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FOREWORD 

Through this cookbook. Vocational Home Economics students in 
Alabama are pleased to share with you favorite recipes they have 
prepared in their home economics classes and/ or for their families 
and friends. 

Family food customs and recipes are appreciated by youth as a 
valued part of their heritage and culture. Therefore, the ................. u.~~ 
nial Edition of "Favorite Recipes of Alabama Vocational Home 
nomics Students~' is published as a part of the celebration of 
200th birthday of the United States of America . 

. The section "Bicentennial Recipes" has been included to pre
. serve and to continue the "hand me down" process of good recipes 

which have stood the test of time from generation to generation. 
Copies of this cookbook may be purchased from the Vocational 

Home Economics teachers in Alabama high schools, or orders may · 
· b_e filled from the following addresses when accompanied by check 
or money order: 

Vocational Home Economics Office 
Box 330 
Montevallo, Alabama 35115 

or 
Miss Evelyn Cotney, State Supervisor 
Home Economics Education 
Division of Vocational-Technical and Higher Education 
State Department of Education 

·Montgomery, Alabama 36104 
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i ABBREVIATIONS USED IN THIS BOOK: 

Cup -----------------.--C. Gallon ____________ gal. 

Tablespoon ----------------------------T. Pound __________ __]b, 

Teaspoon ____________ t. Ounce ______________ oz. 

Large ____________________________ lge. Square --------- sq. 

Package ------- ------------- -----------pkg. Dozen ------ doz. 

.Quart -------------------------------------qt.· 

Pint ------------------------------pt. 

Slice _: ___________ sl. 

IN MEASURING, REMEMBER: 

3 t. = 1 T. 
4 T. = ¥4 c. 

16 T. = 1 c. 

5 T. + 1 t. = 1h c. 

12 T. = o/4 c. 

4oz.=lhc. 

8 oz. = 1 c. 

2 c. sugar = 1 lb. 

2 c. fat = 1 lb. 

2% c. confectioners' sugar = 1 lb. 

2% c. brown sugar = 1 lb. 

4 c. sifted all-purpose Hour = 1 lb. 

5 c. sifted cake Hour = 1 lb. 

SUBSTITUTIONS: 

1 sq. unsweetened chocolate = 3 to 4 T. cocoa + 1 T. fat 

1 c. brown sugar (firmly packed) = 1 c. granulated sugar 

1 c. sour milk or buttermilk = 1 c. sweet milk + 1 T. lemon juice or vinegar 

.1 whole egg = 2 egg yolks (in custards) 

1 whole egg = 2 egg yolks + 1 T. water (in cookies) 

1 c. sifted cake Hour = 1 c. sifted all-purpose Hour less 2 T. 

1 c. sifted all-purpose Hour = 1 c. sifted cake Hour + 2 T. 

1 T. com starch (for thickening) = 2 T. flour 

1 T. baking powder = 1/4 t. soda + lh t. cream of tartar 
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BEVERAGES 

INDEX 

Hot Chocolate (or Cocoa) ___________ 7 
Hot Apple Cider -------------------------- 7 
Chocolate-Mint Flip ------------------------ 7 
Pineapple-Apricot Milk Flip ---------- 7 
Frosty Orange Freeze ---------------------- 8 
Punch -------------------------------------------- 8 
All Purpose Punch -------------------- 8 
Cherry Sherbet Punch -------------------- 8 

Chrisbnas Punch --------------------------- 9 
Cream Sherbet Punch -------------------- 9 
Economy Punch ---------------------------- 9 
Party Punch ------------------------------------ 9 
Pink Party Punch ____________________________ 10 

Party Pink Punch --------------------------10 
Sweetheart Punch --------------------------10 



-------------------- B E V E R A G E S 

BEVERAGES 
HOT CHOCOLATE (OR COCOA) 

Number of Servings-4 

4 T. cocoa !AI t. salt 
4 T. sugar 4 c. milk 

( 1) Blend cocoa, sugar, and salt and make syrup by using a 
part of the milk. ( 2) Add syrup to remaining milk and heat to just 
below the boiling point. ( 3) Serve hot, with a dash of cinnamon, 
or a marshmallow in each cup. 

-Edna Mahan, Moore Academy H.S. Home Ec. Dept., Pine Apple 

HOT APPLE CIDER 
Number of Servings-12 

2 qts. unsweetened apple cider 1 sm. bottle Maraschino cherries 
1 c. pineapple juice with juice 
1 c. orange juice, fresh % t. salt 

1 c. sugar 

( 1) Combine juices, salt, and sugar in saucepan. ( 2) Heat, 
stirring until sugar is dissolved. Serve piping hot. Cherries may be 
omitted. Substitute the following: 

3 sticks cinnamon 6 whole cloves 
juice of 2 lemons 

-Dixie Allen, Pike County H.S. Home Ec. Dept., Brundidge 

lh c. cocoa malt 
1 c. hot milk 
3 c. cold milk 

CHOCOLATE-MINT FLIP 
Number of Servings-6 

1/4 t. salt 
1 t. vanilla 
% t. peppermint flavoring 

lh pt. vanilla ice cream 

( 1) Add cocoa malt to hot milk, stir until dissolved. ( 2) Add 
cold milk, salt and Savoring. ( 3) Chill. ( 4) Just before serving, 
pour into shaker. ( 5) Add ice cream and shake until smooth and 
blended. 

-Doris Maye, Tuskegee Institute H.S. Home Ec. Dept. 

PINEAPPLE-APRICOT MILK FLIP 
Number of Servings-4 

1 c. chilled unsweetened lh c. instant nonfat dry milk 
pineapple juice crystals 

1 c. chilled apricot nectar lh t.lemon extract 

~7~ 



B E V E R A G E S --------------------

( 1) Combine the juice and instant crystals in a shaker. ( 2) Add 
the lemon extract and shake for % minute. (Serve frothy and 
bubbly.) 

- Earnestine Hughley, South Macon H.S. Home Ec. Dept., Roba 

FROSTY ORANGE FREEZE 
Number of Servings-4 

2-3 med. oranges, peeled, sliced 1 12-oz. bottle low-calorie 
into baH cartwheels lemon-lime carbonated 

lh c. freshly squeezed orange beverage 
juice 

( 1) Chill oranges until very cold. ( 2) Combine orange juice 
and carbonated beverage. ( 3) Freeze until crystals form on bottom 
of pan; stir mixture and continue freezing until slushy. ( 4) Quickly 
transfer to chilled small mixer bowl, beat at high speed until smooth 
(or place in electric blender, whirl until smooth).' ( 5) Spoon into 
serving dishes, top with orange slices. Serve at once. Garnish with 
fresh mint, if desired. 

- Cyndi Turner, Glencoe H.S. Home Ec. Dept. 

PUNCH 
Number of Servings-20 

1 envelope strawberry Kool-Aid, 1 lge. can pink pineapple-
pre-sweetened grapefruit juice 

1lge. can frozen orange juice 

( 1) Mix all ingredients in gallon pitcher. ( 2) Fill pitcher to top 
with water. ( 3) Mix well, serve cold. 

-Donna Pruitt, Bakerhill H.S. Home Ec. Dept. 

ALL PURPOSE PUNCH 
Number of Servings-60 

2 pkgs. Kool-Aid (favorite flavor 1lge. can pineapple juice 
and color) 1 qt. ginger ale 

2 lgc. cans orange juice 1 c. lemon juice 
sugar to taste 

(1) Mix Kool-Aid as instructed on package. (2) Add orange 
juice, pineapple juice and lemon juice and mix. ( 3) Add ginger ale 
before serving. 

-Marie Varner, Lyeffion H.S . Home Ec. Dept., Route 1, Evergreen 

CHERRY SHERBET PUNCH 
Number of Servings-& to 1 0 

1 pkg. cherry Kool-Aid lh c. sugar 
6 c. water 1 lemon 

3 scoops orange sherbet 

~s; 



------------------- B E V E R A G E S 

( 1) Combine Kool-Aid With water, stirring until dissolved. ( 2) 
Add sugar and the juice of 1 lemon. ( 3) Cut lemon into thin slices 
and add to the mixture. ( 4) Stir until all ingredients are blended 
well. ( 5) Place the 3 scoops of sherbet on top of the punch (it Will 
melt and blend in). ( 6) Serve cold. 

- Rosalyn Dale, Vanessa Dacus, Robertsdale Area Vocational Center, 
Robertsdale 

CHRISTMAS PUNCH 
Number of Servings-32 (or one gallon) 

1 box regular size cherry Jello 1 qt. pineapple juice 
2 c. boiling water ~ pt. Real-lemon juice 
2 c. sugar 1 orange 

(1) Dissolve Jello in boiling water. (2) Add sug~ andjuices. 
( 3) Add enough water to make a gallon. ( 4) Slice an orange into 
thin pieces. ( 5) Peel off the rind, and drop the fruit into the punch 
bowl. 

-Debra Cox, Phillips H.S . Home Ec. Dept., Bear Creek 

CREAM SHERBET PUNCH 
Number of Servings-25 

1 qt. orange sherbet 2 (46-oz.) cans pineapple juice 
1 qt. vanilla ice cream 1 qt. ginger ale 

( 1 ) In a large bowl, combine pineapple juice, sherbet, and ice 
cream. ( 2) Beat With electric mixer until smooth. ( 3) Pour into 
punch bowl. ( 4) Add ginger ale slowly and stir gently. ( 5) Serve 
immediately. 

-Harriet Ann Ray, LaFayette H.S. Home Ec. Dept. 

ECONOMY PUNCH 
Number of Servings-30 

1 pkg. (2 qt. size) presweetened 1 tall can pineapple juice 
Kool-Aid 1lge. bottle ginger ale 

( 1) Combine Kool-Aid and juice in a gallon jar. ( 2) Fill jar With 
water and mix well. ( 3) Pour into punch bowl and add ginger ale. 

-Ashford H.S. Home Ec. Dept. 

PARTY PUNCH 
Number of Servings-40 

1 lge. can frozen orange juice 2 c. water 
1 sm. can frozen lemonade 1 pkg. Kool-Aid (any flavor, 
1 No. 2 can pineapple juice depending on color desired) . 
2 c. sugar 



B E V E R A G E S -------------------

(1) Dissolve sugar in water. (2) Dissolve Kool-Aid in 1 pint of 
water. ( 3) Pour dissolved sugar and Kool-Aid mixture in a gallon 
jar. ( 4) Add remaining ingredients and mix. ( 5) Finish filling jar 
with water. ( 6) Fill punch bowl half full of crushed ice to serve. 

-Teresa Lewis, Hamilton H.S. Home Ec. Dept. 

PINK PARTY PUNCH 
Number of Servings-25 8-ounce servings 

1 3-oz. pkg. strawberry Jello 
I pkg. strawberry Kool-Aid 
2 c. sugar · 
1 c. hot water 

2 qts. cold water 
1 46-oz. can pineapple or 

pineapple-grapefruit juice 
lh gal. pineapple sherbet 

1 1 0-oz. bottle 7-Up 

( 1) In a large bowl combine jello, Kool-Aid, sugar and hot 
water. ( 2) Stir to dissolve. ( 3) Add cold water and pineapple 
juice; stir to blend. ( 4) Chill. (5) Before serving, slowly add 7-Up, 
blend. ( 6) Add sherbet in scoopfuls. 

-Sarah Turner, Pisgah H.S. Home Ec. Dept. 

PARTY PINK PUNCH 
Number of Servings-64 half cup servings 

2 pkgs. cherry Kool-Aid 1 6-oz. can frozen orange juice 
1 6-oz. can frozen lemonade 1 lge. can pineapple juice 

3 c. sugar 

( 1) Mix Kool-Aid according to directions on packages. ( 2) 
Add lemonade and orange juice, plus water called for on cans. ( 3) 
Add pineapple juice and sugar and stir. Makes 2 gallons. Cake 
coloring may be added, if needed. 

-Lynn Shewbart, Speake H.S. Home Ec. Dept. 

SWEETHEART PUNCH 
~'Cumber of Servings-25 Y2 cups 

1 32-oz. can of cherry drink, 2 13-oz. can pineapple chunks, 
chilled undrained 

1 18-oz. can pineapple juice, 1 8-oz. jar red Maraschino 
chilled cherries,drained 

ice cubes 

(1) Mix the cherry drink and the pineapple juice together. (2) 
Add the pineapple chunks and cherries. ( 3) Add as many ice cubes 
as you desire. 

-Marilyn Hill, Ca"ollton H.S. Home Ec. Dept. 

i 10 ~ 
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QUICK BREADS 
MAYON·NAISE BISCUITS 

Number of Servings--10 

2 c. self-rising flour I c. buttermilk 
2 T. mayonnaise 

( 1) Preheat oven to 425°. ( 2) Mix buttermilk and flour. ( 3) 
Add mayonnaise to mix. ( 4) Beat with spoon 20 strokes. · Mixture 
will be thin. ( 5) Drop by tablespoons full on greased pan. Bake for 
10 to 12 minutes or until done. 

I%. c. sugar 
3/£ c. butter 
3 eggs, well beaten 
6 T. buttermilk 

-Sheree Curtis, Lanett H.S. Home Ec. Dept. 

BANANA BREAD .... 
3 a. plain flour 
Ph t. baking soda 
lf.l t. salt 
Ilh c. mashed ripe bananas 

%. c. chopped pecans 

( 1) Cream sugar and shortening. ( 2) Add _eggs ~temately 
with mill<. ( 3) Add bananas. ( 4) Then mix in nuts. ( 5) Bake in 
loaf pan at 350° for about 1 hour. ( 6) Brown slightly on top. 

-Jane May, Highland Home H.S. Home Ec. Dept. 

BANANA NUT BREAD 
Number of Servings--1 0 

I c. butter I c. chopped nuts 
I c. sugar 3 bananas 
2 eggs beaten 2 c. sifted flour 

(1) Cream butter and sugar. (2) Add beaten egg. (3) Cream 
bananas until fluffy. ( 4) Add to the sugar mixture alternately with 
the dry ingredients. ( 5) Add chopped nuts. ( 6) Pour into a greased 
loaf pan and bake at 350° F. for one hour. 

- Latasha Hambric, Five Points H.S. Home Ec. Dept. 

BANANA-NUT BREAD 
Number of Servings--10 

Ilf.l c. mashed bananas or Ilf.l c. sifted flour 
3 medium bananas lf.l t. salt 

I egg lf.l c. sugar 
I c. all bran 2lf.l t. baking powder 
:14 c. melted shortening lf.l t. baking soda 

( 1) Mix banana, egg, all bran and shortening together. ( 2) Sift 
flour, salt, sugar, baking powder, and baking soda together and add . 
to banana mixture. (3) Stir until well blended. (4) Pour into 
greased loaf pan. ( 5) Bake at 350° for 50 minutes. 

-Rhonda Lynn, Hubbertville H.S. Home Ec. Dept., Route 1, Glenn Allen 

{ I3 ~ 



Q U I C K B REA D S -------------------

2 c. grated caJ.Tots 
2 c. sifted flour 
2 t. baking soda 
Ph t. cinnamon 

CARROT BREAD 

1lh c. oil 

lh t. salt 
Ph c. sugar 
3 eggs 
2 t. vanilla 

( 1) Preheat oven to 300° F. ( 2) Sift together Hour, soda, cin
namon and salt. ( 3) Add sugar, eggs, vanilla and oil and beat well. 
( 4) Add grated carrots and mix thoroughly. ( 5) Bake in 2 loaf 
pans for 1% hours at 300° F. 

-Madeline Surico, Jefferson Davis H.S. Home Ec. Dept., Montgomery 

ORANGE-RAISIN NUT BREAD 
Number of Servings---10 

l/4 c. butter or margarine 1 t. salt 
, 3/4 c. sugar 3,4 c. milk 

2 eggs 1 c. raisins 
6 T. grated orange peels lh c. chopped pecans 
2 c. sifted all-purpose flour 4 t. orange juice 

4 T. confectioners' sugar 

( 1) Cream together butter and sugar until fluffy. ( 2) Add eggs 
and orange peels, beat well. ( 3) Sift together Hour, baking powder 
and salt, add to creamed mixture, alternately with milk, beating 
until smooth. ( 4) Stir in raisins and pecans. ( 5) Pour into greased 
8¥2" x 4¥2" x 2¥2" loaf pan. ( 6) Bake in moderate oven ( 350° F.) 
55 minutes or until done. (7) Let cool in pan 10 minutes, spoon 
mixture of orange juice and 4 tablespoons sugar over top. Remove 
from pan. 

-Peggy Odette Haley, A. H. Parker H.S. Home Ec. Dept., Birmingham 

NUT BREAD 
Number of Servings---12 

3 c. pastry flour 1 c. chopped nuts 
1 c. sugar 1 egg, well beaten 
1 t. baking powder 1 c. milk 
1 t. salt 1 8-oz. pkg. cream cheese 

( 1) Sift Hour, sugar, baking powder and salt together. ( 2) Add 
chopped nuts, egg and milk. Mix well. ( 3) Turn into a greased 
loaf pan and let stand 15 minutes. ( 4) Bake about 45 minutes at 
325° F. (5) Spread with cream cheese. 

-Ruby Diann Pettway, Boykin H.S. Home Ec. Dept. 

114·1-



-----------------Q U I C K B R E A D S 

CRUNCHY MEXICAN CORNBREAD 
Number of Servings-24 small 

1% c. com meal, plain lh t. baking powder 
1 c. cream-style com 3 eggs 
lf.a c. grated onion lh c. cooking oil 
1 c. grated sharp cheese 1h c. sweet milk 
1 t. salt 1 t. red peppers, crushed 

( 1) In large mixing bowl, place com meal, corn, onions, cheese, 
salt, ba)dng powder, and red peppers; mix lightly. ( 2) Make a well 
in dry ingredients and add eggs, oil and mill<. ( 3) Blend by hand 
using about 40 strokes. ( 4) Pour into well-greased 13" x 8" pan. 
( 5) Bake at 350° for 1 lf2 hours. Cut into small pieces and serve. 

- Specialized Class, Choctaw County H.S. Home Ec. Dept., Butler 

BRAN MUFFI'NS 
Number of Servings-12 Iorge or 24 small 

1lh c. bran or bran Hakes 1 t. salt 
1% c. milk % c. shortening 
1lh c. sifted all-purpose Hour lh c. sugar 
2lh t. baking powder 14 c. light molasses 

1 egg 

( 1 ) Set oven at 400°. ( 2) Combine bran and milk; let stand 5 
to 10 minutes. ( 3) Sift flour with baking powder and salt. ( 4) 
Cream together shortening and sugar. (5) Blend in molasses, egg 
and cereal mixture. ( 6) Add dry ingredients gradually; mix until 
all dry particles are moist. (7) Fill well greased muffin cups two
thirds full and bake at 400° for 20-30 minutes. (Variation- For 
Raisin-Bran Muffins, add lf2 cup raisins with the molasses and egg.) 

-Susan Smith, Autauga County H.S. Home Ec. Dept., Prattville 

JELLY MUFFINS 
Number of Servings-12 

P~ c. self-rising Hour 1 egg 
2 T. sugar 3.4 c. milk 
1f.J c. shortening jelly 

( 1) Set oven at 400°. Grease muffin pan. ( 2) Sift and measure 
flour and place in bowl. Add sugar and sift again. ( 3) Melt shorten
ing and cool slightly. ( 4) Break egg into bowl and beat until 
smooth, add milk and shortening to egg mixture. ( 5) Make a well 
in center of flour mixture, then add egg mixture and stir only until 
all flour mixture is damp. (6) Fill muffin cups half full. (7) Add 
teaspoon jelly to each cup and cover jelly with more batter. (8) 
Bake about 20-25 minutes. 

-Eighth Grade Class, Bridgeport H.S. Home Ec. Dept. 
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Q U I C K B REA D S -----------------

RICE MUFFINS 
Humber of Servings-6 

1M c. sugar 1 c. milk 
3f.!. c. cooked rice 5 t. baking powder 
1 egg 2¥4 c. Hour 
2 T. shortening 1 t. salt 

( 1) Mix sugar, cooked rice, egg, melted shortening and mill<. 
( 2) Sift together baking powder, salt and flour. ( 3) Add to first 
mixture. ( 4) Stir until blended. (5) Fill greased muffin pans % 
full. ( 6) Bake in a hot oven ( 400°-425°) for 30 minutes. 

-Carolyn McKissick, Coosa County H.S. Home Ec. Dept., Rockford 

BUTTERSCOTCH BISCUIT PINWHEELS 
Humber of Servings-20 rolls 

3f.!. c. graham cracker crumbs 1 T. shortening 
lh c. chopped nuts 2 cans (8-oz. each) Pillsbury 
Ih c. sugar Refrigerated Buttermilk or 
6 oz. pkg. (1 c.) butterscotch Country Style Biscuits 

pieces 

GLAZE 

1lh c. powdered sugar 1h t. vanilla 
2 to 3 T. milk 

( 1) Preheat oven to 400°. ( 2) Combine first three ingredients. 
( 3) In small saucepan, combine butterscotch pieces and shortening; 
melt over hot water, stirring until smooth. ( 4) Separate biscuit 
dough into 20 biscuits and roll each biscuit between palms of hands 
to form an 8 inch strip. ( 5) Coat strips with butterscotch mixture, 
then with crumb mixture; ( 6) Coil each strip in greased muffin cup; 
seal ends. ( 7) Sprinkle with excess crumb mixture. ( 8) Bake at 
400° for 8 to 12 min. until golden brown. (9) Combine glaze in
gredients and drizzle over warm rolls. 

-Debra Lynn Hilburn, Piedmont H.S. Home Ec. Dept. 

DATE ROLLS 
Humber of Servings-36 . 

lfz c. butter 
lfz c. light brown sugar 
lf2 t. nutmeg 

lh c. pecans 
lh c. golden raisins 
lfz c. dates 

3f.!. c. coconut 

( 1 ) Prepare refrigerator roll dough using any good recipe. ( 2) 
Roll the dough with rolling pin until dough is 1;4 inch thick. ( 3) 
Spread entire surface with butter. ( 4) Sprinkle with light brown 

-{16} 



-----------------Q U I C K B REA D S 

sugar. (5) Mix nutmeg, pecans, golden raisins, dates and coconut. 
( 6) Sprinkle mixture over surface. ( 7) Roll up dough from long 
side with hands, and fasten by pinching along edge and end of 
roll. ( 8) Cut into 1 inch pieces, and place cut side up in greased 
muffin pan. ( 9) Place in oven and bake 400° F. until brown. 

-Cynthia Anita Hughes, Sumter County Training School Home Ec. Dept., 
Livingston 

HUSH PUPPIES 
Number of Servings--12 . I 

1 c. meal 3 T. chopped onion 
1 T. flour 1 egg. beaten 
lfz t. baking powder lh c. buttermilk 

(1) Sift together meal, flour and baking powder. (2) Add 
onions, milk and egg. ( 3) Drop by teaspoonsful into deep hot fat. 
Brown evenly and serve hot after ( 4) Draining on paper towels. 

-Jeanette Lenoir, Maplesville H.S . Home Ec. Dept. 

YEAST BREADS 

BARBECUE BUNS 
Number of Servings--20 buns 

534-6% c. unsifted flour 2 pkgs. Fleischmann's yeast 
% c. instant nonfat dry milk solids % c. softened margarine 
:If.& o. sugar 2 c. very warm tap water 
1 T. salt (120°-130° F.) 

( 1) In a large bowl thoroughly mix 2 cups flour, dry milk solidS, 
sugar, salt and undissolved yeast. (2) Add margarine. (3) Gradu
ally add tap water and beat 2 minutes at medium speed on mixer, 
scraping bowl occasionally. ( 4) Add % cup flour. Beat 2 minutes 
at high speed. ( 5) Stir in enough flour to make a stiff dough. ( 6) 
Tum out onto floured board and knead until smooth. (7) Place in 
greased bowl, turning to grease top. ( 8) Cover, let rise in warm 
place for 45 minutes, until doubled. (9) Punch down; let rise 20 
minutes. ( 10) Divide dough in half, cut each half into 10 equal 
pieces. (11) Form each into a smooth ball. (12) Place on greased 
baking sheets 2 inches apart, press to flatten. ( 13) Cover, let rise 
1 hour. (14) Bake at 375°, 15 to 20 minutes, until done. (15) Cool 
on wire racks. 

-Helen Buttram, Spring Garden H.S. Home Ec. Dept. 

-{ 17)-



YEAST B R E A D S -----------------

BASIC SWEET DOUGH 

2¥~ to 3% c. unsifted flour 
%c. sugar 

%c. milk 
2 T. Fleischmann's Margarine 
2 eggs (at room temperature) l:t.salt 

1 pkg. Fleischmann's Active Dry 
Yeast · 

( 1) In a large bowl mix together 1 cup Hour, sugar, salt and 
yeast. ( 2) Heat milk and margarine in a saucepan over low heat 
until liquid is very warm. (Margarine does not need to melt. ) ( 3) 
Gradually add to dry ingredients and beat 2 minutes at medium 
speed, scraping bowl occasionally. ( 4) Add eggs and % cup Hour 
or enough to make thick batter. (5) Beat at high speed 2 minutes. 
( 6) Stir in enough Hour to make a soft dough. ( 7) Tum out onto 
lightly floured board and knead until smooth and elastic. ( 8) Place 
in greased bowl, grease top; cover, let rise in warm place until 
doubled in bulk, (about 1 hour). ( 9) Punch dough down. ( 10) 
Tum onto lightly floured board, knead and shape as desired. 

-Sharon Peeler, George W. Long H.S. Home Ec. Dept., Skipperville 

BUTTER ROLL 
Number of Servings-12 

DOUGH 

1 pkg. yeast lf~ c. vegetable oil 
1lf~ c. lukewarm water lh t. salt 
lf.t. c. sugar 3% c. sifted flour 

( 1) Dissolve yeast in lukewarm water. ( 2) Add sugar, oil and 
salt and mix well. ( 3) Pour this mixture into Hour and· stir until 
well mixed. ( 4) Knead well. ( 5) Let rise in warm place 30 minutes 
to 1 hour. ( 6) Punch down and knead again. ( 7) Roll out thin. 
( 8) Place in a large greased baking pan. 

1lf.t. lb. butter 
TOPPING MIXTURE 

1% c. sugar 
2-3 T. buttermilk 

( 1) Soften the butter in a saucepan. ( 2) Add sugar and butter
milk. ( 3) Mix to a spreading consistency. ( 4) Spread this mixture 
over the dough. ( 5) Place in a warm place and let rise at least 30 
minutes. ( 6) Fold over the edges to form a large roll. ( 7) Bake 
at 350° until brown. ( 8) . Reduce heat to 300° and bake for 30 
minutes. Serve hot with blueberries or other fruit. 

-Becky Nolin, New Brockton H.S. Home Eo. Dept. 

·os r 



-----------------Y EAST B R E A D 5 

GLAZED CINNAMON-NUT ROLLS 

3 T. margarine 
lf' c. sugar 
1 t. salt 
34 c. milk 
1 pkg. dry yeast 

Number of Servings--24 rolls 

14 c. warm water 
1 egg (beaten) 
3lh c. all-purpose flour 
lh c. sugar 
2 t. cinnamon 

1 c. finely chopped pecans 

GLAZE 

2 c. confectioners' sugar 2 T. boiling water 
lh t. vanilla 

( 1) Scald milk and pour over margarine, sugar and salt. ( 2) 
Stir until sugar dissolves. ( 3) Cool until luke warm. ( 4) Dissolve 
yeast in warm water. (5) Add yeast and egg to milk mixture. (6) 
Stir in Hour. ( 7) Let rise in a greased bowl until doubled. ( 8) Punch 
down. ( 9) Knead and roll dough to 14, inch thickness. ( 10) Brush 
with melted margarine. ( 11) Sprinkle with mixture of sugar, cin
namon and chopped pecans. ( 12) Roll up in jelly roll fashion and 
slice in 24 slices. ( 13) Let rise in lightly greased pan about one 
hour. (14) Bake at 375° until lightly browned or about 30 minutes. 
( 15) Mix confectioners sugar, boiling water and vanilla. ( 16) 
Swirl glaze on top while rolls are still hot. 

-Becky Davenport, MaplesviUe H.S. Home Ec. Dept. 

COCONUT-BUTTERSCOTCH ROLLS 
Number of Servings--36 

1 pkg. butterscotch pudding mix 1 t. salt 
1¥2 c. evaporated milk 2 pkg. yeast 
1 stick oleo lj, c. warm water 
2 unbeaten eggs 4lh c. flour 

( 1) Combine pudding mix with milk, heat until thickened. ( 2) 
Remove from heat; add oleo, eggs and salt. ( 3) Cool to lukewarm; 
add yeast, dissolved in warm water, and Hour. ( 4) Put in refriger~ 
ator; let rise until light. (5) Divide in 3 parts; roll in circle. Cut in 
12 wedges; put 1 teaspoon filling on each wedge. Roll up like cres
cent rolls. 

FILLING 

% c. coconut lf.s c. pecans, chopped 
% c. brown sugar 1 t. flour 

( 1) Combine ingredients; place on each wedge. ( 2) Bake about 
18 minutes at 350° until lightly browned. ( 3) Spread frosting on 
while rolls are warm. 
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~ c. brown sugar 
2 T. evaporated milk 

FROSTING 

2 T. oleo 
1 c. powdered sugar 

1 t. vanilla 

( 1) Boil first 3 ingredients together 1 minute. ( 2) Blend ir 
powdered sugar and vanilla. ( 3) Spread over warm rolls. 

-Dianne LoUar, Oakman H.S. Home Ec. Dept 

REFRIGERATOR ROLLS 
Number of Servings-18 

lh c. milk 
2 T. shortening 
1 t. salt! 

3 c. flour 

2 T. sugar 
lh c. warm water 
1 pkg. yeast 

( 1) Scald milk. ( 2) Add shortening, salt, and sugar. Cool to 
lukewarm. ( 3) Mix warm water and yeast. Cool to lukewarm and 
add to milk mixture. ( 4) Pour milk mixture into mixing bowl; add 
1 cup flour and beat well. ( 5) Add remaining flour to make a soft 
dough. ( 6) Knead dough until glossy; place in greased bowl. Pick 
dough up, turn it over, and punch down in center. Refrigerate over
night. ( 7) Press dough down and roll. Shape rolls; place in greased 
pan. Let rise 30 minutes in warm place. Bake at 400° for 15 
minutes. 

-Rhonda Lynn, HubbertviUe H.S. Home Ec. Dept., Glen AUen 

NO-KNEAD REFRIGERATOR ROLLS 
5 c. sifted self-rising flour 
~c. sugar 

lh c. shortening 
Ph c. water 

1 pkg. yeast 

( 1) Dissolve yeast in water. Note: If baking immediately, all 
water used should be lukewarm. If storing for later baking, dissolve 
yeast in 1,4 cup warm water, and use cold water for other 11,4 cups. 
( 2) Sift flour and sugar together. ( 3) Cut in shortening. ( 4) Add 
yeast and water, and stir until elastic-like strands form. (5) Place 
dough in greased bowl and cover. For immediate baking, let dough 
rise for 30 minutes or until doubled in bulk. ( 6) For later baking, 
place dough in refrigerator. (7) To shape rolls, place dough on 
well-floured board, smooth and shape. ( 8) Place in greased pan, 
cover, and let rise in warm place for 45 minutes or until doubled in 
bulk. ( 9) Bake in preheated hot oven ( 450°) for 15 minutes or 
until done. 

-Donna Lindsey, Albert P. Brewer H.S. Home Ec. Dept., Somerville 
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----------------------CAKES 

2,c, sugar 
2eggs 
P/4 c. Wesson Oil 
21h c. Hour 
1 t. soda 

CAKES 
APPLE CAKE 

lh c. nuts 

1 t. salt 
1 t. baking powder 
3 lge. or 6 sm. apples, chopped 

fine 
1 t. vanilla 

( 1) . Combine sugar, eggs, and oil. Mix well. ( 2) Sift soda, salt, 
and baking powder with flour. (3) Alternate flour and apples. (It 
is very important that you alternate.) ( 4) Then add vanilla and 
nuts. (5) Bake at 350° for 1 hour. 

-Janet L. Conway, Lowndes County H.S. Home Ec. Dept., Fort Deposit 

APPLE DAPPLE CAKE 
Number of Servings-24 

2 c. sugar 1 t. vanilla 
1 ~ c. Crisco oil 1 c. chopped pecans 
4 eggs 3 c. raw apples, chopped 
3 c. seH-rising flour lh t. cinnamon 

( 1) Beat sugar, oil and eggs well. ( 2) Add flour gradually, 
beating well. ( 3) Add vanilla, nuts, apples, and cinnamon, mixing 
ingredients well. ( 4) Pour into greased and floured tube cake pan. 
(5) Bake 1 hour and 15 minutes at 325°. (6) Let cool about 30 
minutes, then turn onto cake plate. 

SAUCE 
1 c. light brown sugar 1 stick margarine 
l/4 c. milk dash of cinnamon 

Mix all ingredients in a double boiler, and bring to boil. Pour 
over warm cake. 

-Lynn Pipkins, Ariton H.S. Home Ec. Dept., Ariton 

FRESH APPLE CAKE 
Number of Servings-18 

3 c. chopped raw apples 1 t. salt 
11h c. all-vegetable cooking oil 1 t. soda 
2 c. sugar ~ t. baking powder 
3 eggs 1 t. vanilla 
2lh c. all-purpose Hour (sifted) 1 c. chopped black walnuts or 

pecans 

( 1) Peel apples and chop, set aside. ( 2) Pour all-vegetable 
cooking oil into large mixing bowl. ( 3) Add sugar and eggs and 
beat well. ( 4) Sift flour with salt, soda and baking powder. ( 5) 
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Gradually add flour to creamed mixture. ( 6) Add vanilla. ( 7) Fo 
in chopped apples and nuts. ( 8) Grease a 10" tube pan and ill 
bottom with wax paper. ( 9) Pour batter in pan. ( 10) When ca1 
is cool, remove from pan and drizzle on sugar glaze. 

SUGAR GLAZE 

Ph c. powdered sugar 3 T. water 
2 t. vanilla 

( 1) Sift powdered sugar before measuring. ( 2) Put in mixin 
bowl, moisten with water and add vanilla. ( 3) Drizzle glaze ovt 
cake. If glaze is too stiff add a little more water. . 

-Rita MitcheU, Belgreen H.S. Home Ec. Dept., Route 6, RussellviL 

2eggs 
1 c. white sugar 
1 c. brown sugar 
1¥4 c. Wesson Oil 
3 c. flour 

FRESH APPLE CAKE 
1 t. soda 
1 t. cinnamon 
lf4 t. salt 
1 c. chopped nuts 
3 c. apples, chopped 

2 t. vanilla 

( 1) Beat eggs, add sugar, oil and beat three minutes. ( 2) Sif 
dry ingredients together and add slowly to creamed mixture. ( 3; 
Add apples, nuts and vanilla. ( 4) Bake in greased tube pan a1 
350° for 1 hour and 15 minutes or until done. 

1 c. brown sugar 
lh stick butter 

TOPPING 

lf4 c. canned milk 
1 t. vanilla 

( 1) Melt butter. ( 2) Add other ingredients. ( 3) Let come to 
a boil. ( 4) Remove from heat and beat. ( 5) Ice the cake. 

-Donna Kicker, Minor H.S. Home Ec. Dept., Birmingham 

2 c. sugar 
2 c. flour · 
1 stick margarine 
11h c. cooking oil 

BROWNIE CAKE 
Number of Servings-12 

3 T. cocoa 
1 c. water 
1 t. vanilla 
2eggs 

1h c. buttermilk 

( 1) Mix sugar, flour and set aside. ( 2) In a sauce pan combine 
: margarine, cooking oil, cocoa and water. ( 3) Bring to a boil and 

then pour over flour and sugar. ( 4) Add vanilla, then add eggs and 
buttermilk. ( 5) Mix well. ( 6) Pour in a greased 2" x 9'' x 12" pan. 
(7) Bake for 1 hour at 300° F. 

o{ 24 ~ 



--------------------------CAKES 

1 stick margarine 
3 T. cocoa 
6 T. buttermilk 

( 1) Bring first 
vanilla and pecans. 

3 c. Hour 
2 t. soda 
¥2 t. salt 
3 t. cinnamon 
Ph c. salad oil 

BROWNtlE ICING 
I box powdered sugar 
It. vanilla 
I c. pecans 

three ingredients to a boil. ( 2) Add sugar, 
( 3) Pour over cake while it is still hot. 

-Janice Lackey, Boaz H.S. Home Ec. Dept. 

CARROT CAKE 
Number of Servings-2.0-24 

3 eggs 

2 c. sugar 
2 c. grated carrots 
1 Bat can crushed pineapple 
¥2 c. chopped nuts 
2 t. vanilla 

( 1) Sift together flour, soda, cinnamon and salt. ( 2) Mix salad 
oil and sugar. ( 3) Add half of dry ingredients. ( 4) Mix well and 
beat in carrots, pineapple and nuts. ( 5) Add vanilla and remainder 
of dry ingredients. ( 6) Add eggs one at a time and beat after each 
addition until well blended. ( 7) Bake in greased 8" x 12" x 2" pan 
at 350° F until brown and toothpick comes out clean when tested 
(approximately 40 minutes) . ( 8) Ice with Cream Cheese Icfug. 

CREAM CHEESE ICING 
Ilge. pkg. cream cheese, 8-oz. I box powdered sugar 

1h t. lemon extract 1h stick margarine 
It. vanilla 

( 1) Melt margarine. ( 2) Blend with sugar, cheese and extract 
until smooth. ( 3) Spread on cake. 

-Lynn Clemons, Falkville H.S. Home Ec. Dept. 

SNAPPY CARROT CAKE 
Numbel' of Servings-16 

2 c. Hour 4 eggs 
~ c. sugar 1lh c. salad oil 
1 t. soda 2 jars strained baby food 
lf.& t. salt carrots 

( 1) Sift flour, sugar, soda, and salt together. ( 2) Mix eggs, 
salad oil and carrots together with dry ingredients. ( 3) Pour in two. 
greased and floured 8 inch layer cake pans. ( 4) Bake at 350°. for ... 
25 minutes. 

ICING 
1 t. vanilla 1 8-oz. pkg. cream cheese 
1 box confectioners• sugar 

1 c. chopped pecans 
1 stick margarine 
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CAKES----------------------

( 1) Cream the cream cheese, margarine, and vanilla together. 
( 2) Slowly add confectioners sugar until mixed. ( 3) Add nuts and 
spread on cake when it is cooled. . · 

. -Ann Dicus, Scottsboro H.S. Home Ec. Dept. 

GERMAN SWEET CHOCOLATE CAKE 
Number of Servings-8 

1 pkg. (4~oz.) Baker's Gennan 1 t. vanilla 
Sweet Chocolate 2lh c. sifted Swans Downs Cake 

lh c. boiling water Flour 
1 c. butter or margarine 1 t. baking soda 
2 c. sugar lh t. salt 
4 egg yolks 1 c. buttermilk 

4 egg whites, stiffly beaten 

( 1) Melt chocolate in' boiling water. Cool. ( 2) Cream butter 
and sugar until fluffy. ( 3) Add yolks, one at a time beating well 
after each. ( 4) Blend in vanilla and chocolate. ( 5) Sift flour with 
soda and salt; add alternately with buttermilk to chocolate mixture, 
beating after each addition until smooth. ( 6) Fold in beaten whites. 
( 7) Turn batter into two greased and floured, waxed paper-lined 
8 inch layer pans·. Bake at 350° for 30 to 40 minutes. Cool cakes on 
racks. 

COCONUT PECAN FROSTING 
1 c. evaporated milk · 1 t. vanilla 
1 c. sugar Ph c. Baker's Angel Flake 
3 egg yolks Coconut 
lh c. butter or margarine 1 c. chopped pecans 

( 1) Combine the first five ingrediehts in a saucepan. ( 2) Cook 
over medium heat until thickened about 12 minutes, stirring con
stantly. ( 3) Add remaining ingredients. ( 4) Cool until thick enough 
to· spread, beat occasionally. Makes 2% cups. 

-Juanita Carter, Greensboro Public School, East, Home Ec. Dept. 

CHOCOLATE MARSHMALLIOW CAKE AND FROSTING 
1 ~k butter 34 c. flour 
1 c. sugar lh t. baking powder 
6 T. cocoa 1 c. pecans, slightly floured 
3 eggs 1 t. vanilla 

· ( 1) Cream butter and sugar slightly. (~) Add cocoa and eggs 
one at a time beating after each addition·. ( 3) Sift and add dry 
ingredients. (4) Fold in vanillaand nuts. (5) Bake in greased and 
floured 9 inch cake pan at 350° for 15 minutes. (6) Turn.oven off. 
(7) Cover top of cake with marshmallows. (8) Put cake topped 
with marshmallows back in oven for . about one minute. Remove 
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cake from oven, press down marshmallows with lmife then put 
cake back in oven for another minute. ( 9) Remove cake, flatten 
marshmallows and let cool. 

MARSHMALLOW FROSTING 
3 sq. unsweetened chocolate 2 T. butter 
16 marshmallows lh c. water 
% t. salt 1 t. vanilla 

3 c. confectioners' sugar 

( 1) Com9ine all ingredients except vanilla and sugar in sauce
pan. ( 2) Heat and stir until smooth and let cool. ( 3) Add vanilla 
and sugar, blend and spread on cake. 

-Ramona Wisener, Fairview H.S. Home Ec. Dept., Rt. 7, Cullman 

CHOCOLATE SHEET CAKE 
2 c. flour 
2 c. sugar 
lfz c. butter 
1/z c. shortening 
1 c. water 
4 T. cocoa 

lh c. buttermilk 
1 t. soda 
1 t. cinnamon 
2eggs 
1 t. vanilla 
miniature marshmallows 

( 1) Sift together flour and sugar. ( 2) Bring margapne, shorten
ing, water an,d cocoa to a boil. ( 3) Pour into flour and sugar and 
mix well. ( 4) Add buttermilk, soda, cinnamon, eggs and vanilla. 
(5) Mix well and pour into a 9" x 14" x 12" greased and floured 
sheet cake pan. (Batter is very thin). (6) Bake 20-2.5 minutes at 
400°. ( 7) When done sprinkle top of cake liberally with marsh
mallows and place in oven to melt. 

ICING 
Ih c. margarine 1 lb. confectioners' sugar 
4 T. cocoa 1 t. vanilla 
lAs c. milk 1 c. chopped pecans 

( 1) Bring margarine, cocoa and milk to a rapid boil. ( 2) Re
move from heat and mix in sugar, vanilla and pecans. ( 3) Spread 
on hot cake. 

- LaDona Liggett, Baker H.S. Home Ec. Dept., Route 5, Mo'h!k 

SCOTCH CHOCOLATE CAKE 

2 c. all~purpose Hour 
·2 c. sugar 
dash of salt 
1 stick oleo or butter 
lh c. Crisco 

Number of Servings-24 

1 t. soda 

{271-

3 T. cocoa 
1 c. wate1· 
lh c. butt~::rmilk 
2eggs 
1 t. vanilla 
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( 1) Sift together flour, sugar and salt into large mixing bowl. 
( 2) Mix and bring to boil the butter, Crisco, cocoa and water. { 3) 
Pour over flour mixture and mix well. ( 4) Mix buttermilk, eggs 
which have been beaten, soda and vanilla. ( 5) Pour into above 
mixtur.e and blend. ( 6) Pour into 13" x 8¥2" greased pan and bake 
at 350° for 25 to 30 minutes. "'· 

ICING 

1 stick margarine · 1 box confectioners' sugar 
3 T. cocoa 1 c. nuts, chopped 
6 T. milk 1 can Angel Flake coconut 

( 1) Mix margarine, cocoa and milk and bring to a boil. ( 2) 
Re:ptove from heat and add sugar, nuts and coconut. ( 3) Mix and 
spread on cake. 

-Nancy Runyan, Ashland H.S. Home Ec. Dept. 

CHOCOLATE TOWN SPECIAL CAKE 

134 c. sugar 
., % c. shortening 

2 eggs 
1 t. vanilla 
2lf.l c. sifted cake flour 

Ph t. baking soda 
lh t. salt 
1 c. buttermilk 
1h c. cocoa 
1h c. boiling water 

( 1) Preheat oven at 350° F. ( 2) Grease and flour two 9-inch 
layer cake pans. ( 3) Cream the sugar and shortening together until 
light and fluffy. ( 4) Add eggs, one at a time, beating well after 
each addition. (5) Add vanilla. (6) Sift together the flour, baking 
soda, and salt; add alternately with the buttermilk. (7) Make a 
heavy paste that is smooth using cocoa and boiling water. ( 8) Cool 
slightly, add to cake mixture and blend well. ( 9) Pour into pre
pared 'Pans and bake for about 35 minutes or until done. 

FLUFFY COCOA FROSTING 

3,4 c. cocoa lh c. butter or margarine 
4 c. confectioners' sugar 1 t. vanilla 

lf2 c. evaporated milk 

( 1) Mix cocoa and sugar. ( 2) Cream part of the cocoa-sug~ 
mixture with the butter. ( 3) Blend in vanilla and half of milk. (4} · 

. Add remaining cocoa-sugar mixture and blend well. · ( 5) Add re
maining milk and beat to desired consistency (additional milk may 
be added if required). 

-Sandra Anderson, Opp H.S. Home Ec. Dept. 
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CINNAMON SWIRL CAKE 
Number of Servings--20 

lh c. sugar 1 T: butternut Savoring 
34 c. Crisco oil 2 T. cinnamon 
4 eggs 1 t. vanilla 
1 box white cake mix 3 T. brown sugar 
lh pt. sour cream 3,4 c. chopped nuts 

( 1) Cream sugar and oil. ( 2) Add eggs one at a time, beating 
constantly. ( 3) Alternate cake mix and . sour- cream. ( 4) Add· 
flavoring. ( 5) Mix last 4 ingredients. ( 6) Pour ¥2 of first mixture 
in greased tube pan. ( 7) Sprinkle % of second mixture over top 
and swirl with lmife. (8) Repeat second time. (9) Bake 350° for 
1 hour and cool. ( 10) Glaze. · 

2 c. powdered sugar 
1 t. vanilla 

GLAZE 

lh stick oleo 
1 T. milk or enoulh to spread ' . 

After spre~ding glaze, let set about 12 miJ~.utes before~ serving. 
, -Linda Sessions, Sweet Water H.S. Home Ec. Dept . 

1 c. butter 
2 c. all-purpose 8our 
Pta c. sugar 
3 T. cocoa 
1 T. soda 

. COCA COLA CAKE 
Number of Servings--16 

1 t. vanilla 
2eggs 
lh c. buttermilk 
1 c. carbonated cola 
1¥.! c. miniature marshmallows 

( 1) Combine all ingredients except cola and marshmallow in 
large mixer bowl. ( 2) Blend at a low spe,ed of mixer, beat one 
minute at medium speed. ( 3) Add cola, blend well by hand, stir 
in marshmallows. ( 4) Pour batter into greased 13 x 9 inch pan. 
( 5) Bake at 350° for 40-45 ~inutes. Cool 30 minutes. Spread with . . ) . 1cmg. · 

COLA ICING 

4 c. confectioners' sugar 3 T. cocoa 
lh c. softened butter lf.J c. cola 

1 c. chopped toasted pecans 

( 1) Combine sifted confectioners' sugar, softened butter, cocoa 
and cola in small bowl. ( 2) Beat until smooth. ( 3) Stir in chopped 
toasted pecans. ( 4) Spread on cake. 

-Carroll Dabbs, Hayden H.S. Home Ec. Dept. 
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2 c. sugar 
2 c. flour 
lh c. margarine 
lfz c. oil 
3 T. cocoa 

COCA COLA CAKE 
Number of Servings-12 

1 c. coke 
1h c. buttermilk 
1 t. soda 
2 eggs 
1 t. vanilla 

1lfz c,' small marshmallows 

( 1) Mix sugar and flour. ( 2) Bring margarine, oil, cocoa, and 
"coke to a boil. (3) Pour over dry ingredients and mix well. ( 4) 
Add buttermilk, soda, eggs, and vanilla. Mix well. (5) Fold in 
marshmallows. ( 6) Bake in 9" x 13" pan, 40-50 min. at 350°. 

lfz c. margarine 
3 T. cocoa 
1 t. vanilla 

ICING 

6 T. coke 
1 box powdered sugar 
1 c. nuts 

( 1) Mix and bring to a boil margarine, cocoa, and coke. ( 2) 
Add sugar, vanilla, and nuts. ( 3) Mix and spread on cake. 

