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/ can 154 S o2) pvi SaLmon, bRAMNED
Remov e Sidin and BoNES. CORRILY FLAKE
[ E 66 R
3 7BSP MAYo
3 TSP m/wVceED o e

A TBSp SwEET PrellE ReL's

Jc, FivvE DRY BREAD CRUMBS

?C VESETABLE 2rL o

BENA7T E66- M A MED UM Bow . ﬂLM/D I/ MRy ’

. ELi'SH . Fﬂ—D-‘lr\/ S ALmon/

(Rocipe. Tusmp cAssEROLE
fon /(A 7HARNE  IUEMES
yoking time 3¢ m/N preheat ovento

IV A /:2 &7 CAss ERVLE Drs, ComBiVE

JeAnN CREAM oF CELERY 5‘(/«40 AwD 4 ¢cme

SIR 2o Cooled D DRaineDd Pl oF

E66 NoaDLES [C COORED Prps , ATBSP CHoP b/
PimENTo 1 2,703 CANS TunA, D REINED [1D
FLARED o | TBSP Bu77el, ADD 2 TBSP F/NE M«/\
BREAD CRuum 5. o/ FenTy STiR- Pouk OVER |
TunA MiXxTuRE-TBRIKE A7 o0’ 25 min/ tm“’M
you Pour on 7HE rsered Bu7zred AND BREAD o

CANMBS. BARE 5 mipN LoNEBR — ZF u,smv&v
RoZEN PERS | Inpu) THEM EvdsT




A CRAMB.S, SHALE In70 § L Jyrer
PRTTIES « HEAT il OVER. MED/um~ t/iktf HER?
Hown PRTTIES 3 mins PER S iDE 7R Ynsy: L
DONE. DRR: N oN PRPER Towels

CRispy Fisy FRY ~ KA7HARNE HusHES
R LEBS IFRESH Fi'sH

C EVAPIRATED ML
(L 750 SaiT , PEPPER To TASTE
LerFeoull SHIRTENIME oR

J ¢ Corvment Ol FoR FRY/WE
wHsN ANVD DRY THE FisM. MiX THE miLk, SAur

AND PEPPER. . 2n A SMYRLL Bowl. In Anoriizh
Bowl, miy THE FLOuR AWD CORMMEAL Dip sy
I THE MILK mMILTHRE, THEN RotL In/ 7wE
FLomal mvX Tule . FRY I Hop fhy {oRS M
TURN AVD FRY 4 IOR'S min/ Lonker
TEST FisH WiTH A FOLIK. I71's ppwke WHEN L7
FLAKES ERS/‘, DRAn/ ON PAPER ToweLs




VIRGINIA BAPTIST CHILDREN'S HOME
& FAMILY SERVICES
P.O. Box 849 -:- Salem, VA 24153-0849
Phone (703) 389-5468
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%c&{pm SWEET LoTATEs 1o/ ORAVGE SAY

from {RTMRRINE MU EMES serves

cooking time preheat ovento 35 0*

(LB CPRN WHILE SwEET LoTANIES (BRucEs) ™
.Dﬂﬂo‘a/LD
L ¢ BRowN SUtHL
R ) 78 BLESron) Connis TAREH
7SP SALY
| C ORRVEE Tuice
NIk I ORD ER G+ VEN JHE BRiwn SutAl,
CoRNSTARCM ; SALT, AND ORANEE TuicE L A
SAUCE PAN. -57,4 CaNervny AVD BRIvE T A
Boil. OVER by m €AY,

(CVER

____from the kitchen of \\) A

_,\ Sﬁii_?&(\m.w @m.ﬁ Dase o

LSS\ Canne \a2Uele, i

.3, E)..:__h,\mb }Ssu_u., Iy
Do un oadea %&A.\Aw\_&

‘M g\
\ To(} a vﬁt&_t%_&oﬂ \ Tiod
 —— son 05000 Conninale
: SN MQ*PKS B K i




ADD! L ¢ Liewy RASNs
7 Tsp GRATED oRAVEE PEEL
MAKE R LRYER OFF LOTATVES IN OVLED
CAssERuLE. PruR SAuce oVER PrTA7T0Es Anp
BAKE 28 71 3omin/ Ar 350’ Y SeRunss
7 USE LrEHT oR DAEK RAis /S FRucE T s
ENOWEY Fok 6 SERVIVES USiNG MORE SWEEr Fo7AnEs

THese ARE THe SWEET PoThnes SNE ALwnays
FINED THANKS &iVivg AND CNRISTMpsS

oo fpoung - 005¢
LWl pad 1 auaguMuod ,l‘,"m ssaulpon),,
sruwag:yrﬂkvﬁ IHLW

i e T T e
2 R S




00 ORAnGE SWEET LoTA70kS

rom IKBTHA RINE  HUSHES  serves
cooking time /all 70 AHMRSpreheat oven to 300°

fﬂza,‘um SizE Swerr ,ﬂarﬂToejl PE-EL&D g
02 CAN FRVZEN ORANGE TJuvays ContiE
éc SUAL THAWE

| Tsp GRArED OoRrANVEE Piie
Lo putree
o % TSP ShLr
ARTANGE PrTATIES 20 BuT7edED CASSEANLE
Coméive ORAWEE Jui'ce, PEEL, BUTTEL | S ALT,
SUML AND IC WATEL In PAN. HERT IN ToPOIF &
StE UV TIL Li'Auid Goits ANVD THE susg . T8

W ORANEE SWEET (20 TATOES
trom [<ATHARNE HUBMES sorves
cooking time preheat oven to

& MEDium SWEET B TAT0ES gA CANVE > WwHOL

SWEET PiTRr0€ES L ¢ Burnk

2o BRowN Susnn 3 L ¢ ohANM

32 Tsp oRAvEE PEEL, 6-RATED A S

[ 75p G/ MAMIV L 15P CLovEs |

¥ COO|{ SWEET ,Oorﬁ-?rwj UNT'L DonEy BuT SriLl
Fikm . fEEL ArD CU'T Zn) HALIE LENVETHWISE. a
A WELL EREASED SHRLLOW BIRK' M6 D' « SPAINMIKLE |
WITH 7HE RivD AND SPices. Do wiTH Burmed. AbD
THE ORRNgR TUICE. BRKE 30 mi/ Ay 375°. BASTE
WELL wiTH 5 . £ Cooki n¢ |




I3 DissptVed . fJour oVER THE PorAroEs, Cover
AND BARE AT 300°1 570 AHKS R Uzt TEMDER
BASTE OCCcAstonAlLy - UNCOVER. 2o miup) BEFoRe
DOWE .

