 1746. 'ttie star, often used on. t1Jp nf the tree, sym..,,. 
bolizes that Star of Bethlehem, which gui.dc~d the sbepherds and. the Wise Men tn the ld.rth.., 
place of Christ. 

Th.e distinctive aroma tha.t a 1.i·ve Chr:Lstmas tree b:ri.ngs i.n.to o. room. i.s ('.8.t ried by 
the moisture coming from the tree-..,the Rame. moisture that mu .:, t be replaced if the tree is 
to keep from drying out and becomi.ng a saft-;t~T hazard., 

The Christmas tree will stay fresher, more fragrant, and hold needles longer if the 
base of the tree is kept in water. Cut off a portion of the trunk to expose a ne~ surface 
to the water before putting up the tree. A cut at a slight angle keeps the trunk from 
standing flat in the water, keeping more surface exposed. Sometimes the tree owner puts 
the tree up with water in the holder, but, due to the rush of holiday activities, fails 
to look- at it again. If the tree is not watered until after the water is consumed, it 
usually is too late. Pitch forms rapidly on the base of the tree and s eals water out. 

"Choose and Cut" Your Christmas Tree 

If you want to c.ut your own Christmas tree, the Virginia Depa.rtm.ent of .Agriculture~ 

and Consumer Services has a free brochure which lists locations where you c.an "choose and 
cut" your own -Christmas tree. In the Roanoke an.d Southwest Virginia area there are several 
growers who have white pine, Scotch pine, Frazer fir, Austrian pine, and Norway s·pruce .. 





CARE OF CHRISTMAS PLANTS 

Poinsettia 

The poinsettia (Euphorbia pulcherrima), native of 
Mexico, is the traditional and most popular Christmas plant. 
It takes its name from Dr. Joel Roberts Poinsett, who 
served as United States Ambassador to Mexico. Upon his 
return in 1829, he brought the plant to his South Carolina 
home. 

Red-flowered varieties are most popular, but white, 
pink, and semi-double varieties are available. The white 
variety is attractive by itself or in combination with red 
plants. The showy, colored structures often called flowers 
are actually bracts. The flowers are the yellow structures 
found in the center of each whorl of bracts. 

To care for in the home, you should strive for unifonn temperature from 60° to 76°F, 
and always reduc~ the thermostat setting at night. Place the poinsettia in bright light 
(but not direct sun) and where the air is not too dry. If placed in a window, the plant 
should be removed at night if there is danger of chilling. Soil mixture should be main
tained at moderate and uniform. levels, neither too wet nor too dry. The average length 
of life in the home is 2 to 3 weRks. 

Poinsettias are sensitive plants and often disappoint people because they do not get 
proper care. Drafts, too cool or too warm temperatures, sudden temperature changes, dry 
atmosphere, improper watering, and dim light can cause loss of leaves and withering of 
bracts. 

The poinsettia is one of the most difficult plants to rebloom, but it is the one most 
often attempted. After the bracts and leaves have fallen off, start drying the plant. 
Store dried-off plants in a cool (50°F), dry, light place until May. Water lightly, just 
enough to keep the root and stems from drying out excessively. In May, prune the stems to 
about 6", start watering, fertilize, and place outdoors in June. 

Christmas Pepper 

Christmas pepper (Capsicum frutescens) is quite decorative and fits well into the 
holiday color scheme. Place the plant where it will receive good light and cool tempera
~· This annual is sold when in full fruit, and should be discarded when no longer 
attractive. Loss of leaves and fruit is often the result of insufficient watering. 
Edible. 

Jerusalem Cherry 

Jerusalem cherry (Solanium pseudocapsicum clevelandi) is a colorful holiday plant 
covered with small, round, brilliant-red fruit. Give it bright light and keep it at a 
cool night temperature (45° to 50° F) for extended life. Keep the soil moist. Inedible. 

Azaleas 

All azalea varieties sold by florists are handled alike in the home. Tiie plant should 
be kept in a cool spot while in flower, especially at night. A warm, dry atmosphere will 
make the azalea bloom quickly and the blossoms will last only a short time. Remove the 
flowers as soon as they have faded and keep the plant in a cool, sunny location. After 
the danger of frost, the plant can be placed outside. 
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HOMEMAKER HINTS FOR CHRISTMAS 

When you are unwrapping g ifts, h ave 
a waste paper basket or carton handy 
f or the discarded wrapping and dispose 
o f them as soon as gift unwrapping is 
over. 

Thin Christmas ornaments, when shatt Pred 
produce hundreds of needle-sharp sp l _ers. 
Be safe - simply pour c lear shellac into 
them, swish it around, and pour it out 
again. The shellac dried inside a 
solid film, making them shatter-proof. 

There are four decorative plants that can be 
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da n gero us if not kept out of reac h of small children. All f our are toxic in various 
de g ree s . They are the greenish-white berries ofnnnistletoe , r e d holly berries, jequirity 
bea r: s (L-,0. ian prayer beads) and the leaves, bark, twigs, and sPc..:is inside the berri.-es 
0 .f 'j '2W . 

* Pop ped popcorn makes an excellent cushion for sending home ~~ d e c ookies through t~e 
mail. Pack cookies and popcorn in alternate layers in coffee or shortening cans. 
There will be less cookie breakage. 

* If gift boxes become soiled, cover the lid with wrapping paper. These can be 
saved and used again. Just add a pr e tty bow. 

* Save discarded Christmas cards to make into small g ift tags. Pick out the most 
attractive part of the card. Fold card and cut through both thicknesses of paper 
following the design of card. You will be delighted with the beautiful and unusual 
gift tags you can make. If you wish, make a small hole in tag and pull a colored 
cord or narrow ribbon through it. Attach to gift. 

* When taking down your Christmas tree, lay an old sheet on the floor, and place 
tree on it. Pull the sheet around the tree and carry outside. You'll spend much 
less time cleaning up needles. 

* Apply clear nail polish or clear plastic tape over the address when mailing packages. 
The address will be legible even if accidently left in the rain or snow. 

* Staple your incoming Christmas cards in the shape of a Christmas tree and use 
as a wall decoration. 

* Baking fruitcakes can become expensive, especially buying the fruits needed. One 
way to help with this problem is to make your own candied fruits. Here's how: 
Drain 2 (1 lb. 14 oz.) cans sliced pineapple; reserve syrup. Combine 2 cups 
sugar, 1/2 cup light syrup, 1 2/3 cups pineapple syrup in a heavy 10· inch skillet. 
Cook over medium heat stirring constantly, until mixture boils. Cook until temperature 
reaches 234 degrees F. Add a third of the pineapple slices; bring to a boil . Re-
duce heat; simmer 25 minutes or until pineapple is transparent around edges. Remove; 
drain on wire rack. Repeat with remaining pineapple. Then add 3 (8 oz.) jars 
maraschino cherries, drained. Simmer for 25 minutes. Let dry 24 hours at room 
temperature. 
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Ba.k.e.d Sm-Lth6ie.1-d Ham 

Wash ham thoroughly and cover with cold water. Allow ham to soak in water over
night. Place in roaster, add 3 cups water and 2 cups fruit juice (pineapple or 
orange). Bake slowly at 325°F. for 3~ hours (for 10-12 pound ham). Let ham 
cool in liquid in which it was baked. Remove skin. Score. Bake in 3250F. oven 
for 1 hour. Add glaze of brown sugar, mustard and powdered cloves blended to
gehter. Decorate with pineapple, whole cloves, and cherries, if desired. Bake 
15-20 minutes more. 

Guide FoJt Buying and Roa.1.>Ung TWtk.ey 

Weight No. of Servings Roasting Time at 325°F. 

5-8 pounds 6-10 3-3~ hours 
8-12 pounds 10-20 3~-4~ hours 
12-16 pounds 20-32 4~-5~ hours 
16-20 pounds 32-40 5~-6~ hours 
20-24 pounds 40-50 6~- 7 hours 

Thawins Frozen Turkey: 

For safety's sake, do not thaw unwrapped at room temperature. Thaw in refriger
ator in orignial wrap on a tray for 1 to 3 days; with wrap removed thaw 18 hours 
to 2 days; or thaw bird in original wrap under cold running water; or innnersed 
in cold water-changing water often. It takes 3 to 4 hours for 5 to 8-pounds 
and 6 to 7 hours for larger birds. 

CJta.b F loJtentlne 

Cook 2 packages frozen spinach. Drain. Cool. Make a sauce: 

1/4 cup butter, melted 
1/4 cup flour, stirred in with 

butter 

When sauce thickens, add: 

2/3 cup white wine 
1 cup grated cheese 

Mix for top: 

1/2 cup fine cheese cracker crumbs 

1 1/3 cup milk ) 
2 chicken bouillion cubes) 

2 (7 oz.) cans crab 

2 tbsp. melted butter 

add to butter 
and flour 

In an individual serving shell, spread spinach on bottom; spoon sauce over 
spinach; sprinkle crumb mixture over top. 

Bake at 42S°F. for 15 to 20 minutes, until bubbly. Serves 8. 



Hollday Chlc.ke..n. oft TuAk.e.y Tebta.zzini 

2 cups cooked chicken or turkey, 
diced 

4 tbsp. butter 
6 tbsp. flour 
2 cups chicken broth 
1 tablespoon sherry 
1 small can mushroom slices (optional) 

1 can evaporated milk 
Salt and pepper 
12 ounce pkg. spaghetti, cooked 
1 cup grated Parmesan cheese 
Buttered bread crumbs 

Melt butter, add mushrooms and brown. Blend in flour. Add chicken broth. 
Cook, stirring, until thick and smooth. Gradually stir in milk. Season. 
Add chicken, cooked spaghetti, grated cheese, and sherry. Place in large 
buttered baking dish sprinkle with buttered bread crumbs mixed with grated 
cheese. Bake at 350~ for 20-25 minutes. Serves 8-10. A Good Company Dish! 

