HOSTESSES' SPECIAL

Compiled by

Iia Lushbough
and
Dolores Ostroot



NUT BUTTER BALLS Shirley Acker

cup sof't buti

to & cup confectioners sugar
tsp. salt

tsp. almond extract or 2 tsp.
vanilla

cups sifted enriched flour

to 2 cuvs finely chopped nuts
(walnuts, pecans, almonds or
black walnuts)
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Mix butter with sugar until creamy.
Add salt, extract, flour and nuts;
mix well. Chill dough until easy to
handle. Heat oven. Using fingers,
shape dough into 1" balls or cres-
cents. DBake on ungreased sheet at
350 for 12-15 min. or until light
brown. ihile cooklies are warm, roll
in powdered sugar, or red or green
colored granulated sugar. These keep
well, Makes lj to 5 dozen.

OATNEAL CRISPIES Phyllils Bartling

cup butter

cup margarine

cup sugar

cup flour

cup quick oatmeal
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Beat shortening until creamy. Add
sugar, flour and oatmeal. Mix well.
Chill. Shape dough into tiny balls
(about # tsp.) Place 3" apart on
greased baking sheet. Flatten with
glass dipped in sugar. Bake 1in 350
oven 10-12 min. Sprinkle with
powdered sugar. Store in tight con-
tainer. Makes 5-6 dozen.



BOIL=D RAISIN COOKIES Eileen Bell

1l cun sugar 3 cups flour
3/L cup shortening 1 tsp. baking
2 e s (beaten) powder
2 cups raisins, 1l tsp. soda
coozed in 1 cup salt
vatzr nut meats
Creaor sugar and shortening. Add beaten

eggs. Add boiled raisins which have
been cooled.. Add sifted dry ingredients
and nuts. Drop by spoonfuls. Bake at

350
Can be frosted with panocha frosting:

1% cups brown sugar 1 Tbs. butter
% cup milk 1 Tsp. venilla
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SCHEENKELE (Christmas friled cakes)
Mary Ann Brenner

7 egss % 1b. vutter melted
1l tsp. salt z 1b. white sugar

1 ts». elmond extract 5 1lb. brown sugar

1l tsr. cinnamon Flour for soft dough
2 tsp. baking powder (approx. 5 cups)

Beei eggs and selt 1C min., Add sifted dry
ingr=dients alternately with the melted
buttcr and a2lmond extract. Shape dough
with hands into long rolls and cut into
small cigar-shapecd pleces. Fry in hot

fat (375) until golden brown. Cakes will
split.
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Cherncter is not made in & crisis - it's
onls exhibited.



CREAM PUFFS Jean Bibby

1 cup butter  tsp. salt
1 cup boiling water [l eggs
¥ cup £lour

Ilelt butter in water. Add flour and
salt all at once and 3tir vigorously,
cook, stirring constantly, until mix-
ture forms ball that doesn't separate
Remove from heat and cool. Add eggs
one at a time beating vigorously after
eacn until mixture is smooth. Drop
from tablespoon 2 inches apart onto
greased cookie sheet. Bake at 50
for 15 min., then at 325 for 25 min.
Remove with spatula to rack and cool
thoroughly.

HMINCENEAT COCKIES Ruth Bibby

3/l cup shortening (part butter)

1 cup brown sugsar 1l tsp. soda

1l cup white sugar 1l tsp. salt

3 eggs £ cup other

3 cups unsifted flour fruit and

1l cne lb. 12 oz. jar & cup nuts or
of mincemeat 1l cup nuts

Cream shortening adding sugar grad-
ually till fluffy. Add eggs one at
a time beating after each. Add
mincemeat and nuts. Add sifted

dry ingredients. Drop on greased
cooky sheet 2 inches apart. Remove
frorm pan while warm. Cool on rack.
Bake at 400 for 12 min.
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Happiness adds and multiplies as we
divide 1t with others.



