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QUANTITY
RECIPES

for
wnstitutional
food

service

The recipes in this book were developed in the
test kitchens of the Home Economics—Consumer
Services division, National Canners Association;
and production-tested in quantity recipe size in an
institutional food service kitchen.

Here are recipes from appetizers to main
courses . . . from party foods to economical ones
. . . practical and dependable . . . but above all
good tasting.

Canned foods have these advantages for
quantity food service . . . they are:

e Labor saving . .. the pre-preparation has been
done

Dependable in flavor and uniformity of quality
High in nutritive values

Easy to store . . . save refrigerator and storage
space

Time savers . .. in marketing . . . handling . ..
preparing

Available in wide variety

Helpful in portion and cost control

Nonseasonal




Common Containsn 5(356

The labels of cans or jars of identical size may show a net weight for one product that differs
slightly from the net weight on the label of another product, due to the difference in the density
of the food. An example would be pork and beans (1 1b.), blueberries (14 oz.), in the same size can.

Container Products

Industry Consumer Description

Term
Approx. Approx.
Net Weight Cups
(check label)

8 ounce 8 oz. 1 Fruits, vegetables, *specialties

Picnic 1014 oz. 114 Condensed soups, small quantities of
fruits, vegetables, meat and fish prod-
ucts, *specialties

12 oz. 12 oz. 11, Used largely for vacuum packed corn

(vacuum)

No. 300 1 pound (14 ounces for 134 Pork and beans, baked beans, meat
blueberries, 1 pound products, cranberry sauce, blueber-
for most other ries, *specialties
products)

No. 303 16-17 oz. 2 Fruits, vegetables, meat products,

ready-to-serve soups, *specialties

No. 2 11b. 4 oz., or 21, Juices, ready-to-serve soups, *special-
20 ounces, or ties, and a few fruits and vegetables
18 fl. oz.

No. 214 11b. 13 oz. 3%, Fruits, some vegetables, (pumpkin,

or sauerkraut, spinach and other greens,
29 ounces tomatoes)
No. 3 Cyl. 3 1b. 3 oz. 534 Fruit and vegetable juices, whole
or chicken, pork and beans, condensed
46 fl. oz. soup and some vegetables for insti-
tutional use

No. 10 61 lbs. to 12-13 Fruits, vegetables for restaurant and

7 lbs. 5 oz. institutional use

Strained and Homogenized foods for infants, and chopped Junior foods, come in small jars and
cans suitable for the smaller servings used. The weight is given on the label.

Meats, Poultry, Fish and Seafood are almost entirely advertised and sold under weight terminology.

*SPECIALTIES: Usually a food combination such as macaroni, spaghetti, Spanish style rice,
Mexican type foods, Chinese foods, tomato aspic, etc.
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Substituting One Can for Another Size

Approx.
1 No. 10 can equals 7 No. 303 (1 1b.) cans
1 No. 10 can equals 5 No. 2 (1 Ib. 4 oz.) cans
1 No. 10 can equals 4 No. 21, (1 Ib. 13 oz.) cans
1 No. 10 can equals - 2 No. 3 Cyl. (46 to 50 oz.) cans

Injant and Junlon Canned Foodls

Foods for the baby come strained or homogenized. For the junior infant they come

in chopped form. They are low in fiber and mildly seasoned.

The list of such foods includes fruits, vegetables, meats, cereals, puddings and many
others. As is noted under the discussion of Dietetic Canned Foods both infant and junior foods are
used in modified diets for adults as well as for regular infant feeding. Indeed, the healthy adult

may frequently find his meal enhanced by a souffle or some other dish made from infant foods.

A supply of these foods enables the quantity food service to fill special orders for

the youngsters quickly and easily.

Distetic Cannsd Fooda

Certain food services may find the need for serving special diet foods. Therapeutic
diets, including diabetic, low-sodium and low-calorie omes, should be followed under the direc-
tions of the physician. Menus and recipes for special diets are scientifically planned by physicians
and dietitians.

The number of foods being canned for special diet use grows steadily. The label gives
information on foods packed without added salt or sugar. Dietetic canned foods include fruits, vege-
tables, meats, poultry and fish, soups, juices and special formula foods. Frequently the fruits may be
packed with an approved artificial sweetening agent. Certain foods, such as infant foods, are low in
fiber content and mild in seasoning. They are used in modified diets for adults requiring low fiber

content, as well as for infant feeding.
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CHICKEN FILLING FOR CANAPES

Yield: Approx. 5 cups
Servings: 100 appetizers

INGREDIENTS WEIGHT OR METHOD
MEASURE
Chicken, boned ..______________ 1 can (11b. 14 0z.) 1. Dice drained chicken in fine pieces.
Celery, finely chopped . 1 cup 2. Mix chicken with remaining ingredients.
Walnuts, chopped ... 5 cup
Pimientos, diced ... % cup
Mayonnaise...........__.______ 1 cup
Currypowder | & <y 15 teaspoon

TURKEY, boned— may be used instead of chicken. Red peppers may be used instead of pimientos.

CANAPES: Spread chicken filling on assorted crackers, or bread strips or rounds. Decorate with sliced
olives, pimientos, pickle chips, or a sprig of parsley or watercress.

CANAPE WREATHES: Spread small toast rounds with mayonnaise. Cut ready-to-serve canned tomato
aspic in doughnut shapes to fit toast. Place on toast and fill center with chicken mixture.

CREAM PUFF APPETIZERS: Cut top from bite size cream puffs. Fill with chicken mixture.

DEVILED HAM APPETIZERS
Yield: 50 appetizers

INGREDIENTS WEIGHT OR METHOD
MEASURE

Flour 1 quart 1. Sift flour, baking powder and salt together.

Baking powder__.__________ 21/, tablespoons

Salt 4 teaspoons

Shorteping 8. = —= 34 cup 2. Cut in shortening.

Milk 1 pint 3. Stir in milk. Knead lightly. Roll dough one-eighth

inch thick. Cut 100 rounds, 114 inches in diameter.

Deviled ham, canned..._______ 1 pint 4. Mix deviled ham, onion and seasonings. Spread on

Onion, chopped....________ 4 cup 50 biscuit rounds. Cut centers from the other rounds.

Horseradish, prepared. ... 2 tablespoons Place doughnut-shaped pieces on spread rounds.

Worcestershire sauce . 2 tablespoons

Mustard, prepared . 2 teaspoons

Butter, melted..._____________ 15 cup 5. Brush with melted butter. Bake in a very hot oven

(450°F) 12 to 15 minutes.

CLAM DIP AMBASSADOR

Yield: 1 quart
INGREDIENTS WEIGHT OR METHOD
MEASURE
Cream cheese ... 2 pkgs. (8 0z. each) 1. Allow cheese to come to room temperature.
Mayonnaise________________ % cup 2. Mix cheese with mayonnaise; onion, parsley, Wor-
Onion, minced.._.___________ Y4 cup cestershire sauce and mustard.
Parsley, chopped ... 2 tablespoons
Worcestershire sauce 2 teaspoons
Mustard, prepared ... 1 tablespoon
Clams, minced_______________ 2 cans (714 oz. 3. Stir in the drained clams and season to taste. Put
each) in refrigerator one hour or more to blend flavors.
Saltipepperacoc. v u as needed

4. Serve in bowl surrounded with assorted crackers,
potato chips, celery pieces or carrot slices.

CODFISH APPETIZERS

Yield: 100 small balls
INGREDIENTS WEIGHT OR METHOD
MEASURE
Codfish cakes, ready to fry_4 cans (10 oz. each) 1. Combine codfish mixture with beaten eggs, onion
Eggs 4 and parsley. Shape into small bite size balls.
Onion, minced. ... 14 cup
Parsley, chopped........._._.___. 14 cup 2. Fry in deep fat to a golden brown. Serve hot on

toothpicks.

SARDINE CANAPES
Yield: 48 canapes

INGREDIENTS WEIGHT OR METHOD
MEASURE

Mayonnaise 1 cup 1. Mix mayonnaise, mustard, pickle relish and onion.

Mustard, prepared ... 2 tablespoons

Pickle relish 5 cup

Onion, minced._..____________ 2 tablespoons

Sardines 4 cans (3Y4-4 oz. 2. Drain and mash sardines; add to mayonnaise

each) mixture.
Toast 16 slices 3. Cut toast into rounds. Spread sardine mixture on
the rounds.

SALMON CANAPES: Use 1 can (1 1b.) salmon, flaked, instead of sardines.

TUNA CANAPES: Use 1 can (13 oz.) tuna, flaked, instead of sardines.

CRAB CANAPES: Use 2 cans (614 oz. each) crab meat instead of sardines, reduce mayonnaise to 34 cup.

SHRIMP CANAPES: Use 3 cans (5-7 oz. each) shrimp instead of sardines. Spread toast rounds with
mayonnaise mixture and top each canape with a whole drained shrimp.

PARTY TUNA BALLS
Yield: 150 small balls

INGREDIENTS WEIGHT OR METHOD
MEASURE
Bread crumbs, dry_________ 1 quart 1. Mix all ingredients except cornflakes. Form into

Parsley, chopped .. Y% cup l-inch balls and roll in cornflakes.

Onions, chopped....__.______ Y5 cup

Tuna, in oil, flaked ... 1 can (13 o0z.) 2. Fry in deep fat or bake in very hot oven (475°F)

Consomme, condensed ________ 2 cans (10-11 oz. about 10 minutes. Serve hot on toothpicks.
each)

Eggs, slightly beaten _________. 4

ayonnaise - ... . . 1%, cups

Mustard, prepared ... Y cup

Poultry seasoning . 1 tablespoon

Salt 2 teaspoons

Corn flakes, crushed . 1 pint (approx.)

TUNA-NUT APPETIZERS: Add 1 cup chopped nuts to tuna mixture.

SNACK ASSORTMENTS

There are many ready-to-use canned snack foods. Deviled ham and meat, fish and meat pastes,
anchovies, cocktail frankfurters and pork sausages, kippered herring, smoked oysters and salmon,
deviled tongue and antipasto are but a few examples.

lS)lt)lch canned foods as ripe and green olives, artichoke hearts, pickled and spiced fruits are also good
nibblers.




TROPICAL COCKTAIL
Yield: 50 servings, Approx. 1 No. 16 dipper sherbet, Y5 cup fruit juice each

INGREDIENTS WEIGHT OR METHOD
Sherbet;lime .- . . 1 gallon 1. Place a No. 16 dipper sherbet into each parfait
glass or sherbet cup.
Pineapple juice........________ 1 can (46 fl. oz.) 2. Mix chilled juices in a pitcher, and pour over sher-
Apricot nectar_ Lo SThE 1 can (46 fl. oz.) bet in glasses.
Orange juige: is. - faus 2 cans (1pt. 21l
oz. each)

FRUIT CUPS

Canned fruit cocktail is ready to serve chilled as it comes from the can. Other canned fruits may
also be combined for the beginning course. Garnishes are many, and add to the appetite-appeal of
the start of the meal.

Fruit Cup Suggestions Garnishes for Fruit Cups
Fruit cocktail, Creme de Menthe Small ball of sherbet
Orange-grapefruit sections, Grenadine Strawberry with green stem left on
Pineapple chunks, melon balls Few berries
Fruit cocktail, unpeeled red apple wedges Sugar frosted edge of cup
Peach slices, grapefruit sections, blueberries Sprig of mint
Pear chunks, pineapple tidbits, seedless grapes Lemon or lime wedge

Cranberry sauce

SEAFOOD COCKTAILS

Canned shrimp, lobster, crab meat, tuna, salmon or a combination may be served chilled in many
ways with interesting dressings.

Seafood Cocktail Suggestions Cocktail Dressing Suggestions
Crab meat in half avocado Catsup, prepared horseradish
Shrimp and tuna in hollowed out tomato Seafood-chili sauce dressing
Salmon and capers in lettuce lined sherbet glass Mayonnaise, pickle relish, curry powder
Shrimp and grapefruit sections in watercress nest Mayonnaise, chopped chives, Tarragon vinegar
Salmon and tart apple wedges Mayonnaise, prepared mustard, prepared horse-
Tuna and quartered deviled egg radish, chopped onion and parsley

JUICE COCKTAILS

Both fruit and vegetable juices make excellent first courses when served chilled, just as they come
from the can or jar. Garnishes add zest and attractiveness, and may be as simple as mint leaves or a
wedge of lime for fruit drinks, or chopped parsley for vegetable ones. They may be more elaborate,
such as tiny squares of a frozen whipped cream-horseradish-chopped chives mixture to float on hot
consomme and tomato juice.

Fruit Juice Combinations Vegetable Juice Combinations
Pineapple, grapefruit Vegetable juice cocktail, chopped chives
Orange juice, apricot nectar, ginger ale Tomato juice, dash Tabasco, Worcestershire
Orange-grapefruit, peppermint flavor sauce, lemon wedge
Cranberry, apple, lemon sherbet Clam, tomato, cold or hot
Apple, lime, ginger ale Sauerkraut, tomato .

Grape, lemonade Consomme, tomato or vegetable juice cocktail,
Unsweetened grapefruit juice, syrup from canned hot

fruit

Juice with Sherbet Floats—Many combinations of fruit juice and syrup from canned fruits may
be combined, spiked with a bit of lemon or lime juice, if needed, and dressed up with a small dipper
of sherbet.

