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A Bit About the Anish

There is a up o e in the
lnited States ca%z(o fﬁé Qreuog/{, T/E,eé/.
Lake thein mules fon divi almec,;‘ldg
Vo dhe Bible andl are often call

the plain people.

In (9% the Linot Anish ;fanw&. Led
settled in mmz‘faeéfﬁl lowa in Buchancn
coundu. Since that time the number of
Anistl in that area has n to about
one hundred and {l)&y Lies. Thein

' ess and bugoies are common o
othens diving in elvein, Hazleton and
Independence but a real sightseeing
rwve,(ig 2o travelers in the area.

These Anish, for ses of chunch
worship mair a/z.éo di.vﬁ' ed wioéz.x.
districts with about twenty %o twenty-
eight Lies in a district. Wonrship
services ane held at one of the homes,
gometimes in the barn, as éaﬂ howses
can accommodate 40 many. [he services

lmtwato,fi/z.edayanda,&mchu




senved at noon. When possible thene
i9 a bishe) overn each district,
The Anish gpeak a German dialect

ﬁ d .0
G R

know English untid they start 4o School,

The nontheast lowa fanilies came
2o the area from Oklahoma, [ndiana,
O‘u:o' and Kalora, Iauao#n%eg .ot? .mucﬁ

ée,&,e,f apparently stems from the Ten
omma .

_ 771,6& Me}{czz/e 602/2 is a brief
gAlrnge one o ein e&.g/u.‘/J [
dife: good food,” The recipes /zav?
6een%aiﬁefzzd,&m{za’£gao){ﬁemm_

east lowa area Anish women for your

enjoyment,

Spaghetti
Put crumbled up hamburgen, onions
wzdionnfoewin{?z#ingpanandcoa/zo
(ook spaghetti £l tenden in arothen
pan and mix all togethen, Add aalt
and peppern to auil taste

Mrse H, As Yoder

Ha n, lowa




(hicken Dressing
Mix togethen: bread crumbs, (tagsted
if you wish) some chicken meat and
broth, onions ard celeny cut up, boiled
and diced potatves, salt, peppen,
pouldry seasning, a Little sage
/eve/zyé‘u’_ng 2o taste), 2 ox 3 eggs
and midk Ll enough, not Zoo thin.
Mix Zogether and bake.

Mes. Henny As Yodenr
f/ag,(ezfon, lowa

—~——
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Salnon Loaf

{ Lb. can of salmon (2 cups)
2 cups soft bread crumb.s
(/2 cup midk

[ egg =
salt and pepper wYfi- N
2 tablespoons melted 6wtte{_z_:> ez
Greased pan 375° 40 minutes,”
Mrse Henny Yut
z‘/agz(eioz%, Lx%ﬁ




Bazhecue Sandwiches
2 fairly good sized onions cut fine.
Put a amadd amount of dard on butier in
{nying pan.  Fry onions U they are
brown., Add crumbled hambungen, canned
on rave Let fry 2L the juice dis-
appeard. Ad enough tomato juice fo
almost covern the meat. Let cook for a
while, Add 1/2 cup sugarn (more if de-
ained), about | Zeasp. mustard, salt
and peppen Zo Zaste, Let cook Tl it
changes Zo a darken codon on il the
meat Lo well done. Senve while hot.
VE: 4.9004 £o on bread,

\ \“‘// Mrs, )‘/ As Yoder

n, lowa
P \\\(%;}\ /
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Baked Spaghetti with Ham
2 cups spaghetti ? 2 5
[ cup chopped ham s
2 egga
[ cup cream

alt a,th:éd,c
Boz.ldpagﬁej/&_z_nd w - M

((Jz/rz';fwz ,&,u a,(,{:en.naie
hettio [eat e Agﬁt(,‘,
Stin in */Le cream and %ogAufc over contents

ol b . eto with
o R u@%

in a pan of /wz‘. wa,ieyz
Serve with cheese sauce,

Mrs. Alvin Yodern
(Litford, Ontario, (anada




Beans and Wienens

7o one pint cooked ravy beans 2lice
in two weiners, a small piece buitten

on margarine, some rich milk, salt
and pepper to aulia
Boil up and senve.

\ a ) ﬁuw. Joni Bontragen
074 % B, z‘/ag,ce,fon.
/ d

Brown. Sugar Dwnp&ngA
[ cup brown sugar

[ Zablespoon butter

2 cups flourn

2 Zeaspoons baking pouden

3/4 cup midR

[ cup ralsins, nuts, or dates.
Mix and drop in hot syrup made of 2 cups
brown sugan, 2 cups waten ard { Zablespoon
butten. Bake about 20 mirutes. When
cood, senve with m@m‘o
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Grape Muts

2 cups butdernilhk
[ cup brown Kerw syrup

[ Zeaspoon soda %ﬁfﬁ \\

a Littde salt

312 cups grahan foun
Little sugan

Bate in a sdow oveno

m Muss Jonas A Helmuth
Hazleton, lowa

Brown. Sugar Dumplings
[ cup brown suganr
[ Zablespoon butienr
3/% cup midR
2 scant cups floun
[ 1/2 teaspoons baking pouder
Now mix separatedy
[ cup nuits
2 cups brown sugar
[ cup raisins
[ Zablespoon butter
[ cup boiling waten
Now drop your cake batten in this hot
mixture and put in oven and bake.
Mse Jonas A. Helmuth
Ha n

[l




Grape Nuts

4 cups Graham lour
[ cup syrup

{ Zeaspoon soda

[ Zeaspoon sali

3 cups soun midk

Fut in a pan and bake Like a cake.
When codd, cumble in emall pieces
Then put back in pan ard irdo oven
2o noast good and brown. Sitr often
Grind and eat dike cercal

Mas. Dan Helrith
Hagleton, lowa

2 eggs

[ Zeaspoon mustand
3/ cup aveet cream
3 Zablespoons flourn

(3

Potato Salad Dressing

N
2

3/ 4 cup dugan

Some vinegan to ouid Zaste.

A Little salt

Boil togethen, stiriing conatantly

wzrt{/[/ L/t foLu.Ckefw.
Four over potatves and. onions while

hot.
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(ottage C/Lee,ae Salad
! box Lemon g,elaﬂn
[ box lime gelatin a
2 cups hot water accsE
~

! cup cuushed pineapple
[ cup cottage cheese

[ cup salad dressing

[ cup midk

Put both boxes of gelatin in bowd, add
hot watern and pineapple. (oods In
anoither boul put cottage cheese, salad
dressing and milk, beat 2id wedl mixed,
Add to cooded gelatin mixture, and det
set,  Mets optionals

AN )’i'“«\/ Mrs, Moges Beachy

4 \ - Fairbank, lowa

A - 4 s W W
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Cranberry Salad
2 pkgs. naspberny gelatin

3 cups hot water

[ cup sugar

//2 phkg. cranberries

2. apples

[/2 cup nuts

amall can crushed pineapple

Dissolve gelatin and sugar in waten.
Grind #ogethen apples and cranbernies.
Add nuts and pineapple.

