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DANWISH
Add egg, mix well, Sift together dry ingred. Add to shortening
mixture alterately with sour cream. Stir in dates, Drop from
tsp. onto greased cookie sheet. Top with ea. cookie a walnut
Bake at 400F, about 10min. Makes 3 doz,

PINFAYITLE PECAN

1 roll refrigerated cookies 1/3c. chopped pecans
1/3 ¢. crushed pineapple, 1/3c. chopped green maraschine
well drained cherries, drained

Slice cookie dough as dirccted on the label. Press pieces
onto bottom of ungreased 13x9x2" pan. Combine pincapple, nuts
and cheriics; sprinkle evenly over dough and press lightly.
Bake at 375F, for 20 - 25 nmin,. until golden brown: cool.

Cut into bars. Yiels. 14 - 2 dog,

DANTSIH PLCAN CRISYS

lc. butter or mars, 2c, sifted flour
1c. sugar 1T tsp., cinnamon
1 eg , separated . , 1c. chopped pecans

Cream butter, sugar, and eg; volk thoroughly. Add flour
and cinnamon. Mix well. Pres: dough into well greased 19x13"
pan. Beat egg white slightly and brush over dough. Sprinkle
becans on top. Bake at 350F., 30-35 min. Cut into 11 Sq.
while warm. Hakes about 40 sq. or 3 doz.

ENGLAND
LONDOIl BROIL
1 flank stealt (about 21b.) 1 tep. salt
1 thsp., salad oil 1 tsp. lemon juice
1/8 tsp. pepper
Dautcéd onions

2 tsp. chopped parsley
1 clove garlic, crushed

1. Wipe steak with damp raper towels. Trim fat from stealk.

2. In cup, combine &alad 0il, chopped parsley, crushed garlic,
salt, lemon juice, and pepner. Brush half of the 0il mix=—
ture over the top of the stealk.

3. Place the steak, oiled side up, on lightly greased broiler
pan. Droil, 4" from heat, 5 min. Turn steak; brush with
remaining oil mixture, and broil 4-5 min. longer - the steak
will be rare, which is the only way London Broil should be
served,

4. Remove steak to a board or platter. Spoon Sautecd onions
along ea. side of it., Place baked potatoes on the plattex.

5. To serve: Slice stcalk very thinly, on diagonal, across the
grain. Top ea. serving with sautecd onions. Makes 4 serving




DANISH
DANISH CHERRY CHELESE PIE

2 envelopes unflavored 1 can cherry pie filling
gelatin Baked 9" pie shell
%40, cold water Fc. toasted slivered almonds,

% 1b. Danish Blue cheese
1 ¢cs heavy cream

Soak gelatin in cold water to scften, stir over hot water
or dow heat until gelatinis dissolved and mixture is clear.
Mash cheese well, stir in gelatin, and mix until weal blended.
Whin cream until stiffand fold in gently.

Pour cherry pie filling into prepared pie shell and
spread checse mixture thickly over it, swirling top with flat
of knife for meringue like effect. Chill until firmly set
before serving.

PUDDING CHDw& L PIE

1 8oz. pk7. cream checge 9 crumbh crust
i%c. Half & Half 1 11b. 40z. can blueberry pie
1 3%/40%., pkg instant lemon filling

pudding mix

Beat cream cheese until soft, add fc. Half&Half and beat

until smooth. Add remaining Half&Half and pudding mix and
beat slowly with rotary beatcr just until blended about 1 min.
Spoon at once into crust., Chill until sct, at lecast 1 hr.
Before serving, carefully sprecad top with pie filling.

BUTTLRSCOTCH QAT CRISED
sifted flour #c. shorltening

15¢.

% tep. salt 1c. brown sugar
14c. oatmeal 1 ez

#Cc. butter or margl 1 tsp. vanilla

5ift together flour and salt. Stir in oatmeal., Crean
together butter and shortening. ~Add brown sugar, egy and van—
illa, beating until filuff{y. Blend in flour mixture, Shape
dough into two rolls about 6" long. Wrap in wax paper or
transparent plagtic film. Chill until firm. Slice 4" long:
place on cookie sheets. Bake at 350F,, 8 -10 min.

SOUR CRibs DATE DREAMS

#c¢. shortening %tsp. bakinz powdcr
3/4c. brown sugar Ttsp. salt

% tsp. vanilla stsp. cinnamon

1 eg: beaten 1/8 tsp. nutmeg
1ic. flour %c, sour cream
stsp. balking soda 2/3c. chopped dates

Thoroughly cream together shortening, sugar, and vanilla.

