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It’s Fun To Eat In The Diner

The Dining Car on chis Train is operated as 3 service to passengers
t¢ add to their relaxation and travel pleasures. All passengers ace
welcome. No reservartions are necessacy. The members of our Dining
Car Staff will be glad to see you and are jusc s anxious o serve you
2 snack or light meal as they are to provide a full course meal, if
you desire such service.

You may be plaasantly surprised wich our prices.

Club Breakfast as low as §1.20
{75¢ for Continental Breakfast)

o cerdala drafag

Luncheon a5 low as $2.00
{Qur sandwiches range in price from 65¢ o §1.50)

Complete dinners a5 low as §2.50
A b czete items, sandwiches snd salads are availsble s all mesls.

Our children's menu feavures breakfase as low as 70¢, luncheon as low
a3 73¢ and dinner 25 low as $04; or parents may share their portions
without extra charge.

Qur service is continwous. We also have your favorice beverages
cigars and eigarectes,

YOUR DINING CAR STAFF,
THE MILWAUKEE ROAD
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THE MILWAUKEE ROAD RECIPE BOOE

JUNE, 1960

DINING CAR EMFLOYEES:

The recipes contained hereln are being furaished you as a guide and
gtandard in prersration of practically all items and specialties used in our
gorvice and appearing on our menus.

Considerable time, effort and materisl has been utilized in compiling
it, and it should, therefore, be handled carefully to preserve its conditionm
for your use now and in the futurs.

Tese instructions will not e issued more often than it is absolutely
nacegsary, znd your co-cperation to preserve this bock is, therefore, important.

M. P. Arars = Buperintendent
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1.
BEEARFAST
FRUITS:
BAKED APFLE:

Use a B4 size Eoman Beauty aprle when available for baking. Wash apple and
cors out center. Hemove pesl tn about guarter of distancs from top and
score peeled pertion with a ferk. Flace in pan. Fill core and top of
aprle with granulated sugar . ZEnough water to cover bottom of pan.

Flace in oven. It is important tn baste apples often during this procedure.
In basting, remnvs pan frem nven and place on work bench, which will permit
the 14iqmid te jell elightly while basting. When thoroughly basted return
pan to oven, It should be understnod that while coeking, the apple ahould
not lese 1%s shaps or be permltted to become too dark, which iz caused by
cooking too fast. Flace peelings and cores in sauce pan with two cups of
water to each cup of sugar and boll down to proper consistency. lhen dene
strain and keep this seuee in Jar in iecs box for pruring aver apple at

tima of sarving.

PHUERS:
Three pounds, Wash prunes; and leave soak for three or four hours. Add
two cinnamen sticks, guartersd orange, and one lemon, half cup sugar, and
place on range ho sirmer until tendsr. Remove from range bo cool and serve.
Be careful not tn keep prunss too long, so as net to sour.

CEREALS:

OATHEAT
Henf water and helf milk, boil rapldly add salt. Slowly add oatmeal 80
that water dees not guit beiling. Oook thoroughly, do nct silr while
coolkling, as this will prrduce s gummy and flaver spoiled product.

CHEAM OF WHEAT:

Have weter and milk belling rapldly and salted, slowly add cream cf wheat,
stir with whip. TFinished product must be free from lumps and not teo thinl

TOASTS:

BUITZRED TOAST:

Twe slicee en the brealfast to he served on ¥o. 2 plate, covered with &
hot cake cnver.

OINNAMOH TOAST:
Tao slices tottersd, ales carte; tab mesl, two sllces - sprinkled wlth
a mixzturs of three parts pranmlatad sugar and one part Clnnamon.
Coverad with a bot caka covaer.

DEY_TOAST:
Twralices on tha breakfast,; thres sllces, ala~carte; apolted to order
and triemed to be served ou a Weo. 2 plate.

FRENCE TOAST:
The preparaticn and service nf French Toast will be as follews: TUsae two
slices of Solid Bread — (ut 34" thick ~ Trim and Cut Dlagonally. Tele
will make four (4) pleces. Serve 3 triangular pleces to tab order, on
service plate.



BREAEFAST (CONT'D) 2.

Use 2 Zges
1/4 Cup Cream
Beat Zggs in Cream
Dip bread in this mixture
Remove when thoreughly melstensd
Fry in shallow grease
Vhen serving, sprinkle with a small amcunt
of powered sugar.
French Toast mmat be enoked to order.
MUFFINS :
COEN_AND_BRAN MUFFINS:
Order prepared mix from Commissary.

COEN BHEAD:

Ons and half pounds corn meal, three foushs pounds white fleour, three-
feurths eup baeen grease, three-fourths eup granulated sugar, one end
quarter guarts milk, four eggs, three teaspurms daking powder, and cne
teaspoon palt, Mix together dry; adding mill, in which eggs hawve besn
beaten and basen greasa. Mix thoroughly. #Fuar into well greased baldng
gheet, balin in medium oven; have mixture half inch thick in Daking
sheat., Twn per order on Ho. 2 plate.

BRAY BREAD:
Using the szme ingredionts as corn Yread, using bran flour in place of

corn meal, and adding half cup mollasses, quarter cup raisins., 2 per
order.

HOT GINGEE BREAD:
One cup shortening, one cup sugar, one ocup molasses, four whole oaggs,
four cups fleur, four teaspoons ginger, twe teaspoons cimmamen, two
heaping teaspoons baking sode, one teamspoon salt, and cne cut hot water.
Oream shartening and sugar together, adding eggs one at a time, then
melasses; add sifted dry ingredients, and the hot water last, Hix
thoreughly; place in well greased baking sheet and bake in medium oven
45 minmtes. 2 per Order o #2 plate.

Same mp wheat muffins; adding one and half cups drained canned blue-
berries, Serve twe per ordsr on We. 2 pFlate.

Same as wheat muffins, adding one cup chopped dates. Twe per order en
He. 2 plate.

HOT GIHGER MUFFIES:

Propare same aa ginger bread; filling greased muffin tins two-thirds
full. Two per order on No. 2 plate.
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BEEAKFAST (CONT'D) s,

WUFFINS: (Concld!d )
H0T PINEAFFLE MUFFINS:
Same as wheat maffins, adding sne cup well dreined crushed pineapple.
Two per order on Ho. 2 plate.

WEEAT MUFFIHS:
Two pounds white flewr, half cup melted shertening, half cup granulated
sugar, sne quart milk, thres teaspsonsful bakding pewder, sme fteaspoon salt,
and four whele eggs. Mix together dry; adding milk to which four eggs
have been beaten, half cup shorteming, mix thersughly. OGrease muffin tins
and balke in het oven, Fill tine two-thirds full of mixture. Two per ,
order on No. 2 plata. :

DELUXE MUFFLNS: |
Order Pettijehns rolled wheat cereal from Chicsge Cemmissary.

1 eup S8ifted anriched fleur

1/2 Teaspoen Salt

& Teaspoons Baldng Powder

1f4 Cup Brown Sugar

1/4 Cup Shortening (Olco or Butter or half and half)
1 Oup Torooked Pettlijcho Cereal

1 Eezg (whole) Beatan
1

Cup Milk

5ift flour - salt and haking powder. Stir in Twown sugar. Cut in

shortening wntil mixture resembles corn meal. Add Pettijohn, Dblend
thoroughly - add eggs, milk, and stir lightly. Aleo add raisine or
dates or sliversd elmonds. Put in ouffin tin, Cook 426 degrees -

20 minutes.

FRIZD DO MEAL, MUSH:
Corn mesl for this purpose to be cocked the night before and placed im a
tuttered contalner to set, when ctooled to be kept in lce box., Three nice
slices dipped Lnte flour and egg wash and fried to & niee goldsn browa
color,

CAXE MIXTURES:
WEEAT CAKS MIXTUEE:

ORE GALLON
6 age yollks
2 quarte milk
1% bean pets melted shortening
bean pot maple syrup
quartas flour
level basting apoon salt
level bacting spoons baking powder

[ e

METHOD

Weip egg yolks, then add milk slowly, then maple syrup.
6ift flour, baking powder and salt. A4dd to mixture, adding shortening
last. Btir ingredients gently, &c not beat. When mixture is poured
on griddla, cskas mmat be turnad but onca,




BREAKFAST (CONT'D) 4.

GRIDILE CAEKES WITH SAUSAGH:
Serve cakes on #2 plate with rake cover, covering. No tutter om cales.
Serve 2 patties of butter in usual manner, alse honey Or SyTrup.
When aprles sare avallable, serve sausage links or patties Detweon fried
apple ringa, cut in half, in place of toast.

BACOH AND EGGS:

Three strips of bacon on the btreakfast and eocok bacon ag elosely to order
a8 posslble, acoording to your tusiness.

BEOILED HAM AND EGGS:

A horeeshos eub of ham, abeut 7 ounces. Use encugh grease in pan to
kesp eggs from sticking., Serve on hot service plate.

A Li CARTE EAM OR BACON AND B0GS:
Serve four slimes of bacon or etght ounce horsoshos cut of ham on platber
with eggs. Oeroich with parsley. GServe hot with hot service plate,.

SAUSAGE:
When samsage 1s featured on the menus, any party wishing to have sausage
in place of ham or bacen with their eges can do so, charging the same
price as etatod on the menus for ham or bacon and egge.

BOTES

Any frult which contalne julee or where oream is being used will be
served in a No. 2 ssuce dish with & Wo. 1 plate underline.

fetmeal and sream of wheat and other hot cereals. To be served im a
meresl bowl: a la carte to be served in catmeal bowl. Ho. 2 plate.

Cold Gersals, Corn Flakes, Grape-Yuts, Bran Flakes, ete: - Package to
be cut in helf, place on No. 1 plate; cereal bowl underlined with a
¥o. 1 plate for servios.

HASHER 2, - e :
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AFPETIZZAS

STUFFED CELEEY #l:
Seperate a hesd of ecelery into atalks and cut the tops off. Do net cub
the stalls too shors, GCelery is good up to the branches. Wash, trim and
elean eprefully, Out dalks shout three or four inches long, stuff with
plmente cheesa., Order plmento choeese from commlssary.
IEVILED myps

BRoil ezze fer 12 mirmtes to maintain best color. Sllce eggs lengthwiee
and run egg yollw through sisve to have a oreamy mixture, and f1ll egg
whites.

12 MG TOLES

3 tablespoons prepared mustard

6 tablespoons Hellman's mayonnaiss
1 teaspoon BY

4 dashes Lea & Perrin asuce
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COKSOMME
A'L ANGLAISE COMSCMME:
THeed white meat of chisken, green peas, half heur before serving.

A'LA MACE'TOINE CONSOMME:
Flnely diced carrots, twmips, and celery, half hour before serving.

A'LA PHINTANIERE CONSOMME:
Finely diced carrots, turnips, and asparagus heads, green peas,
ten mimates before serving.

A'L ITALIENNE CONSOMME:
Finely cut, washed cocked manaronl, peas ten minutes before serving.

AUX, HAVETS CONSOMME:
Dicad turnlips, samted brown in butter, droin well and add to
consomme half hour before sorving.

AKX PEARLS CONSOMME:
Cooked pearl taploca, before serving.

EEUHOISE CONSOMME:

Carrots, turnips, celery, cabbage, and leeks, cut in small squares,
vagetable flavor, adding all half heour before serving,

CONSOMME:

Gonsomme ordered from Commlszary.

JULIENNE CCNSOMME:
Finaly sliced carrots and turnips, vegstable flavor, helf hour befors
Berving.

MADBILENE CORSOMME:
Peﬂlﬂﬁ fresh tomatoes, diced, half hour before serving.

S L L LR T B o R O R

BROTHS —0lo—-
BEEF BRDTH:
Plain, -

BEEF BROTH - BARLEY:
Cooked Barley, adding half hour bafore serving,

CHICKEN EBOTH:
Flain
CHICEEN NOODLE:
4dding noodles half hour before serving.

CHICKEN RICE:
Adding ries half hour before serving.




BEOTHS (CONCLD'D)

CLAM_BROTH:
Order from Commlasary.

SCOTCH RROTE .
Use lam® $rimmings and bonss incorporate, carrote, celery, onions end
season for stock, eool four or five hours, strainm, asd add diced
calery, carrcts and turnips. Cook barley in salted water and add.
Serve with a little chopped parsley end diced cooked lamb.

T L L L L T T T T T
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SOTPS.
A'LA PRINCESS:
Thie ie the same as Cream of Asparagus, using chopped asparagus for
gearnich,

BISCUE OF CRAB CARDINAL:
Two bean pots fimely minced mushrooms, one and half beanpots finely
mineed cnlon and celery, one and guarter beanpote shortening, five to
8ix basting spoons of flour. Saute these ingredients until soft, tut
do not brown. Ad4 half teaaspoon of white pepper and three teaspoons
paprika. BRING T0 BOIL; five quarts stendard stock, three cans of
etrained clam boulllion, one and half pints canned tomate julce, two
small cans crabmeat, EHemowe the tissue from the crabmeat before
Fatting lnto the mixtura. Vhen soup is cooked , strain through china
cap. Save ocne-half of the amcumt of orabmeat for garnlturs. Then
season to taote with malt., This mixturs produces a cardinal color and
a prodomipate erab flavor.

Bquivalent nf, or if canned iz used, two cans of clsaned shrimp (save
the liquid), two bottles streined clam bowlllon, two and half quarts of
standerd stock, one beanpot of eriseo, four heaping bastingspoons flour.
Take one medlum-sizad cnlon and same ammmnt of young celery, both belng
flnely mincad, and saute slowly in the crisco until done, without
browning. Add the flour and cook well. Add quarter teaspoon of white
Pepper and one teaspoon of paprika; thorooghly etir. Wohen roux is
Poslilvely cooked, add strained shrimp liquid, clam bouillon and stock
which has already besn brought to a boil. Must be smooth. How take
shrizp and out in very small pleces, adding to soup with the julee of
balf lemnn. This to be eimmered slowly, constently stirring. Wnen
finished, season to taste with Aalt and add an egg-cup of well cooked
vermicelll which has been cut in inch lengtha, ¥eo guesswork in
measuring ingredients, Ia the consistency of double cresm. Hote
stocks mast be strained through s cloth.

EISQUE OF TOMATOES:
Eight quarts purea tomato, gocd strong stock, half pownd butter, one
and half powmds dry salt pork, three bastingapoons flour, twoe beanpots
chopped eelery, two beanpots chopped oniecns, two beanpots chopped
earrotts, salt and white pepper, helf besnpot sugar. Take chopped cel-



7.
S0UES

BISQUE OF TOMATOES: (CONCLD'D)

ery, ontions and sarrots, dise salt pork, seute all in butter. Do not
lat vegetables brown. Add flour to make roux and thoroughly coole. Thin
out with the stoock, add pures of tomato, sugar, salt and white pepper.
Simmer three hours. Strain, add cream and a pinch of baking soda at
time of servica.

BOSTON CLAM CHOWDLR:
Dleos salt pork and eimmer in pot, adding diced onions, cselery. Do not
Brown. Add flour, to make roux, add olam breth and fish stock, to right
consistency, par boll green poppers, add diced raw potatoes and codk
until elmost done, scason with thyme, salt and pepper, adding chopped
clams and conked peppers. Before serving, sprinkle copped parsley.

