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Go buy what you need at 

this store ... 
To go by the recipes in 

this book ... 

• 

MOERBE & MICHALK 
"WHERE YOU FEEL AT HOME" 

_1! 
~ Sta pie aml Fancy Groceries 

Phone 75 Bishop, Texas 
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The Modern Look 

for a 

Modern Cook 

* 
The modern gas kitchen 
has so many advantages 
smart homemakers ap
preciate. 

* 
Automatic gas ranges offer the exclusive advantages of flame cooking-turn out 
delicious meals while you work or play. Servel Gas refrigeration is the ONlY 
kind with the modern, silent freezing unit that has no moving parts to wear out or 
need maintenance. And with an automatic gas heater you can have ANY quantity 
of steaming water, instantly, at the turn of a faucet. 

* Remember, too, Natural Gas Operates Your Appliances Dependably 
Even in the Stormiest Weather, Yet Costs Only a Few Pennies a Day 

* HOUSTON 
~~~SYSTEM 

A Texas Gulf Coast Service Institution 

FRANK C. SMITH, President 
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SECTION I 

BARBECUE 
The first step in preparing a barbecue is, of course, to select meat that is tender, 

or reasonably so. Don't ask the butcher for "something that will do to barbecue," but 
select your meat with the same care and consideration that you would use in select
ing your usual steaks and roasts. 

Build your fire quite some time before you are ready to begin cooking so that 
it will be a bed of coals when you are ready to use it. Do not cook over a blazing 
fire under any circumstances. 

In preparing your meat first rub vinegar or lemon juice into it some fifteen 
or twenty minutes before cooking time. Then salt and pepper it in the same manner 
as you would for an ordinary roast or steak. You can get good results by mixing your 
salt and pepper together in a container and apply both at the same time. Cook it 
slowly-the slower the better. For an average piece of meat, three or four inches, 
thick, six or seven hours should be used. You should have an auxiliary or reserve pit 
of coals from which you can from time to time replenish the fire under your meat 
so as to maintain a fairly uniform cooking temperature. 

The matter of the "barbecue sauce" presents some interesting problems, owing 
to the diversity of tastes. Some like their meat highly seasoned, while others do not. 
As a result of this condition, and in order to please the taste of everyone, it has 
been found that the best results can be obtained by using two sauces-one for bast
ing and the other for those who like highly seasoned meat. For basting use the fol
lowing, based on approximately twenty pounds of meat (which, of course, can be in
creased or decreased depending upon the amount being cooked.) 

cups of water 
'h cup of vinegar 
y, pound of llutter or margarine 

2 tablespoons of prepared mustard 
1 cup of catsup or tomato paste 

Heat the above just enough to melt the butter or margarine, and apply with 
mop while cooking. Keep this warm while using. Shortly before serving time pre
pare approximately one half of the above and then add ... 

1 medium sized onion, finely chopped 
1 button of garlic, also finely chopped 
1 tablespoon Louisiana red hot or 

similar sauce 

4 tablespoons \Vorcestershire sauC"e 
'h teast>Oon salt 
'h teaspoon black pepper 

Heat this sauce until it simmers and serve it in a separate dish that will keep 
it hot and use it on the meat for those who like it highly seasoned. 

In the matter of sauces there are almost as many varieties as there are people, 
as it is largely a matter of individual taste, and all of them have some merit. You 
can use many spices and seasonings such as bay leaf, chili powder, marjoram, camino 
seed, sage, etc. 

By experimenting you can possibly develop some sauce that will be abso
lutely to your liking. Anyway, you can have a lot of fun experimenting. 

The recipes given above are those used in many barbecues for all sizes of 
gatherings and ages of people. 
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A Few Notes: 
Have your barbecue pit built so that you can cook the meat at different levels 

from the coals. 
In turning your meat use tongs (which can be bought for that purpose) or 

asbestos gloves. Do not pierce with fork if it can be avoided. 
If, for any reason, you must leave the pit for a while, be sure to turn all meat 

with the bone side nearest the fire. 
It is not necessary to baste the meat continuously-once in a while will do. 
Do not carve the meat until you are ready to serve--otherwise it will dry out. 

Serve it as hot as possible. 
By adding more catsup or tomato paste in the last stages of cooking you can 

add to the brownness and get that crusty meat taste. 

8 carrots 
12 gree n pepper s 

2 red peppers 
2 large cabbages 

12 large onions 

T. A. Simons, Jr. 

*** 
BARBECUE RELISH 

'h cup salt 
3 pints cider vinegar 
6 cups white sugar 
1 tablespoon mustard seed 
1 tables poon celery s eed 

Prepare vegetables and put through grinder, using fine blade. Sprinkle with 
salt and let stand 1 hour. Add vinegar, sugar, mustard, and celery seed. Mix. Pack 
in sterilized jars and seal. This is delicious either for sandwiches or as a relish. 

Mrs. Frank C. Johnson 

*** 
BARBECUE SAUCE 

Yield: One quart. 
1,4. pound margarine or butter 
1 medium onion, minced 
1 minced green pepper 
2 cloves garlic 
1 small 6-ounce can tomato pa ste 

'h bottle ketchup 

1,4 bottle 1Vorcestershire sauc e 
juice of 2 lemons 

1h cup vinegar 
1 heaping tablespoon s ugar 
1 tablespoon chill powder 

salt, pepper, hot sau ce to tas te 

Simmer about 20 minutes. When done add 1 cup dry wine. 

24 ripe tomatoes 
8 onions 
6 peppers 
:l coffee cups vinegar 

salt to taste 

Marge Blackway 

*** 
CHILI SAUCE 

8 tablespoons sugar 
1 tablesJ>oon cinnamon 
1 tablespoon nutmeg 
1 tablespoon allspice 
1 tablespoon c loves 

Boil all together well until it has cooked the liquid down fairly well and seal 
while hot. This recipe can be divided by four; to make a small amount, use % cup 
vinegar and lh teaspoon of the spices. 

Mrs. Homer C. Wilson, Jr. 
Variation: Use the following ingredients to make 1 gallon: 

24 ripe tomatoes 
12 green or 6 r ed peppers 

8 large white onions 
4 tablespoons sugar 
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4 tablespoons salt 
4 teaspoons ginger powder 
4 teaspoons clovex powder 
8 cups cider vinegar 

Mrs. J. Nelson Lyon, Jr. 



RED BEANS FOR BARBECUE 
Yields: 8 to 10 servings. 

1 pound pinto !Jeans 
1 teaspoon soda 

hatn bone, or hatn hoe k or :1 tablespoons 
h a n1 grease or bacon 

1 small green pepper, cut in two 
2 tablespoons chili powder 

1 tablespoon '~'orce stershire saue~ 

6 drops red pepper sauce 
1 clove grated garlic 
1 medium size onion, grated 

salt to taste (about 2 tables}>oons) 

Boil beans and soda in water for 25 minutes. Rinse thoroughly in colander. To 
the beans add 1 Yz quarts of water and remaining ingredients. Boil slowly for about 
4 hours. If more juice is desired, start with 2 quarts of water. When done remove 
green pepper and ham bone if used. 

Mrs. S. Chester Dunn 

*** 
HOT, HOT CHILIPITIN PEPPER RELISH 

Yield: For family use, adequate for months. 
1 quart chilipitln pepper 
2 cups onions 
1 garlic rose 

1 tablespoon salt 
'h teaspoon black pepper 

vinegar 

Put peppers, onions, and garlic through food chopper or electric blender. Add 
salt and pepper; cover with vinegar; let set 24 hours. Relish is then ready for use as 
a seasoning. It is extra hot, so use sparingly. Add to mayonnaise, all vegetable salad 
dressings, cocktail sauces, barbecue sauce, gravies. Keeps indefinitely in closed con
tainer in refrigerator. 

Mrs. Kenneth Bowen 

*** 
KING RANCH HOT SAUCE 

1 cup chili quepin peppers 
1'h cup chopped onions 

2 small pieces garlic 
1 teaspoon salt 

1 Xo. 2 can of tomatoes 
'h cup vinegar 
1 cup olive oil 

Grind first 3 ingredients in a molquehate (mortar and pestel) or mash them 
thoroughly together. Add the other ingredients and mix well. This sauce keeps 
well under refrigeration and is best if beaten slightly before using. Serve with 
soups, meats, and casserole dishes. 

King Ranch 

The Rule of Beauty-Expert Care Once a Week 

Cosmetics- Hair Shaping by Warren- Permanents 

WARREN'S SALON OF BEAUTY 
Air Conditioned-Modern 

1 05 S. 8th-Phone 119 Texas Theatre Bldg., Kingsville, Texas 
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BAR-B-Q SAUCE AND CHICKEN 
2 cups catsup 

2/3 cup Yinegar 
2 tablespoons chopped onion 
1 teaspoon red pepper 

' 

1 1/3 cups butter 
2/3 cup Worcestershire sauee 

1 teaspoon salt 

Mix ingredients and bring to a boil. 
Cut birds in half. Place over bed of live coals to barbecue. Let birds sear until 

white, then baste with barbecue sauce. Cook very slowly. Apply sauce at each 
turning. 

Mrs. Lester Trant 
*** 

OVEN BARBECUE SPARERIBS 
Yield: Four Servings. 

3 pounds spareribs 
1h cup water 
1 cup swee t pickle juice or vinegar 

'h teaspoon salt 
'!. cup catsup 
2 tablespoons brown sugar 

1 bay leaf 
1 teaspoon dry mustard 
1 medium onion, diced 
1 clove garlic, minced 
1 teaspoon chili powder 
1 teaspoon Worcestershire sauce 

Broil spareribs till brown, both sides. Place in baking dish. Make sauce of 
all the ingredients listed and boil it 10 minutes. Pour it over the spareribs. Bake 1 
hour at 375 ' basting with the sauce occasionally. 

Mrs. Clay Leach 
*** 

TEXAS STEW 
2 pounds Yenison, cubed 

% pound marrow-gut, cut in very 
small pieces 

'/1 pound calf"s liver, chopped 
1 set sweetbreads 

1 set brains 
'h pound suet 
8 chllipitines 

salt and pepper 

Melt the suet, brown the venison, marrow-gut, and liver. Add a gallon of 
water, salt, pepper and chilipitines. Boil slowly until meat is tender and liquid has 
cooked down (6 to 8 hours). When the stew is done add sweet breads and continue 
to cook, about 25 minutes before stew is finished add the set of brains. 

Mrs. W. E. Sells 
*** 

BARBECUED CREAMED POT A TOES 
Yield: Serves 6. 

4 large potatoes peeled and sliced thin 
1 small onion (chopped) 

% cup milk 
'):'. cup c-ream 
1 tablesjJoon butter or margarine 
1 table>'Jloon parsley (chopped) 

l tablespoon catsup 
'h teaspoon Worcestershire sauce 
l dash of Tabasco sauce 

V. pound diced American cheese 
1 bay leaf 

Slice potatoes into a Dutch oven, add onion. Barely cover with milk and 
cream mixture. Add remaining ingredients except bay leaf and mix. Add bay leaf 
last, leaving it only partially submerged. Cover and cook over very low heat for 
1 hour or until potatoes are tender. Remove bay leaf before serving. 

Mrs. S. C. McFarland 
*** 

To clean the inside of your oven, heat the oven till hot and then turn it off. 
Place a small container of household ammonia inside and shut the door. When cool 
the greasy film will easily wash off. 
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GAME 

JERKED VENISON 
Cut strips of venison about 1 inch wide, salt and pepper these then roll in corn 

meal and dry in the sun as quickly as possible. Red pepper may be added. The dried 
venison may be smoked, preferably with Hickory wood smoke. 

Mrs. W. E. Sells 
*** 

FRIED VENISON 
Slice backstrap or quarters into frying thickness and soak overnight in vinegar 

water, dry, then dip in cream, then in flour, repeat process. Drop into deep fat 
in heavy frying pan. Have fat very hot then reduce to low heat and cover pan. 
When venison is almost done add salt and pepper. 

Mrs. W. E. Sells 
*** 

ROAST VENISON 
Marinate 24 hours in a mixture of 2/3 red wine, 1/3 water, seasoned with 

salt, pepper, bay leaves, two cloves of garlic. Cover with salt pork and roast until 
well done at 300 degrees. 

Mrs. W. E. Sells 
*** 

ROAST WILD DUCK 
Yield: Six Servings. 

2 wild ducks 
w a t er to cover ducks 

'h onion, sliced 
3 tablespoons salt 

'h cup shorten ing 
'A. cup flour 
1 apple, quartered 

Place prepared ducks in large bowl and cover with water. Add salt and sliced 
onions. Let set in refrigerator overnight. (This helps to remove the "wild" taste). 
Drain ducks, salt and pepper to taste, roll in flour. Place shortening in roaster on 
top of stove. When hot put in ducks. Sear on all sides, then add flour and onions 
(from soaking water) to the shortening. When brown add 1 cup water and the 
apple. Place in oven 350• for 1¥2 to 2 hours. 

Your Department Store 

For The Entire 

Family 

• 
TERRY FARRIS 

KINGSVILLE BISHOP 
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WILD DUCK OR GOOSE 
I goo~e or 2 ducks 
I apple 
2 tablespons sugar 
1 tablespoon cinnamon 

salt and pepper 
1 cup water 
I cup cream or top milk 

Sprinkle inside of bird with salt and pepper. Brown lightly in small amount 
of fat in pressure pan or heavy pan. Then stuff with quarters of cored but unpeeled 
apple which have been dipped in sugar and cinnamon mixture. Sprinkle remaining 
sugar and cinnamon over apples in the bird. Sprinkle outside of bird with more 
salt and pepper and add water to pan. Steam pressure 25 minutes at 10 lbs. or pot 
roast about 2 hours or until tender. When done, remove from pot and boil down 
liquid until thick. Then glaze bird in liquid for a few minutes until brown. To make 
gravy add top milk or cream, and cook until thick. 

Mrs. Kurt E. Neubauer 

*** 
VENISON SAUSAGE 

Yield: 50 pounds. 
2 Plll'ts deer meat (neck, shanl<s, 

lower cut of ribs) 
1 part fresh pork fat 

14 ounces salt (for 50 pounds of meat) 

3 ounces black pepper (for ilO 
pounds of meat) 

1 'h ounces sage, for tangy flavor (for 
ilO pounds of meat) 

Season the meat before grinding into sausage. Stuff the sausage ·into a casing 
or bag of muslin cloth. This may also be smoked if that flavor is desired. 

Mrs. Frank C. Johnson 

*** 
VENISON IN SAUCE 

% pound butter salt and pepper (red and black, 
1% cups bacon grease to tas te) 
1% t easpoons dry mustard 2 tablespoons tomato catsup 

~ tE'aspoons prepared mustard 2 tablespoons >Vorcestershire sauce 
1 cup vinegar 

Melt butter and grease. Add other ingredients and cook VERY slowly. Just 
allow to simmer. 

Heat griddle on top of stove, very hot. Cut venison steaks very thin and heat 
in a broiling iron. Put on a little sauce and hold over hot griddle until hot enough 
to light with match. Turn over a·nd add more sauce and light agai• , if necessary. 

Cooking the meat in the blaze is the secret. 

Mrs. Robert J. Kleberg, Jr. 

*** 
FRIED RATTLESNAKE 

Rattlesnake may be fried like chicken, but the meat is more like pork so 
must be cooked well done. Cut the head off the snake and let the snake drain, 
skin, slit up the middle and take out the insides. Slice the snake across in small 
pieces, roll in corn meal, salt and pepper, then fry well done and browned in deep 
hot fat. 

Mrs. W. E. Sells 

*** 
To cut sticky foods such as marshmallows, use a pair of scissors which are kept 

wet by dipping frequently in cold water. 

-10-



SAUCE FOR WILD DUCK 
1 teaspoon salt 1 tablespoon catsup 

lh teaspoon cayenne 
1 tablespoon lemon juice 

2 tablespoons A-1 sauce 
4 tablespoons Port wine 
2 strips orange peel 1 tablespoon powdered sugar 

Cook orange peel in small amount of water, add sugar, and then the remainder 
of the ingredients. When thoroughly mixed, remove the orange peel and pour sauce 
over hot birds. This sauce is excellent for any type of game. 

Mrs. Robert J. Kleberg, Jr. 

* * * 
SUPERB QUAIL 

Wash quail very well. Salt and pepper, and roll in flour. 

Fry in deep fat until golden brown. 

Place in roasting pan. Make brown gravy, and add onions, celery, garlic, green 
peppers, Worcestershire sauce. Pour over the birds. 

Place in 400. oven. After cooking well, cut down heat to 250• and cook for 
several hours. Add enough water to make plenty of gravy. Sherry is very good 
added to mixture while cooking. 

Mary Lewis Kleberg 

*** 
RANCH STYLE CREAMED QUAIL 

Yield: Serves Six. 
1 dozen qua il 1 quart sweet cream 
1 Jlound butter 1 to 1'h cups toasted bread crumbs 

Salt and pepper quail. Simmer slowly in butter, until tender. Add cream 
and continue simmering until done. Remove quail to hot platter and sift browned 
crumbs over quail. Pour cream gravy over it. 

Mrs. A. 0. Cook 

*** 
To clean the greasy deposit from the burners on your stove, remove the burners 

from the stove and place in an old bucket. Fill with warm water and add a generous 
quantity of Drano or similar product. Allow them to soak at least an hour, rinse well, 
and put back into the stove. 

BISHOP MOTOR CO. 

SALES nadh SERVICE 

Come By for a Demonstration 

KINGSVIllE 
1206 SOUTH 14TH PHONE 1561 
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MEXICAN FOOD 
CREAM CHALUPAS 

Yield: 24 Tortillas. 
1 3-pound hen 
1 pound American cheese, grated 
1 can ortega peppers 
1 pint heavy cream 

1 pint milk 
1 large onion 
1 pod garlic 

salt and pepper 

Grate onion and pod of garlic. Over that pour pint heavy cream and 1 pint 
milk; add salt and pepper. 

Boil hen with plenty of celery salt and pepper and cut in strips. Roll 
tortillas with strips of chicken and cheese. Place in buttered baking dish 1 layer 
deep. Cover with strips of ortega peppers and pour sauce over all; add remaining 
cheese and let stand in refrigerator several hours. 

Make 40 to 50 minutes in moderate oven. 
Mrs. Allen Smith 

*** 
TACOS (I Dozen) 

Yield: One Dozen. 
1 pound ground meat 
3 tablespoons lard 
1 chopped onion 

garlic as desired 
2 tablespoons chili powder 
3 tablespoons flour 

1 'h teaspoons Ral t 
'h teaspoon pepper 
1 cup water 
1 dozen tortillas 

'h head lettuce 
2 tomatoes 

Fry chopped onion and garlic. Add ground meat, salt, and pepper. Cook 
about 5 minutes, stirring constantly. Add flour and chili powder, mixing well. Add 
water and thicken and cook until well done (20 minutes), keeping covered. Fry 
tortillas in lf2 inch deep fat folding in half as they brown. When crisp, drain on 
paper towel. Mix chopped lettuce and tomatoes. Season with salt and pepper. Fill 
fried tortillas with heaping tablespoon of meat and salad and serve hot. 

Mrs. Kurt E. Neubauer 

*** 
MEATLESS ENCHILADAS 

Yield: Serves Twelve. 
14 cup onions 
'I• cup celery 
2 tablespoons green pepper 
2 tablespoons bacon drippings 
1 tablespoon chili powder 

salt and pepper to taste 
1 tablespoon soy sauce 

1'h tablespoons flour 
2 cans Spanish-style tomato sauce 
3 cans hot "rater (Saine can as above) 
1 or 2 bay leaves 

12 tortillas 
2 cups ra \V onions 
1 pound grated Wisconsin cht:e~e 

Saute the onions, celery, peppers in the bacon drippings. Add the chili powder, 
salt and pepper, soy sauce, and flour. Mix well and then add the tomato sauce, 
hot water, and bay leaves, cover and let simmer 10 minutes. Dip the tortillas in 
the sauce and then place about 1 tablespoon each of raw onion and cheese on each 
tortilla. Roll up and place on baking dish and cover with the remaining sauce and 
any left-over onion or cheese. Bake in a hot oven long enough to melt the cheese. 

Mrs. Norman Hobrecht 

*** 
To test for the freshness of your eggs, place in a pan of cold water; if egg is 

fresh, it will sink. 
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ENCHILADAS (8 or 10) 
Yield : Eight or Ten Tortillas. 

1 ca n plain chili con carne (Xo. 2) 
plus 'h cup water 

1 c up chopped cheese 

1 c up ch opped onion 
1 tables poon or m or e chili powder 

salt to t a ste 

Heat chili, water, salt, and chili powder in skillet. Dip tortillas in the chili 
and remove to baking dish. Sprinkle each with cheese and onion and roll. When 
dish is filled, pour remaining chili over enchiladas; then remaining cheese and 
onions. Heat in oven (350" F.) until cheese melts. 

Mrs. Kurt E. Neubauer 

*** 
CHILI PIE OR MOCK ENCHILADAS 

Yield: Serves Four to Six. 

1 can chili (N'o. 2 can ) 
1 can hominy (Xo. 2 can ) 

'h p ound ch e ese 

1 large onion 
1 4 -ounce bag Fritos 

In a pyrex dish, put a layer of Fritos, a layer of chili, a layer of hominy, a 
layer of cheese and then onion. Repeat, topping with Fritos. Bake slowly 25 to 30 
minutes. Serve hot. 

Mrs. S. Brooks McLane-Mrs. R. C. Tompkins 

*** 
BEVERLY'S GARLIC CHILI 

Yield: Serves Eight Generously. 

2 t a blespoon s fat 
2 pounds g r ound m ea t 

1h cup flour 
4 t easpoons chili powde r 
2 t easpoons comino s eed 

2 teaspoon s garlic juice or 2 t easpoons 
pul\·erized but ton garlic 

2 teaspoons salt 
3 cups h o t water 

Dredge ground meat in flour and chili powder, using all. Brown in heavy skillet 
or pot, in melted fat. Brown, but do not scorch comino seed in small dry pot, then 
pulverize into a powder. Add this and remaining ingredients to browned meat. Cook 
until liquid thickens, approximately 20 minutes. 

Mrs. Floyd 0. Leiss 

A PONTIAC RIDES AS 

WELL AS THESE COMPLIMENTS 

FOODS TASTE 

* OF 

PIERCE PONTIAC CO. 
ARTHUR BROS. 

J. A. Pierce 

KINGSVILLE KINGSVILLE TEXAS 
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Yield: Four to Six Servings. 
1 pound ground lean pork (not 

pork sausage) 

PORK CHILI 

pork fat ground with lean pork 
2 large cloves of garlic 

~ cup pure lard or a 2-inch cube of 2 tablespoons chili powder 

Cover meat with water and simmer 30 minutes. Add remaining ingredients 
and simmer 10 more minutes. Thicken with flour to consistency of thin gravy. 

Yield: 60 Servings. 
4 pounds stewing chicken 
1 quart water 
1 carrot 
1 onion 

1 'h teaspoons salt 
11.1 cups cornmeal 

Mrs. J. C. Arvin 
*** 

TEA TAMALES 

2 cans condensed tomato soup 
2 teaspoons chili powder 
3 tablespoons corn starch 

ripe olives 
60 corn husks 

Stew the chicken in water with carrot, onion and salt, about 21;2 hours, or 
until it falls from the bone. Chop meat fine. Reduce stock to 1 quart and when 
boiling, gradually add corn meal. Cook slowly 1 hour, stirring occasionally. Heat 
soup, add corn starch mixed with a little cold water and cook until it thickens. Add 
chicken, chili powder, salt to taste and cool. Cut corn husks in 3-inch lengths, lay out 
several layers, spread on mush, leaving ends uncovered for tying. Place some 
tomato mixture with piece of olive in center lengthwise on mush. Fold husks to
gether so mush surrounds tomato mixture and center diameter is about 1 inch. 
Tie ends with raffia or string. Chill. Steam rapidly 15 minutes or until heated 
through. 

Mrs. Frank C. Johnson 
*** 

JAN MAZETTA 
Yield: Serves Ten People Generously. 

1 pound can tomatoes 1 pound hamburger meat 
1 tablespoon sugar G small onions (chopped) 
1 teaspoon salt 1 package noodles 
1 teaspoon chili powder 1 pound grated cheese 

Fry hamburger until brown and boil noodles in salt water until done. Mix 
cooked noodles and browned hamburger with other ingredients and half of the 
cheese. Place in baking pan or large casserole. Sprinkle other half cheese on top 
and bake 112 hour in slow oven (3oo·). Serve with a green salad. 

Mrs. F. W. Stolley, Sr. 
*** 

EL RANCHO CHICKEN 
Yield: Serves Four. 

1 m edium frying chicken 'h teaspoon salt 
1 No. 2 can tomatoes 'Is teaspoon pepper 
1 green pepper % teaspoon garlic salt 
1 onion % teaspoon celery salt 

Chop pepper and onion fine, add seasonings, and then tomatoes. Place in skillet 
or Dutch Oven with the chicken which has been cut into serving pieces. 
Simmer in 350• oven for two hours with the lid on. Remove lid earlier if liquid needs 
to be thicker. 

Mrs. Walter L. Church, Jr. 
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HUEVAS RANCHEROS 
(Spanish Eggs) 

Yield: 4 Servings. 
1 No. 2 can tomatoes 
1 tablespoon lard 
1 button garlic 

1 'h teaspoons chili powder 
lh teaspoon salt 
% t easpoon black pepper 

1 medium size onion 
2 cayenne pe J>pers or 14 t easpoon 

red pepper 
% small bell pepper 
4 eggs 

Melt lard in skillet then add tomatoes. Chop onion, garlic, cayenne and bell 
peppers very fine and season with salt, black pepper and chili powder, then add to 
tomatoes. Cook over a medium fire until fairly smooth. Break in the eggs and cook 
until egg yolks are about half hard. Spoon sauce over eggs while they are cooking. 
Serve on a platter with hot buttered toast. 