Juice over Fruit—Various fruit cups such as combinations of grapefruit and orange sections with
melon balls are enhanced when a small quantity ot either canned juice or syrup from canned fruits is

added.
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Tall Drinl.cs——Many of the juice combinations listed on page 6 make good drinks for party or
refreshment pick-ups. Ice cream floats made with canned fruit juices are popular with children.

Yield: 1% gallons HOT TANGY TOMATO JUICE
Servings: 50, Approx. V5 cup each
INGREDIENTS WEIGHT OR METHOD
MEASURE
Tomato juice, or vegetable 1. Combine all ingredients. Simmer about 5 minutes.
juice cocktail .1 No. 10 can Remove bay leaf with fork. Serve hot.
Consomite. ... oy 50 in 1 can (50 oz.)
Water 1% quarts
Worcestershire sauce ________. 2 tablespoons
Salt 1 teaspoon
Bay leaf

; SPICED APPLE JUICE
Yield: 214 gallons
Servings: 50, Approx. 3 cup each, or 100 punch cups

INGREDIENTS WEIGHT OR METHOD

s MEASURE
Apple juice, canned..__________ 214 gallons 1. Heat apple juice and sugar.
Sugar,brown_____________ 1 pint
Cinnamon sticks____________ 6 2. Tie spices loosely in bag and drop into juice. Add
Cloves, whole ... e 2 tablespoons salt. Simmer for 15 minutes. Remove bag and serve
Allspice, whole........________ 2 tablespoons hot.
Salt 1 teaspoon

FROSTY SHERBET PUNCH
Yield: Approx. 2V gallons
Servings: Approx. 100 punch cups

INGREDIENTS WEIGHT OR METHOD
MEASURE

Orange-grapefruit juice 3 cans (46 fl. oz. 1. Have juice and ginger ale thoroughly chilled.

A each) Empty one can of each juice and one quart of ginger
Apricotnectar:..c.-oco 3 cans (12 fl. oz. ale in punch bowl.

each)

Gingerale. 2 I S0 D 3 quarts
Pineapple sherbet 3 quarts 2. Add a quart of sherbet. Spoon the liquid over

sherbet until partly melted. Serve.

3. When supply runs low repeat the process adding
another unit of each ingredient.

NOTE: This is an excellent punch for garden parties, since it requires nq ice and is easily handled.
GRAPE JUICE — may be used instead of apricot nectar.

Yield: Approx. 2 gallons SUCCESS PUNCH
Servings: Approx. 80 punch cups
INGREDIENTS WEIGHT OR METHOD
MEASURE

Lemons 12 1. Slice lemons and oranges. Heat just to boiling.
Oranges 3 Mash with potato masher while heating.
Sugar -2V, cups 2. Add sugar and water. Cool and strain.
e e i 1 quart
Pineapple juice..._________ 2 canﬁ (46 fl. oz. 3. Add fruit juices and carbonated water.

each)
Grapefruit juice..__________ 1 can (46 fl. 0z.)
Carbonated water___________ 2 quarts
Ice.... --Block 4. Add to ice block in punch bowl and garnish with
Garnishes....________ mint sprigs, sliced lemon and orange or various fruits.
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Soups

SOUPS

A large variety of canned soups are available. They add flavor and variety to the menu. They save
time in assembling the many ingredients to make a good soup, and in preparation. You can depend on

the uniformity of flavor and quality.
Canned soups are available in ready-to-serve style or in condensed form. Serve them alone or in

interesting combinations.

Good Combinations Soup Garnishes
Green pea, tomato Grated cheese
Bean, Scotch broth Dash paprika, or herbs
Cream of chicken, onion Whipped cream

Cream of mushroom, tomato Dry cereal, or popcorn
Vegetable, chicken noodle Celery, radish or olive slices
Asparagus, vegetable beef Lemon slices

Cream of celery, clam chowder Croutons, plain or garlic
Consomme, bean Chopped bacon, hard cooked egg, parsley, green

Chicken rice, corn chowder onion tops, chives, or watercress

FILL-INS

Condensed canned soups are good sauces to use in cooking. They are especially handy when the
food supply runs low but customers keep coming. Use them for a quick flavorsome a la King, tomato
rarebit, or for tuna, salmon, or chicken to serve over toast.

BEET BORSCH
Yield: 50 servings, Approx. 1 cup each :

INGREDIENTS WEIGHT OR METHOD
Beets 1 No. 10 can 1. Add drained, chopped beets and strained tomatoes
Tomatbes 1. "o 2 cans (11b. 14 0z. to meat stock. Bring to boiling point; add salt and
each) pepper.
Meat stock, or canned
houillon:, .3 . oo 2 21/ gallons
Salt 3 tablespoons
Pepper 1 teaspoon
Cream, sour, thick __________ 3 cups 2. Garnish each serving with a spoon of sour cream.

CREME VICHYSSOISE
Yield: 50 servings, Approx. 1 cup each

INGREDIENTS WEIGHT OR METHOD

Leeks, or green onions, 1. Cook leeks in butter about 5 minutes, but do not
ghopped ... .oll  oos 3 cups brown.

Butter -1 pound

Consomme, condensed ______. 3 cans (50 oz. each) 2. Add consomme and water; heat to boiling.

Wty - oo e 3 quarts

Potatoes, diced ... 5 quarts 3. Add potatoes. Cook until tender. Put through

sieve.

Cream, heavy . 2 quarts 4. Add cream, salt and pepper. Heat to blend flavor.

Salt 3 tablespoons Pour into serving cups. Chill.

Pepper 1 teaspoon

Chives, chopped . Y5 cup 5. Serve very cold with a sprinkling of chives.
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« Dnessin g8 » Relishss

FULL FLAVOR CREAM WHI
Yield: 1 gallon : oo Smptasn
lgcnenlsms WEIGHT OR METHOD
ream, light, or milk, 1. Combi iqui
i . s o ombine cream and vegetable liquid. Scald.
Vegetable liquid (from
canned vegetables) ______. 2 quarts
g l(l)ur 1 pint 2. Stir flour and dry seasonings into fat. Add liquid
alt 114 tablespoons gradually, stirring constantly. Cook until smooth and
Pepper 15 teaspoon thickened.
Bard ey 1 tablespoon
Estpmwlode .. . % "3 1 pint
Worcestershire sauce_______. 1 tablespoon 3. Add Worcestershire sauce.

Yield: Approx. 2 quarts

MUSHROOM CREAM SAUCE

INGREDIENTS WEIGHT OR METHOD
MEASURE
Mushroom soup, 1. Mix soup, milk and Worcestershire sauce. Heat
condensed ... 1 can (50 oz.) but do not boil.
Milk 1 cup

Worcestershire sauce_________

-1 tablespoon

BARBECUE SAUCE

Yield: 1 gallon
geksolsms WEIGHT OR 'METHOD

nions, chopped __________ 1%, quarts 1. Cook onion in oi i i
o o o e e %2cgp kettle?o onion in oil until tender in shallow heavy
Catsup 1Y, quarts 2. Add remaini i di i i

. t

T9mato puree, canned ________ 214 quarts slowly about 1Irl?:ugr. i Rl
Vinegar 1 pint
Worcestershire sauce __________ 15 cup
Salt Y4 cup
Paprika Y4 cup
Foppew wocie .. . 114 teaspoons
Chilipowder....____ . 4 cup

Yield: 3% quarts

BLUEBERRY SAUCE

INGREDIENTS WEIGHT OR METHOD
MEASURE
Bluebe.rnes, or other 1. Drain liquid from blueberries and heat.
berries, water pack________ 1 No. 10 can
(S:ugar i -.2Y% cups 2. Mix sugar, cornstarch, salt, lemon juice and cin-
Solrnstarc 34 cup namon. Add water gradually and mix until smooth.
alt 1 teaspoon Add cornstarch mixture to hot liquid, stirring con-

Iemongmice - -~ = . o
Cinnamon (optional) _______

Water

4 cup stantly. Cook until thickened and clear, stirring with
i/z teaspoon wire whip.
pint
3. Add the blueberries and cook 5 minutes longer.
Serve with puddings, ice cream or cottage pudding.




COTTAGE CHEESE FRENCH DRESSING
Yield: 2Y4, quarts

INGREDIENTS WEIGHT OR METHOD
MEASURE

Cottage cheese..____.________ 1 quart 1. Whip cheese until creamy.

Sugar Y% cup 2. Mix sugar, salt, mustard, paprika and garlic pow-

Salt 2 tablespoons der. Blend with the vinegar to make a thin paste. Add

Mustard, dry._. o 3 tablespoons to cottage cheese.

Paprika 1V, tablespoons

Garlic powder______________ 1 tablespoon

Vinegar 1 pint

Salad oil 1 quart 3. Add remaining ingredients and beat until well

Catsup 1 cup blended.

Onions, grated.....__________ 1% cup

Tabasco 14 teaspoon

LEMON CREAM FRUIT DRESSING
Yield: Approx. 1 quart

INGREDIENTS WEIGHT OR METHOD

MEASURE
Eggs 6 1. Beat eggs in the top of a double boiler.
Sugar 34 cup 2. Add sugar, butter, lemon juice and salt. Cook over
Butter 3 tablespoons boiling water, stirring constantly, until it coats spoon.
Lemon juice, canned .._._.__._. % cup (Do not overcook). Cool.
Salt 1/ teaspoon
Cream; heavy —=io . soia 1 pint 3. Whip cream until stiff and fold into above mixture
Pimientos, diced ... Y5 cup with pimientos.

BEET RELISH

Yield: 1Y%, quarts
Servings: 50, Approx. 2 tablespoons each
INGREDIENTS WEIGHT OR METHOD
MEASURE
Beets, diced...____________ 3 cans (17 oz. each) 1. Mix all ingredients. Cool in refrigerator an hour
Cabbage, chopped..._________. 1V, quarts or more to blend flavors.
Sugar 34 cup
Salt 2 teaspoons
Horseradish, prepared ... 14 cup
French dressing. ... 1 cup

LISH
Yield: 15 quarts S N BBV
Servings: 50, Approx. 2 tablespoons each

CRANBERRY SAUCE GARNISH

: Cranberry sauce is a perfect garnish for chicken. The color and tartness also makes it a good gar-
nish to serve with all types of meat, poultry and fish. It can be served in a variety of ways. Cranberry

sauce can be dipped with a spoon, or cut into strips, squares, circles, doughnuts, balls, moons, or other
shapes to suit special occasions.

One No. 10 can of cranberry sauce will yield approximately 50 garnishes. One 1-lb. can will yield
8 garnishes.

APPLE SAUCE HORSERADISH GARNISH
Yield: 1Y quarts
Servings: 50, Approx. 2 tablespoons each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Applesauce 3 cans (17 oz. each) 1. Mix all ingredients. Chill.
Sugar 145 cup
lomap jnide. i e . 15 cup

Horseradish, prepared ______. 1 cup

FRUIT PUFF MEAT GARNISH
Yield: 50 garnishes

INGREDIENTS WEIGHT OR METHOD
MEASURE
o 3 cups 1. Mix mayonnaise and pickles.
Pickles, sweet, chopped....._ 1% cup
Fruit halves, canned _____ 50 2. Pile mayonnaise mixture on halves of fruit. Broil

until filling puffs and browns.

PEACHES, PEARS or APRICOTS — may be used as the fruit halves.

SPICED PURPLE PLUMS
Yield: 50 servings, 1 or 2 plums each

INGREDIENTS WEIGHT OR METHOD
MEASURE

P}lrple plum§, syrup pack...1%% No. 10 cans 1. Combine syrup drained from purple plums, cinna-
Cinnamon sticks 4 mon sticks and whole cloves. Bring to boil; reduce heat

Clovés. whole ...« 2 teaspoons and simmer 5 minutes. Remove from heat.

Vinepar wine - 00 1 cup 2. Add vinegar and mix. Add plums and cool. Cover
and refrigerate overnight. Serve as a meat accompani-
ment.

INGREDIENTS WEIGHT OR METHOD

Onions, chopped ... 1 pint 1. Cook onions, celery seed, mustard seed, vinegar,

Celeryseed . 21/, tablespoons salt and sugar for 5 minutes. Cool.

Mustard seed ... 1 tablespoon

Ninepare.. ol . 1 pint

Salt 2 tablespoons

Sugar 1 pint

Corn, canned, whole 2. Add vinegar mixture to remaining ingredients.
kernel, drained..__________ 2 quarts Chill.

Picklerelish. =~ 1 cup

Pimientos, or red peppers,
canned, chopped.___________ 114 cups

Celery, chopped ... 1 pint
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GLAZED BAKED HAM

Yield: 50 servings
METHOD
INGREDIENTS WEIGHT OR . |
Ham 2 cans (approx. 1. Remove hams from cans and put in baking pans,
6 pounds each) fat side up. Pour natural jelly over hams.
Cloves, whole .. 114, tablespoons 2. Score hams and stud with cloves.

3. Mix pineapple juice and sugar; pour over hams.
Bake in a slow oven (325°F) 15 minutes per pound,
or until internal temperature is 130°F. Baste fre-
quently while baking.

Pineapple juice, canned....1 cup
Sugar,brown. ... = 2. 1Y% cups

GLAZED LUNCHEON MEAT: Use luncheon meat instead of ham. Bake only until heated through
(about 1 hour).

