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: Pre pared by lhesP \von1en in a spil'i L of friendl y rivul ry : 
: for the best there is in t ested recipes. : 
• • : 'fhe 1920 group feels \ ery greatful to the rnany \Yornen : 
! \Vhn so kindl) contributed their recipe~ . and if an) hou~e- : 
: keeper shall gain inspiration that will assist her in prov-iding : 
: for the daily wants of tho c whon1 she delight .. to ser\ 0 , : 

: our little book will have accornplished it ~ mi-.;sk,n. : 
• • • • • • • • : nne t o its virtues ver) l ind, : 
: Be to its faults a little blind .' . : 
• • • • •••••••••••••••••••••••••••••••••••••••••••••••• 
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If w1~he-s tnade di':She-; and all hopes can1e tl'ne 
T here'd be no use of this book for you! 

But alas and alack! <; ic; ter mine, I cl o ~ny 
J fear you nor I will c'rc sec the day 

' Vhen by arts now unkno\vn, or mysterical magic. 
Onr food will grow cooked, and thal without tragjc! 

So U" e this my dear. and be yc contenLNl 
For food of that kinrl will ne'er be invented. 

i\ Ir~. \V. l\1. Blncl~ 

• 
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'TJIE ])f!. !\101\L~ \rOi\11 \" .. Ll B C<HH" HOOh. 

KNOX GELA TJNE comes an two packages·--PLAJN and ACIDULATED---L.-mon Flavor 

~, ORI1, l~I1JCII.>E 

O[c' 

OME OE OUR P 'T I?RE IDE T, 

LIGHT ROLLS 
()n•:) cu p flour , one cup 1na heel pola I oP~, three- fourths c·1 1 p 

lard or butter, one cup ~weet milk, two egg~, one-hal( cup sugar. 
salt to tu~te. one eake Fleichman ·a \east di~~ohred in one-hal r 

• 
cup worrn ~\'alet'. 

1\li flour, lard. potatoes, ugar. salt, eggs and Lhen the tnilk . 
then y(•ast . ..., et to lise in a \Vann place for lwo hour3 i\li\ in 
a soft dough by adding five or i'\ cu p · of flour·. . , e t tn rise 
ugain and when 'ery light rnake into rolJt». Let ri'-4~ ond buke . 

\1 r~. Frank C. rrnn rr~ 

VIENNA SALAD 
J rr sugar, l teaspoon Jlltl I ard, 1 'r' flon r. ~ lPaspoon ~cd t. 

mixed dr) ond st.it·red into 1 pint rnilk and eouJ..ed until ~lightly 
thiclL Add 2 T I nox gelatin, stir until di olY(\d. \\-hen co)d 
fold in I quart \vbite cherries. 1 large ca n pineapple. 2 tn a ll 
bottles nH\rtbr.hino cherrie3 (all fruit cut up), 1 quart whipped 
crea1n and A lb. blan('hed and hredded n1rnond~. \lound and -
se1 v e with a cooked -.;alad dre"~ing that h.ns heen l hinned \\it h 
whipped cream. 

1,n in ure perfect ~uccess rueasul'cmrnts should be accurate. 
the fruit drained of it ; juice and the .. alad allowed to stand ut 
lea~t five hours in a cool plttre helore U'.) ing. This amount ~er\e · 
twenty people and is equnl1y good with le"'" whipped cre:l UL 

The recipe came from a farnous \u"' trinn cook. 
(\fr,. Fred \\eit; 

LOAF CAKE 
1 :; cups .. ugar. 1 cup butter. 3 rggs hP.a len ~eperatrl). :~ cup 4 

flour·. 1 cup ntilk, l heaping t!jp baJ..ing powder, pinch or saiL. 
leruon and van ilia flavoring. l\1 ah.es a 'ery rich cake, almost 
like a pound cake i\lrs. Frnnk H. Green 



TilE 1920 \ I~AH GROl P 
-----

KNOX ACIDULATED package contams Lemon Fbvoring 

GRAHAM GEMS 
One rounded LabJe~poon sugar mixed with butter size of a 

walnut, slightly beaten )Olk of one egg and pinch of sa lt, one 
cup milk. Then tir in one cup graham flour. one cup white 
flour sifted with one heaping tea"poon baking powder. Lastly 
add one egg white beaten ~tifT. lla' e gen1 i1on~ quiLe hot and 
})eke itnmediately in hot OY~n. 1 f batte1 i-, too tilT add n1ore .. 
1nilk. It mu~t ju '"' t drop off the ~poon. not. run. 

l\Ir~. Cardner Cow les 

SPONGE 
To each egg take one-third cup flour. on&-Lhird cup sugar, 

one tablespoon cold or boiling wntcr, one-half lahle"poon lernon 
juice. one-third Lea<;poon haking powder. 

Beat egg )Olks, Cieain then1 with ugar. add beat en white~ 
and <:, tir toge ther lightly, add wa LP--r and lmnon juice. and lastly 
flour in which baking po,vder ha~ been s ifted. 

Bake tn rnoderate O\ r-n. l\lnn llelen Peters 

GRAHAM PUDDING 
1J cup graham Oour. 1 cup ~wPe-t rnill~. J cup ground rais­

ins, J cup molass~ , pinch of salt. 1 t sp soda (lcv·cl). Stir ma­
la ses and soda together thoroughly until tnixture turn ~ whit~ . 
Add milk. then the fruit nlixed '" ith flour. Fill baking powder 
cans and stearn one hour. Serv~ wiLh following auce. 

SAUCE- C1eam J cup huttet with 1 cup sugar, add l tsp 
vanilla or any fruit fl aYoring. \Vhen ready to serv·e add stiffly 
beaten white of 1 egg and ~- cup boiling water. , ei'YC at once. 

i\Tt ~ C b. Ilunn 

LICHT ROLLS 
1 thsp lard, 1 th~ p sugal' crcan1cd. ~eggs bea ten welJ, I cup 

hot. potatoes rnashed, 2 cups milk. Add flour until yon have a 
thick sponge. Add l cake co1npressed yeast which has been cli'l­
solv·cd. Beat well. After ix hour:; add fl our enough to dou~h 
to make ~ tiff enough to handle. Cut like biscuit s. greese with 
ple11 t.y of n1elted bu tter and fold. Let rL e and bake in quick 
O\"eu. 1\irs. B. F. ElbPrt 



Tllh or:.:; l\IOI\Es \VOi\1 E~·~ CLTln COO T'- BOOK 

KNOX GELATINE is GUARANTEED to please or money haclc 

DATE PUDDING 
One cup bread crumb8. one cup ~ugar. one cup chopped 

date , one cup milk, one-half cup Engli "' h walnuts, one egg. one 
tea poon baking powder. 

1\1 ix sugar, bread crumb~ an d baking powder, add chopped 
date and nu1 ~ , beat egg and ttcld to milk, Illi\ wilh dry ingre<.l i­
ents. Pour into buttered baking d i"h and bake twcnt) n1inutPi 
in moderate oven. erve \vith whipped cream . 

i\lrs. Lnui:s C. 1\crtz 

CHEESE SOUP 
IIeat lhrec cup~ milk, take one cup rnilk and hlcnd with il 

three table. poon .... of flour, cook until thickened. 1\dd prpp('r, 
salt, one tea poon onion juice. one teu-;poon sugar, two tea~poons 
n1inccd celery leave:; , one cup grated chcc c. ' tit· until chPe~c 
is 01Cltcd and '581'Ve with square" of loa-,t 

i\ Irs. Er nr-s t Brown 

APPLE PUDDING 
Cook apple sauce, \Vreten and flavor to ta.::;te. Place "hi1c 

hot. in deep baking cli h. Co\ ('J' \'\ ith a rich bi'3ruit d ough. 

BISCUIT DOUGH-2 cup flour, 11 t p baking po" dcr. ~ tlrp 
shorten in g, .1 t~p al t, ~ cup tn ilk. ift flour. baking powder 
a nd salt : add s hortening and mb .. thoroug hl y; add liquid slowly 
to 1nakc sofL dough. Roll on flour board to l inch in thickne,~. 
pricl \vit h fori\. and place on heated fruit. Bake in hot O\ en 
about ~0 minutes. Serve \Vhilc warn1 with ere, 111. This rrtipc 
equaliJ good for peaches, cherr ies nnd brrrics. 

i\lrs. \V. \\. Litt ell 

SPANISH RICE 
2 eups coo],pd rire, 2 cup canned lomnloes. 2 cups (onr­

haJr pound) gruted chec e, l cup th icl\. ''hil e snuc<' . 
rTange in a buttered baking di~h in In) ers, ri ce, ton1atocs, 

\Yhi l e ... auce. cheese, t wo layer-., of each ingredient, sefl oning 
well \vith salt. pepprr and paprika.. Bal\.e about half an hour. 

Or tnt)re qu i ck l~ , the ingrcd ien t:s rna~ he rooked t oget her 
in a sauce pan until the clH~e"c i~ 1nclted. 

Good f0r a one-di h meal with a frui L salad. 

Mis~ B. i\1 G iJ cre~t 



T il E 1920 YE R ,flOUP 

Give KNOX GELATINE to Children---Ask your Physician 

DOUGHNUTS 
2 rgg ..... 1 cup ugar. 1 cup milk. 2 t .... p melted lard, 2 t ~ p 

bahing powder ifted in 1 cup flour. pinch of a1t added to eggs. 
half t. p nut meg. f ~" drop v dnilla e~ tract. flour to rnix a~ soft a 
dough n~o., you can hand le. Lard should br hot enough s(Y t hut 
doughnuts come t o the t op at once Turn inunediately. \Vhen 
brown enough on unrl er ide, tnrn o\ ~r. 

i\ Jr .... J. C. ~ tnl1rtlins 

PEAR SALAD 
One pear for earh per .... on, peeled, lea\ :ng slern on. I Jollow 

ouL seeds at bios om end. Fill cavit'v with cream cher-;e. t\·lix 
• 

a little 1mnon juice and thin cream and put O\ cr pcnr. 'fop 
pear with whipped cream and over all put badey de luc or cur-
rent pre~o.,erves i\ I r". fl. L. orr ell 

F RESH PINEAPPLE SALAD 
Hemo' e skin and eye from pineapple, chip pu lp into thin 

mall slices, dre I) with honey dre ~ ing and let stand !10 tninute::-.. 
erve on lettuce leaf. 

HONEY DRESSING- J cup olive o iJ, 3 tbsp honey. 2 tb~ p 
lemon juice, few grains salt . Mix together until frothy. l "€' 

a t on re. Jrs C. H. l\1orl'is 



TilE D E'> ~101\ Es \VOl\TE\ 'S CLUB COOK 0001" 

WHEN YOU NEED PRIN'CING 

PHO E DRAKE 3383-W 
LET US SUB~IIT A BID ON ~""OUR NEX'I' .J()B 

!ll!temoranbuttt 



THE 1920 1E R CRO P 

WHEN YOU NEED PRINTING 

PHONE DRAI(E 3383-W 
I~E'r US SUB~II'I' .t:\ BID ()N l. .. OUlt NI~X'l' .J()[J 

~- -
£fir tn or a tt lltt 1 11 



KNOX GELATINE makes Desserts, Salads, Candies, Puddings, Ices, Etc. 

SOUPS ,_ 
' '\ ow good diges tion \vait on a ppetite , 
And health on both ·• 

VEGETABLE SOUP 

T al\e t\VO pound-., o r brisl"et. with extra piece or suet . ())' a 
"oup hone. .ook in large :)onp keltle, c·o\ ercd well "i th \Ya ter. 
for about nne hour. Then add 1 large can ton1a toes, 5 good 
si7.ed onions, l bunch cel ery, ~ head cabbage c~mall ) , 8 cart o t ~ . 
l can corn, J cnp uncooked rice. fter cooking one-half hour . 
add two more can of lorr.a toe., nncl cool" until done, ..., l irrin~ 

• 
oft en. Sult to t a le . This L oup is 0 \ en bett er next da ) 

i\1 rs . (; eo Bt eck 

DUTCHESS SOUP 

3J cup.., milk, ~ cup water fron1 vegetable , .~ cup chopped ca r­
rot , 2 tah)egpoons chopped onion, 2 table. poon huller, 2 lnh1c-
poons flour, ·~ ou p gra ted cheesf' , 2 l ea-; poon') saiL, 2 egg ~ olk ~ . 

~ tea poon pepper. Cook Yegctable~ in boiling \Yater and "aye 
water. iVIelt butter, add dry ingred;cnt~ . Blend and rook 
through. add liquid and cook until thi cl~. add che~~e. tir untiJ 
mellcd . Pour graduall) upon heated egg ) olk~ and hea t . 1\Yo 
boulJion cubes rnay he di ~~oJYed in hot \Tf\ler and add ed if 
dr" ired. i\ 1 r~. A. J. Borema n 

OX-TAIL SOUP 

~ lbs. Iran beef, 2 ox t :lil'3, 6 quarts water, 3 carrots , .1 diced 
celery. l tablespoon chopped par.:;ley, 1 tahle"poon flour, 2 table­
spo•)ns fat. I [ave ox-tails split and cut into small pieces and 
fry lightly in fat. Put meat and ox-tails in soup kettle, pour 
over the \Vater. qa}t and let co1ne . lowly to a boil, then let cook 
slowly but teadily ..t. hours or lon~er. A. del the vegetable3, boil 
one hour longer and reduce the stork ncar) y one-hnl f. llf\at 1 
tablespoon fat, add flour, hro,vn and gradun lly pour on a cup of 
the soup stock, tir into remaining stock and return the diced 
carrots. ~"'erve hot with croutons. l\lrs. Sam R. Cohen 



TilE 1920 lEAR GROUP 

Use KNOX GELATINE if you would be sure of results. 

CREAM OF SPiNACH SOUP 

l can spinach, 2 t ablespoons butter, l ~ l p flour , 3 cups 
milk, al t and pepper to t c;ate . 

Dra in and chop pinar h, put through seive. Sail , thicke n 
and sea~on mille ~ tir in pinach . Bacon fa t tnay be u~ed in. tend 
of hutter Grated chee~r rna) he ~Hided before .. <'1'\ iug-. { J e 
ft esb ot can ned spin ach . J\ I r~. \Vi ii I . Bowie~ 

CREAM OF CHICKEN RICE SOUP 

Cook ~ cup of wa. hrd ri ce and l J cups o f diced potatoes in 
enough chicken bro th to cov er, until tender. Add 1 ~ cup .. hot 
milk, l t a blespoon butter, and sal L a nd pepper to ta l c. Add 1 
t easpoon chopped par ·ley , and serYe with crouton · . 1',his b a 
nir~ ~oup t o er' P for luncheon i\1 r ... . Ho) B r iur 

CREAM OF CORN SOUP 
6 S ervings 

l o. 2 can corn , 2J cap .. corn cut from cob , 1 pint boiling 
water, 1 lice onion, t a ble .... po on alL, .l lea '"'poon pepper, ~cup-. 
milk, 2 tablespoons fat , 2 t ablE poons fl our. 

' immer , covered. the corn and o nion with wat er J hour. 
Rub corn through coar e s trainer, dilute Lo one cup. l\lal\e 
white sauce of fa t, flour. c;Pasoning-; and milk C ombine with 
corn pulp. eason t o ta te . l erve hot with c:-outons. I3its of 
par::,) C) are a tt1 active as garnic;h . i\:1 rs. J . . B ratnhall 

CLAM CHOWDER 

1 qt. clams, .t cup potatoes cut in d tee, 2 in. squa re fa t salt 
pork, 1 c; li ce onion . 1 ts p "'alt, ! t p pepper, 4 t"P butter, 4 cup:s 
milk. 8 crncker . 

Pick over and d rain the cl am~ Cut p ork into fine piece::,. 
fry ou t , add the onion , fry five minute~, add cubed potatoe~ . 
clam liquid, and water enough t o cover. Cook until nearl) 
t ender, pour into a sau ce pan and add milk , butter, pepper and 
salt. When pota toe are done, the milk boiling, add cla tn ·, and 
la t ly the crackers. T he clams may be whole or cut up. They 
should not be cooked longer than t hree minu tes, a ::, long cooking 
toughens then1. 



TilE DES JOI '\ E~ \\ O~J I \ '" c .Ll rn r.ooK HOOh. 

All you add is water and sugar to the KNOX ACIDliLATED package 

CONSOMME 

2 lbs. lean beer. n1iddle of round. ~ lbs veal hone o1· :1 lb:-\ . 
chick en, 1 q t~. cold \Vater, .11 eu p. ea<'h, cal't·ot. on ion, celery; I 
thsp salt, 1 t~p peppet, .l tsp gtale<l nutnleg. 

Cu t beef in rnall piece--; anc.l brown. renlOV(l lo 

Add the rold w ater~ let immer ~lo \\ h for 5 hottl'$. 
• 

"'><Hlp RPttJe. 
Fry 'egela-

hiP in 1 tbsp fat. ndd and let boil I hour l on~er. ' train nnd 
~ea .. on lo ta~tP. t\ l t - ~Oill n. Cohen 

BOUILLON 

J Jh . . lean beef. 1 "bin bone. l cnrrot. cut. 1 potato. cut, 
1-16 t sp red pepper. 1 cup r Jety, cut. 1 stnall onion. 1 h.l~ lenf'. 

'l qt . \Vater, a few dried onion pcr l"'>. 
Place mrat and bone in -.,oup 1\Pttlc. add eold water and Jet 

"'tand one hour. Lel lo ,,l ~ corne to the boiling point and :s irn­
rner s lowly four hour-,. 

CREAM OF MUSHROOM SOUP 

1 qt .. v<~nl toek. Let cool and ~l,im . Finely chop 1 can 
naushroorn ·, add and iu1tner unt.il l<'ruler. J u~l before sen; ing 
add 1 pt. thin rrenn1, butter ize of an egg. "a It and pepprr, 2 
tb ·p flour blended wit.h a little "ater. Serve "ith "poon of 
whipped crearn in rnch cup. 1\l rs. ll arry ll :uris 

POTATO SOUP 

3 potatoe~ ru t small. 2 tsp ('hopped onion, J ts p '-,a lt, 1 qt. 
boiling wa l er, ~ t~p white pepper, 2 ts p chopped rrler), 2 tsp. 
chopped par~lcy, 2 tb p butter, l Lb p flour . 

IleaL 1 tbc;,p butter, add onions and reler~ nnd let ~in1mcr ten 
minutes. Add pota to, cover and cook two tninltte-;, add Wl£lter 
and let boil one hour. Add more boiling water a~ it eYaporate.:-; . 

Blcnrl flour and remaining huLler and add some potato liquid 
and cook. Con1b ine thr mh.tur<' aud s<'r\ (\ hot with crouton6. 

LOBSTER BISQUE 

2 lhs. lob t er. 2 cup cold \Vater. ~1 cups milk, l cup flour, 
1~ tsp 'Salt , a fe\Y grain cayenne. 

Finely chop lobster. I\Iake white c; nuce and add. 
~Irs . Snrn 11. Cohen 



THE 1920 YE R .ROUP 

For Dainty, Delicious Desserts use KNOX GELATINE 

CORNLET CREAM SOUP 

1 cup cornlet. l pt. \' ater, 1 qt. milk, l tb'"' p chopped onion. 
l cup flour,~ cnp hutter. 2 tsp alt , l t... p \vhite peppf'l·, yolk:, of 
two eggs. 

Cook cornlet with cold \Vater twenty minute .; . Cook onion 
in butter until Jig-ht brown, add flou r and seasoning and rnilk, 
gradually . then cornlet, strain and reheat. beat yolks and pour 
"oup slowly over them and serve imn1ediatcly. 

i\ I r . Crotn Bowen 

CREAM OF TOMATO SOUP 

} can tomatoes. 1 t p soda. 1 . liced onion, l t sp salt, 2 tsp 
sugar, -l tsp pepper. ~ tb p flour. 2 tbsp butter, 1 qt. n1ilk or 
milk and water mixed 

Cook oni0n with milk. IleaL butter, add flour and eason-
ings, :1 cup hot milk, then the ret gJaduall) I1eat. s trained 
tomatoe , add soda, then add t on1at oe to the '' hite sauce. 

• 
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TilE DE .. ~IOr\'E \VO 1E'\ ·s CLUB COO l BOO h. 

KNOX GELATINE---the Highest Quality for Health 

BREAD 
'·Here is bread, which trengthens n1an's heart, and therefore 

called the s tarr of life.,. 