Yield: 12 Servings. 
cups washed long grain ri ce 

1 'h teaspoon salt 
3 tablespoons fat 
1 medium sized onion, chopped 

*** 
SPANISH RICE 

3 pods garlic 

Mrs. L. A. Smart 

'h teaspoon ground comino seed 
1h cup canned tomatoes 
8 cups cold water 

1 medium sized green pepper, chopped 

Heat fat in large iron frying pan. Add rice and salt and fry, stirring con
stantly until quite brown. Add onion, green pepper and garlic. Continue stirring 
and do not let the onion get brown. Add cold water and comino seed. Mix well. 
Add tomatoes. Cook 20 minutes, stirring occasionally. Remove from fire and set 
aside with the lid on to keep hot until served. It may be kept in refrigerator and 
rewarmed adding a little water or tomato juice. 

:Y,, cup rice 
1 medium onion, chopped 
1 small green pepper 
2 tablespoons fat 

*** 
SPANISH RICE 

Mrs. Allie B. Garcia 

1'h cups tomato juic e 
1 cup "rater 

salt and chili powder to taste 

In frying pan brown rice in fat, add onion and pepper and cook one minute. Add 
tomato juice and water .. Season with salt and chili powder and cook slowly until 
almost done. Turn heat off and let steam 10 or 15 minutes before serving. 

Mr.s. Ray S. Slay 

* * * 
TAMALE PIE 

Yield: Serves 6 to 8. 
2 medium-sized onions, sliced 
a cloves garlic, minced 

tablespoons salad oil 
l 'h pounds beef, cut in %-inch cuhes 
l 'h teaspoons salt 
2'12 tablespoons chili powder 

1 No. 2 can to1natoes 
1 'h cups pitted ripe olf\·es, cut 

l cup seedless raisins 
6 cups boiling water 
2 cups y ellow corn meal 

'h cup grated American chee~e 

Brown beef in hot salad oil, add onions and garlic. Brown slightly and add 
1112 teaspoons of salt, 2 tablespoons chili powder, tomatoes, olives, and raisins. Cook 
slowly 1¥2 hours. Combine remaining salt and chili powder to water; slowly add 
corn meal. Cook 15 minutes stirring frequently. Line greased baking dish with 1 
inch layer of mush and pour in meat filling. Spread remaining mush on top and 
bake in moderate oven (325•) for 11;2 hours. Sprinkle with grated cheese the last 
15 minutes. 

Mrs. M. A. Gann 
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A South Texas Firm Serving 
South Texans 

• Radios • Maytag 
• Sportsmen's Supplies • Philco 
• Floor Covering • Hotpoint 

Good Merchandise at Right Prices, Sold at 
Convenient Shopping Hours for the 

Entire Family 

• 
Ed Byrne 

Home and Auto Supply 
.-~ 
~ "A Little Bit of Everything" 

Kingsville 
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SECTION II 

~tNJ/, '3f!UefJ, M 'Jt~t 
MEAT DISHES 

HAM PINWHEELS 
Yield: Serves Ten. 

1 recipe rich biscuit dough 
2 cups ground baked ham 
1 egg 
1 tablespoon prepared mustard 

% t£>aspoon salt 

% teaspoon pepper 
1 teaspoon chopped parsley 

'4 cup milk 
1 cup thick -white sauce 

'h cup grated cheese 

Make the biscuit dough using 2 cups of flour as a basis for quantity. Pat or roll 
to an oblong about 5 x 10 inches. Combine the ham, mustard, beaten egg, salt, 
pepper, and parsley. Blend well and add enough milk to make the mixture thin 
enough to spread easily on top of the dough. Cover the dough and roll as for a jelly 
roll. Cut into one inch thick pinwheels and place on greased cookie sheet. Reshape 
to circle by hand if necessary. Bake at 450• for about 20 minutes. Before serving 
cover with cheese sauce made by adding grated cheese to the hot white sauce and 
beating until the mixture is completely blended. 

Mrs. D. R. Keck 

*** 
HAM LOAF SUPREME 

Yield: Serves Eight. 
1 'h pounds cured ham (ground) 

1 pound lean beef (ground) 
g-reen peppe r (chopped fine ) 

'h cup minute tapioca 
2 cups milk 

2 or 3 pilnt•ntos 
1 elove garlic 
2 tablespoons 'Vorcestershirc ~aut·t" 

dash tohasco sauce 
•/ l teaspoon hlael<: pe)l)le r 

Mash garlic in small portion of the milk and drain the milk into a large 
mixing bowl which contains the other ingredients. Mix thoroughly and bake in greased 
pan for 1% hours at 350•. 

Mrs. Earl Gaston 

*** 
IT ALlAN SPAGHETTI 

1 cup tomato paste 
1 large can strained tomatoes 
3 pieces garlic cloves 

Let simmer two hours slowly. 

1 pound ground steak 
1-2 tablespoons Roman grated cheese 
2 tablespoons bread crumbs 

3 tablespoons olive oil 
1 teaspoon sugar 

salt and pepper 
Add water if necessary. 

Meat Balls 
2 eggs 
4-6 garlic cloves 

Mix and let stand 2 hours. Fry in olive oil or butter. Add grease and balls to 
sauce about 10 minutes before serving. 

Spaghetti 
1 'h pounds spaghetti 

Cook 15 minutes in salted boiling water. 
Nellie Anwyll 

-17-



JELLIED HAM LOAF 
Yield: Serves Eight to Ten. 

1'h tablespoons unflavored gelatine 
14 cup cold water 
1 10'h-ounce can condensed tomato 

soup 
1 cup water 

1 3-ounce package cream cheese 
'h cup mayonnaise 
2 teaspoons prepared mustard 
2 tables poons lemon juice 
2 cups cooked ham 

Soften gelatine in lf4 cup water. Heat tomato soup and water. Add gelatine 
and soften cream cheese. Stir until dissolved. Cool until almost set; add remaining 
ingredients, mix. Chill until firm in mold and garnish with stuffed olive slices. 

Mrs. Hannah Schenck 
*** 

HAM AND MACARONI DELIGHT 
Yield: Serves Four. 

1 pound ground boiled or baked ham 
:1 cups cooked n1acaroni, drained 

:;~ cup grated American cheese 

1 No. 1 can t oJna toes 
salt and pepper to taste 

Mix ground ham, cooked macaroni, tomatoes, salt and pepper. Turn into a 
large casserole dish and sprinkle with grated cheese. Cook at 350° F. for 30 minutes. 

Mrs. Harrel Nix 
*** 

MEAT LOAF 
Yield: Six Servings. 

l'h pounds ground bee f 
1 new medium Irish potato grated 
1 s m a ll dlOl>Ped onion 
1 small piece celery, chopped 
1 r aw tomato, chopped 

3 eggs 
1 tablespoon flour 
1 tables poon baking powde r 
1 teaspoon salt 

peppe r to taste 

Mix ingredients in order listed. Flour is used to hold meat together and bak
ing powder to make it fluffy. Make a brown gravy from bacon grease, flour, and 
water. Pour over meat and make in moderate oven (350° F) about llh hours. 

Mrs. Bill Taylor 
*** 

To pleasantly vary your seven minute 1cmg, use honey to replace half the 
water in the recipe. The honey not only gives a different flavor but also keeps the 
icing from becoming dry and crusty. 

YELLOW CAB 

Dispatched by 2-Way 
Radio 

CAll 1696 

24-HOUR SERVICE 

Union Bus Centre 

Kingsville 
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ITALIAN SPAGHETTI AND MEAT BALLS 

Meat Balls 
Yield: Serves Six. 

% pound ground beef (or \'<,al) 
% pound ground pork 
1 small loaf hard , stale hread 
2 eggs, bea ten 

'h cup parmesan cheese 
'h cup chopped parsley 
1 tablespoon salt 
1 teaspoon pepper 

Place meat in large mixing bowl. In separate container, soak bread in water; 
then squeeze out water, and add bread to meat. Add remaining ingredients and blend 
well. Mixture should be moist and sticky. Roll into balls llh" in diameter (size of 
a golf ball) . Fry quickly in deep fat. Remove meat balls, and drain all but 2 T . fat. 

1 6-ounce can tomato paste 
3 8-ounce can s tomato sauee 
2 cups water 
1 green bell pepper (cu t in strips) 

Sauce 
•;, cup chopped parsley 
1 tablespoon salt 
2 buds garlic 

To the 2 T. fat, add tomato paste and a pinch of salt and let cook for 2 minutes. 
Then, add remaining ingredients and simmer for 30 minutes. At this time, place meat 
balls in sauce and continue simmering for 1 1/2 hours longer. 

Spaghetti 

Place 1 lb. very thin spaghetti in 8 cups boiling water (and 1 t. salt). Cook 
slowly for 20 minutes or until done. Drain in collander and rinse with cool water. 
Serve with sauce and meat balls. 

Margaret Deer 

*** 
APPLE RING GARNISH FOR HAM 

Yield: Garnishes on ham. 
4 apples 
1 teaspoon ci nnan1on 
2 tablespoons lemon ju ice 

1 cup sugar 
1 cup wa t er 

•;, teaspoon salt 

Wash, core, slice about 1;2 inch thick, but do not peel the apples. Arrange the 
rings flat in a pan and pour the sauce over them. The sauce is made by boiling 
together the remaining ingredients for three minutes. Bake the mixture for 30 min
utes or until the apples are clear. 

Pauline Brown 

Best Ingredients, Careful Measurements, 
Skillful Mixing 

Make good food as well as good medicines to protect the health of the family. 
Our pharmacists are trained to work for your protection. 

PHONE 121 
HARREL DRUG CO. 

COMPLETE DRUG SERVICE 
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Yield: Serves Eight. 
dash of hot sauce 

1 8-ounce package noodles 
'h pound ground pork 
'h pound ground beef 

1 small onion, chopped 
1 can mushrooms 

MARZETTI 

(Casserole Dish) 

salt and pepper to taste 
14 green pepper, diced 
1h cup celery, diced 
'h cup cheese, diced 
1 pint tomato juice 

Brown meat and onion. Add onion, celery, green pepper, and tomato juice. 
Season with salt and pepper to taste. Simmer very slowly while noodles are cooking. 
Drain noodles and put in baking dish with tomato and meat mixture. Add cheese. If 
you like mushrooms, add now with juice. Bake in moderate oven 375° F. for 45 
minutes. 

Mrs. A. H. Bohls 

*** 
PEPPERED STEAK 

Yield: Serves Four. 
1'h pounds round steak 

2 large green hell peppers 
1 medium onion, chopped 

1 O'h -ounce can of tom a to soup 
'h cup water 

Cut steak in small pieces (4" x 2") dredge in flour, brown in salad oil, add 
chopped onion. When meat is done, add tomato soup and water, cook about 10 
minutes over low flame; then add bell peppers, that have been cut in quarters. Put 
lid on and steam for 10 minutes. Salt and pepper to taste. 

Mrs. James Brennan 

*** 
MEAT AND CHEESE LOAF 

Yield: Serves Ten. 
2 pounds ground be,,f 

1 'h cups diced cheese 
2 eggs, beaten 
1 large onion, chopped 
1 large green pepper, chopped 
2 teaspoons salt 

teaspoon pepper 
1 teaspoon celery salt 

'h teaspoon paprika 
3 cups milk 

cup dry bread erun1hs 

Combine ingredients in order given and mix well. Place in two greased loaf pans 
and bake at 350° F. for 1 Vz hours. 

Mrs. L. P. Noell, Jr. 

VOGUE CLEANERS 

LET US CLEAN IT - CASH AND CARRY SERVICE 

Ya-De 5 Year Written Guaranteed Moth Proofing 

Travis Pritchett, Owner 

213 W. KLEBERG Phone 144 KINGSVILLE, TEXAS 
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PORK CHOPS AND RICE 
Yield: Serves Four. 

4 large Jean pork chops 
1 X o. 2 can to m atoes 
1 g t·een be ll peppe r 

1 cup r ice 
1 ta bles poo n chili powd er 

salt a nd pepper to t a ste 

Prepare rice. Cook and drain and set aside. Brown pork chops (that have 
been salted and peppered and lightly floured) in heavy skillet, with 1 tablespoon 
grease. Then place slice of green pepper on each chop, place whole tomato over each 
chop, then top with cooked rice. Add rest of the can of tomatoes, cover and let sim
mer about 45 minutes. (Cook on top of stove) . Sprinkle chili powder over each chop 
and dip juice over each heap, so that the chili powder dissolves and cooks through. 

Cook 15 minutes longer, or until liquid has cooked down. 

Yield: Eight Servings. 
S g re Pn pepp~rs 

2 ta h~espoon~ e h o))ped onion 
1 t a hlespoon melted butte r 
2 e ups t om a t OE'S 
1 tahlespoon " uga r 

*** STUFFED PEPPERS 

'h t ea s poon salt 
2 cups corn 

Mrs. J. H . Frick 

l'h cups cook ed m a ca roni (3-o unee 
uncooked ) 

th p ound sausag·e 

Remove stem end and seeds from peppers. Boil 5 minutes in salted water. 
Drain. Cook onion in melted butter until tender, add tomatoes and cook until thick. 
Mix corn and macaroni. Fill peppers and add tomato sauce. Place a flat sausage cake 
the size of the top of the peppers on each. Bake in oven 350° for 45 minutes. 

l\'Irs. W. W. Malcolm 

*** RICE AND VEGETABLE CASSEROLE 
Yield: Ten to Twelve Servings. 

3 tablespoon s sh ortening 
1 pound round stea k , ground 
1 la rge onio n , sliced 
~ c ups toma to juice 

11)2 cups cele ry , chopped 
1 c up r ice 

1 N o.2 can t om a t oes 
1 No. 2 ca n p ea s 

'h CUJ> cats up 
1 t eas poon s a lt 

pe p per 
1 cup era clu .·r c r u 1nhs 

Melt shortening and brown meat and onion. Add tomato juice, celery, and un
cooked rice. Cook until rice is plump and tender. Put into a large casserole, add 
tomatoes and peas, and seasoning. Sprinkle top with cracker crumbs and catsup. Bake 
in a moderate over (350° F.) 20 to 25 minutes. 

Mrs. Louis Caskey 

THE NAME WELL KNOWN TO SOUTH TEXAS IS 

HUDDLESTON OLDSMOBILE 
-for-

Complete Service, Mechanical Work, Body and 
Fender Work, Painting 

326 E. KLEBERG PHONE 1200 KINGSVILLE, TEXAS 
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ROYAL PORK CHOPS 
Yield: Serves Six. 

6 large pork chops 
1 medium onion 
2 lemons 

'h cup brown sugar 
'h cup ketchup 

pinch salt 

Arrange chops, sli:::ed onion, and sliced lemon in baking dish. Mix brown 
sugar, ketchup, and salt and pour over the chops. Bake in 350• oven for 2% hours. 

Mrs. D. M. McCullar 
*** 

GOOD PORK SAUSAGE 
4 pounds fresh pork (;3 pounds lean, 

1 pound fat) 
scant teaspoons salt 

Have meat ground medium. 

4 full teaspoons black p~pper 

4 full teaspoons red pepper 
4 tablespoons ground sage 

Mix seasonings with meat by hand. 

Mary Lewis Kleberg 

* * * 
HAM LOAF 

Yield: Serves Six to Eight. 
%, pound ground pork 
%, pound ground smoked cured ham 
'l'. pound ground Yeal hamburger 
1 egg 

'h cup cracker crumbs 
'h cup milk 

salt and pepper to taste 
'h cup brown sugar 
'h teaspoon dry mustard 
'!. cup vinegar 
% cup pineapple juice 

Combine meats with beaten egg, cracker crumbs, milk and salt and pepper. 
Mold into loaf and put in baking pan. Make a sauce of the brown sugar, mustard, 
vinegar, and pineapple juice. Bring the sauce to a boil and pour over the ham loaf. 
Bake for 1% hours at 300•. 

Ruth Florence 
*** 

MACARONI AND MEAT 
Yield: Serves Twelve. 

1 small package cut macaroni 
dash of salt 
dash of pepper 

11,6 pounds ground Yeal 

1 medium onion 
1 cup green pepper 
1 cup celery 
2 tablespoons flour 

Boil macaroni in salted water until tender, about 10 minutes. Drain and rinse 
with hot water. Heat 2 tablespoons shortening in skillet and add ground veal. When 
brown add two tablespoons flour, mix well, then add enough water to make a gravy. 
Add chopped peppers, onions, and celery, and let simmer 15 minutes. Keep enough 
water on mixture to keep from burning. Now add the macaroni and let simmer 10 
minutes. This dish may be improved by adding your favorite tomato sauce. 

Mrs. A. C. Witte 
*** 

GREEN PEPPER MEAT LOAF 
Yield: Serves Eight. 

2/3 cup bread crumbs, dry 
2/3 cup milk 

2 eggs slight!~· beaten 
1%, teaspoons salt 

'Is teaspoon p epper 

'h cup ketchup 
:y~, teaspoon 'Vorcester~hire sauv1:' 
2 tablespoons chopped onion 

l /3 cup chopped green pepper 
1 'l'. pounds ground beef 

Combine bread crumbs and milk, add eggs, salt, pepper, ketchup, worcester
shire, onion, and green pepper. Mix well. Add beef and mix thoroughly. Place in 
greased loaf pan and bake one hour in a moderate oven (350.). Cool and chill 
thoroughly for slicing. 

Mrs. Robert P. Barber 
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POULTRY DISHES 

SCALLOPED CHICKEN AND SPAGHETTI 
Yield: Serves Six. 

1/3 cup chicken fat or butter 
1;( cup chopped onion 
1 clove garlic, finely chopped 
1 cup mushrooms, sliced (about 

',i pound) 
'!. cup flour 
2 cups chicken stock 

salt and pepper 
2 or 3 cups diced, cooked ~ ~ hkken 

1 cup stewed or canned tomatoes 
'!. pound grated cheese 
8- or 9-ounce package spaghetti. l.oOil t-d 

'h cup buttered crumbs 

Heat fat, add onion, garlic and mushrooms, cook about 10 minutes or until soft 
and lightly browned. Add flour and stir until blended, slowly add stock and stir over 
low heat until thick and smooth, season to taste. Add chicken, tomatoes, and cheese. 
Arrange chicken mixture and spaghetti in layers in a greased casserole, top with 
buttered crumbs and a dash of paprika. Bake in moderate oven 375• about 25 min
utes or until browned. 

Mrs. C. R. McNair 

*** 
CHICKEN SPAGHETTI 

Yield: Serves Eight Generously. 
3 or 4 pound chicken 
2 quarts chicken broth 

1 'h teaspoons salt 
1 pound spaghetti 
2 tablespoons cooking fat or oil 
2 tablespoons chili powder 

1 n1ediun1 size onion, choppe d 
1 clove garlic, chopped 
2 cups diced celery 
1 cup tomatoes (canned) 

'h pound cheese 

Simmer chicken until tender. Remove meat from bones and set aside. Strain 
broth. Boil spaghetti in broth to which salt has been added. Cook until tender. Heat 
fat in frying pan and add chili powder, onion, garlic, celery and tomatoes. Cook 
until tender. Mix spaghetti, chicken and vegetables and place in casserole. Cover 
with diced cheese and bake in 350 degree oven until brown on top. Be sure there 
is plenty of broth on chicken. If less than two quarts, add water, otherwise the dish 
will be dry. 

Mrs. L. W. Chidester 

*** 
Use 2 tablespoons of hot leftover cooked cereal and 1 tablespoon of milk to 

each egg in making an omelet. 

SALES and SERVICE 

DODGE & PLYMOUTH CARS 

DODGE TRUCKS 

* 
NELSON MOTOR CO. 

Phone 135 Bishop 
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PRESSED CHICKEN 
Cut chicken as for frying. Put in kettle and cover with cold water. Simmer 

slowly until meat comes from bones. When half done, add seasoning, salt, pepper, 
small tablespoon celery seed, 1 small onion, 4 whole cloves and bay leaves in small 
cloth. When chicken is cold, cut in small pieces. Mix with 6 hard boiled eggs, 
chopped, and chicken stock to which has been added 1 teaspoon gelatine, which must 
be dissolved in Yz cup of cold water. There should be just enough stock used to make 
the mixture press well, with a little to pour over the top. Put in flat dish and let 
harden. Cut in squares and serve with mayonnaise. 

Mrs. George Hoffman 
*** 

FRIED CHICKEN 
One 2- 01: 3-pound chicken (dress 

chicken carefully, keeping pieces as 
large as possible, then di1> in 
the following:) 

l'h cups buttermilk 

1 teaspoon baking soda 
1'h cups sweet cream 

2 tablespoons sugar 
4 eggs (beaten) 

'!.. teaspoon salt 

Add baking soda to buttermilk and stir thoroughly. Add other ingredients and 
stir well. Flour chicken, then dip in mixture, flour again and dip in mixture again. 
Fry in deep hot fat. 

Mrs. W. E. Sells 
*** 

CHICKEN GUMBO 
Yield: Serves Six to Eight. 

One 3- or 4-pound hen 
1 No.2 can tomatoes 
1 No. 2 can green butter beans 

'h pound fresh okra 
1 medium onion 

2 tablespoons powdered fil e 
2 tablespoons powdered thyme 

salt to ta ste 
1 teaspoon black pepper 
2 cups rice 

Prepare and cut chicken. Cover with cold water and cook until almost tender 
(have 1lfz quarts liquid when cooked). Add tomatoes, butter beans, sliced okra, salt 
and spices and cook slowly until done. Fry onion in 2 tablespoons fat, when tender 
(not too brown), add 2 tablespoons flour and brown. Add,% cup water, mix well; add 
to chicken mixture and simmer slowly 5 minutes. Wash rice 3 times, and cook until 
done, with 1 teaspoon salt. Serve hot Gumbo over hot rice in individual servings, 
with salted crackers. 

For vegetable gumbo, use 2 pounds boneless stew meat, instead of chicken. 

Mrs. Earl Lathem 
*** 

CHICKEN GUMBO 
1 m edium size fat hen (cut up) 
1 cup fat 

'h cup flour 
1 onion 

l'h quart water 

salt and pepper to taste 
2 tablespoons chopped green onions 
2 tablespoons chopped parsley 
1 teaspoon gumbo file 

Render 1 cup fat from chicken, add flour. Add onion and chicken pieces. Pour 
in the water and salt and pepper. Cook slowly until chicken is tender. Then add 
finely chopped green onions and parsley. Cook about 5 minutes, turn heat off, add file 
and serve with rice. 

Mrs. Edward A. Golden, Jr. 
*** 

Roll grated cheese into leftover piecrust; cut in narrow strips, brush with a 
little milk, dust with paprika and bake in a 4oo• oven. 
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CHICKEN CASSEROLE 
1 hen 6 eggs hardboiled 
2 cans green asparagus spears 

Boil or pressure cook chicken in 2 cups of water until tender. Chip chicken 
into If.!-inch pieces. Make a thick sauce with broth, flour, 1 tablespoon savor salt and 
black pepper. Put chicken, asparagus, egg and sauce alternately in casserole. The 
last layer can be egg or grated cheese. Let set in refrigerator at least 2 to 3 hours; 
over night is fine. When ready for use, place in 400" oven for 30 minutes. 

Mrs. J. C. Arvin 

*** 
CHICKEN ALMOND CASSEROLE 

5 or 6 pound hen 
2 tablespoons olive oil 
1 clove garlic 

3 tablespoons olive oil 
2'h tablespoons flour 

1 cup chicken broth 
1 cup concentrated mushroom soup 

Part I 

Part II 

1 minced onion 
1 cup blanched a lmonds 

1 can corn, or 1 can peas, or 2 cups 
cooked rice 

2 cups cracker crumbs, potato chips, 
or corn flakes 

2 tablespoons melted butter 

Boil chicken until tender. Remove meat from bones and cut in small pieces. 
Saute garlic, onions, and almonds in olive oil. Place in another pan, olive oil, flour, 
chicken broth and mushroom soup of Part II. Season to taste. Add diced chicken to 
onion, almond mixture. Put layer of chicken mixture, then layer of vegetables in 
casserole, cover with mushroom sauce. Repeat. Cover with topping of cracker 
crumbs, potato chips, or corn flakes, buttered. Bake at 425" for 25 minutes. 

Mrs. Wm. Ewert 

* * * 
To prepare a tasty dish for baby, grind left over meats and vegetables together 

with a little fresh celery. Add a well beaten egg and place the mixture in a casserole. 
Heat thoroughly in the oven before serving. 

M. A. Schweers 
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SEAFOODS 
CRISP CRUST BAKED FISH 

Yield: 3 pounds plus gives 4 ample servings. 
1'h to 31h pounds fish fillet salt, sage, ground fennel seed, and onion 

powder) Prepared fish seasonin~t herbs (this blend 
contains: marjoram, celery seed, thyme, Bread or cracker crumbs 

Preheat oven to 550• F. Grease baking sheet. Melt a small amount of butter in 
skillet. Season bread or cracker crumbs with fish seasoning herbs. Draw boned 
fillets (both sides) through melted butter; cover both sides of fillets with seasoned 
crumbs; place fillets on greased baking sheet, dot with butter, sprinkle with paprika. 
Bake in 550• F. qven 10 to 15 minutes. Not necessary to turn fish over. Result: a 
crisp, crust fish which is non-greasy. 

Yield: Serves Six. 
8 tablespoons shortening 
4 tablespoons flour 
1 cup diced celery 
1 cup onion (sliced) 
1 cup bell pepper (chopped) 

Mrs. Kenneth Bowen 

* * * FISH COUBILLION 

1 can tornato pas te 
1 can tomato sauce 
3 or 4 cups water 

2'h or 3 pounds fish cut in medium pieces. 
Any fresh fish may be used. 

Use deep covered pot, such as dutch oven. Heat shortening until real hot, add 
flour and stir until medium brown. Add onions, bell pepper and celery and cook un
til tender and onions begin to brown slightly. Stir often. Pour in tomato sauce and 
tomato paste and continue to cook until tomatoes seem to fry. Add water and cover. 
