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TIMZ SaVERS IN CCCKERY
by
Mary A. Delve
Extersicn Specialist in Foods and Futrition

-oCo-~

Tkis circular has been propared for the Housewife who Believes in the
Cespel of Rest end Recrection us weli as in the Gespol ef Torck,

“Fue supper I will prepare thai one=<ish meal they suggesicd ot the ¢lud

meewing” .

s Homerizker must tekce short cuis tc those nccessory "thrce meels
if shc voats tinme 1o enjoy friends, hbooks, clubs, on hour cor two in the open,
on occlciencl metor trip, cte.
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Coopérative Extensicn Verk in Azriculiure end Home Leconowlces, . 7. Kunlicn,
Director. Distributed in furtheronce of ..ctu of Conyriss

of ity 8 oanc Junc 30, 1%14.
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I. FO® PUT IN CHARGE OF SILENT SURVANTS NivD3 LTMTLE O2 NO WATCHING, A WISE

ROFILKER WILL CRADUALLY ©CLIEST IMPLMLENTS ANO TOGLS THAT WILL MAKE KTTCHEN

TORK EL5INR,

———

II. ORE~BISH DINNERS DalY 70

PREFARE, STMPLE TO SERVE, 'ITH

LITTLE DISHVASHIXG AD CLUNING

ANAY AFTERVARDS.
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IIT. IZZP TOCLS ARD FIXTURES YCU USH &8 CLCSEZ TUETMER 45 FO3SIRLE AWY COW-

L1 YENIENT TCO THR PLLCE TEERE TERY 4RE MCST USED.

8. A kitchox cabinoel has proved

it’s worth by keceping working

mterials and supplics together

at the wwerk toble,

2. Wiere no cabinel is

available shelves ray e

arranged over the kitchen

table or along side of it.
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- PANTRY

3. Saving ef stars by sasple vierrrapgsment of fixtures. v

IV, MEATS, VEGETABLEES AND FRUITS .CANNFD

TASLE IN A ¥ERY FEV MINUTES.

IN SEASCN CAN BE KADE READY FCR TURE

Prepored and semi-prepared meals,
vegetables and fruits mean frceden
for the hcusewife. Every well
mpagec form neme should have cn
the shelves home canned mects, veic=
tables and fruits in variety. So
viien you arc tco busy or too wezry,
or hoving just returned from tovm
or club mecoting you can go to your

supply shelf fu} o cood vy out of

the difficulty,
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V.
SAVERE 70 CAPRY DISHES TO AMD FRQM DINISS ROWM,

ETTCERS 43D TAWIRY.

' 2,% Keep coffce and tea with meacw \k\ g'y

S.

6~

‘7. Fow work saverssurgesiions in combinan; foods:

TRAYS. AN WHEED STAXDS GREAT SIEP AMD TR

QIR T ATD PRAITTY SAVEERS

i hirh 3i00l 10 st g will many times save
tired feet and back.

Right height of work talle
and sink will save backethe
axnd fatigue.

& small soft washaldle rug in
front of the sink im @ great XQF?;‘

}
{0 Valhse
help to tired fect! i/”fgfj
fhe o patdy
LA BN

uring spoon in air tight recep=
ticles on shelf teside siuve.

A hinged shelf is wvery uscfu) in a smrll kiichen for exntra space.

o matter how few the tocis you bave le wirx with keep them in gfood condi-
stion, (An egg beater thut eticks in turniam, a can cpeuncr that siips or
that is too dull te cut the tin, ovll paring knifc for peeling vegetables,
a sauce pap thot lealts just a tinv bii, that has nc handle, eor thst is wvcrn
so thin that ncerly c—errtihing burns in 3t, means & loss of time and tew-
per.) Ti is net necessniv te nrve a grect assortuent of kitchen equipmoat
por is it desirable fer tha worse vhe dnes her c¢um work but it is essential
to have the necessery trings ard to leey taew im good.condition;

a., Use 2 measuring cups, onc for ligquid am one for dry weterials,



h. Alvwvays beet erp vhites first to avoid woshing the ey Geator between
operaticns.

e, bosmall opp Becter that fits imte p cup 'splemdid fgr small amsonts
of crecm, one eng, etc,

d, tiiolasses vwill not stick te cup if fat or woter is ricusured in it
RSt 0

8, Long handled dust pon snves shtaoping.