1/2 tablespoon butter or margarine 
1 envelope onion soup mix 
1/2 lb. mushrooms, sliced 

(Use canned mushrooms and add 
some of juice to mixture) 

1/4 teaspoon salt 
1 tablespQon steak sauce 
1 tablespoon chopped parsley 

2 lb. chuck steak or arm roast 
(cut 1 inch thick) 

1/2 green pepper, sliced 
Fresh ground pepper 
1 1 lb. can tomatoes (in blender) 
1/2 cup juice from tomatoes 
1 tablespoon cornstarch 
1/2 cup burgundy (optional) 

Spread center of 20-inch sheet of heavy duty aluminum foil with butter. Cut 
steak into serving portions and arrange on foil, slightly overlapping each 
portion. Sprinkle with onion soup mix, mushrooms, green pepper, tomatoes and 
salt. Mix 1/2 cup juice, steak sauce and cornstarch. Pour over meat and vege
tables. Bring foil up and over steak; double fold edges to seal tightly. Bake 
2 hours at 375 degrees. Fold back foil and sprinkle with parsley. Yield: 4 
servings. (May be baked in casserole at 325 degrees). 

CaJtol'~ Te.xa.o Chlc.ke..n. 

6 large chicken breast - hal ved Salt and paprika 
1/2 cup chopped onions 3/4 cup butter 
1/2 lb. mushrooms (canned ones 1/2 cup flour 

will do o.k.) 2 teaspoons sugar 
1/4 cup lemon juice 2 cups seedles·s white grapes 

Cut chicken off bones. Sprinkle with salt and paprika. Melt 1/2 cup butter 
in skillet. Add chicken and brown well on both sides. Remove. Melt remain
ing 1/4 cup butter in skillet. Add onions and mushrooms. Cook over low heat 
for 5 minutes. Blend in flour and sugar. Stir in chicken broth and lemon 
juice. Bring to boil stirring constantly. Put chicken into mixture - cover -
simmer 30 minutes. Add grapes last 5 minutes. 

To serve: Bake biscuits. Remove from oven. Split in half. Spread with butter 
and sprinkle parsley flakes on top. Broil under broiler till lightly brown. 
Place chicken on each biscuit. Spoon gravy mixture on top. Serves 8 to 10. 



TRAVIS HOUSE OYSTERS 

1 cup but t e r 
3/4 cup all-purpose flour 
1 11 2 t~aspoons p~prika 
1/2 teaspc~n s alt 
1/ !.i te -:-1 spo o~ . p r pp c r 
Dash cayenne 
1/ 2 ~love g&r ljc ~ minc 2d 
1 mt~d j urn on io.n , · ~hopp e.d 

1 / 2 medium green pepper, chopped 
1 qllart fres h oyst ers 
l t ablPspoon l emon jui ce 
2 teaspoons Wor cester shire sauce 
1 / 4 ( Up cra cker cr umbs 

Preheat oven to 400 degr ee s F . Gr ease a 2- quart ca s serole or 6 to 8 individual cas
s eroles . Me 1t: bnt t er i n a large ski.lJ et over medium heat . Remove from heat, add 
f l our, and s tiT until smooth. Re t ur n to he a t and cook, stirring constantly, for 
5 minutes or 1.mt.ll light brown. Add papri ka, sal t , pepper, cayenne, garlic, onion, 
and gr een peppPr , Cook 3 t o 5 mi nute s , stirr ing constantly. Add oysters, lemon 
jui c~, and Wore est ersh i r e S al. i ce , St 1 t well ~ Pour int o prepared casserole or 
CBSSE't'O J. es r Sp t j_ nkl e wi. t h cr:ar:kex crnnnbs ' Bake a t 400 degr ees F. for 20 minutes . 

1 pint oysters 
1 egg 
1/2 cup milk 

FRIED OYSTERS 

Sal t and pepper 
Cracker meal 
Shor tening 

Drain oysters. Beat eggs and mi lk, and season to taste . Place cracker meal on 
flat pan or waxed paper. Take single oyster and bread in the cracker meal, then dip in 
egg mixture and return t.o crac.ker meal . Let stand a few minutes before cooking. Heat 
shortening in fry pan unti.l quite wa r m, fry until golden brown, turn and brown other 
side. The oyster is done i n 5 t o 7 mi nu t es. Dr ain on paper towel. Serve with catsup 
or hot sauce. 

4 tablespoons butter or margarine 
1 1/2 cups milk 
Dash cayenne pepper (opt.) 
6 eggs, seperated 

CHEESE SCUFFLE 

4 tablespoons flour 
1 tsp. salt 
1/2 pound (2 cups) sharp cheese (grated) 

Melt butter or margarine in top of double boiler, add flour and blend with a wooden 
spoon. Have milk heated .and add this slowly to the flour-butter mixture, together 
with salt and cayenne. Cook until mixture is smooth and thick, stirring constantly. 
Turn heat off under double boiler and add cheese. Continue stirring until mixture is 
smooth. Beat egg yolks until frothy and gradually add them to the cheese sauce -- stirring 
all the time until well mixed. Cool. Just betore ready to bake, beat the egg whites until 
stiff, and peaking. With a fork or spoon, fold the beaten whites into the cheese-egg 
mixture. Pour mixture into ungreased scuffle or casserole dish. Place dish in shallow 
pan of warm water and place in preheated oven . Bake 1 hour at 300 degrees F . 









12 to 14 chicken breasts, 
boned 

1/2 pound margarine 

Juice and grated rind of one lemon 
Bread crumbs 

Cut chicken breasts in bite-size pieces, about four to each breast half. Melt 
margarine and add lemon. Dip chicken tidbits into this and roll in bread crumbs. 
Place on baking sheet. Bake for fifteen minutes at 350 degrees. Be sure both 
side are browned. Toothpick before serving and pass. This is a good substitute 
for ham biscuits. Will freeze before baking. 

Chutney Cheeoe 

1 bottle chutney 1 (8 ounce) package cream cheese 

Pour chutney over cream cheese and surround with crackers. 

8 ounce package cream cheese 
6 1/2 ounce can crabmeat 
2 tablespoon finely chopped onion 
1/2 teaspoon salt 

C!tabmea-t Pieo 

1 tablespoon milk 
1/2 teaspoon cream style horseradish 
Dash of pepper 

Combine softened cream cheese with milk. Then add all other ingredients. Blend 
well. Spoon into oven-proof dish; sprinkle with toasted sliced almonds. Bake 
in 375 degree oven for 15 minutes. Serve piping hot in tiny pastry shells, about 
thimble size. May be served as spread for crackers or icebox rye bread. 

Glazed Sruwage Rlteo 

1 slightly beaten egg 
1/2 cup finely crushed saltine 

1 pound bulk pork sausage 
1/2 teaspoon rubbed sage 
1/4 cup catsup crackers (14 crackers) 

1/3 cup milk 
1/2 cup water 
2 tablespoons brown sugar 
1 tablespoon soy sauce 

1 tablespoon vinegar 

In mixer bowl, combine egg, sausage, crackers, milk, and sage. Beat at high 
speed on electric mixer for 5 minutes. Shape into 1 1/4 inch balls. (Mixture 
will be soft. Wet hands to shape easily). In skilled, brown meat on all sides, 
shaking pan occasionally to keep balls round, about 10 minutes. Pour off excess 
fat. Combine water, catsup, brown sugar, vinegar, and soy. Pour over meatballs. 
Cover and simmer 15 minutes, stirring occasionally. Serve hot from chafing dish. 
Makes 3 dozen. 



Cheue Ywnmu 

1 (8 ounce) carton cottage cheese 
1 cup butter 

2 cups all purpose flour 
15-20 slices of bacon 

Spiced mustard 

Mash cottage cheese to break up curds, mix in flour. Cut in butter with a 
pastry blender until mixture resembles coarse crumbs. Form dough into a ball 
and knead lightly (add additional flour until dough is no longer sticky). Wrap 
dough in waxed paper; chill at least 2 hours. While dough chills, cut bacon 
slices in half and cook until limp, drain. Roll chilled dough on lightly floured 
board to a thickness slightly more than pie crust. Cut into 2 1/2-inch squares; 
spread with mustard. Place one half slice of cooked bacon on dough; roll from 
one corner to another and bend into crescent shape. Bake on ungreased cookie 
sheet, bake at 350 degrees for 15 minutes or until brown. 

Variations: deviled ham, ham, or pizza spread may be used in place of bacon. 
OR omit mustard and spread with jam, bake, dust with powdered sugar. 

3 oz. cream cheese 
4 oz. sharp cheddar cheese 
4 oz. processed cheese spread 

Ecu y Cheu ey Ball 

1 tsp. Tabasco sauce 
1/2 tsp. garlic powder 
1/3 cup finely chopped nuts 

Combine all of the ingredients with the exception of the nuts. Blend until 
smooth and form into ball. Roll gently in finely chopped nuts ~ntil all sides 
are covered. Refrigerate until 1 hour before serving. 