NUT BREAD 

1-J- cup~ sour milk, 2 tb p molasses in cup half filled \Vith 
'30ur rnilk, 1 tsp lard, 1 cup white flour, J cup nuts, C:irahatn 
flour enough for dec; ired thickne . 1\lr . 1\Iary J . Connell 

~' uperier , \Yi-;ron in 

BROWN BREAD 

2 cups ~our miJh.. ·~ cup ugar, I cup molasse-, 2 level t 'ip 
ocla, 1 cup "hite flou r, 2 cup Cr['hatn flour, 1 cup raisin", 1 t p 

. a lL. Lr.t rai~e t"enty minutr-.. and bak~ forty tninnl~ · in mod-
era te o\rcn. Irs. H. B. D~nni" 

BUNS 
~cups )Past 'iponge, 1 cup "u!!'ar. 2 Ct lp..; warm \Vater, 1 cup 

hut tcr or Jard , l l~vcl th~p salL. \li\ a for bread. Put don~h 
in two gallon jar and set in icc bo\.. Cnn u ·e for buns aftrr one 
dny old . J)ongh rnn hr ]\ept. for se' era I da) ~ if worked down 
rnurning and rvenin~. 1\frs. H . 11. Deckrr 
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------

WHEN YOU NEED PRIN'riNG 

PHONE DRAI(E 3383-W 
LET OS SUB~IIT A BID ON YOUR NEXT JOB 
-------

!lmemoran?lutll 



TilE D Es l\IOr\"E \VOi\1El\. CLUB COOh BOO K 

Try KNOX ACIDULATED GELATINE with the Lemon Flavor enclosed 

MEATS and FISH 
., omething hard t o beat 
Is nice, t ender mea t. " 

VEAL LOAF 

l ! lbc;. veal, { lb. salt pork , 2 eggs, 1 cup ct acker crumbs. 
i cup cream. 1 tsp poultry seasoning . .. alt, onion and paprika t o 
t aste, 2 slices of bacon on t op . 

Grind t ogether veal and pork, add egg .. , cracker crumb , 
cream and .. easoning. l\l ake into a loaf and place the bacon on 
t op. team for one hour. i\ lr ·. \V. i\1. Black. 

HAM LOAF 

1 lb. <; rooked ham, l lb. round ~ tra k , t lb. fresh pork, 4 
egg , t loaf bread . 

(]rind the m eat and mix with the eggs. 1\l akc the h1 ead 
q ui te moist with wat er. Mix together into a loaf and put in 
pan. Bake for one hour, having the mea t cov ered the first half 
hour. Place a p an of water in the oven while meat is baking. 
This will serve t\venty people. Mrs. J ames Bright 

MEAT PORK LOAF 

l~ lb . porl" butt<;, 1 egg, 1 cup chopped po t at oes , 1 cup 
bread crumbs, pepper and salt t o ta te. 

Bake two hours, add water while baking. Grind the meat , 
add egg, pot a to : bread crumbs, seasoning. After meat has been 
rernov~d from pan d elicious gravy can b~ m ade to serve \Vitb it 
by usin g the liq uid left in the pan . l\lr. . F.J. Cla rk 

BAKED HAM 

For a t en pound ham, Put ham in a boiler or large utensil, 
cover with water and boil slowly for two hours . Then rub thor­
oughly \Vith bro\vn sugar, stick in about 20 whole cloves, place 
in a double roaster and bake slowly for 2 or more hours . K eep 
adding water t o prevent burning. lVIrs. 0 . G. Chesley 

• 



THE 1920 'r I ,AR GnOlJP 
---

KNOX GELATINE is highest quality and worth its price 

BAKED FLANK STEAK 

A Oank teak, 1 pt. tomatoes. I large onion, 1 cup bread o1· 
cracker crumbs. 

Ilave lbe fl ank steak weJl scored on bo~h side~. place it in a 
greased p~n. season with ~alt and pepper. Cover the teak wil,h 
the following dressing; 

DRESSING-1.\ Iince the onion. add tornatoes and cru rnb . 
~, ea~on to taste. lVIix thorou~h I y. 

Pl ace the teak . co, ered with t.he dres ing and "ith srnnll 
piece" of hutter on top. in a pan with one-half cup of hot water 
nnd ba"he forty minute". lr~. . L. Clark 

FILLETS OF HALIBUT 

Clean fi h ancl cut in long fillet . roll nnd fasten with sn1a ll 
wooden kewers. Sprinkle fillet.s with salt a nd pepper. J)ip in 
egg and crumbs. Fry in drrp fa t nncl drain on brown paper . 
... erve with Sauce Tartare. 

SAUCE TARTARE-I tbsp vinrgar, 1 tb~p \Vorcestcrshire 
sauce, ~ t p e:dt, 1 lsp lemon juice. }, cup butter. 

l I eat fir t four ingredients 0\ er hot water. Brown Lutter 
and ~ train into this n1ix ture. 1\Irs. J. i\1. Burrows 

FRIED OYSTERS 

Wa h the oy~ters t\YO or t hrce hour · before wanted. Di1> 
thcn1 in rolled crackers 1ha1 haYe been salted a lit tle. Let thrrn 

l tl) tn that until wanted. Beat two eg!!s with one teacup xnilk , 
salt, then dip oyster~ into egg. then into rolJed crackers again. 
II ave in a flat spider cquaJ parts lard and butter about t inch 
deep \Vhen ver) hot, put the oyster in and fry brown on both 
sides. This i"' for one can ovstcrs. i\lrs Courtnev Casebeer 

~ . 

BAKED PORK CHOPS 

I· or six peop I e. PJace 6 or rnore pork chops, :} inch thick, 
in a flat baking di~ h. season with ~ aJt and pep ..,er. P lace a thin 
slice of onion and 1 t bsp cooked rice on ench chop. Place slire 
of tomato and small piece of bntter on top. Bake 45 n1inute .... 
Brown a little before .::erving. l\1 rs. !Catherine Brice 



TilE l>h. l\IOINh .. \\ Oi\lEN'. CLl B COO l\ BOOI\ 

KNOX GELATINE will help tht· dclicnte child 

CHICKEN WITH MUSHROOMS AND RICE 

Boil chicken unLit Lender. J>jc} off fl'orn hon e .. and c·u t in 
smaJI pieces. l can rnushroon1~. 2 cup ·ookPd l'i('c, pin1ento I o 

ta te, gruvy made fron1 liquid of' ehicken, craeket· <~r·utnb :-. . 

I) rain tn ushroorns add L•> <" h icken, ric·e and pi tHen I o. 
J\f oi ten well with gravy and c·ovor· with hull crcd <'t'a('ker 
cru rnbs. Bal e J hou,. in bu tter<'cl bak ing dish or pan . 

l\lr·., . \\7 ilbur· ~ . onk lir~g 

DROP DUMPLING 

rro SCJ'VC \ ith ~ tcwcd chickf'n. I pt. flout ', bul tc·r· Liz{' of an 
egg. I henping t p baking powder, ·a)l. 

Beat \Vhite of I egg in cup, add yolk and beat, again. dd 
milk to overflow cup and rn ix In to fl ou r and buLl cr. 0 rop fro rn 
spoon into rneat or chicken liquid . 1rs. \VrJIJur S. Conk ling 

HAM BAKED IN CREAM 

~ lice of harn I .~ inches Lhiel. Pul on in <"o ld wat er nnd IPt -
conH! to a boi l. If ver·y salt potu· I his off and boil again for 
:30 rninulcs. l\llix 1 tsp prepared rnu lard und I t p . ugar. H11h 
into rneaL. Pla<'e in pan and pour o or· this ~ pt. crcarn. Bake• 
until <'I'(•anl is ahsorbcd and harn nicely IH'oWrtPcl. 

1\l , . . G 'l'r y C lad 

BAKED PORK CHOPS WITH A PLE 

~ P)ect C' hops froan f,he loin or l'ibs, <'tJl ,, bou t :~ iueh lhicl\ . 
H oll in flout' or egg nnd brcucl. cru rnhs. Brow 11 quick ly in . k i llot 
with p)Puty or hot fat. Hc'nlo\~e <'hop~ and pla<'C in hoki ng dish , 
salt and pepper. Plaee on cac ~h chop J a r cd apple. C ut <'r o s­
"• j se, ('Ored but, no L par(~d. Pour o" Ct' the r· hop.· I pi . hot w a t<,.r. 
I~akc I hour in a rnodc)rutely hot ovc'n. ~ erve with a :-;prig ()(' 
par'5 1Py. l\lr ·~. \V . .J. l.lwprtH\11 

BAKED HALIBUT 

'' Jh . halihu t. in one pi :.c·c. Pl ac,.e ira pan, Pnson wit h . It 
~nd pepper add I qt. rnilk and hak e I ~ hnu 1 .. . ~ ' c'rV<' wil h u 
white sa uc·c and garni. h w i r It s licc)s of' hartl boiled c•gg~. 

lr . \V. J Chnptnun 
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KNOX ACIDULATED GELATINE saves the cost, time ami bother of squeezing lemons 

BREADED VEAL 

Cut round teak into pieces and roll in egg and cracker 
crumbs. Brown this in sl~ ill et , Lhen cover with n1ilk and bak~ 
one hour. Irs. Charles Chrbty 

CHICKEN BAKED IN MILK 

Cut chicken as for frying. Holl in flour and brown in ')ki l­
let. . Salt and pepper. Put chicken in roa:::,ter. pour 1nilk into 
grease left in skillet , mix this wel1 and pour over chicken. se 
a cov-ered roastrr and cook :::,Jowl). 1\irs. Geo. C. Carpenter 

BREADED VEAL 

Cut round steak into piece:::, fur serYing. roll in egg and 
cracker crutnbs. Brown on top of s tove. ~ alt and pepper. 
Almost cover 'vith milk and bake in slow oven for one hour. 

l\1r~. E. E. Cru'Lcr 

FISH PLANKED, SHAD 

Put fish (opened) on board, n1e1led butter over top of fi-..h 
broil 20 minutes. erve \Vith asparagus tips put in carrot ring:» 

lices of carrot with the center re1noved. 1\lake a white sauce 
of 2 tbsp butter, 2 tbsp flour, l cup mill ''hen cooked let 
asparagus and carrots \Yarnl in it. l\h·'"' . Ror Briar 

HAM LOAF 

2~ Jh~. ground ham, lt 1bs. lean fresh pork, 2 cup cracker 
crumbs, 3 eg-gs, 1 pt. miJk, pepper. Bake very slowly for three 
hours. Serves 20 people. l\tlrs. Rufus Chase 

SWISS STEAK 

l\lade with cheaper cuts of meat. Take a :::,hould~r round, 
2 inches thick, pound into it t cup flour. Brown on both side!) 
in suet fat. Season to taste with st'lL, pepper, and onion if you 
like. Put in ~ cup hot water and let it cook slowly on top of 
tovc. covered. Can also be cooked in oven or fireless cooker 

after it ha been browned. Irs. Roy Briar 



Where rccip~c; rail for Gelatine ust> KNOX SPARKLING GELATINE 

BEEF TIMBALS 

1 J ·up cool ed beef (or any kind of rncat) put tht·ough 
n1eat chopper, J ~ cup"' bread crurn b;:,, k l vel t "' p ·hopped onion, 
~ ]()v I t r:;p celer) ... alt, 1 level t "'p paprika . l level t p $a lt., 1 e~g 
well b a ten, n cup sweet milk. 1 l bsp -.;horLening. 

lix all together and pour into \Yell grea ed cup~ or •nufTin 
pan. Se t in pan of hot water a nd bake :10 minu tes. \Vhen 
done unn1old , put on platter \Vith tomato "'auce. 

SAUCE- 1 cup canned or fresh torn a to juice, l level tb~p 
butter, 2 1 :.vel thsp flour. l tsp a lt, 1 t p chopped onion. 1 t ·p 
chopped parJe ' . Ielt butter, add flour and salt and rnL · well. 
Add pal' J ) , onion and tomatoe"" . Cook until creamy then 
pour around meat and serve. lVlr ... . J. \V. Cokenower 

ESCALLOPED FISH 

Bntlct· a haking dish, put in a thin Ia) er of C'rncker erumb~, 
a layer of cooked fish with a layer of oy~ tcr'), salt, pepper and 
bits of butter·. A layer of cracker crurnb.,, another layer of fi"h 
u nd c. s l e•·s. topped with buttered cracker cru tnbs. Pour en et· 
all 1 cup n1iJJ or rnore depending on si7.(\ of eli h. J3akc in a hnt, 
ovPn. !vir,. Iloy Briar 

BAKED HAM 

1 ten pound ham put in boiling water and boiJrd 4 h0urs . 
Take oil' the rind and cover the fat as folio,,~~ : sprinkle of 
c loves, cinnan1on, allspice, nutmeg, black pcpprr. paprika, hrend 
crun1b and 4 l~nglish walnuts (cut fine ). Place can in coverPd 
roas ter iu l pinL \veet cider. Bake slowly two hours. Bas le 
oftrn with the cide.r. ~lr~. F. C:. ~loorehouse 

JELLIED CHICKEN 

l tew one large chicken~ add a pinch of soda and a tsp ult 
while cooking. l{emove hone , soak J box 1\no~ gelatine and 
add to the liquid after the liquid has been boiled down until it 
wil1 ju:-s t cover the meat. dd one small bunr h of celer) chop­
ped and a generous da h of paprika. Put in a granite pan and 
set on the icc until it hardens. Mrs. J an1es A. l Iallett 



THE 1920 1 LAR GROUP 

KNOX GELATINE aids the Digestion of other foods 

BAKED HAM 

\\ya h thoroughly a 9 pound ham and place it in a 1\.eLtl c 
'' ith enough cold water to co\ cr. Add a medium -.. ized onion, 
.~ doz. ou bicie talks celery. 4. bay leav~-,, J doz. cloves and :~ 
cup vinegar. Let this come to boiling point and boil <:;}o\'dy 
three hours . Let hatn stand in water until cold. then ren1ove 
the "kin and cover with a pas te rnade of ~ cup C sugar. 2 tsp 
tnu tard, 1 t sp pepper. 2 tbsp flour. enough water to tnake a 
paste. tick clo' e~ 2 inches apnrt, ... prinkle bread cru n1bs over 
all and bake in a ver~ low oven two hours. Basle occassionnll y 
wit.h sonle of the J iquid. l\1 I'S. n. l\1. Coll ins 

MEAT LOAF PORK BUTTS 

2 lbs pork butts, 1 cu p nla"hcd potatoes or cooked rice, 1 
on ion. 2 tsp salt. 2 tsp sage, 1 tsp white pepper, ~ tsp a lspice 
l cup tnilk. 

Put meat and onion through n1c t chopper, ado potato or 
rice and the seasoning, form in loaf and roll in cracker crumbs 
or cornflakes or cornrnea], put in pan and pour milk over it and 
hake one hour. It's fine with white onions baked nround it. 
i\1 ake a white sauce fro n1 JUice and pour around it to serve. 

1\1rs. J. \V. Cokenower· 

• 



TilE DF l\l OINE. \VO l EN' "' Ll B OOh. BOOl 

Each package of KNOX GELATINE makes FOUR PINTS of jelly 

VEGETABLES 
We remember the l eek~ and the onions and the cucun1bcr~ 

and the garlic. { un1. ll :5) 

THE ONION 
Of all the vegetables fron1 the garden, length to leng th. 
He is the on <• most might\ E pil onl' of .' trcngth. 

STUFFED ONIONS 

Pick medium sized onion , punch out the hear t-., mince a 
little cold beef or mutton, pa r ley and bread crun1bsp add one 
beaten egg, salt and pepper t o ta te. tuff onion \Vith this and 
lay in baking di "h with a little gra\ y . Bake till the onion:s are 
tender and "' er\ e hot. i\1r::; \V. 1\ I. Black 

BOILED RICE 

2 cups water, 2 cups milk, 1 cup rice, butter i7e of \vnlnu t. 
pinch salt. When milk and water are scalding hot add rice and 
cook l5 minu tes, stir occasiona11) \Yith fork, add butter and 
salt. serve hot. l\lr . \Vilbur onkling 

CORN OYSTERS 

l pt. grated corn, 1 egg, J cup flour, : cup butter, alt and 
pepper to tast e, stjr alJ together. J)rop by spoonfu I on hot hu t­
tered griddle so they resemble fried oysters. 

1\:1 rs. A. C .. II anger 

ESCALLOPED EGG PLANT 

Slice a m dium <3ized egg plant, soal ... in salt water 2 hours, 
pour off water. put on hot water, boil until tender, drain, ma~h 
\vith silver fork. Put in caserole a layer of egg plant. sn1all 
a1nount butter, J cup cream, pepper, and ~ cup c:-acker or brc.\d 
crumbs. Add layers in the same way until all i · u ed. Bake 
30 minute and erve hot . 1rs. l{a)ph Parker 



TilE 1920 1 I : R GRO J> 
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KNOX GELATINE solves the problem of "What to have for dessert"? 

STEWED CARROT-S 

To ~erve six. Scrape 1 do7. mediu1n sized carrots and lice 
thin. Cook until tender, salt, white pepper, 2 tbsp butter, then 

<:;prinkle ~paringly of flour and simrner 10 n1inutcs. . 

1'1 rs. Guy Logan 

BRUSSELLS SPROUTS 

One box brus eJJ~ '; pou t prepared. let stand in salt water 
15 minutes, team 30 minute , drain and ·erve with drawn but­
ter. 2 tbsp melted butler. t~ ) chopped par~ley. dash of pepper, 
pour O\ ~r sprouts i\lr-., I I. C. 1-Ianscn 

CREAMED CAULIFLOWER 

Trim oiT all the out side l£la\ rs. '-)oak head in cold water one 
hour with flower sidr down, t1e in pwcc o f rhec~e clorh. drop in 
kettle of boiling salt water, boil rapidl for 2 or 3 n1inutes, siin­
tner 30 minutes. drnin. di')h. ~ene \\ilh creatn sauce. 

\Irs. Leslie Franci ~ 

SPINACH AND BEETS 

4 lb!! . pinach, 2 cans bo~t s. chop together in howl, ndcl one 
heaping lb p butter, ~alt and pepper lc> tas te, 1 t "'p sugar. 10 or 
15 drop~ lemon, ser\ e hot "i lh hnrcl boiled et!g ... cut in fonn of 
\\aler Jil) around pla tter. ;\Ir s. Louis G. Lu =-- her 

SCALLOPED SWEET POTATOES 
Southern Style 

Four portion . 4 mcd iutn sized sweet potatoe~, 1 smaJl cup 
wa lf\r, 2 level tap flour, 6 ~lices thin bacon. 2 level tsp ugar, ~ 
t :')p balL. \Yash and boil potatoe-; 15 tninutcs, drain prel and 
~lice. CoYer bottom of ca~~ro l e wiLh bacon cut in small piere ·. 
add la) er of pota toc.:;, .sprinl~le \Yith flour and sugar. Hepcat 
the layers and Jast add l cup of water. Bak~ in s low oven 45 
minute"' . i\lrs. Edgar lleashn1an 

BAKED SQUASH 
Take . rnal1 squa sh and cut 1n hal Yes, scoop out eeds1" In 

each half put large piece butter. ')alt. a little brown sugar and 
fill with water. Bake in s low oven. [\ Irs. C. ~1. l ennedy 



THh DE .l\101\E \V0\11: \'" CLUB COO K BOOh. 

Babies will thrive on KNOX gelatine-ized milk 

CREOLE TOMATOES 

Take 4 ripe tomatoes. 2 green pepper·, I mall onion, 1 tb~p 
hu Lter. Peel tomatoe , add chopped green peppers, onion and 
butter, put in ca., erole and hal e while making auce. 