-Rita Johnson, Ider H.S. Home Ec. Dept. 

DEVIL'S FOOD CAKE 
2 c. sugar 1 t. soda 
1 c. butter 1 t. baking powder 
4 eggs 2lfz c. sifted flour 
4 sq. chocolate, melted 1 c. milk 

( 1) Cream butter, add sugar gradually and beat constantly. 
( 2) Add eggs one at a time to creamed mixture. Beat well after 
each egg. ( 3) Add melted chocolate to the mixture. Beat. ( 4) Sift 
dry ingredients twice and add alternately with the milk to the 
creamed butter and sugar. (5) Bake in greased and lightly floured 
pans about 30 minutes at 325°. 

-Deboral1 Ann Thomas, Buckhorn H.S. Home Ec. Dept., Route 2, 
New Market 

AUTUMN FRUIT CAKE 
Number of Servings-12-16 

2 sticks margarine 1 8¥2-oz. can crushed pineapple, 
2 c. sugar drained 
5 eggs 1 8-oz. can coconut 
~ lb. box graham cracker crumbs 1 c. chopped nuts 

1 t. baking powder 

(1) Cream butter and sugar. (2) Add eggs one at a time, beat
ing well after each addition. ( 3) Add other ingredients, except 
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nuts. ( 4) Mix thoroughly, add nuts. ( 5) Bake in greased tube pan 
for 1 hour and 10 minutes at 325°. 

-]ann Jackson, Russellville H.S. Home Ec. Dept. 

vICE BOX FRUIT CAKE 
Number of Servings--20 

8 lge. marshmallows 20 candied cherries, chopped 
1 can Eagle Brand milk 1 slice candied pineapple, 
1 12-oz. box vanilla wafers chopped 
1 c. flaked coconut 3 c. pecans, chopped 

( 1) Melt marshmallows. ( 2) Add milk, crumbled wafers, fruit, 
and nuts. ( 3) Pack in dish or box and refrigerate. 

-Alice Jackson and Rhonda Helms, Clio H.S., North, Home Ec. Dept 

MRS. DOHERTY'S FRUIT CAKE 
Number of Servings-Makes 4 loaves 

1 box 5pice cake mix 1 lb. dates · 
4 eggs, separated 1 lb. mixed candied fruit 
1lf" c. grape juice or cooking 5 c. pecans 

sherry · 1 box raisins 
lf• c. butter or margarine 1 pt. figs 
1 lb. cherries, candied 2 T. all spice 

1 T. cinnamon 

( 1) Dredge chopped fruit and nuts with flour and set aside. 
( 2) Combine cak~ mix, all spice, cinnamon, butter, egg yolks and 
grape juice or cooking sherry and mix well. ( 3) Beat egg whites 
until stiff and set aside. ( 4) Mix batter with fruit and nuts and fold 
in egg whites. ( 5) Pack in 4 aluminum lined ungreased baking loaf 
pans. ( 6) Bake at 325° for approximately 4 hours or until done. 

-Linda Ellis, Mobile County H.S. Home Ec. Dept., Grand Bay 

HEAVENLY HASH CAKE 
Number of Servings--20-24 

3 eggs % c. Oour 
1 c. sugar 1 t. vanilla 
2 sq. unsweetened chocolate 2 c. chopped pecans 
1 stick butter 1 pkg. miniature marshmallows 

( 1) Beat eggs until light. ( 2) Add sugar. ( 3) Melt unsweet
ened chocolate, and butter in double boiler. ( 4) Add to sugar and 
egg mixture. ( 5) Add flour measured and sifted. ( 6) Add chopped 
pecans and vanilla. ( 7) Bake in 13 x 9 inch pan which has been 
greased and lined with wax paper for 30 min. at 325°. ( 8) Place 
miniature marshmallows on cake and return to oven until they begin 
to puff. ( 9) Remove from oven cool and cover with icing. 
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ICING 

1 box confectioners' sugar lf4 stick butter 
2 sq. unsweetened chocolate 1 t. vanilla flavoring 

milk 

( 1) Sift confectioners' sugar. ( 2) Melt unsweetened chocolate 
and margarine in top of double boiler. ( 3) Mix in thoroughly the 
sifted sugar and vanilla and enough milk to make the icing right 
consistency to spread. ( 4) Then spread on cake. ( 5) Cool. ( 6) 
Cut into squares. (Do not place cake in refrigerator for storing. ) 

-Shelia Byars, Millport H.S. Home Ec. Dept. 

DOUBLE FUDGE MARSHMALLOW CAKE 
1 c. sugar lf.J c. cocoa 
1 c. shortening 3 t. vanilla 
4 eggs 1 c. chopped nuts 
Ph c. all-purpose flour miniature marshmallows 

( 1) Cream sugar and shortening. ( 2) Add eggs, flour, cocoa 
and beat well. ( 3) Add vanilla and nuts. ( 4) Pour into greased 9 
x 13 inch pan. (5) Bake for 35 minutes at 300° F. (6) Arrange 
marshmallows evenly over cake while still hot. Put back in oven 
for 5 minutes. 

TOPPING 
2 sticks butter 1 q. nuts 
1 t. vanilla lh c. evaporated milk 
lh c. cocoa 1 box confectioners' sugar, sifted 

( 1) Cream butter, add cocoa, vanilla, sifted confectioners' sugar 
and mill<. ( 2) Beat well. ( 3) Add nuts. ( 4) Spread over cake and 
let stand at least 2 hours. 

-Jan Keeton, Holly Pond H.S. Home Ec. Dept. 

MISSISSIPPI MUD CAKE 
2 sticks butter 4 eggs 
2 c. sugar 1lh c. pecans 
1/z c. cocoa 1 t. vanilla flavoring 
1% c. self-rising flour miniature marshmallows 

( 1) Mix ingredients in order of listing until batter is smooth. 
( 2) Pour batter in square cake pan and bake at 350° F. until done. 
( 3) While cake is hot cover with miniature marshmallows. ( 4) Top 
with Icing. 

ICING 
1 stick butter lf4 c. cocoa 
1 box confectioners' sugar 1 t. vanilla 

( 1) Combine all ingredients and mix until smooth. ( 2) Spread 
on cake. -Cleveland H.S. Home Ec. Dept. 
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2 sticks butter 
lh c. cocoa 

MISSISSIPPI MUD CAKE 
Number of Servings-1 sheet cake 

1 t. vanilla 

4 eggs (slightly beaten) 
Ph c. self-rising flour 
1 c. chopped nuts 
pinch of salt 2 c. sugar 

miniature marshmallows 

( 1) Combine cocoa and butter, melt over low heat. ( 2) Re
move from heat, mix in sugar and eggs. ( 3) Add flour, salt, and 
vanilla. Mix well. ( 4) Add nuts. ( 5) Bake at 350° in a 13" x 9'' x 
2" pan for 35 to 45 minutes. ( 6) Sprinkle marshmallows on hot 
cake. ( 7) Spread with Chocolate Frosting. 

CHOCOLATE FROSTING 
lh c. cocoa 1 box confectioners' sugar 
lh c. milk Y2 stick butter 

( 1 ) Combine all ingredients and mix until smooth. ( 2) Spread 
on cake. -Chris Lathem, Munford H.S. Home Ec. Dept. 

MISSISSIPPI MUD CAKE 
Number of Servings-16 

2 sticks butter, melted 1112 c. plain flour 
lh c. cocoa Ph c. pecans 
4 eggs, slightly beaten 1 t. vanilla 
2 c. sugar lh t. salt 

( 1) Mix together butter and cocoa. ( 2) Add eggs and sugar to 
butter and cocoa mixture. ( 3) Blend flour, pecans, vanilla, and salt 
into the above. ( 4) Bake 35 minutes at 350° in a greased 9" x 13" 
oblong pan. ( 5) Cover with miniature marshmallows. Brown in 
oven. ( 6) Cool cake. ( 7) Combine 1 box sifted powdered sugar, 
% cup milk, 1h cup cocoa and 1 stick melted butter. ( 8) Beat well 
and spread on cake. -Kathy King, Stevenson H.S. Home Ec. Dept. 

ONE, TWO, THREE, FOUR CAKE 
3 c. sifted cake flour 2 c. sugar 
2 t. baking powder 1 t. grated lemon rind 
lh t. salt 4 eggs 
1 c. butter or shortening · 1 c. milk 

2 T. lemon juice 

( 1) Heat oven to 350° F. ( 2) Grease and Hour 10" x 4" tube 
pan or two 15" x 10" x 1" jelly roll pans. ( 3) Sift Hour, baking 
powder and salt together. ( 4) Beat shortening, sugar, lemon rind, 
and egg at high speed with electric mixer about 3 minutes or until 
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light and fluffy. ( 5) Add flour mixture alternately with milk and 
lemon juice at low speed. ( 6) Pour into prepared pan greased and 
floured. (7) Bake 350° about 1 hour. Test for doneness. 

1 c. shortening 
2 c. sugar 
4eggs 

-Clayton H.S. West Home Ec. Dept. 

ORANGE CAKE 
Number of Servings--20 

3 c. flour 

1 T. grated orange rind 
1 c. buttermilk 
1 t. soda 

(1) Cream shortening and sugar. (2) Add eggs, one at a time, 
beating after each addition. ( 3) Add orange rind. ( 4) Mix soda 
in buttermilk; add alternately with Hour to creamed mixture. ( 5) 
Bake in loaf or tube pan at 350° until cake tests done. ( 6) Remove 
from oven and punch holes in top of cake with a fork. 

ICING 
Ph c. confectioners' sugar 1 c. orange juice 

1 T. grated orange rind 

( 1) Combine sifted confectioners' sugar with orange juice and 
grated orange rind. ( 2) Pour over hot cake. 

-Karen Kornegay, Susan Moore H.S. Home Ec. Dept., Blountsville 

COCONUT-ORANGE CAKE 

lh c. shortening 
1 c. sugar 
2 eggs, well beaten 

Number of Servings--1 0-12 

1'/4 c. sifted flour 
y, t. salt 
1lf.l. t. baking powder 

lfz c. orange juice 

(1) Cream shortening and sugar until Huffy. (2) Blend in well
beaten eggs. (3) Sift flour, salt and baking powder together. ( 4) 
Add alternately to creamed mixture with orange juice. ( 5) Pour 
into 2 greased and floured 8" cake pans. ( 6) Bake in moderate oven 
(375°) for 20 to 25 minutes. (7) Cool layers; remove from pans. 
( 8) Spread one layer with Orange Filling; top with second layer. 
( 9) Prepare frosting as desired. ( 10) Spread over filled cake. Sprin
kle coconut on top and sides of cake. 

ORANGE FILLING 
1 pkg. white fluJiy-type frosting 2 T. butter or margarine 

mix (2layer cake size) or lh c. sugar 
7-minute frosting 3 T. flour 

1 4-oz. can shredded coconut 1 egg 
1 c. orange juice dash of salt 
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( 1) Combine orange JUICe, butter or margarine, sugar, flour, 
egg and salt. ( 2) Cook over low heat until thick. ( 3) Cool. 

-Gloria Crear, Wilcox County Training School Home Ec. Dept., 
Millers Ferry 

ORANGE DATE CAKE 
Number of Servings-12 

1 c. butter or 2 sticks margarine 1 t. soda 
2 c. sugar 4 c. flour 
4 eggs 2 T. grated orange rind 
Ph c. buttermilk I lb. dates, chopped 

1 c. broken pecans 

( 1) Cream butter and sugar. ( 2) Beat in eggs one at a time. 
( 3) Dissolve soda in buttermilk. ( 4) Add sifted flour in 3 parts,. 
alternating with buttermilk. Beat well . after each addition. ( 5) 
Add orange rind, dates, and nuts. ( 6) Bake in steam pan 1lf2 hours 
at 325° F. Cook with foil over it for first 30 minutes. When cake is 
done, pour sauce over it and allow to cool in pan. 

SAUCE 
2 c. sugar 1 c. orange juice 

2 t. orange rind 

( 1) Combine ingredients. ( 2) Stir and beat until sugar is dis
solved. (Do not heat.) 

-Debbie Cooper, Bob Jones H.S. Home Ec. Dept., Madison 

PLUM CAKE 
Number of Servings-20 

2 c. self-rising flour 1 c. Wesson Oil 
1 c. sugar 3 eggs 
1 t. cinnamon 2 jars baby food plums 
1 t. cloves 1 c. pecans 

( 1) Grease tube pan, cut paper for bottom. ( 2) Dwnp all 
ingredients together and mix. ( 3) Bake 1 hour at 350° F. ( 4) Cool 
in pan 10 minutes. ( 5) Run knife around and let stand a little 
longer in pan. ( 6) Ice with 1 cup powdered sugar with lemon juice 
to thin. 

-Denise Hays and Pam Haynes, Alexandria H.S. Home Ec. Dept. 
-Renee Howard, Vincent H.S. Home Ec. Dept. 

1 c. Wesson Oil 
2 c. sugar 
3 eggs 
2 c. self-rising flour 

PLUM CAKE 
Number of Servings-20 
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1 t. ground cloves 
2 sm. jars baby food plums 
1 c. chopped nuts 



CAKES----------------------
( 1) Combine all ingredients in mixing bowl except nuts and 

mix well. ( 2) Add nuts and bake in greased tube pan 1 hour at 
350°. 

lh lb. butter 
I c. shortening 
23.4 to 3 c. sugar 

Donna Ward, Beulah H.S. Home Ec. Dept., Riverview 

POUND CAKE 
Number of Servings--1 S 

5 eggs 
31!2 c. cake Hour 
3Ji c. milk 

I t. to I..T. vanilla 

( 1 ) Cream butter and shortening until smooth. ( 2) Cream in 
sugar. ( 3) Add eggs one at a time, beating thoroughly after each. 
( 4) Add flour and milk alternately, beginning and ending with flour. 
( 5) Add vanilla. ( 6) Place in well-greased and floured tube pan. 
(7) Place in cold oven. (8) Set oven at 325° and bake for 1 hour 
and 20 minutes. 

-Lena Johnson, Greensboro Public East Home Ec. Dept. 

POUND CAKE 
Number of Servings---16 

I lb. butter 8 eggs 
lib. box confectioners' sugar, 3 c. cake Hour, sifted 

sifted 2 T.lemon flavoring 

( 1) Cream butter well. ( 2) Add sugar gradually and beat well. 
( 3) Add eggs one at a time, beat well after adding each egg. ( 4) 
Add flour 1 cup at a time. ( 5) Add flavoring and beat well, pour 
into greased tube pan. ( 6) Cook in oven 325° for about one hour. 

-Patrician ConweU, Shelby County Area Voc. Center, Occ. Home Ec., 
Columbiana 

llh c. Crisco 
21!2 c. sugar 
4eggs 
lf2 t. soda 

BUTTERMILK POUND CAKE 

IT. hot water 
I c. buttennilk 
3lfz c. cake Hour (sifted 3 times) 
2 T. almond extract 

( 1 ) Cream shortening, add sugar, small amounts at a time and 
cream well. ( 2) Add eggs one at a time and beat well after each 
addition. ( 3) Add soda to hot water and then mix with buttermilk. 
{ 4) Add milk and flour alternately. ( 5) Bake at 325° for 90 minutes 
or until done. Let stand for a few minutes. 

-Connie Hardy, Aliceville H.S. Home Ec. Dept. 
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CREAM CHEESE POUND CAKE 
Number of Servings-12 

3 sticks Imperial margarine 7 eggs 
1 8-oz. pkg. cream cheese 3 c. cake flour 
3 c. sugar 2 T. flavoring 

( 1) Beat first three ingredients until creamy. ( 2) Next add 7 
eggs one at a time, mixing each one in before adding next. ( 3) Add 
cake Hour and flavoring; mix thoroughly. ( 4) Pour into a greased 
and floured tube pan. ( 5) Place in a cold oven. ( 6) Set oven at 
350° and bake for 2 hours. 

-Pam Harvey, Oneonta H.S . Home Ec. Dept. 

CREAM CHEESE POUND CAKE 
Number of Servings-24 

3 sticks oleo (or 2 sticks oleo 3 c. sugar 
and 1 stick butter) 6 eggs 

1 8-oz. pkg. cream cheese 3 c. cake Hour 
2 T. vanilla extract 

( 1) Cream butter, cream cheese and sugar thoroughly. ( 2) Add 
eggs, one at a time, beating after each addition. ( 3) Sift flour and 
add to creamed mixture. ( 4) Add flavoring. ( 5) Place batter in 9 
inch tube pan. ( 6) Bake in a 300° oven 1 to 1% hours. 

-Dorothy Norris, Pleasant Home H.S. Home Ec. Dept., Andalusia 

1 c. Crisco 
2 c. sugar 
5 eggs 

BUTTERNUT POUND CAKE 
% c. self-rising flour 
2Y2 c. cake Hour 
1 c. milk 

1 or 2 T. butternut flavoring 

( 1) Cream Crisco and sugar. ( 2) Add eggs. ( 3) Add flours 
and milk alternately, beating well after each addition. ( 4) Add 
flavoring. ( 5) Pour mixture into a greased and floured tube cake 
pan. ( 6) Bake in a 300° oven for 1 hour and 15 minutes. 

BUTTERNUT FROSTING 

1 Stick margarine 1 8-oz. pkg. cream cheese 
1 box confectioners' sugar 1 T. butternut flavoring 

1 c. chopped pecans 

( 1) Combine all ingredients and mix well. ( 2) Spread on cake. 
-Nancy Bond, McKenzie H.S. Home Ec. Dept. 
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GOLDEN POUND CAKE 

Number of Servings-16 

2lf4 c. sifted cake flour 1 t. grated lemon peel 
PM. t. salt 1 T. lemon juice 
1 t. baking powder % c. milk 
% c. shortening 3 eggs 
PM. c. sugar confectioners' sugar 

( 1) Sift together flour, salt, and baking powder. ( 2) Stir the 
shortening to soften. ( 3) Gradually add sugar, and cream together 
until light and fluffy. ( 4) Add lemon peel and juice. (5) Add milk, 
and mix enough to break up creamed mixture. ( 6) Add sifted dry 
ingredients to creamed mixture, and mix until smooth. Scrape sides 
of bowl often to guide batter into beaters. ( 7) Add eggs, one at a 
time, beating for 1 minute after each. Beat additional 1 minute at 
end. ( 8) Pour into greased 9lf2" x 5" x 3" loaf pan. Bake at 300° 
about 1 hour 25 minutes. When thoroughly cool, sift confectioner's 
sugar over top. 

-Pam Sanford, Boaz H.S. Home Ec. Dept. 

LEMON POUND CAKE 
Number of Servings-15-20 

1 c. butter or margarine 1 t. baking powder 
21f.l c. sugar 1 t. salt 
4 eggs pinch of soda 
3 c. flour, sifted 1 c. buttermilk 

3 t. lemon flavoring 

( 1) Cream butter and sugar together until fluffy. ( 2) Add eggs 
one at a time, beating well after each. ( 3) Sift all dry ingredients 
together. ( 4) Add dry ingredients alternately with milk. ( 5) Add 
lemon flavoring and mix well. ( 6) Pour into a tube pan which has 
been lined with wax paper. (7) Cook in a pre-heated 350° F. oven 
for 1¥2 hours or until it is a delicate brown. 

-Annette Muggins, Robertsdale Area Voc. Center, Occ. Home Eo. 

OLD FASHIONED POUND CAKE 
Number of Servings-18 

2 sticks butter or margarine 5 eggs 
1% c. sugar 2 c. all-purpose flour 

1 t. vanilla 

(1) Cream butter and sugar. (2) Add eggs one at a time beat
ing well after each. ( 3) Add flour and vanilla, beating well after 
each addition. ( 4) Pour into a greased and floured tube pan. ( 5) 
Place in cold oven. ( 6) Set oven at 350° and bake for one hour. 

-Cheryl Blythe, T. R. Miller H.S. Home Ec. Dept., Brewton 
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MOCHA OATMEAL CAKE 

2 T. instant coffee 
1% c. boiling water 
1 c. Quaker Oats (quick or old 

fashioned, uncooked) 
34 c. butter or margarine, soft 
1 c. granulated sugar 

3 T. cocoa 

1 c. firmly packed brown sugar 
2eggs 
Ph t. vanilla 
2 c. sifted all-purpose flour 
P/4 t. soda 
34 t. salt 

( 1) Combine instant coffee and boiling water and pour over 
oats and stir until combined. ( 2) Cover and let stand 20 minutes. 
( 3) Beat butter until creamy. ( 4) Gradually add sugars, beating 
until Huffy. ( 5) Beat in eggs, one at a time. ( 6) Blend in vanilla. 
( 7) Add oat mixture and blend well. Sift together Hour, soda, 
salt and cocoa. ( 8) Add to creamed mixture, blending well. ( 9) 
Pour batter into greased and floured tube pan. ( 10) Bake in pre
heated moderate oven ( 350° F.) 50 to 55 minutes. ( 11) Remove 
from oven, cool 10 minutes; unmold onto wire rack. Cool. 

FROSTING 

Ph T. butter or margarine, soft dash salt 
1 c. sifted confectioners' sugar lh t. vanilla 

1% T. coffee 

( 1) Beat butter until creamy. ( 2) Add sugar, salt, vanilla and 
coffee. ( 3) Beat until smooth. ( 4) Drizzle over cake. 

-Peggy Nails, Albert P. Brewer H.S. Home Ec. Dept., Somerville 

2lf2 c. sifted flour 
B'z c. sugar 
1 t. soda 
1 t. salt 
1 t. cocoa 

RED VELVET CAKE 
Number of Servings-20 

1 c. buttermilk 
1lh c. Wesson Oil 
1 t. vinegar 
1 t. vanilla 
2 eggs 

1 bottle red food coloring (1-oz.) 

( 1) Sift Hour, sugar, soda, salt, and cocoa together. ( 2) Add 
the buttermilk, Wesson Oil, vinegar, vanilla, eggs and food coloring 
in order and mix thoroughly. ( 3) Bake in 3 layer pans which have 
been greased and floured. ( 4) Bake at 350° for 25 to 30 minutes. 

FROSTING 

1 stick oleo 1 box confectioners' sugar 
1 8-oz. pkg. cream cheese lf2 t. vanilla 

1 c. of chopped pecans 

( 1 ) Soften margarine and cream cheese at room temperature. 
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( 2) Cream well. ( 3) Add confectioner's sugar and continue beating 
until creamy. ( 4) Add vanilla and pecans. ( 5) Spread on cake. 

-Marilyn Day, Tuscaloosa County H.S. Home Ec. Dept., Northport 
-Lisa Taylor, Hatton H.S. Home Ec. Dept., Town Creek 

2¥.! c. sifted Hour 
Ph c. sugar 
1 t. soda 
1 t. cocoa 
1 c. buttermilk 

RED VELVET CAKE 

Ph c. oil (1 c. butter-flavored 
Wessol Oil and lh c. regular oil) 

1 t. vinegar 
2eggs 
1 bottle red food coloring (1-oz.) 

1 t. vanilla 

( 1) Sift together dry ingredients. ( 2) Add other ingredients in 
order and mix thoroughly. ( 3) Bake in layer cake pans which have 
been greased and floured. ( 4) Bake at 350° for 25 minutes. 

FROSTING 
1 stick margarine 1 box confectioners' sugar 
1 8-oz. pkg. cream cheese ·lh t. sugar 

1 c. chopped nuts 

( 1) Let margarine and cream cheese soften at room tempera
ture. ( 2) Cream well. ( 3) Add confectioner's sugar and continue 
beating until creamy. ( 4) Add vanilla and nuts. ( 5) Spread on 
cake. 

-Patty Owens, 1Vest Limestone H.S. Home Ec. Dept., Lester 

/ SEVEN-UP CAKE 
Number of Servings-8 

1 box lemon cake mix %. c. Wesson Oil 
1 box pineapple instant pudding 4 eggs 

mix 10 oz. 7-Up 

( 1) Combine cake mix and pudding mix. ( 2) Add oil and mix 
well. ( 3) Add eggs one at a time, mixing thoroughly. ( 4) Stir in 
7-Up. (5) Pour into a 9" x 13" baking pan. (6) Bake at 300° for 
40-45 minutes. 

ICING 

llh c. sugar 1 stick butter 
2 T. Hour 2 well-beaten eggs 
1 can (No.2) crushed pineapple 1 can coconut 

( 1) Mix sugar, flour, butter, eggs and pineapple. ( 2) Cook 
until thick. ( 3) Add coconut and spread on cake. 

-Gail Ryan, Ider H.S. Home Ec. Dept. 
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2 c. sugar 
2 c. flour 
lh t. salt 
1h c. Crisco 
I stick margarine 
4 T. cocoa 

MINI SHEATH CAKE 
Humber of Servings-16 

I c. water 
¥2 c. buttermilk 
2 eggs, slightly beaten 
It. soda 
It. vanilla 
lfz t. cinnamon 

( 1) Sift into large mixing bowl sugar, flour and salt. ( 2) Put in 
sauce pan Crisco, oleo, cocoa and water and bring to a rapid boil. 
( 3) Pour this hot mixture over Hour mixture and stir well. ( 4) Add 
buttermilk, eggs, soda, vanilla and cinnamon. ( 5) Mix well and pour 
into a greased pan 16" x 11". ( 6) Bake 20 minutes at 400°. 

MIHI SHEATH CAKE ICIHG 
I stick margarine I box powdered sugar, sifted 
4 T. cocoa It. vanilla 
6 T. milk I c. chopped nuts 

( 1) Start making icing before cake is done. ( 2) Put oleo, cocoa 
and milk in sauce pan. ( 3) Melt and bring to a boil stirring con
stantly. ( 4) Remove from heat and add powdered sugar, vanilla 
and nuts. ( 5) Beat well and spread on cake in pan while still hot. 
( 6) When cake is cold, cut in squares and remove from pan. 

2 c. flour 
2 c. sugar 
1h t. salt 
I c. water 
3 T. cocoa 

-Marion Woodall, Tallassee H.S . Home Ec. Dept. 

JAN'S SHEET CAKE ,/ _ 
1h c. Crisco Oil 

It. vanilla 

I stick oleo (lh c.) 
2eggs 
lh c. buttermilk 
It. soda 

~-

( 1) Bring water, cocoa, Crisco oil and oleo to boil. ( 2) Sift 
Hour, sugar, and salt into mixing bowl. ( 3) Pour liquid ingredients 
into dry ingredients. ( 4) Add the remaining ingredients, eggs, but
termilk, soda and vanilla, while mixing. ( 5) Grease cookie sheet 
pan. ( 6) Pour into pan and bake at 400° for 20 minutes. 

ICIHG FOR SHEET CAKE 
lh c. oleo I box confectioners' sugar 
2 T. cocoa It. vanilla 
lf.J c. milk I c. chopped nuts 

( 1 ) Melt oleo, cocoa and milk together over low heat. ( 2) Re
move from heat and add remaining ingredients. ( 3) Ice cake while 
warm. 

-]an Hughes, Slocomb H.S. Home Ec. Dept. 
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SOCK-IT-TO-ME CAKE 
Number of Servings-15-20 

1 pkg. butter cake mix 1 carton sour cream 
lh c. sugar 2 T. brown sugar 
% c. cooking oil 1lh t. cinnamon 
4 eggs 1h c. pecans 

( 1) Combine cake mix, sugar and oil. ( 2) Add eggs one at a 
time. ( 3) Add sour cream. ( 4) Pour half of batter in tube pan. ( 5) 
Mix brown sugar and cinnamon and sprinkle over mixture. ( 6) 
Then sprinkle nuts over mixture. (7) Add remaining batter. (8) 
Bake 1 hour at 350°. 
-Vickie McConatha, B. B. Comer Memorial H.S. Home Ec. Dept., Sylacauga 

SOCK-IT-TO-ME CAKE 
Number of Servings-20 

1 box Duncan Hines all-butter 2 T. brown sugar 
Cake Mix 2 T. vanilla 

1 stick oleo lh c. sugar 
1 carton sour cream 1 c. chopped pecans 
4 eggs 2 t. cinnamon 

( 1) Mix together cake mix, oleo, sour cream, eggs, sugar and 
vanilla, on low speed to moisten. ( 2) Beat for 4 minutes on medium 
speed or 300 strokes by hand. ( 3) Place 11:3 of batter in a greased, 

. floured tube pan or bundt pan. ( 4) Mix together brown sugar, cin
namon and pecans and sprinkle lh of this over the batter. ( 5) Put 
11:3 more batter in pan and the remainder brown sugar mixture. ( 6) 
Add the remainder of the batter. (7) Bake at 325° for 1 hour. 
(Cool20 minutes in pan before removing). 

GLAZE 
1 c. powdered sugar 2 T. oleo 
1h t. vanilla orange juice to make the mixture 

spread 

Place on cake as soon as it comes out of the oven. 
-Sumter County H.S. Home Ec. Dept., York 

SOCK-IT-TO-ME CAKE 
Number of Servings-12-16 

1 pkg. Duncan Hines Butter lh c. Crisco Oil 
Recipe Golden Cake Mix lf4 o. sugar 

1 c. dairy sour cream lf4 c. water 

1 c. chopped pecans 

4eggs 
FILLING 

2 T. brown sugar 
2 t. cinnamon 
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( 1) In large mixing bowl blend together the cake mix, sour 

cream, oil, the % cup sugar, water and eggs. ( 2) Beat at high speed 
for 2 minutes. ( 3) Pour % of the batter in a greased and floured 
10'' tube pan. ( 4) Combine filling ingredients and sprinkle over 
batter in pan. (5) Spread remaining batter evenly over filling mix
ture. ( 6) Bake at 375° F. for 45-55 minutes or until cake springs 
back when touched lightly. (7) Cool right side up for about 25 
minutes, then remove from pan. ( 8) Glaze with 1 c. confectioner's 
sugar blended with 2 T. milk. 

-Janice McCoy, Vina H.S. Home Ec. Dept. 

FRESH STRAWBERRY CAKE 
Number of Servings--16 

1 box white cake mix 
1h c. croshed strawberries 

(fresh or frozen) 

1 3-oz. box strawberry jello 
4eggs 
lfz c. milk 

1 stick margarine 

( 1) Cream margarine. ( 2) Add eggs one at a time beating after 
each addition. ( 3) Add cake mix, jello, strawberries and milk and 
mix well. ( 4) Bake in 3 8" or 9" pans at 350° for 30 to 35 minutes. 
( 5) Let cool for 10 minutes. ( 6) Remove from pans, let cool and 
ice. 

FROSTIN.'G 
1 lb. box confectioners' sugar 1h c. crushed strawberries 
lfz stick margarine (if frozen, drain) 

( 1) Melt margarine. ( 2) Add sugar and mix well. ( 3) Add 
crushed strawberries and mix to spreading consistency using juice 
if needed. ( 4) Spread frosting on cake. 

-Patsy Bennett, Haleyville H.S. Home Ec. Dept. 

STRAWBERRY PECAN CAKE 
Number of Servings--16 

1 box white cake mix 4 eggs 
1 3-oz. box strawberry jello 1 c. frozen strawberries 
% c. salad oil lfz c. coconut 
1h c. milk 1h c. pecans, chopped 

( 1) Mix together the cake mix and jello. ( 2) Add salad oil and 
milk. ( 3) Add eggs, one at a time and beat after each addition. 
( 4) Stir in frozen strawberries, coconut and pecans. Makes a 3-layer 
cake. { 5) Bake at 350° for 20 to 25 minutes. 

1 stick oleo 
1 box confectioners' sugar 

FROSTING 
1h c. strawberries (drained) 
lfz pecans, chopped 

lfz c. coconut 



CAKES-----------------------

(1) Cream oleo and sugar. (2) Add strawberries, pecans and 
coconut. ( 3) Mix and spread between each layer of cake and orr 
top. -Janice McCoy, Vina H.S. Home Ec. Dept. 

VANILLA WAFER CAKE 
Number of Servings-20 

1 box vanilla wafers (or 12 dozen) 1 stick of butter 
6 eggs 2 No.3% cans of coconut 
lf2 c. milk 1 c. pecans (5%-oz.) 
Ph c. sugar 1 t. vanilla flavoring 

( 1) Crumble wafers in medium sized bowl. ( 2) Beat eggs and 
add milk. ( 3) Combine with wafers. ( 4) Cream butter and sugar 
then add to mixture. ( 5) Fold in coconut, pecans, and flavoring. 
(6) Pour into lightly greased cake pan and bake at 300° F. for 1% 
hours. 

-Mary ]o Gulps, Ardmore H.S. Home Ec. Dept., Ardmore, Tennessee 

2 sticks margarine 
2 c. sugar 
6 whole eggs 

VANILLA WAFER CAKE 
Number of Servings-18 

1 12-oz. box vanilla wafers 
1h c. milk 
1 7 -oz. pkg. flaked coconut 

1 c. chopped pecans 

( 1) Cream margarine and sugar. ( 2) Add eggs, one at a time, 
and beat after each addition. ( 3) Crush the vanilla wafers and add 
alternately with the mix. ( 4) Add coconut and chopped pecans. 
( 5) Bake in greased and floured tube pan at 325° for 1 hour and 
fifteen minutes. 

-Patti Ford, Mobile County H.S. Home Ec. Dept., Grand Bay 

SHERRY CHRISTMAS CAKES 
Number of Servings-4 dozen 

2 c. sifted all-purpose Hour 1 c. chopped nuts 
% ~· baking powder % c. shortening 
1h t. salt lf2 c. sugar 
1 c. finely diced, assorted % c. Karo syrup 

candied fruit 2 eggs 
o/a c. sweet cooking sherry 

( 1) Sift together first three ingredients and dredge fruit and 
nuts with% cup of the mixture. (2) Cream shortening, add sugar, 
cream until light. ( 3) Add Karo syrup, mix well. ( 4) Add un
beaten eggs, one< at a time, beat well after each addition. ( 5) Add 
dry ingredients, alternately with sherry, mixing well after each 
addition. ( 6) Gently fold in fruit mixture. ( 7) Tum batter into 
greased cupcake pans. ( 8) Bake in slow oven ( 325°) 25 to 30 min-
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utes or until light brown. ( 9) When cakes are cool, frost with a 
thin confectioners' icing. Store in covered container. The cakes will 
keep moist for a week. -Meek H.S. Home Ec. Dept., Arley 

TRULY DIFFERENT CUPCAKES 
~umber of Servings-24 

4 sq. semi-sweet chocolate I% c. sugar 
2 sticks margarine 4 large eggs 
1 lf2 c. broken pecans 1 c. unsifted flour 
1f4 t. butter flavoring 1 t. vanilla 

( 1) Melt chocolate and margarine in heavy pan. ( 2) Add 
pecans and stir until nuts are well coated. ( 3) Add butter flavor
ing. ( 4) Blend together sugar, eggs, flour and vanilla. (Do not 
beat). ( 5) Add chocolate mixture, blend again carefully, not beat
ing. ( 6) Turn into paper lined muffin tins. ( 7) Bake at 325° for 30 
to 35 minutes. 

-Karen Corley, Handley H.S. Home Ec. Dept., Roanoke 

lfz c. boiling water 
1h c. Crisco 
1fz c. brown sugar 
1h t. soda 
1h t. baking powder 

GINGERBREAD 
~umber of Servings-20 

1fz t. salt 
% t. ginger 
34 t. cinnamon 
1h c. flour 
1 egg 

lh c. dark molasses 

( 1) Pour boiling water over Crisco. ( 2) Sift all dry ingredients 
together. ( 3) Add egg and molasses and beat with mixer until 
smooth. ( 4) Combine with water and Clisco. ( 5) Bake in a greased 
and floured 8" x 8" pan in a 350° oven for 30-35 minutes. 

-Jane Griffin, Ariton H.S. Home Ec. Dept., Ariton 

GINGERBREAD 
(With or Without Topping) 

lh c. shortening 2 t. baking soda 
1 c. sugar 1fz t. salt 
2 eggs llfz t. ginger 
3 c. sifted flour 1fz c. boiling water 
1 t. nutmeg 1h c. molasses 

(1) Cream shortening and sugar. (2) Beat in eggs, one at a 
time. ( 3) Sift Hour, soda, salt and spices together and add to 
creamed mixture alternately with water and molasses, combined 
together, beating until well blended. ( 4) Bake in greased 8" x 11" 
pan in moderate oven about 30-40 minutes. 
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TOPPING 
If.!. c. flour l/2 c. brown sugar 
l/4 c. soft shortening or butter 2 t. cinnamon 

l/2 c. chopped nut meats 

( 1) Combine ingredients. ( 2) Sprinkle over surface of the 
gingerbread when it is partly baked. ( 3) Put back in oven to bake 
until done, about 5 to 10 minutes longer. 

-Jane Griffen, Bridgeport H.S. Home Ec. Dept. 

FILLINGS AND FROSTINGS 

1 stick oleo 
2 c. sugar 

CHOCOLATE ICING 
Number of Servings-2 layers 

2 T. cocoa 

lf4 c. white Karo Syrup 
l/2 c. milk 

( 1) Mix all ingredients in a 2 quart boiler on medium heat. ( 2) 
Let boil for 1 minute. ( 3) Remove from the heat and beat until it 
is cool. ( 4) Will ice two layers. 

-Deborah Dyle, Midfield H.S. Home Ec. Dept. 

DECORATOR'S ICING 
Number of Servings-Enough to frost ond decorate 2 layer cake 

2 boxes confectioners 'sugar 1 t. vanilla 
1 c. Crisco shortening 1 t. butter flavoring 
1 t. salt lh c. warm water 

( 1) Sift sugar in a large mixing bowl. ( 2) Add other ingredients 
as listed except water. ( 3) Beat with mixer on No. 2 or low speed. 
( 4) Gradually add water and mix to right consistency for spread
ing (more or less water may be needed). ( 5) Frost Cake. (Some 
may be colored for use in decorating.) 

-Pam Kenum, Speake H.S. Home Ec. Dept., Danville 

FLUFFY COCOA FROSTING 
% c. cocoa lh c. butter or margarine 
4 c. confectioners' sugar 1 t. vanilla 

l/2 c. evaporated milk 

( 1) Mix cocoa and sugar. ( 2) Cream part of cocoa and sugar 
mixture with butter. ( 3) Blend in vanilla and half of the milk. 
( 4) Add remaining cocoa-sugar mixture and blend well. ( 5) Add 
remaining milk and beat to desired spreading consistency; addi
tional milk may be added if required. 

-Deborah Ann Thomas, Buckhorn H.S. Home Ec. Dept., New Market 
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CANDIES 
CHERRY SURPRISE BALLS 

2 boxes confectioners' sugar 1 can Eagle Brand milk 
2 sticks margarine, melted 1 can Angel Flake coconut 
2 c. chopped nuts 1 8-oz. jar Maraschino cherries, 
2 6-oz. pkg. chocolate chips drained and chopped fine 

1 stick Gulf wax 

( 1 ) Mix all ingredients (except wax and chocolate chips ) . ( 2) 
Chill. ( 3) Roll out in small balls lay on wax paper and place in 
refrigerator. Chill about 2 hours. ( 4) Melt chocolate chips and 
wax in sauce pan over water. ( 5) Stick toothpick into chilled ball 
and dip in melted wax mixture. ( 6) Place on clean piece of wax 
paper. ( 7) Store in covered container in refrigerator. 

-Gail Watkins, Albert P. Brewer H.S. Home Ec. Dept., SomerviUe 

PEANUT BRITTLE 

Number of Servings-40 pieces 
2 c. raw peanuts, shelled 2 T. water 
lh c. white Karo syrup 1 c. sugar 

1¥:! t. soda 

( 1) Mix together peanuts, Karo, water and sugar in a saucepan. 
( 2) Cook on medium heat, stirring constantly until syrup turns 
caramel color. ( 15-20 min.) ( 3) Remove from heat, add soda and 
stir vigorously for a few seconds, pour on well greased cookie sheet. 
( 4) When cool break into pieces. 

1 c. sugar 
% c. white Karo 
2 t. water 

-Paula Smith, Baker H.S. Home Ec. Dept., Mobile 

PEANUT BRITTLE 
Number of Servings-15-20 

lh t. soda 

2 c. raw peanuts 
¥4. t. salt 
2 T. butter 

( 1) Mix sugar, Karo and water and bring to a boil. ( 2) Stir 
and cook until mixture begins to spin a thread. ( 3) Add the peanuts 
and cook until peanuts pop open and are done. ( 4) Remove from 
heat and add salt, butter and soda. ( 5) Stir well and pour on a 
greased platter immediately. ( 6) When cool, break in pieces. 

-Connie Henry, Hale County H.S. Home Ec. Dept., Moundville 
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PEANUT BRITTLE 
Number of Servings-60-70 

H2 c. sugar I T. vanilla 
I c. light Karo Syrup lh t. salt 
lh c. water Ilh c. raw peanuts 
2 T. margarine I t. soda 

( 1) In a deep sauce pan combine sugar, Karo Syrup and water. 
( 2) Cook this until two drops, drop off spoon at one time. ( 3) Add 
margarine, vanilla, and salt. ( 4) Mix well. ( 5) Add peanuts and 
boil until the peanuts start popping, cook five minutes longer. ( 6) 
Add soda and stir hard until the candy turns tan. (7) Remove from 
stove and pour into a greased cookie sheet. ( 8) Spread and cool 
until the edges get hard. ( 9) Take hold of the edges and pull and 
stretch it out on table top. Pull and stretch all of the candy this 
way as it cools. ( 10) Place in a tightly covered container. 

-Ann Moore, Hatton H.S. Home Ec. Dept., Town Creek 

PEANUT BRITTLE 
2 c. peanuts lf4. c. water 
3~ c. white Karo I t. salt 
2 c. sugar 2 t. soda 

( 1) Mix sugar, syrup, salt and water. ( 2) Bring to a boil. ( 3) 
Add peanuts. ( 4) Cook until it spins a thread or peanuts stop pop
ping. (5) Add 2 teaspoons soda and mix thoroughly. (6) Pour 
onto a buttered dish or pan. ( 7) Break into pieces when cool. 

-Becky Mordecai, Millport H.S . Home Ec. Dept. 

CHOW MEIN CANDY 
Number of Servings-2-3 dozen piec:es 

2 6-oz. pkg. chocolate chips I No. 2 can chow mein noodles 
I 6-oz. pkg. butterscotch chips I c. chopped pecans 

( 1) Melt chips in top of double boiler until almost all the chips 
are melted. (Keep water below boiling temperature). ( 2) Stir until 
smooth with a wooden spoon. ( 3) Add chow mein noodles and 
pecans; stir until all the noodles are coated with chocolate. ( 4) 
Using two teaspoons, drop onto waxed paper to cool. 

-Katrina Delaine, Kinterbish H.S. Home Ec. Dept., Cuba 

DINGLE BERRY CANDY 
lfz lb. graham cracker crumbs lh c. peanut butter 
dash of salt I can Angel Flake coconut 
2 sticks oleo lf4. c. chopped nuts 
I box confectioners' sugar lfz c. paraffin 

6 oz. semi-sweet chocolate chips 
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---------------------CANDIES 

( 1) Mix first 7 ingredients. ( 2) Form mixture into balls the 
size of walnuts. ( 3) Melt paraffin in top of double boiler. ( 4) Add 
semi-sweet chocolate chips. ( 5) Stick toothpicks into balls. ( 6) 
Dip each ball into chocolate/paraffin mixture. (7) Cool on wax 
paper. -Myra Cason, Crossville H.S. Home Ec. Dept. 

FUDGIE SCOTCH CANDY 
Number of Servings-36 pieces 

1 6-oz. pkg. Nestle's Semi-sweet 1 can Borden Eagle Brand 
Chocolate Morsels Sweetened Condensed Milk 

1 6-oz. pkg. Nestle's Butterscotch 1 c. chopped walnuts 
Morsels 1Jz t. vanilla extract 

( 1) Melt chocolate and butterscotch morsels with sweetened 
condensed milk in top of double boiler over hot (not boiling) water. 
Stir occasionally until morsels melt and mixture begins to thicken. 
( 2) Remove from heat, add walnuts and vanilla. ( 3) Blend well. 
( 4) Chill for one hour until mixture thickens. ( 5) Spoon mixture 
into a 9" x 12" pan. ( 6) Chill in refrigerator until firm enough to 
cut into squares. -Sandra Sweetland, Athens H.S. Home Ec. Dept. 

MARTHA WASHINGTON CANDY 
Number of Servings-5 pounds 

4 T. butter 1 can Eagle Brand condensed 
2 lbs. confectioners' sugar milk 
1 t. vanilla 7 oz. chocolate 
1 qt. chopped nuts % block paraffin 

( 1) Cream butter. ( 2) Add sugar and milk alternately, a little 
at a time, until well mixed. ( 3) Add vanilla and nuts. ( 4) Roll 
into small pieces and let stand at least 4 hours. ( 5) Melt chocolate 
and paraffin in a small boiler. Cool slightly then dip each piece of 
candy into the chocolate mixture on the end of toothpick (Cocoa 
can be used instead of chocolate. Use 14 tablespoons of cocoa, 2 
tablespoons of butter and % block of paraffin.) 

-Dale Cook, Red Level H.S. Home Ec. Dept. 

DIVINITY 
Number of Servings-30 pieces 

4 c. sugar 3 egg whites (stiffly beaten) 
1 c. light com syrup 1 t. vanilla 
% c. water 1 c. broken nuts 

( 1) Combine sugar, syrup and water in saucepan, place over 
low heat. ( 2) Stir until sugar is dissolved. ( 3) Cook, without stir
ring, to 255° F. or until a small amount, dropped into cold water 
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CANDIE 5---------------------

forms a hard ball. ( 4) Remove from heat. ( 5) Pour slowly, while 
beating constantly into beaten egg whites, continue beating until 
mixture holds shape. (6) Add vanilla and nuts. (7) Drop mixture 
from a spoon onto waxed paper. 

-Helen Dykes, Beulah H.S. Home Ec. Dept., Route 1, Riverview 

2 c. sugar 
%c. water 

DIVINITY 
Number of Servings-2 dozen 

2 egg whites, well beaten 
lA! t . salt 

% c. light corn syrup Ph t. vanilla 
1 o. broken nut meats 

( 1) Place sugar, water and corn syrup in a deep saucepan over 
low heat and stir until the sugar is dissolved. ( 2) Cook these in
gredients quickly until a half teaspoonful will form a soft ball when 
dropped into a bowl of cold water. ( 3) Pour the syrup over the 
beaten egg whites in a thin stream, beating constantly. ( 4) Place 
the bowl containing the candy over hot water. ( 5) Beat the candy 
until it stands in peaks. ( 6) Add the vanilla and nuts. ( 7) Spread 
the candy on an oiled platter and cut into squares or drop by tea
spoonsful on an oiled surface. 

-Cathy Barton and Dawn Gross, Demopolis H.S. Home Ec. Dept. 

FUDGE 
Number of Servings-24 

5 c. sugar dash of salt 
2 sticks butter 1 bag miniature marshmallows 
1 can Pet Milk (large) (large) 
2 bags chocolate chips or one 1 t. vanilla 

large bag 2 c. nuts 

( 1) Put sugar, butter and milk in pan. Bring to boil and let 
boil 7 minutes. ( 2) Remove from heat, add vanilla, chocolate chips, 
marshmallows and salt. ( 3) Beat until melted, add nuts. ( 4) Pour 
into buttered pan. - Lalricia Phillips, Sylvania H.S. Home Ec. Dept. 

CHOCOLATE "PHILLY" FUDGE 
Number of Servings-15 

1 3-oz. pkg. Philadelphia Brand lf4 t. vanilla 
cream cheese dash salt 

2 c. sifted confectioners' sugar lh c. chopped pecans 
21-oz. squares unsweetened 

chocolate 

( 1) Place cream cheese in a bowl and cream until soft and 
smooth. (2) Slowly blend in the sugar. (3) Add the melted choco
late and mix well. ( 4) Add vanilla, salt, and chopped pecans and 
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mix until well blended. ( 5) Press into a well greased shallow pan. 
( 6) Place in refrigerator until firm. (About 15 minutes), cut into 
squares. (For slightly softer fudge, blend in one teaspoon cream.) 

