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APPETIZERS 

CANAPES 

Canapes are savory little morsels of food on a toast or cracker 
base. To prepare toast beds for canapes, remove crust from 
close-textured bread. Slice thin, 1/8-3/16 in. Cut with shaped 
cutters into triangles, rectangles, etc. Toast on one side 
only by sauteing in a little butter in hot skillet over low heat until 
nicely browned. About 1/2 hr. before serving, spread untoasted 
side lightly with mayonnaise, then with the appetizer. Standing 
ruins them. 

·CHILI CON QUESA FRAN EDWARDS 

2 T. butter 
1 garlic clove, 

minced 
1 medium onion~ 

grated 

l/4 c. milk 
l/11 lb. sharp 

cheese 
3/4 lb. Swiss 

cheese 

1 c. canoed 
tomatoes 

1/2 small can 
green chili 
peppers 

:Seasoning to taste: 
salt, celery salt, 
savory, paprika, 
cayenne 

Melt butter in top of double boiler. Add garlic 
and onion. Cook until soft. 

Add and cook until chce~e melts. 

Add and heat through, stirring frequently to 
break up tomatoes and peppers. 

Season. Serve hot in chafing dish; surround 
with fritos, potato chips etc. 

3 



APPETIZERS 

PRAWN ON TOAST KAY PANNI 

4 oz. flour 
2 eggs 
1 oz. toasted and 

ground almonds 
Water 

1 t. onion leaks, 
minced 

1 T. chopped 

Mix together, adding water to make thick 
batter. 

parsley Add, seasoning well. 
Salt 
Pepper 
8 oz. diced prawns 

1/2 lb. bread cut 
into strips 

Peanut oil 

Spread the mix on bread and fry prawn side 
down in deep peanut oil until golden brown .. 
Serve immediately. 

COCKTAIL SPREAD FRAN EDWARDS. 

8 oz. cream 
cheese 

1/2 c. chutney 
1 T. curry powder 

CREAM CHEESE 

Cream the ·cheese well and add chopped chutney 
and curry powder\ creaming until smooth. 
Use to fill tea sandwiches or serve with crackers 
as a spread. 

CATHERINE RAVENSCROFT 

1 lb. fresh cream Leave the cream for 3 days in the refrigerator 
1 t. lemon juice before stirring in the other ingredients. Stir 
1 t. onion juice until it forms a soft ball, the correct consistency 
Salt for refrigerator cream cheese. Leave another 
Pepper 24 hr. in refrigerator before using. ''Add any 
leftover cream you may have from time to time, as often as you want , 
rather like keeping a stock pot going." 
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APPETIZERS 

TURKISH EGGPLANT DIP CAROLINA BARNETT 

2 eggplants 

2 garlic cloves, 
finely chopped 

1 onion, finely 
chopped 

1 1/2 T. olive 
oil 

Salt 
Pepper 

Bake eggplants until well cooked and soft. Cool 
and peel. Mash. 

Blend with mashed eggplant. Refrigerate until 
ready to use. "A particularly good dip for 
salty crackers or potato chips. '' 

HOT CRABMEAT OR SHRIMP PUFFS KATHRYN HECOCK 

2 egg whites Whip until stiff. 

1 c mayonnaise Fold into egg whites. Season to taste. Pile 
1 c. flaked crab or on toast beds. Sprinkle with paprika. Broil 

cut up shrimp 3 min. until lightly browned. Serve immediately. 
Salt 
Pepper 
Paprika 
1/2 T. lemon 

juice 

LOBSTER AND CUCUMBER DIP LEE WATKINS 

1 c. lobster meat 
2 T. butter 

1 cucumber 
Mayonnaise 
Salt 
Paprika 

Saute finely chopped lobster meat in butter. 
Cool. 

Chop cucumber fine. Add lobster. Add mayonnaise 
to spread and seasonings to taste. 

Shrimp or crab meat may be substituted for lobster. 

5 
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APPETIZERS 

MINCED CLAM DIP ~ ELISABETH ALLEN 

1 clove garlic 

6 CYL. cream 
cheese 

1 t. lemon juice 

Rub mixing bowl with garlic. 

1 t. worcestershire Add and mix thoroughly. Place in the center 
sauce of a large tray of fresh potato chips or crackers. 

1/2 t. salt 
Dash pepper 
1/2 c. minced clams 
1-2 T. clam broth 

.~ ' \ 

HORS D'OEUVRES 

These finger morsels may be plain, stuffed, or decorated. 
They can be prepared ahead of time. They are served on wooden 
picks thrust into a holder such as a grapefruit, eggplant etc. They 
may be placed on a tray with canapes or relishes. 

TEMPURA (A COVER BATTER) 

1 egg, beaten 
2/3 c. water 
1 t. soy sauce 

Mix together. 

HEDDA ALEXANDER 

1 c. Hour Add to egg mixture,. Dip any of the following 
1/2 t. salt foods into the batter and fry in deep fat: sliced 
onions, green peas, French cut green beans or thinly sliced 
sweet potatoes. Serve with soy· sace. 
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CUCUMBER STUFFED WITH 
PRAWN MAYONNAISE 

APPETIZERS 

CAROLINA BARNETT 

3 /4 c. cooked prawns 
1/4 c. mayonnaise 
.Juice 1/2lime Cilop prawns and mix thoroughly, seasoning to 

taste. 1/2 t. chopped 
onion 

:Salt 
.Pepper 

1 medium cucum- Remove seeds and pulp to make hollow through 
ber - center. Peel cucumber and stuff hollow with 

:above mixture. · Refrigerate until ready to serve. Cut cucumber 
into 1/2 in. slices. 

CHEESE CRACKERS · VIRGINIA CAPRIO 

1 lb. sharp cheese Grate and allow to come to room temperature. 

1/2 lb. butter Cream with cheese. 

2 c. Hour Add. Shape into a I 1/2 in. roll. Chill. 
Dash cayenne pepper Slice thin ; spread far apart on tins and bake 
Poppy seeds or at 375 degrees. 

caraway or se-
same seeds 

·COLD CUCUMBER SOUP JEAN HOWELL 

:2 cucumbers 
4 c, chicken broth 
Grated lemon rind 
Salt 
:Pepper 

Peel, seed and dice cucumbers. Boil in broth 
until soft. Cool slightly. Puree or put through 
blender. Season to taste. Serve very cold. 
Garnish with chopped chive, parsley or very 
thin cucumber slice. 
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APPETiZERS 

OLD FASHIONED 
VEGETABLE SOUP ELISABETH ALLEN 

2 lb. shin of beef with Add beef to salted water. Cover, bring to 
bone or leftover boil, and skim off any scum that may have 
roast bones risen to the top. Cover and simmer 3 Ius. 
3 1/2 qt. water or until meat is tender. Remove bone and 
2 T. salt meat. Cut meat, chop and return to broth. 

1 clove garlic (optional) 
1/2 c. minced onions 
1 c. diced potatoes 
1 c. diced carrots 
3/4 c. cot celery 
1/2 c. string beans 
2/3 c. peas 
2 T. green peppers 
1 1/2 c. shredded 

cabbage 
2 sprigs chopped 

parsley 
1 no. 2 *can tomatoes 
1/4 t. pepper 

Add remaining ingredients and cook 45 min. 
or until vegetables are tender. Cool and remove 
fat; then reheat and serve. "This will make 
enough so you will have plenty the second 
day after preparing. To me this soup always 
tastes better the second day anyway." 

*No. 2 can holds 2 1/2 cups. 
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Bobotee 

Chicken Italian Style 
Western Kabobs 

Curried Lamb with Rice Chicken Hawaii 



ENTREES 

FRIED SOUR FISH 
(EINGELEGTER BRATFISCH) 

HENNY STEINBACH 

750gm. fish 
100 gm. flour 
125 gm. fat 

150 gm. water 
250 gm. vinegar 
2 onions, sliced 
8 gm. salt 
Spices to taste 

SHRIMP CREOLE 

1/3 c. shortening 
1/4 c. flour 
1 c. hot water 

1 lb. raw cleaned · 
shrimp 

1/2 ·.. c. chopped. onions 
4 cloves garlic, 

minced 

Clean and bone the fish. Cut up larger 
fish. Roll pieces of fish in flour and brown 
on all sides in heated grease. 

Boil together. Cool. Pour over fried fish. 
Keep in sour mixture for 2-3 days before 
before serving. 

PAULA GADDIE. 

Melt shortening ; blend in flour and brown. 
stirring constantly. Add water gradually and 
cook until thick, stirring constantly. 

1/2 . c; chopped Add. Cover and simmer 20 minutes . Re-
parsley move bay leaves. 

1/4 c; chopped green 
pepper 

l 1 1/2 t. salt 
2 whole bay leaves 
1/2 t. crushed thyme 
8 oz. tomato sauce 
1 lemon slice 

2 c. cooked rice Serve hot over hot rice. Serves 4. 
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BREAD PIE 

10 prawns 

1 lb. loaf bread 
4 T. ghee 

2 T. salad or 
mustard oil 

1/2 lb. finely 
chopped onion 

1/2 ground coconut 

ENTREES 

NOORI HIRJI 

Clean and boil prawns with salt. Evaporate 
water. Chop prawns. 

Cut off top of bread and scoop out center. Fry 
"scooped out" center until golden brown. Set 
aside. 

1 T. ground jeera Fry onions to light brown. Add coconut and 
1/2 t. ground and seasonings and fry well. Add cut prawns. 

lehsan When dry remove from fire. Add fried crumbs. 
1/2 t. haldi Stuff mixture into bread. 
3-4 ground green or · 

red chillies 
2 T. worcestershire 

sauce 
1 t. vinegar . 

Hard cooked eggs 

PRAWN KABAB 

2 doz. medium 
prawn 

2 T. lemon juice 
11/2 teacup milk 
Salt 

1 oz. butter or ghee 
Peppel' 

Decorate with eggs cut lengthwise. Serve hot 
with boiled vegetables. 

MRS. RAISUNNESSA HUQ 

Prepare the prawn. Add the lemon juice, 
milk and salt to taste. Mix well and let stand 
for 15 minutes. 

Add butter or ghee and pepper. Cook un
til the water dries well. 
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HAWAUAN: FRIED SHRIMP FRAN EDWARDS 

5 eggs · Mix together thoroughly. 

3 c. milk 

1 c. pineapple juice 

1 T. sugar 

1 t. salt 

1 t. baking 

powder 

2 c. flour 

50 shrimp 

Shredded coconut 
Deep fat 

DAID-FISH 

4 T. ghee 

Add gradually and beat until well blended. 

Clean and remove blood veins from shrimp. 
Slit them down the back without separating the 
halves and press them flat, like a butterfly (leave 
tails on shrimp). 
Dip the prepared shrimp in the batter and then 
in coconut. Fry in deep fat heated to 375 degrees 
for 3 min. 

SIDRANI BASU 

1/2 t. ground ginger Fry ground ginger and onions in heated ghee. 
6 ground onions 

4 whole green Cut the fish in "not-too-small" pieces. Add 

chillies chillies and fish. 

1 lb. hilsa or rohi 

Salt Add sugar and salt to taste. 

Sugar 

1/4 lb. ·curd Strain curd and pour over fish. Cover pan and 

cook until the pieces of fish are tender. Serve. 
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ENTREES 

BOMBAY FISH PULAO MEHRUNNESSA ABDULLA 

1 sr. fish (Rahu or Cut the cleaned fish into sma11 pieces. Sprinkle 
Bhekti) with salt. Set aside. 

Salt to taste 

1 large coconut 

Mustard oil 
1 pinch mustard 

seeds 

5-6 red chillies 
5-6 green chillies 
5-6 coriander 

leaves 
1/2 t. turmeric 

powder 
1 t. dhania 
1 t. zeera 
1/2 sr. halved raw 

potatoes 

Grate the coconut and extract the milk. 

Cook mustard seeds in hot oil for a few seconds. 

Grind the spice and fry until brown. Add fish* 
potatoes, salt and coconut milk. Cook until 
potato-:!s are tender. Remove fish and potatoes. 
to a plate. 

Mustard oil In separate pan fry the sliced onions in hot 
5-6 sliced onions ghee until brown. Add the rice and fry a little. 
1 sr. fine rice Add the above gravy. Cook until rice is half 
cooked. If gravy seems too thick add a little water. Arrange the 
pieces of fish and potatoes on top of the rice in pan and cover with a 
tight lid. Put pan on a charcoal fire and cook for an hour. Put a few 
pieces of burned charcoal on top of the lid. "This pulao is served 
with cucumber salad." 

*V~u can 'fry the pieces of fish instead of ~dding them raw~ 

1~ 
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ENTREES 

PRA WN-MALAIKARI SHIRANI BASU 

1 grated coconut 
2 c. water 

1 lb. dressed 
prawns 

() T. ghee or 
mustard oil 

1 t. red chillies 
1 t. ginger paste 
1 t. turmeric paste 
Pinch sugar 
Salt to taste. 

Soak cocount in water 1 hr. Strain. 
Set milk aside. 

Fry prawns until golden brown. Remove. 

Fry the ground chillies and seasonings. Add 
browned prawns and coconut milk. Cook 
until tender, taking care to see that the gravy is 
not very dry, adding a little water if necessary. 

1 t. garam masalla, Add for flavor and remove from the fire. Serve. 
ground 

CUCKOOPAKA 

1 large chicken, 
cut into portions. 

8 green chillies 
4 garlic cloves 
1 small piece ginger 
1/2 lb. ghee 
Salt 
4 medium onions 

GULSHAN ADAMJEE 

Fry the ground spices in ghee for 10 min. 
chicken and salt. Cook. 