HIS HONOR’S CORNED BEEF HASH
Yield: 50 servings, Approx. Y cup hash and 1 egg each

INGREDIENTS WEIGHT OR METHOD
MEASURE , ur
Corned beef hash ... 2 No. 10 cans 1. Puta No. 12 dipper of hash into each greased indi-

vidual baking dish. Flatten and indent in center with
back of dipper.

Eggs 50 2. Break an egg in each indentation. :
Crepm lighte.. ... .. 3 cups 3. Spoon a tablespoon of cream over each egg. Sprin-
Salt, p:apper __________________________ as needed kle with salt, pepper, onion and parsley.

1 Y e 1 u i
19:::12?,?}:2;;13(1 _______________ 12 zug 4. Bake in a moderate oven (375°F) about 15-20

minutes until egg is set.

CREOLE LUNCHEON MEAT
Yield : 50 servings, Approx. 34 cup each

WEIGHT OR METHOD
INGREDIENTS WEIGHT | : : =
Sausage meat........._____ 4 pounds 1. Form sausage into balls the size of walnuts. Coo

in skillet until they begin to brown.
2. Add meat cubes and brown with sausage balls.

Luncheon meat, canned,

cut in 34-inch cubes ____. 4 pounds _ :
Celery, chopped ... 1 gallon 3. Add celery, onion, green pepper and garlic. Cook
Onion;, chopped - 11, quarts until vegetables are tender.
Green peppers, chopped. .1 quart
Garlic, chopped fine ... 6 cloves : . :
Tomatoes, canned ... 31/, quarts 4. Add tomatoes, tomato puree, salt and 911yes. Sim-
Tomato pilree canned..____ 334 quarts mer gently, uncovered, about 1 hour, stirring occa-
Salt : .11 tablespoons sionally. Serve in a mound of hot cooked noodles or
Olives, ripe, pitted, sliced 1 quart rice.
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CHOP SUEY
Yield: 50 servings, Approx. 23 cup over 3 cup rice each

INGREDIENTS WEIGHT OR METHOD

MEASURE
Luncheonmeat._.___________ 1 can (61bs.) 1. Cut luncheon meat in small strips. Cook in fat
Fat 5 cup about 5 minutes.
Consomme, condensed _______ 1 can (50 oz.) 2. Add consomme, water, celery, onion, seasonings
Water 1 pint and monosodium glutamate. Cook slowly about 30
Celery, cut in strips__________ 1 gallon minutes.
Onions, cut coarse.....__.______ 3 quarts
Salt 2 teaspoons
Pepper 1/, teaspoon

Monosodium glutamate...___2 tablespoons

Cf)rn_starch __________________________ 1 cup 3. Make a smooth paste of cornstarch and 1% cups
Liquid drained from liquid drained from bean sprouts. Stir cornstarch mix-
bean sprouts._____._________ 1% cups ture into meat mixture. Cook until thickened, stirring
Beansprouts.. . 1 No. 10 can with wire whip.
4. Add drained bean sprouts. Heat thoroughly.
Rice, raw 3 pounds 5. Serve over hot cooked rice. Serve soy sauce as an

accompaniment.

SPARERIBS AND SAUERKRAUT
Yield: 50 servings, Approx. 6 ribs and 34 cup sauerkraut each

INGREDIENTS WEIGHT OR METHOD

Spareribs,loin.___.._________ 32 pounds 1. Cut ribs into 3-rib portions. Rub with mixture of
Salt 1% cup salt and pepper. Put ribs on a rack in a large baking
Pepper 2 teaspoons pan. Add water to Y%-inch depth. Cover tightly. Cook
Water over low heat about 1 hour, until ribs are tender.
SEGEHETREPSS L 1 ) o 2 No. 10 cans 2. Empty sauerkraut into baking pans. Cover with

ribs.

3. Bake in moderate oven (350°F) 1 hour.

BARBECUED SPARERIBS and SAUERKRAUT: Pour 1 gallon of Barbecue Sauce (pg. 9) over spare-
ribs before putting in oven.

ITALIAN SPAGHETTI SAUCE

Yield: 2 gallons

Servings: 48, Approx. %5 cup each

INGREDIENTS WEIGHT OR METHOD

Parsley, chopped......________ 1 cup 1. Cook parsley, onion and garlic in oil until tender.
Onions, chopped..._________ 115 quarts

Garlic, chopped....._______ 10 cloves

Olive oil 1 cup

Beef ground oo . o 6 pounds 2. Add beef and brown.

Tomato pueel™ " 7 E - 1 No. 10 can 3. Add rest of ingredients and simmer for about 2
Tomato paste, canned ________ 2 quarts hours, until thickened.

Worcestershire sauce ... 14 cup

Pepper,black.______ . 1 teaspoon

Pepper, cayenne_._____________. 15 teaspoon

Salt 14 cup
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CLAM FRICASSEE
Yield: 50 servings, Approx. Y5 cup clam mixture and % cup noodles each

INGREDIENTS WEIGHT OR METHOD

Bacon,sliced _________._______ 1Y, pounds 1. Cook bacon until crisp, remove from fat and girain.

Onions, chopped._....._______ 1% cups ﬁxdd onions to bacon fat; cook until tender and slightly

rown.

Liquid drained from clams, 2. Combine clam liquid and cream; heat. . Stir flour,
plus light cream____________ 43 quarts salt, pepper and monosodium glutamate into bacon

Flour 2% cups fat-onion mixture. Add hot liquid and cook until

Salt 2 tablespoons thickened, stirring with a wire whip.

Pepper 1% teaspoon

Monosodium glutamate 14 teaspoon

Clams, minced ... 10 cans (7Y% oz. 3. Add clams, lemon juice and parsley to cream

each) sauce; heat. Serve over Chinese fried noodles; garnish

Lemon-juiee. ..o xoo 1 cup with crumbled bacon. (Toast points may be used.)

Parsley, chopped ... 1% cups

Chinese fried noodles ... 2 gallons

CRAB MEAT AND SHRIMP GOURMET
Yield: 50 servings, Approx. %4 cup each

INGREDIENTS WEIGHT OR METHOD
Mayonnaise .. 2 quarts 1. Combine mayonnaise, Worcestershire sauce, mus-
Worcestershire sauce.________ 3 tablespoons tard, capers and wine.
Mustard, prepared ... 34 cup
Capers (optional) ___________ 5 cup
Sherry wine (optional) 1% cups .
Cayenne pepper__._..__________ 14 teaspoon 2. Combine all other ingredients and add to the may-
Salt as needed onnaise mixture. Place in greased casseroles or in
Currypowder.______________ 21/, teaspoons large baking pans.
aRes. = . . 34 cu )

g:zzl:sy, gho;ped SNy 34 cupg 3. Bake in a moderate oven (350°F) about 30 min-
Celery, chopped fine ... 3 cups utes, until heated through.
Bread, soft shredded ... 3 quarts
Water 134 quarts
Crab meat, flaked .. 5 cans (13 oz. each)
Shrimp, drained ... 2 cans (21b. 6 oz.

each)

SALMON FONDUE
Yield: 50 servings, Approx. 3V x 2 x 1 inches each

INGREDIENTS WEIGHT OR METHOD .
Milk - 3% cups 1. Heat milk. :

Bread crumbs, soft 11, quarts 2. Add bread crumbs and butter; stir to make a paste.
Butter 34 pound : s :
Beiaolke-s T 13 3. Add beaten egg yolks, lemon rind anq juice, onion,
L(gamons rind and juice ____. 3 salt and pepper to flaked salmon; combine with milk
Onion, chopped ... 1 tablespoon mixture.

Salt : -1 tablespoon

Pepper.. 1 teaspoon

Salpn}:on 6 cans (11b. each) : :
Een whites” e 13 4. Fold in beaten egg whites. Empty into baking

pans. Bake in a moderate oven (375°F) 40 minutes,
until set. Serve with tomato sauce.

SALMON LOAF
Yield : 48 servings

INGREDIENTS WEIGHT OR METHOD

Salmon 8 cans (11b.each) 1. Mix liquid from salmon, salmon broken into flakes,
Breadcrumbs...._.___.______ 2 quarts bread crumbs, seasonings, onion, celery, fat and well
Salt . 2 tablespoons beaten eggs.

Paprika 2 tablespoons

Onions, chopped fine . 1 cup

Celery, chopped fine 1Y% quarts

FREIGUIN, - e 1 cup

Ega TR A oun A 12

Milk 214 quarts 2. Scald milk and add to salmon mixture. Put into

well greased loaf pans. Bake in a moderate oven
(375°F) about 45 minutes, until set.

TUNA or MACKEREL — may be used instead of salmon.

BAKED SHRIMP AND TUNA NEWBURG
Yield: 50 servings, Approx. 3 cup each

INGREDIENTS WEIGHT OR METHOD
Buttercorfat.. = = 1 pound 1. Make a cream sauce of the butter, flour, cream and
Flour 3 cups seasonings.
Cream, light 1 gallon
Salt 2 teaspoons
Tabasco V5 teaspoon
Worcestershire sauce __________ 2 tablespoons
Flaked Bsh. i 0 6 cans (7 oz. each) 2. Combine fish, shrimp, tuna, broken into bite size
Shrimp, drained.___._________ 4 cans (5-7 oz. pieces, quartered eggs and sherry wine.
each)
7507 98 11713 I Ao St 6 cans (13 oz. each)
Eggs, hard cooked . 24
Shentyige - = 1 cup ;
Toast .25 slices 3. Turn into baking pans or individual casseroles and

top with toast cut in strips. Bake in a moderate oven
(350°F) about 30 minutes.

CRAB MEAT or LOBSTER — may be used instead of flaked fish, shrimp or tuna.

OYSTER STUFFING
Yield: 50 servings, Approx. Y5 cup each

TUNA or MACKEREL — may be used instead of salmon.
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INGREDIENTS WEIGHT OR METHOD

Bread, stale, cubed __________ 6 pounds 1. Mix bread, parsley, celery, onion, seasonings and

Parsley, chopped fine ... 1 pint monosodium glutamate.

Celery, chopped fine 1 pint

Onions, chopped fine_________. 1 pint

Bay leaf, finely crushed......1 tablespoon

Sage 1 tablespoon

Salt 1 tablespoon

Pepper 1 teaspoon

Monosodium glutamate...__1 tablespoon

Butter, margarine, or 2. Add butter and oyster liquid. Toss lightly to mix.
chicken fat, melted .. 2 pounds

Oyster liquid, and water____21%5 quarts

Oysters, canned, drained 2 quarts 3. Add oysters, mixing lightly. Put in baking pans.

Bake in a moderate oven (375°F) about 1 hour.
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FISH, NOODLES AND MUSHROOMS
Yield: 50 servings, Approx. 3 cup each

INGREDIENTS WEIGHT OR METHOD
Noodles .13, pounds 1. Cook noodles in boiling salted water. Drain in
colander and rinse in hot water.

Onions, chopped.....__. 1Y% cups 2. Cook onion in butter in kettle, but do not brown.

Butter, or margarine .. 1 pound

Flour 34 cup 3. Stir in flour, salt and pepper. Add milk. Cook

L s coiiniomsnonis ot as needed until thickened, stirring with wire whip. Add Wor-

Pepper 1% teaspoon cestershire sauce and drained, chopped pimientos.

Milk 3 quarts

Worcestershire sauce.________.. 21/, teaspoons

Pimientos 2 cans (4 oz. each)

Mushroom liquid......___. 1 quart 4. Add mushroom liquid to sauce. Lightly brown

Mushrooms, stems and drained mushrooms in the butter, and add to cream
pieces .8 cans (8 oz. each) sauce.

Butter, or margarine __________. 15, pound

Fighflakesl oo == 9 cans (15 oz each) 5. Put a layer of noodles in greased baking pans, then

Breadcubes .. . 2 — 1 quart a layer of flaked fish. Cover with sauce and sprinkle

top with bread cubes. Dribble a little melted butter
over the top of crumbs. Bake in moderate oven
(375°F) about 40 minutes, until heated through and
crumbs are brown.

SALMON, NOODLES AND MUSHROOMS: Use 9 cans (1 1b. each) salmon, flaked, instead of fish flakes.
TUNA, NOODLES AND MUSHROOMS : Use 11 cans (13 oz. each) tuna, in oil, flaked, instead of fish

flakes.

CHICKEN TETRAZZINI
Yield: 50 servings, Approx. % cup chicken mixture and 1/ cup spaghetti each

INGREDIENTS WEIGHT OR METHOD

Spaghetti 31/ pounds 1. Cook spaghetti in boiling salted water until tender;
drain and rinse in hot water.

Chicken, canned, diced ... 5 quarts 2. Mix chicken (about 6 pounds), with rest of ingre-

Onions, chopped.....____ 1 pint dients, except cheese.

Parsley, chopped....__.. 1% cup

Mushrooms, sliced ... 3 cans (8 oz. each)

Pimientos, cut in strips ... 1 pint

Bechamel sauce ... 11, gallons

Sherry-wine ..o 1 cup

Salt,pepper. .. as needed

Cheese, Swiss, grated ... 1, pound 3. Grease baking pans or individual casseroles and

cover bottoms with hot spaghetti. Ladle hot chicken
mixture on top. Sprinkle with grated cheese (more or
less as desired). Place under broiler or in hot oven
until brown and bubbly. Garnish with a sprig of
parsley.