THis CAn B PREJARED THE DAY BEFoLE
Rt a/nbminve LmpPROIVES THE rgrAvVol
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A Recipe g0 Sweer Porfre /tu)buv& Cus i
IRgreceass K&zvnnm/e HULHES
CRATE 308 Y LARKE Sweer PITA71ES AND
: ZmmED ATELY Puz 7HEM T/ 3 P NTS 0 F UL 70
" KEEL TwEM FRIM TAURNINE BRI WN .
PERYT 4 E465 L6HT, ADD 402 MELTED BuTrEd
X weELl wird THE SwEET Pl TR70ES ANMD miti
CADD L SbAR SEASog) wWiTH LiEmyn OR VAN LA
BRIKE wirfenwsr A CRus7, A7 325 2 A Ditsof S
Iw A PAN OF whATEL , ABwT | MR o ATt (
/SR LI'KE A Cusypro : )

%,C((PQ/ RE#A MCEVTIRES SWEET Pordto PUBDIvG

rom RITIAE. HUENES serves s&
cooking time 3o m/N__ preheat ovento 35¢°

[~ (o2 CAN SWEET [OTARTV:S DRA/WED A
mA SMED

-9 7S P SALT ~/9c MELTED BurrTCA
[ TSP vANILLA R EELES | BrEATEY
L 5P civvAmon/
Le Sugni _,
MiRZALL T GEREDIENTS  Pou InTo A BuTTERED |
[ &T CASSERULE DrsH - SPRI mu.rs oW TopPiN G |
TIPPINE TMOROUML) min &, C mELreD BuTrER,

—TP FLauf( %c BRIWN S UdAR ﬂ:v.bi e




SwEEr orAve CASSERILE - [CATHARNE HUGHE s

_3:{, C Co0KED AND MASHED SwiEEy PoO7TRro&g
[ C SULA R
A L5
| 75P vRVilly
JC mELTED BurTER
MK WTiL SP00TH AND Puzzn/ A BuT7ERED
CRSSERILE DisH.
79PpiNVE mirx an'zt C‘/eum&y
/ C PACKED BRowY Suwihl
4o Froun
3L soFresed Bur7:i=R

O BAKE AT 350" 3, 77 35 min/

Swesr forAve Pabbirt -makzva 8r 68
3C SwEET oTATOES,FRATED
[ ¢ SUAR
3004 E665, WElL BERTEN
A C miLi
A TSP VANVLLA
[ TP crmwvamor’

Mmiyk IEREDENTS BAKE AT 350° Advuy /3_ HRS
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Rocipe. Porare CAssEROLE

from ‘TA E, HueHes serves
cooking time [ 7o /j-H‘srr;hoat oven to 350‘

L LBS ORE Ipa SouTHERN STYLE HUAsH BRO®
Tdnwsb (USE CUBED WoT SHREDDED)
'.{C CHepped ONiowV

/ STei BuTrER R MARCARINE ) D/v/bED

[ 7spP SALT , | TSP PePPeRr c MELTED

[ <Fns CREAM OF CrvckiEn S0P ) UND LUTE D
/ lbo2 CARTIN Souf. CREAM
A ¢ SNREDPDED CHEDDAR CHEESE
Mix ALL I MNERED'EMNT S AND § P00V IVT0 o
A GNERSED CASsERIL E DisH ANMD SPREAD | G

)= Y : )
I i\ \ /

" E NN NSNS N EEE l“}’
A Recipe For Tw/i CE 6/4/(5_0 07/9705)‘

s ANME et An/

L A6 RusSerr pPorATi€s
C Bu77ER ) SOF7ENED g
Se 70 ]C Mtk oR HALF AN.D M‘IZF Cﬂéﬁm i
) 3785P CRumbplED Cooked BACON
7BSP FRESHLN eMHoPPED onioN
| TBSP SWIPPED CH VES
! 7sp SRUT , drr5rl oF PEPAER
AT CHEDDAR CHEESE

/
ARE oTATES Ar 235° IHR 0R uNiL SUFF Cool
moV StLi‘E OFF 7HE 70P ©




ON THE TopPpiné. BRKE ABou7 IHA BuT
SOUMET'MES X7 7RIES A LiTTLe Lonvé€ R

ToPPivg A C CRUSKED CORNFLAKeS
{fc meLTed Bu77eR

ST &t,sqné.&/ Do b L THE 70ppPin 6, AND
%56’26 MELTED But1elh Plus m:- 3c
57

Scoop otk Puth pud /MASH Zn/ A Bowl.
BLEpD Zps MLIC, BARCIV, oV s, ClrVEs ,5ALT)
PECPER AND [E CHEESE. S Prv Zn/z (A 7AT0
SHELLS. 700 w7 THE REmMAra/in/ ¢ CHEESE
PLACE o BAKNE SHEET . BAKE anNColcheD
QS TV 30 mir” OR unzl HERED JHRIU A
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A B BB EEEEEE B & EE EEEE&®
ARecpe For LFRIED  RPPLES

eseesic K ATHAR) NE. HULHES
MELT 4 ¢ Bu772R_0R 3TESP Butnk AL T3k w
SLICE (o TART A PPLES | Don'T PEEL  Pu7 11Emy
I R HEAVY SKiLlEy AND ADD o FrhmMLy
Prckep BRowN Subdt ,1C wazerl awd 4 TSP
FROUMD Ci'vNAMON STR UNTiL TrdeE SubAl
p D 'SSIVES. COVER AND COok o N Low HERT
Al iV UNCOVEL. COvK S 08 10 min/ Lyw 64K
- OR w7 THE Liaw'd IS pLresy coikED owy