1 pint sour cream 
8 ounces salad dressing 
8 ounces bleu cheese - just 

crumbled 

Bleu Cheu e Vip 

8 ounces yogurt 
2 tbsp. lemon juice 
1/2 cup grated Parmesan cheese 
1 1/2 tsp. garlic powder 

Mix well. Do not put in blender. Serve with raw vegetables. 

1 (8-ounce) pkg. cream cheese 
(soft) 

1/2 tsp. salt 
1 tsp. parsley flakes 
1/4 tsp. celery salt 
1 tsp. worstershire sauce 

Evon'~ Po~on (Vip) 

1 small can tuna (drained) 
2 tbsp. mayonnaise 
1/2 tsp. instant onions 
1 tsp. lemon juice 
1/4 cup olives, chopped fine 

Blend together and spread on crackers or toast points. This is very 
good put in tiny cream puffs. 



6 egg yolks 
1/2 cup sugar 
1 tbsp. almond flavoring 
6 egg whites 
Slivered almonds 

Ho~ Ae.mond Eggnog 

3/4 tsp. salt 
6 cups milk, scalded 
1 tbsp. vanilla 
Whipped cream (optional) 

Beat egg yolks until light. Add salt and sugar; blend, add hot milk, almond 
flavoring and vanilla. Beat egg whites until stiff; fold into hot mixture. 
Pour into cups. Garnish with whipped cream and slivered almonds. 

1 quart double-strength coffee, 
chilled 

1 tsp. vanilla 
1 tsp. cinnamon 

* * * * * 

Co66e.e. Pu.nc.h 

1 quart chocolate ice cream 
1 cup whipped cream 
Pinch of salt 
1 tsp. nutmeg 

Pour chilled coffee into bowl and break ice cream into it. Be sure ice cream 
is in lumps so that every serving will have a bite. Put other ingredients in 
and serve. Do not mix beforehand. Serves 12. 

3/4 cup sugar 
3/4 tsp. salt 
1 tsp. cinnamon 
1/2 tsp. cloves 
1/4 tsp. allspice 
1/4 tsp. nutmeg 

* * * * * 

S~ic.e.d Mixed NU-t6 
Ma.liu 3 c.u.pJ.> ) 

1 egg white 
2 1/2 tbsp. water 
1 cup walnut halves 
1 cup pecan halves 
1 cup Brazil nut halves 

Heat oven to 275°F. Combine sugar, salt, and spices. Stir in slightly beaten 
egg white and water, till blended. Add nuts, 1/2 cup at a time. Stir with 
fork until coated, then lift out, draining out excess syrup; place nut by nut 
on greased cookie sheet. Bake 45 minutes or until golden and crusty. Store 
in covered container. 

2 cups sugar 
1/2 pkg. dates, cut up 
1 cup nuts, chopped (any kind) 

Vate. N~ RoU 

2/3 cup milk 
1 tbsp. butter 
1 tsp. vanilla 

Boil sugar, milk, and dates to soft ball stage on candy thermometer. Remove 
from stove, add butter, nuts, vanilla, and beat until glossy. Pour on wet 
tea towel and roll up. When hard, slice. 



3/4 cup instant dissolved sugar 
2 bottles (4/5 qt.) chilled 

sauterne 
1/2 cup lemon juice 

Mix ingredients. Add soda last. 

PaJity Puneh 

6 cups chilled unsweetened pineapple 
juice 

1 large bottle club soda or sparkling 
water 

Cheet>ed Ham Pinwheell> 

2 (3 oz.) packages cream cheese, 
softened 

1 (5 oz.) jar blue-cheese spread 

1 small onion, grated 
5 thin slices boiled ham 

Blend cream cheese, blue cheese and onion until smooth and fluffy. Divide into 
5 equal parts; then spread evenly on each ham slice. Roll up each slice tightly 
in jelly-roll fashion. 

To Freeze: Wrap tightly in aluminum foil, label and store in freezer. 

To Serve: An hour before serving, unwrap rolls and with sharp knife, slice each 
roll into 1/2-inch slices. Let stand in refrigerator until thawed. Place pin
wheels on thin round crackers and arrange on serving dish. 

Yield: About 40. 



wee+s 





Fla.ming Plum Pudding 

ThA...-6 ~peeial ho.liday p.lum pudding may be made ahead 06 .thne, and 6~ozen, ~eady 
~o hea-t and -6~ve 60~ -6pec.ial holiday guuu. 

Can be ~eheMed ,Ln two way-6 : 
1. WMp in 6oil. Place on eooky -6he~. HeaX. ,Ln 300° oven 60~ abo~ 20 

min~u. 
2. Place on Mck ,Ln ke;ttle. Cov~ and ~~earn fio~ 1 5 o~ 2 0 m,Ln~u. 

1/2 cup flour 
1/2 teaspoon baking soda 
1 teaspoon cinnamon 
1/2 teaspoon cloves 
1/4 teaspoon salt 
3/4 cup fine dry bread crumbs 
1/2 cup (1 stick of margarine or 

hydrogenated shortening can 
be used) 

3/4 cup firmly packed light 
brown sugar 

3 eggs 
1 can (1 pound, 14 ounces) purple plums, 

drained, pitted and chopped 
1 tablespoon grated orange rind 
1 package pitted dates, cut up 
1 cup seedless raisins 
1 container (8 ounces) mixed chopped 

candied fruits 
1 cup chopped pecans 
1/2 cup currants 

Grease container (mold, cans, etc.) dust evely with granulated sugar, tapping 
out any excess. 
Sift flour, soda, cinnamon, clove, and salt into a small bowl. Stir in bread 
crumbs. 
Cream shortening with brown sugar until fluffy light in a large bowl; beat in 
eggs, one at a time, then stir in plums and orange rind. 
Stir in flour mixture until blended, fold in dates, raisins, candied fruits, 
nuts, and currants. Spoon into prepared mold. Cover with aluminum foil or 
waxed paper fastened with string. 
Place on a rack in a pan. Pour in boiling water to half the depth of pudding 
mold. Cover with lid which fits tightly on pan. 
Steam 3 - 4 hours, or until pudding is firm and a long skewer inserted in center 
comes out clean. (Keep water boiling gently during entire cooking time, adding 
more boiling water if needed). 
Cool pudding in mold 5 minutes. Loosen around edges with knife. Turn out on 
serving plate. Garnish with spoonful of rum hard sauce. Trim with red and 
green cherries. 

HMd Sauce 

Beat 1/2 cup (1 stick) margarine with 1 1/2 cups confectioner sugar and 2 table
spoons of rum or rum flavoring until fluffy light in a small bowl. Makes about 
1 1/4 cups. 



PedclleJz. '.6 Cheu ec.ak.e 

1 1/2 cups graham cracker crumbs 
1/2 stick melted butter 

1/2 cup sugar 

Lightly oil the bottom of 10-inch springform pan (a must). Combine crumbs, 
sugar and butter until thoroughly mixed and press mixture into bottom of pan. 
Bake 5 minutes in 350 degree oven. Cool on rack. 

FULing 

4 (8 oz.) packages cream cheese 
2/3 cup sugar 

1 teaspoon vanilla 
6 eggs 

Bring cheese and eggs to room temperature. Cream the cheese until it is light; 
add sugar and vanilla and cream again. Add eggs one at a time, beating well 
after each. Pour into cooled crust and bake 40 minutes at 350 degrees. Cool 
on rack 15 minutes. 

Topping 

2 cups sour cream 
1 cup sugar 

1 teaspoon vanilla 
Cinnamon 

Mix sour cream, sugar, and vanilla thoroughly and pour carefully over baked 
cheesecake. Sprinkle with cinnamon. Bake 10 minutes at 350 degrees F. Cool 
to room temperature and then chill 12 to 24 hours before serving. Remove 
springform side from pan and cut into wedges. 

F~enc.h Silk. Choc.olate Pie 

1 1/2 sticks butter or margarine 
1 1/2 ounce bitter chocolate 
3/4 cup sugar 

2 eggs (unbeaten) 
1 teaspoon vanilla 

Use electric mixer, medium speed. Cream butter, add sugar gradually, creaming 
mixture thoroughly. Blend in chocolate (melted and cooled). Add vanilla. 
Add eggs, one at a time, beating 5 minutes after each addition. Pour into 8 
inch pie shell. Chill. Top with whipped cream. 

1 1/2 cups sugar 
1 tablespoon cornstarch 
1 tablespoon flour 
3 eggs 
1/4 cup melted butter 

Old FMhion Lemon Pie 

1/4 cup lemon Juice 
2 tablespoon grated lemon rind 
1/4 cup milk 
1 unbaked pie crust 

Mix dry ingredients in a bowl. Add beaten eggs, butter, lemon juice, lemon 
rind and milk, and beat until smooth. Pour into unbaked pie crust and bake 
at 375 degrees for 30 to 40 minutes. 



Ho~pi;tality FJt.LU;t Cake 

1 cup butter 
5 eggs 
1 1/2 tsp. baking powder 
1/2 cup unsweetened pineapple juice 
2 cups golden raisins 
1 teaspoon rum extract 
1/2 lb. red and green candied cherries 

1 cup sugar 
2 cups flour 
1 tsp. salt 
2 lbs. mixed candied fruit 
2 cups chopped pecans 
2 cups fine coconut 

In large bowl, cream butter and sugar. Add eggs, one at a time. In a second 
bowl, put fruit, nuts, raisins, and coconut. Mix with 1/2 cup flour. Then 
sift remaining flour with dry ingredients adding alternately with pineapple 
juice to the butter, sugar, egg mixture. Mix well; then add flour, fruits 
and rum extract. Grease and flour pans and use small muffin tin. Fill 2/3 
full and top with 1/2 lb. candied cherries. Bake at 300 degrees for 20-30 
minutes. 