TURKEY TETRAZZINI: Use canned turkey instead of chicken. Canned red peppers may be used in-

stead of pimientos. 8 ;
TURKEY AND HAM TETRAZZINI: Use equal parts of diced canned turkey and ham instead of chicken.

TUNA TETRAZZINT: Use canned tuna, separated into bite size pieces, instead of chicken.

READY-TO-SERVE ENTREES

There is a large variety of ready-to-serve entrees canned. Many prepared meat and vegetable com-
binations and fish products come in cans and glass. Pork and beans and baked beans as well as Chi-
nese and Mexican style foods come ready to heat and serve. It is wise to stock a variety of these. They
are convenient for an emergency, as well as for regular food service. The on!y preparation required
is heating. However, toast cubes, or chopped parsley or celery, onion rings, slices of hard cooked egg

or similar garnishes may be added.
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BAKED BEANS

Baked beans hea&ted just as they come from the can and served with canned brown bread make a
quick and easy main dish. For variety combine pork and beans or baked beans with other ingredients.

SUGGESTIONS FOR SERVING

Baked Beans Mornay

Serve canned baked beans in individual bean
pots. Use 34 cup beans each. Heat. At serving
time, add a spoon of cheese sauce, or Welsh rare-
bit, to each and garnish with a crisp bacon curl.

Meaty Baked Beans

Add cubed cooked ham or sliced frankfurters
to beans. Bake until heated. Use 1 pint cut up
meat to each No. 10 can of baked beans.

Tangy Pork and Beans

Mix chopped onion, pickle relish, sliced olives,
pickle chips, or cubes of cheese with beans before
heating. Or mix pickle relish with mayonnaise
and put small mounds on top of heated beans.
Run under broiler just before serving.

Pork and Beans with Sausage

Make sausage meat into tiny balls. Partially
cook and drain off fat. Combine sausage balls
with pork and beans and bake about an hour.

Use 2 pounds sausage meat for each No. 10 can
of pork and beans.

VIENNA BAKED BEANS
Yield: 50 servings, Approx. 3/, cup each

INGREDIENTS
! : WEIGHT OR METHOD
nions, thinly sliced ___.______ 1 pint 1. Cook onion and drained Vi i
: i ienna sausages, cut in
Vienna sausage_._.___._________ 14 No. 10 can quarters, in fat until sausages are brownedgand onion
Fat 1 cup is tender.
g?rll(l and1 .b}elans ____________________ -21No. 10 cans 2. Combine sausage mixture with pork and beans and
jckieyelal "o 2% cups pickle relish. Put into baking pans and bake, without
cover, in a moderate oven (375°F) about 45 minutes,
until hot.

MACARONI AND CHEESE WITH VEGETABLES
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS
. WEIGHT OR METHOD
Macaroni 3 pounds 1. Cook macaroni in boiling salted water until tender.
- i : Drain in colander and rinse in hot water.

arrots, diced ... """ 1 No. 10 can 2. Drain carrots (saving liquid f

é g liquid for cream sa d
Corn, creamstyle 4 canls; )( 16-17 oz. add with corn and cheese tocinacaroni. mnld
eac

Cheese, American, sharp,

grated 3 pounds
Milk, and liquid from 3. Make a cream ‘sauce of the milk and liquid from
Flcarrots 1 gallon carrots, flour, fat and seasonings. Add to macaroni
¥ (;ur = llpmt mixture and stir well. Put into a shallow baking pan

a 1Y% cups and bake in a moderate oven (350°F) about 1 hour.
Salt... : 2 tablespoons
Paprika 2 tablespoons
Mustard;dry.. ... ... .. 1 tablespoon

OTHER CANNED VEGETABLES — may be used instead of the carrots.
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MUSHROOM

Yield: 2 gallons
Servings: 50, Approx. %4 cup each

SPAGHETTI SAUCE

METHOD

1. Melt fat in heavy skillet. Cook onion, parsley, gar-
lic and drained mushrooms until lightly browned.

INGREDIENTS WEIGHT OR
MEASURE

Fat,orsaladoil .. . 3 cups
Onions, chopped..._.____._____. 2%, quarts
Parsley flakes ... 1 cup
Garlicominceg " 3 tablespoons
Mushrooms, canned, stems

and pieces, drained.__._.___. 41/, quarts
Mushroom liquid .. 21/, quarts
Tomatoes 34 No. 10 can
Tomato puree: ==z s-olad 4 3 No. 10 cans
Salt Y% cup
Cayenne pepper..........__. 11/ teaspoons
Sugar 1 cup

2. Add mushroom liquid, tomatoes, tomato puree and
seasonings. Bring to boil; reduce heat and simmer
slowly about 2 hours, stirring occasionally, until sauce
is thickened.

TOMATO-CORN RABBIT

Yield: 50 servings, Approx. 3/ cup each

INGREDIENTS WEIGHT OR METHOD
Onions, chopped....______. % cup 1. Cook onion in butter until tender.

Butter, or margarine ... 1 pound

Flour 3 cups 2. Stir in flour. Add tomatoes, corn with liquid from
TOmAtaes v 114 No. 10 cans it and seasonings. Cook until thickened, stirring.
Corn, whole kernel _____________. 1 No. 10 can

Salt _ 21/, tablespoons

Tabasco 1% teaspoon

Cheese, Cheddar, grated....._6 pounds

3. Add cheese. Cook slowly, stirring, until cheese is
melted.

Toast 50 slices 4. Serve over toast.
CORN FRITTERS

Yield: 50 servings, 2 fritters each
INGREDIENTS WEIGHT OR METHOD

MEASURE
‘Flour, all purpose........____ 3 pounds 1. Sift dry ingredients together.
Sugar 14 cup
Baking powder..______.___ 14 cup
Salt 2 tablespoons
Monosodium glutamate ... 1 teaspoon
Eggs 12 2. Beat eggs and add milk. Mix dry ingredients into
Milk 114 quarts milk-egg mixture. Stir with wire whip until just
Corn, whole kernel __________ .1 No. 10 can blended. Add drained corn. Let stand a few minutes

before frying.

3. Drop from a No. 24 dipper into deep fat (360°F).
Fry to a golden brown, turning once. Drain and serve
with syrup, or sprinkle with powdered sugar.
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Sandwichss

: CORNED BEEF SANDWI
Yield: 50 sandwiches, Approx. No. 24 dipper filling each ¢H FILLING

INGREDIENTS WEIGHT OR METHOD
golrrzle((l1 heef . .1 iy 1 can (6 1bs.) 1. Chop corned beef.
alad dressing, heavy, 2. Mix wi i
cooked, 1 pint Pickleu:e?i:gf ks dressing, mayonnaise, mustard and
Mayonnaise_..____________ 1 pint
Mustard, prepared .________ % cu
L e—e— 12pintp

NOTE: Use filling for plain or toasted sandwiches.
CHICKEN, TURKEY, FISH or other CANNED MEATS — may be used instead of corned beef
eel.

TONGUE HOR
Yield: 50 sandwiches SERADISH SANDWICHES

INGREDIENTS
: : WEIGHT OR METHOD
aAyonnuse - oo o 1 cu 1. Mi i i &
Horseradish, prepared ... 1 cug Wix mayonnaise with horseradish.
e TN 100 slices 2 S :
Tongue, canned .. 50 slices sl.icedpzzzglhzagnt}:zpk.)read =lcos 51t the spipucs. Flace
R % pound 3. Butter remaining slices of bread and put over the

tongue half. Cut in half,

; TUNA SANDWICH FI
Yield: 50 sandwiches, Approx. No. 24 dipper filling each et bl

INGREDIENTS
. - WeioHT OR METHOD

una, in oil, flaked .__________ 5 cans (13 oz. each) 1. Combine all i i : : :
Lemon‘juice. - " " "N 14 cup mixing ligh:l; Cl}r:igllr.edlents mpiging o1l Jom tun,

Onions, finely chopped ....... 1 cu
Celery, finely chopped ... 1 pintp
Dressing, cooked ... 1 cup
Mayonnaise....._.__________ 1 cup

NOTE: Onion may be omitted and 1 cup chopped sweet pickle used.
CHICKEN, SALMON or other CANNED FISH — may be used instead of typ
a.

. DEVILED HAM EGG SALAD
Yield: 48 servings, Approx. No. 16 dipper filling each FILLING

INGREDIENTS
oo WEIGHT OR METHOD
ggs, hard cooked . 18 1. Combi :
Deviled ham, canned._________ 1 pint mixinogmli;l:fly?h%r;l}:ﬁd L Tt of ingredionts,
Colety, diosd =~ 1 cup :
Pickle relish 1 cup
Onion, minced . 1 cup
Salad dressing_______________ 1 cup
Salt 4 teaspoons

POTTED MEAT or other MEAT SPREADS — may be used instead of deviled ham
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DELUXE OPEN SANDWICHES
Yield: 50 sandwiches

INGREDIENTS WEIGHT OR METHOD
Mushrooms, sliced ... 3 cans (8 oz.each) 1. Cook drained mushrooms and onion in butter until
Onion, diced. .o 15 cup browned, stirring.
Butter, or margarine_______. 34 pound
Flour 1 pint 2. Stir in flour. Add liquid and cook until thickened,
Liquid drained from stirring constantly. Season to taste.

mushrooms, and

comsommie = > . . . 3 quarts
Salt, pepper as needed
Ham 2 cans (3 Ibs. each) 3. Arrange sliced ham and chicken on toast. Spoon
Chicken, boned .. 31, cans hot mushroom sauce over each sandwich.

(1 1b. 14 oz. each)

Toast 50 slices

SANDWICH SUGGESTIONS

Sandwiches — hot and cold:
1. Sliced canned chicken or turkey on white bread; top with hot condensed cream of chicken
or mushroom soup
2. Sliced canned luncheon meat on toast; top with mixture of chopped sweet and dill pickles,
diced pimientos, grated cheese and mayonnaise; broil
3. Mashed baked beans; thin slices raw onion; thin slice cheese; broil
Double decker — sliced canned ham, mustard; sliced tomato, lettuce, mayonnaise
5. Double decker — sliced hard cooked eggs, sliced dill pickle; flaked salmon, mayonnaise and
horseradish mixture

e

Filling mixtures:
1. Chopped canned luncheon meat; minced onion; chopped sweet pickles and celery; mayon-
naise
Deviled ham; chopped hard cooked eggs; Tartar sauce
Mashed sardines; lemon juice; chopped hard cooked eggs
Anchovy paste; chopped celery and hard cooked eggs; mayonnaise

Crab meat, shrimp or lobster, flaked; chopped celery and green pepper; mayonnaise; lemon
juice; herb seasoned butter

Diced canned chicken or tuna; chopped pecans, celery and ripe olives; mayonnaise

R e B

&
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Vegetables

BUTTERED VEGETABLES
Yield: 50 servings, Approx. Yo cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Liquid drained from 1. Heat 1 quart vegetable liquid with drained vege-
vegetable 1 quart table. (Save rest of liquid for stock pot or other use.)
Vegetable 2 No. 10 cans
Butter, or margarine..._____. % pound 2. Add butter and season to taste.
Saltpepper - o as needed

NOTE: For best appearance, flavor and nutritive value, avoid preparing vegetables in large quanti-
ties and heating or holding on steam table for long periods.
NOTE: One No. 10 can vegetables will yield:
25 14 cup servings
35 145 cup servings

SEASONINGS FOR BUTTERED VEGETABLES

Chopped onion or parsley

Herbs such as thyme, mace, basil, poultry seasoning
Slivered ripe olives

Chopped peanuts, almonds, or other nuts

Garlic croutons

CREAMED VEGETABLES |
Yield: 50 servings, Approx. Y cup each

INGREDIENTS WEIGHT OR METHOD

Full Flavor Cream 1. Prepare one-half recipe of the cream sauce |
(White) Sauce............_. 2 quarts (pg. 9) Add drained vegetable and heat.

Vegetable 2 No. 10 cans

NOTE: Sauted onion, green pepper or chopped pimiento may be added to the cream sauce. Three-
fourths teaspoon of monosodium glutamate may be added.
NOTE: One No. 10 can vegetables will yield:
25 Y% cup servings
35 145 cup servings
VEGETABLES IN CHEESE SAUCE: Add 1 pound grated Cheddar cheese to cream sauce and stir until
melted. Add drained vegetable and heat.

COMBINATIONS
Vegetables in Cream or Cheese Sauce Buttered V egetables

Green beans, lima beans Whole kernel corn, French style carrots

Peas, onions Small whole white potatoes, lima beans

Wax beans, peas Soy beans, onions

Carrots, lima beans, peas Green beans, cream style corn

Corn, lima beans Peas, mushrooms ‘;
Green beans, mushrooms, almonds Wax beans, cut asparagus '
Asparagus, pimientos Tomatoes, okra
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BAKED ASPARAGUS AND MUSHROOMS
Yield: 50 servings, Approx. V5 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Bread crumbs, soft__________ 1% pound 1. Mix bread crumbs and melted butter.
Butter 14 pound
Cream heayy. ... = = & 1Y% quarts 2. Oil a baking pan and put half the crumbs and half
the cream in bottom.
Mushrooms. 2. =~ 4 cans (8 oz. each) 3. Cover with drained mushrooms.
Asparagus, cut spears_____11%5 No. 10 cans 4. Lay drained asparagus on mushrooms.
IS)alt 1 tablespoon 5. Sprinkle with salt, pepper and onion. Pour remain-
0e;.)per 1% teaspoon Ing cream over asparagus and sprinkle remaining
nions, chopped.._._______ 1 cup crumbs on top. Bake in a hot oven (400°F) 30

minutes.