-
S EESSEESEEEEEEEEEE &

NN

¢

|

! ',‘!
W
vo "'q."(’u

Y’(é(-i‘j)(' [FRiep COKRA
[com KATHARINE HUAGHIZS (00

trmL ng Lime pPr eheat oven to h

wWhsH OKRA AvD Cu7 znM70 & VW PlécES
So0aK 2 SaLrep WATER 30 'mip. DRA/N WELL
FoR 4C OKRA, BEAT A EGEs 2 A SmaL |
DisM. IN ANOTHEL DisH, mix L¢ Froup Awd
Ie YELL&«/ ConvmEAL (o tflsc At FLoul
BR AL CormwmEdL ) D; P THE OKRA I~ THE
E665 THEN TN DRY MiXTuRE - SHAKE gFF AWV
ERCESS. You cAn ALSe min THE FFLIUR [ColwmERL |
I A BRowr PAPEL A& AND SHAKE 70 CoAT OKRA.
FRY I HOT il. Dor'T C ROWD THE SKiLLET. wHEN |
BrownED, TQRY ANVD BROwpN THE OTHER §/bE




FRIED APPLEs ~ KATHAR WE HULKES

Cuy RPPLES WP AND puy [ LAYER Zr A
SKILLET - Top wiyr Suspe - ADD ANoTWER LRY{ER
orE APPLES AND 70 P wizH swRI  Coven AnD
CooK oVvER MEDum HERr N7/l 7HEY STRRY
70 BubBLE. Tulsr/ HEAT7 70 Low’ ANMD CovK
ABowz 1S~ min/dR an 7L 7erndDEL

BAKED APPLES ~ KATHARvE HUkHES

BRins 1Gc whrek, [ £e Sushl, 4 1sp Civpamens
AV L 7sp vuzmEs 7o A Boil. SR 2~ 3T8SP
Bu,-rizfc/’ ¢ LEmor TuicE AV G Tsp RED Fuop
ColaRiE~ Prveu Brscui 72 ARiunD TWE PPPLES . BAKE
A1 775° 35" min/

TomATo PudDiNE - DbRiS Linzpy

Min | 6oz CAw TOomB706S WiTH -’c S4éAR
2 Slices OF BREAD ,BrokenN zu'zﬂ/ﬁccs,

A TBSP MARLARIVE | | TBSP VANILLA, A
DASH OF Sy AVD | HEapine TBSP FLIUR
MiXED I L C WATER: PuT T A BARI & DrsH
Bare Y5 min AT 450°

SmiTH fretd TuN STEWED TomAToEs - LEK'E £, Jonks

mirbe SUbAR, [.[1bo2 cav TomAroEs Aud L rsp
ComnBmpn) T2 A SRUCEPANV, ADD I TSP VAMILLA AwD
"th MAREARNE CO0IC o LowW MEAT F0 min THew
ADD AL BAeap CRUMSS - S7/R AND SERVE
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\ Recipe For L BAKE -~ SERVES 12, g
soesests MTT f)ARRELL i
R- 1002 PKRES CHIPPED BRoCcoli , 7HAWED m.
m R CAMS CREAm OF CELERY S0P , UnDiLUTED o
2 _mivuze RicE |
_[-Fot JAR CHEEZ- VH'Z :
3 ¢ CMoPPED CELEZ)/ #
o Y7 o CMoPPED oNfop 8
Y Le meLzed MARFAR VE .
7058 ALL T VERED EnTs TOLE Fryeh, HID ol

TURLI ZIN7o (13X 9" BAKvé Dis

_/-_B-erf_ﬁ-_/q ’-z;!{l—/.":”-\’_mhr-;-_fi

(\"'-- Naﬂmn 0VEK-70'~/ Cerves -~ '
cooking time 30 m.‘u/‘},., leateventord Cod

CHoPreED
2 100 Borfs FRozen/ BROCcoLi | CovkED

AND DRAINED - .

[ ST Bu7TEL, MIELTED R
A E6-65 ,BErTeN Ny
| CAn/ CREAM OF musyRoom Seuf '
/¢ SHARP CMEDDAR , SMREDDED

I ¢ MAYoMHAisse

9 Le oMV, CHYPPED w0

MR ALL ZrNEREDIENTS T A GCREASED o

CASSERVLE- 70 P witr Ri72_cRACKELS, CRUmBLED
AnD SPR/IVKLED oN ToP BRKE uNCeVERED

[ -

N



BRICc ot Rice BRAKE -RAE HoR7sp
/¢ ey TE A s
A 10ve PKES FRozEN Coopped BRococtl
R C CREAM oF muswRosm Soup
RALC ¥V u7iE Riaz
i? STreid Buz7zh

C CMUPPED CrELE
73 ¢ C‘Iz’/’/’&b am'?:/
/Ynz, JAR CHEL2 -NH, 2

HERT BRvCeas' Wi TH THE Burried AND [C wiTef

unzit. 37 BREAKs upf . AdD TME RiEs7z o TNE

INCRED ENTe. miX WELL - BRKE Zna/ 4 XK 137 PRV
AT 300° FIR JHA

ERAND 0 Ti/eks CREAMED CORN - ViRESE Scory
MiA R TSP fLoul 4 TSP SALy Awd £ C Sushl
AP | C CREAMED CORN PLus 1 smnll CAw
CREAMED CoRN ;L ¢ mit)d AVD 3 SLi'er Tty BrATEN
Ebos . Poul Tize A Bu77eped 5 AT Chsseame
SPRINKLE Top wi'Ir] B T7ER., AID Put 20/ A

PAN wird 1" gF whTER . BAKE AT Y0F 4T mir
70 [HR




Y N é ,Ak\ ‘\ 6
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clpe For C oﬂn/ udp/nvé&
mscocenis [ 0SA CURLNE
A ES65, SL,&Hny BERTEN
| CAN CREAM STYLE Coer
J C Subnk
A3 TABLESPoons Lol : ,
/’. [ C _mitKK L
w | TABLESPoor Burrek
. MK W/ELL. /’mn xwze A PYREX DisM
h BAKE A7 350° 45 min

.&

rect e CREAMY Coka/ Pudbine gl
leom ALEDA"mAMAY HUbMES (00 ;

Qo L-»wJ [ ',rw {\-,1[_ oven o 350’ i\
s 4 \

| Lb Cav CREAMED CoRn)

2 £ 66>, sumny BEATEN Y

Lo Eyaporpres mak ‘\\&,

Ai C BurTEL , MELTED W
L e susnt.