-Belinda Lynne Etheridge, Mount Olive H.S. Home Ec. Dept., Seale 

FANTASY FUDGE 
Number of Servings--16 

3 c. granulated sugar 
% c. margarine 
% c. (5lf.J-oz. can) evaporated 

milk 
1 t. vanilla 

1 12-oz. pkg. (2 c.) semi-sweet 
chocolate pieces 

1 jar marshmallow creme 
1 o. chopped nuts 

( 1) Combine sugar, margarine, and milk; bring to a rolling boil, 
stirring constantly. ( 2) Boil 5 minutes over medium heat, stirring 
constantly. (Mixture scorches easily.) ( 3) Remove from heat; stir 
in chocolate pieces until melted. ( 4) Add marshmallow creme, nuts 
and vanilla; beat until well blended. ( 5) Pour into greased 13" x 
9'' pan. Cool; cut into squares. 

-Sharon Kay Inman, Sand Rock H.S. Home Ec. Dept., Leesburg 

FIVE MINUTE FUDGE 
Number of Servings--~'V2 pounds 

2 c. sugar lh c. milk 
4 T. cocoa 1 t. vanilla 
lf• c. white Karo symp 1;4, lb. butter or margarine 

add pecans or peanuts, as desired 

( 1) Mix sugar, cocoa, Karo and milk. ( 2) Bring mixture to a 
boil, then turn to low and boil five minutes, stirring all the time. 
( 3) Remove from heat and add butter and vanilla, add nuts. ( 4) 
Beat until firm and pour on platter. . 

-Julia Lynn Massey, Goshen H.S. Home Ec. Dept. 

MARSHMALLOW CREME FUDGE 
Number of Servings-4 pounds 

3% c. sugar 1lh T. margarine 
llf• c. evaporated milk 1 (12-oz.) or 2 (6-oz.) pkg. 
1 can marshmallow creme chocolate chips 

1lf4 c. chopped nuts 

( 1) Cook sugar, milk and margarine to mediwn soft ball ( 236°) 
stirring frequently. ( 2) Remove from heat. ( 3) Immediately add 
marshmallow creme, chocolate chips and nuts. ( 4) Stir until marsh
mallow creme and chocolate chips are melted. ( 5) Pour into a 
9" x 13" buttered pan. ( 6) Let cool and mark into squares. Store 
in a cool place. -Diana Dobbs, Spring Garden H.S. Home Eo. Dept. 
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2 c. sugar 
¥.t c. milk 

PEANUT BUTTER FUDGE 
Number of Servings--20 squares 

lf4. c. margarine 
It. vanilla 

I c. peanut butter 

( 1) Combine sugar and milk in a sauce pan. ( 2) Bring to a 
boil and immediately add the margarine and the vanilla. ( 3) Con
tinue cooking until mixture reaches the hard ball stage. ( 4) Add 
the peanut butter and immediately remove mixture from heat. ( 5) 
Beat until peanut butter is dissolved. ( 6) Pour into a buttered dish. 
Cut into squares. 

-Joyce Gardner, Chelsea H.S. Home Ec. Dept. 

PEANUT BUTTER COCOA FUDGE 
Number of Servings--3 dozen 

%c. Hershey's cocoa llf.t c. milk 
3 c. sugar lf• c. margarine 
% t. salt I t. vanilla 

3 c. peanut butter 

( 1) Combine cocoa, sugar, and salt in a large 3 quart saucepan. 
(2) Add milk gradually, mix thoroughly, and bring to a ''bubbly" 
boil on high heat stirring continuously. ( 3) Reduce heat to medium 
and continue to boil, without stirring until it reaches a temperature 
of 232° F. or until a small amount of mixture forms a soft ball when 
dropped into cold water. (Be sure that bulb of thermometer is not 
resting on bottom of pan). ( 4) Remove from heat; add butter and 
vanilla. Do not stir. ( 5) Allow fudge to cool at room temperature 
until it reaches 110° F. ( 6) Add peanut butter and stir vigorously 
until it thickens and loses some of its gloss. (7) Quickly pour and 
spread in lightly buttered 8" x 8" x 2" pans. ( 8) Cool and cut into 
squares. 

-Annette Scruggs, Phillips H.S. Home Ec. Dept., Bear Creek 

QUICK NUT FUDGE 
Number of Servings--2 dozen 

lib. 10-X powdered sugar 6 T. margarine 
lh c. cocoa lh c. milk 
lf4. t. salt I T. vanilla extract 

I c. pecans or walnuts 

( 1) Combine all ingredients except nuts in top of double boiler. 
( 2) Place over simmering water and stir until smooth. ( 3) Add nuts 
and mix. ( 4) Spread candy quickly in buttered 9" x 5" cake pan. 
( 5) Cool; cut into squares. 

-Karen Sue Ward, Lynn H.S. Home Ec. Dept. 
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2 c. sugar 
lj, c. cocoa 
1 stick butter 

SIX MINUTE FUDGE 
Number of Servings--30 

%c. milk 
2 T. Karo syrup (white) 
1 t. vanilla 

( 1) Mix sugar and cocoa. ( 2) Add butter, milk, Karo and bring 
to full boil. ( 3) Reduce heat to medium and cook for 6 minutes. 
( 4) Cool mixture for 15 min. ( 5) Add flavoring and beat until 
creamy. (6) Add nuts, if desired. (7) Pour onto a buttered platter. 
Cut when cold. 

-Debbie Rayster, Clay County H.S. Home Ec. Dept., Ashland 

TWO FLAVOR FUDGE 
Number of Servings--SO 

2 c. finnly packed brown sugar 1 6-oz. pkg. semi-sweet chocolate 
1 c. granulated sugar chips 
1 c. evaporated milk 1 6-oz. pkg. butterscotch chips 
lh c. butter (1 stick) 1 c. finely chopped pecans 
1 7 -oz. jar marshmallow cream 1 t. vanilla extract 

( 1) In a saucepan combine both sugars, milk, and butter. ( 2) 
Bring to a full boil over moderate heat, stirring frequently. ( 3) 
Boil for 15 minutes over moderate heat, stirring occasionally. ( 4) 
Remove from heat and quickly stir in both kinds of chips and marsh
mallow cream. Stir until chips are melted and smooth. ( 5) Blend 
in nuts and vanilla. ( 6) Pour in slightly greased 7%" x 11" pan. 
(7) Chill until firm. 

-Robin Sartin, West End H.S. Home Ec. Dept., Walnut Grove 

WALNUT CHOCOLATE BUTTER FUDGE 
Number of Servings--1% pounds. 

2 c. granulated sugar lh c. butter 
6 T. cocoa 1 t. vanilla 
34 c. water 1 c. walnuts, coarsely chopped 

( 1) Combine sugar, cocoa, and water; stir over moderate heat 
until sugar is dissolved. ( 2) Cover and boil slowly for 5 minutes. 
(3) Add butter and cook without stirring (uncovered) until soft 
ball stage 234 o F. is reached. ( 4) Remove from heat and pour into 
a clean dry container without scraping sides of kettle. ( 5) Let stand 
until completely cold. ( 6) Add vanilla and beat until candy loses 
its gloss. ( 7) Quickly stir in walnuts and tum into oiled pan. ( 8) 
Cut in squares when set. 

-Linda Hill, Cherokee County H.S. Home Ec. Dept., Centre 
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HARRIET'S JELLO CANDY 
Number of Servings-50 

2 boxes strawberry Jello (save 1 c. coconut 
lh box of Jello to coat balls) sweetened condensed milk 

1 c. finely chopped pecans (enough to hold together) 

( 1) Combine 1% boxes J ello, pecans, coconut and condensed 
milk. ( 2) Form into small balls. ( 3) Roll balls in jello to coat. Any 
flavor of Jello may be used. 

-Harriet Johnson, Litchfield Jr. H.S. Home Ec. Dept., East Gadsden 

PECAN LOG 
Number of Servings-3 logs 

1 box powdered sugar 1 c. sweetened condensed milk 
1 sm. jar marshmallow creme lib. brown sugar 
1 t. vanilla flavoring lh lb. butter 
1M. t. almond flavoring · 1 c. light com syrup 

chopped pecans 

( 1) Combine first four ingredients and mix well. ( 2) Shape 
into small logs. ( 3) Freeze. ( 4) Combine milk, brown sugar, butter 
and com syrup. ( 5) Cook until soft ball stage is reached. ( 6) Dip 
logs in syrup; roll in chopped pecans. ( 7) Place on waxed paper or 
lightly greased surface to cool 

-Patsy Edwards, Cold Springs H.S. Home Ec. Dept., Bremen 

RE'ESE CUPS 
Number of Servings-40 

llh c. graham cracker crumbs llh sticks butter, melted 
llh c. peanut butter % block paraffin 
1 box confectioners' sugar 12 oz. semi-sweet chocolate 

( 1) Combine graham cracker crumbs, peanut butter, confec
tioners' sugar, and melted margarine. ( 2) Mix thoroughly and roll 
out into patties. ( 3) Melt paraffin with the chocolate. ( 4) Put 1 
t. chocolate in the bottom of a cup cake paper or a custard cup. ( 5) 
Put in 1 pattie and add 1 t. chocolate to cover pattie. ( 6) Continue 
this process until all patties have been covered with chocolate. 

-Ninth grade foods class, Chelsea H.S. Home Ec. Dept. 

TING-A-LINGS 
llg. or 2 sm. pkgs. butterscotch 1 6-oz. can Planter's peanuts 

morsels 1 can Chow Mein noodles 

( 1) Melt morsels in skillet on low heat until melted, stirring fre
quently. (2) Add peanuts and noodles to skillet and stir until well 
coated with butterscotch. ( 3) Drop by teaspoonsful onto wax 
paper. Cool until firm. 

- Beauregard H.S. Home Ec. Dept., Route 2, Opelika 
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----------BEEF AND PORK CASSEROLES 

BEEF AND PORK CASSEROLES 

!lb. ground beef 
lh c. chopped onion 
1h t. salt 

BARBECUED BEANS 
Number of Servings--6 

lh c. catsup 
1 T. Worcestershire 
2 T. vinegar 

l/4 t. pepper % t. Tabasco 
1 (lib. 12 oz.) can pork and beans 

( 1 ) Brown beef and onion. Pour off fat. ( 2) Add remaining 
ingredients. ( 3) Pour into 1112 quart casserole. ( 4) Bake in 350° 
oven for 30 minutes. 

-Sandra Karst, West Morgan H.S. Horne Ec. Dept., Trinity 

BARBARA'S CASSEROLE 
Number of Serving--12 

1 8-oz. pkg. egg noodles llh t. garlic salt 
1 lh lb. ground beef lh t. pepper 
1 med. size onion, minced 2 cans tomato sauce 
2 T. oleo 1 c. sour cream 
1 T. sugar 1 sm. pkg. cream cheese 

lh lb. cheddar cheese, grated 

( 1 ) Cook egg noodles as directed on package, drain. ( 2) While 
noodles are cooking brown ground beef, minced onion in oleo. ( 3) 
Add sugar, garlic salt, pepper, tomato sauce, sour cream and cream 
cheese. ( 4) Grate cheddar cheese. ( 5) In 1 extra large casserole or 
2 medium casseroles place 1 layer of noodles, then 1 layer meat 
mixture. Sprinkle with grated cheddar. (6) Continue the above 
until noodles and meat mixture is used, then (7) Bake 25 minutes 
at 350°. (May be frozen until needed then baked). 

-Barbara Johnson, Litchfield Jr. H.S. Horne Ec. Dept., East Gadsden 

BEEF-MACARONI CASSEROLE 
Number of Servings-6 

llh lb. ground beef lh c. water 
1 envelope onion soup mix, or 1 1 c. macaroni, cooked in 2 c. 

small onion, chopped water 
1 T. flour %c. cheddar cheese, grated or 
1 8-oz. can tomato sauce chopped fine 

( 1 ) In large skillet brown meat and onion. ( 2) Stir in onion 
mix, Hour, tomato sauce and % cup water. ( 3) Cover and simmer 
5 minutes. ( 4) Stir in cooked macaroni. ( 5) Turn into 1% quart 
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BEEF AND PORK CASSEROLES----------

casserole. (6) Sprinkle with cheese. (7) Bake 15 minutes in pre
heated 400° oven. (If fresh onion is used drain excess fat from 
meat.) -Jeanette Wood, Kinston H.S. Home Ec. Dept. 

(CourteStj of Mrs. Blanche Couch, Heath Springs, North Carolina) 

BEEF-NOODLE CASSEROLE 
Number of Servings-& 

2 t. salad oil 5 T. flour 
I No. 303 can of tomatoes I c. minced onions 
8 oz. broad noodles Pk t. salt 
I lb. ground beef lf4 t. pepper 
lk lb. American cheese, slices Ilk t. oregano 

( 1) Cook and drain the noodles. ( 2) Brown ground beef in 
salad oil and add salt. ( 3) Mix 14 cup tomatoes and liquid with 
Hour, add the ground beef, and the remaining tomatoes, onions, 
pepper and oregano. ( 4) Simmer until slightly thickened ( 10 to 
15 minutes.) ( 5) Grease a 3 quart casserole. ( 6) Place alternate 
layers of noodles and the tomato-beef mixture. Top with layers of 
cheese slices. Bake at 375° for 20-25 minutes. 

-Rosa Mary Frtjer, Heculland H.S. Home Ec. Dept. 

CHEESEBURGER CASSEROLE 
Number of Servings-6 

Ilk lb. ground beef lk c. catsup 
lA. c. chopped onion 8-oz. grated cheese 
I can tomato sauce, 8-oz. I pkg. canned biscuit 

( 1) Brown ground beef and onions in frying pan. ( 2) Drain 
excess grease. ( 3) Add tomato paste and catsur to ground beef 
mixture. ( 4) Stir and place in casserole dish. ( 5) Sprinkle with 
grated cheese. ( 6) Top with biscuits that have been cut in fourths 
with scissors. (7) Bake at 350° F., 15 to 20 minutes or until biscuits 
are golden brown. Serve hot. 

-Becky Price, Beauregard H.S. Home Ec. Dept., Opelika 

CHEESEBURGER CASSEROLE 
Number of Servings-4-5 

lf4 c. chopped onion 8 oz. can tomato sauce 
I lb. lean hamburger meat 4 slices processed or cheddar 
lfs t. black pepper cheese, cut in strips 
3.4 t. salt I can biscuits or sesame rolls, 
lA. c. catsup refrigerator type 

( 1) Combine beef and onions in skillet and cook over medium 
heat until meat turns gray and onions are clear-looking, drain off 
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any grease. ( 2) Stir into meat mixture the salt, pepper, catsup and 
tomato sauce; heat thoroughly. ( 3) Turn into greased 1% quart 
casserole. ( 4) Cover mixture with thin strips of cheese. ( 5) Top 
with biscuits or rolls and bake at 425° for 20-25 minutes or until 
biscuits are golden brown. 
-Advanced Home Economics class, Choctaw County H.S. Home Ec. Dept., 

ButleT 

COUNTRY GARDEN CASSEROLE 
2 c. sliced raw potatoes 
1 c. diced celery 
l c. sliced carrots 
lib. ground beef 

lh c. chopped onion 
lh c. green pepper 
l c. canned tomatoes 
l t. salt 

4 T. butter or margarine 

( 1) Butter a 1 Y2 quart casserole. ( 2) Place potatoes in bottom. 
( 3) Sprinkle with % salt and dot with butter. ( 4) Cover with 
celery and carrots. ( 5) Sprinkle with % salt and dot with butter. 
( 6) Melt 2 tablespoons butter in skillet and brown meat until red 
disappears. ( 7) Arrange beef over carrots leaving some margarine 
in skillet. ( 8) Simmer onions and green pepper over medium heat 
until onions are clear, stirring often. ( 9) Arrange in layers over 
meat. ( 10) Pour tomatoes over all. ( 11) Dot with margarine, cover 
and bake at 400° for 30 minutes. Uncover and bake 30 minutes 
longer. 

-Susan Baker, New Hope H.S. Home Ec. Dept. 

F.AMILY CASSEROLE 
Number of Servings-6 

lh lb. ground beef lh c. drained cooked English 
l sm. onion peas 
l can tomato soup 1 c. cooked macaroni 
lh c. water lh c. shredded cheese 

( 1) Brown beef and onion. ( 2) Cook macaroni according to 
directions on box. ( 3) Mix soup, water, peas and macaroni with 
meat and onion. ( 4) Put in greased casserole dish and top with 
cheese. (5) Bake in 375° oven for 30 minutes. 

-Janie Kirkland, Cottonwood H.S. Home Ec. Dept. 

FRITO PIE CASSEROLE 
Number of Servings-4 

lib. hamburger meat 1 t. chili powder 
1 sm. can stewed tomatoes with ~ c. chopped onions 

chili peppers 1 med. bag fritoes 
1 med. can tomato paste 2 c. grated longhorn cheese 
1 med. can chili beans (sharp) 

1 c. chopped onions 
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( 1) Brown hamburger meat in deep skillet. ( 2) Pour off grease 
and stir in stewed tomato paste, chili beans, chili powder, and ~ 
cup chopped onions. (3) Simmer for 15 minutes. (4) Pour Fritoes 
on four plates. ( 5) Top with grated cheese and onions. ( 6) Spoon 
hot chili sauce over Fritoes, cheese and onions. 

- Deidre Wilson, Escambia County H.S. Home Ec. Dept., Atmore 

GROUND BEEF CASSEROLE 
Number of Servings--6 or 8 

Ph c. dry egg noodles 1 sm. onion 
1lb. ground beef 1 can tomato sauce 
dash of Worcestershire sauce salt and pepper to taste 

( 1 ) Boil noodles in water until tender and drain. ( 2) In a 
skillet brown ground beef and onions. ( 3) Add other ingredients 
and cook about 20 or 25 minutes on low heat. ( 4) Pour part of the 
noodles in the bottom of casserole dish, add half of the ground beef 
mixture on top of the noodles and then add the rest of the noodles 
and ground beef. ( 5) Bake about 15 minutes at 350°. Serve hot. 

-Cathy Whaley, Chambers County H.S. Home Ec. Dept., Millt0W11 

GROUND BEEF CASSEROLE 
Number of Servings--6 

1 lb. ground beef 1 can LeSueur peas 
1 can Campbell's Golden 

Mushroom Soup 
1 box frozen Ore-Ida Tater Tots 

( 1) Brown meat and drain. ( 2) Pour meat into bottom of cas
serole dish. ( 3) Alternate layers of mushroom soup and peas. ( 4) 
Place Tater Tots on top. ( 5) Bake at 425° for 30-45 minutes or 
until Tater Tots are brown. 

-Mona Woodham, Dothan H.S. Home Ec. Dept. 

GROUND BEEF CASSEROLE 
Number of Servings-6-8 large servings 

2 T. butter salt and pepper 
1 med. onion, chopped 1 can Campbell,s Tomato Soup 
1lb. ground beef, crumbled 1 c. prepared Minute Rice 
1 can Campbell,s Cream of 1 sm. can LeSueur English Peas 

Mushroom Soup Ritz crackers, crumbled 

( 1) Melt butter in skillet. ( 2) Saute onions until clear. ( 3) 
Add ground beef and brown lightly. ( 4) Add salt and pepper to 
taste. ( 5) Stir in mushroom and tomato soup. ( 6) Stir in rice and 
peas. ( 7) Simmer in skillet for 30 minutes. Variation - Place in 2 
quart casserole and bake in 350° oven for 30 minutes. Sprinkle with 
cracker crumbs. -Rebecca Kemp, Lanett ]r. u .<; . Home Ec. Dept. 
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HAM CASSEROLE 
Number of Servings---8 

3 c. smoked ham, center cut, lfz t. white pepper 
lfz inch thick 2 T. butter 

3 med. white potatoes %. c. water 
lf<& c. onion rings lf<& c. tomato sauce 
% chopped green pepper Parmesan cheese 

( 1) Wipe ham with damp cloth. ( 2) Cut ham into one inch 
squares. ( 3) Peel, slice, and wash potatoes. ( 4) Alternate a layer 
of ham and potatoes. ( 5) Sprinkle each layer with onion, green 
pepper, white pepper, and cheese; dot with butter. ( 6) Mix water 
and tomato sauce, pour over layers. ( 7) Cover and cook 375° F. 
for 1% hours. ( 8) Top with cheese last few minutes of cooking 
time. 

-Cynthia Anita Hughes, Sumter County Training Schcol Home Ec. Dept., 
Livingston 

HAM AND CHEESE CASSEROLE 
Number of Servings-6 

lh lb. (elbow) macroni lfz c. milk 
2 T. butter or margarine l 12-oz. can whole kernel com, 
l c. American cheddar cheese, drained 

grated l lb. pre-cooked ham, cubed 

( 1 ) Cook macaroni according to package directions. Drain. 
(2) Melt butter in casserole dish. (3) Add all other ingredients to 
macaroni and mix. ( 4) Pour all ingredients into casserole dish. 
( 5) Bake in a moderate oven ( 350° F.) for 20 minutes. 

-Sherry Tho11UIS, Winterboro H.S. Home Ec. Dept., Alpine 

MEAL IN A CASSEROLE 
Number of Serving~-8 

llfz lb. hamburger meat l med. onion, sliced 
l t. Worcestershire sauce l bell pepper, sliced 
salt and pepper to taste l can mushroom soup 
5 Irish potatoes, sliced l can green beans, (optional) 

( 1) Mix meat, Worcestershire sauce, salt, and pepper. ( 2) Press 
in deep baking dish. ( 3) Place Irish potatoes on top of meat, then 
the sliced onions, and bell pepper. ( 4) Mix mushroom soup with 
one can of water and pour over all. ( 5) Cover and bake at 350° F. 
for 1 hour. 

-Martha ]ones, Baldwin County H.S. Home Ec. Dept., Bay Minette 
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POTATO PORK CASSEROLE 

1 lb. pork, cubed 
2 T. shortening 
¥2 c. onion, chopped 
1 T. flour 
2 T. water 

Number of Servings-6 

2 c. potatoes, cubed 
1 t. salt 
lfs t. pepper 
1 c. English peas 
1 can biscuits 

( 1) Lightly brown pork in oil. ( 2) Stir in onion and cook until 
browned. ( 3) Add enough hot water to cover pork. ( 4) Thicken 
with flour mixed with 2 tablespoons water. ( 5) Simmer 1 hour. 
(6) Add potatoes and seasoning. (7) Cook until tender. (8) Add 
peas. ( 9) Pour into casserole. ( 10) Top with biscuits. ( 11) Bake 
at 425° F.for 12-15 minutes. 

-Susan Hewitt, Locust F01'k H.S. Home Ec. Dept. 

RICE CASSEROLE 
Number of Servings-5-6 

3 c. cooked rice dash of cayenne 
2 c. cooked meat, chopped 
1 egg, slightly beaten 

2 sm. green onions, chopped 
%t. pepper 

lf4 c. soft bread crumbs 
1 T. chopped green pepper 

1 t. salt 

¥4. t. celery salt 
1 t. lemon juice 

( 1) Place a layer of rice in the bottom of greased 1 Y2 quart 
casserole. ( 2) Combine all remaining ingredients. ( 3) Cover with 
layer of meat mixture. ( 4) Combine with alternate layers of rice 
and meat; end with layer of rice on top. ( 5) Bake 20 minutes in 
moderate oven ( 350° F.) (Serve hot with tomato sauce). 

-Brenda Walker, Union Springs H.S. Home Ec. Dept. 

SPANISH RICE CASSEROLE 
Number of Servings-6-8 

1 c. ground beef 1 c. uncooked rice or minute rice 
2 T. oil 1 lge. can tomatoes 
¥2 c. chopped onion 2 t. salt 
1 c. chopped celery :14. t. pepper 
¥4. c. chopped green pepper ¥2 t. Woreestershire sauce 

( 1) Brown beef in oil. ( 2) Mix in onion, celery, green pepper, 
rice, salt, pepper, and Worcestershire sauce. ( 3) Mash tomatoes 
and mix in with the other ingredients. ( 4) Bring to a boil, cook 
until rice is done. (When using Minute rice. Bring evetything to a 
boil. Remove from heat and stir in Minute rice.) 

.:.... Bettie lean Gaines, Snow HiU Institute H.S. Home Ec. Dept. 
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TATER TOT CASSEROLE 
Number of Servings 4 

lib. ground beef 1 can cream of mushroom soup 
%c. chopped onion 1 1-lb. pkg. tater tots 

( 1 ) Brown ground beef and onion in skillet. ( 2) Place in 2 
quart casserole. ( 3) Spread soup mixture over beef mixture. ( 4) 
Place tater tots on top. ( 5) Bake in 350° oven for 30-40 minutes. 
(Other canned creamed soups may be substituted.) 

lib. ground beef 
1 onion (chopped) 

-Cindy Ledbetter, Cedar Bluff H.S. Home Ec. Dept. 

TORTILLA CASSEROLE 
Number of Servings--6 

1 can cream of chicken soup 
{undiluted) 

1 can chopped green chili 
3.4 lb. cheese 

1 can tomato sauce 
112 pkg. {6 or 7) tortillas or 

l/2 pkg. doritios 

( 1) Brown ground beef and onions. ( 2) Fry, salt, drain and 
break tortillas into small pieces or use lf2 package Doritios. ( 3) 
Grate cheese (reserve % c. cheese for topping). ( 4) Mix green 
chili, cheese, soup, tomato sauce, tortillas or Doritios with ground 
beef and onions. ( 5) Put in a casserole dish and top with % cup 
cheese. Bake in 350° oven for 25-30 minutes. 

-Karen Guinn, Bibb Graves H.S. Home Ec. Dept., Millerville 

CHEESEBURGER PIE 
Number of Servings-8 

1 lb. ground chuck ¥.! c. bell pepper, diced 
lf2 t. salt lf2 c. fine bread or cracker 
l/4 t. pepper crumbs 
14 c. or 1 med. onion 1 unbaked pie shell 

( 1) Sprinkle salt and pepper over meat. ( 2) Brown beef in 
small amount of fat. ( 3) Saute onion and bell pepper. ( 4) Add 
remaining ingredients. ( 5) Place in unbaked pie shell. Bake at 
400° for 25 to 30 minutes. 

CHEESE TOPPING 

1 egg lf2 t. dry mustard 
14 c. milk ¥2 t. Worcestershire sauce 
lf2 t. salt ¥.! c. sharp cheese, grated 

( 1) Beat egg and milk together. ( 2) Add seasonings and mix 
well with cheese. ( 3) Spread over beef mixture. 

-Advanced and Specialized Classes, Evergreen H.S. Home Ec. Dept. 
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HAMBURGER PIE 
Number of Servings-6 

lib. ground beef 
1 med. onion, chopped 
% t. salt 
dash pepper 

lib. can cut green beans, drained 
1 can condensed tomato soup 
5 med. potatoes, cooked 
lh c. wann milk 

1 beaten egg 

( 1) Lightly brown meat. ( 2) Add onion and cook until just 
tender. ( 3) Add seasonings, beans, and soup; pour into greased 
1% quart casserole. ( 4) Mash hot potatoes; add milk and egg. ( 5) 
Season and drop in mounds over meat (if desired, sprinkle with lf2 
cup shredded process cheese). ( 6) Bake at 350° for 25 to 3C 
minutes. Serves 6. (May omit potato mounds and use Biscuit 
Topper: Prepare 1 recipe baking powder biscuits. Heat casserolE 
mixture till bubbling; pour into casserole; top hot mixture witb 
biscuits. Bake at 425° for 15 to 20 minutes or until biscuits arE 
done.) 

- Vernett McFarland, F. W. Olin H.S. Home Ec. Dept., Birminghan 

LASAGNA 
Number of Servings-6-8 

2 lb. ground beef 
1 med. onion 
1 t. minced garlic 
lfz t. oregano 
lh t. basil leaves 
salt and pepper to taste 
1 28-oz. can tomatoes 

1 I5-oz. can Hunt's Special Sauce 
I 6-oz. can tomato paste 
I sm. can mushrooms 
2 I6-oz. pkg. lasagna noodles 
I 8-oz. pkg. Mozzarella cheese 
2-3 slices American cheese 
1fz c. Parmesan cheese 

( 1) Preheat oven to 350° F. ( 2) Brown hamburger with onim 
and garlic until onion is tender. ( 3) Add spices, salt, pepper, mush 
rooms, and tomato products. Simmer 20 minutes. ( 4) Meanwhile 
cook lasagna noodles 8 minutes. Drain. Set aside. ( 5) Shre< 
cheese. ( 6) To place in pan divide ingredients into 3 parts, V: 
noodles, ~ meat sauce, 113 American and Mozzarella cheese alter 
nating. ( 7) On top sprinkle with Parmesan cheese. Bake for 11 
minutes. -Sharon Levesque, Childersburg H.S. Home Ec. Dep1 

LASAGNA 
Number of Servings-6 

lib. lasagna 
lfz lb. ground beef 
lfz lb. sweet Italian sausage 
1 jar (32-oz.) meatless spaghetti 

sauce 
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( 1) Cook and drain lasagna as directed on package. ( 2) Place 
ground beef and sausage slices in a skillet, cook, stirring until 
browned. ( 3) Pour excess fat from pan. ( 4) Add spaghetti sauce 
and simmer 10 minutes. ( 5) Pour one cup of sauce in bottom of 
greased 9 x 13 inch baking dish. ( 6) Top with half of cooked 
lasagna, Ricotta and Mozzarella, add about one and one'-half cups 
sarice. ( 7) Make another layer with remaining lasagna, Ricotta 
and Mozzarella. ( 8) Pour remainder of sauce and sprinkle with 
grated Parmesan cheese. (9) Bake in preheated oven (375° F.) 
for about 30 minutes or until bubbly and brown. Let stand a few 
minutes before serving. 

-Dianne Harbison, Cold Springs H.S. Home Ec. Dept., Bremen 

LASAGNA 
Number of Servings-8-10 

1 lb. ground chuck 1 can tomatoes 
lh lb. lasagna noodles 1 t. basil 
lJ4 c. olive oil 1 t. oregano 
2 cloves garlic, minced 11h t. salt 
1 onion, chopped lh t. pepper 
1 6-oz. can tomato paste 1 lb. Mozzarella cheese 

% c. grated parmesan cheese 

( 1) Brown meat lightly in olive oil with garlic and onion. ( 2) 
Add tomatoes, tomato paste, basil, oregano, salt, and pepper. ( 3) 
Bring to boil and simmer, covered two or three hours. ( 4). Cook 
noodles in salted boiling water until tender. ( 5) Drain noodles. 
( 6) In a shallow baking dish, put a layer of noodles and a layer of 
meat mixture, and a layer of each kind of cheese. ( 7) Repeat layers 
and top with parrnesan cheese. Bake in a 350° oven for 45 minutes. 

-Debbie Mott, Selma H.S. Home Ec. Dept. 

TEENAGERS LASAGNA 
Number of Servings-6 

12 oz. lasagna noodles 1 t. salt 
1 lb. ground beef lh t. oregano 
lh c. chopped onion 2 eggs, beaten 
1 clove garlic minced 110-oz. pkg. frozen chopped 
1 T. oil thawed spinach 
1 8-oz. can tomato sauce 1 c. or 8-oz. sm. curd cream 
1 6-oz. can tomato paste cottage cheese 
1 4-oz. sliced mushrooms, drained lh c. sliced pitted black olives 

8 slices American cheese 

( 1) Cook lasagna in boiling salted water until not quite tender 
12 to 15 minutes. ( 2) Drain the hot water off and rinse lasagna 
with cold water. ( 3) Cook ground beef, onion and garlic in oil 
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until meat is brown. Turn the heat down and simmer 15 minutes. 
( 4) Stir in tomato sauce, paste, mushroom, salt and oregano. ( 5) 
Combine eggs, spinach, and cottage cheese and layer ingredients in 
a 12" x 9" x 2" dish. ( 6) Pour half tomato sauce in pan. ( 7) Cover 
with half your lasagna. ( 8) Top with all of the spinach, egg mix
ture cover with remaining lasagna. ( 9) Pour over remaining tomato 
sauce. ( 10) Sprinkle top with sliced olives. ( 11) Cover with foil 
and bake in preheated oven at 350° for 45 minutes. ( 12) Remove 
the foil and lay sliced cheese over the casserole. Bake 15 minutes. 

-Cindy Brown, Dozier H.S. Home Ec. Dept. 

SPANISH MACARONI 
Number of Servings-4 

1 c. macaroni lh t. salt 
1 med. onion, chopped few grains of pepper 
lh green pepper, chopped 110lh-oz. can tomato soup 
1 T. margarine lf4.lb. cheese, cut into pieces 
l/4. to lfz lb. ground beef bread crumbs 

( 1) Cook macaroni in boiling, salted water and drain. ( 2) 
Saute onion and green pepper in margarine. ( 3) Add ground beef, 
salt and pepper. Cook until meat loses the pink color. ( 4) Add 
tomato soup and cheese. ( 5) Combine meat mixture with macaroni. 
(6) Place in 1 quart baking dish. (7) Top with bread crumbs. 
( 8) Bake at 350° degrees for 25-30 minutes. 

- Shirley Ryans, Greensboro Public School, East Home Ec. Dept. 

MEAT 'N' VEGETABLES 
Number of Servings-6 

1 lb. ground chuck 
lh c. herb seasoned stuffing 
lf.l. c. nonfat dry milk 
1 egg 
1 T. butter 
1 can condensed cream of 

mushroom soup (10%-oz.) 

1lfz c. shredded Cheddar cheese 
(6-oz.) 

2 pkg. frozen mixed vegetables, 
partially thawed (10-oz. each) 

preheated 350° oven 

( 1) Lightly combine first five ingredients. ( 2) Shape into 18 
balls. (3) In skillet melt butter; brown meat slowly. (4) Combine 
soup and cheese. (5) Arrange one-half vegetables on bottom of 
casserole. (6) Place meatballs around sides. (7) Spoon soup mix
ture into center. ( 8) Add remaining vegetables. ( 9) Cover with 
foil and bake 50-60 minutes. (To shorten baking time: Cook vege
tables without salt, then use in casserole, bake 30 minutes.) 

-Gail Hall, Tri-County Academy, H.S. Dept., Midway 

-{ 68} 



----------BEEF AND PORK CASSEROLES 

2 lb. ground beef 
1 pkg. taco chips 

MEXICAN PIE 
Number of Servings-6-8 

1 can re-fried beans 

1 can jalapeno peppers 
1 pkg. shredded cheddar cheese 
1 pkg. shredded Mozzarella 

cheese 

( 1) Brown ground beef in skillet. ( 2) Line 10'' x 12" pan with 
taco chips. ( 3) Place a layer of beef on top of chips. ( 4) Mix 
peppers and beans and place a layer of this on top of the beef. Add 
a layer of cheese. ( 5) Alternate layers until you fill pan. Bake at 
450° for 15 minutes or until cheese is melted. 

-Dennett Chandler, Eva Jr. H.S. Home Ec. Dept. 

SHEPHERD PIE 
Number of Servings-6 to 8 

1 lb. hamburger meat 1/.i c. catsup 
1 med. can tomatoes, cut up 1 c. mashed potatoes 
1/.i t. oregano onion to taste 

( 1 ) Brown hamburger meat in a skillet; drain off excess fat. 
( 2) Add tomatoes, oregano, catsup and onions to the hamburger 
meat. (3) Cook until thick, about 10 to 15 minutes. (4) Whip 
potatoes as for regular mashed potatoes. ( 5) Place a layer of meat 
mixture, then a layer of potatoes in a casserole dish. ( 6) Cook at 
350° until it bubbles, about 15 minutes. Serve hot. 

- Philda Sharp, Cotaco Jr. H.S. Home Ec. Dept., Somerville 

SHEPHERD PIE 
Number of Servings-6 

1 lb. ground beef 2 c. med. thick gravy made with 
1 med. onion, chopped bacon drippings 
4-5 med. Irish potatoes salt and pepper 

( 1 ) Lightly brown ground beef and onion together in skillet. 
( 2) Salt and pepper to taste. ( 3) Peel and slice potatoes in "rounds" 
boil 10 minutes. ( 4) Prepare gravy. ( 5) Place meat mixture in 
casserole dish. (6) Put potatoes on top. (7) Pour gravy over 
potatoes. ( 8) Bake uncovered at 350° for 10 minutes. 

-Melissa Daniel, Fairview H.S. Home Ec. Dept., Rt. 7, Cullman 

SPICY SAUSAGE HASH 

1 lb. sausage meat 
1 c. elbow macaroni 
1lge.onion,chopped 

Number of Servings-8 

2 t. chili powder 
2 T. Sligar 
1 c. sour cream 

1 No.2 can tomatoes 
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( 1) Brown sausage with onion in frying pan. ( 2) Add macaroni 
and cook 2 to 3 minutes. ( 3) Drain off all fat. ( 4) Stir in remaining 
ingredients. ( 5) Cover and bring to steaming on high heat then 
simmer 20 minutes. Serve hot. 

-Ida Austin, South Macon H.S. Home Ec. Dept., Roba 

SOUTH ·OF THE BORDER NOODLES AND BEEF 
Number of Servings-6 

2¥.! c. cooked noodles 1 t. garlic salt 
lh c. finely chopped onion lf4 t. ground oregano 
1 lb. ground chuck beef 2 t. chili powder 
1 T. melted shortening 1 c. undiluted evaporated milk 
1 T. Hour 2 c. canned tomatoes 
few grains pepper ¥2 c. drained and sliced ripe olives 
lh t. salt 2 T. grated Parmesan cheese 

( 1 ) Place cooked noodles in bottom of 2 quart casserole dish. 
( 2) Brown onion and beef with melted shortening in frying pan 
over medium heat. ( 3) Drain excess fat from pan. ( 4) Stir in flour, 
pepper, salt, garlic salt, oregano and chili powder. (5) Add milk 
and mix well. ( 6) Stir in tomatoes and olives. ( 7) Heat to just 
below boiling and pour over noodles. ( 8) Sprinkle with cheese and 
bake casserole in moderate oven (350° F.) for 20-30 minutes. Serve. 

- Rhenea Fair, Gordo High H.S. Home Ec. Dept. 

ITALIAN SPAGHETTI 
Number of Servings-6 

1 lb. ground beef 1h c. bacon fat or salad oil 
2 c. chopped onions 1 lge. bell pepper 
2 c. chopped celery 2 cloves garlic 
1 can tomato sauce 1 can tomatoes 
1 c. grated New York State cheese 2 T. Worcestershire 
Parmesan cheese salt and pepper to taste 

( 1) Heat half the fat in iron skillet and crumble meat in and 
cook until slightly brown, stirring to cook well. ( 2) Use other fat 
to cook onion, celery, bell pepper and garlic to yellow stage, do not 
brown. ( 3) Add this to meat mixture, also tomatoes and tomato 
sauce and other seasonings. ( 4) Simmer 1 hour, remove from heat 
and add New York cheese. Mix well. ( 5) Cook spaghetti and fill 
casserole, using alternate layers of spaghetti and sauce, top with 
small amount of cheese. ( 6) Heat in oven until it bubbles. Sprinkle 
with parmesan cheese. 

-Beverly Salter, Flomaton H.S. Home Ec. Dept. 
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CORN BREAD SURPRISE 
Number of Servings-6 

1 sm. onion, chopped 1 8-oz. can whole kernel corn 
1 lb. ground meat 14 t. salt 
1 c. tomato juice lfs t. pepper 
1 8-oz. can green beans 1 pkg. cornbread mix, prepared 

( 1) Brown onion lightly in small amount of fat. ( 2) Add meat 
and brown, stirring often. ( 3) Add tomato juice, beans, corn and 
seasonings, stir until mixed. ( 4) Heat until mixture simmers. ( 5) 
Place in casserole and spoon cornbread mixture on top. ( 6) Bake 
in 425o F. oven for 20 minutes. 

-Barbara Hughes, Geraldine H.S. Home Ec. Dept. 

POULTRY CASSEROLES 
CASHEW CHICKEN 
Number of Servings-6 

I can Chinese vegetables I chicken 

3 T. chicken broth 
2 T. cornstarch 

I med. can cashews 

SAUCE 
I c. milk 
1 chicken bouillon cube 

( 1) Drain vegetables and place in the bottom of a casserole 
dish. ( 2) De-bone and skin chicken. ( 3) Flour and fry it. ( 4) 
Place the flied chicken pieces on top of the vegetables in the cas
serole dish. ( 5) Sprinkle cashews over tl1e chicken. ( 6) Prepare 
sauce: in saucepan, mb:: chicken broth, cornstarch, and bouillon 
cube. ( 7) Gradually stir in milk. ( 8) Simmer until thickened. ( 9) 
Pour sauce over casserole. ( 10) Place in 350° F. oven and cook 
until bubbly and hot (about 20 minutes) . Serve over cooked rice. 
Note: Sauce may vary in thiclrness by varying the amount of com
starch. 

-Diane Matthews, Robertsdale Area Vocational Center, Occ. Home Ec. 

CHICKEN CASSEROLE 
Number of Servings-6-8 

6 or 8 chicken breasts I pkg. Ritz crackers (from 3 
2 can cream of chicken soup pkg. box) 
1 8-oz. carton sour cream 2 t. poppy seed 

Ph sticks oleo 

( 1) Cook chicken breasts. ( 2) Remove from bone and cut into 
pieces. ( 3) Line a 7" x 11" buttered casserole with chicken pieces. 
( 4) Mix the soup and sour cream and pour over chicken. ( 5) Crush 
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Ritz crackers, combine with poppy seed and sprinkle over soup 
mixture. ( 6) Melt oleo, pour over top and bake 30 to 40 minutes 
at 350° until bubbly. -Linda Bishop, Talladega H.S. Home Ec. Dept. 

CHICKEN AND RICE CASSEROLE 
Number of Servings-12 

1 stick butter or margarine 1 12-oz. pkg. Lipton onion 
8-12 chicken breasts soup 
1 o. uncooked rice 1 can cream of chicken soup 
1 box "Rice-A-Roni," chicken 5 c. water 

flavor 

( 1) Place butter in pats on the bottom of a flat baking dish. ( 2) 
Place chicken pieces on top of butter. ( 3) Pour all the contents of 
the box of Rice-A-Roni, rice, and onion soup mix over the chicken. 
( 4) Pour water over the rice and chicken and stir. ( 5) Bake 1 hour 
at 325° F. -Sonia Ingle, Marion County H.S. Home Ec. Dept., Guin 

CHICKEN VEGETABLE'N BISCUITS 
Number of Servings-6 

1 can condensed cream of 1 No. 2 can or pkg. frozen mixed 
chicken soup vegetables 

1 6-oz. can evaporated milk ¥z c. celery slices 
lj, t. salt lj, c. diced green pepper 
Ph c. shredded mild process l/4. c. diced pimiento 

American cheese lj, c. chopped onion 
2 c. diced cooked or canned 

chicken 

( 1) Mix soup, milk and salt. Heat, stirring constantly. ( 2) 
Add cheese, stir until melted. ( 3) Add remaining ingredients and 
heat thoroughly. ( 4) Pour into greased 1% quart casserole. ( 5) 
Top with pimiento biscuits and bake in very hot oven ( 450°) for 
15 minutes or until biscuits are done. 

PIMIENTO BISCUITS 

( 1) Combine 1/2 c. milk and 2 T. chopped pimiento. Add all at 
once to 1 c. packaged biscuit mix; stir until moistened. ( 2) Drop by 
tablespoons on hot meat mixture. ( 3) Bake as above. 

-Sylvia LaFaye Guyton, A. H. Parker H.S. Home Ec. Dept., Birmingham 

HOT CHICKEN SALAD 
Number of Servings-6 

2 c. cooked chicken 
2 c. celery 

1 sm. can water chestnuts 
1 t. lemon juice 
l/2 t. salt 1 c. cream of chicken soup 

1 c. mayonnaise 1 t. instant minced onion 
1 sm. pkg. potato chips, rolled 



--------------P 0 U LT R Y C ASS E ROLES 

( 1) Turn oven to 350° F. ( 2) Butter 2 quart casserole. ( 3) 
Mix all ingredients except potato chips and place in casserole. ( 4) 
Roll or crush potato chips and sprinkle over top of mixture. ( 5) 
Bake for 35 minutes. 

-]essie Rogers and Anita Smith, Pine Hill H.S. Home Ec. Dept. 

LEMON CHICKEN 
Number of Servings-5 

chicken, cut up lh t. paprika 
2lemons 2 T. brown sugar 
1f.J c. B.our I c. chicken broth or I chicken 
Ilh t. salt bouillon dissolved in I c. water 

( 1) Grate peel of one lemon. ( 2) Squeeze lemon juice over 
chicken. ( 3) Shake in a bag with flour, salt, and paprika. ( 4) Ar
range in baking dish. ( 5) Sprinkle lemon peel and brown sugar 
over chicken. ( 6) Slice second lemon and put slice on each piece 
of chicken. (7) Add broth and cover. (8) Bake 1¥2 hours at 350° F. 

-Sandi Meints, Dothan High H.S. Home Ec. Dept. 

"GOODBYE TURKEY" 
Number of Servings-6 

5 T. sifted 8.our Ph c. Minute Rice 
1 t. salt Ph c. turkey or chicken broth 
1f4 t. onion salt lh c. grated American cheese 
1f4 c. butter, melted Ilh c. cooked asparagus 
2lf2 c. milk or light cream 2 c. or 8 slices turkey 

2 T. toasted slivered almonds 

( 1) Stir flour, half of salt and onion salt into butter. ( 2) Stir 
in milk. ( 3) Cook over hot water, stirring occasionally until thick
ened. ( 4) Pour Minute Rice into 2 quart shallow baking dish. ( 5) 
Combine broth, remaining salt; pour over rice. ( 6) Sprinkle half 
of cheese over rice and top with asparagus; then turkey. ( 7) Pour 
on sauce. ( 8) Sprinkle with remaining cheese. ( 9) Bake at 375° 
F. about 20 minutes. ( 10) Top with almonds. 

-Nancy Greeson, Sylvania High H.S. Home Ec. Dept. 

SEAFOOD CASSEROLES 
TUNA CASSEROLE 

Number of Servings-6 to 8 

2 c. uncooked macaroni I can cream of mushroom soup 
I family-size can tuna I c. grated American cheese 
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SEA F 00 D CASSEROLE 5---------------

( 1) Cook macaroni in salted water, drain. ( 2) Mix in tuna. 
Make sure the ingredients are mixed well. ( 3) Then add soup and 
layer top with cheese. ( 4) Bake at 350° F. until heated thoroughly 
or until cheese has melted. 

- Deloice Grim, Hazel Green H.S. Home Ec. Dept. 

TUNA CASSEROLE 
Number of Servings.----4 

1lge. can chunk-style tuna lf4 soup can of water 
1 No. 303 can English peas and 6 T. butter 

carrots potato chips 
1 can of mushroom soup, 

undiluted 

( 1) Crumble tuna in bottom of buttered baking dish. ( 2) 
Sprinkle peas and carrots over tuna. ( 3) Pour mushroom soup over 
peas and carrots. (4) Add water. (5) Cover top with crumbled 
potato chips. ( 6) Add butter. ( 7) Cook in 450° oven until juice 
begins to bubble through potato chips and chips begin to brown. 

-Sherry Jo Clary, Lynn H.S. Home Ec. Dept. 

CHEESE-TUNA CASSEROLE 
Number of Servings.----4 

1 T. chopped celery 1 can tuna, drained 
3 T. margarine or butter 1 sm. can green peas, drained 
lf4 c. Hour 1 T.lemon juice 
Ph c. milk 1 c. self-rising Hour 
1 can cream of mushroom soup lf4 c. shortening 

1f.J c. grated cheese 

( 1) Saute celery in margarine until tender. ( 2) Add flour, % 
cup milk and soup. Mix well, cook over low heat until thickened. 
( 3) Add tuna, peas and lemon juice, pour into casserole. ( 4) Blend 
self-rising flour and shortening together; add cheese. ( 5) Add 
enough remaining milk to make of drop biscuit consistency. ( 6) 
Drop biscuit topping on casserole by spoonsfuls and bake at 325° 
for 25 minutes or until biscuits are brown. 

- Merri Weldon, Robert E. Lee H.S. Home Ec. Dept., Montgomery 

TUNA IT ALlAN 
Number of Servings-3 

1 c. cooked macaroni 2 T. margarine or butter 
lf2 c. chopped onion 1 can mushroom soup 
lf4 t. oregano, crushed 1h c. chopped canned tomatoes 

1 can tuna drained, 7 -oz. 

( 1) Cook macaroni. ( 2) In a sauce pan, saute chopped onion 
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and oregano in margarine or butter until tender. ( 3) Blend soup 
with ingredients in sauce pan. ( 4) Add macaroni, chopped tomatoes 
and tuna. ( 5) Heat thoroughly on low temperature, stir occasion
ally. (6) Serve immediately on toast, biscuits or toasted rolls. (7) 
Garnish with parmesan cheese, if desired. 