BAKED BEANS AND MUSHROOMS: Use green or wax beans instead of asparagus.

HARVARD BEETS
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD
v MEASURE.
inegar 2%, cups 1. Combine vinegar with 1 pint beet liquid; bri
Liquid drained from beets 1 pint boil. M RSN P s heine Lo
Cornstargli § PieR T })/3 cup 2. Mix cornstarch, sugar and salt with 1 cup cold
gulgar .25 cup beqt liquid. Add to hot liquid, stirring with a wire
alt___ 2 teaspoons whip. Cook until thickened and transparent. (Add a

Liquid drained from beets_.1 cup

Beets, sliced 2 No. 10 cans
Butter, or margarine . 4 cup

few drops red food coloring if necessary.)
3. Add drained beets and butter. Heat thoroughly.

NOTE: Diced beets may be substituted for sliced.

BEETS IN LEMON SAUCE: If‘ollow recipe for Harvard Beets, substituting 14 cup lemon juice
and 1 pint canned orange juice for the vinegar. Add 14 cup grated lemon rind and simmer 5 min-
utes before adding cornstarch mixture.

BAKED GREEN BEANS AND TOMATOES
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Tomatoes 1 No. 10 can 1. Heat tomatoes, sugar, onion and bay leaves.
Sugar V4 cup
Onions, chopped % cup
Bayleaves. . 2
Cornst.arc.h __________________________ 6 tablespoons 2. Make a smooth paste of cornstarch and bean
Beavtgmd- .~ . 1 cup liquid. Stir cornstarch paste into tomatoes. Cook,

stirring, until thickened.
3. Remove bay leaves and add drained beans, butter

Beans, cut green or wax___1 No. 10 can

Butter, or margarine.__________ 14 pound and seasonings.

Salt 2 teaspoons

Pepper as needed

Bread cubes, dry___________ 3 cups 4. Put a layer of tomato-bean mixtuze in bottom of

Cheese, Cheddar, grated .1 quart baking pan. Sprinkle with bread crumbs and cheese.
Repeat, ending with grated cheese on top. Bake in

moderate oven (375°F) about 30 minutes.
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CREOLE GREEN AND LIMA BEANS

Yield: 50 servings, Approx. Y5 cup each
INGREDIENTS WEIGHT OR METHOD

MEASURE
Bacon,diced 34 pound 1. Cook bacon until it begins to brown. Add onion
Onions, chopped.________ 1 pint and green pepper and cook until lightly browned.
Green peppers, chopped..___1 cup
Flour 1 cup 2. Stir flour into mixture. Add tomato paste, toma-
Tomato paste, canned.._____. 1 pint toes and sugar. Stir well. Cook until thickened.
Tomatoes, canned .. 2% quarts
Sugar % cup
Lima beans 1 No. 10 can 3. Add drained lima and green beans. Simmer about
Green beans,cut.._.____________1 No. 10 can 15 minutes.

CREOLE CORN AND GREEN BEANS: Use whole kernel corn instead of lima beans.

SPANISH KIDNEY BEANS

METHOD

Yield: 50 servings, Approx. Y cup each
INGREDIENTS WEIGHT OR
MEASURE
Kidney beans 2 No. 10 cans
Salt pork, diced . _________ 1Y% pounds
Onions, sliced ... 3 cups
Green peppers, chopped...__3 cups
Tomato puree, canned...._._ 1 quart

Consomme, condensed _____...

2 cans (10-11 oz.
each)

Sugar Ya cup
Salt 1 teaspovn
Pepper 15 teaspoon

1. Mix all ingredients. Pour into baking pans. Bake
in a moderate oven (375°F) about 134 hours.

GLAZED CARROTS

WITH ORANGE SLICES

Yield: 50 servings, Approx. Y cup each
INGREDIENTS WEIGHT OR METHOD
MEASURE

Butter 14 pound 1. Melt the butter and sugar. Cook a few minutes
Sugar 2V, cups over low heat.
Oranges, large . 6 2. Cut unpeeled oranges into thin slices; remove seeds.
Carrots, small whole or Add with drained carrots to butter-sugar mixture.

sliced 2 No. 10 cans Simmer gently about 20 minutes.

HONEY BUTTERED CARROTS
Yield: 50 servings, Approx. Vs cup each

INGREDIENTS WEIGHT OR METHOD

Liquid drained from 1. Combine liquid from carrots, honey, butter and
carrots 1 quart salt. Cook a few minutes until well blended.

Honey, strained .. 1 pint

Butter 1/, pound

Salt 11, teaspoons

Carrots, small whole or 2. Add drained carrots and simmer gently about 20
sliced 2 No. 10 cans minutes.
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; CORN PUDDING
Yield: 50 servings, Approx. Y5 cup each

INGREDIE
NTS WEIGHT OR METHOD
Corn, creamstyle____________ 12 cans (16-170z. 1. Heat corn, butter, salt, paprika, onion and milk
each) together.
Butter, or margarine_______ % pound
Salt _ 2 tablespoons
Paprika 1 tablespoon
Onions, chopped fine________. 1 cup
Milk 2 quarts
Kpps beaten~ 18 2. Gradually add hot mixture to eggs and bread which

Bread, soft shredded _________. 1 quart have been beaten together slightly.

3. Pour into greased baking pans. Bake in water bath
in a slow oven (325°F) until firm, about 45 minutes.
(Time depends o size of pans used and depth of mix-
ture. Do not overbake.)

GLAZED ONIONS
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Butter, or margarine.________ 34 pound 1. Combine butter, sugar and water in a heavy kettle.
Sugar 1 cup Simmer until blended.
Water 1 pint
Onions, small whole _________ 2 No. 10 cans 2. Add drained onions and brown, stirring.

SCALLOPED ONIONS
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Onions, small whole___________. 2 No. 10 cans 1. Thoroughly drain onions and put in a shallow
baking pan.
Cream sauce, medium _______ 2 quarts 2. Pour cream sauce over onions and mix lightly.
Bread crumbs, 3. Sprinkle crumbs over onions. Bake in a moderate

soft buttered _______________ 1Y%, quarts oven (375°F) about 30 minutes, or until brown.

ONIONS AU GRATIN: Add 1 pound grated American cheese to the cream sauce.

BLACKEYE PEAS

Salt pork, bacon, ham and pork sausage are popular seasonings for blackeye peas. For variety try
dry or prepared mustard, thyme, parsley, bay leaf, catsup, chili sauce, onion, or garlic.

EPICUREAN PEAS
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD

MEASURE
Ba(.:on 1 pound 1. Cut bacon in small pieces. Cook, but do not brown.
Onions, chopped..........___ 1, cup 2. Add onion and drained mushrooms to bacon. Cook
Mushrooms, sliced ._________ 2 cans (8 oz. each) until lightly browned.
Flour . 15 cup 3. Stir in flour. Add cream. Cook until thickened,
Geeamglightd.. .~ - 3 quarts stirring with a wire whip.
Peas_ 2 No. 10 cans 4. Add peas and paprika; season to taste. Heat thor-
Paprika 1%, tablespoons oughly and serve in patty shells, toast boxes or on toast
Salt,pepper.... ... . - as needed triangles.
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OVEN BAKED PEAS
Yield: 50 servings, Approx. Yo cup each

INGREDIENTS WEIGHT OR METHOD
Biitter, arfal s il 14 pound 1. Make cream sauce of butter, flour, seasonings,
Flour 1 cup liquid and soup. Cook until thickened, stirring con-
Salt 2 teaspoons stantly.
Pepper 1 teaspoon
Worcestershire sauce......_.... 115, tablespoons
Liquid from peas...._..____. 1 quart
Mushroom soup,

condensed . 1 can (50 oz.)
Cheese, American, grated.1 pound 2. Add cheese and pimientos, and stir until well
Pimientos, chopped ________. 1 cup blended.
Peas 2 No. 10 cans 3. Put drained peas in buttered baking pans and pour

sauce over them.

Butter 3% pound 4. Combine melted butter and bread crumbs and
Bread crumbs, soft._________ 1Y% quarts sprinkle over peas. Bake in a moderate oven (350°F)

30 to 40 minutes.

GREEN BEANS, CORN or ASPARAGUS — may be used instead of peas.

CANNED WHITE POTATOES

White potatoes come diced, sliced or whole. They save labor and time. Suggested ways to serve
them:

Parsley buttered Hash browned
Paprika butter browned Scalloped

Cottage fried Hash baked in cream
Potatoes O’Brien Salad

DUTCH SWEET SAUERKRAUT
Yield: 50 servings, Approx. Vs cup each

INGREDIENTS WEIGHT OR METHOD

MEASURE
Bacon, diced 1 pound 1. Cook diced bacon until crisp.
Sauerkraut. 2 No:lOcans 2. Add sauerkraut, apples, sugar and celery seed.
Applesydicedss fvers . 1 pint Heat about 15 minutes, stirring, until lightly browned.
Sugar; brown.. s ccvcns 1 pint
Celery seed 14 cup

AU GRATIN SPINACH
Yield : 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD

Butter, or margarine__.___.___. 1, pound 1. Combine melted butter, flour, mustard, salt and
Flour 1 cup pepper. Add milk gradually and cook until thickened,
Mustard, dry_ 2 teaspoons stirring constantly.

Salt 2 teaspoons

Pepper 14 teaspoon

Milk, scalded ... 2 quarts

Spinach, or other greens.._21%5 No. 10 cans 2. Drain spinach and chop coarsely. Add with about
Cheese, Cheddar, grated....1 quart %4 of the cheese to sauce. Stir until cheese is melted.

Put into baking pan.

3. Mix remaining cheese with crumbs. Sprinkle over
spinach. Bake in a hot oven (400°F) about 30 min-
utes, or until crumbs are browned.

Bread crumbs, fine, dry..__1 pint
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SPINACH VINEGARETTE

Yield: 50 servings, Approx. Vs cup each
INGREDIENTS WEIGHT OR METHOD

MEASURE
Ba(.:on, ghiced e seingd 1 pound 1. Cook bacon, cut in half-inch pieces, until it just
Onions, chopped .. -1 pint begins to brown. Add onion and cook until lightly

browned.

Vinegar,cider. =~ 3 cups 2. Add vinegar, sugar, salt and pepper. Bring to boil.
Sugar. 3 cup
Salt 2 teaspoons
Pepper 14 teaspoon
Spinach 3 No. 10 cans 3. Add drained spinach. Mix and heat.
Eggs, hard cooked 12 4. Serve with slotted spoon. Garnish with chopped

cgg.

OTHER GREENS —may be used instead of spinach.

BAKED MASHED SWEETPOTATOES
Yield: 50 servings, Approx. Y4 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Sweetpotatoes______________ 2 No. 10 cans 1. Drain and whip sweetpotatoes; add melted butter,

Butter, or margarine

____________ 1%, pounds

Mace, or nutmeg ... 114 teaspoons

Sugar, brown_______
Sugar, granulated

1 pint
1 cup

mace and half the sugar. Mix well.

Nuts, coarsely chopped 1 pint

2. Stir in the nuts and empty into greased shallow
baking pans. Sprinkle top with remaining sugar. Bake
in moderate oven (375°F) about 30 minutes.

ORANGE GLAZED SWEETPOTATOES
Yield: 50 servings, Approx. Ys cup each

INGREDIENTS WEIGHT OR METHOD

Butter, or margarine________ 1 pound 1. Melt butter. Add sugar, orange rind, juice and
Sugar,brown._____________ 2 pounds salt. Simmer about 14 hour.

Orange rind, grated._.________ 15 cup

Orange juice.... . 3 cups

Salt. 1 tablespoon

Sweetpotatoes. 2 No. 10 cans 2. Slice sweetpotatoes into greased baking pans, plac-

ing pieces in rows. Pour orange glaze over them.
Bake in a hot oven (400°F) about 30 minutes. Baste
occasionally.

SHERRIED SWEETPOTATOES:

sweetpotatoes.

Add 1 cup sherry wine to the orange glaze before pouring it over the

HOME STYLE STEWED TOMATOES
Yield: 50 servings, Approx. Y5 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Toast 28 slices 1. Caut the toast in small cubes.
Tomatoes 2 No. 10 cans 2. Combine all ingredients and heat.
Botter,ordaki s ... .. 15 pound
Sugar Y cup
SV 1 tablespoon
Pepper 1 teaspoon

NOTE: One cup chopped onion (or 1 cup onion and 1 cup sliced celery) may be cooked in the butter
and then combined with remaining ingredients.
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Salads

SALMON SALAD
Yield: 50 servings, Approx. Y cup each

INGREDIENTS WEIGHT OR METHOD
Salmon 6 cans (11b.each) 1. Remove salmon from cans and separate into large
Lemon 1 flakes. Squeeze juice of lemon over salmon.

Paprika 1 tablespoon 2. Mix paprika, mustard, salt and mayonnaise in
Mustard deji= ol 1 tablespoon large mixing pan.