Com BIVE ML Z/GREDIENTS  LOUR, 2/ 70

B CREASED NOAT CASSERVLA. S PRINKAUIE ity i

NUTMEL oR C, M AU - w

BAKE A7 350° uNT'L Sty & 4;
[



CoRN P Db nsb - LEXI'E E. JowEs
R LARECE E455
2. HEAPING- TARBLESPIoNS Floul,

[ C Suo-AR

[ Pived o F SRLT

/| 1702 CAN CREAMED CIRN

[ D02 CAN wHILE CokN

{ TS{O VANMLLYE

tf d S7repr BuT7el )MELTED

| LAREE CAN EVAPoRATED ML

BEAT EFES AND FLukh. MiX weel ADD THE REsy
0F INGRENENTS . miX WELL fouf Tr7o BAKIvE
Dis{: BARE RBowT (NR AT 350° (USE /L a7 D5t

VAR Arion/t MK 3TEsP CorVSTARCM Wi 7M. THIEE Subht
/%DD &%5 Co,u\/ﬂu_TD 'ngﬂPdMﬂ:'_b %-L’ZIC Lol Zrn
rt, D0 4 e el BRTTER AND BAKE

CORN. PudDiNG  “mAmA” Huéuks

/ NMi2 Chr) CREAMEDS CoRN
2 T85p FLoudl
/ TSP savy
L suwont
9’4 Eoss, BERTEN
/C miLK
MiX AND Poup Zr/70 A GREASED Disy
DIy wWi7H BuzriEk
BRAKE At 32:° uvn'l SET



7 ] = B e Y
S MR | T G, O
I B R B BB EEBEEEEEEEEEEE S
A Recipe Fer CoR N Pb(DDjug,
kocededts ELLA FLORA o —— e
[ CAN CREAM STYLE CoRrn/ |

A TBSP Flour

STick MAREARINE o |
: DAsy oF SALT , -
_[C evAPiRared MNLK, 4N/ DILUTED .
G L S
A 3 g445
BERT EOS ,Supar. ,AND FLOUR TI6ETHEL. ADD
CURNM, SALT ) MARCARIE AND miLic. POUR I viv A

&ﬂEﬁSE% gf-kzclw Do;l-/ Bmgi— A‘ 3210 Yr v |
o ‘sf][: — h] i s

C:-\‘."‘) ) .
U“\‘,w:,{,:«.)’m, MALARww, AND CHEESE
'
from R'“Tﬂ H- sServes '
‘., N

cooking time 020 m/'/‘/ preheat oven to L/()ﬂo \1{:‘“5\\'&'\' ~
vy

H
] /602 BoX ELBsw MACARoN, Covked
Al. DENTE AND DRA VED
I A SAUCEPAN, MELT & TE5P But7iEg

OVER Low HIEAT - STV'R 1 L TBsP IFLouR 7
/

KEEPiws Smiomd. Cool¢ ovER mobERATELY |
Low M@’H, STRARINE CoNSTARVTLY UNT /L !
THICKENED AND BoiLi M6 . SPREAD ABow7 |
He o THE machARowi oN THE Borzom 0F - f‘-q

JdFF MERT , 6-AA PubLLy S7/R Ty GC Mt i [f
i

et

A LRRLE BARINE DisH THRY HPS 655»@5"@3

O

COVER) T




CReckper CREAMED Coky -Rr7A H.
Y LBS FFReiCw SwWEE7 CORN
2-~§02 Blicks CREAM CMEESE (DICED 2wT) 1''SByhpes
| STicik (tfoz) oF SALTED BuTTer
3 e Msnvy WH ' PP/ 6 CREAM
b o 7850 susAR, (TSP /Jupzkji 75 P SALT
PUT ALl ZVEREDIENTS I N A CRLCIPIT 00 LU
MERT AT LERST ¢ MRS. DoN'y Codld on MHi¢tf oRIT /il
LOSE Somk oF I75 FLAVOR. THE LoMVE&EL 7 Cooks e
MWRE FLAVOR. L HAVE LEFT ZIr oN Lot/ b HRS OR mop =
NALL THE CREAM CMEESE S Mould BE Cwny%«!n'l—y
MELTED WHEN Dowe. L. ST'R IT AFTER A 0R D HAS
Dy N'T OVERSALT- THERE 15 PLEVTY 0F SALY Zn/ THE
BUTTER AND CREAM CHEESE - JH)'s mniKEs f LT, Bur
IS S0 G00d I DoEsw'y] LAST Ly6-

Bur76RED R SPRAYE> Wi7s PAM.
SPRINKLE Wi'TH (292 of smnTekEy JACK

CHEESE , SHREDDED (IR CHEDPAR)
TopP wi'7TH TME RESy o THE MAcCARON,
JP WIiTH ANOIMEL (202 Jf MUINTEREY T Hci
vull THE SauceE, EVENLY OVER THE 7of
S PRIVALKE. Wi TM PRPRIIA 2.7 DESIBLD

BRAKE UNVERED AT Y00’ ABow7 2o min/

oR u7'l Bubbly ARIAND TME Edpfs

AND My T 28 7ME'CENTER
THlis MAKES R LoT, You MmAY WANT 70 LIALE 17

F02 (A)/hAcARow!
3 C milK

3 785 Bu77ER
3 TBsp IFLouf /Aol CHEESE
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(ij” GRAMD MB BrbbS (MBIRIMA) Pound CAwe