CHICKEN 4 LA CREME:
Oream of chicken soup, adding mace, bay leaves, and ham hock, while
cookdng. Strain and serve plain, adding cream befors serving.

CHICKEN A LA PRINTINERE;

Cream of chicken seup, using finely diced carrots, celery, peas, diced
chicken.

FUEEE OF CARROT:

Cream of carrot soup, using a nice atrong stock and finely sliced
carrots, cockad in milk for garnish,

PUREE OF JACKSON:
Cream of ypotato soup, Saute in margarine, onions, leeks, celery, rew

chopped potatoes. TUse flour to dissolve fat. 4dd a strong beef stock
and simmer. Sesson and atrain.

PUREE MONGOLE:
The same method and vegetables and ssasoning as oplit pea, only use
half split pes and half pomate pures.

FUREE OF NAVY BEAN:

Same az nld-fashioned navy bean, only put through a china cap.

OX TAIL SOUP:

Ox joints ent up in rme=inch lemgths, Flage in roasting pen with some
earrots, celery, onions, and a few blades of bay leaves, salt and
peppor. HO PAPRIKA. Flace in oven and brown. 4dd water and tomatoes
and remove to etock pot to simmer, uwntil ox Joints are done. Then
straln through ching cap and pick all meat off benes and chop fine,
adding to soup with cooked barley and printinere vegetables. This
soup must have a nies browm color.

-
3




8.

SOUTHERN VEGETARLE:
The following ingredients; carrots, onions, celary, leeks, cabbage, siew-
ed tometoes and green peppers. Saute in margarine and add to strong
beef stock and season. Perboll green peppers and add to soup with stewed
tonatoes., To be served with chopped parsley as garalsh. TUse beef ghanlk |
for stock. |

JULIENE VEGETARLE SOUP;

Prepared as southern vegetable, omit green peppers and culb vegetables
Julienna,

SFRING VEGETARLE SOUP:
Same a8 southern vegetables soup, only eliminate tomatoes and green
POPpeTS.

THICE SPHING VEGETABLE SQUE:
Take five quarts of stock that is well seasoned with vegetables, add cne
quart of consomme and one cup of tomato julee. Add together and bring to
& boil. Now braise in margarine the following vegetables; (14 inch
dined) helf beanpot white turnips, half beanpot earrcts, half beanpod
celery, half besnpot green cabbage, half beanpot tomato meat, half
beanpot ringed leeks, half beanpot dlamond cut stiring beans. How after
braising lightly, add stock and simmer untll vegetebles are done, add
vaas before sarving chopped parsley.

BEEF BROTH ANGALAISE SQUE
Talkte 5 quarts of teaf stock that has been well seasoned with vegetables,l
quard of tomato puree and 1 mquart of brown sauce. Add together and
bring to boll.
Dice into small pleces, cube shepe, 1L powmd of rew besf, tricmed and
free from fat.
How bralse ints tatter the following vegetables:
1l eup of fine diced ecarrota
1l oup pf fine diced celery
1l cup of fine diced onlons
After tralsing lightly, add stock and simmor until vegetables are done,

Add 1 eup of paarl berley into stock, Season with salt and pepper
to taste. Add 1 teaspoon thyme for added seasoning.
Mix chopred parsley into soup before serving.

Soup should have a amooth ereamy thicknesa, rich in flavor and free from
EXOaG8,

20uP

BEEF STOCK - 4 GALLOH STOCK

Besf shank fror stock: Tn be cracked nr sawed: Place in stock pot, adding
onlens, celery, carrnts, seasonings. After stock has come to boil, Te=
duce boiling point to low, Simmer for about 3 o 4 hrurs,

SUGGESTION: Egg shells to be used in clarifying Beef Stock in preparation
Stock shruld then be strained through fine cloth into containers.
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GREZN SLIT PEL SOTP :

oy — i T o T

The following ingredlenta; dry green peas (soaked in eold water), onlons,
telery, bay leaves, and pepper enrns. Seute in margarine, onions, peas,
celery, and ham heak., Add a beef stock. Seasoning and cook until peas are
dones. Strein and add cresm to be smooth and tasty.

WINESTRONE:
The following ingredients; potatoes, enions, nelery, leeks, carrots, lima
boans, vermicelli, and stewed tometoes. Sauts in margarine, but do not
brown. MAdd to a good meat stonk and season. add stewed tomatoes and lima

beans, cocked macarcni. Sprinkls with parmesan chease when serving.
Use beef shank for stock,

QLD FASEIONED NAVY BEAY SQUE:
Soek beans over night, carefully cleansed. OCook slowly some dicad ham,
carrots, and eniona without browning, add to water with beans and cook to-
gether, bolling rapidly. Season with salt, white pepper and a small amownt
of thyme. Just before scup is ready, add a small amount of stowed tomatoss.
Be sure beans ars well eocked. KOT MASHED,

OMION SOUF, AU GEATIN:
Cook & falr amowmnt of cnions, finely sliced, to a nice golden brown. AGA
half consomme and half chicken broth, Cook together for about half an heur.
cut thinly slicee of fremsh rolls, toast lightly. Cover with parmesan cheese
and brown ik even to a golden color, In serving fill consomme cup with onien
soup placlng on top & slice of parmesan cheess toast, Tso toast bread if no
rolls on hand.

FEILADELFHI A PEPPER POT (TRIPE SOUP):
Taree pounds tripe (bring tripe to a boil three times in fresh water is im-
portent), two beanpots dined onden, two beanpots dleed celery, one beangot
diced green peppers, nme-third pounds margarine, half teanspoon pepper corns
(finely pounded), two beanpots diced potatoos, chicken stock, and salt to
8eason. Saute ingredients in margarine, adding sencgh fleur to dissolve
margerings Add chicken stonk to make medium thiek soup. Season with salt.
4dd dicked pntatoes and let simmer, (NOTE) Tripe should be boiled in water
after bringing te beil, drain water and wash good, thie shovld be repeated
three times, so as to remsve odor, and cookad until tender. Then dice into
strips half inch long, add to B OO

POTACE PARMENTIER:
§lice onions and lecks and enck in chicken fat. 4dd sliced potatoos, seascn
with salt, cover with watoer, enck together for about twe hourc. Strain
through fine sieve and just beforae serving, add some cream. Serve with
small ercutens previcusly ecocked 1n butter.

CHEAM OF MUSHROOM:

The following ingredientn; two pounds fresh mushrooms, two gallons strong
etock, thres onicna, one stalk eelsry, flour, seasoning, lemon judes op
nutmed. GSoak mshroome in escld salty water for fifteen minutes; dice onien,
celery, and mughrooms. Seube in margarine, add flour to make roux, add
atoel: and mushroons. Seasoning. Cook for cne hour, strain, add chopped
sauted mushrooms and eream before serving,




SOUF 10.

CEZA F PIMENTO:
SBaute celery, cnienm in margarine, adding flour to make a rrux. Use beef
stock and edd pimentoes. Let simmer and strein. Season well, add diced
Plmentoes for garnish, Add cream bafore serving.

CREQL CF SPINACH:

Saute onions and celery in margarine, flour %o absorbd shortening. Use beef
stock, add chopped splnach, let simmer until flour is well cooked. Season,
strain, adding shepped spinach for gammish, add cream before serving.

CEZNM OF TOMATO:

TUse one povnd of ham hock, braised with half beanpot of chopped celery, half
beanpot of onlone, half beanpnt of carrots, saute all, using ome cup of erisce.
Do not let vegetables brown. Add flour teo make a roux and thoroughly cook.
Add slowly stock and puree of tomato , engar, salt and pepper. Let simmer
three hours and strain, Add a plnch ~f baking soda. This snup is to be

mades on ear,

CREME CHICKEN A LA REINE:
Seme as cream of chicken, using boiled rice and diced white meat of chicken.

CREME LONG GHAMPS (Blamque of St. Germain):

The following ingredients: one gallon standard stock, twe cans doep green
peas, three-fourths beanpots shortening, three bastingepoons full flour, one
besnpot diced eelery, one beanpot diced cnlons, salt and white pepper for
seasoning, After this soup is made, foree through fine china nap. Add one
eup of hot oream to sach gallon at time of serviee. OGarnish with vermicelll
and aliced lettuse previously coskod.

FIZH STOCK:

Uae fish Yones, espacially halibut, clean and wash thorowghly, place in stock
pot. Add some sliesd snions, bay leaves, cloves, parsley end a small guantity
of salt. Cover with water, and cook slowly. Strain through a cloth or &
fine sieve. DD HOT USE SAIMCOH BONES.

CHICKEH BROTH WITH RICE:

If chicken ntosk ig weak use some chiecken base, which is availovle in the
oommisaary. 444 cooked rice when serving.

CHICKEN GUMBO:

One beanpot diced selery, half beenpot diced pepper, one beanpot sliced oniong.
Seute lightly in $wo thirds cup shortening. Add thres guarta cf gtandard
stock: simmer gently for thirty mimutes, Add helf beanpot dined pimentoes,
half beanpot thorcughly cooked rice, one beanpot diced white chicken meat, one
bemnpot poeled dieced tomato meat. Season well. Heaove from 1angs.

DO WOT STRAIN, This makes rne gallon apup. Fresh okra and chopped parsley
added at time of service.

CHICKEYN MULLIGATAWANY:

Two beanpots sliced onions, apples, carrots, and celery. Oombined., Three-

frurths ecup of srises, four guarts chiecken stock, one level teaspoon full
Gu:‘ﬂ powder, *hree bestlngepoons flour, Saute the vegetables in the erieco
mtil a light drown; add the flour and curry powder, cooking roux wellj
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CHICKEN MULLIGATAWANY: (COWCL'D)
add the steck slowly, smoothing well and simmer geatly. While simmering,
add three slices of lemon and season to taste with salt and whlte pepper.
At the ond of farty minutes strain carefully thru fipe stralner and add one

beanpot full of diced chicken meat. This soup must not Ye boiled but kept
and served hot.

CREAM OF ASEARAGUS:
Smate in margarine, minced onicns, and celery, adding some green asparagus

and let simmer, season niecely, strain, add chopped green asparagus for
~garnish znd some cranm ten mimutes before serving.

CHEAM OF CELERY SCUP - 2 GALLCNS

Boll the tops of eelery, about 4 stalks, 2 onions and 2 carrots for 2 hours.
Strain through China cup. 4dd one (1) gallen of rich Chicken stock.

4 cups diced celery sauted in butter or Chicken fat. Make roux adding flour
Four in celary and chicken stock, Season with salt and pepper and celery.

Solt %o taste. Let sizmer for one hour. Stir in slowly ome guart of hot
erean,

CHEM OF CHICKEN:

Bame procedurs as ecrean of pimento, using a strong chicken stock, and lot
gimmer until flour is cocked, Strain and uso dlced chielken for garaish.
4dd eream before sarving.

CREAM OF CORN:

Saute in margarine, some finely minced onions and celery. IO NOT BEOWH.
444 flour to make roux, besf stock, creamed corn for flavor. Let simmer

for an hour or so and strein through china cap. Adding another can of
creamed corn for garnish,

COBN 4HD TOMATO CHOWDES:

#2 Cang Nitlet Corn

#2 CGang Solid Pack Tomatoas
Med. Sized Onlons

Med, Bized Potatoss

og. 5alt Pork

Fts. Chicken Stock
Teaspoons Salt

Teaspoons Feppar
Tablespoons Flour

0z. Buttaer

Pore and slice potatoss, scak in plenty of cold water. Ihce Pork and
slice onlons, fry together. Use water from canned corn and add %o
fot strained from onion and pork -- add this 1iquid and chicken stock
to potatoes, oo, tomatoes and seasoning. Cook until potatoes are
tender. Cook butter and flour togethor without browning. Stir well,
444 to soup and eoolk uwntil thiekens.

R T O o o o e
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CODDLED EGGS:

Have these egge room temperature; place in beiling waber and cower
elosely. HRemove from heat, let stand from four to elght minutes for
soft to medium

2GGS FOR EARD BOILED ANT GARNISH:
Flace in belling water and eook for twelve minutes to altaln the best
edlor, drain and place in ine water to ecool,

Z5GS A LA EEINE: |
Cover bottom of shirred egg dish with two bastingspoons of diced creamed
chicken. Place on top of chicken two medium soft poached eggs. Oover
with au Gratin sauwce. Set ln hot oven and brown to a nice golden
ocolor, Garnish with parsley.

GLAZED FRUIT CMELET:

Use aprient or strawberry preserves. Top omelet with granutated sugar
and erise erome with a red hot irom.

HAM AND BEGGS AND BACON AND EGGS (on Lunch and Mnner Menu):

¥hen featured on a la carte menw, serve on a platter with a service
plate, Serve four strips of bacon with bacon and eggs, A horseshos
cut of ham abeut elght cunces for ham and agge. CGarish nlcely.
Serviee hot with hot servine plate.

POACHED 20GS:

Have & large, shallow pan two=thirds full of boiling salted water.
Break eges into shallow diash and slip earefully into water, which ghould
not be ellewed to boll while ages are eooling. The egge should be
covered with water. Cook until white 1s flrm and there is a film over
top; remeve with slkdmmer to pleces of buttered toastb.

POACHED 2665 A LA EUSSE:
FPoached egge served on eirelss of toast, placing & smooth suprems gauce
with mmshrooms over top.

FOACHFD BGGS A GHATIN:

Pour some eresm suace on bottom of shirred egg dish. Place poached
aggs on top. Cover with more eream sauce, Sprinkle over some grated
cheese and brown in oven to a nlee goldan color.

FOACHED E2GG5 RENEDICT:

Poach tw~ eggs medium, place on three inch rounds of toast. (made by

cutting the four corners off the sllces of toest) or English muffin,
on which has been placed a slice of fried ham the size of the toast.
Four Hollendalse sauce over all,
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POACHED BaGS ORECLE:

S5lice onions, green peppers, celery, and diced ham cooked in fat. Add
stme stewed tomatoes and stock, chopped parsley and coole wntil dene.
when serving, pour sauce over poached eggs. Serve eggs on a plece of
tomat in a shirred ege dish.

POACHED EGGS FLORENTINE:
Place the poached eggs on a bed of splnach. Florentine saucs over.

POACEED EGGS SEANISE SAUCE:
Te be served in shirred egs dish covered with spanish sauce.

ASEARAGUS CMALET:

Cook cmelet shaped cresent. Using four asperagus tips pre heated 1n
butter and layed over top.

CEICKEN LIVER OMELET:

Chicken livers to be cleansd and washed thoroughly. 5liced and sauted
in tutter, mixed with a nice brown gravy., Insert some livers on each
end of omelet,

GIPPED BREFF OMELET:
Saute some chopped (blanched) chipped beef in butter, place in pan end
cock omelet together,

CREAMED CHIFPED BEEF OMELET:

Cook ehipped beaf in beiling water for about five mimubes, so as to
remove snme nf the salt. Incorporate chipped beef into a nice cream
gauce snd place on each end of cmelet.

QUELET 1TALLIERNE:

Okicken livers, conoked ham, and mushrooms, eut in emall dices and
heated in tomato sause. Garnish each end of omelet with basting specn
of mixture.

