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V 

N E W ENGLAND COOKERY! What glamor can there be in those 

matter-of-fact words to make magic in the hearts of most 

Americans wherever they may live? It is as though to all of 

us, whether our grandparents came from Cape Cod indeed, 

or from Naples, Oslo, Berlin or Omsk instead, New England 

is, spiritually speaking, our ancestral home. This filial feeling, sentimental and vaguely nostalgic, has very little to do with history, very much with food. 

The dishes that we identify with New England are hearty, 

homely, satisfying foods. They are dishes created by thrifty 

homemakers to utilize the foods their hard-working men-

folks wrested from the none-too-friendly soil and sea, acquiring prodigious appetites in the process. "Receipts" or "rules" 

for these dishes were handed down from generation to generation. There was little carry-over from old English tradition, because the English ingredients were simply not available in the early years. The foods which were most plentiful were foods which might well have baffled the early New Englanders' English mothers—Indian corn and beans, squash, 

the small wild berries and grapes, maple sugar, the magnificent wild turkey, and cod, and clams, and lobster. 

From such native American foods the New England home-

makers made the first American culinary tradition. With 

these foods they celebrated the first American holiday— 

Thanksgiving. Americans throughout the country and indeed wherever they may be over the whole world celebrate the same holiday today, and as dear to their hearts as the 

holiday are the foods that go with it—which may account  r * 

the magicrhji those simple words:  "New England cookery^ 



less liquid or more flour may be needed.) If cake 

flour is required, recipe will so state. If 

ry, substitute 1 cup minus 2 tablespoons all-


Read recipe carefully. 

purpose flour for 1 cup cake flour. 


ssemble all ingredients and utensils. 

G R A T E D PEEL—whole citrus fruit peel finely 

Select pans of proper kind and size. Measure 

grated through colored part only; white part is 

inside, from rim to rim. 


bitter. 

Use standard measuring cups and spoons.  U s e 

HERBS  a n d SPICES—ground unless recipe speciliquid measuring cups (rim above 1-cup line) fies otherwise. 

for liquids.  U s e nested or dry measuring cups 

M O N O S O D I U M  G L U T A M A T E — a crystalline ce

(1-cup line even with top) for dry ingredients. 

real or vegetable product that enhances natural 

Check liquid measurements at eye level. 


flavors of foods. 

Sift all flour except whole-grain types before 

OIL—salad or cooking type. Use olive oil only 

measuring. Spoon lightly into measuring cup. 

when recipe so directs. 


Do not jar cup. 

R O T A R Y BEATER—hand-operated (Dover type) 

Level dry measurements with straight-edged 

beater or electric mixer. 


knife or spatula. 

SHORTENING—hydrogenated vegetable short

Preheat oven 12 to  2 0 min. at required temening, all-purpose shortening, butter or margaperature. Leave oven door open first 2 min. 

rine. Use lard or oil when specified. 

Beat whole eggs until thick and piled softly 

S O U R MILK—sweet milk added to 1 tablespoon 

when recipe calls for well-beaten eggs. 

vinegar or lemon juice in measuring cup, to fill 

Covering of foods stored in the refrigerator 

cup to 1-cup line; or buttermilk. 

depends upon the type of refrigerator used—con

SUGAR—granulated (cane or beet). 

ventional or moist-cold. 

V I N E G A R — c i d e r vinegar unless otherwise 


specified. 

F O R THESE RECIPES—WHAT  T O USE 

H O W TO  D O IT 

B A K I N G  P O W D E R — d o u b l e - a c t i o n type. 

B R E A D  C R U M B S — o n e slice fresh bread equals 

BASTE—spoon liquid over cooking food to add 

about 1 cup soft crumbs or cubes.  O n e slice dry 

moisture and flavor; or use baster. 

or toasted bread equals about M cup dry cubes 

B L A N C H  A L M O N D S — t h e flavor and crisp texor  Vs cup fine, dry crumbs. 

ture of nuts are best maintained when the nuts 

BUTTERED  C R U M B S — s o f t or dry bread or 

are allowed to remain in water the shortest possicracker crumbs tossed in melted butter or marble time during blanching. Therefore, blanch garine. Use 1 to 2 tablespoons butter or margaonly about  Vi cup at a time; repeat process as rine for 1 cup soft crumbs or 2 to 4 tablespoons 

m a n y times as necessary for larger amounts. 

butter or margarine for 1 cup dry crumbs. 

Bring to a rapid boil enough water to cover 

C H O C O L A T E — u n s w e e t e n e d chocolate. A genthe shelled nuts. Drop nuts into water. Turn off eral substitution for 1 sq. (1 oz.) chocolate is 3 to 

heat and allow nuts to remain in water about 1 

4 tablespoons cocoa plus 1 tablespoon shortening. 

min.; drain or remove with slotted spoon or fork. 

C O R N S T A R C H — o n e tablespoon has the thick

Place between folds of absorbent paper; pat dry. 

ening power of 2 tablespoons flour. 

Squeeze nuts between thumb and fingers to re

C R E A M — I i g h t ^ t a b l e or coffee cream containmove skins; or peel. Place on dry absorbent ing not less than  1 8 % butter fat. 

paper; to dry thoroughly, shift frequently to dry 

H E A V Y or  W H I P P I N G  C R E A M — c o n t a i n i n g not 


spots on paper. 

less than  3 6 % butter fat. 

T O A S T NUTS—place nuts in a shallow baking 

FLOUR—all-purpose (hard wheat) flour. (In 

dish or pie pan and brush lightly with cooking 

some southern areas wh^re a blend of soft 

oil. Heat in oven at  3 5 0 ° F until delicately 

wheats is used, better products may result when 

browned.  M o v e and turn occasionally with fork. 

minor adjustments are made in recipes. A little 

Or put nuts into a heavy skillet in which butter 
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or margarine (about 1 tablespoon per cup of nuts) 

M E A S U R E  B R O W N  S U G A R — p a c k firmly into 

has been melted; or use oil. Heat until nuts are 

dry measuring cup; sugar should hold shape of 

lightly browned, moving and turning constantly 


cup when turned out. 

with a fork, over moderate heat. If necessary, 

M I N C E — c u t or chop into small, fine pieces. 


drain nuts on absorbent paper. 

MELT  C H O C O L A T E — m e l t over simmering wa

S A L T NUTS—toast nuts; sprinkle with salt. 


ter to avoid scorching. 

G R A T E NUTS or  C H O C O L A T E — u s e a rotary-

P A N B R O I L  B A C O N — p l a c e in a cold skillet 

type grater with hand-operated crank. Follow 

only as many bacon slices as will lie flat. Cook 

manufacturer's directions. Grated nuts or chocoslowly, turning frequently. Pour off fat as it collate should be fine and light. 

lects.  W h e n bacon is evenly crisped and browned, 

B O I L — c o o k in liquid in which bubbles rise 

remove from skillet and drain on absorbent paper. 

continually and break on the surface. Boiling 

P R E P A R E  D O U B L E - S T R E N G T H  C O F F E E BEVER

temperature of water atsea level is  2 1 2 ° F . 

A G E — P r e p a r e coffee in usual manner (method 

B O I L I N G  W A T E R BATH—set a deep pan on oven 

and grind of coffee depending upon type of coffee 

rack and place filled baking dish in pan. Pour 

maker), using 4 measuring tablespoons coffee per 

boiling water into pan to level of mixture in 


standard measuring cup water. 

baking dish. Prevent further boiling by using 

P R E P A R E  Q U I C K  B R O T H — d i s s o l v e in 1 cup hot 


given oven temperature. 

water, 1 chicken bouillon cube for chicken broth 

C L E A N CELERY—trim off root end and cut off 

or 1 beef bouillon cube (or  Vi teaspoon concenleaves. Leaves may be chopped and used for trated meat extract) for meat broth. 

added flavor in soups and stuffings; leaves may 

RICE—force through ricer, sieve or food mill. 

be left on inner stalks when serving as relish. 

S C A L D  M I L K — h e a t in top of double boiler over 

Separate stalks, remove blemishes and wash. 

simmering water just until a thin film appears. 

T h e n proceed as directed in recipe. 

SIEVE—force through sieve or food mill. 

C L E A N GARLIC—separate into cloves and re

S I M M E R — c o o k in a liquid just below boiling 

m o v e thin, papery outer skin. 

point; bubbles form slowly and break below 

C L E A N GREEN PEPPER—rinse and cut into 


surface. 

quarters. Remove stem, all white fiber and seeds 

U N M O L D  G E L A T I N — r u n tip of knife around 

with spoon or knife; rinse. Prepare as directed 

top edge of mold to loosen. Invert mold on 


in recipe. 

chilled plate. If necessary, wet a clean towel in 

C L E A N  O N I O N S  ( d r y ) — c u t off root end and a 

hot water and wring it almost dry.  W r a p hot 

thin slice from stem end; peel and rinse. Prepare 

towel around mold for a few seconds only. If 


as directed in recipe. 

mold does not loosen, repeat. 

CUT DRIED FRUITS  ( u n c o o k e d ) or  M A R S H M A L -

L O W S — u s e scissors dipped frequently in water. 

O V E N TEMPERATURES 

DICE—cut into small cubes. 

F L A K E FISH—with a fork, separate canned or 

V e r y  S l o w  2 5 0 ° F to  2 7 5 ° F 

cooked fish into flakes (thin, layer-like pieces). 

S l o w  3 0 0 ° F to  3 2 5 ° F 

Remove bony tissue from crab meat; salmon 

M o d e r a t e  3 5 0 ° F to  3 7 5 ° F 


bones are edible. 

Hot  4 0 0 ° F to  4 2 5 ° F 

FLUTE EDGE of PASTRY—press index finger on 

V e r y  H o t .   4 5 0 ° F to  4 7 5 ° F 

edge of pastry, then pinch pastry with thumb 

Extremely  H o t  5 0 0 ° F to  5 2 5 ° F 

and index finger of other hand. Lift fingers and 

Use a portable oven thermometer for greater 

repeat procedure to flute entire edge. 


accuracy in checking oven temperature. 

F O L D — u s e flexible spatula. Slip it down side 

of bowl to bottom. Turn bowl quarter turn. Lift 

W H E N  Y O U BROIL 

spatula through mixture along side of bowl with 

blade parallel to surface. Turn spatula over so as 

Set temperature control at Broil  ( 5 0 0 ° F or 

to fold lifted material across the surface. Cut 

higher). Distance from top of food to source of 

down and under again; turn bowl and repeat 

heat determines the intensity of heat upon food. 

process until material is blended to desired degree. With every fourth stroke, bring spatula up W H E N  Y O U DEEP-FRY 


through center. 

H A R D - C O O K EGGS—put eggs into large sauce

About  2 0 min. before ready to deep-fry, fill a 

pan and cover completely with cold or lukewarm 

deep saucepan one-half to two-thirds full with 

water. Cover pan. Bring water rapidly just to 

hydrogenated vegetable shortening, all-purpose 

boiling. Turn off heat immediately; if necessary 

shortening, lard or cooking oil for deep-frying. 

to prevent further boiling, remove pan from heat 

Heat fat slowly to temperature given in the 

source. Let eggs stand, covered,  2 0 to  2 2 min. 

recipe. A deep-frying thermometer is an accurate 

Plunge eggs into cold, running water. Immediguide to correct deep-frying temperatures. 

ately crackle shells under water and roll between 

If thermometer is not available, the following 

hands to loosen shells.  W h e n cooled, start peelbread cube method may be used as a,guide: A ing at large end. 

1-in. cube of bread browns in about  6 0 seconds 

 Note: Eggs are a protein food and therefore 

at  3 5 0 ° F to  3 7 5 ° F . 


should never be boiled. 

W h e n using an automatic deep-fryer, follow 

M A R I N A T E — a l l o w food to stand in liquid (usumanufacturer's directions for amount of fat and ally oil and acid) to impart additional flavor. 


timing. 



A  C H E C K - L I S T  F O R  S U C C E S S F U L  B A K I N G 

ccrr-— 

V  R E A D  A G A I N "It's Smart  T o Be Careful— 

There's  N o Substitute for Accuracy" (page  4 ) . 

(do not overheat). Scrape spoon or beater and 

V  P L A C E  O V E N  R A C K so top of product will be 

bottom and sides of bowl during mixing. 

almost at center of oven. Stagger pans so no pan 

If using an electric mixer, beat mixture at 

is directly over another and they do not touch 

low speed when alternately adding liquid and dry 

each other or walls of oven. Place single pan so 


ingredients. 

that center of product is as near center of oven 

V FILL  C A K E  P A N S one-half to two-thirds full. 


as possible. 

V  T A P  B O T T O M  O F  C A K E  P A N sharply with 

V  P R E P A R E  P A N — F o r cakes with shortening 

hand to release air bubbles before placing in oven. 

and for cake rolls, grease bottom of pan only; line 

V  A P P L Y  B A K I N G TESTS when minimum baking 

with waxed paper cut to fit bottom; grease waxed 

time is up. For cakes, touch lightly at center; if 

paper. For cakes without shortening (sponge 

it springs back, cake is done.  O r insert a cake 

type), do not grease or line pan. For quick and 

tester or wooden pick in center; if it comes out 

yeast breads, grease bottom of pan only. For 

clean, cake is done. 

cookies, lightly grease cookie sheets. If recipe 

V  C O O L BUTTER  C A K E S 10  m i n . in pan on cooldirects, "Set out pan," do not grease or line pan. 

ing rack after removing from oven; cool sponge-


type cake as recipe directs. 

V  H A V E  A L L  I N G R E D I E N T S at room temperature 


unless recipe specifies otherwise. 

V  R E M O V E  C A K E from pan after cooling.  R u n 

V SIFT  A L L  F L O U R except whole-grain types bespatula gently around sides of pan. Cover with fore measuring. Spoon lightly into measuring 

cooling rack. Invert and remove pan. Turn right 

cup. Do not jar cup. Level with straight-edge 

side up immediately after peeling off waxed 


knife or spatula. 

paper. Cool cake completely before frosting. 

V  C R E A M  S H O R T E N I N G (alone or with flavor

V FILL  L A Y E R  C A K E — S p r e a d filling or frosting 

over top of bottom layer. Cover with second layer. 

ings) by stirring, rubbing or beating with spoon 

Repeat procedure if more layers are used. If 

or electric mixer until softened. Add sugar in 

necessary, hold layers in position with wooden 

small amounts; cream after each addition until 

picks; remove when frosting is set. 

all graininess disappears and mixture is light and 

fluffy. Thorough creaming helps to insure a fine

V  F R O S T FILLED  L A Y E R  C A K E S — F r o s t sides 

first, working rapidly. See that frosting touches 


grained cake. 

plate all around bottom, leaving no gaps. Pile 

V  B E A T  W H O L E  E G G S until thick and piled softly 

remaining frosting on top of cake and spread. 

when recipe calls for well-beaten eggs. 


V

V TEST for lukewarm liquid  ( 8 0 ° F to  8 5 ° F ) by 

B E A T  E G G  W H I T E S as follows:  Frothy—entire 

placing a drop on wrist; it will feel neither hot 

mass forms bubbles;   Rounded peaks—peaks turn 


nor cold. 

over slightly when beater is slowly lifted upright; 

 Stiff peaks—peaks

V  K N E A D  D O U G H by folding opposite side over 


 remain standing when beater 

toward you. Using heels of hands, gently push 


is slowly lifted upright. 

dough away. Give it a quarter turn. Repeat 

V  B E A T  E G G  Y O L K S until thick and lemon-colprocess rhythmically until the dough is smooth ored when recipe calls for well-beaten yolks. 

and elastic, 5 to 8 min., using as little additional 

V  W H E N  L I Q U I D  A N D  D R Y  I N G R E D I E N T S are 

flour as possible. Always turn the dough in the 

added alternately to cake batter, begin and end 


same direction. 

with dry. Add dry ingredients in fourths, liquid 

V  R E M O V E  R O L L S ,  B R E A D  a n d  C O O K I E S from 

in thirds. After each addition, beat only until 

pans as they come from the oven, unless othersmooth. Finally beat only until batter is smooth wise directed. Set on cooling racks. 



— 

 When New England makes a soup it is usually a choivder—thick with clams 

 or fish or lobster or chicken or corn. Other sorts of soups tend to be hearty too. 

 You can make a meal on ''most any New England soup or chowder, and be 

 mighty glad you did. In Rhode Island and Connecticut clam choivder is often 

 made with tomatoes. A choivder made with tomatoes is usually known as a 

 Manhattan Chowder. The recipe (Quahog Choivder) given here observes the 

 no-tomato rule for "New England clam chowder," but a Rhode Island-style fish chowder is right upon its heels. Neither is an original down-East recipe, but both are in the original spirit—and should be served with unsalted chowder 

 crackers, which are the nearest to authentic "common" or pilot crackers. 

Rich Oyster Stew 

—Lobster Stew 

A  Base Recipe 

Follow A Recipe; substitute 1 cup cooked 

Set out a 1 qt. saucepan. 

lobster meat pieces (see "Boiled" Lobster, 

page 32) for oysters. If present, simmer the 

Scald (page 5) 

tomalley (green liver) and coral (bright red 

2 cups milk 

roe) in the butter about 7 minutes. Add the 

2 cups cream 

lobster meat and cook over low heat 10 

Meanwhile, drain, reserving liquid 

minutes. Remove from heat and cool slightly. 

 V/i pts. oysters 

Stirring constantly, gradually add the scalded 

Pick over oysters to remove any shell particles. 

milk and cream (a mere trickle at a time) to 

Melt in the saucepan 

lobster mixture. Stir constantly until stew is 

'/s cup butter 

a rich salmon color. Omit seasonings. Serve 

Add oysters with reserved liquid. Simmer 

at once; salt may be added at the table. 

3 min., or until oysters are plump and edges 

begin to curl. Stir oyster mixture into scalded 

milk and cream with 

 Oyster Stew a la Moderne 

2 teaspoons salt 

Vi teaspoon monosodium glutamate 

 Vt teaspoon white pepper 

Serve at once with oyster crackers. 

 6 servings 

—Oyster Stew a la Moderne 

Reconstitute, according to directions on 

package,   VA cups instant nonfat dry milk 

solids, using 4 cups water. Follow A Recipe; 

substitute reconstituted milk for milk and 

cream. Increase butter to H cup. Before 

serving sprinkle with paprika. 



Q u a  h o g  C h o w d e r I 

Cook slowly 3 min. Add gradually, stirring 

(Hard-Shelled Clam  C h o w d e r ) 

constantly, 2 cups of the clam broth, the 

scalded cream and milk, potatoes and 

A  Base Recipe 

'/2 teaspoon Worcestershire sauce 

 Hard-shelled, soft-shelled and surf clams are 

 Vi teaspoon monosodium glutamate 

 the market species along the Atlantic Coast. 

Vi teaspoon salt 

 Quahog is the common name for the hard-

 Vt teaspoon thyme 

 shelled clam in New England. When pur

3 drops tabasco sauce 

 chased in the shell, clams should be alive, that 

Few grains white pepper 

 is, the gaping shells should close when handled. 

Bring to boiling over moderate heat; reduce 

 Here is a clam chowder, elegant but differing 

heat and cook very slowly 35 to 40 min., stir

 slightly from the usual New England version. 

ring frequently. Add the minced clams and 

Set out a heavy 3-qt. saucepan. 

cook 5 min. longer. Pour soup into a tureen 

or individual soup bowls. Sprinkle over top 

 For Clam Broth—Rinse thoroughly in cold, 

Finely chopped parsley 

running water 

Serve with chowder biscuits or crackers. 

12 large hard-shelled clams 

 4 to 6 servings 

Put clams in a large, heavy saucepan and add 

3 cups water 

 Note: If desired, 2 7-oz. cans minced clams 

Cook over moderate heat until clam shells 

may be substituted for the fresh clams. Drain 

open completely. Drain the clams, reserving 

and reserve liquid. Substitute the reserved 

the broth. Set broth aside. 

clam liquid for the clam broth. Increase milk 

in chowder to  Vyi cups. 

Remove clams from shells, cut off the hard 

outside of the clam (comb) and mince the 

clams. Set aside in refrigerator. 

—Quahog Chowder II 

 For Clam Chowder—Wash, cut off root 

Follow A Recipe for Clam Broth. Remove rind 

ends and green tops, peel, rinse and slice 

from and dice  Vi lb. salt pork. Cook over 

thinly enough leeks to yield 

medium heat in the saucepan, occasionally 

 VA cup thinly sliced leek (white 

moving and turning pieces with a spoon, until 

part only) 

salt pork is crisped and browned. Remove salt 

Combine with 

pork with a slotted spoon and set aside to 

 VA cup minced onion 

drain on absorbent paper. Continue as in A 

 VA cup finely diced green pepper 

Recipe for Clam Chowder, cooking vegetables 

 VA cup diced celery 

in salt pork drippings; omit butter. Add 2 

Heat in the saucepan 

chowder crackers, crumbled, with minced 

2 tablespoons butter 

clams. Omit parsley; add salt pork before 

Add the vegetables and cook slowly, occasionserving. 

ally moving and turning them with a spoon, 6 

to 8 min., or until they are partially tender. 

Meanwhile, wash, pare and finely dice enough 

Fish Chowder 

potatoes to yield 

 Vi cup finely diced potato 

Set out a sauce pot or large saucepan having 

Set aside. 

a cover. 

Scald (page 5) 

Wipe with a clean, damp cloth, cut into 2-in. 

1 cup cream 

pieces and set aside 

1 cup milk,. 

2 lbs. cod or haddock fillets 

When vegetables^je partially tender, blend in 

(If using frozen fish fillets, thaw according to 

3 tablespoons flour 

directions on package.) 
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Bring to boiling in the sauce pot 

Bean Soup 

2 cups water 

Set out a large, heavy sauce pot having a 

l'/i teaspoons monosodium glutamate 

tight-fitting cover. 

Add the fish pieces. Bring to boiling; reduce 

heat, cover and simmer 10 to 15 min. Drain 

Heat to boiling in the sauce pot 

fish, reserving liquid, and set aside. 

7 cups water 

Meanwhile, sort and wash thoroughly 

Meanwhile, clean (page 5) and cut into thin 

2Vb cups (about 1 lb.) pea (navy) 

slices and set aside 

beans 

3 medium-size onions 

Add beans gradually to water so boiling will 

Wash, pare and cut into thin slices enough 

not stop. Boil 2 min. and remove sauce pot 

potatoes to yield 

from heat. Cover; set aside for 1 hr. 

2 cups thinly sliced potatoes 

Set aside. 

Add to beans 

5 cups water 

Remove rind from and dice 

1 large ham bone (with meat adhering 

2 oz. salt pork (about  VA cup, 

to it) 

diced) 

2 teaspoons salt 

Put into the sauce pot and cook over medium 

 Vi teaspoon pepper 

heat, occasionally moving and turning with a 

Cover sauce pot and simmer 2 hrs., stirring 

spoon, until salt pork is crisped and browned. 

once or twice during cooking. 

Remove the salt pork with a slotted spoon and 

Meanwhile, wash, pare and cook (page 41) 

set aside to drain on absorbent paper. Add 

3 medium-size (about 1 lb.) potatoes 

the sliced onion; cook, moving and turning 

Cook about 20 min., or until potatoes are 

frequently with a spoon, until onion is transtender when pierced with a fork. Drain. Mash parent. Remove the onion with a slotted spoon 

or rice potatoes thoroughly and set aside. 

and set aside. 

While potatoes are cooking, clean (page 5) 

Add to the fat in the sauce pot and heat 

and finely chop 

2 tablespoons butter 

3 medium-size onions 

Blend in a mixture of 

2 stalks celery 

3 tablespoons flour 

3 sprigs parsley 

2 teaspoons salt 

1 clove garlic 

Vi teaspoon white pepper 

Blend potatoes and vegetables with contents 

Vi teaspoon thyme 

of sauce pot. Continue to simmer for 1 hr. 

 Va teaspoon finely crushed chervil 

Heat until mixture bubbles. Remove from heat. 

Remove bone from soup. Remove any meat 

from bone, cut it into small pieces and mix 

Add gradually, while stirring constantly, the 

into soup.   8 to 10 servings 

reserved fish liquid and 

 VA cup water 

Add the potatoes and onion; return to heat. 

 Fish Chowder 

Simmer, moving and turning mixture occasionally, about 10 min., or until potatoes are tender when pierced with a fork. Stir in 

 Vi cup milk 

Vb cup cream 

Simmer about 5 min. longer;   do not boil. 

Remove from heat; stir in the fish pieces and 

 Vi cup tomato sauce 

Return to heat; simmer just until fish pieces 

are thoroughly heated. 

Pour into a heated soup tureen and add the 

crisp salt pork. Serve at once. 

 About 2 qts. chowder 
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Lobster Bisque 


Beat slightly 

2 egg yolks 

Set out a large kettle or sauce pot having a 

Quickly stir about 3 tablespoons hot soup into 

tight-fitting cover. 

egg yolks. Immediately return egg yolk mix

Prepare and set aside in refrigerator 

ture to soup, stirring vigorously. Cook soup 

2 cups cooked lobster meat (see 

until thoroughly heated, about 5 min., stir

"Boiled" Lobster, page 32) 

ring constantly;   do not boil.  Add gradually, 

Clean (page 5), mince and set aside 

stirring constantly 

1 medium-size onion (about  Vi cup, 

1 cup cream 

minced) 

Add lobster pieces remaining in food mill to 

1 leek, white part only 

soup. Stirring constantly, heat thoroughly. 

Wash, pare or scrape, finely chop and set aside 

 8 servings 

1 medium-size carrot (about  VA cup, 

chopped) 

Prepare and set aside 

Golden Chicken  C h o w d e r 

5 cups Quick Chicken Broth (page 5) 

Set out a sauce pot or a large saucepan having 

Heat in the kettle over low heat 

a tight-fitting cover. 

 VA cup butter 

Blend in 

Chop enough cooked chicken to yield 

 VA cup flour 

2 cups coarsely chopped cooked 

1 teaspoon salt 

chicken 

Vi teaspoon pepper 

Drain, reserving liquid, contents of 

Heat until mixture bubbles. Remove from 

1 12-oz. can whole kernel corn 

heat. Add gradually, stirring constantly, the 

Clean (page 5), slice thinly and set aside 

reserved broth and 

3 medium-size onions 

Few drops tabasco sauce 

Remove rind from and dice 

Add vegetables and 

2 oz. salt pork (about  VA cup, diced) 

1 bay leaf 

Put into the sauce pot and cook over medium 

Return to heat; cover and simmer 10 min. 

heat, occasionally moving and turning with a 

spoon, until salt pork is crisped and browned. 

Meanwhile, finely chop the cooked lobster 

Using a slotted spoon, remove salt pork and 

meat. Add lobster meat to kettle. Cover and 

set aside to drain on absorbent paper. Add 

simmer 10 min. longer. Remove bay leaf. 

sliced onions to the sauce pot; cook, moving 

Place a food mill over a large bowl and pour 

and turning frequently with a spoon, until 

soup mixture through the food mill, forcing 

onions are transparent. Using a slotted spoon, 

through as much lobster as possible. Return 

remove onion slices and set aside. 

soup to kettle and reheat. 

Add to the fat in the sauce pot and heat 

2 tablespoons butter 

 Golden Chicken Chowder 

Blend in 

3 tablespoons flour 

1 teaspoon monosodium glutamate 

1 teaspoon salt 

 VA teaspoon white pepper 

 VA teaspoon savory 

Heat until mixture bubbles. Remove from 

heat. Add the reserved corn liquid gradually, 

stirring constantly, and 

1 Vi qts. milk 

Stir in the onions, corn and chicken pieces. 

Cover and return to heat for 15 min., or until 

chicken is thoroughly heated.   Do not boil. 

Pour into a heated tureen and add the crisp 

salt pork.   About VA qts. chowder 



 Ever since the Pilgrims first learned from the Indians how to make ana use corn' 

 meal, New Englanders have been devoted to .corn breads. And since it was not 

 long after their arrival that wheat began to be harvested too, many of the other 

 breads of New England have almost as venerable a history as its corn meal 

 johnny cakes. Flaky biscuits, light muffins, airy popovers, tender griddlecakes 

 —not to mention crusty brown yeast rolls and loaves—all fit comfortably into 

 the hearty, no-nonsense breakfasts demanded by hardworking Yankees, and 

 overflow into teatime, lunchtime and all the meals of the day. 

Boston Brown Bread 

the cans. Cover kettle and bring water to boil

 (See center color photo) 

ing. To steam, reduce heat but keep water 

Thoroughly grease bottom of three No. 2 size 

boiling. If necessary, add more boiling water to 

(18- to 20-oz.) cans. Cut aluminum foil or 

keep water level at one-half the height of the 

waxed (double thickness) or parchment paper 

cans during steaming. Steam bread 3 hrs. 

into three 6-in. squares to cover tops and to 

Remove cans from kettle; remove aluminum 

hang about  VA in. over sides of cans. Set out 

foil or paper from cans. Carefully run spatula 

large kettle or steamer and its tight-fitting  down and around inside of cans to loosen cover; put trivet or rack in kettle. 

bread; remove bread from cans and place on 

Mix together in a bowl 

cooling rack. 

1 cup rye flour 

Store cooled loaves wrapped in moisture-

1 cup whole wheat flour 

vapor-proof material in a cool place or in the 

1 cup yellow corn meal 

refrigerator.   3 loaves brown bread 

1 Vi teaspoons baking powder 

1 teaspoon salt 

 VA teaspoon baking soda 

 Boston Brown Bread and baked beans 

Make a well in center of the dry ingredients. 

Combine 

2 cups buttermilk or sour milk 

(page 4) 

 VA cup molasses 

Add all at one time to dry ingredients with 

1 cup (about 5 oz.) dark seedless 

raisins 

Stir only enough to moisten all the flour. Pour 

an equal amount of batter into each can (filling 

cans not more than two-thirds full).Cover cans 

tightly by tying on foil or paper with string. 

Place cans on trivet. Pour boiling water into 

kettle to no more than one-half the height of 



JoHNWY CAKES 

 The name "johnny cake" goes far back into 

 Colonial days, when a trip from one settlement 

 to the next was really a "journey"—a full day's 

 jaunt. Then the travellers good wife would 

 fashion little ''''journey cakes" of corn meal to 

 fit into his knapsack, so he could break his fast 

 along the way. Over the years the name has 

 been contracted into "johnny cake." Rhode 

 Island folk still like to make theirs (and they 

 drop the "A,"   by the way) from white corn 

 meal, and to bake them as their many-times-

 great-grandmothers did, as small cakes in a 

 spider or skillet. Elsewhere in New England 

 yellow corn meal is usually used, and the cakes 

 are baked in the oven—and spelled with the "h." 

Rhode Island Jonny Cake 

J o h n n y Cake I  (See center color photo) 

Set a griddle or skillet over low heat. 

Grease the bottom of an 8x8x2-in. pan. 

Mix together in a bowl 

Sift together into a bowl 

2 cups white corn meal 

1 cup sifted flour 

2 tablespoons sugar 

 VA cup sugar 

2Vi teaspoons salt 

1 teaspoon baking powder 

Make a well in center of dry ingredients and 

 VA teaspoon salt 

add all at one time 

 Vi teaspoon baking soda 

2 cups milk 

Mix in 

Beat until smooth and thoroughly mixed. 

1 cup yellow corn meal 

Make a well in center of dry ingredients and 

Test griddle or skillet; it is hot enough for 

set aside. 

baking when drops of water sprinkled on surface dance in small beads. Lightly grease grid

Beat until thick and piled softly 

dle or skillet. 

1 egg 

Blend in 

For each jonny cake, spoon 1 tablespoon of 

1 cup buttermilk or sour milk (page 4) 

batter onto the heated griddle or skillet. Cook 

2 tablespoons butter, melted 

until browned on one side. Using a spatula, 

2 tablespoons molasses 

carefully turn and brown second side. Repeat 

Add liquid mixture all at one time to dry inprocedure for the remaining batter. 

gredients. Beat with rotary beater until just 

Serve hot with butter and maple sirup. 

smooth, being careful not to overmix. Turn 

 About 4 doz. jonny cakes 

batter into pan and spread to corners. 

Bake at 425°F about 20 min., or until a wooden 

pick or cake tester comes out clean when inserted in center. 

Break or cut into 2-in. squares. Serve hot with 

butter and warm maple sirup. 

 16 2-in. squares 



Johnny Cake II 

Grease bottom of an Hx7xlH-in. pan. 