Pour into ning modd,
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Poteto Salad

Take about 3 cups of cooked diced
potatoes. Add 3 on 4 heard boiled
egga, cut up, { cup cooied ravy

beans, | olf an cndion,
sticks of celez%; cut u

a few

.

few canned piciles cut up finz,

Head Lettuce and 4

" can also

be added instead of beans orn ary

way you wid s
Sauce #)/7. o(./fo ecoe

Mix: 3 tablespoons 4

: iél/,:m/w on dess
. V. ,

dcwipo Fé A;%

4 blop. sugarn

dfc&'.ﬁi.ng,

{ teasp. p{zepa/zﬂi mustend and

Wztgﬁ rich midk

on crean o

make. a nice Jsauce., Fourn over

salad, Mix and zenve.

Mrso Henry As Yod
Hagleton,” lowa e
~

-

R
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Ribbon Salad
First Layer: 2 packages Lime gelatine
in % cups waten, Put in oblong dishe
Let handen, Secord Layer: [ pRg.
Lemon gelatine, { cup hot waten, [ pRg.
(1 db.) marshmallows, | large pkg. cream
cheese, | cup cream, whipped, | No. 2
can cruwshed pineapple. Discodve cream
cheese and manshmallows in hot gelatine,
Add pineapple. When starting Zo set add
whipped cream, Pour orn set Lime gelatine.
Thind dayer: 2 pkg. cherny gelatine in
4 cups waten. When starting Zo et
pour on set second layer.

Mna. Jonas Heashb
W B L, B
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Two Tone Jello Modd

Dissolve Jclle in I cup boiling waten,
Measure 3/% cup jello and add /2 cup
codd water in the nest. Set aside,.
(Chill nemaining 3/% cup jello untid
almost set, add [ egg and beat until
Putly. Blend in | cup aveetened
whipped cream, Poun indo I ¢t. mold,
Mearwhile chill clear jello untid

alightly #ickened, spoon into the mold.

Chill untild firnme Unmodd.  Senves.6.
ﬂl/w yoeS

Sleton, Jova
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(arrot Salad
[ phge onange jello dissodved in water

‘acconding %o directions on package,

then det cood untid it begins to jell
awvund the didh,
Add about 1/2 on 3/4% cup cuvshed
pineapple, drained.,
Add about | 1/2 cups shredded carnois,
(il
The pineapple juice may be used as
part of the Liguid,

M, ﬂoﬁn/(au#hm
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Grahan (rachen Jello

[ phge staasbery jollo pacpared |

acconding o dinections on pRg. Add
[ cup finely cut apples. Pour in
oblong cake pan, sprinkle with mut
meaits,

Mix | cup fine graham cracker crumba,
2 iblAp. osugan, 2 ibldp. butien.

Spread on top of jello.
Scald the 1/2 cup milk, add I 1/2 doz.
manshmallows, stir untid diasodved,

v cood, spread on Zop of graham crackens.
(hill.  (ut in sgquares fo senve.

agleton, lowa
_ 2

Apple Salad
/ p/ego Stravberry Jello

Dissodve as directed on package.

Then det cood L it is partly

gel,

Add | cup (more on dess) apples,

,&Jze{ycuicmdadd//lf cup nut meats

or 1/% cup marshmallow #idbits, and
set in cood place to jell,

Mrs, John Kauffman

//agleton, lowa

2/
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Pineapple FAutf

Heat 1/2 cup pi_neapple Juice. Add {
L. marshmallows in doubde boiler untid

manshmallows are melted. (hills When i

it starts 4o thicken add | pt. uhipped
cream and /2 cup crushed pineapple and

//201/3[7/?.0&0[1/.)(,19% ?dh@(){oz , -

in bottom 0# (&.JJ/L. S[I)Oﬁ, in /_)(_n,eapp.[e
Llutf and sprinkle remaining crumbs on
o Refrigenate.
Mrse £d Sﬂd?nan
//a efon_, owa

[apioca ?)udah'ng
[0 cups water, Bring Zo boid
[ 1/2 cups tapioca
4 cups sugar . ,
i — &=
guice of | Lemon
[ box strawberry on any other Lavor
Jello.
This makes 2 dange dishes full.
Hazgleton, lowa

— oy Amra e Y
-
-

2 S e &
: # T ~
11 o 77 _

23



24

YR/ \l&

Ginnamon Pudding
! cup brown sugar

/e o o <= /
{ Zablespoon butier ‘%o & o/
[ cup sugar

2 zeaspoons baking pouden

2 Zeaspoons cinnamon

2 ia[?«(exlpoo[w 40# 6¢fm
{ cup midR

[ cup pecan nuimeats

goimﬁim brown. sugan, water, butter, and
oid, )

Add butter and milk, beat well. Poun

overn fUrst mixture. Aid PeCHRA. Baf'ee
at 330° about 45 minutes,

Mrss Mabdon Mullet

N7 Aagleton, lowa

Poun indto Sc5x2" baking pan. Sift

25
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Jello FAuff
[ pRge any tavorn jello

{ cu/) cream Ullu-ppeaf \/6\
[ egg white, beaten N /

/2 cup brown zugar /f’ ﬂ | @
/ G g/camdcufed suganr '

Prepare jello as directed on box, set

in refrigenaton untild pantially set,
add?leWMdedAuwio e%wde’
ard § cup 4o the ufiépped cream. Beat
ello untid I&"‘){éf' mix el three mix=-
tures together, Mix crumbs and brown
augarn together, Line bottom of square
baking dish with crumbs and then poun
on fluff mixture, (hild

M. fiabdon Mullet

e —

v A em iy o eanen ai we my e e e w we e e e e L .
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Date Pudding
! b, dates
2 #easpoons soda
2 cups hot water
2 eggs
2 cups sugar
2 Zablespoons butten
4 cups flourn
[ teaspoon 6(1/«'1).9 pamfexz
[ cup walnuts
Bake as a doaf cake. MHhen cold cut
in Little squares and arrange. in dayens

2 1/% cups graham cracker crumbas
Bake in a moderate oven. When codd
éut in [ inch squanes and senve with




Brownie Date Pudding

[ sp. chocolate 2 2hsp. shontening

Hot Fudge Pudding

L . [ cup sifted floun

[ cup M#ed Hloun ~ W " 2 ia/b)lupoon/jﬁucocoa
.? Zgj b i pouder ‘\\ ; 74 i‘ { 4ltempoonl_ salt -
2/ Caf)o Augm /’l‘ﬂ\ﬂio\\ e\l"z"qﬁ‘ l‘t p % % ? t)l(/.jfjou) me(/te(i /?Z.O/Lten 5 n;
e cup mi S ARG 3 e
5/&04& C/\L/Oafupélda % é’g\)\- -7 & | //2 ug ik

cup copped, nicds T~ ‘% - 2 Azaspoons baking pouden

/.‘3 cup chopped dates, Ll L] ;l\? Sitt A;gez‘/ze/; dfz;:-?&f;zedéer‘u& in a bouwd,