SUGAR COOKIES Orena Cooper

1 ¢v» butter (or oleo)

1% cups sugar

2 beaten eggs

I cuos flour

2 Tkso. milk to which add 1 tsp., soda
vanilla

Cream butter and sugar, add eggs and milk.
Stir in flour gradually. Let stand over
nient. Roll out thin (takes very little
flc: ~). Cut with cockie cutter and

spr kle with sugar (or decorate otherwise)
anéd ovake at 325 for 10-12 min. Msay be
frosted when baked. Nice for Christmas
when decoreted.
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CHRISTMAS TEA CAKES Ellen Davidson
% cup butter 1 cup cake flour
4 cup sugear salt
1l esz separated % tsp. vanilla
1 Tbs. lemon juice Z cup pecans
1l Tbe. grated orange

rind

Cream shortening. Add sugar and cream well.
Adcd beeten egg yolk, vanilla, oreange rind
and lemon juice. Stir in flour and salt.

Mix to a smooth soft dcugh. Chill. Roll

in 2" balls. Dip each in slightly beaten
egr white, roll in nut meats. Top with
candied cherry. Bake in 350 oven for 15 min.
Makes 33 cookies
Tact is the rare ability to keep silent
whils two friends ere. arguing and you know
bothz: of them are wrong.



SUGAR COOKIES Ada Dybdahl

cup shortening (% Spry & 7 butter)
cup sugar

beaten egg

cups unsifted flour

tsp. soda

tsp. salt

tsp. cream of tartar

tsp. vanllla
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Creanm shortening and sugar together.
Add beaten egg; add sifted dry in-
gredients and vanilla. Place in
refrigerator over night. Form into
small balls and press with bottom of
glass which has been dipped 1n sugar.
Decorate with colored sugar, a pecan
or candied cherry. Bake at 350 for
1C-12 min. or until light brown.
These freeze very well.

STRAWBERRIZS Elsie Gresn

1l can Borden's sweetened condensed
milk

3 pkg. strawberry jello (recserve %
pkg. to roll strawberries in)

1l 1b. angel flake coconut

Add ingredients as listed and mix
well. Refrigerate an hour or two.
Shape into berries, roll in jello.
Insert stem. Make leaves wilth
decorator icing colored green or may
find stems and leaves in store.

Decorator frosting (1/3 batch)

1 1/3 cups sifted powdered sugar

1 ege white unbeaten; scant % tsp.
cream of tartar. Beat 5-7 min.
medium speed. These freeze well,



TEA TIME TASSIES Dotty Haas

Paris
Crcam tcgether: 3 oz. pkg. Phila-
del~-ia Cheese and cup butter or oleo.
Add: 1 cup sifted flour
1l tsp. suger
Chill 1 hr. Make 2L small balls,
flet4>n to line 2l sm2ll muffin tins,
Part IT
Be=t together: 1 egg
3/l cup brown sugar
1 Tbs. soft butter
1l tsp. vanille
salt
Place 1/3 cup brcken pecans in pastry
lined muffin tins. Add egg mixture, top
wéth 1/3 cup pecans. DBske at 325 for
25 min,
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FRUIT CAKE COOKIES Lavisa Haddow

1 cu» shortening 2% cuvs sifted flour
13 cups brown sugar 1 tsp. soda

2 esfs 1l tsp. cinnarion

1l tso. vanillsa

shortening and sugar. Add ezgs and
varilla and beet well. Sift dry ingredients
ld to creamed mixture.

Mix sogether and add to first mixture:

i slices candied red pineapple cut upv

Il clices candied green pineapple cut up

1 1v, candied red cherries

1l 1b. chopped dates 1l cup whele filberts

1 cun whole Eng. walnuts and 1 cup whole
pecens

ix well and spoon onto greased cookle sheet.

Bake at 350 for 10 min. Do not overtelce

They keep well and ca&n be frozen.



RUSSIAN TEA CAKES Cleone Henry

1 cup butter or margarine

% cup confectioners' sugar

2% cups sifted 211 purpose flour
+ tsp. salt

1 “tEm. ganilla

3/l cup finely chopped nuts.

Form in one inch balls. Bake at 100
for 14-17 min. While hot roll in
confectioners!' sugar. Cool and roll
in sugar again., MWakes 5 dozen.