Sift together into a bowl 

1 cup sifted flour 

 V* to Vi teaspoon salt 

Vi teaspoon baking soda 

Mix in 

floured cutter, using an even pressure to keep 

1 cup yellow corn meal 

sides of biscuits straight. Place on baking 

 VA cup firmly packed brown sugar 

sheet, close together for soft-sided biscuits or 

Make a well in center of dry ingredients and 

1 in. apart for crusty sides. Brush tops of bisset aside. 

cuits with milk or melted butter. 

Beat until thick and piled softly 

Bake at 450°F 10 to 15 min., or until biscuits 

1 egg 

are golden brown.   12 to 14 2-in. biscuits 

Blend in 

Vi cup buttermilk or sour milk 

(page 4) 

—Drop Biscuits 

 Vi cup thick sour cream 

Follow A Recipe. Increase milk to % cup. 

Add liquid mixture all at one time to dry in

Drop unkneaded dough by tablespoonfuls 1 in. 

gredients. Beat until just smooth, being careapart onto baking sheet. Or drop into muffin-ful not to overmix. Turn batter into pan and 

pan wells, filling wells two-thirds full. 

spread to corners. 

Bake at 425°F about 20 min., or until a wooden 

—Rolled Shortcakes 

pick or cake tester comes out clean when inserted in center. 

Follow A Recipe. Sift 2 tablespoons sugar 

with dry ingredients. Cut dough with floured 

Break or cut into squares. Serve hot with 

knife into squares or into rounds with 3-in. 

butter and warm maple sirup.   15 squares 

cutter. Spread one half of the rounds with 

melted butter. Top with remaining rounds. 

Place on baking sheet and bake as in A Recipe. 

Baking Powder Biscuits 

A  Base Recipe 

—Seventy-Fours 

Set out a baking sheet. 

 These interesting biscuits owe their name to 

Sift together into a bowl 

 the heroic feat of a sailor, who liked them so 

2 cups sifted flour 

 much he once ate 74 of them at a sitting. 

1 tablespoon baking powder 

Set out a deep saucepan or automatic deep-

1 teaspoon salt 

fryer (page 5) and heat fat to 360°F. 

Cut into dry ingredients with a pastry blender 

or two knives until mixture resembles coarse 

Follow A Recipe. Roll dough  14 in. thick. Cut 

corn meal 

with a floured diamond-shaped cutter. Deep-

Vi cup lard, hydrogenated vegetable 

fry only as many Seventy-Fours at one time 

shortening or all-purpose shortas will float uncrowded one layer deep in the 

ening 

fat. Fry 1 to 2 min., or until lightly browned. 

Make a well in center of mixture and add all 

Turn with a fork as they rise to surface and 

at one time 

several times during cooking (do not pierce). 

Vi cup milk 

Remove with slotted spoon; drain over fat for 

Stir with fork until dough follows fork. 

a few seconds; remove to absorbent paper. 

Gently form dough into a ball and put on a 

Meanwhile, pour 1 cup molasses into a doulightly floured surface. Knead lightly with 

ble boiler top and place over simmering water. 

finger tips 10 to 15 times. Roll dough H in. 

Dip the Seventy-Fours into the hot molasses 

thick, keeping thickness uniform. Cut with a 

and serve at once. 
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Muffins 


—Blueberry Muffins 

A  Base Recipe 

Follow A Recipe. Rinse and drain 1 cup fresh 

 Muffin recipes often appeared in our grand

blueberries. Gently fold blueberries into bat

 mother's cookbooks as "gems," and are still 

ter with final strokes. 

 called that in many parts of New England. 

Grease bottoms of 12 2K-in. muffin pan wells. 

—Cranberry Muffins 

Melt and set aside to cool 

Follow A Recipe. Wash and drain 1 cup cran

 VA cup butter 

berries; chop coarsely. Mix with 3 tablespoons 

Sift together into a bowl 

sugar. Blend with sifted dry ingredients. 

2 cups sifted flour 

 Vi cup sugar 

1 tablespoon baking powder 

—Corn Meal Muffins 

 Vi teaspoon salt 

Make a well in center of the dry ingredients. 

Follow A Recipe. Reduce flour to 1 cup and 

sugar to 2 tablespoons. Mix 1 cup yellow corn 

Blend thoroughly 

meal into sifted dry ingredients. 

1 egg, well beaten 

1 cup milk 

Blend in the melted butter. Add all at one time 

—Quick Tea Cakes 

to dry ingredients. With not more than 25 

strokes, quickly and lightly stir until dry in

Follow A Recipe. Grease bottoms of 36 1%-in. 

gredients are barely moistened. The batter will 

muffin pan wells. Increase sugar to  Vi cup and 

be lumpy and break from spoon. (Overmixing 

eggs to 3. Reduce milk to  3A cup. Bake at 425°F 

will cause muffin tunnels.) 

about 15 min. 

Cut against side of bowl with spoon to get 

enough batter at one time to fill each muffin 

pan well two-thirds full. Place spoon in well 

Stay-Popped Popovers 

and push batter off with another spoon or 

spatula. Fill any empty well one-half full with 

Grease thoroughly with cooking oil 6 or 7 

water before placing pans in oven. 

heat-resistant glass custard cups; or grease 

iron popover pans and preheat 15 min. in oven. 

Bake at 425°F 20 to 25 min., or until muffins 

are an even golden brown. 

Sift together and set aside 

1 cup sifted flour 

Run spatula around each muffin and lift out. 

Vi teaspoon salt 

If necessary to keep muffins warm before 

Beat until thick and piled softly 

serving, loosen muffins and tip slightly in 

2 eggs 

wells. Keep in a warm place.   1 doz. muffins   Beat in 

1 cup milk 

2 teaspoons melted butter 

 Blueberry Muffins   Make a well in center of dry ingredients. Pour 

in liquid mixture. Beat with rotary beater until 

batter is very smooth. Fill custard cups or 

iron popover pans one-half full of batter. 

Bake at 450°F 10 min. Reduce temperature to 

350°F and bake 40 min. longer. Serve immediately.   6 or 7 large popovers 

 Note: If a drier interior is desired, make a slit 

in the side of each baked popover to allow the 

steam to escape. Return popovers to oven with 

the heat turned off and allow them to dry for 

about 10 min. 



A n a d a m a Bread 

 Legend says this bread was created by the 

 exasperated husband of a lazy wife, who persisted in serving him corn meal mush every day. 

Two 9Hx5/ix2M-in. loaf pans will be needed. 

Bring to boiling 

2 cups water 

Knead (page 6). Form dough into a large 

Add very gradually, stirring constantly 

and place it in a greased, deep bowl just large 

 Vi cup yellow corn meal 

enough to allow dough to double. Turn dough 

Remove from heat. Stir in until shortening 

to bring greased surface to top. Cover with 

is melted and ingredients are well blended 

waxed paper and towel and let stand in a warm 

 Vi cup molasses 

place (about 80°F) until dough is doubled 

2 tablespoons shortening 

(about 1 hr.). 

IVi teaspoons salt 

Set aside to cool to lukewarm. 

Grease bottoms of the loaf pans. 

Punch down dough with fist and turn onto a 

Meanwhile, soften 

lightly floured surface. Divide into two equal 

1 pkg. active dry yeast 

portions and form into smooth balls. Cover 

in 

and allow to rest 5 to 10 min. 

Vi cup warm water, 100°F to 115°F 

(Or if using compressed yeast, 

To shape into loaves, flatten one portion and 

soften 1 cake in Vi cup lukewarm 

form it into a 9x7xl-in. oblong. The width 

water, 80°F to 85°F.) 

should be about the same as the length of 

Let stand 5 to 10 min. 

bread pan. Fold narrow ends to center of oblong, overlapping slightly. Press each end When corn meal mixture is lukewarm, stir 

down firmly; shape evenly. Seal dough by 

mixture, and blend in, beating until smooth 

pinching center fold and ends. Round top of 

1 cup sifted flour 

loaf and place, sealed edge down, in prepared 

Stir softened yeast mixture and add, mixing 

pan. Repeat for other portion of dough. Brush 

thoroughly. 

tops of loaves with 

Measure 

Melted butter 

5 cups sifted flour 

Cover loaves with waxed.paper and towel and 

Add about one-half the flour to the yeast mixlet rise again until doubled (about 1 hr.). 

ture and beat until very smooth. Then beat 

Bake at 375°F about 45 min., or until bread 

in enough remaining flour to make a soft 

sounds hollow when tapped lightly. 

dough. Turn dough onto a lightly floured surface and allow it to rest 5 to 10 min. before Remove bread from pans. Cool on racks. 

starting to knead. 

 Two 9x5-in. loaves 
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Parker House Rolls 

 The origin of these classic rolls, also known in 

 New England as "pocketbook rolls,'1'' goes back 

 to the very early days of that famous Boston 

 hostelry, the Parker House. It is said that the 

 pastry cook one day, flying into a rage over a 

 hotel crisis, snatched up pieces of dough, 

 squeezed them in his fist, and flung them 

 defiantly into the oven. They emerged in the 

 shape we know so well, creased through the 

 center, richly browned outside and soft within, 

 and everyone admired the new shape so much 

 that the Parker House, and almost everyone 

 else, has been making rolls that way ever since. 

 For Yeast Dough—Scald (page 5) 

Add about one-half the flour to the yeast mix1 cup milk 

ture and beat until very smooth. Beat in 

Meanwhile soften 

2 eggs, well beaten 

2 pkgs. active dry yeast 

Then beat in enough remaining flour to make 

in 

a soft dough. Turn dough onto a lightly floured 

 Vx cup warm water, 110°F to 115°F (Or 

surface and allow it to rest 5 to 10 min. before 

if using compressed yeast, soften 

starting to knead. Knead (page 6). Form 

2 cakes in  Vi cup lukewarm water, 

dough into a large ball and place it in a greased, 

80°F to 85°F.) 

deep bowl just large enough to allow dough to 

Let stand 5 to 10 min. 

double. Turn dough to bring greased surface 

Meanwhile, put into a large bowl 

to top. Cover with waxed paper and towel and 

 Vi cup sugar 

let stand in a warm place (about 80°F) until 

6 tablespoons shortening 

dough is doubled (about 1 hr.). 

2 teaspoons salt 

Punch down dough with fist; pull edges of 

Pour the scalded milk over ingredients in the 

dough in to center and turn dough completely 

bowl. When lukewarm, stir mixture, and blend 

over in bowl. Cover and let rise again until 

in, beating until smooth 

almost doubled (about 45 min.). Again punch 

1 cup sifted flour 

down the dough and turn it onto a lightly 

Stir softened yeast and add, mixing well. 

floured surface. Cover and allow the dough to 

Measure 

rest 5 to 10 min. 

5 to 6 cups sifted flour 

Lightly grease baking sheets. 

 For Shaping—Rolling about one half of the 

 Parker House Rolls: Fold top (smaller half) 

dough at a time, roll it  A in. thick. Brush with 

over bottom. Brush with melted butter. Let rise. 

Melted butter 

Cut with a lightly floured  IVi-m.  round cutter. 

Make a crease not quite in center of round 

with handle of knife or wooden spoon. Fold 

top (smaller half) slightly over bottom. Press 

edges together at each end of crease. Place 

rolls about 1 in. apart on lightly greased baking sheet. Brush with 

Melted butter 

Cover and let rise again 15 to 25 min., or until 

dough is light. 

Bake at 425°F 15 to 20 min. 

 About 4H  to 5  doz. rolls 
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Potato Rolls 


Punch down dough with fist; pull edges of 

A  Base Recipe 

dough in to center and turn dough completely 

over in bowl. Cover and let rise again until 

 Some call these Featherbeds because they're so 

nearly doubled (about 45 min.). Punch down 

 light and fluffy. And don't worry about baking 

dough and turn out onto a lightly floured sur

 them in quantity. The average healthy appetite 

face. Allow to rest 10 min. before shaping. 

 can take care of at least a score of them. 

Lightly grease baking sheets. 

Baking sheets will be needed. 

 For Rolls—Roll dough into a 12-in. square, 

 For Dough—Wash, pare and cook (page 41) 

 lA in. thick. With a floured knife, cut into 1-in. 

1 small potato 

squares. With hands, shape each square into 

Cook about 25 to 35 min., or until tender when 

a ball about M in. in diameter. Place on greased 

pierced with a fork. Drain, reserving  lA cup 

baking sheet about 2 in. apart. Cover with 

cooking liquid. Dry potato by shaking pan over 

waxed paper and towel and let rise until light 

low heat. Mash or rice the potato. 

(about 30 min.). 

Scald (page 5) 

Bake at 425°F about 8 min., or until lightly 

Vi cup milk 

browned.   About 8 doz. rolls 

Meanwhile, soften 

 Vi pkg. (1 Vi teaspoons) active 

dry yeast 

—Potato Doughnuts 

in 

2 tablespoons warm water, 110°F to 

Follow A Recipe for dough. About 20 min. be115°F (Or if using compressed 

fore deep-frying, heat fat to 365°F (page 5). 

yeast, soften  Vl cake in 2 table

Roll dough into a 13-in. square,  M in. thick. 

spoons lukewarm water, 80°F to 

Using a sharp knife, cut into  lA-in.  squares 

85°F.) 

or diamonds. Cover and let rise on board in a 

Let stand 5 to 10 min. 

warm place until doubled (about 40 min.). 

Put into a large bowl 

When doubled, deep-fry in the heated fat. 

Vi cup sugar 

Fry only as many at one time as will float 

3 tablespoons shortening 

uncrowded one layer deep in the heated fat. 

% teaspoon salt 

Fry about 2 to 3 min., or until lightly browned. 

Pour the scalded milk and the  A cup of re

Turn doughnuts with a fork as they rise to 

served cooking liquid over ingredients in bowl. 

surface and several times during cooking (do 

When lukewarm, stir mixture and blend in, 

not pierce). Remove with a slotted spoon; 

beating until smooth 

drain over fat for a few seconds before remov

 Vi cup sifted flour 

ing to absorbent paper. 

Stir softened yeast and add to mixture, mixing 

thoroughly. 

—Baptist Cakes 

Measure 

2Vz to 3 cups sifted flour 

 These crisp, tempting morsels got their name, 

Add about one-half the flour to the yeast mix

 so legend says, "because they were immersed" 

ture and beat until very smooth. Beat in  M 

 —in deep fat, that is. But if you prefer, call 

cup of the mashed potato and 

 them "Huffjuffs" (as they do in Maine) or 

1 egg, well beaten 

 "Holy Pofces"   (their Connecticut name). 

Then beat in enough remaining flour to make 

Follow A Recipe; do not bake rolls. About 20 

a soft dough. Turn dough out onto a lightly 

min. before deep-frying, heat fat to 365°F 

floured surface and allow it to rest 5 to 10 min. 

(page 5). Divide each ball of dough into 

before starting to knead. Knead (page 6). 

halves and stretch each half to a length of 3 

Form dough into a large ball and place it in 

in. Deep-fry 1 to 2 min., or until lightly 

a greased, deep bowl. Turn dough to bring 

browned. Follow directions in Potato Doughgreased surface to top. Cover with waxed 

nuts for deep-frying. 

paper and towel and let stand in a warm place 

(about 80°F) until doubled (about 1 hr.). 

Serve with butter and maple sirup. 
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Griddlecakes 


—Blueberry Griddlecakes 

A  Base Recipe 

Follow A Recipe. Rinse and drain 2 cups 

 Vermont has a pleasant way of stacking sev

fresh blueberries. Gently fold blueberries into 

 eral griddlecakes with butter and shaved maple 

batter after folding in beaten egg whites. (If 

 sugar between them, and serving them, cut in 

desired, frozen blueberries may be used. Thaw 

 wedges, with maple sirup and puffs of whipped 

frozen blueberries according to directions on 

 cream—hearty and satisfying. 

package. Drain thoroughly. Measure 2 cups 

blueberries.) 

Set a griddle or heavy skillet over low heat. 

Melt and set aside to cool 

2 tablespoons butter 

—Corn Meal Griddlecakes 

Sift together into a bowl 

Follow A Recipe. Reduce flour to % cup. Mix 

IV2 cups sifted flour 

 M cup yellow corn meal into dry ingredients. 

1 tablespoon sugar 

1  Vi teaspoons baking powder 

 Vi teaspoon salt 

—Buttermilk Griddlecakes 

Make a well in center of dry ingredients and 

set them aside. 

Follow A Recipe. Substitute  Vi teaspoon baking soda for the baking powder and butter

Beat together 

milk or sour milk (page 4) for the milk. Do 

2 egg yolks 

not separate eggs. Beat eggs and buttermilk 

T/3 cups milk 

together. Bake griddlecakes as in A Recipe. 

Add all at one time to dry ingredients. Beat 

until well blended and smooth. Blend in the 

melted butter. Set aside. 

—Rye Griddlecakes 

Beat until rounded peaks are formed 

Follow recipe for Buttermilk Griddlecakes. 

2 egg whites 

Reduce, flour t§ M cup and mix in M cup rye 

Spread beaten egg whites over the batter and 

flour. Blend 3 tablespoons molasses into the 

gently fold (page 5) together. 

buttermilk%gg mixture. • • • 

Test griddle or skillet; it is hot enough for 

baking when drops of water sprinkled on surface dance in small beads. Lightly grease griddle or skillet if manufacturer so directs. Pour batter onto griddle or into skillet, from a 

pitcher or large spoon, in small pools about 4 

in. in diameter, leaving at least 1 in. between 

cakes. Turn griddlecakes as they become puffy 

and full of bubbles. Turn only once. 

Serve immediately with butter and warm ma-

ple,sirup.   About 12 Griddlecakes 
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A p p l e Fritters 

A  Base Recipe 

 Very old, very tasty, and very New England. 

Set out a deep saucepan or automatic deep-

fryer (page 5) and heat fat to 365°F. 

Melt and set aside 

1 tablespoon shortening 

Sift together into a bowl and set aside 

Buckwheat Griddlecakes 

1  Vi cups sifted flour 

 Start this hatter the night before to serve deli

2 tablespoons sugar 

 cious, hot Buckwheat Griddlecakes for break

1 teaspoon baking powder 

 fast in the morning. 

 V* teaspoon salt 

Wash, core, pare and cut into  H-in.  rings 

Soften 

4 firm apples 

1 pkg. active dry yeast 

Or cut apples into lengthwise wedges M in. 

in 

thick. Put into a bowl and toss carefully with 

3Vi cups warm water 110°F to 115°F 

a mixture of 

(Or if using compressed yeast, 

3 to 4 tablespoons lemon juice 

soften 1 cake in 3Vi cups luke2 tablespoons confectioners' sugar 

warm water 80°F to 85°F.) 

Let stand about 5 min. 

Let stand 5 to 10 min. 

Blend thoroughly 

Meanwhile, sift together into a large bowl 

2 eggs, well beaten 

 2Vi cups sifted buckwheat flour 

1 cup milk 

1Vi cups sifted flour 

Blend in the melted shortening. 

1 tablespoon sugar 

IVi teaspoons salt 

Make a well in center of dry ingredients. Add 

Stir softened yeast; add gradually to the sifted 

liquid mixture all at one time and mix until 

dry ingredients and mix thoroughly after each 

batter is smooth. 

addition. Beat until batter is smooth. 

Drain apple pieces. Using a large fork or 

Cover bowl with waxed paper and a clean towel. 

slotted spoon, dip apple pieces in batter to 

Let mixture stand overnight. 

coat evenly, allowing excess batter to drip into 

bowl before lowering apple pieces into fat. 

The following morning, set a griddle or heavy 

Deep-fry only as many fritters as will float, 

skillet over low heat. 

uncrowded, one layer deep in fat. Turn with 

Melt and set aside to cool 

a fork as they rise to the surface of the fat and 

Vi cup butter 

several times during deep-frying (do not 

Mix in 

pierce). Deep-fry 2 to 3 min., or until golden 

2 tablespoons brown sugar 

brown. Drain over fat for a few seconds be

% teaspoon baking soda 

fore removing to absorbent paper. 

Stir batter; quickly blend in the brown sugar 

Serve hot with maple sirup.   About 6 servings 

mixture. Test griddle; it is hot enough for 

baking when drops of water sprinkled on surface dance in small beads. Lightly grease grid

—Corn-Gold Fritters 

dle if manufacturer so directs. 

Follow A Recipe. Omit apples, sugar, lemon 

For each griddlecake spoon about  M cup batjuice and confectioners' wgar. Decrease shortter onto the heated griddle. Bake slowly until ening to 1 teaspoon and milk to % cup. Add 

griddlecake is browned on one side. Using a 

1 teaspoon Worcestershire sauce,   lA teaspoon 

spatula, carefully turn and brown on second 

monosodium glutarnate,   H teaspoon pepper 

side. Repeat procedure for remaining batter. 

and  \XA cups (Jyl2-oz.<ian, well drained) whole 

Serve griddlecakes hot with butter and maple 

kernel corn. Drop by tablespoonfuls into the 

sirup.   About 2 doz. griddlecakes 

hot fat. T 
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 What is the premier main1 dish""of New England? Is it the turkey, stuffed and isted magnificently as befits this magnificent bird, which has become the 

 acknowledged king of the American holiday table? Is it the New England 

 boiled dinner, that wonderful melange of corned beef and vegetables, beautiful 

 as a centerpiece when properly cooked? Or is it the baked beans of old Boston, 

 heritage from a day when the Sabbath began on Saturday at six o'clock and 

 was not to be profaned by cooking—so the bean pot went into the oven and 

 simmered slowly, sloivly, through the night, while the fragrance of bubbling 

 molasses and gently crisping pork perfumed the house? 

N e w England  " B o i l e d " Dinner 

Clean (page 5) 

 (See center color photo) 

6 small onions 

A  Base Recipe 

Wash and pare 

 This favorite old recipe of New England fam

6 medium-size (about 2 lbs.) potatoes 

 ilies has been handed down from generation to 

3 medium-size turnips 

 generation. Actually, it is misnamed because 

Set vegetables aside. 

 the meat should never be boiled, but simmered 

Skim off any excess fat from cooking water in 

 slowly to juicy tenderness. 

sauce pot. Put the potatoes, turnips, onions 

and carrots in the sauce pot with meat. Cover 

Set out a large sauce pot, Dutch oven or kettle 

and continue to simmer. 

having a tight-fitting cover. 

When vegetables have cooked about 20 min., 

Wipe with a clean, damp cloth 

remove outer wilted leaves and any blemishes 

4- to 6-lb. solid piece of corned beef 

from 

Put meat into the sauce pot and cover with 

1 small head cabbage 

Water 

Wash thoroughly and cut from top to bottom 

Cover sauce pot tightly and bring water just 

into wedges. Remove core and heavy ribs of 

to boiling over high heat. Reduce heat and 

outer leaves. Put cabbage into sauce pot about 

simmer (do not boil) 3 to 5 hrs. (allow 40 to 

8 to 12 min. before end of cooking period. 

50 min. per pound), or until meat is tender. 

Cook, loosely covered, just until tender. 

About an hour before meat is tender, prepare 

When the beets are tender, drain, peel off and 

beets. Leave on 1- to 2-in. stem and the root 

discard skins, stems and root ends. Add to 

end (this helps beets to retain red color) and 

beets 

cut leaves from 

2 tablespoons butter 

6 medium-size (about 1 lb.) beets 

Keep beets warm while arranging meat platter. 

Scrub beets thoroughly. Cook covered in boiling salted water to cover 30 to 45 min., or When vegetables and meat are tender, remove 

until beets are just tender. 

the meat from cooking liquid and place on a 

large, warm platter. Surround with the vege

While beets are cooking, wash and scrape or 

tables. Sprinkle chopped parsley over potatoes. 

pare 

6 medium-size (about 1 Vi lbs.) carrots 

Serve immediately.   6 to 8 servings 


2 0 
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—Red Flannel Hash 

Spread the glaze over ham. Return ham to oven 

 The thrifty New England homemaker pre

and continue roasting about 45 min., or until 

 pares hash from meat and vegetables left over 

internal temperature reaches 160°F. (Total 

 from New England "Boiled" Dinner. 

roasting time is about 3 hrs., allowing 18 to 20 

min. per pound.) Occasionally baste ham using 

Use ingredients saved over from A Recipe or 

 VA cup apple cider 

prepare meat and vegetables. Set out a large, 

Garnish as desired.   About 20 servings 

heavy skillet. Combine 3 cups finely chopped 

cooked potatoes, 1 cup finely chopped cooked 

beets, 1 cup finely chopped cooked corned 

beef and  Vi cup finely chopped onion (page 

Baked  H a m Slice 

5). Lightly toss chopped vegetables and meat 

 • Base Recipe 

together. Blend in 1 teaspoon Worcestershire 

sauce, 1 teaspoon salt,   A teaspoon pepper 

Place in an HMx7HxlM-in. baking dish 

and about 6 tablespoons milk or cream 

1 smoked ham slice, cut 1 Vi in. thick 

(enough to hold mixture together). Heat  Vi 

(Allow  Vi to Vi lb. meat per serving.) 

cup butter in the skillet. Add the hash mix

Insert into ham slice at 1-in. intervals 

ture, pressing into an even layer. Cook over 

Whole cloves 

low heat until a brown crust is formed on bot

Sprinkle evenly over ham a mixture of 

tom. Loosen edges and bottom of hash; shake 

2 tablespoons brown sugar 

skillet back and forth occasionally to prevent 

2 tablespoons fine, dry bread crumbs 

burning while hash is browning. When hash 

2 tablespoons raisins 

is done, lightly fold in half and serve. 

Vi teaspoon dry mustard 

Carefully pour over ham slice 

1 cup orange juice 

—Corned Beef Hash 

Bake at 300°F 45 minutes. Occasionally baste 

Follow recipe for Red Flannel Hash. Omit the 

ham slice with liquid in baking dish. 

beets. Increase corned beef to 2 cups. 

Blend together thoroughly 

Vi cup orange juice 

1 teaspoon cornstarch 

Remove ham from oven and pour orange juice 

Cider Roast  H a m 

mixture over ham surface. Return to oven 

about 20 min., or until liquid is thickened and 

Set out a shallow, roasting pan with rack. 

clear. Remove cloves from ham before serving. 

Follow directions on wrapper or wipe with a 

clean, damp cloth 

10-lb. smoked whole ham 

—Frosted Ham Slice 

Place ham fat side up on rack. Insert roast 

Follow A Recipe. For brown sugar mixture, 

meat thermometer in center of thickest part of 

substitute the following mixture:  VA cups 

lean; bulb should not rest on bone or in fat. 

milk, scalded (page 5); 1 cup fine, dry bread 

Roast uncovered at 300°F for  2Vi hrs. 

crumbs;   VA tablespoons finely chopped 

onion;   Vi teaspoon cinnamon; and  Vi tea

Meanwhile, prepare Glaze. 

spoon salt. Spread mixture evenly over ham 

 For Glaze—Blend together 

slice. Sprinkle with 3 tablespoons brown 

 VA cup firmly packed brown sugar 

sugar. Omit orange juice and cornstarch. 

2 tablespoons maple sirup 

Bake at 300°F 45 to 50 minutes. 

Vi teaspoon dry mustard 

When ham has roasted  2V&  hrs., remove from 

oven. Remove rind (if any), being careful not 

—Apple Baked Ham Slice 

to remove the fat. Cut fat surface into diamond pattern or use a scalloped cutter to make Follow A Recipe; omit whole cloves and 

a flower design. Insert in centers of patterns 

raisins. Substitute apple juice for orange 

Whole cloves 

juice. Serve with applesauce. 
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Yankee Pot Roast 


Roast Leg of Lamb 

 • Base Recipe 

A  Base Recipe 

Set out a heavy sauce pot or Dutch oven hav

Set out a shallow roasting pan with rack. 

ing a tight-fitting cover. 

Wipe with a clean, damp cloth 

Wipe with a clean, damp cloth 

5- to 6-lb. leg of lamb 

3- to 4-lb. beef pot roast (blade, round, 

Do not remove the fell (thin, papery coverrump or chuck) 

ing). Rub lamb with a mixture of 

Coat evenly with a mixture of 

2 teaspoons salt 

 Vi cup flour 

1 teaspoon monosodium glutamate 

2 teaspoons salt 

 VA teaspoon pepper 

 Vi teaspoon monosodium glutamate 

Place lamb skin side down on rack in pan. In

 Vt teaspoon pepper 

sert roast meat thermometer in center of thick

Heat in the sauce pot or Dutch oven 

est part of meat, being sure that bulb does not 

 VA cup pork drippings 

rest on bone or in fat. 

Brown meat slowly in the fat over medium 

Roast lamb uncovered at 300°F about 3 hrs., 

heat, turning to brown on all sides. 

allowing 30 to 35 min. per pound. Meat is 

When meat is well browned, add 

medium done when thermometer reaches 

 Vi cup water 

175°F and well done at 180°F. 

1 bay leaf, crushed 

Place paper frill (page 24) around end of leg 

Cover; reduce heat and cook over low heat for 

bone. Serve on warm platter. Garnish with 

2 hrs. If necessary add more water during 

parsley or mint leaves.   About 10 servings 

cooking period. Liquid surrounding meat 

should at all times be simmering, not boiling. 

Meanwhile, wash and pare 

—Minted-Stuffed Lamb 

8 to 10 small potatoes 

Heat  Vi cup butter in a large skillet. Add 2 

8 to 10 small carrots 

tablespoons finely chopped celery and 2 table1 medium-size turnip 

spoons finely minced onion. Cook over low 

Clean (page 5) 

heat until onion is transparent. Add  Vi cup 

8 to 10 small onions 

finely chopped mint leaves and  Vi cup water. 

When meat has simmered 2 hrs., slice the 

Simmer about 5 min. Mix in 2 cups soft bread 

turnip and add with other vegetables to the 

crumbs and a mixture of 1 teaspoon salt,   Vi 

sauce pot. Continue to simmer 1 hr. longer, or 

teaspoon monosodium gluf}mate and  Vi 

until meat and vegetables are tender. 

teaspoon pepper. 

Remove meat and vegetables from sauce pot 

Follow A Recipe; substitute 4  o 5-lb. cushion 

and arrange on a warm serving platter; keep 

shoulder roast of lamb for le.  f lamb. Lightly 

warm. Strain liquid and add, enough to make 

fill pocket with stuffing; sew 

skewer open-

 IVi cups liquid 

ing to hold stuffing inside, rto'; 

as in A Recipe 

Quick Meat Broth (page 5) 

about  2Vi hrs.,allowing. 30 

35 min. per 

Return to sauce pot and thicken (page 23). 

pound. Removetkewers- or t 


ad 

Serve as a gravy with pot roast. 

 About 8 servingsX 

—Cranberry Pot Roast 

Follow A Recipe; omit vegetables. Sort and 

wash 2 cups (about  Vi lb.) cranberries. Cook 

with 1 cup water about 5 min., or until skins 

pop. Pour cranberry mixture over browned 

meat. Reduce water to  Vi cup and substitute 

2 whole cloves for bay leaf. Add 2 tablespoon; 

sugar to cooking liquid before thickening 

Omit Quick Meat Broth. 
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Lamb Stew 


 For Dumplings—Sift together into a bowl 

A  Base Recipe 

2 cups sifted flour 

4 teaspoons baking powder 

 A favorite of long standing in New England 

1 teaspoon salt 

 where lamb has always been popular. 

Cut in with pastry blender or two knives until 

Set out a large kettle or Dutch oven having a 

mixture resembles rice kernels 

tight-fitting cover. 

1 tablespoon shortening 

 For Stew— Wipe with a clean, damp cloth 

Quickly stir in with a fork until just blended 

% cup milk 

2 lbs. boneless lamb (shoulder) 

Cut meat into 2-in. cubes. Coat meat evenly 

Bring stew to boiling. Drop batter by spoonby shaking two or three pieces at a time in a fuls on top of stew. Dumplings should rest on 

plastic bag containing a mixture of 

meat and vegetables; if they settle down into 

liquid, they may become soggy. If necessary 

Vi cup flour 

pour off excess liquid to prevent this. Cover 

2 teaspoons salt 

kettle tightly and cook over medium heat 20 

Vi teaspoon monosodium glutamate 

min. Do not remove cover while dumplings 

 Vt teaspoon pepper 

are cooking. 

Heat in the kettle or Dutch oven 

3 tablespoons fat 

Remove cooked dumplings, meat and vege

Add the meat cubes to the kettle. Brown meat 

tables and keep warm while thickening liquid. 

on all sides over medium heat, turning occasionally. Pour off excess fat. Remove from To Thicken Cooking Liquid—Pour into a 

heat and slowly pour into kettle 

screw-top jar 

1 qt. hot water 

Vi cup cold water 

Cover kettle and bring to boiling. Reduce heat 

Sprinkle onto it 

and simmer about  VA hrs., or until meat is 

 VA cup flour 

almost tender. 