-Glenda Davis, Brooks H.S. Home Ec. Dept., Killen 

TUNA-MAC SUPPER 
Number of Servings-4-6 

1 7¥4-oz. pkg. macaroni and 1 6lh or 7 -oz. can tuna, drained 
cheese dinner and Baked 

1 can condensed cream of 3,4 c. cracker crumbs 
mushroom soup lf4 c. margarine, cut in pieces 

( 1) Prepare macaroni and cheese dinner as directed on pack
age. ( 2) Stir in soup. ( 3) Fold in tuna. ( 4) Pour into a 9 inch 
casserole dish. ( 5) Sprinkle with cracker crumbs and dot with 
margarine. ( 6) Bake for 20-25 minutes at 350°. 

-Penny Whitt, Sardis H.S. Home Ec. Dept., Boaz 

VEGETABLE CASSEROLES 
GREEN BEAN CASSEROLE 

Number of Servings-6-8 

1 T. butter salt to taste 
1 T. Sour 2 cans drained beans or 2 pkgs. 
lfz c. milk frozen green beans, cooked 
1h c. grated American cheese and drained 
1 can cream of mushroom soup 1 can French-fried onions 

2 T. pimiento 

( 1) Melt butter in skillet. ( 2) Add flour and stir to paste. ( 3) 
Add milk and cook until thick. ( 4) Add cheese, soup and salt. ( 5) 
Place beans in buttered casserole. ( 6) Pour sauce over beans. ( 7) 
Stir gently. ( 8) Sprinkle onion over top. ( 9) Add pimiento for 
color. ( 10) Bake 20 minutes at 350°. 

-Clayton H.S. West, Home Ec. Dept. 

GREEN BEAN CASSEROLE 
Number of Servings-8-1 0 

2 c. French style beans, drained 1 c. mushroom soup, diluted with 
l c. water chestnuts, sliced lf.J c. water 
1 c. bean sprouts, drained 1 med. onion, chopped 

¥2 can French fried onions 

( 1) Place half the beans in a two quart casserole. ( 2) Cover 
with half the water chestnuts, bean sprouts, mushroom and onions. 
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VEGETABLE CASSEROLES--------------

( 3) Cover with lh soup, sprinkle with salt and cheese. ( 4) Repeat 
layers in this order. (5) Bake at 400° about 20-30 minutes. (6) 
Top with onion rings the last 10 minutes of baking. 

-Debbie McGaughy, Jefferson Davis H.S. Horne Ec. Dept., Montgomery 

CARROT CASSEROLE 
Number of Servings-10 

12 med. carrots, peeled and 1 envelope dry onion soup mix 
sliced in lh inch circles 2 c. water 

( 1) Put carrots in 2 quart baking dish; sprinkle with soup mix. 
(2) Add water. (3) Bake, covered, at 325° until carrots are tender, 
about 1¥2 hours. Add water, if needed. 

-Pam Payne, George W. Long H.S. Home Ec. Dept. , Skipperville 

POT A TO CASSEROLE 
Number of Servings-8-1 0 

4-6 med. potatoes, cubed 1 2-oz. can chopped pimiento 
1 can cream of mushroom soup (optional) 
2 T. minced onion 1 c. grated cheese 

salt and pepper to taste 

( 1) Partially cook potatoes. ( 2) Blend potatoes with remaining 
ingredients in casserole. ( 3) Bake at 325° for about 45 minutes. 

-Gwen Lawrence, Bakerhill H.S. Horne Ec. Dept. 

POT A TO CASSEROLE 
Number of Servings-8-1 0 

6 med. white potatoes, peeled 1 can golden mushroom soup 
and sliced 1 soup can milk 

2 med. white onions, peeled and lfz stick butter 
sliced salt and pepper to taste 

1 can green beans, drained 

( 1) Arrange potatoes, onions and English peas in layers in 1¥2 
quart casserole dish. ( 2) Mix soup and milk together. ( 3) Add 
soup and milk mixtures to casserole. ( 4) Chip butter over top. (5) 
Cover and cook at 350° for 1 hour. 

-Beth Terry, Hazlewood H.S. Home Ec. Dept. 

IRISH POTATO CASSEROLE 
Number of Servings-6 

6 med. potatoes, sliced 1 t. pepper 
2 T. onion, chopped 1 can cream of mushroom soup 
1 t. salt lf4 stick margarine, melted 

grated cheddar cheese 
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( 1) Preheat oven to 350° F. ( 2) Peel and slice the potatoes 
very thin. ( 3) Mix all ingredients together except cheese. ( 4) 
Pour in a casserole dish. ( 5) Bake for 45 minutes or until potatoes 
are tender. (6) Remove from oven and sprinkle the grated cheese 
on top. ( 7) Place in oven again and melt cheese. 

-Gina Sharp, Priceville ]r. H.S. Home Ec. Dept., Decatur 

1lb. squash 
1 t. sugar 
lh c. mayonnaise 

SQUASH CASSEROLE 
Number of Servings--& 

1 egg 
1 c. grated cheese 
lh stick butter 

lh c. chopped onions salt and pepper to taste 
cracker crumbs 

( 1 ) Cook squash until tender. ( 2) Drain and mash. ( 3) Mix 
sugar, mayonnaise, onions, egg, salt and pepper together and com
bine with squash. ( 4) Place in a casserole dish and top with cracker 
crumbs, grated cheese and% stick butter. (5) Cook in 350° oven 
for 35-40 minutes. 

-Annette Hartley, Gardendale H.S. Home Ec. Dept. 

SWEET POTATO CASSEROLE 
Number of Servings--6 

3 c. mashed sweet potatoes 2 eggs 
% stick margarine lh t. nutmeg 
1 c. canned milk lh t. cinnamon 
1lh c. sugar 1 t. vanilla 

( 1) Mix potatoes, margarine, milk, sugar, eggs, nutmeg, cin
namon, and vanilla well and pour in baking dish. ( 2) Bake at 425° 
F. for 15 minutes. 

TOPPING 
1 c. crushed cornflakes lfz c. light brown sugar 
lh c. nuts % stick margarine 

( 1) Melt margarine. ( 2) Add sugar, nuts and cornflakes to 
margarine and mix well. ( 3) Spread over top of potatoes and bake 
an additional15 minutes at 400° F. 

-Geraldine H.S. Home Ec. Dept. 

VEGETABLE CASSEROLE 
Number of Servings-4 

2lh c. canned tomatoes salt andl pepper 
2 T. chopped onions % c. soft bread crumbs 
3 T. chopped green pepper "'h c. cooked peas 
lh c. diced pepper l c. shredded cheese 
1 bay leaf 4 eggs 
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VEGETABLE CA·SSE ROLES-------------

( 1) Combine first five ingredients and cook until tender. ( 2) 
Remove bay leaf and season with salt and pepper. ( 3) Add peas 
and crumbs. ( 4) Put layer of mixture into four individual casseroles 
and sprinkle with cheese. (5) Repeat with a second layer. (6) 
Make an indention in each casserole and add an egg. ( 7) Bake 30 
minutes at 350°. · · 

-Debbie Faulkner, Marion H.S. Home Ec. Dept. 

POTATO PUFF 
Number of Servings-6 

lf4 c. chopped green pepper 4 eggs, separated 
lf4 c. chopped green onion ¥2 t. salt 
2 T. margarine 1/s t. pepper 
lh c. milk lf2 c. shredded cheddar cheese 
4 servings instant mashed 

potatoes, prepared as on label 

( 1) Gently saute vegetables in the margarine. ( 2) Add milk to 
potatoes, then beat in egg yolks one at a time. ( 3) Add vegetables, 
salt and pepper and fold into stiffiy beaten egg whites. ( 4) Pour 
into shallow 1¥2 quart baking dish. ( 5) Bake in moderate oven 
( 350° F.) 35 minutes or until firm. ( 6) Remo,ve from oven and 
sprinkle with cheese. 

-Marlin Shepard, Citronelle H.S. Occ. Home Ec. Dept. 

MISCELLANEOUS CASSEROLES 

%stick oleo 
1 onion, chopped 
1 c. rice 

BROWN RICE 
Number of Servings-6 

% t. salt 

1 c. beef consomme 
1 can water (measured by beef 

soup can) 

(1) Melt lf2 ,!)tick oleo in casserole dish. ( 2) Add onion, rice, 
beef consomme, water and salt. ( 3) Cover and bake at 350° for 1 
hour. -Nancy Dennis, Albertville RS. Rome Ec. Dept. 

FRENCH FONDUE 
Number of Servings-8 

l¥2 loaves French bread (long 
loaf) 

¥2 c. butter 
¥2 c. sharp prepared mustard 
P/2 lbs. naturi\l or cheddar cheese, 

slice lf4 inch thick 

4 eggs, well beaten 
5 c. hot sweet milk 
1¥2 t. W orcestershire 
1 t. salt 
% t. cayenne pepper 
lf4 t. paprika 



----------M I SC ELLA NEO US CASSEROLES 

(DAY BEFORE:) ( 1) Spread bread generously with butter 
and mustard. ( 2) In 4 quart casserole, alternate layers of bread 
and cheese slices to fill casserole. ( 3) Combine eggs, milk, worces
tershire, salt, and cayenne pepper, anq pour over bread and cheese 
layers. ( 4) Sprinkle top with paprika. ( 5) Refrigerate, covered, 
overnight. About 1 hour and 45 minutes before serving: Pre-heat 
to 350° F. ( 6) Remove fondue from refrigerator and bake un
covered, 1¥2 hours. 

-Frances Peterson, Tuskegee H.S. Home Ec. Dept. 

HOT DOG CASSEROLE 
Number of Servings-4 

instant mash potato puffs 1 T. instant minced onion 
l/4 c. sweet pickle relish, drained 2 t. prepared mustard 
2 T. mayonnaise or salad dressing 4-6 frankfurthers 

( 1 ) Heat oven to 350°. ( 2) Prepare potato puffs for 4 servings 
as directed on packages. ( 3) Stir in pickle relish, mayonnaise, onion 
and mustard. ( 4) Spoon into ungreased one qua1t casserole. ( 5) 
Cut each frankfurter lengthwise in half, then cut crosswise in half. 
( 6) Insert frankfurter pieces upright around edges of mash potatoes. 
(7) Bake uncovered 20 to 30 minutes. 

-Cheryl Nix, Tuskegee Institute H.S. Home Ec. Dept. 

- \ QUINCHE LORRINE 
Number of Servings-4-6 

1 9" pie shell or 2 frozen shells 4 eggs, beaten 
6 slices bacon 2 c. milk 
lh c. chopped onion 1 t. salt 
8 oz. Swiss cheese, shredded % t. pepper 

( 1) Prepare pie crust, fit into 9" pie plate. ( 2) Prick shell. 
Bake shell at 425° F. for 5 minutes. Cool slightly. ( 3) Fry bacon 
until crisp, crumble bacon. ( 4) Saute onions in bacon fat until 
soft. ( 5) Sp1inkle cheese evenly in baked pie shell. ( 6) Add bacon 
and onions. (7) Beat eggs slightly, slowly beat in milk, salt, pepper. 
( 8) Pour into pastry shell. ( 9) Bake for 15 minutes at 450° F. 
Lower temperature to 350° F. and bake for 15 minutes or until 
center is almost set, but soft. Let stand 15 minutes before serving. 
Variations - Chopped ham, sliced mushrooms, green onions or 
sausage may be substituted. 

- Reeta Terry, Courtland H.S. Home Ec. Dept. 
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SAVORY CHEESE PIE 
Humber of Servings-6 

PASTRY 
2 c. plain flour, sifted 
lf4 lb. butter 

lf4 t. cayenne pepper 
1 egg yolk, beaten 

3 oz. cream cheese 
1 t. salt 

lh lb. bacon rashers 
1lge. onion, minced 
4 oz. cheddar cheese, grated 
1 T. butter 

FILLING 

lf4 t. pepper 

lf4 c. lemon juice, plus enough 
to moisten pastry 

2 T. water 
3 eggs 
3,4, c. cream 
1 t. salt 

( 1) Place flour, butter and cream cheese in bowl, cut together 
until mixture resembles fine bread crumbs. ( 2) Add egg yolk beaten 
with lemon juice and water. ( 3) Mix to a firm dough. ( 4) Roll 
out and line 9" pie pan. ( Do not prick pastry) . ( 5) Cool. ( 6) 
Grill bacon until crisp. (7) Crumble bacon over pastry. (8) Saute 
onions in bacon fat until transparent. ( 9) Sprinkle onions over 
crumbled bacon. ( 10) Beat eggs and cream together. ( 11) Add 3 
ounces cheese. ( 12) Pour into pastry and top with remaining ounce 
of cheese. ( 13) Bake at 375° for 45 minutes until custard sets and 
pastry is a golden brown. 

6 hard cooked eggs 
3 ripe tomatoes 
3 T. butter 
3 T. Hour 

-Vicki Lott, Ranburne H.S. Home Ec. Dept. 

SUMMER CASSEROLE 
Humber of Servings-6 

1lfz t. salt 
Ph c. milk 
liz c. cheese, grated 
lf4 c. buttered bread crumbs 

( 1) Cut eggs in desired shapes and arrange around edge of a 
greased baking dish. ( 2) Slice peeled tomatoes and place in center 
of dish. ( 3) Make a sauce of butter, flour, salt and milk. ( 4) Add 
cheese. ( 5) Stir over low heat until smooth and blended. ( 6) Pour 
over tomatoes and eggs. ( 7) Top with crumbs. ( 8) Bake 20 min
utes at 375°. 

-Roxie Baskins, Livingston H.S . Home Ec. Dept. 
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% c. shortening 
1 c. sugar 
2 c. flour 
2 t. soda 

COOKIES 
BLETHAM HOUSE COOKIES 

Number of Servings-100 

lfz t. salt 
1 t. cinnamon 
lh t. ginger 
1 egg 

~ c. molasses 

( 1) Cream shortening and sugar. ( 2) Beat in egg, and gradually 
add molasses. ( 3) Mix dry ingredients and add all at one time to 
first mixture. ( 4) Mix well. ( 5) Chill dough (about 30-45 minutes 
or overnight). ( 6) Roll into balls a little smaller than a walnut. 
(7) Roll in granulated sugar. ( 8) Place o•a. greased cookie sheet. 
( 9) Bake about 12 minutes at 350°. 

2 c. sugar 
lh c. milk 
1 stick oleo 
3 T. cocoa 

-Marie Woods, Curry H.S. Home Ec. Dept., Jasper 

BOILED COOKIES 
Number of Servings--40 

3 f!. quick cook oats 
lh c. peanut butter 
1 t. vanilla 
lh c. nuts or lh c. coconut 

(1) Mix sugar, milk, oleo, and cocoa in a 2 quart boiler. (2) 
Place over medium heat. ( 3) Let boil for 1 minute. ( 4) Remove 
from heat and add the oats, peanut butter, nuts or coconut, and 
vanilla. (5) Drop by teaspoonful onto wax paper. (6) Let cool at 
least 30 minutes. 

lh c. cocoa 
2 c. white sugar 
lfz t. salt 

-Deborah Dyle, Midfield H.S. Home Ec. Dept. 

BOILED COOKIES 
Number of Servings-2 dozen 

lh c. sweet milk 
lfz c. butter or margarine 
1 t. vanilla 

3 c. quick cooking oats 

( 1) Mix cocoa, sugar, salt and milk well. ( 2) Add lf2 cup butter 
or margarine. ( 3) Boil for 3 minutes (rolling boil) . ( 4) Remove 
from heat and stir in 1 teaspoon vanilla. ( 5) Add 3 cups quick cook
ing oats. ( 6) Immediately drop by teaspoons on wax paper. 

-Doris Russell, West Morgan H.S. Home Ec. Dept., Trinity 
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BOILED DROP COOKIES 
Number of Servings--2 dozen 

3 T. cocoa I c. nuts (optional) 
2 c. sugali 2lh c. quick cooking rolled oats 
lh c. milk 2 t. vanilla 
lf4 stick margarine lh c. peanut butter 

( 1) Mix and cook first four ingredients until a rolling boil. 
When the rolling boil begins, time mixture for 1¥2 minutes. ( 2) 
Take mixture off the heat and add the last four ingredients. ( 3) Mix 
well. ( 4) Drop on wax paper or greased cookie sheet, and let cool. 

-Marsha Bishop, Fairhope H.S. Home Ec. Dept. 

CHINESE COOKIES 
Number of Servings-4 dozen 

I c. shortening, margarine or Ilh t. baking soda 
butter 3 T. almond extract ~ • 

I c. sugar IT. com syrup, molasses or 
I egg, beaten honey 
3 c. all-purpose flour I c. blanched almonds 

(1) Cream shortening and sugar together. ( 2) Add egg. (3) 
Mix flour and baking soda. ( 4) Add with almond extract and syrup 
to first mixture and mix until smooth. ( 5) Break off small pieces of 
dough and roll into balls and place on greased cookie sheet. ( 6) 
Place an almond in center of each. (7) Bake in preheated 375° F. 
oven until edges brown, about 10 minutes. Can be made several 
days ahead or can be wrapped in foil and frozen. 

- Barliara Adkins, Scottsboro H.S . Home Ec. Dept. 

CHOCOLATE BAKELESS COOKIES 

2 c. sugar 
3 T. cocoa 

Number of Servings--3 dozen 
lh c. milk 

1h stick margarine 
3 c. oatmeal 
It. vanilla 

I c. peanut butter 
( 1) Combine sugar, cocoa, margarine, and milk in sauce pan. 

( 2) Cook until mixture boils and thickens. ( 3) Remove from heat. 
( 4) Add oatmeal, vanilla and peanut butter. Stir until mixed 
thoroughly. (5) Drop in small chunks on waxed paper. 

-Patti Griffith, Eufaula H.S. Home Ec. Dept. 

CHOCOLATE CHIP COOKIES 
Number of Servings--36 

lh c. shortening 
6 T. granulated sugar 
6 T. brown sugar, light 
I egg, beaten 
lh t. salt 
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( 1) Cream shortening, add sugar gradually creaming together. 

( 2) Add beaten egg and mix well. ( 3) Add salt, soda and flour. ( 4) 
Stir in chocolate chips, nuts and vanilla. ( 5) Drop by half teaspoon
ful onto greased cookie sheet. ( 6) Bake in oven at 375° about 10 
minutes. 

-Ruby C. Pettway, Boykin H.S. Home Ec. Dept. 

CHOCOLATE CENTER COOKIES 
Number of Servings-5 dozen 

lh c. shortening 2 T. milk 
lh c. sugar 1 t. vanilla 
lh c. brown sugar 13/.& c. all-purpose flour 
lh c. peanut butter 1 t. soda 
1 egg lh t. salt 

'1· 4 dozen Hershey's kisses 

( 1) Mix shortening, sugars and peanut butter. ( 2) Add eggs, 
milk and vanilla and mix. ( 3) Sift flour, soda and salt together and 
add to the mixture. ( 4) Roll dough into walnut-sized balls and 
bake on ungreased cookie sheet at 375° for 12-15 minutes. ( 5) 
Unwrap candy while cookies bake. (6) When cookies are done 
(light brown) remove and press chocolate kiss firmly into cookie 
while cookie is hot. 

-Janet Gregg, Eva Junior H.S. Home Ec. Dept. 

NO BAKE CHOCOLATE OATMEAL COOKIES 

2 c. sugar 
14 c. cocoa 
lh c. milk 

Number of Servings-3 dozen 

1 stick butter 
3 c. oatmeal 
lh c. nuts or coconut 

1 t. vanilla 

( 1) Mix sugar and cocoa. ( 2) Add the milk to the sugar and 
cocoa mixture. ( 3) Heat on medium high until the mixture comes 
to a boil. ( 4) Add the butter and stir. ( 5) Let boil for 3 minutes. 
(6) Remove from heat and add oatmeal, vanilla, and nuts. (7) Mix 
well. ( 8) Drop by spoon onto wax paper. ( 9) Let stand until finn. 

-Linda Irving, Valley Junior H.S. Home Ec. Dept., Fairfax 

CORNMEAL COOKIES 
Number of Servings-3 dozen 

o/4 c. fat (margarine or butter) lh c. cornmeal 
% c. sugar 1 t. baking powder 
1. l4L~ 
Ph c. flour 1 L vanilla 

lh c. raisins, optional 
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( 1) Mix fat and sugar in a large bowl. ( 2) Add egg and beat 

well. ( 3) Add remaining ingredients and mix well. ( 4) Drop 
dough from a teaspoon on a greased baking pan. ( 5) Bake at 350° 
F. (moderate oven) about 15 minutes until lightly browned. 

-Joann Parker, Union Springs H.S. Harne Ec. Dept. 

COWBOY COOKIES 
Number of Servings-11 dozen 

2 c. sifted Hour 1 c. brown sugar 
1 t. soda 2 eggg 
lh t. salt 2 c. oatmeal 
lh t. baking powder 1 t. vanilla flavoring 
1 c. shortening 1 c. pecans 
1 c. sugar 1 pkg. chocolate chips 

( 1) Sift together flour, soda, salt, and baking powder and set 
aside. ( 2) Cream shortening, gradually add sugar and unbeaten 
eggs. Beat until light and fluffy. ( 3) Add flour mixture and blend 
well. ( 4) Mix the oatmeal, vanilla, chocolate chips, and pecans. 
The dough will be thick. ( 5) Drop by teaspoon on greased cookie 
sheet and bake at 350°. · 

-Peggy Pittman, Robertsdale H.S. Harne Ec. Dept. 

GINGER SNAP COOKIES 
Number of Servings-5 dozen 

23,4 c. White Lily Hour 3ft. c. soft shortening 
2 t. baking soda 1 c. firm packed brown sugar 
lh t. salt lj., c. cooking molasses 
Ph t. gronnd ginger 2 eggs 
lfz t. gronnd cloves granulated sugar 

( 1) Sift flour, baking soda, salt and all spices together and set 
aside. (2) Cream shortening until soft, blend in brown sugar, 
molasses and eggs. ( 3) Add dry ingredients and mix well. ( 4) Chill 
dough. (5) Shape into small balls and roll in granulated sugar. (6) 
Place approximately 3" apart on ungreased cookie sheet and bake 
in moderate oven ( 350° F. about 12 minutes). 

- Carlena Crittenden, Tuskegee Institute H.S. Home Ec. Dept. 

LACE COOKIES 
Number of Servings-3 to 4 dozen 

Ph c. oatmeal 3ft. c. sugar 
1 stick oleo 1 T. Hour 
l/2 c. chopped pecans 1 t. baking powder 
1 egg 1 t. vanilla 

( 1) Place oatmeal in mixing bowl, melt oleo and pour over oats. 
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( 2) Sift all dry ingredients together. ( 3) Mix the dry ingredients 
with the oats.. ( 4) Beat egg and add vanilla to egg and blend with 
the oats. (5) Add pecans. (6) Cover cookie sheet with aluminum 
foil and drop cookies by % teaspoonful. ( 7) Bake at 325° for 11 
minutes, cool before removing from cookie sheet. 

-Sumter County H.S. Home Ec. Dept., York 

M & M COOKIES 
Number of Servings-3 dozen 

1 c. shortening 
1 c. brown sugar 
lh c. granulated sugar 
2 t. vanilla flavoring 

2 eggs 
2lf4 c. all-purpose flour 
1 t. soda 
1 t. salt 

1lh c. M & M candies 

( 1) Blend shortening and sugar. ( 2) Beat in vanilla and eggs. 
(3) Sift remaining dry ingredients together. ( 4) Add to sugar and 
egg mixture, mix well. ( 5) Stir in 1 cup M & M' s. Reserve re
maining candies for decorations. ( 6) Bake at 350° until done ( 10 
to 12 minutes). 

1 c. sifted flour 
1 t. baking powder 
lh t. salt 
1 t. cinnamon 
"%t. nutmeg 
3,4 c. shortening 

-Linda Burch, Repton H.S. Home Ec. Dept. 

OATMEAL COOKIES 
Number of Servings-4 dozen 

1 c. nuts 

1 ·pkg. chocolate bits 
1 c. brown sugar 
2 eggs 
lf.J c. milk 
1 c. raisins 
3 c. quick oats, uncooked 

( 1) Sift dry ingredients together into a mixing bowl. ( 2) Add 
shortening, brown sugar, eggs, and half the milk. ( 3) Beat until 
smooth, about 2 minutes. ( 4) Fold in remaining milk, raisins, rolled 
oats, nuts, and chocolate bits. ( 5) Drop 2 inches apart from tea
spoon onto greased baking sheet and bake at 375° for 15 minutes. 

-Mattie M. Harris, Bob ]ones H.S. Home Ec. Dept., Madison 

1 c. Crisco 
% c. brown sugar 
3,4 c. white sugar 
1 egg 
"%c. water 
1 c. plain flour 

OATMEAL COOKIES 
Number of Servings-3 dozen 

lh t. soda 
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( 1) Cream Crisco, brown sugar, white sugar, egg, and water 
together. ( 2) Sift Hour, soda, cinnamon, and salt together, and 
add to butter mixture. ( 3) Add and stir by hand the oats, nuts, 
and raisins. ( 4) Bake at 350° for about 12 to 15 minutes. 

- Miscilla Chesser, Red Level H.S. Home Ec. Dept. 

CHOCOLATE OATMEAL COOKIES 
Number of Servings-24 

2 c. sugar lfz c. peanut butter 
lh c. whole milk 2 t. vanilla flavoring 
lf4 lb. butter or margarine 2lh c. rolled oats 
4 T. cocoa :lf.l c. chopped nuts (optional) 

( 1) Mix sugar, milk, butter, cocoa and peanut butter in large 
saucepan. ( 2) Cook over medium heat llh minutes, stirring con
stantly. ( 3) Remove from heat; add vanilla, nuts and oats. Mix 
well. ( 4) Drop by tablespoonsful onto wax paper. 

- Trina K. Stimpson, Sand Rock H.S. Home Ec. Dept., Leesburg 

PEANUT BUTTER FUDGE COOKIES 
Number of Servings-9 3-inch squares 

4 c. white sugar lh c. peanut butter 
1 c. milk 1 t. salt 
lh c. cocoa 1 t. vanilla 
1 stick margarine 2 c. uncooked oatmeal or nuts 

( 1) Mix white sugar, milk, cocoa, and oleo. ( 2) Boil for 2 
minutes in large pan. ( 3) Remove from heat add peanut butter, salt, 
vanilla, and oatmeal or nuts. ( 4) Beat until it loses its gloss. ( 5) 
Pour into a: buttered pan or drop in with a spoon. ( 6) Cut into 
squares while warm. 

-Carolyn Creasy, Rogers H.S. Home Ec. Dept., Florence 

lh c. shortening 
lh c. brown sugar 
lh c. white sugar 
1 egg 
1 c. flour 

RANGER COOKIES 
Number of Servings-5 dozen 

lh t. baking powder 
lfa t. salt 
1 c. crushed com flakes 
1 c. oatmeal 
lh c. pecans (if desired) 

lfz c. coconut 
( 1) Cream shortening and sugar until smooth. ( 2) Add eggs 

and beat. ( 3) Sift Hour, soda, baking powder and salt together and 
add to creamed mixture. ( 4) Add oatmeal, com Hakes, pecans, and 
coconut. Mix well. ( 5) Roll into small balls or drop by teaspoon
fuls on greased sheet. Mixture will be real stiff. ( 6) Bake 15-20 
minutes at 400° F. 

-Judy Massey, Hale County H.S. Home Ec. Dept., Moundville 
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RANGER COOKIES 
Number of Servings-1 0 dozen 

1 c. shortening 2 c. crushed com Hakes 
1 c. brown sugar 2 c. oatmeal 
1 c. white sugar 1 c. pecans 
2 eggs 1 c. coconut 
1 t. baking powder 2 c. Hour 
lf.! t. salt 2 t. soda 

( 1) Cream shortening and sugar until smooth. . ( 2) Add eggs 
and beat until smooth. ( 3) Sift flour, soda, baking powder, and salt 
together. ( 4) Add to creamed mixture. ( 5) Add com flakes, oat
meal, pecans, and coconut. (6) Mix until well combined. (7) Drop 
by teaspoons on ungreased cookie sheet. ( 8) Bake 12 to 15 minutes 
at 350°. 

-Jane Nichles, St. Clair County H.S. Home Ec. Dept., Odenville 

OLD FASHIONED SUGAR COOKIES 
1 c. shortening 
1 c. sugar 
2 eggs, beaten 
2 t. vanilla 

1 t. soda 

1 c. sour cream 
5 c. cake Hour 
2 t. baking powder 
P4 t. salt 

( 1) Cream shortening and sugar. ( 2) Add eggs and vanilla to 
sour cream. ( 3) Sift together the flour, baking powder, salt and 
soda and add alternately with the liquid to shortening and sugar 
mixture. ( 4) Chill thoroughly. ( 5) Roll out on pastry cloth 14. inch 
thick and cut with large cutter. ( 6) Sprinkle with sugar and press 
in lightly. ( 7) Bake in moderate oven ( 375°) for 15 minutes. 

-Judy Potter, Berry H.S. Home Ec. Dept. 

THUMBPRINT COOKIES 
Number of Servings-60 cookies 

lh c. confectioners' sugar 1 T. vanilla 
1h c. soft butter or margarine 2 c. SoUl' 
14 t. salt Y:! c. chopped pecans 

( 1) Mix sugar, butter, salt, and vanilla together. ( 2) Stir flour 
and pecans into the sugar mixture. Mix well. ( 3) Chill in the re
frigerator at least one hour. ( 4) Heat oven to 350°. ( 5) Shape 
dough into small balls. ( 6) Place 3 inches apart on ungreased 
baking sheet. ( 7) Press thumb gently in center of each ball. ( 8) 
Bake about 15 minutes or until lightly browned and set. ( 9) Cool. 
Fill thumbprint with jelly or tinted icing. 

-Deborah O'Neal, Coffeeville H.S . Homi! EtJ:- Dept: 
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TOFFEE CRUNCH COOKIES 
Number of Servings---3 dozen 

llh c. sifted flour 1 egg 
lh t. baking soda 1 t. vanilla 
lf2 t. salt 1 c. finely chopped Heath 
3.4 c. (packed) brown sugar English Toffee candy bars 

lh c. coarsely chopped pecans 

( 1) Combine and sift flour, soda, and salt. ( 2) Cream butter 
or margarine. ( 3) Add sugar, egg, and vanilla; mix until smooth 
and creamy. ( 4) Stir in dry ingredients. ( 5) Blend in chopped 
candy bars and pecans. ( 6) Drop tablespoonsful 2 inches apart 
onto greased baking sheets. (7) Bake in moderate oven (350°) 
until done, 12-15 minutes. ( 8) Remove from baking sheet and cool 
on wire rack. 

- Merita Steadham, Carrie Lee Taite, Clarke County H.S. Home Ec. Dept., 
Grove Hill 

GINGER CRISPS 
Number of Servings-4 dozen 

3.4 c. shortening or butter llh t. soda 
1 c. sugar 1 t. cinnamon 
lf4 c. molasses or dark syrup lh t. ginger 
1 whole egg lfo& t. salt 
21/2 c. all-purpose O.our lfs t. ground cloves 

( 1) Cream shortening or butter and sugar until light and fluffy. 
( 2) Add unsulphured molasses or syrup and egg, mix well. ( 3) 
Sift dry ingredients, mix thoroughly with molasses mixture. ( 4) 
Chill 2 hours, then form into 11,4 inch balls. ( 5) Place on cookie 
sheet leaving about two inches between cookies to allow for spread
ing. ( 6) Bake in 375° oven for 10 to 12 minutes. ( 7) Cool slightly 
then loosen, leave on sheet until cool. 

-MeLinda Kittrell, Sulligent H.S. Home Ec. Dept. 
(Courtesy of Mrs. Arthia Rye, Lunchroom Supervisor) 

OATMEAL CRISPS 
Number of Servings-5 dozen 

1 c. shortening 1¥2 c. sifted all-purpose O.our 
1 c. brown sugar 1 t. salt 
1 c. granulated sugar 1 t. soda 
2 eggs 3 c. quick-cooking rolled oats 
1 t. vanilla 1/2 c. chopped walnuts 

( 1) Thoroughly cream shortening and sugars. ( 2) Add eggs 
and vanilla. ( 3) Beat well. ( 4) Sift together flour, salt and soda; 
add to creamed mixture. Stir in rolled oats and nuts. Mix. ( 5) 
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Form dough in rolls, 1 to 1 Y2 inches in diameter. Wrap in waxed 
paper, aluminum foil, or clear plastic. Chill thoroughly. (6) With 
sharp knife, slice cookies about 1ti inch thick. ( 7) Bake on un
greased cookie sheet in moderate oven ( 350°) 10 minutes or until 
lightly browned. 

-Debra Estes, Etowah H.S. Home Eo. Dept., AttaUa 

EASY PEANUT BUTTER COOKIES 
Humber of Servings-36 

1 c. peanut butter 1 egg 
1 c. sugar 1 t. vanilla 

( 1) Preheat oven to 300° F. ( 2) Mix peanut butter and sugar. 
( 3) Add egg and vanilla, and mix thoroughly. ( 4) Roll into balls 
size of walnuts. (5) Place on lightly greased cookie sheet. (6) Flat
ten with fork dipped in flour, crisscross. (7) Bake for 13 minutes. 

-Vicky Smith, PriceviUe Junior H.S. Home Eo. Dept., Decatur 

PEANUT BUTTER COOKIES 
Humber of Servings-120 

1 c. peanut butter 2 eggs 
lh c. lard 2 c. flour 
1 c. brown sugar 2 t. soda 
1 c. white sugar lfz t. salt 

( 1) Mix thoroughly peanut butter, white sugar, brown sugar, 
lard and eggs. ( 2) Sift together flour, soda and salt and blend into 
mixture. ( 3) Chill dough 45 minutes. ( 4) Roll into balls tl1e size 
of large walnuts and place 3" apart on lightly greased baking sheet. 
( 5) Flatten with fork dipped in flour; criss-cross and bake at 350° F., 
until light brown not until hard. 

-Betty A. Peterson, Rebecca Comer H.S. Home Ec. Dept., Eufaula 

PEANUT BUTTER COOKIES 
Humber of Servings-about 6 dozen 

1 c. shortening 1 t. soda 
2 c. sugar 1 t. salt 
1 c. peanut butter 3 T. boiling water 
3 c. sifted flour 1 t. vanilla 

( 1) Cream together shortening, sugar and peanut butter. ( 2) 
Sift together flour, soda, and salt. ( 3) Combine creamed shorten
ing mixture, flour mixture, boiling water, and vanilla. Mixture 
should be dry and crumbly. ( 4) Roll in small balls, place on un
greased cookie sheet. Press fiat with fork dipped in water. ( 5) 
Bake in 350° oven until golden brown (about 15 minutes) . 

- Bivian Alexander, Shelby County Area Vocational Center, Occ. Home Ec., 
Columbiana 

i9H 



C 0 0 K IE S ---------------------

PEANUT BUTTER COOKIES 
Number of Servings-4 Y2 dozen 

lh c. peanut butter lh c. granulated sugar 
lJ4. o. shortening 1 egg, well beaten 
lh c. brown sugar 1 c. sifted all-purpose flour 

1 t. soda 

( 1) Cream peanut butter and shortening together. ( 2) Add 
sugar gradually, continuing to cream until mixture is light and 
Huffy. ( 3) Add beaten egg. ( 4) Sift flour and soda together; add 
to mixture and mix well. ( 5) Drop mixture, one level teaspoon at a 
time on cookie sheet. ( 6) Press down with tines of a fork; press a 
second time so that creases are at right angles. (7) Bake 10-15 
minutes in moderate oven 350° F. 

-Sherry Scarbrough, Wetumpka H.S. Home Ec. Dept. 

PEANUT BUTTER COOKIES 
Number of Servings-4 dozen 

3 c. all-purpose flour 1 c. white sugar 
2 t. baking soda 1 c. brown sugar 
lf4 t. salt 2 eggs 
1 c. shortening 1 c. peanut butter 

1 t. vanilla 

( 1) Grease cookie sheet lightly. ( 2) Sift flour once, then meas
ure and sift again with soda and salt. ( 3) Cream shortening with 
the brown and white sugar. ( 4) Add beaten eggs and beat until 
mixtme is smooth and fluffy. (5) Add peanut butter and beat well. 
( 6) Add flour mixture and stir until thoroughly blended. ( 7) Chill. 
( 8) Roll out small balls and place on cookie sheet. ( 9) Flatten 
cookies by criss-crossing with the tines of a fork. ( 10) Bake at 375° 
about 15-18 minutes. ( 11) Remove from cookie sheet before cool
ing. -Charmaine Morrow, Eutaw Middle Grade School Home Ec. Dept. 

- Renethia King, East Perry H.S. Horne Ec. Dept., Suttle 

PEANUT BUTTER CRISS-CROSSES 
Number of Servings-5 dozen 

1 c. shortening 
1 c. granulated sugar 
1 c. brown sugar 
2eggs 

lh t. salt 

1 t. vanilla 
1 c. peanut butter 
3 c. sifted all-purpose flour 
2 t. soda 

(1) Thoroughly cream shortening, sugar, eggs, and vanilla. (2) 
Stir in peanut butter. ( 3) Sift dry ingredients, stir into creamed 
mixture. ( 4) Drop by rounded teaspoons on ungreased cookie 
sheet. ( 5) Press with back of floured fork to make criss-crosses. 
( 6) Bake in 350° for about 10 minutes . 

. • ·; -Beulah Ruffin, F. W. Olin H.S. Home Ec. Dept., Birmingham 
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PEANUT BUTTER CRISS CROSSES 
Number of Servings-8 dozen 

1 c. shortening 1 c. peanut butter 
1 c. granulated sugar 3 c. sifted enriched flour 
1 t. vanilla 2 t. soda 
2 beaten eggs dash of salt 

( 1) Thoroughly cream shortening, sugars, and vanilla. ( 2) Add 
eggs, beat thoroughly. ( 3) Stir in peanut butter. ( 4) Sift dry in
gredients and stir into creamed mixture. ( 5) Form into tiny balls 
and place on ungreased cooky sheet. ( 6) Press with back of a fork 
to make crisscross. (Dough may be rolled and cut if desired.) ( 7) 
Bake in moderate oven ( 375° ) 10 minutes. 

-Rose Morgan, TtlSkegee Institute H.S. Home Ec. Dept. 

COCONUT CRUNCHIES 
Number of Servings-3 Vz dozen 

I stick (lh c.) margarine 14 t. soda 
lh c. granulated sugar 1f2 t. baking powder 
lh c. packed brown sugar % t. salt 
lh t. vanilla 1 c. rolled oats 
I egg I c. com flakes · 
1 o. sifted flour lh c. coconut 

( 1) Cream together margarine, sugars, and vanilla. ( 2) Add 
egg and mix until smooth. ( 3) Sift Hour, soda, baking powder, and 
salt together and add to first mixture. ( 4) Blend in rolled oats, corn 
Hakes, and coconut. ( 5) Drop by teaspoonfuls onto a baking sheet. 
(6) Bake in a 325° F. oven 15 to 20 minutes. 

-June Gladden, EtfJWah H.S. Home Ec. Dept., Attalla 

DINGBATS 
Number of Servings-36 

1 stick margarine 1 c. chopped pecans 
1 c. sugar 1 t. vanilla 
1 egg, well beaten 4 c. rice krispies 
1 pkg. dates, chopped coconut 

(I) Mix margarine and sugar. (2) Add well-beaten egg and 
package of chopped dates. ( 3) Cook together over low heat, until 
dissolved. ( 4) Add one cup chopped pecans and cook 10 minutes 
longer, stirring constantly. ( 5) Remove from heat and add 1 tea
spoon vanilla and stir. ( 6) Add 4 cups Rice Krispies and mix well. 
(7) Form in small balls and roll in flaked coconut. These may be 
made in advance and frozen or refrigerated for days. 

-Cathy Leakey, Saks H.S. Home Ec. Dept., Anniston 
-Ramona Readen, Valley H.S. Home Ec. Dept., Fairfax 
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1 c. sugar 
1 T. cocoa 
%c. milk 

CHOCOLATE OATMEAL DROPS 
Number of Servings-2-3 dozen 

lf4 c. butter 
lf4 c. peanut butter 
1 c. quick-cooking oats, uncooked 

% t. vanilla 

(1) Mix sugar and cocoa in a boiler. (2) Add milk and butter. 
( 3) Stir mixture over low heat until it boils. Boil one minute. ( 4) 
Remove mixture from heat. Stir in peanut butter and oats until 
well mixed. Add vanilla. ( 5) Set aside to cool about ten minutes. 
(6) Drop by teaspoonfuls onto a cookie sheet lined with wax paper. 
( 7) Set aside to cool and set. 

-Georgia Ramey, Auburn Junior H.S. Home Ec. Dept. 

2 c. sugru: 
3 t. cocoa 
1 stick margarine 

OATMEAL FUDGES 
Number of Servings-25 

1 t. vanilla 

lh c. milk 
.lf2 c. peanut butter 
3 c. uncooked oats 

( 1) Combine sugar, cocoa, oleo, and milk in large boiler. ( 2) 
Stir mixture and cook over medium heat until mixture thickens. 
(Cooking time approximately one minute after mixture comes to a 
good boil.) ( 3) Remove from heat and add peanut butter, oats and 
vanilla. ( 4) Drop by spoonfuls on lightly greased pan or wax 
paper. Cool. 

-Jackie Howell, Thomasville H.S. Home Ec. Dept. 

PEANUT BUTTER KRUNCHIES 
Number of Servings-12-15 

1 c. sugar 1 c. peanut butter 
1 c. syrup 8 c. corn Oakes 

( 1) Place sugar and syrup in sauce pan and cook on medium 
heat until all sugar is dissolved and syrup spins a thread, stirring 
constantly. ( 2) Continue stirring and add peanut butter. Mter 
peanut butter has softened, combine mixture with com Hakes. ( 3) 
Stir rapidly until Hakes are coated and stick together. ( 4) Press 
mixture into a buttered 9" x 13" pan. ( 5) Let cool and cut into 
squares. 

-Debra Mattox, Collinsville H.S. Home Ec. Dept. 
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2 c. sugar 
4 T. cocoa 
lk;c. milk 

FUDGE QUICKIES 
Number of Servings-32. pieces 

, 1 stick margarine 
3 o. rolled oats 
1 c. peanut butter 

1 t. vanilla 

( 1) Combine the sugar, cocoa, milk and margarine together in 
a boiler. ( 2) Bring to a boil and boil for one minute. ( 3) In another 
bowl combine oats, peanut butter, and vanilla. ( 4) Pour these in
gredients into the boiler and mix together well. ( 5) Drop by tea
spoonfuls on a sheet of waxed paper. 

-Brenda Grant, Fairhope H.S. Home Ec. Dept. 

MEXICAN WEDDING CAKE 
N,umber of Servings-3 dozen 

lf4 c. confectioners' sugar 1 c. 8our 
1h c. chopped nuts lh c. butter or margarine 

1 t. vanilla 

( 1) Cream butter and sugar. ( 2) Add flour gradually, then 
add nuts and vanilla. ( 3) Shape into small balls. ( 4) Bake at 325° 
F. for 15 to 18 minutes on an ungreased cookie sheet. (5) Before 
cookies cool, roll in powdered sugar. 

-Susan Martz, Minor H.S. Home Ec. Dept., Birmingham 

SAND TARTS 
Number of Servings-5 dozen 

1 c. butter or margarine 3 c. sifted O.our 
4 T. powdered sugar 1 c. chopped pecans 

additional powdered sugar 

( 1) Cream butter and powdered sugar. ( 2) Gradually add 
flour and continue to mix. ( 3) Fold in chopped pecans. Dough 
should hold together. ( 4) Shape into small rolls about I% inches 
long. ( 5) Place on an ungreased cookie sheet. ( 6) Bake in a pre
heated 350° F. oven for 20 minutes or until a golden brown. ( 7) 
While cookies are still hot, roll in additional powdered sugar. 

-Lottie Caples, Robertsdale Area Voc. Center, Occ. Home Ec. 

SAND TARTS 
1-tumber of Servings-2 V2 dozen 

1 c. butter, softened 1 t. vanilla 
1 c. powdered sugar 2lh c. 8our 

( 1) Mix all ingredients. ( 2) Shape into balls or "fingers." ( 3) 
Bake at 350° for 20 minutes. ( 4) Remove from pan, sprinkle with 
powdered sugar. 

-Karen Chisenall, Stevenson H.S. Home Ec. Dept. 
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PETTICOAT TAILS 
Number of Servings-35 to 40 

1 c. soft margarine, (2 sticks) lf4 t. salt 
1 c. confectioners' sugar, sifted 1 t. flavoring 

21h c. sifted flour 

( 1) Mix margarine, sugar, and flavoring until very creamy. ( 2) 
Sift Hour and salt together. ( 3) Then mix all the ingredients until 
the dough is like modeling clay (the dough is not sticky). ( 4) Roll 
in waxed paper or put into fruit juice cans. ( 5) Put in refrigerator 
for 24 hours. ( 6 )' Slice thin and bake at 350° until slightly brown. 

-Cynthia Barnes, Geneva H.S. Home Ec. Dept. 

TOFFEE TREAT 
Number of Servings-24 

1 c. butter or margarine 2 c. Hour 
1 c. brown sugar 1 t. vanilla 
1 egg yolk 1 pkg. semi-sweet chocolate chips 

lf2 c. nuts 

( 1) Cream together butter or margarine and brown sugar, add 
egg yolk. ( 2) Blend in Hour and vanilla. ( 3) Put dough %" thick 
on a greased 17'' x 14" x 1" or two square pans. ( 4) Melt chocolate 
chips in double boiler and pour over dough, sprinkle nuts on top. 
(5) Bake at 375° for 15 to 20 minutes. 

-Jane Donaldson, Opp H.S. Home Ec. Dept. 

BARS AND SQUARES 
DREAM BARS 

Number of Servings-12 

1 c. sifted flour 2 beaten eggs 
2 T. brown sugar 1 6-oz. pkg. chocolate chips 
1h c. butter 11h c. brown sugar 
lf4 c. sifted flour %. c. coconut 
lf2 t. baking powder 1h t. vanilla 

(1) Mix 1 c. sifted Hour with 2 T. brown sugar. (2) Cut in lf2 
c. butter until fine crumbs are made. ( 3) Put into buttered pan and 
bake 15 minutes at 350°. TOPPING: ( 1) Beat eggs until lemon 
colored, add sugar gradually. ( 2) Add Hour, baking powder, and 
vanilla. (3LFold in coconut and chocolate chips. ( 4) Spread over 
partially baked mixture and bake at 350° for 30 minutes. ( 5) When 
cool, cut into squares. 

-Karen Ward, B. B. Comer Memorial H.S. Home Ec. Dept., Sylacauga 
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LEMON BARS 

1 c. flour 
lh o. butter 
lf4 c. powdered sugar 
2eggs 

Number of Servings-16 

1 c. sugar 
dash .of salt 
3 T. lemon juice 
2 T. flour 

lh t. baking powder 

( 1) Preheat oven to 350°. ( 2) Mix together first 3 ingredients. 
( 3) Spread mixture over an 8" x 8" ungreased pan and bake for 20 
minutes. ( 4) Mix together next 4 ingredients. ( 5) Add Hour and 
baking powder to the mixture. ( 6) Pour this over crust and bake 
25 minutes. ( 7) Remove from oven and sprinkle with sifted pow
dered sugar. 

-Melissa Barnett, Riverside Junior H.S. Home Ec. Dept., Northport 

1 c. all-purpose flour 
lh t. baking powder 
4 T. cocoa 
3,4 t. salt 

BROWNIES 
Number of Servings-24 

1 c. pecans 

1 c. sugar 
2 eggs, well beaten 
% c. Wesson Oil 
1 t. vanilla 

( 1) Sift flour, baking powder, cocoa and salt together. ( 2) Beat 
sugar into eggs. ( 3) Add Wesson Oil and vanilla. ( 4) Add Hour 
mixture and mix well. ( 5) Add nuts. ( 6) Pour into a greased and 
floured pan 8" x 12". (7) Bake at 350° F. for 20 minutes. (8) Leave 
in pan to cool and cover with Chocolate Frosting. ( 9) Cut in 
squares. 