Add 

1 coconut (milk to Add milk. Cook over slow fire until chicken is 
be extracted) tender. 

2 branches 
coriander leaves 

Add paste of coriander leaves and simmer for a 
few minutes. Remove from fire. Serve imme
diately. 
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ENTREES 

MURGH-E-MUSSALUM SHAH ZAMAN 

Large chicken 
Salt 
1/2 sr. water 

1 medium onion 
1/4 sr. ghee 
. 2 tola almonds 
1 tola pistachio 
2 tola ginger 
1 tola raisin 
1 tola grated coconut 

3 tola meat tenderizer 
2 tola ginger 
2 tola cloves, black 

pepper~ cardamon 
4 tola roast gram 
.() masha khus khus 
.() masha red chillis 
Salt 

1 ch. onion 
1 ch. curds 

Remove skin and wings from cleaned bird. 
Rub with salt. Cook until half the water 
is evaporated. Turn chicken over and cook 
until all the water is evaporated and meat 
is nearly tender. Remove bird and jab with 
fork. 

Fry sliced onion in ghee. Grind fried onion 
and combine. Stuff bird with mixture and 
and sew it up . . 

Make a paste of these ingredients. Cover 
the chicken with paste. Fasten in skewer 
and roast over slow fire. After half hour 
jab with fork carefully without dislodging 
spicy paste covering chicken . 

While chicken is roasting slowly, fry re
maining onion. Remove from ghee and grind. 

. Mix ground onion and curd and ghee in 
which onion was fried. Baste chicken 
thoroughly with this mixture until it is 
absorbed into the the meat. Carve and 
serve hot. 

15 



ENTREES 

AMERICAN CIDCKEN CURRY ROSE BERGELIN 

1/2 c. fat 
2 c. chopped onion 
1/2 c. chopped green 

pepper 

2 tender chickens, 
disjointed 

2 T. flour 
1/2 t. curry powder 
1 1/2 t. salt 
1/2 c. water 
1/4 c. lemon juice 

8 oz. tomato sauce 
1-2 garlic cloves 

INDIAN RICE RING 

Melt fat. Add onion and green pepper and 
cook until tender. 

Add and fry until browned. 

Mix. Slowly stir in water and lemon 
juice to make a paste. Add to above mix
ture. 

Add. Pour over chic<ken. Cover. Simmer 
over low heat until tender, about 2 hr. Serve 
with Indian Rice Ring. 

ROSE BERGELIN 

1/2 c. onion slices Cook onion and almonds in butter until 
1/4 c. slivered almonds golden brown. 
1/2 c. butter 

1/2 c. raisins 
6 c. hot cooked rice 
Sieved hard-
cooked egg yolk 

Coconut 

CIDCKEN RING 

4 lb. fowl 

Add and heat thoroughly until raisins puff. 
Add mixture to rice, mixing lightly. Pack 
mixture in mold. Unmold on platter and 
serve Chicken Curry in center or over mold 
of rice. Top with sieved egg yolk and coconut. 

LEE WATKINS 

Cook until tender. Remove meat from bones. 
Dice. 

16 



2 . c~ bread crumbs 

1 c. cooked rice 

1 t. salt 

1/2 t. paprika 

1/4 c. chopped 

pimiento 

4 well beaten eggs 

1/4 c. fat 
3/4 qt. broth 

ENTREES 

Add to chicken, mixing well. Pack in a 

large, well greased ring mold.* Bake about 

1 hr. in 325 degree oven. Allow to stand in 

warm place about 10 min. upon taking from 

oven. It will then unmold easily. Serve with 

mushroom or pea sauce. 

DELICIOUS <;HICKEN BALLS LEE WATKINS 

1/2 c. bread crumbs 

1 c. milk 

3 c. raw white 

chicken meat,ground 

l T. melted butter 

1/2 t. chopped parsley 

1 egg, slightly beaten 

1 t. salt 

Dash of nutmeg 

2 beaten eggs 
1 c; blanched almonds, 

finely slivered 

1/4 c. chicken broth 

1 T. cornstarch 

1 c. cream 

Soak bread crumbs in milk. Add remain

ing ingredients. Chill thoroughly and shape 

into 1 in. balls. 

Roll balls in beaten egg. Coat with slivered 
almonds. Place in skillet with broth. Cook 
at low heat 20 minutes. 

Just before serving mix cornstarch and cream 

together and pour over balls. Add grated 

1/2 t. grated lemon lemon rind and cook until thick. Garnish 
peel with slivered almonds. 

* This may be prepared and refrigerated several hours before baking. 



ENTREES 

CIDCKEN ITALIAN STYLE MEG BLOOD 

1 clove garlic 
4 T. olive oil 

2 lb. chicken, cut 
Salt and pepper 

1 bay leaf 
1/2 t. fresh basil 
1/4 c. dark vinegar 

Crush garlic and brown in oil in heavy sauce
pan; remove. 

Rub salt and pepper on chicken and brown 
in oil. 

Remove chicken to casserole. Add crushed 
herbs and vinegar. Cook slowly at 350 
degrees for about 30 minutes. 

C9LD CIDCKEN FRICASSEE DIANA ADAIR 

Large chicken 
Salt to taste 
Water to cover. 

1/4 c. butter 

Cut chicken into five or six pieces. 
Cook in salted water until tender. Remove 
and plunge into cold water for five minutes. 
Dry. 

Brown chicken pieces lightly. 

2 T. flour Add to chicken and simmer 20 minutes. 
1 pt. chicken stock Remove chicken and put it in serving dish. 
Salt and pepper to taste Reduce sauce to half by hard boiling. 

1/2 pt. cream . 

Sliced mushrooms 

Cold rice. 

Add to sauce. Strain this sauce over the 
chicken. 

Garnish with mushrooms. Chill. 

Serve with cold prepared rice. 

CHICKEN SPAGHETTI ALINE MCKENZIE 

1 hen 
1 lb. spaghetti 

Cook hen until tender. Cut in small pieces. 
Add spaghetti to the chicken broth and cook 
until tender. 

JS 



1 medium onion 
1 T. butter 

2 T. butter 
2 pieces garlic 
1 No. 2* can tomatoes 
5-6 whole cloves 

Grated cheese 

ENTRE1'5 

Fry chopped onion in butter a few minutes· 

Add to onion. Simmer covered 1 hr. Strain. 
Add the strained sauce to the cooked 
spaghetti and chicken. 

Garnish with grated cheese just before ser
ving. Serves 10-12. "This is especially 
nice to serve at buffet meals." 

CHICKEN TANDOORI BETTY HENNIG 

1 young chicken, 
dressed 

1/4 c. fat 

Yogurt or buttermilk 
Minced garlic 
Salt 
Black pepper 
White cummin seed 

Butter 
1/21emon 
Kashmiri pepper 

Crack the wings and legs of the chicken. 
Then slash the flesh a few times so it will 
absorb the spices. Brown in the fat. 

Soak the chicken for at least 2 hours, the 
longer the better, in a mixture of the yogurt 
and the seasonings. Heat the oven. to very 
hot 450-500 degree. Remove chicken from 
ma;inade and place on the grill about 3 min
utes on each side. Remove from grill and 
let it " rest" for 2-3 minutes. 

Rub it all over with butter. Then warm it 
in the oven again for 2-3 minutes each side. 
Remove it from the oven for the last time. 
Rub it with a little pepper mixed with the 
lemon juice. Serve. 

*No.2 can contains 2 1/2 c. 
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BOMBA1L :MUTTON CURRY 

1 coconut 
3 , c. water 

1/2 sr. mutton 
Water to cover 
1 cb. ginger 
1/2 ch. garlic 

1/2 p. ghee or fat 
8 whole, peeled 

potatoes 
6 small onions, 

sliced thin 

1/2 ch. poppy seeds 
1/2 ch. gram 

I ~ f i · 

Grate coconut. Add hot water and. squeez'e 
out milk.. Set aside. · 

Wash mutton. Cut into pieces. Add. ground 
ginger, garlic and water to cov~1. Boil until 
mutton is tender. 

Fry who}e potatoes in hot ghee until light brown. 
Remove. Add sliced onions and fry until 
brown and crisp. Remove and spread on butter 
paper. Mash to powder. Set aside. 

1 dessert spoon rice Roast in shallow pan over fire and grind together. 
1 small piece tur- Add to hot ghee and fry thoroughly. Add cooked 

meric mutton, potatoes, coconut milk with salt to 
1/2 ch. peanuts taste. Cook for 10 min. 
1/2 ch. coriander 

and cumin seeds 
8-10 red chillies 
2 small onions 
Salt to taste 

5 cloves 
3 cardamons 
3 pieces cinnamon 
6 pepper corns 

3 bay leaves 
Green curry leaves 

to taste 
.Juice of lemon or 

tamarind 

Grind together. Add with the powdered onions 
to above mixture. 

Add to above mixture. Cover. Simmer 1/2 
hr. Serve with rice . 
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SHEPHERD'S PIE 

1 lb. potatoes 
Water 

2 T. milk 
1/2 Oil. butter or 

margarine 
Pepper 
Salt. 

1 T. drippings 
1 onion 
2 tomatoes 

1/2 lb. chopped cold 
meat 

Stock 
1 t. chopped parsley 
3/4 t. mixed herbs 

SPICED BEEF 

4 lb. beef sirloin 

2 sliced lemons 
2 T. salt 
2 T. saltpeter 
6 whole cloves 
1 t. allspice 
Water to cover meat 

4-

ENTREES 

ANGELA TODD 

Cook potatoes. Drain. Mash. 

Add to potatoes, seasoning to taste. Set 
aside. 

Brown chopped onion together with the 
tomatoes in the drippings. 

Add. Line a pie dish with 2/3 the mashed 
potatoes. Gently spoon in meat mixture. 
Cover top with remainder of the mashed 
potatoes, piling them up in the center and 
mark with a fork or whisk. Cook in 375 
degree oven 1/2 hr. If the oven is not hot 
enough to brown the pie, place the pie under 
a slow grill to brown the top. 

ROSE BERGELIN 

Place meat in glass or enameled dish. Make 
several gashes in meat with pointed object. 

Mix together and bring to boil. Pour over 
meat. Cover and store in refrigerator for 
three days. Turn meat and punch more holes 
each day. After three days drain. Cover 
meat with water and simmer until tender. 
Serve sliced warm with vegetables or warm 
or cold as sandwich filling. 
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E~fREES 

SAUERBRATEN 

750 gm. water 
.250 gm. vinegar 
1 sliced onion 
1 sliced carrot 
1 laurel leaf 
Spices to taste 

500 gm. beef 

2-4 onions 
60 gm. grease 

125 gm~ boiling 
water 

2 T. flour 
1/2 T. potato flour 
Pepper 
1 T. salt 

HENNY STEINBACH 

Boil together. Cool. 

Soak beef in above cooled mixture for 3-4 
days or in sour milk. Drain. 

Brown the · meat in heated grease until 
browned on all sides. Add onions and 
continue cooking a few minutes. 

Pour on boiling water. Cover tightly. 
Turn pan around and move frequently. Turn 
the meat every 30 min. Cook 2 1/2 hr. 
Evaporate the water. 

Prepare gravy. If the meat has been kept in 
sour milk the sour milk should be added 
to the gravy. 

KHAWK-SWE OR 
NOODLES WITH GRAVY 

AKHTER TEHERANY 

1/2 . lb. garlic 
1/2 lb. ginger 
1/2 lb. chillies 
l/8 · lb . . turmeric 

-4 coconut 
Hot water 

Grind the spices, separately, until fine. 

Scrape coconut and soak in hot water. Strain 
out the juice. 
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:2 lb. beef cut into 

small pieces 

Salt to taste 

ENTREES 

Mix meat with spices, adding salt to taste. 

.2 1/2 lb. onions Fry onion slices in hot fat until brown. Add 

1/2 lb. oil meat mixture and water, a little at a time, and 

Water stir until the meat is tender. Add the coconut 

:and cook until the gravy is thick enough to serve. (During the season 

tomatoes could be added to the curry). 

.Noodles (spaghetti 

or macaroni) 

Salt 
Water 

{) sliced hard 

cooked eggs 

1 lb. sliced onions 

12 cut limes 

Chilli powder 

Boil noodles in salted water until tender . 

Serve in a separate bowl. 

These are served separately. Mix noodles 

and gravy and add any or all of the mentioned 

ingredients, according to taste. · 

PORCUPINE BALLS MAGGIE SCHULER 

1 lb. ground round 
steak 

1/2 c. washed raw rice 

1· chopped onion 

Salt 
Pepper 

2 1/2 c. tomatoes 

Mix ingredients adding salt and pepper to 

taste. Form small balls. 

Heat tomatoes. Add balls. Simmer 1 l/2hr. 

Place in oven to brown. Makes about 14 balls. 
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ENTREES 

SAMOSA-FILLING 

3/4 sr. minced 
meat 

1 c. water 
1 T. ground ginger 
1 T. ground garlic 
1 t. ground green 

chillies 
1 t. chilli powder 
1 t. ground spice 
Salt to taste 

1/4 sr. chopped 
onion 

NOORI IDRJI 

Wash meat before mmcmg. Add water and 
spices and cook until tender and water completely 
evaporates. Remove from fire. 

mint leaves Add. Allow to cool. Seal in pastry and fry 
coriander leaf in deep fat. 
3-4 chopped green 

chillies 
Juice of 1 lime 

RAZALA OR MEAT CURRY MRS. RAKIBUDDIN AHMED 

1/2 ch. ginger Grind well. 
3 ch. onion 
1/2 ch. coriander 

1 sr. washed meat 
2 T. curd 
5-6 pieces cinna- · 

moo 
6 elach 
2-3 bay leaf 
Salt to taste 

Mix with meat, adding the spices. "Set aside. 