1e)t 2 tb p butter in sauce pan, 2 tbsp flour , enough pap­
rika to make it pink, add I cup thin cream, let come to boil an d 
pour over mixture and cover \Vith l cu p bread crumb~. bake :30 
minute'"' . Irs. 1~1. L. \Yen ·en 

A LA ASPARAGUS 

l bunch asparagus cooked in alt water until tender, drain, 
heat platter and arrange asparagu on it. Take 1 large tbsp 
butter, put I cup cracker crumb':> in butter and fr) a light bro\Yn 
then pour over platter and serve. i\Il' . Alvin Hammer 

SPANISH MACARONI 

Chop l good sized onion and 1 I urge or 2 m:1 ll green pep­
pers. Fry onion in any good drippings until nearly done then 
add peppers. When both onions and peppers are cooked , add 1 
heaping tb p Oou r to thicken, then l can tomatoe ·, salt, 2 t sp 

pan ish chili po,vder, can mushroom . Chicken giblets chopped 
coarsley are a nice addition. Cook and rinse 1 pkg. macaroni. 
When done place on pJatter and pour over it panish sauce, 
sprinkle grated chee e over t op. Ir ·. Charles avcrude 

ESCALLOPED ONIONS 

Peel onions and if large quarter thetn, boil until tender, put 
in hallow pan and cover with \vhite sauce with mall cup breud 
crumbs on top. Bro\vn nicely . Mr . W. L. 1-:Iarding 

STUFFED BAKED PO"FATOES 

elect 6 large smooth potatoes, \Vash clean, hake in hot 
oven until \vell done, cut a thin slice from top and remove cent­
er bein~ careful no to break shell. Wash thoroughly and add 
l J cup hot milk, 2 tb~p butter, salt to taste. Beat until light, 
refill shells, dot with butter and · prinkle with paprika. Place in 
hot oven for about 15 minutes. l\llrs. J. E. \valJey 



TilE 1920 YEAR GROUP 

KNOX stands for Quality and Quantity in Gelatine 

ESCALLOPED CABBAGE 

Boil a firm , white cabbage 15 tninutes changing the water 
then pour more from the b oil in~ tea kettle; \vhe.n tender. drain 
and set a~ide until perfectl) cool. Chop llnc and add 2 beaten 
eggs, 1 tbsp butter, pepper. sal L and ~ tb::;p rich milk or crea m. 

tir together and bake in buttered di ' h until brown and serve 
hot. I\ Irs. L. D. Ro s 

HOT CABBAGE SLAW 
C ut cabbage real fine, add 1 onion cut fine. cut bacon into 

bits and brown. add l cup sugar. 1 cup vinegar, -~ cup water, 
salt, boil and pour ovPr cahbagP. 1\Irs . A. B. Thornpson 

CORN FRITTERS 
-J can corn. 1 egg, t sp sugar, ~ t b p cream, flour to make 

thin batter. Drop h) "poonfull-., into hot lard and ~crve with 
tnaple ") rup. 1\lrs. \Vm. !vi. Blyan 

ITALIAN SPAGHETTI 
One pound Italian spaghett i, boil in salt water 15 1ninutes 

then put in cold water 30 minut es. 
SAUCE-Grind and cook llb. beef; when done ha\ e 3 cups 

br0th, 1 can I tali an tomato auce. l round hot peppe-1, 3 cloves 
of garl ic, saiL to ta"te 2 tb')p flour, 3 tb ·p Italian cheese grated. 
nth. logPther lhen mh: c;paghetti and bake 15 minutes to 1 hou r~ 

i\irs. i\lilton Daleharu 

SPANISH RICE 
l tbsp lard, ] th"p Jnelted butter, cu t fine 1 onion and 1 

green pepper, 1 can to1natoes, l t bsp salt, 1 cup dry rice. Put 
all in skillet and cook "lo'' ly 1 hour on top of tove. 

J-1 uldah i\l cCune 

POTATO PUFF 
Beat 3 eggs vet J light, gradually beat in 2 cu p') tnu-.,hed 

potatoe~, heat in 1 cup sifted flour to which has been added 2 
leYcl t p baking powder. add 1 t sp salt. Drop by t ca!poonfuJl, 
into hot fat. cook until golden brown. N ice ~erved with fish. 

·Irs. \\'"n1. i\1. Hrvan .. 

• 



THE DE. ~\101 E"" \VOl\lL'\ .'-; CLTJ B OOK BOOK 

KNOX ACIDULATED GELATINE---no bother---no trouble---no squt'ezing lemons 

CORN SOUFFLE 
~ b t 1 f) ') "l k 1 3 4' cup ut er, 4 cup our, n cup nll , cup corn, egg . 

salt and pepper. 

l\1elt butter, udd flour. alt, pepper and milk gradu all y, add 
corn and yolks of egg , beat whites of eggs and add. Tu l'n in to 
baking dish and sprinkle \Vith roJled post-toasties, bake sJowly. 
This serves "' ix. i\·lrs. . B. Thompson 

QUICK BAKED POT A TOES 

elect smooth medium ized pota toe~ , \Va h, using veget able 
brush, cut lengthwise in half inch s lice . Brush bo th ides \Vi t.h 
melted buLler and place in pan. Bal~e in hot oven until "oft, 
turn once pread wit b grated crearn chee e with a da::,h of 
paprika. Place a bit of par ley on each ·lice and serve at once 
on hot platter a-s border a round s teak. J\1rs . Cla rence P. Cool~ 

GREEN PEPPERS STUFFED WITH CORN 

4 green peppers, 1 cup corn~ J cup bread cr urn bs, 1 t p salt , 
·l lsp celer) alt. 2 tbsp melted butter , 1 lice bacon . 

llemove stem and aJl the inside from pepper , rinse \Veil and 
s tuff with above dressing, placing a mall piece of bacon on top 
of each pepper. Place pepper" clo"e in small pan , add 1 inch of 
water and bake in moderate oven 30 minutes. 

1\ Irs. II. 1~ . Wormhoudt 

POT A TOES AND HAM 

moked ham cut in slices 1 inch thick. Put layer of sliced 
potaloes in casserole, then layer of ham, Lhen potatoes, el c. 
Sprinkle a litlle flour between the layers. Cover with milk and 
cook in oven. ~trs . F. I I. Potter 

CARROTS BAKED WITH BACON 

Cook carrots on t op of stove untiJ half done, then cut in 
. IIr~~ and place in casserole, cover with bacon and cook until 
carrot-5 a re tender and bacon is b:-owned crisp. 

1\'Irs. A. 13 . Thompson 
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KNOX GELATINE is Pure---Ask your Physidan 

SWEET POTATO PUDDING 

Boil potatoes, mash wilh plenty of n1ilk and butter, put 
into baking dish, bake 20 minutes. Add layer of Inarshmallows 
and brown. l\I rs. E. Born hard 

EGG PLANT 

CuL one egg-plant in halves, scoop out content" leaving-
shell whole. Cook content until tender and mash. Fry l 
mall onion and f green pepper in butter and add to egg-plant ,. 

stir well, then add l egg and 1 cup bread crumb'"' . Fill shelJs 
bake until brown. G. N. Hobinson 

PARSNIP BALLS 

Cook 4 large par nips until tender, n1a h add 2 tbsp cream ... 
J tsp salt, -~ t..p pepprr, reLurn to fire and cook unt il it bubbles. 
Hemove and add 1 b(~aten egg form in hall-,, roll in cru1nb., and 
fry in deep fat. l\1 i~s Florence I Inrsh 

SPAGHETTI 

Boil 3 pkgs. spaghetti until tender. Sauce-3 can tomato 
~oup, 2 cloves, 2 onion~ chopped fine. 2 clove~ garlic cut Yery 
fine. Put ~auce in double boiler and cook until onions are done. 
1\Ial..e } lb. hamburger in to ·mall balls, fry in butter. Put 
spaghett i, hamburger and sauce in baking dish with rnall pieces 
~r bacon over the top and bal"e 45 minutes . 

.i\Irs. T . P. harpnark 

CAULIFLOWER AU GRATIN 

Take medium size hPad of cauliflower, remove all the ) eave" 
break in srnall pieces, let stand in salt water -~ hour, cook 20 
minutes and drain. Prepare white auce by t~king 2 thsp but­
ter, 2 tb~p flour tubbed together. graduaJl) pour on two cups 
boiling mllk, retu1n to double boiler; 2 tbsp grated cheese, k 
t "'p salt. Arrange cauliflower in baking di h and pout 5auce 
over it , bake 15 minutes. Dr. i\Jae flabenicht 
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Four aeperate Deaserts or Salads from one package of KNOX GELATINE 

ESCALLOPED SWEET POT A TOES WITH APPLES 

Boil weet potatoec. . rna h and "eason "arne as f ri ... h po ta­
toes . Grea e baking di h, put in n layer of apples, li re~ .1 inch 
thick. then a layer of potatoe , etc., a lit ~ le -- ugar and butter on 
the top and bake untiJ done. I\1 T" '. Ellis Engel beck 

• 
BAKED BEANS 

oak 1 qt. navy bea n over night, par boil with pinch aJt , 
change water and add l lb. pork butt . , t tbsp mustard, I tbsp 
salt, 2 tb':>p rnol asse~, t cup ::,ugar. Bake in low oven 5 hour . 

lr . George O'Dea 

ONIONS AU GRATIN 

Cook onions until tender, make cream sauce and add i cup 
grated cheese, pour over onions, place in baking dish, prinkle 
bultered craoker crumbs over top and bake until brown . 

Mrs. A. T. Abbott 

LIMA BEANS EN CASSEROLE 

Soak 1 cup lima beans in water ov er night ext morning 
drain, put into kettle with ! tsp soda, cover well with cold 
water, let com e to a boil, remove from fire at once and drain, 
cover with a quantity of cold water, let boil again, drain put in 
casserole with i tsp ~5alt , 2 thin pork chop , cover with wa ter 
and cook slo wly in oven 2 hour . 1 rs . John Abramson 

COOKED TOMATOES 

1 green pepper , 1 red pepper, 1 onion, 4 or 5 strips bacon 
run through cho pper, bread crumbs, 1 large can tomatoes cook-
ed and seasoned, bake 40 minutes. iVIrt~. Ilomer Zook 

Los Angeles, Calif. 
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WHEN YOU NEED PRINTING 

PHONE DRAKE 3383-W 
LET US SUB~IIT A BID {)N YOUR NEXT .JOB 

:OOiemoranllutn 



When you mal{e cal{e 
R~:. ' IPHS FOR :O.t A.=-;Y tempting 

1 1 delicious cakes a rc given 
i'1 "CakP Secret-;.'' A dime 

(in coin or stamps) will 
bring you thi s famous 
recipe book about which 
a woman rcccn tl y wrote 
us: ··I wouldn't se ll 
mine for a dollar if I 
knew I couldn't get 

h .. :tn .... t cr cory. 

Prrfcrud by II oust'wit•es for 80 years 

NOTI-II G gi P uch " ond rful 
r ult in hotne 1nade cake a 

wan Down Cake F lour! Try i t and 
prove it to your elf. ) -ou can ha, e 
lighter , \\ hiter, finer, he ll r eak e­
pie ern t pa try, ju~ t a~ you lon g to 
have it. 

"· an D o,vn i ,... t r ue ceo nom ; it 
ave all the coE>tly \Vasle o f ak e di .. 

appointn1 n Ls. 

A u·cut s J) olrn has been the grocers' 
c:tvicn f ur ,J() years. 

IGLEHE RT BROTHER 
EY'1\XSYILIJ~, IXDL\. ... ~.\ 

EsT \BJ.ISin~o 1856 

41bw manufacturers of 
• ,Y_\ XS DO" '\ '' IIE.\T BR \ X 

.. - \1tnr's L\:\.A'l'I\ E }'ooo 



fORM CAC 13. PRtNTEO IN U!II ITEO STAJl'::l 

You pay lor Swans 
wbethe use it or n t 
DoyoueYerhavelhcfecling lhatS\\ .\'\',Do"" 'AKI FLoun 

i a ort of luxury "~l11ch) ou need lo sh v- fo1· ~peciat occasion.;,? 

l.:on 111ight ju t a \Yell haYe the sal1sfaction of having the rc­

ults it a sure~~' ery titue you 1nakc cake- you pay for~\\"ANS 

Do\\' \Yhether von use il or not . 
• 

"You can eaq}y proYc this for! our"'elf. CoiHJHll' ~your own 

fa' orite bread flour recipes wi l h . · W".\1\T. Do\\"X C \K I!l FLoe H. 

rec1pe for the ~unount of <'gg. ·horlcning. and haking powder 

used. The chances are ) on'll find lha t you :trc using <.:onsidcr­

ahly 111ore of the ·c ingredient s than i ncccssar~r " 'hen you u ·c 

S" \~'-'Do" x. 

Take one of yout· o" n l'C('l}·C" for cnke nuH.lc \vilh bread 

Hour and n1akethe cake u~iug ~" .\X~ Do\\ x ' .\Kl~ FI..ol n in­

-, lead of bread flour. In addilion to tlu-, nb-,titution. otnit 

one gg. aYing front 2 to .3 ccnh. depending upon the pri<.:e of 

egg...,. ·You haYe n1ore than aYed the co. t of the ftour. and 

you ha' e a ligh ler tc'\.ture. a finer grain and a better fl<n·or. 

Ilad you u ed bread flour instead of S\\ .\"~Do\\"·~ our cake 

"ould haYe co t ju t as nluc·h, because it i neec-,,ary lou~~ 

the additional egg to acquire lhc1ightnc"-s, and you till hnYcn 't 
the quality of a ~""1\\ .\ '\s Do,v:-: cake. 

So you see, tvhether )'OU use it or not, you pa)' for 

0\V 
Prepared (Rot Seif-Rzszn:J) 

Preferred by Housewives for 30 .iears 



T I I E D I~ ~ 1 0 I '\ E~ \\ 0 i\ 1 L '\ ' • C L l H 0 0 K B < HJ h. 

KNOX GELATINE added to milk increases its Nourishment by about 23°v 

CAKES, COOKIES, DOUGHNU1'() 
LAYER SPICED CAKE 

1 cup sugar, Y2 cup butter, 1 cup sour or buttennilk, 2 eggs, 2 
cups flour, 1 tsp. cinnamon, Y:l tsp. cloves, Y4 tsp. nuttneg (if de .. 
sired), 1 tsp. soda put in buttern1ilk, l tsp . baking po\vder, 1 cup 
chopped rctisins or dates. 

Beat butter and sugar together, add eggs and beat again, then 
add buttennilk and soda and t\vo cups of flour . Put in spices and 
fruit. Add baking po\vder last. Put in two laye r cake pans, let 
stand t\venty rninutes, then bake slowly. Mrs. Jcuncs A . H allett. 

FRUIT CAKE 

6 cups flour, 3 cups butter, 2!/z cups sugar, 1 lb. raisins, 1 Y2 lb. 
currants, Y2 lb . candied chernes cut fine, 3 cups lctnon or citron peel 
sliced fine, 1 cup chopped nuts, 12 eggs, 2 oranges, juice and grated 
nnd, 1 dessert spoon of nutmeg and cinnamon mixed, 1 tsp. sa lt . 
Yz ptnt fruit juice (usually use g rape juic.e) 

Prepare fruit and nuts day before, cream butter tlnd sugar, add 
well beaten eggs, grated rind and juice of oranges and fruit jutce, 
stir in flour and beat well. Add fruits and nuts gradually. Bake 
one and one, half hours in n1oderate oven l'vfakes t\vo large loaves. 

Mrs Grant M LPherrin. 

APPLE FRITTERS 

2 eggs, 1 cup sweet n1ilk, 3 cups flour, 3 
tsp. salt, 2 cups chopped apples 

Mtx and drop by spoonful into boiling 
or tnaplc syn1 p. 

tsp. bakjng powder, 1 

lard Eat wtth but tct 

Mrs C J Luthc. 

GOLD DROP CAKES 

Cream Y4 cup butter, Yz c.up sugar. add Y4 cup •nilk, 1 cup 

pastry flour. 
Sift several tin1es \vith one tsp. baking powder, yolks 4 egg~ 

beaten lightly, salt and extract. This m.akes 12 large cakes or 24 
..., tnall ones. Bake in getn pans. Mrs. George M e senger. 

• 



THE 1~20 \EAR UHOUP 
--- -

KNOX GELATINE is economical---one packagP makes FOUR PINTS of jelly 

DATE COOKIES 

:?Ia cup butter. 1 Y2 cups light bro\vn sugar, ~ tsp. salt, 2 eggs, 
Yz cup milk, 1 tsp. vantlla, 2Yz cups flour, 2 tsp. baking po\vder, 1 
cup chopped dates, Yz cup nut n1cats. 

Cream fat, then cream butter and sugar, add salt, eggs, 1nilk and 
vanilla. Bed.t t\vo nunutes, adJ rest of the ingredients and drop 
frotrt spoon on well greased baking sheet Bake 12 tninutes. 

!'. frs. ]. \\1. Studebaker. 

ICE BOX CAKE 

Y4 cup water, Y2 cup sugar, 2 squares chocolate, 4 egg yolks, 1 
cup butter, 1 cup po\vclered sugar, 1 tsp. vanilla, 4 egg \Vhites stiflly 
beaten, 2 dozen lady fingers. 

Mix sugar chocolate and water and cook in double boiler until ..., 

mixture is creamy. Add beaten yolks, cook one n1inute stirring 
steadily during cook1ng. Add sugar and butter \\'hich have been 
creatned \vhen well m1xed. add bc,tten whites and vanilla, cool and 
pour Into round or square cake pcln which has been lined \Vith 
\Vaxed paper, also lined \VIth spht lady fingers . Add layer of split 
lad} fingers then layer of chocolate mixture. Put in ice box for 
ten hours or more M ould by lifting \Vaxed paper and slipping 
cake on platter. Serve \Vtth \vhippccl cream or fruit. 

~ 1 rs. L. \\~ Lyons. 

GOLDEN CAKE 

1 heaping measuring cup egg whites beaten as for angel loaf, 
as you beat them add !14 tsp. salt and good Yz tsp. cream of tartar, 
1 !14 cups of sugar sifted, 1 cup Swans Down cake flour sifted five 
times before measunng. Into th1s fold, do not beat, the well beaten 
yolks of four eggs. Flavor \Vith lemon and almond Bake in angel 
loaf pan same temperature and same length of time as angel loaf. 

Mrs. Bert M cKee. 

SUGAR COOKIES 

1 cup butter, 2 cups sugar, 3 cups flour, Yz tsp. nutmeg, 3 tbsp. 
milk, I level tsp. soda, pinch sa lt, 3 eggs, vanilla flavoring. 

Dust sugar over tops before baking. Mrs. H . T. SummC}'. 

• 

• 
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T ill;_, D ES \1 0 1'\ES \\ 0 lL'\ 'S LOB OO K BOOK 

Desserts can be made in a short time with KNOX GELATINE 

PRUNE CAKE 

1 cup brown sugar, Y2 cup butter, 3 eggs. 1 cup sour milk, Y2 
tsp. each of cloves, cinnan1on, nutn1cg, 1 cup cooked chopped 
prunes, 1 tsp. soda stirred into sour tnilk, 2 ups flour. 

B,tke in loaf pan in slow oven 4) tninutcs. Mtss En11na Luthc. 

EGGLESS CAKE 

2 cups sugar, 1 cup butter, 2 cups buttennilk, 2 level tsp. soda. 
1 tsp. each of nutn1eg, cinnamo n and allspice and cloves, 4 cup 
flour, 2 cups raisins, 1 cup nuts cut fi ne. 

~fix and add raisins and nuts last. Mrs. Guy Logan. 

BURNT SUGA R CAKE 

1 Yz cup sugar, Y2 cup butter, 1 cup v.rater, 2 eggs beaten to .. 

gether, 2!12 lUps flour, 2 tsp. baking po\vdcr, 3 tsp. of above caramel 

syrup, 1 tsp. vanilla. 
Bake tn two layers in n1oderate oven. 

Ca tan1el Liquid 
One,half cup granulated sugar, put tn granttc sauce pan over 

fire, cook until softens then melts, then beLotnes ltqu1cl and thro\.vs 
an intense stnoke aln1ost burning. Have one .. half cup botltng water 
ready, retnove frotn fire add water then cook until thtck like mo .. 
lasses. You tnay bottle th1s for this atnount wtll n1ake three cakes. 

Icing 
1 Y2 cups sugar, Y2 cup water. 
Place over fi re untll sugar dtssolvcs, boil quil kly un til syrup vJtll 

spin a thread, add beaten whttes of two eggs If you care for 
caramel flavor, add two tsp . of caramel syrup. Mrs Guy Logan. 