9, Vhen threugh plonadns the weal te sure everything needsd will be on hond
ot time of preporcticen, Plan them with duo consideraticrn of time and verk
reguired for preparation as well @3 fecod moeds of the femily, Simple 1¢0d
w21l cooked anmd attractively scrved is as eppetizing and often were cies-
tibls ticn clabvecatl meals,

CilF-013i1 DIMNENS

ey
Baked Hum wiih Petatoes 3isuits - Butter
Cabege Salad Heney or " Jell

Place skices iof hom dn frying pen, ©Pill almest fuil with thinly sliced
potctecs {or &s muwy ws is ncedeld), Sprinkle a litile flour and’'a dash of
pepper throurh potetocs. Pour milk cover this until just covered. Baks in
oven slowly feor about 45 minutes cr until petatoes ure cone. Keep cover on
uotil last 10 mimutes. RKemove cover and iet brievm.

Cosserole of iiect =nd Cinger Bread
Spogetti
Lpple Szuce

Cassercle of Moot ond Sparevti

I cll SPRGaL G 3 tts. drippings
2 Coaccoked pEat % Ces brenG crumis
dict tieme¥oas L L uBiter

1 c, meat stock & SS satt

speck of nedoer

Lcid the opagetti Yreken in oues inch piecces in woicr until tender, Com-
bine vith ccoked meot, tomctoes, meni stock, drinpings, sali and pepper.  Ploce
in buttersd baking Jish, cover with buittered crumbs. Eake until brovm,



3.

Rice and Deviled Eges

L

Bukad

Tbdie Wraut Breud

Applas

Rice and Deviled Tigs

Ce

Lolled rice
Gr £ 3

{05y ceoked hord
B 5 sall
LS. Hustard

t

+s. chopied gackle

- e 0
e

e~

Pruess the rice into o
until reogy 1o use.
¥>sh yelks wviith seoscuings cnl
Till egg; cavities with “his mixture,
arranie the erps cround it
&nc

1A
TLia

-

Macaroni Louf

Cabbage Salacd

Maceroni

¢reoset round
Cut tho efs in helf lemgthiriac oad
encugh vinegar or meyonucise to moistcen.
not plutie,

gorr:ish w1ith sfring oif pimento and gieen pejiper
serve hat vith pireuio or toarto siuce,

ISt a, chicpued
1 to. chbpped
vinoray oY ne
pimento s2ucce

iold dznd sstond

Tarn the ricec ouv on &

Zread and Butter

Currant Jelly

Loot

J cooked mucaroni
soft Lrewdl crumis

. L"ltud butter

2 to. ground pimcrte

oniczin juico or

1 suzll cnien, ground

Wi
OOO

Corbine ©ll insvedienis dGovm te
t¢-milk, stirring consienily, ..GC eg.
beking dish lined with huttered noper

u(.'r e n(»

1 ‘grated cheese

Ca
= Sl
1085

3 cEus
1l c. sccldeé milk

-

ors; then 8lirhtly bool eg
to rest.
Set the pa

malercte oven 4 hours,

cnd wmilk mixture
or huttered crumus,

Luke in

Tomoto Bouce

folds of puper in o dish of heot wa
Scxve with tomato scuce,
& thea tot
2°%5. $lour 1 slice
¥ 3, selt
Helt sfimty, ama 2rylingredicmis) and

slicc of cnion
soup thickensd, c. little wuttcr, rn

and add toematoos gr"duclly to
. paprika

1-16 ts. pepper

pinento
e ley
yonnaise

{:Ss

¢rer ‘hot wctors
roriove yolks,

S
se. parsley (if you have it)
cf.

add thenm

Turn into

cnion 1 c. stewed o strained
tometoos
tlen’ therouthly. Cook tonitoces

fat 2nd flour.

vit h

Hines tomrto
added makes a gocd sauce,
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Se

: Qdclet with Feas and VWhite Sauce
Diseuits
Cernncd Pecaclies  Sugar Cookices

Onelet
6 cggs £ ta3, gl
6 tb., milk pepper

3 ts. butter

Separate the yolk and whites of ¢igs. Beat the yolks of the cggs until
creamy; odd scasonings and milk or woter. Them beai the whites until stiff
and cut @nd fold them into the yclk misture. Place the Yutter in the pon,
heat 2nd turn thc omelet into it. Cook slewly, ocesionzlly tursing the pen
50 cnielct may browm cvenly. Vhen the omelet i3 set and delicately hrovincd
underna2th, fcld @nd serve immedictely.

Moke vhite sauce of 2 tb. of flsur, 1 c. milk ond 2 tu. butter, sslt ané
pepper. Then add 1 c. pezs and serve with omelet.