2 c. sugar 
3 T. cocoa 
lf4 t. cream of tartar 

CHOCOLATE FR!OSTING 

lf4 t. salt 
lh c. milk 
1 ,stick butter 

lh t. vanilla 

( 1) Combine all ingredients, except vanilla. ( 2) Stir until sugar 
dissolves. ( 3) Bring to rapid boil and boil for 1¥2 minutes. ( 4) 
Remove from hea.t and add vanilla. (5) Cool. (6) Beat until right 
consistency to spread 

-Gina Garrison, Fayette County H.S. Home Ec. Dept. 
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BROWNIES 
Number of Servings-18 

1 stick margarine 2 eggs 
1 c. sugar 1 t. vanilla 
3,4 c. sifted all-purpose flour lh c. chopped pecans (more, if 
lf4 c. sifted cocoa desired) 

( 1) Measure and place all ingredients in mixing bowl. ( 2) 
Blend well with spoon. ( 3) Pour into 9" cake pan (for thinner 
brownies and more pieces use 9" x 13" pan) . Bake at 375° F. for 25 
minutes. 

...,.. Amy Kilpatrick, Frisco City H.S. Home Ec. Dept. 

BROWNIES 
Number of Servings-16 to 25 

1f.J c. shortening 
1 pkg. (1 c.) semi-sweet chocolate 

morsels 

lh c. sifted all-purpose flour 
lh t. baking powder 
~ t. salt 

2 eggs, beaten 
lh c. sugar 

1 c. chopped nuts 
1 t. vanilla 

( 1) Set oven at 375°. ( 2) Combine shortening and chocolate, 
and melt over hot water. Remove from heat when melted. ( 3) Sift 
flour, baking powder and salt into a bowl. ( 4) Beat eggs in a mix
ing bowl; add sugar gradually - beating until fluffy. ( 5) Add flour 
mixture and nuts; blend well. ( 6) Stir in vanilla and the chocolate 
mixture. ( 7) Spread mixture evenly in a well greased 8 or 9 inch 
square pan, or in a greased waxed paper lined pan. ( 8) Bake at 375° 
about 25 to 30 minutes. {9) Cool slightly, cut into squares. 

-Carolyn Oliver, Eutaw Middle Grade School Home Ec. Dept. 

% c. sifted flour 
lfz t. salt 
lfz c. shortening 
2 T. cocoa 

C'HOCOLA TE BROWNIES 
Number of Servings-16 

1 c. sugar 
2eggs 
lh c. chopped nuts 
1 t. vanilla 

( 1) Sift the flour once, measure and resift with the salt. ( 2) 
Melt the shortening and chocolate over hot water. ( 3) Cool. ( 4) 
Add sugar and eggs. (5) Blend. (6) Add nuts and vanilla. (7) 
Pour into a greased 8 or 9 inch pan and bake at 325° for about 30 
minutes, or until done. Makes 16 brownies. 

-Donna Tussey, Auburn H.S. Home Ec. Dept. 
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CHOCOLATE NUT BROWNIES 

% c. shortening 
Ph c. sugar 
2 eggs 
1 c. sifted Hour 

Number of Servings---12 

lf2 c. cocoa 
lh t. baking powder 
lh t. salt 
1 t. vanilla 

lh c. chopped nuts 

( 1) Blend shortening, sugar and eggs. ( 2) Combine flour, cocoa, 
baking powder, and salt. ( 3) Combine the two and mix well. ( 4) 
Stir in vanilla and nuts. ( 5) Spread in greased 8 inch square pan. 
( 6) Bake at 375° for 25 to 30 minutes. ( 7) Sprinkle cooled brownies 
'vith confectioners' sugar or spread with cocoa frosting. 

- Gloyce Thrasher, Northside H.S. Home Ec. Dept., Samantha 

1 c. sugar 
3Ac. Hour 
2 T. cocoa 

FUDGE BROWNIES 
Number of Servings-2 dozen 

lh c. shortening 
2 eggs, well beaten 
1 t. vanilla 

lh c. chopped nuts 

( 1) Mix together sugar, flour and cocoa. ( 2) Add shortening, 
eggs, add vanilla, stirring until well mixed. ( 3) Add chopped nuts. 
( 4) Pour into a 12" x 10" x 2" greased pan and bake in a 350° oven 
for approximately 25 minutes. 

- Needa Blaylock, Sulligent H.S. Home Ec. Dept. 

PRALINE BROWNIES 
Number of Servings-12 

1 pkg. Duncan Hines Double 2 T. butter or margarine, melted 
Fudge Brownie Mix, regular lh c. chopped pecans 
size lh c. light brown sugar 

( 1) Mix chewy fudge or cake-like brownies as directed on back 
of the outer package except do not add nuts. ( 2) Spread in greased 
8 or 9 inch square pan. ( 3) Combine melted butter, brown sugar 
and pecans. (4) Sprinkle evenly over batter. (5) Bake at 350° for 
about 30 minutes. 

-Darlene Christian, Coosa County H.S. Home Ec. Dept., Rockford 

1 c. margarine 
1lh t. vanilla 
1 t. salt 
1 c. sugar 

KOOKIE BRITTLE 
Number of Servings-2-3 dozen 
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2 c. sifted Hour 
1 6-oz. pkg. chocolate chips 
1 c. finely chopped English 

walnuts or pecans 



BARS AND SQUARES---------------

( 1) Preheat oven to 375° F. ( 2) Combine margarine, vanilla, 
and salt in bowl, and blend well. ( 3) Gradually beat in sugar. ( 4) 
Add flour, chocolate chips and % cup walnuts, mix well. ( 5) Press 
evenly into ungreased 15" x 10" x 1" pan. ( 6) Sprinkle remaining 
:!4 cup walnuts over top and press in lightly. (7) Bake at 375° F. 
for 25 minutes or until golden brown. ( 8) Cool, then break in 
irregular pieces. 

-Fran Owen, Dadeville H.S. Home Ec. Dept. 

CHRIS' COOKIES 
Number of Servings--12-16 

1 can Eagle Brand sweetened 1 pkg. chocolate chips 
condensed milk lh c. chopped pecans 

8 double graham crackers, 1 t. vanilla 
crushed lh t. salt 

( 1) Mix all ingredients together thoroughly. ( 2) Place in 8" x 
8" pan. ( 3) Bake for 25 minutes at 350°. Cut into squares while 
warm. 

lf4 lb. butter 

-Freda Hand, Suzie Wendland and Debbie Parker, 
AutaugaviUe H.S. Home Ec. Dept. 

SEVEN LAYER COOKIES 
Number of Servings--12 

1 6-oz. pkg. chocolate chips 
1 c. graham cracker crumbs 
1 c. coconut 

1 6-oz. pkg. butterscotch chips 
1 can Eagle Brand milk 

1 c. chopped nuts 

( 1) Melt butter in 9" x 13" baking pan. ( 2) Sprinkle on gra
ham cracker crumbs, then coconut. ( 3) Add a layer of chocolate 
chips and a layer of butterscotch chips. ( 4) Pour condensed milk 
over chips. ( 5) Sprinkle chopped nuts on top. ( 6) Bake at 375° for 
30 minutes. 

-Vicki Pope, Conecuh County H.S. Home Ec. Dept., Castleberry 

SEVEN LAYER COOKIES 
1h stick margarine 1 pkg. chocolate chips 
1 c. graham cracker crumbs 1 can sweetened condensed milk 
1 can flake coconut 1 c. chopped pecans 

1 pkg. butterscotch chips 

( 1) Melt margarine in 9" x 13" pan. ( 2) Add remaining in
gredients in layers without mixing. ( 3) Bake 30 minutes at 325° F. 
Cool in pan before cutting. 

- Nanci. Moore, Dadeville H.S. Home Ec. Dept. 
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HELLO DOLLIES 
Number of Servings-48 squares 

lh stick margarine, melted 1 c. pecans or walnuts, chopped 
1 c. graham cracker crumbs 1 c. coconut 
1 c. chocolate chips, semi-sweet 1 can Eagle Brand milk 

( 1) Place melted margarine in a 9" x 13" x 2" pan. ( 2) Spread 
graham crackers evenly over the margarine. ( 3) Add layer of 
chocolate chips. ( 4) Add layer of chopped nuts. ( 5) Add layer of 
coconut. ( 6) Pour condensed milk evenly over the other layers. 
(DO NOT MIX). ( 7) Bake 30-40 minutes at 350°. ( 8) Remove 
from oven, let cool and cut in squares. 

- Philda Sharp, Cotaco Junior H.S. Home Ec. Dept., SomerviUe 

LEMON-COCONUT SQUARES 
Number of Servings-24 

1lh c. all-purpose flour lfz c. brown sugar 
lh c. butter or margarine 

( 1) Mix together Hour, sugar and butter. ( 2) Pat down well in 
buttered pan ( 9" x 13"). ( 3) Bake in very slow oven ( 275°) 10 
minutes. 

'FILLING 

2 eggs, beaten 2 T. flour 
1 c. brown sugar, 6.rmly packed lh t. baking powder 
1lh c. shredded coconut lf4 t. salt 
1 c. chopped nuts lh t. vanilla 

( 1) Combine eggs, sugar, coconut, nuts, Hour, baking powder, 
salt and vanilla. ( 2) Spread on top of baked mixture. ( 3) Bake in 
350° oven for 20 minutes. 

FROSTING 

1 c. confectioners' sugar 1 T. melted butter 
juice of 1 lemon 

( 1) Combine confectioners' sugar, melted butter and lemon 
juice. ( 2) Spread on cake while still warm. ( 3) Cut in squares. 

-Dianne LoUar, Oakman H.S. Home Ec. Dept. 

PINEAPPLE-CHOCOLATE SQUARES 
Number of Servings-16 

3,4 c. shortening 
1lfz c. granulated sugar 
1 t. vanilla 
3eggs 
1 c. sifted all-purpose flour 
1 t. baking powder 
lh t. salt 
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lh t. cinnamon 
l/4 c. chopped pecans 
2 1-oz. sq. unsweetened chocolate, 

melted and cooled 
1 c. crushed pineapple, well 

drained 



BARS AND SQUARES---------------

( 1) Cream sugar and shortening. ( 2) Add eggs one at a time 
and beat well after each addition. ( 3) Sift together Hour, baking 
powder, salt, and cinnamon. ( 4) Stir into cream mixture. ( 5) 
Divide batter. (6) To one-half add nuts and chocolate squares. (7) 
Spread in a greased 9" x 9" x 2" pan. ( 8) Add pineapple to re
maining batter. ( 9) Spread carefully over chocolate layer. ( 10) 
Bake at 350° F. for 35 minutes or until done. Cool. Cut in squares 
or bars. 

-Debbie Wakefield, Ra7'ldtllph County H.S. Home Ec. Dept., Wedowee 

SWISS CHOCOLATE SQUARES 
Humber of Servings--20-25 

1 c. water 
1h c. margarine 
Ph sq. (Ph-oz.) unsweetened 

chocolate 
2 c. flour 

2 c. sugar 
2eggs 
lh c. dairy sour cream 
1 t. baking soda 
1h t. salt 

( 1) Heat oven to 375°. ( 2) Combine water, margarine and 
chocolate in saucepan; bring to a boil. ( 3) Remove from heat and 
stir in combined flour and sugar. ( 4) Add eggs, sour cream, soda 
and salt and mix well. ( 5) Pour into greased 15% x 10¥2 inch 
jelly roll pan. Bake at 375° for 20-25 minutes. ( 6) Frost with Milk 
Chocolate Frosting. 

MILK CHOCOLATE FROSTING 

1h c. Parkay margarine 
6 T. milk 
Ph sq. (P/z-oz.) unsweetened 

chocolate 

4% c. sifted confectioners' sugar 
1 t. vanilla 
1h c. chopped nuts 

( 1) Combine margarine, milk and chocolate in saucepan. ( 2) 
Bring to a rolling boil, stirring constantly. ( 3) Remove from heat 
and add sugar. ( 4) Beat until smooth. ( 5) Stir in vanilla. ( 6) 
Spread on cake and sprinkle with nuts. (7) Cut into 24 squares. 

-Cynthia Dominey, Abbeville H.S. Home Ec. Dept. 
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---------------- F R 0 Z EN DES S E R T S 

FROZEN DESSERTS 
LEMON ICEBOX DESSERT 

Number of Servings-16 

1 lge. can evaporated milk juice and rind of 2 lemons 
1 c. sugar vanilla wafer crumbs 

( 1) Chill milk, whip until stiff. ( 2) Add juice, rind and sugar 
gradually and mix well. ( 3) Spread mixture on a layer of vanilla 
wafer crumbs, sprinkle top with vanilla wafer crumbs. Freeze until 
firm. 

-Amelia Smith, Elkmont H.S. Home Ec. Dept. 

LEMON SNOW FREEZE 
Number of Servings-10 

CRUST 

1 c. graham cracker crumbs 2 T. sugar 
3 T. butter, melted 

( 1) Mix graham crackers, sugar and butter. ( 2) Press mixture 
on bottom and sides of buttered ice trays. 

FILLING 

2 eggs, separated lh c. lemon juice 
1 can sweetened condensed mlik 1 c. coconut 

4 T. sugar 

( 1) Beat egg yolks until thick. ( 2) Gradually add milk. Add 
lemon juice, stirring until thick. ( 3) Stir in coconut. ( 4) Whip 
egg whites, add sugar and beat until stiff. (5) Fold into lemon mix
ture. ( 6) Pour into crust, sprinkle some coconut on top, and freeze. 

-Rachel Kathryn Roberts, New Hope H.S. Home Ec. Dept. 

HOLIDAY SPECIAL FREEZE (ICE CREAM) 
Number of Servings-5 

1 c. prepared mincemeat 1 qt. vanilla ice cream 
1 c. canned jellied cranberry 3M c. toasted almonds 

sauce 6-8 cherries 

( 1) Combine mincemeat and cranberry sauce. ( 2) Stir ice 
cream just to soften with spoon. ( 3) Swirl mincemeat and cran
berry mixture through ice cream to marble. ( 4) Pile into 1 quart 
refrigerator tray; freeze firm. ( 5) Serve in sherbert dishes. ( 6) 
Sprinkle top of each dish with nuts. ( 7) Top with cherry. 

-Patricia Thomas, Russell H.S. Home Ec. Dept., Hurtsboro 
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F R 0 Z E H D E S S E R T S ----------------

ICE CREAM 
Humber of Servings--1 gallon 

1 qt. homogenized milk 1 c. sugar 
1 can Eagle Brand condensed 2 T. vanilla flavoring 

milk 3 c. mashed peaches or 
1 sm. can evaporated milk 1 qt. strawberries with 
lh pt. whipping cream 1 c. sugar and juice of 
1 pt. coffee cream one lemon 

( 1) Combine first six ingredients and freeze to a mush. ( 2) Add 
peach mixture and freeze hard. ( 3) Remove dasher and pack. (This 
ice cream may be stored in the freezer and will not become icy. For 
banana cream use 6 well-ripened bananas- for pineapple cream 
use one No. 21;2 can crushed pineapple and reducing amount of 
sugar 1;2 cup. ) 

%. c. sugar 
2 T. flour 
lfs t. salt 

VANILLA ICE CREAM 
Humber of Servings-:t quarts 

Ph c. milk 
2 eggs, slightly beaten 
Ph c. heavy cream 

Ph t. vanilla 

( 1) Put sugar, flour, and salt in top of a double boiler, and 
mix. ( 2) Add milk and cook over direct heat, stirring constantly, 
until mixture boils for about 1 minute. ( 3) Stir a small amount of 
the hot mixture into slightly beaten eggs, and then stir this into the 
rest of the hot mixture. ( 4) Place over simmering water in bottom 
of double boiler, stir constantly and cook for about 2 minutes. ( 5) 
Cool, stir in whipping cream and vanilla. ( 6) Pour into freezer and 
freeze as directed. 

-Phyllis Cain, Repton H.S. Home Ec. Dept. 

STRAWBERRY SHERBET 
Humber of Servings-6-8 

1 pkg. strawberry flavored gelatin 2 T. grated lemon peel 
1 c. hot water 2 c. milk 
lh c. sugar 1 c. cream 

lf.& c. lemon juice 

( 1) Dissolve gelatin in hot water and cool slightly. ( 2) Add re
main ding ingredients; mix thoroughly. ( 3) Freeze firm in auto
matic refrigerator tray. ( 4) Turn into chilled bowl and beat thor
oughly. (5) Return to tray and freeze. 

- Venissa Raby, George P. Austin H.S. Home Ec. Dept., Linden 
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CHERRY, BLUEBERRY, OR PEACH TORTE 
Number of Servi!lgs-8 

16 crushed graham crackers 2 eggs 
'h c. oleo 'h c. sugar 
'h c. sugar 1 can cherry, blueberry or peach 
1 8-oz. pkg. cream cheese canned pie filling 

( 1) Mix graham crackers, oleo, and sugar together and press 
in large fiat casserole dish. ( 2) Blend cream cheese, eggs, and 
sugar and pour over the graham crackers. ( 3) Cook 25 minutes at 
300° and cool. ( 4) Pour pie filling over all, cover with foil and 
freeze. When using the peach pie mix, whip the peaches before 
pouring them on the torte. 

-Karen Wilson, Carroll H.S. Home Ec. Dept., Ozark 

COFFEE TORTE 
Number of Servings--8-1 0 

1 egg white 
1 T. (dry) instant coffee 
lk t. salt 
2 T. sugar 

1 c. whipping cream 
lf4 c. sugar 
1 t. vanilla 
lfs t. almond Savoring 

% c. toasted almonds 

( 1) Combine egg white, coffee and salt. ( 2) Beat until stiff. 
Add 2 tablespoons sugar and beat until smooth. ( 3) Whip cream. 
( 4) Gradually add 1;4 cup sugar, vanilla, and almond flavoring, 
beat until well mixed. ( 5) Fold cream mixture into egg white mix
ture and add nuts. ( 6) Pour into paper cup liners placed in muffin 
tins and freeze. (7) Cover and keep in freezer until ready to serve. 

' -Gloria Bodiford, Luverne H.S. Home Ec. Dept. 

REFRIGERATOR DESSERTS 
BLUEBERRY CHEESECAKE 

Number of Servings-& 
2 eggs, well beaten 15 oz. can blueberries 
'h c. sugar lf4 c. sugar 
1 t. vanilla lf4 c. water 
8 oz. cream cheese 2 T. cornstarch 

( 1) Make graham cracker crust by crushing 18 graham crackers, 
lf2 c. melted butter, % c. sugar and press into 9" x 11" pan. ( 2) 
Combine eggs, lf2 c. sugar, vanilla and cream cheese, blending well. 
( 3) Fill crust with the mixture and bake 20 minutes at 375°. ( 4) 
Drain blueberries. ( 5) Add % c. sugar, cornstarch and water to 
the berry juice. ( 6) Cook until thick. ( 7) Add the blueberries and 
spread over cheese mixture when cool. ( 8) Chill and serve with 
whipped cream. -Beth Lisenby, Abbeville H.S. Home Ec. Dept. 
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PEACHES 'N CREAM CHEESECAKE 
Number of Servings-6 to 8 

3~ c. flour 1 8-oz. pkg. cream cheese, 
3+4 oz. pkg. dry vanilla pudding softened 

lf4 c. sugar mix (not instant) 
3 T. butter or margarine 
1 egg 

3 T. reserved juice 
1 T. sugar 

lh c. milk lh t. cinnamon 
1 15-20-oz. can sl. peaches or 

pineapple chunks 
( 1) Grease bottom and sides of 9-inch deep dish or 10-inch pie 

pan. ( 2) Combine flour, pudding mix, butter or margarine, egg 
and ¥2 cup milk in large mixer bowl; beat 2 minutes at medium 
speed; pour into prepared pan. ( 3) Drain fruit and reserve juice, 
place fruit over batter. ( 4) Combine cream cheese, ~ c. sugar 
and 3 T. reserved juice in small mixer bewl. Beat 2 minutes at 
medium speed; spoon to within 1 inch of edge of batter. ( 5) Com
bine sugar and cinnamon, sprinkle over cream cheese filling. ( 6) 
Bake at 350° for 30 to 35 minutes until crust is golden brown. Fill
ing will appear soft. Store in refrigerator. 

-Vicki Haygood, Rogers H.S. Home Ec. Dept., Florence 

BRENDA'S CHERRY AND NUT DELIGHT 
Number of Servings-18 

CRUST 
2 c. plain flour 1 c. oleo 

1 c. chopped nuts 
( 1) Mix flour, oleo and nuts and press in bottom of rectangular 

pan. ( 2) Bake at 350° for 20 minutes. ( 3) Remove from oven and 
cool. 

FILLING 
2 envelopes Dream Whip 3 c. confectioners' sugar 
8 oz. cream cheese, softened 1 can cherry pie filling 

( 1) Mix Dream Whip as directed on package. ( 2) Cream cheese 
and sugar. ( 3) Add to Dream Whip and beat. ( 4) Put on top of 
cooled crust. ( 5) Put in refrigerator. Before serving, spread one 
can cherry pie filling on top. Cut in squares to serve. 

-Brenda Grover, Morgan County H.S. Home Ec. Dept., Hartselle 

CHERRY BERRIES ON A CLOUD 
Number of Servings-6 to 8 

3 egg whites (about lh c.) lfz c. sugar 
lfz t. cream of taratr lh t. vanilla 
% c. sugar 1 c. chilled whipping cream 
1 pkg. (3-oz.) cream cheese, 1 c. miniature marshmallows 

softened 
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------------REFRIGERATOR DESSERTS 

( 1) Heat oven to 275° F. ( 2) Cover baking sheet with heavy 
brown paper. ( 3) Draw outline of heart 9 inches across greatest 
width on paper. ( 4) Beat egg whites and cream of tartar until 
foamy. (5) Beat in %. cup sugar, one tablespoon at a time; con
tinue beating until stiff and glossy. Do not underbeat. (6) Spoon 
meringue into outline on paper, building up side. (7) Bake 1% 
hours. ( 8) Turn off oven, leave meringue in oven with door closed 
one hour. ( 9) Remove from oven, finish cooling away from draft. 
( 10) Blend cream cheese, :Y2 c. sugar and the vanilla. ( 11) In 
chilled bowl, beat cream until stiff. ( 12) Gently fold whipped cream 
and marslunallows into cream cheese mixture. ( 13) Pile into merin
gue shell. Cover, chill at least 12 hours. (14) Just before serving, 
top with Cherry-Berry Topping; cut into wedges. 

CHERRY-BERRY TOPPING 

1 can (21-oz.) cherry pie 6lling 
1 t. lemon juice 

2 c. sliced strawberries or 1 pkg. 
(16-oz.) frozen strawberries, 
thawed, if desired 

Combine cherry pie filling, lemon juice and strawberries. 
- Shelia McConneU, West Limestone H.S. Home Ec. Dept., Lester 

CHERRY ANGEL FOOD SURPRISE 
Number of Servings--18 

1 lge. can cherry pie 6lling lh c. sugar 
1 envelope Dream Whip, 1 8-oz. pkg. cream cheese 

prepared 1 angel food cake 

( 1) Slice angel food cake into three layers across or around the 
cake. ( 2) Prepare Dream Whip by directions on envelope. ( 3) 
Cream the cheese and add sugar and cream until a creamy mixture 
is formed. ( 4) Mix the cream cheese mixture with Dream Whip. 
(5) Spread mixture on top each layer. (6) Spread cherry pie filling 
on top of cheese mixture. ( 7) Stack second layer on top of first 
layer, repeat steps 5 and 6. Stack third layer, repeat steps 5 and 6. 
Chill for several hours. 

-Tilda Sumerel, Belgreen H.S. Home Ec. Dept., RusseUviUe 

CHOCOLATE ANGEL DELIGHT 
Number of Servings--18 

1 13-oz. angel food cake 3 T. sugar 
12 oz. semi-sweet chocolate chips pinch of salt 
2 T. water Ph c. whipping cream 
3 eggs, separated vanilla ice cream 

( 1) Melt chocolate chips and water in top of a double boiler. 
( 2) Stir in egg yolks and salt. ( 3) Beat egg whites until stiff, add 
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REF R IGE RATO R DESSERTS------------

sugar. ( 4) Stir beaten eggs into cooled chocolate mixture. ( 5) Break 
angel food cake into bite-size pieces and place in a 9" x 14" baking 
dish. ( 6) Cover with chocolate sauce. ( 7) Chill 6 hours. ( 8) Serve 
cold in squares with ice cream. 

-Bobby Ann Hodges, Valley Junior H.S. Home Ec. Dept., Fairfax 

EASY CHEESY LEMON BARS 
Number of Servings-35 

1 pkg. lemon cake mix 1 pkg. lemon frosting mix 
1h c. margarine, melted 1 8-oz. pkg. cream cheese, 
1 egg, slightly beaten softened 

2eggs 

( 1) Combine cake mix, margarine and 1 egg. ( 2) Mix with 
fork until moist. ( 3) Pat into 13" x 9" pan, grease on bottom only. 
( 4) Blend frosting mix into cream cheese. ( 5) Reserve :Y2 of the 
cream-cheese frosting mixture. ( 6) Add 2 eggs to the remaining 
frosting mixture. ( 7) Beat 5 minutes. Spread over cake mixture. 
Bake at 350° for 40 minutes. Cool in pan. ( 8) Spread with reserved 
frosting mixture. Chill and cut in squares or bars. 

-Robin Sartin, West End H.S. Home Ec. Dept., Walnut Grove 

STRAWBERRY FLUFF 
Number of Servings-& to 12 

BUTTER CRUST 

Ph c. flour 1 c. oleo 
~ c. brown sugar 1 c. chopped pecans 

( 1) Mix flour and brown sugar. ( 2) Cut in oleo until mixture 
resembles coarse crumbs. ( 3) Stir in chopped pecans. ( 4) Press in 
13" x 9" pan. ( 5) Bake at 400° for 15 minutes. Cool. 

FILLING 

1 8-oz. pkg. cream cheese 1 c. confectioners' sugar 
1lge. box (2 envelopes) Dream Whip 

( 1) Mix cheese, sugar, and vanilla. ( 2) Add Dream Whip and 
mix well. ( 3) Pour over cooled crust in pan. 

TOPPING 
4 c. frozen strawberries 4 T. cornstarch 
1 c. sugar red food coloring 

( 1) Thaw and reserve 2 c. drained berries. ( 2) Put remaining 
berries and juice in pan. ( 3) Add 1 c. sugar, 4 T. cornstarch and red 
food coloring. ( 4) Stir over low heat until thick and clear. ( 5) 
Add reserved 2 c. berries and cool. ( 6) Pour over cheese mixture 
and chill for 12 hours before serving. Fresh strawberries may be 
used. -Melinda Manning, Handley H.S. Home Ec. Dept., Roanoke 
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SURPRISE LOAF 
Number of Servings--6-8 

1 c. whipped cream 1 c. nuts, chopped 
1 sm. bottle cherries 1 sm. pkg. marshmallows 
1 pkg. dates, chopped lf2 lb. graham crackers, crushed 

( 1) Whip cream. ( 2) Add other ingredients. ( 3) Mold in loaf 
pan. ( 4) Place in refrigerator, let chill, 30 minutes or until ready to 
serve. 

-Catherine Norwood, Caffeeville H.S. Home Ec. Dept. 

1 3-oz. pkg. gelatin 
lf.l c. sugar 

STRAWBERRY MOUSSE 
Number of Servings-4-6 

1 c. boiling water 
1 c. cold water 

1 c. whipping cream 

( 1) Dissolve gelatin and sugar in boiling water. ( 2) Add cold 
water. ( 3) Chill until slightly thickened. ( 4) Beat gelatin over ice 
until very light and fluffy. ( 5) Fold in whipped cream; pour into 1% 
quart mold. ( 6) Chill until firm. Unmold and if desired garnish 
with fresh strawberries. 

-Woodville High School Home Ec. Dept. 

MISCELLANEOUS DESSERTS 

5 med. oranges 

AMBROSIA 
Number of Servings-6 

3 T. confectioners' sugar 
3M c. shredded coconut 

( 1) Wash and dry the chilled oranges. ( 2) Remove the skin 
with a sharp knife by cutting it in strips from the top. ( 3) Cut the 
oranges into sections, working over a bowl to catch the juice. Re
move the seeds as the sections are cut. ( 4) Place part of the orange 
sections in a dessert dish and sprinkle with the confectioners' sugar 
and coconut. Repeat by adding another layer of each. ( 5) Chill, 
if time permits, and serve as a dessert. 

-Glenda Sanders, East Perry H.S. Home Ec. Dept., Suttle 

APPLE CRISP 
Number of Servings-6 

4 c. sliced peeled apples 1 c. sugar 
% c. water 1 t. cinnamon 
3M c. flour lf2 t. salt 

1 stick marga1ine or butter 

Hill-



M ISC E LLAN EOU S DESSERTS-----------

( 1) Place apples and water in a 10" x 6" baking pan. ( 2) Sift 
flour, sugar, cinnamon, and salt into a bowl. ( 3) Cut in margarine, 
or butter, until the mixture resembles coarse crumbs. ( 4) Sprinkle 
over the apples. (5) Bake in a moderate oven (350° F.) for 40 
minutes or until apples are tender. 

-Eunice Jacobs, Akron Community H.S. (East) Home Ec. Dept. 

2 c. all-purpose Hour 
1 t. salt 
% c. shortening 
5 T. cold water 
1 t. sugar 

APPLE DUMPLINGS 
Number of Servings--4-6 

lh t. cinnamon 
1 c. sugar 
2c. water 
3 T. butter 
%. t. cinnamon 

4-6 apples 

( 1) Preheat oven to 425°. ( 2) Combine flour, and salt in a mixing 
bowl. ( 3) Cut in shortening. ( 4) Add cold water. ( 5) Form a 
pastry ball and chill 5 minutes. ( 6) Roll out dough into four or 
six squares. (7) Place a pared and cored apple on each square and 
fill with a mixture of 1 teaspoon of sugar and 1;2 teaspoon of cin
namon. ( 8) Wrap the dough over apples and seal edges. ( 9) Place 
in a 10" x 6" baking dish. ( 10) Combine sugar, 2 cups water, butter 
and ~ t. cinnamon to make syrup. ( 11) Heat and pour syrup into 
the bottom of the pan. ( 12) Bake approximately 1 hour or until 
golden brown. (Serve with ice cream. ) 

-Guntersville H.S. Home Ec. Dept. 

BANANA PUDDING 
Number of Servings--8 

%. c. sugar 3 eggs (separated) 
2 T. Hour 1 t. vanilla Havoring 
%. t. salt vanilla wafers 
2 c. milk 6 med. size ripe bananas, sliced 

( 1) Combine 1;2 c. sugar, flour and salt in double boiler; stir in 
milk. ( 2) Cook over boiling water, stirring until thickened. Cook 
uncovered for 15 minutes more. ( 3) Remove from heat and and 
gradually stir hot mixture into egg yolks. ( 4) Return to double 
boiler; cook 5 minutes, stirring constantly. ( 5) Remove from heat 
and add vanilla. ( 6) Line vanilla wafers in bottom of a 11;2 quart 
casserole dish. (7) Top with layer of bananas. (8) Pour a portion 
of custard over it. Repeat layers until all custard is used. ( 9) Beat 
egg whites until stiff. ( 10) Add remainder ~ c. sugar and beat 
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until it forms stiff peaks. ( 11) Pile on top of pudding. Bake in 
preheated oven, 425o for 5 minutes or until delicately browned. 

-Margaret Walker, Headland H.S. Home Ec. Dept. 

CHERRY CRUNCH 
Number of Servings-4-6 

1 can Musselman's Cherry Pie 1 box Jiffy White Cake Mix 
Filling 1 c. chopped nuts 

1 stick margarine, melted 

( 1) Spread pie filling in bottom of a 10" cake pan. ( 2) Sprinkle 
cake mix over pie filling. ( 3) Sprinkle nuts on top and pour melted 
margarine over nuts. ( 4) Bake at 350° for 45 minutes. 

-Luverne H.S. Home Ec. Dept. 

CHERRY PIE 
Number of Servings-4 

1 No. 303 can cherry pie filling 1 box Jiffy Cake Mix 
lf4 c. margarine 

( 1) Pour pie filling into square 8" or 9" pan. ( 2) Melt marga
rine. ( 3) Mix margarine and cake mix. ( 4) Crumble mixture over 
pie filling. ( 5) Bake at 350° until top is golden brown, about 20-25 
minutes. (6) Serve hot or cold, with or without ice cream. 

-Patsy Clemmons, Waterloo H.S. Home Ec. Dept. 

BAKED CHERRY PUDDING 
Number of Servings-6 

1 can cherry pie filling 1 pkg. one-layer cake mix, yellow 
lf.J c. margarme, cut into small pieces 

( 1) Spread pie filling in a buttered 9" x 9" x 2" pan. ( 2) Sprin
kle cake mix evenly over top. ( 3) Dot with margarine. ( 4) Bake 
at 350° F. for 30-35 minutes or until golden brown. 

-Robin Bell, Disque Junior H.S. Home Ec. Dept., Gadsden 

CHOCOLATE SYRUP FOR PLAIN CAKE 
2 c. milk 3 T. cocoa 
2 c. sugar 2 T. oleo 
2 T. flour 1 t. vanilla 

( 1) Mix together sugar, flour and cocoa. ( 2) Add a small 
amount of milk to form a smooth paste. ( 3) Gradually add remain
ing milk. ( 4) Add oleo. ( 5) Cook on medium heat until slightly 
thickened, stirring constantly. ( 6) Stir in vanilla. ( 7) Serve over 
plain cake. 

-Lee Te1'ry, Hazlewood H.S. Home Ec. Dept. 
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HOT FUDGE SAUCE 
Number of Servings-1 pint 

1· sq. semi-sweet chocolate % c. evaporated milk 
Ph c. confectioners' sugar lf4. c. butter 

lh t. vanilla 

( 1) Mix all ingredients, except vanilla, in top of double boiler. 
( 2) Cover and heat over boiling water. ( 3) ·when chocolate melts, 
stir mixture with an electric mixer until well blended. ( 4) Cook 30 
minutes, stilTing occasionally ( 5) Add vanilla. Heat before serving 
on cake, ice cream or other desserts. 

-Lexington H.S. Home Ec. Dept. 

FRIENDSHIP TOPPING 
1h c. canned peaches, cut in 1h c. pineapple, cut in chunks 

chunks lf4 c. Maraschino cherries, cut in 
1h c. apricots, cut in chunks wedges 

1 c. granulated sugar 

(1) Combine all ingredients in apothecary jar, stirring well. 
( 2) Stir about once a week. ( 3) Every 14 days add 1 cup sugar 
and 1 cup canned fruit of your choice or add 113 cup each of 3 dif
ferent kinds of fruit. NOTE: Do not add juice; DO NOT REFRIG
ERATE, do not use fresh fruit. (Keep a card near your Friendship 
Topping to record dates and type of fruit added. This is good on 
ice cream). 

1 c. sugar 
.114 c. flour 
3 egg yolks 
1 c. milk 
1 t. vanilla 

-Theta Hagood, Mount Hope H.S. Home Ec. Dept. 

TRIFLES (ENGLAND) 
Number of Servings--16-18 

1 day old cake or pound cake 
2 c. red plum jam 
% pt. whipped cream 
cherries 
pecans 

( 1) Cook sugar, flour, eggs, and milk in double boiler until 
thick. ( 2) Add vanilla. ( 3) Slice cake 1,4" thick and line bottom of 
cake (layer) pan. ( 4) Spread plum jam over cake. ( 5) Again add 
layer of cake and another cup of jam. ( 6) Spread on thick hot 
custard. (7) Cool. (8) Add whipped cream, sugar as desired. (9) 
Dot with cherries and pecans. 

-Bobbie Jean McDonald, Baldwin County H.S. Home Ec. Dept., 
Bay Minette 
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MEATS, POULTRY AND SEAFOODS 

INDEX 

Beef 

Polynesian Pineapple Ribs ___________ 117 
Mushroom And Onion Roast ______ 117 
Peking Roast ________________ 117 
Grapefruit Steak _________________________ 118 
Oriental Stuffed Steaks ________________ 118 
Pizza Steak _____________________ 118 

Swiss Bliss ------------------------------------119 
Beef Stragonoff --------------------------~---119 

Ground Beef 

Poppin' Fresh Barbecups _____________ 119 
Beef Foldovers ---------------------120 
Ground Beef Skillet 

Macaroni Dinner __________________ 120 
Jumbo Barbecued Hamburgers ____ 121 
Hero Hamburgers ________________ 121 
Southern Hamburgers __________________ 121 
Tomato Hamburgers ____________________ 121 
Hobo Dinner _____________________________ 122 
Swedish Meatballs ___________________ 122 
Waikiki Meatballs ____________________ 122 
Connie's Meat Loaf ______ __ ______________ 123 
French Meat Loaf ________________________ 123 
Meatloaf-Potato Rollup _______________ 123 
Meatloaf Supreme ______________________ 124 

Sicilian Meat Roll ------------------------124 
Mexican Luncheon ________________________ 124 

M azetti -------------- --------------------------125 
Pizza ----------------------------------------------125 
Pizza Burgers --------------------------------126 
Pizza Burgers --------------------------------126 
Ground Beef Pizza _______________________ 127 

Individual Pizzas --------------------------127 
Pudgy Pizza ----------------------------------128 
Sloppy J oes ---------------------------------128 
Sloppy J oes ------------------------------------128 
Super Sandwich ---------------------------129 
Supper-On-A-Bread Slice _____________ 129 
Homemade Spaghetti _________________ 129 
Irish-Italian Spaghetti ________________ 129 
Italian Spaghetti and Meat Balls._130 
Spaghetti Sauce ____________________________ 130 

Hamburger On A Stick ------·---------131 
Three-In-One Hamburger 

Mixture -----------------------------131 

Pork 

Swiss Ham Ring-Around ______________ 131 
Pepperoni Pizza ---------------------------132 
Pizza Italiano ------------------------------132 
Sweet 'N Sour Pork Chops ____________ 133 
Sausage Pizza --------------------------------133 
Pork Oriental --------------------------------134 

Poultry 

Baked Chicken ----------------------------134 
Baked Chicken With 

Cream Sauce ___________________________ 134 
Golden Broiled Chicken _________ __ __ 135 
Celestral Chicken _________ _______________ 135 
Chicken Chow Mein ____________________ 135 
Connie's Chicken Delight ____________ 136 
Fried Chicken Hawaiian ______________ 136 
Chicken Kiev --------------------------------136 
Crunchy Chicken Special ____ _______ ___ 137 
Supremes De Volaille 

A La Milanaise --------------------------137 
(Chicken Breasts Rolled in 
Parmesan and Fresh Bread 
Crumbs) 

Super Birds ------------------------------------137 
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Barbecued Shrimp _____ __________ ___ ______ 138 
Shrimp Creole --------------------------------138 
French Fried Butterfly Shrimp ____ 138 
Cheese Topped Tuna Sandwich ____ 139 
Tuna Tempties ------------------------------139 
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Deviled Kidneys ----------------------------139 
Liver Patties ----------------------------------140 
Onion Roasted Venison ________________ 140 
Pepperoni Pizza ---------------------------140 
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BEEF 
POLYNESIAN PINEAPPLE RIBS 

Number of Servings-6 

3 to 4 lb. short ribs 
1 lb., 4¥2-oz. can pineapple 

chunks 

1 beef bouillon cube 
1 c. hot water 
2 T. white vinegar 
lh t. salt 1/4 c. sugar 

2 T. cornstarch lh t. dry mustard 
1 t. horseradish 

( 1) Place beef ribs in a shallow pan and bake in a slow oven 
( 325°) for 1 Y2 hours. ( 2) Drain pineapple and save syrup. ( 3) 
Blend together pineapple syrup, sugar, and cornstarch in a sauce
pan. ( 4) Dissolve bouillon cube in water. Add to syrup mixture. 
(5) Add vinegar, salt, mustard, horseradish and pineapple chunks. 
( 6) Cook and stir until sauce thickens. ( 7) Mter llh hours of 
baking time, pour half of sauce over ribs and bake an additional 15 
minutes. ( 8) Pour the rest of the sauce over the ribs and bake 15 
more minutes. Garnish as desired. 

-Ann O'Shanghnessy, Foley H.S. Harne Ec. Dept. 

MUSHROOM AND ONION RIOAST 
Number of Servings.----8 

3 lb. chuck roast 1 can onion soup, not golden 
salt and pepper to taste 1 can cream of mushroom soup 

(1) Salt and pepper roast. (2) Coat with flour. (2) Brown in 
lh c. shortening very fast on both sides in large skillet that can be 
placed in oven. ( 4) Pour soups over roast. ( 5) Cover and place 
in oven for 2 hours or until tender. 

-Charlene Baker, Conecuh County H.S. Harne Ec. Dept., Castleberry 

2-3 lb. roast 
1 onion, medium 
1 c. vinegar 

PEKING ROAST 
Number of Servings--6-8 

2 T. cooking oil . 
2 c. strong black coffee 
2 t. salt 

1 t. coarse ground black pepper 
( 1) Cut slits completely through the meat. ( 2) Insert slices of 

onion into the slits. ( 3) Pour one cup of vinegar over the meat and 
store in refrigerator for 24 to 48 hours. ( 4) When ready to cook, 
place in a big pot and brown in oil until nearly burned on all sides. 
(5) Pour two cups of strong black coffee over the meat. (6) Add 
1 to 2 cups of water and cover. (7) Simmer for two to three hours. 
( 8) Season with salt and pepper 20 minutes before serving. 

-Betty Parrish, Albertville H.S. Home Ec. Dept. 
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GRAPEFRUIT STEAK 
Number of Servings-6-8 

2lb. round steak, 1h" thick 114 c. pineapple-grapefruit juice 
lf4 c. all purpose Hour 2 lge. onions, sliced 
2 t. salt 2 T. sugar 
14 t. pepper 2 T. chopped parsley 
14 c. salad oil 4-5 pink grapefruits 

crab apples or spiced apples 

( 1) On cutting board, sprinkle steak on both sides with flour, 
salt and pepper. (2) With a dull edge of French steak knife pound 
steak until flour disappears. ( 3) In large skillet over medium heat 
in hot salad oil, cook steak until browned on both sides about 10 
minutes. ( 4) Stir in onions, pineapple-grapefruit juice and sugar. 
(5) Reduce heat to low about 2 to 2% hours, and cover. (6) Mean
while prepare your grapefruit with sections. (7) Garnish with 
grapefruit, parsley, crab apples or spiced apple rings. 

-Jane Saunders, Slocomb H.S. Home Ec. Dept. 

ORIENTAL STUFFED STEAKS 
Number of Servings-6 

6 beef strip steaks 1 slightly beaten egg 
1 6-oz. pkg. long grain and wild lf4 c. sliced green onion with tops 

rice mix 14 to lf2 c. bottled teriyaki sauce 

( 1) Using a sharp knife, cut a pocket in each steak. ( 2) Add 
rice to 2% cups of boiling water and stir in 1 T. of butter and sea
sonings from the wild rice mix. Cook for 30 minutes. ( 3) Cool 
slightly; stir in egg and onion. ( 4) Stuff steaks with mixture using 
about % c. for each. ( 5) Broil4 inches from heat for 7 to 10 minutes 
each side for medium rare, brushing often with teriyaki sauce. ( 6) 
Garnish with fresh mushrooms, small tomatoes and parsley. :\i 

. -Sandra Johnson, Coffee Springs H.S. Home Ec. DlJit. 

lib. round steak 
3 T. cooking oil 
2 lge. white onions 
2 sliced bell peppers 
10 oz. can pizza sauce 

PIZZA STEAK 
Number of Servings-4 

lf4 c. Hour 
lf2 t. salt 
lf2 t. black pepper 
lf4 t. garlic salt 
I c. water 

3 c. cooked rice 

( 1) Cut meat into :JA," strips. ( 2) Coat meat with seasoned flour 
and brown in cooking oil. (3) Add sliced onions and peppers. ( 4) 
Add pizza sauce mixed with water. ( 5) Bring to boil and simmer 15 
minutes or until tender. ( 6) Pour over hot rice. 

-Debbie Faulkner, Marion H.S. Home Ec. Dept. 
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SWISS BLISS 
Number of Servings--4-6 

2 lb. round steak, 1" thick lf4 t. salt 
1 T. butter I can mushroom soup 
1 envelope onion soup mix ¥2 c. juice from tomatoes 
¥:!c. bell pepper, chopped 1 T. A-1 Sauce 
11-lb. can tomatoes, drained 1 T. cornstarch 

( 1) Line a 9" x 13" casserole dish with heavy duty foil. ( 2) 
Place steak in pan. ( 3) Add butter, onion soup, bell pepper, and 
drained tomatoes to the steak. ( 4) Shake together in a jar the 
mushroom soup, salt, tomato juice, A-1 Sauce, and cornstarch. (5) 
Pour over steak. ( 6) Close the foil tightly over the steak. ( 7) Bake 
2 hours at 350°. 

-Diane Fowler, Ardmore H.S. Home Ec. Dept., Ardmore, Tennessee 

BEEF STRAGONOFF 
Number of Servings-8 

2 lb. sirloin steak lJi c. catsup 
1 lb. mushrooms, sliced 2 sm. cloves garlic 
I c. onions, chopped 2 t. salt 
¥4 c. butter lh c. Hour, regular 
2 cans beef bouillon 2 c. dairy sour cream 

( 1 ) In skillet cook and stir mushrooms and onions in butter 
until onion is tender. ( 2) Remove onions and mushrooms from 
skillet. ( 3) In same skillet cook sliced meat. (If desired, the meat 
can be coated in flour). ( 4) Set aside % cup bouillon; add remain
ing bouillon, catsup, garlic salt to the meat in skillet then cover and 
simmer for 15 minutes. ( 5) Mix rest of bouillon and flour; stir into 
meat. (6) Add mushrooms and onions. (7) Heat to boiling. (8) 
Stir in sour cream. Serve over homemade noodles. 

-Dianne and Denise Gamble, Boaz H.S. Home Ec. Dept. 

GROUND BEEF 
POPPIN' FRESH BARBECUPS 

Number of Servings-12 

%lb. ground beef 1 can (8-oz.) Pillsbury refrigerated 
¥2 c. barbecue sauce Tender8ake baking powder 
1 T. instant minced onion biscuits 
2 T. brown sugar % c. shredded cheddar cheese 

( 1) In large skillet, brown ground beef, drain. ( 2) Add barb~ 
cue sauce, onion and brown sugar. ( 3) Set aside. ( 4) Separate 
biscuit dough into 12 biscuits. ( 5) Place one biscuit in each of 12 
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ungreased muffin cups pressing dough up sides to edge of cup. 
( 6) Spoon meat mixture into cups. ( 7) Sprinkle each with cheese. 
( 8) Bake at 400° for 10 to 12 minutes or until golden brown. 

VARIATIONS 

(One can ( 15-oz. ) chili with beans may be used in place of meat 
mixture. Spoon chili into biscuit lined cups. Bake at 400° for 15-18 
minutes or until golden brown. One can ( 13-oz. ) baked beans and 
frankfurters, chopped, may be used in place of meat filling. Spoon 
bean-frankfurter mixture into biscuit-lined cups. Bake at 400° for 
15-18 minutes or until golden brown.) 

-Jacqueline Wright, Gadsden H.S. Home Ec. Dept. 
-Nita Mosely, Georgiana H.S. Home Ec. Dept. 

-Pam Harvey, Oneonta H.S. Horne Ec. Dept. 

BEEF FOLDOVERS 
Number of Servings-20-24 

2 8-oz. pkg. canned biscuits 1 8-oz. can tomato sauce 
1 lb. ground beef 1 t. salt 
1 chopped onion . lJ& t. pepper 
lf4 c. chopped green pepper lJ& t. oregano 

cooking oll 

( 1) Separate biscuits and pat each on floured surface to 5" 
circle. ( 2) Lightly brown ground beef, onion and pepper in a skil
let. ( 3) · Pour off fat. ( 4) Add tomato sauce, salt, pepper and 
oregano. ( 5) Place a heaping tablespoon of meat mixture on each 
biscuit circle. ( 6) Fold in half and seal edges together with a fork. 
Deep fry until golden brown in 2 inches of cooking oil at 375° F. 
Drain on paper towels. 

-Joan Day, Samson H.S. Horne Ec. Dept. 

GROUND BEEF SKILLET MACARONI DINNER 
Number of Servings-8 

Ph lb. ground beef 
2 med. onions, chopped 
2 sm. cans tomato sauce 
1 sm. can whole kernel corn 
1 c. elbow macaroni 

2 T. garlic salt 
¥2 t. chili powder 
1 c. sharp shredded cheddar 

cheese 

( 1) Brown beef, drain off fat. ( 2) Add onions, com, macaroni 
and tomato sauce. ( 3) Cook covered for 30 minutes. ( 4) Stir in 
chili powder and garlic salt. ( 5) Sprinkle with cheese. ( 6) Cover 
and simmer for 5 minutes. 