When cool, store in layers with wax paper between in air tight container. 
Will keep two months. 

1/2 cup butter 
3 cups sugar 
3 cups sifted all purpose flour 
1 tablespoon rum flavoring 
1 cup black walnuts, chopped 
1/2 cup quartered candied red 

cherries 

1/2 cup shortening 
5 eggs 
1 teaspoon vanilla flavoring 
1 cup whole milk 
1 cup grated coconut (fresh or packaged) 
1/2 cup quartered candied green cherries 

Have all ingredients at room temperature. Cream butter and shortening until 
very fluffy. Add sugar gradually, beat until very light. Add eggs, one at 
a time, beating well after each addition. 

Add flour, milk and flavoring alternately, beating well after each addition. 
Start and end with flour; fold in nuts, coconut, and cherries. Put cake batter 
into a greased and paper-lined 10-inch tube pan. Bake in a preheated 325 degree 
oven for 1 1/2 hours (and perhaps a few minutes longer). Do not open door 
during the first hour. Remove from oven, let cool for 15 to 20 minutes before 
inverting cake pan. After cake falls from p~n, remove paper and invert cake 
again. Cake is better if kept wrapped in foil for a few days. 

Imitation vanilla and butter-nut flavoring may be used instead of vanilla; more 
flavoring may be used if desired. 



Sha.k.eJr. Lemon Pie 

2 lemons 4 eggs 
2 cups sugar Pastry for 2 crusts 

Slice two lemons as thin as paper, rind and all. Place them in a bowl and 
pour over them two cups of sugar. Mix well and let stand for 2 hours or 
better. Beat 4 eggs together and pour over lemons. Fill unbaked pie 
shell with mixture and add top crust. Cut small vents in top crust to let 
out steam. Place in a hot oven 450° for 15 minutes and then lower temperature 
and bake until a silver knife inserted into custard comes out clean. 

Egg Nog Minee Pie 

Bake at 400°F. for 20 minutes Makes 1 9-inch pie 

Prepare pastry for one 9-inch pie. Combine 1 cup prepared mincemeat and one 
medium apple, pared, cored, and diced. Spoon into pastry shell. Bake at 400°F. 
for 20 minutes. Cool completely. 

1 pkg. dessert topping mix 
1/2 cup milk 
1 tsp. orange extract 

1 pkg. vanilla instant pudding mix 
1 1/4 cup milk 
1/2 tsp. rum extract 
2 tbsp. grated orange rind 
2 tbsp. sugar 

Prepare dessert topping mix with 1/2 cup milk and orange extract according to 
directions. Measure out 1 cup and combine in medium-size bowl with 1 1/4 cup 
milk and rum extract. Sprinkle pudding mix over. Beat with rotary mixer 1 
minute or until well blended. Pour over cooled mincemeat layer. Garnish with 
remaining topping mix. Chill thoroughly. At serving time, sprinkle combined 
grated orange rind and sugar over swirls of topping mix. 

3 egg whites, beaten stiffly 
3/4 cup sugar 
1 cup chocolate crumbs (rolled 

from chocolate wafers) 

Bll.ownie Pie 

1/2 cup chopped walnuts 
1/2 tsp. vanilla 
Dash salt 
Whipped cream 

Roll crumbs. Beat meringue. Gradually fold in ingredients. Grease pie pan 
and bake for 35 minutes at 325°F. Add whipped cream after pie has cooled. 
Chill pie. 



Bla.ekbeJUty Jam Cake 

3 cups sifted cake flour 1 tsp. soda 
1/4 tsp. salt 1 tsp. allspice 
1 tsp. cloves 1 tsp. cinnamon 
1 tsp. nutmeg 1 cup chopped pecans 
1 cup citron or drained watermelon 1 cup butter 

rind (chopped) 1 1/2 cups sugar 
3 eggs, well beaten 1 cup blackberry jam 
1 cup buttermilk 

Sift together flour, soda, salt, and spices. Sift a little flour mixture over 
nuts and citron. Cream butter until soft and smooth. Gradually add sugar and 
beat well. Add eggs and jam. Add flour mixture alternately with buttermilk, 
beating until smooth. Fold in nuts and citron. Pour into 3 9-inch layer pans 
and bake at 350°F. for 20 or 25 minutes. Spread with butter frosting. 

1 lb. butter 
1 1/4 lbs. sugar (3 cups) 
1 lb. eggs (8 to 10) 
1 lb. flour, sifted (4 cups) 
2 tsp. baking powder 
1 tbsp. nutmeg 
1/2 tsp. salt 
1 tsp. vanilla 
1 wineglass (4 tbsp.) sherry wine 

1 wineglass (4 tbsp.) brandy 
2 or 3 small coconuts, grated (fresh) 
1 lb. citron, chopped fine 
1 lb. candied cherries, cut in half 
1 lb. shelled blanched, chopped 

almonds (2 1/2 cups) 
1 cup flour to dredge fruits and nuts 

Mix up and over and blend thoroughly. Fold in well beaten egg whites. Line 
tube pan. (This recipe fills a very large pan with straight sides or 2 smaller 
ones.) with brown paper - greasing both pan and paper. Bake at 250°F. for 
about 3 hours. Put pan of clear water on lower shelf in over to keep moisture 
of cake. 

1 lb. butter 
1 3/4 lb. brown 
6 eggs 
1 lemon 
1 1/2 lb. flour 

sugar 

PenYll>ylvan.ia. HeJmJl.t Cake 

1 tsp. vanilla 
1 tsp. cinnamon 
1 tsp. baking powder 
2 boxes pitted dates 
1 lb. English walnuts 

Cream butter, sugar; add well beaten eggs. Sift dry ingredients and mix with 
fruit, nuts, and lemon rind. Add alternately with lemon juice, then add vanilla. 
Pour into greased and floured pan. Bake at 3250F. for approximately 2 hours. 



Vfl.. &i.JLd Cake. 

3 cups cake flour 
1 tsp. cinnamon 
1 tsp. salt 
1 (8-oz.) can crushed pineapple 

do not drain 
2 cups diced bananas 

1 tsp. soda 
2 cups white sugar 
1 1/4 cups cooking oil 
1 1/2 tsp. vanilla 
3 eggs, beat with hand beater 
1 cup chopped black walnuts 

Preheat oven to 350°F. Grease and flour a tube pan. Sift first 5 ingredients 
into a large bowl. Add pineapple, cooking oil, vanilla, eggs, bananas, and 
walnuts. Mix to blend, but do not beat. Bake 1 hour and 20 minutes. Ice 
with cream cheese icing. 

Cite.am Che.u e. fJr.M.tin.g 

1 (3-oz.} pkg. cream cheese, softened 
1 tbsp. soft butter or margarine 
1 tbsp. vanilla 
2 cups sifted powdered sugar 

In bowl, combine cheese, butter and vanilla. Beat until smooth and fluffy. 
Gradually add sugar, continue beating until fluffy. May add cream, if needed. 

Lady BaLtJ.moJr.e. Caku 

A Lady BaLtJ.moJr.e. c.ake. AA ln the. .6pe.cial oc.cu.6lon de.p<Vitme.nt. Thl-6 Jr.e.c.lpe. maku 
thfl.e.e. b,i.g fu.6c.ioU-6 laye.M. The. c.ake. AA whlte. and 6e.athe.Jr.y light. 

3 1/2 cups sifted cake flour 
4 teaspoons baking powder 
1 teaspoon salt 
1 cup butter 
2 teaspoons vanilla 

1 1/2 cups sugar 
1 cup milk 
1 cup egg whites (7 or 8) 
1/2 cup sugar 

Sift flour, baking powder and salt together three times. Cream butter until 
light and fluffy. Add vanilla. Add sugar gradually and cream together until 
like whipped cream. Add flour and milk alternately in small amounts beginning 
and ending with flour. Mix thoroughly after each addition. Beat egg whites 
until stiff, gradually adding 1/2 cup sugar. Beat until glossy. Fold egg 
whites into batter and mix thoroughly. Turn into three prepared deep 8-inch 
or 9-inch layer pans. It is a good idea to line the greased pans with greased 
and floured brown paper. Bang the filled pans against the table to remove the 
large air bubbles. Bake at 375 degrees for 25 minutes or until done. Allow 
to cool in the pans a few minutes before turning out. 

1 1/2 cups sugar 
1/2 teaspoon cream of tartar 
1/2 cup water 
3 egg whites 

Lady BaLtJ.moJr.e. FJr.0.6.t.in.9 

1 teaspoon vanilla, bourbon, brandy, 
or rum 

1/2 cup each of chopped nuts, seeded 
raisins, dates and candied cherries 

Mix sugar, cream of tartar and water. Bring to a boil and stir until sugar is 
dissolved. Cook, without stirring, to soft ball stage or to 240 degrees on 
the . candy thermometer. Meanwhile, beat egg whites until stiff and gradually 
pour hot syrup over the egg whites and continue beating until mixture will stand 
in soft peaks. Add vanilla. Remove about a third of the frosting and to it 
add the fruits and nuts. Use this part for the. filling. 