Turn heat down some and let cook about 1h hour. Drop in pieces of fish, cover again 
and let simmer about 30 minutes or until fish is tender. Serve over steamed rice. 

Yield : Serves Six. 
2 to 3 dozen shrilnp 

4 1h tablespoons lemon juice 
%, cup to1nato catsup 
'h teaspoon A-1 sauce 

*** SHRIMP COCKTAIL 

Mrs. R. W. Nicholson 

2 tablespoons finely chopped celery 
horseradish to taste 
salt to taste 

% teaspoon finely chopped pi<:kle 

Cook and peel shrimp. Mix other ingredients and pour over shrimp. Chill 
thoroughly. Serve in cocktail glasses. 

COMPliMENTS 

OF 

RIALTO AND REX 

BARBER SHOPS 

KINGSVILLE, TEXAS 
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BAKED FISH WITH CHEESE 
One 3 pound fish 

4 tablespoons butter 
'h cup minced mushrooms 

teaspoon chopped onion 
1,C. cup shredded green pepper 

1'h cups creack er or bread crumhs 

1 egg, beaten 
1 teas poon salt 

'1. teaspoon paprika 
'h cup g rated ch eese 

Holla ndaise sauce 

Prepare fish for cooking. Melt butter and add mushrooms, onions, green pepper, 
bread crumbs, egg, salt and paprika. Saute for 2 minutes. Fill the fish with this 
mixture and sew sides together with a course needle and thread. Roll the fish in Vz 
cup grated cheese (or) spread it with snappy cheese. 

Bake it in a pan lined with heavy wax paper or aluminum foil in a moderate 
oven 350• allowing 15 minutes to the pound. Baste it with a little stock or hot water 
and butter (2 parts water, 1 part butter) . Serve fish with Hollandaise Sauce. 

Mrs. W. E. Schultz 

*** 
BAKED SOLE THERMIDOR 

Yield: Serves Four to Six People. 
1 'h pounds fill e t of sole or othe r mild 

flavored fish 
:Y. teaspoon salt 
% tea spoon pepper 
1h cup milk 

2 tablespoons butt~r 
2 tablespoons fl our 
1 cup milk 
1 teas poon sherry fl a YOring 

'4 cup g rated American c heese 

Place fish in greased baking dish, add salt and pepper; add Vz cup milk. Bake 
in moderate oven (350•) 30 minutes. Melt butter; add flour and blend. Gradually 
add milk and cook over low heat until smooth and thick. Add sherry flavoring and 
cheese. Pour over fish ; broil till golden brown. 

Mrs. Howard Cook 

*** 
SHRIMP OKRA GUMBO 

Yield: Serves Four. 
1 pound okra 
2 large onions 
1 pound shrimp 

1 6-ounce tomato pas t e 
2 cups water 

garlic, salt and peppe r to suit taste 

Cut up okra and onions. Fry until well done. Add shrimp, tomato paste, water 
and cook 30 minutes on low fire. Season to suit taste. 

CADDEll & WITTE 

FlOOR COMPANY 

Dealers and Contractors in 

FLOOR COVERINGS, VARNISHES, 

FLOOR SANDING AND 

FINISHING 

Phone 1399 

109 N. Armstrong Kingsville 
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CHICKEN SHRIMP GUMBO 
3 tables)>Oons flour 
3 tablespoons drippings 

'A pound shrimp 
1 hen 

2 cloves garlic 
1 onion 

parsley to taste 
1 tablespoon file 

Brown flour in drippings until very dark brown, being careful not to scorch. 
Add onions, if you have them use the tops of green onions, garlic and parsley. Have 
chicken fried, add chicken and raw shrimp, let steam for about 30 minutes, now add 2 
quarts boiling water and continue cooking until chicken is tender. If the gumbo gets 
too thick add more water. It should be the consistency of thin gravy. Cook rice until 
very dry-to serve with gumbo. When ready to serve pour in large bowl and add 1 
tablespoon of file. Never cook file in the gumbo. 

Mrs. A. F. Judd 

*** 
FRIED FRESH SHRIMP 

l pound shrimp 
2 tablespoons vinegar 
1 cup flour 

salt 
pepper 

1 egg 

Peel and clean shrimp, removing black vein down back. Put in pot, cover with 
water to which vinegar has been added and cook 25 or 30 minutes. Drain and cool. 

Beat egg. Season shrimp with salt and pepper to taste. Dip into egg and then 
into flour. Fry in deep hot shortening until brown. 

Mrs. Joe Dougherty 

* * * 
SHRIMP CREOLE 

Yield: Serves Four Generously. 
2 tablespoons fat 
2 onions 
4 stalks celery (chopped) 
1 tablespoon flour 
1 teaspoon salt 
2 cups canned tomatoes 

1 tablespoon \'lnega r 
1 teaspoon sugar 
2 tablespoons chili )lowde r 
1 cup water 

1'h cups (2 pounds) cookt'd shrimp 
1 cup rice 

Cook onions and celery in fat. Add flour and seasonings and slowly add water. 
Cook 15 minutes. Add tomatoes, vinegar, sugar, and shrimp. Continue cooking 10 
minutes. Cook 1 cup rice until tender. Drain and serve with shrimp mixture. 

Mrs. R. J. Sims 

* * * 
CASSEROLE OF DEVILED EGGS AND SHRIMP 

Yield: Serves Six to Eight. 
6 h a rd-cooked eggs 
2 tablespoons n1ayonnaise 

'4 t easpoon dry mustard 
'!. teaspoon salt 

dash of pepper 
1'h cups cooked or canned s hrimp 

:; tn blespoons butter 

4 tabl-espoons flour 
'h teaspoon salt 
3 cups milk 
1 cup grated A.1nerica n e heese 
1 cup soft bread crumhs 
2 tablespoons melted butter 

Devil eggs with mayonnaise, mustard, salt and pepper. Place in greased cas
serole with shrimp from which membranes have been removed. Melt butter, add 
flour and salt and mix well. Add milk gradually, stirring until thorouhgly blended. 
Cook, stirring constantly until slightly thickened. Add grated cheese and cook until 
melted. Pour sauce over eggs and shrimp. Top with buttered bread crumbs. Bake 
in moderate oven (350' F.) about 35 minutes. 

Mrs. R. C. Tompkins 
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SHRIMP RICE AND CURRY 
Yield: Serves Six. 

1 c up rice 
1 cup diced onion 

'I• cup fa t (for onion) 
6 tablespoons flour 
3 tablespoons curry powder (more 

if desired ) 
1 teaspoon sugar 

1 'h t easpoon salt 
1 t easpoon ginger 
1 t a blespoon le m o n juice 
3 cups m ilk 
2 tablespoons butter or oil 

2'h cups cook ed shrimp 

Brown rice in 2 tablespoons butter; add 4 cups boiling water and 1 teaspoon 
salt. Cover and simmer 20 minutes. 

Cook onion (in another container) until brown in % cup fat, stir in flour, curry, 
ginger, and salt, and blend. Gradually add milk. Cook until smooth and thick, stirring 
constantly. Add chopped shrimp and lemon juice. Simmer. Do not boil. 

Garnishes for Shrimp Curry: Grated or chopped onion, browned coconut, yolk 
of a hard cooked egg, pickles, chutney, celery, nuts, or bell pepper. 

Mrs. John C. Zercher 

*** 
CRAB OR SHRIMP WITH TOMATO CHEESE SAUCE 

1 pound fish 
2 t a blespoons chopped green pepper 
1 minced onion 
2 tables poons b utter 
2 tablespoons flour 

1 cup toma t o juice 
1 cup g rated cheeRe 
1 egg (s lightly bea t .-n ) 

:y, cup milk 
seasoning t o tas t e 

Cook pepper and onion in butter 5 minutes ; blend in flour. Add seasoning 
(worcestershire, mustard, salt, etc.), tomato juice, cheese and egg. Cook until blended. 
Add milk and heat. Add fish , which has been previously cooked. 

Yield : Serves Six. 
2 cups fl a ked c rab m eat 

'f• cup diced cu cumb er 
1 cup ch opped cele r y 
3 eggs 

*** 
CRAB MEAT SALAD 

'1. teaspoon salt 
% teaspoon p epper 
1 le m on 

1nayonnaise 

Betsy Mantor 

Hard cook the eggs and quarter them. Combine them with the rest of the in
gredients except the juice of the lemon. Sprinkle the lemon juice and moisten with 
mayonnaise. Chill and serve in tomato cups on crisp lettuce. 

Mrs. P. A. Penley 

MORTGAGE LOANS AUTOMOBILES FINANCED 

THE COLSTON INSURANCE 
AGENCY 

General Insurance 
PHONE 8 KINGSVILLE 
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CRAB MEAT ON ROLLS 
1 can \Vhite crab1neat 

'h cup celery 
'h green pepper 
1 teaspoon onion 
1 tablespoon mayonnaise 

'h pimento 
'!. CUI> grated cheese 

parsley 
finger rolls 

Put celery, pepper, onions, pimento and parsley through food chopper (or cut 
fine) and catch juice. Put crabmeat, mayonnaise, cheese, and above mixture together. 
Cut finger rolls in half, spread, and put under broiler. 

2 dozen medium size oysters 
'h cup oyster water 
4 level tablespoons fat 
2 level tablespoons flour 
1 large onion finely chopped 

Audrey Barber Morgan 

* * * 
OYSTER PIE 

1 tablespoon finely chOI'Ped gre.-n 
onion tops 

I 'h cups water 
1 g.inch uncooked pie shell 
1 teaspoon salt 

1,~ teaspoon pepper 

Put fat in pan (which has a cover that fits tight). Drop into fat the flour and 
stir over medium heat until flour is dark brown. Drop in finely chopped onion and 
bell pepper, lower fire and place cover on pot. Let simmer 10 minutes, stirring occa
sionally. Add water and oyster water; raise fire to medium heat and cook 10 minutes; 
add oysters and cook 3 minutes longer. Add finely chopped parsley and green onion 
tops; pour into uncooked pie shell, cover with dough over top and cook ten minutes in 
a 500" oven or until crust is well brown. Serve while hot. 

Mrs. B. R. Martin 

*** 
SCALLOPED OYSTERS 

Yield: Serves Four. 
2 dozen oysters 
2 cups toast crumbs 

'11 cup melted butter or margarine 
'h teaspoon salt 

dash of pepper 

','t, cup oyster liquid 
2 tablespoons cream or top milk 
1 teaspoon Worcestershire sauce 

dash cayenne pepper 
2 tablespoons sherry (if desired) 

Heat oven to 425 degrees (hot) . Drain oysters, saving lf4 cup of liquid. Combine 
toast crumbs and butter. Use % of them to cover bottom of 2-quart casserole. Cover 
with half the oysters on top. Mix salt and rest of ingredients. Pour half of mixture 
over oysters. Cover this with 1/3 more crumbs. Place remaining oysters on top. Pour 
on balance of sauce; add crumbs. Bake at 425 degrees 30 minutes. 

Mrs. John D. Finnegan, Jr. 

*** 
MOLDED TUNA FISH SALAD 

Yield: Serves Six to Eight. 
1 envelope unflavored gelatine 

'/1 cup cold water 
1 can cream of chicken soup 
1 can solid pack tuna fish 

'It teaspoon scraped onion 

dash of black pepptr 
2 tablespoons lemon juice 

1% cups diced celery or cucuml.er 
1,1. cup n1ayonnaise 

Dissolve gelatine in 1/4 cup cold water. Bring chicken soup to boiling point, add 
drained tuna fish, onion, pepper, and lemon JUICe. Stir in gelatine and blend well. 
Cool slightly and add celery and mayonnaise. Pour into mold and chill until firm. 

Mrs. Harold Nuckols 
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PARTY CROQUETTES 
Yield: Six to Eight Servings. 

lh pound fish, chicken, n1eat, tnacaroni, 
or egg precooked 

5 tablespoons butter 
1 pint milk 
8 tablespoons flour 

'h teaspoon scraped onion 
few grains cayenne 

~;, teaspoon white pepper 

'h teaspoon salt 
1 teaspoon minced parsley 

V. teaspoon each of paprika and 
celery salt 

1 teaspoon finely cu t green or red p epper 
1 egg 
3 tablespoons cold water 

cracker crumbs rolled fine 

Prepare croquettes the day before needed, store in refrigerator, and reheat 
in oven. 

To prepare binding sauce: Pour milk in double boiler. Add seasoning. Suit 
seasoning to type croquette. Melt butter in small sauce pan. Add flour. Pour over 
this lh the hot milk, blend well, add to milk in double boiler, stirring rapidly. Beat 
with egg beater if at all lumpy. Cook until thick and smooth. Add main ingredient. 
Spread smoothly in an 1 V4 inch layer in plate or platter. Cool and chill. 

Then take 1 teaspoon mix, roll in cracker crumbs, dip in egg mixed with water, 
then roll again in cracker crumbs. When all are ready, start frying, five in a basket. 
A minute or two in deep hot fat suffices. Croquettes burst if fried too long. Drain 
on absorbent paper. 

Mrs. Arthur C. Green 

*** TUNA PIE WITH CHEESE SWIRLS 
Yield: Serves Two. 

Pie Ingredients : 
1 cup diced potatoes 

1ft cup celery or carrots 
l tablespoon chopped onion 

>.!. cup canned peas 
1 7 -ounce can flaked tuna 

'h teaspoon salt 
dash pepper 

Swirl Ingredie nts: 
'h cup flour 
% teaspoon salt 
1 tablespoon baking powder 
1 tablespoon shortening 

1/6 cup milk 
~.~ cup grated A1nerican cheese 

Cook the vegetables in about 1 cup water until tender. Drain and combine 
with the tuna. Thicken the vegetable liquor with about 3f4 tablespoon flour, add the 
salt and pepper and pour over the tuna and vegetables in a greased casserole. Make 
the swirls by combining the flour, salt, baking powder, and cutting in the shortening. 
Add the milk and mix until flour is moistened. Knead and roll out about % inch 
thick. Sprinkle with the grated cheese and roll as a jelly roll. Cut into % inch slices 
and arrange on the top of the casserole ingredients. Bake at 400. for twenty minutes. 

For Your Needs In Office 

Supplies, Typewriters and 
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Mrs. Clinton 0. Wurzbach 
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Yield: Serves Eight. 
2 tablespoons butter 
3 tablespoons flour 
1 cup milk 

1h teaspoon salt 
1 dash pepper 

TUNA BAKE 

1,~ teaspoon paprika 
2 well-beaten egg yolks 

'!!. cup grated American cheese 
2 6¥..-ounce cans tuna (flaked> 
2 stiff-beaten egg whites 

Melt butter; add flour and blend. Gradually add milk; cook over low heat 
until smooth and thick, stirring constantly. Add seasonings. Add small amount of 
hot sauce to egg yolks and stir into remaining sauce. Stir in cheese and tuna. Fold 
in beaten egg whites. Bake in greased 11/2 qt. casserole in moderate (325°) oven 1 
hour. Serve at once. 

Mrs. Howard Cook 

*** 
PIMENTO CHEESE RING WITH CREAMED TUNA FISH 

Yield: Serves Six. 
l'h cups flour 
1'h teaspoons baking powder 

'h teaspoon salt 
'h cup shortening 

2 tablespoons flour 
2 tablespoons butter 

'A pound grated cheese 
'A cup grated pimento 
1 7 -ounce can tuna 

White Sauce 
1 CU)l milk 

Make dough out of flour, baking powder, salt, and shortening. Roll about %" 
thick, and spread with cheese pimento mixture, roll like jelly roll, cut crosswise in 
lh" thick rolls. 

Put white sauce in baking dish, place rolls in sauce, leaving a little space in 
between for rolls to raise. Bake in 375° oven 30 minutes. 

Mrs. J. H. Weisman 

*** 
To remove rust stains from your clothing, purchase a few ounces of Oxalic 

Acid from your druggist. This is a crystal and may be rubbed directly onto a spot 
which has been well dampened. If necessary, immerse the entire article in water 
and rub with generous quantities of the crystals. CAUTION: Oxalic Acid is poison
ous if taken internally though it will not harm your hands. Test a bit on colored 
fabrics for fastness of the dyes before using. 

GREGG'S FOOD MARKET 

WE DEliVER 

Phone 74 230 East King 

Kingsville, Texas 
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PIMENTO SALMON DELIGHT 
1 No. 2 can salmon 

lh cup onion 
'h cup green pepper 
1,4 cup shortening 
'h teaspoon salt 

4 tablespoons flour 
2 cups milk 
1 baking powder biscuit recipe 

1,4 pound pimento cheese 

Saute onions and green pepper in the shortening until tender. Add flour and 
cook 2 minutes. Add milk and salt and cook until thickened. Add flaked salmon and 
pour into pyrex baking dish. 

Roll biscuit dough thin. Cover with pimento cheese which has been cut into 
small pieces. Roll the dough as you would for cinnamon rolls and cut into pieces 1 
inch wide. Place on top of salmon mixture and bake in hot (400°) oven until biscuits 
brown. 

Marguerite Algermissen 

*** 
FISH CASSEROLE 

pounds poached• fish (fillets of any 
good white fish) 

potatoes sliced very thin 
2 onions sliced very thin 

'h lemon sliced very thin 

1 pint sour crean1 or 2 pal'lutges 
of cream cheese 

2 small cucumbers sliC'E'd thin 
1 cup milk 

salt, pepper 

Grease casserole. Alternate potatoes, onions, fish, cucumbers, lemon, salt, pep
per and paprika. Dot cream throughout mixture. Pour milk over all. Top with 
cracker crumbs. Cook 2 hours at 350° with cookie sheet over it to prevent burning. 

':'To poach fish put in water and bring to boil. 

Mary Lewis Kleberg 

*** 
HAM SHRIMP GUMBO 

Yield: Serves Six to Eight. 
2 slices raw ham (cubed) 
1 pound okra (cut and floured) 
1 pound cooked shrimp 

cloves garlic 

1 1nediun1 sized onion 
1 No. 2 ean tomatoes 
1 tablespoon gumho file powder 

salt and pepper to taste 

Fry ham, okra, onion, and garlic in bacon grease until brown. Add ~easoning, 
tomatoes and shrimp and let cook slowly for about 20 minutes. Serve over cooked 
rice. 

Mrs. Paul Pearson 

YOUR FRIGIDAIRE DEALER 

APPLIANCES, GIFTS, RADIOS, PAINTS, HARDWARE, INSECTICIDES, 
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SECTION III 

VEGETABLE, EGG AND CHEESE DISHES 

FRIED OKRA 
Wash okra and cut off tops. Slice and roll in salted cornmeal. Fry in medium 

amount of fat until browned to taste. 

Bill Florence 
*** 

CAULIFLOWER AND CELERY CASSEROLE 
1 medium sized head cauliflower 
2 cups celery, cut in l-inch lengths 

'h cup boiling water 
1 'h teaspoon salt 

4 tablespoons butter 
4 tablespoons flour 

* teaspoon salt 
dash pepper 

2 cups vegetable liquid and milk 
2 tablespoons pimento, chopped 
~ cup grated Ameriea n cheese 

Separate and cook cauliflower and celery in salted boiling water, in tightly 
covered sauce pan until just tender ( 10 to 15 minutes). Drain and retain liquid. Place 
vegetables in casserole. Melt butter in sauce pan, add flour, salt and pepper, blend 
well. Add combined vegetable liquid and milk gradually, stirring and cooking until 
thickened. Add pimento and pour over vegetables. Sprinkle cheese over top and 
bake in moderate over (375') 25 minutes. If not lightly browned, place under broiler 
for a few minutes until cheese is lightly browned. 

Mrs. Anthony DeRouen 
*** 

LIMA BEANS DE LUXE 
Yield: Serves Six. 

'h pound package American cheese 
'h cup minced pimento 
2 tablespoons catsup 
2 cups drained canned lima beans 
1 tablespoon butter 

1 tablespoon flour 
lh teaspoon salt 
1 cup milk 

lh cup buttered bread crumbs 

Shred chilled American or rich processed cheese. Add shredded cheese, pi
mento and catsup to lima beans in greased baking dish. Melt butter, add flour and 
salt and blend thoroughly. Add milk and cook, stirring constantly until mixture 
thickens. Pour over beans, sprinkle buttered crumbs over top. Bake in moderate 
oven (350') about 30 minutes. 

ii tn ediunl onions 
1 tablespoon flour 
4 tablespoons butter 

Marguerite Algermissen 
*** 

BAKED ONIONS 
%. cut> crean1 

1 'h tablespoons sug·ar 

Parboil medium onions 10 minutes. Make sauce with flour, butter, cream and 
sugar. Pour sauce over onions in baking dish. Bake 45 minutes in moderate oven. 
Cover at first then finish uncovered. 

Betsy Mantor 
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GREENS WITH SOUR CREAM DRESSING 
Yield: Serves Four. 

1 head lettuce 
'h pound young spinach or greens 
1 teaspoon salt 

'Is teaspoon pepper 

2 teaspoons vinegar 
2 hard-cooked eggs, chOPI>ed 
1 cup sour cream 

Wash greens thoroughly. Drain and shake dry in clean cloth. Break greens in 
small pieces with fingers. Add seasonings and eggs to sour cream. Fold greens 
into dressing just before serving. 

Mrs. I. G. Crownover 
*** 

BROCCOLI CASSEROLE 
Yield: Serves Twelve. 

3 bunches broccoli 
3 cups medium white sauce 

'h teaspoon powdered mustard 
'h teaspoon pepper 

1 package powdered cheddar cheese 
1 cup buttered cracker crumbs 

'h teaspoon salt 

Trim broccoli (about 4 pounds after trimming) and cook in salted water. Mix 
powdered cheddar cheese in white sauce. Pour one half in casserole and then put 
in broccoli which has been cut in serving pieces. Season and cover with the remain
ing cheese sauce. Top with the crumbs. Heat thoroughly in oven before serving. 

Yield: Serves Six. 
1 can No. 2 green peas 
2 medium potatoes 

Mrs. Clay Leach 
*** 

QUICKIE DISH 

4 slices bacon 
1 medium onion 

Drain green peas, saving juice. Slice potatoes and onions very thin. Arrange 
layers of peas, onions, and potatoes in a casserole. Season to taste as you go. Pour 
the juice over the top and cover with the bacon. Bake in a moderate oven about 30-40 
minutes. 

1 egg plant 
2 eggs 

Mrs. Dale Walker 
*** 

FRIED EGGPLANT 
2 cups corn flakes 

Peel and slice egg plant thinly, put in a pan of salted cold water, cover and let 
stand 2 hours or longer. Drain, dip in beaten egg and then into corn flakes (which 
have been rolled very fine). Fry slowly in frying pan, in as little grease as possible, 
until golden brown. Turn each slice only once (do not crowd your pan). 

1 eggplant, diced 
1 large onion, diced 
1 green pepper, diced 
1 cup cut celery 
2 tablespoons butter 

Mrs. Earl Lathem 
*** 

.EGGPLANT 
1 teaspoon salt 

'h teaspoon pepper 
1 cup cooked rice 
1 egg 
1 cup bread crumbs, buttered 

Combine eggplant, onion, pepper, celery, salt, and pepper in saucepan. Add 
butter and enough water to cover. Cook until done. Add rice and egg. Place in cas
serole, cover with buttered bread crumbs. Bake in 350• oven until brown. 

Mrs. J. F. Russek 
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GLORIFIED GREEN BEANS 
Yield : Serves Six to Eight. 

1 No. 2 can gree n beans or 
1 pound fresh green beans 
1 10-ounce can eondensed mushroom 

soup 

1 teaspoon salt 
1/. teaspoon pepper 
'h cup grated cheese 

Mix together the green beans, condensed mushroom soup, salt, and pepper. Pour 
into baking dish and sprinkle with grated cheese. Bake in moderate oven (375") for 
20 minutes or until cheese begins to brown. 

Mrs. Tommy L. Evans 

*** 
PEAS AND MUSHROOMS 

2 cups peas (fr<;sh or canned) 
1 pound mushrooms 
4 tablespoons butter 
2 tablespoons flour 

l/3 cup cream 

1/3 cup liquor from peas 
salt 
paprika 
chopped pa rsley 

Drain peas, reserving % cup of the liquor. Then, prepare for cooking, 1 pound 
mushrooms and saute them in the butter (skillet may be rubbed with garlic). Remove 
mushrooms from skillet and add flour to the juice. Stir and cook until it bubbles. Stir 
in remaining ingredients, and when the sauce is smooth and boiling, add the peas and 
mushrooms. Simmer them covered for a few minutes. Serve sprinkled with chopped 
parsley. 

Mrs. W. E. Schultz 

*** 
SWEET POTATO BALLS 

1 can sweet p otatoes 
1/ 3 cup sugar 

2 tablespoons butter 
2 eggs 

marshmallows 
'h cup chopped pecans 

corn flakes 

Cream butter, sugar and add eggs and chopped pecans. Add this mixture to 
sweet potatoes that have been mashed. Form sweet potato mixture into balls around 
marshmallows. One marshmallow to each ball. Roll in corn flake crumbs and brown 
in deep fat. 

CORNELIUS SERVICE 
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* 
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* 
Sixth and Doddridge Phone 808 

Kingsville, Texas 
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SWEET POTATO IN APPLE SHELLS 
Yield: Serves Six. 

3 large red baking a1>ples 
¥.! cup brown sugar 
3 cups (about) cooked and mashed 

s weet potatoes 

:] tablespoons butter 
3 tablespoons cream 

Cut apples in half crosswise. Remove core and seeds; sprinkle cavity with half 
of the brown sugar. Place in a shallow pan containing a little water and bake in 
a hot oven (400° F.) or steam over boiling water 10 to 20 minutes or until almost 
tender. Scoop out pulp, leaving shell about Yz inch thick; reserve pulp. 

To hot mashed sweet potatoes add apple pulp, butter, and cream; season to 
taste. Beat until fluffy. Pile sweet potato mixture lightly into apple shells or force 
through a decorating tube. Place in shallow pan, sprinkle with remaining brown sugar, 
pour a little melted butter over tops. Heat under broiler or in a hot oven ( 400° F. 
until lightly browned. 