ICE BOX COOKIES 

1 scant cup butter, 1 cup sugar, I cup n1edtun1 sea sugar, 2 eggs. 
l level tsp. soda dtssolved in hot water. Y4 tsp. salt, 3 Y2 cups flour, 
l cup \\ralnut n1eats, 1 tsp. van1lla 

Crean1 butter, add the sugar, beat in eggs, one at a tin1e, add 
flour, ·oda, nut n1eats. M ould and set in icc box over night Shcc 
very thtn. Bake in n1oderate oven. Mrs. A . P Stoner. 



TH E 1920 't EAR GHOUP 

A KNOX GELATINE Dessert or Salad is attractave and appetizing 

SUGAR COOKIES 

1 cup butter (heaping), 2 cups sugar (Lream this), 1 cup sour 
cream (thick), 1 tsp. nutmeg. 2 eggs \Veil beaten, 1 tsp. soda (in 
cream) . 

Flour to make a soft dough. Bake in hot oven. 

lv1rs. Homer R . .Nfiller. 

NORW EGIAN COOkiES (WREATHS) 

Sift together six LUps flour, and one cup sugar. Place on a mix, 
ing board. Sttr together the yolks of three hard boiled eggs \Vith 
the yolks of four ra\v eggs. St1r \vith the flour and sugar. T hen 
add one pound of butter, and knead until all is well mixed. Take 
a piece of dough the si:e of a \l..ralnut, roll and shape into \vreaths, 
dip in the beaten mixture of eggs and then into very coarse sugar. 
Bake in mocler,lte oven. This makes 1 50. B1rgsjab Tillisch. 

OATMEAL DROPS 

2 cups sugar, Yz cup butter and lard, 3 eggs, Yz tsp. salt, 1 Yz 
cups sour crcan1, 2 tsp. soda, 2 cups oatmeal, 1 le\·el tsp. each of cin.­
namon, nutmeg and cloves, 2Yz cups flour, Yz cup raisins, Yz cup 
\valnut meats. 

Creatn sugar and shortening. beat eggs and add. dissolve ~ocla 
to sour crean1, add oatmeal, spices and salt, add half of flour then the 
raisins and nuts and remainder of flour. Drop fron1 spoon and bake 
in moderate oven. ~v1rs. H. A. 1.1etcalfe. 

l\IOCHA CAKE 

3 eggs, 1 Yz cups sugar, Yz cup cold water, 1 tsp. vanilla, 1 Y4 
cups flour, 2 tsp baking po\.vder, 1 tbsp. c1nnamon, Yz cup cocoa. 

Beat yolks, add sugar, water and vanilla, beat well, add flour, 
baking po\\rcler, cocoa, and cinnamon sifted together. Fold in \vhites, 
l ake slo\vly for thirty minutes in square tins. 

Filling 

1 cup pov:dercd sugar, Yz cup melted butter, 2 tbsp. cocoa, 2 
tbsp. cold coffee, 2 tsp. vanilla. 

Sift powdered sugar over top of cake. Mrs. H. A. Metcalfe. 

• 



THE DE. !\101\E \\'01\ll \'S CL B OOK BOOK 

KNOX GELATINE---Economy with highest Quality 

CAKE 

1 cup sugar, Y4 cup butter, Y4 cup rnilk, crean1 butter first, 
then add sugar, 2 xvhole eggs beaten v,,ell, 2 squares of chocolate 
rnelted, l cup of nut n1eats. 

Bake in square cake pan for twenty 1ninutes. 
frosting. No baking po\vder used. 

WHITE CAKE 

Cover \Vith fudge 
Mrs. Davy. 

1 Yz cups of Swansdo\vn pastry flour sifted 5 ti n1es, add 1 tsp. 
baking powder and sift again, add 1 cup granulated sugar. 

Put \vhites of t\VO eggs in cup, add enough n1elted butter to 

make Yz cup, fill rest of cup with milk. Add extract and beat five 
minutes. Bake in rnoclerate oven. :N1rs. A. P Stoner. 

SPICE CAKE 

3 eggs, 1 Yz cups sugar, Yz cup butter, 1 cup cold \Vater, 2Yz 
cups flour, 2Yz tsp. baking powder, 1 tsp. vanilla, 1 tsp. cloves, 1 
tsp. 1nace, 2 tsp. cinnamon. Mrs. Walter L. Btcrring. 

Filli11g For Spice Cake 
1 Yz cups sugar, Yz cup water. 
Cook until threads. Have ready whites of two eggs beaten tl) 

stiff froth. Pour syrup in slowly, beating all the tin1e. Add one, 
half cup n1arshmallows cut fine, add while icing is \Vann. Beat 
until nearly cool. Add vanilla and spread. 

Mrs W alter L. BILrring. 

SUGAR COOKIES 

2 cups sugar , 1 cup lard, 2 eggs, l cup sweet tnil k, 1 tsp. snda, 
2 tsp. baking powder 

Flour salt and flavoring. Roll and cut Bake in n1oderate oven. 
Mrs Walter L. Biernng. 

MOTHER'S POUND CAKE 

Beat Y4 lb. of butter until light, 1 lb. of pulverized sugar, 1 lb. 
of flour, 1 0 eggs beaten separately, 1 tsp. of baking po\vder 

Just before rnixing cake, add the baking pO\\'der to the yolks of 
eggs. Mrs. W alter L. B1erring. 



THE 1920 YEAR GROUP 

KNOX GELATINE is the one dessert for all appetites 

ICE BOX COOKIES 

2 cups dark bro\vn sugar, Yz cup shortening, 2 eggs, 1 tsp. soda, 1 
tsp cream of tartar, 1 tsp ctnnamon, 1 tsp. vanilla, about 3 Yz cups 
flour 

M elt "hortetung, pour in sugar, then beaten eggs. S1ft fl our. 
soda, cream of tartar, and ctnnamon then add. Mix \Vith hand~ 
into a loaf. Put Into greased pan, next morntng turn out on mould 

ing board, cut into thin slt('cs, and bake in moderate oven about 
fifteen minutes. 1vfrs. I. H . H ammond. 

CHOCOLATE CAKE 

1 cup sour cream, 1 cup sugar, Yz c.up of grated chocolate dis, 
solved in hot \Vater, 1 egg, Yz tsp. sod,1, dissolved in \Vater, 1 '12 cup 
pastry flour, cover wtth fudge tctng. }drs. A . P Stoner. 

ROCKS 

1 cup melted butter and lard, 2 cups oatmeal sttrred tnto butter, 
\Vhilc hot, 1 cup sugar, 2 eggs, 4 tbsp sour mtlk, 2 cups flour, 1 cup 

sct.:dcd rtttstns, Yz cup chopped nut meats, !;4. t~p salt, Y4 tsp. soda 
lltssol vcd 111 hot \\ ater, Yz tsp. cinnamon and doves. 

lvfrs \V E. D1vy. 

CHOCOLA 1'E COOKIES 

1 cup sugar, Y4 cup butter, Y4 cup milk, 1 cup sugar . 

Cream butter first, acld the sugar, t\VO \vhole eggs v..'ell beaten. 
two squares of chocolate melted, one cup of nut n1eats. Bake in 
square cake pan t\~Cnty minute~. Cover with fudge f rost1ng. No 

haking powder used. Mrs. Thos. lvfcCurnin. 

APPLESAUCE CAKE 

1 cup sugar, Yz cup butter and lard (salt) , 1 Yz cups apple sauce, 
1 cup ratstns, 1 cup nuts, 2 cups flour, 2 tsp. cinnamon, 1 small tsp. 
cloves, 1 tsp. soda. 

Icing 

Yz cup butter. 3 tsp. cocoa, 2 tbsp. coffee, 1 tsp. vanilla, add 
powdered sugar until stiff enough to spread. Mrs. ]. \\T. lvfartin. 



T il E DE .. :\JOI NES \VO I E ''' LlJ B .. OO K BOOK 

See that the name K-N-0-X is on each package of gelatine you buy 

DATE BARS 

1 package dates cooked \Vith 1 cup hot \Vater, 1 cup nuts chop, 
ped. 1 cup sugar, Y4 cup butter, 1 Yz cups flour, 1 level tsp. soda, I 
egg. lvlrs. ]. \V. Martin. 

W HITE CAKE 

1 cup sugar, Y2 cup butter crea1ned, Y2 cup water, 1 Y4 cup pastry 
flour, 1 rounding tsp. baking powder, \vhites of 3 eggs beaten stiff. 

When eggs are high, vary by using yello,vs of t\VO \vhites of 
one, leaving one v..rhite for icing. Mrs. Fred H. Potter. 

DOUGHNUTS 

2 eggs beaten very light, 1 cup sugar, Yz tsp. salt, I cup milk, 
2 thsp. rnelted butter, 4 cups flour, 4 tsp. baking po\vder. 

Cut nut and let stand two hours. Fry in deep fat. 
Mrs. Fred H. Pntter. 

SUET PUDDING 

1 Yz cups sugar, I cup beef suet, 1 cup raisins, 1 cup currants . 
1 cup English walnuts, 1 cup n1ilk, 1 tsp cinn<unon, 1 tsp. cloves. 
3 eggs, 2Yz to 3 cups flour, 2 heaping tsp. haking powder, 1 tsp . 
vanilla . Steatn three hours. ~1rs. Frank Cotten. 

CHOCOLATE CAKE 

2 eggs beaten very light, 2 level cups sugar, 1 cup melted but, 
tcr, Yz cup cocoa, Yz cup sour milk. 

Mtx above thoroughly, add one cup boiling water wh1ch should 
be n1easured when bcg1nning to n1ix cake, and let stand untd ready 
to add two level cups flour, one level teaspoon soda d1ssolved in a 
little water . M rs. L. H . Inghan1. 

YANKEE DOUGHNUTS 

2 eggs, 1 cup sugar, 1 large tbsp. butter. 1 cup sweet tnilk, ~~ 
tsp. cinnan1on, stnall pinch nutn1eg, 4 tsp. baking powder sifted in, 
3 cups flour. 

Use enough flour to n1ake soft dough as can be handled, posstbh 
four cups. Mrs W H McH enry . 

• 
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KNOX GELATINE is measured ready for use---two envelopes in each package 

CHOCOLATE CAKE 

2 egg yolks, 2 squares chocolate, 1 cup milk, 1 cup sugar, 3 tbsp. 
meltcu butter, 1 tsp. soda, 1 :!.{~ cups flour, Y2 tsp. salt. 

Grate chocolate and rub Into yolks of eggs. Add one. half of 
the milk and cook gently until smooth, stirring constantly. Rc 
move frorn fire and add sugar, salt and remaining one,half cup of 
milk Into which the soda has been dissolved. Beat in flour until 
smooth, stir in melted butter. Make t\vo small la) ers or one layer 
cake. .tvfrs. George 11feans. 

'-' 

Icing 

1 Y4 cups sugar, Y:~ cup hot \.V,tter. 
Boil until it thread~, then pour over the beaten \Vhites. Never 

fai ls. Mrs. George h1eans. 

SOUR CREAM CAI\.E 

1 cup sour crean1, 1 cup sugar, 2 eggs beaten separately, Y2 
tsp. soda, 1 Y2 cups flour, 1 Y2 tsp b,tktng powder, 1 tsp. flavoring. 

Mrs. R1chard H omann. 

Cake Filling 

1 cup powdered sugar, l tbsp. 
thsp . cold coffee, fla \or to taste. 

cocoa, 2 tbsp n1elted butter, 1 
lvfrs. R1chard H omann. 

SUNSHINE CAKE 

Whites of 11 eggs, yolks of 5 eggs. beat both separately very 
::>tiff, 1 Y2 tumbler full granulated sugar, 1 tumbler pastry flour, I 
tsp. cream of tart.tr, 1 tsp. vanilla. 

Beat ~ httes st1ff and add cream of tartar, slowly add sugar, beat 
until very st1ff . Fold in flour aud vanilla, add last five yolks ~rhich 
have been beaten very light. Bake ()0 minutes in slow oven. 

M1ss Emma Luthe. 

PLAIN FRITTERS 

3 eggs, 1 Yz cup S\veet milk, 3 heaping tsp. baking po·..vder. 
Salt flour enough to make batter stiff enough to drop off end 

of spoon. Fry in deep lard. Mrs. Charles S. lvfedbury. 



T JI E Dbs ~101\ Fs \\ 0 l Ei\'~ CL UB COOK BOOl" 

Free cook hook offer in each package of KNOX GELATINE 

DOUGH t UT 

1 cup sugar, 2 eggs. ~ cup sour crean1, fill up \\'ith thin sour 
1nilk, 1 tsp. soda, season with nutJneg, 1 tsp. baking po\vcler in 
flour, flour enough to make soft dough. :tvlrs. H. H . Decker. 

WAFFLES 

1 egg, be1t separately, 1 tbc;p ugar beaten \Vith yolk of egg, 
1 cup tnilk, 1 cup flour, Y4 tsp. salt, 1 tbsp. n1elted butter, 3 level 
tsp. baking pO'}.'der. Luene Saverude. 

CORN MEAL MUFFINS 

Y:'~ cup shortening, 1 egg beat light, }{1 cup sugar. Y4 level tsp. 
salt, l Y4 cups sweet rnilk, 1 cup white flour, l cup corn n1eal, 4 level 
tsp. baking po\vder. 

Crean1 shortening, beat in egg, sugar, salt and n1ilk. Add flour 
and meal sifted with baking powder Bake twenty ... fivc nunutes. 
Also tnakcs a good loaf. Mrs. R B Denn1s. 

DELICIOUS WAFFLES 

1 Y2 cups flour, 1 tbsp. baking powder, Y4 tsp. salt, 2 tbsp. sugar, 
2 eggs, 1 cup tnilk, 3 tbsp. n1elted butter. 

:tv1tx and sift all the dry ingredients, add beaten egg yolks and 
n1ilk, n1eltcd butter. Fold and beat egg whites. 

M rs. ]. W Studebaker. 
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T HE DE l\10 1'\;E \VO I E"\ \ CLUR COOK BOOK 

All you add is water and sugar to the KNOX ACIDULATED package 

PASTRY 
VI EGAR PIE 

3 cups boiling \\.'ater, 1 cup sugar, Y2 cup butter, 3 tbsp. vinegar, 
1 tbc;p. essence lernon, 1 tbsp . corn starch, 3 eggs. 

Mix sugar and butter in the h ot water, then add the corn starch 
and boil until thick, stirring constantly. Then add the beaten yolks 
of eggs and essence. Whites of eggs a re beaten and spread on the 
top of the pies after they are baked. T his is enough fi lling for t\\'0 

pies. Mrs. M ylo Lee. 

BUTTER PIE 

T o 2 tbsp . of flour take Y2 cup suga r, 1 cup n1ilk, and a heaping 

tbsp. of butter . Flavor with vanilla. Bake in an open crust. 
Mrs. M ylo Lee. 

PINEAPPLE PIE 

1 cup su gar, 1!/z tbsp flour, 3 eggs, 1 cup sour crean1, 1 cup 

finely ch opped or grated p1neapple. 
M tx flour and sugar. add yolks an~l one white of egg. Be(lt 

slightly, add sour cream and ptneapple. Place in double boiler, cook. 
until spoon is coated . Fill baked pte shell, 'ldd menngue, brown tn 
oven. Mrs George M ahnke 

RHUBARB PIE 

2 eggs, 1 Y4 cups sugar, 1 tbsp flour, 2 or 2Y2 cups rhubarb cut 

fine. 
Beat eggs, add sugar, flou r and rhuharb Put in an unbaked 

rich crust , spnnklc w1th nutn1eg. Mrs L H . Ingran1 . 

LEMON PIE 

1 cup \Vater, 1 cup sugar, 1 letnon grated nncl and JUlCe, 2 heap 
ing tsp. corn starch . 1 lun1p butter s1ze of walnut, yolks of 2 eggs. 

Put water, sugar and len1on JUlce and nnd on stove and bnng 
to boil. Add butter, corn starch and yolks of eggs beaten W hen 
thick, pour 1n cru5t Mrs S P Joh nston 



THE 1920 'tEAR GR OUP 

For Dainty Delicious Disserts use KNOX GELATINE 

'LIZBETH'S PIE FILLING" 

Filling for t\\'O ptes (Sweet Potato) . 

4 eggs (beaten well), 1 Yz cups mashed hot S\vect potato, 1 Y2 
cups sugar, Yz tsp. ctnnamon, g round, Yz tsp. nutmeg, ground, Yz 
tsp cloves, ground, 1 :; tsp gtnger, ground, l Yz tbsp melted butter~ 
1 Yz cups mtlk. 

Vandla or len1on may be aclclecl to C\Uit taste. Soup beans, navy, 
pulp 1f cooked ·without meat may be usecl the '5ame as the S\vcct 
potatoes 1n maktng thts filling for an under crust pie. These t\VO 

vegetables arc a substitute for pumpkin filling to be baked the same 
\\ray. ]\ 1rs Nate Kendall. 

BANANA PIE 

l pint milk, 1 tbsp. flour, 1 egg yolks, Yz tsp vanilla, Y2 teacup 
sugar, heaping tsp corn starch, ptnch salt, 1 tbsp butter. 

H ctU milk and acld dry ingredtents. Beat egg yolks and butter. 
Add to milk and cook until thtck tn double botlcr Put a layer of 
bananas and pour cooked custard over and bake. 

1 cup flour, 
soft dough. 

~ 

Crust 

~ cup lard, ptnch salt and enough \Vater to make 

Mrs. W A Lilja. 

LEMO PIE 

3 egg yolks, l cup sugar, Y:: cup flour, Ys tsp. salt, juice and 
rind of large lemon, lYz cups \\'ater, 1 tsp butter. 

Beat egg yolks slowly Add sugar ancl beat two minutes. Add 
flour, salt, lemon juice and nnd. Acld \Vater and cook in cloublc 
hailer until creamy. Add butter and pour on baked pie crust. 
Cover \vith follo\vtng menngue: Beat egg whites unttl stiff. Add 
slo\vly sugar and beat one n1inute. Pile on top of pte and bake 
ten minutes. }...frs. ]. A. Lapham. 

APPLE PIE 

Pare and dice 4 large apples, Yz cup sugar, ~ tsp. vanilla, fe\V 
drops lemon extract. Yz tsp. cinnamon, small piece butter. 

lvfix together and bake. 1vfr.s. Alfa Kirk. 



TilE DC l\10 f'\ E \YOl\IF '\ 'S CL R OO K ROOK 

KNOX GELATINE---the Highest Quality for Health 

PI EAPPLE PIE 

1 sn1all can pineapple (pour juice in cup and fill up \Vith \Vater)~ 
Yz cup sugar, stnall lutnp butter, yolks of 2 eggs, 2 tbsp. corn starch . 

Cook till thick and add pineapple. Pour in baked shelL Whites 
of eggs on top. Brown. Mrs. A. ]. Peppcrd. 

CHERRY PIE 

2Yz cups fresh seeded or canned cherries, 1 ~~ cups sugar, .:; tsp. 
flour. 

Have pie pan lined with pie crust rubbed over \Vith flour. Blend 
flour and sugar and n1ix \\'ith cherries. Put this filling in pie, addit 
three teaspoons butter if desired. Put on pie crust, cover in usual 
\vay and bake at 425 ° for forty~five n1inutcs 

Mrs. W . H. Leckliter. 

CRANBERRY PIE 
Filling 

Ys cup corn starch, 1 cup sugar. Mix together. Pour into Yz 
cup boiling V~r'ater. Cook starch thoroughly. Add Y4 cup n1aple 
syrup, Y4 tsp. salt, l pint raw cranbernes chopped fine. Cook about 
fifteen nnnutes then add 1 tbsp butter. Cool. (Can use any ktnd 
of molasses or caran1el) Put 1n baked crust 

Crust 

1 cup pastry flour, 3 oz butter or 6 level tbsp. 
Chop Hour and butter together, then pat \\'tth knife until butter 

is in flakes. Make hole in center Add three tablespoons 1ce water 
(one at a ti n1e ) , roll very t1ghtly, put tn pan and put on tee for three 
hours. Dn.ke. Do not touch dough with the hands. 

Sarah Wharton M oore. 

LEMON PIE 

Y4 cup sugar, pinch salt, 1 cup bodtng water, yolks of 2 eggs, 
grated rind of l len1on, 3 level tsp cornstarch dtssolved tn Y4 cup 
cold water. Cook until thtck then add juice of 1 lemon. 

Put in crust and cover wtth menngue n1ade fron1 \.Vhttes of eggs 
\Vith Y4 cup sugar added. Brown in quick oven. 