Stin in milk and /,'Lwnienin%o Beat up

(75T A aten i o | T
L - CLLID/J ' 0
[ 1/% cups jﬁzfc lj—/_\q)\.}

s

g:g ~(-8-0-H-

untid smoothe Add nuts. Tourn in a

[ sq. choco ‘ . .
ﬂb/ﬁ [ sq. chocolate and Hhe shontening. greased b pane S/i,m e following
%o eju%a&;gf Si,fzﬁ ,ﬂowz, 6@13 rz,udwze ovenr dc [[;2 /(mufeﬂj[ [ cu,7 /4

geth y ad 2/ cup 4 Hogether, Rown. AUGAR ¥ edpoons cocoa, { 3
p;wude.z,” i vani !é ma“?‘z E.".‘-’: 2 oot Cugd ot water (on more/.

vanidla 2o waten, mix cocoa and
brown augar end sprinkle on top.  Add
hot waten and vanidla on top of all.
Bake 40-%5 min. in modercte oven. If a
amaller amount of sugar and cocoa is put
in, it won't make /I;?Zo atrong and aveet,
[{ brown sugar isn't on hand white is OK.
Nuts can also be omitted,

Mrao Levi A. Yoden

elleville, Wisconsin

Stin in cooled chocolate mixt: dates
and ruts, Poun indp greased & x2" pan,
(ombine water, { /% ‘cups sugarn and 1

4g. chocolate in a sauce pan. Place

oven medium heat and atin L sugan is
disodved and chocolate is melted.” Bring
2o a boid. Pour over ,tog of batter

Bake in modenate oven 3%0° for 40 o 45
min. (ool Top with uwni crean and
bananas. (This makes a chocolate sauce
in bottom of pan aften pudding is baked
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Sweetheart Pudding

2 1/2 cups graham cracken caumbs
//3 cup SUgan
2/3 cup melted butiten
Mix and save | cu uﬁ mixcture,
w.

Line Lo the mixtune Like pie
e oo L Golimsing £liin:

[ cup sugarn

3 egg yolhks

3 iablupoom Hour, heaping
m.d/a

% filling untid % ostin often,
[ teasp, vanilla 325614;) sugarn
o beaten whites, Pour this overn
mixtune, E‘giefc 2op with graham crackens
2hat were saved, browned in oven, When
cold, cut in squares, puzf in dish and

Jenve. Ao Yoden e
/{-\q% z‘/a eton, [owa
. /"\ i

/
///\/

3

Butterscotch Pudding
s brown sugar

/ z £ salt >

cup BRowu

/ iecwp ﬁ Aca/vt} SUGAR @
ALge o w !

//2 te:up. vanilla

Boil il tafly

/ cupmﬁ;edugcm

dks on 2 whole eggs

64,Lm9wa,th
S,t{/r. well z‘Zen boil z‘/u.A in yowz Zaffy.

dayens with ozac/een. crumb s,
bananas and mu‘A Top with uhipped

cream and denve,

i also be wied ,
irdlirt Mis i fpses R il

Zop. ) Mra. Zoru. Bonifz?za
a owa




Greham (racken FAuff Pudding

Soak | envelope kwx gelatin in 1/3 cup | 1 s

cold water. Set aside £l you cook
togethen 3/% cup midky { /2 cup sugarn
and 2 egg yolks, Boil for | min. or
untid thick, Stin in the soaked
gelatin and Let coods lhen cood add 2
egg whites beaten stiff and one cup

whipped creams

Take 16 graham crackers rodled fine, add |
3 thisp. melted butter, 3 2blsp. brown
|

sugan and mix well, Put 1/2 the crumbs |

in bottom of dish, then the pudding, j e

the nest of the crumba on fops
Mra. Joe. (o Yode ‘

Hazeltor, lowa ‘_

Raised Doughruits
2 ° a/f 2 beaien.
[/% cup geagaa 5 % Llourn

/4 cup warm waten [ Zeasp, salt
/2/13 cup butten 2 teadp, cilnnamon
(F ¢co Scalded milk (/2 teasp, nuimeg

Sprinkle the yeast on Zop of wamm
waten, with one tblsp. sugan added.
Put the butter and nest of sugar in a
bowd, Pourn in the hot midk and
stin untid the butter melts, Let cood
untid lubewarn, Add the yeast mixture
and. the beaten o Sift the floun, '
salt and /th.ce/e%;efﬁeﬁ. and o&in into
the yeast mixture, Mix well and cover |
the dough with a cloth, Keep in }
a warn place £l it Lo doubled in ’
bulk, Turn out onto a floured board. :
Roll about half an inch Fhick, (ut
with doughrut cutten, If needed, let
set 20 min, on more. Fry in hot fat
365° %o 3700,  Sugar while warm,

s Gond ominggen
<
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Guaham Cracker Huft
Bring 3 cupa milk to boid

Add.:

2 tablespoons corn atarch

B/erg, yoldks

3/4 cup sugar LoAA Ay
| teaspoon vanilla o :ﬁ: 5‘:"-.

Cook. Cool, Add: \.__.._.._‘1 ]

Whipped cream and egg whites.,
Arrange in dish with g/baham crackets

fha, Ura Bontrager
Kazelton, Yowa

35

fopa Rodde

2 cups floun

2 tablespoons sugan

Silt old togathe then adds
3 Xablespoors shontaning
//2 cup mUA

au muawttoa‘lndt%l.:/a.

Mmcui

ﬁ &4, ﬁuup

M-ﬂy/mpommwmdb pae
Sywp

brown. 4
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Refricerator Rolla
1/2 cup acalded wilk Cp— :“\
2 teagpoons salt A\ Eantn IoY
1/3 cop margarine % .

Pouwe the milk over svgar, aclt and
margarine, Otit uwntil c&mluecl, then
beat an egg and add to mixture, Add
soize flowry, stir and beat, Then add |
pkg. yeast in 1/2 cup warm water, Stit
and add enough {lowr to make atiff dough
but not as atiff as bread dough,

Mra. Dan Helmuth
Kazleton, Yowa

(innamon Bread

3 cups midk acalded and cvod 2o luke-
warm, Dissodve { pRg. yeast in ( /2 cup
wann water, Add 2o midR, [ cup osugarn, 2
Zeasps. salt, 2 teasps. cinnamon, [ Zeasp.
nutmeg, 2 eggs beaten, [/2 cup mangarine,

[ cup raising, 7 cups floun more on desas,
2o make a soft dough, Let rise in a wamm
place until double in bulk, #hen divide
and put in pans. Let nise again, then
bake in medium hot oven forn 30 minutes.
Frost with con,fectéone/w Qugan ,f/wdtmga

| Mrs. Anoa A. Yodern

i
I

i
{
]
i

Ii
I
|
g
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Poiato Bread

! cup mashed potatoes (no
1/2 cup shorlening
1/2 cup aug
I' % gta, dukewarm water
! handful aali /
| pkg. yeast dissolved in a Ui
water, JLet stand 10 to 15 minutes,
Then put all tog and put in flowr
il dough ia 40% WR Yo .,Cej:
rise then knead down. JLet rt1se again,
Knead down, JLet rise again. Then
7hah/;e in lowes, Let rise, Bake