Mrs. C. R. McNair 
*** 

SPAGHETTI LOAF 
Yield: Serves Six to Eight. 

2 cups broken spaghetti 
1 clove garlic 

% pound sharp American cheese 
1 2/3 cups milk 

2 eggs beaten 
% teaspoon salt 
% cup minced parsley 
1 tablespoon grated onion 

Boil spaghetti with garlic in salted water until tender. Remove garlic, drain 
spaghetti and rinse. Melt cheese in milk over boiling water. Add to eggs. Add salt, 
parsley, onion and spaghetti. Mix thoroughly. Pour into buttered loaf pan. Bake 
in moderate oven (350°) 1 hour. 

Mrs. Otis West 
*** 

WILD RICE 
Boil 1 cup wild rice, well washed in 4 cups salted water. When tender, drain 

and rinse with cold water. Place in colander over boiling water, add three strips 
fried bacon minced and six oysters sauted and minced. 

Mr. Richard Kleberg 
*** 

BAKED RICE CASSEROLE 
1'1" cups rice boiled 
'fl pound American cheese, sliced 
1 cup tomatoes 

1 small ja r stuffed oil , . .,s 
1 tablespoon butter 

Place one layer of rice in casserole. Cut stuffed olives over it. Add layer of 
cheese, and lift out tomatoes whole and place over the cheese. Alternate layers the 
same way. Dot with butter and bake in oven 325° for 30 minutes. 

4 slices hacon 
3 tablespoons chopped onions 
2 cups diced cooked potatoes 
4 tablespoons chopped pimento 

*** 
SQUAW CORN 

:y, teaspoon salt 
'/, teaspoon l>epper 
1 tall can of corn 
1 cup milk 

Mrs. E. L. Baab 

Fry bacon cut in one inch squares until crisp. Add onions, potatoes, pimento, 
seasoning and corn. Mix well and stir in milk. Cover and simmer 10 minutes. 

Mrs. S. Thomas Ross 
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OEUFS A LA CIGALE 
Yield: Individual Serving. 

Boil eggs for 5 minutes. Shell and cool. Place peeled tomatoes slightly hollowed 
out and salted on lettuce. Place egg in hollow, cover egg with mayonnaise. 

Yield: Six Servings. 
11.1 c up g rated chees e 

2 ta blespoons butter 
~ ta blespoons flo ur 

:y.~, cup n1ilk 

*** 
CHEESE SOUFFLE 

3 eggs 
% teaspoon sal t 

das h cayenne 

Mrs. Bob Wells 

Make a white sauce of butter, flour, and milk. When thick add cheese and well 
beaten egg yolks. Cool. Fold in stiffly-beaten egg whites. Turn into buttered 
baking dish and bake 20 to 25 minutes in a slow oven. Serve at once. 

Yield : Serves Eight. 
1 la rge eggplant 
1 egg 

'h cup cracker crumbs 
'h cup toma to catsup 

*** 
EGGPLANT CASSEROLE 

Mrs. W. A. Francis 

% cup rich milli 
gra ted cheese fo•· top 
salt and pepper t o tas te 

Peel and dice eggplant into cooking vessel, salt and pepper. Cook on top of 
stove until tender. Drain and remove into pyrex dish, butter well. Stir egg, milk 
and catsup together and pour into eggplant, mixing well. Sprinkle the top with 
cracker crumbs. Over this, grate a generous amount of American cheese. Bake in 
hot oven (400•) about 10 minutes. 

Yield: Serves 4. 
1 pound asparagus 
1 cup white sauce 

*** 
ASPARAGUS AU GRATIN 

Mrs. Ed O'Brien 

'h cup soft brea d crumhs 
1 cup grated A 1nerican (' he e~t:· 

2 t a blespoons melted butte r 

Cook asparagus until tender. Place in serving dish; add white sauce. Brown 
butter and bread crumbs slightly and spread over asparagus; sprinkle with cheese, 

Mrs. Leon Fain 

DR. H. W. WICKERSHAM 
CHIROPRACTOR 

Complete Chiropractic Health Service 
PHONES: OFFICE 2011-RESIDENCE 2017 
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ASPARAGUS CASSEROLE 
1 large c.:an \\·hite aspa ragus 
1 can 1nushroozns 
3 hard boiled eggs 

1 CUI> white sauce 
grated cheese 

Drain the asparagus, saute the mushroom pieces in butter, and slice the eggs. 
Arrange these ingredients in layers in a buttered casserole and cover with the white 
sauce. Sprinkle with grated cheese and bake in a moderate oven until the cheese is 
melted and the contents thoroughly heated. 

Mrs. Ben Oris Sims 
*** 

CHEESE BEAN CASSEROLE 
Yield: Serves Six. 

2 cups grated cheese 
2 cups cooked lima beans 

'1. cup chopped green peppe rs 
V. cup chopped onion 

l'h cups canned tomatoes 
'h t easpoon salt 

% teaspoon pepper 
2 tablespoons flour 

14 cup water 
l cup cracker crumbs 
2 tablespoons butter 

Combine 1 cup cheese with beans, green pepper, and onion. Place in 1% qt. 
casserole. Heat tomatoes with seasonings; stir in flour and water (mixed to a paste) 
and cook until thickened. Pour over lima beans mixture. Combine cracker crumbs 
with remaining and spread on top. Top with butter. 

Bake in 350" F. oven for 30 minutes or until browned. 
Pork sausages make a grand accompaniment to this casserole. 

Mrs. F. 0. Thames 
*** 

SCALLOPED CABBAGE WITH CHEESE 
small head cabbage 

2 cups grated cheese 
1 'h cups medium white sauce 
'h t o g~ cup bread crumhs 

Cook the cabbage as directed for boiled cabbage. Into a greased baking-dish, 
put a layer of cabbage, then a layer of cheese, then a layer of white sauce, and con
tinue to add layers until the ingredients are all used. Cover the top of the mixture 
with the crumbs, which may be mixed with a little melted butter, and bake in a 
moderate oven 350-400" F. for about twenty minutes or until the crumbs are brown. 

Bert Austin 
*** 

FRENCH GREEN BEANS 
2 pounds green beans (or -:-<o. 2 can) 
-1 or ;; slicE-'s hreakfast bacon (or salt 

bacon. washed and sliced) 

1 teaspoon salt 
1 m edium onion 
2 cups boiling water 

Wash and cut beans, place in heavy pot with bacon and onions, which have been 
cut into small pieces. Fry for 5· or 10 minutes, stirring constantly. Add hot water and 
salt, and cook slowly for 15 or 20 minutes. 

Mrs. Earl Lathem 
*** 

NEW ORLEANS SWEET POTATOES WITH BANANAS 
:~ <~ups tnashed s'vpet pota toes 
1 eup n1ashed bananas 
1 tallle~poon butter 

dash of salt 

das h of sugar 
dash of vanilla 

'h cup cho])l>ed roasted nuts 
'h cup bread crumbs 

Mash sweet potatoes and bananas together. Add butter, salt, sugar, vanilla and 
chopped roasted nuts. Mix with bread crumbs. Form into small balls and place in 
well buttered pan. Top each ball with a nutmeat and bake in moderate oven 
(375" F.) 15 minutes. Serve immediately. 

Mrs. Anthony DeRouen 
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SWEET AND SOUR ASPARAGUS 

(Hot or Cold) 
1 large can green astJaragus 

1/3 cup wine vinegar 
'h cup water 
%. cup sugar 

'h t eas poon salt 
3 whole cloves 
1 stick cinnarnon 

V. teas poon cele ry ~eed 

Place asparagus in shallow dish, drain thoroughly. Arrange neatly in dish. 
Measure spices carefully into other ingredients. Cook this mixture slowly until sugar 
has dissolved and all the good spice flavors have developed (about 5 minutes). Add 
pickling mixture, while hot, to drained asparagus. Cool in refrigerator for at least 
one hour. (May be kept over night). Baste occasionally with spiced liquid to flavor 
well. Serve cold with egg yolk garnish. Press yolk of hard cooked egg through 
strainer with back of spoon, sprinkling the egg on top of asparagus. 

Mrs. Richard L. Green 

*** 
STUFFED CABBAGE 

1 medium ~ized head of cabbage· 
3 eggs 
4 crackers rolled fine 

black pepper and salt to tast<-
1 slice bacon cut fine 

Take off outer leaves of cabbage, chop inside of cabbage very fine. Mix chop
ped cabbage with other ingredients. Place a clean cloth in a round bowl, line this 
with the outer leaves so they overlap. Place the cabbage mixture into this nest and 
fold together. Tie securely with a string. Drop this into salted boiling water. Boil 
for 1 hour. Remove from water, put into colander to drain. Untie and put in dish. 
Slice and serve with brown butter. 

Mrs. AI Kleberg 

*** 
GLAZED CARROTS WITH MINT 

Yield: Serves Four. 
12 medium sized carrots 
'h cup granulated sugar 
1,4 cup water 

Parboil carrots until tender. 

4 tablespoons butter 
2 tablespoons chopped mint 

Dissolve sugar in water and add to butter in cold frying pan. Heat until all is 
melted. Add carrots and mint and cook until carrots are glazed but not browned. 

CHILDS BROTHERS 

MOTORS 

* 
DESOTO-PLYMOUTH 

* 
Phone 267 

Bill Childs- lynn Childs 

400 S. Sixth St. Kingsville 
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Yield: Serves Eight. 

SALADS 
AVO-COT DELIGHT SALAD 

dash of pepper 1 medium sized ripe avocado 
1 package cottage cheese 
2 large tom a toes 

2 heaping tablespoons salad dressing 
1 small onion 

'I• teaspoon salt dash of paprika 

Mash avocado with fork until a smooth paste. Mix thoroughly into cottage 
cheese. Stir in salt, black pepper, finely chopped onion. Then mix with salad 
dressing until creamy yet firm. Peel and slice tomatoes in rather thick slices. Put a 
heaping tablespoon of "Avo-Cot" mixture on top of each tomato slice in a peak for
mation. 

Mrs. Ed O'Brien 
*** 

JELLIED AVOCADO SALAD 
Yield: Serves Ten to Twelve. 

1 pael<age lime flavored gelatin 2 tablespoons lemon juice 
'h cup hot water '4 cup whipping cream 
1 Xo. 1 can crushed pineapple 'h cup mayonnaise 

'h teaspoon salt 'h cup diced avocado 

Dissolve gelatin in water, drain pineapple and·stir half a cup juice into gelatin, 
cool; when it begins to thicken add the pineapple, salt and lemon juice. Fold in 
mayonnaise, whipped cream and avocado. 

Place in wet molds and chill in refrigerator until firm. Serve on lettuce and 
garnish with mayonnaise and sprig of mint. 

Minnie H. Peace 
Variation: Use the following ingredients: 

1 J>ackage lime jello salt to taste 
1 cup boiling water 
3 tablespoons lemon juice 

1;.l teaspoon onion juice 

1 cup whipped cream 
'h cup mayonnaise 
1 cup mashed avocado 

Mrs. S. Chester Dunn 
*** 

TOMATO ASPIC SALAD 
Yield: Serves Six. 

2 cups tomato juice 
1 package lemon gelatin 

1/,; teaspoon pepper 
% teaspoon salt 

1 teaspoon vVorcestershire sa uee 
'h cup diced celery 
'h cup sliced stuffed oli H·~ 

Bring to boil 1 cup tomato juice and dissolve gelatin in it. Add the remaining 
cup of tomato juice, salt, pepper and sauce. When mixture starts to thicken, fold in 
remaining ingredients. Chill until firm and serve on lettuce leaves with mayonnaise. 

Mildred Orr 
Variation: Add chopped carrots, green peppers, cabbage and pecans. 

Ethel Trant 
*** 

COTTAGE CHEESE SALAD 
Yield: Serves Four. 

1 12-ounce carton cottag·e cheese 
1 tomato diced 

1h green pepJler diced 

8 mild pickled peppers (dulcitos) diced 
2 cloves garlic 

1h cup n1ayonnaise 

Mix all and chill. Remove garlic before serving. 

Mrs. Clay Leach 
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CONGEALED COTTAGE CHEESE SALAD 
Yield: Serves Six to Eight. 

1 packa ge le mon g elatin 
1 cup w a ter 
1 c up c rushed pint-a l>l>le and juice 

'h cup whipped cream 
1 carton cotta ge cheese 

'h cup chopped nuts 

Dissolve gelatin in hot water, add pineapple and juice. When partially set, add 
whipped cream, cottage cheese, and nuts. Chill until firm. Serve on lettuce with 
French dressing. 

Mrs. A. B. Hibits 
Variation: Substitute 1 package cream cheese for cottage cheese and increase whip
ping cream to 1/2 pint before whipping. 

Mrs. A. L. Nelms 

*** 
JELLIED VEGETABLE SALAD 

Yield: Six Servings. 
1 t a blespoon unfla vored g el a tin 

1/t c up c old water 
1',~ c up boiling water 

1 t ea s poon salt 
'It c up s ugar 
1/t c up lemon juice 
11. cup vinega r 

1 sma ll onion, grated 
1 cup crisp shredded cabbage 
2 tables poons chopped green pepper 

1h cup julienne cut carrots 
l cup chopped celery 

'/ , cup slic ed s tuffed olh·es 

Soften gelatin in 1f4 cup cold water, dissolve in 1% cup boiling water. Add 
salt, sugar, lemon juice, and vinegar. Stir to dissolve sugar. Chill until partially set 
and add remaining ingredients. Chill in oiled individual molds or a shallow pan. 

Yield: Serves Four. 
1 Xo. 2 can white asparagus 
1 Xo. 1 can English p ea s 
3 m edium tomatoes 

Mrs. Offutt Francis 

* * * 
ASPARAGUS SALAD 

French dressing 
le ttuce 

Have all ingredients chilled. Place several asparagus tips on lettuce leaves. 
Pile peas on this and garnish with quartered tomatoes. Top with French dressing. 

Mrs. A. L. Nelms 

l. A. HUPPERTZ H. CONVERSE, JR. 

HUPPERTZ PLUMBING COMPANY 

Plumbing and Heating 

P. 0. BOX 1306 KINGSVIllE, TEXAS 
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FROZEN PINEAPPLE CHEESE SALAD 
Yield: Six Servings. 

1 teaspoon gelatin 
.2 tablespoons cold water 
2 packages cream cheese 
3 t a blespoons cooked salad dressing 

'!. teaspoon sa lt 
'>{, teaspoon paprika 
1 cup crushed pineapple (drained) 

'h cup cream, whipped 

Soak gelatin in cold water for 5 minutes, dissolve over boiling water. Mash 
cheese and add salad dressing, salt, paprika and dissolved gelatin. Add pineapple 
and fold in whipped cream. Turn into freezing tray. Serve on lettuce and garnish 
with cherries. 

Mrs. M. C. Reece 

*** 
FROZEN FRUIT SALAD 

Yield: Serves Eight. 
Combine: 

1 cup h eavy cream (whipped) 
1 3-ounce package cream cheese 

Add: 
2% c ups fruit cocktail (No. 2 can) 

w ell drained 
1,4 c up chopped maraschino cherries 

(add juice) 

Mix well and freeze. 

1/ 3 cup salad dressing 

*** 

1/. cup, or more , chopped marshmallows 
flat can crushed pin eapple, drained 

Mrs. W. D. James 

24 HOUR SALAD 
Yield: Twelve Servings. 

3 egg yolks 
1 cup pineapple juice 

Cook until thick and cool. 
Add: 

'h pint whipped cream 
'h pound diced marshmallows 

juice of 1 lemon 
1 tablespoon flour 

'h pound grapes 
1 No. 2 can sliced pin.;apple 

Mix well and pour in square shallow pan. Let stand 24 hours in refrigerator 
before using. Cut in squares and serve on lettuce leaves. This salad can be frozen 
if desired. 

Mrs. Alton Burris 

*** 
MOLDED GREEN SALAD 

Yield: Twelve Servings. 
1 package unflavored gelatin 
1 cup cold water 
1 cup sugar 
1 cup vinegar 

'h cup water 

24 whole cloves 
1 cup chopped pecan s 
l cup sliced s tuffed oli ve~ 
4 large sour picldes 

Dissolve the gelatin in 1 cup of cold water and set aside. Mix the sugar, 
vinegar, lfz cup of water, and cloves and boil until it spins a thread . Remove the 
cloves and combine the liquid mixture with the gelatin. Add the pecans, olives, and 
pickles which have been chopped fine. Place in molds and chill. Serve on 
lettuce topped with mayonnaise. 

Mrs. Albert Zowarka 
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Yield: Serves Eight. 
3 eggs 
1 tablespoon sugar 
1 tea spoon salt 
2 cups marshmallows 

PEAR SALAD 

1 cup peca ns 
1 cup whipping cream 
1 lemon 

Cook in top of double boiler the eggs, sugar, salt, marshmallows, and juice of 
the lemon. Beat constantly and cook to a soft custard consistency. Chill and when 
ready to serve, bank the custard on pear halves which have been placed on a lettuce 
leaf. Top with the whipped cream and pecans. 

Mrs. Lawrence J. Elling 
*** 

CONGEALED CHERRY SALAD 
1 No. 2 can Bing or dark cherries 

~(, pound pecans 
1 box cherry gelatin 
1 package cream cheese 

Drain cherries, saving 1 cup of juice. Chop the pecans and mix with cream 
cheese. Pit the cherries and stuff with cream cheese mixture. 

Mix the gelatin using the cherry juice and 1 cup water. Place the stuffed cher
ries in the gelatin and place in the refrigerator. It may be served on lettuce leaves 
with or without salad dressing. 

*** 
CHERRY SALAD 

Myra English 

1 No. 2 can r ed pitted pie cherries 
2 tablespoons gelatin 

1 cup sugar 
1 cup pecans 

1 cup orange juice 1 flat can grated pineapple 
juice of 1 lemon 

Mix fruit juices with sugar and boil lightly about 5 minutes. Soak gelatin in 
cold water. Dissolve in hot juices. Pour over fruit. Chill. (Good with any kind of 
meat, but is especially nice at Christmas with turkey). 

Yield: Eight Servings. 
2 tablespoons gelatin 

% cup cold water 
2 cups gingerale 
2 tablespoons sugar 
1 tablespoon lemon juice 

1h cup grapefruit sections 

*** 
GINGERALE SALAD 

Mrs. Jeff Smith 

'h cup orange sections 
'h cup crushed pineapple 
1 diced apple 

'h package dates, chopped 
~'• cup maraschino cherries, chot>ped 
8 chopped marshmallows 

Dissolve gelatin and water over hot water, add to gingerale, sugar and lemon 
juice. Pour this mixture over the fruit which has been placed in molds. Chill. When 
firm, serve on lettuce garnished with salad dressing or whipped cream. 

Mrs. B. A. Brown 
*** 

FROZEN SALAD 
Yield: Serves Sixteen. 

1 package lemon Jello 
1 can No. 2 crushed pineapple 
1 cup crushed blanched almonds 
1 cup salad dressing 

1 cup whipping cream 
1 glass jar pimento cheese spread 
1 package cream cheese 

1'h pounds marshmallows 

Mix Jello with drained juice from pineapple with enough water to make 2 
cups. Let cool to soft stage. Mix salad dressing, cream cheese and cream, whipped to 
the above mixture. Then pour over all other ingredients which have been cut and 
mixed. Put in 2 freezing trays, freeze, serve on lettuce. 

Mrs. T. J. Fourqurean 
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SEA FOAM SALAD 
Yield: About Ten Servings. 

1 No. 2'h can pears and juice 
2 packages lime gelatin 

2 11ackages cream cheese 
1 cup whipping cream 

Heat pear juice and enough water to make two cups. Pour on lime gelatin 
and mix. While hot pour in cream cheese which has been mashed with 2 tablespoons 
cream. When cool and thick, add pears which have been mashed with fork. Add 
whipped cream. Pour in desired shaped molds and chill. 

Mrs. Bob Hope 
*** 

JELLIED TOMATO CHEESE SALAD 
Yield: Serves Six to Eight. 

1 cup canned condensed tomato soup 
~ 3-ounce packages cream c heese 
2 tablespoons granulated gelatin 

'f• cup cold water 
1 cup mayonnaise 
1 cup chopped celery 

:y, cup (chopped fine) green pepper 

1 tablespoon minced onion 
'h teaspoon salt 

speck peppe r 
speck cayenne 

1 head lettuce 
French dressing 

Heat the soup to boiling, remove from heat. Add cheese and beat with a hand 
beater or an electric beater until thoroughly blended. Meanwhile, soak the gelatin in 
the cold water for 5 minutes and dissolve in the hot soup mixture. Cool, but do not 
allow to thicken; then stir in the mayonnaise, vegetables and seasoning. Pour into a 
mold or loaf pan of 5 cup capacity and chill until firm. Turn from the mold onto 
a platter bordered with lettuce; or unmold cut in slices and serve on individual beds 
of lettuce with the French dressing. 

Mrs. H. C. Wilson 
*** 

SALAD DRESSINGS 
MOLASSES CHEESE SAUCE FOR FRUIT SALAD 

Yield: Six Servings. 
1 package cream cheese 
3 tablespoons lemon juice 

3 tablespoons light molasses 
chopped nuts 

Beat together 1 package of cream cheese, lemon juice, and molasses. Sprinkle 
in chopped nuts. Pass in separate bowl with any assortment of fruit salad. 

Mrs. Frank Dotterweich 
*** 

POPPY SEED SALAD DRESSING 
:Y. CUll sugar 
1 teaspoon dry mustard 
1 teaspoon salt 

1/3 cup vinegar 

1/ 3 of a small onion chopped real fine 
1 cup salad oil 
1 teaspoon poppy se~d 

Mix first four ingredients and beat well with rotary beater, then add salad oil 
gradually and beat constantly. Last add poppy seed. Very delicious over grapefruit 
and avocado salad. 

Mrs. Eugene May 
*** 

FRUIT SALAD DRESSING 
1 eup fruit juice ( 'h pineapple) 

lemon, juiced 
egg 

'h cup sugar 
1 teaspoon flour 

crean1 

Beat egg and combine with juice. Add sugar and flour and cook until thick. 
Cool, store in refrigerator. When ready to serve mix with equal amount of cream. 
Two tablespoons dressing and two of cream is enough dressing for salad for four. 

Mrs. H. J. VanderMeer 
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TASTY SALAD DRESSING 
Yield: 3f4 Quart. 

'h cup sugar 2 teaspoons salt 
'h cup vinegar 
'h cup chili sauce 
1 cup salad oil 
1 medium onion (grated ) 
1 lemon (juice) 

2 teaspoons paprik't 
1 teaspoon pepper 
2 or 3 pods garlic (cut fine) 
3 or 4 whole cloves 

Place all ingredients into one quart fruit jar, shake well and store in refrigerator. 
This dressing is particularly good on green salads. Shake well before using. 

Mrs. \V. M. Landrum 
*** 

HAWAII FRENCH DRESSING 
Yield: 7/ 8 Cup. 

1j, cup pineapple juice 
2 tablespoons lemon juice 

'h c up salad oil 

1 teaspoon sugar 
'h teaspoon salt 
'h teaspoon paprika 

Combine all ingredients and store in refrigerator. Shake or beat before serving. 
This recipe is adapted for use with mixed fruit salads. 

5 tablespoons salad oil 
:; tablespoons chili sauce 
3 tablespo~ms vinegar 

*** 
FRENCH DRESSING 

1 teaspoo n sugar 
1 teaspoon salt 
1 cloYe of garlic 

Mrs. P. A. Penley 

Combine all the above ingredients. Remove garlic after a few hours if desired. 

Mrs. Kurt Kreutzer 
*** 

FRUIT SALAD DRESSING 
'h cup sugar 'h cup milk 
2 tablespoons flour 1 tablespoon butte•· 

'h c up p ineapple juice 1 tablespoon vinegar or l<' lllon juic-e 

Mix the sugar and flour well, add the fruit juice and the milk, and cook until 
thick with constant stirring. Add the butter and vinegar or lemon juice. If the dress
ing is too thick, thin with cream. 

r 

HUPPERTZ- MILLER 

FlOWER SHOP 

* 
FLOWERS and GIFTS 

* 
Phone 759 

309 E. Kleberg Kingsville 
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KINGSVIllE SUPER 
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* 
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AND LOCKER PLANT 

* 
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-P 
SECTION IV 

UNSWEETENED BREADS AND DRESSINGS 

SOUTHERN SPOON BREAD 
2 cups white corn meal 

1'h cups sweet milk 
2 cups boiling water 

1 teaspoon salt 
3 large tablespoons melted butter 
3 eggs 

Sift meal three times and dissolve in boiling water. Mix until it is smooth and 
free of lumps. Add butter and salt; thin with milk. Separate eggs; beat until light. 
Add first the yolks, then whites. Pour into buttered baking dish and bake in a mod
erate oven (350' F.) about 30 minutes. Spoon bread should be served in the same dish 
in which it is baked. 

Mrs. E. E. Stone 
*** 

OLD FASHIONED BREAD 
Dissolve: 

4 tablespoons shortening 
1 tablespoon salt 

Dissolve: 

1 cup sugar in 1 pint water 

1 yeast cake in 1 pint cold water 

Put the two mixtures together and add flour until· the dough can be handled. 
Let rise in greased bowl, work down twice. Make into loaves and bake. This makes 
a dark sweet bread that keeps well. Bake 350' for one hour. 

2 cakes compressed yeast 
1 teaspoon sugar 

';i cup lukewarm water 
2 cups boiling water 

1h cup sugar 

Fayne Jarrett 
*** 

ICE BOX ROLLS 
1 tablespoon salt 
2 tablespoons shortening 
2 eggs, beaten 
8 cups flour 

Mix the first three ingredients in a cup. In a separate bowl, combine the boil
ing water, sugar, salt, and shortening. Allow to cool to lukewarm, add the yeast mix
ture and the beaten eggs. Add four cups of flour, mix thoroughly but do not knead. 