Mrs. Lcshe M tllcr 

I 
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Try KNOX ACIDULATED GELATINE with the Lemon Flavor enclo•ed 

BliTTER SCOTCH PIE 

Yolk of 1 egg, 1 cup bro"vn sugar, 1 tbsp. butter, 1 pint s\veet 
mtlk, 2 heaptng tbsp. flour. 

M tx and cook unttl thoroughly clone. Pour in a rich pte crust 
whtch has been previously baked. Cover \Vith the beaten whttc of 
egg and let It brown ltghtly Mrs. H Strack. 

LEMON PIE 

4 yolks, Yz cup sug:tr, ju1ce and rind of 1 lemon, pinch salt, 3 
tbsp hot water 

Cook tn double bo1ler till thickens. Let cool and add four 
stiffly bec1ten whites and one.-half cup sugar added to \\'hites. Put 
in crust and bake 10 medium oven. Mrs 1f 0. Kahn. 

PRU NE PIE 

Crust 
7:'1 cup flour, !;4 tsp. salt, Y.:l cup lard, \\ater (cold). Bake. 

FiJiing 
Yz lb. prunes, 1 cup thin cream, yolks, 2 eggs, Yz cup sugar, 

roundtng tbsp. corn starch. 

Wet corn starch wtth little n1ilk, scald crcan1. Beat egg yolks. 
Add sugar. Beat and add to cream, then add corn starch and lastly 
prunes cooked and sweetened to taste. Cook good after adding 
corn starch Put 1n the pte shell. C'over \\'ith meringue and bro\vn 
or use \vhipped cream on top. 11rs. Roy Briar. 

CHOCOLATE PIE 

C rust 
:! ;; cup flour, Y4 tsp . salt, Y:~ cup lard, cold \Vater. Bake. 

Filling 
Yz cup sugar, 1 cup milk, butter si::c of hickory nut, \vhen hoc. 

add 1 Y2 tbsp. chocolate grated. 

Beat yolks of eggs and stir in mixture. Dissolve two table, 
spoons corn starch 111 son1e milk. Add to above and sttr on fire 
until smooth and thtck Flavor with vanilla. Pour on baked shell. 
Cover \vith beaten \\hJtes of eggs and one tablespc-on sugar. Brown 
lightly in oven. lvf rs. Roy Briar. 
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KNOX GELATINE is highest quality and worth its price 

FRESH GRAPE PIE 

1 Y2 cups seeded grapes, 1 Y2 cups sugar, 1 tbsp. flou r, 1 egg, 1 
tbsp. n1eltcd butter. Mtx together 

Crust 
8 tbsp. flour, 4 tbsp. water, 2 tbsp. lard , Y2 tsp. salt Upper a nd 

lower crust. Mrs. Chas Sa verude. 

BOSTON CREAM PIE 

3 tbsp butter, 8 tbsp (Y2 cup sugar) , 1 egg, Y4 cup 1n ilk , Vs 
cup flour, 1 Yz tsp . baking powder, Y4 tsp, vanilla 

Crean1 the butter, add the egg. M1x well. Add the sugar and 
rn tx thoroughly. Add the mtlk alternately with the fl our and bak, 
ing pO\\.'d er . Mtx thoroughly. Add the flavorings. Bake tn t\VO 

layer cake pans. fitted w1th waxed paper , in a 1nodcrate oven for 
twenty tn nutv·. Spread the follo\vtng filling het \veen the layers. 

Filling 
7 tbsp. sugar, 3 tbsp. fl our, Vs tsp. salt, 1 egg yolk, 1 cup tnilk, 

Yz tsp. van1lla. 

Mix the sugar, flour and salt. Add slowly the egg yolk, beaten" 
and the n1ilk. St1r well. C ook ten n11nutes tn a double botler , sttr ... 
nng occa <;ionally to prevent lumptng. Add vanilla and ren1ove fron1 
the fire. When partially cool, spread part of the fillin g over one 
layer of the cake. Allow to stand five Jn tnutes and then add n1orc 

fillin g Allow to stand t\VO nunutes Place the other layer on the 
top. Spread a rnenngue over the w hole and place 111 a h ot oven 
long enough to bro\.vn tt dehcately 

M eringue 
1 egg whtte, Ys tsp . salt, 2 tbsp. sugar, Vs tsp baktng powder. 
Add salt to the egg, beat until thtck and fluffy . Add the sugar 

ancl baking po'-vder and beat one minute. Mrs. John Little 

CARAMEL CUSTARD 

4 cups scalded m1lk, 4 eggs, !;4 tsp salt, 1 tsp vantlla, Y2 cup 
sugar 

Place sugar in pan over fire and sttr constantly until n1elted to a 
syrup of light brown. Add mtlk gradually Add eggs beaten 
lightly . Flavor and salt. Mrs. Ira F N elson 



THE 1920 YJ: I\R GRO P 

KNOX GELATINE will help the delicate child 

RAISIN PIE 

1 cup \\ater, 1 cup sugar, 1 cup ra1s1ns, 1 egg, 1 tbsp. flour, 
ju1ce of len1on to taste 

Beat sugar and flour 1nto egg. Add other ingredients and cook 
be fore putting betv.reen t\vo crusts to hake 

LEMON PIE 

Make and bake the pie c;hell 

Mr~ H H . Crensha\v. 

1 lemon, Y2 cup water, 1 t~p butter, 1 tbsp. flour. yolks of 3 
eggs, whites of 3 eggs for n1ennque on top 

Grate nnd and all ju1ce of lemon. Add flour to sugar. Mtx 
\veil and con1b1ne w1th lemon Add water and egg yolks and butter 
and cook unt1l thick and smooth Pour in shell Add beaten \vhites 
sweetened wtth powdered sugar and hrown 1n broiler. turning cJrc 
fully to make even bro\Vntng l\.1rs. L. E Kelley. 
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KNOX ACIDULATED GELATINE sa,es the cost, time and bother of squeezing lemons 

PUDDINGS 
TAPIOCA PUDDING 

1 pint milk, 2 eggs, 2 t bsp. M inute tap ioca, Y2 cup sugar , Yz tsp. 
salt, 1 tsp vantlla. 

Put mtlk, t ap ioca, salt, egg yolks and sugar in double boiler and 
cook ten n1inutes or until it thickens. R etnove f ron1 fire, beat \vh ites 
of eggs stiff and fold into rnixture· add vanilla last . Place in cus .. 
tard cups and serve cold v.rith plain o r whipped r rearn. 

Mrs. F. L Mrner. 

PLAIN PLUM PUDDING 

4 cups flour, 1 lb. currants, 2 cups sugar, 1 lb. raisins, Yz lb. 
canclted lemon peel, chopped fin e, 1 lb. suet, ch opped fine, I tsp. 
baktng powder, nutn1eg and cinnamon. 

Stft the flour, baking powder, spices and salt. Add o ther in .. 
gredients. W hen well mixed, add sufftctent cold water to n1akc a 
batter just thick enough to spoon into rnold Leave roan\ for it 
to rise. C over closely and boll six hours. Mrs W C Murphy. 

BREAD PUDDING 

2 cups b read crun1bs (dry ) , Y4 cup butter, Yz cup n1ola~scs. 1 cup 
raisins, Yz cup nut n1eats, 1 cup rntlk, 1 egg, Yz tc;p. soda, Yz tsp 
cloves, l tsp. ctnnan1o n, Y4 tsp. salt. 

Mtx cru n1bs, sptces, raistns and nuts. M elt butter and add to 

n11xture. Beat egg, add to n1tlk and other tngredtcnts Let nuxture 
stand one .. half hour and stea n1 one hour. Nyhna E Mtnick. 

DATE PUDDING 

1 cup Rtch eheu dates pttted and cut in quarters . 1 cup broken 
\valnut tneats, 1 cup sugar . 2 eggs, 1 tsp. baktng po\vder, 1 tbsp 

flour, pinch salt. 
Beat eggs, sugar and salt. Add baking powder to fl our Roll 

nuts in flour, then add elates M1x well and bake three .. fourths of 
an hour in very slow oven. Serve With whipped crea n1 or van tlla 
sauce. Mr~ A rthur N ewrnann. 
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Where recipes call for Gelatine use KNOX SPARKLING GELATINE 

BLACK PUDDING 

1 cup ratstns or dates, 1 cup hot water, 2 eggs, 1 tsp. cloves, 1 
cup syrup, 3 cups flour, 1 tsp. ctnnamon, 1 level tsp. soda. 

Steam one and one,half hours 

Sauce 
4 egg~ beaten light, 1Y2 cups sugar and beat. season wtth 

lemon or vanilla, set in a pan of hot water or double botler and 
sttr occasionally unttl hot and like syrup. Let stand in double 
boller fo r about fi fteen nn nutes after it gets hot. Serve hot O\ •C r 

pudding I t IS dehctous and looks very pretty 

lvfrs. W . J Souder. 

SUET PUDDING 

1 cup sue t, 1 cu p raisins, 1 cup nut meats, 1 cup sugar, 1 cup 
sour cream or n1ilk, 1 tsp. soda lhssoh·cd in cre~un. 2 cups flour, 1 egg. 

Ste.un t\vo hours. 

Sauce 
1 cup bu tter, 2 cups po\vdcrcd sugar, 1 egg, 1 tsp vanilla. 

M rs L. A }vf ullins. 

HONQUIN PUDDING 

1 cup molasses, 7:~ cup melted butter, 1 cup cold water, ~ cups 
flou r, 1 tsp. soJ a, 1 cup raisins. 

St~am three hours. Serve hot \Vith sauce as folio\\-.. 

Sauce 
1 cup sugar, 1 cup butter, 1 egg 

St tr \veil JUSt before putttng on the puddtng. Add tablespoon 
of cold \va ter . About a tablespoon IS placed on steamtng hot pucJ .. 
<.l tng, \\ htch causes it to dissolve. Mrs. W alter L. Btenng. 

DATE PUDDING 

1 cup sugar , 6 tbsp flour, 1 tsp. baiting powder, 2 tbsp milk, 3 
eggs, 1 cup dates, chopped, 1 cup walnuts, Y4 tsp. vanilla. 

Beat eggs separately. A dd rest of ingredients to yolks and 
\vhites last. Bake thirty minutes in a slow oYen. 

11rs. \\7• T M oss . 

• 
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KNOX GELATINE aids the Digestion of other foods 

CHRISTMAS PLUM PUDDING 

2 cups flour, 1 cup bro\vn sugar, 1 cup finely cut suet, Yz cup 
n1olassec;, l cup n1ilk, 2 eggs, \vell beaten, l tsp. vanilla, ·1 cup bread 

crumbs, 2 tsp. cinnan1on, 1 tsp, cloves, 1 tsp. mace, Yz tsp. nutmeg, 

1 tsp soda, 1 tsp. baking powder, Yz tsp. salt, Yz <.up candied citron, 
1 cup dates, 1 cup raisins, I cup Enghsh \.valnut n1eats. 

Chop the fruits and nuts, mix wtth dry ingredients, n1ix all and 
blend thoroughly, put in buttered n1oulds, filling half full. Cover 
tightly and stearn t \.\'0 and one ... half hours. 

S auce 
White of 1 egg, 1 tsp. vandla, 1 t ~ p. len1on, Yz pint \."vhipping 

cream, 1 cup powdered sugar. 
Beat egg 'J.'hite stiff, add extract and \vhipped cre:un slowly. Add 

po\vdered sugar. Beat untll n11xture is stiff. Mrs C B Mtnnis. 

DATE PUDDING 

1 cup dry bread crun1bs, 3 eggs, 3 tbsp \Vater, 1 ptnch salt, 1 
cup chopped dates, 1 cup chopped nut meats, 1 tsp baktng powder, 

1 Yz cups sugar, 1 tsp . vanilla 
Mtx bread crun1bs, baking powder, sa lt and sugar, then yolks o f 

eggs, \Vater, dates and nuts. Last, beaten whites gently folded tn . 
Bake in buttered pan slowly one h our . Put a pan of \Vater xn O\cn. 
Serve cold \Vith whipped <.ream . Etght portions. 

Mrs. R G Mtller 

MRS. HARNED'S CHERRY PUDDING 

1 cup sugar, butter size of an egg, 1 cup sweet Intlk, 2 tsp . bak 
ing powder, flour to n1ake a sttff batter P our in baktng d tsh . 

1 Yz cups dratned chernes, 1 cup sugar, sn1all ptece of butter, lYz 
cups water (bothng) Mtx and pour over top of batter. Bake 

three,fourths of an hour 

Sauce 
1 cup sugar, 1 tbsp. butter, 1 tbsp. flour, 1 ptnt of hot water 
C ook a few n1inutes and flavor . Makes a large puddtng. 

Mrs Roy Bnar. 

• 
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Each package of KNOX GELATINE makes FOUR PINTS of jelly 

FIG PUDDING 

l cup water, 1 cup New Orleans tnolasses, 2 tbsp. butter, 1 tsp 
soda, Y2 lb . chopped figs, 1 cup ratstns, 1 tsp ground cloves, 1 tsp 
ground c1nnamon, nutmeg, 1 tsp. salt, 2 eggs 

Dtssolve soda in water, and sttr tn n1olasses Add eggs and sttr 
tn flour to n1ake as th1ck as cake Be very careful not to put in too 
much, better a httle too th1n than too thtck. Add butter, fruit and 
~ptces and stean1 three hours. 

Foaming Sauce 
1 cup of sugar, Y2 cup butter, 1 egg, 3 tbsp boding \l.ater. 
Cook in double botler and sttr constantly 

Mrs. Pleasant J 1 fills. 

PUDDING 

1 cup finely chopped beef suet, 2 cup5 bread crumbs, 1 cup 
molasses, l cup raisins, 1 cup currants, 1 tsp. salt, 1 tsp. each cloves, 
ctnnamon, allsptce, 1 tsp soda, 1 cup milk, nour enough to make 
sttff batter. 

Fdl can tv:...ro,th1rds full. Steam three hours. 

Sauce for Pudding 

Y2 cup sugar, 1 tbsp corn starch, !14 tsp salt, 1 cup boiling 
\Vater, 2 tsp. butter, 1 tsp. vanilla. 

11n~ dry tngrcd1ents. Add \\ ater gradually, sttrnng constantly. 
Bml five minutes Remo\ c from fire .1nJ add butter and vanilla. 
Serve hot. Mrs (' C Shope. 

ENGLISH PLUM PUDDING 

1 lb bread crun1bs, Y4 lb. suet, !14 lb. currants, Y4 lb raisins, ?. 
o:. bro\\ n sugar. 2 o:. mtxed peel, 2 large tbsp. molasses, Yz tsp. bak, 
ing pov,:der. Y2 tsp mixed spice, I tsp baktng powder, 1 lemon, 2 

eggs, a little mllk and ptnch salt. 
lv1tx bread crutnbs, sugar, suet and fruit. Lemon rind grated, 

baktng po,vder, salt and spi~es. Beat eggs. Add a little milk. Add 
molasses and letnon juice to dry ingredients. M1x all into a soft 
paste, adding more milk if required. Steam or boil four hours. 
Eight servings. lvfrs. T A lvlurphy. 

• 
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KNOX GELATINE solves the problem of " What to h ave for d eaaert?" 

DESSERTS and ICES 
ORA GE MILK SHERBET 

Juice and pulp of 3 len1ons, juice and pulp of 4 orange--, 1 qt. 
n1ilk. 1 pint sugar. 

Stir together and put in freeze r, stri in beaten white of 1 ecrg 

and freeze. Mrs. F. C . M oorehouse. 

JAMES SHERBET 

Juice of 2 len1ons, 1 can shredded pineapple, 2 c.ups sugar, 1 pint 
n1ilk, 1 pint crean1, w hite of 1 egg. 

Mtx juice of len1on, pineapple with 
while slowly adding tnilk and crean1. 
beaten \.vhite of e<-rg. Freeze and serve. 

DATE W HIP 

sugar, stirring constantly, 
When partly frozen add 
Serves twelve per-;ons. 

Mrc;. D. E M oon. 

1 lb. dates cut in sn1all pieces, 1 Y4 cups powdered sugar, beaten 
whttes of 4 eggs, Y4 lb. chopped pecans, 1 tsp vanilla, 1 tsp. baking 
powder 

Beat sugar and whites of eggs together . Add baking powc.ler. 
Sprinkle toto this nuts Add dates and van1lla. Put into a fl a t 
shallow baking pan. Cook 111 a very n1oderate oven thirty tninutes 
D o not cover. It wlll n~e very htgh and should be left 111 oven unttl 
1t falls of its own accord. T o serve, break tnto btts and mtx wtth 
whipped crean1. Pde extra whipped creatn on top Thts can be 
tnade two or three days before serv tng. Mrs. John Mulvaney. 

FIVE THREES 

3 cups sugar, 3 cups wa.ter, JUtce of 3 oranges, JUlCe of 3 lemons\ 
3 bananas, 3 cups thtck sweet crean1. 

Boil sugar and water to n1ake syrup. C ool. Add stratned JUlce 
o f frutt and bananas put throu gh n cer Freeze to a mu <;h and add 
crean1, and finish freezing. U se cracked tee and salt. One cup of 
sal t to two of ice. Only requtres five nunutes to freeze Serves 
twenty. Mrc;. R . B M tlchell. 
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Babies will thrive on KNOX gelatine-ized milk 

CARAMEL MOUSSE 

Bro\vn 1 Y4 cups sugar, dtssolve to a brown syrup, 1 egg beaten 
light, 2 level tbsp corn starch, scant cup sugar, I Yz cups n11lk, botl 
in double botler . 

When cooked add sugar syrup, stirring bnskly Add one ptnt 
cream and freeze. 11rs. R R M orden 

FRUIT WHIP 

1 cup fresh frutt pulp, thtck, 1 cup powdered sugar, l egg \vhitc, 
be(tten, JUice of 1 len1on, f. g salt. 

Put tngredtents In deep bo\vl anu beat \\ tth wire \\ htsk until 
sttff enough to h old tn shape, about 30 minutes. Chill t'A'O hours. 
Put In dtsh , gamtsh wtth fresh frutt. Serve \Vtth lady fingers. 6 
serVJng~. Kathenne O'Connell. '-

FROZEN MIXTURES 

ProportiOns-Ice 4 to ice cream salt 1, produces fine grained. 
smooth n11 '<ture. 

Directions for Freezing 

a. Scald can, CO\ er, and dasher of freez.er thoroughly, and 
chill. AdJ ust can cover a nd dasher tn freezer Crush tee finely in 
heavy bag; pack three tnches around can. Spnnkle \Vtth sa lt and 
repeat u ntil nearly to top of can. Ftt cork in hole at stde of free=:er. 
When tnstde of can ts frost covered, fill ?.: ~ full \Vith mixture 
to be fro~en . C over and adjust, betng sure that the dash er turns 
\Vtth the crank. T urn crank slowly for three or four n11nutes to 
facihtatc chtJhng of mtxture. T hen turn rapidly and steadtly, noting 
change 1n appearance and volume of ml'<turc be1ng fro~en. When 
m1xture IS at greatest potnt of swell and crank turns hard, the mix .. 
ture ts ready to pack. Remove dasher. Ad JUSt cork in cover . Re.­
move cork placed In the s1de of the freezer that brine may drain 
off. Pack free:er with fresh ice and salt. Cover with hea\'Y carpet . 
Let '"ripen" at leat;t one hour to improve fl avor. 

b. lvfixture can be fro:en \Vithout stirring, in baking po\vdcr 
cans, packed in t;nO\V o r ice and sa lt. Mrs M . ]. O'Connell. 

• 
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KNOX ACIDULATED GELATINE---no bother---no trouble---no squeenng lemons 

FRUIT SHERBET 

Y2 cup \\'atcr, boiling, 1 cup sugar, 1 Yz cups \Vater, cold, juice of 
1 ien1on, f. g salt, 1 tbsp. gelatin, fruit juice of any of follo\ving: 
6 len1ons, diluted to make 1 pint, 6 oranges diluted to make 1 pint. 
1 pint pineapple, grated, 1 pint raspberry juice, 1 pint stra\vberry 
juice. Variation- Substitute J egg white for 1 tbsp gelatine. 