Weq

Cinnamon Rodls

Mix 2 packages yeast

/ Q‘;Meopao%. Qugar

[ cup lukewarm water
Scald | cup milk and add 1/2 cup 4

[ toah. salts & Bhlop. shontering.
%l:&o&#eewwzmandéeaiin.ﬁw cups

7h Fand 3 beaten eggs.
o o e s P,

Lot nise 2 houns. Punch down and rodd

* Mra, . Bontragenr
//ag%;rgn, lowa

43 M."g@




Quick Cotfee Cake
Terpo 4000 25<30 fling

2 cupa sdidted {dow (‘
4 teadpe ﬁ’a«’y&'z,g, Powder. ; )
o "\(uet —

| teadps aalt =il

I1/d cup suncar \"‘::. (=~

2 egoa % l"‘

4 thiep, shortening =\ \
1/2 cup milk \ \

Sift jflom, with other dry ingredientss
Cut shoriening into dry ancredients
and then add slichtly beaten ecgs and
milles  fiax wedls Pul info a crecs
pan 8x8x2%,  Sprinkle with cuwb tope
ping, Crosb Joppings

d thlsp, $lour

1/2 cup swvcar

1/4 cap finely chopped nut meats

| teasps clrnarmn

| teasp., butler

flix dry ingredients together and aub
in butter., Sprinkle over batter be-

fore baking. flran foses Bea

Fairbank, Yowa

(1
(orn B/aead

[ cup sifted floun

3 Zeaspoons baking powden
[ Zeaspoon salt

2 tablespoons sugan

3/% cup corn meal

[ cup midR

2 egga ,

2 tablespoons shonrtening

Sift tloun, baking powder, sadi and
Auganiogeﬁ% Stin in the conn meal,
beat eggs alightly, add milk and shont-
ening. (ombine the #wo mixtures. Fourn
into a greased § inch square pan. Senve
warm, Bake in oven 400° {b/z20 o 25

Z

Mrs, ﬂb/,JeA Beachy

Fairh lowa

A

AETPPITS
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Home Made Bread

/ Lduk
//2? cup oza}ja/ivzaAp Red Star on

LeiA luu ‘ £>~

In a mixing
. chwm w£ l j’/ 4 ia.blenpoarw

sugary 2 teasp. 4
Aa(d h ihe:n aéoui 9F cu un
e g,ean‘, 2 g%e@o

r 2L nice and amooth and 2
me,(;teal dard, When done mixing,
rise one hour, knead down. Let rise
one hour ot T/Len d:.w.de in 2
Loaves put in 2 94 by 54,
Let rise un,td double in bulR or more.
Knead down aga.u:.. Let nise arcihen

oven one hi,

/eea do mawa/zmplacea,a:éhe
w J. Crease pan to keep from stick-

Mra, Joni Bontragen
/z’agebfon, lowa

| (arw (ookies & (\
[ cup cooked and mashed carro

3/4 cup sugan ;;’@-
/ 69,9, 4;90.

! cup shontening o /?%{

[ Zeaspoon vanilla \M"’

2 Zeaspoons baking pouwden ‘
/2 teaspoon salt ?
Mix Zogether and drop by spponsfud on
greased cookie sheet, Bake at 350°

chout (5 minuted.

Icing o put on when cood, Take orange
sugan to spread on.

Mrs. Joni Bontragen
Hagleton, lowa
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Pride of Iowa (vokies

! cup brown sugar Gingen Snaps
[ cup white sugar 3 C;/M suganr
{ cup swnritening _ £ [ 1/% cups water LNETS
2 egzlg,a {eféﬁu\ﬁ FUL 4 Zeaspoons soda ‘v/f\’ié)
[ eup coconut LAND [ teaspoon gingen )
3 cups q,w:.cj'e rodled oats _ [ Zeaspoon cinnamon -
2 cups floun i { teaspoon cloves
[ teaspoors doda b A 2 cups modasses
[ Zeaspoon baking powder B [ 1/2 cups Lard
/2 Zeaspoon salt sguE [ Zeaspoon cream of tartan
{ Zeaspoon vanilla Flour
[ cup c/wpped nuts et | Mra, yo/uz Kau,fﬂnan
Rl in small balls and ,ﬂa,tt‘en out a Hagleton, lowa
Little and 6a/<eo 4 Yo
i,é'\_\ zl/a eton, ([aeug' /B;IS




Codon (vokies
/2 cup crisco

[ egg
/2 cup brown sugar

l/4 cup g/zanu,(aied Juganr
[ 1/2 cups plus 2 thap. floun

/ /2 Zeaspoon doda

1/2 Zeaspoon salt

(/2 Zeaspon vanilla
1/% teaspoon water

3/% cup M. & M. candies

Blend (risco and sugan, Beat in

vard water and Si nd
el S G S it
sugar and egg mi o Mix well. Stir
in candies.” Drop from Zeaspoon onto
ung/zecwed cogkie sheet, Bake at 375°
for (0=(2 mira)on untid godden brown,

[ y 7

(risp Oatmeal (ookies

[ cup /:/waie/ung
[ cup brown sugarn

[ cup white sugar @
2 beaten eggs

[ Zeaspoon vanilla

! (/2 cups flourn

[ Zeaspoon salt

[ Zeaspoon baking poudenr

3 cups oatmeal

[ Zeaspoon soda

/2 cup nuta

Mix in ondern. Bake in moderate oven
about 20 minutes.

'y Mrae Jonas A Helnuth
z //agleton
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Gingen (ookies
2 cups Ao.zgfum ( }
[ cup aveet midk )

2 Zablespoons vinegan
{ cup Lard

3/ 4 cup sugan

pinch of salt

2 Zeaspoons guzg,e/z.
4 Zeaspuons <oda

And erwugh flour Zo rodd out dough.

Let stand over night #o dissodve soda
and vinegar.

Bake in quick oven.
— Mrs, Stut
I
(e

Y -
e LT AN T T XY
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Frosted Modasses (vokies

[ cup .4’w/z,ten£.ng,
2 €994

[ cup modasses

{ cup augar

/ zfecwpoon clnnamon

! cup sourn midR on 2 cups sour cream
into which dissodve 4 level feasp.
soda

4 cups foun & | mone level teasp, soda
[ Zeaspoon cloves

[ heaping Zeaspoon gingen




Anish Sugarn (ookies
5 cups sugan
6 eggs
3 cups midR {,’%\
3 cups dard on odeo .
G #easp. baking powden
3 Zeasp. soda
[ Zeasp. vanilla

[0 2o (2 cups floun

(ombine all ingredients but floun, mix
well, Then add enough flour s0 dough
can be rodlled for cut cookies, Place
on ungreased cookie sheet, Bake at
350° 10~12 min. (ookies may be dropped
instead of rodled. Mckes about 3 doz.
These stay soft and good for a week on

A Mse Mahdon Mullet
Hazgleton, [owa

51

A Good (ookie with Filling
[ cup sugar
[/2 cup butter on dard
3 cups aifted flour l
[ Zeasp, baking powden
/2 cup aveet midk -

[ cup railsins
[ Zablespoon flour
[/2 cup water s
/2 cup Augan ’My 2opalklo]