WISHROOM OMELET:
Saute sliced mushrooms in btutter. Incorporate beaten egge and turn out
oroscent on plate. Mushroom seuce on each ands Garnish triangle plece
toast. Bougquet of parsley.

SATOEY OMELET:
Mix egg mixture with chopped parsley and chives. Do not brown.

SPANISH OMELEL: s 5
8
1 Tablespocn Creanm
Beat Bggs and Oream $1ll fluffy. Put in frying pen, fry

liﬁhu;{ on both sides. Flase one tablegpoon Spanish Sauce in cenber
and roll into a smooth omelet. Do not brown.
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SPANISH CMELET (COHCL'D)
GASNI SH:
2 Bl-pe Olives 1 Strlp Grean Fepper
2 Green 0lives 2 Strips Fimento

Triangle of Trimmed Toast

Hake long atrips of ripe end green olives by cutting clives the |
long way from end to end, i
Garnish Omelet from left spaced equally to right with strips of

olives, plmento and pepper as follows: Fipe Olive, Pimento, Green

Olive, Oreen Fepper [eenter) Green Olive, Flmentn and finally Ripe

Olive.

Put a tablespoon of Spanish Szune at each end, Flace triangle of
toast on ecne side, sprig of parsley on the other. 4 little chopped
parsley rcver Spanish Saunca.

QUELET WITH BACON:
Cook cmelet chaped cressmt. . Rasher bacon, econked, on top, two strips.

QMELET WITH CHEESE:
Make a plaln omolet. When cocked roll lightly and place on top three
thin slices of American cheese and place in oven untll melted.

OMELET WITH CHOPFED CHIVES:
Mix finely chopped chives with eggs. Do not brown. Fold cresent shape.
Gerve very hot, Garnish.

OMELET WITH GEERN FEFFERS:
Chop green peppers very fine. Mixz with egg mixture. Fold omelet, and
place on each and some cocked green peppers which have been mixed into a
nice brown sauca,

OMELET WITH ORANGE MARMAT ADE:
Do not brown the ocmelet, FPlace marmelade acrose center, fold to a cre-

sent shape, Orlss cross the top of omelet with hot iron. Serve very
hot, gernish with springs of parsley.

OMELET WITE SERIMPS CREOLE:
Spute eight shrimps, cut into halvaes, in a little butter, then add %wo
bastlngepoons of crecle sause and let simmer for five minutes. Garnish
sach end of omelet with shrimp cracla.

OMELET WITH FHRESH TOMATOES:
Scald and peel tomatoes, Dine small, ssason with a little butter, salt
and pepper, let this mixturs marinate over fire. Place a nice portion
across center, fold to a eresent shape, a teaspoonful of tomato on each
ond of omelet, Serve very hot, garnish with springs of parsleyr.



15,

EGGS

SHIRRED E36S BEROY:
Cook ogge in a shirred egg dish in oven. Vheon serving arrange neatly
arcund the edges of dlsh, frur pleees of link savsagas, previously
cocked, pouring a small amowmt of tomato sauce around the edge of
shirred egg dish.

SORAMBLED EGGS WITH ASPARAGUS TLFS:
¥hen serving sorambled eggs, garnish with three or four asparagus tipe
(fresh asparagus previcunly wermed up) and placed on top of eggs.
Gorve very hot in shirrad egg dish,

SCEAMBLED BGGE WITH KIPPERED HERRING:

Underline egge with a dlamend plece of toast. Eippered herring,
previcsusly cooked, two nice pleces dlagnol aocross eggd. Garnish,

SCEAMBLED BGGS WITH MINCED HiM:

Do not sldmp on the ham, Serve a generous portlon and keep from over
cooking the eggs. Tnderline the sges with a dlamond of toast.
Garnish nicaly.

SCRAMELED EGGS WITH MUSEROOMS:

Slice mushrooms and saute in fat. Add beaten egss and cock together.
When serving, place small amount of oocked mushroome on top of egge;
sprinkle some chopped parsley over mushroome. ©Serve in shirred egg
ddsh. B&erve hot.

HOTE:

Ooolk all Omelets in butter. OGarnish all Cmelets with a triangle piece
of toast and eriap parsley.

o O o O ok B ke
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CRARFLAFES AND MUSHROOMS EM CASSEROLE:

Cook well one and half cups butter or margarine, two cups flour and

add two quarts milk, one quert c¢ream, salt and pepper to taste. To
this saues, add four cups mushroome sauted in half cup butter. Add
thrae cens crebflake carefully picked over and washed. OCombine; and
fill eassercles three—fourths full, pot crusbs on top and brown in oven.
(Makes 18 portions.)

SAUTED FILLETS OF FISH:

Saute means to fry in a shallow greass. Filet meana to bone and sldn
fish and out into proper portions.

BAKED FIGH:

Flounder, Haddock, Halibut, Mackarel, Perch, Fike, Bed Snapper, and
Salmon Trout. Cut fish to about eight ounces. Dip in milk and finely
sifted erumbs. Place in greased pan and cover with greased parchment
paper (to be had in commissary) bake in owen, covering fish, Will tend
to keep fish jJulcy.

BEOILED FRESH FISH:

Lake Trout; Salmon and White Fish are to be split longthwise with rib
bones end backbone removed. White fish must be scaled. Skin should not

ba taken off., On Salmen and Leke Trout 1% is permissible to remove the
skln.

To brell fish, first sprinkle with salt and dip inte melted fat, placlog
the bally-side of the fish on the broiler. When fish is about cooked
then turm with the sidn side down on the broiler and finish cocking.

POACHED FISH:

Halke a "orurt Pouillon® as follows: sliced carrots, colery, and onions,

one boay leaf, salt and white pepper, and cne tablespoon of vinegar added
to a pint of water., QCook for about half an hour then add fish and cook

mntil dons.

COLOBADO MOUNTAIN TROUT:

Meuntain Treut, Saute Meuniere: Trout to be waeshed, clean and dried cn
towsl. Cars should be taken to remove insides of fish along backbone.
Beason with aalt and white pepper. Bell in potato meal, fry in a
mixture of lj’B lard, 1|,I’2 clarified batter. Fry slowly to & golden brown
on each side, care Belng taken to avold burning the bukter.

Brolled Meuntaln Trout served only on raquest, After cleaning and

‘seasoning, fish t~ be felled in oil or clarified tutter only, not uwaing

potate moal, Flace on hand broller. Dress with melted tutter.

SAUCE MEUNIZRE, prepared ae follows: HRemove fish from pan in which 1t
wazs cooked, and add to the browned butter left in van, the juice of
12 lemon, and 1/2 teaspoon chopped parsley. FPour over fish while hot.
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FISH H'CHIPS: Portion — 4 fish sticks as isasued.

Servics - neatly arrangse on hot dinner plate a mound of slaw cn
lettuse leaf at side of plate and a libersel portion of petate chips
on other side of fish stiecks, OCernish with segment of lemon snd
apring of persley.

OOLD SARDINES:

Sdrve contents of individual can on bed of lebttuce on cold ddnner plate.
Garnigh with 2 slices of 4ill plokle, 2 sliees of tomato, spring of
parsley and 1 segment of lemon., Crackers and Mutter service to

accompany .

LOBSTER NEWSURGHE CN TOAST POINTS

Uss frozen Lobster tail, order on requisitlion as each.

Thaw out talla in eold water. Uss poultry shears and remove all
membrance wnderneath tail, Make incision on back from end to tall.
Place in obleng pan. Seascn with Salt. Dot with butter and sprinkle
with paprika and lemon juice. Fut a small amount of water in pan and
bako 10 to 15 minutes.

Sauce: Order shrimp scup from Commissary im 10-oz cans and use as
directad belaw for Shrimp Hewburgh, Steward will furnish Sherry Wina.

Mewburgh Saupe: Thaw ~ut as many cans of shrimp soup as nasded, bring
0 a boll, adding ennrugh aream for desired eonslistency.

Add sherry wine las%t. One individusl bottle. per 4 cans of soup.

Service: To be served in shirred egg dish, triangle toast. Use one
oooked lnteter tmil split in half. Flace both halves on toast polnta.
Cover with sauce, sprinkle 1ightly with paprika, Serve very hot.
Underline shirred sgg dish. Hot cerviee plate and service spoon o
ACCOmPANY .

NOTICE: BRake nff all tails that have besn thewed and if not used,
Flaeca into deep fresge for next use.

BAKED SATMON LOAF:

1l -11%b. Can Salmon 1 Bgg, Well Beaten

2 - Cups Soft Bread Crumbs 1 Tablaspoocn Minced Parsley

1{2 Cup Milk 3 Tablespoons Helted Bubter or
Margarine

Draizn Selmon, remove skin, flake and crzbine with above ingredients and
shape into a loaf., 3Bake in oven about forty minutes.

When serving place btwo slices, out one half inch thiclk, on plate and
pour over center of sach slice a richarsam sauce. Sprinkle lightly
with finely ehnpped parsley.
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SALMON CUTLETS SAUTE, SPANISE SAUCE:
1 1%, Cenned Salmecn, Bone & Skln removed
1/2 Gup Chopped Minred Cooked Potatoes
1/4 Cup Mineed Green Peppers
3 Haw Eggs
1 Tablespoocn Potato Flour

Season with salt, pepper and add chopped parsley to taste.
Saute onlons and green peppers wntil tender.

Beat 3 eggs, mixed thoroughly with rest of ingredients.
Form in shape of cutlets.

Dip evtlets in flowr, egg wash and potate flour and saute in frylng
pan to nlce golden brown color.

¥hen serving place two cutlets on servire plate, pour over one slde
of cutlets & good Spamlsh Ssuce.

COLD SALMON PLATE:

Serve contente of individual can or 1/6th of #2 tall can on bed of
lettuce on cold dinner plate. Garnish with 1/2 hard cooked oge cut
in two wedge shaped pleces, one segment of lemon, twe slices of 4411
plekle and rneteaspoon of mayonnsise on lettuecs leaf, Oracker and
butter service to accompany.

FAN FRIED DEEF 3EA 3CALLOPS:

Scellops are supplied from Colrago frozen and in 12-oz. packages.
TUnless very large, scallppe are furnished, in which case they should be
out ernsewleoa apgainet the greing portion is 8 scallops to the order.

Roll in flowr, then eggwash then into potato fleur. Heat lard in
frying jan very het, Drop scallepe in hot fat. Brown quickly and
reduce heat and cook untll thoroughly done.

& ish - Tress with melted butter on triangle sut toast.
154 lemon out from bloesom end to stem and.

FILLET OF SOLE OB FLOUMDER:

Thin flets of sole or flowmder (thres pieces per order), one cup egg
wash, ona rut bresd crumba, sel ¢ and pepper, parsley for garnish. Dip
eanh tlice of fish into egg wash; then into bread erumbs. Shallow fry
in hot shortenlng quarter inch deep in van until golden brown.

Serve hot. Garnish with parslaey.

SUFREME OF SOLE SAUTE HAVIGOTS:
Use Halibut for this ddsh, and cut the fish glving 1t the shape of a
"Filet.” Dip fish in milk, then in flour and cock, saute in a panto &
nice golden nolor. Serve three pleces by portion, Serve on the side,
on a plecs of lettuce, a sauce mads as followe: Mayonnalse dresslng
mixed well with a small quantity. of Ainchovy paste and finely chopped
chives and parsley.
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CEEZAMED TUNA FISH ON TOAST:
Extreme care should be taken in handling this entree, because of it'a
high percentage value and rost. The following outline will te used in
preparpation of this item; make sura the cream sawca iz a pure white
by using milk only, as stock. Keep enrugh Tuna hot as may be needed
as the meal progresses. This to be kept in & Jar with the ligquid of the
tma. Do not incorporate the tuna into the cream sauce until ready for
servies., Tnderline with diamond of Trast on Service plate. Make sure
all ingredients are properly seasoned and nicely garnished. Eye appeal
is a muat for thias entree.

CEESAPEAEE BAY FRIED OYSTERES:
Sessom withenlt and pepper. Dip in flour then in besten egg wash and
in eracker crumbs. French fry to a nice golden drown color. Serve
with tartar sauce on leaf of lettuss. Oysters and scallops must be
left in original son%ainers, which should be kept buried in ice. Io
not ecarry either of these items on car more than one wesk and wateh
vory closely so as to preveat spoilage.

SHRIMP FOR COCETAIL:
Bﬂng water to boll, with the following ingredients: Celery tops,
carrots, enicns and paprika, salt, pepper, bay leaf, and cook for one
hour. Place shrimp in mixture and cosk uwntil shrimp are tender.
Remove from range and cool. Shrimp, when peeled, should be kept and
served very cold.

FRENCH FRIED SHRIMP - HOT CHILI SAUCE
Order 10 oz, package of Shrimps from Commissary - Chili sauce to be
served hot in sauce boat. Shrimps to be cooked im a hot deep fat
approximately 2 to 2% minmtes, 5 shrimpe per nrdser.

STUFFED AND BREADED SHRIMP:

5 Shrimp %o an order, shrimp to be kept frozem at all times. Saute
frozen shrimp in a medium hot dsep fat in frying pan. Cook to a golden
brown. Serve on a hot dinner plate, with a ramekin of Tartar Sauce,
wedge of lemon, slics of tomato on & leaf of lattuce and a bougquet of
parsley.

SERIMPS A LA NEWBURG:
Order shrimps from Commissary frozen in 5-1b cans rsady for use. They
are cooked, de-viened and dry packed. Order frozem shrimp soup from
Commissary in 100z cans to be used for newburg eauce. Steward will
furnish the sherry wine.

HEWEURG SAUCE: Thew out a8 many cans of shrimp soup as needed, bring
to a beil, adding emcugh cream for desired consiztency.
4dd sherry wine last. One individual bottle per 4 cans of soup.
Shrimpe are thawed out by placing in cold salted water and renaln in
salt water until all are used. Do not re—freege shrimp after they

are thawed.
These shrimp will keep in salt water for two weeks and must be

kept 1n chill Box.
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SHEIMFS A LA NEWBURG:

BEER

SERVICE: Shrimp newburg should We served in a shirred egg dish with
triangle toast polnts. Place 7 shrimp on top of toast polnts and
cover with newbirg ssuce. Serve het. Sprinkle lightly with paprika
Yefore serving. Service plate and spoon %0 acccmpany.
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S0ILED COHNED BEEF AND CABBAGE:

Let corned beef somk in cold water for three or four hours, Flace
corned beef in ssuce pan, enver with cold water and bring to poriling
peint and cock until tender. When serving, place two nr thres slices
of corned beef on a bed of white cabbage previnuely cooked in boiling
water (selt.) De not over—cogk cabbage. Decnrate with parsley.

METHOD FOR BAKING COOXED KOSHER CORNED BEEF:

2 oups of brown sugsx
1/2 cup of dry English Mustard

Hix lngredients together and sprinkle nver corned beef, which has been
previously briled; add a little water in bottom of roast pan.