DATE DHOP COOKIES Irene Jacobsen

2/3 cup shortening
1% cups brown sugar

cup walnuts
1l oz. pkg. dates

2 egzs

2 Tbs, waser and 1 Tsp. vanilla
2 1/3 cups unsifted flour

1l tsp. soda

% tsp. salt

%
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Cream shortening. Add sugar grad-
ually and ‘erceam. | Béat ™dn eggs. Add
water and vanille. Fold in sifted
dry ingredients. Add nuts and dates.

Drop onto ungreased cookie sheet.

Bake at 350 for 12-16 min, Makes

60-70 cookies. Good cookie for family
cookie jar,

Two things are bad for the heart - =
ruaning up stelirs and Tunning down
people,



SAY. . ICH COOCKIE Dorothy Lasher

fre tozether:
1 ~up shortening (oleo)
1 cup brown suger
Acd:
l% cuvs flour
2z cups quick oatmeal
pinch of salt
1l tsp. vanilla
1l tsp. soda dissolved in
%+ cup boiling water.
Shepe intc rolls. Wrep in waxed paper and
freeze. Slice and bake at [;25 for 6-7 min.

_outteP 1ting:

L Tbs. butter

i Tbs. brown sugar

L Ths. milk
vanilla

Make a sandwich cookie, frosting between
two cooklies.

® 3t
o R -

FATTIGMAND Ila Lushbtough
(Scandinavian poor man's food)

Beet 2 eggs slightly )

Add: 2 tsp. sugar, pinch of salt and
1 B&p. yernilda
Enough flour so dough can be
rolled out (About 1% cups)

Roll out very thin on floured board. Cut
into diamond shapes. Cut slit in middle of
each piece with a sherp knife and pull one
coriisr of dough through the slit. Dsep fry
in ket fat (375) until golden brown. Drain
on vaper towels. Dust with powdered sugar
befeore serving.



TINY TIM FRUIT CAKE COOKIES
Carola Marking

1l cup butter 1%‘cups firmly
2 beaten eggs packed brown
2" cups flour sugar

1l tsp. soda 1l tsp. cinnemon
1l tsp. salt 1l tsp. vanilla
Q slices candied pineapple cut up.
% 1lb. candied cherries cut

2 1lbs. dates cut

1l cup each of filberts, pecans and

walnuts coarsely chopped.

Cream butter and sugar. Add beaten
eggs.. “Mlix -seome oft fIour wwdth Hrwdst.
BEgiE Plour,h soda, dinnsmon angd .sald
together. Mix all ingredientis, Drop
from spoon into tiny greased muffin
tins or cookle sheet. Keep dough
cool in refrigerator. Bake at 350
15-20 min. Cool. Then brush with
glaze made by combining equal parts
-of white syrup and water and boiling
for 1 min. Top with bits of red or
green candied cherries and brush
with glaze again. Makes 8-10 dozen.
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CHINESE CHLWS Joanne Moum
3/L cup flour 1 tsp. salt
1l tsp. baking pwd. 1 cup sugar

3 eggs well beaten
1l cup chopped dates
1l cup chopped walnuts or pecans

Combine dry ingredients. Add remain-
iifig ingredients. Pour into greased
14" cake pan. Bake at 300 for 30 min,
Cool slizghtly until you are able to
hamdle,. Using a.spoon to remove small
amounts, roll into small balls and

drecge in powdered or granulated sugar

(These freeze well. I always usé gran-
R A AT et woaaiAdl hacilral ehassdl anm wailias )
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SOUR CREAM DROPS Leola Messner

% cup butter or olec 1% cups f£leur

s ten. vanilla = Weot salg

3/l zup brown sugar % tsp. baking Pwd,
1 beaten egg z tsp. soda

i? cuv sour cream .
2L do,en pitted dates stuffed with
chopped walnuts.

Crezm butter, vanille and sugar. Add egg
and beat well. Add sifted dry ingredients
alirrnetely with sour cream., Stir in

dat : stuffed with walnuts. Drop from

. tablizspoon onto grsased cookle sheet,

allcwing one date for each cookie. Bake eabous
10 min. at 400. Spread with golden icing
made by heating 4 cup butter until golden,
stir in 1 cup powdered sugar and % tep.
vanilla. Add hot water until mixture is of
spreading consistency. Makes 2% dozen.
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.COCKIES Marge Richerds

Melt =nd cocl 2 aquares chocolate and
L cup butter.