COOk}wtzce{w cool:&quu 6aii)e/z % and

@aitexz onJ/z:J a rnu%u(;&y g:mble 2‘/1”“.24
batter forn the Lilli

M, Ed Stutgman

SRS Hazleton, " lowa




Ginger Snaps
3/4 cup shorterdng

[ cup brown 4

/% cup modasses (brown)
[ beaten egy
2 cups sifted floun

[ Zeaspoon gingen

[ Zeaspoon cinnamon

//2 teaspoon cloves

2 teaspoons baking powden
(/% teaspoon salt

Roll dough into balls. Flatten
alightly, Bake on greased cookie

sheet. s oni. Bo
ond. en
//Z,bza?;[don

i l

3

(ookies
2 pints white sugan
2 pints brown sugar
2 pints land .
J eggs <
3 teasp, baking pouden ¢ "ﬁ
3 Zeasp, soda h

o
2 pints milk \é"\; i
Flourn to suit il
Mnso - Joe (o Yoden
Hagleton, lowa
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3/% cup butten & dand combined
3/ cup all punpose floun
1/2 Zeaspoon salt
4% eggs beaten

[ Zeaspoon vanilla
//2 cup cocoa

/2 cup chopped muts _——— ‘MS
Cream sugar and shontening well.

eggs, vanidla and ruts. Sift floun,
sadt and cocoa, add Fo sugar mixture
and stin well. Bake in geased and
Houn 8"t 4" pan, in a 350° oven untid
it shrinks from edge of pan. Let cood
and cut in aquares. |

A( . . . d‘_
//;;zegon, lowa
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Sugar (ookies
4 cups augar (half brorw & half white)
[ cup dand, unmelted, Mix with sugar
Add ¢

6 eggs
2 cups cream and midk
2 Zeaspoons soda

% Zeaspoons baking pouden
Zo rodl out,

Bake and eat,
Mra, ,70naA A Helmuth
- - Hazleton
¢ . a 4 N\
Oy 0 O
N \‘\., F

Aoy At ostemps A,




Soft Sugan (ookies
4 cups brown sugarn
2 cups white sugar
2 cups dard
2 //2 Cupd JoUr Cream
[ 1/2 cups aveet milk

£
|
|
839,9A l
|

8 teaspoons soda
8 Zeaspoons baking povden

(2 cups toun
Flavoring %o taste

Roll out on floured boarnd, (ut with
cookie cutter. Bake at 350°, -
Mrso Jonas A, Helnuth

Hagleton

Z ~

5 cups floun
(/2 teasp. baking pouden
/2 Zeaspoon aali
4 ZLeaspoons sugar

Sift all togethen, Add ( //(_ cups h
shortening, Break 2 egg yolks in a
cups Stin well with a ,fo/r/eq Fill

the cup scant full of cold waten,

Mix into floun mixturz,

Mra, Ede Stutzman
Hazletorn, lowa
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Pie (auast Recipe
6 cups floun aifted & measured

2 cupa pa/r./zla/zd

2 tablespoons sugar

[ egq ' %
! tablespoon salt

well blended. Break egg and beat with
fonk,
Pourn into a cup and finish filling cup
with water, Add Liguid #o blended dry
. ienda,
Ms. Joe (, Yoden
Hazleton, lowa

5
Pecan Pie Nakes [

1/2 cup sugar. .
3 #bdap. butten
2 69'9/’ LOHC T
2 thlopss floun  GESEEEY

Loy Lbes
/4 teasp, salt w

/ Zeasp, varnilda
[ cup white on brown Karo syrup

[ cup chopped nuts
(Cream butter  and augar, add beaten
eggd, floun, salt, flavor and syrup

Stin well, add nuts.

Poun in cunst

and bake (/2 hour in a moderate oven, j
mM.

onas Ae Hedmuth

n, lowa




(oconut Maunvon Pie

/ //2 cups suganr ¢ n
2 )
//zgi:wpoon salt (\\ 2
1/2 cup soft butter or odeo
//2 cup milk

1/% cup foun

! 1/2 cups shredded coconut
9" unbaked pie shell

Beat sugan, eggs and salt W mix—

tune is demon codored., Add butter and

Lour, Blend well, Add milk., Fold in

[ cup coconut, Poun into pie shell,

coconuts

Mrse Joni Bontragen
Hazleton, lowa

Pecan Pie

l/2 cup sugan (scant) /;,}‘E?}_‘\
3 tablespoons butten {ﬁ'; !:’.a':~\ \

30
2 eggs well beaten (é:\\? B :,}
[ cup syrup (white) \K\II_‘

2 tablespoons floun
(/% teaspoon salt
{ teaspoon varilda

3/ cup brvken nutmeats

Mix and bake in moderate overw
Fut the nuts in bottom of pans

Mrs. H A Yod
//c%)n, (}aig

6/




Royal Apple Pie
In lined pie czuwtai}/#,fu,u,&ne
chopped apples.
Add;
//2 cup sugar .
[ Zablespoon flourn mox
[ Zeaspoon cinnamon

Now pourn over the above aveet rich
mildk orn cream. Bake.

63

[ thlsp. flour stinned in the hot
pumplin. (ool
Add:

[ cup sugar

2 eggs, separated
ot

qmwwn

rﬁmeg
[ 1/2 cups milk
Beat egg whites and add last,
Put in pie cunst and bake.




(oconut Pie
{ //’2 cups SUQan
3 ziéiopo {i&)wf. ——
2 egg cﬁ’?‘q )
pinch sald S

3/4% cup coconudt
{ 3/% cups cream
/ 3/% cups milk
{ teaspoon vanilla
Mix ourn, sugar and a Little milk %o
a t’zf[c‘f)e /;’cwf.eo Beat ;4% yolks, Mix
egg yodRk in paste. cream, rest of
miltk, and flavonr.
and beut L y dn mixture,
9% nies, You can also Leave out cocor
“’“ﬁw‘% put in demon flavor and
you "U have Lemon custard,
Y Mo Dan Hedmuth.
//ag,(ezfon, [ou/a

Aﬂidw&iomﬁgwgum
ed

(aramed Pie
/ cup broin UG,
Butter adze v ,f wadiutd
Cream together
2 eggs
2 Zablespocna flour
2 cups mi R
(ook #his together and ada vanilla
and maple flavere Pour in a ocked

pie shells Top with whipped cream
G egq white merinpuc. Makes 1 pla
Mrze Alvin Yodenr
Clitfond, Ontnic
Cor

8|

65




Shoo-F. Zy Pie

[ cup augar

[ cup brown syrup Uiy
[ pint water or 1# cups

[ heaping Zablespoon flour

[ egg well beaten

Boil all #ogethen, Set aside o coods
Add | teasp, vanilla. Divide #his in

1/2 cup sugan ¢
/2 cup dard =
[ teaspoon soda

[ Zeasp. cream of tartar

2 cups floun

Mix, aprinkle over Zop and bake,
Makes 2 pies..

Ml go&e%n, owa
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2 cups Luganr

2 egg

2 1/2 cups floun
[ eup sourn midR on buttermilk

/2 cup dard on buttern

[ Zearpoon soda & I Zeaspoon vanilla

Bottom Part
( put in bottom of

[ cup modasses

[ cup sugan

2 cups cold waten

[ egg

2 tablespoons floun (not o0 ,{’u,LU
2 Zeaspoons vanilla

Mkes 3 pled.

Mrs. H Yut
//agl% [ogz

M e e » "



Soun C/Leam Raisin Ple
Beat untild Light and fluffy 3 eggs

Blend in: .