Cover jar tightly and shake until mixture is 

well blended. Slowly pour one half of the mix

Meanwhile, prepare and leave whole 

ture into cooking liquid while stirring con6 small onions (page 5) 

stantly. Bring to boiling. Gradually add only 

6 to 8 small carrots, washed and 

what is needed of remaining flour-water mixscraped or pared 

ture for consistency desired. Bring mixture to 

About 45 min. before end of cooking period, 

boiling after each addition. After final addition 

add the vegetables to the kettle with 

cook 3 to 5 min. longer. 

IVi teaspoons salt 

 Vi teaspoon monosodium glutamate 

 To Complete—Return meat and vegetables 

 VA teaspoon marjoram 

to kettle and heat thoroughly. 

 Vt teaspoon pepper 

Turn stew mixture into a warm serving dish or 

1 bay leaf 

tureen. Arrange dumplings attractively with 

About 25 min. before end of cooking period, 

stew. Garnish stew with chopped parsley. 

add to the stew 

Serve at once.   8 to 10 servings 

Vi cup fresh or frozen lima beans 

Meanwhile, prepare Dumplings. 

—Beef Stew 

Follow A Recipe. Substitute boneless beef 

(brisket, plate, chuck, flank or round) for 

lamb and 1 turnip, washed, pared and diced 

for the lima beans. 
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Crisp Salt Pork in Milk  G r a v y 

Lightly fill body and neck cavities with^ stuffing. To close body cavity, sew or skewer and Set out a large, heavy skillet. 

lace with cord. Fasten neck skin to back with 

Wipe with a clean, damp cloth 

skewer. Tie drumsticks to tail. Bring wing tips 

1 lb. salt pork (streaked with lean) 

onto hack. Brush skin thoroughly with 

Slice pork into slices  14-in.  thick. Pour boiling 

Melted fat 

water over pork slices and set aside to drain. 

Place breast side up on rack in roasting pan. 

Dry with absorbent paper. Dip pork slices in 

If roast meat thermometer is used, place it in 

 Vz cup corn meal 

center of inside thigh muscle. (When done, 

Heat in the skillet 

roast meat thermometer will register 190°F.) 

2 tablespoons lard or salt pork 

Place fat-moistened cheesecloth over top and 

drippings 

sides of turkey. Keep cloth moist during roast

Add the salt pork slices. Cook over low heat 

ing by brushing occasionally with fat from 

until crisp and golden brown, turning slices 

bottom of pan. 

occasionally to brown evenly. Drain on ab

Roast uncovered at 325°F 4 to  4Yi hrs., or 

sorbent paper; set aside and keep warm. 

until turkey tests done (thickest part of drum

Pour salt pork drippings from skillet. Measure 

stick feels soft when pressed with fingers; 

M cup of the drippings and return to the 

protect fingers with cloth or paper napkin). 

skillet. Blend in 

Remove turkey from oven. Remove roast 

3 tablespoons flour 

meat thermometer and keep turkey hot. Allow 

Cook until mixture bubbles. Remove from 

to stand 30 to 40 min. before serving. This 

heat. Add gradually, stirring constantly 

allows turkey to absorb its juices and become 

2 cups milk 

easier to carve. 

Cook rapidly, stirring constantly, until sauce 

Remove cord and skewers. Serve turkey on a 

thickens. Cook 1 to 2 min. longer. 

heated platter. Garnish with parsley and serve 

Serve crisp salt pork slices with the hot gravy. 

with Cranberry Sauce (page 49). If desired, 

 4 to 6 servings 

put paper frills on drumsticks. 

 About 16 servings 

 For Paper Frills—Select a sheet of white 

Roast  V e r m o n t Turkey 

paper twice as wide as desired for length of 

A  Base Recipe 

frills; fold lengthwise. With fold toward you, 

 The imposing wild turkey with its gleaming 

make parallel cuts through fold  Vi in. apart to 

 feathers and scarlet legs was one of the wonders 

within  Vi in. of opposite side. Cut paper de

 of the New World, and so tame that early New 

sired length; turn inside out. Wind around 

 England settlers had a ready meat supply. 

drumsticks. Fluff fringed ends with fingers. 

Fasten in place with cellulose tape. 

Set out a shallow roasting pan with a rack. 

Clean and cut off neck at body (leaving on neck 

skin) of 

 Roast Vermont Turkey, Cranberry Sauce 

1 turkey, 10 to 12 lbs., ready-to-cook 

 (page 49), Stuffed Acorn Squash (page 

weight 

(If turkey is frozen, thaw according to directions on package.) Rinse turkey; pat dry with absorbent paper. Set turkey aside. Reserve 

giblets and neck for stuffing or gravy. 

Prepare 

Herb Stuffing (page 25) or 

Oyster Stuffing (page 25) 

Rub neck and body cavities of turkey with a 

mixture of 

1 to 2 teaspoons salt 

 Vi teaspoon monosodium glutamate 



—Roast Chicken 

Follow A Recipe. For turkey, substitute 1 

roasting chicken,   \% to 6 lbs., ready-to-cook 

weight. For rubbing cavities, reduce salt to 

 Vi to 1 teaspoon and monosodium glutamate 

to  \i teaspoon. Use one-half recipe for stuffing. 

Chicken may be placed breast side up or down. 

If placed down, turn breast side up when about 

three-quarters done. Roast for  VA to 4 hrs. 

Oyster Stuffing 

Cut into cubes 

24 slices dry bread 

Put cubes into a large bowl and set aside. 

Finely chop enough turkey giblets to yield 

% cup finely chopped giblets 

1 teaspoon sage (or  Vi teaspoon 

Heat in a heavy skillet 

each of thyme, rosemary and 

 Vi cup butter 

marjoram) 

Add giblets; cook over medium heat 20 min., 

 VA teaspoon pepper 

occasionally moving and turning with a spoon. 

In a large bowl, lightly toss mixture with 

Meanwhile, drain 

2 qts. (8 slices) soft bread cubes 

1 pt. oysters 

 VA cup milk 

Pick over to remove any shell particles. 

 Vi cup chopped celery with leaves 

Coarsely chop oysters and set in refrigerator. 

(page 5) 

Vb cup chopped onion (page 5) 

Clean (page 5) and chop enough to yield 

Spoon stuffing into neck and body cavities of 

 2Vi cups (about 1 lb.) finely chopped 

turkey—do not pack. Stuff the turkey just becelery 

fore roasting. Extra stuffing may be placed in 

1 cup (about 2 medium-size) finely 

greased, covered baking dish or wrapped in 

chopped onion 

aluminum foil and baked with turkey the last 

Wash, pare and grate enough apple to yield 

hour of baking time.   Stuffing for 10-lb. turkey 

 V/i cups (about 2 medium-size) 

grated apple 

 Note: Immediately after meal is served, remove 

Heat in a large skillet 

stuffing from turkey. Store stuffing in a cov

 Vi cup butter 

ered dish in refrigerator. If only one side of 

Add chopped vegetables and apple and cook 

turkey has been carved, wrap remainder in 

over medium heat until onion is transparent, 

waxed paper or aluminum foil. If more than 

occasionally moving and turning with a spoon. 

one half of the meat has been carved off, 

remove remainder of meat from bone. Store 

Meanwhile, pour over bread cubes 

covered in refrigerator. 

2 cups water 

Sprinkle over bread cubes a mixture of 

This stuffing may also be used for chicken, 

 2Vi teaspoons salt 

goose or duckling. Allow about 1 cup bread 

1 teaspoon sage 

cubes per pound of ready-to-cook weight of 

 Vi teaspoon sugar 

birds; if weight is 10 lbs. or less, subtract 1 

 VA teaspoon pepper 

cup from total; if weight is more than 10 lbs., 

Toss gently with a fork. Add and mix lightly 

subtract 2 cups from total. Proportionately 

2 eggs, beaten 

decrease or increase the remaining ingredients 

Blend in oysters, giblets, vegetables and apple. 

in recipe. Mix diced apple with the stuffing 

(See Herb Stuffing, on this page, for directions 

before filling cavity of goose or duckling. Use 

for stuffing turkey.)  Stuffing for 12-lb. turkey  A teaspoon marjoram instead of sage. 
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Turkey  a n d Oyster Pie 

Chicken-Cheese Saucer Pies . 

Butter a  IVi-qt.  casserole. 

 Chicken and "store cheese" are featured in this 

 adaption of the popular New England main 

Cut into cubes enough cooked turkey to yield 

 dish pie. ("Store cheese" in New England 

3 cups cubed cooked turkey 

 designates an aged Cheddar.) 

Drain, reserving liquid, and remove any shell 

particles from 

Set out four small individual pie pans and a 

1 pt. oysters 

large skillet. 

Set turkey and oysters in refrigerator until 

Prepare dough for 

ready to use. 

Pastry for 2-Crust Pie (one and one-

Prepare dough for 

half times recipe, page 60) 

Pastry for 1-Crust Pie (page 60) 

Make one pastry ball slightly larger than the 

Flatten ball of dough on a lightly floured surother. Roll out larger ball and cut into four face. Roll dough in all directions from center 

8H-in. rounds. Fit into pans. Roll out remainto edges about  Vs in. thick and about 1 in. 

ing ball for top crusts and cut into four 6H-in. 

larger than over-all size of casserole top. With 

rounds. Cover with waxed paper and set aside. 

knife or spatula, loosen pastry from surface 

Prepare and set aside to cool 

whenever sticking occurs; lift pastry slightly 

Quick Chicken Broth (page 5; use 

and sprinkle flour underneath. Cut a simple 

only  Vi cup hot water) 

design near center of pastry to allow steam to 

escape during baking. Set aside. 

 For Filling—Dice enough chicken to yield 

2 cups diced cooked chicken 

Prepare 

Set aside. 

2 cups Medium White Sauce (double 

recipe, page 48; use reserved oys

Drain and set aside contents of 

ter liquid and milk for liquid and 

1 4-oz. can sliced mushrooms (about 

increase salt to  VA teaspoon) 

 Vi cup, drained) 

Meanwhile, put oysters and turkey into cas

Heat in the skillet over medium heat 

serole. Dot with 

 VA cup butter 

2 tablesdpons butter 

Add and cook until transparent, occasionally 

Pour White Saoce over all. Moisten rim of 

moving and turning with a spoon 

casserole with cold water. 

 VA cup chopped onion (page 5) 

Blend in a mixture of 

Loosen one half  o l pastry and fold over other 

3 tablespoons flour 

half. Lift pastry gemJy and place loosely over 

 Vi teaspoon monosodium glutamate 

hot mixture in casseVctle; unfold. Trim edge of 

 VA teaspoon salt 

pastry with scissors Vhout % in. beyond rim 

 VA teaspoon garlic salt 

of casserole. Fold extra pastry under at edge 

 VA teaspoon pepper 

and gently press edae\ to moistened rim of 

Heat until mixture bubbles. Remove from heat 

casserole. Flute (page  D ) or press edges toand add gradually while stirring constantly, gether with a fork. 

the chicken broth and 

e at 425°F 20 to 55 mil., or until pastry is 

1 cup cream 

tly browned. \ \  About 6 servings 

 Vi teaspoon Worcestershire sauce 

\ 



Return to heat and stir constantly until thickened and thoroughly blended. Add chicken and mushrooms and mix gently. Set aside to cool. 

 To Complete—Grate and set aside 

1 oz. sharp Cheddar cheese 

(about  VA cup, grated) 

Put one-fourth of the cooled filling into each 

pastry shell. Sprinkle the grated cheese over 

the filling. 

Complete pies as directed in Pastry for 2-Crust 

Pie (page 60). 

Bake at 450°F 15 to 20 min., or until pies are 

delicately browned. 4  chicken pies 

 Chicken Fricassee 

Chicken Fricassee 

A  Base Recipe 

Bring water to boiling; remove foam. Cover 

kettle tightly, reduce heat and simmer about 

 For Cooked Chicken—Set out a kettle hav3 hrs., or until thickest pieces of chicken are ing a tight-fitting cover. 

tender when pierced with a fork. During last 

Clean 

15 min. of cooking time add the liver. Remove 

1 stewing chicken, 4 to 5 lbs., 

chicken and giblets from broth. Strain broth 

ready-to-cook weight 

and cool slightly; skim fat from surface. 

(If chicken is frozen, thaw according to direc

 For Gravy—Heat in the kettle 

tions on package.) Disjoint and cut into serv4 tablespoons reserved chicken fat 

ing-size pieces. Rinse chicken pieces and gib

Blend in 

lets. Pat liver dry with absorbent paper and 

4 tablespoons flour 

refrigerate. Put chicken, gizzard, heart and 

neck into the kettle. (If desired, brown chicken 

Heat until mixture bubbles. Remove from 

pieces in a skillet with hot fat. Pieces may be 

heat. Add gradually, stirring in, 2 cups of the 

coated with seasoned flour.) Add 

chicken broth and 

1 cup cream 

Hot water to barely cover 

(Remaining chicken broth may be used in 

Add to the water 

other food preparation.) Bring mixture rapidly 

1 medium-size onion (page 5) 

to boiling. Cook 1 to 2 min. longer. Blend in 

2 or 3 stalks celery (page 5), 

2 teaspoons lemon juice 

with leaves 

Add chicken pieces and heat thoroughly. 

3 sprigs parsley 

1 bay leaf 

Serve chicken and gravy in a warm serving 

2 teaspoons salt 

dish; garnish with parsley. 

 V/i teaspoons monosodium glutamate 

 4 to 6 servings 

2 or 3 peppercorns 

—Chicken and Dumplings 

Follow A Recipe; prepare Dumplings (see 

Lamb Stew, page 23) about 30 min. before 

chicken is tender. Add liver and dumplings to 

kettle. Cover tightly and continue cooking 

over medium heat 20 min. without removing 

cover. Remove dumplings and chicken to a 

warm serving dish; keep warm. Continue as 

in A Recipe; spoon thickened gravy over the 

chicken and dumplings. 
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C o m p a n y Baked Beans 

(5ee  center color photo) 

A  Base Recipe 

 New Englanders say about their baked-bean-

 Proper Bostonians might not acknowledge 

 and-brown-bread suppei—"We like it." 

 these as authentic, but would surely recognize 

 them as delicious with the rich spiciness of 

 A 2-qt. casserole having a tight-fitting cover 

 ketchup permeating the whole dish. Perfect for 

will be needed. 

 serving a good-sized crowd on Sunday night. 

Heat to boiling in a large saucepan 

 A 4-qt. casserole having a tight-fitting cover 

 VA qts. water 

will be needed. 

Meanwhile, sort and wash thoroughly 

2V3 cups (about 1 lb.) pea (navy) beans 

Sort and wash thoroughly 

Add beans gradually to water so boiling will 

3 lbs. (about 7 cups) pea (navy) beans 

not stop. Boil beans 2 min. and remove sauce

Put beans into a large sauce pot or kettle and 

pan from heat. Cover; set beans aside to soak 

cover with 

for 1 hr. 

Boiling water 

Boil 2 min.; remove from heat. Cover and set 

Remove rind from and cut into narrow strips 

beans aside to soak overnight. 

 VA lb. salt pork 

Add pork strips to beans with 

The next day, drain the beans, discarding 

2 teaspoons salt 

water, and return to sauce pot with 

Return saucepan to heat and simmer 45 min., 

3 qts. cold water 

stirring once or twice. Drain beans, reserving 

Cover and simmer 1 hr. Skim off any foam. 

liquid. Turn beans and salt pork strips into 

Meanwhile, grease the casserole. 

greased casserole. Set aside while making sauce. 

Remove rind from and cut into thin slices 

Mix together in the saucepan 2H cups of the 

1 lb. salt pork 

reserved bean liquid and 

Drain beans, reserving the liquid. 

 Vi cup firmly packed brown sugar 

 VA cup molasses 

Set out 

1 tablespoon cider vinegar 

 VA cups firmly packed brown sugar 

2 teaspoons onion juice 

Put one third of the beans into the casserole; 

 VA teaspoon dry mustard 

sprinkle over beans  H cup of the brown sugar 

 Vi teaspoon monosodium glutamate 

and lay over top one third of the salt pork 

Bring to boiling. Pour sauce over beans. 

slices. Repeat layering ending with salt pork. 

Cover and bake at 300°F about  2A hrs. If necessary, add more liquid to just cover beans Quick Baked Beans, Tart Cabbage Slaw 

during baking. Remove cover and bake  Vi hr. 

 (page 47) and Boston Brown Bread (page 11) 

longer to brown pork and beans. 

Serve with Boston Brown Bread (page 11). 

 8 servings 

 Note: Some New England homemakers embed 

1 whole cleaned onion in the beans. Others use 

maple sirup in place of the molasses and 

brown sugar. 

—Baked Lima Beans 

Follow A Recipe; substitute 1 lb. dried Mr 

beans for pea (navy) beans. 
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Pour over casserole a mixture of 2 cups of the 

Baked Bean Sandwiches 

reserved bean liquid and 

 These sandwiches are the inevitable and deli

1% cups ketchup 

 cious sequel to a baked bean supper. 

2 tablespoons dry mustard 

1 tablespoon salt 

Blend together and set aside 

Cover and bake at 275°F 5 to 6 hrs. If neces2 cups baked beans 

sary, add a mixture of 1 cup reserved bean 

1 cup drained, sweet pickle relish 

liquid and 1 cup ketchup if beans become dry 

1 tablespoon minced onion 

during baking. Cover may be removed during 

Cut crosswise into halves and set aside 

last  Vi hr. of baking to brown pork and beans. 

4 slices bacon 

Set out on a flat working surface 

Serve with Boston Brown Bread (page 11). 

8 slices white, whole wheat or 

 About 16 servings 

rye bread 

 Note: Double or triple the recipe to fill a large 

Spread bread slices with 

bean pot such as shown in center color photo. 

 VA cup softened butter 

Spread baked-bean mixture over buttered side 

of bread slices. Top each sandwich with one-

half slice of the bacon. 

Quick Baked Beans 

Set temperature control of range at Broil. 

Lightly grease a 2-qt. casserole. 

Arrange sandwiches on broiler rack. Place in 

Remove rind from and cut into pieces 

broiler with tops about 3 in. from heat source. 

 VA lb. salt pork 

Broil about 4 min., or until bacon is crisp. 

Put into a skillet and cook over moderate heat 

Serve immediately.   8 sandwiches 

until browned, occasionally moving and turning pieces with a spoon. Remove from skillet with a slotted spoon; set aside to drain on absorbent paper. 

Perfection Boiled Rice 

Empty into a bowl 

Bring to boiling in a deep saucepan 

3 1-lb. cans (about 6 cups) baked 

2 qts. water 

beans 

1 tablespoon salt 

Add to beans and mix in thoroughly 

1 teaspoon monosodium glutamate 

6 tablespoons molasses 

So boiling will not stop, add gradually to water 

6 tablespoons ketchup 

1 cup rice 

3 tablespoons brown sugar 

(The Rice Industry no longer considers it nec

 2VA teaspoons prepared horse-radish 

essary to wash rice before cooking.) Boil 

1 teaspoon monosodium glutamate 

rapidly, uncovered, 15 to 20 min., or until a 

 VA teaspoon dry mustard 

kernel is entirely soft when pressed between 

Turn into prepared casserole. Top with salt 

the fingers. 

pork pieces. 

Drain rice in colander or sieve and rinse with 

Bake at 375°F 20 to 30 min., or until beans are 

hot water to remove loose starch. Cover colthoroughly tl°°*°^, —'* 

ander and rice with clean towel and set over 

Serve with Boston Brown Bread (page 11) 

hot water until kernels are dry and fluffy. 

and pickle relish. 

 6 to 8 servings 

 About VA cups cooke  •1 

• 



 "Cape Cod Turkey" is not turkey at all, but fish—usually salt codfish—which goes to show how New England feels about the harvest of the sea. The opulent 

 lobster, the succulent clam, delicate oysters and all the members of the finny 

 ocean tribe are as much at home on New England tables as they are in the sea. 

Steamed Clams 

Clam Pie 

 (See center color photo) 

 Hard-shelled clams (quahogs, as they're called 

 To the true New Englander, participation in a 

 in New England) or sea clams may be used 

 steamed clam dinner is a gustatory rite refor this pie. It is excellent company fare. 

 quiring special vestments in the form of large 

Set out an 8-in. pie pan. 

 napkins tucked under the chin, and special 

 preparation of the appetite, which should be 

Wash and cook (page 41) 

 equal to consuming an average of twenty suc

2 medium-size (about % lb.) 

 culent soft-shelled clams almost without pause! 

potatoes 

Cook about 25 to 35 min., or until potatoes are 

 Preparation of Clams—Pick over clams to 

tender when pierced with a fork. Drain. Dry 

remove any open ones, or those which are 

potatoes by shaking pan over low heat. Peel, 

too large (over  2Vi inches) or too small (under 

dice and set aside. 

2 inches). Thoroughly scrub and rinse clams. 

Put into a large kettle with about  Vi inch of 

Drain, reserving clam liquid 

boiling water in the bottom, covered with a 

1 to  VA pts. shucked clams 

tight-fitting cover, and steamed just until all 

Finely chop the clams and set aside. 

are open, with an occasional stir to insure that 

Heat in a large skillet 

the heat reaches them all. (Discard any clams 

3 tablespoons butter 

which do not open.) 

Add and cook until onion is transparent, occa

 To Serve Steamed Clams—Heap clams in 

sionally moving and turning with a spoon 

a big heated bowl or on a platter. Accompany 

Vi cup (about 1 medium-size) 

with cups of clam broth (which has been 

chopped onion (page 5) 

strained through two or three thicknesses of 

Blend in a mixture of 

clean cheesecloth to remove any sand) and 

2 tablespoons flour 

with small warm dishes of melted butter. 

Vi teaspoon monosodium glutamate 

Vi teaspoon salt 

 To Eat Clams—Remove the clam from its 

Few grains pepper 

shell with an oyster or dinner fork (expe

Heat until mixture bubbles. Remove from heat. 

rienced Yankees often prefer to use their fingers), and remove the black cap with the trail

Add gradually, stirring constantly,   VA cup of 

ing "veil" or "beard" from the head. Then dip 

the reserved clam liquid and 

the whole clam first into the clam broth and 

Vi cup milk 

then into the melted butter, and devour it 

Return to heat and bring rapidly to boiling, 

without further ceremony. 

stirring constantly. Cook 1 to 2 min. longer. 
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Remove from heat; add the diced cooked potapastry gently and place over hot mixture in toes and chopped clams. Turn into the pie pan. 

pie pan; unfold. Trim edge so pastry extends 

about M in. beyond edge of pie pan. Fold extra 

Prepare and roll as directed 

pastry under edge and gently press edges to 

Pastry for 1-Crust Pie (page 60) 

seal to moistened rim of pie pan. Flute (page 

Cut a simple design near center of pastry to 

5) or press with a fork. 

allow steam to escape during baking. Loosen 

one-half of pastry and fold over other half. 

Bake at 450°F about 20 min., or until pastry 

Moisten edge of pie pan with cold water. Lift 

is lightly browned.   4 to 6 servings 

 The oldest eating tradition along New Engside by each in a large square of cheesecloth land's rocky shore line is the clambake, a 

 securely tied; broiler chickens, if you must, 

 legacy from the Indian tribes who greeted the 

 also tied in cheesecloth. Four to six inches of 

 white man. In the three centuries that the 

 seaweed are now laid snugly over the food and 

 tradition has been honored by New Englanders 

 the imposing heap is closely shrouded with a 

 the form and method of the bake have remained 

 clean wet canvas. The edges of the canvas are 

 essentially unchanged. Basically it consists of 

 weighted down with stones and the tiniest 

 green corn, clams and fish closely covered and 

 apertures are plugged with seaweed. For an 

 steamed in seaweed over white-hot stones to a 

 hour (some experts allege a longer time is almedley of goodness that has not its equal this lowable) the pungent steam of seaweed and 

 side of paradise. 

 clam penetrate the edibles. The tantalizing 

 The modern clambake is apt to include foods 

 aroma slowly seeps through the containing 

 not known to the Indians—sweet potatoes,  canvas with stimulating effect on the taste buds chicken, sausages, butter for the clams, coffee 

 of the waiting company. Appetites may be 

 for the follow-up—and such latterday trapappeased with relishes—sliced cucumbers, pings as cheesecloth, paper bags or wire bastomatoes and onions—bread, and cups of clam kets to confine the separate foods, but fundabroth. Then with the ceremonial lifting of the mentally the clambake has withstood the 

 canvas the banquet is ready. Tin plates are 

 advances of civilization and mechanization.  piled high. Melted butter daubs unheeding Every bakemaster has his own opinion on 

 chins. The feast is on! 

 how to conduct the preliminary stages of a 

 For small family-size clambakes variations 

 clambake, but the general working procedure 

 on the standard procedure are permitted, and a 

 shapes up to something like this: A fire of wood 

 barrel or a wash boiler is an acceptable conis burned in a shallow pit over layers of stones tainer for the bake. A wooden-hooped barrel is 

 about the size of cabbages. When the stones are 

 recommended and a lining of sheet-metal 

 crackling hot (after about an hour of exposure 

 scraps will prevent the hot stones from igniting 

 to intense heat), embers and ashes are swept 

 its sides. For best results the barrel must be 

 away and a layer of wet seaweed or rockweed 

 sunk in sand, the deeper the better. The wash-

 is laid atop the stones to a depth of several 

 boiler clambake is an admittedly weak facinches. Ingredients follow in this approximate simile of the genuine article. The traditional 

 order—well-scrubbed clams (a dozen or two 

 foods are layered atop a rack placed in the 

 per serving) followed by a second layer of 

 bottom of the boiler over an inch or so of water. 

 seaweed; unpared white or sweet potatoes or 

 The lid must fit tightly. Cooking is over an 

 both; ears of corn stripped to the inner husks 

 open fire. And to be certain that everyone will 

 and cleaned of silk; fish, preferably bluefish, 

 have as many steamed clams as he wants, it is 

 in paper bags; sausages similarly encased;  best to prepare an auxiliary supply (see vivacious lobsters (one per serving) arranged 

 Steamed Clams, page 30). 
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" B o i l e d " Lobster  (See center color photo) 

 The easiest way to prepare the king of shellfish, and in the opinion of many many New Englanders it is still the best. 

Fill a large deep kettle or sauce pot having a 

tight-fitting cover about % full (or enough to 

cover the lobster) with 

Hot salted water (1 tablespoon salt 

per qt. water) 

Bring water rapidly to boiling. Grasp by the 

back, below the large claws, and plunge head 

first into the water—one at a time 

2 live lobsters, about  VA lbs. each 

Cover, bring water again to a rolling boil. Reduce heat and simmer 15 to 20 min. Drain and cover with cold water to chill. Drain again. 

Place shell side down on a cutting board. 

Twist off the two large claws, and the smaller 

ones; twist off the tail. With a pair of scissors 

cut (or with a sharp knife slit) the bony membrane on the underside of tail. Spread tail shell apart and remove meat in one piece. 

Broiled Lobster 

Remove and discard the intestinal vein. If 

Set temperature control of range at Broil and 

present, remove and reserve the tomalley 

preheat broiler 15 min. 

(green liver) and the coral (bright red roe) to 

be used along with the lobster meat. With a 

Purchase for each serving 

sharp knife, slit in one piece underside of body 

1 live lobster, about  VA lbs. 

of lobster, cutting completely through entire 

(Live lobsters may be killed at the market.) 

length of body. 

 To Kill and Clean Lobster—Place lobster 

Remove and discard stomach (a small sac 

on a cutting board with back or smooth shell 

which lies in the head) and spongy lungs 

up. Hold a towel firmly over head and claws. 

(which lie in upper body cavity between meat 

Quickly insert the point of a sharp heavy knife 

and shell). 

into center of the small cross on the back of 

the head. This kills the lobster by severing the 

Remove the small amount of meat present in 

spinal cord. Before removing knife, bear down 

the body shell. Crack the large claws with a 

heavily, cutting through entire length of body 

nutcracker. A nut pick or cocktail fork may be 

and tail. Pull halves apart; remove and discard 

helpful in removing meat from small joints 

the stomach (a small sac which lies in the 

and claws. Put meat into a bowl or jar. cover 

head) and the spongy lungs (which lie in upper 

and refrigerate until ready to use in creamed 

body cavity between meat and shell). Remove 

dishes, salads, appetizers or in other • food 

and discard the dark intestinal vein running 

preparation.   About 2 cups lobster meat 

through center of body. Crack claws with a 

nutcracker. 

 Note: If lobster is to be served hot, do not 

plunge into cold water after cooking. Use tongs 

Place lobster, shell side down, on preheated 

to remove to cutting board. Do not twist small 

broiler pan. Brush meat generously with 

claws and tail from body. Slit entire length of 

Melted butter 

body and tail, cutting through meat to sh U. 

Place in broiler with top of lobster 3 to 4 in. 

Spread shell open. Remove and discard ; from source of heat. Broil about 10 min., bastvein, lungs and stomach. Crack large ci ing frequently with butter. 

with a nutcracker. Brush or drizzle with m< 

r. Serve with lots  i f melted butter 

Serve with additional butter and 

Lemon wedges 
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Lobster  N e w b u r g 

Meanwhile, blend in a medium-size bowl 

A  Base Recipe 

 VA cup lemon juice 

1 teaspoon salt 

 Born in "foreign parts" i.e. New York, this 

 VA teaspoon paprika 

 recipe was adopted hy New England. 

Few grains pepper 

Cut into 1-in. pieces and set aside 

Dissolve gelatin completely by placing over 

2 cups cooked lobster meat (see 

hot water. Stir into the lemon juice mixture. 

"Boiled" Lobster, page 32) 

Chill gelatin mixture in refrigerator or in pan 

Melt in the top of a double boiler 

of ice and water until gelatin is slightly thicker 

 VA cup butter 

than consistency of thick, unbeaten egg white. 

Blend in 

If placed over ice and water, stir frequently; 

2 cups cream . 

if placed in refrigerator, stir occasionally. 

 VA teaspoon salt 

 VA teaspoon monosodium glutamate 

Meanwhile, lightly oil the mold with salad or 

 Vt teaspoon pepper 

cooking oil (not olive oil) and set aside to 

 Vt teaspoon nutmeg 

drain. 

Bring just to boiling. Stir in lobster and cook 

When gelatin is of desired consistency, blend 

over low heat until lobster is thoroughly 

in the crab meat. 

heated. Vigorously stir about 3 tablespoons of 

hot mixture into 

Using the chilled bowl and beater, beat until 

4 egg yolks, slightly beaten 

cream is of medium consistency (piles softly) 

Immediately blend into hot mixture. Place 

1 cup chilled whipping cream 

over simmering water and cook 3 to 5 min., or 

Spread whipped cream over crab meat mixture 

just until mixture thickens. Stir slowly to keep 

and gently fold (page 5) together. 

mixture cooking evenly. (Do not overcook as 

Turn into mold. Chill in refrigerator until firm 

sauce will curdle.) Remove immediately from 

(about 3 hrs.). 

heat. Blend in about 

2 tablespoons sherry 

Unmold (page 5) onto chilled serving platter. 

Serve on toast points or boiled rice. 

Serve with 

 About 6 servings 

Cucumber Sauce (page 50) or Sour 

Cream Cucumber Sauce (page 50) 

—Crab Meat Newburg 

 About 6 servings 

Follow A Recipe; substitute 2 cups cooked 

 Note: Salmon, haddock or tuna may be subcrab meat for the lobster. Remove and discard stituted for crab meat. 

bony tissue from meat. 

Crab Meat Mousse 

IDENTIFICATION OF FOODS IN 

 A snowy mold, fine for entertaining, or any 

CENTER COLOR PHOTO 

 time you hanker for succulent crab meat. 

 Top row, left to right:  J o h n n y Cake I (page 

A 1-qt. mold will be needed. Put a bowl and a 

1 2 ) ,   V a n i l l a Ice  C r e a m Superbe (page  6 6 ) , 

rotary beater into refrigerator to chill. 

C r a n b e r r y Sauce (page  4 9 ) . 

 Second row: Mustard Pickles (page  4 6 ) , 

Break into pieces and set aside 

C o m p a n y Baked Beans (page  2 8 ) ,   I n d i a n 

2 cups cooked crab meat (bony tissue 

P u d d i n g (page  6 5 ) ,   M a p l e Sirup  C a k e 

removed) 

(page  5 3 ) . 