Beat 2 eggs well, beat in 3/l cup sugzar.
42d chocolate mixture, 1 cup flour and
1l tsp. vanilla.

Heat waffle iron (very hot). Drop smell
dabs on iron. Bake one minute. Geod just
plizfh of frogt with:

2 t=o. hot water, & square chocolate and

1l t=o. butter heated until melted. Siir
.in 1 cup powdered sugar.
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If it takes a lot of words to say vhat
you have iIn mind, giwe it nore thought.



NUTMEG LCGS Dolores Ostroot

1l cup soft butter

2 tsp. vanilla and 2 tsp. rum extract
3/l cup sugar

1l egg

3 cups sifted flcour

1l tsp. nutmeg

1 tsp. salt

Shape into long rolls 3" in diameter
on sugared board. Cut in 3" lengths
and put on greased cookie sheet.

Bakxe at 350 12-15 min. Ccol. Spread
frosting on top and sides and mark
with tines of fork to resemble bark.
Sprinkle with nutmeg.

Frosting: 1/3 cup butter, 1 tsp.
vanilla, 2 tsp. rum, 2 cups powdered
sugar and 2 Tbs,. cream.
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SNOVBALLS Ruth Royer

13 dates - pitted and halved

4 Ckp silfted flour

+ cup powdered sugar and 2 tsp. salt
Add and mix until smooth:

2 cup condensed milk, 7 tsp. vanilla
1/3 cup butter

Add 2/3 cup finely chopped nuss.

Flatten a tabklespoon of douzh in palm,
out date nhalf in center. Cover date,
8 inelling domgh: arowiM 1t o form a

ball. Put on greased cookle sheet

and bake at 375 for 15 min. Roll

warm cookies in powdered sugar.
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DATz= MACAROOKRS ALICE SCHULTZ

egi. whites

cur* chopped dates
cup powdered sugar
cup chonped nuts

HH

Beat egg whites until stiff and dry. Add
remaining ingredients 1in order. Drop by
teaspoon onto well olled baking sheet.
Bake in slow oven (325) until delicate
brewn,. ~ Bool befeoPe Pemoving Trom pan.

2L servings.

RIBBON COOKIES Cecile Sexauer

cup butter

cup each of candied cherries and pecans
oz. milk chocclate melted
Tbs. popvy seed
tsv. vanilla

eEpis~ T Lour
tsSpl s’

cuvs sugar
egz beaten

tsp. baking powder
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ift flour, measure and sift twice with
salt =2nd baking powder. Cresm butter and
sugar yntil light and fluffy. Add flour
mizxtyre 2 little atga time. Divids Into
3 martis, add cherries to one part, nuts
and cnocolate to second, and woppy seeds
to third. Line smalls bread pan with
waxed paper and pacli layer withh chocolate
Beel nuts on bottom, then layer wli th cherrias
then layer with seeds. Chill over night.
S8licc very thin, bake on greased cowokie
sheet at LL00 for 10 min. Makes about

10 de:zen.
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SWEDISII SPRITZ Jackie Sexauer

13 cups butt 1l cup sugar
L well beaten 2 tsp. vanilla
ezg

L cups sifted
enriched flour 1 tsp. baking
powder

Thoroughly cream butter and sugar;
add egg and vanilla and beat well.
Sift dry ingredients, add to
creamed mixture; mix to smooth
dough. Force through cooky press.
Color dough or decorate as desired.
Bake at 10O for 7-10 min.
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AUNT CARRIE'S OATMEAL COOKIES
Dorothy Seyller

cup shortening 2 cups oatmeal
cup brown sugar 2 cups flour
cup white sugar 3/l cup nuts if
ez3as desired
tsp. salt

tsp. soda

tsp. vanilla

H NN H -

Do not grease pan. Bake at 375 for
10-11 min,

(This is no "“fancy" recipe but never
fails to get an "imunmmm" from young
and old. It -has been in our family
so long, no one remembers Aunt Carrie)
* % 3
A good memory is fine - - but the

ability to forget 1s the true test
of greatness.