Follow directions for preparation of free:er. (S~e Fro:cn lv1ix .. 
tures). Soften gelatin in Yz cup cold \\fatcr for five rninutes. Add 
boiling \\'ater, stir until dissolved, then stir in the sug:tr. Add re .. 
tnaining one cup cold \\'ater, len1on and fruit juices. Variation-(a) 
Dissolve sugar in boiling water, boil ~tithout stirring until syntp 
spins a thread. Pour gradually over stiffiy beaten egg ~rhitc, beal .. 

ing constantly. Cotnbine 'A'ith cold \Vater, len1on and fruit juices. 
(b) Dissolve sugar in boiling water, add cold ~'ater, lemon and 

fruit JUtccs. When half frozen, stir tn stiffly beate-n et~g \vhite. 
Mrs M J O'Connell. 

PINEAPPLE TAPIOCA 
l cup tapioca, 4 cups \Vater, soak over night, boil till clear, re .. 

n1ove and add Yz cup boiling \Vater, jutce of 1 lcrnon, n1ediun1 si:.e. 

1 pint of pineapple, 1 Yz cups sugar. 
Keep hot while beating whttes of three eggs Add to mixture 

and let cool. Serve cold. Mrs. D W M orehouse. 

CRANBERRY SHERBET 
1 pint prepared cranberry JUice, 1 ptnt water, 1 ptnt sugar, juice 

of 2 len1ons. 
Add beaten whites of two eggs w hen nearly frozen. Ftne with 

turkey course. Mrs. W E Miller 

MINT SHERBET 

1 bunch mint, squeeze over tt the jutce of 2 len1ons and let stand 
Yz hour in covered d1sh, 2 cups sugar and 1 ptnt \Vater, botl till tt 

threads. 
When cool add one cup of orange JUice and the len1on squee::ed 

frotn the rnint. Freez.e When ha lf frozen add small pteces of 
n1int (I sntp p1eccs wtth scissors) and whttes of two eggs well 

beaten. M akes a quart of sherbet. 
Mrs W E Mtller. 
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KNOX stands for Quality and Qtiantity in Gelatine 

Recipes Not Classified 
SOFT GINGERBREAD 

l cup n1olasses, Yz cup butter and lard mixed, Yz cup sugar, 1 
egg, 1 cup sour nulk, 3 cups flour, 1 t sp. soda, season \vith ginger 

and cloves. Mrs. H . H Decker. 

GRAHAI\11 BREAD 

1 qt V.'.lte r, 1 tbsp. sugar, 1 tbsp salt, 1 tbsp lard, 1 cake com .. 

pres.c;ed yea~t, 4Yz cups '-khite flour, 4 cups Certainty graham flour, 

Yz cup Kello~g's krumbled bran 

D1ssolve yeast cake 1n part of the water Make sponge, stirring 

all 1ngrcdtents together. Le t ratsc t1ll double tn bulk. P our int o 

three bread pans, fill half. Let raise till do uble agatn Bake thor .. 

oughly. Mrs L K Bolto n 

CREA~1 OF CORN SOUP 

1 can corn, 3 cups \Vater. Stmmer one h our . Press thro ug h 

sieve. Scald 3 cups n1tlk, add corn pulp to this 1 tbsp. butter 

rubbed through \Vlth 1 tbsp flour, add salt and pepper and celery ex· 

tract. Add Yz cup c ream and st1r until heated. T ake fron1 fire, add 

he tten yolk o f egg and serve (tt o n ce. 

BEET RELISH 

1 qt raw cabbage, 1 qt ch o pped cooked b eets, 2 cups su gar, 1 
cup h o rseradish , 1 tbsp. salt, Yz tsp black pepper, Y2 tsp red pep .. 
pet 

M 1x well and cover \Vith vinegar. Mrs. Leslie Mdler. 

JIM JAM 

1 qt. currant juice, 1 qt. raspberry juice, 1 lb. chopped ra1s1ns, 
2 oranges, g round. 

Boil juice t ogether one~ half hour. Add rasins, e tc.; and 5 lbs. 
sugar. Boil until like jelly. Mrs. Leslie lvhllc r . 

• 
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KNOX GELATINE is Pure---Ask your Physician 

CHEESE DISHES 
CHEESE SOUFFLE 

2 tbsp. butter, 3 tbsp. flour, Y2 tsp. salt. 3 eggs, Yz cup tnilk, 
Y4 cup grated chee::,e, dash of Cayenne. 

Make ~'htte sauce of butter, flour, milk, salt and Cayenne. Add 
cheec;e, st1r unttl sn1ooth. Remove from fire. Add yolks of eggs, 
beaten until lemon color, cool, then fold in beaten whites. Turn 
into buttered baking dish. Bake t\venty to thirty rninutes in n1od, 
crate oven. Serve imn1edtately. Mrs G W Bogardus. 

MACARONI AND CHEESE 

1 cup n1acaroni boiled in usual \vay, Y:4 cup of cheese put 
through chopper. 

White Sauce 
1 Yz cups of n1ilk, 1 tbsp. butter, 2 tbsp flour, salt to taste. 
When whtte sauce IS hot add cheese and tnacaroni. , Pla.cc in bak, 

ing dtsh Spnnkle bread crun1bs and cheese on top. Bake t\venty 
nunutes. Mrs L. K Bolton. 

TOMATO EGGS 

Scoop out a n1cdiun1 s1zed ton1ato, break an egg Into it Spnnkle 
top with seasoned bread crun1bs B,tke tn n1oderatc oven t\venty 
tninutec;. Serve as n1any as destrcd Mrs. L. K Bolton. 

CHEESE AND TOMATO ON TOAST 

1 can of Campbell's soup, Yz lb N Y. cheese, 2 tbsp. butter, 1 
tbsp W orcestershtre sauce, 2 eggs 

Place soup 1n double boiler. When hot add diced cheese, butter 
and W orchestershtre sauce When cheese ts n1eltcd, remove fron1 
fire . Add eggs whole. Beat until sn1ooth Serve on hot toast. 

Mrs. Frances L. Scofield 

MACAROONS 

1 lb sugar, Yz lb shelled aln1oncls chopped. \Vhites of o eggs 
beaten very stiff, Yz tsp ctnnamon. 

Drop on paper and bake slowly. Mrs. H . H Decker 
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Four seperate D~serts or Sala~ from one package of KNOX GELATINE 

CHEESE FONDU 

l.Yz cups tnilk, 1 tbsp butter, salt and pepper, 4 egg yolks, 1 cup 
cheese, 1 cup bread cru1nbs, 4 egg \Vh1tes 

G rate cheese and mix w1th break crun1bs Add salt, pepper and 
butter and then beat the yolk wtth thts Add heated milk to mix .. 
ture, then the beaten whttes of eggs. Bake 1n pan of water. 

:tv1c. C eo. H . 1v[essenger . .. 
CHEESE PASTE 

Y2 lb. Roquefort chee~c, 1 cake Phtl.tdclphia crcan1 cheese, 1~ 
tsp. salt, Yz tsp \V orcesterslure sauce, 2 tbsp. cream, 3 tbsp. \vhipped 
crean1 

Rub the cheese together until quite smooth. AJJ the salt, 
W orccsterslure sauce and cream Beat all thoroughly and add the 
\vhippcd cream last . Thts 1s enough for six persons. 

Lyda I3a} hss. 

CHEESE BALLS 

Kneed full cream chee~e until soft. Roll into balls \vith tiny 
pieces of green pepper or puncnto, all through this. Let stand a fc\v 
nunutcs and then roll between corrugated paddles. 

Mrs. Geo H 1v1esscnger. 

CHEESE BON BONS 

Crcan1 puncnto ch eese and make into balls. Roll in nut meats 
that ha vc been put through food chopper. Place half of nut meat 
on top 1\frs. Geo. H M essenger. 

KAN A JRES 

1 lb. grated cheese, 1 cup 1nilk, salt, paprika, W orcc!)tcrshirc 
sauce to taste, 2 eggs, 1 tbsp. corn starch . This filltng ts better 
made day before us1ng. 

Cook in double boiler. Add cheese slo\vly to milk when hot. 
The cg~s \vdl beaten \vith the corn starch, also W orcc.stershire 
sauce. Papnka and salt to taste. 11.1ke \vhite bread sand\vichcs 
filled \\7ith cheese mixture. T oast in oven on both sides. Serve hot. 

1 frs. H arriette L. D ana. 

• 
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KNOX GELATINE added to milk increases its Nourishment by about 23°() 

PRESERVES and PICKLES 
COLD PICKLES 

1 gal. vinegar (dilute) , 4 cups sugar, Yz cup salt, 1 box ground 
tnustard. 1 tsp. \\'hole n1u~tard seed, 1 tsp. celery seed, 1 tsp. \Vhole 
cloves, 1 tsp. cassia bctrk. 

11ix ground n1ustard and vinegar, t\Jd other ingredients. Pack 
1nediun1 siz.ed cucun1bers in stone jar, pour on vinegar rnixturc. 
Cover \vith plate. Ready to use in one v.'eek. 1vlrs. ]. C. Petty. 

PEACH PRESERVES 

Peal peaches. Run them through large grinder. 1 cup sugar 
to 1 cup peach pulp. Cook clo\vn until thick. Seal in glasses. 

lvfrs. C. A Phares. 

PICKLED PEA HES 

Sculd peaches. Blanche 111 cold \.\'ater. Remove skins. Place 
2 cloves in each peach Stean1 untd tender. Boil together vinegar and 
sugar in equal parts. Suck cinnan1on in syntp. Pack peaches in 
jars. Pour hot syrup over and se<1l. M rs. ]. E W. Prescott. 

CHUTNEY SAUCE 

1 do:. ripe totnatoes, 1 doz. apples, 1 lb. raistns, 2 green peppers. 
2 onions. 

Run above through gnndcr and aclc..l: 1 tsp cinnamon, l tsp. 
allspice, 1 tsp. ground cloves, 2 t.;p salt, 1 cup b1 o\vn sugar, :, cups 
vinegar (diluted) 

Cook about one hour Seal in jars or bottles. :Nfrs. J C Petty. 

GRAPE CONSERVE 
) lb~ Concord ~rapes, ) Ibs sugar, ) oranges, pulp cut up, skins 

chopped and purbotled, 2 lbs. seeded raisins. 
Pop instde of grapes into kettle. Save skins in another pan. 

Cook tnstde of grapes ttll seeds loosen and pulp can be poured off. 
Mix with s~..ins anc..l orange pulp. AclJ orange sktns and ra1s1ns. 
Bod ten minutes before addtng sugar. A dd sugar and bod to con, 
s tstency of jarn. Not ne~essary to seal atrttght . 

Mrs Chas N Pierce 



TIIE DES ~1o1 ~E "Ol\lE T._ c L n coo I Boo h. 

Deuerts can be made in a short time with KNOX GELATJNE 

OLIVE OIL PICKLES 

100 small cucumbers, 1 

salt and let stand 1 hour 

qt. small onions. Slice fine. Add 1 cup 
T hen add Y2 cup celery seed, % cup 

sugar , 1 cup ob ve o1l. 
Mtx a ll together and cover \Vith 

diluted 
boiled, cooled vinegar, partly 

t-./1 rs. Armand Gero. 

STRAWBERRY PRESERVE 

Prepare bcrnes as for canning. To each pound of berries add 
one pound of sugar . Put in a preserving kettle over slo\v fire. Do 
not sttr, but shake kettle frequently as when popping corn. Grad, 
ually sugar dtssolves and liquid covers bernes. \ \'hen this point is 
reached, increase heat slo\vly to bothng potnt. Botl slo\\dy fifteen 
n11nutcs. Place in jars and seal. lv1rs. George Richey . 

• 

SOUR CUCUMBER PICKLES 

Pack jars \Vtth small cucumbers. Add 1 tbsp. salt and 1 tbsp. 
sugar to each quart jar. Fill Jars to overflo~ring \vith vinegar. If 
vine~ar is "'erv strong, dilute \Vtth half \Vater SLal. 

Mtss Edna Rounds. 

WAX BEAN PICKLE 

String and cut in small pieces 1 peck of \Vax beans. So tk in 
salt \Vater over night and drain in the morning. 

3 pts. cider vinegar. 2Y2 lbs. sugar, 1 cup flour. 2 tbsp. celery 
seed, 2 tb'ip. tumeric, 1 cup mustard 

Botl all together until thick Boll beans until tender. and then 
add them to the above mixture. Seal. Mrs. Loraine B Roth\vcll. 

iviARMALADE 

'2 oranges, 2 lemons, 12 cups \Vater. 

\ \ 1ash fruit thoroughly and cut as small as possible \Vith a knife. 
Cover with the \\'ater and let cotne to a boil, then boil for fifty 
tninutes . Let stand twenty,four hours Measure cup of this to a cup 
of sugar. Bot! .fifty mtnutcs again. Pour into glasses. St1r fron1 
time to time in the glasses as the marmalade cools, so the Jelly and 
the fruit are mixed. lvirs. \\'. \V. Pressler 
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KNOX GELATINE is economical---one packagE' makes FOUR PINTS of jelly 

CANNI G RED PEPPERS 

\ Vash the peppers carefully. Cut a slice fron1 the sten1 ends. R e .. 

n1ove pulp and seeds. Cover with boiling \Vater and let s tand t\\'O 

n1inutes. Ren1ove and cover \vith ice \Vater. Let stand for ten 

tninutes. Pack firn1 ly in sn1all jars. Cover with hoilincr vinegar tnix .. 

Vinegar Mixture 
l qt. vinegar, 1 cup water, 2 cups sugar. 

Boil ingredients \Vithout stirring for ten n1inutes. Pour over 

peppers packed in sterili:ed jars. Adjust covers and store in cool 

place. :tvlrs. George tvfah nkc. 

l\t1IXED PICKLES 

2 qts. stnall cucun1bers, 2 qts. s tnall onions, 2 qts. string beans, 

3 qts. green totnatocs, 2 head;:, cauliflo\vcr, 6 red peppers,. Chop 

or cut quite fine all these, then add: 4 tbsp. n1ustard seed, 2 tbsl . 

celery seed, 2 tbsp. \vhole allspice, l tbsp. cloves, 1 cup sugar, ~{; 

cup ground n1ustard. 

Pour over enough v1negar to cover . C ook until tender. Better 

r esult:, will be obtained by cooktng the beans a httle before add1ng 
the other ingredients. Mis~ Edna Rounds. 

"-' 

PEPPER HASH 

1 doz. green peppers, 1 doz. red peppers, I do.::. \vhitc onions. 
Chop all the above P our boiling water over and drain. T ake 

one pint vinegar, one sn1all cup su({ar, one t,tblcspoon s.tlt. Pour 
over the chopped ingredients and bnng to a boil. This n1akcs t\VO 

quarts. Mrs. E. H . Royer. 

FRENCI-1 PICKLE 

1 peck green tornatoes, s liced: 6 Ib~. red onions, shced or 

chopped~ cover w1th 1 teacup of salt and let stand over night. 
Drain \vell. Bo1l 1 qt v tnegar and 1 qt \Vater for fifteen n1inutes 

and pour over mixture. T ake 4 qts. vtnegar, 2 lbs. bro\vn sugar. 

Y2 lb. \vhite n1ustard ~eed, 2 tbsp. a llspice, 2 tbsp. cinnan1on, 2 tbnp. 

cloves, 2 tb p. ginger and 2 tbsp. grountl tnustard 

Bot l all together for fifteen tninutes and seal 
Mrs. E. H . R oyer. 



THE DES l\1 0 1"\E. \\ 0 IE~' CL B COOK BOOK 

See that the name K-N-0-X is on each package of gelatine you buy 

PINEAPPLE CONSERVE 

1 large can pineapple, 1 lb dned apricots, 2 qts. sugar. 
Cook apncots t1ll soh 11ash 1n the liquid in \\·hich they \verc 

cooked and add sugar and shredded ptneapple Cook until thtck 
enough to spread. Seal. Mrs L H. Reno. 

CIIOW-CHOW 

3 pic tins full chopped g1een tomatoes {put through food 
chopper) , 3 pte ttns of chopped cabbage Soak together over night 
w1th Yz cup salt. T he followtng n1orn1ng squce:;e out the ltqutd 
fron1 thts mixture Then add 1Yz pte t1ns of npe pared tomatoe-,, 
3 chopped green peppers. 1 cup chopped onions, 1 tbsp mustard, 
1 tbsp. celery seed, 1 tsp black pepper, 4 cups sugar. Also add 1 

tbsp whole cinnamon and 1 tbsp \\:hole clo\ es in cheese cloth bag 
ancl bot! for flavoring tn the chow~cho\v 

Cover wtth vinegar and cook one.-half hour 1 1rs Russel Reel. 

MIXED PICKLES- MUSTARD 

1 qt. cucumbers, dtced ~ 3 qts. small cucumbers, 3 qts. green 
totnatoes, dtced, 3 qts. sn1a1l onions, 2 heads cauhflo\ver. broken: 
3 green peppers, 3 red peppers 

H eat a bnne of 4 qts of water and 1 pt. of salt. H eat just 
enough to scald and pour over all. Let stand 24 hours. Drain 
through a colander ...., 

Into 1 gal. oi ctder vinegar put 1 o:: of timeric po\vder, Y2 lb. 
ground nntstarcl, 3Y2 cups sugar, 1 cup Hour. Let boil. When 
smooth add vegetables and cook unttl heated through Seal tn glass 
jars. Mrs. Paul A Retnke. 

PICKLES 

2 gals. sliced cucumbers, 3 or 4 large onions sliced. 
Cover \Vtih \\ ater, adding 1 cup salt and let stand over night. 

Drain, cover \\fith vtnegar. :\dd 2 cups brown sugar. 
I tbsp. each, cloves, cinnamon, celery and musta rd seed Cook 

on slo\v fire until hot through. Put tn jars and seal. 
Mr.s. G \V Richey. 

• 
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Free cook book offer in each package of KNOX GELATINE 

CHILI SAUCE 

Yz bu. ripe ton1atocs, 12 green sweet peppers, 4 bunches celery, 
v..rith a fc\v of the green leaves, 12 onions. 

Cut of chop al1 the above, and adcl 2 tbsp. of cinnatnon and 4 
cups of vinegar. Cook do\vn until it is the right con-istcncy, then 
add 2 tbsp. of \Vhole black pepper, tnashed, 6 tbsp. of salt, 1 scant 
tsp. of red pepper, and ~ S\vcet red peppers cut fine. Bring all to 

a boil agatn and can. l\.1rs. I. A . Pot\vin. 

RED RASPBERRY AND CURRANT JELLY 

To Y2 glass each of red raspberry and currant juice, well <;t rained, 
adcl 1 scant cup of sugar . Proceed as for currant jelly. 

Mrs. R. R Peters. 

WATERMELON PICKLES 

Cut off rind and cut in pteces about two tnchcs long Soak in 
salt water over night. Pour off ancl boil in clear v..'ater until trans.­
parcnt. T ake 2 cups sugar, 1 cup vtnegar, 1 cup water and a bag 
of spices ( c1nnan1on and cloves) Drain n1elon well and cook 111 the 
above n11xture until tender . Then put your tnelon in jars. Boil the 
syrup till thick, pour over melon and seal Mrs. Fred H . Potter. 

SLICED CUCUMBER PICKLES 

6 pts. of s1nall cucu1nbers, 2 dozen raw onions, 3 large green 
1 cppcrs. 

Shce thin and salt do\.vn in layers. Let stand three hours, then 
drain \.veil and add 2Y2 qts v1negar, diluted, 4 cups sugar, Y4 cup 
of wh1te n1ustard seed, 1 Y2 tsp of tumeric. H ccl.l all thts well but 
do not bo1l Put tn Jars and seal. Mrs Geo. R Perley. 

APRICOT CONSERVE 

1 lb dried apricots, 1 large can of p1neapple 
Soak apricots for twelve hours, cook unt1l soft, then put through 

a sieve. A dd the pineapple, cut fin e, and the jutce T o thts acld 
two;thirds as n1uch sugar as fruit . Cook one h our, then seal. 

Mrs Gee B R e" 
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KNOX ACIDULATED package contains Lemon Flavoring 

PICKLED PEACHES 

For 7 lbs. of fru1t take 3 lbs. sugar, 1 Yz pints of vtnegar, spices 
to taste Cook sugar, vinegar and spices 1n 1 qt. water; when botl, 

ing, add fruit and cook until 1t can be p1erced wtth a straw, remove 

f nut, COf1L sauce dO\V11 qultc th1ck, pour 0\'Cf peaches 111 Jars and 

seal. 
Pears and S\vect app le::, can be pickled in thts way. 