B.
Bean Casercle Rolls
Rhubart anl Strawberry Jem
Cake

Sean Casscyole

Cambine 2 pint of kidney or lirna beams sozked and ccoked in selted weoter
until tender, with 2 carrots finely choppe. ant 2 onions thinly sliced. Heet
vith one pin{ of carmed {omatos for about 10 minutes and season with 1Y ts. of
salt, 1/8 te. of pppper, end 1 tb. of sucar. loy in'tho bLottom of 2 WLuttercd
casseroie one cupful of diced left over beef or lamb, spriankle it with solt
and pepper, and pour cver it the comhined vegetoables. Det with bubkter, using
2 tb. cover ond cock in & brislk: oven until the wzgctabtles ore icnder.

MEALS FROM HOME CANNED PRODUCTS

1.
Heat ard Vegetable Stew Brec.d endd Butter
Caonned Resnlerries Cookies

‘For a Ruick stevs on a cold dey empty a can of vegetabie scup, ¢ con of
beef, anc one of tomnto scup into & stew pan and heat or wdd the tits of laft
over rieat in the pantry to a con of vegota:le soup and setson with cttsup and
vorcestershire sauce. Ary left overs comtinred. viith ccnned foocds, scasonel
ané colored a rich appetizing brovm with X itchen Boguet, eppear c¢n the toble
as a new and rcurishing dish.



Chicken Snlad Sread and Buiter
Jelly
Svonie Ceke wata Berries arnd Crecm

‘For & guick main dich on a hot dry teke a ¢iin of boued chicken, one ol
pez2s, ind onc c¢f carrcts. Cempine vith o chupped pieklo or twe and uckd
Loiied cr mayennnige dressing.

3
Beef Bash l.caf with Tomato Sauce

grancw Bread
Fruit Salad Walers

Beef Hish Leaf with Toms.to Sauce

Turn cui the conients of 2 pint cans cf beef hash (meat taken frem bones
vhen cannéd ir: guantity) into a greassed lcaf pon with strip of tacen in Vottom
2lso put strip of bocedi: on tep. Buke in over until brown. Turn on platter
erl serve with the fcellowin~ saucs: keli 2 th. buiter or ceoking fot,
edd 2 tb. flcur. Thea buvtlirg @2d 1 can teratc scup or cenned tometoes
rubled threcugh o. sireiiner’. Seasca. Pour arcurnd hash oand garnish with
parsley. If preferred the hicsh mey be formed into bnlls tefcre cockint.

. e
Cern Pudding String Eecn Stled
. Bread and Butter Currant Jelly

Corn Puddirr

Expty 1 can cern (pint cca) into ¢ ¢ish in which € eggs, 1 ts, selt,
2 .o 3 . -k s ~ 1
%+ onion, soli or hulf cmicu sertyed or chcpped fine, i,8 is. pepper, 13
{$b. fot melicd, hzave veen well mixcd. Add I pt. 9ilk and wix thorcu, hly,
Beur into o lorpe or dinlividusl balidng dish, sprinkle with peprike cnd
baxe i o slow oven until firm. A layer cf coirsely chopped ham cu the
botiom of the dish gives a delightful flavor,

=

Sprgnctil Rogout {raham Frecd
. C:ranberay Stuce

Cparhetti Rojout

Pl2i.c four cups of codked spaghciti or macecroni end 1 pte oarn of thick
rcet scun into haking dich. ivdd scasoning i€ iccessnry. Cover with crumbs
«ni breim in oven, -
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Carrot Sovery %Whele Thest Bread

Custard and Wafers

Carrot Sawcry i

Ccok until tender, 1 qt. of thinly cliceC wintér currots in boiling water to
waicn haz boen adlled one ts. coch of salt awd sugir. TFry two {inely cherped
onicns 1w, 3 th, of margorine urtil light brown, stir in 4 tb. of flour, aud then
edl slewly 2.c. of strong steck cf any lind, c¢r the scme cmount of witer in which
twe ¢r thrée beuiilon ¢utes have Leen dissclved. hen add 4 ts. of paprike, @
acsk of cuykrne gpepper, one ts. euch of lemen juice end sugur end salt, if nced=
cd. Let teil up, stirring ceomtinually and pour over the carrcts which hwive been
droined ond lail oo strips of het tutterel tonst in serving Z2ish.

CUICK I'ESCERTS TO PILEALSE FVSRY TASTE

Freach Gustard

1 pt. milk % ts. venilla
ML sutar hi ¢ 1 tb. geliline
2 erge - #¢. celd watér
1 c. chepped fruit (dotes, figs, nuts, eic.)