RANG3 DROP CCOKIES Babe Starksen

/3 cup shortening (& butter)
1 -ips sugar
~zs beaten

ce of one orange - use L Tbs. juice
cookile douzh

. grated orange rind

. almond extract

uns sifted flour

xn,., baking powder |

salt

. water
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Cream butter and sugar. Add eggs.

Blend a1l ingredlenis thoroughly. Drop
by tsp. on greased cookle sheet. Bake

at 375 about 12 min. Let remainder of
julce and + cup sugar stand while baking.
Spread on cookies while hot or dip the
tops in juice.
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PECAN DELIGHTS Dorotha Wolfe

ciuo butter

cup sugar

Tes. water

tzn. vanilla

cuns flour

cuos chopped pecans

n N HHeHE

Mlx 2nd shepe into balls, flaitten with
forr. Bake until light brown. Roll in
grsnulated sugar while werm. Bake at
35C for 12- 15 min.
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If vou aren't as close to God &s you
use: to be, don't be mistaken about
which one of you has moved. '



KRUMKAKA Dorothy Williamson

L eggs 1l cup sugar
5 cup melted butter

2 Tbs. cornstarch 1% cups flour
2 tsp. vanilla

Beat eggs slightly, add sugar and
beat again. Add remaining ingred-
ients. Heat Krumkaka iron over med,
heat until a drop of water '"sputters"
Bake 1 tsp. douzh until light golden
brown. Remove with knife and roll
on wooden form to make a cone.
% 3% 3

CRANBERRY PINWHEEL COOKISS

Helen Young

Pilling: = 3 eups ground cranberries
13 cups sugar L cup water
1l Pbs. cornstarch 1 Tbs. water
" Grated rind of one orange.
Cook berries, sugar and water for
S min. Add cornstarch mixed with
water and orenge rind. Bring to boil
again. Cool and add 1 cup chnopped nuts

Cookie Dough:

1 cup sugar 1 tsp. soda
1% cups shortening 1 tsp. baking
2 ezgs powder
& tsp. vanilla

2% cups flour + tsp. salt

Mix ingredients in order given. Ccol
both dough and filling thoroughly.
Divide dough into four perts. Roll

%+ of dough, spread with % of filling
and roll. Wrap in wax paper & freeze,
Repeat. When ready to bake, slice
while still frozen. Bake at 375

about 20 min.



GRAHAIL CRACKER BARS Jean Bartling

# cuv evaporsted milk 1 cup sugar
1l be=ten egg 1 Tbs. flour
2 cup butter or margarine

Bring to boil, stirring constantly. Add:
1l cup greaham cracker crumbs

1l cun coconut
2 tsr. venilla

chcoped nuts whole

i a 9 x 13 pen with/graham crackers.
Spre- i with filling and top with whole
greham crackers. Frostwith 1 egz, 2 tsp.

vanilla, 2 Tbs. butter and 2 cups powdered
suger. Refrigerate over night before cutting.

APRICOT CHEWS Win Cheever
2 Tbs. butter 1/3 cup flour
1 cup brown sugar 1/8 tsp. soda
1 cup chopped nuts 1/8 tsp. salt

2 beeten eggs -

In 9 x § X 2 pan melt butter. Sift to-
gether flour, salt, soda; stir in brown
sugaer and nuts; then beaten eggs. Care-
fully pour better over butter in pan. Do
not stir. Bake at 350 for 20-25 min.
Sorinkle with pcwdered sugmar. Place waxed
perer under wire rack. Invert pan
immecdiately onto rack. Ccol. Sift cookies
again with powdered suger if desired,

Frozt with nowdered sugar icing with chopped
driel epricots added for flavor (% cup
chorrzd dried apriccts may be added to the
bar racipe 1f desired). Also 1 Tobs. grated
orar~= rind may be used 1in icing. Cut into
2l, bers.

S L 2L
W

~



WALNUT STRIPS Ruth DePuy
Cream % cup butter and add % cup
flocur. Smooth into buttered 8"
square psn and beke at 350 for .10-15
..

Add filling made of:

1l egg

3/Lb cup brown sugar

1l Tbs. flour

1/8 tsp. baking powder

tsp. salt

cup walnuts

tsp. vanille

Spread on baked crust and bake at

350 for 15 to 20 min.