Add the rest of the flour, mix, and store in the refrigerator until needed. 

Yield: Five Waffles. 
2 cups flour 

· 3 teaspoons baking powder 
'h teaspoon salt 
2 tablespoons sugar 

*** 
PLAIN WAFFLES 

Mrs. Clyde Buchanan 

2 eggs separated 
'h cup butter 

1 'h cups milk 

Mix and sift dry ingredients into mixing bowl. Drop in egg yolks and grad
ually add milk. Beat until batter is smooth. Beat in melted butter. Fold in stiffly 
beaten egg whites. Bake in hot waffle iron 3 minutes. 

Mrs. 0. A. Adams-Mrs. RayS. Slay 
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BAKING POWDER BISCUITS 
Yield: 14 Biscuits. 

2 cups flour 
2 teaspoons baking powder 

(double-acting) 

V., teaspoon sa lt 
3 tablespoons shortening 
~ cup milk 

Combine flour, baking powder and salt. Cut shortening into this mixture with 
a fork until it looks like meal. Add the milk and turn out on a lightly floured board. 
Knead lightly and roll out 1 inch thick, if you like a thin biscuit roll 1/2 inch thick. 
Cut with a biscuit cutter and bake for 20 minutes in a 450 degrees oven. Melted 
shortening brushed on the top of the biscuits before baking gives them a crisp top. 

Yield: 3 Large Loaves. 
3 ca kes compressed yeast 
1 cup lukewarm water 
4 cups hot water 
2 cups all-bran 

*** 
BRAN BREAD 

~ cup suga r 
~ cup shortening 
2 tablespoons sa lt 

flour 

Mrs. R. E. Price 

Dissolve yeast in lukewarm water and set aside. Pour hot water over all-bran, 
add sugar, shortening, salt and set aside to cool. Combine the two cool mixtures 
and add enough flour to make a stiff dough. Turn on floured board and knead until 
mixture is smooth and elastic to the touch. Put in bowl, cover, and let rise until 
double in bulk. Cut down, turn onto slightly floured board, shape into 3 loaves, and 
place in greased pan, having pans nearly half full. Cover and let rise again until 
double in bulk. Bake one hour in a 350• oven. Remove and brush with melted butter. 

Mrs. Henry Buck 

*** 
OLD FASHIONED CHICKEN DUMPLINGS 

2 cups flour 
4 teas poons baking powder 

'h teaspoon salt 

2 tablespoons butter 
o/., cup milk 

Rub shortening into a part of the flour. Use milk to make a stiff dough. Shape 
into dumplings by rolling very thin and cut as desired or drop from spoon in chicken 
broth. If dropped, do not make dough quite so stiff. Cook about 12 to 15 minutes -
slowly. Do not STIR or REMOVE top from boiler until ready to serve. 

Mrs. A. F. Doerfler 

YOUR FRIENDLY GROCER 

* J. F. IMKEN 

* Phone 37 Bishop, Texas 
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CORNBREAD TURKEY DRESSING 
Yield: Dressing for 10 pound turkey. 

cornbread 
1¥., cup yellow cornmeal 

%, cup white flour 
2 teaspoons sugar 

¥.. t eas1>oon salt 

4 teaspoons baking powder 
2 to 4 beaten eggs 

'li cup milk 
¥., cup melted turkey fat 

Sift dry ingredients in bowl, add eggs and milk, stir lightly. Fold in turkey !at. 
Bake in greased 8" square pan in oven 425' for 25 minutes. 

Add the cornbread to: 
1 small box crumbled unsalted crackers 
2 medium onions (chipped) 

1 tables poon sa\·or salt 
\{ teaspoon black pepper 
1/ 1 CUl> melted turkey fat 2 c loves garlic (c hipped) 

1 tablespoon poultry s easoning 

Add broth until all bread is very wet. Dry dressing is not good. Add water 
if there is not enough broth. Mix well and bake in a 400' oven about 30 minutes. 
This can be used for fish, fowl; or meat and can be baked in a separate dish or used 
as a stuffing. 

Yield: Makes Six Hot Cakes. 
cup flour flour 
teaspoon salt 

4 teaspoons baking powder 

Mrs. J. C. Arvin 

*** 
HOT CAKES 

2 teaspoons sug·ar 
1 egg (separate egg white and add last 

to make t ender cakes) 

Mix together and add enough milk to make batter fairly thin. 

1 cup s ifted flour 
1 teaspoon salt 
1 egg, well beaten 

V1 cup melted shortening 

Fayne Jarrett 

* * * 
CORN BREAD 

1 cup corn meal 
4 teaspoons baking powder 
1 cup milk 
1 tablespoon sugar 

Mix and sift dry ingredients, combine egg and milk and stir into dry ingred
ients. Stir in melted shortening. Bake in 8" square pan or muffin pans at 400' for 
25 minutes. 

Cool Off ot Your Family 

Drug Store with Winter 

and Summer Air 

Conditioning 

WELLER DRUGS 
YOUR WALGREEN STORE 

We Deliver 

Phone 115 Kingsville 
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WILL" 

* 
EDWARDS FOOD STORE 

Grocery-Bakery-Market 

We Deliver 

Phone 196 Kingsville 



.POT A TO REFRIGERATOR ROLLS 
1 cu p mashed pota toes 

1/ 3 cup shortening 
'·'• cup sugar 
1,. ~ teaspoon salt 
2 eggs 

1 cake of yeast 
'h cup lukewarm water 
1 cup potato wa ter 
6 to 8 cups flour 

'h cup warm m ilk 

Mash potatoes, add shortening, sugar, salt, and eggs. Cream well. Dissolve 
yeast in warm water, add potato water and l/2 cup warm milk, then add to potato 
mixture. Add sifted flour to make a stiff dough, then knead well on floured board. 
Put in a large bowl to rise till double in bulk. Knead slightly. Rub over top of 
dough with melted butter, place in tightly covered dish, and place in refrigerator until 
wanted. About 1 hour before baking time, pinch off dough, shape into rolls, cover 
and let rise. Bake in oven preheated to 400" F. 15 to 20 minutes. 

Mrs. Lester Trant 

*** 
OYSTER-RICE DRESSING 

Yield : Serves Four. 
'h cu p shortening 
1 tablespoon flour 
2 cups ra w rice 
1 p int oyst ers 

2 cups water 
1 cup chopped pa r sley a nd green 

onion tops 
salt and r ed pepper to taste 

Combine flour and shortening. Brown well. Add other ingredients. Cook 40 
minutes over slow fire, stirring every 5 minutes. 

Mrs. Irwin Elder 

*** 

SWEETENED BREADS 

ORANGE NUT BREAD 
Yield : One Loaf. 

S ift T oge ther: 
:) cups pastry flour 
:-1 t easpoons baking powder 

Add : To dry ingredients .. 
'h cup chopped nut m eats 
1 tablespoon gra ted ora nge peel 

'h cup ora nge marmalade 

'h teaspoon salt 
•;. cup sugar 

1 egg, w ell bea t f' n 
1 cup milk 

Turn into a well greased bread tin; let stand 10 minutes and bake 45 minutes to 
1 hour in a 350" oven. Make into sandwiches with cream cheese or butter. 

Variation : 
'J.':! cup ora nge juice 
•;;, cup boiling water 
'h cup gra ted orange rind 
'h cu p raisins or dates 
1 cup s uga r 
2 t a blespoons shorten ing 
1 teaspoon va nilla 

Mrs. Rachel P. Day 

egg well beaten 
2 cups flour, s ifted with : 

1 teaspoon soda 
1 teaspoon baking powder 

'h teaspoon salt 
'h cup chopped nu ts 

Combine in order listed and bake 50 to 60 minutes at 350". 

Mrs. L. W. Chidester 

*** 
Always pack brown sugar well into the cup for measuring unless otherwise 

specified. 
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BANANA NUT BREAD 
Yield: About Eighteen Slices. 

'h cup shortening 
1 cup sugar 
2 cups flour 

'/, teaspoon salt 

1 teaspoon soda 
2 eggs well-beaten 
3 large bananas 

'h cup chopped nuts or cocoanut 

Cream shortening and sugar, add beaten eggs and mashed bananas. Sift dry in
gredients together twice, and add to other ingredients and beat well. Add nuts. 
Grease long bread tin and then line with wax paper and grease paper. Bake at 325• 
until done when tested with toothpick (about one hour). 

May be iced with a brown sugar icing. 

Mrs. C. A. Fabian 
Variation: Use the Following Quantities: 

1,4 cup shortening 1 'h cups flour 
1 cup sugar 
1 egg 

2/3 cup mashed bananas 
3 tablespoons sour milk 

*** 

'h teaspoon baking powder 
'h teaspoon soda 
'/, teaspoon salt 
'h cup chopped nuts 

Mrs. B. A. Brown 

KOLOCHE (Sweet Rolls) 
Yield: Twelve Koloche. 

'h cup scalded milk 
3 tablespoons shortening 
3 tablespoons granulated sugar 

1 'h teaspoons salt 
'h cup cold water 
1 cake compressed yeast or 1 

pacl{age fast, dry granulai.· yeast 
1 egg 

3 cups sifted flour 
cooked pitted prune, or aprit-ot 

dipped in nuts for each KoloehP, 
or jan1 n1ay be used 

cup sifted confectioner's sugar 
4 teaspoons warm milk 

1f2 teaspoon Yanilla or Ie1non flavoring 

Combine milk, shortening, sugar and salt. Cool to lukewarm by adding cold 
water. Add yeast. Mix well. Blend in egg. Add sifted flour; mix until dough is 
well blended and soft. Roll dough to lfz inch thickness; cut into rounds with 2 inch 
cutter. Place on greased baking sheet. Let rise in warm place until double in bulk, 
about 1 hour. Press indentation in center of each bun. Place prune, apricot, or 1 
teaspoon of jam in each indentation. Bake in moderate oven (350 degrees F.) for 20 
minutes. 

Combine confectioner's sugar, milk and flavoring. Drip over warm koloche. 

COMPLIMENTS 

* 

M'rs. C. A. Fabian 

FIRST STATE BANK OF BISHOP 
COMPlETE BANKING FACiliTIES 

BISHOP, TEXAS 
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Yield: Two Dozen Buns. 
2 cakes fresh yeast 

1/3 cup sugar 
2/ 3 cup scalded milk 
3'h cups flour 

'h cup melted shortening 
% teaspoon salt 

HOT CROSS BUNS 

3 eggs 
2/3 cup curran ts 

lh teaspoon cinnamon 
1 egg white 

% cup confec tioners' s ugar 

Soften yeast and dissolve sugar in milk cooled to lukewarm. Add 1 cup flour 
and beat. Add shortening, salt, eggs and remaining flour. Beat until light, about 
3 minutes. Cover and let rise till double, about 1 hour. Add currants and cinnamon 
and mix well. Roll 1h inch thick on lightly floured surface. Cut rounds with 21/z 
inch cutter. Shape into buns. Place on greased baking sheet. Cover and let rise 
till double. Cut cross in each bun. Brush with slightly beaten egg white and bake 
in moderate oven 12 to 15 minutes. To the remaining egg white add confectioners' 
sugar to make a frosting. With pastry tube pipe a cross on each bun. 

Mrs. D. G. Soden, Jr. 

*** 
SCOTCH SHORTBREAD 

Yield: Two Dozen. 
1 cup soft butter ('h pound) 2'h cups si ft ed flour 

% cup suga r ( ¥., cup plus 2 t easpoons) 

Mix butter and sugar thoroughly, then add flour and mix thoroughly with 
hands. Chill dough. Roll out 1/ 3 to lfz inches thick. Cut into fancy shapes (small 
leaves, ovals, squares, etc.) Flute edges if desired by pinching between fingers as for 
pie crust. Place on ungreased baking sheet. Bake at 300. for 20 to 25 minutes. The 
tops do not brown during baking. 

Yield: Ten Puffs. 
1 cup s ifted all-purpose flour 
1 cup hot water 

*** 
CREAM PUFFS 

'h cup butte r 
4 eggs 

Sarah E. Jones 

Heat water and butter together to boiling point in saucepan. Add flour all at 
once and stir constantly with wooden spoon until mixture leaves side of pan and 
forms. into a ball (about one minute). Remove from heat. Cool thoroughly. Add un
beaten eggs one at a time, beating to smooth paste after each is added. Then beat mix
ture until smooth and velvety. 

Drop from spoon on an ungreased baking sheet, forming balls size of small 
orange and keeping at least 3 inches apart. 

First bake about 15 minutes in 450• F . oven until puffs are fully expanded then 
30 to 35 minutes more at 350• F. When baked, allow to cool slowly-away from draft. 

When cream puffs are cool, cut off tops with sharp knife. Scoop out filaments of 
soft dough with spoon, then fill with fruit filling or custard filling. Replace tops and 
dust with confectioner's sugar. 

CUSTARD FILLING 
Mix 6 tablespoons sugar with 3 tablespoons flour, 1/z teaspoon salt in top of 

double boiler. Beat 2 egg yolks slightly and add 1 cup top milk or cream. Add slowly 
to flour and sugar mixture. Cook over hot water, stirring constantly until thick (about 
15 minutes) . Cool. Blend in 1 teaspoon vanilla. Use as filling for puffs as directed 
above. 

Mrs. J. S. Dismukes 
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BLUEBERRY MUFFINS 
Yield: Eighteen Small Muffins. 

1/3 CUJ> butter or shortening 
~ c up sugar 
1 egg 

1~ teaspoons baking powder 

1 :y, cups cak e flour 
one pinch salt 

'h cup milk 
:~ cup blueberries 

Cream butter and sugar. Sift all dry ingredients, add egg and milk. Fold in 
blueberries last. If possible use frozen blueberries unthawed, and fold in very care
fully. Bake in 425 degrees oven until brown. 

Mrs. Don Frank 
*** 

SOUR CREAM MUFFINS 
Yield: Eight Muffins. 

2 egg s 
1 cup ri ch sour crea n1 
1 cup s ugar 

1 '~ cu ps flour 

% teaspoon salt 
~ teaspoon soda 
1 teaspoon ba k ing powder 
~ teaspoon vanilla 

Beat eggs thoroughly; add sour cream and sugar; beat until foamy. Stir in 
flour, salt, soda, and baking powder which have all been sifted together. Add vanilla; 
beat well. Bake in muffin tins in 425• oven 25 minutes. 

Mrs. J. B. Otto 

*** 
OATMEAL MUFFINS 

Yield : Eight Muffins. 
1 c up sifted flour 

14 c up sugar 
3 tablespoons hal<ing )lOWder 
~ t easpoon Ha It 
3 tablespoons shortening 

1 cup raw rolled oa t s 
1 beaten egg 
1 cup milk 

'h cup chopped cook ed prunes 

Heat oven to 425 degrees. Sift together flour, sugar, baking powder, and salt. 
Cut in shortening until mixture resembles corn meal. Add rolled oats, blending 
thoroughly. Add egg, milk and prunes, stirring until just mixed. 

Fill greased muffin pans 2/3 full and bake at 425 degrees 25 minutes. 

Ellamaye King 

*** 
To make sharp, clean cuts of butter, cover the blade of a knife with wax paper. 

WE FILL ANY DOCTOR'S 

PRESCRIPTION 

* 
BISHOP DRUG STORE 

PRESCRIPTIONS 

Phone: Doy 23 - Night 223-J 

Bishop, Texas 
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SUGARED DOUGHNUTS 
1 yeast cake 
1 cup milk 

3¥, cups sifted flour 
~4 cup shortening 

'4 cup sugar 
1 teaspoon salt 
1 egg 

shortening for frying 

Dissolve yeast in luke warm milk, add 1% cups of the flour and beat until 
smooth. Cover, let rise in a warm place until double in bulk (about l lfz hours). Com
bine shortening, sugar, salt, and egg, and stir into the yeast sponge. Add remaining 
flour and beat thoroughly. Rub top with shortening, let rise in a bowl rubbed with 
shortening, until double in bulk (about 2 hours). Roll 1/z inch thick, cut with dough
nut cutter. Allow to rise about 45 minutes. Fry until brown in deep, hot shortening. 
Roll warm doughnuts in sugar. 

Mrs. J. F. Russek 

*** DATE-NUT LOAF 
Yield: Twenty-four Servings. 

1 pound seeded dates 
1 cup hot water 
1 teaspoon soda 

11 /3 cups suga r 
3 eggs 

'h cup butter 
2 cups flour 

1 teaspoon cinnamon 
1 teaspoon allspice 

'h pound chopped candy orange slices 
1 cup pecans 
1 cup walnuts 
2 teaspoons vanilla 

Pour hot water over dates. Add soda and let stand. Cream sugar and butter, 
add eggs. Add dates to this mixture, nuts, and candy slices. Add flour sifted with 
spices. Mix well. Pour into loaf pan lined with wax paper. Bake 3 hours at 228" 
F. Place a pan of water above cake while baking. Loaf keeps indefinitely. 

Mrs. Leek Moreman 

*** BANANA MUFFINS 
Yield: One Dozen Muffins. 

'h cup butter 
1 cup sugar 
1 cup ripe mashed bananas 
1 egg 
1 teaspoon soda dissolved in 1 

tablespoon warm water 

1 teaspoon vanilla 
1 'h cups sifted flour 

1 teaspoon baking powder 
'h teaspoon nutmeg 

Sift flour, baking powder, and nutmeg together, then mix the ingredients in the 
order listed. Bake about 30 minutes at 300" F. 

COMPLIMENTS 

OF 

IRBY'S 5-1 0-25c STORES, 

Inc. 

Corner of 7th ond Kleberg 

Kingsville, Texos 
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Marge Blackway 

WHY WORRY 

FOR HOURS 

CALL 

WHITE'S FLOWERS 

PHONE 164 

318 E. Kleberg Kingsville 



THERE IS NO FINER WAY TO PERFECTION IN 

THESE RECIPES THAN THE USE OF 

BRAND PRODUCTS 

WHENEVER THE INGREDIENTS CAll 
FOR DAIRY ITEMS . 

• 
Produced and Processed in South Texas, Velvet Jersey 

Dairy Products Guarantee You 
The Very Best 

• 
Jersey Products Co. 

Kingsville 

215 East Lee Phone 92 
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SECTION V 

PIES 

LEMON . SPONGE PIE 
(A Pennsylvania Recipe) 

Yield: One Pie. 
1 unbaked pie shell 
1 cup sugar 
l tablespoon butter 
1 lemon (grate rind) 

3 eggs 
2 tablespoons flour 
1 cup milk 

Cream butter and sugar. Add lemon rind and juice, beaten yolks of eggs, flour, 
milk, and stiffly beaten egg whites. Pour mixture into pastry shell. Bake for first ten 
minutes to harden the pie crust 450 to 500". Then reduce heat to 350 to 375" for 
about 40 to 45 minutes, depending upon oven. 

Mrs. H. T. Collins 

*** 
FROZEN LEMON PIE 

Yield: Six to Eight Servings. 
1 5-ounce can evaporated milk 
1 tablespoon grated lemon peel 

l /3 cup lemon juice 
'h cup sugar 

Chill milk in ice tray until crystals form. Separate eggs. Mix yolks with 
sugar, lemon juice and grated peel. Beat whites stiff and lightly mix in yolk mixture. 
Beat crystallized milk and fold into egg mixture. Pour into ice tray lined with spiced 
crumbs. 

Spiced crumbs: 
:Y. cup graham cracker crumbs 
'h cup brown sugar 
'h teaspoon nutmeg 
V. t easpoon allspice 

1 teaspoon cinnamon 
lj, teaspoon ground cloves 
%, teaspoon ginger 
3 tablespoons melted butter 

Combine thoroughly crumbs, sugar and spices. Work in butter. Line tray, 
pressing firm with spoon. 

Mrs. Nick Harrel, Jr. 

*** 
FRENCH LEMON CREAM PIE 

Yield: One Pie. 
3 eggs 
1 c up s ugar 
1 large lemon, juice and rind 

~ tablespoons cold water 
1 baked pie shell 

Cook the mixture of egg yolks, water, lemon juice and half the sugar in double 
boiler until it thickens. When cool, add to stiffly beaten egg whites mixed with 
other half of sugar and lemon rind. Put into pie shell and bake in slow oven until 
slightly brown. 

Mrs. G. A. Rodenberg 
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SUNKIST LEMON PIE 
1 cup water 
1 teaspoon grated lemon peel 

'Y.. cup sugar 
'!. teaspoon salt 
5 tablespoons cornstarch 
2 egg yolks 

'h cup cold water 

1 tablespoon butter 
6 tablespoons lemon jui ce 
S-incl1 baked pie shell 
2 egg whites 
4 tablespoons sugar 
1 teaspoon lemon juice 

Bring first four ingredients to a boil, add cornstarch blended with water 
and cook over low heat until thick, stirring constantly. Take from heat and add 
beaten egg yolks, butter and lemon juice. Pour into baked pie shell and top with 
meringue made from beaten egg whites, sugar and lemon juice. Brown in 325 
degree oven about 15 minutes. 

Yield: One Pie. 
1 baked 9-inch pie shell 

1% cups sugar 
1/3 cup flour 

few grains salt 

*** LEMON PIE 

lVIrs. George C. Moore, Jr. 

3 egg yolks 
juice and grated ri nd of 1 lemon 

1 cup milk 
1 teaspoon butter 

Mix dry ingredients. Add milk in which egg yolks have been blended. Cook 
until a thick custard. Add lemon and butter. Turn into baked pie shell and top with 
meringue. Brown in oven. 

Mrs. W. L. Wilkinson 

*** ORANGE MERINGUE PIE 
Yield: One Nine-Inch Pie. 

1 baked pie shell 
1 cup of sugar 
5 to 6 tablespoons flour 

'/, teaspoon salt 
'Y.. cup warm water 

* cup orange juice 
3 beaten egg yolks 
1 tablespoon butter 
2 tables poons lemon jui ce 

Combine in top of double boiler sugar, flour, salt, warm water, and orange 
juice. Cook and stir these ingredients over direct heat until they boil. Place 
over boiling water and cook for 10 minutes longer. Pour a little of this mixture 
over the egg yolks. Beat this and then add to above mixture in double boiler. Cook 
and stir five minutes more over boiling water. Then beat in butter and lemon juice. 
Cool custard and pour into cold pie shell. Cover with meringue made with 3 egg 
whites. Bake in slow oven (300') for 15 to 20 minutes. 

Mrs. Frank Dotterweich 

LOOK AT SOUTH TEXAS BEAUTY WITH 

PRESCRIPTION GLASSES 
from 

KINGSVILLE OPTICAL COMPANY 
Eye Prescriptions Filled - Complete Stock of Lenses 

227 W. KLEBERG PHONE 1500 KINGSVILLE, TEXAS 
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PENNSYLVANIA CHEESE CAKE-PIE 
Yield: One Pie. 

~(, cup butter 
1 pound cottage cheese 

¥.. teaspoon salt 
'):', CUI> of s ugar 
3 egg yolks 
1 cup thin cream 

2 tablespoons cornstarch 
3 egg whites 
1 tablespoon lemon juice 
1 teaspoon van ilia 
1 unbaked pie shell 

In one bowl, beat butter fluffy and gradually beat in the cheese. In another 
bowl beat salt, sugar, lemon juice, vanilla and egg yolks until light. In a third bowl, 
stir the cream into the cornstarch to make a smooth mixture. Then, smoothly blend 
the cream into the egg-sugar mixture. When smooth, beat it to blend into cheese. 
Beat egg whites until they almost stand in "peaks" and stir them into mixture until 
completely blended. Pour into chilled unbaked pie shell. Set in a 400• oven. Bake 
10 minutes, then reduce heat to 325 to 350• and bake an hour, until top is golden brown. 

Yield: One Pie. 
5 Jona than apples 
1 cup s ugar 
1 tablespoon butter 

Mrs. James Brennan 

*** 
APPLE PIE 

2 tablespoons black coffee 
1 tablespoon flour 
1 unbaked pie shell 

Peel and core apples. Make mixture of remaining ingredients, and mix with 
apples. Place in unbaked pie shell and bake 45 minutes at 350• F. 

Mrs. L. Hardy 

*** 
CRUSTLESS APPLE PIE 

Yield: Eight to Nine Servings. 
1 can pie -sliced apples 6 tablespoons shortening 

'h cup brown sugar 1/3 cup sugar 
1 teaspoon cinnamon 

14 cup water 
1/3 cup pecans 

1 cup flour 
1 teaspoon baking powder 

1h teaspoon salt 

Place apples, sugar, cinnamon, water and pecans in 9 inch pie pan or other 
baking dish. Cream sugar and shortening, mix in flour, baking powder and salt. 
Sprinkle over apples. Dot with butter. Bake for 45 minutes at 350•. 

PHONE 41 

LAWS MENS SHOP 

* 
Clothing, Shoes and Hats 

* 

Elinor Buttrill 

KINGSVILLE, TEXAS 
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Yield: Two Pies. 
1 cup egg whites 
1 cup sugar 
1 teaspoon vanilla 

ANGEL FOOD PIE 

'h teaspoon almond extract 
pinch of salt 

2 baked pie shells 

Whip egg whites until they will almost form peaks when beater is lifted from 
mixture. Add sugar and flavoring gradually, continually beating slowly until whites 
are very stiff. Turn into baked pie shells and bake in slow oven (290 degrees) for 
25 to 30 minutes, cool, top with whipped cream and chopped nuts. Chill thoroughly 
and serve. 

Yield: One Pie. 
1 unbaked pie shell 
3 eggs (slightly beaten) 
1 cup sugar 

Mrs. F. W. Stolley, Sr. 

*** 
PECAN PIE 

1 cup dark corn s~-rup 
1 cup pecans 

'Is teaspoon salt 

Mix ingredients together and pour into raw pie shell. Bake in slow oven 300° 
F. until crust is brown and filling is firm. 

Mrs. Gerald Florence 
Variation: 

Add 1 tablespoon cream, 2 tablespoons melted butter, dash nutmeg. 