Scck gelatine in ccld weter, ton ninates. Heat milk and sugar in dcutble
soiler. Pour cver slich+ly BLieoten yclks. Return ts deuble beiler u¢nd oxk un-
til 2issclved. Add vanill:, Jusft vefore it sets, beai into it well beaten
wviites and fruit. Mold and chill,

Checolate Breed Puldirg
(For an cven dinncr;

2 c. stale bread crumls 2/3 c. suger
4 c, scalde?d. milk 2 Cges
2 sq. chccolate +tg, selt

Scak hread in milk 30 minutes, melt checelate in sauce pan pluced cver hot
witer, add onc=holf of sugar and euncugn seilk taken frem bread and milk to nske
pouring counsistency; add to read and milk with remizining suger, selt, vanills
and eggs lighily beaten; turn inte buttered pucdding c¢ish and bake cne hour in
nocerate cven

Variations: cramel, fig, cccoanut, tutterscoich.

Rospberry Thip

2 egg whites 1l -2 tL. powdercd
4 ib. raspherry jam  sugor
fev drops lemoen juicz
2
Beat whites until stiff, cdd jem slewly beating censtantly. .Add augar znd
lemon juice. #Pile lightly in serving cishes and chill,




N,

The flivor: any vther jam cr jelly
Pulp of ciny ctmged ket frui
Y Cinged or ccaokel, fruit us prune, cpricot
) : P . fpricol,
sresh {ruit as raspherries ox strevberries

The Servim:: Line scrving §:less with lady. fingers or strips of
sponge ccke. 4 cusicrd siuce mede with yolks of ey(s
2y -be poured over top. :

Fruit Comate

€ut 1 cup apricots and detes in s:i2ll picces and add to é-cup shredded
pineapple. Heap in shesliert glosses ead gornisn with 3 toblespoons marsh-
mallov erzem which has besn booten witia 1 teacpoem milk and F teaspoon leron
extroct, or whipped crram. Othor iruits as plums, grojes, red ani vhiie

cherries are celicious inm compoies.

Mople kut Pudding

DNiss 4 2 ey ,
starch ;;oi>f Lz cups brown SUZZr am 2 cups beiling witer. kix 1/3 cup ccrn~
ozst"rtly ;t9§pt§?lg weter, Add to syrup.  Cook for 8 mirutes stirring
& R 44 untl ic D‘nd Smooth f)dd A - . ¥ 2y
ol 3 i : ¥ vS. salt to 2 eup whites, Ler LA
;11 Stiff and pour the hot mixture ow gracuelly, £dd-k chchoﬂ‘-*’ et un
SIY¥C very ccld with creem or cusicrg sauce P el il

S

iMock Neringue Pio

A7
3 or % slices cinnauon toast 3ty sugar
& o >.uc y o
Qbizgs ;?p%e sh:ce 1l ts. lemon juice
vhites CEL ; o
- g 5 ts. gmaged lemon rind
Line & pie¢ .plate with ciunamon tocst cut any desired form, 1ill with

slightly sweetenew apple sauee. Mike'a meringue of the egr whites end sugar.
Pile lightly on the apple szuce. Belie until meringue is trewm. Scrve ot
once. sny ‘ell flavored smzll fruits theroughly cooked may be substituted

fcr the apple sauce.
LASY SALADS TO FREPARE

Norweigion Salad

2 c¢. cooked nzcorepi It Ylre
1 c. cookec pecs 1 ts. slt
] Y et N . y '
1 c..cooled cafrot circles % 5. paprika
1 omicn chopped 1/8 ts. cayenne

X 7 il S v ] Olie Cl © 13 ¢ S Hal
(O { h S <
' Lo d.l G
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Torgthe Jelly Szlad

L qt. stewed tomrtoes, Season with 1 ts. salt, 1 ts. sugar, 1 tay leef,

2 whale clowes, & onion chopped fine. Dissclve enough plzin gelztine (anourt
iven on package) to mwcke 1 ch. jelly anc acd to tomctees while hot. Strain
apl turn into a mold until'sei. ¥hen cold cut up in little sguares and serve
on lettuce viith mayonnaige. IMay @lso be served on @ Ucd.of shredded cabbarze.