> A
{ 1/2 2bdap. floun {:( . ) Q\))
3/ cup sugan N : ' ; ‘.
//2 Zeaspoon salt - =)

] N
J Zeaspoons cinnamon

3/% Leaspoons cloves

[ 1/2 cups hick sourn cream
(20% on cultured sour cream

({ 1/2 cups seedless naisins
Pour into pastrny~Lined pie pan,
Bake until a silver knife insented ("
,(me aide o,f ,&,Uuzg, comes out clean,
Teane/zatmej’SOO. [ime, bake 50 #o 6O
minutes for 9" pie.

' Mra. Dan Helmuth

Hagleton, lawa

Lenon Fie

2 f.a/:«’upoorw Lemon ﬂava&

2 Zablespoons coan stanch
{ cup sugar
2 eggs - enough waten for | pie
Whip whites Zo place on dop and
toast,
Mrse (do Stutzman
f/agl@z‘on, lowa

[ Zablespoon vinegarx ‘
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Pumpkin Pie
[ egg, beaten
[ Zablespoon flour i\":
[ cup sugarn
2 Zeaspoons cinnamon
! /% teaspoon nutmeg
! /4 teaspoon cloves
Pinch salt
[ cup pum,o/u'.n.
[ cup mi R
Makes one pie
Mo, Dan Helmuth

Hazleton, lowa

% ]
“*"

1

s
3

k)

e

Lemon Pie

4 cups boiling waten
2 1/2 cups sugan
guice of [ demon
2 ablespoons conrn stanch
2._tabdespaons flour .
4 egg yolko o 3
Use whites for meningue.

Mrse Alvin Gingenich

//ag,(efurz, lowa

Aa“
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Pineapple Fie

4 1/2 cups waten ,.
)‘) CuP/J /‘ng,a/l ‘l C

/ quant pineapple

Bring 2o boid, Stir in ﬂJwauzg
mixtunes

3 egg yodks

3 Zablespoons melted butten

3 Zablespoons corn starch

Stin well togethen and bring #o boil,
(oods  Put in ple cust with cruwst on

2op on put in baked crust with whi pped.

cream. Makes 3 pies.

73

Apple (nunch
Place 3 cups sliced apples, one cup
white sugan, one tblsp. floun, rounded,
pinch of salt and cinnamon in pans
On 2op of apples put /% Zeasp. soda,
/4 teasp, baking powder, 3/% cup cup
Houn, 3/ cup quick oatmeal and 3/%
cup brown sugar. Mix these ingredienis
Zogether and spnead over apples. Then
melt [/2 cup butter on mangarine and
pour over mixture everdy, Bake 30 min.
at 3757, This may be senved with ufipped

cream On Lce Creams.

s M. Jonas //w‘zbezltgu

FairbanR,




Sunshine (ake
[ cup egy winlles, beaten m
[ teaspoon cream of tartar
[ cup uwhite sugar
[ teaspoon vanilla

Beaiegggaﬂuandadd/ cup
Houn. Fold in egg whites,

Mrae Ed Stutzman
Hagleton, lowa

75
Apple (iisp =y
Dough finst: S
[ cup sugar ~—
[ cup flour
[ Zeasp. baking powder '////

/2 Zeaspoon salt
3/% cup crzam on midR

6 lange apples, peeled and cut up fine.

Splzbtfde cinnamon on Zop.

(nmbas on Fop
1/2 cup Hloun
//2 cup sugar
Butter size of an egg
Bake. Seawe with aveet milh.

&= Mrs. Ura Boniragen
Hagleton, lova




Birds Nest
4 good sized apples, sdicec

[ cup sugarn
pinch of salt ‘:\;\(//,, ly 17/

Put Little pieces of b %_\%ﬁ;n
Sprinkle wa.,ﬁ cmnazm ~S02 M
/ —j\ §

€9g //,

1/2 cup aveet mo(fe\\_(f/'\//\ //i)\\'\
Piece of butten size of walmet

[ Zeaspoon 6a/v.'n9 powdern

Floun #o make a soft dough

Pour over apples, Bake,

onas A, Helmith
demM agleton, lowa

Applesauce (ake
3 cups applesauce
& cups augar A
{ scant cup shortening -
4 cups floun
4 Zeaspoons soda i
[ Zeaspoon salt
{ Zeaspoon cinnamon
/2 Zeaspoon nuimeg.

Bake in moderate cven.

Mrse Moses Beachy
Fajjz{)anfe, lowa
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!/ cup shorterdng Ve \@ 1

[ 290
(/2" Zeaspoon vanilla

2 teasp. baking powder ]

/4
T S0 2 ot
[/2 cup midk

on puze’:ap e
cover 0¢ m o /xm.o

(ream shontening and sugan, Add

and vanilla. Mix well.,” Sift Zogethern

bati and sadt. Add
e e ] o
For Zopping: Mix melted butier

sugar.  Foun into doa Arrange

fruits on top of butten
Pour batter over z‘/u'go IZBafe
Serve with midR and sugar ?dau'/zed,
Mrse Gornas A Helmuth
Hazleton, lowa

R S X P . sl

Brown Stone Front (ake

[his cake can be put Fogether and in

the oven in seven minutes and it néven

faila,

2 cups sugar

2 1/2 cups flourn

6 Zablespoons cocoa

pinch of salt

2 level teasp. soda

Add 2o the above 2 cups cream eithern

aveet on sour. Sour cream is besd,

the mone soun the betten, and 4 well

vanilla., Bake

Mrse Ed Stutzman
Hagleton, lowa
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Flutfy Sponge (ake
1/2 cups sifted Plour

{
/VO./ /,{wob,“ _”!L
2 cups brown su 6 egt Zal/wmfa%owt .’7.; cup}
P . e [/ /% cups SuUgan —
2 cups unsifted floun g/i cup codd waten
: 2aspooans vanilla - !

[/2 cup shontening . / z‘_ecw/p)on dempn, ct [\_\—‘w ~>
No. 2 6 eqq whites (3/% cup s

) , . (/2 Feasp, cream of Zartar
/ cup sour alli on pukicants Heat oven 2o 325°. Have neady an un-
[ teaspoon soda greas e pans (04", ixzé togethenr
/ egg Hour, baking pouder and calt, D

2 Zeaspoons vanilla

(/2 Zeaspoon salt o e egg L

Mixc Now | and Mo 2 togethen Zo bake o tan wtil 4t adiza 1d
get of tantgn urcll SL{f. Ly fol

: . . o beaten whites
in doaf pan. On Lop of #ls 2p ulsinle ; e/:owzyow;o a,;;i ﬂcbz Panou Bake €0
2/3 cup of crumbs. Nuts can be added, | 20 65 min. untid Zop springs back when

Bake in 3250 oven about 30 minutes. ,&,g/d,t'} toug;edo unn up/u'de down Zo
Mrs. Ura Bontragen | Mrs. Dan Helmuth

Hazleton, lowa q Hagleton, lowa
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Salad Dressing (ake

[ (/2 cups white sugar

4 Zablespoons cocca '
/ aqada&xidmauing
2 Zeaspoons soda

[ aup Aot waten

[ Zeaspoon vanilla

Mix Uoun, sugan, cocoa. Add
sadad dressing and vanilla,
Add water and soda,
Mrss Dan Helmuth
Hazleton, lowa

SALAD
ORESSING

g3
Robin Hood Sunshine (ake

4 iecwi., cream of tartan HooD ,
5/ 4 iea/.:faoon Ag’(li f FLoug ‘
Bead cgy uhites until |
of, 4ot and gtk

g e .....