PrRep TIME: Cook TIME: SERVES:
INGREDIENTS
G E665 AT Room Temp L 750 BRKnG
L STrcies Burres o Lo woer
L ¢ CRISCO SNORTEM!I M- Pincw oF saLr
3 C Suo-nr [C Sweky miU

| TSP VANILA EXTRACr
/TSﬂ LEmon EXTPAcY
3¢ SV'F7eD pLp;n FLOUA
ChERm BuT7iEl , SNORTEN! V6~ ANVD SUbAR UNTA

Ly6HT ANMND FLUFF| . ADD ES6s | A7 A nmeE,
BEATING AFTER ERCH ADDI7ion: S/IFT 7osrmes

(R(ﬂ;ig& Pound CAKE ~Lols SvERTan
PREP TIME: Cook TIME: “/.r/ﬂ/h) 70 [HR Sl%vss-?:a
INGREDIENTS

S'E1 3C FLowl wiTi S r5p Bhkyb Powsig

3 TrmES. SE7 AS/'DE. CREAM j e Burrek fr
Roo TEMP Wiz (¢ CR'sco SHORT Ea/i'a/ . A DD
S [E6635, [ RT A TrmE , BizA7i0/6 AETIZR € Acr. Db
[ C. myLiK Wb 7MHE FLoal Mk ruRe ALTELN"TG(}/
70 THE CREAMED MXTURE, mMiX ' WE A FreR EfcH
ADDI T ops - AVD A3 T5p [ Emen EXTRACT  fou
Zu7o A CREASED TubE PAV: BAKE A7 350° [ HR
CMECK AFTER Y5 min-



DIRECTIONS
THE. FLowR } BBKiNE Powdber AND SALT AbD
BLTERNAY EL TO THE CREBRMED MIXTNRE wi'tid
TME MK - Cley FRIm A BReww M(ICE,(_Y B16-
A Préce OF PAPER Fok THE Bu7rem oF THE (B
GCRERSE TMI'S AUD 7THE S¢DES off PAN AS WELL
USE A B0ad SizED TUBE PAr/, PON'T Fitl O VER
Z FUll . (use ANy LEFTOUER To MABKE A
S LAYEL cake)
BARE #71 3250 15 Hes oR uaril CRRE TES 75
DUNE.
DoN'T oPen e OVEN Dook DuRin/6- BAK 6

OR THE CRKE witL FRLL

DIRECTIONS
CRisco Y ELW cAre - DOAIS LinTor
2L o SELF-Risiné FLowR
127 C Susnr
2 0 CRisco SHORTENIVE
'Z'C.y miLIK
/Nfé THakau&th 3)’ HAVD oR A mired A7 MEDI UM
SPEED IFOR 2 min:
ADD: j ¢ mLK , 3 Esss , [TsP VANILLA
Mix L MoRE MNuTES, Loul ZpvTo X oR 3 Q! PAns
7JA7 HAVE BEEN EREASED WiTH CRISeo AND LIVED wiTrf
WARYED PAPER. BAKE AT 3285 %35 T8 Homin - Cool

oW RACK 12 70 15 min/ Biz FRE TAY/ NE To RiEmove
Ly FROM THE PAV




recipe  Poawp CAKE

v om V/'&&I'E Sco 77 Cerves
('-:‘n| I/HLJ”M‘I.MI‘:l oven te 3500

L /8 BuriEd (ASTrcks ) M IT MARGCARINE
A L e CRVSco SNURTENING Lo
CY

L 3¢ gUrAR Xl
£ 66-5 aj\ TspP BAKINE Prwbks \
[ & miLK 4 Tsp sALr
3 C Floul [ TS PLEmMYN TuicE
CREAM Purrek AN CRISco  Slowty A bb
SubhR ADD E66s /AT AR TrmiE ANVD MiX WeEL,
ADD SALY AND GARINE POWIER T THE FLoad AW.D

S'Fr- ADD D/L«T,/ TNERED! IS ALTELNA TEL w.m
THE ML T THE CREAMED mi yule « ADD VANMLLE

\
1

nec J)( AUNT MARLARETS CucCoruy ﬁaouvﬁcmc(

fram m/mE /'u:rcmm Caryes
cooking time OOUT S 0L PEyen 1 3&50

CREAM L STi'cits Buy7et.. ADD FC Susnrn BEAT
UMTL L1I'6HT7 AVD FLUFEFRY ADD 5 Efss, | A7 A 7rm
BERT WELL AETER EAcy A1 HikH sPied FOR o

S o ADD & 5P SALT 70 3C S 1 FrED FLOUR TW{
MNER 70 LowesT SPEED, AVD R Db THE Froufl
ALTHNVATRN Wi TN L Caw) PE7 =VAlsRAzED MLl 75
TN eRevmeDd MYRTURE. AdD [ 752 LEmor FLovorins

ANd ¢ Cyucomur mix weLL. 6-RERSE AVD Flolg
A LARCE Tubt PA: PouR BRTTER 2r/PAN

AND BARE I



AVD TulcE: /Jou& INTp UNSRERSED TUBE /ﬂ,\/
Ay Uz A CoLD OVEN » TURN QVEN 70 350°
AvD BAKE

Cocormnt Pouvd CAKE “mAmn" HuswHes
CREAM 3 STrciks OF SoFTIEVED B UTTIER

ADD 3C SULAL . MY WELL. A DD (o E665 | KT A TrmE
BEAT/ V& AFFIER Efced ADDI'T o S, Fr 3 C PLAY
FLIAM. Wiy 4, 7S L SALT AND %, TsP BRR! &é subA
A DD ALIEANATEL] TO TNE CREAMED M XTUR
wiyN | -§0% CARTIN Sy uR CREAM. AbD | 75P VRNUA
STR Zw A 902 PRE 0f FRoZEN Cocorut oR Y ou
CAN USE [RESH CIcanwhT. miX WELL. PI4R In/zo A
ERERSED (0" TubE PAN. PLACE Inv A COLD
OVEN- SE7 poyepn) 70 3vi° BRKE MR 30 miv
Cobl In/ PAN 30 min/