FProsting: 1 Tbhs. butter worked into
3/l cup powdered sugar, 1 Tos.
warm orange Jjulce and 3 tsp. lemon
juice.

Cut in strips.

20!
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ENGLISH TOFFESE BARS
Margaret Fishback

1/3 cup rielted buttsr
Add % cup brown sugar
% cup syrup or honey
= tsp. salt
11 tsp. vanilla

Heat together until melted and pour
over 2 cunq quick oatmeel and mix weil
Pat into a greased 7 x 11 pan and

bake at u25 for goout 12 min. or un-
til 1light brown eround the edges.
While hot put on 1 cup chocolate

chips and spreed evenly. Sorinkle

1+ cup finely chopped nuts on top and
press 1in lizhtly with hands. Cut
before completely cool.



CARMSL BARS Marilyn Gerjets

1 ¢uo flour 1 6 oz, pkg. semi

1 cup cuick oats weet cho¢. chips
3/@ cup brown sugar % cup pecans

= tsp. soda 3/lL cup caramel ice
L 2P. salst cream tooping

3/4 cup melted buthber 3 tbs. flour

Cc: ire flour, cats, sugar, sodz, salt
an< butter. Blend to form crumbly mixz-
turc. Press 3 of crumbs in an 11 x 7
pan. DBake at 350 for 10 min. Remove
and sprinkle with chocolate chips. Blend
tovning with flour. Pour caramel mixiture
back and forth over chocolate chips.
Sprinkle with pecans, = Bake 15 to 20 min.
at 350. C¢Chill.

To serve cut into small squares for
thewy, are wery rich.
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LADY PINGERS Millie Juel

ix together 1 cuv flcur and 5 cup butter,
Pat intc an 8 x 8 pan and bake at 350 for
S in.

While crust 1s baking, beat 2 sggs.
Agd: 1} cuvs brewn sugar

tsp. soda

tsp. salt

1l Tbs. wvanilla

cup nut meets

N|HP |-
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Pcur over beked crust and bake at 350 for
20-25 wmin.

Tts. butter

Tbs., lemon Jjuice & rind
Tbs. orange Jjulce

cups powdered sugar

Frcst with:

[
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CEOCOLATE RICE KRISPIE GOODIES
Helen Kendall

cup butter or margarine

6-10 oz. pkg. regular marshmellows
or li cups miniature

cups Rice Krispies

6 oz. pkg. seml-sweet chocolate
chips.

cup peanuts or chopped nuts

Deicla i sl §.
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Combine butter and marshmallows in 3
gt. savcenen on mecdlum heat. WVhen mix
ture is syrupy, remove from heat and

add Rlce Krispies. Stir until well
cceted and add chocolate chips and
nuts and stir until well coatecd.
Spread warm mixture into buttered

9 x 13 pan and press firmly with
spatula. Cut into sguares when cool.
Malkes 2l 2 x 2 bars. (Popcorn may be
substituted for Rice Krisvies)

L

DREAM BARS label MNcCrory

2/3 stick of butter melted in 9 x 12
pan

cup CGraham cracker crumbs

6 oz. pkg. chocolate chips

6 oz. pkg. butterscotch chips

cup coconut

cup checpped nuts

can Lagle Brank milk.

HHEFHE

Mix in pan and bake at 350 for 25-30
minutes.
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HOLIDAY BARS Ruth Morrill

Sift together and set aside:

2# cups sifted flour

23 tsp. baking powcer

1 1/8 tsp. salt
Beat until thick anrd lemon colored:

ezgs and 1 cup suga:

Add:

1 6 oz. pkz. chiocolate chips

1 cup chopped dates

1l cup chonped nuts

L cup chopped maraschino cherries

LD E , SERE RIS T
Polc in flowmp mixture. Pour fnto greesed
wax lined 9 x 13 pan. Bake at 325 for
25-30 min. Makes about ! doz. bars.
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CHCCCLATE SCOTCHZR00S Gertrude Voldal
I8 dhswsussr 1l cup light corn
1 cap chunkt style syrup

peanut butter 6 cups Rice Krispies

1 cun checcolate bits
1 cuzo butterscotch bits

Comiximme sugar anfl syrup in 3 at. pan.
Coci: over moderate heat stlrring fre-
guentliy until mixtizes beging to bubble.

