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/ C SULAR
o STicks Ci/rwamor/
| &7 ORANEE Tuice
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DEVILED £ §6S KatuaR: ve Hygsres
o HARD BoiLED E&6s
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[ TBSP Susnr 3/’7.4 WKLE WITH
[ TSF Dry mus7ARD (PrPRIICA
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Add wet” ¢ S-hr (.(,'r"f')/ Specth. Bcf/ 3 mun.
vy add rest :.’ff /'nfjr&‘-//e/v’fs.
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PREP TIME: . CoOKTIME: ‘ _ Serves: MAKE 5
INGREDIENTS 2ceupfs
L SWERR
i c BUTTER

Jutce o0F L LiEmos
| Ebs ) BEATEY
Le Boilins WATER
2 DIACE IWVEREDEVTS 2o T0P oF A Diuble
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DIRECTIONS

PrueAPPLE RAis'n SAUCE - LEX/E
&aob on HAMm

- A TBSP CoknsTARL Y
-_ c Suesnn.
7'5,0 SALT
¥ Lo wATER
BLtMZ TOEETHER 2N A SAUCEPAN. BRIVE 70 A Bo,l_
Remove FhRim HERT AND ADD THE Juicr £ ( LEmow,
[ T5P CRATEDL LEmiw Riwd ,tc RAisivs [ CAN
CRusHED Prvenble ouJD AiVED AND R T6SP BuTTEl.
MiX WEL,



Almonds, blanched,
slivered

: ' Apples
u . Bananas
“ Beans
3 Cheese
: Lemons
i Oranges

Pecans, shelled

Raisins, seedless

} Rice, long grain

Walnuts, chopped
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HOW MUCH OF
THIS EQUALS THAT?

4 ounces = 1 cup

1 medium = 1 cup, sliced
1 medium, mashed = § cup

1 cup = 6% ounces
1 pound = 2% cups

1 cup, shredded = 4 ounces
4 pound = 1 cup, shredded

1 medium = 3 tablespoons juice
and 1 to 2 teaspoons grated peel

1 medium = 6 to 8 tablespoons juice
and 1 to 2 tablespoons grated peel

1 pound = 4 cups, halved;
3% to 4 cups, chopped

1 pound = 2% to 3 cups

1 cup = 3 cups, cooked
1 pound = 2% cups

4 ounces = 1 cup

/

v

SaySIney

" T

b4 2
6o B 5,5 8 § §
_ ¥

L
‘.

/m EREEYEE

E Bk

=Fa

- ' N =
et Y

Zmmme



ol

IS IT DONE YET?

CASSEROLES SEAFOOD

ety e T D~ de 4

* until hot and bubbly Fish
* until heated through « until fish begins to flake
» until cheese melts when tested with a fork
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MEAT Shrimp
Beef (roast or steak) + until shrimp are pink and
* medium — 160°F opaque

+ well done — 170°F

SAUCES
Beef (ground) + until (slightly) thickened O
+ cook to 160°F !
SOUPS |
Lamb * until heated through - %E
* medium — 145°F " |
. . o STEWS : |
Wl cone=160:F » until meat is tender ; '-.-
Pork * until vegetables are tender Lol Mosds
: P 448
cook to 160°F VEGETABLES I l m
POULTRY * until crisp/tender . - ﬂ‘a
Chicken/Turkey * until tender AN ':
- until temperature in thighis ~ * until browned T a gr!
165°F (whole bird) " bj%
+ until chicken is no longer pink : I b
in center ) - .““
* until temperature in breast 1o ain
is 165°F ' !
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| TSP sALr
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D E 65
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puzr &r2 A mixivé Bowl , ADD E46,SusRl,
AND SALT+ S\'F7 Floull, ADD Stowly 7o JHE
MIRTURE- SHAPE Tn7p Rolls. LE7 Rise ¢ HAS
AFTER Dot HAS Beecn’ Ty REFL J—eMwL LET

I7T Réise. | HA. Gaxe zmw A 950° ovent’
UNT L BRowwED
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' ¢ . maKes ABotuy
{ ./ff?ef&w #MH;, e Enonen

preheat ovento-~0k-A /o To iR LB

éc MARLEARVE Tuklce)/ (@,
1 Z2e R4y, CHOPPED onioV |
7 3¢ FirdELy CHufped Cerely \\\