Pour into a small cup or custard cup 

 Third row: Boston Brown Bread (page  1 1 ) , 

 VA cup cold water 

N e w  E n g l a n d  " B o i l e d "  D i n n e r (page  2 0 ) . 

Sprinkle evenly over cold water 

 • iottom row: Steamed Clams (page  3 0 ) , 

1 tablespoon (1 env.) unflavored 

 X  - A p p l e Pie (page  6 2 ) ,   " B o i l e d " Lobster 

gelatin 

' page  3 2 ) . 

Let stand 5 to 10 min. to soften. 

, .vetfud! 


tegfeiew r. 
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Fried Soft-Shelled Crabs 


Scalloped Oysters 

 The crab is most highly esteemed by epicures 

 • Base Recipe 

 in its soft-shelled stage, just after it has shed its 

Butter a 2-qt. shallow casserole. 

 hard shell and before the new one grows. Crabs 

Drain, reserving liquid 

 may be broiled and served with seasoned melted 

1 qt. oysters 

 butter, or deep-fried, but many New England 

Pick over oysters and remove any shell parti

 homemakers prefer to pan-fry them, believing 

cles. Set oysters aside. 

 that this best preserves their elusive flavor. 

Set out 

Set out a large, heavy skillet. 

 VA cup butter 

Kill, by inserting a sharp-pointed, narrow-

Place on a long length of heavy waxed paper 

bladed knife into the body between the eyes 

half of 

12 soft-shelled crabs 

48 2-in. crackers 

Wash, cut off the pointed apron on underside 

Loosely fold paper around crackers, tucking 

and cut off spongy material beneath points at 

under open ends. With a rolling pin, gently 

each end of shell. Turn the crab and cut off 

crush crackers to make fine crumbs. Repeat 

the face. 

with remaining crackers to make about 3 cups 

crumbs. Set aside 2 cups crumbs. Melt 2 to 

Coat crabs evenly with a mixture of 

4 tablespoons of the butter; add remaining 1 

 Vi cup flour 

cup crumbs and toss lightly. Set aside. 

 Vi teaspoon salt 

 VA teaspoon pepper 

Prepare and set aside 

Shake off excess flour. Set crabs aside. 

 Vz cup finely chopped onion (page 5) 

Add to reserved oyster liquid 

Heat in the skillet over low heat 

Cream or milk (enough to make 2 

 Vi cup butter 

cups liquid) 

Fry only as many crabs at one time as will lie 

Stir into liquid 

flat in the pan. Cook until crabs are browned 

1 teaspoon salt 

and crisp on the edges. Turn and brown sec

 Vt teaspoon pepper 

ond side. 

Use about 1 cup of the unbuttered crumbs to 

Serve crabs hot with brown butter. 

form a layer in bottom of casserole. Arrange 

 4 to 6 servings 

about 2 cups of oysters on the crumbs. Pour 

1 cup of liquid mixture over all. Sprinkle with 

one-half the chopped onion and dot with one-

Oysters on the Half Shell 

half the butter or margarine. Repeat layering, 

using the remaining unbuttered crumbs and 

 To Open Oysters—Wash well in cold water 

oysters. Pour over the remaining liquid. Top 

2 doz. shell oysters 

with buttered crumbs. 

Place flat side of shell up and carefully open 

by inserting knife between edges of shell opposite hinges. (If necessary, break off the thin Oysters on the Half Shell 

edges of the shell before inserting tip of knife.) 

Cut the muscle from the top shell and remove 

shell. Cut the lower part of the same muscle 

from the deep half of the shell, leavi ig oyster 

in the shell. Discard the top shells. 

 To Serve—Arrange oysters-in-the-:.i_.;il on individual plates. Garnish with Sprigs of parsley 

Serve with 

Cocktail Sauce for Sea Food (page 50) 

Lemon wedges 

Crackers  ) b  1 l 

 At  l i t n u ; -.iy.   4 serving* 



Bake at 350°F 20 to 25 min., or until mixture 

is thoroughly heated.   6 to 8 servings 

—Scallops in Casserole 

Follow A Recipe. For oysters, substitute 2 lbs. 

scallops. Wash scallops with cold water and 

drain on absorbent paper. Cut scallops into 

halves crosswise. 

Follow A Recipe. Heat fat to 375°F. Substitute 

1 qt. large oysters for the scallops. Drain and 

pick over to remove any shell particles. (Re

Deep-Fried Scallops 

serve liquid for use in other food preparation.) 

A  Base Recipe 

Set out a deep saucepan or automatic deep-

fryer (page 5) and heat fat to 365°F. 

—Deep-Fried Clam 

Set out 

Follow A Recipe. Heat fa

t  t to 375° 

 1'. Substi-

tute 1 qt. shucked clams for the  icallops

8< 

. 

2 lbs. scallops 

(If using frozen scallops, thaw according to 

directions on package.) Rinse scallops in cold 

water. Set aside to drain on absorbent paper. 

Kedgeree 

Put into a shallow pan or dish and set aside 

 A medley of rice and fish, originally from 

1 cup (about 3 slices) tine, dry bread 

 India and brought to the New England Coast 

crumbs or corn meal 

 in Clipper days. 

Mix together in a bowl 

2 eggs, slightly beaten 

Prepare 

2 tablespoons milk 

2 cups Perfection Boiled Rice 

2 tablespoons paprika 

(page 29; two-thirds recipe) 

1 teaspoon salt 

Flake (page 5) enough fish to yield 

 V* teaspoon pepper 

2 cups cold cooked fish (sole, 

Coat scallops, one at a time, by rolling in 

salmon or tuna) 

bread crumbs, dip into egg mixture and then 

Set fish aside. 

coat again in bread crumbs. 

Hard-cook (page 5) 

Deep-fry in the heated fat only as many scal4 eggs 

lops at one time as will lie uncrowded one 

Cool peeled eggs and dice. 

layer deep in the fat. Fry 2 or 3 min., or until 

Lightly but thoroughly mix rice with the fish, 

brown. Turn scallops as they rise to surface 

eggs and W 

and several times during cooking. Remove 

 Vi cup cream 

scallops with a slotted spoon; drain over fat 

2 tablespoons minced parsley 

for a few seconds before removing them to 

and a mixture of 

absorbent paper. 

1 teaspoon salt 

Serve hot with 

 Vt teaspoon pepper 

Tartar Sauce (page 50) 

Turn into top c ouble boiler. Place over 

Lemon wedges 

immering water ' lorougl heated. 

 6 to 8 servings 
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stir in the chopped eggs. Place over simmering 

water until thoroughly heated. 

Turn into a warm serving dish. Garnish with 

parsley and serve at once with baked potatoes. 

 About 6 servings 

—Creamed Codfish 

Follow A Recipe; substitute codfish for finnan 

haddie. If cod is salted, cover with water and 

heat slowly to boiling. (If dry and/or very 

salty, drain and again cover with water and 

bring to boiling.) Drain, cover with milk and 

proceed as in A Recipe. 

 Creamed Finnan Haddie, baked potatoes 

Baked Haddock with Oysters 

A  Base Recipe 

Creamed Finnan Haddie 

 Oysters lend glamor here to the modest haddock. 

A  Base Recipe 

Grease a shallow baking dish. 

In the top of a double boiler or in a covered 

saucepan, soak for 1 hour 

Wipe with a clean, damp cloth 

2 lbs. finnan haddie (smoked haddock) 

2 haddock fillets, about 1 lb. each 

in 

(If frozen, thaw according to directions on 

Milk to cover 

package.) Place one fillet in baking dish. 

Heat slowly 20 min. Drain, reserving milk for 

Drain, reserving liquid for use in other food 

sauce. Set aside. 

preparation 

Hard-cook (page 5) 

Vi pt. oysters 

2 eggs 

egg

Pick over oysters to remove shell particles. 

Cool peeled eggs  and coarsely chop. 

Prepare 

Melt in top of double boiler over low heat 

1 Vi cups cracker or bread crumbs 

3 tablespoons butter 

Reserve  A cup for topping. Mix remaining 

Blend in 

1 cup of crumbs with 

3 tablespoons flour 

1 tablespoon chopped parsley 

1 teaspoon monosodium glutamate 

Vi teaspoon salt 

Heat until mixture bubbles. Remove from heat 

Vi teaspoon pepper 

and add gradually, stirring constantly, the 

Lightly toss crumb mixture with 

milk "stock" from the fish. (If "stock" meas2 tablespoons butter, melted ures less than  VA cups liquid, add enough 

Coat oysters evenly with the crumb mixture. 

cream to make this amount.) Return to heat. 

Lightly spoon oyster mixture evenly over fillet 

Cook rapidly, stirring constantly, until sauce 

in dish. Drizzle with 

thickens. Remove from heat and vigorously 

2 tablespoons lemon juice 

stir,about 3 tablespoons of the sauce into 

Top with second fillet. Fasten edges together 

2 egg yolks, slightly beaten 

with wooden picks or metal skewers. 

Immediately return mixture to double boiler. 

Brush top surface with 

Cook over simmering water 3 to 5 min. Stir 

Melted butter 

slowly and constantly to keep mixture cooking 

Sprinkle reserved  A cups crumbs over butevenly. Remove from simmering water; cool tered surface of fish. Dot with 

slightly.  «jflfe| 

2 tablespoons butter 

Remove bones and skin from fish. Break fish 

Bake at 350°F 30 to 40 min., or until fish 

into pieces and combine with the sauce. Gently 

flakes (page 5) easily.   5 to 6 servings 
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—Baked Halibut with Oysters 

To serve, arrange fish pieces in center of a 

large, warm platter. Garnish fish with the salt 

Follow A Recipe; substitute 2 halibut steaks, 

pork slices. Spoon the egg sauce over top. 

cut  Vi in. thick for the haddock fillets. 

Place cooked buttered potatoes along one side 

of the platter and cooked buttered beets along 

the other side.   About 6 servings 

Salt Fish Dinner 

(Cape Cod Turkey) 

- R e d Salt Fish Hash 

 • Base Recipe 

Use ingredients saved over from A Recipe or 

 The codfish enjoys a unique place in the his

prepare vegetables and fish. Combine 2 cups 

 tory, the cooking traditions and the esteem of 

cold, flaked fish, 2 cups diced, cold, cooked 

 coastal New England. Originally referring 

beets, 2 cups diced, cold cooked potatoes, and 

 to cod prepared in this way, Cape Cod Turkey 

1 tablespoon minced onion. Season with  H 

 now is a nickname for any cooked fish. 

teaspoon pepper. Beat and mix in 1 egg. Heat 

Set out 

in a skillet enough fat to make 3 tablespoons 

 VA lbs. salt codfish 

(or use salt pork drippings). Add the hash mix

Tear or cut into serving-size pieces. Cover cod 

ture, pressing into an even layer. Cook over 

with cold water to freshen. Let stand for about 

low heat until a brown crust is formed on the 

4 hrs., changing water 3 to 4 times. 

bottom. Loosen edges and bottom of hash; 

shake skillet back and forth occasionally to 

About 1 hour before dinner is to be served, 

prevent burning while hash is browning. When 

prepare beets. Leave on 1- to 2-in. stem and 

hash is done, lightly fold in half and serve on 

the root end (this helps beets to retain red 

a warm platter. 

color) and cut off leaves from 

6 medium-size (about 1 lb.) beets 

Wash and cook covered in boiling salted water 

—Salt Fish Hash 

to cover 30 to 45 min., or until beets are just 

tender. When beets are tender, drain. Peel 

Follow recipe for Red Salt Fish Hash. Omit 

off and discard skins, stems and root ends. 

the beets. 

Add to beets 

2 tablespoons butter 

Set aside to keep warm. 

Drain fish and remove any pieces of bone. 

Cover again with fresh, cold water and bring 

slowly to boiling. Reduce heat, cover and simmer about 20 min., or until fish flakes (page 5). Drain. 

Meanwhile, wash, pare and cook (page 41) 

6 medium-size (about 2 lbs.) potatoes 

Cook about 25 to 35 min., or until tender. 

Drain. Shake pan over low heat to dry potatoes. Add to potatoes 

2 tablespoons butter 

While potatoes and fish cook, prepare 

Egg Sauce (page 48) 

Remove' rind and cut into thin slices 

 VA lb. salt pork 

Place pork slices in a skillet and fry over low 

heat until pork slices are crisp and lightly 

browned. Remove from fat with a slotted spoon 

to absorbent paper. Reserve pork drippings 

for USe in OtherJJQQf]  r " - g n g r g t i n T l 
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Codfish Balls 


Broiled Scrod 

A deep saucepan or automatic deep-fryer will 

 • Base Recipe 

be needed. 

 A scrod is a young cod which has been cut 

 open, the head, tail and bones removed, and 

Set out 

 thus is ready to cook. 

1 lb. salt codfish 

Cover with cold water to freshen. Let stand in 

 For Maitre d'Hotel Butter— Cream tocold water at least 4 hrs. Change water 3 or 4 

gether until blended 

times during that period. (Or follow directions 

 Vi cup softened butter 

on package.) Drain fish and remove any pieces 

2 tablespoons lemon juice 

of bone. Flake (page 5). 

2 teaspoons chopped parsley 

About 20 min. before ready to deep-fry, heat 

 VA teaspoon salt 

fat to 365°F (page 5). 

 Vs teaspoon pepper 

Set aside. 

Wash, pare and cut into pieces 

 For Broiled Scrod—Wipe with a clean, 

4 to 6 medium-size (about 2 lbs.) 

damp cloth 

potatoes 

Combine fish and potatoes in a saucepan. Cook 

2 cod, 1 to 2 lbs. each 

covered in boiling water to cover about 20 

Split the fish down the back and remove backmin., or until potatoes are tender when pierced bone. 

with a fork. 

Set out 

Thoroughly drain and mash potatoes and fish. 

 VA cup melted butter 

Whip in until potatoes are fluffy 

1 teaspoon salt 

 Vi teaspoon pepper 

2 tablespoons butter 

and a mixture of 

Set temperature control of range at Broil and 

grease a broiler rack. 

2 eggs, beaten 

 Vi teaspoon paprika 

Place the fish on the broiler rack, skin side 

 Va teaspoon pepper 

down. Brush with some of the butter and 

Deep-fry by dropping spoonfuls of the mixture 

season with some salt and pepper. Place 

into the hot fat. Drop only as many at one 

broiler rack in broiler with top of fish 2 in. 

time as will float uncrowded one layer deep 

from source of heat; broil 5 to 8 min. Turn 

in the fat. Turn balls as they brown, cooking 

fish, brush with remaining butter and season 

each 2 to 5 min., or until golden brown. Rewith salt and pepper. Broil 5 to 8 min. longer, move from fat with a slotted spoon, draining 

or until fish flakes (page 5) easily. 

over fat for a few seconds before removing to 

absorbent paper. 

Pour drippings over fish and serve with Maitre 

d'Hotel Butter.   4 to 6 servings 

Serve with 

Egg Sauce (page 48) 

 About 6 servings —Broiled Mackerel 

—Codfish Cakes 

Follow A Recipe. For cod, substitute 1 mackerel, about 2 lbs. Increase broiling time to Follow A Recipe; omit deep-frying procedure. 

about 10 min. on each side, or until skin is 

Heat enough shortening in a large, heavy 

brown and crisp. 

skillet to make a layer about  Vi in. deep. Shape 

fish mixture into cakes about  Vi in. thick. Fry 

cakes until crisp and browned. Turn and brown 

—Broiled Swordfish 

the second side. Serve with Tomato Sauce 

Follow A Recipe. For Maitre d'Hotel Butter, 

page 48). 

substitute the following Lemon-Butter Sauce: 

combine  Vi cup melted butter,   Vi cup lemon 

juice and 1 tablespoon chopped parsley. For 

cod, substitute slices of swordfish, cut about 

 i in. thick (1 slice for each serving). 



7vea)  England's favorite vegetables have alivays been those ivhich stood by the first colonists so well—corn and beans and squash. Succotash combined two of 

 them in a classic dish which is still popular the country over. Most other vegetables were usually served drowned in "cream gravy1"1 or white sauce, which may be why vegetables came to be known as "garden sass," a term still used by old-timers. Vegetables were often preserved in the form of memorable rel

\  ishes; ketchup, chili sauce and piccalilli were fully developed if not actually invented in New England long ago. 

H O W  T O  C O O K  V E G E T A B L E S 

Wash fresh vegetables, but do not soak them in 

Strong-flavored  v e g e t a b l e s  ( c a u l i f l o w e r ,  m a t u r e 

water for any length of time. If they are wilted, 

c a b b a g e  a n d Brussels  s p r o u t s ) — c o o k e d loosely 

put them in cold water for a few minutes. Caulicovered in a large amount of water. To restore flower, broccoli, artichokes and Brussels sprouts 

color of red cabbage, add a small amount of vinemust be soaked  2 0 to  3 0 min. in salted water begar at end of cooking period, just before draining. 

fore they are cooked to remove small insects and 

A desirable boiled vegetable is free from excess 

dust which settle in them. To prepare taste-

water, retains its original color and is well seatempting vegetables and to retain their minerals soned. Pieces are uniform and attractive. 

and vitamins, cook them carefully and quickly. 

B R O I L I N G — F o l l o w directions with recipes. 

B A K I N G — B a k e such vegetables as potatoes, 

F R Y I N G  a n d  D E E P - F R Y I N G — F o l l o w directions 

tomatoes and squash without removing skins. 


with specific recipes. 

Pare vegetables for oven dishes, following direc

P A N N I N G — F i n e l y shred or slice vegetables. 


tions given with recipes. 

Cook slowly until just tender in a small amount 

B O I L I N G — H a v e water boiling rapidly before 

of fat, in a covered, heavy pan. Occasionally 

adding vegetables. Add salt at beginning of cookmove with spoon to prevent sticking and burning. 

ing period  (H teaspoon per cup of water). After 

S T E A M I N G — C o o k i n g in a pressure saucepan 

adding vegetables, again bring water to boiling as 

is a form of steaming. Follow directions given 

quickly as possible. If more water is needed, add 

with saucepan because overcooking may occur 

boiling water. Boil at a moderate rate and cook 

in a matter of seconds. 


vegetables until just tender. 

 Note: Some saucepans having tight-fitting covers 

In general, cook vegetables in a covered pan, 

may lend themselves to steaming vegetables in as 

in the smallest amount of water possible and in 

little as 1 teaspoon water, no water or a small 

the shortest possible time. Exceptions for 

amount of butter, margarine or shortening. 

amounts of water or for covering are: 

C A N N E D  V E G E T A B L E S — R e d u c e liquid from 

Potatoes—cooked in water to cover. 

can to one half of the original amount by boiling 

Green vegetables  ( p e a s , green or  l i m a  b e a n s ) 

rapidly. Add the vegetables to reduced liquid 

—loosely covered. 

and heat them thoroughly and quickly. 

Spinach—partially covered pan with only the 

H O M E - C A N N E D  V E G E T A B L E S — B o i l  1 0 min. 

water which clings to leaves after final washing. 

(not required for tomatoes or sauerkraut). 

Asparagus—arranged in tied bundles with 

DRIED  ( d e h y d r a t e d )  V E G E T A B L E S — S o a k and 

stalks standing in a small, deep pan containing 

cook as directed in specific recipes. 

at least 2 in. of boiling water—pan loosely 

F R O Z E N  V E G E T A B L E S — D o not thaw before 


covered. 

cooking (thaw corn on cob and partially thaw 

Broccoli—tied, stalks (over  Vi in. thick, split 

spinach). Break frozen block apart with fork durlengthwise) standing in a deep pan containing ing cooking.  U s e as little boiling salted water as 

boiling water up to flowerets—pan loosely 

possible for cooking. Follow  d i r e c t i o W on 

covered. 

package. 
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—Fried Parsnip Cakes 

Follow A Recipe. Substitute washed, pared 

and quartered parsnips for the potatoes. Cook 

about 30 min., or until tender. Omit paprika 

and add 2 tablespoons flour to seasonings. 

Shape parsnip mixture into flat cakes. Heat 

about  M cup fat in a skillet. Cook parsnip 

cakes over medium heat until golden brown 

Fluffy  W h i p p e d Potatoes 

and crisp on one side. Turn cakes and brown 

 • Base Recipe 

second side. Add extra fat when necessary. 

Wash, pare and cook (page 41) 

6 medium-size (about 2 lbs.) 

potatoes 

Maple Sweet Potatoes  a n d Apples 

Cook about 25 to 35 min., or until potatoes 

are tender when pierced with a fork. Drain. 

Butter a lH-qt. baking dish. 

Drv potatoes by shaking pan over low heat. 

Wash and cook (page 41) 

Heat potato masher, food mill or ricer and a 

6 medium-size (about 2 lbs.) 

mixing bowl by scalding them with boiling 

sweet potatoes 

water. Mash or rice potatoes thoroughly. Whip 

Cook 20 to 30 min., or until tender when 

in until potatoes are fluffy 

pierced with a fork. 

3 to 4 tablespoons butter 

Vi to  Vl cup hot milk or cream 

Meanwhile, measure into a saucepan 

(adding gradually) 

1 cup maple sirup 

and a mixture of 

Few grains salt 

 VA teaspoon salt 

Wash, quarter, core, peel and thinly slice 

 VA teaspoon monosodium glutamate 

4 large apples (about  VA lbs.) 

 VA teaspoon paprika 

Add apples to saucepan and cook over low 

 VA teaspoon pepper 

heat until apples are just tender. Carefully 

Whip potatoes until light and fluffy. If necesturn apple slices to cook evenly. Remove from sary, keep potatoes hot over simmering water 

heat and set aside. Peel the cooked sweet poand cover with folded towel until ready to tatoes. Cut into thin, crosswise slices. Arrange 

serve.   About 6 servings 

one half of the potato slices in the baking dish. 

Top with one half of the apple slices and sirup. 

Repeat layers, using remaining potatoes, ap

—Mashed Turnips 

ples and sirup. Sprinkle with 

Vs cup buttered crumbs (page 4) 

Follow A Recipe. Substitute washed, pared 

Bake at 350°F about 10 min., or until crumbs 

and quartered turnips for the potatoes. Omit 

are lightly browned.   6 to 8 servings 

milk or cream and paprika. 

 Maple Sweet Potatoes and Apples 

—Hashed Brown Potatoes 

Follow A Recipe for cooking potatoes; do not 

mash or rice. Dice potatoes and mix with 

1 teaspoon salt and  Vi teaspoon pepper. Heat 

 Vi cup fat in a skillet. Add the potatoes, pressing into an even layer. Cook over low heat until a brown crust is formed on the bottom. 

Loosen edges and bottom of potatoes; shake 

skillet back and forth occasionally to prevent 

burning while browning. When potatoes are 

done, lightly fold in half and serve on a warm 

platter. 
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Stuffed Acorn Squash 


glutamate and  Vi teaspoon pepper. Remove 

A  Base Recipe 

squash from oven, drain and turn cut side up. 

Set out a 13x9J2x2

/

-in. baking dish. 

Spoon  Vi cup maple sirup over squash. Fill 

squash halves with the stuffing. Return to 

Wash, cut into halves crosswise and remove 

oven and bake 25 min. longer, or until tender 

seeds and fibers from 

when pierced with a fork. Omit the butter-

2 medium-size acorn squash 

cream mixture. 

Put squash, cut side down, in baking dish. 

Pour into baking dish 

Boiling water to  Vi in. depth 

Bake squash at 400°F for 30 min.; turn and 

G l a z e d  O n i o n s 

bake 25 min. longer, or until tender when 

pierced with a fork. 

 • Base Recipe 

Clean (page 5) 

Carefully scoop out squash with a spoon, with8 small (about 1 lb.) onions 

out breaking shells. Put squash into a bowl 

Cook (page 41) 15 to 25 min., or until onions 

and mash. 

are just tender. 

Blend thoroughly into squash 

Meanwhile, melt in a skillet 

3 tablespoons butter 

 VA cup butter 

2 tablespoons cream 

Add and stir in 

and a mixture of 

2 tablespoons brown sugar 

1 tablespoon brown sugar 

Stir over low heat until sugar is dissolved. 

 VA teaspoon salt 

Drain onions thoroughly. Dry onions by shak

 VA teaspoon pepper 

ing pan over low heat. Add to butter-sugar mix

 Vt teaspoon monosodium glutamate 

ture in skillet. Simmer a few minutes, or until 

 Vt teaspoon ginger 

onions are glazed. Turn several times to glaze 

Pile squash mixture lightly into shells. If 

evenly.   4 servings 

desired, garnish with nuts. Return to oven and 

bake 8 to 10 min. longer, or until squash is 

lightly browned.   4 servings 

—Creamed Onions 

Follow A Recipe for cooking onions; omit 

—Maple-Flavored Squash 

brown sugar mixture. Prepare 1 cup Thin 

White Sauce (page 48); add onions and heat 

Follow A Recipe for preparing squash. Bake 

thoroughly. 

as directed 25 min. Meanwhile, prepare stuffing. Heat in a saucepan  Vi cup butter. Add 3 tablespoons minced onion and cook until 

—Glazed Carrots 

onion is transparent, stirring occasionally. 

Remove from heat and stir in 3 cups soft 

Follow A Recipe; substitute 2 lbs. (about 16 

bread crumbs (page 4) and a mixture of  Vi 

small) carrots, cooked and cut into halves 

teaspoon salt,   Vi teaspoon monosodium  lengthwise, for the onions.   8 servings 



Quick Succotash 

Drain, reserving liquids, contents of 

1 1 -lb. can whole kernel corn 

(about 2 cups, drained) 

1 1 -lb. can lima beans 

(about 2 cups, drained) 

Heat in a medium-size saucepan 

 VA cup butter 

Add vegetables to saucepan and toss lightly to 

coat evenly with butter. Add  lA cup of reserved 

liquids and 

 VA teaspoons salt 

1 teaspoon sugar 

 Vi teaspoon monosodium glutamate 

 VA teaspoon pepper 

Cover saucepan and cook over low heat until 

Succotash 

liquid is almost all absorbed. Add and blend in 

Set out a large saucepan. 

 Va cup cream 

Heat thoroughly. Serve hot.   About 8 servings 

Shell, discarding pods, and rinse 

2 lbs. green lima beans (about lVb 

cups or % lb. shelled) 

Cook (page 41) 20 to 30 min., or until just 

Fried Tomatoes 

tender when pierced with a fork. 

Set out a large, heavy skillet. 

Meanwhile, remove husks, corn silk and 

blemishes from 

Rinse, cut out stem ends and cut into H-in. 

3 or 4 fresh ears corn 

slices 

Carefully cut kernels from cob (about 1 cup 

4 firm ripe or green tomatoes 

cut corn). 

Mix together in a shallow pan or dish 

 Vi cup flour 

Drain the lima beans, reserving the liquid. 

1 teaspoon salt 

Mix the beans and corn; add about  Vi cup of 

 VA teaspoon monosodium glutamate 

the reserved liquid. Cook over low heat, stir

 Vt teaspoon pepper 

ring occasionally, until liquid is almost all 

Coat both sides of tomato slices by dipping 

absorbed. Blend in 

in flour mixture. 

 VA cup cream 

3 tablespoons butter 

Heat in the skillet over medium heat 

and a mixture of 

 VA cup butter 

1 teaspoon salt 

Add as many tomato slices at one time as will 

 Vi teaspoon sugar 

lie flat in skillet. Lightly brown both sides of 

 VA teaspoon pepper 

tomato slices in the fat, turning only once. 

 4 to 6 servings 

Add extra butter as needed.   About 4 servings 
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Corn Pudding 


H a r v a r d Beefs 

 One of the most inspired ideas anybody ever 

A  Base Recipe 

 had for cooking a native American food. 

Set out a 2-qt. saucepan having a tight-fitting 

cover. 

Heat water for boiling water bath (page 5). 

Grease a 2-qt. casserole. 

Leaving on 1- to 2-in. stem and the root end 

(this helps beets to retain red color), cut off 

Remove husks, corn silk and blemishes from 

leaves from 

6 or 7 fresh ears corn 

1 lb. (about 5 medium-size) beets 

Carefully cut kernels from cob. Chop enough 

Wash and cook covered in boiling salted water 

corn to yield 2 cups. 

to cover 30 to 45 min., or until just tender. 

Set out 

When beets are tender, drain if necessary, and 

 23A cups milk 

reserve liquid in a measuring cup. Set aside. 

Scald (page 5) 1 cup of the milk in top of a 

double boiler. Put the corn into a saucepan 

Plunge beets into running cold water. Peel off 

and pour in the scalded milk. Stirring freand discard skin, stems and root ends. 

quently, cook, covered, over low heat about 

Dice or slice beets and set aside. 

10 min., or until just tender. 

Mix together in the saucepan 

Meanwhile, wash double-boiler top to remove 

2 tablespoons sugar 

scum; scald the remaining 1M cups milk. 

1 tablespoon cornstarch 

Add 

 Vi teaspoon salt 

1 tablespoon butter 

 VA teaspoon monosodium glutamate 

While milk scalds, beat slightly 

Pour into reserved beet liquid 

4 eggs 

Cold water (enough to make  3A cup 

Blend eggs with the cooked corn and 

liquid) 

2 tablespoons finely chopped green 

Stirring constantly, gradually add liquid to 

pepper (page 5) 

mixture in saucepan with 

2 tablespoons grated onion 

3 tablespoons cider vinegar 

and a mixture of 

Stirring constantly, bring rapidly to boiling 

1 teaspoon sugar 

and cook 3 min. Add the beets and 

1 teaspoon salt 

2 tablespoons butter 

 Vi teaspoon monosodium glutamate 

Keeping mixture moving with a spoon, bring 

 VA teaspoon pepper 

again to boiling; cover and simmer 8 to 10 min. 

Stirring vigorously, gradually add the milk to 

Serve immediately.   4 servings 

the corn mixture; pour into the casserole. 

Bake in boiling water bath at 300°F 45 to 50 

min., or until a silver knife comes out clean 

—Beets in Orange Sauce 

when inserted halfway between center and 

Follow A Recipe. Decrease beet-water mixedge of casserole. 

ture to  Vi cup. Substitute  Vi cup orange juice 

Serve at once. 6  servings 

for vinegar. Add  Vi teaspoon grated orange 

peel (page 4). 

—Beets in Mustard Sauce 

Follow A Recipe. Add  IVi to  2Vi teaspoons 

dry mustard and a few grains of cloves with 

the seasonings. Serve with ham. 

 Note: Canned whole, sliced or diced beets 

may be substituted for fresh beets. Use drained 

contents of No. 2 can; beef liquid may be 

substituted for water in the sauce. 
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Mustard Pickles 


Put vegetables and brine into a large sauqe pot 

 (See center color photo) 

and heat to boiling. Reduce heat and simmer 

for 10 min. Remove from heat and turn into a 

These pickles must stand overnight before 

colander to drain thoroughly. 

completion. 

Sift together into top of double boiler 

A large, heavy sauce pot or kettle and six 1-pt. 

% cup sugar 

jars and covers will be needed. 

Vi cup sifted flour 

Break into flowerets and soak (page 41) 

2Vi tablespoons dry mustard 

1 small head cauliflower 

Vi teaspoon turmeric 

Wash thoroughly, drain and cut into J4-in. 

Mix in 

slices enough cucumbers to yield 

2 teaspoons celery seed 

6 cups (about 12 4- to 5-in.) sliced 

Put over simmering water. 

cucumbers (Or use 1 qt. cucumbers 

Add slowly, stirring constantly 

and 2 cups whole gherkins.) 

4 cups white vinegar 

Put slices into a large bowl. 

Cook about 10 min., or until sauce thickens. 

Prepare and add to cucumbers 

Put the drained vegetables in the sauce pot 

3 cups (about 6 medium-size) sliced 

and add the sauce, stirring gently. Simmer 

green pepper (page 5) 

5 min. 

2 cups (about 4 medium-size) sliced 

Remove jars from water one at a time with 

onion (page 5) 

long-handled tongs, drain thoroughly, and set 

2 cups (about 3 medium-size) sliced 

right side up on cooling rack covered with 

green tomatoes, rinsed and stem 

towel. Ladle hot mixture to within  Yi in. of 

ends cut out 

top. Clean rim with damp clean cloth or paper 

Rinse and drain the flowerets (about 3 cups) 

towel. Drain covers; seal jars at once accordand add to vegetables. 

ing to manufacturer's directions. 

Mix together until salt is dissolved 

 About 6 pints pickles 

2 qts. water 

1 cup coarse salt 

Pour over vegetables; cover; set aside over

C r e a m y Cabbage Slaw 

night. 

A  Base Recipe 

The following day, wash the jars and covers. 

