Y)efl e /D/ECﬂ/\/ P"E = : | LN,
bB (erves -

Yom mﬂkfﬁﬁ aﬁ 9 . . o L |

( (n(‘L:_,n‘j Eie ({5’ ﬁ'),h/ {,':(»l\(v-(x[ oven to 35 (',' \

> (785¢ Four,

785P Suenik AN :

5pﬂ£nfb70/m OF YUNCOIKED /);,g S HIZLL, i . 1

;’: 51 L e sueR AVD IC DARK Knro ,
"N

, S\.{RM}

70 &4 BoiL. AdD 3 TBsSF Bu;:?,)lg N
SLIGHTLY BEAT 3 g5 AND %Mz‘_bw |
SYARUP OVER THEM,, BEAT N P'ﬂ-yé |
ADD A DASH oF Sacr, IC /'95&/};\/5.‘ 0

' LU LMT) PrE SHELL - |
[ TSP VANLLA - Pour B e et
 BARE Y5 mir/ oR un T [ | La /

i

)’1 \\\Q\ '{“\Ov\v

AL SRS N A ang
naship can't be bee N '\\\i.‘s %l:\\\t\l\\):;';k\i(
LR eake A R N D
S k‘:\\ﬁ.

Q.\\‘\ N3N\ AR "‘ﬂ:w MRy AN R, .
Badke D BN woadea s g
‘\\s\\\&* ¥ x RN
i ’v_.“-uq-- (\‘\T) ,:!\-\ \_(\

N \\\‘\\x\\\\;q\\ﬁ \"‘g“r'\\'_-‘\-\\(( 3
S NN KWL \\\\k\i(\r\g

MR O,



LRANDMA HARDYS Purmpki/ $. Lois OVER 70N
/] ¢ BRownN Su AR
| CAN PumpPK:N 75L C/NMAMON
e oFF SALT A TspP NuTmEs
Lo EVAPORATED MriLK
A L 785p CAKE Floud
(0 WHi'rE KARY SYRUP
ALc Burrer,meLred
Ale wWhIER
A 3 £665
Comsinve INEREDENTsS ANMND [huR I Fo
UNBARED Pl SNEL 9" ¢l 107, p R MAICES
A & PIES.
BAKe A1 H28° 45 min/

e e



<

A Recipe For $*744,.) /- L
. Ingredients
| ORE  Coot ApQIE chus7
SAunee pp) 72.x /€ S« Al opl T
Stadess. ADD /7 forve saks ¥ /C
VLA TER., Bo it +0 HARD 30.C. TURN OFF
:Léﬁ&u_s o BuRpefk, Szra 302
- L v S TRAWBLEER Yy TELLO ot Fhe SyRuf. S 7.4
» = 9 PRy | =7 HASiHe 7/ Coulg_ Aakcwﬂt/m ﬂD.D

- Joyce Cee,'t

&g C * Upf BELR/IES 0/</rmg, L DESIAED
APD 4o PUE SHECC v &g( SYRUL QVEL ~+ Crliv e

o SE7 TP @rtn Copt wf/,-_ﬂ



0D Teme BREAD Pudbinvg F.h. BRi6ss

tf_s_él_azs_w;wﬁzz,m_w@rz@:_

Lo SEEDLESS RA'siws

J StigHrLy BERIEY [ L 6 itine &R IR
_.‘)}Tﬁ_ﬁlﬁSﬂﬂiﬁ_sﬂédebluﬁ_m&MaIMq
_ L 7spSRLT _—__zsp_édl_ma)_CJu/Am Y
O [ C .muliK