>




ENGLAND

TRIFLD
6 Lacyfingers or 9" gq. #c. whipping cream
sponge cakes, split 2 tbsp. conflectioner's sugar
1/%c. strawberrv or rasheryiy T tsp. vanilla
Jam Fc. slivered toasted almonds

1/%c. orange juice
3thsn., sherry flavoring
6almond macarocns,crushed

55plit the ladyfinger or cake and spread it with jam.
Arrange in single laycr in bottom of sq. glass baking dish,
9%x9x13/4%, Mix sherry and juices - sy pour over the cake.
sprinkle with macaroons and cover with rich custard. Allow
to set., Whip cream and conf, sugar; add vanilla and spread over
custard., Decorate with toasted almonds if desired.

Susan Potter

STEAK ~ KIDWEY.PIE

3/41b. beef kidney #1b. mushrooms

1tsp. salt #C. minced parsley

1/3¢c. flour zCc. chopned celery

3/41b, Round Steak 1 Bay lecaf 1tsp. salt dash pepper

stsp. salt #tsp. Thyme 4tsp. marjoran

+t8p. pepper 1/3c. water 1tbhesp. flour

lc., chopped onion Toppings

%o. shortening 19-¢c, flour stsp., salt

zc¢. sherry #c. shortening 3tbsp. water

4c. water 85" diameter Topping will be
thick,

Clean kidney. Cut into 1" cubes. Simmer with 1 tsp., salt
30 min, Rinse in hot water. Drain dry. Cut steak in 1" cubcs.
Roll steak - kidney in 1/3c. flour, #tsp. salt, +tsp. pepper.
Cook meat and onion in hot shortening till brown. Add remain-
ing ingred., except topning- 1/3c, water and 1 tbsp. flour.
Cover and simmer 1 hr.

Heat oven 400F. Preparc toppong adding a few drops of
water if dough is too dry. Mix 1/3c. water, 1 tbsp. flour
stir into meat mixture, Heat to boiling stirring constantly.
Pour into 1%qt. casserole. Top with pastry , sealing to

edge. Cut slit in pastry. Bake 30-35 min.
Pusan Potter

YORKDHIRE PUDDING

40z, plain flour wpt. milk
1 egg =pt. water
Meat dripning on oil step, salt

Put the flour and the salt in a basin, Add the egs and
then the mikk and water gradually. beating to a smooth batter.




EIiGLAND
Allow to stavel. Heat the dripping in a flat baking tin, pour
in the batter and bake for about 30 min. Preheat oven 450F,

David Castettor

CHEDDAR CHELGEL PIE
3/01b. natural sharp cheddar 3 egss

shredded - 3c. 9" baked pie shell
1 tsp. instant minced onion 6 med., tomaties, pecled and
5tsp. ea. salt, dry mustard, sliced

“worslt. sauce

Heat oven 325F, On top of &ouble boiller; combine cheese,
onion, salt , mustard, and worst. sauce. Hecat over boiling
water, stirring until cheese is melted. Remove from heat.

In mixer bowl, beat cgrs until frothy. On med. specd, gradually
beat egges into checse mixture, beat just until smocoth. Pour
into pie shell. Bake 25 min, or until filling is just set.
Remove from oven; top with wre:th of overlapping tomatoes.

Season with salt and pepper. Garnish with 1-2 tbhsp. grecn
pepners., Return to oven 1% min., 6 servings.

Sus~n Potter

OLD DBLUGLILH FRUIT C.KD

1%c, butter ) ; .
oc. br. sugar) ©Dcat until

soft

Add:
6 egg yolks 2thsp. lemon Juice
1 thsp. vanilla % ceither wine or fruit jJuice
¢, molasses Htep. salt
In diff., pan:
2¢c. secedless raisens 1&ten. cinnamon
1c. ea. dates, currants 2/3 tsp. ea. cloves, nutmeg,&
#c. ea. citroms, orange, mace

nineapple, lemon Sprinkle over all #c. flour

Mix: )

1tep, soca into 24c. flouw

Add 2/%-1c. sliced condicd - :
cherrics, 1c. ea. peccans, walnuts, almonds,

Then add all to butter, mixture and fruité spices. Nay
have to use hands.

Then fold in 6 stiffly beaten egz whites., Line pans &
grcase. Set pans in shallow pans of water plus cover tops with
foil or wax paper with rubber bands around it. 275F., 3hrs.
for loaf ceke. 4hrs for tube cake.

Last 20 min. of baking take foil off, Liakes 201lbs,

CRAW ,LR.Y REIPRIGUR.TOR CAKD
2c, fresh or fromen cranberry 1 1g. banana, diced