-Janis Jones, BriUiant H.S. Home Ec. Dept. 
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JUMBO BARBECUED HAMBURGERS 
Number of Servings--6-8 patties 

2 lb. ground beef lh c. tomato catsup 
1 t. salt 1 t. W orcestershire sauce 
dash pepper 14 t. celery salt 
2 T. finely chopped onion water 

( 1) Mix meat with salt, pepper, and onion. ( 2) Form into pat
ties about 41h inches in diameter. ( 3) Brown on both sides in hot 
fat in heavy skillet. ( 4) Mix tomato catsup with Worcestershire 
sauce and celery salt. ( 5) Pour over browned patties. ( 6) Add just 
enough water to cover bottom of pan. ( 7) Cover tightly. Cook 
until all liquid is absorbed, about 20 minutes. 

-Daphne B. Cooper, Tuskegee Institute H.S. Home Ec. Dept. 

HERO HAMBURGERS 
Number of Servings--8 

2 lb. ground beef lf<~ c. grated process American 
2 eggs, slightly beaten cheese 
¥2 t. salt l/4. c. pickle relish or pickle slices 
1 c. Open Pit Barbecue Sauce, lf4 c. chopped onion 

any Savor 8 hamburger buns 

( 1) Combine beef, eggs, salt and 1J.t cup of the barbecue sauce, 
mix lightly. ( 2) Divide into 16 portions; gently shape into thin 
round patties. ( 3) Place about 1 teaspoon each cheese, relish, 
onion, and remaining barbecue sauce on half of the patties. ( 4) 
Top with remaining patties, pressing edges together to seal in filling. 
( 5) Broil about 4 minutes each side, basting with remaining barbe
cue sauce after turning patties. (Serve between hamburger buns) . 

-Janice Williams, Douglas H.S. Home Ec. Dept. 

SOUTHERN HAMBURGERS 
Number of Servings-4-6 

lib. ground beef 3 T. mustard 
1 onion, diced 1 can chicken gumbo soup 
3 T. catsup toasted buns or bread 

( 1) Brown beef and onions in skillet, drain grease. ( 2) Add 
remaining ingredients. ( 3) Simmer for 20 minutes. ( 4) Serve over 
toasted buns or bread. 

· -Kay Downing, New Brockton H.S. Home Ec. Dept. 

TOMATO HAMBURGERS 
Number of Servings--5 

1¥2 lb. ground beef 
lf.J c. tomato puree 
lh c. fine cracker crumbs 
1 T. chopped onions 
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( 1) Mix first 7 ingredients together thoroughly. ( 2) Drop mix
ture by % cupfuls into skillet in which 3 tablespoons oil has been 
heated. ( 3) Shape and flatten with pancake turner. ( 4) Cook 
until well browned on both sides. 

-Dorothy Pounders, Robertsdale H.S. Home Ec. Dept. 

HOBO DINNER 
Number of Servings--1 

lfz lb. ground beef 1 sm. potato, quartered 
salt and pepper to taste lh ear corn 
1 t. onion powder 4 sm. onions 
1 carrot cut in strips 1 t. sweet pepper flakes 

( 1) Season beef with salt, pepper and onion powder, pat to fit 
into bottom of 1 pound coffee can. ( 2) Place all vegetables on top 
of beef. (3) Sprinkle with salt and pepper and pepper flakes. (4) 
Seal with foil add no water. ( 5) Place in 400° oven, cook for 1 
hour. If cooking over coals cook for 50 minutes. 

-Citronelle H.S. Home Ec. Dept. 

SWEDISH MEATBALLS 
Number of Servings--8 

lf2 c. finely chopped onions 1 c. mashed cooked cold potatoes 
1 T. shortening 1/4 c. fine, dry bread crumbs 
lib. ground beef (round steak 2% t. salt 

or chuck) 1/4 t. pepper 
lfz lb. ground, lean pork lf2 c. cream + lf4. c. water 

1 egg 

( 1) Saute onion in fat for 5 minutes. ( 2) In large mixing bowl 
combine ground beef, ground pork, mashed potatoes, bread crumbs, 
salt, pepper, cream and water mixture, and egg. ( 3) Add onion and 
mix until smooth. ( 4) Shape into balls, using a tablespoon as 
measurement, in the wet palm of your hand; or press through pastry 
bag. ( 5) Fry meatballs in plenty of hot oil or shortening, shaking 
pan often to make balls round. Makes about 35 meatballs. 

-Sue Pody, Weogufka H.S. Home Ec. Dept. 

WAIKIKI MEATBALLS 
Number of Servings-4 

lib. grow1d beef 1 can (10%-oz.) beef or 
lf4 c·. chopped onion mushroom gravy 
lf2 t. salt lfz c. drained pineapple tidbits 
lfz c. diagonally sliced celery 1 T. pineapple juice 

cooked rice 

( 1) Combine beef, onion and salt. ( 2) Shape into 20 meatballs. 
( 3) In skillet brown meatballs and cook celery in shortening until 
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tender; pour off fat. ( 4) Add gravy, pineapple and juice. ( 5) 
Cover, cook over low heat 10 minutes. Stir occasionally. (6) Un
cover, cook 5 more minutes. Serve over rice. 

- Gau Henderson, Samson H.S. Home Ec. Dept. 

CONNIE'S MEAT LOAF 
Number of Servings-8-1 0 

1 c. cracker crumbs 2 T. grated onion 
1 c. milk lh t. sage 
2 lb. hamburger meat 1 t. salt 
2 eggs, beaten 2 T. catsup 

( 1) Soak cracker crumbs in milk. ( 2) Add remaining ingredi
ents except catsup. ( 3) Mix well, shape into loaf. ( 4) Place in 
greased 8¥2 x 2¥2 inch pan. ( 5) Spread catsup over top. Bake for 
1 hour at 350°. 

-Woodville H.S. Home Ec. Dept. 

FRENCH MEAT LOAF 
Number of Servings--8 

2 lb. ground beef 1 egg 
1 c. onions, chopped lh c. milk 
1 c. crackers, crushed 1 can celery soup 

( 1) Mix ground beef, onions, crackers and egg. ( 2) Place in 
meatloaf pan. ( 3) Cook in oven 350° for 15 minutes. ( 4) Prepare 
sauce with celery soup and milk mixture. ( 5) Pour mixture over 
meat loaf. (6) Cook meat loaf and sauce for 30 minutes or until 
done. -Teresa Sellers, Brookwood H.S. Home Ec. Dept. 

MEATLOAF-POTATO ROLLUP 
Number of Servings--6-8 

2 beaten eggs 
lh c. saltine cracker crumbs 
lf.J c. tomato sauce 
lf4 c. finely chopped onion 
2 T. chopped green pepper 

catsup 

3t& t. salt 
2 lb. lean ground beef 
lA! t. poultry seasoning 
instant mashed potatoes 
butter for potatoes 

( 1) Combine eggs, cracker crumbs, tomato sauce, onion, green 
pepper, and salt. ( 2) Add meat and mix well. ( 3) Add seasoning 
to meat mixture. ( 4) Prepare instant mashed potatoes, adding 
butter. ( 5) Put layer of meat, then top with potatoes. Repeat with 
a second layer of meat to seal in the potatoes. (6) Bake in 350° F. 
oven for 45 minutes or until done. (Serve with ketchup or add on 
while baking. Garnish with canned red crab-apples and kale leaves). 

-Deb ]ones, ]. B. Pennington H.S. Home Ec. Dept., Blountsville 
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MEATLOAF SUPREME 
Number of Servings--6-8 

1lh lb. beef l/4 c. celery, chopped 
1 egg, well beaten 2 t. salt 
1 c. oabneal 2 lge. potatoes 
lfz c. mushroom soup lf.J c. milk 
I lge. onion, chopped salt 

( 1) Mix all ingredients together in large bowl. ( 2) Shape mix
ture into 2 inches thick rectangle and place in well greased baking 
dish. (3) Bake at 350° F. for 1% hours. ( 4) While meatloaf bakes 
cook peeled potatoes, drain, mash using lowest speed, add milk 
while beating potatoes. Add salt. ( 5) Frost meat loaf with mashed 
potatoes .. ( 6) Mter frosting bake 10 minutes in a 350° oven. ( 7) 
Remove from oven, place on serving dish. ( 8) Pour barbecue sauce 
over frosted meatloaf. ( 9) Garnish with bell pepper rings, cherry 
tomatoes, olives or parsley. 

-Cheryl Givens, McAdory H.S. Home Ec. Dept., McCalla 

SICILIAN MEAT ROLL 
N1umber of Servings--6 

2 beaten eggs 1 sm. clove garlic 
3.4 c. soft bread crumbs 2 lb. lean ground beef 
lfz c. tomato juice 8 thin slices boiled ham 
2 T. snipped parsley 6 oz. shredded Mozzarella 
lh t. dried oregano crushed cheese (1lh c.) 
lAI t. salt 3 slices Mozzarella cheese sliced 
l/4 t. pepper diagonally 

( 1) Combine eggs, bread crumbs, tomato juice, parsley, oregano, 
salt, and garlic. ( 2) Stir in ground beef, mixing well. ( 3) On foil 
or wax paper, pat meat to a 12" x 10" rectangle. ( 4) Arrange ham 
slices on top of meat leaving a small margin around edges. (5) 
Sprinkle shredded cheese over ham. ( 6) Starting from short end, 
carefully roll up meat, using foil to lift, seal edges at ends. ( 7) 
Place roll, seam down in 13" x 9" x 2" baking pan. ( 8) Bake in 
350° oven for 1 hour and 15 minutes or until done. ( 9) Place cheese 
wedges over top of roll. ( 10) Return to oven for 5 minutes or until 
cheese melts. -Debra Spivey, Caffee Springs H.S. Home Ec. Dept. 

MEXICAN LUNCHEON 
Number of Servings--6 

1 lb. ground beef 
2 lb. sausage 
I c. onion, diced 
I c. green pepper, diced 
2 c. canned tomatoes, pureed 

1124 ~ 

2 c. noodles, cooked 
I c. buttennilk 
2T. sugar 
2 T. chili powder 
1 t. salt 
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( 1) Brown meats, onions, and green pepper, pour off excess fat. 
( 2) Add remaining ingredients. ( 3) Cover and cook 10 min. on 
medium heat and 20 min. on low heat. 

-Elaine Anderson, Benjamin Russell H.S. Harne Ec. Dept., Alexander City 

MAZETTI 
Number of Servings-8 

Ingredients (in order of use) 
1 green pepper 2 T. cooking oil 
1 lge. onion 1 t. salt 
2 sticks celery 1 t. black pepper 
Ph lb. ground beef :14 t. chili powder 
1 can tomato soup dash garlic salt 
1 can cream of mushroom soup lh c. grated cheese 
1 can water 1 pkg. small noodles (14" wide) 

(1) Pre-heat oven to 350° F. (2) Saute chopped green pepper, 
onion and celery. ( 3) Add meat and brown lightly. ( 4) Combine 
soups, oil, water, and seasonings. (5) Place ingredients in greased 
casserole with cooked noodles. Mix well. ( 6) Sprinkle grated 
cheese on top. (7) Bake in covered casserole 35 minutes, uncover 
and bake 15 minutes. 

1 cake or pkg. yeast 
lf4 c. warm water 
1 c. milk 

-Joan Wilsey, Robertsdale H.S. Harne Ec. Dept. 

PIZZA 
Number of Servings-6 

Ph t. salt 
1 T. sugar 
3 c. sifted flour 

extra shortening and flour 

( 1) Soften the yeast in warm water. ( 2) Scald milk, add short
ening, salt and sugar. ( 3) Cool to luke warm. ( 4) Combine yeast 
with milk in a large bowl. ( 5) Add enough flour to make a stiff 
dough; mix thoroughly and turn on a floured board. ( 6) Knead 10 
to 15 minutes keeping dough soft. ( 7) Place dough in greased 
bowl. ( 8) Brush top with shortening. ( 9) Cover with waxed paper 
and towel. ( 10) Allow to rise in warm place to double in size. ( 11) 
Punch down with fist. ( 12) Fold over so smooth side is on top. 
(13) Cover, let rise again. (14) Tum on board. (15) Divide in 
half. ( 16) Cover with bowl, allow to rest 10 minutes. ( 17) Roll out 
one-half for rolls, reserving remainder for pizza. 
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FILLING 

lib. ground beef l/4 t. garlic salt 
1 med. onion, minced 1 t. basil 
lh to 1 t. salt 1 t. oregano 
l/4 t. pepper I 8-oz. can tomato sauce 

1 c. grated Cheddar or Mozzarella cheese 

( 1) Brown meat in large frying pan. ( 2) Add onion and cook 
on medium heat until onion is transparent. ( 3) Add seasonings. ( 4) 
Roll reserved dough to fit 12" round pan or cookie sheet. Dough 
should be thin. ( 5) Oil pan. ( 6) Place dough on pan making a 
ridge on edges. ( 7) Place meat mixture on dough. ( 8) Add tomato 
sauce. ( 9) Sprinkle grated cheese on top. ( 10) Bake 20 to 25 
minutes at 375°. Crust should be a golden brown. 

-Teresa Henshaw, Paint Rock Valley H.S. Home Ec. Dept., Princeton 

PIZZA BURGERS 
Number of Servings-6 

2 crackers, finely crushed l/4 t. oregano 
l T. chopped onion l/4 c. catsup 
~ t. garlic salt lh lb. ground chuck 
~ t. salt 6 hamburger bun halves 
lJs t. pepper lJz c. grated cheese 

( 1) Combine the first eight ingredients. ( 2) Divide the mixture 
into six equal parts and spoon onto each bun half. ( 3) Spread the 
mixture to the edges of the bun. ( 4) Broil for 5 to 8 minutes or 
until brown. ( 5) Sprinkle cheese over the top of each bun and re
turn to the broiler to melt. 

- Escambia County H.S. Home Ec. Dept., Atmore 

% c. evaporated milk 
llfz lb. ground chuck 
lh c. fine cracker meal 
~ c. chopped onion 

PIZZA BURGERS 
Number of Servings-8 

lh t. salt 
2 T. grated Parmesan cheese 
4 hamburger buns 
1 8-oz. can tomato sauce 

1 t. garlic salt 34 t. crushed oregano leaves 
1 c. shredded Mozzarella cheese 

( 1) Combine evaporated milk, ground chuck, cracker meal, 
onion, garlic, salt, and Parmesan cheese in large mixing bowl, and 
mix well. (2) Split each hamburger bun in half and toast lightly. 
( 3) Divide meat mixture into 8 parts. ( 4) Spread one part meat 
mixture evenly over top surface of each bun. ( 5) Place on cookie 
sheet. Make a well in center of each using back of spoon. ( 6) Com
bine tomato sauce and oregano. (7) Spoon 2 T. of sauce_irito each 
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well. (8) Bake at 425° F. for 20 minutes. (9) Sprinkle 2 T. cheese 
over each burger. Bake until cheese melts. 

-Jane Brooks, ]. U. Blackshear H.S. Home Ec. Dept., Uriah 

GROUND BEEF PIZZA 
Number of Servings-2 12-inch pizzas 

1lh lb. ground beef 1 sm. onion, sliced and separated 
1 sm. clove garlic, minced into rings 
1 t. dried oregano leaves, crushed 1 med. green pepper, sliced and 
2 8-oz. cans tomato sauce with separated into rings 

mushrooms 1 6-oz. pkg. sliced Mozzarella 
2 12-inch pizza dough circles cheese, tom in pieces 

lf4 c. grated Parmesan cheese 

( 1) In skillet brown beef and drain off excess fat. ( 2) Add 
garlic (garlic salt may be submitted for garlic clove, lfs teaspoon 
is equal to one clove), and oregano. ( 3) Spread tomato sauce over 
pizza dough circles. ( 4) Top with meat. ( 5) Arrange onion and 
green pepper rings over the meat. ( 6) Cover with Mozzarella 
cheese, then sprinkle with Parmesan. ( 7) Bake according to type of 
pizza dough used or the Biscuit Pizza Crust below. 

BISCUIT PIZZA CRUST 
Makes 4 1 0-inch pizza crusts 

1 cake compressed yeast or %. c. lukewarm water 
1 envelope granulated 2lh c. biscuit mix 

( 1) Soften yeast in lukewarm water. ( 2) Add biscuit mix and 
beat vigorously for 2 minutes. ( 3) On surface dusted with biscuit 
mix, knead until smooth, ( 25 strokes). ( 4) Roll each piece to a 
10-inch circle. (5) Place on greased cookie sheets, and crimp edges. 
( 6) Brush dough with olive oil. Fill crusts. ( 7) Bake at 425° 
for 15 minutes or until crusts are done. 

lh lb. hamburger 
3,4 c. tomato sauce 
lfz t. oregano 

-New Hope H.S. Home Ec. Dept. 

INDIVIDUAL PIZZAS 
Number of Servings-10 

lf4 t. salt 
pinch of garlic salt 
1 can prepared biscuits 

3,4 c. cheese, grated 

( 1) Brown hamburger. ( 2) Add tomato sauce, oregano, salt, 
and garlic salt. ( 3) Roll out biscuits to 5 inches in diameter. Place 
on cookie sheet. ( 4) Spread with hamburger mixture. ( 5) Sprinkle 
with grated cheese. Garnish with additional oregano. ( 6) Bake 
at 450° for 10 minutes. 

-Marion Woodall, Tallassee H.S. Home Ec. Dept. 

-( 127} 



G R 0 U N D B E E F -------------------

PUDGY PIZZA . 
·~umber of Serving-S 

lh lb. ground beef lh c. water 
lf4 c. chopped onion 1 med. tomato, thinly sliced 
1 can (8-oz.) pizza or tomato 1 med. green pepper, thinly sliced 

sauce 1 can (8-oz.) sliced mushrooms, 
lfz t. ground oregano drained 
2 c. buttermilk baking mix 1 c. shredded Mozzarella or 

(Bisquick) Cheddar cheese (about 4-oz.) 

( 1) Heat the oven to 425°. ( 2) Cook and stir meat over medium 
heat in small skillet, until brown, drain off fat. ( 3) Stir in onion, 
pizza sauce and oregano. Take skillet off heat. ( 4) Mix baking mix 
and water with a fork until it forms a soft dough. Knead the dough 
on board with a little Hour for 1 minute. ( 5) Roll the dough into 
a 14 inch circle. Put the dough carefully on the pizza pan. Pinch 
the edge to make a rim. ( 6) Spread the meat over dough. Put the 
tomato and pepper slices all over the top. Sprinkle on the mush
rooms and cheese. ( 7) Bake until the crust is brown on the edge 
and the topping is bubbly, about 20 minutes. ( 8) Cut the pizza 
into 8 pieces with a pizza cutter or kitchen scissors. 

-Carolyn Bonner, Former Member, Phil CampbeU H.S. Home Ec. Dept. 

lib. hamburger 
2 T. minced onion 
3/.i c. catsup 

SLOPPY JOES 
Number of Serving-6 

1 t. salt 
1 t. mustard 
2 T. vinegar 

2 T. Worcestershire sauce 

( 1) Brown meat and onion. ( 2) Add catsup, salt, mustard, vine
gar and Worcestershire sauce. (3) Simmer 20 minutes. ( 4) Serve 
on buns. 

-Mary Gammon, Fayette County H.S. Home Ec. Dept. 

lib. ground beef 
1 onion, chopped 
1 T. butter 
2 T. vinegar 
2 T. brown sugar 

SLOPPY JOES 
Number of Serving-6-8 

4 T. lemon juice 
1 c. catsup 
2 t. prepared mustard 
3 T. Worcestershire sauce 
lh c. water 

salt and pepper to taste 

( 1 ) Brown meat and onion in butter. ( 2) Add the rest of the 
ingredients. ( 3) Simmer two hours. ( 4) Serve on toasted buns. 

-Mary Hood, White Plains H.S. Home Ec. Dept., Oxford 
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1 lb. ground chuck 
Jf.! c. chopped onion 

SUPER SANDWICH 
Number of Servings-6-8 

1 pkg. spaghetti sauce mix 
grated Cheddar cheese 

1 6-oz. can tomato paste I loaf Vienna bread, cut in half 
lengthwise or hot dog buns 

( 1) Combine meat, onions, sauce mix and tomato paste. ( 2) 
Spread evenly on bread or buns. ( 3) Bake in preheated oven 
( 425°) for 20 minutes. ( 4) Sprinkle with cheese, broil until cheese 
melts. -Roberta Griffin, Bibb County H.S. Home Ec. Dept., Centreville 

SUPPER-ON-A-BREAD SLICE 
llh lb. ground beef 
1 sm. can evaporated milk 
1 egg 
1 med. onion, grated 
1 t. prepared mustard 

If.! t. salt 
lh t. garlic salt 
slices of Cheddar cheese 
114 t. ground pepper 
2 T. Worcestershire 

1 loaf French bread 

( 1) Combine all ingredients except bread loaf and sliced cheese. 
( 2) Cut the bread in half lengthwise. Place each half crust side 
down on sheet of foil 3" larger, all around the bread. ( 3) Spread 
meat mixture evenly over bread. ( 4) Bring foil up and around each 
half crimping together at ends to form boat shape holders. ( 5) 
Bake in 350° F. oven for 30 minutes. (6) Arrange cheese over top. 
(7) Bake 5 minutes longer. (8) Garnish with sliced olives and cut 
bread diagonally to serve. -Guntersville H.S. Home Ec. Dept. 

HOMEMADE SPAGHETTI 
3 lb. ground beef garlic salt, as much as wanted 
1 sm. onion 2 sm. cans tomato paste 
small amount of butter 1 qt. canned tomatoes 

proper amount of spaghetti 
( 1) Brown onions in butter. ( 2) Add ground beef and brown. 

( 3) Add tomato paste and canned tomatoes. ( 4) Season to please 
with salt and garlic salt. ( 5) Simmer for 1 hour. Cook spaghetti 
according to directions on package. 

-Mona Logan, Douglas H.S. Home Ec. Dept. 

IRISH-ITALIAN SPAGHETTI 

1 onion, chopped 
2 T. salad or olive oil 
1 lb. ground beef 
1 t. salt 
lh t. chili powder 
lh t. Tabasco sauce 
¥4. t. black pepper 

Number of Servings-4-6 
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dash red pepper 
1 101h or 11-oz. can condensed 

cream of mushroom soup 
1 10% or 11-oz. can condensed 

tomato soup 
1 8-oz. pkg. long spaghetti 
lh c. grated Parmesan cheese 
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( 1) Saute onion in hot oil till golden. ( 2) Add meat and season
ing. ( 3) Brown lightly, cover and simmer 10 minutes. ( 4) Add 
soups; cover and simmer 45 minutes. ( 5) Cook spaghetti in boiling 
salted water until tender. (6) Drain and rinse with hot water. (7) 
Arrange on hot platter and pour sauce over spaghetti. ( 8) Sprinkle 
with cheese. 

-Susan Smith, Autauga County H.S. Henne Ec. Dept., PrattviUe 

ITALIAN SPAGHETTI AND MEAT BALLS 
Number of Servings--4-6 

I med. onion, chopped 3 t. Worcestershire sauce 
2 stalks celery, chopped If.& t. pepper 
Ph c. water, boiling I clove garlic minced or IT. 
I lb. ground beef garlic salt 
I t. salt 3 6-oz. pkgs. spaghetti 
I 8-oz. can tomato sauce Parmesan cheese or grated cheese 

( 1) Cook onions and celery in boiling water just until tender 
(about 5 minutes). ( 2) Mix together, ground beef and salt. ( 3) 
Shape meat into small balls. Brown in skillet over medium heat. 
( 4) Combine onions, celery, water, tomato sauce, Worcestershire 
sauce, pepper, and garlic. ( 5) Pour mixture over meat balls. Cover 
and simmer for 40 minutes. (6) Cook spaghetti as directed on 
package. (7) Pour meat balls and sauce over cooked spaghetti. 
Sprinkle with cheese. 

-Shirley Davis, Shelby County Area Vocational Center, Occ. Henne Ec., 
Columbiaoo 

SPAGHETTI SAUCE 
Number of Servings--4-6 

I onion, chopped I t. garlic salt 
2-4 T. melted shortening or oil 
I lb. lean ground beef 

2 6-oz. cans tomato sauce or paste 
2 T. Worcestershire sauce 

2 T. chili powder few drops Tabasco 
dash of pepper 

( 1) Saute onions in oil until clear but not brown. ( 2) Remove 
onions from skillet and brown meat. ( 3) Add onions, tomato paste, 
chili powder, garlic salt and Worcestershire sauce. ( 4) Rinse to
mato paste cans with water and add water to mixture. ( 5) Add 
pepper and tabasco and simmer for at least 45 minutes. (6) Serve 
hot over cooked spaghetti. 

-Julie Palmer, Hamilton H.S. Henne Ec. Dept. 
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HAMBURGER ON A STICK 
Number of Servings--6 

% c. undiluted evaporated milk lf4. t. pepper 
1 egg 1 t. dry mustard 
1lh lb. ground beef %. c. finely chopped onion 
lh c. fine cracker crumbs lh c. finely chopped green pepper 
1lh t. salt 24 sm. tomatoes or tomato slices 

12 onion slices 

( 1) Mix all ingredients except tomatoes and onion slices to
gether. (2) Form meat mixture into 12 meat balls. (3) Turn oven 
to broil. Thread each of 12 skewers with tomatoes, meat balls and 
onion slices. ( 4) Broil each Hamburger on a Stick about 5 minutes 
on each side. 

- Rhenea Fair, Gordo H.S. Home Ec. Dept. 

,HREE-IN-ONE HAMBURGER MIXTURE 
Number of Servings-12-18 

3 lb. ground beef Plz t. salt 
2lf4 c. chopped onion lf4 T. pepper 
lf4 t. garlic powder 6 cans tomato sauce 
1 c. chopped green pepper %. c. water 

( 1) In large skillet cook beef until brown. ( 2) Add onion, 
garlic, green pepper, salt, pepper, and stir occasionally. ( 3) Add 
tomato sauce and water and simmer 15 minutes. ( 4) Divide mixture 
into 3 portions and freeze, or store in refrigerator for 2 or 3 days 
while using. FOR QUICK HOMEMADE CHILI: Add 1 ( 15-oz.) 
can red or kidney beans and 1 to 2 teaspoons chili powder to lf:1 
of mixture. Heat. Serves 4 to 6. FOR SAUCY SPAGHETTI: Add 
an 8-oz. can tomato sauce, lf2 teaspoon oregano, and ¥2 teaspoon 
basil to lfs mixture. Heat and serve over hot spaghetti. Serves 4 to 
6. FOR SLOPPY JOE SANDWICHES: Heat 1fs of mixture and 
serve on split, heated French rolls. Serves 6. 

-New Site H.S. Home Ec. Dept., Alexander City 

PORK 
SWISS HAM RING-AROUND 

Number of Servings-6-8 

1 T. butter, softened 
2 T. parsley Oakes 
1lh t. instant minced onions 
2 T. prepared mustard 
1 t. lemon juice 
1% c. shredded Swiss (or 

American) cheese 

-1 1s1 r 

1 can kitchen sliced green beans 
1 c. diced ham 
1 can (8-oz.) Pillsbury 

Refrigerated Quick Crescent 
Dinner Rolls 
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( 1) In large mixing bowl, combine butter, parsley, onion, mus
tard and lemon juice; blend well. ( 2) Add cheese, green beans, 
and ham. ( 3) Mix lightly and set aside. ( 4) Separate crescent 
dough into eight triangles. ( 5) On a greased cookie sheet, arrange 
triangles over in a circle with bases overlapping. ( 6) Spoon ham 
filling in ring bases or triangles. (7) Fold points of triangles over 
the filling and tuck under the bases at the center of the circle. ( 8) 
Bake at 350° for 25 to 30 minutes until golden brown. Serve hot. 

-Mary Emily Wilcox, Foley H.S. Home Ec. Dept. 

PEPPERONI PIZZA . 
Number of Servings-2 small pizzas 

2¥2 c. Bisquick 
1 pkg. active dry yeast 
% c. hot water 

¥z c. grated Parmesan cheese 
1 t. oregano 
%t. pepper 

2 cans (8-oz.) tomato sauce 
¥2 c. chopped onion 

1 c. shredded Cheddar or 
Mozzarella cheese (8-oz.) 

1 c. sliced pepperoni 

( 1) Heat oven to 425°. ( 2) Stir together Bisquick and yeast. 
( 3) Add water and beat vigorously. ( 4) Turn dough onto well
floured board. (5) Knead until smooth about 20 times. (6) Allow 
dough to rest a few minutes. ( 7) Divide dough in half. ( 8) Roll 
each half into rectangle, 13" x 10", place on ungreased baking sheet. 
( 9) Spread tomato sauce almost to edges of each rectangle. ( 10) 
Layer each with half of the amounts of remaining ingredients in 
order listed. ( 11) Bake 15-20 minutes or until crust is brown and 
filling is hot and bubbly. Cut into squares. 

2 c. pancake mix 

-Christa Guthrie, Notasulga H.S. Home Ec. Dept. 

PIZZA IT ALIANO 
Number of Servings-8 

BASE 

lf2 c. enriched com meal 
lf.J c. shortening 
%c. milk 

TOPPING 

2 T. olive oil 1 clove garlic, minced 
2 6-oz. cans tomato paste ¥2 c. Parmesan cheese 
lf.J c. water lf2 t. oregano 
lib. pork sausage meat, cooked lf2 t. salt 

1 o. grated sharp cheese 

( 1) Heat oven to hot ( 425° F.) . ( 2) Mix together pancake mix 
and cornmeal. ( 3) Cut in shortening until mixture resembles coarse 
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crumbs. ( 4) Add milk, stirring lightly only until mixture is damp
ened. ( 5) Turn out on floured board and knead gently a few sec
onds. ( 6) Roll out to form a 12" circle. ( 7) Place on ungreased 
cookie sheet. ( 8) Pinch edges up to form sides. ( 9) Brush dough 
with olive oil. ( 10) Combine tomato paste and water. ( 11) Spread 
over dough. ( 12) Add pork sausage and garlic. ( 13) Bake in pre
heated oven 25 to 30 minutes. 

-Lexington H.S. Home Ec. Dept. 

SWEET'N SOUR PORK CHOPS 
Number of Servings-6 

6 rib or loin pork chops (cut% ll& c. sugar 
to l-inch thick) 834 oz. can pineapple chunks 

1 T. shortening 6 green pepper rings, cut in 
1 bouillon cube fourths 
1 c. boiling water l/4. c. chopped onion 
ll& c. vinegar 2 T. cornstarch 
2 T. soy sauce 2 T. water 

( 1) Brown chops in shortening on both sides in skillet. ( 2) 
Dissolve bouillon cube in boiling water. ( 3) Add vinegar, soy 
sauce, sugar, pineapple chunks and syrup, green pepper and onion. 
( 4) Cover and simmer 1 hour. ( 5) Remove chops to heated platter. 
( 6) Combine cornstarch with 2 tablespoons water and stir into 
cooking liquid. (7) Cook, stirring constantly, until mixture is thick 
and clear. ( 8) Pour over chops. 

-Doris Elaine James, Citronelle H.S. Occ. Home Ec. 

SAUSAGE PIZZA 
Number of Semngs-6 

2 c. flour 1 T. oregano 
1 T. salt lh t. garlic salt 
1 pkg. dry yeast 2 t. minced onion 
2 T. shortening 2 c. fried sausage, crumbled 
1 6-oz. can tomato paste 1 c. grated cheese 

( 1) Mix flour, salt, yeast, and shortening together with enough 
warm water to make a stiff dough. ( 2) Roll to :lA, to Y2 inch thick
ness. ( 3) Spread in pizza pan. Let rise. ( 4) Mix tomato paste, 1 
can water, oregano, garlic salt, and onion in saucepan. ( 5) Boil for 
5 minutes. ( 6) Spread over pastry. ( 7) Sprinkle sausage on top, 
sprinkle with cheese. ( 8) Bake at 400° for 10 to 20 minutes or until 
brown. 

-Shelby Glasscock, Weogufka H.S. Home Ec. Dept. 
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PORK ORIENTAL 
Number of Servings-6-8 

Ph lb. lean pork shoulder, cut 2 T. cornstarch 
in 2" X lh" strips ~c. vinegar 

lfz c. water 2-3 T. soy sauce 
1 No.2 can (2lh c.) pineapple lh t. salt 

chunks lh t. Accent 
~ c. brown sugar 1 med. green pepper, cut in strips 

lf4 c. thinly sliced onions 

( 1) Brown pork in small amount hot fat. Add water; cover and 
simmer (do not boil) until tender, about 1 hour. (2) Drain pine
apple, reserving syrup. ( 3) Combine sugar and cornstarch, add 
pineapple syrup, vinegar, soy sauce, and salt and add to pork. ( 4) 
Cook and stir until gravy thickens. ( 5) Add pineapple, green pep
per, and onions. ( 6) Cook 2 or 3 minutes. (Serve over hot fluHy 
rice and pass extra soy sauce around.) 

-Susan Green and Edna Dawson, RusseU H.S. Home Ec. Dept., Hurtsboro 

POULTRY 
BAKED CHICKEN 

Number of Servings-8 

8 boneless chicken breast 1 carton sour cream 
8 slices of bacon 1 can of cream of mushroom soup 
1 jar of dried beef, 8-oz. lh c. sliced almonds 

(1) Line a baking dish with dried beef. (2) Wrap a slice of 
bacon around each chicken breast and place on top of dried beef. 
( 3) Pour sour cream and mushroom soup over chicken breast. ( 4) 
Sprinkle with almonds. ( 5) Bake at 250° for 4 hours or at 350° for 
2-3 hours. Bake until soup and sour cream cook into chicken. 

-Gardendale H.S. Home Ec. Dept 

BAKED CHICKEN WITH CREAM SAUCE 
Number of Servings-4 

4 chicken breasts lh t. lemon juice 
salt, pepper and garlic salt to 1 can cream of chicken soup 

taste 1 c. milk 

( 1) Clean chicken parts thoroughly. ( 2) Place chicken in ob
long pyrex dish. ( 3) Add salt, pepper, garlic and lemon juice. ( 4) 
Then add cream of chicken soup and milk. ( 5) Bake for 1 hour at 
3500. 

-Rose Marie Melton, ]ones Valley H.S. Home Ec. Dept., Birmingham. 

-{ 134} 



-------------------- P 0 U L TRY 

GOLDEN BROILED CHICKEN 
Number of Servings-4-8 

1 c. cider vinegar lh t. white pepper 
% c. cooking oil 1 egg, beaten 
4lh t. salt lh c. sliced oo.ioo 
1 T. poultry seasoning 2 3-lb. broiler-fryers, quartered 

( 1) Combine vinegar, oil, salt, poultry seasoning, pepper, egg 
and onion in a quart saucepan. Stirring constantly, bring mixture to 
a boil. ( 2) Pour over chicken and let stand at room temperature 
for 1 hour. ( 3) Place chicken skin side down on broiler pan. ( 4) 
Place pan in broiler, 7" to 9" from heat. ( 5) Broil for 30 minutes, 
basting frequently with marinade. ( 6) Turn chicken over, baste 
and broil another 15 minutes or until chicken is tender and golden. 

-Brenda Brown, Wilcox County Training Sclwol Home Ec. Dept., 
Millers Ferry 

CELESTRAL CHICKEN 
Number of Servings--4 

4 chicken breasts, halves 1 c. flour 
lh c. milk 2 oz. sesame seeds 

seasoning salt 

( 1) Cut chicken off the bone and in bite size pieces. ( 2) Make 
a batter of the milk, flour and sesame seeds. ( 3) Dip chicken pieces 
in batter and fry in deep fat fryer until golden brown. ( 4) Season 
with seasoned salt. 

-Karan Nix, Woodlawn H.S. Home Ec. Dept., Birmingham 

CHICKEN CHOW MEIN 
Number of Serving~r----10 

1 c. chopped onion lh t. salt 
1 c. chopped celery 1/4 t. pepper 
1 133~-oz. can chicken broth 2 T. chopped pimento 
2 cans cream of mushroom soup 1 pkg. frozen peas 
114-oz. can chicken, diced 2 No. 2lh cans chow mein noodles 

( 1) Combine onions, celery, and broth in large saucepan; sim
mer until celery is tender. ( 2) Stir in soup, chicken, salt, pepper 
and pimento. Simmer for 30 minutes. ( 3) Add peas; cook until 
peas are tender. ( 4) Serve over chow mein noodles. 

-Ann Maynor and Wanda Stewart, Bridgeport H.S. Home Ec. Dept. 
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CONNIE'S CHICKEN DELIGHT 
Number of Servings--4 

1 med. sized fryer 
lh pack Waverly crackers 

2 or 3 T. Parmesan cheese 
lh t. seasoning salt 

3.4 pack soda crackers, saltine OR 
lf.l pack Shake and Bake 

lh stick margarine 

( 1) Cut up chicken. ( 2) Run crackers through a blender. ( 3) 
Melt margarine. ( 4) Salt chicken and tum in margarine until each 
piece is covered. ( 5) Roll chicken in cracker mixture or Shake and 
Bake. ( 6) Sprinkle with cheese. ( 7) Chicken can be wrapped in 
foil and placed on baking sheet. ( 8) Pre-heat oven and bake in 
350° oven for 45 minutes to an hour. When done place on platter. 
Surround with pineapple rings or peach slices. 

-Connie H(lT'dy, Aliceville Middle School Home Ec. Dept. 

FRIED CHICKEN HAWAIIAN 
Number of Servings--4 to 5 

2lh lb. fryer chicken, cut up 3 T. cornstarch 
lh c. Hour 1 c. undrained crushed pineapple 
2 t. salt 1 t. grated orange peel 
lh t. pepper '4 c. orange juice 
lh c. Crisco Oil 2 T. lemon juice 
'4 c. sugar 3.4 c. water 

( 1) Coat chicken by shaking it in a paper or plastic bag con
taining a mixture of flour, salt and pepper. (2) In heayy skillet, 
brown chicken in Crisco Oil heated over medium heat. ( 3) While 
chicken browns, combine sugar, cornstarch, pineapple, orange peel 
and juice, lemon juice and water. ( 4) Pour sauce over chicken, 
cover, and let simmer for about 30 minutes, until chicken is tender. 

-Laura Porter, Livingston H.S. Home Ec. Dept. 

CHICKEN KIEV 
Number of Servings--10 large 

10 boned and skinned chicken salt and pepper to taste 
breasts 1 beaten egg 

lh bunch scallions Hour 
1 T. parsley 1 T. milk 
1 stick soft margarine bread crumbs 

( 1) Pound chicken to 14" thickness and salt and pepper. ( 2) 
Chop scallions and parsley. ( 3) Mix margarine, scallions, and pars
ley. ( 4) Place 1 tablespoon of mixture on each piece of chicken. 
( 5) Roll jelly roll style. ( 6) Roll chicken in flour, dip in egg and 
milk mixture and roll in bread crumbs. · ( 7) Let sit in refrigerator 
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for about an hour. ( 8) Deep fry at 375° five to eight minutes or 
until golden brown. Serve hot with white sauce. 

-Karen Whittaker, CarroU H.S. Home Ec. Dept., Ozark 

CRUNCHY CHICKEN SPECIAL 
Number of Servings--4 

1 fryer 1 t. salt 
1 c. crushed com Oakes 1 t. black pepper 
lh c. seH-rising 8our 1 c. evaporated milk 
lh c. chopped pecans 1 egg 

(1) Beat egg well, add salt, pepper. (2) Add 1 c. evaporated 
milk. Mix well and set aside. ( 3) Mix cornflakes, flour and chopped 
pecans. ( 4) Dip chicken into egg and milk mixture. ( 5) Then roll 
in cornfiake mixture. ( 6) Fry in deep fat 350° until golden brown. 

-Dora Dean Jackson, Aliceville Middle School Home Ec. Dept. 

SUPREMES DE VOLAILLE A LA MILANAISE 
!Chicken Breasts Rolled in Parmesan and Fresh Bread Crumbs) 

Number of Servings--4 

4 chicken breasts :6llet, boned 1 egg 
:If.& t. salt lh t. olive oil 
:1,8 t. pepper lh c. Parmesan cheese 
1 c. 8our lh c. fine white fresh bread crumbs 

(1) Season the chicken breasts with the salt and pepper. (2) 
Roll each piece of chicken in flour and shake off excess. ( 3) Beat 1 
egg and ¥2 t. olive oil together. ( 4) Dip each piece of chicken in 
the egg mixture. (5) Mix together cheese and bread crumbs. (6) 
Then roll each piece of chicken in cheese and bread crumbs. (7) 
Lay the pieces of chicken on wax paper and let stand at least 15 
minutes. (8) F1y the coated pieces of chicken in butter until golden 
brown. 

-Reba Gardner, Albertville H.S. Home Ec. Dept. 

SUPER BIRDS 
Number of Servings--4 

4 Cornish Game hens, about lib. 4 t. pepper 
each 4 t. garlic 

4 t. salt 4 T. melted butter 
4 t. Italian seasoning 

(1) Wash hens good. (2) Salt and pepper them inside and 
out. ( 3) Sprinkle garlic over them and let them set awhile. ( 4) 
Brush butter on the top. ( 5) Sprinkle Italian seasoning over them 
and let them set awhile. ( 6) Set hens in roasting pan and put in 
oven. (7) Roast at 350° F. for 1¥2 hours or until done. 

-Viola McClinton, Smiths Station H.S. Home Ec. Dept. 
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SEAFOOD 
BARBECUED SHRIMP 
Number of Servings--4-6 

2 lb. raw shrimp, fresh or frozen lf.s c. vinegar or lemon juice 
or 1 to Ph lb. frozen peeled 2 T. brown sugar 
and deveined shrimp lh c. water 

lf.s c. minced onion 2 t. hot mustard 
3 T. olive oil or other cooking oil 2 T. Worcestershire sauce 
1 c. catsup lJ& t. salt 

1 t. chill sauce 

( 1) Peel and devein shrimp. H shrimp are frozen, let thaw on 
paper toweling to absorb moisture. ( 2) Saute onion in olive oil 
until tender but not brown. ( 3) Add remaining ingredients and 
simmer about 10 minutes. ( 4) Pour sauce over cleaned shrimp. ( 5) 
Broil in preheated broiler two inches from heat, five to seven 
minutes, or shorter time if shrimp are small. 

-Teresa Donaldson, Fairfield H.S. Home Ec. Dept. 

SHRIMP CREOLE 
Number of Servings--4 

14, c. olive oil or vegetable oil lf.& t. pepper 
2 med. onions, sliced 1 t. oregano 
1 green pepper, cut in strips 11-lb. can tomatoes 
2 T. flour 1 3-oz. can tomato sauce 
lh t. salt lib. raw shrimp, fresh or frozen 

rice, amount desired 

( 1) Heat oil in skillet. ( 2) Add onion slices and pepper strips, 
and cook until tender. (3) Blend in flour. (4) Add salt, pepper, 
oregano, tomatoes, and tomato sauce. ( 5) Cover and cook over low 
heat 15 to 20 minutes. ( 6) Cook shrimp 3 to 5 minutes in boiling 
salted water. (7) Drain, shell and devein. (8) Add shrimp to sauce 
and mix well. ( 9) Serve over cooked rice. 

- DOf'&f'la Brown, T. R. Miller H.S. Home Ec. Dept., Brewton 

FRENCH FRIED BUTTERFLY SHRIMP 
Number of Servings--4 

2 lb. uncooked shrimp, shelled lh t. salt 
and deveined 1 c. water 

1 c. sifted regular flour 2 T. shortening, melted 
lh t. sugar 1 egg 

oil for deep frying 

( 1) With a sharp knife slit shrimp deeply down back without 
cutting all the way through. ( 2) Wash shrimp thoroughly and dry 
between paper towels. ( 3) Combine flour, sugar and salt in bowl. 
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( 4) Add water, melted shortening ana egg, beat until smooth. ( 5) 
Dip shrimp, a few at a time, in batter. (6) Fry in deep fat heat to 
375° for 3 to 5 minutes. ( 7) Drain on paper towels. 

- Gloyce Thrasher, Northside H.S. Home Ec. Dept., Samantha 

CHEESE TOPPED TUNA SANDWICH 
Number of Servings---4 

1 7 -oz. can tuna, drained and salt and pepper 
flaked 8 slices toast, crust trimmed 

2 T. pickle relish Kraft Deluxe Slices Pasturized 
l4 c. chopped celery Process American Cheese 
lf4 c. Kraft mayoonaise lemon wedges 
lh t. lemon juice ripe olives 

( 1) Combine tuna, pickle relish, celery, mayonnaise, lemon 
juice, and season to taste. (2) For each sandwich spread the tuna 
salad between 2 slices of toast and top with a slice of cheese. ( 3) 
Place in the broiler or in a moderate oven ( 350° ) until cheese melts. 
( 4) Garnish with lemon wedges and olives. 

- Belinda Lynne Etheridge, Mount Olive H.S. Home Ec. Dept., Seale 

TUNA TEMPTIES 
Number of Serving--a 

lf4lb. American cheese, cubed 2 T. green pepper, chopped 
1 7 -oz. can tuna, flaked ~ c. salad dressing 
2 T. onion, chopped salt and pepper to taste 

4 hamburger buns, split 

( 1) Combine ingredients. ( 2) Heap on halves of hamburger 
buns. Broil to heat tuna and melt cheese in filling. Serve hot. 

-Patricia Farris, Haleyville H.S. Home Ec. Dept. 

MISCELLANEOUS MEATS 
DEVILED KIDNEYS 
Number of Servings--5 

2lb. beef kidneys 1 T.lemon juice 
l4 c. butter 1,3 c. flour 
1lh t. dry mustard 34 c. hot water 
3 t. salt 4 c. boiled rice 
l4 t. paprika 6 slices broiled bacon 

( 1) Wash kidneys, split, and remove cores and tubes. Scissors 
are convenient for this purpose. (2) Wash again and cut each kid
ney into 6 pieces. ( 3) Cover with cold water, and add 1 teaspoon 
salt and soak half hour. ( 4) Drain well. ( 5) Melt half the butter, 
blend with mustard and the rest of salt, paprika and lemon juice. 
(6) Roll each piece of kidney in this sauce, then in flour. (7) Melt 
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remaining butter in skillet, add kidneys and brown on all sides. ( 8) 
Add hot water, cover and simmer until kidneys are tender, from 20 
to 30 minutes. H sauce becomes too thick, add a little more hot 
water. (9) Serve kidneys hot, in their own sauce with boiled rice 
and crisp bacon. 

-Elaine Flowers, Jefferson Davis H.S. Home Ec. Dept., Montgomery 

LIVER PATTIES 
Number of Servings--6 

1 lb. ground liver 1h t. salt 
1 slice chopped bacon % t. pepper 
1h c. dry bread crumbs 2 t. grated onion 
~ c. evaporated milk or cream 2 t. chopped parsley 

( 1) Mix all ingredients and shape mixture into six flat patties. 
( 2) Wrap each patty with a slice of bacon. ( 3) Secure the bacon 
with toothpicks. ( 4) Place the patties in a lightly greased baking 
dish or pan. ( 5) Bake until well browned in a preheated 350° oven 
about 6 minutes. Turn to insure even baking. 

- T. R. Miller H.S. Home Ec. Dept., Brewton 

ONION ROASTED VENISON· 
Number of Servings--6 

cooking fat salt and pepper 
4 lb. rump or shoulder roast 1 pkg. dry onion soup mix 

lh c. water 

( 1) Brown roast in cooking fat on all sides on top of the range. 
(2) Season with salt and pepper. (3) Sprinkle package of onion 
soup mix on and around the roast. ( 4) Add water. ( 5) Cook in 
300° F. oven, in covered pan, until tender. 

-Dagmar Sanford, Berry H.S. Home Ec. Dept. 

PEPPERONI PIZZA 
Number of Servings--6 

1 can Pillsbury Crescent Roll 2 oz. pkg. sliced pepperoni 
Dough 1 c. shredded Kraft Mozzarella 

8 oz. can tomato sauce cheese 
1 t. oregano seasoning 

( 1) Separate dough into 4 rectangles. Place on ungreased cookie 
sheet, overlapping edges slightly. ( 2) Press to form rim. ( 3) Spread 
tomato sauce over dough. ( 4) Sprinkle with oregano and arrange 
pepperoni over sauce. ( 5) Sprinkle on Mozzarella cheese. ( 6) 
Bake at 375° for 15-20 minutes. 