)I .' 
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2 1/2 ch. ghee 

7-8 sliced onion 

ENTREES 

Fry the onion slices in ghee until brown. Re

move half to a separate plate. Add spiced meat 

to remaining onions in pan. Cover. Let stand 5 min. Remove 

cover. Fry for a few minutes. 

Water Add enough water so that the meat may boil 

and there will be a little gravy. Cover and boil30 min. Remove from 

fuel and let it simmer on slow oven. 

4-5 apricots 

1 ch. raisin 

4-5 green chilli 

KOFTA-CURRY 

1 lb. minced meat 

6 onion 

8 garlic cloves 

1 t. ginger paste 

Add. Simmer 30 min. or more on a slow oven. 

Garnish the curry with the fried onions that 

were set aside. 

SHIRANI BASU 

Make paste of onion, garlic and ginger. Set 

aside 1 t. Mix remainder with ground meat. 

1 heaping T. flour Add flour and salt. Make small balls and fry 

Salt to taste 

Ghee 

in ghee. 

1 t. turmeric paste Fry reserved t. onion, garlic and ginger paste. 

1/2 t. red chiJli Add turmeric-red chilli paste. Add salt and 

powder 
Salt 

Water 

Pinch sugar 
Garam masalla 

water and meatballs. Cook 10-12 min. 

Add for flavor. Serve. 
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ENTREES 

BOBOTEE (SOUTH AFRICAN) CATHERINE RAVENSCROFT 

1 large onion minced 
1 T. fat 

1 dessert spoon curry 
powder 

1 T. lemon juice or 
vinegar 

1 t. sugar 
1 c. minced cold 

meat. 

2 medium eggs 
1/2 pt. milk 
Seasonings 

Fry onion in hot fat. 

Add and cook 2-3 min. 

Add and mix thoroughly. Place in a welt 
greased pie dish. 

Beat eggs with milk. Season. Pour on top 
of mixture. Allow to stand 1 hr. before 
baking in 350 degree oven for 30-40 min. 
The Bobotee should be well browned on top 
and sides when cooked. 

BARBECUED HAMBURGER HEDDA ALEXANDER 

1 lb. ground beef 

1 chopped onion 

2 T. shortening 

Brown the beef in fat, keeping it picked 

apart with fork. 

1 chopped green pepper Add. Cover. Cook slowly on top of stove 

2 T. sugar for 1/2 hr. Can be made early and reheated. 

2 T. prepared Serve on sliced, warm hamburg buns . (Ham

1 T. 
1 t. 

3/4 c. 

mustard 

'Vinegar 

salt 

catsup 

burg buns may be made from regular bread 

dough.) This will fill 7-8 hamburg buns. 

26 



ENTREES 

BEEF STROGANOFF BETTY NEMCOFF 

1 c. sliced onions Saute onions in butter until soft. 

1/4 c. butter 

3 lb. beef 

2-3 chopped garlic 

cloves 

3 T. catsup 
Salt 

Pepper 

Cut into 1/4 x 1 in. strips. Add beef and 

garlic to onions. Add seasonings to 

taste. Cook over low heat 1/2-3/4 hr. until 

tender. 

1/2 c. canned mush- Add and cook 5 min. 
rooms 

1/2 c. homemade 

sour cream* Add just before serving. Serves 4-6. 

*Mix powdered milk to sour cream consistency. Sour with lemon juice. 

SHAMI KABAB 

1/2 lb. pulses 

2 red chillies 
6 onions 
1 t. ginger paste 
6-8 garlic cloves 
1 t. zeera 
;Few pistachios 
Few nuts 

SHIRANI BASU 

Soak overnight (at least 6-8 hr.) in water. Drain. 
Grind. 

Grind pistachios, nuts and spices together. Add 
to ground pulses. 

1 lb. minced meat Add to above ground mixture. Shape the 
Salt to taste "kababs" like small fish cakes. 

Bread crumbs 
Ghee 

Cover with bread crumbs and fry in ghee. Serve. 
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ENTREES 

WESTERN KABOBS CAROLINA BARNETT 

Juice 5 limes 
1/3 c. olive, corn or 

peanut oil 
3 cloves garlic, finely 

chopped 
1 small onion, chopped Combine to form marinade. 
Salt 
Pepper 

1 1/2 lb. beef or lamb Cut into 1 in. cubes. Soak cubes in marinade 
for at least 6 hrs. in refrigerator. Remove 
from marinade. 

Tomato slices 
Onion slices 

Alternate meat, onion slices and tomato 
slices on skewers. Cook over charcoal or 
in hot oven until tender. 

MUTTON FRILL CUTLETS (JALI WALA) MRS. F. A. DOSSANT 

1 lb. minced 

mutton 

1/4 t. turmeric 

powder 

1 small boiled, 

mashed potato 

2 green chillies, 

cut fine 

1 T. chopped 

coriander leaves 

1 onion 

Small piece ginger 

3 garlic cloves 

Grind onion, ginger and garlic to a paste. Add 

other ingredients. Shape into flat cutlets. 
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Bread crumbs 

1 egg for each 
cutlet 

Pinch salt for each 
, cutlet 

1 t. water for each 
cutlet 

El'll'REES 

Roll in bread crumbs. · 

Mix together. Dip crumbed cutlet in egg mix
ture and fry in deep hot fat. While it is frying 
keep on sprinkling a little egg on the cutlet to 
get the frills. 

MUTTON BOMBES GULSHAN ADAMJEE 

1/2 lb. minced 
mutton 

Large onion 
2 garlic cloves 
1 piece ginger 
2 green chillies 

Salt to taste 

Clean and chop onion, garlic, ginger and chillies 
fine. Steam with meat until meat is quite 
dry. Grind very fine. 

Add salt. Divide into 12 equal portions. 

' 1/2 lb. frozen Divide butter into 12 equal portions. Ta.ke 1 
butter. meat portion and spread it on your hand. Put 

portion of butter on it and cover with meat and shape to form a bombe. 

2 eggs Dip the bombes into beaten eggs . . . Chill. 
When dry repeat dipping in eggs and chilling 3-4 times. 

4 T. bread crumbs Grind fine the crumbs. Coat bombes with. 
crumbs.'" ;Fry until golden brown. Serve at once. 

'· ' 

29 
5-



ENTREES 

BELVEDERE VEAL AND ALMONDS 
WITH BROWNED RICE 

MEG BLOOD 

2 lb. veal 

Cracker crumbs 
1 egg 
2 T. water 

1 finely sliced onion 
1/4 c. fat 
1 t. paprika 
1 1/2 t. salt 
Dash cayenne pepper 

2 c. sour. cream 

Cut into pieces for serving. 

Mix egg and water. Dip veal in cracker 
crumbs, then in the beaten egg and water 
and again in crumbs. 

Brown the onion in fat. Remove the onion. 
Brown the veal on all sides .tild add paprika, 
salt and cayenne. Blend well. 

- Add sour cream. Mix thoroughly. Bake in_ 
greased baking dish in 350 degree 9-ven for 
1 1/2 hr. ·-; -: 

1/2 c. sliced almonds Browq the sliced almonds delicately in fat. 
1/4 c. fat. Sprinkle over the veal just before serving 

• · . over the • Browned Rice. 

:BROWNED RICE 

:1 medium onion 

:1/4 c. fat 

1 c. raw rice 

1 c. chicken stock 

:2 c. water 

1 t. salt 

Dash pepper 

MEG BLOOD 

Saute onion in fat. 

Wash rice. Add to onion and , saute until 

brown. Place in greased baking dish. 

Add. Bake 50 minutes in 350 degree oven. 
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ENTREES 

NORWEGIAN MEATBALLS LYNNETTE P. GARGES 

1 lb. ground beef 

1 egg Mix ingredients together. Drop by large 

2 T. flour spoon in hot grease and brown on all sides. 

1 t. salt 

1/4 t. black pepper 

1 small chopped onion 

l/4 t. ginger 

1/4 c. milk 

1/8 c. water 

1/4 c. water 

2 T. flour • :, f 

Turn fire low and pour ~n milk' and water. 

Simmer 20-30 minutes. 

Thicken juices with paste made of flour and 

wa~er to make gravy. 

SWEDISH MEATBALLS · .· ROSE BERGELm: 

l/2 c. fine, dry bread 
crumbs Soak. 

1/2 c. cream 

l lb. medium gryund Combine with crumb mjxture. 
beef 

2 egg yolks slightly Combine with meat. Form in small balls. 
beaten 

2 T. minced onion 
l t. salt 
l/8 ' t. pepper 
1/8 t . allspice 
1/2 c. milk 

4 T. fat. Brown balls on all sides in hot fat. Keep 
warm over hot water. Makes eight servings. 
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ENTREES 

CURRY MAULTANI 

1 chicken or 1 lb. Cut into small pieces. 
mutton 

2 T. finely ground 
onions 

NAJMA QUADER 

1/2 t. finely ground 
turmeric 

1/2 t. finely ground 
garlic 

Fry in the ghee until the raw smell has gone 
(approximately 1 to 1 1/2 min.). Add the meat. 

1/2 t. finely ground 
ginger 

2 oz. ghee or 
cooking fat 

2 c. water Add. Simmer until the meat is tender. 

2 c~ thick coconut Add. Cook for 2 min. 
milk 

Salt 
Mint leaves Season with salt and mint leaves. 

Juice of 2 lemons When serving squeeze the juice into the curry. 

4 hard cooked eggs Mix in the chopped hard cooked eggs. Serve 
hot. 
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CIDLLI · CURRY : . ·.' · .. · NOORI HIRJI 

1 paw onion · _Fry the ~hopped onions 1p:1til brown. 
1 paw mustard oil · · ,, . ·.· 

2 sr. slit green 
chillies Add. Cook over heat until onions are tender, 

Salt 
Red chillies 
2 T. water 
Haldi 

1 paw potatoes 
3-4 c. water · 

4 as. tamarind 

Peel and slice potatoes. Add to cooked onions. 
Cook until tendet. 

Add thick tamarind water. Cook 10 min. It 
should be served hot. 

CHEESE SOUFFLE MONIQUE ROULET 

60 gm. butter 
75 gm. flour ·. 

1/2 liter warm milk 
1/2 t. salt 
Pepper 

Melt butter. Add flour and mix well. 

Add milk slowly, then seasonings to taste. 

4 eggs yolks When above mixture starts to boil, add 
egg yolk at a time, beating between additions. 

80 gm. grated cheese Add cheese. Remove from fire. 
(Gruyere if possible) 

4 stiffly beaten egg 
whites. 

Fold in egg whites. Pour mixture into buttered 
baking dish and bake in a medium (350 
de'gree) oven for about 30 minutes or until 
golden brown. Serve immediately on 
removing from oven. Serves 6. · 
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ENTREES 

SUPERB MACARONI AND CHEESE ETHEL BENSON 

2 1/2 c. raw macaroni Cook macaroni until well done. Drain and 
6-7 c. water rinse in cold water until chilled. Place in 
Salt baking dish and salt well. 

l/4 
1/4 
1/2 

1 

c. butter 
c. flour 
large can evapo-
rated milk 

1/2 c. water 

Melt butter. Add.fl.our and mix well. Slowly 
add the milk and water to make thin white 
sauce. 

2 T. grated onion Add to sauce. Cook until cheese is melted. 
1 grated garlic clove Pour over macaroni. 
l/4 t. paprika 
l t. prepared 

mustard 
3 dashes cayenne pepper 
l lb. grated sharp cheese 
2 c. crushed potato Cover top with crushed chips. Bake at 300 

chips degrees for 2 hours. Serves 8-12: 

BAKED CHEESE---SHRIMP CUSTARD. KATHRYN HECOCK 

7 slices bread 
3 T. margarine 

1/2 lb. old English 
cheese 

2 c. cut-up cooked 
shrimp 

3 well beaten eggs 
1/2 t. salt 
1/2 t. paprika 
2 1/2 c. milk 

Remove crusts. Spread the bread with mar
garine and cut into 1 inch squares. 

Slice cheese and arrange bread, shrimp and 
cheese in alternate layers in buttered casse
role. 

Mix and pour over shrimp mixture. Bake 
in 325 degree oven for 1 hour or until silver 
knife comes out clean. 

34 



Chilean Potato Pie 

Creamed Mushrooms on Rice 

~~e~~~i~~~ 

~flrl 

'~~~j~ 

Patlican Salatasi 



VEGETABLES .. AND SALADS 

2 egg y~l~s . , · . 

1/3 t. dry mustard 
1/2 ·t~ sugar 
1/2 t. salt 
Few grains cayenne 
1/2 t. Jelnon Juice 

1/2 c. salad oil 

{j2 : .. T. Iem~nJDi~~t 
1/2 c. salad oil 

. •._, RUTH BRAITHWAITE 

(Be sure all ingredients are chilled.) 
Beat in a medium sized bowl. 

Beat into egg yolks. 

Beat into egg mixture slowly 1/2 t. at a time. 

Add the oil alternately, a few drops at a 
time, with the lemon juice. Should be very 
thick. Should the dressing separate place 
egg yolk in bowl. Beat-well. Add the dress-

._.ing slowly. · 
l ' 

BOILED SALAD DRESSING RUTH BRAIT~AlTE 

3/4 t. dry mustard 
1 1/2 T. sugar 
1/2 t. salt 
2 T. flour 
1/4 t. paprika 
1/2 c. water 

1 egg 
l/4 c. vinegar 

2 T. butter 

Mix the dry ingredients together and dissolve 
in water. 

Add dissolved ingredients to beaten egg and 
vinegar in top of double boiler. Cook over 
boiling water until thick. 