Bll.ancUe.d FJz.~h FILUlt Pot 

2 cups peeled and sectioned 
oranges 

2 cups maraschino cherries, 
quartered or halved grapes 

6 inches stick cinnamon, 
broken up 

2 cups chopped fresh pineapple 
2 cups pared and chopped fresh peaches 
2 1/2 cups granulated sugar 
2 1/2 cups packed brown sugar 
1 pint apricot brandy 

In large bowl, combine fruits and sugars. Let stand 3 hours, stirring once 
or twice. Tie cinnamon in cheesecloth bag; add to fruit along with brandy. 
Cover loosely or pour into a jar and cover loosely. Let stand at least one 
week, s·tirring once a day. Makes 12 cups. 

To keep starter going: Add 1 cup sugar and 2 cups chopped fruit to replace 
every 2 cups fruit and syrup removed. If only fruit is used and you begin 
to get too much syrup, try this: add 2 cups of fruit and no sugar. If the 
brandied mixture will not be used for some time, refrigerate it. Remove and 
let stand at room temperature to reactivate fermentation. 

Ffl.oze.n N~~eiJr.ode. Pudding 

1 cup sugar 
1 cup water 
1/2 cup honey-flavored rice 
2 egg whites 
1 tbsp. white corn syrup 
1 can (9-ounce) crushed pineapple, 

drained 

20 maraschino cherries 
1 cup heavy cream 
1/4 cup golden raisins 
1/4 cup finely chopped nuts 
1 tsp. rum flavoring 

Combine sugar and water in a saucepan, stirring constantly until sugar dis
solves. Cook to 248°F. or hard ball stage. Remove from heat and pour 1/2 
of the syrup over cereal. Mix lightly until cereal is coated. Spread on 
waxed paper to cool. 

Beat egg whites stiff and slowly pour remaining hot syrup into egg whites, 
beating constantly until mixture is cold and stands in sharp peaks. Drain 
pineapple; cut cherries in half. Whip cream. Stir cream, raisins, pecans, 
pineapple, cherries, flavoring, and cereal into beat egg white mixture. 
Spoon mixture into individual molds; freeze until firm. Unmold. Serves 6 
to 8. 



2 1/4 cups pitted dates, chopped 1 cup sugar 
1 cup water 1 cup chopped nuts 
1 cup shortening 2 cups brown sugar, firmly packed 
3 eggs, well beaten 4 cups sifted flour 
1/2 tsp. salt 1/2 tsp. baking soda 

Combine dates, white sugar, and water in a saucepan. Cool over low heat 
until thick (about 10 minutes). Add nuts and cool. Meanwhile, cream 
shortening, add brown sugar, creaming until light. Add well beaten eggs 
and beat well. Add remaining ingredients, sifted together and mix well. 
Cover and chill thoroughly. Roll out 1/4-inch thick and spread with date 
mixture and roll up like a jelly roll. Chill overnight. Slice and bake 
at 400°F. until done. Yield: 5 dozen. 

1/2 cup butter 
2 cups white sugar 
2 eggs 
3 cups flour 
1/2 tbsp. mixed spices 
2 cups cut dates 

V<rte. Wine. Loa.6 

1 1/2 cups boiling water 
2 tsp. soda 
2 cups chopped nuts 
1 tsp. vanilla 
1 cup wine 

Add boiling water to dates and let soak. When cool, add soda to dates. Cream 
butter and sugar, add to the well-beaten egg, then add dry ingredients, which 
have been isfted together, alternately with dates and nuts, which have been 
rolled in 2 tsp. of flour, then add the wine and vanilla. Bake in a loaf or 
tube pan to 3S0°F. for an hour or until done. Ice with caramel icing. It 
will remain moist for two to 4 weeks, if kept in a tin. 

1 cup brown sugar (dark) 
1/2 cup butter · 

CaJz.amel. 1 ung fioJt Wine. Loa.p 

1 cup white sugar 
1/2 cup top milk or coffee cream 

Mix and boil for 2 minutes; cool and beat until creamy, then spread on cake. 



Combine: 

4 cups flour 
5 level teaspoons baking soda 
1 cup butter 
2 cups sugar 
4 eggs 
1 cup nutmeats 
2 cups applesauce 

Turn into 10-inch tube pan. 

App.tu auc.e. Cak.e. 

1 cup drained, crushed pineapple 
2 cups raisins, or, 2 cups apricots 
1 tsp. nutmeg 
1/2 tsp. cloves 
1 tsp. allspice 
2 tsp. cinnamon 
2 tbsp. strong liquid coffee 

Bake in slow oven (3250F.) for 2 hours. 

Hint: Apricots - fresh apricots make cake most delicious. Make sure amount 
of juice in apricots is minimum. If necessary, substitute apricot juice in 
amount of coffee used. 

1/2 cup butter or margarine, 
softened 

1 cup sugar 
3 eggs 
1/2 tsp. vanilla extract 
2 cups all-purpose flour 
1 tsp. soda 
1 tsp. ground cinnamon 

Fig Cak.e. 

1 tsp. ground nutmeg 
1 tsp. ground cloves or allspice 
1 cup buttermilk 
1 1/2 cups fig preserves with juice, 

chopped 
1/2 cup chopped nuts 
1/2 cup coconut (optional) 
1 cup raisins (optional) 

Cream butter and sugar until light and fluffy; add eggs, one at a time, beating 
well after each addition. Stir in vanilla. Combine flour, soda, and spices; 
add to creamed mixture alternately with buttermilk, mixing well after each 
addition. Stir in figs and nuts; add coconut and raisins, if desired. Spoon 
batter into a greased and floured 10-inch tube pan or Bundt pan. Bake at 350°F. 
for 50 minutes or until done. Yield: one 10-inch cake. 

12 pastry-lined muffin cups 
1 cup sugar 
1 egg white 
1 cup chopped nut meats 

1/2 cup butter 
3 egg yolks 
1 cup chopped raisins 
1 teaspoon vanilla 

Cream butter and sugar, add the beaten yolks and fold in stiffly-beaten egg white. 
Stir until it foams. Add raisins and nuts, and stir in vanilla. Divide evenly 
in pastry-lined muffin cups and bake in a 4QOOF. oven for 10 minutes, then reduce 
oven to 350°F. until browned (about 30 minutes). Cool. Yield: 12 servings. 

To Freeze: Remove from muffin pan, place in freezer container, seal, label, and 
store in freezer. 

To Serve: Thaw and serve with a dollop of whipped cream, if desired. 



Snow-Capped ChoQola.,t.e Ple 

3 egg whites 
1 teaspoon vanilla 
3/4 cup sugar 
1 teaspoon baking powder 
1 4-oz. bar sweet cooking 

chocolate, grated 

1 cup Ritz cracker crumbs 
1/2 cup chopped pecans 
1 cup whipping cream 
2 tablespoons sugar 
1 teaspoon vanilla 

Beat egg whites with vanilla to soft peaks. Combine 3/4 cup sugar and baking 
powder. Gradually add to egg whites beating to stiff peaks. Reserve 2 table
spoons chocolate. Fold remainder into whites along with cracker crumbs and 
pecans. Spread in greased 9-inch pie plate. Bake in 350 degree F. oven for 
25 minutes or until done. Cool. Whip cream with sugar and vanilla. Spread 
over meringue. Sprinkle with reserved chocolate. Chill for 6 to 8 hours. 

1 cup crushed peppermint stick 
candy 

1 cup granulated sugar 
2 tablespoons (2 envelopes) 

unflavored gelatin 
2~ cups milk 

1/2 teaspoon salt 
6 egg yolks, slightly beaten 
8 or 9 drops red food coloring 
6 egg whites 
1 cup heavy cream, whipped 
2 baked 9-inch pie shells 

Combine peppermint candy, 1/2 cup of the sugar, and the gelatin, milk, salt, 
and egg yolks in saucepan. Cook and stir over low heat until the candy and 
gelatin are melted and mixture is slightly thickened. Tint with food coloring. 
Chill until the mixture begins to thicken. Beat the egg whites until foamy. 
Gradually beat in the remaining sugar until it is stiff enough to stand in peaks. 
Fold the egg whites and cream into the peppermint mixture. Spoon into baked 
pie shells. Chill until firm. Freeze. Makes 2 pies. 

To Freeze: Wrap frozen pies in freezer wrap, and seal. Label and date. Store 
' in freezer in box. 

To Serve: Partially defrost. Storage Time: Up to 1 month. 

Combine l~ cups zweiback crumbs, 3 tbsp. sugar and 3 tbsp. melted butter. Press 
into bottom and 2 inches up sides of 9 inch springform pan. Bake in 325 degrees 
oven 5 minutes. In large mixer bowl, combine 2 8 oz. pkgs. cream cheese, softened, 
1 cup light cream, 1 cup canned pumpkin, 3/4 cup sugar, 4 egg yolks, 3 tbsp. 
flour, 1 tsp. vanilla, 1 tsp. ground cinnamon, ~ tsp. ground ginger, ~ tsp. ground 
nutmeg and ~ tsp. salt. Beat till smooth. Fold in 4 stiffly beaten egg whites. 
Turn into prepared crust. Bake in 325 degree oven for 1 hour. Combine 1 cup 
dairy sour cream, 2 tbsp. sugar and ~ tsp. vanilla. Spread over cheesecake. 
Bake 5 minutes more. Chill before serving. Makes 12 servings. 



16 oz. package dates 
1 cup uncooked pitted prunes 
1/2 cup dried apricots 
1/3 cup raisins 
1 cup chopped nuts 

3 tablespoons frozen orange juice 
concentrate 

Flaked snipped coconut or 
Finely chopped nuts 

Put fruit through coarse blade of food chopper. Mix well with the cup of nuts 
and orange juice concentrate. Form into 1-inch balls. Roll in snipped flaked 
coconut or chopped nuts. (Makes about 48 balls). 