Discard wilted outer leaves, rinse, cut into 

To sterilize jars, put a rack or folded dish towel 

quarters and remove core, and chop or shred 

in bottom of a large kettle. Set the jars on it, 

1 lb. cabbage (about 4 cups, 

pour boiling water into and around them, and 

chopped) 

boil 15 min., adding more boiling water if nec

Put cabbage into a bowl, cover and chill in 

essary to keep them covered with water. 

refrigerator. 
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M a i n e Salad Bowls 

Rinse, drain and pat dry 

Romaine or other salad greens 

Tear into bite-size pieces, cover and chill 

in refrigerator at least 1 hr. 

Meanwhile, hard-cook (page 5) 

2 eggs 

Mix together and chill in refrigerator 

 Vl cup mayonnaise 

3 tablespoons chili sauce 

1 tablespoon minced onion 

 Vi teaspoon prepared horse-radish 

Set aside to drain contents of 

2 3V4-oz. cans sardines 

Cut into 8 strips or wedges 

 Maine Salad Bowls 

 VA lb. sharp Cheddar cheese 

Slice the hard-cooked eggs. Line 4 individual 

salad bowls with the greens. Arrange several 

Blend together and chill in refrigerator 

sardines and three egg slices in each bowl. Add 

 Vi cup mayonnaise 

two cheese strips to each bowl. Serve with the 

3 tablespoons thick sour cream 

salad dressing.   4 servings 

2 teaspoons cider vinegar or 

lemon juice 

1 teaspoon prepared mustard 

2 drops tabasco sauce 

Cooked Salad Dressing 

and a mixture of 

Mix thoroughly in the top of a double boiler 

% teaspoon sugar 

 VA cup sugar 

 Vi teaspoon salt 

1 tablespoon flour 

 Vt,  teaspoon celery seed 

 Vi teaspoon dry mustard 

 Vt teaspoon pepper 

 Vi teaspoon salt 

Before serving, pour the dressing over the 

 VA teaspoon monosodium glutamate 

cabbage. Toss lightly until cabbage is well 

 Vt teaspoon pepper 

coated.   About 8 servings 

Blend in gradually 

1 cup water 

Place over direct heat. Stirring gently and 

—Cabbage Slaw 

constantly, bring mixture to boiling. Cook 1 to 

Follow A Recipe for preparing cabbage; shred 

2 min. longer. Add and stir in 

cabbage very finely. Omit mayonnaise mix

 VA cup cider vinegar 

ture; substitute  H cup Cooked Salad Dressing 

Vigorously stir about 3 tablespoons of the hot 

(on this page) mixed with  M cup whipping 

mixture into 

cream, whipped. If desired, sprinkle completed 

4 egg yolks, slightly beaten 

salad lightly with cayenne pepper. 

Immediately blend egg yolk mixture into mixture in top of double boiler. Place over simmering water and cook 3 to 5 min. Stir slowly 

—Tart Cabbage Slaw 

to keep mixture cooking evenly. Remove from 

heat and stir in 

Follow A Recipe for preparing cabbage; use 3 

2 tablespoons butter 

cups finely shredded cabbage. Omit mayon

Cool; store salad dressing in tightly covered 

naise mixture; mix together  2A tablespoons 

container in refrigerator. 

cider vinegar, 1 teaspoon grated onion, and 

a mixture of 1 tablespoon sugar, 1 teaspoon 

Before using, thin to desired consistency with 

salt, and  H teaspoon pepper. Pour over 

cream, fruit juice or cider vinegar. 

shredded cabbage and toss lightly. 

 About VA cups salad dressing 



 In old-time down-East parlance, they are known as "sass," 

 and they make a great variety of good foods taste even better. 

M e d i u m White Sauce 

—Egg Sauce 

 • Base Recipe 

Prepare 2 Hard-Cooked Eggs (page 5). Fel

 Known in New England as "nice cream 

low A Recipe. Chop the eggs and mix into 

 gravy," this basic sauce, seasoned variously, is 

 used in many interesting ways. 

Melt in a saucepan over low heat 

2 tablespoons butter 

Tomato Sauce 

Blend in 

2 tablespoons flour 

Combine in a saucepan and simmer 10 to 12 

Vi teaspoon salt 

minutes 

Vi teaspoon monosodium glutamate 

2Vi cups (No. 2 can) cooked or 

Few grains pepper 

canned tomatoes 

Heat until mixture bubbles. Remove from 

2  tablespoons chopped onion 

heat and add gradually, stirring in 

2  teaspoons sugar 

1 cup milk 

 Vi   teaspoon salt 

Cook rapidly, stirring constantly, until sauce 

Vi  teaspoon monosodium glutamate 

thickens. Cook 1 to 2 min. longer. 

teaspoon pepper 


Vi 

Force through a sieve to remove tomato seeds 

Use for gravies and creamed mixtures. 

and onion pieces. Set aside. 

 About 1 cup sauce 

Melt in a skillet 

—Thick White Sauce 

2 tablespoons butter 

Blend in 

Follow A Recipe. Use 3 to 4 tablespoons flour 

2 tablespoons flour 

and 3 to 4 tablespoons butter. Use in prepara

Heat until mixture bubbles. Remove from 

tion of souffles and croquettes. 

heat. Add gradually, stirring in, the tomato 

mixture and 

—Thin White Sauce 

Cook rapidly, stirring constantly until sauce 

Follow A Recipe. Use 1 tablespoon flour and 

thickens. Cook 1 to 2 min. longer. 

1 tablespoon butter. Use for cream soups. 

 About 2 cups sauce 
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Giblet  G r a v y 

the chopped cooked giblets. Bring gravy to 

 • Base Recipe 

boiling to heat giblets thoroughly. 

 About 2 cups gravy 

 To Cook Giblets—Rinse 

Turkey giblets and neck 

 Note: Other fat may be melted in skillet and 

Pat the liver dry with absorbent paper and put 

blended with flour if pan drippings are not 

in refrigerator. Put gizzard, heart and neck into 

available. 

a saucepan having a tight-fitting cover. Using 

only enough water to cover giblets, add 

Hot water 

—Brown  G r a v y 

Vi teaspoon salt 

Follow A Recipe. Omit giblets. Remove roasted 

Bring to boiling. Remove foam. 

meat or poultry from roasting pan. Continue 

Put into the saucepan with giblets 

as in A Recipe. 

Vi small onion 

2 sprigs parsley 

1 3-in. piece celery with leaves 

Vi bay leaf 

Spicy Cranberry Sauce 

1 or 2 peppercorns 

 • Base Recipe 

Cover and simmer 2 to 3 hrs., or until gizzard 

Sort and wash 

is tender when pierced with a fork. During last 

2 cups (about Vi lb.) cranberries 

15 min. of cooking time add the liver to giblets 

Combine in a 1-qt. saucepan and stir over low 

in saucepan. After liver has been added to 

heat until sugar is dissolved 

giblets, prepare gravy. 

1 cup sugar 

Remove giblets from broth, reserving broth. 

1 cup water 

1 3-in. piece stick cinnamon 

Remove meat from neck bone; coarsely chop 

 Vt teaspoon salt 

meat and giblets. Add to completed gravy. 

Bring to boiling; boil uncovered for 5 min. 

 To Prepare Gravy—Remove roasted turkey 

Add the cranberries. Continue to boil uncovfrom roasting pan. Leaving brown residue in ered without stirring, about 5 min., or until 

pan, pour into a bowl 

skins pop. Cool and remove stick cinnamon. 

Drippings 

Serve with meat or poultry. 

Allow fat to rise to surface; skim off fat and 

 About 2 cups sauce 

reserve it. Remaining drippings are meal 

juices which should be used as part of the 

—Cranberry Sauce 

liquid in gravy. 

 (See center color photo) 

Measure into the roasting pan 

3 tablespoons reserved fat 

Follow A Recipe. Omit stick cinnamon. 

Blend in until smooth 

3 tablespoons flour 

 VA teaspoon salt 

 Vt teaspoon pepper 

Stirring constantly, heat until mixture bubbles. Brown slightly if desired. Remove from heat and slowly blend in, stirring constantly 

and vigorously 

2 cups liquid, warm or cool (drippings; reserved broth; Quick 

Chicken or Meat Broth, page 5; 

or milk) 

Return to heat and cook rapidly, stirring constantly, until gravy thickens. Cook 1 to 2 min. 

longer. While stirring, scrape bottom and 

sides of pan to blend in brown residue. Stir in 
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Cucumber Sauce 

Raisin Sauce 

 • Base Recipe 

 This spicy sauce is a  perfect accompaniment 

Wash, pare and finely chop 

 for ham and tongue. 

1 medium-size cucumber 

Mix together in a saucepan 

Drain thoroughly. 

 VA cup firmly packed brown sugar 

Blend together the chopped cucumber and 

1 tablespoon cornstarch 

1 cup mayonnaise 

 VA teaspoon cloves 

2 tablespoons lemon juice 

Add gradually, stirring in 

1 tablespoon minced parsley 

 V/i cups broth from ham or tongue (if 

Chill in refrigerator until ready to serve. 

none is available, use water; add 

 About 2 cups sauce 

 VA teaspoon salt) 

 VA cup dark seedless raisins 

—Sour Cream Cucumber Sauce 

Put over high heat and bring rapidly to boiling. Stirring constantly, cook until mixture is Follow A Recipe; substitute 1 cup thick sour 

thick and clear (about 3 min.). Remove from 

cream for the mayonnaise. 

heat and stir in 

1 tablespoon lemon juice 

1 tablespoon butter 

Serve hot.   About 2 cups sauce 

Cocktail Sauce for Sea Food 

Combine in a bowl and blend thoroughly 

 Vi cup ketchup 

1 tablespoon prepared horse-radish 

Vanilla Hard Sauce 

1 tablespoon lemon juice 

 • Base Recipe 

 VA teaspoons brown sugar 

 A sauce that goes far back in culinary memory. 

 Vi teaspoon onion juice 

 Vi teaspoon Worcestershire sauce 

Cream together until softened 

 VA teaspoon salt 

% cup butter 

 Vt teaspoon monosodium glutamate 

2 teaspoons vanilla extract 

3 drops tabasco sauce 

Add gradually, creaming until fluffy after 

Chill before serving.   About K cup sauce 

each addition 

2 cups sifted confectioners' sugar 

 Vt teaspoon salt 

Beat in 

Tartar Sauce 

2 teaspoons cream 

Pile sauce lightly into serving bowl. Chill in 

Combine in a small bowl 

refrigerator until cold but not hard. 

1 cup mayonnaise 

 About V4 cups sauce 

3 tablespoons chopped sweet pickle 

3 tablespoons chopped green olives 

—Brandy Hard Sauce 

2 tablespoons drained capers 

2 teaspoons minced onion 

Follow A Recipe; omit vanilla extract. Sub

Stir until well blended. Store in a tightly covstitute  Vi cup brandy for cream. If necessary, ered jar in refrigerator and use as needed. 

increase confectioners' sugar for consistency 

 About VA cups sauce 

desired. 



^ "cafes ^ 

Vew  England homemakers created a good many of our beloved American 

 cakes, back when recipes were "receipts," and called for "butter the size of an V 

 egg" and eggs by the dozen. The cake that is especially identified with Neiv England is the Boston Cream Pie, which is no pie at all, but a two-layer yellow 

 cake with a rich, luscious custard filling and a lacy topping of confectioners'1 

 sugar. Other favorites include zestful spice cakes, gingerbreads and rich dark 

 chocolate cakes. The cookies are mostly spicy too, packed with nuts and raisins. 

M a r b l e i z e d Cake 

Add gradually, creaming until fluffy after each 

addition 

 The ladies of New England used to make both 

1 cup sugar 

 a marble cake and a marbled or marbleized one. 

Measure 

 The first was so easy that a child could do it 

 —you just dropped into the pan alternate 

 3A cup milk 

 spoonfuls of light and dark batter. The second 

Beating only until smooth after each addition, 

 required an artist's touch, because you put in 

alternately add dry ingredients in fourths, 

 all the light batter and then all the dark, and 

milk in thirds, to creamed mixture. Finally 

 swirled them together with the spoon to form 

beat only until smooth (do not overheat). 

 graceful veinings like marble all through the 

Beat until rounded peaks are formed 

 cake. A sort of personalized cake that's a joy 

3 egg whites 

 to make, to behold, and to eat at teatime. 

Spread beaten egg whites over batter and 

gently fold (page 5) together. Turn one half 

Prepare (page 6) an 8x8x2-in. cake pan. 

of batter into cake pan. Blend into remaining 

Melt (page 5) 

batter a mixture of cooled chocolate and 

lVi sq. (l'/i oz.) chocolate 

2 tablespoons hot water 

Set aside to cool. 

1 tablespoon sugar 

 Vi teaspoon baking soda 

Sift together 

Spoon chocolate batter on top of batter in pan. 

2 cups sifted cake flour 

Gently lift white batter through chocolate 

2 teaspoons baking powder 

batter until swirled effect is produced. 

 Vi teaspoon salt 

Set aside. 

Bake at 350°F 40 to 45 min., or until cake tests 

done (page  6 ) . 

Cream together until butter is softened V ;.; 

 Vi cup butter 

Cool; remove from pans as directed (page 6). 

2 teaspoons vanilla extract 

jff.   One 8-in. square cake 

• I  M 
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Wellesley Fudge Cake 

 This is the luscious dark fudge cake which 

 became famous in the favorite village haunt of 

> 

 Wellesley undergraduates. 

Prepare (page 6) two 8x8x2-in. cake pans. 

Combine and set over simmering water 

4 sq. (4 oz.) chocolate 

Vi cup hot water 

When chocolate is melted, blend thoroughly. 

Add and stir until dissolved 

Spice Cake 

Vi cup sugar 

Set aside to cool. 

Prepare (page 6) a 13x9Hx2-in. cake pan. 

Meanwhile, sift together and set aside 

Sift together and set aside 

2 cups sifted cake flour 

3 cups sifted cake flour 

IVi teaspoons baking powder 

IVi teaspoons baking powder 

Vi teaspoon baking soda 

 3A teaspoon baking soda 

Vi teaspoon salt 

 3A teaspoon salt 

Cream together until butter is softened 

IVi teaspoons cinnamon 

Vi cup butter 

 3A teaspoon nutmeg 

2 teaspoons vanilla extract 

Vi teaspoon allspice 

Add gradually, creaming until fluffy after each 

Vi teaspoon cloves 

addition 

Cream until softened 

1Vi cups sugar 

 3A cup butter 

Add in thirds, beating thoroughly after each 

Add gradually, creaming until fluffy after each 

addition 

addition 

4 eggs, well beaten 

1 cup firmly packed brown sugar 

Mix in the cooled chocolate mixture. 

1 cup sugar 

Add in thirds, beating thoroughly after each 

Measure 

addition 

2 / 3 cup milk 

3 eggs, well beaten 

Beating only until smooth after each addition, 

Measure 

alternately add dry ingredients in fourths, 

IVi cups buttermilk or sour milk 

milk in thirds, to creamed mixture. Finally 

(page 4) 

beat only until smooth (do not overheat). 

Beating only until smooth after each addition, 

Turn batter into prepared pans. 

alternately add dry ingredients in fourths, 

Bake at 350°F 25 to 30 min., or until cake 

liquid in thirds, to creamed mixture. Finally 

tests done (page  6 ) . 

beat only until smooth (do not overheat). 

Turn batter into pan. 

Cool; remove from pans as directed (page 6). 

'../Bake at 350°F 55 to 60 min., or until cake tests 

Meanwhile, prepare 

done (page  6 ) . 

Fudge Frosting (page 58) *>ftjv 

Fill and frost (page 6) cake." 

Cool; remove from pan as directed (page 6). 

 One 8-in. square layer cake 

 One 13x9-in. cake 

1 , 

 0 
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Maple Sirup Cake 

Gingerbread 

 (See center color photo) 

Prepare (page 6) a 9x9x2-in. cake pan. 

 • Base Recipe 

 Maple sirup in the cake, maple sugar in the 

Sift together and set aside 

 frosting and a crown of butternuts are com

2Vz cups sifted flour 

1 teaspoon baking soda 

 bined here to perfection. This is a rich cake, the 

 Vi teaspoon baking powder 

 kind that Vermonters are specially partial to. 

 Vi teaspoon salt 

Prepare (page 6) three 8-in. round layer cake 

1 teaspoon cinnamon 

pans. 

1 teaspoon ginger 

 Vi teaspoon nutmeg 

Sift together 

 VA teaspoon cloves 

2 % cups sifted cake flour 

 V* teaspoon allspice 

1 tablespoon baking powder 

Combine and set aside 

% teaspoon salt 

1 cup molasses 

Set aside. 

1 cup boiling water 

Cream until softened 

Cream until softened 

 3A cup butter 

 Vi cup shortening 

Add gradually, creaming until fluffy after 

Add gradually, creaming until fluffy after each 

each addition 

addition 

% cup firmly packed light brown sugar 

 Vi cup sugar 

Set mixture aside. 

Add in thirds, beating thoroughly after each 

addition 

Beat until thick and lemon-colored 

1 egg, well beaten 

7 egg yolks 

Beating only until smooth after each addition, 

Add to creamed mixture in thirds, beating 

alternately add dry ingredients in fourths, 

thoroughly after each addition. 

liquid in thirds, to creamed mixture. Finally 

Measure and blend together 

beat only until batter is smooth (do not over-

% cup milk 

beat). Turn batter into pan. 

% cup maple sirup 

Bake at 350°F 50 to 60 min., or until ginger

Beating only until smooth after each addition, 

bread tests done (page  6 ) . 

alternately add the dry ingredients in fourths, 

liquid in thirds to the creamed mixture. Fi

Cool; remove from pans as directed (page 6). 

nally beat only until batter is smooth (do not 

To serve, cut into 3 in. squares and top each 

overheat). 

serving with Sweetened Whipped Cream 

Turn batter into pans. 

(page 55) or Vanilla Hard Sauce (page 50). 

 9 servings 

Bake at 350°F 45 to 50 min., or until cake 

tests done (page 6). 

 Gingerbread and 

Cool; remove from pans as directed (page 6). 

 Sweetened Whipped Cream (page 55) 

When layers are cooled, prepare 

Maple Sugar Frosting (page 58) 

Fill and frost cake (page 6). 

Sprinkle around outside edge of top 

 Vi cup (about 2 oz.) coarsely chopped 

butternuts or walnuts 

 One 8-in. round layer cake 

—Maple-Butternut Cake 

Coarsely chop  Vi cup (about 2 oz.) butternuts 

(or walnuts). Follow A Recipe. Blend in nuts 

just before turning batter into pan. 
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Boston Cream Pie 

 • Base Recipe 

 For Hot Milk Sponge Cake—Set out two 

9-in. round layer cake pans. 

Sift together and set aside 

1 cup sifted cake flour 

1 teaspoon baking powder 

Vi teaspoon salt 

Beat until very thick and piled softly (about 

5 min.) 

3 eggs 

1 cup sugar 

2 or 3 teaspoons lemon juice 

Put into a small saucepan and set over low 

 Chocolate Cream Pie 

heat to heat thoroughly, but do not boil 

6 tablespoons milk 

Gently folding (page 5) until just blended 

Immediately blend into mixture in double 

after each addition, sift dry ingredients over 

boiler. Cook over simmering water 3 to 5 min., 

egg mixture, about one-fourth at a time. Add 

stirring slowly and constantly to keep it cookhot milk all at one time and quickly mix just ing evenly. Remove from heat and blend in 

until smooth. Pour batter into the pans. 

1 tablespoon butter 

2 teaspoons vanilla extract 

Bake at 375°F about 15 min., or until cake 

Vi teaspoon almond extract 

surface springs back when lightly touched at 

Cover, cool slightly and chill in refrigerator. 

center. Invert pans and let layers hang until 

When thoroughly chilled, spread filling over 

cool. (If layers are higher than pans, invert 

bottom layer of cake. Cover with second layer. 

pans between cooling racks so that tops of 

Sift evenly over the top 

layers do not touch any surface.) 

Vi cup sifted confectioners' sugar 

When completely cool, remove layers from 

For a lacy design, sift confectioners' sugar 

pans as directed (page 6). Wrap each layer 

over a lacy paper doily on top of cake; careseparately and set aside. 

fully remove doily.   One 9-in. round layer cake 

While cake is baking, prepare the filling. 

 For Creamy Vanilla Filling—Set out 

—Chocolate Cream Pie 

IVi cups cream 

Follow A Recipe. While cake is baking, pre

Scald (page 5) 1 cup of the cream in top of 

pare the following Fudge Glaze: Melt (page 5) 

double boiler; reserve remainder. 

and set aside 2 sq. (2 oz.) chocolate and 3 

Meanwhile, sift together into a small saucepan 

tablespoons butter. Heat  Vi cup cream. Mix 

Vi to Vi cup sugar 

in  VA cups sifted confectioners' sugar and 

2Vi tablespoons flour 

 Vs teaspoon salt. Add the melted chocolate and 

Vi teaspoon salt 

butter and stir vigorously until frosting is 

Blend in the reserved cream; add slowly, stirsmooth. Spread Fudge Glaze over top of cake ring in, the scalded cream. Bring rapidly to 

instead of sifting confectioners' sugar. 

boiling over direct heat, stirring gently and 

constantly; cook 3 min. Remove from heat. 

Wash the double boiler top to remove scum; 

pour cream mixture into it and put over sim 

mering water. Cover and cook 5 to 7 min, 

stirring several times. 

Vigorously stir about 3 tablespoons of the hot 

mixture into 

3 egg yolks, slightly beaten 



Election  D a y Yeast Cake 

Chop and set aside 

1 cup (3% oz.) pecans 

 About a century ago, Election Day in New 

3 oz. candied citron (about Vi cup, 

 England was a great event with its own food 

chopped) 

 traditions. After a trip to the polls, large 

Cream until softened 

 groups met to celebrate victory or defeat. These 

 Election Day guests were served a rich yeast 

Vi cup butter 

 cake, which originated in Hartford. This was 

Add gradually, creaming until fluffy after each 

 always accompanied by punch or eggnog. The 

addition 

 traditional supper menu might also include 

% cup sugar 

 homemade sausages, fried green apples, hot   Add in thirds, beating thoroughly after each biscuits and blueberry conserve. 

addition 

3 eggs, well beaten 

Grease bottom only of a 9-in. tubed pan. 

Blend in yeast mixture. Beating until smooth 

after each addition, gradually add dry ingredi

Scald (page 5) and cool to lukewarm 

ents. Add the pecans and citron and mix well. 

Vi cup milk 

Turn mixture into prepared pan. 

Meanwhile, soften in a bowl 

2 pkgs. active dry yeast 

Cover with waxed paper and towel and let rise 

in 

in a warm place away from drafts until pan is 

Vi cup water,  U 0 ° F to 115°F (Or if usalmost full, about 2 hrst 

ing compressed yeast, soften 2 

Bake at 350°F 50 to 55 min. Remove from 

cakes in Vi cup lukewarm water, 

oven to cooling rack and cool 10 min. in pan. 

80°F to 85°F.) 

Let stand 5 to 10 min. 

Cut around tube with paring knife to loosen 

cake. Loosen sides with spatula; invert on cool

Add the lukewarm milk to softened yeast. Add 

ing rack and lift off pan. Cool completely begradually, beating well after each addition fore slicing.   One 9-in. tubed cake 

IVi cups sifted flour 

Beat until mixture is smooth. Cover bowl with 

waxed paper and a clean towel and let rise in 

a warm place (80°F) until very light and 

Sweetened  W h i p p e d Cream 

bubbly, about 45 min. 

A  Base Recipe 

Meanwhile, sift together and set aside 

Place a rotary beater and a 1-qt. bowl in re1% cups sifted flour 

frigerator to chill. 

1 teaspoon salt 

IVi teaspoons cinnamon 

Using chilled bowl and beater, beat until cream 

Vi teaspoon mace 

stands in peaks when beater is slowly lifted 

Vi teaspoon nutmeg 

upright 

Vi teaspoon cloves 

1 cup chilled whipping cream 

Beat into whipped cream with final few strokes 

until blended 

 Election Day Yeast Cake 

3 tablespoons sifted confectioners' 

sugar 

1 teaspoon vdnilla extract 

Set in refrigerator if nofused immediately. 

Beat again before serving if whipped cream is 

not stiff enough.   About 2 cups whipped cream 

—Maple Whipped Cream 

Follow A Recipe; add few grains salt to cream. 

Substitute  lA cup maple sirup for sugar, 

addt^'gradually to the whipping cream while 

beating constantly; omit vanilla extract. 



Lightly grease the cookie sheets. 

Remove amount of dough needed for a single 

rolling. Roll  Vi in. thick on a lightly floured 

surface. Cut with a floured 3-in. cookie cutter. 

Using a pancake turner, place cookies about 

2 in. apart on cookie sheets. 

Bake at 375°F about 10 min. Remove cookies 

from sheets and set on cooling racks to cool. 

 About 2 doz. large cookies 

Hermits 

Lightly grease cookie sheets. 

 Joe Froggers 

Bring to boiling 

2 cups water 

Add and again bring water to boiling 

Joe Froggers 

1 cup (about 5 oz.) dark seedless 

raisins 

 These big, soft, fat molasses cookies, known as 

Pour off water and drain raisins on absorbent 

 Joe Froggers in New England, Bolivars in 

paper. Coarsely chop raisins and set aside. 

 New York, are a happy inheritance from the 

 Gay Nineties. 

Chop and set aside 

1 cup (about 4 oz.) walnuts 

Cookie sheets will be needed. 

Sift together and set aside 

 2Vi cups sifted flour 

Sift together and set aside 

 VA   teaspoon baking soda 

5 cups sifted flour 

 VI   teaspoon salt 

IV2 teaspoons salt 

1  teaspoon cinnamon 

1 teaspoon baking powder 

 Vi   teaspoon nutmeg 

1 teaspoon baking soda 

 Vt   teaspoon cloves 

1  Vi teaspoons ginger 

Cream until softened 

 VA teaspoon cloves 

 VA cup butter 

Cream until softened 

Add gradually, creaming until fluffy after 

 VA cup shortening 

each addition 

Add gradually, creaming until fluffy after 

 V/i cups firmly packed brown sugar 

each addition 

Add in thirds, beating thoroughly after each 

1 cup firmly packed brown sugar 

addition 

Mix together 

3 eggs, well beaten 

1 cup molasses 

Mixing until well blended after each addition, 

 Vi cup water 

add dry ingredients in fourths to creamed 

^ 0 Mixing until well blended after each addition, 

mixture. Mix in the raisins and walnuts. Drop 

alternately add dry ingredients in fourths, 

dough by teaspoonfuls about 2 in. apart onto 

molasses mixture in thirds, to creamed mix-

the cookie sheets. 

Finally blend, until well mixed. Wrap 

in waxed paper and chill in refrigerator 

Bake at 400°F for about 7 min., or until lightly 



Gingersnaps 

Lightly grease cookie sheets. 

Sift together and set aside 

2 cups sifted flour 

2  teaspoons baking soda 

 Vi   teaspoon salt 

1  teaspoon cinnamon 

1  teaspoon ginger 

 Vi   teaspoon cloves 

Cream until softened 

 /A cup shortening 

 3

Add gradually, creaming until fluffy after each 

addition 

1 cup sugar 

Add in thirds, beating thoroughly after each 

addition 

1 egg, well beaten 

Blend in 

Remove amount of dough needed for a single 

 VA cup molasses 

rolling and immediately return remainder to 

Mixing until well blended after each addition, 

refrigerator. Roll dough  Vi in. thick on a 

add dry ingredients in fourths to creamed 

lightly floured surface. Using floured cookie 

mixture. 

cutter, cut dough into desired shapes. Or, cut 

a pattern and lay it on dough; carefully cut 

Form dough into 1-in. balls and roll in 

around pattern with a sharp-pointed knife. 

Sugar (about  Vi cup) 

Place balls about 3 in. apart on the cookie 

Sprinkle cookies with sugar or colored gransheets. 

ulated sugar; decorate with currants, raisins, 

nuts, tiny candies or any combination of 

Bake at 350°F 12 to 15 min. 

decorations. Using a pancake turner or wide 

 About 5 doz. cookies 

spatula, place cookies about 2 in. apart on 

cookie sheet. 

Sugar Cookies 

Bake at 375°F 8 to 10 min. Immediately re

A  Base Recipe 

move to cooling rack. 

Lightly grease cookie sheets. 

 About 4 doz. medium-size 

 or 3 doz. large cookies 

Sift together and set aside 

—Lemon Sugar Cookies 

2 cups sifted flour 

 Vi teaspoon baking powder 

Follow A Recipe; substitute 1 teaspoon lemon 

 VA teaspoon salt 

extract for vanilla extract and add 1 teaspoon 

 VA teaspoon nutmeg 

grated lemon peel (page 4). 

Cream together until butter is softened 

% cup butter 

 Wi teaspoons vanilla extract 

—Caraway Cookies 

Add gradually, creaming until fluffy after each 

Follow A Recipe; add 2 teaspoons caraway 

addition 

seeds with dry ingredients. 

1 cup sugar 

Add in thirds, beating thoroughly after each 

cn 

addition 

-Maple, Sugar Cookies 

2 eggs, well beaten 

Mixing until well blended after each additio: 

n, Fol 

'ollow A Recipe; substitute  Vi cup firmly 

add dry ingredients in fourths to creamed 

packed maple sugar for one half of the granumixture. Wrap dough in waxed paper and 

lated s|lgar. Decrease vanilla extract to  Vi. 

chill thoroughly in refrigerator (about 1 hr.). 

teaspoon. 
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Fudge Frosting 


M a p l e Sugar Frosting 

(See  center color photo) 

Set out a candy thermometer. 

A  Base Recipe 

Combine in a 3-qt. saucepan 

Set out a candy thermometer. 

4 sq. (4 oz.) chocolate, cut in 

small pieces 

Combine in a medium-size saucepan 

3 cups sugar 

1 cup sugar 

1 cup milk 

1 cup firmly packed maple sugar 

Vi cup butter 

1 cup thick sour cream 

2 tablespoons white corn sirup 

(If maple sugar is available only in solid 

Stir over low heat until sugar is dissolved. 

form, grate, using a fine grater, before using. 

Increase heat and bring mixture to boiling. 

Or heat over simmering water until sugar is 

Set candy thermometer in place. During 

softened, then force through a fine sieve.) 

cooking wash any crystals from sides of pan 

Set over low heat and stir until sugar is 

with pastry brush dipped in water; move candy 

dissolved. Increase heat and bring to boiling. 

thermometer to one side and wash down 

Hang candy thermometer in pan so bulb does 

crystals that may have formed under the 

not touch bottom or side of pan. Continue 

i thermometer. Cook, stirring occasionally, un-

cooking without stirring. During cooking, wash 

Itil mixture reaches 234°F (stage at which a 

sugar crystals from sides of pan occasionally 

Tfew drops of sirup form a soft ball in cold 

with pastry brush dipped into water. Cook 

vater; remove pan from heat while testing). 

to 238°F (soft ball stage: a few drops of mix

Remove from heat. Set aside to cool to 110°F, 

ture form a soft ball in very cold water). 

until just cool enough to hold pan on palm 

Remove from heat while testing. 

[ hand. Do not disturb frosting during cooling. 

Remove saucepan to a cooling rack and cool to 

lukewarm (about 110°F) without stirring or 

oving the pan. 

igorously with wooden spoon or electric 

mixei until mixture begins to lose its gloss 

of spreading consistency. 

on cake immediately. If frosting 

es too thick to spread, beat in a few 

of 

Cream or milk 

 Enough to frost sides and tops of 

 three 8-in. round cake layers 

Brown Sugar Frosting 

ollow A Base Recipe. Substitute 1 cup firmly 

acked light brown sugar for the maple sugar. ; 

dd 1 teaspoon vanilla extract just before 

ating. 



 ! pie, in ofdLMBfcrec?,   was a meat dish. New England homemakers made it a work of art and composed it of everything that grew—fruits, nuts and even 

 vegetables. Mince, pumpkin and apple pies are New England's supreme con-

 tribution to the 

 ert repertoire of the United States—though steamed and 

 baked puddings,  tuding the beloved Indian pudding and all the list of 

 quaintly^Ka^Ui 

 IS like pandowdies, grunts, slumps, flummeries and duffs, 

 almost as popw 

 in New England as pie. And then there is the unique 

 'sugar on snow," which is Vermont's famous specialty, 

 rise in the sugar maples, early in spring, and the snow 

 Vermonters hold "sugarin off' parties at which the 

 one is maple sap boiled to a golden sirup that forms 

 ked snow, and is eaten on the spot (with sour pickles 

 fonsweetness)— and remembered forever. 

i n d o w d y 

Wash, quarter, core, pare and slice 

6 to 7 medium-size (about 2 lbs.) 