String Beon Salad

g 3 )
1 pint string Leans % c. cut celery or cabbage
1 1. ¢hopped onionm

Let the beang stand 30 mixutes in Fremch dressing before mixing with
other ingrecdients.

kacedoine S21nd

Iarinate (to let stend in Frcnch dressing) scparately cold cooked couli-
flower, pets anc carrots cut in smcll cubes, and outer stalks of celery finely
cut. Arrange peas and carrots in alternate piles in center of a salad clish.
Pile cculiflower om top. Arrange celery in four piles at egual cdistences.
slmost any cooked vegetwbles on hand may be used fer a Hacedecine Sz2lad and if
care is taken in arrangement, they make en ettractive dish.

Pcar Salad

Serve halve;of canned pear cn Xettuce. Fill the cavities with a well
soasoncc bell of cream or cottagse cheesea B

Raigin Salad

1 c. seedless raisins 1 c. celery cut fine
1% c. diced apples

. Serve with boiled or sour creum drcssing.

Apricot and Prune Salad

———.

Fill halves of cooked aipricots vrith pruane stuffed with .crean cheese.
Serve on lettuce with mayonnaisc anc wvhipped crean.

Kidney,éean Salad

Shred % Ib. cablage and mix with 1 can (mcdium‘size),Kidney beans, ncdd
+ c. saolod dressing. Gornish with olives and porsley. Baked becns also are
popular as o salad,



Devile

Leg Saz
Cut .6 hiard ccoked eg¢s in half 1ﬁn" thvidsc. Remove yelkc. To '+ the yolks
#0¢ 1 snell enn Jdevided hom or toxgue, 2 1bt. viteger and nix to & snouth juste.
Fill vhites with this wixivre, hrrcn&c cn Ll#ttuce, garnisin with tlhio renwnining
. yolks, chopped fine. Serve with s:lad éreasinge This mokes a hearty s»lad
suitzble fur the moill ¢ish for luncheon or supper.

Cheese 5alad
L ]
1 c. pers * W 5. sakt
1 c. chiecse cut mryonnzrise or uvoiled
in sm2ll pieces dressing to moisten
J 18 ¢ e e aviideiced
I (calitage may be used)
Jix idnrredients, if zvailable szive con ted of suredced lettuce, garnisa
with chopped pickled tcetis.
Callace lalod
4 c. shellsd peanuts 3 cups cabuege
1 grecir poppsr Loiled dressing
Chop pcinuts in chopping bowl and whén fine add thz pzpper ! centinue
choLping, then add the calbace. Chop all rather fine. Seuson Jli‘htly vith
s2lt and sugar. If saltlecdl peonuts are used, no more sclt will be neaded. IMoisten
L1 . with Boiled Salod Dressing.
fe
i Ribbon Potato Salad
2 c. hoiled pctelo ciced 1 Lor less) cnion chopped
1 c. dried veef, shredded wmayonnaise or beiled dressing
. - . | ) : .
Toss the potatves, dricd eef and zpion together, and moisten with the
selnd cressivy,« Serve on letiuce leaves, jarnish with tometocs cut in eights,
Cucumher Salad
1 cucumber . 2 tb. welnuts chopped
Nl N onanger, Giced Thousand. Island dressing
3 Nl St N
% .gresn pepper
Cut cucunier in half, lenghtwise. Scoop cut 2 little cf the pulp. Fill
. #ithi ciced orongé ond. nuts. .Décorate top with pepper. Cut in strips.
Bl St Qn e
Stuifed Beet Salad
]
L : B il £ Qe e G P
i This is excellcht .ior wintes ofter t omrtoes ond the delictite salad vepe-
“hy +ables are Ecne; Wlash and ccok in boilinv saltel water six round, unifcrm sized
y zdets - S‘in of{ ihLe skins, -sli.ce of{ thie tep, and scoop onl ke cenlce:- to ferm
4 CuNs r6a the conters remeved, dice onc cvpful cof beet mixturc cn? coaaling vith

‘.L-r\ copizd ogpa, ¢fedd and indrtatlespoonfuls . ef, well sczsoned mayvonnalickl
Fial -the beet cups with mixture, arrange ou a bed of lettuce or if letiuce is
noe aveiletle use, cavbege lecves, snd serve with French dressini; poured oved-all.
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e B e
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Cobbag e Salad
Cabbage, peanul and esrrots 3

2 caps rebboge i
11. €. prokuls _
Toeud chopped wiw eHrx %

Cabuege cnd pineapple i !

- 1‘.-‘1

2 ¢. cshredced
i a

a
1l ¢. gubad pinca

O
c

€abbage 2and pear

1 held sorned cr fre§
redded: cabbage to '€
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