Add. Chill the dressing. May be thinned 
with sweet or sour cream or fruit juices. 
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VEGETABLES AND SA LADS 

CRANBERRY FRENCH DRESSING KATHRYN HECOCK 

3/4 c. salad oil 
1/4 c. vinegar 
1 t. salt Combine in a jar with tight fittmg lid. Shake 
1 t. sugar thoroughly. 
1/2 t. paprika 
1/4 t. dry mustard 

1/2 c. jellied cran- Beat until smooth with rotary beater. Qradrially 
berry sauce blend the dressing into the cranperry ·sauce. 

"This is excellent with a fruit salad tray." 

NEW ORLEANS CELERY SEED 

DRESSING. 

2 t. salt 
2 t. paprika 
2 t. dry mustard 
1 c. sugar 
1/2 c. vinegar Put together and beat until thick. 
2 T. grated onion 
2 t. celery seed 
2 c. slightly 

warmed salad 
oil 

SWEET FRUIT DRESSING KATHRYN HECOCK 

2 ripe bananas Mash the bananas. Add honey and lemon 
2 T. honey juice. 
1 T. lemon juice 

1/2 c. heavy cream Whip cream and fold in the banana ··mixture. 
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VE,GET ABLES. AND SALADS 

------------------------
CORNED. BEEF SALAD KATHRYN HECOCK 

1 T. gelatin 
1/4 c. water 

T · 1/3 c. meat stock 

:2 c. cut celery 
:2 t~ miQced green 

pepper 
1 T. ~~~ed onio1;1 
1 can shredded corn 

beef 

Soften the gelatin in water. 

Dissolve the softened gelatin in hot boullion .. 
Cool. 

Add these ingredients to the cooled gelatin_ 
mixture. Chill. 

1 · c: · · <!66keci 'saiMtt : Shrimp or tuna may be substitUted for the' 
corned beef. dressing 

1/2-1 t. prepared 
mustard 

PATLICAN SALATASI (EGGPLANT SALAD) BETTY HENNIG 

"Here is a salad recipe that if you don't mind the omission of tJie 
tomatoes and parsley may be a lifesaver during the no. lettuce nor 
tomato season." 

1 large eggplant 

! ; / ~ : " 

:2 T. chopped onions 
:2 T. chopped 

parsley 
3 T. olive oil 
3 . T. 'Vinegar. 
Salt 
Pepper 

Bake or broil the eggplant until soft. Cool. 
Peel. Chop moderately fine. 

Mix well. Add to egg plant. 
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3 tomatoes 
Lettuce 
Olives 

VEGETABLES AND SALADS 

Serve on lettuce w1th olive in the center. Garnish 
with sliced tomatoes. 

CHICKEN SALAD VIRGiNIA LEPS 

2 c. diced cooked 
chicken Chill. The ingredients may be lightly marinated 

1 c. diced celery with French dressing. 
1/2 c. cooked 

mushrooms 

1 c. white seed-
Jess grapes or Combine these chilled in~redients with chicken 
spicid seedless etc. when ready to serve.' 1 

grapes 
1 c. mayonnaise 

Salt 
Paprika 

Season to taste. 

Note: Tuna and apple are excellent substitutes for the chicken and 
grapes. Pineapple may be used in place of grapes. 

CRANBERRY SALAD RING KATHRYN HECOCK 

1 lb. can whole 
cranberry sauce 

1 c. water 
I pkg. cherry 

jello 

Heat together. 

Dissolve in the hot cranberry mixture. 
Cool. 

3/4 c. diced celery Ada. Pour into mold. Chill. 
1/2 c. chopped 

nuts 
1/4 t. salt 
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VEGETABLES AND SALADS 

PASTEL CUCUMBER MOLD GALE STEPHENS 

1 package lime 
gelatin 

1/4 t. paprika 
1/3 t. salt 
1 c. bot water 

Dtssolve gelatm, salt and paprika in very hot 
water. 

1/2 c. cold water Add cold water. Chill until consistency of thick 
unbeaten egg white. 

1 large cucumber 
2 t. grated onion 

2/3 c. nndiluted 
evaporated 
milk 

1 T. lemon or lime 
juice 

Cucumber slices 

Add chopped cucumber and onion. 

Chill milk until icy cold . Add the juice. Beat 
until very stiff, Fold into gelatin mixture. 
Turn into mold. 

Insert cucumber slices around edge of mold as 
desired. Chill until set. Garnish with radi shes 
tomatoes, lettuce or whatever is available. 

CANDLESTICK SALAD LA VERNE CREECH 

Lettuce leaf 
l pineapple slice 
3 in. length of 

banana 
t. salad dressing 

~ed cherry 

For each serving place slice of pmeapple on 
lettuce leaf. Place banana length in upright 
position over center of pineapple ring. Pour 
salad dressing over top of candle to represent 
the wax. Put cherry on top of banana for the 
flame. "This makes a nice Christmas salad ... 
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. VEGETABLES AND SALADS 
----~~~--~~·------------------

TOMATO. ASPIC HAZEL SHEERAN 

3 1/2 c. tomato 
juice 

4 stalks celery~ cut 
4 T. chopped onion Boil for 25 minutes. Strain. 
1 bay leaf 
1 · t. worcestershire 

sauce 
2 T. lemon juice 
1 t. salt 
1/2 t. paprika 
1 1/2 t. sugar 

2 T. gelatin 
1/2 c. cold water 
Water 

Soak the gelatin in co.ld water. When com
pletely soaked dissolve in the hot juice. Add 
water to make 3 1/2 c. liquid. Chill. 

Note: When nearly set, combinations of vegetables or fish and vege
, tables or hard cooked eggs add interest to an aspic. 

SAVOURY BHOOTAS (CORN) MENA HASSAN 

<i ears of corn If ears of corn are hard and dry boil in water to 
soften. Drain. 

Small piece ginger Grind masala together. Add milk. Add corp.. 
3 green chillies Salt to taste. Simmer over a slow fire until 
2 bunches coriander the coconut milk is thick and corn is tender. 

leaves 
1 1/2 c. coconut 

milk 
Salt to taste 

Juice of lemons Add lemon juice to taste just before serving. 
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VEGETABLES AND SALADS 

TWENTY-FOUR HOUR SALAD LOIS BEACH 

3 egg yolks 
2 T.sugar 
Dash salt Cook in top of double until thick. Cool. 
2 T. vinegar 
2 T. pineapple 

syrup 
1 T. butter 

1 c. cream, 
whipped 

2 c. pitted white 
cherries 

2 c. quartered Fold into cooled mixture. Chill 24 hr. Makes 
marshmallows 6-8 servings. 

2 c. cut pineapple 
2 oranges, cut in 

pieces 

FRENCH FRIED ONIONS LA VERNE CREECH 

Large sweet onions Slice in 1/2 in. slices. Separate the rings. 

1 egg 
3/4 c. milk 
1 c. flour 
1 t. salt Make a batter. Dip onion rings in batter. 
1 t. baking 

powder 
1 T. shortening 

• Fat for deep fat fry- Fry rings for 3 min. Drain on paper. Sprinkle with. 
ing salt. Serve piping hot. 

Salt 
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VEGETABLES AND SALAD 

BARGARA BAIGAN AKHTER TEHERANY 

2 onions 
1 dessert spoon 

lebsan 
1 dessert spoon 

adrak 

1 oz. til 
1 oz. khus khus 
1 oz. shelled 

peanuts 
1 oz. coconut 
1/2 oz. zeera 
1/2 oz. dhaniah 
1/4 oz. rye dana 

1 lb. bringal 
Salt water 

1/2 lb. oil 

4-6 green chillies 
Few curry putta 

3 oz. tamarind 
2 teacups water 

Grind the onion, leshan and adrak very fine. 

Roast and grmd fine. Add to above. 

Cut the bringals in quarters but do not se~
arate the pieces. Soak in salt water .1 hr: · Mix 
the masalas together, adding salt to taste. Drain 
bringals and fill with masala mixture. 
Heat the oil until a few whole zeera seeds burn 
instantly when added. Place the stuffed bring
als carefully into the hot oil. 
Add. Cover the pot and cook until bringals 
are tender. Shake the pot two or three times 
while cooking. If you use a spoon to stir, the
bringals are likely to break. 
While bringals are cooking, soak the tamarind 
in water. Strain the tamarind juice over the
cooked bringals. Simmer on low heat until 
quite soft. 

4 bard cooked eggs Just before serving add halved pieces of hard 
cooked eggs. 
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VEGETABLES AND SALADS 

CORN PUDDING MERCEDES MORRISON 

2 egg yolks Beat yolks. Add milk. 
1/2 c. milk. 

2 T. sugar 
1 T. flour Mix dry ingredients and add to milk and eggs. 
Salt 
Pepper 

1 can (2-2 1/2 c.) 
whole kernel corn 

2 egg whites 

Add. 

Fold in stiffly beaten egg whites. Bake at 350 
degrees until inserted knife blade comes out 
clean. 

HARVARD BEETS MERCEDES MORRISON 

1/2 c. sugar 
1 T. cornstarch 
1/2 t. salt or salt 

to taste 
Pepper 
1/2 c. vinegar 

Combine and cook in top of double boiler until 
clear. 

3 c. cooked beets Slice or d1ce. Add to sauce and cook over 
boiling water 30 min. 

2 T. butter Add just before serving. 

STUFFED BAKED EGGPLANT ROSE BERGELIN 

Small eggplants Halve and scoop out centers from small egg
plant<> of uniform size. Reserve shells. Simmer 
center portions until tender in small amount of 
water. Drain. Mash. 
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YE~E;rAHJ.;E~ ~n SM.ADS 
• ' . • ,f .• '•I' ' • ·, , .t . • ' ,· ,. ' 

S$}( /. , • 

Pepper 
Eggs 
Milk 

. · Add salt and pepper to taste. Add 2 eggs and 
1/2 c. milk for each . c. mash~d vegetable. 
Replace mixture in shells ,and bake in hot oven 
1/2 hr. ·. ' . ' . . . 

CREAMED MUSHROOMS AND RICE MIMI BEESON 

8 oz. patna rice 
4 pt. boiling water Cook rice in boiling, salted water about 10 
2 t. salt min. or until tender. 

8 oz. musbrQOQlSi , 
2 oz. butter 

1 T. flour 

1/2 pt. milk 
Salt to taste 
Pepper to taste 

A4d mu~hrooms. to melted. butter. Cover pan 
·,and cook . gently 5 min., shakmg the pan fre
. quently.' .. Re!lJOVe mushrooms to a plate. 

Add flour to remaining butter in pan and cook 
2 min. Remove pan from fire.· 

Add milk slowly. Add ·~ooked mushrooms and 
rice. Return pan to fire and simmer 5 min., 
stin:ing gently during the cooking time. Season. 

POTATO PANCAKE HENNY STEINBACH 

10 big raw potatoes Grate the potatoes. Drain. 
(about 1 /1/2 kg. 
peeled potatoes) 

4 eggs 
75 gm. sugar 
200 gm. milk 
100 gm. raisins 

500 gm. wheat 
flour 

1 t. baking powder 
1 1/2-2t. salt 

Add. 

Mix and add. Form small cakes and bake 
them to a golden brown on a heated, greased 
frying pan. "These potato pancakes may be 
served hot as vvell as cold.'' 
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VEGETABLES AND SALADS 

POTATO PANCAKES BETTY HENNIG 

3 large potatoes Grate. 
1 small onion 

2 eggs Add unbeaten. eggs; stir until blended. 

1/2 c. sifted flour Add and mix well. 
3/4 t. salt 
Dash pepper 

Shortening for frying Put enough shortening in skillet to make about 
1/2 inch when melted. When very hot spoon 

in potato mixture. About 1/4 c; makes a nice size. Pat them 
lightly with a spoon to spread to desired thickness. Fry on both 
sides until golden brown. Makes about 12pancakes. 

PASTEL DE PAPPAS CIDLENO 
(CHILEAN POTATO PIE) -' 

LOIS BEACH 

1 lb. ground meat 
1 medium onion, 

chopped 
1 T. fat 

1 t. sweet basil cut 
fine 

Salt 
Pepper 
1 c. raisins. 

3 hard cooked eggs 
Ripe or green olives 

Mashed potatoes to 
cover medium 
casserole 

, _ 

_ Brown the nieat and-1onion in the cooking fat•. 

Add the sweet basil and seasonings to taste. 
Add raisins. Place in a greased casserole. 

Top meat mixture with olives and quartered 
hard cooked eggs. 

Spread on mashed potatoes. Bake in 350 
degree oven -until slightly browned and 
bubbling. 
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BRINJAL BHURTA 

2 large brinjals 

1 large onion 
Few sprigs corian~ 

der leaves 
3 green chillies 
1/2 t. salt 

1 T. oil 
3 garlic cloves, 

chopped 

VEGETABLES AND SALADS 

MENAHASSAN 

Bake or boil; then mash. 

Chop onion, coriander leaves and chillies fine. 
Add with salt to the brinjals. 

Heat until smoking. Add chopped garlic and 
brinjals. Cover immediately. Serve with or 
without curds. 

BRINJALWITH TAMARIND MAHMUNIR AHMED 

1 sr. brinjal 

1 ch. tamarind 
1 c. water 

6 ch. mustard oil 
1/2 T. panch 

phoran 

1/2 ch. mustard 
16 red chilli 
3 garlic cloves 
2 large haldi 
2 ch. onion 
1 T. salt 

1 c. water 

Remove stern. Cut in half. Soak in water for 
10 min. 

Soak tamarind in water. Remove seeds. 

Heat oil for 1/2 min. Add the panch phoran. 