*** 
CHOCOLATE CHIFFON PIE 

Yield: One Pie. 
2 1-ounce squares unsweetened chocolate 

'h cup boiling water 
1 tablespoon unfla vort>d gel a tine 

',4 cup cold water 

'h cup sugar 
'A teaspoon salt 
1 teaspoon vanilla 

'h cup sugar 

Mrs. Wm. Ewert 

4 eggs 1 9-inch baked pastry shell 

Mix chocolate in boiling water, add gelatine softened in cold water, stir until 
dissolved. Add egg yolks beaten light with % cup sugar. Add salt and vanilla; 
cool, beat egg whites, add remaining 1f2 cup sugar. Fold into chocolate mixture. 
Pour into baked shell. Chill until firm and top with sweetened whipped cream. 

Katherine Andrews 

CITY DRUG STORE 
(The Store That Serves the Family) 

DRUGS 
FISHING GEAR 
TOYS 
COSMETICS 

31 0 E. KLEBERG 

CANDY 
MAGAZINES 
ELECTRICAL APPLIANCES 
PET SUPPLIES 

GIFTS AND GIFT CARDS 

PHONE 611 KINGSVILLE, TEXAS 
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GRAHAM CRACKER PIE 
Yield: One Pie. 

16 gra ha m c rackers, rolled fin e 
1 tea spoon flour 

1h cup sugar 

1 teaspoon cinna mon 
'h cup mixed butter and s hortening 

Mix all dry ingredients, then add melted butter and shortening. Cover bot
torn and edges of pie plate and pack firmly. Save one cup of mixture to go on top 
of pie. Crust is ready for use without baking. 

Filling: 
egg yolks 2 cups milk 

1h cup sugar 2 tablespoons corn sta rch 
1 teaspoon vanilla 

Mix sugar and cornstarch. Add slightly beaten egg yolks and milk. Cook slow
ly in double boiler until thick. Add vanilla. Pour into prepared crust and top with 
meringue. Sprinkle remaining graham cracker mixture on top and bake in oven 
(350°) until meringue is brown. 

Yield: One Pie. 
1 whole egg 
3 egg yolks 
1 cup white sugar 
2 ta blespoons corn starch 

Meringue ingredients. 
3 egg whites 
2 ta blespoons of sugar 

*** 
CARAMEL PIE 

Mrs. Walter Hock 

2 tablespoons butter or margarine 
2 cups sweet milk 
1 teaspoon of vanilla 
2 heaping tablespoons of sugar caramelized 

'h teaspoon of vanilla 

Cream together whole egg and egg yolks with sugar, corn starch, butter, milk 
and vanilla. Cook in double boiler until thick. While still hot in boiler add the sugar 
that has been caramelized in sauce pan to the filling. When custard is cooked, pour 
in 9 inch pie crust that was baked earlier. Top pie with meringue made from the 
three egg whites to which has been added the 2 tablespoons of sugar and lfz teaspoon 
of vanilla. 

Yield: Six Servings. 
1 ba ked pastry shell 
1 cup butte r 
1 cup granulated sugar 
2 ta blespoons milk 
1 cup pecans 

*** 
CHESS PIE 

1 teaspoon vanilla 
1 cup raisins 
3 eggs, separa ted 
3 tablespoons suga r 

Mrs. J. L. Cady 

Cook butter, sugar, egg yolks, and milk in double boiler until clear and slightly 
thick. Then add pecans, vanilla, and raisins. Raisins should be cooked slightly and 
drained. Pour ingredients into baked pie shell and cover with meringue made of egg 
whites and sugar. Brown in slow oven and cool completely before cutting. 

Mrs. Alton Burris 
*** 

STRAWBERRY CREAM PIE 
Yield: One Pie. 

1 package cream chees e 
'h pint of whole strawberries 
1 cup suga r 

2 or 3 tablespoons cornstarch 
1 baked pie s hell 

Soften cream cheese with a little milk and spread on cool baked pie shell. Place 
strawberries in cheese. Mash remaining berries and add 1 cup sugar mixed with 
cornstarch. Boil a few minutes, cool, pour over pie. Put in refrigerator and serve 
with whipped cream. 

Audrey Barber Morgan 
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ICE CREAM FRUIT PIE 
Yield: One Pie. 

% pound m arshmallows 
1 cup milk 

1% cups of any fruit 
16 graham crackers 

Roll graham crackers and put % into mold. Cook mixture of marshmallows and 
milk in double boiler and add fruit when mixture has cooled. Pour into mold. Cover 
with remaining cracker crumbs and place in refrigerator to chill. 

Mrs. R. L. Fischer 

*** 
EASY RAISIN PIE 

Yield: One Pie. 
1 uncooked pastn· sh ell 

%. cup ra is ins 
1 egg 

2¥., tablespoons suga r 
3 tables poons water 

% teaspoon Ya nilla 

Spread raisins evenly in pie shell. Beat eggs, stir in sugar, water, and vanilla. 
Pour over raisins. Strip with leftover crust. Bake in 425° oven until brown. 

Mrs. Robert Crisp 

*** 
APRICOT-RAISIN PIE 

Orange Pastry 
Yield: Serves Six to Eight. 

1% cups flour 
1A teas poon salt 
'h cup shortening 

1 tablespoon g ra ted ora nge rind 
5 tablespoons orange juice 

Sift dry ingredients and cut in shortening, add orange rind, mix well; add 
orange juice; mix lightly. Roll out 2/3 of dough and place in pie pan. 

Apricot-Raisin Filling 
1% cups cooked dried a prico ts 

2 tablespoons flour 
% cup s uga r 
~ teaspoon salt 

1 cup \Va t er 
1 cup ra isins 
2 teaspoons grated lemon r ind 
2 tablespoons butter 

Combine sugar, flour and salt; add water, raisins, lemon rind and butter. Cook 
until thick. Add drained apricots; cool. 

Place in pastry lined pan. Top with lattice strips made from remainder of 
dough. Bake at 425° for 10 minutes. Reduce to 350° and bake 25 minutes. 

YOUR WESTINGHOUSE 

DEALER 

* 
McCRACKEN ELECTRICAl 

SERVICE 

Phone 54 

119 South 5th St. Kingsville 
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CAKES AND ICINGS 

ICED FRUIT CAKE 
1 cup shortening 

1 'h cups sugar 
')!. cup of dark corn syrup · 

4 eggs 
3 cups flour 
1 cup white raisins 

1 'h pounds dates 
1 quart chopped pecans 
1 pint fig preserves 

1 bottle of red and green cherries 
',(, pound candled pineapplt: 
',(, pound candied cherries 
1 teaspoon vanilla flavoring 
1 teaspoon lemon flavoring 
1 teaspoon cinnamon flavoring 
1 teaspoon cloves 
1 teaspoon allspice 
1 teaspoon soda 

1 can crushed pineapple (drained) 1 ·teaspoon baking powder 

Cream shortening and sugar, add eggs, crushed pineapple, syrup, fig preserves. 
Roll all other candied fruits in lh cup flour and add to first mixture. Add nuts and 
then remaining flour with the spices in it. Bake at 250 to 3oo· in loaf pan, 2 hours. 
In layer pans, 1 hour and 25 minutes. Grease pans and line with heavy brown paper, 
also grease paper. 

2'h cups sugar 
1 cup white raisins 
1 box chopped dates 

Icing 
1 cup cream 
1 cup butter 

Cook very slowly for 30 minutes. Remove from fire and let cool. When cool, 
add 2 cups chopped pecans and spread on cake. 

Ethel Trant 

*** 
HOLIDAY PECAN CAKE 

Yield: Twenty Servings. 
1 pound flour 
1 pound sugar 
1 teaspoon grated nutmeg 

'h pound seeded raisins 

'h pound butter 
1 quart pecans 

1'h teaspoons vanilla 
1 ounce liquor or milk 

Make and bake like fruit cake in an angel food cake pan lined with greased 
brown paper. Bake at 275• F. for 1 to llh hours. Place a pan of water above and 
below cake. 

Yield: Two Nine-Inch Layers. 
'h cup butter 

11/3 cups sugar 
2'h cups sifted cake flour 
'h teaspoon salt 

:J teaspoons baking powder 

Mrs. Arthur C. Green 

*** 
PINEAPPLE CAKE 

',(, cup evaporated milk 
1!. cup water 
'h cup syrup drained from pineapple 

1 'h teaspoons vanilla 
3 egg whites 

Cream butter and sugar together. Sift dry ingredients. Combine milk, water and 
syrup, and alternate with dry ingredients. Add vanilla and fold in stiffly beaten 
egg whites. Pour into paper lined layer-cake pans and bake in moderate oven (350•) 
25 minutes. Fill with pineapple filling and frost with 7-minute icing. 

Pineapple Filling 
1 cup crushed pineapple 'h cup sugar 

Cook together ten minutes, then add thickening of 1 ts. flour mixed with 
enough water to form paste. Cook together until clear. Cool before spreading be
tween layers. 

Mrs. Claud Blackburn 
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DALLAS FAIR CAKE 
Yield: Three Layers. 

Cake Ingredients : 
2 cups sugar 

:Y. cup butter 
3 cups cake flour 
2 t easpoons baking powder 
1 cup milk 

'h t ea s poon salt 
whites of 8 eggs 

Filling Ingredients : 
8 egg yolks 
1 pound butter 
2 cups sugar 
1 pound raisins 
1 pound pecans , chopped fine 

small package cocoanut 
1 teaspoon vanilla 

Cream, sugar and butter, add sifted dry ingredients alternately with milk. Fold 
in beaten egg whites. Pour into 3 greased layer tins and bake in moderate oven 
about 30 minutes. 

Cook egg yolks, butter and sugar until it thickens, stirring constantly. Remove 
from heat and add raisins, pecans, cocoanut and vanilla. Spread between layers. 

Mrs. Tom Harrell 

*** 
PRUNE CAKE 

In 2 Layers. 
1 cup sugar 

'Y.. CUP fa t 
4 tablespoons sour cream or butte rmilk 
1 cut> cooked mashed prunes 
2 cups flour 

3 eggs 
'h teaspoon salt 
1 teaspoon cinna mon 
1 teaspoon allspice 
1 teaspoon soda 

Cream butter, add sugar gradually and cream together. Add well-beaten egg 
yolks. Sift flour, soda, salt and spices together. Combine milk and prunes, add dry 
ingredients and prunes alternately. Fold in stiffly-beaten egg whites. Pour into two 
well-greased layer pans. Bake in a moderate oven (375") until done, or about 20 min
utes. Spread with prune filling and cover top with it. 

:Y. cup sugar 
2 tablespoons butter 

'/, teaspoon salt 
'h cup sour cream or huttermilk 

Filling 
2 eggs, well-beaten 
1 cup cooked mashed prunes 
1 cup chopped nuts 
1 teaspoon vanilla 

Cream butter and sugar. Add eggs. Mix other ingredients together and cook 
until thick. When partially cool, add nuts and vanilla. 

COMPLIMENTS 

* 
FOSTER PHARMACY 

" PRESCRIPTION DRUGGIST" 

* 
PHONE 126 BISHOP 
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CHOCOLATE UPSIDE DOWN CAKE 
Yield: Serves Eight. 

Cake Batter: 
1 cup flour 

'h teaspoon salt 
'Y.. cup sugar 
2 teaspoons baking powder 

1 'h tablespoons cocoa 

Topping: 
% cup whit'l sugar 
% cup brown sugar 

% cup milk 
2 tablespoons melted butter 
1 teaspoon Yanilla 

~-'2 cup nuts 

5 tablespoons coco:t 

Sift dry ingredients. Add to sifted dry ingredients, the milk, butter, vanilla and 
nuts. Stir until thoroughly mixed. Pour batter into 6 x 10 inch baking dish. Mix the 
topping ingredients together and sprinkle over batter evenly. Now pour cup of warm 
water over topping mixture. Bake 325• for approximately 30 minutes. Cut and in
vert servings on plate. Cover with some of sauce left in pan. Serve hot. 

Yield: 2 Layers. 
lh c up butter or shortening 
1 cup sugar 
2 cups flour 

% cup milk 

Mrs. Drew Mayfield 
*** 

DEVIL'S FOOD CAKE 

2 eggs separated 
% cup milk 
% cup cocoa 
1,6 cup sugar 

1 teaspoon soda dissolved in milk 

Cook and cool lh cup milk, cocoa, and ¥z cup sugar. 
Cream butter and 1 cup sugar. Add flour and milk alternately. Add beaten egg 

yolks, then cooled cocoa mixture. Fold in stiffly beaten egg whites last. Bake 30 
minutes at 325• F. Ice with white icing. 

Yield: Three Layers. 
1 cup butter 
2 cups sugar 
4 egg yolks well beaten 

'1. pound melted chocolate 
I cup Iiuttermilk 

Mrs. Claud G. West 
*** 

. CHOCOLATE CAKE 

2% cups sifted cake flour 
1 teaspoon soda 
2 teaspoons vanilla 
4 egg whites stiff!~· hea ten 

Cream butter and sugar well, add egg yolks, chocolate. Add alternately milk 
and flour. Save 1 T. buttermilk to dissolve soda. Fold in egg whites and vanilla. Add 
soda dissolved in the milk. Bake in 3 well greased and floured cake tins (8-9 inches) 
at 375• F. Ice with your favorite icing. 

Yield: 2 Layers. 
1 cup sugar 

1h cup shortening 
% teaspoon salt 
2 eggs 

· Johnnie Mae Haun 
*** 

BANANA CAKE 

2 cups flour 
1 cup mashed bananas 
1 teaspoon sa It 

Combine sugar, shortening, salt and eggs. Add flour and soda mixture alter
nately with mashed bananas. Beat thoroughly and then add chopped pecans. Pour 
into two layer pans and bake about 25 minutes at 350·. 

Ruth Florence 
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l ~f.. cups flour 
1 cup sugar 
1 teaspoon soda 

'f" t easpoon salt 
3 tablespoons coc·oa 

WACKY CAKE 
1 tahlespoon ,-a ni ll a 
1 teaspoon Yanilla 
;, tablespoons sho r tt." ning 
1 cup cold water 

Sift all the dry ingredients directly into an ungreased layer cake pan. Make 
three holes in the sifted dry ingredients. In the first hole, pour the 1 tablespoon vanilla 
in the second, the 1 teaspoon vanilla, and the third hole the melted shortening. Pour 
.the cold (not ice) water over all and mix well. Bake in 350° oven for approximately 
30 minutes. Cut in squares, ice or cover with hard sauce. 

Yield : 16 to 20 Servings. 
'h pound butter 
1 pound powdered s ugar 
5 eggs 
l. t easpoon Yanilla 

1,.'1 teaspoon a hnond extrac t 

Pauline Brown 

*** 
POUND CAKE 

4 cups cake flour 
1 tea s p oon !Jaking powder 

~-~ teaspoon salt 
1 cup swee t milk 

Cream butter and sugar together until smooth and fluffy . Add eggs one at a 
time and beat well. Add flavoring. Sift flour, baking powder, and salt together and 
add alternately with milk, beating constantly. Bake in large angel food cake pan lined 
with wax paper. Bake for 2 hours at 325° F . 

Mrs. T. G. Harris-Mrs. Bill Taylor 

*** 
ORANGE CAKE 

Yield: One 9-Inch Square Cake. 
'h cup butte r or shortening 
1 cup sugar 
2 eggs 
1 l'Up SOUl' milk 
1 teaspoon soda 

~ cups flour 
1 cup ground rai s in s 

rind of 1 grated 01·a ng·f· 
1 t ea s JlOOn Ya nilla 

Cream butter and sugar. Add whole eggs beating thoroughly. Add alternately 
sour milk and flour. Then add raisins and rind of orange, mixing thoroughly. Bake 
·in square pan at 375• for 35 to 40 minutes. Let cool for 5 minutes and pour over top 
of cake, juice of 1 orange and 3/ 4 cup sugar which has been well dissolved . 

Yield: Two Nine-Inch Cakes. 
1 cake yeas t 

1,~ c up Iukewarn1 1\'ate r 
1 cup scalded milk 
2 cups sifted flour (about) 
1 egg b ea t en 

Mrs. H. S. Seale, Jr. 

*** 
STREUSEL KUCHEN 

2/ 3 cup suga 1· 
:y, teaspoon salt 

tables)loons ~ho r lt\ning: 

sugar 
cinnan1on 

Soften yeast in water, cool milk and add yeast and half the flour. Beat well 
and let rise until very light. Add egg, sugar, salt, and melted shortening. Mix 
thoroughly and add remaining flour. Let rise until almost doubled in bulk. Pour 
mto shallow greased pans. When light sprinkle thickly with sugar and cinnamon 
Bake in hot oven, 400·, 20 minutes. Nuts and raisins may be added if desired. 

Mrs. A. C. Witte 
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APPLE SAUCE CAKE 
1 cup shortening 
2 cups white sugar 
2 cups raisins 
1 cup chopped pecans 
2 cups dri ed apple~. cooked and mashed 
2 teaspoons soda 

1 teaspoon ·cloves 
2 teaspoons cinnamon 
2 teaspoons nutmeg 
2 teas poons allspice 
3 cups flour 

Dissolve soda in warm apple sauce, put raisins in hot water and soak, then dry. 
Cream shortening, add sugar, apple sauce, raisins, pecans. Then add sifted dry in
gredients. Bake in large loaf pan at 325° for 1 hour. 

Mrs. Alton Turner 
1;2 Cup candied fruit, diced may be added. 

I eup butte r 
2 cups sugar 
:J eggs 

cups fl our 
l cup buttermilk 

Mrs. Ray S. Slay 

*** 
CHERRY SPICE CAKE 

l teaspoon soda 
1 teaspoon cinnamon 
1 cup ch erries 
1 cup a pple sauce or crushed pineappln 
1 cup pecans 

Cream butter. Add sugar and blend well. Add well beaten eggs then add 
applesauce and cherries. Sift dry ingredients and add alternately with the buttermilk. 
Then add chopped pecans. Pour into 3 layer cake pans. Bake in 300° oven for about 
45 minutes. 

Cream Frosting: 
cups suga r 
cup crearn 

1 tablespoon lmtt t: r 

Boil sugar and cream until it forms a soft ball when dropped in cold water. 
Add butter and beat until thick then spread on cake. 

Mrs. Bill Childs 

*** 
RAISIN SPICE CAKE 

Yield: 2 Layer Cake. 
1 scant eup of shortening 
I teaspoon salt 

::! cups su g·n t• 
eups flour 

:~ teaspoons allspice 

:} teaspoons cinnan1on 
2 teaspoons nutmeg 

teas1>oons cloves 
cup sour milk 
teaspoon soda 

1 t·up rab·dns 

Cream shortening, sugar and salt. Add 2 cups flour, spices, then beaten eggs. 
Add 1 cup sour milk with a teaspoon of soda. Beat thoroughly. Roll raisins in third 
cup of flour and fold in . Bake in greased c2ke pans about 35 minutes at 350° F. 

Mrs. J. C. Bauguss 

*** 
SWEET STRAWBERRY SHORTCAKE 

Yield: Three Nine-inch Layers. 
1 cuv :--ugar teaspoons haking powder 

tabl espoons shortening 'h cup sweet milk 
2 1 i eups flour eggs, well b ea t en 

Mix ingredients in order listed. Bake 30 minutes at 350° F. Top with 3 pints 
strawberries crushed with 1 cup sugar. Serve with whipped cream or ice cream. 

Mrs. Florence Price 
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STAR LIGHT CAKE 
Yield : One 9-lnch Ring Mold Cake. 

2 c u ps sifted cake fl our 
11 / 3 c ups s ugar 

1h c up shorte n ing 
1 t easpoon salt 

1 cup milk 
:; teasp oon s baki ng powd t> l" 
2 eg gs (unbea t e n ) 
1 t easpoon Ya nilla 

Mix flour, sugar, shortening, salt, and 2/ 3 cup milk for about two minutes. Add 
separately baking powder. Then add 1/ 3 cup milk, eggs and vanilla and blend for 
two minutes. Pour into 9-inch ring mold 3 inches deep, rubbed with shortening and 
lined with wax paper along bottom. For smaller pans fill half full and bake cup 
cakes with remaining batter. Bake in moderate oven (375 . ) about 45 minutes. 

Yield: 3 Layer Cake. 
2 cups s ugar 
1 cup shortening 
4 eggs 
2 cups flour 
4 t a blespoons cocoa 
2 teaspoons b a king p o wder 

V., t easp oon salt 

Ruby M. Jones 

*** 
POTATO CAKE 

1 teaSllOOn d o Ye s 
1 teaspoon cinnamon 
1 teas poon nu t m e g 

2/ 3 CUll s weet m ilk 
1 c u p h o t m ash e d p o ta t oes 
1 teas p oon v an illa 
1 cup c h oppe d n ut m e a ts 

Cream sugar and shortening. Add 4 egg yolks and cream well. Sift together 
flour, cocoa, baking powder, salt, spices. Add alternately with milk to creamed 
mixture. Add hot mashed potatoes. Fold in stiffly beaten whites of 4 eggs. Add 
nut meats and vanilla. Bake in moderate oven (375 degrees) for about 25 minutes. 

Ellamaye King-Mrs. Howard B. Gafford 

*** 
YELLOW ANGEL FOOD CAKE 

Yield : One Large Cake. 
11 egg y olks :J cups fl o ur 

2 cup~ sugar 
p inc h of salt 

1 cup h o t wate r 

2 ta hlespons h a king p ow de r 
1 tea spoon Yani 11a 

Beat egg yolks, sugar, salt until creamy. Add alternately the hot water and 
flour to which baking powder has been added . Add vanilla . Pour into tubed Angel 
Food cake pan and bake for about 1 hour in 3oo· oven. 

Mrs. W. M. Landrum 

WE CAN HElP YOU WITH YOUR INSURANCE PROBlEMS, 
NO MATTER WHAT TYPE. WE AlSO ASSIST YOU 

IN FINANCING A NEW OR USED CAR OR 
OBTAINING A lOAN FOR YOUR HOME. 

KINGSVILLE INSURANCE AGENCY 
BEN ORIS SIMS, Owner 

PHONE 3 
115 NORTH 6TH STREET KINGSVIllE, TEXAS 
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MOCK FRUIT CAKE 
Yield: One Loaf (5%x10) . 

6 candied figs 

:3 eggs 
1 teaspoon soda 
1 cup ra is ins 
1 cup boi ling water 

1 cup sugar 
'h cup butte r 

1 'h cups flour 
1 teaspoon cinna mon 
1 teaspoon Yanill a 

'h teaspoon cion·~ 

Add seasonings to ground fruit, then add to the hot water and soda. Cool and 
add to the sugar and butter which have been creamed. Sift in flour and add nuts. 
Bake in a slow oven (300') about two hours for a loaf pan 5 1,2x10 inches. Bake less 
time for a shallow pan. Ruth Smalley 

* * * 
COCOANUT FRUIT CAKE 

1 can sweetened condensed milk l pound da tes 
S ounces cocoanut 1 pound pecans 
4 ounces pineapple (candied) 10 color<'d gum drapes (:; •·ed a nd ;. green) 

Chop nuts and fruits and combine with milk, cocoanut and gum drops. Put in 
pan and cook in 250' oven 1 hour. (Watch closely as this burns easily) . 

Mrs. C. W. Beckley 

*** 
MINUTE PENUCHE FROSTING 

Yield : Frosts 2-Layer Cake. 
1'h c ups firmly packed brown sugar 

% cup milk 
%: cup s hortening 

'h teaspoon salt 
1 teaspoon Yanilla 

Combine all ingredients except vanilla in sauce pan. Bring to full boil, slowly, 
stirring constantly. Boil one minute, remove from fire, add vanilla and beat until 
thick enough to spread. Mrs. W. L. Sharp 

*** 
GOLDEN LEMON ICING 

Yield: Ices Three-Layer Cake. 
4 egg yolks 

l'h t ea s poons lemon juice 
1 cup 'vu ter 
2 cups sugar 

Beat egg yolks and lemon juice until creamy. Boil water and sugar until a 
little of the mixture forms a firm soft ball in cold water. Pour slowly over the 
egg yolks constantly beating until smooth and thick. Spread at once on cake. 

Mrs. Henry Elling 

MEET YOUR FRIENDS & NEIGHBORS 
at 

THE EAT SHOPPE 
"The Place to Dine in Kingsville" 

NORTH 6TH TElEPHONE 440 
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:y~ cup eocuanut 
lh cup chopped nut 1nea t:-:o 
=J:i cup light bro wn sugar 

Combine all ingredients 
spoon, spread lightly over top 
400 degrees for 10 minutes. 

QUICK FROSTING 
'h teas poon salt 

1 ; :J cup shortening 
2 tab lespoons milk 

and cook, stirring constantly until sugar melts. Using 
of baked cake and return to oven to brown lightly at 

Miss Patricia Dunn 

* * * 
MINUTE FUDGE ICING 

Yield: Ices 2-Layer Cake. 

1 CU}) eocoa 
1,6 cup huttt:·r (IJ' nu1.rgarine 
'h cup milk 

eup~ sugar 
pinch of salt 

Combine ingredients and boil one minute. Remove from heat and beat until 
creamy enough to spread. 

Mrs. J. C. Daughtry-· Mrs. 0. H. Phillips 

*** 
CHOCOLATE FUDGE SAUCE 

Yield: Makes 21.2 Cups. 

lh cup wl1ite ent·n ~yrup 
1 cup s ugar 
1 cup water 

:; ounces baking ehocola te 
1 teaspoon vanilla 
l cup e Yaporated milk 

Cook the corn syrup, sugar, and water to the soft ball stage (236 ' ). Remove from 
heat and add the chocolate. Allow to stand until the chocolate melts. Add the vanilla 
and blend. Slowly add the milk and mix well. Reheat over hot water for hot fudge 
sauce. 