_PLACE Tansz z~/A SCREASED Li’ﬂfw&&ﬂﬁ
WIIN BRSNS Lombive E&es (U TABLESP NS Subdn,
SALY, Milid , u/ATE, B VD VANSLLA LPIur guer 7o sz
LET Sqpad 10 Min: SPRINKLE w/i7H Clpwlsrmgn) A0/ D
REmpiuws SULGR . BAKE A7 750" 307040 min 98

uNlt A IS FE Comes duy CLEA

Preparatton Tlme Serves
C \ a Brooks Creative Papery® by C.R.Gibson, Norwalk, CT 06856 U.S A Ql2-64




M CReAam LurFs

fr()mé_g){f& & sorves MAKES ‘ I:'

cooking time preheat oven to

Lo whter
A1 CRiSco SHORTEN NG

Vic FLOUR

L rsp sALT

R E 665
BRiv& WATER To A Boit . ADD SHOLTENING
S7iR anvTit MELTED, BRinE BARcK To A BojL ;.
AnND t&uucsa,s/ ADD Floup AVD SALT. ST/ R CoNSTANT
Abouwr & min. Cool sc,ﬂl'n,g Abp R LARLE ESEZ)
BeATiE BErER EACH E66- DRop onv7yg A 8¢

%C?L MAmMmA Husnes CUSTARD
LEDA Hu 6HES serves

cooking time preheat oven to

/df m0u</ HEARTED

| C. SusAk

[ TABLESPoon FLouR

A EE65

| T3P VAViLLA
mix SueAR AND Floul . BEA7 Cobs wrLl. |
WITH A FORK. mi'k E¢¢3 wiTH SuskBl AND FLowf
Brear WELL, ADD 70 THE HOT ML AND ST
unTL I7 Boits A [FEw MiNRTES THEN C’oo s
WHE N U0l , ADD 7HE VANMILLA Ve

from




BAKING SMeer (& Pucrs) BAKe AT 450 fomin

RebUcE HERT T0 350° BAKE Q0 min/ ConveER
LET COUL T OVEN WiTH 7HE OyEr/Dook

PARTI ALY oPer/ “Dow'T Remoye [FRom oveE
UNTIL ComfPLezery Coit IR THEY WitL ColtRPSE

[rLLiNE: L e subAR

3 3 T8sP Frour [C itk
R FEw 6RAINS 0F SRLT [ LARSE ¢gs

M AL I NERED Enls I/ A SAUCEPAN  ST/R oUEA
LowW HERT ConSTRANTLY yw Til THICK. REmpvE FRomM
STOWE. S7T/R Zn/ / 5P VANIUULR
Fitl THE PuUFFs ,Coven ,AND REFRicENATE
MOTHER  ALWAYS MADE (A ZNSTEAD 2 F . THE Y
wERE DAV Ds F/;(vakire DESSERT. SHE ALwAYS TRiED
‘X THEM (<70 'S B DA

/A LLA Pudbin/é- PoLLy EAiRK NS

J e SusAR

9 2 Tésp CornvSTRRCM 2 TBSP MAREARINE
DPASN oF SRALT [ Tsp VAniLLA EXTRACY

A C_miLK

| E 66 ) SE PARRYED
MR THE Sudpl ) CoRVSTRARCH , SALT AND MLk
Zx) A SRUCEPAN. COK BVER MED ' um MHERT UNTL
Z1 BEGNS T0 THicKkEN - WHiP THE YOLR Wwitr A
FIRK, THEN TAKE Symi oF THE Pubbiné duz IF 7M.
fot AVD STR I/70 THE YoLIZ - Pur 2y Blcr o
7 PoT AND COOK X mip/ 7HEN RDD THE.
MARSARNE RuD I/ prillnd




OLD FrAswioved Riciz Cusrarp Pabins

from KATHARINIE HUSHES — sorves
cooking time /ﬁ /r/Kj' preheat oven to 952°

3 F645
1 e SUbHI
ac ML ; S'c ALDED

1 7sp sew
7 1 75P VAVILLY EXTRACT
ScAnT Alls ProE
5/ fo_ COIKED Rick
Le A soLpr’ RAISIVS
ERouwD NuTmes o 7A5TE
(’dw:@