When mixturs belnge to brown, baste often uwntil a glaze has been formed,
Bemove frrm oven and leave set. This item to be slieed and served by
Chaf, *

BOILED BRISKET OF BEEF — EQRSERADISH SAUCE:

Flace beaf in stock pot, cover with wvater. Add sliced oninns, colery,
end carrnts, alsc one bay leaf, cnnk untll done. Order norseradish
sauce from Qommissary and mix with a thick cream eauce, using beef
Btock. When serving, place slices of bollsd besef oo plate, horseradish
beside meat. Garnish with & beugquet »f parsley.

ENGLAND BOILED IINNER:

This entree, cools must be very particular, sn as to serve hot, and look
attractive. The vegetablsee should Tae conked in the same water the
eorned beaf has been cooked in, OCabbege, medium sized nnion, carrote,
bedled potate, turnip, Flace cabbage in center of platse, slies of
corned beef and slice of sslt pork over top, one carrot, turnlp, calem,
potato arcund, alse beets. Garnish with bouguet nf parsley.

Teing meat grind.ar, grind as follows: COne pound corned or roast beaf,
one and half pownd c¢old bolled potatoes, two green perpers and one onlon
to taste. Season. Mix well in mixing bowl. To wrown off, place in hot
frying pen with a 1little butter and brown on both aldes, turn over on
ssrvice plate, shaped like an omelet. For garnish, place two thin etrip

of pimento over top, and bouguet of parsley.
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ERATSED TENDERLOIN TIPS:
Place in pan, tips cut about one and half inches squara, adding diced

carrote, tarnips, ecelery, onione, and seasoning. Sprinkle with shorten—

ing; neck in fast oven, bring to a niece btrown, sprinke with fleur to
absorb shortening, cover with water and let simmer. Remove meat and
straln gravy. Serve in au Gratin dishes, at least five pleces of meat
with some diced vegetables previously cooked in salted water. Plae:

over meamt, generous amcunt of gravy and serve very hot. Ghopped parsley

over top; Service plata.

SALISEBURY STEAK:
Do not prepare more of the mixture than required for immediate use.
Tnis mixture muat not be carrled over night.

3 Eggs
2 1bs Hamburger
Salt & Papper, 1 Teaspoon of Accont

Combine ingredients and mix thoroughly. No more than 2 lbe of
hemurger to te mized at any one time. Hamburger steaks should be
fried on top of range only.

Hamturger ateak baked off or reheated in ovens will not be permitted.

Steaks to be cooked an clcme to ordsr as possible. Hamburger steak
will e approxzimately 8-oz in size,

CHOPTED BEFF FATTIRS:

Uss ground beef. Season with salt and pepper, add a few beabon egge
and mix well. Meke pattiss about four cunces each. Two to an order.
Roll lightly in flour and cook, saute in pan. Sarve hot. Garnish.

SFANISH MEAT BALLS AND SPAGHETTI:
Cocked spaghetti to be mixed in with a nice spanish sauce, and meat
balls, meds as follows: use gromd beef, minced onion, green pepperc,

seasoning, and stele bread soaked in beaf stock, or conscmmé. Holl into

emall balls, about three omces each and bale in oven. Serve in
an Gratin dish. Spagaettl on bottom and two meat balls placed on top.
Sprinkle with a 11ttle grated chesse beforas nerving.

MEAT BALLS WITH SPAGHETTI, ITALIRNNE:
Finoly ddee I green peppers, 2 medium onions, 1 etalk celery and one
clove garlic and saute in pot, edd one poumd hamburger and some paprika.
Continue to saute wntll brown, hamburger esparated and not to be in
lumps. 444 cne 2% can tomato pures, coock 45 minutss fo one hour,
Add ona nuart beef stock and bring to boil.

Mix some flour and cold wator to make a thin paste, =2dd to sauce snd
sontinne to stlr. This spwes sheuld be thick emcvgh to remain on top
of the spaghettl, nct runing. Semcon with salt, pepper and Worcester—
shire sauce and cook for cne hour more. This will make one galleon
meat sauea,.

SPAGHETTI: Put 1 1b. yackage speghetti into 3% or 3 marts of rapld
boiling water to which a tablespoon of salt has been added, Cock easy
about IS5 to 20 minuteas. Do not cook spaghattl too sof't. When done,
et in colendar and run oold water orver, Tut @ attl in jar, pour
over hot water with some malt. Eeep hot 1o Bain la.
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MEAT BALLS WITH SPAGHETTI, ITALIENNE (COWCL'D)

B0AST PRIME RIBS OF BEEF:

REH
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MEAT BALLS: Soak 2 slices tcast 5 minutes in cold water and sgquessze
all water ent. Combine with 1}'2 1b, hemburgar, 2 tablespoons of chopped
perslay, 1 finely chopped small olove garlie, 1 egz, 2 tablespoons of
parmesan Cheese, 1 teaspoon of salt, 1/2 teaspoon of black pepper and
1 teaspoen of Woresstershire Sasuce and thoroughly blend together and
form in balls. Fry slowly until brown on all sides and simmer aboub

30 minutens in Spaghettl Seuce, This rocipe should beake 12 meat balls
or 6 orders.

Hemove blade bone from heevy end of roast. Tie rib with twine; senson
with sal% and pepper. Make a bed of carrots, onions and celery, placing
this on top. Placs meat thermometer on the fat side of rib; betwesn
ri% 4 and 5; continmue to roast until thermometer reads 130%. If the
reast browns too fast on the outside, a plece of aluminum foil should
be placed nver the top in order for meat to cook evenly. Heef sheuld
te cooked to s degres hatween medium and rare, Place roast in oven
sufficlently in advence of time of service, so that 1% may be completaly
eooked and allowed tn set at lemst an hwr before sliclng. Do not
attempt to slire beef immediately after removing from the oven. Eeef
should be slined %o order cnly. When ready to use, be sure rib is

standing evenlfy, so as not to lose too many cute when reaching bottom
of the roast.

IFG PRIME RIRS:

Place cooked rib in poultry bag obtalnable from Commiseary. If rib is
large, ylace in second bag, and grease bag thoroughly, being cereful
there are no opanings, Place in roast pen and cover with oblong pan.
Place in alow oven and raeheat for & least an hoeur to an hour an helf.
Tnis process should be completed an hewr befors starting cervice of
moal. MHEVER PLACE 4 OOLD RIE IN STHAM TARLE TO BE REHEATED, The
practice of cutting adice of beef and placing in oven to be reheated
is wrong and is not permitted.

POT BOAST OF BEEF:

It is importent that pot roast be cooked by the following recipe; tralse
beaf on top of rangs to a deep brown. Plees in roast pan wlth plenty
of carrots, celery, onions, and the desired amount of salt, pepper, bay
leaves, and ., encugh shortening to make whatever amcmt of sauce
that is needad. After vegetebles have been cooked to a deep brown, add
ancugh flour to absorb the shortening, To this mizture, add stock which
consisgts of beef base, one No. 25 can tomatoes, meat and Julce. The pot
rosat should not be romoved from this miztore until done, OStraln sauos
throvgh fine china ecap and keep pot Toast in this sauce so a8 not to
dry out,
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ROAST SIRLOIN OF BREF:

Broaise ln oven in roasting pan, placing meat on a bed of sliced carrots,
eelery, and onlons, adding two bay leaves and . . aeason with
selt and pepper. Sprinkle with fleur. Whan meat is wall browned om all
8ldes, add some tomato puree and & good stock, beding freguently to
tonderize meat. Cook until tender. Make a smecth gravy.

BOAST SIFLOIN OF BEEF, A L4 MODE:
Soak ten pounds of beef in red wine, five or cix btay leavbs, two sliced
onions, three sliced carrots, stalk of celery, and two cups of tarragon
vinegar, let marinate for at least aight hours. EHemove meat and place
vegetables in roasting pan and semson. GSprinkle with some fat and place
in het oven to get a fast braise. Let vegetablea brown, remove to
8lower oven and add some of the wine beef was soaking in. Baste often
and until done. Make a nice brown gravy, using beef drippings and flour
to meke a roux, adding the julce from roamst pan, bring to & boil and
strain through fine ehina cap, This gravy to be on the sweet sour side,
adding a 1ittle more tarragen if met sour encugh. Potato pancakes should
ascompany .

RAGOUT OF BEEF, VEGETABLES:
Cut Beef in pleces about ome inch square and brown on all sides. Sprinkle
with flour and let cook slowly in oven. Season with salt and pepper, ald
sliced onion, carrots, and celery, tomato purse, and & good stock. Cook
until tender. OGarnish with diced carrote and turnipe cooked in salt
water; also some green peas. Serve in casserole — very hot.

CASSEROLE OF BEEF, VEGETABLES:
Seme as Ragout of Besf, Vegetables.

CEIPPED BERF IN CEEAM ON MELBA TOAST:
Par boll chipped besf and mix with a rich creanm gauce, When serving

place chipped beef on toast. Garnish with a bouguet of parsley.
Serve very hot.

BERF STEW WITH DUMPLINGS:

Make like Ragout of Beef, cutting the meat in smaller pleces. Place
small dumplings inside cassercls, one on the bottom and one on top.

(See dumpling racipe.)

HUNGARTAN STEW:
Cut beef in one and half inch cubes, onion, chopped fine, and place in
roasfing pan. Sprinkle liberally with paprika seasoning ,a large mount
of jped onion and one cup of melted fat. Braise in oven, stirring
cftenfas to have meat browned nicely, sprinkle with flour snd stir well,
adding two-thirds water and ome-third tomato puree. Remove from roast
pan and place in stock pot, adding two cloves eof garlie on a tooth-pick;
Just before meat is done, add some cubed raw potatoes about one imch in
size, before serving, remove garlic and serve in casserole. OChopped
parsley on top.
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BEFF CREOLE:

Meed eold roast beef mixzed with a creocle sauce and place in an au-
Gratin dish with a border of mashed potatoes arcund, with a pastry beg.
Place in oven until potatoes are nice and brown. This entree especlally
nice for a speclal plate, when you have left over roast beef.

INDIVIDUAL BEEF POT PIE, HIAWATHA:
Beef to be cut sne inch square, ons-half inch thiek, flattened out thin.
Season, dredge in flour, Saute in shortening using a little sliced
ohion. Be careful not to burn ocnlona.

After a quick brown, place meat and onions in pan with beef or veal
stock, if available; finlsh in oven t1ll meat is tender. See that meat
is tender before placing in cassercle and gravy is #rained.

PLE IS MADE IF AS FOLIOWS: Using individual chicken pie dish, place
four pearl onicns in bottom of dish. Cover with four pleces of beef,
parisienns potatoes and diced carrcts. Flace pleces of sliced mushrooms
on top. Sprinkle generously with c bhopped parsley. Vegetables are %o
be seascned and sauted in tutter before placing in ple, gravy to be
liverally used.

After being assembled, this dish will be covered with a siandard pie
dovgh which sheuld be flaky when cut, Under no circumstances is the
ple ocrust té be out and beksd off before placing on the beef ple. The
pie dough must be beked on ple individually.
Parisienne cutters are available in Commissary to all Chefs. Each Chef
will be responsible for having one of these parisienne cutters on hie
car at all times.

BEEF STEAK FIE:
Heaf to be cut in one and half ineh square, half inch thick, flattenout
thin, season. Dip in flour and saute in butter, with a few sliced
onions. Be careful not to burn onlons. FPlace meat in oblong pan and
add beaf stock, finish in oven wuntil tender. Hemove meat and strain
gravy. Pie is to be made up as follows: Use large round chicken ple
digh, plece medium sized onion in center, five pieces of beef arcund,
four parislienne potatoss and carrote around baef, thraee slices of
muskrooms on top, chopped parsley. Vegetables are Lo be seasoned and

sauted in butter. Gravy to be liberally used. TFie cover to be haked
on casserole.

ZBATSED SHORT RIBS OF BEEF, JARDINIERE:
Cut short ribe in medium sized piacas about twe inches sguare and brown
them on all sides. Season with mlt and pepper, add carrots, onloms,
turnipe, bay leaf, and thyme. GSprinkle some flour over them and add
some stoek and m small ouantity of tomato purse. Oook short ribs slew-
1y in oven, when cooked remove all grease from eauce, Gamish with a
fow pearl onlons, earrots, and turnips cut in sxall cubss. Serve very
hot. Garnish with parsley bouguet, chopped parsley.

BRAISED OX JOINTS, JARDINIERE:

Cut ox joints in pieces about three ounces, Plase ox Jeints in a roastd
pan, seascn with palt and opper and brown in over., Add sliced

carrcts and onions, spriankle wfe flour, add tomato pures and a geed

teef stoesk. Also a bouguet mede as follows: stalk of celery, ﬁﬂlﬂ?-

thyme, cloves, and a tufton of garlis. Cock slowly togethér umti

tender. When meat is cooked, remove to another pan, strain sauce over

it and nish with diced earrcts, turnipa, %u’ﬁbtcmk&d in boiling

f Sarve ve . te with
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BHEF
BAEED MEAT LOAF:
Use ground beef for this entree. Add some minced onions, green peppers,
Pimentoes and chopped parsley. Season with salt and pepper and Accent;
add a few sggs, and mix well together. Mold the same as a "leaf".
Flace in ronsting pan and cock until done.

IUTCH MEAT LOAF:

One and half pounds ground beef, one cup fresh bread crumbs, one medium
sized onion, chopped; half can tomato sauce, eight ounce can; one beaten
8gg, ooe and half teaspoons salt, and pne-fourth tesspoon DPepPRer.
Lightly mix in Bﬂ.&ﬂn‘tﬂ-, form into lpaf. PFlace in shallow pan in
moderate oven (350Y), Meanwhile combine: half can tomato sauce, eight
ounce can; one cup water, two tablespocns vinegar, two tablespoons

prepared mustard and two tablespoocns brown sugar or molasses. Four over
mga.tlnai‘ in oven, eontinue baldng one and gquarter houra, basting very
often,

SWISS OR SMOTHERED STEAK:

Use sirloin butt for this entres:; out nice small sealks, and about one
and half inches thick. These are not to be pounded flat, Make them
thick as possible, seamsen with salt and pepper. OCriss cross both sides
and dip in flour, saute lightly on top of range. Flace in pan, saute
Bliced onicns in remaining fat and cook untll brown, adding flour to
scak up fat. 444 a nice strong beef stock to make a brown gravy. Strain
and pour over steaks and let eimmer in oven until tender. Saute sliced
mshrooms, placing a few on top with gravy. Douguet of parsley.

BEOILED SIFLOIN §TEALS:
These steaks to be ordered from Commiasary, and to be watched very
closely, a0 as not to have agy spoiled. Thie steak 1s not to be flat—
tened out by any means. Garnished nicely.