-

b(wo 1 Pk AP Poawd CRIKE

/(ﬂ-n/%wf //MMES serves
cooking tim / //Kj Pl it oven 1o

X ¢ CHrsco SMM 7NN 6 §c ML
AL LB Bu77ER / 75P T vamili#h EXT
A A2 ¢ Susnd Z c UVBRAINED CR

4 EdosT Y pvERPPLE

2 C SIFTED FlLour

[ TSP BAK: N& POWDER
CREAPA THE SHok TEX/ W6 BuTTER, AND SULAR |
704 YNER - -ADD E 665 ln'rﬁ- 7ime. BERT 7Nmm(wu,4
AFTER EACr. SIFT FLOUWR w)'TM THE BAKR/ W6 Lot

mixtuRe. | SPoo pur At 88
AdD 7/ 7N£ ﬂmmﬁzf/”c W TN TME. ekl ?ﬁwa

RW&M&_WE - MORTHI BABY
PREP TIME: Cook TIME: ////{ 5~ min/ ifd

INGREDIENTS

3¢ Prair FLown

2 C SUs-AR

[ TSP BRKiIrG-50bR | TSP SRLT , | TS50 Crawnhmer’
SIFT RLL 5 INSEREDI ENMNTS TV 84 Triieh
BEAT 3 EELS fr RUam TEMP 8Y tAND /ADD

[ T3P VANvILLA AVD 15 e oil . ADd THE FLowd.
M A TULE A NMD mix 8>/ HANMD - ADD AC BANAMAS
MASHED (USE OVERRIPE) | SMBLL CAN CRuUSHED

PINERPPLE , D RAIVED AND AC CHIPPED BLACK
WALMNUTS pou/ﬂ I A RECULhR C-RERSED



AbD VANILLA. ST'R In THE PINEAPPLE Anp
5Ls.a/l> WELL ﬂaa,& BRITER INT) A WEL
ERENSED TUBE PAN. PLpck znv A CoLL oVEN
TURN SVEN TEMP 70 35 0° -BAKE Fbouy
/ 3 HRS

DIRECTIONS

ApnDd Floaled TuBE PAr - BRAKE AT 350°
J MR IS min |

- ZLeivs [/ C ConFECTiortRS S UEAL
' ] Smpll PK& CREAM CHEESE
L STl MARI-ARNE
/TSP VANILLA
MUK WERL RAnd fRIST THE CoLieDd CRICE



(RB(}?Q&57(,9:~55£L\/ ChKe ~ 6RYE BENSo W/

Prep TIME: Cook TIME: SERVES:
INGREDIENTS
[ STicK Butrenr
Lo SHIRTEN/ N4
[ 2 0 SUsAR
L0 yF/CL‘.S&( STRAWBERR'Es ©R FROZEN BERA IEs
THAWED AnND DRAINED
/ Goz DACKAs+ STRAWOEARY T ELLo

A= C FLouR [ 750 VANM/UA

3L Tsp bRk NE Pow dLL. Y EGs WH'IES,

*L7spenLy ST/ FELY brfney
b3 ¢ miLy COVER)

(ijge S T7RAWBERRY CAKE
Prep TIME: /(/97,‘-//9 &"Nl- Coé(@ufeﬁé5 SERVES:
INGREDIENTS

/ BoX wWH/TE CAKRE MiN

Y TbsP SELF-RIs/nv6 FLowk.

/ Box STRANWBERRY Tewo

L E&45

Lo waren
2 esin )
VX Toae7HER ANMD AdDD é—c, FRozeEr
STRAWBERR ES, THAWED AnD Tu i ck

BRRE A1 350° un7it Dowve. (ool AVD ICe
50:/5@)



DIRECTIONS
CREAm THE FFRS7 3 In/6LED ENTS UNTIL FLUP®Y
ADD IME BELR/ES AND Jeuwo. BEA7 WELL

SVt ToorETHENL THE J)lly INOCREDTEMTS AVD ADD

ALTER qusoy Wi THE LK T THE dtszﬁy ML 7URA

Abd VANILLA BisRhyWeLL FuLD Zp) 7ME Ebf WHITES
TURN INT0 3 LiGHTLY EREASED g1'PANS. BAKE
AT 350° 30 1035 MV

SIARAUWBERYY (RIS 7/ &

BEAT TMO ea’z;&ﬂuy unvTl 0F SPREMDING

CONS\STENCY i [ BoX CONFECTINERS Su Al

L azick Burrred
Ty

¢ FRESM STRAWOERRIES

a

DIRECTIONS

STRAMIBERRY L. N6
, il

| 89X PowDERED SubA., ON MoRE LF
AN EEDED

| S7rcr mAREARINVE
ﬁ C STARAWBERKES ANDIwicle



(RBC?Q& FouR - Dn\/ Cocornur CRKE

pME:L&LUS'E CUR ah/me: SERVES:
INGREDIENTS

[ DUuNCAN H'WES BT 7ef CAKE miX
LC/WE A C SusHR

[ lpoz Chlrt’ Spull CREAM

[ 12vz PKe [RyzEN CYCUMAT SyAVED

[ L ¢ col wHi: P
PREPARE THE ZCrns- THE pisHT BEFURE B4 K vé
THE CAKE. AND CNill oVERN /6T, [FoLLow/ w6~
THEsE DiRECT ' ons: Comb,wE SUSAR,Soul CREAM

AND Clcomny « BLepd wel . CH Y
R ETER BARINGE THE CAKE zrv Y LAYERS, REmoye

(R(&Uj}& CARRCT CAKE - [XATHGRNE  MULHIZS

Prep TIME: Cook TIME: SERVES:

INGREDIENTS

/;{ e [FlouR

! TSP BRI /s PrwdEd
1 75 BAKws subA

74 75 SALy
| 7sp Crampmor, [ TSP NWUTMES ;| TSP ALL SP/k
/ i C Sushk

[C wEsSon orl

oli TSP LWhHTEA

3 Ebbs, SELARATED
| ¢ GRA7ED CRRRYTS

O CHIPPED

/
4 BLicie wntwa7s



DIRECTIONS
[ C OF 7HE ZC/wé MXTuRE AnD Sty AsidE
SPrenp THE REm#rwisks MiXTURE BETween e
LAYERS.
Foll THE (RIS 7206
Combin/e THE REmAn MNE (C OF MIXTURIE wiTK
tLe cool et f- Blzad. SPREAD ovER 70 AND
é’bES oF caKe. REFRISERATE Tpo AN AiR 764ty
ConThrwEL PR AMITHER 3 DRYS. EAJToy !