CELERy ARE S0F7 Bu7 AMeT BRIWNED, ABoT
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AD 1L 7sP saLT, S TSP perled 14 75P .|
THYME f? STIR IN 7k oMl CELERY MY TURE: ‘
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ORpn/Ete PEEL, SLI*CED THin/ A, j ¢ CWIPPED !
LECANS |
ComBinvE [ WELL BERTERESS)1 % C milK go
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(You CAp thsE ALL BREAD, BT MAY MEED MIVRE
Tujn) Y ¢ ) ADD [ EEE AwvD 3 C HP7 Cicken oL
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Z7 SHould BE Mwi’ST Buy WOT Musmy. S7vk zrn/
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ANMD £ TSP SRLE 0R 74 TASTE. 7uX WELL.
PouR zw70 A BRAK pik PRV AVD BARE AT
3500 Abouwy IR oR uNZiL BROWHED

v 7. ML Flowr 15 DRMPEMED

Proaf. Ingo A WELL GRERSED INS X3 LohF Pr
BRIE A7 350° ABouy IR
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Coolt zp0 A 1R &7 Por on MED L HERZ,
BEE]=, TomATIE S, Tymaz SAUE AND 7o mit 75
PuRee. OB Onsop) AND CELERN) SEED. [SL
WP pPor Y FRom 7HE Tof wWi7H wWh 7ER
CooK ur/zit JHE mERT FEELs T€wDEK, ABour
AL 70 3HRS. ADD u7ATOES ) mIXED VE &8 748LES,
CERN. AND CARRTS. Covk A8y 30 min: ABD
IRCARON , SALT, PEFPER, AMD SusAR

Selow/ CAP SALAD ~ CAIL F1ASH
/ LAREE CAN CRUSHED PNERPPLE
A 302 PKES LEmynN Tewd mixeED «wird XCHOT
W TER
minve MBRS M ALLIWS
,Z ¢ cool wWHP
Y TROLESPosNS MAYYI
ERATED CHED AL CHEESE
7 PINEARPPLE £ A TR 13 % DisH Srur Tews
OVEER. PiNEQPLE. Put MARSHmALLows on 7/
OF MikTule, Civite un7t FrRm.
MK Cotl wHif) AND MAYD - SPREAD on 7opP THEN

SPRINKLE WiTH ThE CHEESE
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" PoyAzo SALAD - KATHARINE HUSHES
‘R QTS CoolED PITATIES
/ 5 7S S ALT
L Tsp PEPPEL
17850 pakstey FLives
75 IMNETARNT ON 19V FLA KES

[ 75P ORELANO
[ 75p PUIUE GRRNVULA TED EARLIC

31%5/’ SUusfp

/ i TSP MUSTRRD A WERPr
A TBSP ViINE#AN 78SP MAYI
Y T8SP vEcERALE OIL

3 T8SP SwecT pPradE RELvsH

| C CHoppeD CIswﬂ{

XN BoilLED ELLS, CH PPED




~ t;
At \ecing. FA MiLy/ STYLE Pe7RT70 SALAD \!
l

ammn"ﬂ‘ E HM&HES serves

!
l
ooking time preheat oven to g}r

J[ Cubed [0TATIES | CookED (av7it Jen/bE
Buz ~or musuy,pﬂ#mep AND CoolED

[Cc Di'cep CIELER
T ¢ CNIPPED SWEET PrCKLES

;MML TAR CH1PPED PrmeENTYS

oz TABLESPPINS MINCED O i

H Boled Efss cm/:/»eo

LL rsf snur, 5P PEPPEL

| B 5P Yelios masrard

/ 'moLcs'/Jm,v C ‘bf.( Vi VELAR
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: A Recipe For M AL HEIMEKS OTATO SALAD 3

PR | P e
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- RiTA E. QUWENES
$5mnu, NEW POTATOES —
| mMED'um onNloN  ;MINVEED
L eyeumbiER, PEELED ANMD DiceD
o, !,C dickd CizLERY N
TQTBS P minicep GREEN Pepper
| 185p m;veed FRESH PARSLEY
¢ FREVCH DRESSING
T{, | T5P LEmoeN Tuicx
o ¢ mAYo [A/uz_mnm)
L D PE