- R.mrwna Roberts, Sweet Water H.S. Home Ec. Dept. 
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PARTY AND SNACK FOODS 

TAFFY APPLES 
Number of Servings-6 apples 

6 med. apples ¥.1 c. com syrup 
6 wooden skewers ¥.1 o. hot water 
11h c. sugar 1h T. vinegar 

(1) Wash and dry apples. (2) Insert wooden skewers in blos
som ends. ( 3) Place sugar, corn syrup, water, and vinegar in sauce
pan, and stir. ( 4) Place over low heat, and cook to hard-crack stage 
( 300° F. ) , or until syrup separates into threads which are hard but 
not brittle when dropped from spoon into cold water. (5) Remove 
from heat, and add red coloring, if desired. ( 6) Dip apples into 
hot mixture, and draw out quickly, twirling until taffy covers apples 
evenly. ( 7) Stand on end on well-greased tray so apples do not 
touch each other as they drain and cool. (Note: To prevent taHy 
from hardening in saucepan while dipping apples, place pan in boil
ing water or use double boiler.) 

- Cherokee County H.S. Home Eo. Dept., Centre 

CANDlED RED APPLES ON STICKS 
Number of Servings-10-12 

10-12 wood skewers %c. water 
10-12 med. apples 1 t. lemon juice 
3 c. extra nne granulated sugar 15 whole cloves 
-% t. cream of tartar 1-2 t. red coloring, as desired 

( 1) Stick skewers into stem end of apples. ( 2) Combine sugar, 
cream of tartar, water, lemon juice and cloves in heavy saucepan. 
( 3) Stir until dissolved. ( 4) Add coloring. ( 5) Without stirring 
cook syrup to 300° F. or hard crack stage- keep over heat. (6) 
Skim out cloves and dip apples in syrup quickly. (7) Place on but
tered cookie sheet. 

-Donna Whatley, Pike County Junior H.S. Home Ec. Dept., Brundidge 

DELICIOUS BEEF BALLS 
Number of Servings-SO to 60 balls 

2 lb. ground beef 2 med. onions, chopped Bnely 
1 egg, beaten 1 T. Worcestershire sauce 
2 t. salt 1 T. oregano 
lh t. black pepper 1 T. soy sauce 
lh t. red pepper barbecue sauce 
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(1) Mix all ingredients together. (2) Form into small balls. 
( 3) Fry in heavy skillet in small amount of oil (or broil), then drain. 
( 4) Place in chafing dish. ( 5) Pour warm barbecue sauce over beef 
balls. Keep warm with sterno or candle. 

-Peggy Pruitt, Pike County Junior H.S. Home Ec. Dept., Brundidge 

BITSY BURGERS 
Number of Servings--20 

lib. ground beef 2 T. prepared mustard 
1 t. seasoned salt 5 hamburger buns, split 
5 slices American cheese 10 cherry tomatoes, sliced 
4 T. butter or margarine 8 small white onions, sliced 

4 midget dill pickles, sliced 

( 1 ) Mix ground beef and seasoned salt lightly in a small bowl. 
( 2) Shape into 40 one-inch patties. ( 3) Place in a single layer in a 
shallow baldng pan. ( 4) Bake in a moderate oven ( 375° ) for 10 
minutes. ( 5) Cut each cheese slice into 9 squares, place one over 
each meat patty. Bake 4 minutes longer or until cheese melts slightly. 
( 6) While meat cooks blend butter or margarine and mustard in a 
cup. ( 7) Toast hamburger buns lightly in oven; spread with butter 
mixture; cut each half into 4 mangles. ( 8) To serve, place each 
meat patty on bun mangle and top with slice of tomato, onion and 
pickle. Hold in place with wooden pick. Serve hot. 

-Specialized Classes, Druid H.S. Home Ec. Dept., Tuscaloosa 

BLEU CHEESE COOKIES 
Number of Servings--4 dozen 

6 oz. sharp cheddar cheese 
lh lb. margarine 
3 oz. Bleu cheese 
23.4 c. flour 

1 T. Worcestershire sauce 
lh t. garlic salt 
lh t. celery salt 
%-lh t. paprika 
lh t. salt 1 c. chopped pecans 

dash cayenne pepper 

( 1) Grate cheddar cheese and mix with Bleu cheese. ( 2) Add 
other ingredients and mix well. ( 3) Shape into log rolls. ( 4) Wrap 
in wax paper and place in refrigerator to chill. ( 5) Slice thin and 
bake in a 375° oven about 10 minutes or until slightly brown. 

CHEESE CANAPES 
%. c. Bac-Os 
1 c. shredded cheddar cheese 

(about 4-oz.) 
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( 1) Mix Bac-Os, cheese, onion and chili sauce thoroughly. ( 2) 
Spread on crackers. ( 3) Place on rack of broiler pan. ( 4) Set oven 
control at broil. ( 5) Place 3 to 4 inches from heat, toast two to 3 
minutes or until cheese is bubbly. Serve hot. 

-Paula Taunton, Lineville H.S. Home Ec. Dept. 

PARTY CHEESE BALL 
Number of Servings-12 

2 8-oz. pkg. cream cheese 1 T. finely chopped onion 
2 c. (8-oz.) shredded sharp 2 t. Worcestershire sauce 

cheddar cheese 1 t. lemon juice 
1 T. chopped pimiento dash cayene pepper 
1 T. chopped green pepper dash salt 

finely chopped pecans 

( 1 ) Combine softened cream cheese and cheddar cheese, mixing 
until well blended. (2) Add pimiento, green pepper, onion, Wor
cestershire sauce, lemon juice and seasonings. ( 3) Mix well. ( 4) 
Chill. ( 5) Roll in chopped pecans. (For variation roll the cheese 
ball in finely chopped parsley, finely chopped dried beef, or 
chopped toasted almonds.) 

-Dorothy Craign, Keith H.S. Home Ec. Dept., Orrville 
-Glenda Hughes, Saks H.S. Home Ec. Dept., Anniston 

CHEESE BOLOGNA BUNS 
Number of Servings-8 sandwiches 

lf4 lb. bologna, chopped lf4 t. sal~ 
lf4 lb. grated cheese lfs t. pepper 
2 T. pickle relish 1M c. salad dressing 
lh t. grated onion lh t. Worcestershire sauce 

4 buns, buttered 
( 1) Combine chopped bologna, grated cheese, pickle relish, 

grated onion, salt, pepper, salad dressing and Worcestershire sauce. 
( 2) Spread on split buttered buns. ( 3) Place under broiler until 
cheese melts. ( 4) Serve at once. 

-Jennifer Crenshaw, Wetumpka H.S. Home Ec. Dept. 

STRAWBERRY DELIGHTS 
Number of Servings-85 medium size balls 

1 can Eagle Brand milk 1 can shredded coconut 
2 c. chopped pecans 3 pkgs. strawberry Jello 

( 1) Combine the milk, pecans and coconut in a bowl. ( 2) Add 
2 packages dry Jello. (3) Stir thoroughly. (4) Refrigerate over
night. ( 5) Form the mixture into balls or strawberry shapes. ( 6) 
Roll the balls in the remaining package of Jello. . 

-Melinda Jackson, Lanett Junior H.S. Home Ec. Dept. 
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CHEERLEADERS' DIP 
Number of Servings-1 0-12 

Ph c. mayonnaise 1 T. catsup 
1 T. sweet pickle relish 1 t. Worcestershire sauce 
1 t. garlic salt ~ t. salt 
1 t. onion salt lf4 t. black pepper 

2 t. prepared mustard 

( 1) Measure and add all ingredients in order listed, into mixing 
bowl. ( 2) Blend well with spoon. (Serve cold with favorite chips 
or crackers. ) 

-Debbie Cotten, Frisco City H.S. Home Ec. Dept. 

CHEESE SPREAD OR DIP 
Number of Servings-20 

116-oz. carton pimiento spread 1 8-oz. can deviled ham 

Mix the two ingredients together and use on bread for sand
wiches or use as dip for potato chips. 

-Nancy Gamble, New Site H.S. Home Ec. Dept., Alexander City 

HOT CHILl DIP 
1 8-oz. can chili with beans 1f4 lb. grated processed American 

cheese · 

( 1) Combine chili and cheese in saucepan. ( 2) Heat on WARM 
setting until cheese is melted, 25-30 minutes. ( 3) Blend thoroughly 
and serve warm with corn chips. 

-Roberta Griffin, Bibb County H.S. Home Ec. Dept., Centreville 

8 oz. butter 
2eggs 

CHEESE CRESCENTS 
Number of Servings-2-3 dozen 

PASTRY 
31!2-4 c. self-rising Hour 
lh c. milk 

1 egg, beaten for glaze 

FILLING 
12 oz. cheese, grated 2 eggs 

~t. pepper 

( 1) Cream butter until soft and add 2 eggs, one at a time, mix
ing well. (2) Fold in sifted flour, a little at a time, alternately with 
milk, using hands to make a soft pliable dough. ( 3) Knead a little, 
wrap in foil and chill 30 minutes. ( 4) To prepare cheese filling, 
grate cheese coarsely, add eggs one at a time, beating well. Season 
with pepper. ( 5) Divide pastry into portions the size of golf balls 
and roll into small circles. ( 6) Place a full teaspoon of cheese filling 
on each and fold over in the shape of a half moon. ( 7) Place about 
% inch apart on buttered baking sheet and brush with beaten egg. 
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(8) Bake at 400° F. about 20 minutes until puHed and golden 
brown. Store in airtight tin. 

-Betty Robinson, Ranburne II.S. Home Ec. Dept. 

CHEESE STRAWS 
1 lb. sharp cheese, grated 
2 c. unsifted flour 

~~ t. paprika 
1 stick butter, melted and cooled 
% t. red pepper 1 t. salt 

1 t. baking powder 

( 1) Add melted butter to grated cheese. ( 2) Sift dry ingredients 
and add to cheese mixture. Knead well. ( 3) Bake in 350° oven for 
15-18 minutes, but do not brown. 

- Nanetj Brannon, Headland H.S. Home Ec. Dept. 

CHEESE STRAWS 
Number of Servings-12-15 

1 sm. glass Kraft's Old English % t. red pepper 
Spread 1lh c. sifted flour 

1 stick soft margarine 1 light t. salt 

( 1) Cream cheese spread and margarine thoroughly. Add salt 
ancl red pepper, mixing well. (2) Add sifted flour a little at a time. 
( 3) Mix ingredients with wooden spoon. ( 4) Flour hands and 
shape into rolls the size of a quarter. Handle rolls until they are 
even and smooth. ( 5) Roll in wax paper and chill. ( 6) Slice with 
sharp knife about ~" apart. (7) Bake about 15 minutes at 350° 
on ungreased cookie sheet. ( 8) Cool on rack and store. 

-Jeanette McGhee, Sidney Lanier H.S. Home Ec., Dept., Montgomery 

CHEESE WAFERS 
Number of Servings-14 dozen 

2 c. grated cheddar cheese 2 sticks margarine, soft 
2 c. flour salt, pepper and cayenne to taste 

( 1) Cream cheese and margarine. ( 2) Add salt, pepper and 
cayenne to taste. ( 3) Roll mixture into small balls and drop on 
ungreased cookie sheet. ( 4) Mash down balls with fork. ( 5) Bake 
at 325° until cookies are lightly browned. 

lh lb. cheese, grated 
:If.& lb. oleo 
1¥.! c. flour 

-Melanie Carnley, Elba H.S. Home Ec. Dept. 

CHEESE WAFERS 
Number of Servings-20 
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( 1) Cream grated cheese and oleo. ( 2) Mix all dry ingredients 
and combine with creamed mixture. ( 3) Roll in two rolls, chill . 
and cut in thin wafers. ( 4) Cook at 400° for 10 minutes or until 
golden brown. 

-Jane Nichles, St. Clair County H.S. Home Ec. Dept., Odenville 

CHERRY CHERRY BREAD 
Number of Servings--4 

6 oz. Maraschino cherries 1lh c. chopped nuts 
2 eggs 1lh c. all-purpose flour 
1 c. sugar 1lh t. baking powder 

11f4 t. salt 

( 1) Drain and halve cherries, reserve juice. ( 2) Beat eggs and 
sugar together, add cherries and nuts. ( 3) Combine flour, baking 
powder and salt, mix. ( 4) Add to cherry mixture alternately with 
reserved juice. ( 5) Turn into greased loaf pan. ( 6) Bake at 350° 
for 45 minutes. 

-Patricia Mayo, Susan Moore H.S. Home Ec. Dept., Blountsville 

BROILED CHEESE SANDWICHES 

4 sl. bread 
4 t. mayonnaise 

Number of Servings--4 

4 sl. tomato 
4 sl. American cheese 

4 strips bacon, partially broiled 

( 1) Spread the pieces of bread with mayonnaise. ( 2) Place a 
slice of tomato on the bread. ( 3) Cover with the slice of cheese, 
and top with the strip of bacon. ( 4) Place under a broiler or in a 
350° F. oven until the cheese melts. (Serve immediately while pip
ing hot.) 

- Venissa Raby, George P. Austin H.S. Home Ec. Dept., Linden 

CHICKEN SANDWICHES 
Number of Servings--6-8 

1 can finely chopped chicken few grains pepper 
lh c. finely chopped celery 1 finely chopped hard egg 
lfz t. salt lf4 c. mayonnaise, more or less 

( 1) Drain chopped chicken and rinse chicken in slightly warm 
water. ( 2) Drain again and chop finely. ( 3) Blend all ingredients 
together well. ( 4) Spread filling on buttered bread. 

-Jeanette McGhee, Sidney Lanier H.S. Home Ec. Dept., Montgomery 
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ITALIAN-SAUSAGE HERO 
Number of Servings--4-6 

1 green pepper 
1 lge. yellow onion (lh lb.) 
2 T. olive or salad oil 
1 4-oz. jar roasted sweet red 

peppers 
6 T. butter 
4 sweet Italian sausages 

(pepperoni) 

4 hot Italian sausages 
1 long loaf Italian bread (18-20 

inch) 
6 slices Italian salami 
crushed Italian red pepper 
salt 
lettuce leaves 

( 1) Preheat oven to 350°F. ( 2) Cut green pepper in half 
lengthwise, remove ribs and seeds. Cut lengthwise into lf2 inch 
strips. ( 3) Peel onion, slice l4, inch thick. ( 4) Heat oil in large 
skillet. ( 5) Add green pepper and onion, cook 10-15 minutes over 
medium heat, stirring frequently, until tender. ( 6) Stir in red 
peppers. ( 7) Meanwhile, in 2 tablespoons hot butter in medium 
skillet, cook sausages over medium heat for 20 minutes or until 
nicely browned and cooked through. ( 8) Pour off fat as it accu
mulates; drain sausages on paper towels. ( 9) While sausage is cook
ing, split bread in half lengthwise. ( 10) Spread out sides with 4 
tablespoons butter. ( 11) Heat in oven about 10 minutes. ( 12) To 
serve: On bottom half of loaf, arrange sausages then salami. Sprin
kle with a little crushed pepper and salt. Top with pepper-onion 
mixture, lettuce and other half of bread. Serve at once. 

-Julia Sparks, Kate Duncan Smith DAR H.S. H0111e Ec. Dept., Grant 

KISSES 
Number of Servings-24 kisses 

2 egg whites lh t. baking powder 
lh c. sugar lJ8 t. salt 
1 t. vinegar 1 t. vanilla 

( 1 ) Beat egg whites at high speed until stiff. ( 2) Add sugar 
gradually. ( 3) Add vinegar while still beating. ( 4) Then add 
baking powder, salt and vanilla and beat. (5) Drop by teaspoonful 
on waxed paper lined cookie sheet. ( 6) Bake one hour at 250° F. 
( 7) Remove from paper while warm. 

-Nancy Steed, Eufaula H.S. Home Ec. Dept. 

2 pkgs. dry yeast 
1 t. sugar 
:14 c. warm water 
6 eggs 
6 c. flour 

MALASADAS 
Number of Servings-7 dozen 
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lh c. sugar 
lh c. margarine, melted 
1 c. evaporated milk, undiluted 
1 c. warm water 
lh t. salt 
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( 1) Dissolve yeast and 1 t. sugar in % c. warm water. ( 2) Beat 
eggs until thick. ( 3) Put Hour in a large bowl or pan, make a well 
in center. ( 4) Add yeast, eggs and remaining ingredients, beat to a 
smooth dough. (5) Cover, let rise until doubled. (6) Punch down 
and let rise again. ( 7) Drop with a tablespoon or hands into hot fat 
( 375° F) and fry until brown. ( 8) Drain on absorbent paper, shake 
in a bag with sugar or dip in simple syrup. 

- Carlene Evans, Cullman Area Vocational School, Occ. Home Ec. 

MEATBALLS EXTRAORDINARIE 
Number of Servings-1 00 

4 lb. ground beef 
1 egg, slightly beaten 
llge. onion 

salt to taste 
1 12-oz. bottle chili sauce 
1 12-oz. jar grape jelly 

juice of I lemon 

( 1) Blend together meat, egg, onion, and salt. ( 2) Form into 
100 small meatballs. ( 3) Combine chili sauce, jelly and lemon juice. 
( 4) Pour mixture over meatballs and simmer in electric skillet for 
one hour. ( 5) Serve in heated chafing dish. 

PAR11Y MINTS 
Number of Servings-100 

_{_ 1 3-oz. pkg. cream cheese 1 t. peppern;lint extract 
' dash of salt 1 box confectioners' sugar 

( 1) Cream together cream cheese, salt and peppermint extract. 
( 2) Gradually add sugar until mixture is stiff enough to roll in a 
half inch ball, Hatten with a fork. ( 3) Decorate with a thinner mix
ture of the same. 

-Linda Littles, McAdory H.S. Home Ec. Dept., McCalla 

PEANUT BUTTER BON-BONS 
Number of Servings--40 bon-bons 

112-oz. jar of creamy peanut 2 l-Ib. boxes of confectioners' 
butte!.' sugar (sifted) 

3 sticks of margarine 

( 1) Soften margarine. ( 2) Add to peanut butter and sugar. ( 3) 
Mix well. ( 4) Roll into small balls and chill. 

COATING 

3 6-oz. pkg. butterscotch chips 3,4 stick of paraffin 
or chocolate chips 

( 1) Melt together in double boiler chocolate or butterscotch 
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------------PARTY AND SNACK FOODS 

chips with paraffin. ( 2) Keep hot while coating peanut butter balls. 
( 3) Hold balls on a tooth pick or skewer and dip into coating. ( 4) 
Place on wax paper or alwninum foil for coating to harden. 

- La]eana Thomas, Sparkman H.S. Home Ec. Dept., Toney 

PLATTER PARTY PIZZA SPREAD 
Numbet' of Servings-1 cup spread 

lf4lb. ground chuck lf4 'C, grated cheese 
lh t. salt % c. tomato paste 
% t. pepper toasted bread rounds or other 
l/4. t. oregano shapes; Ritz crackers, or other 
dash garlic salt unsweetened crackers 
lh t. onion Oakes 

( 1) Place ground beef in cold skillet. ( 2) Cook over medium 
heat until well done, stirring constantly. ( 3) Add remaining in
gredients and cook for five minutes longer over low heat. ( 4) Spread 
on toasted bread or cracker tops. May be topped with grated 
cheese and placed under broiler until melted. ( 5) Serve hot - ar
ranged with other party foods, or as preferred. 

-Kristy Lund, Auburn Junior H.S. Home Ec. Dept. 

PLATTER PARTY PIZZA SPREAD 

lh lb. ground beef 
3~ t. salt 
%t. pepper 
lj,j, t. ground oregano 

Number of Servings-30 

dash garlic salt 
lj, c. chopped ripe olives 
1lh t. chopped onion 
l/4. c. grated Parmesan cheese 

1 sm. can tomato paste 

( 1) Put ground beef in cold skillet and cook on medium heat 
until meat is well done, stirring constantly. ( 2) Add other ingredi
ents and cook for 5 minutes over low heat. ( 3) Cool and store in 
refrigerator until ready to use. ( 4) Serve on Ritz crackers. 

-Sharon Janes, Conecuh County H.S. Home Ec. Dept., Castleberry 
-Carol Horton, Eutaw H.S. Home Ec. Dept. 

PUMPKIN MINTS 
Number of Servings-20 to 25 moderately small; 30 to 4"0 very small 

1 stick margarine, soft 1 t. peppermint, vanilla, 
1 T. evaporated milk butternut, rum or any desired 
1 box confectioners• sugar, sifted flavoring 
red and yellow food coloring whole cloves 

( 1) Soften margarine with fingertips in mixing bowl. ( 2) Add 
milk and mix. ( 3) Add sugar gradually; mix well. ( 4) Add flavoring 
and enough red and yellow coloring to make pumpkin color. ( 5) 
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PARTY AND SHACK FOODS-----------

Pinch off small pieces; roll into marble sized balls. ( 6) Make pump
kin grooves with round toothpick. ( 7) Place on waxed paper on 
cookie sheet flattening bottoms. ( 8) Stick clove into each pumpkin. 
( 9) Chill. (For apple mints use red or green coloring and shape 
like apples.) 

-Mary Fowler, Geneva H.S. Home Ec. Dept. 

OLIVE SURPRISES 
Humber of Servings-20 

1 stick butter 
lfz lb. sharp cheese, grated 

lfz t. Tabasco, less if desired 
dash of garlic salt 

Ph c. flour, seH rising or plain 
maybe used 

smallest size stuffed green olives 

( 1) Have butter and cheese grated at room temperature. ( 2) 
Blend these together with fingertips. ( 3) Add flour gradually, 
blending well. ( 4) Add garlic salt and Tabasco and mix well. ( 5) 
Break off small bits and flatten in palm of hand using jtist enough 
to wrap completely around an olive. ( 6) Place on cookie sheet and 
bake at 375° about 15 minutes or until lightly colored but not 
browned. 

-Debbie Meadows, Valley H.S. Home Ec. Dept., Fairfax 

-t- SAUSAGE BALLS 
Humber of Servings-3 dozen 

1 lb. sausage 1 pkg. biscuit mix 
lf2 c. flour (plain or self-rising) 

( 1) Mix together sausage, biscuit mix, and flour. ( 2) Roll in 
small balls. ( 3) Bake at 400° 10-12 minutes. ( 4) Cool, store in 
tightly covered container. 

-Elaine Anderson, Benfamin Russell H.S. Home Ec. Dept., Alexander City 

SAUSAGE-CHEESE BALLS 
Humber of Servings-75 

1 lb. hot sausage 1 t. red pepper 
I lb. sharp cheese, grated 1 box biscuit mix 

3-4 T. water 

( 1) Fry sausage in skillet, stirring until crumbly and browned. 
( 2) Combine sausage, cheese, pepper and biscuit mix. ( 3) Add 
water and mix well. ( 4) Form into small balls. (5) Place on cookie 
sheet. Bake at 375° about 20 minutes or until lightly brown. Serve 
hot or cold. May be frozen before baking. 

-Clementine Smith, AbbeviUe H .S. Home Ec. Dept. 
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-----------PARTY AND SNACK FOODS 

SAUSAGE DELIGHTS 
Number of Servings-20 

3 c. Bisquick 3,4 lb. ground sausage 
2lh c. grated cheese 

( 1) Mix all ingredients in a mixing bowl. ( 2) Form into small 
balls about 1" in diameter. Press into patties. ( 3) Place on an un
greased cookie sheet . ( 4) Bake at 425° for 30 minutes. 

- Libbi Lyles, Thomasville H.S. Home Ec. Dept. 

POCO PEPPER SNACKS 
Number of Servings-25 

I 3-oz. pkg. creamed cheese I T. instant minced onions 
'h c. shredded cheddar cheese 5 drops hot pepper sauce 

(2-oz.) I 8-oz. can Pillsbury Quick 
2 T. chopped green chiles Crescent Dinner Rolls 
2 T. chopped ripe olives 

( 1) Preheat oven to 400°. ( 2) In small bowl, combine all in
gredients except rolls, blend well. ( 3) Separate dough into 4 rec
tangles. ( 4) Press perforations to seal. ( 5) Spread :14 cheese mix
ture over each rectangle. ( 6) Starting at long side, roll up each 
rectangle jelly-roll fashion. ( 7) Cut each roll into 10 slices. ( 8) 
Place cut side down on greased cookie sheet. Bake 12 to 15 minutes 
or until golden brown. Serve hot. 

-Charlene Evans, Carroll H.S. Home Ec. Dept., Ozark 

+ SAUSAGE SNACKS 
Number of Servings-16 snacks 

I can Pillsbury Refrigerated I6 cocktail or Vienna sausages 
Quick Crescent Dinner Rolls .milk 

lf.J c. grated Parmesan cheese poppy seeds or sesame seeds 

(1) Unroll crescent dough; separate into 8 triangles. (2) Cut 
each lengthwise to make 16 triangles. ( 3) Sprinkle each with about 
1 teaspoon Parmesan cheese. ( 4) Place 1 cocktail weiner on wide 
end of triangle and roll up. ( 5) Dip in milk; place on ungreased 
cookie sheet. ( 6) Sprinkle with poppy seeds, or sesame seeds. ( 7) 
Bake at 375° for 10 to 12 minutes until golden brown. Serve with 
catsup or mustard. TIP: These can be prepared up to 4 hours in 
advance. Place unbaked snacks on cookie sheet; cover tightly with 
plastic wrap and refrigerate. Bake at 375° for 12-15 minutes until 
golden brown. 

-Arab H.S. Home Ec. Dept. 
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PARTY AND SNACK FOODS-----------

SAUSAGE ROLLS 
2 c. Bisquick 1 lb. sausage, bulk 

1 sm. pkg. mild cheddar cheese 

( 1) Grate cheese. ( 2) Mix with Bisquick. ( 3) Crumble sausage 
and mix with other ingredients. ( 4) Make soft dough and roll out 
like biscuits. (5) Cut with a small cutter. (6) Bake for 20-25 min
utes at 375°. 

1 c. sugar 
lh c. water 
1 t. cinnamon 
lh t. nutmeg 

-Sharon Witt, Central H.S. Home Ec. Dept., Florence 

SPICED PEANUTS 
lh t. cloves 
1 pkg. oven roasted shelled 

peanuts 

( 1) Boil sugar, water, and spices until syrup spins a thread as 
it drops from a spoon. ( 2) Add peanuts to syrup. ( 3) Stir until 
nuts look dry. ( 4) Pour on waxed paper and let stand until cold 
and dry. 

-Celia Mae Morrissette, Clarke County H.S. Home Ec. Dept., Grove Hill 

SPICY NAVAJO TACOS 
Number of Servings--1 0 

2lge. onions, chopped (2 c.) 2 cans (1-lb. each) pinto or 
2 cloves garlic, minced kidney beans 
lf4. c. vegetable oil 10 pieces frybread 
3 t. salt shredded lettuce 
6 to 8 t. chili powder dried green pepper 
2 lb. grOtmd beef shredded cheese 
1 can (15-oz.) tomato sauce dried tomatoes 

( 1) Saute onion and garlic in skillet with oil. ( 2) Add salt, 
chili powder and cook one minute. ( 3) Add beef and brown well. 
( 4) Stir in tomato sauce and beans. ( 5) Cook over low heat 10 
minutes stirring occasionally. (6) Top pieces of frybread with 
layers of bean mixture, lettuce, tomatoes, cheese and pepper. 

-Belinda Gentry, Woodlawn H.S. Home Ec. Dept., Birmingham 
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----------------------------------------------PIES 

2 unbaked pie crusts 
2 c. cooked dry beans 
2 T. margarine or butter 
2eggs 
1 t. cinnamon 

PIES 

BEAN PIE 

1 c. water 

1 t. salt 
nutmeg, optional 
1 c. sugar 
lj.,. c. nonfat dry milk 
lfz c. raisins 

( 1) Make 2 pie crusts and do not bake them. ( 2) Set oven at 
450°. ( 3) Cook dry beans. ( 4) Put beans in bowl and mash them. 
( 5) Add margarine or butter and stir until margarine melts. ( 6) 
Add eggs and stir. (7) Combine cinnamon, salt, sugar and nonfat 
dry milk in a bowl and mix thoroughly. ( 8) Combine mixture with 
beans. ( 9) Add raisins and water and mix well. ( 10) Pour bean 
mixture in unbaked pie crust. ( 11) Bake in hot oven for 10 min
utes. ( 12) Then tum oven down and bake at 350° for 30 to 40 
minutes. Bake until firm. 

-Dorothy Craign, Keith H.S. Home Ec. Dept., Orrville 

BLUEBERRY PIE 
Number of Servings-12 

4 oz. Dream Whip 2 c. confectioners' sugar 
6 oz. cream cheese 2 baked pie shells 

1 can blueberry pie 6lling 

( 1) Mix Dream Whip as directed on package. ( 2) Add soft
ened cream cheese and beat well. ( 3) Add confectioners' sugar and 
beat well. ( 4) Put this in baked pie shells. ( 5) Put blueberry pie 
:6.lling on top and store in refrigerator over night. 

-Ann B. Cassady, Lowndes County H.S. Home Ec. Dept., Fort Deposit 

CHERRY-0-CREAM PIE 
Number of Servings-1 pie 

1 8-oz. pkg. cream cheese 1 can cherry pie 6lling, or 
1 can Eagle Brand milk desired kind 
lj.,. c. lemon juice 1 graham cracker pie crust 

( 1) Soften cream cheese to room temperature. ( 2) Blend in 
mixing bowl with Eagle Brand milk and lemon juice - alternating 
each one. ( 3) Pour into chilled pie shell and refrigerate for about 
30 minutes. ( 4) Add pie filling over pie and serve cold. 

-Christy King, Cherokee County H.S. Home Ec. Dept., Centre 
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PIES----------------------------------------------
CHOCOLATE BUTTERSCOTCH PIE 

butter size of egg 
1 c. brown sugar 
Ph c. milk 

Number of Servings-6 

pinch salt 
2egg yolks 
:lh c. Watkins chocolate dessert 

1 t. vanilla 

( 1) Place butter, brown sugar in skillet and brown. ( 2) Add 1 
cup milk, Watldns chocolate dessert in an additional ¥2 cup of 
milk and vanilla. ( 3) Let cook about 3 minutes, then add to beaten 
egg yolks. ( 4) Pour into baked pie crust. ( 5) Cover pie with 
meringue made of stifH.y beaten whites of eggs and 3 tablespoons 
sugar, 1,4 teaspoon vanilla. (6) Brown lightly. 

lh c. sugar 
4 t. Hour 
lf4 t. salt 
2 c. milk 

-Janice Bryant, Glencoe H.S. Home Ec. Dept. 

COCONUT CREAM PIE 
Number of Servings-6 

2eggs 
2 T. butter 
1 t. vanilla 
1 c. coconut 

1 baked pie shell 

( 1) Mix dry ingredients with a little milk. Add rest of milk. 
( 2) Cook over boiling water, stirring until thick. ( 3) Cover and 
cook 15 minutes longer, stirring occasionally. ( 4) Beat egg yolks 
slightly. Add a little of the hot mixture to egg yolks. ( 5) Pour back 
and cook a few minutes longer. ( 6) Add butter, vanilla, and coco
nut. ( 7) Pour filling into shell, cool slightly. ( 8) Cover with merin
gue. (9) Bake at 325° F. for 12-15 minutes. 

-Judy Pyron, Curry H.S. Home Ec. Dept., Jasper 

FUDGE PIE 
Number of Servings-6 

1 stick margarine 1 sq. chocolate 
1 c. sugar %. c. sifted Hour 
2 eggs 1 t. vanilla 

( 1) Melt margarille. ( 2) Ad1 sugar and beat until creamy. 
( 3) Add eggs one at a time, beating until mixture is creamy. ( 4) 
Add melted chocolate to mixture. ( 5) Add flour and vanilla and 
mix well. ( 6) Pour into greased pyrex pie plate. Bake 25 to 30 
minutes at 325° F. Serve warm with ice cream or Cool Whip. 

-Ruth Ann Raines, Prattville Jr. H.S. Home Ec. Dept. 
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1 stick of butter 
lf• c. Hour 
1 c. sugar 

FLORA'S FUDGE PIE 
Number of Servings-6 

1 pinch of salt 
2 sq. unsweetened chocolate 
2eggs 

1 t. vanilla extract 

( 1) Melt chocolate and butter. ( 2) Remove from stove and 
gradually add to eggs, then add flour, salt, vanilla and sugar and 
mix well. ( 3) Pour into a buttered pan and cook, 20 minutes at 
400° F. 

-Theresa Carter, Lanett H.S. Home Ec. Dept. 

TRIPLE DECKER FUDGE PIE 
Number of Servings-6 

CRUST 
0 1 c. Pillsbury Fudge frosting mix 1f.s c. margarine, softened 
34 c. Pillsbury Best All Purpose 1 T. water 

Flour 1 t. vanilla 
lf• t. salt 1 egg 

( 1) Preheat oven to 325°. ( 2) Grease 1 9 or 10 inch pie pan. 
( 3) In small mixer bowl, combine 1 cup frosting mix with remaining 
ingredients, beat 2 minutes at medium speed until smooth. ( 4) 
Spread on bottom and sides of prepared pan. 

FlLLING 
2 3-oz. pkgs. cream cheese, 1 egg 

softened 0 2 c. remaining frostfug mix 
lh c. sour cream lf• t. salt · 

lh c. chopped nuts 

( 1) In large mixer bowl, combine cream cheese, sour cream, 
egg, frosting mix and salt. ( 2) Beat 2 minutes at medium speed 
until smooth and creamy. ( 3) Fold in nuts and pour into unbaked 
crust. ( 4) Bake at 325° for 30 to 35 minutes until filling is set. Cool. 

TOPPING 
remaining frosting mix lh c. sour cream 

( 1) Mix frosting mix and sour cream well. ( 2) Spread over 
cooled pie. 

0 One package Pillsbury Fudge Frosting Mix needed for recipe. 
-Debbie Hardiman, Sparkman H.S. Home Ec. Dept., Toney 

LEMON PIE 
Number of Servings-2 pies 

1 6-oz. can frozen lemonade 1 can sweetened condensed milk 
1 lge. container Cool Whip 2 graham cracker crusts 
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PIES----------------------------------------------
( 1) Thaw lemonade until it shakes. ( 2) Mix Cool Whip and 

sweetened condensed mill<. ( 3) Add lemonade. ( 4) Pour into pie 
crusts. 

- Shiela Jackson, Auburn H.S. Home Ec. Dept. 

LEMON PIE 
Number of Servings-8 

I 9-oz. container Cool Whip I graham cracker or vanilla 
I can (6"oz.) concentrated pink wafer crumb crust 

lemonade, thawed 

( 1) Fold lemonade into Cool Whip. ( 2) Pour into pie shell. 
( 3) Chill 2 hours before serving. 

6 T. cornstarch 
P/4 c. sugar 
lfs t. salt 
2 c. boiling water 

-Lucille Sullivan, Gadsden H.S. Home Ec. Dept. 

LEMON PIE 
Number of Servings-8 

3 eggs 
lf.J c. lemon juice 
2 T. grated lemon rind 
IT. butter 

I 9-in. baked pie shell 

( 1) Preheat oven to 325°. ( 2) Mix cornstarch, sugar and salt. 
( 3) Slowly add boiling water, stirring constantly. ( 4) Cook in a 
double boiler until mixture is thick, continuing to stir. ( 5) Separate 
eggs and beat yolks slightly. (6) Slowly add the hot liquid to the 
egg yolks. (7) Add lemon juice and grated rind and butter. (8) 
Continue cooking and stirring until mixture is thick; cool. ( 9) Pour 
into a cooled, baked pastry shell and bake 12 to 15 minutes. 

- Tressie Whitson, Riverside Jr. H.S. Home Ec. Dept., Northpart 

ICE BOX LEMON MERINGUE PIE 
Number of Servings-6-8 

I can sweetened condensed milk 1f4 t. lemon extract 
.Yz c. fresh lemon juice I 8-inch graham cracker pie shell 
2lge. eggs, separated 2 T. sugar 
grated rind of I lemon 1f4 t. cream of tartar 

( 1) Blend milk, juice, egg yolks, grated lemon rind, and lemon 
extract until mixture thickens. ( 2) Pour into pie shell. (-3) Cover 
with meringue made by beating egg whites and cream of tartar 
until stiff. ( 4) Add sugar gradually and continue beating. (5) Bake 
in 350 degree oven until meringue is golden brown. Chill before 
serving. 

-Marty Kennedy, T. R. Miller H.S. Home Ec. Dept., Brewton 
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------------------------------------------------PIES 
LIME CHIFFON PIE 

Humber of Servings--9-12 

CRUST 
1lh c. graham cracker crumbs 1 T. butter (melted) 

1 T. sugar 

( 1) To make crust mix together all ingredients. ( 2) Press into 
bottom and sides of dish. 

FILLING 
1 lge. container Cool Whip 1 can (6-oz.) frozen, concentrated 
1 can Eagle Brand Milk lime or lemon juice 

( 1) To prepare filling, combine the ingredients in a large bowl. 
( 2) Mix together until mixture peaks. ( 3) Pour over graham 
cracker crust. ( 4) Chill until ready to serve. 

-Sherry Funderburk, Opelika H.S., Occ. Home Ec. 

MILLIONAIRE PIE 
Humber of Servings--2 pies 

2 graham cracker crusts 1 lge. can sliced peaches, diced 
2 sm. cartons Cool Whip and drained 
1 can Eagle Brand milk 1 can mandarin orange slices, 
lh c. lemon juice drained 
1 lge. can crushed pineapple , . 

( 1) Mix Cool Whip, Eagle Brand milk and lemon juice. ( 2) 
Add peaches and pineapple. ( 3) Pour mixture into crusts. ( 4) Top 
with orange slices. Keep in refrigerator. 

-Cindy Thompson, Fort Payne H.S. Home Ec. Dept. 

MILLIONAIRE PIE 
Humber of Servings--8 

1 can sweetened condensed milk lh c. chopped pecans 
lh c. lemon juice 1 graham cracker crust 
lh c. drained, crushed pineapple Cool Whip 

cherries · 

( 1) Mix milk, lemon juice, pineapple, and pecans. ( 2) Pour 
into graham cracker crust. ( 3) Top with Cool Whip and cherries. 
( 4) Store in refrigerator. 

-Lynne PhiUips, Headland H.S. Home Ec. Dept. + MILLIONAIRE PIE 
· Humber of Servings--8 

1 lge. can crushed pineapple lf<~. c. lemon juice 
1 lge. can peaches 1lge. container Cool Whip 
1 can Eagle Brand milk 2 pie crusts (baked) 

(I) Drain pineapple and peaches. (2) Mix all ingredients. (3) 
Fold in Cool Whip. Place in pie crusts and chill. 

-Jan Hughes, Slocomb H.S. Home Ec. Dept. 

~ 161}-
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MILLION DOLLAR. PIE 

Number of Servings--6 each pie 

1 can Eagle Brand Condensed Ph c. chopped pecans 
~ juice of !lemon 

Ph c. crushed pineapple (drained) llge. carton Cool Whip 
baked pie shells 

Mix all ingredients and pour into cool baked pie shells. 
-Debbie Nipper, ]. U. Blacksher H.S. Home Ec. Dept., Uriah 

MILLION DOLLAR PIE 
Number of Servings--6-8 

CRUST 
2 T. butter 1 T. sugar 
P/4. c. crushed graham crackers 1 t. cinnamon 

( 1) Melt butter in large skillet. ( 2) Mix graham crackers, sugar, 
and cinnamon, and add to melted butter, mix thoroughly. ( 3) Pour 
into 9 inch pie plate and distribute evenly. 

FILLit-r.G 

llge. boxJ2 2-oz. envelopes) 1 c. fruit cocktail, drained 
Dre~ Whip juice of 2 lemons 

1 c.: milk lf• c. Maraschino cherries, optional 
1 can Eagle Btand milk lf• c. pecans, optional 

( 1) Prepare the Dream Whip with the milk according to the 
package directions. ( 2) Stir in Eagle Brand milk. ( 3) Add drained 
fruit cocktail arid mix. ( 4) Add lemon juice and stir thoroughly. 
( 5) H desired, stir in cherries and pecans. · ( 6) Pour into graham 
cracker crust and refrigerate at least 3 hours before serving. 

-Janice Rogers, New Brockton H.S. Home Ec. Dept. 

PECAN PIE 
Number of Serving~ 

1 pastry pie crust shell lf.a c. com syrup 
3 eggs lf• c. melted butter 
1 c. sugar 1 c. pecans 

( 1) Turn on oven and set at 375°. ( 2) Beat eggs slightly in a 2 
quart bowl. ( 3) Stir in sugar, com syrup, melted .butter and pecans . 
. ( 4) Pour into unbaked shell. ( 5) Bake near center of oven 35-40 · 
minutes, or until filling is slightly firm. ( 6) Center of pie may look 
soft when pie is gently shaken but will become firm when cool. 

-Dawn Gross and Cathy Barton, Demopolis H.S. Home· Ec. Dept. 
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PECAN PIE 

Number of Servings-12 pieces (2 pies) 

3 eggs ¥.1 c. butter 
% c. sugar 1 c. white Karo 
lh t. salt llh c. pecans 

( 1) Beat all ingredients together except pecans. ( 2) Pour into 
unbaked pie shells. ( 3) Bake in 375° oven for 25-35 minutes or un
til pie is set and pastry is browned. 

- Tena LeCroy, Jones VaUey H.S. Home Ec. Dept., Binnin~lwm 
. •' 

PECAN PIE 
Number of Servings-& _,1."' __ :t. 

4 egg whites 1 c. sugar 
4 oz. crushed Ritz Crackers lh c. pecans 

( 1) Beat the egg whites until stiff but not dry. ( 2) Mh in 
crushed Ritz crackers, sugar, and pecans. ( 3) Bake at 325° lfqr 12 
minutes. ( 4) Allow to cool and place whip cream on top. ( 5) 
Refrigerate until ready to serve. 

- Gayla Godwin, New Brockton II.S. Home Ec. Dept. 

QUICK PECAN PIE 
Number of Servings-a ..,. 1-

1 pkg. vanilla pie filling mix 1 egg, slightly beaten , 
1 c. dark Karo syrup 1 c. choppe,4rcans :.i 
3/4 c. evaporated milk 1 unhalced_~-if~~ pie shell 

( 1) Preheat oven to 375°. ( 2') Combine pu4{V~ \nix, syrup, 
milk and egg in a bowl. ( 3) Mix until well bl'ert(},.ed and smooth. 
( 4) Add pecans. Mix well. ( 5) Pour ill to unbakea pie sh(!ll .... ·( 6) 
Bake 40-50 minutes, or until set and top begins to crack. ( 7·~ 'Cool 
at least 3 hours before serving. 

-Freda Hand, Suzie Wendland and Debbie Parker, Autaugar;ille Il .S. 
Home Ec. De7>t. 

STRAWBERRY PIE 
Number of Servings-2 pies 

4 c. fresh strawberries (whole) 2 c. sugar 
1 sm. pkg. strawberry Jello 2 c. water 

5 T. cornstarch., . 

( 1) Prepare 2-8 or 9 inch pie shells . and set aside to cool. ( 2) 
Combine sugar, cotnstarch and water together and mix well. (3) 

. . Boil until thick. ( 4) Add. this hot mixture to strawberry Jello. ( 5) 
l\ Cool. ( 6) Pour over fresh strawberries which have been placed in 

cooled pie shells. ( 7) Top with whipped cream or Dream Whip. 
-Susan Stewart, Childersburg H.S. Home Ec. Dept. 
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PIES----------------------------------------------
STRAWBERRY PIE 

Number of Servings-1 large pie 

lh c. miniature marshmallows 110-oz. pkg. frozen strawberries 
1 c. water 1 pkg. whipped topping mix 
1 3-oz. pkg. strawberry Jello lh c. cold milk 

lh t. vanilla 

( 1) Bring marshmallows and water to a boil until marshmal
lows are melted. ( 2) Dissolve J ello in this. ( 3) Remove from range 
and add frozen strawberries. ( 4) Refrigerate until mixture thickens. 
( 5) Mix topping mix, milk and vanilla until stiff. ( 6) Fold topping 
mix into strawberry mixture. ( 7) Put into a crust of graham crack
ers, vanilla wafers or lady fingers. 

1 c. sugar 
1 c. water 

-Elkmont H.S. Home Ec. Dept. 

STRAWBERRY PIE 
Number of Servings-2 pies 

1 qt. washed and cut strawberries, drain well 

GLAZE 
5 T. strawberry Jello, powder 

form 
4 T. cornstarch whipped cream 

;r~·' 2 baked pie shells, cooled 

( 1) Place washed and cut berries in bottom of pie shells. ( 2) 
Mix together sugar, water and cornstarch. ( 3) Heat until gel starts 
to form. ( 4) Add Jello after mixture has cooled slightly. ( 5) Allow 
to chill. ( 6) Pour mixture over berries. ( 7) Top with whipped 
cream. 

1 c. water 
1 c. sugar 

-Nan Keeton, Holly Pond H.S. Home Ec. Dept. 

STRAWBERRY PIE 
Number of Servings-6 

3 T. com starch 
1 sm. box strawberry Jello 

1 carton strawberries, fresh 

( 1) Mix water and sugar together and heat on medium low 
temperature. ( 2) Add cornstarch to mixture when all sugar has 
dissolved. ( 3) Stir in Strawberry Jello and cook over medium heat 
until thick. ( 4) Turn heat off and set mixture aside to let cool and 
to let it thicken. ( 5) Place sliced strawberries in cooked pie crust. 
( 6) Pour above mixture over sliced berries. ( 7) Chill for several 
hours then top with Cool Whip. 

-Cheryl Murry, Sweet Water H.S. Home Ec. Dept 
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2 pie shells 
I c. sugar 
lf4. c. cornstarch 

STRAWBERRY PIE 
Number of Servinp-2 pies 

I c. water 
3 T. strawberry Jello 
3 c. fresh strawberries 

whipped topping 

( 1) Bake pie shells. ( 2) Mix sugar, cornstarch, water in sauce
pan. ( 3) Bring to a boil and let mixture thicken. ( 4) Remove from 
heat and stir in J ello. ( 5) Set in refrigerator until cool. ( 6) Wash 
and slice fresh strawberries. (7) Add strawberries to cool Jello 
mixture and pour into pie shell. (8) Let set about 1 hour. (9) Just 
before serving add whipped topping to pie. 

I o. water 
I c. sugar 
2 T. white Karo 
4 T. cornstarch 

-Carolyn Shook, Waterloo H.S. J:Iome Ec. Dept. 

STRAWBERRY PIE 
Number of Servings-6 

red food coloring, few drops 
2 T. strawberry Jello 
I baked pie crust 
3 c. fresh strawberries, sliced 

( 1) Combine sugar and cornstarch in saucepan. ( 2) Add Karo, 
water and red coloring. ( 3) Cook over low heat until thick. ( 4) 
Add J ello. Mix well. ( 5) Arrange strawberries ·in baked pie crust. 
( 6) Pour hot mixture over berries. ( 7) Chill. Serve with whipped 
cream, Dream Whip or Cool Whip. 

-Debbie MitcheU, Winfield H.S. Home Ec. Dept. 

STRAWBERRY ICE BOX PIE 
Number of Servings-& 

1 box vanilla wafers 1 qt. strawberries 
2 eggs Ph c. confectioners' sugar 
lf4 c. butter lh pt. whipping cream 

. ( 1) Crush wafers until fine and put more than half in bottom 
of pie pan. ( 2) Cream butter and mix with sugar. ( 3) Add eggs 
one at a time, and beat well. ( 4) Spread mixture over wafer crumbs. 
(5) Cover with sliced strawberries. (6) Spread whipped cream 
over berries. ( 7) Sprinkle remaining crumbs over cream and re
frigerate. 

-Amoret Eiland, Clio H.S. (North) Home Ec. Dept. 
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MILE-HIGH STRAWBERRY PIE 

Number of Servings-12 

110-oz. pkg. frozen strawberries 1 t. vanilla 
1 c. sugar 1 sm. carton Cool Whip 
2 egg whites 2 9-inch baked pie shells or 
1 t. lemon juice crumb crust 
lfs t. salt 

( 1) Combine the thawed strawberries, sugar, egg whites, lemon 
juice and salt. ( 2) Whip with electric mixer for 15 minutes. ( 3) 
Add vanilla. ( 4) Fold in Cool Whip into the strawberry mixture. 
( 5) Put into pie shells. ( 6) Freeze; top with more berries to serve, 
if desired. 