TEDRELON LUNCEEN <7s 455,
Tenderloin luncheon ateak (B-oz) should be ordered from Commissary and
garnished as followe:

Slice of tomato on plece of lettuce, one plece of atuffed celary, ons
rosette radish, and a sprig of crisp parsley. Serve toast with this

order. Tnder no eircumstances will these steaks be flattened out;
the thicker the better,

IOUBNEDO COF BEEF TENDERLOTN:
Beef tenderloin only should be used for this dish. "Tournede" - mean—
ing emoll tender euts, permits the use of the smaller ends of the fillet
which are difficult to disyose of to adventage. Beef tanderloin is not
desirabtle in the preparation of stews or ragouts, as it cocks gquickly
and when mized wlth meat that requires long cooking, becomes stringy
and tastelesa,

Portlon is tew large or three {3) small Tournedos, if cut from the
large pert of the tenderloin, Tourneds should be 1/2" thick; if eut
from the smaller end of the fillet, they should be cut proporticnately
thicker and flattened to 1/4" before cooking. In a heated frying pan
containing some clarified butter, place the cuts of beef tenderloinm
which have been dipped in seasoned flour mixed with a little paprika,
solt and white papper. Tournede should be coocked rare — two or thres
mimated on each side, unless otherwlse orderod. Serve lmmediately
viplng hot with a portion of mushroom sauce on one side of meat.
Hever cover the meat with the machroom nsmes.,
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BOAST LARDED BEEF TENDERLOIN - NATURAL GRAVY:

4 larding needle is needed for this sntres. Put strip of salted pork
on needle and run through the tenderloin from end to end and repeat this
procedurs so &8s to have twe rows of salt pork in tenderlein. Flace in
roast pan on bed of vegetables, seasoning and be sure to cook medivm to
rare., This entree to be sliced to ordsr, and not roasted too far in
advance,

OAST TRIDERLOIN OF BEEF:
Same procedure as Larded Beef Tenderleoin, omitting the Salt Porlk,
SOUTHERN ROAST BEEF HASH:

Two greem peppers and one atalk of ecalery, one dieod onion, saute ingredient
in fat, seascalng with salt and pepper and bring to a nice brown, adding
flour to abaorb shortening., Add a nice strong beef stock and simmer. Dice
ravw new potatoes (1f possible) and mdd to mixture, adding the diced cocked
beef sbout half inch square, when the pobatoes are about two-thirds done.
Do not make hash too loose or too tight. Sprinkle with chopped parsley.

STUFFED GRESN PEPPERS:

To every two cups of chopped beef, sdd cne cup well-cooked and dried
rice. In preparing the chopped besf, saute lightly in butter (rare).
4dd well-enclad riee, mix thoroughly, seascn well. Split green peppers
lengthwise removing sll seeds. Seald in het water im whnich a pinch of
soda has been added. Boil for thirty seconds. Draln thorourhly. S4alf
the halves of peppers with the above preparsd mizture. Place in oblong
Pan adding a small amount of etock to the pan. A little tutber and
barmesen cheese over the peppers. Buke until nicely browned. Serve in
shirred egz dish oo bed of eresls sausa. Two crautons of tosst dipped
in parsley at side.

This dish is to be served very hot. Two héves to the portion. It
should be understood that this particular item shorld ro% be prepared
tor far in advanco as it hes a tendoncy to become too ernsty end dries
out very readily. Pleass be cauntloned by thess inatrustlons and follow
tham clogely.

BOLLED SMOKED TONGUE:

Flace tongue in pot, covered with water, and beil until done,
remove from range, and let soak in cold water; hefore placing. in ice
box remove all skin whils warm. This will save . .« time when

ready for usa,

BRAISED SMOKED TONGUE:

Par boll tongue. When thrae-fourths done, remocve to roast pen and
braise in oven, with a good stock and some tomato puras, basting often;
and cook until tendar.
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EOAST LOIN OF PORK - AFPLE SAUCE:

¥When encking romst perk, place lein in roasting pan on a bed of sliced
carrots, celery, and onions and cock in oven slowly, basting wery ofteg
When cooked make a gravy. In serving pour seme gravy over edge of
pork. Serve apple sauce in a large ramekin. Garnish with eprigg of
parsley.

PORK TENDEELOIN WITH APFLE FRITTER & CURRANT SAUCE:

Due to the shrinkage of Pork Tenderloin in cocking, it will be
natessary to bread it, saute to a nice golden brown. Underline the
pork with brown pork sauce, apple fritter between, and a small amount
of current sauce over the fritter. Garnish nicely.

BAKED STUFFED FORK TENDERLOIK:

Trim off outeide membrene, split lengthwise slmrat entirely through.
Fold back and flatten with the cleaver lightly. Place the dresaing

to be used in the center, roll and hold in shape with toothpicks.

Flace in roast pan with bouquet of vegetables, carrots, onions, and
parsley stema; seascn with salt and pepper. 4 tablespoon of butter on
sach tenderloln., Erown quickly, reduce heat and cook slowly until dome
Hemove tenderlein and prepare gravy in pen by adding fleour to roux.
Cook 5 minutes and add astoek, Taste for seasoning and strain.

SERVICE PORTICON - Three cuts of HRolled Tenderloin. Cut crosswise
3/4 inches thick. Place on HOT dinner plate and top with gravy.
Remove toothpleks and replace with faney toothplek frills, triangle
elice toast, Sprig parsley as a garnlsh.

DEZSSING FQR PORK ZENDERLOIN
1/4 1b, bason 1 bvasting spoon parsley
2 gresan pappers 3 eges
2 medium ocnions 1 quart milk
3/4 tuneh ecelery 1/2 caddy saltine crackers
4 medium carrots galt, pepper, poultry seascning.

DMees bacon very fine and saute in heavy stock pot. Do not brown
too mach, TPut all vegetebles through meat grinder and add to bacon.
Saute vegetablss untll done. Put crackers through meat grinder amd
add to mixture. Add mill, eggs and sessonings. Mix well and place In
foll and bake for 45 minutes.

POEE MIX GEILL; BROILED:

One breiled perk chop, one pork sausage, half banana sliced length-
wise '[Baut-ad.suanﬂ one thick tomato slice (saunted in cracker crumbs).

BOILED SPARE RIBS - SAUER KRAUT:

Cat spare ribs into pieces about 3 to § inch sguares. Far bell, wash
off in ecold water. Heturn to pot and sesson with salt, pepper,

carrot and onion. Beil until tendsr.

SAUER KRAUT: Flaee kraut in pot. GSeason with salt, pepper and finely
diced raw onion and finely diced raw potato. Add stosk from spare riba.
Let boil at least one hour.

SEEVICE: 1 basting spoen of kraut on hot dinner plate., 3 pleces of
spare ribs direetly on sauer kraut. Parsley potato on same plate.
Garnish with sprig of parslsy.
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TBECTIED SPARE RIBS:

When recelving ribs from Commissary, cut off heawy end, then cut ribs
into pleces of 3 each, the long way, serving 2 pleces or gix ribe par
ordar.

COOKING: Place ribs in roast pan on bed of chopped onicns and celery.
Season with 6alt, Sprinkls with paprika. Bake off in oven until brown
on both aides, When ribs are 3/4 cooked, remove from roast pan, pour
off excess drippings, leaving just emngh to absorb flour for sauce.
testing spoon grated omion 1% cups lemon jodce

% cans tomato puree Salt to season

46 oz. tomato julee tegspoon cayenne FOPPEr
bottle chili sauce basting spoon dry mustard
bottle tomate ketchup cup brown sugar

basting epoon A-1 sauce bay leaves

cups water whole all splce

Combine all ingredlents. Bodl 45 minutes. Pour remaining drippings
from roast pan to sauce po%. Add 2 basting spoons flour. Erown roux
lightly. Add above liquid to roux and simmer 15 minutes. Strain
through fine china cap. Pour sauce over ribs and bake in oven until
tender,

BN
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PORK TENDERLOIN 5N BROCEETTE:

Cut tenderloin in one end half inch langths, flatten with cleaver, trim
off rough edges, soak in onlen juice at least five to seven minutes,
feason, then dip in a mixture of flour and cracker cruibs, saute to a
goldem brown. The follewing method will be used in assembling this
order: Take a skewer snd insert with the pork, then one large mushroom
helf strlp of bacon, pork, mushroom, bacon, pork, mushroom, bacon, then
finish with the pork., You should have four pleces of porlk, three Tleces
of bacon on skewer, serve on a diamond toast and pork demi glace.
Garnish niealy.

PORE CHOPS SAUTE - APFLE FRITTER:

Do not 4ip the pork chops in fleur. On this entres saute the chop a
nice goldsn brown, The only time chops are to be dipped in flour is
on the service of eowmtry gravy.

AFFLE FRITIER:

Three eggs, well beatan with one basting spoon of sugar, add one bean—
pot milk, then sift in enongh flour to make a batter, add a pinch of
salt, a little grated lemon riod, the juice of cne half & lemon, one
basting-spoon of melted butter and one-half teaspoon baking powder.
Pesl snd core mpples, cut about half inch thick. Dip in batter and fry
to a golden brown in fremch fryer. Currant sauce to be used on service
of apple fritter. Ering to a boll one, one pound jar currant jelly.
442 juice of ona lemen, one spoonful over fritter at time of service.



FORK, CHOPS WITH BAKED BEANS:

Flace canned baked beans in oblong pan. Arrange pork chops (about

5 oz each) which have boen provieusly grilled to a golden brown, on

top of beans. Sprinkle emch chop with a pinch of btrown sugar and

temate eatsup., Bake in oven for twenty minutes, or until nicely browad

SERVICE: Place pork chops on a mound of beans on a hot dinner plate. |
Garnish with parsley. Serve very hot. |

BAKED PORK CHOPS, COUNTRY STTLE: '

Brown the pork chops inm & frying pan; remove them. Add flour to the
drippings in the pan and make a nice roux, then add the milk. Fut
the ' pork chops in an oblong pan, pouring the cream gravy over them
and beke until done,

BAKED PORK CHOPS — CREOLE:

Cut chops 5§ ozs. each, Season lightly with salt and pepper. Dip in
flour. Fry to & golden brown on both sides. Place creole sauce in
long pan. Put in pork chops and cover completaly with crecle sauce.
Flace in oven until chops are well done,

SERVICE:

Twoe chope to order, neatly arranged on hot dinnef plate with a small
smount of erecle sauca, Garnish with sprig of parsley.
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EAKED YIRGINIA HaM SLICE

Wine ocunces per order. Flace slice of ham in pan and beke in a fast
oven until the fat browns, then cover with a paste made of the follow-
ing: four tablespoons brown sugar, four tablespoons tarragon vinegar,
one teaspoon prepared mustard. Cover aod bake in slow oven for twenty
minutes. Sserviea with one half pear, which has been hrushed with
butter, relled in erushed corn flakes and browned in oven., At time of
service put one teaspoon currant Jelly over,

SUGAR CURED HaM STEAK - GLAZED PINEAPPLE- RING:

Cut a good elgnt ounce stesk for this emtres. Do not cook slow as it

will dry out, Use sliced pinespple. Dip in sugar, place on broiler
iron and browo.

BEDAST HAM:

After smoked ham has been bolled, peel off rind, score fat with two
onged fork. Cover fat side of ham with a genercus amount of sugar
brown or gramulated); insert into fat a generous amswnt of whole
eloves, at leastitwenty, lay on top of ham three slices of sach, lemon,
orange; also s8lice into the pan one onion. BHRoast in a moderate oven
until a golden Yrown. After the firat half hour, remeve the fruit fmm
the ham to the pan and baste often so the liquid will penstrate the
ham, When eanned ham is used, it should be covered with a mixture of
brown sugar, dry muatard and vinegar; taste often, bake, at least one
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HAM AND CABBAGS:
Cut cabbage in guarters, do not remsve the mid-rid as this holds the
leaves together, Cabbage should never be cooked over twenty minutes;
by using boiling water from the start, this also helps in holding the
eolor. Use a small hock, to help in flavoring. When serving place two
medium slices of ham over cabbage, never along side. Minced parsleyaoven i

SMOKED PORK BUTT AND SPINACH:

Boil pork butt in water until done, when serving place two or three
slices of pork tutt on e bed of spinach. Serve very hot. Garnish with
bouguet of parsley.

HAM 4 LA EING:

Proceed as indicated for chicken a la king, substituting ham for chicken
Garnish with parsley.

EAM CROQUETTES (OR CUTLETS):

Proceed as indieated for chicken croquettes, substituting ham for
chiclen.

SCALLOPED KM AND MACARONI:

Two and half pounds macarcni (elbow), two and half quarts white sauce
(medium), half cup chopped green pepper, half cup minced oniocn, two
tablespnrns worcestershire couce, two and helf cupa grated Amerlcan
cheesa; one and half quarts (six cups) ground (ecarsly) cocked ham.
Cock macaroni in bolling salted water, twelve minutes, drain. Te
medium white sauce, add cooked green pepper and onion, which has been
conked in butter, add minced parsley, blend well, Add ground ham and
worcestershire sguce, mix well and turn mix. inte agreased pan, tep
with grated chesse and brown in moderate oven.

EROILED Hi¥ STEAK:
Proceed as indicated for brolled steaks. Marking well., Butter over.
Serve hot.

CHEAMED HiM WITH MUSHEOOMS:

For sauce, make rowx of half btutter, half shortening and equal parts of
ham stock and milk, To sach half gallon of this sauce, add half cup of
cream and two egg yolks, this to be the consistency of our 5 tandard
Cream Sauce. Season with mitmeg and pepper and taste before adding salt
to sas If there is sufficient already. Slice ham in pleces from ome to
one-snd-half inches square and half the thickness of a lead pencil,
add mushrooms; lnecorporate in sauce. Garnlsh well, serve very hot.
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SAUSAGES
SAUSAGE AND MASHED POTATOES WITH PINEAPFLE SLICE:

Commlssary will supply you with a pastry bag for this entree, which
will become part of the equipment on the car and all Chefs will see

to it that thie pastry baz and nipples shall be kept in a clean and
panitary eondition at all times. The service of this item will be as
followst a row of mashed potatoes (using pastry bag with large flenged
nipple) aercss dinner plats, slightly off center; five sausage links,
which have been browned, lsying diagonal helf on potatoss, half on
plate. A good brown demi sauce across the sausage laying on plate.
Sauted pineapple slice on opposite side. Garnish with chopped

parsley and butter.

STEAMED FRANKFURTERS - SWEBT SOUR CABBAGE:

Use medium aize tender white cabbage and slice very thin, add one-
fourth pound thin sliced apple, previsusly peeled and cored, season
lightly with salt and pepper. Add & small quantity of vinegar and a
emall gquantity of sugar, let marinate tegether for about two hours,
strain juies, place mizture in a pan and cook for about tem minutes.
¥When serving place sweat sour cabbage in center of service plate,
Tlacing three frankfurters on top.

TIURINGER SAUSAGE:

Should be brought to a boll and drained. Place in oblong pan, sprinkle
with butter and adding some besf stock and keep bralsing in oven until
a nice light trown.

POEE SAUSAGE AND SWEET POTATOSS:

¥Wash sweat potatoes thorcughly. Drain and peel,run through ricer, add
butter, salt $o taste, two whole eggs well beaten and encugh heated
cream to make light and fluffy whem beaten., Place potatoes into
tuttersd au gratin dish. Press four sausages into potatoes and bake
until savsages are nicely browned end done, Serve on No. 2 plate and
asarvice plate for service.

FOEE SAUSAGE FATTIES "HAWALI AYM
Seute pork patties about three ounces apiece until done. Flace on
rounds of toast, spread with butter. Sprinkle with heated crushed

pinsapple over top mnd a grilled sliced tomato along slde. Scoop of
mashed potatoes, bougust of paraley.
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KIINEYS

EITHEYS:
To prepare kidneys. Wash in cold water, remove skin. If old, soak 1n

cold salted water two or three hours. Do not over—cook kidoeys, as
thoy toughen after the first few minutea.