DIRECTIONS

CARRo T CAKRE ~ KnYE CLose

/e SUsAR L rsp saLr, S/ rTen
o{ C WEssow/ Ol g// TSP Co'wa/Bmov, S ETED
| / ke Frour, s/ Frep /C CARRTS ,6RATED

2 TSP BRK) V& PowdER , SyFred R Edbs

i TSP 6/*/0'/\/;# SObAR ; SLFTED a{c /va,q'r;, CMY PLPED
MERT QVEN J0 350" mix Sudspk AWD o't /b0 Floay
8%%?’/; ‘5}1[;3/ ,gs;n L7, AND CINMAMeN STFTED T16.& mfst
ADPD CRRROTs. Abd ESGS | AT # Time, OEA 7y Mo- A FTER
EACH- ADD NUTS. BLEND WELL . Tufe/ Zn7p O1LED

LoAF PAn. BRAKE SS T14omiv . CoVERw/TM FoiL TWE

FRST 25 min) To AVaiD CRACKIN &



g ——————
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Here's what's cookin’ CHOCOLATE

Recipe {mm the kitchen of ~ Helen Cahoon

sticks butter = 2 cups sugar

4 beaten eggs

10 - 5¢ Hershey Bars-melted

2 1/2 cup flour
1/2 teas soda

1 cup buttermilk

1 - 16 oz can Hershey Chocolate Syrup

1 teas vanilla

Cream butter and sugar, add eggs. Mix well anl

add melted chocolate bars.

Sift flour and soda together.

Mix alternately with buttermilk. Add chocolate syrup

-




-z

and vanilla.
1 hr and 15 minutes.

Bake in greased tube pan at 350° for
DO NOT OPEN OVEN DOOR! !

Vi ke % : >
@ M’M"/e‘d e‘%““i’{h M;y 2alld
Rvert Gl ‘Léz’ ‘Cﬁ'ﬂug,zzﬁég
o sec ey, T cntes, conl

@_“7 2 =
~ ente prie :
O toren? / /4-«.1((/‘“0 ; .
/ Q’Aﬂtvf

Eprre.,

<£Z<}éﬁ‘4:&7

TS ope s

TR e ey



(RW APPLE SRUcCE CAKe ~ Louwise GommmAN

PReP TIME: Cook TIME: SERVES!
INGREDIENTS
RA50 WARM APPLESAUCE [ 75P NUTmES
3 TsP BAK:NE Soph [ T5P ALLsPi'«

2 ¢ BRowr SusaR

[ C CRisco SHORTENI NG
H C FlLoupr.

[ LB Seepless Rabis,;ws
/ C WALNUTS

[ TSP VBNILLA

[ TSP CinvvAmon) 7 !/Ellj

s
F\"( f 0 /Y\ﬂmﬁJ APPLES Auce CANKE
from th' -ro"jgf serves

0 ) [ (’ e ‘”'. "‘ "il oven to

I
.S"):T' ‘—{c /’LéurL wi 7 3 75p BAKNE SO bn““’

| TspcLovEs AND I TSP CinvnmAmon

CREQm T06ETHER L ¢ BuT7rrn 4vd L
CRISCo SMORTEN;MED - & RADUALL LLy olenp 4
2C BRowN SULAR IWT0 THE CREAMED M XRURE
BEaT LN X E665 | AT A TME. ADD 7THE i
WARM RAPPLESAUEE , AND (750 VANILLA i
FRADUNLLY ADD THE [LILR MmiRtuke, ) |
BERT V6 AFTEL EACH ADDITion . ST/R 2p/ o
| LB SEEDLESS RRis'ws AND I¢ cmp,og;y* y

OVE R




DIRECTIONS
ST R THE BAK/NE SobA ; SHoRTEWING AND SUELRR

I70 THE WARM APMESAUCE. ADD Floulk AND

STk THaAauML)/. ADD RA'SINS AND NUTS. S7.'R

ToRoubtry - HAke Iro A SLEASED AnD Floulep
Panv AT 2175° Abour /‘;.\',HA.J OR «unTZit. R KMFE
INSERTED I THE Cen7eR Comes Pur CLEAN.

BLACR WALNUTS, Twe BF7TEA WiLl B&
Heavy. Piwl zvzp & 9! CRRE pAvs. BAK
Fo MmN AT 350° Cool AND RISy wiyry
CRRAMEL LIC|NMN6&

mix £C milic [ RC LiI6HT ROV Sus ik,
BurrEh THE Si2E OF R WALMAT AND |75 p
VANIUA -Borl aw7'l 27 Liemfs I/ WATER

(50FT8RALL STREE) BEAT UNTL cﬂmmy AND
Reapy 70 5PREAD.