2 1/2 cups sugar 
3/4 cup milk 
1/2 lb. dates 

Vate. Loa& Candy 

1/2 lb. pecans 
1 teaspoon vanilla 
1 tablespoon butter 

Boil milk and sugar until forms soft ball, add cut dates and boil until soft 
ball forms in cold water. Remove from stove and add rest of ingredients. Beat 
and put on damp cloth and roll. Slice when cold. 

2 cups raw cranberries, ground 
3/4 cup sugar 
2 cups miniature marshmallows 
1/4 teaspoon salt 
2 cups tart apples, diced 

1/2 cup seedless green grapes 
1/2 cup English walnuts, broken 
1 cup whipped cream or whipped topping 

or whipped canned milk may be used 

Combine cranberries, marshmallows and sugar. Cover and chill overnight in re
frigerator. 
Add apples, grapes, nuts and salt. Fold in whipped cream and chill before 
serving. Garnish with crisp endive. Serve on lettuce. 

1 stick butter (melt over water) 
1/4 cup cold water (dissolve 

gelatin in this) 
4 drops of peppermint oil 

2 boxes of sifted powdered sugar 
1 package plain gelatin 

Add sugar to melted butter, mix with mixer, then work with hands until creamy. 
Add gelatin. Knead, add oil of peppermint. Roll out and cut with cutter shapes. 
Add red or green food coloring, decorate if desired. 



CoeontLt Pound Cake 

2 sticks butter 
1/3 cup shortening 
3 cups sugar 
5 large eggs 
3 cups sifted all-purpose flour 
1/2 teaspoon baking powder 

1 cup dairy sour cream 
1/4 cup whole milk 
1 teaspoon lemon extract 
1 teaspoon vanilla extract 
1 cup flaked coconut 

Have all ingredients at room temperature. Cream butter and shortening well. 
Gradually add sugar and beat until consistency of whipped cream. Add eggs, 
one at a time, beating well after each. Alternately add the flour with the 
sour cream and milk; beginning and ending with the flour. Add the extracts 
and beat until well combined. Stir in the coconut. 

Grease with shortening and flour a 10-inch tube pan. Pour batter into pan and 
bake in a preheated 325 degree oven for 1 1/2 hours. When done, let cool for 
about 10 minutes before inverting pan. Cake may be frosted or served plain. 

1 cup flour 
2 tablespoons sugar 
5 tablespoons flour 
2 eggs 

Lemon Lovu 

1/2 cup butter 
1 cup sugar 
1/2 teaspoon baking powder 
3 tablespoons lemon juice 

Mix flour, butter, and 2 tablespoons sugar. Press into a 9 x .9 inch pan and 
bake at 350 degrees for 15 minutes. Sift sugar, flour, and baking powder. 
Beat eggs with lemon juice. Mix with flour and pour in crust. Bake at 350 
for 25 minutes. Remove from oven and frost with powdered sugar creamed with 
butter and enough lemon juice to make a spreading consistency. 

1 1/2 cups rolled oats (uncooked) 
3/ 4 cup flour 
1 1/2 cups brown sugar 

1 cup margarine, or butter 
1 can (No. 303) or 2 cups whole cranberry 

sauce 

Mix oats, flour, and brown sugar; cut in butter. Place half of mixture into 
8 x 8 greased pan; cover with cranberry sauce; and top with rest of crumb mix
ture. Bake 45 minutes at 3S0°F. Cut in squares while hot. May be served with 
scoop of vanilla ice cream. Serves 6 to 8. 

1/2 cup butter 
2 tablespoons sugar 
1 teaspoon vanilla 

1 cup pecans 
1 cup cake flour 
Confectioner's sugar 

Soften butter, add sugar and blend until creamy. Add vanilla. Add sifted flour 
to finely chopped pecans; stir this into butter mixture. Roll into small balls. 
Place on a greased baking sheet. Bake in slow oven 300 degrees for about 45 
minutes. Roll puffs while hot in confectioner's sugar. When cold roll them 
again in confectioner's sugar. 



2 sticks margarine, room 
temperature 

1 egg yolk 
2 tsp. vanilla 

NuX. Coo IU.u 

1 cup granulated sugar 
2 cups flour (sifted-all purpose) 
Dash of salt 

Cream sugar and margarine, add egg yolk and vanilla. Add flour. Spread very 
thin on one or two small cookie sheets (ungreased). Beat egg white until 
slightly frothy; spread on top of cookie mixture. Sprinkle with chopped pe
cans and bake 1 hour at 250°F. 

1 3/4 cup flour 
1 tsp. soda 
1/2 cup sugar 
1/2 cup brown sugar 
40 candy kisses 

1/2 cup shortening 
1/2 cup peanut butter 
1 egg 
2 tbsp. milk 
1 tsp. vanilla 

Combine .all ingredients except candy in a large bowl. Mix on lowest speed 
until dough forms. Shape into small balls using a rounding teaspoon for each. 
Roll balls in sugar. Place on ungreased cookie sheet. Bake at 375°F. for 
about 10-12 minutes. Top each cookie, immediately after removing from the 
oven, with a candy kiss. Press down firmly, so cookie cracks around edge. 
Cool. Yield: 4 dozen. 

8-oz. pkg. candied cherries 
2 lb. box pitted dates 
8-oz. shelled Brazil nuts 
1 tsp. baking soda 
1 tsp. cinnamon 
1 1/2 cup sugar 

8-oz. pkg. sliced candied pineapple 
8-oz. shelled almonds 
2 1/2 cups sifted flour 
1 tsp. salt 
1 cup butter 
2 eggs 

Cut dates in chunks. Quarter candied cherries. Slice pineapple into slivers. 
Blanch the almonds, chop coarsely and toast until golden; chop Brazil nuts. 
Sift together flour, baking soda, salt and cinnamon. Start oven at 400°F. or 
moderately hot. Cream butter, add sugar, and cream until light and fluffy. 
Add eggs, stir in dry ingredients, fruit and nuts. Drop batter from a tea
spoon onto ungreased cookie sheet .. and bake for 10 minutes. Remove from oven, 
cool slightly and remove from cookie sheet. Makes about 10 dozen. Stores 
well. 



3 egg whites 
1 cup sifted sugar 
1/4 tsp. salt 

3 drops vinegar 
1 tsp. vanilla 
1 cup pecan pieces 

Beat egg whites until stiff. Gradually add sugar and salt. Stir in vinegar, 
vanilla, and nuts. Drop from teaspoon on cookie sheet covered with wax papee. 
Bake at 300°F. for 30 to 40 minutes or until you can lift cookies easily. 

Fudge 

4 cups granulated sugar 1 can (13 ounce) evaporated milk 

Boil 6 minutes at full boil. In large bowl put 1 large and 1 small package 
chocolate chips (18-ounces) and 2 sticks margarine, 2 tsp. vanilla, pinch salt, 
1/2 cup nuts (brazil and walnuts). Pour into saucepan. Mix well. Pour into 
greased pan. Put into refrigerator for 2 hours. 

Pe.anuX. Bu.-tt.eJL Fudge 

2 cups sugar 1/2 stick margarine 
1/2 cup evaporated milk 

Boil at full boil - 3 minutes. Add 1/2 to 3/4 cup peanut butter and 1 tsp. 
vanilla. Beat until creamy. Pour into greased pan. 

Homemade. CJta.ekeJL Jaek.6 

20 cups popped popcorn (about 112 2 cups light brown sugar 
cups raw corn, popped) 1/2 cup light corn syrup 

1 small can salted peanuts, with 1/2 cup molasses 
or without skins 2 sticks butter 

1 tablespoon salt 1/2 teaspoon baking soda 

rop the corn and mix with peanuts and salt. Put into large wide, low-sided 
type cooking pans as the bottoms of broiler pans. 

Prepare syrup by putting in a saucepan the brown sugar, corn syrup, molasses, 
and butter. Bring to a boil and cook for five minutes. Remove from heat and 
add baking soda; mix well. Pour syrup over the popcorn and peanuts; mix well. 

Bake in a preheated 250 degree oven for one hour; stir the mixture every 15 
minutes. Store in air-tight bags. 



MOnIER'S CHRISTMAS PUDDING _ (with. lemon sauce) 

1 cup raisins 1/.2 cup mol asses 
1 cup currants 1 tsp. salt 
1 cup ground suet 1 t sp . soda (dissolved in milk) 
1 cup sweet milk 1/2 tsp . nutmeg 
1 cup brown sugar 1 tsp . cinnamon 
1/2 cup mixed candied fruit 

Combine all ingredients... Add enough flour t o make a real stiff batter. (about 2 
or more cups) Steam for .3 hours. Do not raise cover for first hour , This may 
be wrapped in cheesecloth and then put i n to steamer. 

Lemon Sauce: 

1 tbsp. cornstarch 
1/2 tbsp. sugar 
Few grains salt 
1 cup water 
2 tbsp. lemon juice 

Rind of 1 lemon 
1 egg yolk 
1 tbsp. butter 

Mix cornstarch, sugar, and salt in water . Heat to boiling and cook until clear 
and thick. Stir constantly, adding l emon juice and rind . Pour slowly over beaten 
egg. Cook another minute and add butte-r , '.Makes l 1/2. cups. 