' "-"@m‘ |
‘\4»

.* .”‘ |

! '\,M

A Recipe For
3 Ingredients

Y “J"uﬂ);m 7,

/
qc LBis, ass

E&A&_Aﬁsz_f_m,«m 70 A Lo/t

ADD_R el - LowEL HERT = COORUFT L D ONE
I:) (‘ '




BEAT E665. ADDSUEAR. BERY UNTL Smeorr
AdDD TME ScALded MiLK, SALT, VAN LA AND
ALLSpPickE . ADD THE Cﬂd/&&b R:ce AND RA s i ns
STIR To Compurery BLEMD. PouR an70 A
GHRERSED SALLOW BAKINGE 5/5H: S PRINKLE Wirnf
NMNUTMEE: SE7 D)'S{ I/ A PAN OF HIT W/ArizR
BAKE | i HRs OR uNTil THE CUSTRARO IS Sky

OLD [Asptones Avce pupnne KN

7
YC 2 ex /2 VA1
ic SU bRl R Dase

F) O AtmEg

ok LR AYeed /0D
6Fr [ L £ mer

,Q C LA snS

Combire iwbtid Enreels FRuit ,,'B 1 CASSELNE
BAKE I,LA/C,c;/ﬁ.éet) 3HRS Az 300. ST 3 +iois
With A Eckie Duliné the Fls7 sh,so RicE
4iet pot SETZ7eE  AETEL The F 57 MK, SHE
i the KRB.osoals

Preparation Time Serves
© Andrea Brooks

Creative Papery® by C.R Gibson, Norwalk, CT 06856 US.A, Q12.64



A Recipe For gfg/__ﬁ CRs P A Y
R Ingredients
e Stcco Apptes  H e Bfon Sucar
AV, J T R ea 7
LD /A mop)

L o LUt APRES ,'n/ ELEASED SHALLow) LAK 1iF
PN SR L AT L iE o Tises . Comb,wt DRy
AELE D, =  SADD L Zamh BT e £, P/ X WELL Zit

CRuUMBE S SR w1z OVER ALPLES + BAKE AT

375° 80 prasn oR 1t APPLES ALE Teprlef
(0"/&"‘)

(RWC ERRY CoBBLER. ~ Lok rSE GoodmAr

7
_ Cook TIME: 30 min/ ‘/”’ _SERVES) —

INGREDIENTS

LCANLRED Syl Pigret. CrEdRES.
ORI {e suspr

.575,4_.3/*:,7 e e FLowk

SN TSPVvANVILLY TSP BRKNE PowDER

Y 785P maksakine K emik
COOK. CHERRIES ANMD SUINL TIIEHER UNTL THIE
SULAR DISSOLVES, CREAM MARCARNTE AND 5 C SUFAR
ADD FLIuRy BAK W E Prw/dEe ,SHLT UANILA AND MK

Aun BRITIER 1070 A SREASED BARIWE D st (12K 72%)
Poun Cnebt) mix on 70f BRICE 3umins S ERYE

Prep TIME:



Llr cRicr
le ALPces  EELED, CUEED ¥ SL.CE)
4 e warze
[/ C Flogk
[ C DRrx Browpr Sulpl
L c oteo
£ 7 CornBrnew
L rutmes
;){ Z Shc 7
//L/if/: RLOLE S 1al LLREFCED K XN " BRI NE [op
AOD WATER . COMANE _LLEST O~ ANELED LTS
~7)o~’f St A Too ULELL THEY Skleicd D 5"53‘/-‘&&(:/5
e LRUMEBS. SPREAD QVEL BPALES - BAKE [FT 3757
Preparation Time &/ -/ p, s ) Serves ELVE  pifA ICE CL L A