Betty \V arren 

* * * 

PUDDINGS, COBBLERS, AND CUSTARDS 

CHRISTMAS OR PLUM PUDDING 
3 eggs 
1 cup brown .s ug·ar 
1 cup chopped s uet 
1 cup currant~ or s f•edless raisins 
1 cup seC>ded rai sins 
l cup flour 
1 cup hn.:.·ad c ruJnlls 

cup mixed candied p et>! 
cup candied cherries 
cup candied pineapple 

'"" cup cold coffee 
1 teaspoon hakin g- powde r 
I cup Ih.\c•ans 

Beat eggs well, add the sugar, suet, bread and flour with the baking powder in 
it. Then add other ingredients. Put paper in bottom of cake pan, grease pan well 
and put mixture into it. Place in a steamer and steam for 3 hours. 

Serve with hard sauce made by combining the butter, sugar, whiskey and 
spices. Chill sauce before serving and reheat pudding if desired. 

Hard Sauce: 
'h cup butter 

2 cups powdt .. l' (• d sugar 
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CAKE TOP LEMON PUDDING 
Yield: Makes 6 Custard Cups. 

2 tablespoons flour 
% cup sugar 

1 t a blespoon butte r 
2 egg yolks 

% cup le mon juice 
1 cup milk 
2 egg whites 

Cream butter, add sugar, egg yolk, and flour . Add lemon juice and milk. Fold 
in stiffly beaten egg whites. Bake in six custard cups or 1 large dish in a moderate 
oven. 

Mrs. Bill Childs 

*** 
FRUIT OR APPLE ROLLS 

Yield: Serves Ten. 
4 m edium apples 

1 1h CUJ>S sugar 
2 cups \va t er 
1 tablespoon brown s ugar 

1 tables poon b utter 
1 tablespoon c inna m on 

ri ch biscuit dough ( 2 eups fl our) 

Put the sugar and water in a shallow baking dish and cook 5 minutes over a 
slow fire. Make a rich biscuit dough using 2 cups of flour as a basis for quantity. Roll 
dough in an oblong shape that is about Y4 inch thick. Chop apples fine and spread 
on the dough. Roll and cut off pieces about 1% inches wide. Place in the hot syrup, 
dot with butter, sprinkle with the brown sugar and cinnamon. Bake for 25 minutes 
in 425• oven. 

Mrs. 0 . A. Flanagan, Jr. 

*** 
CHERRY VANILLA WAFER PUDDING 

Yield: Serves Twelve. 
2 cups milk 
3 eg gs 

lh cup s ugar 
1 box vanilla \vafer c rurnbs 

1 tables poon gE-la tin soft e n .,d in 
'h cup w a ter 

l cup chopped nuts 
1 cup chopped cherries 

Cook beaten egg yolks, milk, and sugar in double boiler till thin custard. Add 
gelatin, crumbs and fruit. Fold in beaten egg whites. Pour mixture into 8" x 13" 
pan. Place in refrigerator until congealed. Cut ihto squares and serve with a top
ping of whipped cream. 

B. D. FERRELL 
INSURANCE 

Mrs. James H. Colvin 

Automobile, Fire, Liability, Theft-Automobile Loans at 5% 
Real Estate-Farms, Ranches, City Property, F.H.A., Conventional 

and G. I. Loans 

512 E. KLEBERG PHONE 1653 KINGSVILLE, TEXAS 
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ZWEIBACK PUDDING 
Yield: Twelve to Fourteen Servings. 

15-cent box of zweiback (unsweetened) 
1/J. pound butter or tnargarine 

:y, cup sugar 
1 teaspoon nuttneg 

Roll zweiback into fine crumbs. Melt the butter in square or oblong pan to 
be used for completed dessert; then pour this melted butter over the sugar and crumbs 
and nutmeg. Mix well and put into the greased pan. Save enough crumbs to sprinkle 
on top. 

Make a custard of : 
4 egg ~-olks 
:J cups swee t n1in: 

1h cup sugar 

2 table~puons cornstarch 
1 teaspoon Yanilla 

Pour this over the crumbs when cool. Make a meringue of the 4 egg whites and 
vanilla and 4 tablespoons sugar. Spread over the top. Put in a slow oven and bake. 
When cool let stand several hours in the refrigerator before using. 

Texas A&I College Home Ec. Dept. 

* * * 
CHRISTMAS PUDDING 

1 cup hro wn ~ugar 
'h cup buttE-r 
3 eggs 

'h cu1> cold s trong coffe(' 
1 cup stale bread crurnhs 

1 cup flour 
1 teaspoon baking powd t• r 
1 cup white raisins 
1 cup c hopJ>ed candied fruit 
1 cup nuts 

Cream butter and sugar, add unbeaten eggs one at a time, beating after each 
addition. Add coffee, then beat in bread crumbs, then flour and baking powder a 
little at a time. Lightly stir in fruit and nuts, the nuts lightly floured. Steam 3 hours. 
Serve with hard sauce. 

Mrs. Charles A. Ford 

* * * 
CHERRY PIE COBBLER 

Yield: Makes Eight Servings. 
1 cup flou r 
2 cut>s sugn r 

:Xi cup Inill{ 
ljl teaspoon sn it 

1 teaspoon baking powde r 
2 tablespoo ns butte!' 
1 Xo . 2 can sour cht•t-rieH 

'h cup wate r 

Make batter of flour, 1 cup sugar, milk, salt and baking powder. To this add 
sauce made from boiling for 5 minutes the cherries and juice, water, and 1 cup sugar. 
Pour all into a baking dish that has the melted shortening in it. Bake in a moderate 
oven about 45 minutes. Batter will rise to top during baking. Serve hot with or 
without whipped cream. 

Mrs. S. V. Burks 

* * * 
APRICOT-MARSHMALLOW BETTY 

pound ( ~ t·ups) quarte r ed dri ed 
a pril'ot:-:-, cooked 

eups toasted white brea d eulws 
pound Jnnr!-:lhnutllo,vs, quartered 

1 e up liquid from aprieots 
1'h tea s poo n s grated lemon p t>el 

2 tablespoons len1on jui ce 
:1 tablespoon~ butter or margarint> 

Alternate layers of apricots, bread cubes, and marshmallows in greased 6 by 10 
inch baking dish. Top layer should be bread cubes. Heat apricot juice to boiling; 
add lemon peel and juice and butter; pour over. Bake uncovered in moderate oven 
(350 , ) about 35 minutes. 

KITCHEN NOTE: Add 4 cups water to dried apricots, cover, simmer tender. 

Mrs. Nels Somer::-Mrs. Woodrow Kellogg 
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l eup flour 
1 CUJ) sugar 
1 c up milk (or fruit juice) 

FRUIT COBBLER 
1 teaspoon haldng powde r 
1 pinch salt 
2 cups drained fruit 

Mix all except fruit and pour in buttered pan. Add fruit and dot with butter. 
Sprinkle sugar over top. Bake in moderate (350°) oven until brown. 

Mrs . Flynn Dennis 
*** 

COOKIES 

WHISKEY BALLS 
3 c ups Yanilla wafers crushed fin e 
1 cup powdered sugar 
1 cup p ecans, chopped fine 

3 tab1espoons white eoru :-oyrup 
1 'h tablespoons cocoa 

2 jiggers rum, whiskey , or s h er ry 

Mix thoroughly, roll into balls of desired size. Roll in extra powdered sugar. 
Place in covered container and let ripen for a few days. 

Mrs. F. W. Stolley, Sr. 
*** 

PECAN COOKIES A LA MEXICANA 
'·s pound butter 
3 t ablespoons powdered sugar 
1 cup cake flour (sifted) 

vanilla or almond ex t rac:t to taste 
%, cup pecan s 

Mix and roll into balls. Bake for 12 minutes at 350° F . 

4 eggs, slightly beaten 
l 'h c ups of sugar 

1 cup of molasses 
2 teaspoons of soda in 
2 tablespoons of sweet milk 

Mrs. E. E. Stone 
*** 

LIZZIES 
1 'h pounds of raisins 
1'/, pounds of p ecans 

'h pound of citron 
1 teaspoon each of c innalllon, nutmeg 

and cloYes in '):, cup of whiskey 

Grease tins and drop with teaspoon. Bake in moderate oven until done. 

I cu p chopped citron 
'h c up lt> mon peel 
lh cu p orange pee) 

!! cups granulated sugar 
4 eggs 

:: 1J~ cups flour 

Mrs. Robt. C. Eckhardt 
*** 

HOBRECHT CAKES 
1 tablespoon cinnamon 
1 teaspoon nutmeg· 
2 teaspoons cloves 
2 tablespoons baking po\\"dc·r 

salt 

Mix the fruit with 1 cup of the sugar, the eggs with the other cup. Then sift 
the flour with the spices and combine all ingredients. Bake on a greased cookie 
sheet for 10 minutes in 325° oven. Add more flour if cookies are too thin. Store in a 
heavy crock and sprinkle with rum every week to age properly. 

Mr. Norman Hobrecht 

*** 
Before measuring syrups, honey, or molasses, grease the cup or spoon lightly 

and measuring and pouring will be easier and more accurate. 
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Yield: Two Dozen. 
1 egg 

'h c up sugar 
1 t easpoon melted butter 

'It teaspoon vanilla 

LACE COOKIES 

'I" c up roll ed oats 
1h cup chopped nut~ 
% cup shredded cocon ut 
~~ teaspoon salt 

Beat egg until light, beat in sugar gradually and add butter and vanilla. Com
bine with remaining ingredients. Drop onto greased baking sheet and flatten with a 
knife. Bake in moderate oven (375 degrees F.) until browned. 

'h CUI> s horte ning 
1 c up brown 8Ugar 
1 egg 

1 :Y. cups flour 
1 teaspoon YaniUa 

Mrs. Lloyd Babcock 

*** 
ICE BOX COOKIES 

2 teaspoons baking J>O\\'de r 
1h teaspoon salt 
~·~ cup nuts (or put a nut or ra is in 

on top of each cooki t> ) 

Mix in order given, sifting flour, salt, and baking powder together. Roll into 
long rolls about the size of a "Texas" broom handle. Place in refrigerator in waxed 
paper. When chilled, slice and bake at 350° F. Dough will keep in refrigerator two 
weeks. 

Mrs. Henry W. Johnson 

*** 
SUGAR COOKIES 

Yield : Seventy Cookies . 

2 cups s ugar 
1 cup s hortening 
4 cups flour 

'h c up milk 
2 eggs 

l j tt-aspoon soda 
~ -i teaspoon salt 
l teaspoon nutmeg 
1 teaspoon vanilla 
2 teaspoons baldng powder 

Cream shortening and sugar and add eggs. Sift flour, salt, soda, and baking 
powder. Add milk alternately with dry ingredients. Mix thoroughly. Drop by tea
spoonful onto well-greased baking sheet. Cookies are better if dough is chilled in 
refrigerator for an hour or two. For variety, chopped nuts and raisins may be added. 
Bake in hot oven 350° 12 to 15 minutes. Sprinkle with sugar while hot. 

Mrs. Mary D . Strickler 

M. W. MARSTON, President HARVEY G. BURRIS, Manager 

MAURICE W. MARSTON LUMBER COMPANY 

EAST KING 

LUMBER AND BUILDING MATERIAL 

VALSPAR PAINTS AND VARNISHES 
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MRS. MARY LUMAN'S ENGLISH TARTS 

1;2 cup butte r or margarine 
~lt cup brown sugar 
1 egg yolk 

1 cup flour 
white of egg 
nut n1eats 

Mix ingredients thoroughly. Form into small balls; roll them in white of egg, 
then in chopped nut meats, place on greased pan. Indent center of cookie with a 
thimble; bake 5 minutes; indent center again and bake 5 minutes more at 350" F. Fill 
centers with jelly. 

2 cups chopt>ed nuts 
2 cup~ brown sugar 
2 eggs 

Mrs. E. F. Rogers 

*** 
QUICK COOKIES 

10 tablespoons flour (sifted) 
'h teaspoon salt 
'h teaspoon soda 

Mix well; spread 1 inch thick on well buttered cookie sheet. Bake in moderate 
oven about 20 minutes. While hot sprinkle with powdered sugar. Equally delicious 
if coconut is used instead of nuts, or use nuts and dates. 

4 eggs beaten 
2 cups brown sugar 
2 cups flour 
1 teaspoon soda 
1 t~a~poon Yanilla 

Mrs. John S. Gillett 

*** 
ORANGE SLICE COOKIES 

1 teaspoon salt 
1 cup pecans 
1 cup orange slices cut and floured with 
1 tablespoon flour 

Beat eggs thoroughly, add sugar and beat again. Sift flour, soda and salt and 
add to first mixture; then fold in pecans and orange slices. Spread thin in greased 
and floured shallow baking pans. (Use pans measuring about 8x13 inches) and bake 
in slow oven (325") for 30 minutes. Cut into two inch squares while still warm. 

Mrs. Henry Gindorf 

*** 
To saute is to cook in a small quantity of fat in a pan over direct heat. French 

cooks shake the pan constantly-"sauter" being the French word for "jump." 

TO BEAUTIFULLY FURNISH YOUR HOME 

Call 

ALLEN FURNITURE COMPANY 
SOUTH TEXAS LEADING FURNITURE STORES SINCE 1908 

KINGSVILLE CORPUS CHRISTl 
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Yield: Forty-eight Cookies. 
4 eggs 
2 cups brown sugar 
1 teaspoon vanilla 
2 cups flour 

GUM DROP . COOKIES 

~ teaspoon salt 
'h cup chopped English walnuts 
1 cup finely cut gum drops (no 

licorice flavored ones) 

Beat eggs until light; add sugar; add flavoring. Continue beating until thick 
and fluffy. Add flour and salt mixed with walnuts and gum drops. Blend well. 
Spread dough % inch thick in greased baking pan. Bake in moderate oven (350" F.) 
about 25 minutes or until brown. 

Mrs. H. Y. Martin 
*** 

CORN FLAKE COOKIES 
Yield: Three Dozen. 

* cup butter 
1 cup sugar 
2 eggs 
1 package pitted dates 

2 cups flour 
1>,2 teaspoon soda 

2 cups corn flakes 

Sift flour and soda. Mix butter, sugar, eggs, chopped dates, and flour mixture 
well. Add corn flakes. Work in well. Make into small balls and place in shallow 
ungreased pan. Bake 20 minutes at 375" F. Cookies are soft when taken out of oven 
but harden when coot 

Mrs. W. T. Mathis 
*** 

TOFFEE NUT BARS OR TOM THUMB COOKIE BARS 
Yield: 27 Bars. 

Bottom Layer: 
'h cup butter or margarine 
'h cup brown sugar 

1 cup sifted flour 

Cream butter and brown sugar together, thoroughly. Add flour to creamed mix
ture, working into a dough with hands. Pat into bottom of ungreased 9 inch pan, 
and bake 10 minutes at 350" F. 

Top Layer: 
2 eggs 
1 cup brown sugar 
1 teaspoon vanilla 
2 tablespoons flour 

1 teaspoon baking powder 
'h teaspoon salt 
1 cup shredded cocoanut 
1 cup chopped nuts 

Beat eggs until light, stir in brown sugar, mix thoroughly. Blend in vanilla. 
Sift flour, baking powder and salt together until smooth. Add coconut and nuts. 
Spread evenly over the slightly cooled bottom layer in pan. Bake 25 minutes at 350" 
F. Cool slightly, cut into bars 1 by 3 inches. 

Mrs. W. A. Heard-Mrs. Al McKrell 

*** 
BUTTERSCOTCH SQUARES 

1.4 pound melted butter 
2 cups brown sugar 
2 eggs, beaten 
2 teaspoons baking powder 

'h teaspoon salt 
1 cup pecans 

1 'h cups flour 

Melt butter, add sugar, then eggs. Add remaining ingredients and beat well. 
Put into greased pan. Bake in 350" oven for about 30 minutes. Cut in squares while 
warm. 

Mrs. Oliver Phillips-Mrs. A. W. McDougal 
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Yield : Three Dozen. 

112 cu p shor tening 
% t easpoon salt 
l cup gmnulated sugar 
~ eggs 

l ~;;, cups flour 

YUMMIES (Cookies) 

1 teaspoon ba king powd~r 
1 teaspoon v an illa 
2 egg whites 
1 cup brown s ug·a r 

')4 cup chopped n ut meats 

Cream shortening, add granulated sugar, eggs, vanilla. Then add flour, bak
ing powder, and salt. Spread in a well greased cookie pan. Beat egg whites until 
stiff, and add brown sugar and nut meats. Spread over first mixture and bake in 
moderate oven about 375° for 25 minutes. Cut into squares while still warm. 

Mrs . Melvin Kriegel 

* * * 
DATE DROP COOKIES 

Yield : Four Dozen. 
1 c up s hortening 

1 ~-~ c·.ups bro,vn sugar 
3 eggs, unbeaten 
3 cups sifted all purpose flour 

'h t~aspoon soda 

2 teaspoons bakin g· powder 
1 teaspoon cinnamon 
2 teaspoons powdered c loYes 
1 package pitted dates , cut up fine 

'h cup chopped nuts 

Cream shortening and sugar, add eggs unbeaten one at a time. Beat well. Sift 
together flour, soda, baking powder, and spices. Add and mix well. Add nuts and 
dates and mix. Drop by teaspoonsful onto greased cookie sheet. Bake in moderately 
hot oven of 400° F. for 12 to 15 minutes. 

1 cup brown sugar 
1 c up white sugar 
l cup shortening 

eggs 
t enS J)OOn soda 

Mrs. J . D. Richardson 

* * * 
OATMEAL CRISPIES 

'h teaspoon sal t 
1 teaspoon v ani lla 

1 'h cups of flour 
3 cups quick cooking oatmeal 

'h cup chopped nuts 

Cream sugar and shortening. Add eggs, soda, salt, and vanilla. Mix well and 
add flour, oatmeal, and nuts. Make into two rolls and chill. Slice and bake in 350° 
oven for ten minutes. Do not grease cookie sheet. 

Mrs. Roy D. Holt 

L. A. FRITTS 
All Forms Life Insurance 

GROUP HOSPITALIZATION, FROM BIRTH TO 70 

Phone 1319 
Kleberg Bank Building Kingsville 
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FROZEN DESSERTS 

MACAROON ORANGE BISQUE 
Yield: Serves Twelve. 

1 cup milk 
2 cups crearn 
1 cup powdered 1naearoons 

1 -1_ cup candied orang·e peel 
11; teaspoon salt 

4 egg yolks 
1 cup sugar 
1 cup orange juice 
1 teaspoon orange extract 

Scald milk and stir slowly over well beaten eggs and sugar. Dry macaroons 
and roll, add to mixture, add orange juice and fruit. Fold in whipped cream. Freeze. 

Mrs. Bob Wells 

*** 
FROZEN DESSERT 

1 packag,. lillle gelatin 
1 CUll crushed pineapple 
1 cup eottage cheese 

1 cup whipped crean1 
G red cherries (chOPlWd) 

Dissolve gelatin in one cup boiling water Let cool. Whip cream. Add cream 
and remaining ingredients to gelatin when it is cool. Whip together with mixer and let 
set in refrigerator. 

Mrs. L. Hardy 

*** 
PINEAPPLE BUTTERMILK SHERBET 

Yield: Serves Six. 
2 cups lnittermilk 

2/3 cup sugar 
pineh of salt 

1 cup canned erushed pineapple or 

fruit cocktail 
1 teaspoon yanilla 
1 egg \\'hite 

Combine buttermilk, sugar, (reserving 2 tablespoons), salt, fruit, and vanilla. 
Pour into freezing tray and freeze to a soft mush. Beat egg white and remaining 
sugar until stiff. Transfer frozen mixture to a cold bowl and beat until fluffy. Fold 
in egg white and return to refrigerator to freeze without further stirring. May also be 
made in hand freezer, using two parts ice to 1 part salt. 

Mrs. R. J. Sim::-Mrs. Lawrence J. Elling 

Howdy, Old Celanese 

Friends 

and Co-Workers. 

See us for Chain Link Fencing, 
Floors, Paints and Supplies 
and Venetians. 

THE TUNNELLS 
Kingsville 
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AND MARKET 

519 5. 6th Kingsville 

Specializing in 

the Finest of Meats and 

Vegetables 



FRESH PEACH ICE CREAM 
Yield: One Gallon. 

6 eggs 
1 13-ounce can evaporated milk 
l can sweetened condensed milk 
1 can ice cream powder 

1 cup white suga r 
1 quart fresh milk 
5-6 large soft peaches 
1 cup brown suga r 

Mix ice cream powder with white sugar. Combine with liquids. Mash peaches 
and mix with brown sugar. Add to mixture. Freeze in hand freezer. 

Mrs. Bob Adams 

*** 
RASPBERRY ICE CREAM 

1 CUI> apricot n ectar 1 quart whole milk 
1 pack age raspberry gelatin 

172 cups sugar 
2 tablespoons lemon juice 

Heat nectar to boiling point and dissolve gelatin and sugar. Add milk. Pour 
into freezing trays. When half frozen pour into bowl and beat with rotary beater. Add 
lemon juice. Return to freezing trays and freeze until firm. 

Mrs. Max Rosser 

* * * 
PARTY MOUSSE 

Yield: Serves Six. 
1h cup drained crushed pineapple 
~~ cup chopped maraschino cherries 

l'h tablespoons maraschino cherry juke 
2 tablespoons lemon juice 

Combine fruits, fruit juices, sugar, salt, 
Pour into refrigerator tray and freeze firm. 

'h cup s ugar 
% teaspoon salt 
1 teaspoon vanilla 
2 cups whipping cream 
and vanilla. Fold in whipped cream. 

Mrs. William M. Cook 

*** 
LEMON ICE 

Yield: Serves Eight. 
3 lemons 
2 cups sugar 

1 quart milk 
'h pint cream 

Mix juice of 3 lemons, and rind of 2 lemons. Add sugar and chill in refrigerator. 
Add milk and cream and freeze in trays. 

Mrs. D. M. McCullar 

KLEBERG FIRST NATIONAL BANK 

KINGSVIllE, TEXAS 

* UNITED STATES GOVERNMENT DEPOSITARY 

Member Federal Reserve System Member F.D.I.C. 

-80-



ORANGE & LEMON SHERBET 
Yield: Eight Servings. 

2 teaspoons unflayored gelatin 
2 table~poon~ cold water 

1% cups sugar 
1/1 teaspoon salt 

2'h cups scalded milk 

1 table~poon grated lemon rind 
1 tablespoon grated orange rind 

1/3 cup lemon juice 
1/3 cup orange juice 

1 cup heavy whipping cr.:·an1 

Soften gelatin in cold water for 5 minutes. Add sugar, salt, and softened 
gelatin to scalded milk and stir until dissolved. Cool. Add rinds and juices and pour 
into 2 refrigerator trays. The mixture may curdle at this point, but this will not 
affect finished product. Place freezing controls at coldest temperature. Freeze until 
frozen 1 inch from edge of tray, then beat until smooth but not melted. Fold in 
whipped cream. Return to refrigerator and freeze until firm. 

Yield: One Gallon. 
5 eggs 

1 'h cups of sugar 
2 talJle~poons vanilla 

Mrs. Roy D. Holt 
*** 

VANILLA ICE CREAM 

1% pints of coffee cream 
1% quarts of milk 

Beat the eggs on high speed of electric beater for five minutes or until thick 
and light in color, then add sugar and beat for three minutes. Pour in cream and mix 
well, then add milk and vanilla. Put mixture into gallon container and freeze. 

For variation, use two cups of any fresh fruit that has been mashed into pulp 
form. The container should be filled only to three-fourths full, so a decrease in milk 
will be necessary if fruit is used. 

Kathryn Fugate 
*** 

CANDIES AND NUTS 

MEXICAN PRALINES 
Yield: Sixteen to Eighteen Pralines. 

2 cups brown sugar 
2 tablespoons butter 

1,4 cup crean1 or 1nilk 

2 cups pecans (toasted) 
l teas}1oon ahnond extraC't 

Cook brown sugar, butter and cream until mixture forms soft ball in water. 
Add toasted nuts and almond extract. Beat until cool or until mixture loses its 
gloss. Drop by spoonfuls on wax paper. 

2 cups brown sugar 
1h cup cream 

2 tablespoons butter 

Mrs. Harold Winters 
*** 

PENOCHE 
1/3 CUll coconut 
1/3 cup chopped dates 
1/3 cup chopped nuts 

Combine sugar, cream, and butter. Boil to soft boil stage (234 to 238 degrees). 
Remove from fire and cool. Beat until creamy. Add fruit, coconut, and nuts. Beat 
until mixture will hold its shape. Pour into buttered, shallow pan. Cut into squares. 

Mrs. Bailey Phelps, Jr. 
*** 

French dressing brushed over thin slices of the less choice steaks will have a 
tenderizing effect if left about 30 minutes before cooking. 
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2 cups suga r 
1 cup milk 
1 package dates 

DATE ROLL 
1 teaspoon butter 
1 cup nut meats 

Cook sugar and milk to soft ball stage. Put in dates and cook until dates are 
melted. Add 1 cup nuts and cook 1 or 2 minutes. Beat until creamy. Roll in greased 
paper. Wrap cold wet cloth around roll and let it cool and harden over night. Slice 
when chilled. 

Mrs. Hannah Schenck 
Variation: 

Omit the butter and use 3 cups sugar and 1 teaspoon vanilla. 

Mrs. A. W. McDougal 

*** 
CARAMEL CANDY 

Yield: Three Dozen Medium Sized Pieces. 
3 cups sugar 
l <'UP light c ream 

~ S teaspoon soda 

% c up butte r 
Il'f! teaspoon Yanilla e xtral't 
1 pound broke n pecan 1nent~ 

Melt 1 cup of sugar in a heavy skillet over low heat, stirring constantly until 
melted and light caramel colored. Pour slowly into sauce pan containing remaining 
sugar and cream. Cook to firm ball stage (246.), stirring constantly. Remove from 
heat; add soda and stir vigorously. Add butter; cool 10 minutes. Add vanilla extract 
and beat until mixture is thick and loses shininess. Blend in nut meats; spread in 
greased 9 x 12 pan. Cook, cut into squares. 