BROILED KEITHEYS:
Trim, split, remove central fat, and sinew. DBroil ten minutes or until

done. Turn frequently whils broiling. Serve on toast and
malted butter, seasoned with a little cayemnne pepper and lemon juice.

SAUTED KITHENS:
Soak in cold salted water thirty minutes, remove and wips dry. BSlice
in coe-fourth inch thickmese, dip in flour and saute in butter, not

more than five minutes. Serve on toast, pour on melted butter,

seasoned with cayenne andlemon julce.
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LIVER
LIVER:

To prepare, wipe with damp cloth, remove osuteide skin and veins.

To broil: = cut in half inch thick slice and place in ple tin, which
contains salt, pepper and bacon fat; lay on broiler and broil
about five minutes. Sprinkle with btutter when serving, and
a niea bouquet of parsley.

To sante: - Cut in half inch slices, season dip in flour, saute in

bacon fat and cook about five minutes (over cnoking toughens

liver).
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SWEB] BEEADS
SWEET BREADS:

Soak sweet breads in cold water from two to three hours. Drain and
place in boiling salted water. Add lemon or vinegar, let cimmer for
twenty minutes. Drain, and place in ice water to retain the whitecolon

BROILED OR SAUTED SWEST BREADS:
Parboil; split ¢rosswise, sesscn, brush with butter. Broil five
minutes or until nice and brown. Service with lemon butter.
SWEET BREAD CUTLETS:

arboil; split like cutlets, anddip in flour, BEE wash, bread erumba.
sute in batter, serve with tomato sauce, creamad asparagus or creamed

TOas .

SWEET BREEADS A LA POULETTEH:
444 eooked sweet breads to a nice poulette sauce. Seasoned with a
grating of nutmeg.




4k
SWEET EREADS (COMCL!D)

BRAISED SWEET BREADS - MUSHROOM SAUGE:
Use parboiled sweet breads; cut in slices and lay in buttered pan.
Sliced carrots, onions, celery, sprinkled over top. Sprinkle with a
little paprika, lemon juice, and butter. Bralse in oven until done.
Lay on top of triangle toast and cover with'mushroom gravy.
¥ice bougquet of parsley. Chopped parsley when serving.
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VEAL
VEAL AND EAM SHORTCAKE:

Prepare a fricassee of veal as follows; ecut veal in emall cubes. Let
veal soak in cold water. When coocking the veal, season st and
vhite pepper, add carrots, onions, and celery; also clove.] and cover
with weter. When veal is coolked, mgke a roux, add the veal stock and
cook until dene. Add a few agg yolks; strain through fine sleve, and
pour souse nver vesl. Cation - use garlio sparingly. Adding to the
above some diced cocked ham. Shortcake to be the same as a tea
biseuit; uaing the lerge bisoult cutter. When baked, blscuit sheuld
e about one and one<half inches thick. When serving, split biscuit in
two, placing scme fricassee on bottom half, put top half on and cover
all with fricasses and sprinkle with chopped parslay.

BLANQUETTE OF VEAL "HIAWATHA":
Use wveal shoulder for this dish., ©ut veal in cubes about one inch
Square. Let veal soak in cold water overnight. When cooking the veal,
season with salt and white pepper, add carrots, onlons, and celery; also
gariio and cover with water. When veal is cooked, make a rowe; add the
veal stock and cook until dome, 4dd a few egg yolks and a few drops of
lemen juies, strain through fine sieve, and pour sauce over veal.
Garnieh with cooked diced carrots and csnned or cocked sliced mushrooms,
and some cooked pearl onions,

FRICASSEE OF Vil - GRER PEAS:

Wee veel shoulder for thias dish. OCut veal in eubes about one iuoch
square. Let veal soak in cold water. Whon cooling the veal, season
with galt and white pepper. Add carrots, oniensz, and celery; alsep
farlic and cover with water. When veal is cooked, make a roux, add
the wveal stoeck and cook until done. Add a few egg yolls, etrain thm
fine sieve and pour seucs pvar veal, Garnish with cooked diced
carrots and green peas.

FRICASSEE OF VEAL - DUMFLINGS:
Veel Curry, Make like venl fricassee; adding some curry powdsr to roux
when making saues. Add a touch of lemon Juice before serving. Foll
rice, Mold in demi tasse ocup and turn over in su gratin dish, with
Fricessse of Veal arsumd, sprinkls with shredded coccanut and chopped
parsley. {Ses dumpling recipe).
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BRATSED POCKET OF VEAL -DRESSING:

Should®®f veal for thic entres. Make pocket for dressing by running
aleng side bome, btut do not take off completely. Stuff pocket with a
nice dreseing and sew or tie with twine. Flace in roast pam on a bed
of celery, onlons, and carrots, bring to a fast brown in oven, turning
over and sdding a little water. Remove to slower oven and cock umtil
tender. This must be sliced to order; with a nlce brown gravy over ftop.
Bouguet of parsley to garnish.

VEAL EEARTS EN CASSEROLE:

Wash hearts in eold water and remove all veins and arteries. Cut
hearts as you would for a stew, season, dip in flour and saute to a nim
brown in frying pan. Place in pot and continue to do so until all are
pauted, Add flour to drippings; adding a good beef atock to make a
nice brown gravy. Adé to hearts. Add sliced onions and green peppars
and eook until dene. Serve en casgercle om a hot service plabe.

VEAL CROGQUETTES:
See chicken crogquettes recipe, using veal instead of chicken.

VEAL LOAF #1:
Five pounds veal, three-fourths pounds salt pork, ten crackers, half
cup eream, three tablespoons lemon julce, one and half tablespoons sally
nalf teaspoon pepper, one tablespoon minced onion, ome tablespoon
powdered sage. Put veal, pork, and crackers thru fine meat cutber end
mix all ingredients thersughly. Flace in roasting pan like loaves of
bread. Bake in slow oven, basting often.

LOIN VEAL CHOPS - CHASSEUR SAUCE:
Season veal chop and dip both sides in flour, Saute in pan until done

and a nice golden brown color. Service on service plate.
Garnish with crisp parsley.

BREADED VEAL CUTLET - BUTTERED HOODLES:

Cut veal cutlets to even size, about half inch thick. Season lightly
with salt. Dip cutlet in flour, then in egg wash and bread crumbs.
Semte cutlets to a golden drown, Cook nocdles in salted boiling water.
When done, strain water, add a small gquantity of butter. Season
lightly with salt and a small gquantity of grated nutmeg. When serving,
place mesdles in the centar of plate, placing voal cutlet on top.
Garnish with crisp parsley.

BREADED VEAL CUTLET, SAUTE, MILANAISE :

This item is supplied in frosem pre—cut 3 0z. pieces, to be used
two to the order.

Do not thaw. Season 1lightly with salt. Dip cutlets in flour, then in
ege wash and bread with cracker crumbs. Cook cutlets to a golden brown

in fat in a frying pan.
MILANAISE

Cocked spaghetti with ham cut Julienns, and some sliced mushrooms,
a1l blended well together in a rich tomato sauce. Service a basting
spoonful alongside of cutlets, and sprinkle grated Parmesan choess
on top of aame,
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GHILLED VEAL 5TEAK:
At. least a seven ounce steak per order. Do not cook too fast eor teo

well

done, Season lightly with salt and pepper.

PAPRIKA VEAL STBAK:

Maka

sure to cut an sven size on this item., Sprinkle lightly with a

small amount of paprika. Mp veal steak in flour. Cook to a nice
golden egpleor.

YEAL SCALOPPINI - ITALIAN:
SERVICE FOR 25 -
Cutlets from lein or top of leg, — 7 lba.

salt 4 teaspoons : salad oil - 2 cups
paprika - 4 teaspoone : flour =1 to 2 cups
nutmeg - 1 teaspocm @ fat ~ 2 cups
Fugar = 2 teaspoons & onion, sliced thin =1 agts
Pre-matard - 4 teaspoona : gr. peppers,cut in strips-1 qt.
garlie - 4 cloves ¢ mushroems, slieced -1 1b.
lemon Juice - 1 cup r chicken boulllan - 1% qts.
(£resh) : Pimento Olive slices - 24

Cut portions of Veal thin, not over three inches in
clreunference, Do pot flatten with clegwer.

1!
EH

3.
4.
5.
6.
7.
ai
8.
10.
11.

l=.

13.
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Lay weal in cold meat pans or baking sheets.

Combine salt, paprike, nutmegz, sugar, Pre-mustard, garlic, lemon
Juice, and saled oll, and pour over the veal.

Move the veal arcwnd in the sauce and let stand for 15 min,
Remove the garliec, and 11ft the veal from the sauce.

Dip the veal into the flour to ecat thoroughly.

Peur sauce from pan into bowl to vse later,

Hegt fat until hot in a preferred heavy skillet.

Fat should be one inch deep in skillet.

Brown the veal on both sides 1o the hot fat.

Remove veal to the meat pans.

Divide the onions, green peppers and mushrooms equally among
the amemt of pans used.

Combine the Beuillan, 1/3 of a cup of green olive juice, salt
and Efﬂ cup of remainping sauce, pour over the vesel and cover.
{Aluminum foll makes a good cover for the pans).

Bake in oven 350 F. for one (1) hour, remove the cover and stir
sauce up over the veal. Contimue to cook for another 1f2 hour
longar.

Add Sherry Wine to sauce bafore sarving.

Serve im shirred egg dish, place veal in layers, pour sauce over
the top, strip with plmento slices and slice stuffed olives,
chop parsley and sprig of parslay.

300 o o o o o o e o o o o o 0 o o e R o
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EROILED DOUBLE LAMB CHCP:

One to the order, unless specified otherwise, Eight to nine ounces
por chop, This dish to order. If there is excess fat on the chop,
trim a 1ittle off. Holl in oil and ssason with salt and pepper.
Garnish with watarcrass.

BROILED LAME CHOFS:

Te order. Nine punces per erder. Two to the order, unless specified
otherwise. Follow directlons as abova.

BROILED LAMB STEAK:
Pight cunces to steak. Out from the leg. Do not remove the bome.
Proceed to breil or panbroil as you would for an individual steak.

Serve topped with a little Tutter lmeadsd with a little minced
parsley, grated onion, or chiwvea,

BROILED LaMB (OR MUTTON) KITWEYS:

Serving two kidneys apleca, Split kidneys leaving some fat on them;
wipe with a damp cloth. Skewsr flat on metal skewer, dip into melted
fat or oil. PFlace the halves, fat side up upon broiler, until tender.
Turning twice and brushing with melted butter or bacon drippings sach
time. Do not breil too fast or too long. Five or six minutes.
Sprinkle guickly with salt and pepper and arrange on toast on a heated
platter. Garnish with two strips of bacon, breiled erisp. Oarnish
with watereress and lemon.

LAMB STEV:
Use meat cut from neck and bresst, free from skin and fat, cut into
pleces eonvenlent for serving., Ints a heavy pan put five large onions
gliced and two cups shorteming, brown off onlons, then remove them.
Add the meat, which has been dredged in flour, turning until a good
brown. Thaen add tem larga carrots cut im gquarters, six large turnipe
cut in gquarters, six quarts stock. Bring to a quick boil, remove to
one side so the stew can simmer for two hours. Season to taste with
salt and white pepper. After two hours, add four quarts potatoes,
cut in quarters. Increase heat so potatoes can cook quickly; when
potatoes are cocked the sbew is ready. The success of this dish
depends on the eareful bdrowning of the onions and meat.
Sprinkle wlth finely chopped parsley.

LaMe CROQUETTES:

Use same recipe as chicken croquettes; Substituting lamb for chicken.
Ho. 2 White Smuce owver,

CURRY OF LAMB WITH HOODLES QR RICE:
HIE EECIPE TO BE USED ONLY TO WORK OFF HEADY COOKED LAMB. Serve
btuttered ncodles (or rice) ring shaped, filled with curried lamb, made
as fellows: Into four guarts of curry sauce, stir ten oups diced
small,lamb; half-cup minead parslaey, half-cup drained pirentos (minced)
half-cup chopped cocked green pepper. Heat well, but do net boll.
Dust with parsley.
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PUXKD GRILL "OLYMPIANY:

This entree consists of the followlng: one lamd chop, one slice calf
liver, two pleces link sausage, one strip of bacon across, and one
thick grilled sliced tomato. Garnish with slice of toast under chop;
chop frill and bougquet of parsley.

HAVARIN OF LAMB, JARDINIERE:
Use lamb shoulder. OCut lamb in cubes ebout cne inghlquare.. Seascn
with malt and pepper. Flace in cauce pan and saute uwntil meat acquires
a niee brown color. Add some sliced onions, carrots, celary, thyme,
bay leaves, and = kermel of garlic. Sprinkle with flour, adding some
tomato puree and a good stock; cook until done. Separate meat into
another sauce pan, pour over stralned sauce. OGarnish with diced
carrote, turmips, and pos rl oniona, previcusly cocked in sall water.
Sprinkle over some cenned peps. Serve very hot.

CASSEROLE OF LaMB - VEGETARLES:

Toe lamb shoulder. Cut lamb in cudea sbout one inch square. Season
with salt and pepper. Place in sance pan and saute wntil meat aequires
a nice brown color, Add some sliced onions, carrots, celery, thyme,

bay lsaves, and a kermel of garlie. Sprinkle with flour, adding some
tomato pures and a good stoel, cook waitll done. Separate meat into
another sauce pan, poir over strained sauce. Garnish with diced carrofs,
turnips, and pearl colons, previcusly ccoked in salt water,

Serve in meserecls, sprinkle over coma manned peas. Serve very hot.

FRICASSEE OF LAMB EN CASSEROLE:

Lamb eut one and half inches square, bring to a quick toil. Pour off
this llquid and wash lamb off. Resume cocking lamb with onlom, celery,
and carrots, meking sure thers are enough vegetables to bring out a good
strong otock. Whan cocksd, strain stock thru cloth so as to remove all
sadiments. Make a nice lamb, demi, using a 1ittle yellow color or egg
yolle and lemon juice. Serve in shirred egg dish with a few groen peae

en top, chop parsley over. It is very lmportant that lamb shruld not be
over-eocked.

CURRY OF LANB:

Use the seme method as fricassee of lamb, adiing esoughcurry powder to
roux and aprinkile with shredied ecccasut, diced apple, when served.
Chopped parsley.

LiMB HASH;:

Prepare the same as beef hash, substituting lamb for beef. Make sure
lamb i diced small or coarsely and well aseasoned. Another way to serve
this hash, i1s to place individusl portion of cocked hash ln greased
inddviduel shirred egg dish, sprinkle top with grated American cheesa,
set in oven until chesse 1o melted.
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BE0AST LEG OF L4ME (OR MUTTON):

If lamb is wsed do not remove the £ill, if mutton ia used remove the
f£i11. IO HOT COVER, Time required for reasting after scaring is
twenty to twenty=four minutes per pound. Allow twenyy minutes for
seering., After searing, add water, three cups to which has been added:
six tablespoons of fat, along with thres gemercus cups of vegetables
consleting of carrots, celery, onions, parsley, two bay leaves, four
whole clovea, ten pepper corn. This will result in a mueh flavored
gravy tc make sauce with.