, add cream
i well, Add

4 s gradualdy wmnw.n%’ ‘ng o beat untid
ULl peaks are fommed. Let meningue
stand while preparing egg yolk mixture.
o

cu
/ zfemlgo emon and { Zeasp, vanilla
[ cup Robin Hood all-purpose flour
2 tablespoors codd waten
Beat yo.UeA untid thick and U
co,&mg% Add sugar gradually con-
inue o 67zi untid ﬂju)f%o
Add Lour (not aifted, 7
with water and avoring b and
ending with J&owc. Fo m

" :
ed 70" tube

merdingue. foun ungnreas
Bake at 3253 n 60-65 minites.
Frogsulidh, Puitly hite frosting.

NS Mo, Joe Siut
Z- Hazleton, lowa




Sponge Loaf (ake

4 eggs ~ &R
2 cups suzar 3 ':
{ Zablespoon vanilla -~

2 cups cake floun

2 teasp. baking pouden =
(/2 teaspoon salt

{ cup midR

2 #bdsp, butten

Beat egg uhites until os2iff, add egg

yodis one at a time, beating continually, 3 hg

add sugar gradually. Add vanilla, hen
Hour mixture and mix Lightly, Heat
milk 2o boiling point, melt butter, and
add o othern mixture. 375°-400°,

Turn upside down when done,

E Mg, Moses Beachy
Qth‘“ —

Fairbark, lowa

W |
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S eggs

3/4 cup waten

2 /% cups sugan
2 /4 cups floun
[ 1/2 teasp, baking puwden

3/8 Zeaspoon salt

/2 *easps, vanilla

[ 1/8 teasps, cream of tarntar

Beat egg yolks well, add waten, beat,

add sugar, beat Hhonroughly, Fold in
Hour, salt and baking pouder, .sifted
togethen, slowly. Add vanilla, Beat
egg whites Ll stiff. Fold in egg
yul/ed mixture. Bake in tube pan at 3500 .

Mrae Dan Hedmuth
Hagleton, lowa

4
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Salad Dressing (ake

/ //2 cups white qugan
4 tabdespoons cocoa

[ cup salad dressing

<! lips faou SALAD
[ cup hot watern ORESSING
2 Zeadpoons soda

salad dressing, Mix, Add waten,

.87

White and Godd (ake

ng w/uie beat:
//S”zsea/; o crean of tartar
1% Zeasp, salt Beat u '4&,(,‘&\

T on 2|
bt oy ol ] gﬁbﬁ

3/ 4 cup sugan

Fold in 3/4% cu;p" un wi Ps
baki er.  Add 3 Zablespoons hot
waten,  Pour the mixture gently on top
of the uhite, Bake | hour.

[ Mas. Heny Au Yaden
: Hazleton, lowa




Devil's Food (ake (Red)

/72 cup buttern
2 cups sugar
3 eggs

[ cup soun midk

[ Zeaspoon soda

2 1/2 cups sifted floun -
[ teasp, baking pouwdenr, rounded
3/4 cup cocoa disodved in
1/2 cup boiling water

(/4 Zeaspoon salt

[ Zeaspoon vanilla

SL,{it ,&Ewr, soda, a/angp)wdm and,

ritening, slowly beat in
2 Aldbe eggyal/ed Vandla

cocoa, Mdﬂao in s 6ea}.z/m
S F%Wt;éiﬂ#@m |

-

. P
Z%e 4ins, 6afezu/2L5 min., in 37

Late
(hoeo m/w.%ruw wﬁf?

oven,

Faisbank '

87

Ladies (ake

b, cups Augan e

1/2 cup buttenr @A;:‘,”;J)
4 eggs, separated = o0
3 cups cake four (scant)

3 Zeasps. baking powden

[ cup aweet midk

{ Zeaspoon vanilla

[ cup hickorny nuts mixed in with

@ foun.
Mrse Dan Helmutn

Hagleton, lowe
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fngel. Food (ake
[ cup cake floun

O
[ 1% cups egg uhites

[ 1/2 cups Sugan

[ Zeasp, cream of tartar

/2 Zeaspoon aali

1[4 teasp. almond extract

Beat the egg whites and salt. Add
cream of tartar then half the sugar
gnaduaag with the flour,

Mes. Dan Helmuth

Walrut (ate

[ 1/2 cups sugan
1/2 cup butten

2/3 cup aveet midk
2 teasps. bafe&ng Poude/z,
[ egg

2 cups cake flourn

/ /2 c’wp c‘wpp&i walnuts

7/




Cu[:) /.,‘llgﬂ/l.
E%A

. Ay | v~

NN N N

Spice (ake

cup scur cream
i/2 cups )uowz
Leaspoon 2oda
Zeaspoon cinnamon )@/ :
Zeaspoor. cloves
Leaspoon nubneg
Zeaspocn allspice
Mrse Dan Hedmuth
Hagleton, lowa

\
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(hocodate Anged Food (ake
2 cups egg whites

[ 1/2 Cups cegar
/4 Zeasp, salit

//4 cup cocoa
[ Zeasp. cream of tantan
3/ 4 cup cake floun

2 Zeaspoon vanilla

Prepare lour before beati whites.
Si,éafﬂoaﬁoaeve/é){ timess JifE cocoa
.4eve/za{ iéme/;dgfd a,?tmbﬁe the zfzu?. Beat
eqq whites sadt and cream of tantan,
oivtinging beating until egg uifes are
sLEL but not dry.  Foldd carefidly into
ungreased food tin. Bake in mod-
enate oven 50 o 55 min, Remove from
oven, inveat pan untild cake is cold,

Mrso Henrny Ao Yoden

> S Hagzletor, lowa
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(focolate (ake Ring
2 1/ cups aifted cake floun
[ 3/% cups suganr
[ Zeaspoon soda
/2 Zeadp, baking pouden
l1/2 Zeaspoons salt
3 [~ounce sguanes chocodate

//2 cup boiling water )
2/3 cup shontening
2 teaspoons vanilla

2/3 cup sour milk on buttermili

% eggs
! 1/2 cups black walnuts chopped

Mra. Dan Helmuth

Treraaly Hagleton, lowa

75

Laura’s (ake ’

3 cyos floun

4 tablespoons cocoa
2 cups sugan

/2 Zeaspoon salt
2 cups gourn crzam
2 Zeaspoons soda

2 Zeaspoons vanilla
4 eggs well becten

Blend dry ingredients well #ogethen,

then add sourn cream o which soda and

vailla heve been added and egod.

Bake in a moderate oven, :

Mas. Alvin Gingenich
PR ok )




Salad Dreasing (ake
[ 1/2 cups white sugar P A
4 Zablespoons cocoa ‘ &

2 cups Hlourn
{ cup salad dressing

2 teaspoons soda
[ cup hot waten
[ Zeaspoon vanilla

Mix Houn, osugan, cooca. Add
salad dressing and vanilla., .
Add water and soda.