-Jenny Israel, Randolph Cvunty H.S. Home Ec. Dept., Wedowee 

CHERRY BREEZE 
Number of Servings-8 

1 8-oz. pkg. cream cheese, 1 t. vanilla flavoring 
softened 1 can (1-lb. 5-oz.) chilled cherry 

1 can sweetened condensed milk pie filling 
lfz c. reconstituted lemon juice 1 graham cracker pie crust 

( 1) Beat cream cheese in mixer bowl until light and fluffy. ( 2) 
Add sweetened condensed milk and blend thoroughly. ( 3) Stir in 
lemon juice and vanilla. ( 4) Turn into crust. Refrigerate 2-3 hours, 
or until firm. (Do Not Freeze). ( 5) Top with chilled pie filling 
before serving. 

-Donna Standridge, Locust Fork H.S. Home Ec. Dept. 

PEACH COBBLER 
Number of Servings-8 

Ph sticks of butter or margarine 3,4 c. milk 
1 c. self-rising O.our 1 c. sugar 

1 1-lb. 14-oz. can peach halves 

( 1) Melt butter or margarine in pan ~d spread evenly over 
bottom of pan. (2) Mix flour, sugar and milk together. (3) Pour 
mixture over melted butter. ( 4) Drop peach halves on . batter in 
pan. (5) Pour juice of peaches on top. (6) Sprinkle with sugar. 
(May also sift a little nutmeg over pie if desired.) ( 7) Bake at 
350° until golden brown on top. 

-Dawn Smith, RusseUville H.S. Home Ec. Dept. 
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---------------CONGEALED SALADS 

CONGEALED SALADS 
APRICOT DELIGHT 
Number of Servings--15 

1 sm. pkg. apricot Jello 4 T. flour 
1lge. can crushed pineapple 2 T. butter 
1lge. banana 2 eggs, beaten 
1 pkg. sm. marshmallows 6 oz. cream cheese 
1 c. pineapple juice 1 pkg. Dream Whip 
1 c. sugar 1 c. pecans 

(I) Dissolve J ello in I cup hot water and add I cup cold water. 
( 2) Set in refrigerator for 30 minutes or until consistency of egg 
white. ( 3) Fold in pineapple. ( 4) Cover the top of Jello with small 
slices of banana and small marshmallows. (5) Cook pineapple juice, 
sugar, fl.our, butter and eggs until the thickness of pudding, stirring 
continuously. ( 6) Add cream cheese and stir until the cream cheese 
is in small lumps, pour on the jello mixture. ( 7) Beat Dream Whip 
thoroughly and add pecans. Place on top of pudding mixture. Cool 
for 3 hours. Serve in squares on lettuce. 

-Nita Arrington, Bouz H.S . Home Ec. Dept. 

BLUEBERRY CONGEALED SALAD 
Number of Servings--6-8 

1 6-oz. pkg. raspberry flavored 1 20-oz. can crushed pineapple, 
gelatin drained 

1 c. boiling water 1 15-oz. can blueberries, drained 
1 envelope unflavored gelatin 1 c. cold water 
:If.& c. cold water 1 c. chopped pecans 

1 c. whipping cream 

(I) Dissolve raspberry gelatin in boiling water. ( 2) Add un
fl.avored gelatin to ~ cup cold water and stir until softened. ( 3) 
Add to raspberry gelatin and stir until dissolved. ( 4) Measure juice 
from drained fruits; add orange juice if needed to make I% cups. 
(5) Add to gelatin mixture, then stir in cold water. (6) Keep re
frigerated until it begins to get firm. ( 7) Add remaining ingredients 
and chill until firm. 

-Vicki Curry, White Plains H.S. Home Ec. Dept., Oxford 

CONGEALED FRUIT SALAD 
Number of Servings--6 

1lge. pkg. orange Jello 1 can mandarin oranges 
2 c. hot water I c. chopped pecans 
1 sm. can crushed pineapple I c. coconut 

1 c. sour cream 

( I) Dissolve J ello in hot water. ( 2) Mix all other ingredients 
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CONGEALED SALADS---------------

with Jello. (3) Place in large mold or individual molds. ( 4) Chill 
until set, then unmold just before serving. 

-Charlotte Presley, McKenzie H.S. Home Ec. Dept. 

CONGEALED LIME SALAD 
.Number of Servings--20 

1 3-oz. pkg. lime Jello 1 12-oz. carton cottage cheese 
1 3-oz. pkg. lemon Jello 1 can sweetened condensed milk 
120-oz. can crushed pineapple 1 T.lemon juice 
lh c. mayonnaise 1 c. chopped nuts 

pinch of salt 

( 1) Dissolve Jello in 2 c. boiling water and juice from drained 
pineapple. ( 2) Chill until partially set. ( 3) Mix mayonnaise and 
cottage cheese together. ( 4) Add condensed milk, lemon juice, 
nuts and salt. ( 5) Pour into mold or dish. ( 6) Let set for 6 hours 
or overnight in refrigerator. 

-]an Burleson, Marion County H.S. Home Ec. Dept., Guin 

GOLDEN CHEESE SALAD 
Number of Servings--16 

2 pkg. (3-oz.) lemon flavor gela~ 1 can (13%-oz.) pineapple tidbits 
2lh c. boiling water 1lh c. grated carrots 
1 c. dairy sour cream 1 c. (~z.) shredded cheddar 

cheese 

( 1) In a bowl pour boiling water over gelatin; stir until dis
solved; let cool. . ( 2) Stir in sour cream and mix until smooth. ( 3) 
Add pineapple and chill mixture until partially set. ( 4) Fold in 
carrots and cheese; turn into 9 inch square pan. ( 5) Chill until firm. 

-Margaret A. McDonald, Luverne H.S. Home Ec. Dept. 

PINEAPPLE CREAM CHEESE SALAD 
Number of Servings--12 

1 c. hot water 1 pt. whipping cream 
1 pkg. lime }ello 1 sm. pkg. cream cheese 

1 sm. can pineapple (crushed) 

( 1) Dissolve J ello in hot water. ( 2) Cream pineapple and 
cheese together and mix with J ello. ( 3) Whip cream until stiff and 
fold in J ello mixture. ( 4) Pour into long pyrex dish. ( 5) Place in 
refrigerator. Can be made the day before. 

-]an Matthews, Coosa County H.S. Home Ec. Dept., Rockford 

PINEAPPLE COTTAGE CHEESE SALAD 

2 pkgs. lime }ello 
2 c. hot water 
1 pt. cottage cheese 

Number of Servings-12 
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---------------CONGEALED SALADS 

( 1) Dissolve Jello in 2 cups hot water. ( 2) Chill until very thick 
(syrup consistency) for approximately 30 minutes. ( 3) Whip cream 
until light and airy. ( 4) Fold in cottage cheese, whipped cream 
and drained pineapple. Add nuts, if desired. ( 5) Pour into ring 
mold or individual molds or you can use a 13" x 9" pyrex. Chill for 
several hours. Serve on lettuce. 

-Elizabeth Clark, Fort Payne H.S. Home Ec. Dept. 

SPRING SALAD DELIGHT 
Number of Servings-& 

1 pkg. lemon Jello 24 full size marshmallows 
1 pkg.lime Jello 1 8-oz. pkg. cream cheese 
1 c. chopped pecans 2 T. vinegar 

( 1) Pour 2 c. boiling water over J ello and marshmallows. Stir 
until dissolved. Chill until slightly thickened. ( 2) Mash cream 
cheese with 2 T. vinegar. ( 3) Mix with undrained pineapple and 
chopped nuts. ( 4) When the J ello mixture is thickened, combine 
the two mixtures and chill until firm. 

-Renee Howard, Vincent H.S. Home Ec. Dept. 

CONGEALED STRAWBERRY SALAD 
Number of Serving-12 

2 pkgs. strawberry Jello 1 No. 2 can crushed pineapple 
1 c. boiling water 3 med. bananas (mashed) 
2 10-oz. pkgs. frozen strawberries 1 c. chopped nuts 

1 pt. sour cream 

(1) Dissolve Jello in boiling water. Chill. (2) Fold in thawed 
strawberries. ( 3) Add drained pineapple and nuts. ( 4) Place one
half the mixture in mold. ( 5) Spread a layer of sour cream. ( 6) 
Then add remaining J ello mixture. Chill. ( 7) Cut in squares and 
serve. 

-Ruth Ann Raines, Prattville Junior H.S. Home Ec. Dept. 

FRUIT SALADS 
FRUIT SALAD 

Number of Serving-10 

11-oz. can mandarin orange I lb. Del Monte Tropical Fruit, 
segments,drained drained 

I banana and/ or 1 apple, peeled 1 t. sugar 
and sliced, if desired 1h pt. whipping cream 

I c. miniature marshmallows 1 c. coconut, grated 

( 1) Soak banana and or apple slices in mandarin orange juice 
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to prevent discoloration. . ( 2) Whip cream in large mixing bowl. 
( 3) Add 1 teaspoon sugar and fold in fruit, coconut, and marsh
mallows. ( 4) Chill and serve. 

-Karla Cook, Hazel Green H.S. Home Ec. Dept. 

FROSTY PINK SALAD 
Number of Servings--6 

1 16-oz. can whole cranberry 1 c. dairy sour cream 
sauce 1/4 c. sifted confectioners' sugar 

1 8¥2-oz. can crushed pineapple, 3 pineapple slices, halved 
drained 

( 1) Combine cranberry sauce and crushed pineapple. ( 2) Stir 
together sour cream and confectioners' sugar. Add to fruit mixture. 
( 3) Line 9 x 5 x 3 inch pan with foil, pour. in fruit mixture. ( 4) 
Freeze firm. (5) To serve, turn out frozen salad and let stand at 
least 15 minutes at room temperature. ( 6) Remove foil and cut 
salad in 6 wedges. ( 7) Garnish with pineapple halves. 

-Shirley Shumate and Deloise Jcmes, Dallas County H.S. Home Ec. Dept., 
Plantersville 

HAWAIIA~ DELIGHT 
Number of Servings-10 

1 8-oz. pkg. cream cheese lh bag miniature marshmallows, 
1 20-oz. can crushed pineapple, white or colored 

draine" 3 Maraschino cherries, chopped 
lh c. chopped nuts 1 10-oz. pkg. whipped topping 

( 1) Cream cheese until smooth. ( 2) Mix with next three in
gredients. ( 3) Fold into whipped topping. ( 4) Pour into oiled 
mold and refrigerate. Serve on lettuce with chopped cherries as a 
garnish. (May be used as a dessert. ) 

-Dianne Goad, Wilson H.S. Home Ec. Dept., Florence 

VEGETABLE SALADS 
PINEAPPLE-BEET SALAD 

Number of Servings-& 

13lh oz. can pineapple chunks 4 T. sugar 
lh~~~ ffiL~ 
lf.J c. cider vinegar :1,8 t. ground ginger 
1 T. cornstarch 2 1-lb. cans sliced beets, drained 

( 1) Drain syrup from pineapple; mix with water and vinegar. 
( 2) Mix sugar, cornstarch, salt and ginger; add vinegar mixture. 
( 3) Cook until thickened, stirring constantly. ( 4) Add beets; heat 
to boiling. ( 5) Stir in pineapple. Cool. ( 6) Serve on lettuce with 
mayonnaise. -Gloria Renfroe, Tuskegee H.S. Home Ec. Dept. 
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6 med. carrots 
2 boiled eggs 
1 sm. green onion 

JAN'S CARROT SALAD 
Number of Servin~ 

2 T. mayonnaise 
lh t. salt 
dash of pepper 

8 saltine crackers 

( 1) Grate carrots into a large mixing bowl. ( 2) Add chopped 
eggs, chopped onions, mayonnaise, salt and pepper and mix thor
oughly. ( 3) Refrigerate. Just before serving stir in saltine crackers 
that have been crumbled. 

-]an Bailey, Woodlawn H.S. Home Ec. Dept., Birmingham 

POTATO SALAD 
Number of Servings-6-1 0 

5-6 lge. potatoes 2 boiled eggs 
3lge. or 6 sm. dill pickles 4 T. mayonnaise 
llh lge. onions pepper, if desired 
3 T. salt 2 T. pickle juice 

( 1) Peel potatoes and cut into cubes, boil potatoes for about 30 
minutes. ( 2) Drain and cool. ( 3) Boil two eggs and peel, chop 
into small pieces. ( 4) Add to potatoes. ( 5) Add mayonnaise and 
mix ingredients together. (6) Chop or blend with blender, onions 
and pickles. ( 7) Add to potatoes. ( 8) Add salt and pickle juice 
and pepper, if desired. Chill and serve. 

-Cindy Harrison, Central H.S. Home Ec. Dept., Florence 

RICE SALAD 
Number of Servings--4-6 

2 c. cooked rice lf.& c. chopped onions 
2 hard boiled eggs, chopped 1 t. salt 
lh c. chopped sweet/ickle relish lk t. pepper 
lh c. celery, choppe lh c. mayonnaise or salad dressing 

( 1) Place the cooked rice in a bowl and add the chopped eggs, 
onions, celery and pickles. ( 2) Sprinkle the salt and pepper in the 
bowl, mix in mayonnaise. ( 3) Cover and ~efrigerate at least 2 hours. 

- Cltrone1le H.S. Home Ec. Dept. 

TOMATO AND PEPPER SURPRISE SALAD 
Number of Servings-6 

2 lge. tomatoes, diced lf4 lb. saltine crackers, crumbled 
1lge. green pepper, diced salt and pepper to taste 
1 med. onion, diced 2 T. mayonnaise, heaping 

( 1) Combine all ingredients, toss lightly~ ( 2) Chill and serve. 
-Mary Frank McLean, Robert E. Lee H.S. Home Ec. Dept., Montgomery 
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VEGETABLE SALAD 
Number of Servings-8 

1 16-oz. can green beans 11f.! c. celery 
1 16-oz. can English peas 1 c. sugar 
1 med. bell pepper % c. white vinegar 
2 or 3 sm. onions lh c. Wesson Oil 
1 sm. jar pimiento 1 T. salt 

( 1) Chop bell pepper, onions, pimiento, and celery in a small 
bowl. (2) Mix sugar, white vinegar, Wesson Oil, and salt with the 
green beans and English peas. ( 3) Combine all ingredients and 
marinate for 24 hours. 

-Julia Lynn Massey, Goshen H.S. Home Ec. Dept. 

SALAD DRESSINGS 
A GARLIC SALAD DRESSING 

1 c. mayonnaise 
If4 c. catsup 

Number of Servings-8 

1 T. mustard 
4 T. granulated garlic or garlic 

salt 

( 1) Mix mayonnaise and catsup together. ( 2) Stir mustard in 
with catsup and mayonnaise until well blended. ( 3) Next add 
granulated garlic or garlic salt into mixture. ( 4) Pour into con
tainer. Serve over green salad. 

-Elena Mapp, Chambers County Jl.S . Home Ec. Dept., Milltown 

BLENDER MAYONNAISE 
Number of Servings-1 V<l cups 

I I~e. egg %. t. dry mustard 
l T. vinegar lAI t. paprika 
~~ t. salt dash cayenne 
1 c. salad oil 1 T. lemon juice 

( 1) Put egg, vinegar, salt, dry mustard, paprika, and cayenne 
in blender container; blend till mixed. ( 2) With blender running 
slowly, gradually pour half of the salad oil into blender container. 
(When necessary, stop blender and use rubber spatula to scrape 
down sides. ) ( 3) Add lemon juice to mixture in blender container 
and slowly pour remainder of salad oil into blender container with 
blender running slowly. 

-Vickie 1'oxey, Brookwood H.S. Home Ec. Dept. 

-1 174 r 



SECTION XII 

CVef!etatfes 
anJ 

J;fhJ 
CJeecipes 



VEGETABLES AND JIFFY RECIPES 

INDEX 

Vegetables 

Baked Beans -------------------------------177 
Corn Fritters _____________________ 177 
Bacon Stuffed Potato -----------------177 · 
Hot Potato Salad ________________________ 177 
Scalloped Potatoes ___________________ 178 
Scalloped Potatoes __________________ 178 
Skillet Swinger ___________ 178 

Jiffy Recipes 

Pizza Burgers ------------------------------179 

Pigs N' Blankets ----------------------------179 
Double Buttercups ________________________ 179 
Butterscotch Drop Cookies __________ 180 
Doughnuts ------------------------------------180 
Frankfurter Frolics ____________________ 180 
Ho bob urger ----------------------------------180 
Pronto Pups ---------------------------181 
Sausage Roll-ups W /Sassy Sauce __ 181 
Quick Chili Soup -----------------------181 
Simple Hamburger Stroganoff ______ 182 
Supper on a Bread Slice _________ _____ 182 
Skillet Sausage Supper ________________ 182 

~ 176 r 



-------------------- V E GET A B L E S 

VEGETABlES 
BAKED BEANS 

Number of Servings-6 

1 1-lb. 15-oz. can pork and beans lh c. brown sugar, packed 
lf4 c. dark Karo (add additional Plz t. mustard 

· Karo if mixture is too thick) lf4 c. chopped onion 
2 sl. bacon 

( 1) Preheat oven to 375° F. ( 2) Pour half of the beans in 
baking dish and sprinkle with half of the onions. ( 3) Mix together 
brown sugar, Karo and mustard. ( 4) Pour half of the mi:<ture over 
the beans and onions. Repeat. ( 5) Garnish with bacon. ( 6) Bake 
for 35-45 minutes. -Mary Ellen Markham, Brilliant H.S. Home Ec. Dept. 

CORN FRITTERS 
1 can com 1 t. salt 
1 c. flour 2 t. sugar 
1 t. baking powder 2 eggs 

( 1) Sift Hour, baking powder, salt and sugar together. ( 2) Stir 
in com. ( 3) Add beaten eggs. ( 4) Drop by tablespoons into hot 
fat in a deep fryer. ( 5) Cook until golden brown. ( 6) Drain on 
paper towels before serving. 

-Donna Doyle, Coosa County H.S. Home Ec. Dept., Roc1..1ord 

BACON STUFFED POTATO 
Number of Servings-6 

8 lge. baking potatoes 1 t. salt 
lAt. c. butter lfs t. pepper 
1 c. commercial sour cream 9 crisp bacon slices, crumbled fine 
1 egg paprika 

( 1) Scrub potatoes and dry. ( 2) Rub with oil and bake di
rectly on oven rack at 400° until tender. ( 3) Slit and scoop out 
center. ( 4) Add butter, sour cream, egg, salt and pepper. Beat well. 
Stir in bacon. ( 5) Pile back into six potato shells, mounding the 
potato high. ( 6) Sprinkle with paprika. (Freezes well. Heat be
fore serving, if frozen). 

- Marshell Drake, LaFayeue H.S. Home Ec. Dept. 

HOT POTATO SALAD 
Number of Servings-8 one-cup 

4 lb. potatoes (8 c. cooked and lf4 c. Dr. Pepper 
sliced) 1 c. chopped onion 

8 to 10 strips bacon, chopped 1h t. black pepper 
lf4 c. bacon drippings % c. vinegar 
1 T. salt 3 T. sugar 

1 t. celery seed 
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( 1) Cook potatoes in peeling. ( 2) Peel and slice while still hot. 
( 3) Fry chopped bacon until brown and crisp. Drain. ( 4) Re
serve :!A, cup bacon fat in the pan and add salt, pepper, sugar, 
onion, vinegar and Dr. Pepper. Simmer 10 minutes. ( 5) Pour over 
hot, sliced potatoes to which have been added the crisp bacon and 
celery seed. (6) Toss together lightly. (7) Serve while hot. 

6 med. potatoes 
3 T. butter 
2 T. flour 

-Debbie Campbell, Fyffe H.S. Home Ec. Dept. 

'SCALLOPED POT A TOES 
Humber of Servings--6 

3 c. milk 
1 t. salt 
:14 t.pepper 

2 T. chopped onion 

( 1) Peel and slice potatoes. ( 2) Place in greased casserole dish. 
( 3) Prepare white sauce from butter, flour, milk, salt and pepper. 
( 4) Add chopped onion and pour over potatoes. ( 5) Bake in 350° 
oven, covered, for 1 hour. (6) Uncover and continue baking until 
golden brown. 

-Brenda Gilmore, Cottonwood H.S. Home Ec. Dept. 

SCALLOPED POT A TOES 
Humber of Servings--4-6 

2 med. potatoes pepper, as desired 
1 T. flour 2 T. butter 
~ t. salt 3,4 c. hot milk 

( 1) Peel and slice the potatoes. ( 2) Place half the potatoes in 
a greased baking dish. ( 3) Sprinkle with half the flour, salt, and 
pepper and dot with half the butter. ( 4) Repeat with the other 
half of the ingredients. ( 5) Pour milk over top and cover the bak
ing dish. Bake at 350° F. for 30 minutes. ( 6) Uncover and bake 
until potatoes are brown on the top. (Add more milk during cook
ing if potatoes become dry.) For variety, combine onion with 
potatoes. 

-Penny Whitt, Sardis H.S. Home Ec. Dept., Boaz 

SKILLET SWINGER 
Humber of Servings-6 

1 pkg. frozen home fry potatoes 1,4 c. chopped onion 
4 sl. bacon, cut in small pieces lf4 c. vinegar 
3 hard cooked eggs, chopped 1 t. salt 

lAI t. pepper 

( 1) Simmer and drain potatoes. ( 2) While potatoes are cook
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ing, fry bacon until crisp in a large skillet using Medium heat. ( 3) 
Stir the cooked potatoes into the bacon and drippings. ( 4) Add 
eggs, onions, vinegar, salt and pepper. (5) Cook just long enough 
to heat. 

-Marilyn Spencer, Eutaw H.S. Home Ec. Dept. 

JIFFY RECIPES 
PIZZA BURGER 

Number of Servings-8 

4 hamburger buns 1 T. minced onion 
3<. c. chili sauce lh t. oregano 
llb. ground beef 1 t. salt 

4 slices American cheese, cut in 16 strips 

( 1) Split buns. ( 2) Mix beef with onion, chili sauce, salt, and 
oregano. ( 3) Divide mixture into 8 portions and spread on buns, 
being sure to spread well over edges of buns. ( 4) Place on broiler 
rack. Set in oven with food 3" below broiler unit. ( 5) Tum oven 
to broil and broil 8 minutes. ( 6) Top each pizza with two strips 
of cheese placed criss-cross. ( 7) Return to oven and broil 2 minutes 
longer, until cheese has melted. 

-Frances Knowles, Flomaton H.S. Home Ec. Dept. 

1lb. wieners 

PIGS 'N BLANKETS 
Number of Servings-8-10 

1 pkg. frozen dinner rolls, 
crescent 

( 1) Separate triangles of crescent rolls. ( 2) Place wieners on 
long edge of triangles and roll dough around wiener to the point. 
( 3) Bake at 325° F for 10-15 minutes or until a golden brown. ( 4) 
Serve hot with mustard and catsup. 

-Vickie McCuUough, Selma H.S. Home Ec. Dept. 

DOUBLE BUTTERCUPS 
Number of Servings--40 cookies 

36-42 sm. chocolate-covered 1 pkg. Pillsbury Pie Crust Mix 
peanut butter cup candies or sticks 

lf4 c. peanut butter, creamy style 1 egg, beaten 
lf.J c. firmly packed brown sugar lh t. vanilla 

1 can (3-oz.) chow mein noodles crushed 

( 1) Unwrap candies. ( 2) Combine all ingredients except can
dies; mix well. ( 3) Shape dough into 1" balls. ( 4) Place 2" apart 
on ungreased cookie sheet. ( 5) Holding each ball of dough firmly 
on cookie sheet, make a large thumbprint in center. ( 6) Bake at 
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375° for 8 minutes. ( 7) Press a candy into center of each. ( 8) 
Bake 2 to 3 minutes longer, until 1 candy is slightly melted. ( 9) 
Cool 5 minutes: ( 10) Remove from baking sheet. 

-Arab H.S. Home Ec. Dept. 

BUTTERSCOTCH DROP COOKIES 
Number of Servings-2 dozen 

3 pkg. butterscotch morsels 1 No. 2lh can chow mein noodles 
1 c. Spanish peanuts 

(1) Melt morsels over hot water in double boiler. (2) Stir in 
noodles and peanuts. ( 3) Drop by teaspoon on to waxed paper. 
Let cool. 

- Bahalah Black, Fyffe H.S. Home Ec. Dept. 

DOUGHNUTS 
Number of Servings-S 

cooking oil 1 c. sugar 
1 can biscuits, 10 count 2 T. cinnamon 

few grains salt 

( 1) Heat cooking oil in heavy, deep saucepan or skillet. ( 2) 
Use thumb and push hole in center of each biscuit. ( 3) Drop care
fully into hot fat and cook until golden brown, turning only once 
with fork. ( 4) Mix sugar, cinnamon, and salt in paper bag. (5) 
Drop in cooked doughnuts and shake bag to coat doughnuts. Re
move and serve hot. 

-Janice Tompkins, Pike County H.S. Home Ec. Dept., Brundidge 

FRANKFURTER FROLICS 
Number of Servings-8 

8 frankfurters 8 strips American cheese 
1 can refrigerated crescent rolls 

( 1) Split frankfurters in half lengthwise, being careful not to 
cut through . ( 2) Insert cheese strip in each frankfurter. ( 3) Wrap 
each frankfurter with a crescent roll and place on an ungreased 
baking sheet. ( 4) Bake 15 minutes at 375°. 

- PhyUis Blankenship, Winterboro H.S. Home Ec. Dept., Alpine 

1lb. ground beef 
4 Irish potatoes 
1 med. onion 

HOBOBURGER 
Number of Servings-4 

4-6 carrots 
salt and pepper 
butter 

( 1) Preheat oven to 350°. ( 2) Tear aluminum foil into 4 16" 
lengths. ( 3) Make 4 patties from ground beef. Place 1 patty on 
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each square of foil. ( 4) Slice each potato lengthwise into 4 strips 
and place around patty. Slice onion into rings and place on patty. 
Cut carrots into fine strips and place on top of onions. (5) Top 
with pat of butter and salt and pepper to taste. ( 6) Wrap edges of 
aluminum foil securely around all ingredients. (7) Place on baking 
tin and bake approximately 45 minutes on 350°. 

1 c. 8our 
%c. cornmeal 
Ph t. baking powder 
1 t. salt 

-Martha Dingler, Lineville H.S. Home Ec. Dept. 

PRONTO PUPS 
1 egg, beaten 
%. c. milk 
2 t. shortening 
2 t. sugar 

1 lb. wieners 

( 1) Combine all ingredients except wieners. ( 2) Dip wieners 
into batter. (3) Fry in deep fat until browned. ( 4) Drain on ab
sorbent paper. Serve hot. 

-Alabama Christian H.S. Home Ec. Dept., Montgomery 

SAUSAGE ROLL-UPS W /SASSY SAUCE 
Number of Servings-5 

8-oz. pkg. refrigerator biscuits 1 T. 8our 
8-oz. pkg. brown 'n serve sausage lh t. salt 

links lh t. paprika 
1 T. butter or margarine 1 t. crushed basil 

1% c. undiluted evaporated milk 

(1) Roll biscuits to oblongs, Ys" thick. (2) Wrap each sausage 
link in a biscuit and seal. ( 3) Place in baking dish. ( 4) Bake in 
hot oven ( 425° F.) 15-20 minutes. ( 5) Sauce: Melt butter in 
saucepan over low heat. ( 6) Blend in Hour, salt, paprika and basil 
until smooth. ( 7) Gradually stir in milk. ( 8) Cook over medium 
heat, stirring constantly until thickened. ( 9) Serve sauce over 
sausage Roll-Ups. 

-Joan Wynn, Greensboro Public H.S. (East) Harne Ec. Dept. 

Number of Servings--4-6 
--\ QUICK CHILl SOUP 

1 lb. hamburger meat 1 No. 2 can tomatoes 
1 sm. green pepper, chopped 1 t. salt 
!.No. 2 can red kidney .beans lh t. chili powder 

( 1) Brown hamburger and chopped peppers in a heavy skillet. 
( 2) Add beans, tomatoes, salt and chili powder. ( 3) Simmer 15-20 
minutes. 

-Sharon Weeks, Maplesville H.S. Home Ec. Dept. 
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SIMPLE HAMBURGER STROGANOFF 
Number of Servings-6 

1 sm. chopped onion 
1-2lb. ground beef 
1 t. paprika 

dash of pepper 
2 T. flour 
1 c. buttermilk 
1 can cream of chicken soup 

lf4 c. butter 
dash of salt 

( 1) Brown onion in butter. ( 2) Add ground beef and cook un
til it changes color. ( 3) Add paprika, salt, pepper and flour. ( 4) 
Blend well. ( 5) Add buttermilk slowly, stirring constantly. ( 6) 
Finally pour chicken soup over mixture, and simmer for 10 minutes. 
( 7) Serve over toast or rice. 

-Ellen Smith, Cedar Bluff H.S. Home Ec. Dept. 

SUPPER ON A BREAD SLICE 
Number of Servings-6~8 

% c. undiluted evaporated milk 1lh t. salt 
llh lb. ground beef lfs t. pepper 
lh c. cracker meal 1 loaf French bread 
I egg 2 c. grated process American 
lh c. chopped onion cheese 
I T. prepared mustard 

( 1) Combine first 8 ingredients in a large bowl. ( 2) Cut French 
bread in half lengthwise. ( 3) Spread meat mixture evenly over top 
surface of bread. ( 4) Wrap aluminum foil around crust side of 
each of the sides,. leaving top uncovered. ( 5) Place on cookie sheet. 
( 6) Bake in moderate oven, 350°, for 25 minutes. ( 7) Garnish with 
grated cheese. ( 8) Cook 5 minutes longer. ( 9) To serve cut slices 
across or diagonally. 

-Elaine Anderson, Benjamin Russell H.S. Home Ec. Dept., Alexander City 

SKILLET SAUSAGE SUPPER 
Number of Servings-2 

2 T. butter or margarine 2 pimientoes, cut into large 
1 green pepper, cut into large strips 

strips lf.l. t. chili powder 
I 12-oz. can vacuum-packed 1 4-oz. can Vienna sausages 

whole kernel com 

( 1) In hot butter in skillet, saute green pepper just until edges 
start to brown. ( 2) Drain corn; add to pepper with pimientoes and 
chili powder. (3) Now add drained Vienna sausages; cook over 
low heat, stirring occasionally until thoroughly heated. Serve right 
in skillet. 

-Deborah Moorer, Snow Hill Institute Home Ec. Dept. 
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BICENTENNIAL RECIPES 
SOUTHERN SODA BISCUITS 

2 c. Hour 1h t. salt 
lfz t. soda lj, c. lard 
1 t. cream of tartar 1 c. milk (about) 

( 1 ) Sift flour once, measure, add soda, cream of tartar and salt 
and sift again. ( 2) Cut in shortening quickly and lightly until well 
mixed. ( 3) Add milk until a soft dough is formed. ( 4) Turn out 
on lightly floured board and knead with as few strokes as possible, 
working dough rapidly. (5) Pat 1f2 inch thick, cut with floured bis
cuit cutter. ( 6) Bake on ungreased baking sheet in hot oven ( 450° 
F.) 12 to 15 minutes. Makes 12 biscuits. 

lj, c. Hour 
1h t. soda 
lfz t. salt 

BUTTERMILK CORN BREAD 
1 c. cornmeal 
legg 
1 c. buttermilk 

4 T. melted shortening 

Sift flour, soda and salt; stir in cornmeal. Combine egg and but
termilk; add shortening. Pour into dry ingredients; stir just until 
mixed. Turn into hot 8-inch square pan. Bake in 400° oven for 
about 30 minutes. 

CRACKLING CORN BREAD 
Number of Servings-6 

2 T. Hour 3 t. baking powder 
Ph c. cornmeal 1 egg, weD beaten 
1h t. sugar llf' c. milk 
1h t. salt Ilk c. cracklings 

Combine flour, meal, sugar, salt and baking powder in bowl; 
add egg and milk. Stir just to moisten dry ingredients. Add crack
lings. Bake in hot well-greased shallow pan at 450° for 20 minutes. 

SOUTHERN EGG BREAD 
Number of Servings-6-8 

14 c. shortening 1 t. baking powder 
2 c. cornmeal 1 t. baking soda 
2 T. all-purpose Hour 1 egg 
1 t. salt llh c. buttermilk 

Preheat oven to 400° F. Put shortening into 9-inch heavy baking 
pan or iron skillet. Place in oven to heat. Combine dry ingredients. 
Beat egg slightly. Stir into buttermilk. Add to dry ingredients, 
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mixing well. Remove baking pan or skillet from oven. Pour hot 
shortening into batter, stirring vigorously. Pour batter into bot, 
greased pan or skillet. Return to oven. Bake 25 to 30 minutes or 
until brown. 

*MRS. GARFIELD'S WHITE LOAF BREAD 
1 c. scalded milk 1 c. hot water 
l¥l T.lard or unsalted butter 6% c. bread Hour 
1 yeast cake crumbled over 1 T. 1 T. sugar 

sugar 2¥l t. salt 

Crumble yeast cake over sugar, and let it stand to liquefy, Put 
lard or butter in large mixing bowl, add hot water, 1 tablespoon 
sugar, salt and scalded milk. Cool to lukewarm ( 85° F.) Add yeast 
mixture and mix well. Sift in half of the flour, beating well. Now 
add remainder of the Hour, mixing by hand. When dough begins to 
leave sides of the bowl, turn out on lightly floured pastry cloth or 
board. Cover with a cloth, and let it stand for 10 to 15 minutes. 
Knead by folding dough toward you and pressing with heel of hand, 
giving a slight turn. Repeat until dough becomes smooth, elastic, 
and satiny. Air blisters will appear, and the dough will no longer 
stick to the board. Knead lightly for about 10 minutes, then shape 
into large ball. Grease the large bowl well with lard, and turn ball 
of dough over in it to cover the surface with grease. Cover with a 
damp cloth and set to rise in an area free from draft. At a tem
perature of 75° to 80°, it should rise. If the room should be cold, 
place on a rack above warm water. Allow to double in bulk but 
do not let it overrise, or you will have a sour, coarse bread. The 
rising takes about 2 hours. Now punch the dough down with a 
floured fist. Work edges to the center, turn bottom to the top. Turn 
out on board covered with a cloth for another 10 minutes. Take 
two 5 x 9 inch heavy bread pans. Shape the twin loaves by folding 
edges under, and shape into a rectangle. Place 2 shapes of dough 
into each pan. Preheat oven to 450°. Again cover the loaves with 
damp cloth, and let rise in warm place until not quite double in 
bulk Bake for 10 minutes, then reduce beat to 350° F., and bake 
for 30 minutes longer. When it is done, bread should shrink from 
sides of pan. Before removing from oven, brush crust lightly with 
melted butter. Close oven door, and in a few minutes remove from 
oven. Let stand a few minutes and turn out on a rack in a warm 
place away from drafts. 

- Mrs. ]ames A. Garfield 
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*MADISON CAKES 
2 medium-size white potatoes 2 t. salt 
1 yeast cake crumbled over 1 T. 1 T. sugar 

granulated sugar 2 eggs, beaten whole 
4 T. butter 6 c. Hour 

Boil potatoes well in 11,4 cups boiling water, until tender. Strain, 
and save 1 cup of the potato water. Mash potatoes into a bowl, add 
butter, sugar, and salt. When potato-water and potato are cooled 
to lukewarm, mix dissolved yeast cake in potato-water, and then 
combine with mashed potato mixture. Beat well. Sift in flour, beat
ing continuously. Knead until smooth and spongy; then return to 
a well-greased bowl. Cover with a damp tea towel and place away 
from draft. Let double in bulk for about 3 hours, depending on 
heat and humidity. Turn out on a floured board and roll l-inch 
thick. Cut into rounds with a biscuit cutter. Place on buttered 
cookie sheets placed far apart. Let rise until light. Bake at 350° F. 
in moderate oven until golden brown. Brush tops lightly with 
butter and serve at once. 

-Mrs. James Madison 

SPOON BREAD 
3 c. milk 1 t. sugar 
1 c. white cornmeal 1 t. salt 
1 t. melted butter 3 eggs, separated 

Scald milk in double boiler; add cornmeal gradually. Cook for 
5 minutes; stirring until smooth. Cool slightly; add butter, sugar 
and salt. Beat egg yolks until thick and lemony; beat egg whites 
until stiff peaks fonn. Add egg yolks to cornmeal mixture; blend 
well. Fold in egg whites. Bake in greased baking dish at 350° for 
about 45 minutes. Serve immediately. 

FRESH COCONUT CAKE 
1 c. shortening 1 t. salt 
2 c. sugar lh c. milk 
1 t. vanilla lh c. coconut milk 
3 c. sifted Hour 1 c. grated fresh coconut 
3 t. baking powder 6 egg whites, beaten stiff 

Cream shortening and sugar until fluffy; stir in vanilla. Combine 
flour, baking powder and salt; add creamed mixture alternately 
with milk and coconut milk. Stir in coconut; fold in egg whites. 
Tum into 2 greased paper-lined layer cake pans. Bake at 365° for 
25 minutes. Cool in pans for 10 minutes. Turn out onto wire rack. 
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COCONUT ICING 
lf<~. c. coconut milk 2 egg whites 
lf<~. t. salt 1 t. vanilla 
lh t. cream of tartar 2 c. grated fresh coconut 

Add 1 teaspoon sugar to coconut milk; spoon over cake layers. 
Combine 1 cup sugar, salt, cream of tartar, egg whites, 3 table
spoons water and vanilla in top of double boiler. Cook for 7 min
utes, beating constantly at high speed. Stir in 1lj2 cups coconut. 
Frost between layers and over cake; sprinkle cake with remaining 
coconut. 

4eggs 
1lf.J c. sugar 
1 c. butter 
1 c. sweet milk 
1 t. nutmeg 

JAM CAKE 
1 c. blackberry jam 
1 c. strawberry jam 
lf<~. t. salt 
3lh c. flour 
3 t. baking powder 

1 t. allspice 

( 1) Cream butter and sugar, add eggs one at a time, beat well. 
( 2) Sift flour, baking powder and spices together. ( 3) Add to 
butter and sugar mixture alternately with milk. ( 4) Add jam last, 
beating only enough to mix well. ( 5) Pour into two oblong cake 
pans. ( 6) Bake 30 to 40 minutes in 350° oven. (Frost between 
layers and on top with caramel icing.) 

LEMON CHEESE CAKE 
Number of Servings--10-12 

1 c. butter I,8 t. salt 
2 c. sugar 1 c. milk 
3% c. sifted flour 1 t. vanilla 
2 t. baking powder 8 egg whites 

Preheat oven to 325°. Cream butter and sugar together until 
light and fluffy. Sift dry ingredients together. Add flour mixture, 
milk and vanilla to creamed mixture gradually, beating after each 
addition. Fold in stiffi.y beaten egg whites. Spoon batter . into 3 
greased and floured 9-inch layer cake pans. Bake until cake tests 
done. (About 25 minutes) Cool layers thoroughly; remove from 
pans. 

8 egg yolks, beaten 
1 c. lemon juice 

FILLING 
3 T. flour 
2lh c. sugar 

lf<~. lb. butter 

Beat all ingredients and lj2 cup hot water together well in dou
ble boiler. Cook, stirring constantly, over boiling water until of 
spreading consistency. Spread between layers of cake. 
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SPONGE CAKE 
4 eggs, separated 
1 c. sugar 
l c. &our, sifted 

1M. t. salt 

4 T. hot water 
1 t. baking powder 
1t.vanillaextract 

In a mixing bowl combine the egg yolks and sugar. Beat very 
thoroughly. Add hot water, and mix well. In a separate mixing 
bowl combine Hour, baking powder, salt and vanilla. Add to the 
egg yolk-and-sugar mixture, and blend thoroughly. Beat the egg 
whites very stiff, and combine with the Hour-and-egg yolk mixture. 
Blend thoroughly. Place the entire mixture in a well-buttered tube 
pan, and bake in a 350 degree oven for about 25 minutes, or until a 
toothpick comes out clean when tested. 

*STUFFED EGGPLANT-SPANISH STYLE 
4 small eggplants 
1 No.2 can solid-pack tomatoes 

or 2lh c. peeled chopped 
fresh tomatoes 

1 onion, chopped fine 
herb-seasoned bread crumbs or 

prepared dressing mix 

1 c. chopped celery hearts, 
including tops 

1 t. basil 
butter 
salt and pepper to taste 
lh t. sugar 

Select small firm eggplants, and wash well. Cut in half length
wise, leaving stern if any. Using a curved grapefruit knife, cut out 
the center, leaving about% inch in the shell. Butter the shells well, 
and place them in shallow baking dish or casserole containing about 
%inch water. Cut the centers of eggplant that you have removed 
into small pieces into a saucepan, discarding any coarse seedy por
tion. Add celery, tomatoes, basil, and seasoning, and simmer over 
low heat. Saute onion in butter and add to mixture. Stir constantly 
until tender and until mixture is thick. Place mixture in shells, 
sprinkle with crumbs, and dot generously with butter. Bake at 
325° for about 15 minutes. Drain water, if any, from bottom of 
casserole and serve from it. Serves 8. Large eggplants may be used 
if small ones are not available. Cut each in half, and serve to make 
8 portions. Garnish with thin slices of fresh tomatoes and a sb·ip of 
broiled bacon on top of each serving. -Mrs. Andrew Johnson 

TEA CAKES 
Number of Servings-6 dozen 

lh c. butter or margarine :lf.t. c. sugar 
% c. plus 1 T. sugar 2 t. baking powder 
2 eggs, beaten 1M. t. salt · 
3 c. sifted all-purpose &our 1 t. vanilla 

:lf.t. t. growtd nutmeg 
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Cream butter. Gradually add 3,4 cup plus 1 tablespoon sugar. 
Beat until light and fluffy. Add eggs and vanilla. Mix well. Sift 
together flour, baking powder and salt. Add to creamed mixture 
to make a soft dough. Roll out thin on floured board or cloth. Cut 
into cookies. Combine nutmeg and ~ cup sugar. Sprinkle over 
cookies. Place on lightly greased baking sheet. Bake 8 to 10 minutes. 
at 375° F. 

*CHICKEN CROQUETTES 
2 c. finely chopped cooked turkey lh c. 8our 

or chicken 
dash of pepper 
dash of nutmeg 
%. c. chopped onion 
·lh c. butter 

1 pt. light cream 
2 whole eggs, slightly beaten 
bread crumbs 
lard or oil or shortening for frying 

Chop cold turkey or chicken very fine. Season with pepper, nut
meg, and onion. Melt butter, add flour, and mix until smooth. Add 
cream and cook slowly, stirring constantly until sauce is thick. Add 
salt and chopped fowl. Chill. Shape into croquettes. Dip croquettes 
into egg, then into bread crumbs. Roll lightly into shape. Fry in 
boiling fat ( 380° F.) until browned, about 5 minutes. Makes ().. 
servings. 

-Mrs. William H. 'fatt. 

DUMPLINGS 
1lh c. 8our chicken broth 
1 egg, beaten 1 hard-cooked egg, finely 
3 T. shortening chopped 
lh t. salt 5 T. water 

Combine flour, egg, shortening, salt and water; mix well to form 
soft dough. Divide into three parts. Roll out paper thin; let dough 
dry for 20 minutes. Cut in small strips; drop in boiling broth. Cook 
dumplings for 10 to 15 minutes or until tender. Add hard-cooked 
egg; stir lightly. 

*TENNESSEE HAM 
1 ham llh c. brown sugar 
1 c. dark molasses meal or cracker crumbs 
cloves fruit preserves 

Completely cover the ham in cold water; allow to soak over- . 
night. Take out and remove any hard surface. Put in suitably sized 
pot with fresh water, skin side down, add molasses. Cook slowly

. ( 225°). Allowing 25 minutes to the pound. Allow to cool in the · 
liquid. Pull skin off carefully. Score ham; stick a clove in each_ 
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square. Sprinkle with paste made of brown sugar, meal or cracker 
crumbs, and sufficient liquid to make the paste. Bake slowly in 
moderate oven ( 320° ) for 1 hour. Decorate the platter with thin 
slices cut from the roast ham, rolled into cornucopias, and filled with 
fruity preserves. -Mrs. ]ames K. Polk 

*ROAST TURKEY 
10 to 12 lb. turkey salt, pepper 
unsalted melted fat paprika 

Mter washing the turkey inside and out, dry with a cloth: Rub 
the inside with salt, and fill the cavity loosely with the stuffing. Sew 
up the incision, or secure with skewers. Place the bird, breast up, 
in a roasting pan. Brush the breast, legs and wings with the melted 
fat. Preh~at oven to 300~ F. and r?ast the turkey, uncovered in the 
,;oven until tender, allowmg 25 mmutes to the pound. Baste fre
quently with pan drippings. When turkey is half cooked, season 
to taste with salt, pepper, and paprika. 

OLD VIRGINIA CORNBREAD STUFFING 

turkey giblets and neck 3 T. finely .chopped onion 
2 c. boiling water 3 T. finely chopped parsley 
1 bay leaf 6 T. melted butter 
celery stalks and leaves lf4 t. pepper 
salt 1 ~ c. chopped celery 
5 to 6 c. dry cornbread crumbs butter 

Cook giblets and neck in 2 cups boiling water with bay leaf, 
celery stalks and leaves, and salt to taste until tender. Drain the 
stock, and reserve. The giblets can be cut up into small pieces and 
used in the gravy. Add to the cornbread crumbs, and mix thor
oughly, the onions, parsley, melted butter, pepper, and chopped 
..oolery. Moisten lightly with giblet stock. Any excess stuffing can 
be baked separately in a buttered casserole dotting the top of the 
mixture with dabs of butter. -Mrs. Woodrow Wilson 

BOILED CUSTARD 
Beat seven eggs very light, omitting the whites of two; mix them 

gradually with a quart of milk and half a cupful of sugar; boil in 
a dish set into another of boiling water; add flavoring. As soon as 
it comes to the boiling point remove it, or it will be liable to curdle 
and become lumpy. Whip the whites of the two eggs that remain, 
adding two heaping tablespoonfuls of sugar. When the custard is 
cold heap this on top; if in cups, put on a strawberry or a bit of red 
jelly on each. Set in a cold place till wanted. 

-Taken from White Hause Cookbook, published in 1887 
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FLOATING ISLAND 
· Beat the yolks of five eggs •. and the whites of two very light, 
sweeten with five tablespoonfuls of sugar and flavor to taste; stir 
them into a quart of scalded milk and cook it until it thickens. 
When cool pour it into a glass dish. Now whip the whites of the 
three remaining eggs to a stiff froth, adding three tablespoonfuls of 
sugar and a little flavoring. Pour this froth over a shallow dish of 
boiling water; the steam passing through it cooks it; when sufficiently 
cooked, take a tablespoon and drop spoonfuls of this over the top 
of the custard, far enough apart so that the 'little white islands" will 
not touch each other. By dropping a teaspoonful of bright jelly on 
the top or centre of each island, is produced a pleasing effect; also 
by filling wine-glasses and arranging them around a standard ad~ 
much to the appearance of the table. · 

-Taken from White House Cookbook, published in 1887 

*TYLER PUDDING 
--~c. butter 'h c. heavy cream 
., 2lh c. sugar 1 t. vanilla 

3·eggs, whole 'h of a fresh grated coconut 
lf4 t. salt pastry for 2 9-inch pies 

Cream butter and half of the sugar well. Beat eggs well and 
gradually add the remaining sugar, beating constantly. Add salt. 
Mix in cream well and add vanilla. Stir in coconut and pour into 
padially baked pie shelL Bake in low ( 300° F.) oven for about 20 
minutes until set. H you like lightly toasted coconut, reserve some 
of the coconut from the pie and sprinkle it on the top. H it has not 
browned sufficiently when the custard is set, run it under the broiler 
a few minutes with the oven door open. · 

-Mrs. John Tyler 

GREEN APPLE PIE . 

f · · Peel, core and slice tart apples enough for a pie; sprinkle ave~. 
·about three tablespoonfuls of sugar, a teaspoonful of cinnamon, a '/ 
,s¢alllevel tablespoonful of sifted flour, two tablespoonfuls of water, \ 
a 'few bits of butter, stir all together \vith a spoon, put into a pie
tin lined with pie paste; cover with a top crust and bake about forty 
minutes ( 375° F.). The result will be delicious, juicy pie. 

-Taken from White Huuse Cookbook, published in 1887 

0 Taken from STAR SPANGLED RECIPES, Favorite Recipes of Famous 
Ladies Past and Present, published by American Biographical Institute, a sub

-. sidiary of News Publishing Company, 1968. 
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