BOAST SHOULDER (OR BREAST) OF LAMB:

The shoulder or bresst may be boned than tied with twine. It may be
stuffed before rolling and tylng. It may be bralsed instead of roasteds
Prowed s indicated for roast leg of lamb (or mutton) substituting
shoulder or breast for leg of lamb.

LAMB RACK:

4-—1f2 to 5 1be. Lamb Haeks are isgued from tha Chieago Commissary, and
it should be understood the Chef cuts 5 nice chops per rack. Chef will
aceount for same on Steward!s abstract sheet.

LiMB GHOPS B FOIL:

The followlng wlll govern the yreparation of Broiled Double Hid Lamb
Chops in all inatances whers this item appears on memms on "City Trainsl
Thie methed 1z to be followed to retain the natursl julces and enhance
the flavor of the Chops and to expedlte the service, and will be used
throughout the dinner mesal.

HETHOD: Marlnate Lanb Chope into a French Dressing, then wrap in foll,
dull slde out, folddng foll over first chop, place second chop on top
end wrap eompletely. Flace in oven and bake for 15 to 20 minutee.

After bteking, chops are to be kept in the foil wrapper and placed In
warming oven over ramge, Four or five srders may be kept shead in this
manmer. When order for Lamb Chops is received, Chef wlll remove foll
wrapper and place on broller to be browned off. This will take 8 or 7
minutes, mcecording te hest of broller.

Do not follow this methed for rare Lamb (fops. Flace such orders
direstly on brollaer.

Tee a regular Hotel lamb rack, which has been trimmed in the same manner
as for chops, excapt the entire chine bone should ba removed te
fanilitete alicing after 1t has been cooked.

Wipe roclk with s damp oloth. Salt and pepper to taste and place in &
roast pan with a bouwgquet of vegetables conslsting of 1 bay leaf, 6 =prig
of 1 aqu, 2 carrots and some chopped celery, both leaves and stalk.
Add 12 elove whols garlie and oup if beiling water. EHoast uncoyered
in a moderate owen f_&:a to EEGGT abdut 15 to 18 min. per 1lb., basting
and turning the racks over fregquently until evenly browned on both eldes
Whoan &uﬁ,n ed the meat when eut will have the appearance of medium well
dono L+ I8
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BOAST FACK OF LAMB, HATUREL (COHCL'D)

Propare a naturel gravy from the drippings.

Serve two riba per portion (about 9 oz. cocked) bons im, one of which
should be filled and the other surplus bone to be cut away. Serve on
& dinner plate on which one basting spoonful of natural gravy has been
Placed.

Au gratin potatoss on dinner plate. Garnish with parsley, red curremt
Jelly in gless ramelein,

String Beans, Anglaise, two cups finely diced ham trimming, one cup
finely shredded raw onions, two tablespoons vinegar. Ssute the diced
ham end cnions slowly in butter, but do not brown. Stir well and mix
into the beans. Add the vinegar and simmer ten minutes before serving.

Season with salt and white papper. 1 basting-spoon in small grapefruit
ﬁmt

-LAMB RINGS - CAPER SAUCE:

(pear, mint jelly Garni)
Lam® Hings to be kept in deep freeze at all times.
Methed for Brolling or Grilling Lamb Rings.
Brush rings and seasocn with salt, Flace on broiler or grill.

Cock for five (5) minmtes on one side, turn over and cook for

another five (5) minutes or wntil deone,
O O e

=000

FOML
CHICKEN POT PIE "MILWAUEZS ROAD"

Boneless chicken (white and dark) boiled, five pisces about one imch
square. Dice small four potatoss (white, not browned), four baby
cgrrots, four button onions, a few green peas, two mushreoome (cut in
four pleces), one piece salt pork (one and half inch long and one—fourth
Anch thiek). Cook and serve individually in deep pie dish. It is very
important that salt pork be cooked mellow, so that the welgnt of & fork
will eut 1t. A thic allemande sauce over all shruld be used. Use our
standard ple crust recipe and to be cut out with coffee saucer and fitted
on the ple and pushed upward in the middle and edges crimped with a fork

Glace with an egz wash. Must nct be cocked too far ahead Orust must be
baked on ple.

CHICE™ POT PIB, FAMILY STYLE:
Refer to Fage 3% (above) for the recipe for chjcken pot pie, Make the
panoe as the recipe calls for, &lso 1ae all the same ingredients, except,
¥ou will bake in oblong pan, After the echicken and szuce has been placed
in pan, eover completely with rolled cut ple dough and bake in oven.
When serving, be very careful in keeplng chicken and ingredisnts intact.
Crust muet be on top and out in squares. Serve on service plate.
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OLD-FASHIONED FRICASSEE OF CHICKEW WITH RICE:

After hens have been thorpughly clearned, beil with carrots and onione,
stalk of celery, bay leaf, thyme. Season with salt and pepper. ¥When
chicken s cocked, make a reux, add chicken stoeck and cook until done.
434 & 1ittle cream and strain through fine sieve. OGarnish with #ced
cooked carrots and pearl onions. Out chicken in medium sized slices.
Cook some riea im boiling ealt water. When rice is cooked strain, pub
rice on plate, then chicken on top of rice and pour sauce over both.
Decorate with crisp parsley.

Prepars same as above, uweing dumplings in place of riee. Recipe for
Dumplings: Two beanpots flour, one beanpot millk, helf teaspoon salt,
one teaspoon baking powder, four teaspoons (level) margarine, two eggs.
Flour, salt, and baking powder to be sifted together, add margarine and
work., Add milk and eggs, beat thoroughly. The steamer on some dining
cars esuld be used for this purpose. Using greassd pis tins, drep
dumplings off end of spoon.

HOT CHICKEN SANDWICH:

On this particular entrese cooks have a tendeney to use too much chicken

end not enough sauce. Flease watch this and govern yourself accordingly.
Use tomst for this entres.

BAKED CHICEEN MOGHMAY:

The following is for one portion and should be made to order to pro-—
dune the true charscter of the sauce; - one cup of half inch diced
chicken and heat in pot with s bastingspoonful of btutter. Add one
bteanpot of rich cresm sauce, mix well. Now remove from range amd whip
one egg yolk, stirring into mixture. Bake in aw Gratin dish.

Sprinkle with Parmesan chesse and brown.

CHICKRN BOMBAY:

This entres is brought up the same wey as a creamed chicken, adding
powdered eurry for seasoning. Be sure not to make this ssuce too
stromg a curry flavor, - adding shredded cocoanut or diced apples.

To ba served in su Gratin dish, with beiled rice meld:d in a tettared
demi tesse cup end turned cut on dish with mixture of chicken arcund
rice. Sprinkle with cocomnut. Must be sarved hot.

EEEAST OF CHICKEN, S/UTE; SUFREME, SPICSD AFFLE:

Senson chicken with salt and pepper. Dip in flour or potato meal and
fry in deep fat slowly, so as not to dry out chicken, When hrowned
off, flace in pan with a little water on bottem end firish off in oven.
It iz permissitle to cook shead o ressonsble amemnt of orders through-
out the meal.

SUPREME SAUCE - a rich saune made of strong ehicken stock and fini=bed
off with eream before service, Flace sauce oz Tlate with a triangle
of toast mnd chickentreast facing upward. Splced apple to accompany.
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CHICEEN SHORTCAKE:

Use cresmed chisken recips and make bilacuita. OCut out with a tiscult
cutter the size of an ice tea glass. When baked, slice in half,
placing chieken on first slice, cover with second slice, topping with
a 1ittle gravy, chopped parsley. A nice crisp bouguet of parsley.

PLANTATION SHORTCAKE:

Skim the broth in which chickens were cooked. Strain through a cloth.
Put on renge to boil. Use clarified chicken fat or butter for roux.
FPor a gallon of sauece allow 34 cups of fat or btutter and 1 cup of
flour. Ceok this roux for 5 or 6 mimates, then add boiling chicken
stock & 11ttle at a time, whipping well as you add. Season with salt
and white pepper. Remove from fire and add 2 well beaten egg yolks
and 2 eups of sliced canned or fresh rushrooms, bralsed untll tender.
Romove skin and bones from cooked chicken allowing pleces to remain
whole as possible.

Fry or btroil ons heraseshos cut of smoked ham. Split a plece of corm
bread that has beenbaked about 1 inch thick and eut 3 x 3". Flace cut
of ham en split plece of ecrn tread, on top of ham, arrange equal parte
of white and dark meat of chicken, Follow with ladle of rich supreme
ssuce as outlined above. Replace top part of corn bread and place
emall ladla of supreme sauce over top. OGarnish with sprig of parsley.

CHICKEN A La KING:

Use beiled fowl for this dish. Out the cocked chicken meat in medium
sized pleces. Cook some green peppers and cut in Julienne. Cut some
rimentoes an julienns, Sliece rather thin some fresh mushrooms, Maks
a rich roux by adding good chicken stock and yelkref egzs. Season to
taste, Strain the sauce. Mix the chicken meat, green peppers,
plmentoes, and mushrooms with the sasusce. Serve hot. Garnish with
\orisp parsley. This entree cane a very tasty dish, providing the
right care is used in preparing. Have the allemande sauce a good
solor and taste. If chieken stock 18 weak add chicken base that is
aveilable in Commiseary. Do not dice peppers and plmentoss 400 small,
Eeeyp chicken base in lcabox.

CREAMED CHICEEN ON TOAST:

Make a rich smooth supreme sause. OCub chicken in medium size pleces
and mix with eupreme saunce. Add some sliced mushrooms. Serve on
fresh made tuttersd toast. Cut toast in triangle. COarnish with
érisp parslay.

FRIED CHICEEN MARYLAND:

Disjoint chieken in two pleces, leg and breast. Season with salt and
pepper and roll in flowr, Fry in lard until nicely browned, but de
not dry out. Flace country gravy (pan gravy) oo plate, slice of toast
eut triangle, chicken on top with one strip ofbacon cocked medium.
Garnish with beusguet and chopped parsley and a chop frill Flaced on
leg. One medium sized corn fritter aleng one side of chicken and omne
banana fritter oo opporite side.
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HALF SQUAB CHICKEN ON TOAST:

Cook the chicken to a nice gelden brown. Do not dry out from over-
cooking. Season well. Underline with fresh teast. Chop frill on leg.
(Order frills from commissary).

HALF SQUAB CHICKEN A L'ANGLAISE:

Beason chicken with 2alt. Dip in milk and flour and cook; saute in

pan until tender and a nice golden brown color. When serving, place a

strip of bacon on chicken. Garnish with erisp parsley. Serve wvery hot.
Underline with fresh toast. & chop frill on leg (order frem Comnmissaryl.

HALF SQUAB CHICKEN - SOUTHEEN STYLE:

Saute chicken a golden brown, make sure the chicken is not dried out.
Sexted salt perk, corn fritter. Service of this entree will be as
follows: One basting-spoon rich cream sauce on dinmer plate. Cut
chicken in two pieces. MAssemble one plece of chicken, one pleca
sauted salt perk, onse plece chickem, corn fritter side of plate.
Garnish well. Serve on hot plate.

CHICKEN CEOQUETTES:

Cold telled chicken, skins can be used also. Dice small, green peppars,
onion, and celery. MAdd mixture to a very thick crsam sauce, add a few
egg yolks, so as to hold together when shaping croguettes. Shape
oroquettes cone style, two to the orders Roll in flour, dip in egg
mixture and roll in fine bread erumbs. Ceok in deep fat until a
golden brown.

CHICKEY CUILET:

Follow this recipe closely. Make swre they are well shaped and cooked.
Be sure the flour is thoroughly cockad, but do not brown. Follow thie
racipe for ham, veal, lamb ercquettes (or cutlets) using their
raspective stocks.

NUMBER OF ORDERS

1 1-1/2 2  beanpot of finely diced green peppers
1f2 1 1-1fz 2  beanpot of finely diced onions
1/2 1 1-1/2 2 beanpet of finely diced celery
/2 1 1-1f2 2  tbempot of shorteding
2/ 1-1/2 2 3 beanpot of flour
1-1f2 3 41fs E beanpot of strong chicken etock
1/2 1 1-1f2 2 beanpot of sliced cooked mushrooms
3 B a9 1z beanpot of diced chicken

dash of nutmeg, salt, and pepper

1 2 3 4 agg yollks

Gaute celery, green peppar, and onions in shertening. Do not brown.
When zoft, add flour, thoroughly cook; now add stock; when this is well
cocked, add seasoning and ege yolk; now add mushrooms and chiclken,
atirring in gently: ecocl. To shape, uae an A.I. cup. One A.D. cup
not quite full makes one nice croguette; now shape and bread.

Cook to a golden brown, in french fryer.
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ZHEAST OF CEICHEN CACCTATORT:

(Vze Chiecken Breast, split in half.)

Prepare chicken as for frying, Geason with salt and pepper and saute
the chicken inequal quantities of tutter and lard or butter and cooking
il mntil wall browned.

Temporarily remove the chicken from the pan, add 6 medium sized mush-
rooms and 1 tablespoon rminsed onion and simmer until elightly brown.
Then add 1 clove of garlic finely crushed to¢ the pan, and allow %o
simmer for about 4 minutes. Then add 3 oz. good dry wine and 2 oz.
good pooking brandy, a small bay leaf, and 1 clove, and allow it to
fimmer until it has been reduced by about half.

Add 1 eup chicken broth, 2 whole ripe tomatees that have been peeled
and minced, and return chicken to the saute pen cr casserole.

Cover the pan and place in a slow oven until the chicken is well doms.
The chicken and coolking sauce can alsp be placed in a covered cassercls
if you s desire. When done, put chicken cn a dinner plate and pour
the sauce over the chicken, sprinkle it with seme finely chopped
pereley. GServe immediately while hot.

ROAST YOUNG CHICKEN - CELERY DRESSING:

It is lmportant that the dressing have the flavor that is called for
and the bresd tossted and dicod. Clean and wash celery. Dice in small
cubes, onions and giblets, previcusiy boiled. Seute in bacon grease
until dome and light brown. Mix with dried tcasted bread, adding
poultry seascning, celery selt, and a strong chicken broth.

CREAMED TURKEY HASH:

Remove turkeoy from bones and dliee into small squares. Diee colery.
Place in bolling water, cook until done. Saute some sliced mushrocme
in butter, drain =and add to a rich supreme samce. When serving place
on top of tuttered triangle toast, Sprinkle with chopped parsley and
bouquet of parsley.

ROAST TURKEY - AMERICAN DRESSING - CRANBERRY SAUCE:

Before roasting turkey, clean very carefully, removing all pin feathera.
Chop onlons, celery, and a smell guantity of ham, add finely chopped
cooked glzzard and cock together. Add bread, that has been toasted,
eut in small dices, and choppod parsley. Meisten with a good stock,
mix well. Seascn with salt and pepper and poultry seasoning and stuff
turkey, Place turkey in roasting pen on a bed of sliced onions and
celery. Flace in oven and cock slowly, basting very offen. When
serving, place winite meat on top, pouring over a nice gravy. OCarnish
with crisp parsley. GServe very hot. In tha past a few cocks have
been using teo much seasening, Watch this earefully. A too highly
seasoned dressing will spoil the taste of the best turkey. When
molstening the bread use stock or consomme, Serve cranberry ssuce on
a leaf of lettuce on plate with turkey.
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RDAST LIPFOKETIE - CELERY DRESSING:

Bake as roast chicken. Lipponettes must be baked with dressing.
When making dressing, do not make 1t too wet as the molsture from
Lipponatts will add to it. Bake in oven about 2 hours.