Mso Dan Helmuth
//aglezfon, lowa

=

SALAD
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Buttermilk (ake
8 cups ,&owz.
/JLI?.(./L /JC'/(i

2 deaspoons baring pouden
3/ /2 CUDY AUQGR
2 1/2 cups dard

Mix Zogethen and keep | cup fon Zop-

ping, Then add 2 34 cups buttermidk

2 teasps. soda, | 1/2 teaspe. vanilla
and 3 eggs.

Ms. oz (o Yoden

//agleio.'z, lowa

R T S CO S SN




98

[ cup sugar

salt

l/% teaspoon cream of tartar
3 tablespoons waten

(ombine ald in Zop of double

boiden, Place oven boiling hot

5005580

—r———

Flufly White Frosting
2 egg whites (unbeaten)

[ 1/2 cups sugar 5
/3 cup water
2 teaspo, Light conn ayruip '

[ Zeasp. vanilla @/

Dash. of salk o0

Place all ingredients, except vanilla
in Fop of double boilen. -
Beat | minute with electric or rotary

beatenr,
/n’ldo ?06 SM

Hazleton, lowa
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Peanut Brittle (andy

2 cups white SUGER

[ cup L.gfuf Karo

/2 cup waten

3 aups unnoasted pearzw

Cuo/e all @ge,f/'zeja 2L it tirns dark

/“

PEANMUTS

ard peanuts pop. Remove from finre
ard add { teaspoon doda.
Stin and poun in buttered pan.

Mrs. Henry Yutzy
z‘/agleion, 7

N

Candy ,\_@‘EZ__
2 dbs. milk chocolate | }
[ stick butten on margarine

2 cups chopped nuts fany kind)

{ (0 oz. , 0f mirniature
A AI

Melt chocolate and butter over dow
heat, add nuts end marshmailows. .
Spread in buttered pan. (vod and
cut, Do not melt the marshmallows.

[0/

Tz
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2 cups Augan
/2 cup cream
1/2 cup Karo (w/bue}

Ceok 2l the soft 60,6( atage on

the themometen, on a Little mone.

Then add butter aize of welnut and [
teasp. vanilla. Put in roasted peanuts
as much as you dike, stin up, and, drop
by spoonsful on pans immediately as
they will soon harden.

Cheolate Fudge
b4 /2 cups sugan

/4 1b, margarine.
[ 2all can evaporated milk

B/wzg o a fwl,&ng, boil, k5 4o
minutes, ostinsing cowtanﬁc;o 5738”053

m add / manshmallow
oo %2 ieaapm Add 3 6=

hocodate. b , ne at
& PO c‘;f ! s on

black walnuts, Pour in g/z,e_a/_Jed par.

V‘P‘T 'S5 Cop

| EN
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Sweet Dill Tickles

{ gal, sliced cucumbens
2 thdop, didl seed

J cups sugan
2 tablespoons salt

{ gt. vinegar
2 2bdsp, mustand sced, may be tied
‘Ln All

b
Slice cucumbens # ek thick, (ombine
augar, vinegarn and salt, Add didd and

mustard aeed, When mixture reaches
boiling point drop in cucumben /J/;i_cer
Leave in forn (0 min. Do not beoid again.
almmening poink for (0 min.

Mo Joe (. Yodern

. Hagleton, lowa

Keep below

Can at once,

/

Sy i
oaned Beef (. 23 s
C ){(.,—-\ 4

{ g.a.[. waten 2 ( ‘ }
[ acant pint salt _ _

{ amald cup brown A%ES ?&/ ’-:i::
/ /leapéng teasp, aalt peten £ “ “? {

Heat 4o boiling point and pour over
meat, Let /Jtm—j— wee-fwfo Then cut
in chunks and codd pack, Process 45

minutes in paessure cooRers

Mrse Jonas As Helmuth
Hazleton, lowa

Riwbarh Jom
6 cups rhubarb cut fine
5 cups sugan
1/2 Lb. orange slice candy (1. slices
cut up).  Boil 20 minutes,

Mrse Joni Bo
Hazleton, lowa
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How 2o (an Beeis

To eveay quu..t vinegan add { iblApo
salt and [ heaping cup sugar. If your
beet: are dnak red use part white
sugarn, Spice whatever you Likeo. Heat
2o boiling point and poun over beets,
Can. while hoto :

How o (an (onn
(ut corn off cob. Add water Zo covern
and cook for 6 mins. Take from fire,

Process 50

i

07
How %o (an Beef Steaks
[ pint sali =
[ pint brown sugar '
[ gal, waten

Divide into 1 jans. Fill with
steaks and Goil | hour.

Recipe for (uring Meat

8 Lba, salt BRING
2 ogq\' aalt peie/z ‘ uo::c’&tl ;
4 gal, waten )

2 b, brown Quganr .
! 1/% 0z bicarbonate of potaA/L

[his is enough for (00 Lbs, of meat.
Mrse Jonas As Helmuth

Hagleton, lowa
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Index

A Bit About the Amish
Speghetti |
hicren Dressing
almon Loaf
Barbecue Sandviches
Bakted Spachetti with Ham

Bear.s Wienenas

Po Salad Dresai
ottage (heese S

ranb Salad
PoZato fcuiad
Ribbon Salad

lwo Tone Jello Modd
e Leton Gello
Apple Salad
Pineapple FAuff
[apioca ?Lécﬂing

0-0-0-B-B-O-5-5-5—

/109

gc; o /B{/z?%ie Bage ?wﬁiﬂg,
o / ;

B ot e Meading
;ép sz‘/te/ww coééa’z ’/’t/__z_zju" )

o . e [ i
T Bt fat Tudding
34 Re,*f/u.g' eraton Rolls
355 Apple’ Rodls
36e  Refrigerator Ruolls

' n Brzad

38, Potato Brzad

4. (onn Bread
2, Home Mode Brecd
43, (;aluwi vokies
44, Pride o lowa (ockies
45. Gi Snaps
460 600&(:63
Zg‘ alap a,énzczlm (cokies
® [17]
49. %efﬂblwxu (ookies
50 ¢ M S COO/NZE/J

51 A '900- ookier with Filling
212_,: | gﬂ%ﬁ; naps

54, nies

ek o e—
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Qo conut Macroon Pie

Fecan

Soun
Lemon

P
Lemon

Ple

rean Raisin Pie
Pie

in Pie

Ple

Pineapple Pie

fople Cunch

e

(ke

Gy

A[/) esauce (ake

U

" Q?ualzo

i Ewide-dam ake

Stone Front (ake
gafee
ponge (ake

Salad Dresai 5 ak
Robin HW e (ake

) Loaf (ake
Jponge Loal

Salad Dressing (ate
White and Godd (ake,
Devil's Food (ake (Red)
Ladies’ (a

o Angel og;el:Cafee

Walnut
Spice (ake

ho Food (ake

s il
4

Salad Dressing (ake

Boiled % Minute Icing

Fluffy White Frosting

Peanut Brittle (andy

g/wcolaie Fudge
weet DIl Pickles
onned Beef & Rhubarb Jam
ow 2o (an Beets - (onn
How o (an Beef Steaks
Recipe for (uning Meat

/i
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