When the panch phoran turns brown, add the 
ground spices, onion and salt and cook for 5 
min., stirring constantly. Add the brinjal mix
ture and cook for 10 min., stirring constantly. 

Add to above mixture. Cover. Cook for 10 
min. Add tamarind water. Cook for 7 min. 
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SPANISH RICE WITH TOMATOES DIANA MEADEN 
; 

1 lb. onions 

.2 garlic cloves Chop. 

1 large red, green or Remove seeds from peppers. Cut peppers 

'yellow pepper in small pieces. Skin and quarter tomatoes. 

1 lb. ripe tomatoes 

2 oz. butter 

1/Z. lb. rice 

1/2 pt. cold water. 

Melt fat in frying pan. Add chopped garlic 

-and oni(:)ns.and rice. Cook slowly until onion 

is soft. · Add remaining ingredients. 

Add water. Stir. Cover. Cook until rice 

is tender and swollen-about 20 min. Be sure 

that the, rice doesn't stick. Add more water if necessary. Remove 

the lid for the last few minutes if the rice is too wet. Decorate with 

·olives and additional tomato wedges. Serve at once. 
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Raised Muffins 

/ , 
Garnc· Bread 



BREAD AND SANDWICHES 

ENGLISH MUFFINS KATHRYN HECOCK 

1 pkg. dry yeast Dissolve yeast in water. 
1/4. c. lukewarm water 

3/4 c. scalded milk 
1/2 c. water 

3 T. cooking oil 
1 egg 

•. · t~ 

2 t. salt 
1 T. sugar 
4 c. flour 

Ad.d to yeast when lukewarm. 

Add and mix thoroughly. 

Add to form. soft dough. Knead for several 
minutes. Place in greased bowl and let 
rise until doubled in bulk. Roll to 1/3 in. 
thickness. Cut with 4 in. rounQ, cutter. 

Place on cookie sheet covered with corn meal. Sprinkle cor;p. meal 
over top. Let rise 30 min. Bake on ungreased griddle for 7-8 min. 
on each side. 

EASY FRENCH BREAD LOIS BEACH 

1 package yeast Dissolve the yeast in the water. 
1 c. lukewarm water 

4 c. flour 
1 T. sugar 
2 t. salt 

Sift ingredients together and stir in the yeast 
mixture. 

About 1 c. water Add enough to. hold the dough together. 
(Will be a soft sticky dough.) Let rise until 

double in bulk. When high and spongy, punch down with your fist 
and give it a good, sound beating with your hand. Divide into two 
parts and put each part in a greased baking pan. Cover with a cloth 
and let rise until it reaches the top of the dish. . Brush with melted 
butter and bake 1 hr.. in a 400 degree oven,, ·. 

so 



GARLIC BREAD 

1/2 c. melted butter 
1 clove g~rlic . ; ' 

1 small baked loaf 
French bread 

BREAD AND SAND~CHES 

PAULA GADDIE 

Melt butter and add sliced garlic clove. 
Let stand one hour. Remove garlic clove. 

Slice bread at one .inch intervals down to 
1/4 inch from the bottom of loaf. Brush 
garlic butter between each slice of bread and 

· .• across top of loaf. Heat in a slow oven until 
thoroughly hot, about 45 . minutes. Serve hot. 

. . 
RAISED MUFFINS 

1 c. milk 
3 T. sugar 
1 t. salt 
3 T. but~er 

1 egg 

1 yeast cake 
1/2 c. lukewarm 

water 

2 1/2 c. flour. 

ETHEL BENSON 

Scald milk. Add sugar, salt and butter. 
Set aside to cool to lukewarm. 

Add to cooled mixture. Beat. 

· Dissolve yeast in water and add to milk 
mixture. 

Stir in. Let rise 1 hour. Stir down aild put 
in muffin pans. Let rise 1/2 hour.. Bake 
at 375 degrees until brown. 

TOASTED CRAB OR SHRIMP SAND~CHES LOIS BEACH 

1/2 · lb. butter 
1/2 lb. process cheese 

7 oz. can shrimp 
or crab meat* 

1 t. fish juice. 

.. Cream together until soft. 

Add the shrimp or crab and juice. This mix
ture may be stored for a week or so in the 
refrigerator. Spread on bun or bread and 
broil until brown. 

*Fresh cooked fish may be used. Then use liquid from cooking. 
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BREAD AND SANDWICHES 

YORKSIDRE . PUDDING DIANA ADAIR 

( English accompaniment for roast beef) 
4 oz. flour · Sieve the flour and salt in a basin and ruake 
1/2 t. salt a well in the center. 

1 egg 
1/2 pt. milk 

Drop in the egg and half of the milk and mix. 
Add the remaining milk a little at a time. 
beating briskly until a •thick creamy mixture 

. is obtained. Beat for 5-10 minutes until 
the batter is full of bubbles. Bake in a tin with 1/2 in. deep ·hot fat (the ' 
meat drippings from the roast are excellent for flavor) in a hot oven 
for about 1/2 hr. 

WAFFLES 

2 c. sifted flour 
1/2 t. salt 
2 1/2 t. double 

acting or 3 t. single 
acting baking powder 

3 egg yolks 

1 1/4 c. milk 
4 T. melted fat 

BETTY RYAN 

i: 

Sift dry ingredients together. 
~- -~ :. ' 

Beat egg yolks untillight. 

Add to beaten yolks. Stir in dry ingredients. 

3 egg whites Fold in egg whites. Pour into heated waffie 
iron and bake until the steaming stops. 

Lift the waflle off the iron carefully with a fork. Serve with butter 
and syrup or jam. 
Variapons: 
Nut Waflles-Add 1/2 . C; chopped nuts to the batter. 
Cheese Waflles-Add 1/2 c. grated ~heese to the batter. 
Coconut Waflles-Add 1 c. coconut to the batter . 

. ' .. :-: i ~ 
., 
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BREAD AND ,...S.ANDWICHES 
-------------- < ... . . . "" ' - .... 

GRIDDLE CAEES 

2 c. sifted flour 

·.. . • • .l. ;· 

)JETTY RYAN 

' ,. 
3 t. double acting or Sift dry ingredients together. 

4 t. single 1f:«:ting 
·baking powder 

l/2 . t. salt 
1 t. sugar 

1 l/4 io 1 112 c. 
'.• . Milk . 

2 eggs 

Combine egg and milk; add flour mixture 
. and stir until smooth. 

2 . T. melted shorten- Add shortening. Bake on a cast iron, alumi-
; ibg over. num or soapstone griddle. The cake should 

be turned only once during baking. 

Variations: 
Apple pancakes-Add 1 c. finely chopped apples to batter. 
Blueberry pancakes- Fold in carefully just before baking 1/2 c. 

drained blueberries. 

WONDER PANCAKES TOVE DELEVRAN 

Griddle cakes Prepare gdddle cakes, preferably at table. 

\ 
25 gm. butter Prepare hot sauce of butter, orange and 
Juice and rind 1 orange almonds. Turn pancake, one at a timt- in this 
15 chopped almonds mixtcre. 

Ice cream Fill pancake with ice cream and roll. 



Puff Pyramid 

Vanilla Donuts 

Cottage Pudding 

Peanut Biscuits 



DESSERTS 

PRALINE ONE EGG CAKE BEVERLY DUNILAP 

1/3 c. shortening 
1 c.sugar 

1 beaten egg 

2 c. flour 

2 t. baking powder 
3/4 t. salt 
7/8 c. milk 
1 t. vanilla 

1/3 c. brown sugar, 
packed 

1 T. flour 

Cream. 

Add. 

Sift dry ingredients. Add alternately with milk 
to which vanilla has been added. Bake in 350 
degree oven for 45 min. 

3 T. melted butter Mix together. Place on top baked cake. Bake 
1 T. water 5 min. longer. 
1/3 c. nuts · 

SPONGE CAKE 

6 egg whites 
1/2 t. crum of 

tartar 
1 c. sugar 

ETHEL BENSON 

Beat whites with cream of tartar until stiff. 
Fold in sugar. 

6 egg yolks Fold in well beaten egg yolks and flavoring. 
1/2 t. almond 

extract or 1 t. 
vanilla 

3/4 c. flour Sift three or four times. Fold into above mix
ture. Bake in 325 degree oven in ungreased ring 
pan I hr. 

ss 



DESSERTS. 

PINEAPPLE UPSIDE DOWN CAKE .J..EE,WATKINS, , 

1/2 c. butter 
1 c. brown sugar 

8 slices cooked 
pineapple* 

8 maraschino cherries 

4 egg whites, stiffly 
beaten 

1/4 t. salt 
1 c. sugar 

4 beaten egg yolks 
1 T. melted butter 
1 • t. vamlla 

7/8 c. flour 
l t. baking powder 

Melt butter in a ski!Jet. A~d , suga~ and 
heat until dissolved. Remove .from . fire. 

Arrange on the sugar"butter mixture in the 
skillet. Set aside. 

.! 

, . 

Add sugar and salt slowly to egg whites. 

Add butter and vanilla to beaten egg yolks. 
Fold into egg white mixture. 

Sift together and fold in 1/4 at a time. 
Spoon batter on pineapple and bake for about 
1/2 hr. in 325 degree oven. About 10 min. 
after taking from oven remove from 
skillet, turning upside do~n so that the 
pineapple is on top. Serve with: cream or 
pudding sauce. 

·CHOCOLATE PRUNE CAKE SIDRLEY BAILEY 

3/4 c. sugar Cream thoroughly. 
1/3 c. butter 

l sq. melted Add. 
chocolate or 2 T. 
cocoa 

*Apricots or peaches may be substituted for pineapple. 
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2 eggs 

1 c., 6 T. Hour 
2 t. baking powder 
1/4 t. soda 
1/4 t. salt 
1/2 t. milk 
1/2 t. vanilla 

DESSERTS 

Beat eggs. Reserve l/4 for frosting. Add re
mainder to butter and sugar mixture. 

Sift dry mgred1ents. Add to above mixture in 
three parts, alternately with the liquids. 

1 c. cooked, pitted Add prunes. Bake m 2 greased 8 mch layer 
well-drained pans at 375 degrees for 25 min. Spread layers 
prunes w1th chocolate icing using remamder of egg. 

"Can be used as a sweet with cream poured over." 

CHOCOLATE CAKE JEAN HOWELL 

1/2 c. plus 1 T.; 
butter 

1 c. sifted sugar 

2 eggs 

1 1/2 c. Hour 
2 1/2 t. baking 

powder 
1/2 t. salt 
6 T. cocoa 

Cream butter. Add sugar gradually, beating. 
constantly .. 

Beat in eggs. 

Sift together 3 times. 

3/4 c. milk Add dry ingredients and milk alternately in 
three parts. Beat until well blended after each addition. 

1. t. vanilla . . _, Add vanilla. Bak(f in IllOderate (325 degree) 
oven in 8 x8 inch gr~sed pan for about 45 min.,. , 
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DESSERTS 

CHOCOLATE FUDGE UPSIDE 
DOWN CAKE 

KATHRYN HECOCK 

3/4 c.sugar 
1 T. butter 

1/2 c. milk 

1 c. flour 
1/4 t. salt 
1 t. baking powder 
1 1/2 T. cocoa . 

Cream together. 

Add to the above and stir. 

Sift together and add to mixture. Stir ~ell 

and put in 8 X 8 in. greased square pan. 

1/2 c. chopped nuts . Sprinkle nuts over batter. 

1/2 c. sugar 
1/2 c. brown sugar 
1/4 c. cocoa Mix well and spread over nuts. 

1 t. vanilla 
1 1/4 c. boiling 

water 
'Pour vanilla and boiling water over top. · Bake' 
at 350 degrees for 30 min. Let cool in the pan. 
Serve with whipped cream, ice cream, or plain. 

Note: One-half of the large white, yellow or chocolate cake mix can 
be used for the cake batter in the above recipe. . 

THANKSGIVING CRANBERRY SHERBERT FRAN EDWARDS 

1 lb. can jellied 
cranberry sauce 

2 T. sugar 
1/3 c. orange juice 
Grated rind orange 

Dissolve sugar in orange juice. Add cranberry 
sauce, broken up with fork. and grated· ·rind. 
Turn into freezer tray and freeze until partially 
set. · ;_ · 

1 c. healy ·cream, ;' Whip cream. Fold into· cranberry mixture. 
whipped Freeze-until firm. Serve 4-:6; 
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DESSERTS 

COTTAGE PUDDING ROSE BERGELIN 

1/4 c. shortening Cream . 
.1 c. sugar 

l egg Add. 
l/2 t. lemon ex-

tract 

·1 3/4 c. flour 
:2 1/2 t. baking 
powder 
1/2 t. salt 
:2/3 c. milk ; 

Sift dry ingredients. Add alternately w1th milk, 
beating after each addition. Bake in greased, 
waxed paper lined 8 X 8 in. pan in 350 de~?ree 
oven 30-40 min. Serve warm with sweetened 
fresh or canned frUit or with lemon, butterscotch 
or chocolate sauce. 

:FRESH ORANGE LOAF CAKE FRAN EDWARDS 

:2 1/4 c. flour . 
1 1/2 c. sugar 

~2 t. baking powder Sift together. 
1/4 t. soda 
1 t. S::ilt 

l./2 c. shortening 
•Grated rind of 1 

medium orange 
1/4 c. unstrained 

orange juice 
3/8 c. milk 

3/8 c; ntilk 
.3 eggs 

Add. Beat together 2 minutes. 