 4pples irfyandowdy are almost as irresistible 

tart cooking apples (about 6 

 us they were in the Garden of Eden. 

cups, sliced) 

Urease a lH-qt. casserole. 

Arrange one half of apples in the casserole. 

Sprinkle one half of the sugar mixture over 

6lend together 

them. Repeat with remaining apples and sugar. 

 Vi cup sugar 

1 teaspoon cinnamon 

Moisten rim of casserole with cold water. 

 Vi teaspoon salt 

Lift pastry carefully and lay over apples. 

 VA teaspoon nutmeg 

Trim edge of pastry with scissors, allowing 

Cut in with pastry blender or two knives until 

 Vi in. to hang over. •Fold extra width under 

mixture is in coarse crumbs 

and press edges gently all around to seal to 

3 tablespoons butter 

moistened rim of casserole. Flute edge (page 

Set aside. 

5) or press with a fork. 

Prepare dough for 

Bake at 

43pF 30 min.^emove casserole from 

Pastry for 1-Crust Pie (page 60) 

iven; redXpe heat to 350°F. With a spoon, 

Roll dough  Vi in. thick and 1 in. larger t ban b 

break up the crust and mix down into the 

over-all size of casserole top. Cut a simple 

apples. Return to oven and bake 10 to 15 

design near center of pastry to allow steam to 

min. longer, or until apples are tender. 

escape during baking. Set aside. 

 \ 6 to 8 servings 
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Pastry for 2-Crust  P i ? 

Pastry for 1-Crust Pfe 

A  Base Recipe 

Follow A Recipe. Reduce flour to 1 cup, salt 

Set out an

to  Vi teaspoon, shortening to  Vi cup and 

8- or 9-in. pie pan. 

water to about  2Vi tablespoons. Roll out full 

Sift together into a bowl 

amount of pastry for bottom crust; gently 

cups sifted] flour 

fit into pan, without stretching; trim with 

1 teaspoon salt 

scissors  Vi in. beyond rim of pan. Fold extra 

Cut in with pastry blender or two knives until 

pastry under at edge and flute (page 5) or 

pieces are size of small peas 

press with a fork. Thoroughly prick bottom 

 Vz cup lard, hydrogenated vegetable 

and sides of pastry shell with a fork. (Omit 

shortening or all-purpose 

pricking if filling is to be baked in the shell.) 

shortening 

Bake at 450°F 10 to 15 min., or until crust is 

Sprinkle over mixture, a teaspoon at a time, 

light golden brown. Cool on cooling rack 

about 

before filling. 

5 tablespoons cold water 

Mix lightly with a fork after each addition. 

Add only enough water to hold pastry together. 

Work quickly and do not overhandle. Divide 

Pumpkin Pie 

dough into halves and shape each into a ball. 

A  Base Recipe 

For bottom crust, flatten one ball of pastry 

 Like all sumptuous desserts, this cream-topped, 

on a lightly floured surface. Roll from center 

 holiday-flavored pumpkin pie is never so deli

to edges into a round about  Vi in. thick, or 

 cious as when served with fragrant cups of full-

about 1 in. larger than over-all size of pan. 

 bodied coffee. 

With knife or spatula, loosen pastry whenever 

sticking occurs; lift pastry slightly and  Prepare 

sprinkle flour underneath. 

Pastry for 1-Crust Pie (on this page; 

use 9-in. pie pan) 

Loosen one half of the pastry and fold over 

Bake 10 min. at 450°F. Set aside to cool. 

other half; loosen remainder and fold again, 

in quarters. Lift pastry into pan and care

Meanwhile, mix together 

fully unfold it, fitting it to the pan without 

2 cups (1-lb. can) canned pumpkin 

stretching. Trim pastry around rim of pan 

% cup firmly packed dark brown 

with a sharp knife. 

sugar 

 Vl teaspoon salt 

Roll second ball of pastry for upper crust. 

1 teaspoon cinnamon 

Slit it with a knife in several places to permit 

Vi teaspoon ginger 

escape of steam during baking. Fold in half. 

 Vi teaspoon nutmeg 

Fill pie as desired. Moisten edge of bottom 

 Vi teaspoon cloves 

crust with water for a tight seal. Carefully 

Blend together and add, mixing until smooth 

lay folded top crust over filling and unfold. 

2 eggs, slightly beaten 

Trim with scissors about  Vi in. beyond rim of 

1 cup cream 

pan. Fold extra top pastry under edge of 

ur mixture into pastry shell. 

bottom pastry and flute (page 5) or press;,  Bake at 350°F 50 to 60 min., or until a silver edges together with a fork. 

knife comes out clean when inserted halfway 

Bake as directed.   Pastry fdr one 8- or 

between center and edge of pie. Remove pie 

 9-in. 2-Crust Pie 

from oven and cool on cooling rack. 
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Mincemeat 


Set out a large, heavy skillet. 

Put through medium blade of food chopper 

 VA lb. suet 

and enough cooked beef to yield 

1  Vi cups ground cooked lean beef 

Set aside suet and beef. 

Wash, quarter, core, pare and chop 

4 medium-size apples (about 3 

cups, chopped) 

Put apples and meat in skillet; add and mix 

thoroughly 

1 cup firmly packed brown sugar 

1 cup apple cider 

 Pumpkin Pie and coffee 

 Vi cup fruit jelly 

 Vi cup raisins, chopped 

 Vi cup currants 

Just before serving, spread Maple Whipped 

2 tablespoons molasses 

Cream (page 55) over top of pie, or top 

and a mixture of 

individual servings with mounds of the 

1 teaspoon salt 

whipped cream. Garnish with chopped toasted 

1 teaspoon cinnamon 

nuts.   One 9-in. Pie 

 Vi teaspoon cloves 

 Vi teaspoon nutmeg 

 VA teaspoon mace 

—Squash Pie 

Stirring occasionally, simmer uncovered about 

1 hr., or until most of liquid is absorbed. Add 

Follow A Recipe. Substititute canned squash 

1 tablespoon grated lemon peel 

for the pumpkin. 

(page 4) 

1 tablespoon lemon juice 

Blend thoroughly.   J>Yi cups Mincemeat 

Mincemeat Pie 

 Note: If mincemeat is not to be used immedi

Mix together in a saucepan 

ately, pack the mixture while hot into sterilized 

jars and seal. Cool away from draft; label 

3V2 cups Mincemeat (on this page; if 

and store in a cool, dry place. 

using pakaged condensed 

mincemeat, prepare according 

to package directions) 

1 tablespoon lemon juice 

1 teaspoon grated lemon peel 

(page 4) 

Heat mixture thoroughly. Set aside to cool 

slightly. 

Meanwhile, prepare 

Pastry for 2-Crust Pie (page  6 0 ; 

use 9-in. pie pan) 

Fill pastry shell with mincemeat mixture. 

Complete as in Pastry for 2-Crust Pie. 

Bake at 450°F 10 min. Reduce heat and b 

at 350°F 40 min. longer, or until crust is li 

golden brown. 

Cool on cooling rack.   One 9-in. pie 
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A p p l e Pie 

(See  center color photo) —Cranberry-Apple Pie 

 • Base Recipe 

Follow A Recipe. Reduce apples to 4 or 5 

Prepare and set aside 

medium-size cooking apples (about  VA cups, 

Pastry for 2-Crust Pie (page 60; 

sliced). Wash and sort 3 cups cranberries. 

use a 9-in. pie pan) 

Coarsely chop cranberries and mix with apples. 

Wash, quarter, core, pare and thinly slice 

Increase sugar to 1 cup. Trim bottom crust 

6 to 8 (2 to 3 lbs.) tart 

 Vi in. beyond rim of pie pan. For lattice top, 

cooking apples (about 6 cups, 

roll pastry for top crust into a rectangle about 

sliced) 

 Vi in. thick and at least 10 in. long. Cut pastry 

Brush apple slices with 

with a sharp knife or pastry wheel into strips 

1 tablespoon lemon juice 

that are about  Vi.  in. wide. 

Lightly toss apple slices with a mixture of 

To make lattice top, cross two strips over the 

 3A cup sugar 

filled pie at the center. Working out from 

2 tablespoons flour 

center to edge of pie, add the remaining strips 

1 teaspoon cinnamon 

one at a time, weaving the strips under and 

 VA teaspoon nutmeg 

over each other in crisscross fashion; leave 

 Vt teaspoon salt 

about 1 in. between the strips. Trim the 

Fill pastry shell with apple slices. Dot evenly 

strips even with rim of pie pan. Moisten the 

with 

edge of the pastry shell with water for a tight 

2 tablespoons butter 

seal. Fold the bottom crust over the end of 

Cover apples with pastry and complete pie as 

strips. Flute (page 5) edge. Bake as in A 

directed in Pastry for 2-Crust Pie. 

Recipe. 

Bake at 450°F 10 min. Reduce heat to 350°F 

and bake about 40 min. longer, or until crust 

is lightly browned. 

—Apple-Cheese Pie 

Serve warm or cold.   One 9-in. Pie 

Follow A Recipe. Cut 1 cup (4 oz.) fil 

grated Cheddar cheese into pastry i 

shortening. For filling, grate 4 oz. si 

—Creamy Apple Pie 

Cheddar cheese (about 1 cup, grated). P 

thfcl/of apples in pastry; top with 

 New England farm wives have always known 

rated cheese. Repeat layers, 

 a thing or two about what to do with cream. 

7 

ining apples. 

 Here it is flooded into a hot apple pie. You'll 

 want deep dishes or bowls to serve this steamy 

 creamy delicious dessert. 

Follow A Recipe. Flute bottom crust as 

directed in Pastry for 1-Crust Pie (page 60); 

do not prick. Fill with apple mixture. From 

pastry rolled for upper crust, cut a round to 

fit over apples just to fluted edge and put it 

over apples. Immediately on removal of pie 

from oven, lift the top crust, pour in  Vi cup 

heavy cream and replace crust. Serve warm. 
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Rhubarb Pie 


Sour Cream Raisin Pie 

 • Base Recipe 

Prepare (do not bake) and set aside 

 Delightful announcement of Spring's arrival. 

Pastry for 1-Crust Pie (page  6 0 ; 

use 9-in. pie pan) 

Prepare and set aside 

Mix together 

Pastry for 2-Crust Pie (page 60; 

 Vi cup sugar 

use 9-in. pie pan) 

2 tablespoons flour 

Wash, trim off ends of stems and leaves, and 

 Vi teaspoon cinnamon 

cut into 1-in. pieces enough rhubarb to yield 

 VA teaspoon nutmeg 

6 cups fresh rhubarb 

 VA teaspoon salt 

(Peel stalks only if skin is tough.) 

Blend together 

Sift together 

1 egg, well beaten 

1% cups sugar 

 V/i cups thick sour cream 

 Vi cup sifted flour 

Add dry ingredients to the sour-cream mixture 

 VA teaspoon salt 

and blend thoroughly. Mix in 

Sprinkle one third of the dry ingredients over 

IVi cups (about 7 oz.) 

bottom of the pastry shell. 

seedless raisins 

Turn into the pastry shell. 

Mix with remaining dry ingredients 

1 teaspoon grated orq/ige peel 

Bake at 450°F 10 min. Reduce heat to 350°F 

(page 4) 

and bake 20 to 25 min. longer, or until a 

Turn rhubarb into pastttfl VHell,  heaping  silver knife comes out clean when inserted slightly at center. Sppinlcliyjfrith) remaining 

halfway between center and edge of filling. 

dry ingredients. Dot with 

Place on cooling rack to cool slightly. 

2 tablespoons buff 

Complete as in Pastry for 2-Crust Pie. 

Serve warm.   One 9-in. pie 

Bake at 425°F 10 min. Reduce heat to 350°F 

and bake 40 to 45 min. longer, or until crust 

is light golden brown. 

Rice-Raisin  P u d d i n g 

Scald (page 5) in top of double 

Cool on cooling rack.   One 9-in. pie 

5 cups milk 

Measure 

—Blackberry Pie 

1 cup rice 

(The Rice Industry no longer considers it 

Follow A Recipe. Substitute 6 cups fresh 

necessary to wash rice before cooking.) 

blackberries, washed and sorted, for the 

rhubarb, and sprinkle over them 2 teaspoons 

Add to scalded milk the rice and 

lemon juice. Reduce the sugar to  \A cups. 

6 tablespoons sugar 

Mix with dry ingredients  Vi teaspoon cinna1 teaspoon salt 

mon. Add to blackberries and toss gently 

Cover and cook over simmering water 1 hr. 

together before filling pie. 

10 min. During cooking, stir rice occasionally. 

Stir in 

—Blueberry Pie 

 VA cup (about 4 oz.) dark seedless 

raisins 

Follow A Recipe. Substitute 6 cups fresh 

Cover and cook over simmering water 15 min. 

blueberries, washed and sorted, for rhubarb, 

longer or until rice is entirely soft when a 

and sprinkle over them 2 tablespoons lemon 

kernel is pressed between fingers and mixture 

juice. Reduce sugar to 1 cup plus 2 tableis very thick and creamy. Remflye from heat. 

spoons, flour to  A cup, and blend with sugar-

flour mixture  A teaspoon cinnamon,   A tea

Spoon into individual serving dishes and 

spoon nutmeg, and  A teaspoon salt. Add to «  sprinkle each serving lightly with blueberries and toss gently together before 

Cinnamon 

filling pie. 

Serve warm.   4 to 6 servings 



Place molds on trivet or rack in steamer or 

deep kettle with tight-fitting cover. To steam, 

see Boston Brown Bread (page 11). Cover 

steamer and steam pudding about 3 hrs. 

Remove pudding from steamer and unmold. 

Immediately place on hot serving dish and 

garnish as desired. Serve with Vanilla or 

Brandy Hard Sauce (page 50) or Maple 

Whipped Cream (page 55). 

If pudding is to be stored several days before 

serving, unmold onto cooling rack. Let stand 

until cold. Wrap in aluminum foil and store 

in a cool place. Reheat thoroughly before 

serving by steaming 1 to 2 hrs. 

 About 12 servings 

Bird's Nest  P u d d i n g 

77ie  orlBkof the odd name seems lost in anti

Suet  Pudding 

 quity, but several versions of this pudding 

 flourish in New England. All of them have 

 one thing in common: apples. 

Suet Pudding 

Set out a shallow lH-qt. baking dish. Heat 

Grease two 1-qt. molds, one 2-qt. mold or 2 

water for a boiling water bath (page 5). 

1-lb. coffee cans. Grease tight-fitting covers. 

(Aluminum foil, parchment paper or two 

Wash and set a! 

layers of waxed paper cut larger than mold 

6 medium-size (about 2 lbs.) apples 

may be tied on if a cover is not available. 

Combine in a deep saucepan and bring to 

Grease well before using.) 

boiling, stirring until sugar is dissolved 

2 cups sugar 

Chop and set aside 

1 cup water  ^ ^ ^ k 

1 cup (about 4 or.) nuts 

Meanwhile, core and pare (leaving whole) only 

Sift together and set aside 

as many of the apples as will fit um»wded 

3 cups flour 

into the saucepan. 

1 teaspoon baking soda 

1 teaspoon cinnamon 

1 teaspoon ginger 

% teaspoon nutmeg 

Vi teaspoon cloves 

Break apart, discarding membrane which coats 

it, and finely chop 

4 to 5 oz. suet (1 to IVi cups, 

chopped) 

Mix suet thoroughly with 

1 cup molasses 

1 cup milk 

Thoroughly mix with nuts and 

Vi cup (about 2Vi oz.) dark seedless 

raisins 

Blend in dry ingredients. Turn into 

filling each two-thirds full. Cover "A 1 

greased cover or tie on aluminum 

ment or waxed paper. 



Stir into the sirup 

Vigorously stir about 3 tablespoons of the hot 

 VA teaspoon red food coloring 

mixture into a mixture of 

Add apples to sirup; cover and cook slowly 

1 egg, well beaten 

until barely tender (about 7 min.), turning 

 Vi cup molasses 

carefully several times to obtain an even color. 

Blend into the hot corn meal mixture. Cook 

over boiling water about 20 min., or until very 

With a slotted spoon, carefully remove apples 

thick; stir constantly. Beat in 

from sirup, allowing excess sirup to drain 

2 tablespoons butter 

into the saucepan. Place them in the baking 

Turn mixture into casserole. Pour over top 

dish. Core, pare and cook any remaining apples; 

1 cup cold milk 

place in baking dish. 

Bake at 300°F 2H to 3 hrs., or until a silver 

While apples are cooking, scald (page 5) 

knife comes out clean when inserted halfway 

2 cups cream 

between center and edge of casserole. 

Meanwhile, beat slightly 

Serve pudding warm with cream, whipped 

3 eggs 

cream, Maple or Vanilla Ice Cream Superbe 

Blend in 

(page 66), or Vanilla or Brandy Hard Sauce 

 VA cup sugar 

(page 50).   About 6 servings 

2 teaspoons vanilla extract 

 Vt teaspoon salt 

Gradually add hot cream, stirring vigorously 

—Coffee-Flavored Indian Pudding 

and constantly; stir until sugar is dissolved. 

Strain mixture through a fine sieve over and 

 Not from old New England, but a wonderful 

around apples in baking dish. 

 flavor treat. 

Bake in boiling water bath at 325°F 50 to 60 

Follow A Recipe; decrease the 3 cups of milk 

min., or until a silver knife comes out clean 

to  2XA cups. Blend  Vi cup cold double-

when inserted halfway between center and 

strength coffee beverage into molasses-corn 

edge of baking dish.   6 servings 

meal mixture. Serve warm pudding with coffee 

ice cream. 

Indian Pudding  (See center color photo) 

 Coffee-Flavored Indian Pudding 

 A Base Recipe 


mm 

Thoroughly butter a lH-qt. casserole. 

Scald (page 5) in top of double boiler 

3 cups milk 

Remove from heat. Stirring constantly, slowly 

blend into a mixture of 

 Vi cup yellow corn meal 

 VA cup sugar 

1 teaspoon salt 

1 teaspoon cinnamon 

 Vi teaspoon ginger 
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M a p l e Ice Cream Superbe 

—Vanilla Ice Cream Superbe 

(See  center color photo) 

 • Base Recipe 

Wash and scald cover, container and dasher 

Follow A Recipe. Substitute  VA cups sugar 

of a 4-qt. ice cream freezer. Chill thoroughly 

for the maple sirup, blending it with the cream 

before using. 

mixture. Increase vanilla extract to 3 tablespoons. 

Pour into a saucepan 

IVi cups maple sirup 

Bring to boiling and boil for 5 min. (until 

—Chocolate Ice Cream Superbe 

quantity is reduced to  VA cups). Remove 

from heat and set aside to cool. 

Follow A Recipe. Substitute  VA cups sugar 

for the maple sirup, blending it with the cream 

Blend together 

mixture. Melt (page 5) 3 sq. (3 oz.) chocolate 

IV2 qts. cream, chilled 

in the cream. Decrease the vanilla extract to 

1 tablespoon vanilla extract 

1 teaspoon. Cool the mixture and chill in 

Vi teaspoon salt 

refrigerator before pouring into the freezer 

Add the maple sirup and mix well. Pour mixture 

container. 

into freezer container and cover tightly. Place 

in freezer tub. (For electric freezer, follow 

manufacturer's directions.) 

—Strawberry Ice Cream Superbe 

Fill tub with alternate layers of 

Follow A Recipe. Omit maple sirup. Rinse and 

8 parts crushed ice 

hull  VA qts. fresh strawberries. Force berries 

1 part rock salt 

through sieve or food mill and combine the 

Turn handle slowly 5 min. Then turn rapidly 

puree with  2A cups sugar and 1 tablespoon 

until handle beomes difficult to turn (about 

lemon juice. Omit vanilla extract. 

15 min.). Add more ice and salt as necessary. 

Carefully wipe cover and remove dasher. Pack 

down ice cream and cover with waxed paper. 

—Apricot Ice Cream 

Replace cover and plug dasher opening with 

Follow A Recipe. Omit maple sirup and 

cork. Repack freezer with ice and salt, using 

vanilla extract. Put 1 lb. (about 3 cups) dried 

4 parts crushed ice 

apricots in saucepan with 4 cups water. 

1 part rock salt 

Cover and simmer 40 or until tender. 

Wrap freezer in several thicknesses of heavy 

Force apricots througnBReve or food mill 

paper or cloth and let stand for 2 to 3 hrs. 

Blend  VA cups sugar  dim 1 tablespoon lemon 

for ice cream to ripen. 

"uice with the puree.Mool and chill in refrigerator.  When chilljH blend into the cream mixture with 1 teasp^B almond extract. 



Grape Jelly 

A  Base Recipe 

Set out a large, heavy sauce pot or kettle 

having a cover, and six 8-oz. jelly glasses. 

Make a jelly bag.* 

Remove stems, rinse, drain and put into the 

sauce pot or kettle 

3 lbs. Concord grapes 

Crush grapes thoroughly. Add and niix in 

1 cup water 

Heat to boiling, reduce heat, cover and simmer 

for 15 min. Remove from heat and strain 

through jelly bag. 

Meanwhile, wash sauce pot to use later. 

Wash and sterilize jelly glasses. (To sterilize 

 *Note: To make a jelly bag, cut a i 

glasses, see Mustard Pickles, page 46). 

ness of cheesecloth about 36 in. long and fold 

When juice has strained through jelly bag, 

in half. Dip the cheesecloth in hot water and 

melt over simmering water about 

wring well. Put a large strainer or colander 

 V* lb. paraffin 

over a large bowl or sauce pot and lay the 

Measure 4 cups of juice into the sauce pot. 

cheesecloth in the strainer or colander. Turn 

Put sauce pot over high heat and heat until 

the fruit mixture into the cheesecloth. Gather 

very hot. Add 

the four corners of the cloth together and tie 

3 cups sugar 

firmly. Allow juice to drip through the cheese

Stir until sugar is dissolved. Bring to boiling. 

cloth and strainer or colander; for clear jelly, 

Continue cooking rapidly until sirup responds 

do not squeeze. 

to jelly test. To make jelly test, dip spoon into 

boiling liquid; lift it out and tip it to allow mixture to run over edge. At first, the sirup will 

—Currant Jelly 

run off in a thin stream. When the last two 

Follow A Recipe. Substitute 4 lbs. ripe red 

drops in the spoon run together or "sheet," 

currants for the grapes; remove any leaves but 

the mixture should be removed from the heat. 

do not remove stems. Simmer currant-water 

Remove pan from heat while testing. 

mixture for 10 min. Use 4 cups juice and in

Skim off any foam. 

crease sugar to 4 cups. 

Remove glasses from water one at a time with 

long-handled tongs, drain thoroughly and set 

—Crab Apple Jelly 

right side up on cooling rack covered with 

towel. Pour hot mixture to within  Vi in. of top. 

Follow A Recipe. Omit grapes. Rinse, remove 

Clean rim with a damp, clean cloth or paper 

stem ends and cut into quarters enough crab 

towel. 

apples to yield 3 qts. crab apples (do not remove cores or peel). Increase water to 3 cups Immediately pour enough melted paraffin onto 

and cook 20 min., or until very tender. 

top of mixture to make a layer about % in. 

thick on each glass. When paraffin has cooled 


i 

completely, pour enough melted paraffin over 

—Quince Jelly 

first layer to make another layer about  Vt in 

thick. Carefully tilt glasses to distribute parlow AlHbcipe. Omit grapes. Wash thor-

affin evenly and seal it to edges  ^ f the gla: 

ly, rejRve stems and cut into pieces 

enough quince to yield I qts. quince (do not 

Cool glasses away from drafts. ^jr • 

remove cores or peel). Inirfase water to 6 cups 

Label and cover glasses; store in a cool, dry 

and cclifc for 25 min., or until very tender. 

place.   About six 8-oz. glasses jelly 

Increase sugar to 4 cups. 
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Anadama Bread 15 

Fritters, Apple 19 

Parker House Rolls 16 


Apple Pandowdy  5 9 

Corn-Gold 19 


Parsnip Cakes, Fried  4 2 


Baptist Cakes 17 

Frosting, Brown Sugar 58 

Pastry for 1 Crust Pie  6 0 

Beans, Baked  2 8 


Fudge 58 

for 2 Crust Pie  6 0 

Company Baked  2 8 

Maple Sugar 58 

Pies 

Quick Baked  2 9 

Gingerbread 53 

Apple  6 2 

Sandwiches  2 9 

Gingersnaps  5 7 

Blackberry 63 


Bean Soup 9 

Gravy, Brown  4 9 

Blueberry  6 3 

Beef Stew 23 


Giblet  4 9 

Cranberry-Apple  6 2 


Beets, Harvard  4 5 

Griddlecakes 


Mincemeat  6 1 

Bird's Nest Pudding  6 4 


Blueberry 18 


Pumpkin  6 0 

Biscuits, Baking Powder.  . . . 13 

Buckwheat 19 


Rhubarb  6 3 

Bisque, Lobster 10 


Buttermilk 18 

Sour Cream-Raisin  6 3 


Boston Brown Bread 11 

Corn Meal 18 

Squash  6 1 

Boston Cream Pie  5 4 


Rye 18 

Popovers, Stay-Popped 14 

Cabbage Slaw, Creamy  4 6 

Haddock, Baked with Oysters  3 8 

Potatoes, Fluffy  W h i p p e d . .  . 4 2 


Tart  4 7 

Halibut, Baked with  O y s t e r s . 3 9 

Hashed Brown  4 2 


Cakes 

Ham, Cider Roast  2 1 

Pot Roast, Cranberry  2 2 


Boston Cream Pie  5 4 
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Baked 21 

Puddings  6 3 - 6 5 
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Frosted  2 1 
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Grape  6 7 

Salt Pork in Milk Gravy  2 4 
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Johnny Cakes  1 2 , 13 
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Roast  2 5 

Kedgeree  3 7 


Cranberry  4 9 

Chowder, Chicken 10 
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Cucumber  5 0 


Fish 8 

Mint-Stuffed  2 2 



Egg 48 

Quahog (Clam) 8 

Stew  2 3 


Hard  5 0 

Clambake, New England. .  .  . 3 1 
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Raisin  5 0 

Clam Pie  3 0 

Bisque 10 


Tartar  5 0 
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Scallops in Casserole 37 
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Cakes  4 0 
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Cape Cod Turkey  3 9 
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Creamed  3 8 
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Soup, Bean 9 
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€ o r n Meal  1 4 
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Mustard Pickles  4 6 


Suet Pudding  6 4 

Sugar: .   P, . ;'. 

New England "Boiled"  Dinner  2 0 


Sugar Cookies 57 
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"ifipns, C] ' 


Sweet Potatoes 42 

Crab Meat , 

lazed 
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Mousse. jw^fL 

ter(s 

Tomatoes, Fried  4 4 
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Deep-


Turkey and Oyster Pie 26 

rabs, Fried Soft- ihelled 


on th 

Turkey, Roast Vermont  2 4 

'lghnuts, Potato*. • • • 

 I Scallop5' 

Turnips, Mashed 42 

 _ . y ' 


Stew. . _ 

Whipped Cream,  S w e e t e n e d . 5 5 

  !:S '  . . . 

Maple 55 


Oay Yeast Cs 

> Stuffing. "  . . . 2 5 

PandowdyjjJApple  5 9 


Yankee Pot Roast  2 2 
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o three 6in. squares o cover tops and o
g sbout 11 i, over sides of cans. St out
large ket or s nd s tight fing

cover; ut trivt or rack in ket
Mix together i a bo]
T cup rye flour

% 1 baking soda
Make o wel in cente of the dry ingredient.
bine
2 cups buttermilk or sour milk
o)
‘malass
alh 2. e time \q an fngrelins with
o 3 1) dr sndi

Sironly eamugh to misten althe o, Pour

by ko o e i
Bl T o B
e e el e e

the cans. Cover kettl and bring water 10 boil
in, To e, redce et bt ey waer
boiling. I necessary, add more bilig water to
ey e e 3 o bl the bl of the
cans during stcaming. Steam br
Remove cans from kettle; remove aluminum
ol paerfrom cans,Crefully run spala
ind around inside of cans 1o loosen
v bread from cans and plce on

Store cooled loaves wrapped in moisture-
apor proof material n a cool place or n the
relrigerator. 3 loaves brown bread

Boston Broten Broad and baked beans
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Muffin recipes often appeared in our grond-
mother's cookbooks as “gems.” and. are sl
ol that in mamy parts of New England.

Grease bottoms of 12 2%in. mulfn pan wele
el

ide 0 col
site Wm" i |.u-1

teaspoon sa
Mk el e o the dry fnge

B horoughly
} oau el booten

Blnd e m(lw] butter. Add all t one time
o dry ingrediente, With not more than 25
. ightly stir untl dey in

e barely mostened. Th htte will
Do lewpy and bens rom spoca. (Ovesising
will cavse muffin tunnels.)

e of bowl with spoon to get
one time 1o 6l each mufin
s Toll, e spon i well

e o it e poon o

e hal ol with

‘water before plac
Bake at 425°F 20 t0 25 min., or until muffins

‘an even golden brown.
e oul o ol e .
I necessary 1o keop. mufins warm
serving, loosen ..mmm .,,u i shgh(ly in
wells, Keep in 3 warm muffins

—Blueberry Mulﬁul
Fallor & e

toerinn. Covly o Hocheris o ot
e with ol s

—Cranberry Muffins
Follow & Recipe, Wash and drsin 1 cup cran-
barr

chop coarsely. Mix with 3 tablespoons
Blend with sfied dry ingredient.

—Com M..l Muffins
Follow & Reo o o L cp nd
sugarto2 l-Huwvm Mix 1 cup

maal into sifed iy ngredicats

—Quick Tea Cakes
Follow  Recipe Grease bottoms of 36 13in.
mufin pan wells. Increase sugar 0 1 cup and

‘Reduce milk to % cup. Bake at 425°F

Stay-Popped Popovers
G thorougly wih cookig o  or T
et gas cusrd cups o e

e popors acssedpebest 14w, o

Sif together and set aside
1 cup sffed flo

teaspoon salt
Beat i thick snd pild softly

Beatin
1 cop milk

2 toaspoons malted
Make o wll i center of dry ingredients. Pour
inliquid misture. Beat with

batter is very smooth, F .
o popover pans one-half fll of hater,

ket 0% 10 min Redeo tmperars 1o
350°F and hake 40 min. longer. Serve im.

medin "or ¥ loge popovrs
ot 1 drer inteior is desired, make u it
n hedof s e poorr o o e

eturn porers to oven with
the n... m..m T
about 1

1 cup fresh
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Johnny Cake I
Grease bottom of an 11xTslJ4in. pan
it together into a bowl
T cup sifed flour
Y 1o 1 teaspaon salt
% teaspoon baking soda
Mixin
1 cup yollow com meal

% cup fiemly packed brown su
Make a wellin centr of dry ingredients snd
Beat i thick snd piled softly

v
Blendin
4 cop buttermilk or sour milk
)

(os
Y5 cup thick sour crear
Add Tigaid mixare sl at one time to dry in-
redients. Beat uniiljust smooth, being care.
1ot i v Tur e o and
presd to

Bukeat et et sl
e cacs out s s b

Bk ot it s, S bk
butter and warm maplo sirup.

Baking Powder Biscuits
Base Recipe

Set out a baking sheet

St pler s bnt

H I-bh”-n boking powior

E\llm(ndrymp ot it 8 puey Hender
v s ontl mitore e o

Y cup lord, hydrogenated vegelable

shorlening or sll-purpose. short-

g
well i center of misture and add all

one i
% cop milk

th fork until dough fllows fork.

Gently form dough into a hall and put on a

ightly foured sorface. Knead ighly with
Sner ip 10 0 15 times. Rl dough 4 in.
1hick, eepng thickness siform. Cat with &

utter, using an even pressure 0 keep
of blcais siaght. Pice on baking
«

v g el o

—Rolled Shortcakes
Follow & Recipe. it 2
wilh dry ingredients. mnm@ n.m foure
Kl ino syaes o ine with 3in.
cutter e Tl o e sovads v
melt Top with e

Place on bakingsheet and bake as

_s.nm-hw-

These i icuits e thir name 1o
T o e, e Wt e 1o
mich he once e 74 of them o a siting.

pan or automatic deep-
e e o e e R

Follow & Recipe. Roll dough ¢ i
i Bl Famond gl &
fry ey ss mny Sevnty Fours  ne e

sk G

will ot uncronded one layer decp in the
oy Lo 2 or antil lighily brovned
Turn with 4 fork a8 they s fo urface and

sovrl tns during cockin (10 not pree.
Remmove wih slotedspoons s over ot o
a fw seconds; remove to absorbent pape
Meanwhile, poor
bl opand Hilge
Sevnty Four inta the hot ol
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1
Parker House Rolls

e o e i el b b i
pocketboo ol goes back

almout everyone.
making ralstha eay ever since.