Salt 2 teaspoons

Mayonnaise 3 cups : : :
Gelerisaided > .~ = 3 quarts 3. Add celery and pickle relish to mayonnaise. Mix
Pickle relish 1% cups thoroughly. f

Eggs, hard cooked .. 12 4. Add coarsely diced egg and salmon, mixing very

gently so as not to make mushy. Chill. Serve in crisp
lettuce cups with a sprig of watercress.

TUNA OR CHICKEN—may be used instead of salmon.

CHEF’S MAIN COURSE SALAD
Yield: 50 servings, Approx. 1 cup each

INGREDIENTS WEIGHT OR METHOD
Lettuce, Iceberg, shredded..3 gallons 1. Combine greens and lightly toss with dressing.
Watercress, broken in

shortlengths .. 3 cups

Chicory, endive, or
spinach, broken in

pieces 1 gallon
Cottage Cheese French

Dressing sriocion 1 quart (pg. 10) b3
Tomatoes, cut in wedges......1 quart 2. Add tomatoes, mixing gently. : :
Topping (See recipes) 3. Serve in individual bowls with favorite topping.

Topping No. 1 — Seafood and Cheese Topping No. 3 — Meat and Cheese
Shrimp 2 cans (21b. 6 oz. Tongue, ham, or corned

each) beef, canned, cut in

Anchovy fillets .. 1 cup strips : 2 pounds
Cheese, Swiss, cut in thin Chlclfen, boned, cut in

strips 10 ounces strips 1 can (11b. 14 oz.)

Cheese, Swiss, cubed .__________ 10 ounces

. .2 —Sal Tuna
Topping No. 2 almon or Tu Topping No. 4 — Egg, Cheese, Vegetable

A Kos, sliced™~ 0" " .~ 8
S:l(:r(;:n:)(s)rstllxna, canned .4 pounds Mixed vegetables .. 4 cans (17 oz. each)
Artichoke hearts.______________ 1 quart Eggs, hard sooked, -
Cheese, Blue, bled....._. 1 pint quartered .. oo
S i Sy 2 Cheese, Cheddar, cut in
strips -1 pound
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ASPARAGUS LUNCHEON SALAD
Yield: 50 salads

INGREDIENTS WEIGHT OR METHOD

Tomato Aspic_....__________ 1 recipe (see below) 1. Prepare Tomato Aspic. Pour into individual ring

Lettuce 6 heads molds and chill until firm. Unmold rings on lettuce

Asparagusspears____________ 2 cans (41bs.10z. cups and arrange three chilled, drained asparagus
each) spears by the side of each.

Cheese, cottage.__________ 8 pounds 2. Mix the cottage cheese and chives (adding a small

Chives, or onion, chopped .14 cup amount of mayonnaise if the mixture seems dry).

Fill the center of each aspic ring with a No. 24 dipper
of the cottage cheese mixture. .

Olives; ripeusans) Lon jo 2145 cans (9 oz. 3. Garnish each serving with 2 olives.
each)
Salad dressing 3 cups 4. Serve with any desired salad dressing.

GREEN BEAN LUNCHEON SALAD: Use whole green beans instead of asparagus.

KIDNEY BEAN SALAD
Yield: 50 servings, Approx. Vs cup each

INGREDIENTS WEIGHT OR METHOD

Kidney beans_______________ 1 No. 10 can 1. Drain kidney beans and mix with onion, green
Onions, thinly sliced....._.___. 3 cups pepper, celery and pickle.

Green peppers, chopped...__.3 cups

Celery, thinly sliced ... 2 quarts

Pickles, sweet, diced _________ 1 pint

Salad oil % cup 2. Mix remaining ingredients to make dressing; pour
Vinegar... 5 cup over bean mixture. Chill. Serve in lettuce cups.
Sugar 15 cup

Salt 1 tablespoon

Celeryseed T ET 114 tablespoons

LIMA-KIDNEY BEAN SALAD: Use one-half lima and one-half kidney beans in above recipe.

TOMATO ASPIC
Yield: 50 servings

INGREDIENTS WEIGHT OR METHOD
Gelatine, unflavored _______ 15 cup 1. Soften gelatine for 5 minutes in 3 cups cold tomato
Tomato juice......_._. . 21, cans (46 fl. juice.
oz. each)
Onions, sliced____________ 2 small 2. Boil remainder of tomato juice 10 minutes with

Celery stalks, cut...__._______ 4 onion, celery, seasonings, sugar and salt. Strain and

Bay leaves 2 add while hot to softened gelatine; stir until dissolved.
Cloves,whole_..._.__________ 8

Mustapd, doyic st 2 teaspoons

Sugar. 1 pint

Salt 1 teaspoon

Vinegar 134 cups 3. Add vinegar; pour into individual ring molds or

in sheet paps. Chill until firm.

TOMATO JUICE COCKTAIL —may be used instead of tomato juice, in which case omit onion,
celery and bay leaves. TOMATO ASPIC also comes canned ready to use.

QUICK SERVICE BUSINESS CLUB LUNCHEON

Arrange (1) a generous portion of fruit salad on greens (a good combination is peach half, pear
half, grape cluster, banana chunks, avocado and grapefruit sections), (2) a wedge of Blue cheese, and
(3) a cup of hot consomme on each plate. Serve butter, crisp crackers, and a large caramel-nut roll
on bread and butter plates.

Pumpkin or custard pie, or ice cream is a good dessert to serve with this luncheon.
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NEW PERFECTION SALAD

Yield : 48 servings, Approx. 2 x 2V, x 1Y inches each

WEIGHT OR METHOD
INGREDIENTS WEIGHT 1 e ;
Gelatine, unflavored _________ 34 cup 1. Soften gelatine in cold water for 5 minutes.

Water.ecola 2+ "

3 cups

Syrup drained from pine-

2. Drain syrup from pineapple and add enough water

apple, and water__________ 3% quarts to make 314 quarts liquid. Bring to a boil and dis-
solve softened gelatine in it.

Vinegar 3 cups 3. Add vinegar, lemon juice, sugar and salt. Stir
Lemon juice; canned: | - 34 cup until dissolved. Chill until syrupy.
Sugar 1 pint
Salt 2 tablespoons s 5

i hed. i ) 4 1lb.40z. 4. Add drained pineapple and remaining ingredients
T ke 2::}5;)( to gelatine. Pour into pan 12 x 20 x 2 inches. Chill
Celery, thinly sliced ________ 1 quart until firm.
Cabbage, shredded ... 1% quarts
Green peppers, diced ... 1 cup
Pimientos, chopped........___. 1 cup

CRANBERRY PINEAPPLE SALAD

Yield: 50 salads

INGREDIENTS WEIGHT OR METHOD

MEASURE :
Lettuce 6 heads 1. Arrange 50 lettuce cups on plates. Put a pineapple
Pineapple, sliced ___________ 1 No. 10 can slice in each.

Cranberry sauce ...

3 cans (11b. each) 2. Slice cranberry sauce and cut in wedges. Arrange
wedges on pineapple slices.

Fruit Dressing___._.________
Cream; heavy:ccoccoce o

.1 cup (pg. 10) 3. Serve with combined Fruit Dressing and whipped

1 cup cream.

Yield: 50 salads

TROPICAL FRUIT SALAD

INGREDIENTS

WEIGHT OR METHOD
MEASURE

Orange and grapefruit

1. Arrange drained orange and grapefruit sections
7 cans (11b.each) with slices of pineapple on lettuce.

sections
Pineapple, sliced_....__._._____ 1 No. 10 can
e © hoads 2. Whi d fold into mayonnaise. Garnish
__________________ 1 cu ; ip cream and fold into i . L
l(\:’[r:;cx)rrll’n}:ie:;?’:: ___________________ 1 cug each salad with a tablespoon of dressing sprinkled with
Pomegranate seeds, or pomegranate seeds.
Rubyettes? Tivde o 1% cup

Yield: 50 salads

PARTY PEAR SALAD

' METHOD
INGREDIENTS WEIGHT OR | .
Pear-halves i 1% No. 10 cans 1. Arrange pear halves, hollow side up, on lettuce
Lettuce 6 heads leaves. :
Cheese,cream______________ 1 pound 2. Fill pear cavity with cream cheese which has

Cherries, red, tart, pitted . 2 cans (17 oz. each) been softened and mixed with drained chopped cher-

Orange rind, grated ... 34 cup ries and orange rind. Garnish with sprigs of water-
Watercress .. -3 bunches cress. !
Fruit Dressing .. (pg. 10) 3. Serve Fruit Dressing on salad.
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: GINGER ALE MOLDED FR
Yield: 48 servings, Approx. 3 x 3 x 3/, inches each st alineng

INGREDIENTS
— " WEIGHT OR METHOD
elatine, u dov. 3 ine i
Water, COIélavoreSAcﬁ;s 1. Soften gelatine in cold water for 5 minutes.
gl);rl:lpr) drained from fruits _ 1]1/3 quarts 2. Drain syrup from fruits and measure 1% quarts.
Salgt # i /;;eacups A(}d sugar, salt and lemon juice; heat to boiling. Add
_____ spoo i i il di
e : Cupp n softened gelatine and stir until dissolved. Cool.
Ginger ale 2 i
quarts 3. Add ginger ale to gelatine. Chill until s
: — ‘ yrupy.
Pineapple tidbits _________ 2 canﬁ)(l Ib.40z. 4. dAdd drained pineapple and fruit cocktail, apples
i . eac and celery to gelatine. P into individual
Fruit cocktail, or fruits : e
A Soeh onbale Lo {iqgacmy or shallow pans. Chill until firm.
Anples, dived, o v ocue oo 1 quart
Celery, thinly sliced..___________ 1 pint

RAINBO
Yield: 50 salads W FRUIT SALAD

INGREDIENTS WEIGHT OR METHOD
Endive, or lettuce 6 heads 1. Onb i

r , e : ed of endive arrange one-half sli i
Pineapple, sliced......._______. 3 (l:zns (1 lbl.l) peach half, hollow side upg, and verys tlﬁ(ianplsrllii;gplt()?

oz. eac unpeeled apple. (Di le slices i

Pedth'halves-. .- .-« 134 No. 10 cans available fflfit jui(ce.f L L e
Apples; redughow i yos b 8
b T T e e 1 pint (pg. 10) 2. Fill peach cavity with Fruit Dressing.

Raspberries, red, canned_.__1 quart 3. Top with a few raspberries

NOTE: Melon or avocado may be used instead of apples. A few sprigs of watercress may be added
APRICOTS—may be used instead of peaches. .
OTHER BERRIES—may be used instead of red raspberries.

i FROZEN F
Yield: 48 servings RUIT SALAD

INGREDIENTS
- - WEIGHT OR METHOD

EENOME 0y 12 1. Cook e olks dT i i
A g 4 egg yolks, sugar and Tarragon vinegar in
e 3/: cug ouble boiler until thickened, stirring. Cool.
GTOARI HERVY 2 i 2% quarts 2. Whip cream until stiff and fold into cooled mix-

1f\}mteapple, c;mnﬁd, crushed 4% cups ture; then fold in drained pineapple, nuts and bananas.

B: s, coarse yhcdopped _____ 3 cups Mixture may be put in loaf pans or 4 oz. paper cups

nanas, mashed _____________ 3 (which may be peeled off when ready to serve).
Freeze several hours.

3. Serve in lettuce cup with sprigs of watercress and
a f;herry slice. Whipped cream dressing or mayon-
naise may be served, if desired.

MOLDED FRUIT SALADS

Combmf1 ﬂgvored gelatin with canned fruits. TRY: lime with ginger ale and pears; lemon with
. 1 :

carlr(ot‘s1 'anh pineapple; raspberry w1th' peaches and grapes; orange with grapefruit sections and fruit

cocktail; cherry with dark sweet cherries, celery and nuts; lemon with apricots, apple sauce and nuts
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ARRANGED OR BOWL FRUIT SALADS

1. Pineapple chunks, canned citrus sections, Tokay grapes, apple
slices
2. Apple slices (cinnamon candy colored and flavored), canned figs,
celery, nuts

Cream fruit dressing

Mayonnaise

3. Fruits for salad, pineapple tidbits, marshmallow pieces, dark cher-
ries, nuts Sour cream dressing
4. Sliced peaches, grapefruit sections, celery, seedless grapes.... Blue cheese dressing
5. Canned prunes, nectarines, celery, orange sections .. Mayonnaise
6. Pear halves, grapes, grated Cheddar cheese, apple wedges..- Whipped cream mayonnaise
7. Pineapple slices topped with Waldorf salad.. Sour cream dressing
8. Grapefruit sections, avocado slices, pineapple chunks, Maraschino
cherties aidlee iRt 0 S Fruit dressing
9. Cranberry slices, pear halves, orange sections Celery seed dressing

10. Fruit cocktail-cherry gelatin individual mold, grapefruit sections,

banana strips Lemon fruit dressing

NOTE: Serve the salads on one or more crisp salad greens.

LUNCHEON FRUIT PLATES

1. Canned figs, cottage cheese, boysenberries, pineapple spears....... Whipped cream mayonnaise

2. Purple plums, sliced red apple, peach halves, small bunch of
frosted grapes, strips of Swiss cheese.

3. Grapefruit sections, pear halves, cream and cottage cheese balls
rolled in chopped nuts, dark sweet cherries. _French dressing

4. Banana fingers, apricot halves, cottage cheese, stuffed dates, avo-
cado slices ; _French dressing

5. Orange sections, pineapple cubes, banana fingers, moist coconut,
cheese wedge _Fruit dressing

6. Fruits for salad, cranberry slices, melon cubes, sliced chicken or
turkey ;

7. Grapefruit and orange sections, red apple wedges, avocado balls,
shrimp

Cream cheese dressing

French dressing

Mayonnaise

NOTE: Serve the fruits on one or more crisp salad greens.