Add rest of milk (3/4 c. altogether) and eggs. 
Beat 2 min. Bake in greased long loaf tin at 
350 degrees for 35-45 min. Frost with butter 
icing·or orange icing. 
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DESSERTS 

BANANA LOAF 

1 large or 2 small 
bananas 

2 oz. castor sugar 
3 oz. butter 

2 egg 

4 oz. self-rising 
flour 

MARGARET BALL 

Mash the banana. 

Cream together. Add mashed banana. 

Beat in the eggs. 

Fold in. Bake 1 hr. at 350 degrees in 6 in. tin. 
When cool, ice with lemon icing. 

RICH FRUIT CAKE VALERIE BARNES 

10 oz. currants. 
10 oz. sultanas Wash and dry. 
7 oz. raisins 

5 oz. glace cherries 
4 oz. mixed peel Chop and add to fruit. Set aside. 
4 oz. chopped 

blanched almonds 

10 oz. margarine Cream together thoroughly. 
10 oz. sugar 

Grated rind 1 lemon Add. 

6 eggs Add eggs, one at a time, beating thoroughly 
after each addition. 

10 
1 
1/2 
1/2 

oz. flour 
t. grated nutmeg Sift together. Fold in the mixed fruit and flour 
t. mixed spice mixture, a little , · at a time, until well mixed. 
t. cinnamon . Turn into_ greased,. paper lined cake tin and bake 

for 3 l/2,4 hr·: , at 315- degrees. 



DESSERTS 

FRUIT COCKTAIL CAKE ETHEL BENSON 

1 no. 2 can fruit 
cocktail, drained 

1 egg 

1 c. sugar 
1 c. flour 
1 t. soda 
1 t. salt 
1/2 t. cinnamon 
1/2 t. nutmeg 
1/8 t. cloves 

1 c. brown sugar 
1 c. chopped nuts 

Beat egg with fork and add to drained fruit. 

Add. Mix thoroughly. Turn into 8 x 10 inch 
greased pan. 

Place on top of batter. Bake 30 min. in 350 
degree oven. 

PETIT FOURS OR FONDANT ICING LEE WATKINS 

2 c. granulated 
sugar 

1/8 t. cream of tartar 
1 c. hot water Cook to 226 degrees ( very soft ball).· 

About 1 lb. confectioner's Cool syrup to lukewarm. Add confectioners 
sugar sugar tc a pouring consistency Pour over 

small cakes. Keep in refrigerator covered 
with wax paper. 

CHOCOLATE FROSTING LOIS BEACH 

1 can condensed 
milk 

1 T. water 
1/2 t. salt 
2 oz. chocolate 
1/2 t. vanilla 

Place all the ingredtents in the top of a double 
boiler over hot water. Cook, strirring often, 
until the mixture is thick, about 10 min. Cool. 
Will frost 2 layers. 
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DESSERTS 

DATE BARS ELEANOR SENA 

7 oz. pitted dates Cut the dates fine. Heat with butter and water. 
2 T. butter Set aside. 
4 T. water 

2 eggs Beat together. 
1 c. sugar 

1 c. flour Add to sugar mixture. 
1 t. baking powder 

1/2 c. chopped nuts Add warm date mixture and nuts. Bake at 
400 degrees for about 20 min. in 8 x 8 in pan_ 

When cool cut into squares and roll in powdered sugar. 

BUTTERSCOTCH BARS KATHRYN HECOCK 

3/4 c. egg 

1 lb. brown sugar 
2 T. shortening 

1 1/2 c. flour 
1 1/2 t. baking 

powder 
1/2 t. salt 

1 c. nut meats 
1 c. shredded coco

nut 
1 t. vanilla 

Beat in the top of a double boiler. 

Blend in. Place over rapidly boiling water,.. 
beating constantly, about five minutes. Remove 
from heat. 

Sift together. Add at once to cooked mixture: 
mix until blended. 

Stir in. Turn into v.ell greased 10 x 15 in. pan 
(jelly roll pan). Bake in 350 degree oven for 
25-30 min. until it springs back when touched 
lightly in the center with the fingertip. "This. 
can be baked in 9 x 13 in. pan and served with 
ice cream or whipped cream topping." 
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BROWNIES 

1 c. melted short-
ening or butter 

2 c. sugar 
1/2 c. cocoa 
Pinch salt 
4 eggs 
1 1/2 c. flour 
1 c. nut meats 

BROWNIES 

2 oz. chocolate 
1/2 c. shortening. 

2 · slightly beate·n 
eggs 

1 c. sugar 
1/2 t. salt 
1 t. vanilla 

DESSERT~ 

CAROL VAN MAANEN 

Mix together. Turn into greased 9 x 18 inclt 
baking pan and bake for about 20 min. at 350 
degree~. Frost with chocdate icing. 

ELEANOR SENA 

Melt over low fire or in the top of double: 
boiler. Set aside. 

Blend together. 

1/2 c. flour Add to egg mixture and blend well. Add the 
shortening and chocolate mixture. Pour into 
greased 8 x 8 inch shallow pan. 

1/2 c. nuts, chopped Sprinkle over batter. Bake at 425 degrees for 
about 20 min. 

PEANUT BISCUITS CATHERINE RAVENSCROFT 

2 c. unroasted 
peanuts Mince the peanuts. 

1 c. sugar 
1 t. baking powder Add and mix. Press into a flat tin. Bake 20: 
2 small eggs min. in 350 degree oven. Cut when cooL 
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DESSERTS. 

BALMORAL SHORTBREAD MARGARET.:SEARD 

.3/4 lb. flour 
1/2 lb. butter 
1/4 lb. sugar 

Rub butter and sugar together on a board; then 
work in flour l1ghtly with finger tips . . Roll it 
about 1/8 in. thick, cut into circles, prfck with 
fork and bake on greased tray in 350 degree overi 
for 15 min. 

"The original recipe for Balmoral Shortbread was used in Queen 
Victoria's day. These shortbreads are still made at Buckingham Palace 
and are always pricked in the same way-in a domino pattern with three 
Tows of .hree dots." 

RUSSIAN TEA CAKES FRAN EDWARDS 

1 c. soft butter Mix together thoroughly. Chill dough. Roll 
:2 1/2 c. sifted into 1 in. balls. Bake on ungreased baking sheet 

flour in 400 degree oven for 10-12 min. or unjl . set 
3/4 c. finely chopped but not brown. While warm roll in confec

walnuts or pecans tioner's sugar. Cool. Roll in confectioner's 
1/2 c. sifted con- sugar again. 

fectioner's sugar 
1 t. vanilla 
3/4 t. salt 

ALMOND DROPS ENA MIDDLETON 

4 oz. sliced almonds ~x together. 
4 oz. castor sugar 

:2 egg whites 
1 T. rose water 

Beat eggs until a stiff froth. Stir into almond and 
sugar mixture. Add rose water. Drop the 
mixture in small pteces on nee paper and bake in 
cool oven slow Iy, about 25 min. When nearly 

ready put 1/2 almond on each. 
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.DEsSERTS 

GINGER COOKIES LOIS BEACH 

1 · c. sugar Cream. 
3/4 c. shortening 

1 beaten egg 
4 T. molasses 

2 c. flour 
2 t. soda 
1/2 t. ginger 
1/2 t. cinnamon 
1/4 t. cloves 

Add to creamed mixture .. 

Add sifted dry ingredients. Roll the mixture 
into small balls with your hands. Roll each 
ball in granulated sugar and place on a cookie 
sheet. Flatten with the bottom of a glass which. 

has been dipped in sugar. Bake in a 350 degree oven 10-12 min. 
Makes 3 dozen. 

THUMB PRINT COOKIES GALE STEPHENS 

1/2 c. shortening 
1/4 c. brown sugar Cream together. 

1 egg yolk 
1/2 t. vanilla 

1 c. flour 
1/4 t. salt 

1 slightly beaten 
egg white 

Ground nut'i 

·Frosting 
Jam 

Add to creamed mixture, blending thoroughly. 

Sift together and add. Roll into small balls. 

Roll balls in egg white, then ·in ground nuts. 
Bake on greased cookie sheet 5 'llin. at 375 
degrees. Make a dent in top of each cooky 
with thumb. Retu.n to oven for 8 min. 

Put a dot of frc sting or jam in hdentation. 
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DESSERTS 

BUITER COOKIES PAULA GADDIE 

-3/4 lb. butter Cream butter. Add sugar slowly until well 

1 c. sugar mixed . 

. 3 egl! yolks Add beaten egg yolks and vanilla mixing thor-

2 T. vaniJia oughly. 

4 c. flour Add flour until the right consistency to roll into 

balls. Chill. . Make balls using 1 t. dough per ball. Make thumbprint 
. . . ' ' . . 

:in. center of each ball . 

. . 
l c. tart jelly Fill the indentation of each ball with small 

amount of jelly. On greased sheets, bake at 325 degrees until jelly bub

bles but cookies are only slightly brown-about 20 min. Makes about 

·9 doz. 

·CORNFLAKE COOKIES 

1/2 c. shortening ,. Cream together. 
1 c. brown sugar 

l egg 

1 c. flour 
1. . t. baking. powdet: 
l/4 t. soda · 
1/4 t. salt 

Add and beat thoroughtly. 

Add sifted dry ingredients. 

- · ETHEL·;BENSON 

o.'. l 

l t; vanilla 
l/2 . c. nuts 
1 · ' 'c. corn flake~ · · . 

Add. Drop by spoonfuls on greased baking 
s}leet. . ~ake in 325 degree oven for about 10 
, . I • . ' . : ~ 

mm. 
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CHOCOLATE OATMEAL COOKIES 

1/2 c. shortening Cream together. 
1 c. sugar 

1 egg Add slightly beaten egg. 

2 oz. melted 

chocol'ilte or 5 

T. cocoa Add. 

1 t. vanilla 

DESSERTS 

ALINE MCKENZIE 

1 t. baking powder Sift baking powder and salt with the ftour.Add 

1/2 t. salt the rolled oats. Mix these dry ingredients with 

l c. flour the creamed mixture. Drop from a teaspoon 

l 1/2 c. oatmeal on a greased baking sheet. Press flat with a fork 

·Or knife dipped in cold water. Bake in a 400 degree hot oven about 

15 min. or until slightly browned. Makes 2 dozen. 

:SNACK COOKIES ETHEL BENSON 

l/2 c. butter Mix all together. Pack in square pan with hand. 

1/2 c. sugar: 

l 1/2 c. flour 

1 t. baking powder 

l t. vanilla 

2 beaten egg yolks 

2 egg whites 

l c. brown sugar 

1 c. broken nut 

meats 

Beat egg whites until stiff. Add sugar and nuts. 

Spread over top of dough and bake in slow oven 

for 30 min. Cut in squares when partly cooled. 
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DESSERTS 

PAOSHI 

12 eggs 

1 lb. dried milk 
1/2 lb. casein 
1/2 lb. ground 

almonds 
2 oz. ground anise 

seed 
1 lb. sugar 
1/2 lb. ghee 

MRS, T. ABED 

Fold beaten egg yolks into stiffly beaten whites, 
mixing thoroughly. 

Add to egg mixture. Whip thorouglhly. 

Few drops flavoring Add. Bake until it gets brown like a cake. 
Cut into small squares when cold. "Delicious served with tea." 

HOT WATER PIE CRUST KATHRYN HECOCK 

1 c. shortening 
1/2 c. water 

Melt shortening and salt in water over low fire. 
Cool to lukewarm. 

1 t. salt 

3 c. flour Add all at once and stir until thoroughly mixed. 
1 t. baking powder Chill . Roll out . (Makes 4-5 single crusts.) 

GRAHAM CRACKER OR ZWIEBACK 
CRUST 

HEDDA ALEXANDER 

1 1/2 c. graham 
cracker or zwieback Grind until fine. 
crumbs 

1/4' c. confectioner's 
sugar 

6 T. melted butter 
1 t. cinnamon 

Stir into crumbs. Reserve 1/2 c. mixture 
for top of filling. Press remainder on the 
bottom and up the sides of a 9 in. pie pan. 
Chill. 
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p~S,ERT.S 

"t.-2-3" PIE-CRUST ERLINE KA \'ANA UGH 
( Two-Crust 8 or 9" Pie ) 

1 3/4 c. unsifted 

flour* 

1 t. salt 
1/2 c. vegetable 

oil 

Mix flour and salt. Add oil and blend thoroughly. 

3 T. cold water Sprinkle water over the mixture. Mix well. 
Press dough firmly mto ball. If too dry for rolling add 1-2 T. 
more oil. Divide ball in two. Flatten and roll each immediately 
into 12" circles between pieces of waxed paper. (Wipe table with 
damp cloth to keep paper from slipping.) Peel off top paper; place 
pastry in pan, paper-side-up; peel off paper; fit pastry loosely in pan. 
Trim. 
*Flour is ordinarily sifted before measuring. This is an exception. 

COCONUT MERINGUE PIE ROSE BERGELIN 

2 egg yolks 
1 c. sugar 
3 T. flour 

2 c. milk 

1 t. vanilla 
1 T. butter 
Pinch of salt 
1 c. shredded coco-

nut 

Beat egg yolks until thick and lemon colored. 
Add sugar mixed with the flour. 

Add milk gradually. Cook in top of double 
boiler until thick. 

Add. Turn into baked pastry shell. 

2 egg whites Beat egg whites until stiff. Add sugar slowly. 
2 T. sugar Pile meringue over filling and bake until lightly 
browned in a 300 degree oven 15-20 minutes. Cool slowly away from 
drafts. 
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DESSERTS 

LEMON MIST PIE KATHRYN HECOCK 

3 egg yolks Beat slightly. 