Creative Papeny® by CR.Gibson, Norwalk, CT 06856 US.A Q1264

© Andrea Brooks

DIRECTIONS
BLACKBEMRY (R oTHEL FRUIT) CoBBLE R
DEBBIE oVER7ON
| PivT BLRCKBELRIES (USE MORE IIEUS, NF
AMITHER KrnD oFF Fluy ) |
| STrex Burrek /C mitic
| & SusAR L T5P VAMYLLA
| C SELF-RIS, ME FLoull |
Pour BELRIES In BAKNGEDis. MK rHE Resy
0F INERED Ents , THoAIEHL. PTUl oVER
BERR'ES BRAKE A7 3725° 41" min




Gy el lﬂ

(\l( ,)) /”MCM/'WQ/"/ 10y % ﬂ/’/’ér C”dﬂLEé\'
from A£on serves hl *

n'n.l.‘t, IIR'.'.\ <
A lu
| I{I"' 'h

wh s HED, PEELED,

cooking time preheat oven to

2 BAANNY Smi 7 /)sz

CoRED AnND EACH A POLE o o PEREs
2 CcAvs CRESCEVT DivNER Rolls
R STicks BurreR

2 ¢ SusAR

CrunAQmon’) 79 74 STE

| 1262 CAV mounTAN DEW
CHOPPED PECANS, TF DESRED

L Ed 7L / EREASE A 9X13" BR KNG Disr

w £ 5&145 0 ﬁﬁcf{ CREScE/ 7 ‘*:‘jl?-'f‘.:f)
7 'Sff 45299 1»/7 COVER)

¢ il W d/ \

1 rl - E 2 N EE N NEm

-étn 0BBLEKR (oK A:vy OTHER 74 zj
rgcesesy “SLEEN T oHNMSoN

2b e F&ss:{ PEACHES, SLice D m.
é SUSAR PLUAS [T SusaR .
2 /¢ SELF- RIS/ Froul .
[/ Stic mMARCAR MVE &
] C mMtK y

MK PERCKEs Wi TH THE L ¢ Swbhh. Puzza R
GRILY BRAKIpEDISH.  miX (2R wi'rm [C S5 UbIk
PPUR OVER PERCHES. CAT BUTTER AND PLAce (




- —

Y RowS OF Y. SPRwiite on'sn Cornwhmon -
MLy 7€ Bugzel, nvd MK wiztd 7HE
SULAR. CTHE Sypph WLt o7 [AE Dissolveny
WuR o VER TrE ROLLS. POUR THE rhoun 78,V
EW OVER THE mMiXTURE - Dow '7 ST/R, .
SPRNKLE WITH THE AUTS.
BAKE A7 351° 435 mi/

SERVE. WiTH A S5cCoipP o1 T0E CREAM

NS7eR £E565 -LouiseE ScodmAr/
(B OF Bu77ER

2L /8S 10X SULAR
¢ AcAnMED CREAM

3 [ 7sp vrnied
CRehm BUTTER. ADD SULAN, CREAM , AwD
VANMLLIF -
ok CHoCoLATE ! KERT o’ wer over Tmyﬂ/zm)
WhHh HERY /125°

L
J
A
4



+ Here's what's cookin® Ne-Baka E\Cﬁb; B:\\S. ﬁSﬁems__
Recipe from the kitchen of '

Dot~ 2| ¢ m\.*-xumq \u«.ﬁ.\__.‘_
e _1_(3_&‘\, )IQ (o ~ S \gray o oA

| i wall. AN\ T Wedker
A \"‘:\a ~Novm\a, A 3 C’_:vfbw.c_\m
Suokine odE | wmecoked . ' ol
— Olerad neMy eniW . Shay .« s
sveaM balls -3\—\ atenTheun S w&_\s\*\
Deasade, withh Q\u.\-v.& Yk Weats Qu\vmt;-
5\&7@5, or Checelate shek,
Shoce tn ‘fgirvxeud e