HEARTY COLD PLATES

Salad plates are a popular summer men
crisp salad greens or garnished generousl
ments. Some ideas for combinations are:

1. Chilled tuna, deviled eggs, garnishes of cranberry sauce, lemon wedges and dill pickles

2. Sardines, deviled eggs, sliced tomatoes, potato salad, lemon wedge

u item. They should be served on a chilled plate, either on
y with greens. Hot rolls or cornbread are good accompani-

3. Shrimp (marinated in French dressing), sliced tomato aspic, celery, ripe olives, cream cheese

squares, sweet pickles
Salmon chunks, onion rings, pickled beets, hard cooked eggs, asparagus spears

Tuna, anchovy and greens tossed salad, slices of ham, celery sticks

Chicken salad, a thick tomato slice, potato salad, cucumber fingers, artichoke hearts
Swiss cheese, salmon salad, potato chips, pickled beets

Crab meat, shrimp in avocado half, potato chips, cucumber sandwiches

Sliced tongue, turkey, Cheddar cheese and molded perfection salad

10. Sardines, assorted cheese, mustard pickles, dish of cold stewed tomatoes

© 2 No s e

NOTE: Garnish plates with a salad green such as watercress or parsley.
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SALAD SERVICE

Careful selection and preparation of salad greens are important to both the flavor and eye appeal
of salads. To ensure that they are clean, fresh, crisp and free from excess moisture,. prepare them
well in advance.

Mix salads lightly to prevent a mushy packed appearance. Ingredients for most salads should be
in “bite-size” pieces. Mincing, chopping or finely dicing tends to cause them to lose their character.
For arranged or tossed salads it is best to add the dressing just before serving so that wilting and
drawing out of juices are avoided. Vegetables, meat, fish and poultry may be marinated before
mixing. Mixed salads should have the dressing added an hour or more before serving so that the
flavors will blend during chilling.

Plan salads to fit menus . . . light salads with hearty main courses, and substantial salads with
lighter main courses. They should be served with dressings and garnishes that will enhance the
flavor of the salad ingredients.

Type of Salad Dressings

o L AR S G A S Boiled fruit juice dressing; French dressing;
mayonnaise or cooked dressing and whipped
cream; celery seed boiled fruit juice dressing.

Vegetable French dressing; cooked dressing; Thousand
Island; mayonnaise; mixed mayonnaise and
French dressing.

Meat, fish, poultry : Mayonnaise alone, or mixed with either cooked
dressing or French dressing.

SALAD GARNISHES
For fruit salads: For vegetable salads:

Pickled beets

Celery curls

Carrot strips

Green pepper, strips, chopped
Cucumber slices

Fresh herbs

1. Spiced peaches, apricots, crabapples
2. Olives, ripe, stuffed

3. Drained canned berries

4. Pimiento, strips, stars, etc.

5. Jellied cranberry, slices, wedges

6

7

8

9

QA W

. Spoons of whole cranberry sauce
. Maraschino cherries
. Cheese, grated, strips, balls For meat and seafood salads:
. Mint leaves
10. Stuffed dates or prunes
11. Pomegranate seeds
12. Sugar frosted grapes
13. Diced candied fruit
14. Rubyettes

Hard cooked eggs

Green onions or chives
Tiny pickled onions
Capers

Anchovies

Gherkins, or other pickles
Lemon, slices, wedges

Radishes, whole, sliced

N S il =
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Desssnts

CANNED FRUIT FOR DESSERT

Canned fruits are a popular dessert when served just as they come from the can or jar, and slightly
chilled. Particularly good after a hearty or rich meal, they may be served alone or combined. Nuts,
market fruit or melon, a honey-lemon juice sauce, or a dip of sherbet may be added.

The syrup may be heated with a bit of spice and grated orange or lemon rind and poured over the
fruit to chill for a compote. Here are some favorite combinations:

Purple plums Light sweet cherries Pineapple chunks Blueberries

Figs Apricot halves Sliced peaches Fruits for salad

Slivered almonds Grapefruit sections Pear halves Green gage plums

Peaches Pineapple tidbits Raspberries Apricots

Bananas, sliced Oranges, diced Fruits for salad Dark cherries
Bananas, sliced Preserved ginger bits

FIG AND GRAPE GELATINE DESSERT
Yield: 50 servings, Approx. Y5-24 cup each

INGREDIENTS MWEIGHT OR METHOD

Gelatine, unflavored ... 34 cup 1. Soften gelatine in 1 pint cold fig syrup. Con.ll?ine

Syrup drained from figs, remaining syrup with grape juice and heat to boiling.
And WY e 2 quarts Add gelatine and stir until dissolved.

Grape juice, bottled ... 1% quarts

Sugar.._.. 1Y% cups 2. Add sugar, salt, lemon and orange juice; stir until

Salt 2 teaspoons sugar is dissolved. Chill until syrupy.

Lemon: juicese: woi io ooy 1 cup

Orange juice, canned _________. 1 pint

Figs,whole...._.. ... 5 cans (11b. 14 0z. 3. Add well drained figs, mixing lightly. Pour into

each) shallow pans and sprinkle nuts over top. Chill until
Nutsgchopped. .. 1Y% cups firm.
Cream heayy. °.. - 1 pint 4. Serve garnished with whipped cream or custard

sauce.

PINEAPPLE PUDDING
Yield: 50 servings, Approx. Yo cup each

INGREDIENTS WEIGHT OR METHOD

Pineapple, crushed ________ - 1 No. 10 can 1. Drain and chop pineapple; save syrup for sauce.

Bt 1 cup 2. Mix flour and sugar; blend with water.

Sugar .3 cups

VLR sl TS SRR 3 cups '

Milk, evaporated......._.._._.. 3 cans (144 oz. 3. Heat milk and stir in flour mixture. Cook until
each) thickened, stirring constantly.

Eggyolks.... . ial o0 1 pint 4. Remove from heat and stir in beaten egg yolks,

Butter 34 pound then butter. When butter is melted, add pineapple and

Vanilla 3 tablespoons vanilla. Cool.

Bghwhites.. . ... ¢ 3 cups 5. Beat egg whites stiff but not dry and fold into

Coconut, shredded ... 1 quart above mixture. Pour into baking pans and sprinkle
coconut over top. Bake in a moderate oven (375°F)
30 minutes. Serve with sauce made of pineapple juice
to which lemon juice has been added.
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ORANGE-GRAPEFRUIT PUDDING
Yield: 50 servings, Approx. Y% cup each

APPLE CRISP
Yield: 50 servings, Approx. Y-24 cup each

INGREDIENTS WEIGHT OR METHOD
MEASURE
Orange-grapefruit sections_2 No. 10 cans L. Drain fruit sections and combine with marshmal.
Marshmallows, cut in lows. Chill.
gUatere o = -1%% pounds
Gream, heavy_.. . . 3 cups 2. Shortly before serving, whip cream and fold two-

thirds of it into marshmallow mixture. Serve pudding
garnished with remaining whipped cream.

PARTY PEACH DESSERT

Yield: 50 servings
INGREDIENTS WEIGHT OR METHOD

MEASURE
Peaches, canned __________ 50 halves 1. Place a peach half, cut side up, in each dessert dish.
Almonds, toasted, slivered 114 cups 2. Sprinkle peach halves with almonds and add two
Raspberries,red .. 3 cans (11b. each) tablespoons raspberries.
Ice cream, vanilla________ 1 gallon 3. Whip ice cream to soft ladeling consistency —
Rum flavoring (optional) __2 teaspoons adding a little syrup drained from peaches if necessary.

Add rum flavoring. Ladle over fruit serving.
PEAR SUNDAE

Yield: 50 servings
INGREDIENTS WEIGHT OR METHOD

MEASURE
Pears, canned. waie. 1iis 50 halves 1. Place a pear half, cut side up, in each dessert dish.
Ice cream, butter pecan, 2. Place a scant No. 16 dipper of ice cream in each.

1 s TR Sl L 1 gallon

Butterscotch sauce _______ 2 quarts 3. Ladle 2 tablespoons butterscotch sauce over each.

ROLLED APPLE DUMPLINGS
Yield: 50 dumplings

INGREDIENTS WEIGHT OR METHOD

Flour 2Y% quarts 1. Sift flour, salt and baking powder; cut in shorten.
Salt 1 tablespoon ing. Add milk to form a biscuit dough. Divide dough
Baking powder_____________ 5 tablespoons in thirds. Roll each one-fourth inch thick.

e e b o %4 pound

Milk 1 quart

Apples 1 No. 10 can 2. Cover with apples and sprinkle brown sugar and
Sugar,brown______________ 3% pints spices on each. Roll up as for jelly roll and slice
Cinnamon 114 tablespoons three-fourths inch thick. Stand up in greased pans.
Nutmeg 1 tablespoon

Sugar, granulated _________ 3 pints 3. Mix sugar, flour and salt. Add one quart water.
Flour. 1 pint Heat remaining water to boiling and stir in the flour
Salt 1 tablespoon mixture. When thickened, add grated rind and juice
Water;cold. oo tog 3 quarts of oranges, vanilla and butter.

Oranges :

Vanilla 2 tablespoons 4. Pour two-thirds of the hot sauce over the apple
Butter 34 pound dumplings. Bake in hot oven (400°F) 25 to 35 min-

utes. Serve hot with remaining sauce.
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INGREDIENTS WEIGHT OR METHOD
Sugap,/bEOWHIETT] Diva 3 1V, quarts 1. Mix sugar, cinnamon, nutmeg and salt in large
I oo 1 tablespoon mixing bowl.

Nutmeg 2 teaspoons

Salt 2 teaspoons ]
Eeiion flide. 1 1070 SO0 2 tablespoons 2. Add lemon juice and apples; mix well. Put into
Apples 2 No. 10 cans baking pans.

Sugar, brown 1 quart 3. Mix brown sugar, flour and salt.

Elovtimifted.. ... .o .. 1% quarts

Salt 2 teaspoons

Butter, or margarine _________. 1% pounds 4. Cut butter into sugar-flour mixture until crumbly.

Sprinkle over apples. Bake in a moderate oven
(350°F) about 45 minutes, until top is lightly
browned. Serve warm or cold, with cream, lemon
sauce or plain.

APRICOT DELIGHT DESSERT
Yield: 50 servings, Approx. Y-%4 cup each

INGREDIENTS WEIGHT OR METHOD

Apricot pie filling 1 recipe (pg. 38) 1. Prepare apricot pie filling following the recipe for
Canned Fruit Pie, cutting the amount of cornstarch in
half.

Floutisifted. - ... -1v%5 quarts 2. Combine flour, cracker crumbs, brown sugar, chop-

Soda crackers, crushed _____ 4%% cups ped coconut and baking soda; mix well.

Sugarjbrownine e 3 cups

Coconut, shredded ... 1Y% quarts

Bakingsodn. 7~ - % 1 tablespoon '

Butter, or margarine __________ 1% pounds 3. Add melted butter and mix until crumbly. Pat half

of the crumb mixture in bottom of baking pans.
Carefully spoon filling over crumbs. Sprinkle remain-
ing crumbs over top. Bake in a moderate oven (350°F)
about 45 minutes, until top is lightly browned. Serve
warm or cold, plain or with light cream.

FRUIT COBBLER
Yield: 60 servings, Approx. No. 24 dipper topping and Y cup fruit filling each

INGREDIENTS WEIGHT OR METHOD
MEASURE

Juice drained from 1. Heat juice and corn syrup.

capped fruit. o . .o . 134 quarts

Corn syrup, light __________ 1 cup

Sugar 1, quarts 2. Mix sugar, cornstarch, salt and water toa smooth

Golnslerch: ..~~~ &} 1 cup paste. Add to boiling juice and cook until thickened.

Salt 2 teaspoons stirring with a wire whip.

Water 1 pint -

Fruit, water pack, drained .2 No. 10 cans 3. Add drained fruit, lemon juice and butter to

Lemon Juidebis . inin o 14 cup thickened juice. Mix gently so as not to crush fruit.

Butter, or margarine ________. 14 pound Pour into baking pans. : =

Flour, all , sifted ...215 quarts 4. Prepare drop biscuit with flour, sugar, ba ing pow-

Su(:gl:al;' agpas gy 112 gups der, salt, shortening and milk. Put a No. 24 dipper of

Baking powder_____________. 1% cup dough on top of fruit filling for each serving. Bake in

Salt 1 tablespoon a hot oven (425°F) about 30 minutes, until biscuit

Shorteningpion: o 0 s 3 cups topping is done and brown.