1/3 c. sugar 
1/4 t. salt Add and cook until slightly thickened. 
1/3 c. lemon juice 
2 1/4 t. grated 

lemon rind 

6 T. boiling water 
3 T. lemon jello 

3 egg whites 
1/4 t. cream of 

tartar 
1/3 c. sugar 

mixture. Heap in 

Dissolve jello in boiling water. Add to custard 
mixture. Cool. 

Make a meringue by beating the egg whites. 
and cream of tartar. When nearly stiff add 
the sugar a teaspoonful at a time and beat until 
stiff. Fold the meringue into the cooled custard 
a baked 9 in. pie shell. Chill. 

BANANA CREAM PIE MAGGIE SCHULER 

3 egg yolks Beat yolks slightly. 

1/3 c. sugar 
1/4 t. salt Add gradually to egg yolks. 
2 1/2 T . cornstarch 
1 T. melted 

margarine 

2 c. milk 

1 t. vanilla 
2 ripe sliced 

bananas 

Add gradually. Cook over low heat, stirring 
constantly until it thickens. Cool. 

Add. Turn into baked pastry shell. Cover 
with a meringue and bake or serve with whipped 
cream. 
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PECAN PIE 

1/2 c. brown sugar Cream together. 

1 T. butter 

3 eggs 

DESSERTS 

ALINE MCKENZIE 

1 c. dark corn syrup Add well beaten eggs to creamed mixture. Add 

1/2 t. salt remaining ingredients. 

1 t , vanilla 

1 c. pecans broken 

Unbaked pastry shell Place filling in unbaked shell and bake at 350 
degrees about 1 hr. 

LEMON MERINGUE PIE DIL AFROZE HUQUE 

1 1/2 c. sugar 
4 T. Hour 
4 T. cornstarch Mix together. 
1/2 t. salt 

2 c. boiling water Add boiling water slowly to the dry ingredients, 
stirring constantly. Cook until thickened . 

4 beaten egg yolks Add to cooked mixture and cook 2 min. 

1/3 c. lemon juice 
Grated rind 2 

lemons 

3 egg whites 

Add. Cool. Pour into baked pie shell. 

Make meringue by beating egg whites stiff. Add 

6 T. sugar sugar gradually 1 t. at a time, beating between 

each addition. Cover pie with meringue. Bake at 350 degree for 

about 18 min. or until delicately browned. Cool away from drafts. 

71 



.!-.. ~ 

I<fEBOX CHE~SE_. CAKE HEDDA ALEXANDE~ 

2 T. gelatine 
1/2 c. cold water 

2 egg yolks 
1/2 c.. sugar · 
1/2 c. milk 
1 t. salt 

2 c. smooth cottage 
cheese 

1 t. grated lemon 
rind 

3 T. lemon juice 
1 t. vanilla 

1 c. heavy cream 

2 egg whites, stimy 
beaten 

RICE KIDR 

1 lb. rice 

1 pt. water 

4 lb. milk 

1 lb. sugar 

1 lb. jagri 

1 coconut (milk} 

to be extracted) 

Hydrate· the g_elatine, 

. M~k.t? custard in the top of do~ble bo1ler. 
Add the hydrat~d gelatine and stir until dis
solved. Chill. Beat until very smooth. 

Fold into cooled custard. 

Whip cream until stiff. Fold into above 
mixture. 

Fold in. Spoon into pie pan lined with 
zwieback crust, reserving 1/2 c. for top. Chill. 

GULSHAN ADAMJEE 

Wash and boil the rice in water. 

Add and cook for three·hours over a slow fire. 



CHRISTMAS PUDDING DIANA 'ADAIR 

1 1/4 lb. washed 
currants 

1 1/4 lb. w.tshed 
r:oisins 

2 oz. blanched al
monds. slivered 

4 oz. cut candied 
peel 

1 lb. grated suet 
1 lb. white bread 

crumbs 
1 1/2 lb. dark 

brown sugar 
1/4 lb. flour 
1 t. salt 
1 t. grated nutmeg 
1 t. mixed spices 
Juice and grated rind 

of 1lemon 

6 beaten eggs 
1/2 pt. milk* 

Place all the ingredients in a large bowl and 
mix thoroughly. 

Add. (Mixture should be of soft dropping 
consistency). The flavor will be improved if 
the mixture can be left for several hours at this 

stage, and then mixed once more. Fill the greased pudding vessels 
3/4 full; cover with greased paper or aluminum fotl and t1e on greased 
puddmg cloths securely pinning or tying up the corners. Boil 5 hr., 
replenishing with boiling water when necessary, or steam for 7 1/2 hr. 
Remove from cooking, bath and take off the pudding cloths when cool 
enough to handle. AHow the pudding to become quite cold and cover 
with clean ungreased cloth. Store in cool place. 

To heat and serve the puddings cover as usual. Tie on the cloths 
and boi14 hr. or steam 6 hr. Turn out on a hot dish and ,Put a spri~ 
of holly in the centre. Serve with brandy butter (fresW ·· cream as 
substitute). Makes 8 lbs. 
•The Englishpeop/e use I/4'pt. mi/k,and lf4pN brandy. 
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DESSERTS 

PUFF PYRAMID 

3 3/4 heaped T. 
flour, sieved 

1 1/2 gill water 
.3 oz. margarine 

JANET FREE 

Bring margarine and water to the boil. 
Remove from heat. Add flour and beat until 
smooth. Cool to blood heat. 

_ 3 eggs, beaten Slowly add eggs and continue beating until the 
mixture looks glossy. Place the mixture in a 

forcing bag, fitted with a small plain pipe, and pipe small rounds 
the size of a walnut on to a damp baking sheet. Bake in 450 
degree oven 10-15 min. or until brown and crisp. When cool store 
in an airtight tin until the Puff Pyramid is to be completed. 

1 heaping T. cus-
tard powder 

1 dessertspoon cocoa 
1 T. sugar 
3/4 pt. milk 

4 oz. sugar 
2 T. water 

Blend custard po\\der and cocoa with a little 
milk. Bring the remainder milk and sugar to 
boil. Add the blended cocoa and custard powder 
and cook about 3 min. Cool. Split the small 
pastries down one side and fill with the chocolate 
custard. Press together agam. 

Boil sugar and water syrup steadily until turns 
pale gold at edge~. po not stir. J)ip the pan 
into cold water to stop further cooking of the 

syrup. 
a cone. 

Dip the pastries in syrup and mount row upon row to make 
Garnish ·with whipped cream and crystallized violets. 

DESSERT ELISABETH ALLEN 

1/2 c. shortening 
1/2 c. sugar Cream together. 
l/2 t. vanilla 

4 egg yolks .. , Add one at a time, beating well after each additjon 
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1 c. flour 
Dash salt 

DESSERTS 

Sift dry ingredients and add alternately with 
milk. Pour into 2 waxed paper lined 8 inch 

2 t. baking powder round cake pans. 
1/3 c. milk 

4 egg whites 
1/8 t. cream of 

tartar 
3/4 c. sugar 
3/4 c. finely 

chopped walnuts 

1/3 c. cocoa 
1/2 c. sugar 
1 1/2 c. heavy 

cream 

LEMON PUDDING 

2 egg yolks 
1 c.sugar 
2 heaping T. flour 
.Juice of 1/2 lemon 
.Juice of 1 orange 
Grated rind of 1/2 
lemon or orange 
1 c. milk 

2 egg whites 

Beat eggs and cream of tartar until stiff. Gradu
ally add sugar beating until glossy and sugar is 
dissolved. Fold in nuts. Spread meringue on 
cake layers and bake in 300 degree oven for 
1 hr. 

Mix. Refrigerate 1 hr. Beat until stiff. 
Put layers together and frost with this chocolate 
whip. 

ETHEL BENSON 

Beat the yolks slightly. Add sugar, flour, rmd 
andjuice. Add milk. 

Beat \\-hites until stiff and fold into above mix-
ture. Pour into baking dish and place in pan 

of warm \\ater in 350 degree oven about 45 mh. Test the same as for 
<:ake. Serve very cold. Spoon portions of the cake on top into dish ; 
then spoon the sauce from the bottom of baking dish over the cake. 
•'This is a very light and fresh tasting dessert." 

75 



DESSERTS 

QUEEN OF PUDDINGS PAMELA KLAUSENER 

2 c. scalded milk Pour scalded milk over bread crumbs. 
1 c. bread crumbs 

Grated rind of 1 or Add to above mixture and mix thoroughly. 
2 l€mons 

1/4 c. sugar 
1/4 c. butter 

4-6 egg yolks, Add beaten egg yolks. Pour into greased pie 
depending on size dish and bake at 350 degrees untll firm, about 

20min. 

4-6 egg whites While bakmg beat whites thoroughly, adding 
1 T. sugar for each sugar a spoonful at a time until meringue is stiff. 

egg 

4 T. jam 
meringue. 

Spread jam on baked pudding. Top with 

GINGER PUDDING THERESE DIRKIN 

4 oz. flour 
1/2 t. salt 
1/2 t. soda 
2 t. ginger 

2 oz. finely 
chopped suet 

1 egg 
1 T. golden sy~ up 
1 T. milk 

Sieve the dry ingredients. 

Add. 

Beat the egg. Add syrup and milk. Mix with 
other ingeredients. This should make a mixture 
of a slack dropping consistency. Pour into a 
greased basin. Cover ~1th a greased paper and 
stean1 for 1 1/2-2 hr. Serve with hot syrup 
sauce. 
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DUDH PAK 

2 T. rice 
1/2 t. ghee 

4 c. milk 

4 oz. sugar 

1/8 t. saffron 
1/2 T. seedless 

raisins 
1/4 t. powdered 

nutmeg 
1/2 T. blanched and 

sliced almonds 
and pistachios 

PURlS 

1/2 c. wheat flour 

DESSERTS 
.·. ··. · . · . . 

MRS. F. A. DOSSANI 

Wash and dry rice. Rub with ghee. Set aside. 

Bring milk to a boil. Add the rice and cook 
over a slow fire until rice is tender. 

Add sugar and cook until the milk mixture is 
thick. 

Add. Simmer 2 min. Serve hot with fried 
puris or cold as pudding. 

MRS. F. A. DOSSANI 

1/2 t. salt Mix together. Knead to hard dough.* 
Water to form hard 

dough 

2 T. melted gbee Divide dough into 20 portions. Dip each in 
melted ghee. Roll out into 1/4 in. thick rounds. 

1 lb. ghee Fry each separately in hot fat. When puffed out 
and a golden color remove from ghee and drain. 

*To make chapatis divide dough into 20 portions and bake on hot 
ungreased fry pan, turning once. 
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DESSERTS 

VANILLA DONUTS HARRIET KRISTULA 

2 1/4 c. flour 
2 t. baldng powder 
1 c. sugar 
1 t. salt 
1/4 t. nutmeg 

1 T. melted 
shortening 

2 eggs 
1 t. vanilla 
3/4 c. milk 

BANANA BIGNETS 

1/2 grated coconut 
Bunch coriander 

leaves 
2 green chillies 
1 l /2 t~ zeera 
6 gal'iic cloves 

Juice of 1 lime 
Pinch sugar 
Salt to taste 

6 peeled bananas 
2 beaten eggs 
Bread crumbs 
Deep fdt 

Sift together in large bowl. 

Add. Mix about 1/2 min. Put batter in donut 
maker or drop by tablespoonfuls into hot fat. 
Turn once. Cool and sprinkle with powdered 
sugar or leave plain. 

SHIRANI BASU 

Grind ingredients. Make a chutney. 

Add. 

Quarter bananas. Coat \\ ith a generous layer of 
chutney·. Cover with bread crumbs. Dip in 
beaten egg. Fry until brown in deep fat. Serve 
as snacks with tea. 
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DESSERTS 

TRIFLE JANET FREE 

1 sponge sandwich Cut the spon'?e cake into fairly small slices and 
arrange on the bottom of the glass dish. 

1 packet fruit jelly Dissolve jelly in boilin!? water. Add cold water. 
1/2 Itt. boiling Spoon the jelly over the cake and let set. 

water 
1/2 pt. cold water 

1 iJt. f.tirly thick Pour over set jelly. 
custard, cooled 

WhlJJping cream 
Mandarin oranges, 
cherrie;;, or chopped 

jelly and silver 
baHs 

Garnish with sweetened whipped cream r.nd 
fruits. 

PARKIN (A YORKSHIRE RECIPE) VALERIE BARNES 

1 lb. sclf-risin,g 
flour 

Pinch of salt 
2 t. ginger 
8 oz. sugar 

2 oz. margarine 
8 oz. treacle 

1 egg 
1 gill milk 

Mix together. 

Warm and beat together. 

Beat egg and add milk. Add alternately with 
dry inQ'redients, a little at a time, to margarine 
mixture. Pour into a greased shallow tin (a meat 
tin will de) and bake for abovt 1 1 /'L hr. in 350· 
degree oven. Cool and cut into squares. 
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MISCELLANEOUS 

SWEET AND SOUR ONION CHATNI MENA HASSAN 

3 onions Chop. Add salt. Let stand 20 min. Drain. 
Pinch of salt 

1 large tomato 
5 green chillies Chop. Add onions. 
Small piece ginger 
Few sprigs coriander 

leaves 

1 T. gur Add to above mixture. 
1 c. thick tamarind 

water 

COCONUT CHATNI 

1/2 c. grated coconut 
4 green chillies 
Few sprigs coriander 

leaves Grind together. 
4 cloves garlic 
Salt to taste 
Juice of one lemon 

TAMARIND CHATNI 

MENA HASSAN 

MENA HASSAN 

4 oz. tamarind 
2 c. water 

Soak the tamarindlin water and squeeze till the 
mixture is thick. Remove seeds and residue. 

4 oz. gur Add gur and stir until dissolved. 