3 € DiCED Grern Biu Peipee
[ & HELMIS MABYY
PRPRIKR /oR GARNSH . L F DESRED I usk
7wt SoME Sticed Bolted Ebbs on 7oL Las i
Wl 6olD g TATIES .
Mrk ALL I~ EREDIEVNTS I/ A LARIE BowL,
EXCEPT THE mAye ANMD PRPRIKR

IASE R WoodEr SPoIN Ty STiR I THE MY
puz zno A CovERED CONTAINEL AND CHLL

SCRuB PorAriEs . Cook ZImw Boil, 6 5SALTED
WATER X0 Myw . DRAIN.CooL SLi'eMTLy THEN
PEEL ANMNDCWOE THEM I A Bowt . ADD ontow,

Cu eUMBER , CELERY , FREEV PEAPEL An D PARSLEY
MiX LiIgHTLY.

In/ A SMALL Bowi, CombinvE FREMCH DRESS/ WE;
LEMOV JUicE And mAYo: Powr ovER poTATO
MiX TURE WHILE TNE [PoTATts ARE SrLL WARmM.
SEASon wWiTH s Lt ANMND PEDPEL. Co vizRh AMD CN:LL



%oﬁif, SPASCHETT SALAD
from =XI.E Ex me!}

cooking time preheat oven to

A LBS SPASHETTY
AnvD RIS ED

A CUCUMBERS, DVt d
R BELL PEPPERS DiceD (1 RED, | REEN)
| LBREE RED oniow ) CNOpLPED

| JAR ScMlli/'NMES SHALAD SuPREME

/| Jboz TRAR. wWiSNBoVE Z7AL'AW DRI, 0
m-ﬂ ﬂ"‘/.b CI"/"LL—

serves

GRQ,Q& 20 MACA lono SrRLAD
from '.TA‘ HM&Héj serves

cooking time preheat oven to

| lhar 80X ELbow mACARsw:, CookED A
DRAWED. Put I/ A LAREE MK pné Bowl
AND WHLE SpLl HoT S7ie Tr L ¢ susnt
ST UNTL DissSotVED. LET7 Clol_ THew ADB &
[ Dicep CuucumBeR , FRIESY 7o mArees Culu )
)/\ CHOPPED GREEN Jeu, Peffer 1 & CHopped D
Bew PEPee andy CNifpED Y ELvw Beir PR
SomeTimxs I ADD A LOTTLE FRUZEN CoRN - |
/X weLL . STAR I/ MAYp 70 7ASTE
CHILL
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0 \2CAR0. SPAGHETT: SALAD
from l(n\/E CL 055 serves

cooking time preheat oven to

e
t"am‘\“x;
| LB SPASHETTY, Lot KED, RivsED 2/ cm,ﬁ%
WHTER. AND DRA/WED
CHIPt R BEL PrEppeks
X TIMATIES (3
[ tueumpPeEr |
/[ MEDdum KeEp onior kj
ADD | Fe2 BeTE WiSH{BowE Z7aL/An DRESS S0
70 THE COOKEDS SPAGCNETTI, AbD THE VEFETAELES
ADD | TIRR (Smatl] ML LoRmMICIKS SKRIAD SUPREME
miX WELL ANVD CrLL tg\

Bgmz Bs,w%a SKHLAD -~ LEXiE E. Torks

!/ LRAREE BoX 4/9;/’5:.%}/ JELo, DI'SSOLVED TN
1C B0iLiNE WhTEL

[ LARSE CAn CRASNED PIVEADILE, un/bap v ed
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ANMD MRy ST/IR 74 ﬁusma ADD 7HE SALY
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ONION SonpP MiK oM 70pP oF THE RIAST AVD AdD 7iye
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CHoPPED PARSLEY (0PTromwAL) . PuT TNE BRowreED
CHIcKEN Zr/ A GK 13" BAK'NE Di's - ADD TNE
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REMOVE FRoM OVEN - DRAI NV OFF FART AND

S PRERD Ty PPiN6- op THE mER7LVAF AN D BRYE
18- mN LoBEER. LET STAVD 2 0miw BEFIE SER/ N

ToPp VS~
ek 1€ DARK BRown SUtAR Awd [C KETery

THIS mBAKEsS A LoT Yo Mi'bHT WANT 7¢ FREEZE
SomE OoF IT