1vfrs. John F . Riggs. 

O RANGE COl\IPOTE 

5 naval oranges, 1 lemon. 
Cut off thtck ends. Shce thin, then quarter. T o each pint of 

fru1t add 3 ptnts of cold \Vater and let ~tand t\vcnty,four hours. 
Then boll forty•,five mtnutes and let stand another t\venty,four hours. 

AJJ 1 ptnt of sugar and the JUICe of 1 lemon to each pint of fruit. 
Bml forty ·fi\ c minutes aga1n, or until 1t Je lltes. Pour 111 jelly glasses. 

Mrs. P A Reinke. 

RASPBERRY JArvi 

' 'An Old '76 Cook Book R eceipe' 

To 1 lb of currant juice, take 5 lbs. of raspberries and 5 lbs. 

of sugar. Put sugar and berries in byers, mash and let stand one 
hour. Add the currant JUice and botl half an hour. Put in gbsses. 

Mrs. C. A Ra \vson. 

CANTALOUPE SW EET PICKLE 

Take good ripe cantaloupes, peel and cu t 1nto suitable pieces. 
T,tke \Veakenecl vinegar and pour over enough to cover well, having 
tt scalding hot. Next n1orning pour off vinegar, heat it and return 

it to the fruit, repeating this process for three mornings. On the 
fourth morning take fresh vinegar and a bag of sweet spices. and 
3 lbs. of sugar for every 5 lbs. of cantaloupe, boil and pour in the 
fruit and cook until the pickle looks clear, and is tender. Remove 
pickle and boil d o\vn syrup until thick enough T hen pour over 
fruit, seal. • lvfrs. H S Hoyt . 



TilE DE. MOI ·E. \\ o.rvTE ~,S CL R COOK BOOK 

KNOX GELATINE---Economy with highest Quality 

CUCUMBER PICKLES 

Select n1cdiu1n si:ed cuctunbers. Soak three hours in cold water. 
Cut lengtl1""'ise into strips and pack in quart jar~ . Cro\vcl in as 
n1any slices of onion and pieces of celery as possible. Pour over the 
jars 1 quart of diluted vineaar, scalded \Vith 1 cup of sugar and Yz 
cup salt. Seal. Mrs. 0 . 0 . Roe. 

SPICED CUCUMBER PICKLES 

Cover 100 cucutnbers \Vith 1 pint of cold water. Soak five days, 
each day stirring \veil frotn the botton1. Rtnse in hot \Vater and 
let stand until cold. Wtpe dry. Sulld vtncgar enough to cover 
Add 1 cup sugar, lump of alun1 half size of an egg, and sptces to 

suit the taste. Pack in Jars. Mrs W ]. Pilkington. 

"MOTHER FORD'S" GREEN TOMATO RELISH 

12 lbs. green ton1atoes sliced, 1 tbsp salt. Let stand over night. 
then dratn and put 111 kettle. Add 3 lbs. granulated ~ugar, and 
enough c1der vtnegar to cover. Cook unttl a little soft. Put the 
following ingredients in a bag and boil: 3 oz. broken nuttneg. '2 
oz. onna1non, 2 oz. n1ace, 1 oz cloves 

Cook until tender, rcn1ove bag of sptces and seal. 
:tvfrs. Wrn. Roth\vell. 

• 

YELLOW TOMATO PRESERVES 

1 peck yellow to1natocs. Peal and cut sn1all hole through which 
you squeeze out the seeds. We1gh, and add equal parts sugar. 
Sprinkle sugar over tomatoes and let stand over night In morn, 
ing, drain ofF syrup and heat. Add two len1ons sliced th1n. Cook 
until clear. Pack in jars and seal. M1ss Edna Rounds 

DILL PICKLES 

1 cup salt and 1 gallon water boiled together and cooled Wash 
large cucun1bers and pack 111 Jars. T o each one half gallon Jar, ,1dd 
1 tsp. pepper, 1 ptece horserad1sh root about two 1nches long, and a 
lot of dill. Cover \Vtth salt \Vater and put grape leaf on top and seal. 

Anonyn1ous. 

\ 
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Use KNOX GELATINE if you woutd be sure of results. 

CORN HASH 

4 cups fresh corn, 1 small head cabbage, 2 green peppers, 4 
white onions, 1 p1nt vinegar, Yz cup salt, 2 cups sugar, Y4 cup mus, 
tard and Yz cup flour sxfted together, 1 t5p, tun1eric, lYz tbsp celer}' 
seed. 

Make a paste by add1ng v1ncgar slo\vly to all the dry ingredients. 
Add corn and bo1l thirty mtnutes, then pack in Jars. 

M rs E. H . Royer. 

O LIVE OIL PICKLES-IVIUST ARD 

2 Jo:en small cucumbers, 8 onions. 
Shce in crock. Cover \Vith 1 cup sa lt and let stand three hours. 

Rinse v.ell 111 cold water Adc.l 2 cups white mustard seed, Y2 cup 
bl.tck mustarJ seed, 1 tbsp celery seed, Y2 tsp red pepper, Yz cup 
olive oil and l qt. vincgiLr Let stand forty,e1ght hours. St1r often 
and put 1n small Jars. Do not usc tin. M rs. I. A Pot\vin. 

WATERMELON MARMALADE 

Yz of the red part of a watermelon, 4 oranges, 2 lemons. 
Run through food chopper. Add equal parts of sugar Cook 

one and one--half hours. Seal. 11rs. A rmand Gero. 

PEACH PRESERVE 

I-Ialvc the peaches, peel and rernnve seeds 
Take 3 cups sugar and 3 cups \Vater. Botl t\vcnty minutes. 

Drop in the peaches and boil until tender. Remove \Vith fork tak· 
ing care not to break peaches. Fill prs with the syrup and seal. 

Mrs. R. E. BarrO\VI11an . 

PEACH CONSERVE 

4 lbs. peaches, peeled, :; cups sugar, Yz cup English \valnut meats . 
.., 
·' oranges. 

Remove seed3 from orange and run rind and pulp through 
meat grinder. Boil thirty n1inutes. \Veigh peaches, run through 
sieve and cook till tender. Add sugar and oranges. Boil thirty 
minutes, add nut 1neats and cook eight minutes longer. Se'll. 

Mrs. E. H . Royer. 
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KNOX SPARKLING GELATINE improves Soups and Gravies 

SALADS AND SALAD DRESSING 

T OMAT O ASPIC 

1 quart can tornatoes put through strainer or scive· place on 
sto\.e to boil With one or two cloves and a bay leaf. W hen boil .. 
ing, add a ptnch of soda, then add salt , paprika, a lun1p of butter 
the size of a large \valnut, and about a teaspoonful of sugar. When 
boiling, add one envelope of Knox gelau ne, take otf stove and stir 
until gelatine dissolves Pour Into n1oulds and serve on lettuce leaf 
with mayonnaise dresstng Thts tl n1ount should n1ake eight or nine 
portions. Mrs W alter L. Bternng 

SHRIMP SALAD 

2 cups shrin1p, I cup shredded cabbage, 1 sn1all green pepper, 2 
hard boiled eggs. 

M1x wtth n1ayonnaise dressing and serve on lettuce hearts. 
Mrs. Rtchard H on1ann. 

PINEAPPLE CREAM SALAD 

Yz box of Knox ptnk gelatine, 1 cup n1ilk, 1 pint whtpped cream, 
1 can sliced pineapple, 1 cup sugar, ptnch salt 

Soak the gelattne 1n the n1llk for half an hour. Then set bowl 
in pan of hot water untll gelattne is dissolved. When gelatine ts 
dtssolved, add sugar and salt and stir unttl sugar is dtssolved . Then 
stratn and nux with the whtpped cream Pour thts tn the n1oulds 
over the dtced pineapple and let 1t get sohd Serve on lettuce leaf. 

Mrs John F. H yland. 

HONEY DEW SALAD 

C r1sp lettuce, honey dew cut into balls, grape fruit, celery and 

nuts. 
For one portion allow three secttons of grape fruit ; seven little 

balls of honey dew~ three or n1ore tablespoons of celery curls 
spnnkled about. Place all on crisp lettuce. Thts salad may be 
van ed by servtn~ wtth e1ther a good French dressing or a combina .. 
tion n1ade fron1 equal parts of o1l mayonnatse and whipped crean1 
T op sab d wtth a green cherry Mrs R W Huttenlocker 
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Ask your Grocer for KNOX GELATINE---take no other 

FRUIT SALAD DRESSING 

3 eggs (yolks), 2 tsp flour, 3t4 cup sugar, 1 cup orange jutce, 1 
cup ptneapple JUice, Y2 cup lemon JUICe, 1 cup wh1pp1ng cream, 1 

cup marshmallows, Y2 cup nut meats 
Mtx in order g1\'en, cook 111 double botler, fold in \·vhtppcd 

cream: aJd the marshmallows and nuts ,tnd sen:e on frutt salad 
Mrs. Robert Ftnch. 

CABBAGE SALAD 

Shred one h alf sn1all cabbage. Put in tce \Vater, and let stan 
-..: 

one hour. Drain thoroughly, and add ten cents \VOrth of mar~h .. 
mallo\VS, t\VO thtrds cup English \.\ralnuts, and one small can pine .. 
~tpplc diced Mtx \vith salad drc.;sing, and serve on lettuce leaf. 

1 [rs W L. Hinds. 

ICE BOX SALAD 

1 pound of \.\ hite grapes or 1 can of whttc chern es, 1 pint c.an 
sliced pineapple cut tn small pteces, Yz pound blanched almond::, cut 

in small pteccs, 2 cups n1arshmallows cut 1n cubes 

Dressing 

1 cup milk, 4 egg yolks, Yz tsp. mustard, 1 t sp. salt, cook in 
double boiler: \vhcn cold adJ juice of 1 lemon and Yz pint of 
\\'hipped cre~un. Pour over fruit Let stand twelve hours in icc 
box ttnd sen·c on lettuce leaf. \\ftll ::,erve etghteen people 

Mrs George A Wells. 

PINEAPPLE AND ASPARAGUS SALAD 

On a crisp leaf of head lettuce, lay a thick slice of pineapple. 
Cut nngs through green peppers and stand up on the pineapple. 
Through these rings dra\V three bleached asparagus ttps. Serve \Vith 

the following dresstng : 
1 tsp. salt, 2 tsp. flour, heaping, 3 tsp, sugar, shake together, 

add Y2 cup of vinegar, a very tiny bit at first so it \\'111 be smooth. 
then a cup of \Vater, put in 2 \veil beaten eggs, cook unttl as thick 
as cream, set aside to cool and \vhen ready to serve mix \vhipped 
cream. lv1rs. \\1. M . Black 
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KNOX GELATINE comes in two packages---PLAIN and ACIDULATED---Lemon Flavor 

VEAL SALAD 

4 cups veal. 2 cups celery cut small, Yz pounu of \Vhite grapes 
or a n1ediutn sized can of pineapple dtced, 2 hard boilccl eggs cut into 
stnall pieces. 1v1ix ~rith the follo~'tng dressing and serve on crisp 
lettuce leaf: 

1 whole egg v..rell beaten, 1 cup of n1a.zola or olive oil beaten into 
the egg by degrees, 2 tablespoons vtnegar, or n1ore if one.,s taste de, 
sires it, 1 tsp. salt, little pepper, papnka and Yz tsp. n1ustard. 

The bo\vl and ingredients should be cold to beat up quickly. 
Mrs. Eugene Kell. 

WHITE GRAPE SALAD 

Take equal parts seeded white grapes, Lhopped English v..ralnuts, 
chopped celery, and marshn1allows cut in pteces Mtx all \Vith 
salad dressing. Serve on lettuce leaves, and garnish \Vith :Nbn\s' 
chino cherries. Mrs. C. B. Hcxtell. 

MILWAUKEE SALAD DRESSING 

Y2 cup sugar, 2 well beaten eggs, 1 tsp. salt, 2 tsp, flour, 1 tsp. 
1nust .. 1rd, 1 cup white wtne vinegar. 

Mtx v..rell and cook two minutes in double boiler. Wh1ppccl 
crean1 rnay be added later. Mrs Robert Finch. 

PERFECTION SALAD 

So:tk 1 envelope Knox granulated gelattne 111 l cup cold \Vater 
five n11nutcs, add Y~ cup vtnegar, Y4 cup sugar and 1 tsp salt, :tdd 
l Yz cups bothng water, chtll, then add 1 cup shredcleJ cabbage, 2 
tbsp chopped pin1ento, and Y4 cup sour ptckles 

Put 111 rnold to set Serve on lettuce leaf. M rs. G. H Hdl. 

ORANGE SALAD WITH CELERY 

Cut 3 oranges in sections and carefully rcn1ove seeds and sktn. 
Chill. L1ne a salad bowl wtth lettuce leaves and p lace fruit in the 
center. Pour over Yz cup of French dresstng n1ade wtth lemon JUtce 
Garnish wtth sttcks of celery filled With cream cheese and peanut 
butter. (Ustng 2 tbsp creatn cheese and 1 tbsp. peanut butter 
:tnd a pinch of salt) Mrs. J R H o\v:trd 
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KNOX GELATINE is GUARANTEED to please or moaey back 

BRAZILIAN SALAD 

l cup whtte celery d1ced, 1 cup whtte grapes seeded, 1 Yz cups 
apples dtced, Yz cup shced pineapple diced, 1 cup Brazil nuts, Y4 
tsp salt. 

Mtx With mayonn~use d rcss1ng and serve very cold. 
Mrs. L sle V H 1tes 

FRUIT SALAD 

Dtce 1 medtum can ptneapple, 1 pound whtte grapes, 1 pound 
1narshmallows, 3 bananas, 3 apples, Yz cup nut meats. T o 1 cup of 
mayonnatse, add Yz ptnt whtpped crean1. 

lvftx wtth fruit and ser\.C very cold on lettuce leaf 
Mrs W C H off. 

LETTUCE COMBINATION SALAD 

l head lettuce, 4 medtum sized tomatoes, 1 small cucumber, 2 
tbsp v1negar, Y4 tsp Worcestershtre sauce, 4 green onions, 6 racl 
t ~hes, 4 tbsp salad dresstng. Roquefort cheese. 

Lu1e salad bowl with the cn sped lettuce, peel and quarter the 
tomatoes, shce and crisp the cucumbers, and shce the on1ons and 
radtshes tn very thtn shces A rrange the vegetables on the lettuce, 
nux the vinegar \Vtth the salad dresstng, and pour over the salad 
A httle Roquefort cheese crumbled and mtxed wtth the dresstng 
ts fine. Excellent served wtth steak. Mrs W E Kooker 

GRAPE FRUIT SALAD 

Remove pulp from grape frutt, breaktng as httle as posstble 
Add one .. fourth orange shced 1n thtn small pteces M annate wtth 
followtng dresstng, and ser\. e on lettuce leaf. 

1 tbsp. horseradtsh, 2 tbsp obve otl, 1 tbsp lemon jutce, 1 dstsp. 
sugar. ptnch of salt Mrs C L. H erring. 

CABBAGE PINEAPPLE SALAD 

2 cups shredded cabbage, 1 cup cltced ptneapple, 1 cup cut marsh .. 
mallo""s, Yz cup celery, Yz cup nut meats. 

Mtx \vith cooked or otl dressing. Serve on lettuce, and garnish 
wtth ~1araschtno chernes. Mrs F. R H oar. 

• 
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KNOX ACIDULATED package contains Lemon Flavoring 

PEAR SALAD 

Place pin1ento cheese bet\\ c~n t\vo halves of s1nall canned pears. 

In stetn end, insert rose stein 'A'ith one or t\VO leaves, and in other 

end place clove. With pink coloring ruakc blu"h on check of pear. 
Arrange in cup of crisp head lettuce, and serve 'A'ith S\.veetened 

French dressing or Mayonnaise. :tvfrs W B. Hight. 

CARROT SALAD 

3 cups very cold crisp carrots put through food grinder. l cup 
cold crisp celery cut fine, 1 cup seeded raisins, 1 cup pecans cut 

fine. 
1.1ix \Vith Thousa nd Island dressing and serve on lettuce leaf. 

M rs. J. A. I-IovJe. 

FRUIT SALAD 

1 package dates cut fine, 1 pound white grapes seeded and cut 

in half, Y2 pound nuts cut, 4 unpeeled apples cut tn small pieces. 

Serve \Vith French dresstng on lettuce leaf. 
Mrs. ] . B. Claiborn. 

SALAD 

Prepare two packages of letnon Jello in the usual way \Vhcn 
cool, add one can of Can1pbell's ton1ato soup. Also two cups of eel .. 
ery cut fine. Mould 1n cup~ or squares and serve on lettuce leaf 

with mayonnai~e dressing. ( Serves fou rteen ) . 
M rs. H arry G Walbcc. 

TWENTY-FOUR HOUR SALAD 

1 pound v..rhite grapes secdccl and shredded, Y4 pound bland1cd 

altnond cut fine, 1 cup pineapple cut fine, 2 package<> n1arshn1allo\vs. 
A dd salad dressing and put tn pan. Let stand over ntght and 

. 
serve tn squares. 

Salad Dressing For Twenty-four Hour Salad 

4 egg yolks, Y4 cup crean1, jutce of 1 lemon. 
Cook in double boder W hen cool add Y2 cup wlupped cream. 

Etnm~ R. Luthc 
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Give KNOX GELATINE to Children---Ask your Physician 

PEAR SALAD 

Stuff pimento or green peppers w1th cottage cheese Chill and 
cut In stnps Place stnps on one half of a pear Serve on lettuce 
leaf w 1Lh T housand Island dressing M rs. F. I M cGra\v 

OIL SALAD DRESSING (That never fails) 

1 cup ohve otl, Y2 cup vinegar anJ lemon JUice, 1 tsp mustard. 

1 t--.p salt~ 1 tbsp sugar, yolks ot 3 eggs 

WHITE AUCE 

3 tbsp. butter, 4 tbs1) flour, enough water to n11x. 

Cook in double boiler and \Vh1le hot pour over other 1ngred1ents 
and beat unttl thtck. Con1b1ne w1th "vhtpped cream 1f hked and 
usc on cabbage, lettuce, or any salad M rs. John H opktns. 

FRUIT SALAD 

3 apples cut fine, 1 pound pecans, 3 pounds white grapes cut in 

half and seeded, 1 cans p1neapple cut fine. 

Dressing 
2 tsp salt, 1 level tsp mustard, 2 heap1n~ tsp flou r, 4 tbsp sugar, 

4 tbsp melted butter, 4 tbsp. cream, 4 yolks of eggs, Yz cup of vine .. 
O'ar .;:, 

Mtx and cook until thick. When ready to serve add one pint 
whtpped cream. Sttr fruit Into dress1ng and ser ve on lettuce leaf. 
(Serves t\venty .. five ) Mrs E S H unn. 

BUTTERFLY SALAD 

Arrange half circles of pineapple, cottage cheese. and strips of 
green pepper hke a butterfly Serve with club dress1ng. 

C lub Dressing 
Rub garlic over bowl, aJd medtum onton grated, a dash of clove, 

Yz cup sugar, .Y2 tsp salt, 1 tsp Worcestershire sauce, Y3 cup catsup, 
Y4 cup vinegar, 1 cup Ma.:ola. Beat with Dover beater until thick 

and smooth. 
This keeps \\·ell and is excellent \x..rith asparagus, pears, beets or 

lettuce hearts. :Nirs W m. Hoffn1an. 
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KNOX GELATINE makes Desserts, Salada, Candies, Puddinga, Ices, Etc. 

ASPARAGUS SALAD 

Drain and rinse stalks of canned asparagus. Cut rings fron1 a 
bright red pepper, one .. third inch wide. Place three or four stalks 
in each ring. 

Arrange on lettu ~e leaves and serve "''ith French dressing to 
\vhich add one.-half tablespoon of tomato catsup. 

Eli:abeth H olland H ughcs. 

QUICK SALAD DRESSING 

Break 3 eggs into a double broiler, beat very light, add a 1nixturc 
of 1 tbsp. sugar, 1 tsp salt, scant tsp. rnustard, and Yz tsp, papnka. 
Then add Yz cup of ohve oi l or scant Yz cup of n1a4ola oil, Yz cup 
of vinegar, and 1 cup of rn ilk. Stir all gently together and place 
over \\'ater already boiling R en1ove as soon as mtxture begins to 
g row crean1y and thickens 

Should it separate or curdle, beat sn1ooth wtth egg beater wlulc 
the broiler stands in cold water Mrs. Scott H unter. 