1 t. salt Add to above mixtuPe. 
1 t. chilli powder 
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MISCELLANEOUS 

GRATED COCONUT CHATNI MENAHASSAN 

1/2 c. grated coconut 
1/2 c. curds 
2 chopped green 

chillies Mix all together. 
Chopped coriander 

leaves 
Salt to taste 

SWEET AND SOUR SAUCE BETTY HENNIG 

2 c. chopped pineapple 
Water 
Sugar 

1/2 c. brown sugar 
1 1/2 T. cornstarch 

or 3 T. flour 
Dash of salt 

3/4 c. water 
1/2 c. vinegar 

1/2 c. sweet green 
peppers, diced 

Cook pmeapple with water and a little sugar 
to make about 3/4 c. pineapple syrup or use 
3/4 c. juice from canned pineapple. Remove 
chopped pineapple to one side. 

Combine. 

Slowly stir sugar and flour into water, vinegar 
and pmcapple syrup. Brmg to boil. Sim
mer 5-7 minutes or until thick, sttrring 
constantly. 

Add pineapple and green pepper. Simmer 
a few minutes longer. "This is wonderful 
with cooked fish, prawns, beef or muttun 
added to it and served over rice." 

ITALIAN MEAT SAUCE PAULA GADDIE 

1 t. minced garlic 
2 T. olive oil 
1 c. chopped onion 

In heavy skillet saute onions and garlic 
in. hot olive oil. 
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1 lb. ground beef 

4 oz. sliced mush
rooms 

1/2 t. salt 
1/4 t. pepper 
1 1/2 t. worcester

shire sauce 
1 can tomato paste 
1 can tomato puree 

or sauce 
4 c. water 
1 bay leaf 

MISCELLANEOUS 

Add meat and stir, breaking it up into small 
pieces, until meat browns. 

Add and cook two minutes. 

Add and let mixture come to a hard boil. 

12 sliced stnffed Add. Cover and turn heat low. Simmer 
olives 2-3 hours until vegetables and meat blend 

to make a smooth, pastelike sauce, stirring frequently. Serve over 
boiled, drained spaghetti and top with grated Parmesan Italian cheese. 
Serves 3-4 persons. 

Note: "Make in the morning if serving in the evening. Actually I 

find it has more flavor if made the day before and refrigerated overnight.'' 

TARTAR SAUCE (For Fish) FRAN EDWARDS 

1 c. mayonnaise 
1 dill pickle 
6-8 green olives 
1-2 T. vinegar 

Parsley 
Onion 
Black pepper 

Add finely chopped olives and pickle to 
mayonnaise and vinegar. 

Add chopped parsley, onion and black 
pepper to taste. 
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~SCELl,ANEOUS 

KOSHER DILL PICKLES ETHEL BENSON 

20-25 cucumbers 

(4-5 in). 

Cold water 

1/8 t. powdered alum 

1 clove garlic 

2 heads dill 

1 hot red pepper 

1 qt. vinegar 

1 c. salt 

2 qt. water 

Wash cucumbers and let stand in cold water 

overnight. 

Pack drained cucumbers in sterilized jars. 

In each quart place the amounts given at the 

left. 

Combine and bring to boil. Pour over cukes. 

to overflow jars. Seal. 

MAITRE d'HOTE BUTTER .BETTY HENNIG 

"This quick and easy butter adds a mouth-watering tang to the dullest 

vegetable, and is especially good on grill or broiled meat or fish." 

1/4 c. butter Cream until light and fluffy. 

1/2 t. salt Add and mix well. 

li2 T. minced parsley 

1 T. lemon or lime Add slowly, mixing well after each addition. 

juice. To shape, place the butter on a square of 

waxed or glazed paper, and roll it into a 

cylinder. Chill in the icebox for about I hr. before using~long enough 

for the butter to become firm. 
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FISH BATTER 

1 c. flour 
1 egg 
1/2 t. sugar 
1/2 t. salt 
1 c. ice water 
2 T. salad oil or 

melted fat 

MISCELLANE OUS 

CAROL VAN MAANEN 

Mix well. Dip small pieces of fish in batter
and fry in deep fat. 

COLD PUDDING SAUCE KATHRYN HECOCK 

1/4 c. butter 
1 1/2 c. powdered 

sugar 

I egg beaten 

1 c. heavy cream 
whipped 

Vanilla 

Cream. 

Add and beat well 

Fold in. Serve cold. 

HOT PUDDING SAUCE KATHRYN HECOCK 

1 c. sugar 
1/2 c. butter 
1/2 c. cream 

1 t. vanilla 

BRANDY BUTTER 

2 oz. butter 
2 oz. castor sugar 
Brandy flavoring* 

Boil 1 minute. 

Add. Serve hot over plum pudding, cottage
pudding, gingerbread etc. 

DIANA ADAIR 

Beat the butter and sugar to a white cream 
and then gradually beat in the flavoring. Store 
in a cool place until servmg. 

* The English people use brandy. 
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MISCELLANEOUS 

EGG BARFIE OR FUDGES MRS. RAISUNNESSA HUQ 

1 doz. eggs 
3 lb. sugar 

2 1/2 lb. milk 

1 lb. ghee or fat 

1/4 lb. finely 
chopped almonds 

Saffron 
.Rose water 

DIVINITY 

.3 c. sugar 
1 c. corn syrup 
3/4 c. water 

1 c. sugar 
.3/4 c. water 

Beat the eggs well with sugar. 

Add and mix well. 

Add egg mixture slowly to heated ghee 
over slow fire stirring with a wooden spoon 
till it sets when dropped in cold water. 

Add nuts and saffron soaked in rose water 
Pour on to a buttered plate or dish to set. 
Cut into shape when cold . 

KATHRYN HECOCK 

Boil to 270 degrees F. 

Start to boil this when the other syrup boils and 
boil to 238 degrees F. 

3 large egg whites Beating rapidly add first batch of syrup slowly 
Pinch salt to stiffly beaten egg whites as soon as the syrup 
reaches 270 degrees. Add second batch of syrup when it reaches 238 
degrees, beating constantly. 

1 c. nuts 
1 1/2 t. vanilla 

As it starts to lose its gloss, add nuts and flavoring 
and turn onto buttered pan. Cut when cool. 
Store , in airtight container. 
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MARSHMALLOWS 

8 oz. sugar 
1/2 pt. hot water 
1 1/2 T. gelatine 
1/2 t. cream of 

tartar 

MISCELLANEOUS 

CATHERINE RAVENSCROFT 

Mix together and stir over low heat until the 
sugar has dissolved. Boil for 2-3 min. Pour 
into a basin and cool to 110 degrees F. or 
until a skin begins to form on top. Beat hard 
until the mixture is thick and white. 

Flavoring Add flavoring to taste and pour into a greased 
tin which has been dusted with icing sugar. When set, cut into cubes 
and roll in icing sugar. This may be varied by adding chopped dates' 
-cherries or nuts to the mixture before pouring it into the tin. 

DACCA SUMMER DREAM DRINK DIANA ADAIR 

Make a tray of ice cubes with orange squash mixed w1th less than 
half proportion of water. Into a tall glass jug pour proportion of lemon 
squash, orange squash and mango squash and a dash of bitters. Add 
the juice of a coconut. Fill to one inch from the top with iced water. 
Add sliced apple, cucumber, banana and mint leaves. Before serving 
add your orange ice cubes. 

SHIKONJABEEN (A PERSIAN DRINK) AMENEH ISPAHANI 

1 qt. water 
2 sr. sugar 
1 egg white 
1/4 sr. vinegar (brown) 
2 handful mint 

Boil sugar and water. Add egg white to 
remove sediment. Now add the vinegar. 
After a full boil add mint and boil again. 
Remove from fire and keep it open for one 
night before use. Strain and fill bottles. 

BANANA BUTTERSCOTCH DIANA MEADEN 

This is quickly made by mashing banana with soft brown sugar 
and then beating with vanilla ice cream and milk until thick, smooth 
and frothy. Serve in individual glasses. 
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APPENDIX A 

Recipes of different nationality groups may be clarified by the 

appendices which give a section on language equivalents (American and 

English and English and Bengali), measurement equivalents, and 

general substitutions. 

AMERICAN 

Biscuit 
Can 
Cookie 
Cookie sheet 
Confectioner's sugar or 

powdered sugar or 
xxxx sugar 

Cornstarch 
Cottage cheese 
Cracker 
Dessert 
Fawcet or spigot 
Fine granulated sugar 
Frostmg 
Jello 
Molasses 
Pastry tube 
Shortening 
Waxed paper 

APPENDIX A 

GLOSSARY 

ENGLISH 

Scone 
Tin 
Sweet biscuit or small cake 
Baking sheet 
Icing sugar 

Coin flour 
Cream cheese 
Biscuit 
Pudding or sweet 
Tap 
Castor sugar 
Icing 
Fruit jelly or fruit gelatine 
Treacle 
Forcing tube 
Cooking fat or oil 
Greased paper 
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ENGLISH 

All spice 
Anise seed 
Black cummin seed 
Brown sugar (very dark) 
Butter 
Cardamon 
Cinnamon 
Cloves 
Coriander 
Corn 
Cottage cheese 
Cummin, cumin 
Curry leaves 
Dried milk 
Egg plant 
Garlic 
Ginger root 
Green chilli 
Lentils 
Mashed 
Mixed spices 
Mint 
Onion 
Molasses 
Mustard 
Peanut 
Pickle, chntney 
Poppy seed 
Red chilli 
Saffron 
Sesame 
Tenderizer 
Turmeric 
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APPENDIX' A 

BENGALI 

Masalla, masala 
Mauri 
Chiranjee 
Gur 
Makhan 
Elaichi, elach 
Dhal cheenee 
Laong 
Dhaniah 
Bhootas 
Chana, casein 
Zeera, Jeera 
Curry putta 
Kheer or khoa 
Bringal, brinjal 
Lehsan or lasun 
Adrak 
Hari mirch 
Dal or gram 
Bhurta 
Panch phoran 
Podeena 
Piaz 
Jagri 
Rye Dana 
China badaam 
Chatni 
Khus khus 
Lal mirch 
Zafran 
Til 
Raw papaya 
Haldi 



APPENDIX B 

APPENDIX B 

WEIGHTS, MEASUREMENTS AND EQUIVALENTS 

Weights are more accurate than quantity measurements but most 
cooks find it more convenient to use quantity measurements. Standard 
measuring equipment is available in the local market. A,ccur4te level 
measurements are important for pastries and cakes . . Floursand 
powdered or confectioner's sugar are Sifted before measuring. To
measure accurately the container is heaped and the edge of a !)traight. 
knife is passed over the container to scrape off the surplus. 

Different countries use varied weights and measurements. The
measurements in the recipes in this book are the ones given by the con
tributor. Below is a list of equiv'!-lents and their abbreviations which_ 
will be used in the recipes .. · · 

. . 
60 drops---! teaspoon (tsp. or t.) 
2 tsp. I dessertspoon _ 
3 tsp.---I tablespoon (tbsp. or T). 
16 tbsp. I cup (c,) 
1 teacup 8 to 10 tbsp. 
l/2c.--I gill 
2 c. I pint (pt.) 
2 pts.---1 quart (qt.) 
1 ounce (oz.)---28.35. grams (gm.) 
16 oz.---1 pound (lb.) 
Masba.---1 pinch 
1 tola---2/5 oz. 
5 tola----1 chattak (cht.) (2 oz.) 
4 cht.--1 powa (p.) 
1 powa 1/2 lb. 
4 p. 1 seer (sr.) 
1 sr. 2lb. 
40 sr.---1 maund (rod.) 
1 liquid ounce---2 tbsp. 
1 liter 1.05 qt. 
2.2 lb. 1 kilogram (kg.) 
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APPENDIX B 

To convert weights to volumes the following list of equivalents 
will be helpful. 
1 oz. baking powder 2 1/2 T. 
1 lb. dried beans 2 1/2 c. 
1 lb. cheese, grated approximately 4 c. 
3 1/2 T. cocoa+ 1/2 T. fat 1 sq. chocolate 
1 oz. chocolate 1 square 
1 lb. fresh grated coconut approximately 5 c. 
1 lb. dates , pited 2 c. 
3 Pakistani egg 2 medium American eggs 
2 tbsp. fat 1 oz. 
1 lb. fat 2 c. 
1 lb. sifted general purpose flour 4 c. 
1 lb. sifted cake flour 4 .l/2 c. 
1 c. self-rising flour 1 scant c. flour plus 1 t baking. 

1 package gelatine 
8 oz. milk 
1 15 oz. can condensed milk 
1 14 1/2 oz. can evaporated milk 
1 1/3 T. vinegar or 1/1/2 T. 

lemon juice and sweet milk 
to make 1 c. 

1/2 t. soda with 1 c. sour milk 
Sour cream 

1 lb. macaroni, raw 
1 c. macaroni. raw 
1 lb. nut meats 
1 lb. rice 
1 c. raw rice 
1 lb. sugar 
1 lb. confectioners sugar (sifted) 
1 lb. brown sugar 
1 c. brown sugar 

1 cake yeast. 

powder 
1 T. 
1 c. 
1 1/3 c. 
1 3/4 c. 
1 c. sour milk (use soda with 

sour milk) 

2 t. baking powder 
Powdered whole milk in water t{} 

cream consistency, curdle 
with lemon juice 

3 c. 
2 c. cooked 
approximately 4 c. 
2 1/4 c. 
3 c. cooked 
2 c. 
3 1/2 c. 
2 1/4 c. firmly packed 
2/3 c. gur & 1/3 sugar (if gur is 
damp, decrease liquid in recipe) 
1 package dry yeast or 1 T. 
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