Yield: One Pound. 
.-;alt to t ast e 

1 tablespoon melted butte r 
l pound shelled pecans 

Mrs. E. A. Wilkerson 

*** 
ZIPPY PECANS 

3 tablespoon s 'YorceHterHhirt' ~auee 
3 or 4 dash es c·ayenne 

Add salt and butter to pecans; mix ; set in very slow oven, 3oo· F . Add sauce 
and cayenne. Roast nuts 30 minutes or until crisp. Stir thoroughly and often while 
roasting. 

Mrs. John C. Zercher 

DON'T EAT MY COOKING! IT'LL "KILN" YA 

* MY RECIPES ARE STRICTLY FOR CERAMICS 

* HAZEL'S CERAMIC STUDIO 
901 W. YOAKUM PHONE 71-J KINGSVILLE, TEXAS 
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CHOCOLATE CREAM FUDGE 
~ 'h cups white sug·ar 

1 13-ounce can eYaporated milk 
'h pound butte r 

3 6-ounce p ack a ges chocolate drops 

1 8-ounce ja r n1arshrnallow (Te nle 
1 cup chopped nuts 
1 teaspoon Ya nilla 

Cook slowly the first three ingredients, stirring constantly. This burns easily 
and must be stirred well. Continue cooking until a rolling boil is reached. Start 
timing and continue cooking for 71/z minutes, stirring constantly. Remove from fire 
and add the other ingredients, one at a time, stirring well after each addition. Spread 
out into four buttered platters and let cool. Mark off into squares. 

Mrs. H. V. Standley-Mrs. Richard L. Green 

* * * 
PEANUT BUTTER FUDGE 

Yield: About One and a Fourth Pounds. 
2 cups s ugar 

2/3 cup e va )>ora ted mill< 
'h cup )Jeanut butter (crun c·h ~· pre ferred) 

:~ tablespoons butter 
1 teaspoon va nilla 

Mix sugar, milk and peanut butter. Cook, stirring until sugar dissolves. Then 
cook over low heat to soft ball stage (236' F.). Test by dropping a few drops in a 
cup of cold water. Remove from heat. Add butter and cool to luke warm (110' F .) 
without stirring. Add vanilla and beat until smooth and creamy. Pour into greased pan. 

Mrs. H. J. VanderMeer 

* * * 
GRILLED ALMONDS 

I cup s h e lle d almonds 
~ l c utl wa te r 

1 cup s uga r 

Blanch almonds and dry them thoroughly. Boil sugar and wa ter until it 
spins a thread (240') then throw in the almonds. Let them "fry" in this syrup, stirring 
them occasionally. They will turn a faint yellow brown before the sugar changes 
color. Remove them from the fire at once and stir them until the syrup has changed 
back to sugar and clings irregularly to the nuts. 

Mrs. J. A. Pierce 

*** 
Day-old eggs do not beat as well as eggs three days old. 

WE FEATURE CELANESE FABRICS 

HIS AND HER SHOPPE 
Ready-Made Drapes, Haspel' s Men's Suits, Slacks for Men and Women, 
Blouses, Gowns by San Souci, Men's Sport Shirts by Koret af California and 
Sweet of Dallas, Belts and Bill Folds by Lyntone, Long Sleeved Sport Shirts, 
Curtain and Drapery Material: Celaloom, Printed Taffeta, Frosted Chiffonese 
and Multicord; Dress Fabrics: Sheerbreeze, Sondswept, Chomalure, Alluracel. 

CHANDLER BUILDING KINGSVILLE, TEXAS 
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DIVINITY CANDY 
4 eup~ sugar 

2/3 p!u~ 'h cups water 
1 eup white corn syrup 

:1 egg 'vhites 
1 cup shelled nuts 
1 teaspoon Yanilla 

Into a sauce pan put 3 cups sugar, 2/3 cup water and corn syrup. In second 
sauce pan put 1 cup of sugar_ and lf2 cup of water. Let contents of both pans come 
to a slow boil, and boil until it makes a thread several inches long. Have ready the 
beaten whites in a large bowl and when stiff, pour in the contents of the second pan 
and beat; after which add contents of the first pan. Mix together and add nuts and 
vanilla. Then beat together and when stiff drop from spoon. 

Mrs. E. E. Gilbreath 

*** 
DIVINITY PUFFS 

Yield: Four Dozen. 
2V2 cup~ f'ugar 

';!! eup light eorn syrup 
2 stiffly beaten eg-g whites 

'h teaspoon Yanilla 
'h cup chopped cherries 

Cook sugar, corn syrup, and water to thin syrup stage. Slowly pour 113 over 
egg whites, beating constantly. Cook remaining syrup to thread stage (234.). Add 
one half to egg white mixture, beating constantly. Cook remaining syrup to firm 
ball stage (248.); add to egg white mixture. Add vanilla. Beat until mixture holds 
shape when dropped from a spoon. Swirl from teaspoon on waxed paper; sprinkle 
with chopped cherries. 

Mrs. James N. Terrell 

* * * 
PECAN ROLL 

2 cups :-;ugar 1 cup cream 
'h cup white corn syrup 1 cup brown sugar 

Boil cream, sugar, and syrup to soft ball stage ( 234-238 degrees). Cool to 
room temperature. Beat until creamy. Turn onto board duste~l with powdered 
sugar. Knead until firm. Shape into roll and cover with pecans. 

Mrs. Bailey Phelps, Jr. 

*** 
Egg whites will beat to a maximum volume if at room temperature when beaten. 

DO YOUR COOKING 

AT ODD HOURS? 

* 
We're Open from 

7 A. M. till 9 P. M. WEEKDAYS 

8 A. M. till 1 P. M. SUNDAYS 

RET AMA GROCERY AND 
MARKET 

12th & Fordyce Kingsville 
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GOOD COOKS INSIST ON 

GOOD INGREDIENTS 

see us 

COllEGE GROCERY AND 
MARKET 

722 W. SANTA GERTRUDIS 
PHONE 1517 KINGSVILLE 

/ 



~- ~- B. 
FOOD STORE 

KINGSVILLE, TEXAS 

• 
DRUGS 

CANDY 

MEATS 

BAKERY 

TOBACCO 

HOUSEWARES 

GROCERIES 

• 
Conveniently Located 

PLENTY OF PARKING 
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~ pnc kages crean1 cheese 
3 pods garlic 

%. t easpoon "\Vorcestershire sauce 

SECTION VI 

DUNK 
1 can anehovy 

1h cup h eavy L" r eanl 

Chop garlic fine, cream cheese with other ingredients and mix well. Dunk 
fritos into mixture and eat. 

1 a,·ocado 
1 package crean1 cheese 

tnayonnaise 
'/ ' onion 

lemon juice 

Mrs. Norma Barker 

*** 
AVOCADO DIP 

salt 
pepper 
'Vorcestershire ~auce 
to basco sauce 

Beat the mashed avocado and cream cheese together. Add the mayonnaise and 
season to taste. Chill in refrigerator and serve as a dip for fritos or potato chips. 

1 Int-diurn onion 
bee f bouillon cuhe 

1 pint tnayonnaise 

Mrs. S. C. McFarland 

*** 
CHEESE CANAPES 

'h pound Roquefort ch ee••· 
crackers 

Grate onion, add bouillon cube and let dissolve. 
cheese (Blue cheese may be used instead of Roquefort). 
crackers. 

Add the mayonnaise and 
Chill and serve with small 

Mrs. A. L. Nelms 

*** 
SOUTH AMERICAN CHEESE 

Yield: Twenty-five Canapes. 
pound . ..\.tneriea n cheese 

1 package cream cheese 
1 clove garli c (<'hopped) 

Mix well and roll lightly in chili powder. 
cracker. Chill. Slice and serve on crackers. 

Form in a roll the size of a Ritz 

Brucie B. Stuart 

*** 
HOT HAMBURGER SANDWICH MIX 

Yield : Twelve Servings. 
2 pounds hamburger m t>at 

'h c up diced g r een pepper 
lh cup diced cele ry 

%- cup diced onion 
1 IO 'h -ounce can t omato ~oup 

Brown hamburger, green pepper, celery and onion in % cup shortening. Add 
tomato soup and simmer ten minutes or until ingredients are well done. Serve hot 
on hamburger buns. 

Mrs. H. Kenneth Busch 
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CHICKEN SANDWICHES 
Yield: Fifty Sandwiches. 

4 to :i pound chicl<en 
4 hard cooked eggH 

'h pint sweet piekleH 
1 'h t·ups eele r)· 

~ good sb:ed onions 
1 apple 

lh pint 111ayonnaisc 
1 tablespoon salt 

Cook chicken until tender then take meat from the bones and run chicken, 
eggs, celery, pickles, onions, and apple through food chopper. Then moisten with 
mayonnaise. 

Mrs. Golither 

* * * 
CORNED-BEEF HASH AU GRATIN SANDWICHES 

Yield: Four Sandwiches. 

:;:, cup corned beef hash 
1 tablespoon catsup 

1 teaspoon tninee d onion 
grated cheese 

Mix above ingredients and heat well for about five minutes. Spread on 4 
slices of toast and sprinkle each with cheese. Toast under broiler until cheese melts. 
For club sandwich add lettuce, tomatoes, dressing and an extra slice of toast. 

Mrs. J. E. Roberts 

*** 
HOT LUNCHEON SANDWICHES 

Yield : Six Sandwiches. 

G slices breacl 
butter 

G sli ces bacon 

G Rlices cheese 
tomatoes (optional) 

For open face sandwiches: Spread the bread lightly with butter, add a slice 
of cheese, tomato, and bacon. Place in pan under broiler. Cook until bacon is done 
and cheese is melted. 

Mrs. Troy ViTiJson 

* * * 
CHALLILE 

Yield : Approximately Two Cups. 

1 tablespoon butter 
2 tablespoons green pe pper (chopped) 

l% t easpoon chopped onion 
1,6 cup cann\") d ton1a to pulp 
% pound t:ht> t·:--e 

:y, teaspoon salt 
1 dash cayenne 

tablespoons milk 
1 egg ~li gh tl~· h ea t e n 

Cook butter, pepper and onion three minutes stirring. Add drained tomatoes 
and cook 5 minutes. Add cheese in small pieces, salt and cayenne. Cook over hot 
water until cheese melts. Add milk and egg and stir until mixed . Toast on crackers 
or fill tiny sandwiche~. Keeps well on ice. 

Mrs. Howard M. Hibler 

* * * 
Too rushed to roll and cut your cookies the usual way? Just cover the bottom 

of a flat glass with a thin clean piece of handkerchief linen held in place by a 
string or rubber band. Drop your batter on the cookie sheet, dip the bottom of the 
glass in a little water, and press the ball of batter flat. Results: a crisp cookie which 
is very thin. 
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• ... :. . .. ·.· 

DOUBLE CUSHIONED 
for DOUBLE COMFORT! 

; $ 
new 

Now, finer than ever before ... the new Morning Glory . . . assuring you the 
maximum in perfect sleeping comfort. Posturized for healthful rest-new Vita-lift 
spring unit puts extra strength in vital middle third. 

Available in lovely damask coverings or heavy blue and white stripe ticking. 
Full or twin bed size. Matching Morning Glory box springs. 

FOR A NEW lEASE ON LIFE .. COME BY AND lET US SHOW YOU THE NEW , 1950 MORNING GLORY' 

Fletcher Furniture Co. .Y 

"WHEN YOU THINK OF FURNITURE, 
THINK OF FLETCHER" 

Phone 1346 
8th and Kleberg 
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SECTION VII 

GREEN PEAR RELISH 
1 gallon p ~.: - a r~ (grind before Jnensuring) 

1/:, gallon onions 
1 cup salt 

] 1f2 quarts vinegar 
4 cups s ugar 4 green sweet P<·pper" 

r pd sweet Pt>PPt"r~ 
hot peplll" r~ 

2 tablespoons tumeric 
2 tablespoons mustard ~eed 

Sprinkle the cup of salt over the pears, onions, chopped peppers and allow 
to stand overnight. Place the mixture in a sack and allow water to run over it until 
the water runs clear. Add the vinegar, sugar, tumeric, and mustard seed and bring to 
a boil. Boil 5 minutes, put into sterile jars, and seal. 

Mrs. Earl Gaston 
*** 

WATERMELON RIND PICKLES DELICIOUS 
4 pound~ wat t-nnelon rind 
2 quarLH salt water 
2 quarts vint-gar 
1 pint water 

4 pounds sugar 
2 tablespoons whole allspice 

12 inch l>ieces s tick cinnamon 

Before weighing the watermelon rind trim off the green skin and pink flesh. 
Cut the rind in inch cubes and soak overnight in the salt water (% cup salt to 2 
quarts cold water). Drain, cover with fresh cold water anrl boil until tender. Mix 
the vinegar, water, and sugar and add the spices tied in a cheesecloth bag. Boil for 
five minutes . Add the drained watermelon rind and boil gently until it is clear. 
Remove the spice bag, pack the pickles in clean hot jars and seal. 

12 red sweE-t p~ppers 
12 green sweet peppers 
12 medium size onions 

*** 
PEPPER RELISH 

2 cups vinegar 
2 cups sugar 

Mrs. Eugene May 

3 tablespoons salt 

Chop peppers and onions and cover with boiling water. Let stand 5 minutes. 
Drain and add vinegar, sugar, salt and boil 5 minutes. Seal at once. 

Yield: Five Pints. 
1 gallon of whole tomatO<' " 
1 quart whole (Inion~ 
3 tabl t"spoons sa lt 
1 pint Yinegar 

*** 
TOMATO RELISH 

1 pint water 
3 cups s ugar 

Mrs. W. J. Byars 

3 tables poons of mixed spices 

Grind tomatoes and onions through food chopper, add salt, put in cheese cloth 
bag to drip over night (on clothes line). Next morning add to the tomatoes and 
onions, the vinegar, water, sugar, and spices. Boil 30 minutes stirring to prevent 
burning. Seal in sterile jars. 

Mrs. J. L. Cady 
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PICKLED ONIONS 
4 quarts white onions (small) 
1 <:up salt 
2 c·ups sugar 

2 quarts vinegar 
% cup mixed pickling spice~ 

Cover onions with boiling water; let stand 5 minutes and drain. Peel and 
cover with salt water using amount above. Let stand over night. Drain onions again. 
Tie spices in a bag and drop into vinegar. Add drained onions and bring to a boil. 
Pack in hot sterilized jars and fill to overflowing with vinegar liquid. The spices 
put in the bag flavor onions so no spices will have to be put in jars. 

Velma Weaver 
* * * 

BREAD AND BUTTER PICKLES 
Yield: Five Quarts. 

4 quarts sliced cucumbers 
4 la rge onions, sliced or chopped 
2 la rge green bell peppers, chopped 
1 tablespoon ground mus tard 
4 ta hle"poons salt 

1 tablespoon celery set>d 
1 tablespoon tume ri c 
3 cups sugar 
3 cups vinegar 

Put all in large pan and bring to a boil. Do not boil. Pack in sterilized jars 
and seal. 

Mrs. Joe Neeley 
*** 

BREAD AND BUTTER PICKLES 
6 quarts sliced medium cucumbers 

1 'h quarts vinegar 
li cups sugar 
G onions, medium sized, sliced 

1 cup salt 
'h cup mustard seed 

1 tablespoon celery seed 
'/, to 1/3 teaspoon cayenne pepper 

Combine cucumbers, onions, and salt and let stand 3 hours. Drain. Combine 
seasonings and vinegar and boil. Add cucumbers and onions. Be careful to avoid 
boiling as that makes pickles soft. Pack while hot in clean jars and seal immediately. 

Minnie H. Peace 
*** 

LAZY WOMAN'S SWEET PICKLES 
Yield: One Quart. 

1 quart sour cucumber pieldes (or 
4 bulk pickles) 

3 eups sugnr 

1 cloYe garlic 
'h teaspoon ground clo\·es 

Pour off liquid in jar and slice pickles 1/4 inch thick into a mixing bowl. Add 
sugar, garlic (cut fine) and spice. Mix and leave at room temperature until sugar 
is dissolved. Stir occasionally. Fill back into jar. Screw top on and place in 
refrigerator. After 3 days they are seasoned to use. 

Mrs. John Nierman 
* * * 

Remove your children's portions of food before adding the seasonings and 
everyone will be satisfied. Also, plan a day ahead for the children if you wish to 
have chili gumbo, or something unusual for the adults. The previous evening, cook 
an extra quantity of food for the children and rewarm it for them the next evening. 

Marion Ruchelman 
*** 

Popsicles may be made more nourishing by using prepared pudding mix, 
diluted gelatin desserts, chocolate milk, or fruit juices. 

Camille Horner 
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It's Cool cooking for South Texans 

OF COURSE, IT'S ELECTRIC! 

Electric cooking is the COOLEST method of cooking known . Practically all the cooking 
heat of a modern, automatic electric range goes directly into the food instead of 
into your kitchen. 

An electric range means FAST cooking with on evenly controlled heat that's instantly 
available; CLEAN cooking-no smoke or fumes; and AUTOMATIC cooking with ac
curate time and temperature controls that enable you to cook a whole oven meal 
without being at home. Ask your friends who ore electric range owners to tell you 
the many advantages of low-cost electric cooking. Cook ELECTRICALL Y-ond enjoy the 
difference. 

SEE YOUR DEALER FOR THE MODERN ELECTRIC 
RANGE 

KINGSVILLE - BISHOP 

® CENTRAL POWER AND LIGHT 
COMPANY 
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SECTION VDI 

OPEN-FACE CHEESEBURGERS 
Yield: Sixteen Sandwiches. 

1 package hamburger buns (8 whole buns) 
1 pound ground round steak 

1 teaspoon onion juice 
lh cup grated A1n e rican cheese 

salt 

Slice bun in half and lay with crust side down on a large cookie sheet. Work 
the onion juice and salt into the meat. Place the meat between two pieces of wax 
paper and roll very thin with a rolling pin. Use an egg turner to place a square 
of meat onto each bun. Sprinkle with grated cheese and put under broiler (about 4 
inches below flame) until done. Cornelius Nursery School 

*** 
CRY BABY COOKIES 

Yield: Six Dozen Cookies, o:r Five Dozen Cookies and One Eight-Inch Layer Cake. 
1 cup s hortening· 
1 c up ~ugar 
:~ .;-ggs 

1 eut> ntolasses 
4 'h cups flour 

1 tea~poon iJaking powder 

1 teaspoon soda 
l 1fz teaspoons salt 

1 teaspoon ginger 
lh teaspoon cinnanHm 
1 cup hot water 

Cream shortening and add sugar, blending until smooth. Add eggs one at a 
time, beating between additions. Add molasses, stirring until smooth. Sift dry 
ingredients and add alternately with hot water. Drop by spoonfuls on greased cookie 
sheets. Bake in moderate oven 375• for 15 minutes. Since the batter is a soft one, 
bake off 5 dozen cookies and pour the remaining batter into an 8-inch round layer 
pan, bake it 25 minutes at 375" and serve for dinner with a pudding sauce. 

Yield : Twelve Servings. 
2 cups milk 

lJt <: UP s ugar 
3 ta hlespoons flour 

Mattie Wave Morgan 
*** 

CREAMED APPLES 

2 eggs, beaten 
3 apples, chopped 

Make a custard of the milk, sugar, and flour. When thickened, add the well 
beaten eggs and cook one minute longer. Add the chopped apples and chill before 
serving. Texas A&I College Nursery School 

For One Cart. 
4 w a fer :-; or ginge•· Hnaps 
1 lnrge );nhisco wnfer 

*** 
ANIMAL CART 

2 animal crackers 

Put ginger snaps or wafers on a tooth pick and stick on a Nabisco wafer for 
cart. Put the two animal crackers in front for horses with tooth picks. Serve gelatin 
or ice cream or pudding on the cart in a small paper cup. 

Dorothy Crownover 
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ORANGE BETTY 
Yield: Six Servings. 

1 Y, c ups soft bread crumbs 
%. c up orange juice 
'h cup sugar 

2 egg yolks 
1 tablespoon melted butter 
2 stiff beaten egg whites 

Combine crumbs, orange JUlce, sugar, egg yolks, and butter. Fold in egg 
whites. Pour into greased casserole. Bake in slow oven until firm-about 30 minutes 
at 350 ' F. Serve with orange sauce. 

Nancy Barber 

*** 
S'MORES 

Individual Servings. 
2 grahaJn crackers 1 marshma llow 

'h plain chocolate bar 

Place chocolate on one cracker and marshmallow on other. Toast marshmallow 
and melt chocolate. Put together, eat, and get ready for cries of "s'more" (some more). 

Atha Wilks 

*** 
TOMATO DUMPLINGS 

Yield: Six Servings. 
1 No. 2 can t omatoes 

1,4 cup sugar 
1), t easpoon salt 

1 tablespoon butter 
2 slices bread torn In small pi e<·<·~ 

Heat tomatoes, sugar, and salt to boiling point. Add butter . Then add bread 
pieces. Let set in warm place a few minutes until bread is soft. 

Mrs. Kurt E. Neubauer 

*** 
MERRY-GO-ROUND CAKE 

Make your favorite recipe for a two layer cake. Frost with colored 7 minute 
1cmg. Decorate cake as follows: 8 to 10 small plastic animals or animal cookies. 
Stand 8 colored straws around cake. Make canopy of heavy colored paper and pin 
on top of straws. Place small flag in center of canopy. To make canopy, cut circle 
% inch larger than cake. Cut one side to center and fold over. Turn edges and fringe. 

Frigidaire Electric 

Refrigerators and Ranges, 

Universal and Easy 

Washing Machines, RCA Radios, Air 

Conditioning and Attic Ventilation, 
Frigidaire Automatic Washers, Tap

pan Gas Ranges. 

ARNST SALES ROOM 
P. 0. Box 311-Phone 228 

306 E. Kleberg Kingsville 
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Jean Sharp 

Prescriptions, like Recipes, 

Must Have Good Fresh 

Ingredients and Be Meas

ured Accurately 

Trust 

KINGSVIllE PHARMACY 
With the Health of Your Family 

Phone 23 

216 E. Kleberg Kingsville 



The Well Known Brand in 

South Texas 

. 
-IS-

FORD 

K. A. CHILDS MOTORS 

SALES and SERVICE 

Kingsville 
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Yield: Forty Punch Cups. 
3 oranges 
?, l ernons 
2 quarts \Vat er 
2 tablespoons all s pice 

SECTION IX 

WASSAIL 

:~ sticks c innan1on 
1 cup sugar 
1 gallon apple cider 

Squeeze juice of oranges and lemons. Boil rinds in water with allspice and 
cinnamon. Cover and simmer 2 hours. Strain over sugar and JUlCes. Add cider. 
Serve hot. Mrs. 0. R. Nielsen 

Yield: Twenty-five Servings. 
16 cups cold wate r 

:} cups sugar 
I teaspoon allspice 
1 teas p oon cloYes 

*** 
SPICED TEA 

1 tables poon t eot 
juice o f 4 lemons 
juice of 2 ora nges 

Mix sugar with water and let come to boiling point. Tie in bag allspice, cloves, 
tea-then add to sweetened boiling water. Add juice of the lemons and oranges. Let 
mixture set 15 minutes. Remove spices. Heat and serve. 

*** 
CITRUS PUNCH 

Mrs. L. D. Cooper 

Yield: Twenty-four Servings. 
juice of G le mons 
ju iee of 8 ora nges 

1 1h cups strong t ea 
2 cups sugar 

1 teaspoo n cloYes 
1 teas poon c inna tnon 

lh cup 'vater 

Boil cloves and cinnamon in lfz cup of water. Add to other ingredients. Cool 
and store in refrigerator. When ready to serve add 4 quarts of boiling water. 

Yield: Twenty Servings. 
<tuart ora nge juice 
cup le tnon jui ce 
quart ginger ale 

*** 
ICED PUNCH 

1 quart wa ter 
1 cup s u gar 

Mrs. Oliver Phillips 

2 quarts lilne sherbet 

Boil sugar and water to a syrup, add juices. 
sherbet. Serve. 

Chill. Add ginger ale and 
Mrs. W. H. Baskin 

Yield: Twenty Servings. 
juice of 6 lemons 

*** 
MINT PUNCH 

grated rind and juice of 2 ora nges 
cup mint, w e ll paclt ed 

2 cups sugar 
2% cups water 

stand 
Boil sugar and water 
1 hour with cover on. 

of water. 

for about five minutes. Add other ingredients and let 
Strain and put in ice box. When serving, add 1 quart 

Mrs. AI Kleberg 
-95-



Chambers 0//ers Beauty With Color 

Plus Unexcelled Performance 

COOKS WITH THE GAS TURNED 11-
Your Chambers Gas Range Gives You More 

Freedom for Living 

* 
See the Latest Models 

at 

FLATO'S 

Kingsville Hardware Co. 

PHONE 1620 KINGSVILLE, TEXAS 

-96-



~ ' ' 3 t 
READ THE RECORD 

FOOD 
ADS 

To Save Money on Buying the Ingredients For 
These Recipes, Consult the Food 

Advertising in This 
Week's Copy 

of 
The Kingsville Record 

• 
The Kingsville Publishing 

Company 
Printers of "What's Cooking in South Texas" 

PHONE 15 111 S. FIFTH 



C~i 
CHEMICALS 

"' Reg. U. S. Pat. Off. 

* 
There's a new skyline 
in South Texas ... the 
towers and columns 
of the great chemical 
plant at Bishop. 

Chemicals, produced from South Texas 
gas by Texas labor, are rolling in 
tank cars to every part of the nation. 
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