Nake e, T ‘-\""Z.Q\‘\ Coo¥re

-

9
{\'(m\ /<ﬁ7f//9ﬁ"/\}£ HOL&HES {epves 36 54%”&5‘

)% : . L
((u.l(!)\'j [ime ,Jwa(‘.l[ oven h‘ | : J AN

[ JLB Box ConNFECT sMERS SW 64 L
L CoCoh W
L 15p shaLT | v
TLe miek | 5
[ Te4P VaniLLA EXTRACT
57:77\ 70 66 7HEL UNTL PALT AlLy BLENDED
Pur L ¢ ButzeR OUER Top Tr) CENTER OFF
7»4:-"2 Bowl: M CROWARVE N Higt/ J\m.,/\h
STRVictRtusy uNvTil &Moo 7H @ \{

Buz7 AVD TWwsT
Z ADD PeAnvuz Bu7 u;o‘/& S



BAsE TME Amouny on TASTE . [ouR. on7o
A PLITE pnd LE7 Cool zn TME
REFRIGARATOR - AbD | C CNIPPED NUTZE
RETER miCROIWAVED IF DES, RED



FUDEE Aods
3C SULAR
/ EplVELoP= ULrFLAvikED SLLA 20/ A Sticks

/ C mrex LPIBLREAL OB
AC LT CoRN SyRuP
< S'cgs‘ Creoc.

(oei +to SeF7pRLe STASE R3¢ °
ADp A VAnitep + [c puts
LBurep par - S7.R FAE U LNTLY
KNEmovE ¥ Coot A5 - 30 Mo
BEA 7 wi'th  ploodEn SPoor) TC Fpic i

Preparation Time Serves

O Andrea [‘n woks

Creative Papers® by C.R.Gibson, Norwalk, CT 06856 UL.S.A Q1264

Saon) CREAM - KATHALWE Hubttrs

| CRAREE PAN CLERN Swow

[ CAN BoRDLNS Condenscd MK
| S CAN EVAPIRN7ed MULK
- Yye susan

A 7SP VANILLIF




- -

" ARecipe For _f (. 'p 4= Kot
Ml Ingredients &Y Of Y i

_5” 7 Kﬂ,(o UIAL TE

"ZD._A_%__Q_QKLBLQ L N GISEA ToL
o CooK T4 234° ADD 27 furrel.
A ~ / /71' RN A LET Copl -Lir=p I~

O (AL A

(OVEL)

) i e, N Je

T T,

A Recipe For _JIngin/ CREAM
wecscce [KATHARINE  HukHes
X O0R 3 EE6S,BEATEN
] C SuénR - =l
) PiNCH 0F SALT
"/ e mity s
] TRBLESPoon VANILLA wakLg&
__m._x_.uLLiAuczMM AND ST R_AND HEA7 unziL

27 BubbLES Ay Boil. REmpvE AWD Cool 2N
L CEBOX . wHEN CoLD M X wiH CLEAN SNow/

7o DESHKED MMJ&Z&A!CJ,(__ o




fUDSE Kbt
2C SULAR

. = 2.9 7.0/ A Strcxs
IR LEAL [ ME

/[ C ek
£C LT Cory SyRupf
< Sas  CHoc

(oo +o  SoF7p3L STAEE 23§ °
ADp 2 /’('V/’M'LLA ¥ /[C puts
LButrer par - S7.R LFRE QuENTLY
KEmoyiz2 ¥ oot 25— 30 m .V

BEA T wi'trh  pioodEnN SPoor) 1C Fhie i

Preparation Time Serves
© Andlrea Brooks

Creative Papers® by C.R.Gibson, Noswalk, CT 06856 US A, Q12.64

Saiow) CREAM - KATHAGWE KHakt/cs

| CRAREE PAN CLeRy Snow
[ CAN BoRDLLS Condenscd LK
3 can) EVAPIRK7ed Mtk
] ¢ SUEAL
A TSP VANILLIF