7H s wAS my FAVIRI'TE CAKE, RND Mo 7ivER
ALWaYS FYED IT AT CHRISTMAS [foR ME LF J0E
AND I WERE WiIM HER, myERAVDNA B ERYHA HAR

USED 70 BAKE X7 AnD ELE CUustpprd Prés FVER
CMRISTMAS 700, CRANDM A CMURNED HER owr Buyyxe
2 BLACIK WRIVGWT TREES RND CookEp on A MIDST




(Recij}() é’/f\/&!&ﬁﬂm_b - LEXE. TONES
Prep TIME: Cook TIME: S(l m"/ 35".Seaves:,
INGREDIENTS
[ STicKk BuTTER CAC) MELIED AND CooLED
L e wessoN oL
134 motnsses
73 o Prcred DARK BROwN Suéng
Y A LARGE Eb6s :
2 L ¢ FLouk j’ TsP Sfwund CLOVES
L' 75p BAKNE Sodh Lysp rurmes
L 7sp BAkivs PowdER *’z [ C Boillintk WARER

R | TSP &Round &insth )
/i Tsp GRounD ClanAMsy COVER)

G . 4
I?ﬁ,_(?,,(}{(j.)_(r‘_/ EA S}l Co co Ny NO BAKE pl'f
from RiTA E, HusHes serves

cooking time preheat ovento 4‘

/. @02 PKs CoCon/u7 CREAM [udbiné MK W
CoO0K AND SEpvE (NOT IWSTANT)
(REPARED AS Dikecred onN Box
WHEeN Pubbive HAS THickew €D, REMIVE |
FRom MHEA? ANVD ADD DES/RED Ampunz 2F f
FROZEN CocoNLT, THAWED. g
Poad 2070 A G CRAHAM CRACKEL CRUST |
CoVER Wi/TH SARAN WRAP And CHLL }



DIRECTIONS

5,0«19{ A " 7ubE PAN wi7H PAM - ZnA MEDium
Bowl, ComBsnE THE MELTED BuT7ed /uffffmml
"o LASSES , BRoIWY SUbAL AnD ES45. T/ RANOTHIZ
Bowl ) ComB/ue THE Flouk, BRKIVE S oA, BAKIVE- AlDEp.
AND SPICES. Com@rnvE TNE NPLASSES MiXTURE WiZH
THE DRY MNTURE . STIR weLL - Poun Ip THE
Boiline WATER - STiR VERY WELL. POUR IN 75 PAr
BARE Yo miN OR awrit THE 70 P SPR NEs BACK
WHEN T9WCHED . COOL In PAN [g i/ THEN Tuhe)
o7 oM SIERVING PLRTE . WRAP I c/Riri/é
MYRE THRN 2 YRS 70 SEME.

THIS IS Good WigN LEMIN SHUck.

?ECAN PUE “LEXIE E. ToNES
\

3 £g05, SLIEHTLY BEnTEN
/
TSP SALT
? | TSP VANILLA
[C KARo CLEAR CoRnSyRuf
Ze Cofmfu;zz CNopped PEchws

8/C Susn
MY ALL ZNEREDIENTS, ADDING NUTS LAST
Pour 2v70 A G 1 unBAred PlE SHELL
BAKE AT 450° /10 min THEN REDuce HEA7 70
350° BAKE [HR oR unzit K KNiFE
TNSERTED I Y THE CEnTER COMES o7 CLIEAN




R&(‘Af& G/ IEERBRERD - LEXN'E. TONES
PREP TIME: Cook TIME: v/ min/ 350 .Senvss:
INGREDIENTS

[ STick BuTTER (A C) mELIED AND Cooted
L e wessoN oiL

13 o Mo LASSES

73 ¢ facKep DRk BROwN SU4épR
Y A LARGE E&é4s

2L ¢ FLouk A 5P Efwund CLoves
L' 75p BAR VE Sodh Lysp AMuTmes
L 7sp BaAkinvs PowDER A | C Boiling WAER

“ i8R
/i/'T;%sp&ffzgpcﬁﬁnmm (vER)

Y . ]ﬁ]
U V?—C/i{jﬁ.‘?’/ E/is‘y Cocovuy No BAKE Pre W
L%

A\
b

from RiTA =, HueséHes serves ;H

."‘1
W éli}h
-‘“XY&'\'!‘.‘?

[. 02 PKs CoCoru7 CREAm Pubdbiwé m'k

CYOK AND SepvE (NOT IWSTANT)

(REPARED AS Dikecred onN Box

WHEN Lubdbive HAS THicken €D, REMIVE
FROMN MEAT AND ADD DES/RED Ampuns 2F
FROZEN C(/CJ'V(&'f/ 7NAWED.

Poa a7 A G GRAHAM CRAcCKEL CRUST
CoVeR. W/TH SARAN WRAP Avd CHILL

cooking time preheat oven to




DIRECTIONS

5/»«,4{ A " 7ubE PAN wi'7H PAM - Z8A MEDum
Bowl, ComBspie THE MELTED Bu77E£./lVfi‘ﬂuw‘L
o LASSES , BRowY SUAR AnD E&65. Tv/ RIOTHEy
Bowl, Combiuk iE FLouk, BAKIVE Sovh, BAkivé Rben
AND SPICES. CombsnvE THE mMOLASSES MY TURE WiZK
THE DAY MIXTURE . STiR weLL - LOuR IN THE
Boiling WATER - STip VERy WELL. LOUf IN 78 Pl
BARE Yo miN OR awril THE 7o P SPR/VEs BACK
WHEW T9WCHED - COOL In/ PAN fg min/ THEN Tulp)
o7 oM SERVING PLARTE . CWRA P I e/Ririv/é
MplE THRANY 2 HYAs 70 SEME.

THIS IS G60od WiTN LEMIN SRUCK.

Pecan PE  ~LEXIE E. TontEs

I Fgo5, SLIEHTLY BENTENY

! rsp saLt

i | TSP VANILLA

[C KARo CLEAR CofnsyRuf
2c CUHRJ’CI;Z CNoppEDd PEcAns

3/C Susn
MY ALL ZNEREDENTS, ADDING NUTS LAST
Pour znv7o A 97V uNBAREd PrlE SHELL
BAKE AT 450° /0 min/ THEN REbucie HEARZ 70
350° BAKE [HR o unzL K KNiFE
TNSERTED I Y THE CEwTeR COMES o7 CLIEAN