For Yeast Dough—Scald (page 5)
op milk

A show cellhe s oy i
Beat

ture and beat until very smooth. Beat in
buaton

Then beat in enough remaining flout t0 make

asefdongh Turmdough onts gy oured

Let stand
Meanwhile put into a large bowl
% cup sugor

At

Pour the sealded -mlk over ingredients i
Fouk Wheeakowatm, i o ol Hind
in et ol oo oih

iftod flour

St e Yot o i, misng vl

Measure
5106 cu

Parker House Rolls: Fold top (smol
o, Brsh with meled buter,

o tnd. Kneal uugc "G e
Songh s lage hll and

oo dooe e e

Punh down dovgh vith fus poll edge

Lightly gresse mmg shests,
For Shaping—Ralingsbou ne hlf of te
tough el i ik e it

Cnlmxh.l.gln?y lourd 24

oo e
round

o gm.m; mm
mll- bv !

olted but
Cover and let rise agai 15 10 25 mn, ot unil
dough i light,

Bake at 425°F 15 t0 20 min,
ABout 4310 doz. roll
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Two 94x53x23iin. loa pans wil b necded
g o bong
w.m oty siring consantly
o yllow corn meal
Renore {ro heat, Sir . il hortening
well bended

Knead (page 6). Form d»u;h into a large Batt—_
g i g ot e
s ol s doae T gy

i g et st o o, Coves i

1% teaspoons sal
Setaside to ool to lukewarm.
Meanite, wlien

1 bk active dry yeast

100 10 115
resed oo,
wp

Y cop werm waer, 1
(0r i wsing com
sofen 1 cake in 4 cu

woter, 80°F 1o 85°F)

Let stand 5 10 10 min,

When corm sl misare s okewarm, i

misture, and Bend in, beating until smooth
T

i o
St sofleed yeut misure and add, mising
thorougily.
Messure

" cups sifod flour
A sbout ane-hlf the flour to the yea:

fce and sl it St R
sarting to

Pace (ot B0 untl dough s doubled
(about 1 k).

Grease bottoms of the lof pans.

o it e
Ty el . Dt e
Srion 45d form Iio smosth all Covs
il to e 5 10 10

To shape into loave

s, fatten one portion and
form 1t o 8 SxteL i, ablon

o ather porion of dough. Brsh
fop of Taves wit
Mol e

A towel and
T B owt .

Bake at 375°F about 45 mi
sounds holfo when tspped

ale
Tighty

Remene e rom s, Gl on ek
S, oves
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For Dough—Wash, pare and cook (page 11)
1 small poteto

Cook about 2510 35 min.,or nti tender when

pierced with  fork. Deain, resrsing % cup

cooking i, Dey ooy din a over

) acive

teblspaans warm weter, NO'E 1o
TISF (Or if using comprossed
yeass, sen 4 <ok In 3 tobe-
spoens lukewarm water, 80°F 1o

Let stand 5 10 10 min.
Putinto a large bowl
Y cup sugor

3 iebospoons shorening

Pour the seaand il and the 35 cup of re
e cokinglidoverngint o o
When lukewa misture and blend in,
bevipguri ..mml.

Y cup sfted flour
Siesoftgaedyeaotand ad to misture, mixing
thoroughly.

Messure
2% 1o ifted
b ot one i te ot 1 the eus i
tare and best unil very smooth. Beat in 16
cup of the mashed potato and
1 ogg, well

‘095, wall beaten
Then beat in enough remaining flour to make

Suia 1o tp.
nd ol ad e st . 8 var e
EEoet BTy anidoubid bt 1 1)

4

Punch down dough with fist; pul e

doughin o cotrand e Sout comieh
. Cover and let ise sgain untl

eary doubled thout 5 min). Posch dowr

douhnd um ot omo's ||=h\[y i

10 min. before shapi
mely rease baking shects.
For Rolls—Rall

dogh o 120 sqvre
Hin.thik ki

With a foured

beking ahest about 2 fue apat: Corer pith
pe el ad T rise un ght
ke 1 25 about & min, o un] ighly

bout 8 doz.rolls

—Potato Doughnuts
Follow  Reie o . Ak
e, T o 658
i do s
e o bl v A D st
o Pl e i
o pace unil doubled (bout 40 min )

y only time a3 will float
uncrowded one layer decp in the heated f
Ferabour 20 min o gy broene
3 for

ing 10 abeorbent pape

These rio. enpin

ing morsels go their name,
e they were immersed”
Bat if you profer, el
s ey 0o i)
Conneticut name).
Follow & Reie do ot ke ol About 20
. before decp-fying, heat fa to 365°F
Divide ach Tall of dowh o
hllm and sretch each half to & lengt
3 mine ot untl lighly
nmma ruue-m.mmn. i Potato Dough.
it fo deep Ty
v o

e et
e ot tha 5.
them "u.mlr‘
oy Pokes”
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ek for the haddock Flets.

Salt Fish Dinner
(Cape Cod Turkey)
e Recipe.
The cofish enjoys a unique place in the his.
ions and th estoom of
il foring
o i thi way. Cape Cod Turl
now s  nickname or any cooked fish.

Setout
1% ths. salt codish

Tearor cut into serving-ize pices. Cover cod

ol water o ehen st s oraon

Hhew changing vater 3

Ao 1 bour before dinger 1 be e

Pt o et |

The' root end s 10 reain red

ust
tender, When beets are tender, drsin, Peel

o and discard skins, stems and oot ends.
A e

2 eblspnons bt
Setsoiene k«p

i :mh e i it
AYuwaluhollln; Reduce heat,cover and sim.
ahout 20 iy of anil fih fakes (pge

Mesnyhil, s, pae and cosk g 41
iz (abow 2 ) pae
oo 25 v 35 i o i tender.
Dum S e o bt o dry poa.
oo Ao

ans buter
Whilc st and o ok, preare
Esg Sauce (page 48)
Remove ind and cut into thin sices
Y 1b. el p
Place pork sices in a skillet and fry over low
b sl ok sl e i gy
ed,Rémove from fat with  slotedspoon
N e pae e ings
thr, atio

o naim

E
To serve, arrange fish pieces in center of a
oy war . Gachi fah it the st
pork dices. Spoon the eg <auce over top.
Place cooked buttered potatoes slong one ‘.m
ot pnter and coked bt et

er s Ll
—l-d Salt rm- Hash

redient rom 1 Recipe or
ko, vg;alxl)hn 0 o Comine 3
o T 1 diced, cod conted

i ool tatoss, an

! nl»ksywn minced onion. Seaton with 14

o peprer. Bt and it 1 e Hewt
i okl nough fa fo mak 3 tablespoons
or use sal pork

hash i browning. When
\u»h i a«...:. \w; o i bl and v o

—Salt Fish Hash
Follow recpe for Red Salt Fish Hash, Omit
the beet

)
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Creamed Finnan Haddie, baked potatoes

Creamed Finnan Hadd

A Base Recipe

T dhe top ot o doble b o n 3 vered
sucepan ok o 1
-

nhadi (smoked haddock)
Milkto cover
Heatshowly 20 min. Drain, reserving milk for

sauce, Set sside,

ook (o )

ool e gl sy ehap

Melt in top of double bale over low heat
3 tablespoons butter

ihoppe e Pl v sinnciog
ey oo
Turn it 4 varm serving . Ganidh
parsleyadscrvet once with ekd
oot o

—Creamed Codfish
& Recipe: substite codfih for finnan
hadie. I cod i alted, cover with woter
Bty o ol

salty

= g.m.xmgynmm eover with milk and

proceed 3 in A Rec

Baked Haddock with Oysters.
& Base Recipe
Oysterslend glamor here t the mdes haddock.

e  shallow haking dis

Wipe with a cla

0 e, e sing o directons on
=) Place one et in baking dich
reserving liqid for use in other food
Ll

Pt oyters
Pick over oyates t remove shell patile.

pu
% « b
Reserve 3. cup Fnr vt M remsising
Teupate
Tablen

abspoon f the sace e
~ﬂv s, slightly boaten
el et mixtore 0 dole bk
3105 min. St
,u.mx, . nm\lun!\y 1o keep misture conking
e from simmering water; cool

Sight.
Remove bones and skin k fih
o s s combin b e, Gy

ebespoans by, mald

rs evenly vith the crumb mixture.
Eiiy o i mistare venly over il
i dish. Drzle wi

n uic
Top ond et Foten .a;(. together
Vit woaden ek of et

Brush top surace vith
Moted buter
Sprinkle reserved 3 cups crumbs over but.

tered surface of ish. Dot with
v oo

Bake at 350°F
[roschs

or until fsh
to 6 senings
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£135]

colonists 50 rn and bea

s and squash

Netw England's favorite vgetables have aluays been those ehich stood by the
Y firt cll—co

Succotash combined tco of

them in a lasi dish which s ill popular the eusy o Most other vege-

bl s, ook
m il

rued in the form of ionibe)

ishes; ketchup, chili sauce and picealill were fully developed if not actually

invented in New England long ago.

Sm

k3

HOW TO COOK VEGETABLES

P oty of atr, To restort
Colorof e abge, i small amountof vie.

i
i

Bl ol el Lo

i ek minerte

icky

it removitg skine

e dishes, ol dree:

‘d;nmnn »:m -E.dmlbm\mb! iy before

g vegeabie. Add alt ot begintin of sao

" Fen e

e
e

ime Excptons” Tor

e segeabls.
e

ot glwly e s
il et

.
e m.dr,, " ‘,c.m*.n{“\,,..hl_ e

e

lime boans)

with only the

skt manding i s comaini
e S el e oy
i e 3 o, ikl
3 ' in 3 deep pan contining
b PR A
e = ¥ 4

s by by
.,.....u':’a [t
oty o

on ‘W e mu e
i

10 min.
ey mats or seseraas)
i {oehvdraed) VEGETABLES Soak and
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P
Codfish Balls

A deep saucepan o sutomatic deep-fyer will
be needed.

'V b sl codnin
il ol s o e Lot sand i
et 4 e, or 4

Broiled Scrod

Maitre d'Hitel Butter—Cream 1o-
Kz.h" il blended

chge) D oo vy s
i o i
2

in before ready to deep-ry, heat
5°F (jase 5.

W, pre i o peces
106

.«..M.,. (about 218

Con g ottosing sucpan, Cook
cor .m i bilng aer 1o cover about 20
anel potiton e tender when pireed

il frk.

Thorougly d and s s
Whip in unsil po oy

Y ooy
Decpfy by drop

" hot . Do on
o A,

i the fat, Turn balls s they brown, cooking

each 2 105 min., or unil golden brown. Re.

move from fat with a slotted spoon, draining

ver fnt for a few seconds before removing t0
sheorbent aper.
Serve with
Egg Sauce (page 48
About 6 srvings

—Codfish Cake:

Bemses Yoot 1
parsley

For Broiled Serod—Wipe with 3 clean,
damp loth

<04, 1102 I, each
Split the fih down the back and remove back
bone.

Setaut
4 com motd bt
1 toa
1 tompoonpovre
54 e i o o 4 B
" brolr rack.
P b on the brollr ek ki i
oL i ot i

fh braeh wih
with st and pepy
orunil i s g ) sy

Pour drippings ovr fish and serve with Mltee
ot Butter. 106 e

—Broiled Mackerel
Follow & Recipe. For cod,
ere, about 2 I

about 10 min
brown and crip.

ubstitote 1 mock-
Tncresse broling time to
o cch s, o il skim s

lmn-d Swordfish
Forbts ) e,
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e Recipe
W pre and ook e 1)
e oo 35
belatoes

Conk s min, or unil poatocs

“ith boling
Whip

il o
. them
thoroughly.

Heat potato
isin, bovl iy s b
hor ice potatoes

iy

Y4 teaspoon poppor

Wi ooy un T and By o
ecp pota

..,m cores i fokded towel il iy 10

en rings

—Mashed Turnips
Follow & Recipe
and quaired i fo
Wl or ream and popria

titute washed,
o d e

—Hashed Brown Potatoes
Follow & Recipe for cooking potaoes; do not
mash or rice. Dice potatocs and mix il

a
done,ghtly ok n bl and seve on 8 vary

platte.

Follow  Reipe: St el pred
ool kil i
sk 30 o il o Omit
and add 2 ablespoons fowr to season
Sop iy e e B, ok et
about ! a kil parenip
u i golde browh
crisp on one side. Turn cakes and brown
Second $de, Add extra fat when necessary.

Maple Sweet Potatoes and Apples
Botter 1. baking dish.

Wash g ook e 1)

wize (about 2 1bs)

et oot
ook 20 10 30 min., or until tender when
pierced with a fork,

Meanwhile, measure nto a sucepan
1 cup maple sirup

‘e salt
e core, peeland thily slice
s (about 1%

o taucepan and cook over low
b pples are just tender, Carefully
turn apple sices to cook evenly, Remove from
heat and set asil, Peel the caoked sweet po-
tatoes. Cut into thin,crosswis sl

one half o the po

Top it one o e
Repeat layers,

s s, Sl vih

%
Bake at 50°F ahout 10 mine or il rumbs
ar gkl romaed 6108 sen
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New Excranp cooxenr! What glamor can there be in those:
matter-of-fact words to make magic in the hearts of most
Americans wherever they may live? I is as though to all of
us, whether our grandparents came from Cape Cod indeed,
or from Naples, Oslo, Berlin or Omsk instead, New England
spiritually speaking, our ancestral home. This filal fecl-
‘Sentimental and vaguely nostalgic, has very litle to do
with history, very much with food.
we identify with New England are hearty,
satisfying foods. They are dishes created by thrifty
wakers 10 utlize the foods their hard-working men-
folks wrested from the none-oo-friendly soil and sca, acquir-
ingprodigious appeties in the rocess. “Receipts” or “ruls’
for these dishes were handeil down from generation o gen-
eration. There was il carry.over from old English tradic
tion, because the English ingredients were simply not avai
ablein the early years. The foods which were most plentiful
‘were foods which might well have baffed the carly New En-
landers’ English mothers—Indian corn and beans, squash,
the small wild berries and grapes, maple sugar, the magnifi
cent il turkey, and cod, and clams, and lobser.

From such native American foods the New England home.

ed wherever they may be over th

 are the foods that go wid
the magiaiy those simple yor
o






index-42_1.jpg
Succotash
Set outa large sucepan.

Stal g e e
ima beans (about 1%

Conk g ) 3010 30 i
tender when piereed with 4 fork.

Meanwhile, remove husks, com silk and
blemishes from

3 or 4 fresh ars comn
Carefully cut kernels from cob (about 1 cup.

Drin the lins b, reservig the liui,
i

i the beans and corns s about 5 cup o
the reserved liquid. Cook ove
e ety e g 5 st

abiorbed. Blend in
Vi cup croam

3 tablespoons butter
and a mistore of
T toas

%4 toosy
Vi teaspoon pepper

Quick Succotash

toan
wer saucepan and cook over low heat untl
h..m josoat beored. A3 and bend in

Heat thronsiye Serve ot About 8 srings

Fried Tomatoes
Setouta larg, heavy kil
Rinse, cut out stem ends and cut into ¥in
dices
4 frm ripe or green fometoes
Mix together in a shallow pan or dish
ey

salt
monosodium glutamate

Y teaspoon pepper
Coat both sides of tomato slices by dipping
i flour mixtre.

Heat in the skilet over medium heat
Tomato slices at one time s will
et shlln Tighly brown ot s of

tomato slc g only once.
brrpdtalellolordiiiph Lot e

&
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Stuffed Acorn Squash

& Base Recipe
Set out a 1339442, baking dish
e, cu o e crusvise and remove
and fibers
z e ecom:
quash, cut side down,
Fou aking dis
Boiling water 1o 14 in. depth
Bake squach at 400°F for 30 min.; turn and
bake 25 min. longer, or untl tender when
piereed with 3 fork,

,
in baking di

Carefully scoop out squash wi
ot breaking
and mash.

h a spoon, with

Shell. Pt squash into 8 bowl

jhly into squash
s butor

o

o and 1 teaspoon pepper.
.qmn prisaiihe ot aualii

er squash. Fill
ool mlh e Rufing, Retarn to
oven and bake 25 min. longer, or until ender
e ir

= ith o Torke it the buter.

Glazed Onions

nions
~ or until onions
v just tender.

o el kil

brow
St aver o hat il
i nons throhly, By

o 1 disolved
onions by shak
b

Pile squnh mixtre lghtly into shells 1f
desied amih with . Retur t ven and
bake 8 10 10 min. longe, or until squash is
lightly browned. Fiervings

—M-pl.-Flavond Squ-sh

Follow & Recipo for preparing squash. Bake
a diected 35 i, Mesmehile, propare s,
fng et in 3 sicepan 1€ cup b, A

J

v

Tt S o i or il
onions are gazed. Turn several times to glaze
evenly.

—Creamed Onions.
Tt & B e ol onlmey ks
Thin

 mistu 1 e,
(oge 99 add onions and heat

—Glazed Carrots

Follow 4 Recipe; substitute 2 Ibs. (about 16

small)

s, cooked and cu i alvs
Iengthwise, for the on 8 servings
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%
Fried Soft-Shelled Crabs

The crab is most highly estomed by epicures
i softshelld stoge, st afe it s shd it
hard shell and beore the new one groes, Crabs
s ol and sl i enel el
tter,or deep-ried, but mamy Neto Englon
e
ok is bt preervs (i closvefarr,

Set out a large, heavy skille,
et 3, sp v, arow
Haded Lt e by Lo the ey
W cutof he pete apron o undosids
T <pongy material beneath poine at
eae w, mml of thel. Turn the crab and cut of
the

o

S
% eup Rour

Y teaspoon pe
Shake off exce<s lour, St crabs asid,

Hestin the skile over low heat

Fry only as many erabs at one time as il i
it in the pan. Conk until crabs ar browned
and b o v s T and brown s

Serve crabs hot with brown buter.
V1o 6 sevings
Oysters on the Half Shell

To Open Oyt el s vater

Pl T s of sl ap and cartully open

rsinthe- 1l on ine

dividusl I r.mx. with

ol Sauce forSoa Food (page 50)
Lomon wedges
Cracksrs

I 4 sringt

Scalloped Oysters
% ¢

Buter a 241, shallow caseerole

Deain, reserving liquid
Va0

at oys
Pick over oysters and remove any shell part
cls. St opsters sid.

Setout

it of hesvy wased paper

Loosely

o poper mml crackers, tuckin
" Wit o rlling pio, ently
o make foe crum. Repeat

# tablespoons
cup crumib and tos ightly. St sside
Preparc and st aside
<up fnely chopped onion (page 5)
A 10 resrved oyser Hguid
Croom or mil

Ik (enough 1o meke 2
)

Ve ot o b b
form  ayer o of ctsrl

chopped onion and dot with o

Tl the bttr o mrgarne. Repeat

sing th reminng, unbuticrd el nd
e remining liuid,

i tered e

Oysters on the Half Shell
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Lobster Newburg
A Base ll-rilne

in “forign parts” i.e. New York, this
e v ety Ne o
e ie

Gt nto Lin, peces

eat (see

welin e o mp yritworion
cup by

Bendin
2 cu

%4 oarpaon st
on monosodium lutamate.

T ks e
heated. Vigorously sirabout 3 tablespoons of
ot i i

yolla,
ey ewd

sightly

boaten
o ot mixture, Place

bl
Sore o ot et of bl e
“About 6 ercings

—Crab Meat Newburg
Follow & Recipe: subsi '
gl oo s
bony tissue from meat.

cooled

Crab Meat Mousse
i, e for striin. o ans

oo b

ALt il sl Pt o 3

otary bester o religerator o ¢

i st wide
ed crab meat

Bresk intopicces
2 cups cooke iy tos

remaved)
Pour into 3 small cup or custard cup
Vi cup cold water

Ki evenly aver cold watee
1 tablospoon (1 env.) unflovered

gelatin
Let stand 5 10 10 min. 10 sofen.

Mesnwhile, Bend in & mediumize bowl
Ve cop vice
s

i ety by lacing over
e St it th lemon i it

Chil gelatin mistare in efrer
ofic il gelatin i
whit,
it frequently:
tgemion, it cccmiors

I
if placed
Meanwhile, Tighly of the
« i

ol with sl o0
cooking il (1t ofv o) and

et aside to

i o il coieny, end

el

g e s e s, bt 5

cram s of medium consiteny (pln safiy)
1 e e ping oo

e cecam over crsh meat mixture
el orfime e

» 1, haddock or tuna may be sub.
i for e

oextIcanon
NTER
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ket 34T 201025 min. o il misare
is thoroughly heated. 6 10 8 sevings

—Scallops in Casserole.

Tl Rk B oy v 3
allops with cold

St oo O i o

ot

ied Scallops
& Base Recipe
pan or automatc decp-
v (age 5 and bt Tt 1o J6F.
Setout
2 1.

P it o shalloe g o i d et wide
T cup (ebout 3 i) e, dy bsed
Mix W.m. ina m:

610 8 wrvings

—Db
Follow

. Substi
o Jope.

. e of v and i, vl rm
India and brought 1o the Newe England Con
s

in Clipper da

d Rico
hirds recipe)

Set e il
Harkcak (s 5
4 ooge
Cool peeled eggs and die
Lihy bt gty i e i e Bk,

s minced parsley

wuk boler. Pae over
ougl
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Retu i constantly until
ened, .nmmugm Hended, Add m(m ...a
muh gently. Set

T a,n,,.:,.PcHu i it

vt oo of e oo Hing o e
.mm ol Srnte G g s
the

umpme pie s divected in Pasey for 2Crust
Pie (poge 60).

a.n SPE 15 020 i, o il s e
iately browne ioken pies

Chicken Fricassee
A& Base Recipe
icken—Set out a kettle hav-
o e riog v

Qen
1 seving hickan, 4108 o
ok we

(i’ Troren, haw secordin to direc

costed with seasoned

g bt
5 min.of cooking ime add the liver. Remove.
chicken and gibiets from broth. Strin broth
and cool lighly; skim fut from surface

For Gracy—H

in the ketile
i reservad chicken fot

4 table
Blend in

Heat ‘il mivtre bubles
st Al il sting
n ot

Remove from
2 cup of the

n foice
A chihen oo and e toroughly,

nd gravy in & warm serving
ish with parsie

4106 srvings
—Chicken and Dumplmyl
Follow 4 Recipe; prepare

Lamb Stew, page 29) sbou 30
chick Add

a‘.

hefore
en i tender, r and dumplings 1o
et G iy and ety
over medium heat 20 min. without removing
ove, Resore dumpliogs and. chicken
am arvin i o vam. Conie s

"A Recip spoo thickensd ravy over the
chickenand dumpling.
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Pour over casserole a misture of 2 cups of the
resrved bean liguid
ket

i »
2 ons dry mustord
1 1o
Cover and bake at 2 6 hrs. If neces.
oyl o s

. may be
ot 3 b ofakin 1o brown pork ad hen

Serve with Boston Brown Bread (page w
“About 16 serings

e Dosbe o i he eie o e
bean ot such as shown in center color photo.

Quick Baked Beans
Lightly gresse a 2t caserol.

Baked Bean Sandwiches
e il and 4
bk e
Blend mgex)l:r and cet asde
a beans
1 cop dained, owest ikl rlsh

e

Spread b e
Vi cup softened butter

Laked an misture over buttered side

oF bread sies Top cach sandvich with one.

half sice of the bacon.

St temperatur comrolof rnge st Brll.

Arrange sandwiches on brile rack, Place in

pices

Vi Ih. sal pe
Put o s skl and ook ovr moderat heat
i ey, oy g sl e
with & spoon. Remove from skille
wun-sluu(d ..mn v st sid 1o drin o ab-

r,..w v
3 Tob. coms

1 6 cups) baked

Add s mi n thoroughly

Broil about 4 min., or until bacon is crisp.
Serve immediately. 8 sanduiches

Perfection Boiled Rice

H Ieblespoons bechup

% teaspoon dry mos
Turn into prepared caserole. Top with salt
pork piece.

a1 3T5°F 20 to 30 mi
thoroughly heat
Boun

. or until beans are
aliidnsy

Serve v Beown Bread (page 11)
and

e Rice Tty noloner
e belre oaing) Dol
wcovered, 15 1o 20 min., o untl &
forts 0 enlw\y Soft when pressed between
the
D sl s d e it
Rt vtr 10 remon love e, Cove cl.
vl
ok watr it Rernals ae ey and B






index-28_1.jpg
. camee mw . ,..m it 57
will be need
Heat 10 )mim; in 8 large saucepan

"%

vy) beans

Jually 1o water 5 boting will

B top. Bl b 2 i, and remore sce-

pan from hea. Coers set beans aide o s0a
rLhe,

 fom and et it mrrn s

A m s o bean it
e st e e 35

rensd cassrol.Se aidewhiloma

Mistogther i the scpun 2 cups of the
bean liquid and

Company Baked Bdans
(Sec cener color phate)
g, o acknoiele
m Sl sy g
e, rich spiines of
e
unday nigh.
q‘ s g . ting cover
will be needed,

Proper Boston
i o eshenti
them as del e rich
= ,m..m,.,n., ol i,

Sort v horoughly
7 cups) pea (navy) bear
e pot o Vel snd

Put bans oo g
coer iy

watar
Bl 2 i eove Tom bt Coverand e
boans sl to soak overight

drin the b, dicaring

The next
e, o et o s o

3 qis. cold w
Cover an immes 1 e ki offanyfourm
Meanwlile grease the cassrol.

m and cut nto thin slices

% teaspoo fam
Bring to ‘vmhng Pour sauce over bean
Cover i b

4
o it cote u...‘
e corr nd ake

nd bea

uiog bking.
longer 1o browen pork a

Serve with Be

 trown Sved e 1)

Ty ...M
lv.lmhdunewl- nin the beans. Others use
o i of tho ol 42

et

—Baked Lima Boans
Follor & Rece: it 1 . ded e
s for pea (oa

over q
e hepes s i ok st ok

Quick Baked Beans, Tart Cabbage Siawe
(page 47)and Boston Browen Bread (page 1)
-~
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lobstr, the succul
ocean tribe are as much at home on Ne

Steamed Clams

(e cntr el phote

Tothere N Endonr i ¢

R ol et e Ao :..,r
T cind i e i, ot il

houid

equal to consuming an averoge
et s aimes oot patse

i of GV e e o
i

e ones, o those which are
o Targe (over 4 inchs) ortoo sl (nder

ghly scrub and rinse clams.
Puino & larg el withshout 5 nch of

weer in the bottom, covered with o

[ i pigadee gt
it small warm dishes of melied buter.

without frther ceremony.

“Cape Cod Turkey” is not turkey at al, but fish—usually salt codfsh—ichich
goes o shoto hoto Netw England feels about the hartest of 0
scculent clam, delicate oysters and all the members of the finny

Vew o

the sea. The opulent

ingland tables as they are in the sea.

Clam Pie

el dams (qubog, sty el

in New England) or  be usel
e i sy

i pan.
Wt i ok (e 1
odomine {ebout 318

Cook about 3510 33 min or il potatoesare
e i pernd vl o Dt Dy
tatoes Ly shaking pan over low heat. Pel,
e
rering cln i
‘shucked cloms
Fiely cho e and st s

ree
3 tablespoons butter
Add and ook untl onion i transparent, oce
clnally moving and turning with  spoon
% cup

(page 5)

‘rains peppor
Heat until misturo bubbles, Remove from heat.
Aol sy, K oy

the reserved

Teat and bring rspidly
B Tl e
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Netw England Cookery 3
s Smart o be Careil 4
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Breads 1.
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and Shelfish 30
n,dam.., Salads and Relishes 41
Sauces 48

Cakes, Cookies and Frostngs 51
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“Boiled"" Lobster (S cener color o)

The vty o prpar the ing of bl
ik ond i piin of many man
Englanders it is il

Fill a lage deep ket o sauce pot having o

g ingcover o 3 ol o engh o
v b
»« m e

poon salt

o e oy to oling. Grasp by the
e e v th e s, e e
the

Cover, bring water s
duce heat and simmer

cover with cald watee to chil. D
Place shel side down i i) e

Tuist off th
anes st off e b
asharp I(m!z ‘m\ the Imm men.

Spread il

H

al
e song wih the beer mest, With 3

Broiled Lobster

Set temperature conteol of range at Broil and
preheat broler 15 min.

Parchase for each srving.

g et et ety
length of body.
Remove and discard stomach (s small sac
which ) and spongy lungs
(wbich li in upper body caviy between mest
and thel),

Remove the small amount of meat presn i
the body shell Crack the large claws with &
il T

os.

(Live lobsters may be killed at the market)

To Kil and Clean obster—Plce lbice

on uting loardwih bk ahell
Hold 2 towel il

ity eyt o of o by o

into center of the small cros on the hack of

et i emoving et T sl i
and i, P et ' bt o

e cups ber
ol ekt i to b serel b, do ot

i) ateate cooking, Use

i emove o cuinglar. Do ot v e

claws and 1 ath of

1 from body. Slit
iy and . cuting u..mh m. o 4‘ .
Spread hell open. Rem: i

vein lungs and s ok

oy i o o mefed bt

P o, sl e dow, o po
raler pan. Brush
it butter

ed
et goneroaly with
Place in brofler with top of lobster 3 10

from source of hat. Broil about 10 min.,bat
ing feequently with buter,

Serve with additiona butter and
Lomon wadger
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Remore from heat: i the diced cooked pota:  pasty gently and place over hot mixture in
toesand chopped clams. Tur into the ie pan
Prepare and roll ss direcied

Pastry for 1-Crust Pi (page 60)
Cut a simple design near center of pasty 1o
llow steam to escape during bsking. Loosen

5) or prese with a for

onehal of pastry and fold over other half,  Bake at 450°F about 20 min., or untl pastey
Moisten edge of pie pan with cold water. Lifi i lightly browned. 4106 sevings
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Crisp Salt Pork in Milk Gravy

Setout a large, heavy skiler

Wipe with a clean, da
1 1b. 5ol

i o e

o salt pork

es. Cook over low heat
g dlices

Drain on ab.
orbent paper; set aside and keep warm.
Pour salt pork dripping from skillt, Messure
¢ cup of the drippings and return 1o the
ikt Blend in

from

Conk i wivare bubples Remo
s, A gl siing constantly

Cook. riumﬂv. ,w,.u consanily, until sauce

thickens, Cook 1 0 2 min, longer.

Serve crisp salt pork ices with the hot gravy
¥ 106 serings

le Vormont Tutkay
e Reci

g vt ke i i leaing
/.,m.n e el s on of e onders
ofihe e Word, i o e ot iy N
Fngond sters o a edy oot appl.
Set outa shallow rousting pan ith  rack.
Cleanand cutoff
i) of

T trkey, 1010 12

ckat body (caving on neck

roady-to-cook

weight
(08 urkey i frozen, thav according to d

s and ek Tor stfingor e
Prepare
ek St fpoge 25 ot
‘Oystor Stufing (poge.
Rub neck by aviis o okey with
s o

2 1o
4 tecspon monoredium sitama

To close bol ever and

o back with
. Tio drantichs o el Brog vio ipe
onto bk, Brosh sin thoroughy with

gl 0 bl and ek ot i
ine o o sk

on rack in roastin pan.
ceesimatos 4 vk g b
i musle (When done
ometer il regiser 190°F)
e Tatmaiened checsecloh ver. fop and
e of tukey. Keep cloth most duing rod

6 b7 brshing ocssionaly wilh G fom
bottom of pan.

osst wncovered at 32
il ke tests done (thickest part of drum.
hen pressed with fingers;

ets with cloth o paper naphin).
from oven, Remove. rosst

meat thermomeler and keep turkey hot. Allow
o stand 30 10 10 min. before serving. This
allows torkey 1o abuorh it uices and become

5 s,

Remore o e Seve ey on s
el plater i i
with Cranberry’ (m‘:r o e,
birgmrs e

For Peger Fill—So
poper e o vide

i o e With
ma ,,.mn.xu.;. llmm)h o sin
e e of el . €
ired leagh tue sde out; Wind sround
Arumaticy, Tl finged endo with foger.
Fasten in place with celulose tape.