Milk -1 quart

APRICOTS, BERRIES, CHERRIES, PEACHES, PURPLE PLUMS, or a combination of fruits — may
be used for Cobbler.
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CHIFFON PINEAPPLE CHEESE CAKE

Yield: 48 servings

INGREDIENTS WEIGHT OR METHOD
Gelatine, unflavored.........._. Y5 cup 1. Soften gelatine in 1 pint cold pineapple syrup.
Syrup drained from
pineapple. - . ... 1 pint
LR R 2 cups 2. Combine sugar, salt, slightly beaten egg yolks and
Sal vl Coo i oo 1 teaspoon 1 quart pineapple syrup. Cook over hot water until
Vopyolke 12 smooth and thickened, stirring constantly. Add soft-
Syrup drained from ened gelatine and stir until dissolved. Chill until
pinenpple .0 1 quart syrupy.
Crumbs, graham cracker 3. Combine crumbs, 1 cup sugar and melted butter.
or Zwieback. ... 2 quarts Line a pan with this mixture, saving out about a third
Sugar 1 cup for the top.
Butter 1 pound
Pineapple, crushed ... 3 cans (11b.140z. 4. Add pineapple, cottage cheese, lemon rind and
each) juice to partially thickened gelatine.
Cheese, cottage, sieved . 2 quarts
Lemon rind, grated ... 4 cup
Lemgnyiice "9 v o0 oo 34 cup
ERE Gt s 12 5. Fold in stiffly beaten egg whites and whipped
Cream; heavy. P08, 1 quart cream. Pour into the crumb lined pan and sprinkle
with reserved crumb mixture. Chill until firm.
APPLE SAUCE CAKE
Yield: 48 servings, Approx. 2 x 2g x 11/ inches each
INGREDIENTS WEIGHT OR METHOD
MEASURE
Shertenanp " 14 pound 1. Cream shortening and sugar until light and fluffy.
Sugar 2 cups
Klotr SifeH™ "~ = o 4% cups 2. Sift dry ingredients together.
Salt 2 teaspoons
Cinnamon 2 teaspoons
Cloves 2 teaspoons
Ginger 1% teaspoon
Apple sauce, canned...._.._.____. 3 cups 3. Mix apple sauce and soda. Add dry ingredients, a
Soda 4 teaspoons third at a time, to the creamed mixture alternately

with the apple sauce.

Walnuts, coarsely chopped..1 pint

Raisins 1 pint
Dates, pitted, cut in small

pieces 1 pint
Blour mfted. >0 0 1 cup

4. Mix walnuts, raisins and dates with the 1 cup flour.
Add to batter and mix. Bake in sheet, loaf or tube
pan, or cup cakes in a moderate oven (350°F) about
1 hour.

UPSIDE-DOWN CAKE TOPPING

Yield: Approx. 48 servings

INGREDIENTS WEIGHT OR METHOD
Fruitcocktail ... 1 No. 10 can 1. Drain syrup from fruit cocktail; add butter and
Butter 1% pound brown sugar to syrup. Cook to make a thick syrup,
Sugar,brown...... - 3 cups about 10 minutes.

Lemons 4 2. Cut unpeeled lemons in paper-thin slices; cut slices

in half. Arrange in bottom of shallow pan. Add fruit
and syrup. Pour a plain cake or gingerbread batter
over the fruit mixture. Bake in a moderate oven
(350°F) 35 minutes.

PINEAPPLE, FRUITS FOR SALAD, CRANBERRY SAUCE, BERRIES, RED TART PITTED CHERRIES,
PEARS, PEACHES, APRICOTS, or any desired combination of fruits may be used.
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APPLE OATMEAL BARS

Yield: 50 servings
INGREDIENTS WEIGHT OR METHOD

MEASURE
Flour, sifted 2000 © 365 3% pints 1. Sift together flour, salt, and soda and combine with
Salt 1 tablespoon brown sugar.
Soda 1 tablespoon
Sugapsbrown.ui-w ] e 3 cups
ShortEhing 0w "o b 1%% pounds 2. Cut in shortening and add oats. Spread half the
Oats, rolled 710200 Y, 114 quarts mixture in a greased baking pan.
Apples 2 No. 10 cans 3. Arrange a layer of apples over crumb mixture. Dot
Butter 15 pound with butter and sprinkle sugar over apples. Cover with
Sugar, granulated.._.________ 3 cups remaining crumb mixture. Bake in a moderate oven

(350°F) 45 minutes. Cut in bars or squares. Serve
warm with tart lemon sauce.
APPLE PIE

Yield: Eight 9-inch pies
INGREDIENTS WEIGHT OR METHOD

MEASURE
Sugar 1Y% quarts 1. Mix sugar, cornstarch, cinnamon, nutmeg and salt.
Cornstarch 145 cup
Cinnamon 1 tablespoon
Nutmeg 2 teaspoons
Salt 2 teaspoons
Lemonijuicese. iia i i 2 tablespoons 2. Add lemon juice, melted butter and apples; mix
Butter, or margarine...._______ 14 pound well.
Apples____ 2 No. 10 cans

3. Divide filling between 8 pastry lined pie pans.
Cover with top pastry. Bake in a very hot oven
(425°F) about 40 minutes, until brown.

DUTCH APPLE PIE: Make as above. Instead of top crust use a streusel topping. Mix 1 pound butter
or margarine, 1 pint sugar, 1 quart bread crumbs, 1 pint flour, 2 tablespoons cinnamon, 1 tablespoon
nutmeg and 14 cup grated lemon or orange rind. Sprinkle over apple filling before baking.

CRANBERRY APPLE PIE: Use 114 No. 10 cans apples and 7% No. 10 can whole cranberry sauce.

MINCE-APPLE PIE: Use 1 No. 10 can apples and 1 No. 10 can mincemeat. Reduce sugar to 1 pint;
omit cinnamon and nutmeg from above recipe.

FAVORITE PUMPKIN PIE

Yield: Eight 9-inch pies

INGREDIENTS WEIGHT OR METHOD
MEASURE
Eggs .16 1. Beat eggs. Mix eggs, pumpkin, spices, salt and
Pumpkin, or squash___________. 4 cans (11b. 14 oz. sugar.
each)
Cinnamon 4 teaspoons
Ginger 2 teaspoons
Nutmeg 4 teaspoons
Salt 4 teaspoons
Sugar 11, quarts

Milk, rich, or evaporated ... 3 quarts

2. Scald milk and add hot to pumpkin mixture. Fill
pastry lined pie pans. Bake in a hot oven (400°F)
for 45 to 60 minutes, or until the filling is firm and
the crust well browned.

PUMPKIN CUSTARD: Pour pumpkin mixture into lightly buttered custard cups. Bake until firm.
SWEETPOTATO CUSTARD: Use sieved sweetpotatoes instead of pumpkin or squash.
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Yield: 50 tarts

PUMPKIN CHIFFON TARTS

INGREDIENTS WEIGHT OR METHOD

Gelatine, unflavored ... 6 tablespoons 1. Soften gelatine in water for 5 minutes.

Watergeold e oo 1% cups

Sugar 21, cups 2. Mix sugar, milk, salt, spices and pumpkin with
Milk 3 cups beaten egg yolks. Cook over hot water, stirring with
Salt 1 tablespoon a wire whip, until thickened. Remove from heat and
Ginger 2 teaspoons add softened gelatine; stir until dissolved. Cool until
Nutmeg 2 teaspoons syrupy.

Ginnamon.- il oo 2 teaspoons

Cloves, ground ...
Pumpkin, or squash________.

1 teaspoon
2 cans (11b. 14 oz.
each)

Egpayolks.. oo aaiis 15

Egegwhitess o ooer . . 15 3. Whip egg whites until stiff; add the remaining

Sugar -2V, cups sugar gradually, beating. Fold carefully into pumpkin
mixture. Fill baked tart shells and chill for several
hours.

Cream;heavy - oormemens 1 pint 4. Serve garnished with whipped cream.

CANNED FRUIT PIE
Yield: Eight 9-inch pies
INGREDIENTS WEIGHT OR METHOD
MEASURE
Juice from fruit 1% quarts 1. Heat one quart of juice to boiling. Mix one pint of
CarEpehy e 1Y4 cups cold juice with cornstarch and add, while stirring, to
hot juice. Cook until thickened and clear.
SUPar e fasy A aL S8 1% quarts 2. Stir sugar, salt, lemon juice and butter into thick-
Salt -..1 tablespoon ened juice.

Lemonjuice - .- -
BHUEE e o o

4 cup
14 pound

Fruit, water pack ...

2 No. 10 cans

3. Add drained fruit, mixing gently. Cool. Fill pastry
lined pie pans. Cover with pastry. Bake in a hot oven
(425°F) 30 minutes until browned.

APRICOT PIE: Use apricot halves for fruit.
BLUEBERRY, RASPBERRY, BOYSENBERRY PIE: If desired, add 2 teaspoons cinnamon with the

sugar.

CHERRY PIE: Use red tart pitted cherries. Add 2 teaspoons red vegetable coloring to thickened juice
before mixing with fruit.

PEACH PIE: Use sliced peaches for fruit.
PINEAPPLE PIE: Use crushed pineapple or tidbits for fruit.
PURPLE PLUM PIE: Use halved and pitted purple plums for fruit.
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Common Container Sizes 2
Substituting One Can for Another Size.______. 3
Infant and Junior Canned Foods.._____________ 3
Dietetic Canned Foods 5]

APPETIZERS — COCKTAILS — PUNCH
Appetizers

Chicken Filling for Canapes
Clam Dip Ambassador
Codfish Appetizers
Deviled Ham Appetizers
Sardine Canapes
Snack Assortments
Tuna Party Balls

Cocktails
Fruit Cups
Juice Cocktails
Seafood Cocktails
Tomato Juice, Hot Tangy
Tropical Cocktail

S0, B, B

AN

Punch and Fruit Juice Drinks
Apple Juice, Spiced
Juice drinks 6,
Frosty Sherbet Punch
Success Punch

SOUPS

Beet Borsch
Creme Vichyssoise
Fill-Ins
Soups

SAUCES — DRESSINGS — RELISHES

Sauces

Barbecue Sauce
Blueberry Sauce
Cream Sauce, Full Flavor
Cream Sauce, Mushroom

RS RS RN

o 00 0

O O OO

Dressings

Cottage Cheese French Dressing ... 10
Lemon Cream Fruit Dressing ... 10

Relishes and Garnishes

Beet Relish 10
Corn Relish 10
Apple Sauce Horseradish Garnish__.___________ 11

Relishes and Garnishes (cont’d)
Cranberry Sauce Garnish

Page

11

Fruit Puff Meat Garnish

11

11

Purple Plums, Spiced

ENTREES

Meats and Poultry
Chicken Tetrazzini

16

13

Chop Suey

Corned Beef Hash, His Honor’s_.____________

Ham, Baked Glazed

12

Italian Spaghetti Sauce

13

12

Luncheon Meat, Creole
Sauerkraut and Spareribs

Ready-To-Serve Entrees

16

Seafood

Clam Fricassee

14

Crab Meat and Shrimp Gourmet_.___________
Fish, Noodles and Mushrooms__.___._________

_____ 14
..... 16

15

Oyster Stuffing
Salmon Fondue

14

Salmon Loaf

15

Shrimp and Tuna Newburg, Baked._____

Vegetable Entrees

______ 15

Beans, Baked
Beans, Vienna Baked

17
17

Corn Fritters

18

Macaroni and Cheese with Vegetables

_____ 17

18

Mushroom Spaghetti Sauce
Tomato Corn Rabbit

18

SANDWICHES
Corned Beef Sandwich Filling

19

Deluxe Open Sandwiches

20

Deviled Ham Egg Salad Filling
Sandwich Suggestions

19
20

Tongue Horseradish Sandwiches. ...

Tuna Sandwich Filling

______ 19

19

VEGETABLES

Asparagus and Mushrooms, Baked.
Beans, Green and Lima, Creole
Beans, Green and Tomatoes, Baked

Beans, Kidney, Spanish

______ 22
______ 23
______ 22

23
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Beets, Harvard Fruit Salads, Arranged or Bowl
Carrots, Honey Buttered Fruit Salad, Frozen

Carrots, with Orange Slices, Glazed Fruit Salads, Molded
Corn Pudding Fruit Salad, Rainbow
Onions, Glazed Fruit Salad, Tropical
Onions, Scalloped Ginger Ale Molded Fruit Salad
Peas, Blackeye Pear, Party Salad

Peas, Epicurean Salad Garnishes
Peas, Oven Baked Salad Service

Potatoes, White

Sauerkraut, Dutch Sweet DESSERTS
Spinach, Au Gratin
Spinach, Vinegarette ;
Sweetpotatoes,gMashed Baked Cfmned Fruits for Dfassert
Sweetpotatoes, Orange Glazed Fig and Grape G.elatme l?essert
Tomatoes, Home Style Stewed Orange-Grapefruit Pudding
Vegetables, Buttered Peach Party Dessert
Vegetables, Combinations Pf:ar Sundae =
Vegetables, Creamed Pineapple Chiffon Cheese Cake

Vegetables, Seasonings for Buttered Pineapple Pudding

Light and Moderate Desserts

SALADS Hearty Desserts

Hearty Salads Apple Crisp
Asparagus Luncheon Salad Apple Oatmeal Bars -
Chef’s Main Course Salad Apple, Rolled Dumplings
Hearty Cold Plates Apple Sauce Cake

Quick Service Business Club Luncheon APT'iCOt Delight Dessert
Salmon Salad Fruit Cobbler

Upside-Down Cake Topping

Vegetable and Fruit Salads
Bean, Kidney, Salad Pies

Tomato Aspic Apple Pie
New Perfection Salad Canned Fruit Pie
Cranberry Pineapple Salad Pumpkin Chiffon Tarts
Fruit Plates, Luncheon Pumpkin Pie, Favorite
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