TENNESSEE CHERRY SALAD 

1 pint can cherry jutce, 1 cup canned cherries, 1 do4en stuffed, 
olives, cut in rings, 1 cup dtced celery, Yz cup black walnuts (meats) , 
1 cnvdope Knox powdered gelat1ne. 

H eal cheny jutce to bothng potnt, over gelatine pour three table 
spoonsful hot jutce, sttr until dtssolved. then add ren1aining JUlCC 

When cold and JUSt beginntng to thtcken, add a ll of the other tngre .. 
clients. Pour into e1ther oblong pan or sn1all n1oulds If pan 1s used, 
cut into squares, serve on lettuce leaves with whtpped crean1 dress 
ing or crean1 dresstng. Mrs. Geor~e W Hughes 

CREAM SALAD DRESSING 

Yz tsp. n1ust1rd, 1 tsp. salt, 2 tbsp fl our, 1 Yz tsp. powdered sugar, 
1 ptnch cayenne, 1 t '>p. n1elted butter, yolk of 1 egg, Yz cup hot 

vinegar, Yz cup thick cream 
Mtx dry tngredtents. Add butter, egg, and vinegar slowly. Cook 

slo\vly) stirring constantly until thickened, cool and add to cream 
\vhich has been beaten very light. Bottle ttghtly to keep several 
da}'S. Mrs George W Hughes 
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Use KNOX GELATINE if you would be sure o£ results. 

EGG SALAD 

Place 1 shce of fresh tomato on a lettuce leaf On top of the 
tomato place Yz of a hard boiled egg, garnished wtth cottage cheese. 
Serve wtth Thousand Island dress1ng M rs. H . ]. T ilha. 

HOT OYSTER SALAD 

1 can canned oy~ters, 3 hard botled eggs, 3 or 4 large stalks celery, 
same quantity of crumbled crackers cls oy~ters, butter the size of an 
CCHY 
bb' 

Chop the egg \':httes. oysters and celery separately, season VI. 1th 
salt, pepper, httle chopped onion and celery salt. Mix lightly \.Vtth 
fork. Mash yolks very fine with butter, add t\vo .. thirds pint vtnegar, 
( dtlute tf too strong) , and one half teaspoonful prepared mustard 
Let come to a boil, stunng constantly Pour over the mixture. 
Serve at once on lettuce leaves. A Sunday ntght spectal 

Mrs George W H ughes 
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A KNOX GELATINE Dessert or Salad is attract1ve and appetizing 

CONFECTIONERIES 
FONDANT 

3 cups granulated sugar, 1 cup water, Yz level tsp. cream tartar. 
Boil until it threads or forms 111 ~oi t ball. When partly cool tla vor 
and beat until \vhitc and stiff. Shape as destred with nuts and fruit. 

Mrs. Frank H . Kincaid. 

MAPLE FONDANT 

1 Yz lbs. ma pie sugar, 1 Yz lbs granulated sugar, l cup ~ ':t ter ~ 
Y4 tsp. crcatn of tartar. Break maple sugar into pieces, add remain .. 
ing ingredient~. boil and \Vork san1e as \\ hite Fond,lnt. 

Mrs. E. L. Allen. 

GRILLED ALi\10NDS 

nlanch l cup ahnond!:i, dry thoroughly. l3od 1 cup sug~u and !14 
cup water untd it hairs, then thro\v in almonds Let then1 fry, a~ 
it \Vere, in this syrup, stirnng then1 occasionally, they wdl turn a 
faint yello\v brown before the sugar changes color. D o not \vait 
an instant once this chan ge of color begtns or they will lose flavor. 
P en1ove fn>m fire, stir until syrup turns l"ack to sugar and clings 
t > nut~. l'v1rs W . E. Anderson. 

BUTTER SCOTCH 

2 cups sug.tr, 2 tbsp. water, 2 tb5p. butter. l3otl wtthout !:i tirrin~ 

until brittle \vhcn tc~tcd in cc ld \.).. ,tter. P t)Uf on buttered plate tn 
~uol. Mrs. E. P Bnnker . 

NUT KISSES 

4 egg \Vh1tes, few gratns salt, Y4 cup finely chopped nut n1c,tts, 
1 cup sugar, 7:{ tsp. vanilla, Y4 cup water 

Con1bine sugar, salt and water and cook unttl soft ball forms 
in cold water. Beat egg whttes st1ff, flavor and beat 111 the hot 
cooked syrup, wh1pp1ng constantly Add nut n1eats and beat un .. 
til aln1ost colcl . Drop by tsp tnto pans hned wtth o1led paper 
and bake slo'Arly about 20 nunu tes in tnoderate oven. 

Mrs. H . L. H ills. 
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KNOX GELATINE--Economy with highest Quality 

CHOCOLATE PRALINES 

3 cup~ sugar, 1 cup cream, 1 cup sugar cooked to carmel, 2 
cups chocolate, 3 cup~ pecan n1eats 

Sttr sugar and crean1 over ftr c unttl sugar is n1elted, let botl to 

a soft ball degree Add chocolate n1elted or shaved :fine, beat, pour 
onto cup sugar cooked to carmel, let nuxture botl up onLe then re .. 

tnove from fire, add nut tneats, beat until ma's begtns to thtcken 

When cold enough to hold shape drop onto otl cloth or marble, 

tsp. tn place and set half nut meat on each. Two persons are 
needed to make the~e prahnes, one to drop the mtxture, other to 

decorate wtth halves of nuts T he nuxture becomes smooth and 
firn1 ahnost tnstantly M aple or brown sugar may be used 

M rs C W. H arned 

FUDGE 

2 t:ups sugar, 1 cup mtlk or cream, 3 tb~p cocoa. Let sugar dt~ .. 

solve before LOOktng Boll until soft ball torms tn cold w,tter. s~t 

in pan of cool \Vater, bc,tt, add \ antlla and nut meats 
tvfrs. H. T Summey. 

CREA i.Vl NUT BARS 

U se above Maple Fondant. :tvlelt and flavor and stir in any kind 
of nut 111C:LtS ~ cut in pil::('C;:,. Turn tn an oiled pan anJ cut in bars 
\vith sh.trp knife. l\1rs. E. L. Allen. 

GLACE 

2 cups sugar, few gratns cream of tartar, Y4 cup water 
Combtnc the tngredients stirring unttl the sugar 1s dtssolved. 

Cook unt1l 1t 1s extre1nely bnttle when a ltttle ts tned 1n very cold 

water. Place the pan conta1n1ng the glace at once 1n boiling water 
so it will not harden; then dtp in it immed1ately, the nuts or what­
C\ er 1s betng used. one at a t1me, u~tng a candy dtpptng fork, a 
t\vtsted wtre, or a sharp hat pin. Place at once on a table od cloth 

to dry. 
Glace may be used in various ways, not only as a coating for 

nuts, but for certain fruits from \vhich the juice does not escape, 
as sections of orange with the metnbrane left on, or Malaga grapes; 

as a basis for pla1n lollipops. Mrs. Clayton Graham. 
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See that the name K-N-0-X is on each package of gelatine you buy 

GLACED NUTS 

3 cups sugar, 1 cup \Vater with tbsp. vinegar. Boil \Vithout stir .. 
ring until an1ber or cn~p te~ted in cold \\'ater. Pour over fresh 
shelled English walnuts latd doscly tn pan, let harden. This makes 
t\VO pounds. Mrs. H enry Frankel. 

SUGAR BOWL PENUCHE 

~ cups sugar, Y4 cup undiluted evaporated 1nilk, Y4 cup boiling 
\Vater, 1 thsp. butter, Y2 tsp. vanilla, fe\v grains sa lt. 

Melt In 1nediun1 si::ed, very clean frying pan Y2 cup sugar, dark 
golden bro\vn in color ; add boiling \Vtttcr and cook until cannel is 
en tirely liquifiecl, then add retnaining 2Yz cups sugar, tnilk, butter 
and salt. Cook gently to 2 3 8 degrees by candy thcnnotneter or 
\vhen soft ball fonns in cold water-about 12 mtnute.., Rcn1ovc, 
add van1lla, beat slO\\'ly and ~teadily unttl crc::uny. Turn into 
buttered pan and \vhcn nearly cnlu cut in squares. 

Mrs. R. R . Morden. 

WALNUT PENUCHI 

3 cups \vhite sugar, 1 cup white syrup, 1 cup hot water 
l3oil the above until it threads, then add to the beaten whttes of 

three eggs and stir until cool Add black walnuts 
Mrs. A . ]. Feeler 

COOKED FONDANT 

3 cups sugar, Y4 tsp cream of tartar, 2Y4, cups \Vater, 1Y2 tsp. 

flavoring. 
Co1nbine the sugar, water and crcan1 of tartar. Stir unt1l the 

su~ar is dis~olved, place over a slow heat and boil gently until a 
little when tried tn cold water forms a soft ball. Fondant must not 
be stirred as thts causes 1t to granulate Any crystals wh1ch n1ay ac, 
cun1ulate on the sides of the kettle should be \Vtped away wtth a 
dan1p cloth. Pour the fondant on a slightly buttered, large platter, 
and cool until1t can be dented wtth finger. Flavor, and w1th spatula 
\Vnrk candy back and forth until creamy and white. It is then 
ready for u-;c . Mrs. A . L. C ook 
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KNOX GELATINE is the one dessert for all appetites 

PLAIN CARAMELS 

1 cup sugar, 2 
3 cup undtluted evaporated nulk, Y4 tsp salt, 1 

cup whtte or brown corn syrup, 1 tsp. butter, 1 tsp. vantlla. 
Cotnbtne the syrup, saiL, sugar and half of the evaporated nulk 

in a sauce pan. Sttr until bothng and cook unttl n11xture seems a 
little thtck Add the rema1n1ng n11lk, a httle at a t1me Do not 
stop the bothng. Sar tn the butter and cook unttl a httle tned in 
cold water forn1s a chewy ball. Ren1ove from the heat, flavor, pour 
1nto a buttered bread pan When nearly cold, cut Into squares 
\Vith a kntfc which has been buttered Mrs M . A Hunnicutt. 

PUFFED RICE CANDY 

1 cup sugar, 1 cup corn starch. Yz cup water, 1 tsp <;alt. 1 tsp 
\ 1negar 

Bod to thread, add one box puffed n ee Mrs I van Coolidge. 

POPCORN BALLS 

Makes 8 balls. 2 qts freshly popped corn, 2 level tsp salt, Y4 
cup hght brown sugar, Y4 cup whtte sugar, Yz cup molasses, Yz cup 
\Vater, 2 tsp butter, 1 tbsp v1negar, Y4 tsp soda. 

Pop corn and spnnkle wtth salt. Mix the brown sugar, \Vhttc 
sugar, molas~es, water, butter and vtnegclr Cook without sttrnng 
until candy ·when tested 111 cold water "chcks" agatnst cup Ren1ove 
fron1 fire, add soda and nux well. Pour over corn tn btg pcln, n11x 
\vell. 1.1ot~ten hands \\ tth cold \Vater and press 1nto balls when 
cool. Mrs. A ]. Feeler. 

PEPPERMINT PATTIES 

2 cups sugar, few grains crean1 of tartar, Yz cup hot \Vater, .. 
drops otl of peppermint. 

Cotnbine the sugar, \Vater and cream of tartar and stir until 
sugar is partly dissolved. Place O\ er moderate heat and bod gently 
about eight minutes unttl a httle when tned in cold \Vater forms a 
soft ball. Do not sttr as the candy wtll be gratny. Remove, cool 
shghtly. add the pepper nunt and beat unttl crean1y Drop by small 
teaspoonfuls on \vaxed paper and let stand until firm. 

Mrs. H. H. Crcnsha\v. 

• 
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KNOX GELATINE is measwed ready for use---two envelopes in each package 

VANILLA CREAM TAFFY 

2 cups sugar, 3 tbsp. butter, Y4 cup botling \\'ater, 1 tsp. crearn 
of tartar, Yz tsp. vanilla. 

Co1nbine the sugar, water, butter and crearn of tartar and boil 
steadily until a little tned tn cold water forms a hard ball. Aud 
the vanilla, pour on to a buttered platter and cool until it can be 
pulled, occasionally turning the edges toward the mtddle so that they 
will not becon1e brittle Pull unttl wh tte and crean1y Stretch into 
a rope, cut into pieces with sctssors Roll tn waxed paper 

Mrs. ]. H . Mathews. 

( 
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Free cook book offer in each package of KNOX GELATINE 

HOUSEHOLD HINTS 

1. To remove mdd~\.v, dtp the statned clothes 111 buttermilk and 

l,ty in the sun. 

2 If you scorch whtte clothes while tron111g, n1o1sten a \vhite 
cloth \X.nth peroxide and rub on the scorched place, then nnsc 
in water. Do not use on colors as 1t will remove the color 

3. If you drop a portton of egg yolk tnto whttes when separating 
them, n1o1sten a cloth \Vtth cold \Vater, touch to yolk and it 

\Vill adhere to tt 

4. Dredge the top of a cake wtth flour before ictng and the icing 

\Vtll not run off. 

5. A httle can1phor put 111 the water will make cut flo\vcrs last 

much longer 

6 One can keep lettuce cnsp and fresh for several days if it is 
washed and separated and clo~ed a1r ttght tn a ttn bucket. 

7. To chop suet eastly spnnkle 1t wtth flour, 1t prevent~ matting 

together. 

If you would first dtp kntfe tn \Vater you can cut hard boded 

eggs \.\'tthout breaktng yolks. 

9. A pinch of pO\\dered sug.tr and another of corn starch beaten 
1n V..7ith the yolks of eggs will keep an omelet from collapsing. 

10. S,tlt and vinegar will remove tea statn5 from china. 

1 1. If silverware becomes tarnished, place it in potato water, let 
1t stand one hour. take out and wash. It will look like new. 

12. A few drops of lemon juice added to a piece of tough meat 
when 1t begtns to boil, "vvill make 1t not only tender but add a 

delicate taste. 

13. Here are t\vo secrets for making boiled frosttng: If you find 
your frosttng IS too thin and runny, add powdered sugar by 
degrees until it 1s JUSt right. If your frosting turned out too 
thick and stubborn, soften it with a few spoonfuls of crea1n, 
added gradually and stirred and stirred. Nobody will kno\V and 

you can alv..rays have it just right. 

• 
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KNOX SPARKLING GELATINE improves Soups and Gravies 

14. Add a slice of lemon to the \Vater in which o ld potatoes are 
boihng. It will keep then1 fro n1 becon1ing discolor ed 

1 1. Salt rubbed on the hands after peeling onions will entirely re, 
n1 lVe the odor. 

16 When clothes becon1e shtny, rub the spots wtth a shce of r~nN 
potato or \Vith very fine black en1ery paper. 

I 7. A handful of salt added to the nosing water \vill prevent clothes 
fron1 free:ing to the hne in cold weather. 

I 8. Do not c.latn pen pongee when irorung. It will rctnain soft and 
• 

lustrous and tnake more sat1sfactory results. 

1 ~. Boil clothesptns when new to tou gh en then1 . They will not 
split ~o easily. 

20. 

21. 

22. 

24. 

2 5. 

26. 

Clean your carpet sweeper brush with gasoline or am tnonia anJ 

notice ho\v rnuch bnghter your carpet s wtll be. 

I f you cover oranges with botling water a few m1nutes before 

peeling, the skins and also the white hning wtll con1e ofl' 
clean, leaving no bitter taste 

Never place n1eringue on h ot p1es It w1ll flatten and shrink. 
Let pie cool first. 

T o separate the leaves fro n1 a h ead of lettuce without break 
ing, cut out the sten1 an inch or so and let cold water ru n 1nto 
the hole. The leaves w1ll separate then1selves. 

To ren1ove scorch dampen with p eroxtde of hydrogen, press 

and lay in the sun. 

For scalds and burns, take oat1neal n1ixed wtth cold water and 

make a poulttce. 

To ren1ove tarnish from sllvcr, place an alu mtnuu, pte ttn tn 
a galvan1.4ed kettle. T o each quart of water used add 1 tea­

spoon of salt and one teaspoon of soda. When the solut1on 
reaches the boiling potnt put 1n your stlver, a few pieces at a 
tirne. By use of a long fork or spoon take care that each p1ecc 
of silver touch es the aluminun1 pie tin. The silver wtll soon 

look hke new. One sh ould have a spectal p1e ttn for this as tt 

\vill becorne very black 
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Ask your Grocer for KNOX GELATINE---take no other 

27 To keep canned pimentoes from spoiling after having been 
opened, cover with vinegar. They wtll last many days 

28 Ohvcs wdl keep almost Indefinitely tf covered wtth oltve oil. 

29 T o prevent milk from sttcking to the botton1 when botled, 
nnse the pan with a httle hot water first. 

30 T o prevent odor when fru1t JUICe run~ out In an o\·en, thro\\­
salt upon 1t 

31. A httle lemon jutce added to cream that is hard to \vhip \viii 
make 1t wh1p quickly 

32. Mtldew or peach stains can easily be removed tf rubbed \Vith 
lemon JUice and salt. 

33 Clothes \Vtll be wh1tcr and more easily \v~shcd if a little am .. 
monta be added to the bmltng water 

34 Clean your rugs thoroughly wtth vacuum cleaner and then \vipe 
up with cloth wrung out of water in whtch 1s a little ammonia, 
and sec how near like new they look 

\ 
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KNOX GELATINE makes Desserts, Salads, Candies, Puddings, Ices, Etc. 

FAVORITE FOOD FOR WILD BIRDS 

All year round : 
··Water. 
=::suet (tied to branch of tree or natled to trunk) 
··~sunflo\ver seed. 
·::cracked nuts and chopped peanuts. 

He1np seed, chicken feed, cracked corn, rice, tnill screenings, 
bacon rind, soup bones, are also good. 

Btrd to be seen at food in wtnter • 

Chickadee 
Nuthatch 
Bro\\rn Creeper 
Blue Jay 
Cardinal 

T ufted titn1ouse 
Junco 
Downy W oocl peeker 
H airy Woodpecker 
Red H eaded Woodpecker 

Sun11ner food (1n addition to suet and seed): 
Soaked bread Cooked cereals *Corntneal 1nush 

Eaten by ; 
Bluebird Grosbeak Blue Jay 
Robin 
Oriole 

Brown Thrasher 
Catbird 

Planting for birds. 
:!!Choke cherry 
=:~Mulberry (Charles Downing) 
*Crab Apple 
:::Elderberry 

Dogwoods 
H.egel's Privet 
Mountain Ash (to attract 

Cedar Waxwings) 

Htgh Bush Cranberry 
Wild Roses 

::: Settgera R oses 
Sun1ac 

*Bittersweet 
\}/tld Grape 

*Wild Gooseberry 

For best tnforn1at1on see " H ow T o Make Fnends With Btrds, n 

b} Nicl Mor-ro\v Ladd, publish ed by Doubleday, Page & Company 
Mrs H enry Frankel, 

Chairn1an B1rds and Flo\vers, Io\va Federat1on of W on1en 's Clubs 
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• .. ~ ~ . -
tflpnn milk 

Is perfectly pasteurized 
in Glass 

''A bottle of Flynn 
Ia a bottle of Health" 

Ice Cream and Sherbets 

Des Moines Mattress Co. 
1707 Washington Ave. 

New Mattresses at Factory Prices 
Mattresses Remade and Made to Order 

Box Springs Rebuilt 

Phone Drake 4665-W 
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INDEX 

J. Favorite Recipes of Our Pa t Presidents. 

I I. Soups. Bullions and Con om me . 

III. Bread. 

I\T. J\!Ieats and Fish. 

\ ' . Vegetables. 

VI. Cakes, Cookies and Doughnuts. 

VI I. Pastry. 

VIII. Puddings. 

I . Desserts and Ices. 

. Recipes ot Classified. 

. I. Cheese Dishe . 

XII. Preserves and Pickles. 

XIII. ~ aJads and Salad Dressing. 

,. IV. Confectioneries. 

.L ' ' . Household Hint . 

' '1. Ho,v to Feed the Birds. Mrs. Frankel. 

• 
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