Roast ¥ i, Crsbery Sevs
pate e deoen Squoeh (o 9
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A Jorieof g sadin in New Fngland
retesgisch s e s

Setout g el o Dutch oven hving 3

tightfting co

For sm.—w...c with a clean, damp cloth

Cout meat evenly
g s o e soca st ey
niaining a mixture of

spoons sa
¥, eer ot s

Y teas

Hea in the kete r Doteh oven
3 tablespoons for

A the meat cubes to

2

For Dumplinge—Sit ogther o s bovl
‘<ups sifted flour
Ieaspoons baking powder
spoon salt
pastry blender o two knives until

Bring sew o bofing Drp e
Tl top of stow. Bumplings shoul re

o vegtabc: I thy setle down into

.y may become sogay. If necessary

rators o hd haegingt

v conked dumplings, meat and, v

19 B

e

soully, Pour of cxcas fat. Remors from
e

e
c.mu e nd in 0 o, Redce bt
15 hrs, or unil meat is

and
——

Meanwhil, prepare and leave whole
s small onions (page 5)

6 108 sml carrots, washed and

ottt
id—Pour into o

% cvp <
Srnkle amo it
X

el nd shake wnil mivure

el binde: Sowly w it e
tore into cooking I
sy rin 1o bmhnﬂ Craduly i oy
| remaining four-water mix.

About 45 min, before end of cooking period,
e veeubles 1 the kel v
1% teas

About 25 i beors e of cokin peiod
s to m v

frosh o frozon limo boans
Meanwhir pepure nu;gvm

lingatier cachadiion. ‘Aftr finsl addition
3 to 5 min. longer,

lete—Return meat and vegeables
e et horoohy

Tomter i

10 8 warm serving dish or
mlngs sy vith
e Garit e wi Soppes e

Serve at once. 810 10 sevings
—Beef suw
Follow & Recipe, Substitute boneless

(ol ks onk o o) To
1 turnip, washed, pared and
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Turkey and Oyster Pie

Buttera 134t casserole.

Catinocubes enouh conke rkey o yeld
3 cups cul

Druin, revqving Huid, and rmovs any shell

i o

Set mrkey e qsers in reeigerator wntl
ready to
Prepare amn for
Pashy for 1
Fatcn o doueh o Hehly ot e
face. Roll dough in il diections fre
‘hout 4 in. thick and about 1
lage than overal e of caserl . i
e

ke out ndereath. Gut's

simple
deign narcente of e o llow svcam to

Ehidun»chml Saucer

featured in his

.4,,,...,.. T n';, i i
o e Englond
Teighats a opd ot

Set out four small individual pie pans and &
large sille,

Fepre dough

... 0ot P o end on-

Make one ,.‘m |nl\ S s the

!
\
i
Y ‘
\
|
‘

other. Roll out larger ball and cut int
854, rounds. Fi o pans Roll ot

ing bl T cuts anid et o
rounds, Cove paper and set sside.

Prepare and st
‘Quick Chicken Broth (page 5; use.
‘only % cup hot water)

hite Sauce (d

Meanvhie ot optrs ana sk o cs
cerale, Dot wit

. or unil pasty is
Aot 6 serings

i toyield
2 cups diced cooked chicken

e contens of
od mushrooms (about

i cup, s
Hea i the skl aver medium beat
A

il transparent, occasionally
g end ,...m,., with 3 spoon
hoppd oien §

ina mixture of
2 abispoans o

Y4 toaspoon monssedium glutamets
I

Heaunilmise Bl Remore fom e
i gy Wil veing consany,
e chicken broth an

4 teaspoon Worcesarshire sauce
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—Roast Chicken

Flle 2 R, For ke, s |
roasting chicken, 1 10 ., ready-to-cook
weight. For rubing cavites, reduce st

o1 teaspoon anid monoss
1o teupoon. U anc i e
Gicen ey oo et
Ifplaced down, turn br
e b e T S

Oyster Stuffing !

Catinto cubes
Put cubes into 8

ide

e bowl and se

Finely chop enough turkey giblets o yiell
% cup finly chopped giblets

e ey i

¥ o

Add gl conk over i heat 20

Sccancaly moving und aring with a g

M, dein
e

Pk v o emone any hol parices
Caarly chop oytes and st In efigerter
Clnn g5 2 'Ymp enough to yield
s (about 115.) inely chopped
colery

1 <up (about 2 mediumesize) finely
hopy

Meanwhile, pou over bread cubes

Herb Stuffing
Mix together
% <up met

orped
eck rnl oty cavitin of
A ihe urkey st b
weapped in
i folnd um 20 e
Hou of bk ufig.
N lmmnhuelvnnnm!. rwd,nmw
g from turkey. Store stuling in & cov.
el dh in et I anly ne e of
ke b carvl,
] i
o bl ot the

orerd in relagin

Sprinke ovr red cubss 8 misture of  This stffing may aio
2 werpoons st 'y el Ko shot | cup ]
i e o o iy
Bk g 10 T o o
% tearpoan pepper o E o e
Tos gty wih o ork Add and i lght  ouret 2 sops o o
oo, besten rese o ncease e
Blnd in oser, gilets, vegetables and o o
s S o s .:..KEE'.. bntore m,..,m.., o pooeor .mums (44
orwling tarky) Sl o 15 ey 35 poon meroram s of s
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Gingersnaps
Lihty grease cookie shees,
it gt and st i

% teaspoon cl
Gream untl softened

cup shortening
Add gradually, creaming until fufly after each
sdditon

<up suger
Add in thirds, beatng thoroughly after each
addit

1 ogg, well besten

Ben
Mot el el el st achadiion,
s ey ingrediens i founs 10 creamed

orm doulh e il bl
o

spart on the cookie

Bake st 350°F 12 t0 15 min.
About 5 dos. cookies

Sugar Cook
& Base Recipe
Lightly gresse coaki sheets.

it together and set aside

raling and immed;
eligrator. Roll dough
Tightly fovred surface. Using flo

cutter, cut dough into desied shapes
dough;

A pattern and lay it on el eut
around pattern with s tharp pointed knife.
Sprinkle cokics vith ' col -
o o
o ey e o

poacdionensgfolioe i vide
spaule,plce conkies about 2 in. aprt

ket STSE 0 10 min Inmelinely re
move to coaling ra

(bout 4 dos, medium.sie

‘o 3 dos. large cookies

%
Yo toos

Vi teaspoon nuimes
Cream together untl butte i softened
or

extract
Add gradually, creaming until fufy afte each
sdditon

<cup sugar
A i i, Sening hoonghly afr exch

Mising nnm i bended e e aii
oy Rk s e

fovg poper aad
A rouit i g (et 3 b

—Lemen Sugar Cookies
Follow g amon

axrac for vanils extactand add 1 tesspoon
graied lomon pes! (jage ).

_Cumwuy Co-kln ¢
Follow 1 Peaspoons caraway
et

/
Maplg Sugar Cookies
tlow 2 Recipe; subsiuie 3 cup ey
ugor for one halfof the gran
 Decrese vanilla exrac 10 %
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Joo Froggers

Joe Froggers
Thes it uft,

Lightly grease the cookie sheets.
Remore smount of dough nesdd o  ingle
Bl i ek o' gy o

ed 3in.cookie cu
urne, plac cookics shout
gt
Bake at 375°F about 10 min. Remove cookies
from sheets an cooling racks 10 cool.

 set an

Hermits
Lightly grease cookie sheets.
Bring to boling

2 cups water
A sy brin e 1 boling
X i swodle

ot Nt Bt s 1
Now Tk are o gy et fom the
Gay Ninete.
(ookie sheets will be necded.
i ogether and set asde

5 cups sifted flour

Add gudu-lly. rosmng il By afer
ach i
cvp temly packed brown s
M topter
T cup mol

% cup water
5 Mixing untl well lended after each additon,
slcracly i by ngelens in Touns,
olaes isar o i, o cread s

y beadpunil el mised. Wrap

vkl paes and il nrefigrator

Pour o water amd drsin baorber
paper. Cosrsly chop raisins and st sside.
Giop g e e

Sufllaktlhen et
cupe st four
fp et  beking snde
& s
on nutmeg
Y teaspoon dloves
o il el

A8t gy, eruming untl Bafly ol
exch addi

er esch

1% cups fimly packed brown
Add in thirds, beating thoroughly
addition

3 eggs, well beaten
Mising until well blended after each addition,
4 fourths 1o creamed
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Siced)
rease a 14-qt. casserole. rango one balf of aples in the casersle.
g sp..,.ue ne f of the sugar mixture over

4 i, thic rger
e of caserole top. Cut a simy
i near center of pastry 10 allow steam
escape during baking. Set aside.
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Fudge Frosting

Set out & candy thermon

ina 3., saucepar
@ o) chocalate, ot in
il piocer

ac
iy e e mwn of pan
andy

Maple Sugar Frosting
S cntrclr phot)
& Base Recipe
Set out s candy thermometer.

Combine in a mediumsie saucepan
T e

hick sour cream
sar iy avalable only in solid

a fine rater, before using.
ering wter until suga it
n force through a fne sieve)

Set aver low hest and st until sugar s

a st ball in very cold

Remove from heat while testing.

Saucepan 10 coolin rack and coal 0
110 without siring o

ater),

ding conaitens
on cake immediatly. 1f frosting
00 thick to spread, beat n & few

b.m,n oo s s of
i, round cake layers
Brown Su,.,. rosting
Flow A Base Recipe. Substitute 1 cup frmly
ched light brown sugr or the maple sugar.
i 1 teaspoon vanilla exiract just before
ting. .
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Just before serving, <pread Maple Whipped
Cream (page 59) over top of pie, or 1op
individual servings vith mounds of the
whigped cream. Garnish with choppe toased
e, One 9in. Pie

—Squash Pi

Follow & Recipe. Substitte canned squosh
for the pumpkin.

Mincomeat Pi
Mix together in s sucepan
b

34" cups Mincomeat
sing pol
mincemes,
s

bl

Heat mixture thoroughly. Set asde to conl

ighly.

Meanwhile, prepare
Patiry for 2-Crus Pia (page 60;

s 9-in pie pan)

Fil pastey shell with mincemeat mistur

Complete asin Pasty for 2.Crust Pie.

Bake st 450°F 10 min. Reduce heat and

at 350°F 40 min. longer, or until crust s lg

golden brown.

Cool on cooling rack. One 9in. pie

Mincemeat
Setout a large, heavy skillet.
Put through medium blade of food chopper
[
and enough cooked beef 10 yield
n best

. quarter, core, pare and chop
4 mediom-sx 3
vopped)
Pt apples and meat i skillet; add and mix
thoroughly
1 cup fmly packed brown su
1 cup appla ci

s simmer uncovered sbout
+ of liquid e sbiorbed. Add

men [
394 cups Mincemeat

Note: I mincemeat
atly,pack themistor
jars and seal. Cool
nd store n 3 cool,

s ot 10 be used immeic
while hot nt

dry plce.
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Bl scond ball o pustey o upper e
Siicvih o b

iy

B

edges together with a fo

Bake ss directed. Pasy, v
9in. 2
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patry nder a e an
e
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" pasy for 1-crunt
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Bake 10 min. at 450°F. Set aside to coo.
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ups (1. :..q ynmedpumsin
frmiy po

i, iing il ot
2 e iy Lt
e s i psty shll,
0 min, o unil a siver
e comes out clean when inseried half
hetween center and g of pie. Remove pie
fom oven and cool o coling rack
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A Base Recipe Follow 4 Recipe, Reduc

o apis 04 r 5
Prepare and set aside
Posiy f

medium.size mwl(mn apples abow 34
cd).

Wash, quart
6108 21

i
i shary e o psy el o s
that are sbout % n. vid

To make latice top, cross o sirps over the

roasps
il ey sl vithaple s Do xely

tablespoons butter
Cove st wih sty sad gomelet e 20
direetedin Pty for 2.Crust Pt
Bake at 450°F 10 min, Reduce hest to 350°F
and bake sbout 40 mi. longer, or unil crust
s lightly browned. —Apple-Cheese Pie
Serve warm or cold One9in P Follow & Recpe G 1 cup (4 on) o
1 Cheddor into pastry
.1,‘,,..,...., For fling. e ¢ ot

,mp, Fhte (oo 5 elge. Boke a0 n &

—Creamy Apple Pis
Ne

Engand frm i e s b
& ting o e, bt wha o o wih
Tere 4 s foded o ot aple pi. Yol
e do dishes n,:w, seree this seamy

T Joom et

room andepice crot. Serve warms
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Suet Pudding

Suet Pudding

Grow o 1 molds one 241 mold or 2
1

¥ teaspoon cloves
Bresk apart, dscarding membrane which conts
i nd oy chop

o 3 o5 o (110 1 copn,

wopped)
Mix et um»m with

».
%o
nins
Blend in dry ingrgdients. Turn indo
lling each o thf ful, Cover i
greased cover or e on aluminum;

ment or waxed pape

Place molds on tivet or rack in steamer o
depl mm i g fuing cove, T e,
A" (page 11). Cover
about 3 .

i e e
from sener gt
i i

e
Whipped Croam (psgpb).

I pudding i to byfftored

o Mople

soveral days before
maldfonto cooling rack. Lt stand

gfop in aluminum foil and store
flce. e thoroghy b
seving bffcaming 1 0

b 12 arings

Bird'sNest Pudding

e soums lost in

he r o e id rame s
ity ot of s pudding
Jiourish i hrw sn,u. o iy i
one thing
ut 2 Wil

Set on in l..w dish. Heat
‘water for 8 Bl water bath (page 5).

» 5 i
bolng iingunil Rl

T cup water
Meanwhile core and pare (eaving Rgl) only
a5 many of the apples as will it unfbgrded

into the saucepan.
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Speind
il

iy ingredients over

2 tablespoons by
D;mplelz s in Patry for 2

Bake 10 min. Reduce heat to 350°F
ke 4 o 5 min. Ioner, or il crut

i o brr

Coal on cooling rack. One 9. pic

—Blackberry Pie

Fllox 2 Recipe, Suo

i e o o
rhub-m “and sprinkle over them 2

s Hoe Forjrrongnid
Togeher bfor Bling

—Blusberry Pie

Fllor & Rece. Su
e v .h..h.-n

g,

Sour Cream Raisin Pie

P oo k) et e
1-Crus Pio (page 60;
pan)

acd
Mix togeber
Y <up s
2

Yo toas
Ve teasy

Yo teasy
Blend together
.
3% o
Al o o cro st
and blnd s .y...m,my Mix in
1% cups (obe )

Turninto the pasey shel

Bake at 450°F 10 min. Reduce heat to 350°F
nd bake 2 to 25 min. longer, o unil »
inserted

Ry e et a8 g of g
Place on cooling rack o cool dlightly.
One . pl'e

Rice-Raisin Pudding \. /
Scald (page 5) in top of anuu.‘?

5 clpe ik .\
Measure

1 cup rice

e e Ty o loner considers it
necessary to was

b rice before cooking)
sl il e

Serve warm.

e and

5
Corer sl coo ovr i
10 min,During cosking.
Siitin

¥ cup(about 4 o) dok omdens

ing water 1
i rice occasionally.

Cave and ek o ing voer 15 i
oo unil o ey o wen
presed betwesn fsger and misture

i croamy. Rergye from

dul erving dishes ind

¥ specn, ino i
S e
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Election Day Yeast Cake
e o oy s Flcion

o and ctersy consere
Grease bottom only of a 9:in, tubed pan.
Sl e 5 o 1o ke
. o
Meanhi \uﬂcn ina bowl
Pos. active dry yoast

Y cup waer 110° 1 1S O i s
od yoast, soften 2
oo i35 Iokewar weter
80°F 10 85°
Letstand 5 10 10 min,
Add the lukewarm milk o softened
il

yesst, Add
beving el aficrcach adivin
sifted flour

,.,.m “mixture issmooth. Cover bowlwith
el pper i clon towe nd e n
a varm place (80°F) until very light and

bubibly, about 45 min,
Meanwhile, it ogether and set aside
1 siftod flour

Chopand st wile
p (3% o1.) e

el bt
Biendin yeast mistur. Batin il smooth

ater cach addton, radually add dry ngredi
S 4l e psin i o o el
Tur misture into prepared p

o with e e S
s rom drafis unil pan s
lmort Tl sbout 2 hee
Bake at 350°F 50 to 55 min. Remave from
o kg a1
ot ound e with paring kit 0 oosen
cake, Loosen sdes with spatulasinvert on cool-
a8 rack and s of pan: Caol conpiuely be
fore siing. One 9in, whed coke

Sweetened Whipped Cream

lace o oy bestr and L. bowl i e
frigerator to chill.
Using il ol and bser,best ] o

s in pe: n beater is slowly lifted
Soright

1 lod whipping cream
WL bint s iy OO
il endd

s sifled confectioners”

n vanilla axiract
Setin r\[rwmwl i not‘used immediaely

i el srfn i whipped cream s
ot i cncugh diout 2 caps ehipped e

—Maple Whipped Cream

fllow2 N e e

for sugar,

.d-..uy o i cam i
vanile xiae
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Y toaspoon
Before srving, pour the dressing over the
g o oy i cabbage s vl
conted, 8 ings

—Cabbage Slaw
Follow & Recipe for preparing cabbage;
g vry oy, Onit mayonnae mix

Maine Salad Bowls
Rime, i ad put dry

or other salad greer
Toer into Dot | e, cover i chil
i refigerator atleast 1 b,
Monmbile, barcosk (o)

Mix o and hill i refigrator
% cup mayonnaise
3 tablospoons chill sauce
1 tablespoon minced onion
propared horse-ra

Catinto & m. ‘o wedges
‘Cheddar ¢

hoos
St e mi hcooked egg. Line 4 individusl

salad bowls with the greens. Arrange seversl
el iy e
w0 cheese srips 10 cach bowl, Serve with the
slad dresing 4 senvings

Cooked Salad Dressing
i horoughly nthe top of  denl boer.

Pice v e drect bt Sis 3
iy i e o Cok 10

i lngor, S amd i

Vi cup cider vi n;w-v

o .m; s o) il ith o whiorios
ped. I desived, srinkle completed
T e cepenne pappe.

—Tart Cabbage Slaw
Follow 4 Recipe for preparing cabbage; use 3
cups fnely shredded cabbage, Omit mayon-
naie misture; mix togother 23 tablespoons

¢ viowgar, 1 taspoon graed onlon, and
Lty o | ublimom sop; Lt
sal, and 3% teaspoon Pour over
hredded cabbags and o Tghty

igorously ablespoons of the hot

st and

cal e e et i gl coverd
ontainer in rerigerator.
Belr i i o desied conistncy vith
croam, frolt uice o cider ving
% Ubous 15 cpe stod dresing
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Giblet Gravy

ut gizar
« smcoapen hviag s igh itog sovee. Uiag
onlyenugh e o cover ghes, add

% teaspoon
Bing 1o boling, Remore foum.

Pat into the saucepan vith giblets
% small onion

sprigs parsley.
1 Sin. plece colery with loaves
% baylat
1 or 2 poppercoms
Covr s 1 b, ol gz
der when piered with s fork. Dur
el e e o v
saucepan, After liver has been added to
it repere gy

Remove giblets from broth, reserving broth.
Reors i sk o ol
ot and nM(\s ‘Add o complted g

o Propare Grary—Remove rossted wrkey
ol Fowofidioarmir
pan, pour into # bowl

Mo (1 oo o i f t
ipping ae” e

which shoul b e s port of

i ingrvy.

Messre it the rssin
Iablospoons reserved fot

Bend s in il oot
3 tablespoons flour

% teaspoon sal

Y teaspoon pepper
Stiing contanly. st unl misture bub-
e Trown gy I sl Remor

st and sy e i, siing Constantly
i i

wid, we arip-
“Singe esarved bt Quick
Gicn e Mot Bt p

Reurn o m. o
e WA s, s b
o e o o e i

rapily,stiring conc

ATz

-

the chopped cooked giblets. Bring gravy to
boling o best e thorouhl.

s gravy.
Note: Other fat may be mn«n in sl and
lnded it Toue i - deipings

—Brown Gravy

Follow & Recipe. Onit gblets. Remove rousted.
e oy o rosiog . Coniosn
asin A R

Spicy Cranberry Sauce
A Base Recy

Sorandwish
2 cvm about 4 1) cramrion
i L. Sauccpa and s aver Iow
il g vl

“About 2 cupssauce

centr colo photo)
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In oldtime down-East
and they

Medium White Sauce
A Base Recipe.
Known in New Englond as “nice croam
graey,” this basi sauce,seasoned ariously,is

s in many inteesing ways.

Meltin a saucepan over low heat
s butter

. they are known as

partance,
make a great variety of good foods tast eve

_s,, Sauce
Prepare 2 Hard-Cosked Egge (page
low & mc.w gyt da

Tomato Sauce
Conbine i sucpan nd immec 10 1 12
T cops e

Fow grains pepper
Heat untl mixture bubbles. Remove. from

comed omtens
pped onion

milk
Cook rpil, siring conanly, il e
thickens. Caok in. longer

Use for,

%4 teaspoon salt
teatpoon monesadium glutamate

spoon popper
Force through a seve 1 emove tomato seeds
and i

prosy O
—Thick wm. Sauce
310 4 tablespoons lour

pe. U
byl il st
i of ouls and croquetes.

—"||v| White s--m

Ree n fo0f
Hcedeiepuniin tomy m...,.(f

s

Meltin  skllet:

Caok g conttnly frac Y0
et G lon
L T—
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CoofK1es
g@ and 0\2

frostmg

¥ /g\ 3
sl homenalers craed a

%

d many of our
cales,back che recipes ere “recipts,” e o e o e of an
§b e and cgas by the dosen. The cle tha i epecaly identfd with New
¢ England is te Boston Cream Pie, which s no pie at al, but a teo-layer yellow
% coke with a rich, luscious custard filing and a lacy topping of confectoners'
sugar, Other favorites include zesful spice cakes, gingerbreads and rich dark
chocolate cakes. The cookies are mosly spicy too, pucked with nuts and raisins.

Marbleized Cake Add m:lunm, ‘creaming until Aufly after each
The ladies -/ Nm England used to make both  34itio
. and s bl o marbt cop suger
e, m weas so easy that a child could do e MeA%Ure -
o el s e e e g sy il ot cch o
poisfn e ood dot b The et .lmnndv il 4oy tagraticns 1a Toutthe,
all the light batter and then all the dark, and ™" to
il er weith the spoom 10 fo t
el enings ke martle o toough the B
Lo i cote tht's' jo
ek ol o st o et 7 Sprad bt ey, whits over It d
iy (0 (rogs ) togther, Tun one, hll
Preare (page 6 n Bube2in.cake pan 8 spur e K
el (pge ) e o it f csed chooalai a4
Vi (4 ) chocaete 2 bl o ver
Set e s [ gy
e 14 easpoon baking sode
5

Gently lfe white_batie, hrough chocolats

3 e o it e o

Setaside, Bake st 350° 40 10 45 min, or until cake tests
8 done uge )

Cosfgpmone o pan s divcted e ).

B G e

e g il btr sl
P
2 feespoons veallia avkect

5
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Cucumber Sauce

& Base Recipe
Wk, pre i iy chop
Drain thoroughly.
Blend togethe the chopped cucumber and

lmm Sauce

i spicy sace s a prfoct accompaniment
el

Mis o o8 e
% po

2 tablaspaons lemon juice

Chil i relgaon i sty

il i vefigerson il ey 1o seve.
bt 2 up e

—Sour Cream Cucumber Sauce

Follow & Recpes sl 1 cup thick oo
croam for the mayonnai

Cocktail Sauce for Sea Food
ot and e thronghly

- w- Cesersic sauce

teespoon sl

prosaypedompunny
ol et o ¢ cp e

Tartar Sauce

small bowl
soyonnaise
ipoons chopped sweet
ipoons chopped green
s rind capers
‘onion
s sl el ended. S 8 sy o
o et o e 23
ous D

Conine in
1o

%
Add gy, S
4 cup bt frm b

o
%4 e
B hlxh e and bing rpily 0 b
sty oo unil misure i
ebout 3 min). Remove fro
" \blrpoon lamen uce

ik i e
heat

Serve hot. About 2 cups sauee

Vanilla Hard Sauce
& Base Recipe
A sucethatgos fr back i culinary memry.
Gream together untl sofened
% cup butter

wpoons va

Pil ighly e sorriog o, il in
e e e
A e s

qnndy Hard Sauce
Follow & Recipes
o oty foremen
increase confectione
desire.

omit vanilla extact, Sub-
I necessary,
e for consisency
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This is the luscious dark fudge cake
Secame famous i e, /M.., iy
Weleley undergradues,
Prepare (page 6) two BxBx2in. cake pans.
Combine and set over simmering vater
4 sq. (4 02 chocolate

' hot wator
e meled, blend thoroughly.
scalved

Betes oy gl sy et s i
lemaely il dy ingrdens n Tourth,
milk i ereamed mistore. Finslly

e only unkl ‘ot (0o not overbea
arm bate nto pepard

Bake at 350°F 25 t0 30 min.,or untl cake
et don g O
Cools remore from pas s diccted (g 6.
Mesmile prpe
'3 (page 58)
Fillnd e g ©

on

< Bin sgare

5

Spice Cake
Prepare (page 6) 8 13x0¥ix2in. cabe pan.
it together and set aside

3" cups sited cake flo

er each,

Addin ik, estin thoroughly fter cch
addition
3 eggs, well beaten
Messure
154 cups buttermilk or sour milk
Tpage 4)

mooth afer each aditon,
e o

amed misture, Finally
s sl oo oot v

4

beat

Turn batte into pan
a1 350°F 55 10,60 min, or until eake tests
(g2 6).

ool remove from pan s directed (page 6)
One 13:91n cake
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el o)
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HOW T0 DO IT

BASTEspoon liquid over cooking oo t0 1dd

BLANCH ALMONDS e avor and cri tex
e of ats re best maintined *hen 1he mots

T o 2 Llcspoons, btier 1 mares.
e e Lt e o2 4 o
o margrin for | cup dry crumbe.
oS mrench el g
cra subatitaion or 1 g (1029 chocosi i3 10
oo coconpla  alesposn shosenin
‘CORNSTARCH. ot tablespoon s the thick:
ening power af 2 tablespoons four S f
A e o e o 0
i no i el ool s Fegenty o S5y
e

o sl ki
o i ey Sk
iore st 350wl iy
ot vl ok Move andto sesonaiy, ohk ok
Felipek, Alitle O put o nta  hesvy skt . which buier
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Baston Creom
& Base R
For ot b Spmut Cakoset ant w0
in. round layer
- toeter gy

o ited P
eesoon bk

2 e oo e
Put into 8 small sauce over
toa i et by, bt o not bl

Genty (oking oage 3 unil just bended 0 it misre in doble
after esch adition, sit dry ingredients over w., e i LRI
i i slowly and constanly 1o kef
g m.ny Remove from e i ket
e

e oxwnact
3 .-.m..v,...n.., o
Cover, caal slightly and chi

When | humlb!y rluKImL ey
ot er o ke Cover i scond e,

depddref

v sid contectaners
For 4 den  aantenionas

When completely cool, remoe

byt il o Rl
iR o L e
W cke s i, prpue el
oy Pl g5 =Gl G Pl
105 Ao hile cake is baking
Scald (page 9) 1 cup of the cream i top of  Fouow & Recipe. Whil cake is bakng, pe
b LR Lok oyl Rl S T
s g bt o e
e o o i

il mﬂ b i proly il o 8

B T am oty Sl ol G e o

i el e, ing gl 1 ol of o

boiing over dirct e, sirig ey

ook i, Remt from e

Wl the bl ar top 1 e s
o creum bt e 1 nd oo s

K;m e Core ok 0 7

v.mmm!y d abot 3 tablespoons, ot
misture

ko, stghtly beaten
3 ea9 yoks, gty 3
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Maple Sirup Cake
(e cntr color phote)

Recipe
Mgl s b e b, e g i e
o i larichabo he
Eind tht Vermanirs are specialy parta

Prepare (page 6) three Bin. round laye cake
pan.

Sift together
2% cups sifted cako flou
poon baking powder

¥ eanpoen s

Set s

Gream until sftened

Add gradually, creaming unsil Bufly after
exch addition

p fimly packed light brown s
Set misture asile.

Bt il ik ad emoncolored
7 ong vt

eamed mixture in hicds, beating
erowy s ach st

Measore and blend together
3% cup milk

cach adiion,

Al bat oty unl e & ot (30 ok
overbeat).
Turn bater into pans.

ke at 350°F 45 10
ests dome (page ).
Cor

min,, or untl cake

remove from pans as diected (page 6).
When lpers s ol repre
Sugar Froning (b
Fill nd o ake 7 6
il srund owide el of
2 ox) coarsely ch
Tt o ol
One 3. round ayer cake
_u.p:..nun...wy Cake
up (sbout 2 o) buternuts
(.,r ey Pt & Recipe, B o s
st before tuaing bater into pan.

)

Gingerbread

i ooty antl ‘mm.m st cach adion,
el bl ths,

S mitore, Hoaly
Best only il e s oot (o ot ore.
Jea), Torm laer oo

iqud In i o e

Bake at 350°F 50 to 60 min., or until ginger.
et e done s 6,

ool remove from pans s directed (page 6).
Tosene, eutinto 3o, saresand o cch
serving with Sweelaned Whipped C
(59 or Vel Hard svee (g 50

Gingerbread and
Stceetened I hipped Cream (page 35)
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Mustard

ickles
(See conerealor phots)
These pickles must stand overnight before
completion.
Al sy s poto el ndsis L.
s and covers will b needs

Pt vogetables and brine into & large sauce po
and heat 10 boilng, Reduce heat and simmer
for 10 min, Remove from heat and torn nto s
colander o drsin thoroughly.

it together into top of double boiler
% cup suger

(page 41)

Wash hepoehy, e o
slices enough cucumbers 10 yield

& e (ot 13410 3n) lced
(Or use 1 at. cucumbers
hoking.)

and 2 cups whal
Putslice into  large bowl.
P nd s 0 cuumbers

modiumsize) sliced

Hoyoibdoe
2 cupe (about 4 medumesize) siced
n (page 5)

ands <t oot
Rinse and drain the fwerets (sbout 3 cups)
and add to vegetables.
Mix together until sal s dissolved

2 an

1 cup coarse salt

B o e conr ot sl o

e nmu-..gs covers

Tosuriae s put m\ pel sk
i bot

Al iing cons

inegar
Cook shou 1 i o gl s hickens.

t the drained vegetable in the sauce pot
and add the sauce, sireng gontly. Simmer

Remore s fom vaer ane at e i

i35

mm e up. e solng T SoTaed i

e accord.

oot 6 pints pcies

Creamy Cabbage Slaw
& Base Recipe
Discard viled oute leavs, rinse, cut into
quariers and remove core, and chop or sheed
1. cobbage (st 4 cup

Put ubch i o bowl, cover and chill in
refigeat
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am Pudding

the most inspired idoas anybody ever
L o S ook

Yt vt for bl vater It (e 5
Grease 8 2. cas

e bk, corn sk and M fom

7 frosh
oty et ymm‘ Trom eob. Chop enough
m o yield 2.

Set out

%, cops mitk
Sl g 5 Veup o the mik i topof 3

double holr. Pat the corn into n
nd pour T the. scalied milk, Sirring 1.
enly, cook, coveredh ove low het shout

10 min., or untl just tender.

Meanwhil, wash doubie-boller top to remove
ccoms seald the remaining 13 cups milk.
Al
1 tablespoon butter
While milk scald, beat slightly

eson
Blend egg with the cooked corn and
2 tablespoons finely chopped green

pepper (pa

Harvard Beels.
& Base Reci

Set outa 2. saucepan having o tight fiting
Leaving on and the root end

(i o o T
from
1l (ebout 5 mdiom-size) boets
Washand conk sovered i bl e wat
30't05 min.,or until just tender,

When ntsare ender, i ey and
reserve wu, i in 3 messuring cup. Set aid.

runming cod waer. Pel of
i el

Dice or slice beets and set aside.

Mix together in the saucepar
2 tablespoons sut

Y4 teaspoon ,...,..‘.«w slutamats
Pour into u-srrv(dbtt i
Cold w D e 6 com

ring consanly, gy

s A liguid to
misture in saueepan

i o
1 teaspoc

' m-.-.,. et
% teaspoon manotedium glutamate.

Siiing ssmly g ﬂpmn to boiling
and cook 3 min. Add the beets
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—Currant Jelly
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lobster mixture. Stie cons

a rich salmon color.
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