Molded Wa.ldo~6 Sa.lad 

1 package (3 oz.) cherry, strawberry 
or raspberry flavored gelatin 

1 cup boiling water 
1 cup green or white seedless or 

seeded grapes, whole or halves 

1 cup cranberry Juice or cold water 
1 cup (1 medium) apple 
1 cup (about 2 medium stalks) chopped 

or thinly sliced celery 
1/2 cup chopped walnuts or pecans 

In medium mixing bowl, dissolve gelatin in boiling water. Add cranberry juice; 
mix well. Chill until thickened but not set, about 30 minutes. Fold in remain
ing ingredients. Pour into oiled 6-cup mold or 8-inch square pan. Chill until 
firm, about 1 1/2 to 2 hours. 









Anna.pow Salad 

1 can (112 1/2) crushed pineapple 2 tbsp. plain gelatin 
1 cup celery, diced fine 1 cup chopped pecans 
1 cup green pepper, finely diced 1/8 tsp. salt 
1 pint cottage cheese 3/4 cup mayonnaise 
1 pint whipped cream mixed with 1/4 

cup powdered sugar 

Drain pineapple. Dissolve gelatin in 1/4 cup pineapple juice. Bring remain
ing juice to boil and pour over gelatin. Put aside to cool. Mix pineapple, 
nuts, celery, green pepper, and salt with cottage cheese and mayonnaise. Add 
cooled gelatin mixture. Fold in whipped cream. Pour into ring mold rinsed 
with cold water. Chill until firm. Serves 15-20. 

1 (6 oz.) package cherry gelatin 
2 cups hot water 
1/2 pint sour cream 

CJr.a.nb eNLy Salad 

1 can cranberry sauce 
1/2 cup chopped nuts (pecans) 

Dissolve gelatin in hot water. Let cool. Stir in cranberry sauce. Add 
chopped nuts. 

Place in refrigerator and let congeal. Remove just before gelatin has set; 
add 1/2 pint sour cream, stirring to marbled point. Replace in refrigerator 
and let set. Serves 8-10. 

1st Part 

1 envelope gelatin (plain) 
1/4 cup cold water 
1 can cranberry sauce 

Chieke.n CJl.anbeNLy Salad 

1/2 cup orange juice 
1/2 cup finely diced celery 
1/2 cup chopped pecans 

Mash sauce wi"th fork. Add orange juice. Heat to boil and add gelatin mix. 
Cook until slightly thickened. Cool. Add celery and nuts and pour into mold. 
Allow to become almost firm. 

2nd Part 

1 envelope gelatin (plain) 
1/4 cup cold water 
2/3 cup mayonnaise 
1/2 cup evaporated milk 

2 cups diced chicken 
1 cup diced celery 
1/2 tsp. salt 

Soften gelatin in cold water then dissolve over boiling water. Mix mayonnaise, 
milk, chicken, celery and salt together. Add gelatin and spread on top of 
other mixture which should be almost firm. Allow to chill. Serve on salad 
greens. Serves 10. 



Ve.geta.ble. Salad Wilh SoUJL. CJte.am Vfl.e.6J.>ing 

Mix: 

1 pkg. frozen mixed vegetables 
(cook, cool, and drain) 

1/4 cup minced pimento 
1 cup cheddar cheese, cubed 

1/2 cup diced green pepper 
1/2 cup chopped celery 
2 tbsp. chopped onion 
1/2 cup diced pickles 

Make dressing with 1/2 cup sour cream; 1/4 cup mayonnaise and 2 tbsp. lemon 
juice. Mix and pour over vegetables. 

Cfl.anbVUty Salad 

1 - #2 can of pineapple (drained) 
1 pound cranberries 
2 cups sugar 
2 cups celery 
1 cup nut meat 

2 boxes cherry gelatin 
1 cup hot water 
1 cup cold water 
1/4 tsp. salt 
1 tsp. lemon juice 

Grind the cranberries in the food chopper or blender. Place the sugar, salt, 
and lemon juice over the cranberries and let stand two hours. Chop the celery 
and nuts fine. Add cranberry mixture, celery, pineapple, and nut meat to the 
gelatin when it is slightly thickened. Place in refrige'rator for 1 hour before 
serving. Serves 20. This keeps well, but any extra may be frozen and served 
later as cranberry relish. 

Use: 
1 can kidney beans 
1 can wax beans 
1 can French cut beans 

Heat to boiling: 

1/2 cup salad oil 
3/4 cup sugar 
1 tsp. dry mustard 

Vegetable. Salad VirU,agllie..tte. 

Or: 
1 can lima 
1 can peas 
1 can corn 
1 can chick 

beans 

peas 

Or, add any of these: 
1 bunch raw broccoli, cut 

in strips 
Pieces of sliced raw cauli

flower 
Thin slices of raw squash 
Sliced slivers of raw carrot, 

or cucumber 

1/2 cup vinegar 
Salt and pepper 

Remove from heat and add 1 cup chopped onions and any of the above combinations. 
Blend and store overnight refrigerated before serving. 

Optional, but give additional flavor: 

1/2 tsp. dill weed 
Dash worcestershire sauce 
Pinch of basil 

1 clove garlic, or 1/2 tsp. garlic salt 
1/2 tsp. monosodium glutamate 



Sweet Potato Ca.o-OeJtole 

3 cups mashed, cooked sweet 
potatoes 

1 cup sugar 
1/2 cup melted butter 

or margarine 

2 eggs, well beaten 
1 tsp. vanilla extract 
1/3 cup milk 
Topping (recipe below) 

Combine sweet potatoes, sugar, butter, eggs, vanilla and milk~ mix well. Spoon 
into a two-quart casserole. Cover with topping. Bake at 350 F. for 25 minutes. 
Yield: 8 servings. 

1/2 cup firmly packed brown sugar 
1/4 cup all-purpose flour 

Topping 

2 1/2 tbsp. melted butter or margarine 
1/2 cup chopped pecans 

Combine all ingredients, mixing well; sprinkle on top of potato mixture before 
baking. Yield: About 1 cup. 

2 (10 oz.) pkg. frozen 
chopped spinach 

3 cups (herb seasoned) 
stuffing mix 

1 large onion, chopped 
1/2 tsp. thyme 

Spinach Ball.6 

6 eggs, well beaten 
3/4 cup melted butter 
1/2 cup grated Parmesan cheese 
1 tbsp. pepper 
1 1/2 tsp. garlic salt 

Cook spinach according to package directions. Drain well and squeeze to remove 
excess moisture. Combine spinach and remaining ingredients, mixing well. Shape 
into balls about the size of walnuts, place on lightly greased baking sheet. 
Bake 325°F. for 15 to 20 minutes. Yield: 11 dozen. (Can be frozen). 

Po:ta,to Ccu~eJLole 

6 medium-sized white potatoes - Boil and cube. Place in a greased casserole 
dish. Make a sauce: 

5 tbsp. flour 
1 cup milk 
1 cup sour cream 

Add to sauce: 

1 large can sliced mushrooms 
3 tbsp. bleu cheese 

Simmer for a few minutes. 

4 tbsp. butter 
Salt and pepper to taste 
1 small onion, chopped 

3 pimentos, diced 

Pour sauce over potatoes. Top with bread crumbs. Heat in oven before serving. 
Serves 6 to 8. 



Squash Casserole 

Carrots and yellow squash team up in this festive casserole for your holiday menu. 

2 pounds yellow squash sliced (6 cups) 1/4 cup chopped onion 
1 cup dairy sour cream 1 can cream of chicken soup 
1 (8 oz.) package herb-seasoned, 1 cup shredded carrot 

stuffing mix 1/2 cup butter or margarine, melted 

In saucepan, cook sliced squash and chopped onion in boiling salted water for 
5 minutes; drain. Combine cream of chicken soup and sour cream. Stir in 
shredded carrot. Fold in drained squash and onion. Combine stuffing mix and 
butter or margarine. Spread half of stuffing mixture in bottom of 12x7~x2-inch 
baking dish. Spoon vegetable mixture on top. Sprinkle remaining stuffing over 
vegetables. Bake in 3SOOF. oven for 25 to 30 minutes or until heated through. 
Makes 6 servings. 

Holiday Cauliflower 

1 large head cauliflower 
1 (4 oz.) can sliced mushrooms 
1/4 cup diced green pepper 
1/4 cup butter 
1/3 cup flour 

2 cups milk 
1 teaspoon salt 
1 cup shredded Swiss cheese 
2 tablespoons chopped pimiento 

Broccoli Casserole 

2 packages chopped broccoli 
1 can cream of mushroom soup 
1/2 cup mayonnaise 
1 grated onion 

1 tablespoon lemon juice 
1 egg, beaten 
1 cup grated cheese 

Cook and drain broccoli. Mix broccoli and other ingredients. Pour into baking 
dish; sprinkle top with crushed cheese crackers. Bake at 400°F. for 25 minutes. 

Egg Asparagus 

1 (10 oz.) package frozen cut 
asparagus 

1 (10~ oz.) can condensed cream of 
mushroom soup 

2 tablespoons melted butter or margarine 

4 hard cooked eggs, sliced 
1 teaspoon minced onion 
3/4 cup milk 
1 cup coarse soft bread crumbs 
1/2 cup grated processed cheese 

Cook asparagus. Slice eggs. Combine onion, undiluted soup, and milk; beat to 
blend. Heat soup mixture until smooth. Combine bread crumbs, butter and cheese. 
Cube toast into one-inch pieces. Arrange 1/2 of toast cubes across bottom of a 
l~-quart baking dish. Arrange cooked asparagus over toast, then top with 
remaining toast cubes and sliced eggs. Pour soup mixture over all. Top with 
cheese-bread crumb topping. Bake in a moderate oven (350°F.) for 15 minutes. 
Serves 6. 