Re=cv@a from heat and stir in peanut

butter. Mix well. Add Rice Xrispies and
stir until well blended. Press mixture
ints buttered 10 x"15 man. X¥elt choco-
late and butterscotch bits together over
hot {not boiling) water until well blended.
Remcve from heat and spread evenly over
firzt mixture. Cool until firm and cut
inta bars.
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MINCEMEAT SQUARES Phyllis Peterson

1 cun brown sugar
1% cups rolled oats
1z cups flour

1 tsp., salt

3/l cup shortening
2 cups mincemeat

Combine brown sugar, oats, flour and
salt. Mix well. Cut in shortening
with pastry blender until consistency
of cocarse crumbs. Spreead half of
g mixture in ¥ x.11l X 2 pan. GCover
with mincemeat and spread remaining
half of first mixture on mincemeat.
Brush with diluted egg yolk. Bake at
4OC for 20-25 min.

ORANGE, DATE & PuCAN BRZAD
Gay Shlanta

1 orange (about % cup juice)

% cup boiling water

1l cup detes 1l cup sugar

2 Tbs. melted butter 1l egg beaten
2 cups sifted flour 1l tsp. taking
% tsp. sals powder
% cup chopped pecans l tsp. soda

Squeeze crange Jjulce and add boiling
water to make 1 cup liqulid. Herove
pulp from orange and put peel througn
food chopper. Combine with dates,
Combine licguid, fruit, sugar, butter
and egg. Stir flour, besking powder,
salt, and soda together and add to
licuid and fruit. Mix and add nuts.
Bake in greased loaf pan at 350 for
gbout 50 min. Cool in pan. Can be
frozen.



PUNPETIN DATE BAR LaRayne VWanlstrom

1l cwp sugar 1l tsn. venilla

% cup oleo 2 cups sifted flour
1l e 1l tsp. baking powder
1l cti® canned pumvkin 1l tsp. soda

1l cun cut up dates 1l tsp. cinnamon

X cuv chopved nuts

Cream sugar and shortening. Add.egg, mix-
ing until fluffy. Add wvanilla and pumpkin.
Add dry ingredients and mix well. Then

add detes and nuts. Bake in 1C x 15 pan

(for thinner bar) or in 9 x 13 pan at 350

for 25 min. When cool frost with a butter,
powdéered sugar, cream frosting to which 1 tsp
cinnanon has been added.

LR
CRAFPEERRY TORTE Judy Wilkinson
%2 cups flour 1l cup chopred dates
1 cup sugsar 1 cup broken walnuts
1 tep. salt 3 Tbs. grated orange
1 tsn. baking powder rind (2 oranges)
1l tsp. scda
1 curn whole freshn

crenberries

Stir in: 2 beaten eges
1 cup bubbernillk
3/ cup Wesson 01l

Greaze tube pan only on bottom. Bake for
ope hour et 350. Cool and wrap in foil.
Refrigerate for 2 hours to let flavors
mellow or freeze,
Serw=2 with sauce made from:

1l -dp orerige Julce

1 cup grenulated suger



YOUR P.%E.O. GARDEN

First plant five rows of Peas:
Presence, Promptness, Prepsration;
Bori sy, sPerseverance

Next to these plant three rows of
Sqguash: Sqguash gossip, Squash
criticism, Squash indifference.

Then plant five rows of Lettuce:
Let us be faithful to duty.

Let us be loyal and unselfish,.

Let us be true to our obligation.
et us obey rules and regulations.,
Let us love one another.

No garden is complete, of course,

without Turnivs:

Turn up for the meetings.

Turn up with a smile,.

Turn up with new 1ldeas.

Turn up with determination to make
everything

Count for something good and
worthwhile.

3% 3 3%

The more yen give, the more ;you . get

Fhe mere wou . Maugh, the léesa péi fret,

fhevmpre, you. do unselfishly

The more yomn live abundantly.

The more of everything you share

The more you'll always have to spare.

The more you live, the more you'll
find

That 11Té is gaod and frilends are
kind.

For only what you give away

Enriches us from day to day!