Parslied Zucchini 

2 lbs. zucchini squash 
Salted boiling water 
2 tablespoons unsalted margarine or 

butter 
1 tablespoon instant minced onion 

1/4 teaspoon salt 
1/4 teaspoon grated lemon peel 
1 to l~ tablespoons lemon juice 
1/2 cup minced parsley 

Slice the zucchini one-half inch thick. Cook in salted boiling water until 
tender, about 10 minutes. During the last few minutes that squash is cooking, 
combine margarine, onion, salt i lemon peel and juice in a small saucepan and 
heat until margarine is melted. Pour over drained squash. Add parsley and 
toss gently to mix well. Makes 6 servings, about 1/2 cup each. 

French Peas 

l~ tablespoons butter or margarine 
2 tablespoons water 
1/2 cup thinly sliced mushrooms 
1/2 teaspoon salt 

l~ cups fresh peas or 10-ounce 
package frozen peas 

1 small onion, thinly sliced 

Melt butter or margarine and add the other i~redients. Cover the pan tightly 
and cook over moderate heat until the peas are tender, shaking the pan occasion
ally to prevent sticking. Cook fresh peas until tender, 8 to 20 minutes. For 
frozen peas, begin counting time when steam begins to escape. Cook 5 to 10 
minutes. Makes 4 servings, about 1/2 cup each. 
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3/4 cup milk, scalded 
6 tbsp. sugar 
1/2 tsp. salt 
1/2 cup butter or margarine 
2 pkgs. active dry or compressed 

yeast 

BJU.,oc.he 

1/4 cup warm water 
2 eggs 
2 egg yolks 
4 cups sifted flour 
Butter or margarine 

Combine milk, sugar, salt and butter; cool to lukewarm. In a large bowl, 
crumble yeast over water and stir until dissolved. Stir in milk mixture, eggs, 
egg yolks and flour, beating with a spoon until well combined. Turn out onto 
a floured board and knead until smooth and elastic. Place in a large greased 
bowl, oil top of dough. 
Cover with a damp cloth and refrigerate several hours or overnight. Pinch off 
piece of dough large enough to make a 2~-inch ball; roll in a little flour to 
hold shape. Fit rest of dough evenly into a l~ quart-brioche pan. Make a shal
low indentation in center of dough; insert ball of dough. Cover loosely with 
waxed paper then damp cloth; let rise in a warm place until dough just fills 
pan. Bake in hot oven (4000F.) 35 minutes or until done in center. Brush top 
with butter while still warm. 

2 cups brown sugar 
1/2 cup butter, melted 
1 egg 
2 1/2 cups sifted flour 
2 teaspoons baking powder 

&<A hop Bfl.ead 

1 teaspoon cinnamon 
1/2 teaspoon salt 
1/2 teaspoon soda 
3/4 cup sour milk 
1 cup dates, chopped 

Cream sugar and butter. Add egg, beat until smooth. Sift dry ingredients, 
add alternately with milk. Fold in dates and pour into greased 9 x 9 pan. 
Bake at 325 degree oven 20 minutes. Sprinkle with sugar and cinnamon. Good 
served warm. 

3 3/ 4 c. ups warrn w-:u.e.:c 
2 pkgs. dr y ye~er 
1/2 cup su gd£ 
1 1/2 c ups dry lli l l k 
1 tabl espoon salt 

3 ;'ups wl:u t e f l orH 
S t o 6 cups whol e wheat flour 
1/4 cup molasses 
! /4 ~:_: p bit ·. tc:.r, melted and cooled 

Dissolve yeas t i n war m war. e r. Mix sugar, milk, salt , 1 cup white and 2 cups whole 
wheat fl our 1.;-i a oc:wl. A<ld yeast , mol a s s es and out t er t o· dr y i ngredients. Stir well. 
Add rema ining f10 1 1r- , l/l · up dC a tirnf: , 1nLxim~. WI1 en i t forms a not-too-sticky mass, 
knead for 10 · · n ~ ·.l ·J' ( " S ·71 a welJ·-·flc 11rfd boa:r d ~r until do11gh is smooth and elastic and 
then place i u t. ._.,:-, ,_ : o<' td a.nd turn d•-:>ugh to coat a ll over. Cover and allow to rfse in 
warm place. unt.11. ~wuble .rn [·w l k , ab:111:.. l J /'2. i·o 2 hours . Punch down. Divide dough in 
half an~ p la(e. in twc' w,::J l ·-gtt.::af'ed J ::-.:if pB.n s . C0 ver and a llow to rise again unt_il 
double in bu l k. Ba ke at 350 d~gre2& f .· c 45 to 50 minutes, until golden and brea~ 
sounds holl ow wh("n tappr::.tJ . M.:tl<e8 2 ·1 \Jn·v ·\:S . 



Va.nM h Cool BfLaid 

(Ma.k.u 6oWt laJLge. loa.vu 6ofL holiday g-lv-lng. ]Mt -0tofLe a.6teJL ba.k.-lng -<..n 6fLe.e.zeJL. 
He.at a.nd -Oe!Lve. Ca.n be cut -ln ha.l6 to ma.k.e. lu-0). 

Scald 1 quart milk, except for 1 cup which is heated to lukewarm. Dissolve 
3 pkgs. dry yeast in it. 

To the 3 cups scalded milk remaining, add: 

1 cup margarine or other shortening 
1 tbsp. salt 
6 whole eggs, beaten 

1 cup sugar 
1 tsp. cardamom seeds or 1 tbsp. powdered 

cardamom 

Add about 15 cups sifted flour to make rather stiff dough. Knead well. Let 
rise for 2 hours. Divide dough into 4 parts. Roll out in rectangles. Fill 
with prune--apricot, or other preferred filling (down center). Cut in strips 
along sides and fold over filling. Brush with beaten egg, sprinkle with sugar. 
Let rise in warm place for 1/2 to 1 hour. Bake at 3750F. for 25-30 minutes, or 
until done. 

IiOHJ.i. S.~' EADfR t 3 QT.TICK BREAD ---· -- ........ --·-- ·-------·.--··----..._.-

2 cups s ifted f lour ( :iJ 1. p :.! r c,.:-r3E ) 
1 cup suga r 
1 tsp. salt 
1 tsp. baking powder 
1 1/2 cups oat s 

2 eggs, sl i gh tly beaten 

2/3 cup ~il~· la s ses 
2 Lups but t ~rmilk 

Li2. c.up ch ::i pp"= d walnuts (black or hickory) 
J 1/2 cups rais ins 

Mix flour' s ugar ' s ::.ilt' oak1og r,m. ... dB r :-i nd soda and oats i n a bowl . 
molasses, and butter milk. '.Mtx Wt~U , 

inch loaf pans . Bak~ at 350 d eg < e~s 

Add eggs, 
s ~ . ~r in nuts , r a i sins. Tur n into two 8~ x 4~x2~ 

fo r" 1 hcur . Coo 1 . Yie1ds: 2 loaves. 

Ap!Lieot Oatmeal BfLe.a.d 

2 cups biscuit mix 
1/4 teaspoon salt 
1/2 cup dried apricots, chopped 
4 1/2 teaspoons artificial sweetener 
1 1/4 cups skim milk 

1 cup quick cooking oats 
1 teaspoon baking powder 
1/4 cup chopped walnuts 
1 egg beaten 

Combine biscuit mix, oats, salt, baking powder, apricots and walnuts. Combine 
sweetener, egg and milk, blending well. Add to dry mixture, stirring only to 
mix. Pour into greased floured loaf pan. Bake 3S0°F. one hour. 



Date Oatmeal Nut Bread 

1 egg, beaten slightly 
1 cup sour milk or buttennilk 
2 Tbsp. vegetable oil 
1/2 cup finnly packaged brown sugar, 

sieved 
1 cup sifted all-purpose flour 

1 tsp. baking soda 
1/2 tsp. salt 
1 cup rolled oats 
1 7-1/4 oz. pkg. (1 cup) dates, chopped 
1/2 cup chopped nuts 

Mix together egg, milk and oil. Stir in sugar. Sift together flour, baking soda 
and salt; add rolled oats. Add to egg mixture; stir only enough to blend. Stir 
in dates and nuts. Pour in greased 9 x 5 x 2-3/4 inch loaf pan. Bake in 325° 
oven about 1-1/4 hours. When cold, wrap in waxed paper. Let stand 1 day before 
slicing. 

Christmas Pumpkin Bread 

1/2 cup vegetable oil 
2 eggs 
1 cup canned pumpkin 
1-2/3 cups sifted all-purpose flour 
1-1/4 cups sugar 
1 teaspoon baking soda 

1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1/4 teaspoon salt 
1/2 cup candied cherries, cut up 
1/2 cup chopped nuts 

Combine oil, eggs, 1/3 cup water and the pumpkin. Sift together next 6 ingred
ients. Gradually beat into first mixture. Stir in cherries and nuts. Pour 
into greased and floured 9" x 5" x 3" loaf pan or two 7-3/8" x 3-5/8" x 2-1/4" 
pans or 20 fluted cupcake pans. Bake all sizes in moderate oven (350°) 1 hour, 
or until done. 





Compiled by offices in City of Roanoke and Roanoke County of Roanoke, Virginia 
Cooperative Extension Service, September 1979. 
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