SERVICE: Slice meat same as turkey, dressing on plate; them dark meat
and topped with white meat. Serve very hot. Gravy on cne side of meat.

CORHISH HENS:

Rub cornish hens inside and sutside with salt and white pepper. Fill
hens with stuffing ss per instructions for roast duck. Care shouldls
taken to stuff hens loomel¥.

Flace hens side by side in shallow roast or cui meat pan and reast in
400° oven for 40 to 50 minutes, or until tender. Care should be taken
3o that oven is not too hot. Baste with mixture of 1/2 tutter and hot
water every 10 or 15 minutes while roasting. Remove heéns from roast—
ing pan and place where they will remain hot.

SAUCE: To drippings in the pan which has been used for roasting the
hen, stir in tablespoon flour moistened with water. Add 1/2 cup
chicken broth, 2 oz, salted sherry wine. Stir until thickened and
strain inte jar.

SERVICE: TPlace 1 level bastingspoon hot dressing on warm dinnar plate,
on top of dressing place 1 whele roasted stuffed Cornish Hen., Pour
over just before service, bastingspoonful of prepared sauce. Garnish
with fresh parsley, and 1 tablespoon cranberry sauce or lingemberry
somuce on a emall plece of lettuce or jelly glass, vagetable and
potato to be served im cide dishes, stedk mife to accompany for
carving.
This item woy mnd will require a little salesmanship by the Stewards
and Waiters suggestions te the guests. If prepared too far in edvance,
the meat will become dry and tough.

WILD RICEIRESSIHG FOR CORNISH HENMS

& — Hens
2 madium eoniecne, minced 3 cups cooked wild rice
1/4 cup butter 1/2 tomspoon marjoran
1 cup diced ham 1/2 teaspoon thyme
1 cup sliced mushrooms 1/4 teaspoon salt

Sante opiens in butter until golden brown, add diced ham and sliced
mishrooms and samte 5 minutes longer. Hemove from fire and stir in
wild rice, marjoram, thyme and salt.

BOAST LONG ISLAND DUCELING:

Cocking time - 1 Hour, 30 Minutes - 3 lb. Duck,

PEEPARATION: OClean duck thoroughly. Rub one segment of lemon com—
vletely on the inside. Stuff duck with dressing, loceely to be
prepared as per recipe. Tie duck, across legs, and neck to prevent
dressing from falling out while reasting. TFlece ducks in pan breast
up. Hoast in oven (400° to 450°) until brown. Turn over in pan 80
that both sides brown. At this point pour off all excess faty (drip-
pings) add encugh concentrated crange juice (one can to each duck).
Baste frequently. Breast dewn to prevent meat from becomin dry and
tasteless. When serving, oplit duckling in two and serve 12 duclling
to the portien with dressing inside. Natural Demi-Glace to acCONpany.
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BOAST LOMG ISLAND DUCELING (COMCL'D)

— a— —_— e e

Hemeve ducklings from roast pan, add suffieclent atock te the browned
residua, cook - let boll, simmer. Mix in pertiom (one cup flour, one
cup melted butter together smoothly,) Add this mixture to boiling stock
until a proper consistency hae been obtained, (thiclmess of rich cream).
Season %o taste, and strain through fine China cmp.

SAGE DEESSING:

0ld bread should be used if aveilable, (if not - toast some bread, or
rut bréad, which has been cut Crouton Style, in oven to dry oub.}
Use Beaf Steck or Chicken Stock to moisten to a medium texture.

2 haan pot chopped enions

J bean pot chopped celary

1-1/2 bean pot chopped peeled, cored apples
3 raw egea
34 loaf Pullman bread

Saute cnions, and celery in butter - 1/2 and 1/2. Seascn with
powdered sage. Salt end peppsr to taste, mix all ingredients well.
Surplus dressing should be baked in separate pan. Be careful in the
use of sage, this being a very strong flavoring. This recips is
appropriate for four 3-1b. ducklings.
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HOODLES-MACARONI-SPAGHETTT
FUTTERED NOOTLES:

Cook noodles in bolling salt water. Strein and season with salt,
batter and small amount of nutmeg.

MILANATSE:

Milanaise is cocked opaghettl with ham cut in Julienne and some sliced
mushreoms all Hended well together in a rich tomato sauce. Sprinkle
some grated parmesan cheese on top of sauce.

BEKED MACARONI :
Flace coocked macaroni in obleng pan and mix with a nice creem sauce,
Cover with bread crumbe, sprinkle with butter and bake in oven until
brown; de not make it too tight.

BAYED MACARONI WITH CHERSE:

Prepare sane g8 baked mecareni, adding a layer of diced American cheess
in the middle, and some on top. Sprinkled with parmesan cheese, bread
erumbs and butter.
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ZAKED MACARONI - TOMATO SAUCE:
Seme as baked, using a tomate ssguce in place of A cream sauce.
Spriokle with grated chesse, btutter and bake in oven.

BAKED MACARONI -~ VIEGINIA STYLE:
Cover half the pan with macaroni, sprinkle with mustard, butter, and
grated cheese cream sauce. Repeat this and eover with bread crumbs
and brown in oven.

BAEED MACAROWI WITH CHIFFED BEEF:

Use cooked macaroni, place in pen and cover with chipped beef. Repeat
so @8 to have two layers of beef and meceroni, cover with crean sauce,
sprinkle with bread crumbs and bake in oven.
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SAUOES:
ALBERT SAUCE:

Malkte & butter sauce with white stock, add to it some fried minced
shallots, chopped parsley, horseradish and a little tarragon vinegar,
boil, straln. Finish with a few egg yolks and add chopped parsley.

ANCHOVY EUTTER:

Into some btutter, work anchovy paste, adding a 1itike lemon juice. Mix
well and roll inte some parchment paper and set in ice box. OCut a
glica at time of service and lay on tep of fish as to melt before
reaching table.

AFRICOT GLACE:
To one cen of Apricots, #2% size, add one bastingspoon of currant jelly,
btring to a boil, run through the fine sieve. Serve over ham.

AU BEURRE:
Put butter inte frying pan and brown, adding lemon Julce before serving
THIS MIST BE BROWNED 10O ORIER.

BIGAREADE SAUCE:
Should be & duck steck. BSkim fat off the pan gravy, pass through china
cap and reduss the stock; add some espegnole sauce or demi glace, then
add juice ¢f two oranges, cne lemon, salt and pepper, two tablespoons

full of red currant Jjelly, then add julienne of orange peel and slices
of orange.

BHETONNE SAUCE - - HOT:

Slice and fry onlene until brown, work inte some espagnole sauce,
Strain and finieh with chopped parsley.
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SWEDISH APFLE SAUCE;

1 qt. strained apple sauce
1/4 eup horseradish
1 cup ready whip craam.

Mix the above ingredients thoroughly and chill before serving.
GERVICE = The same as Mint Jelly.

MAITREE D'HOTEL BUTTER:

Finely chopped parsley, Juice of two lemons and a ome-half pound of
tutter. Mix lemon julce and parsley inte a soft butter and mix
thoroughly. Flace mixture inte white parchment paper, forming a roll
and place in ice btox to chill. S5lice tc order and place on aluminum
tutter chip to bte ordered from Commissary.

MONTPELIER EUTTER:

Blanchad Creas, parsley and tarragen, pounded with hard boeiled yolka.
A few anchovies, gherkins, capers, a clove of garlic, and weight of
all ingredients in butter, worked inte a paste, add tarragon vinegar
and lemon julce till smooth and creamy. - (Paste) FRoll in parehment
paper and slice to order. Flace on top of fish for service.

EROWH SAUCE:
IMee emall; eelery, onioms and earrots. Brown in shortening, using
four bastingspoons fleur to cup of shortening. Cook this roux to a
golden brown color. Add beef stock or some veal stock made of trim-
mings on hand. 4dd a small amcunt of tomate puree, cloves, thyma, bay -
leaves, and a tutton of garlic. Cook slowly together for sbout three
or four hours. This sauce must not be permitted to bell vigorously.
Wnile cocking skim off any seum arising® top. Whem finished, strain
through fine china cap at lesst thresa times.

BORDELAISE SAUCE:

The following ingredients; one bastingspoon full of butter, one shaloh
chives, one onion, one bay leaf, fowr pepper corns, one clove, twe cups
of brown gravy, and some red wine flavering. Saute vegetables in

tutter wntil good and brown, add flour, brown gravy and simmer. Strain.

CAPER SAUCE:
Diced onion and celery very fine and sauts in butter, adding brown

grevy, capers, and liguid to meke a niee brown and tart sauce. Flace
rings neatly on plete and top with sauce along cne side of rings.

GARNI: Half Bartlett Pear with mint jJelly inside; to be used as a
garnish with this entree,

CHASSIIR S4UCE;
Into a brows sauce, add chopped chives and sliced mushrooms and cook

for half am hour. Add some finely chopped parsley and some lemon
Julea. In serving, pour saunce OVer.
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OHFESE SAUCE: 48,

A2d American, grated cheese to White Sauce,  adding also one teaspoon
mustard and one teaspoon paprika which have been mized with salt and peppen

CLAHEMCHNT SAUGE:

Minced onlons fried in o0il, drained and added to a brown veal gravy.
Good for roast veal.

COLBERT SAUCE: |
Follow recipe closely. Serve sauce under steak. Into a plat of Brown |
Sauce work in a spoonful of meat glaze, a little cayenne, lemon juiee |

and chopped parsley; make very hot, but do not boil. Then very
gradublly beat in a cup of melted butter to a half gallon sauce,

COURT BOULLION SAUCE:

Into a rich cream sauce, that has been made from a strong fish stock,
add some bolled onions, out into rings, and chopped parsleay.

CEEMM SAUCE:
Bring up roux from half butter, half shortening and flour. Oook until
roux beings to separate, do not brown; add gradually one part of hot
strong chicken stock and twe parts of hot milk, whipping well untdl
smooth; season with splt and pepper and a few dashes of nutmeg to each
half gallon. Straln through chine cap end sprinkle with utter to
avoid formiong a eruat on top.

CREQLE SAUCE:

Slice onions,green peppers, ecelery, and diced ham, cook in fat. 4dd
soma stewed tomatoes and some stock. Also some chopped parsley and
aook wntil dene.

CUREY SAUCE:

Chorped onions and apples cocked together in fat to a nice golden colox.
To three spoons of white flour and ene spoon of curry powder, add some
veal stock or chicken stock and a small guantity of milk, Season
lightly with salt., Cook slewly together for about one hour, Strain
through a fine sieve. EBefore serving add a small guantity of cream.
Plain boiled rice shevld be served with all curry dishes.

DIFLOMAT SAUCE:

Inte a thiek eream sauce, work some anchovy paste and a little fish
atock.

Hi3 SAUCE:

To a rich cream sauce add some chopped hard beoiled eggs, minced parsley
and to each cup of sauce add half teaspoon of lemon julce,

ESPAGNOLE S4UCE:

Ham, veal, beaf, in meat and benes, fried until dark brown, with
carrots, onlons, turnips, celery, parsley, thyme, marjoram, savory, bay-—
leaves, cloves, allspice and pepper; enough flour added te form a brown
roux, meistened gradually with good stock. Add plenty of tomatoes, two
or three chicken or roast fowl carcasses, simmer slewly fer several
hours and strain through fine china cap whem cooked.
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ZARRECUFR, SAUCE;
1 ¥o. 2% can tomatoes 1/2 teaspoon cayenne
4 Cups Consemme, diluted; 1/2 teaspoon Tabasco
regular strength 4 teaspoons black pepper
1 Fo 2% can tomato puree & large onions, chopped
4 Tablsspoons sugar 1 elove garlie, chopped
1 Cup tomato capsup 2 bay leaves
4 teaspoens Worcestershire 1f2 1b. butter
Bauee 4 teaspoons dry mustard
4 teaspooms Chili Fewder ¢ Toblespoons Accent

Julce of 4 lemons
1/2 cup wine vinegar
4 teaspoons asalt
Combine all ingredienta: gimmer over low heat in covered pan for absut
cne hevr., Strain through coarse sieve. This sauce can be kept in the
refrigerator for one wesk.

HOLLANTATSE SAUCE:

Moke a rish cresm sauce. For a half pirk of cream sauce add — 4 raw
8gg yolks and a small quantity of melted butter. Season with salt and
@ dash of Cayenne pepper. Place in a double boller and cook together
for about 15 minutes, adding some lamon juice,

Strain through a fine sieve and keep in a warm place until ready to
BEIVE.

HOESERATISH SAUGE:
Order horseradish ssuse from Commizsary and mix with a thick cream
sauce. Serve hot. When serving, place slices of boiled beef on plate,
horseradish sauce along-side meat. Garnish with a bouguet of parsley.
ENTERS SAUCE:
Inte & brown sauce, add chopped chives and sliced mushrooms and coock for
half an hour. Add finely chopped parsley and some lemon jJulce.
MINT SATICE:

The followlng ingredients: two cups chopped fresh mint, three-fourths
cup sugar, three cupe vinegar. If vinegar is very strong, dilute with
water. Wash mint thoroughly, remove stems and old leaves, drain and
chop. Mix with sugar, let stand from thirty to sixty minutes. Add
vinegar sndlet stand one . or more heoura.

HUSEROOM SAUCK:

Work inte seme Brown sauce some fresh sliced sauted mushrooms, and &
little lemeon juica.

QEANGE SAUCE:

Into a brown poultry sauce simmer until tender scme shredded orange
peel with the julece of am orange. Good for reastad duck or wild fowl.

PIQUANTE SAUCE:

Finely chopped capers, onions, mushrooms, gherkins and blanched pareley,
lncorporate in a demi glaze and flaver with lemen juice.
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PORTUGAISE SAUCE:

Chop very fine nome ghellots or cniens, cook until tender in fat, Add
8oz stewed tomatoes and chopped parsley and a small smowmt of fioh
atock, Cook for about half an hour, Do not strain sauce,

BAVIGOTE SAUCE:

Mayonnaise dressing, mized well with a small gquantity of anchovy paste
and finely chopped chives and parsley. To be kept in ice box until
time for servica.

POULETTE S4UCE

(10 BE SERVED WITH CHICKSN CROQUETTES)

Inte & rich chickea roux, add a 1ittle Sherry Wine, a few sliced mush-
rooma, previcusly sauted in tutter, and a little nutmeg to taste.

This sauce should not be too thin, TUse this ssuee for chicken ero-
quettas as follows: Dip tips of crogquettes into sauce and then into
finely ehopped parsley for a garnish. Flace sauce on plate, standing
(3) croquettes upright on plate.

EEHOULADE SAUCE:

Finely chopped parsley, chives and shallots, mixed well with mayonnaise
dressing. Add the chopped hard boiled eggs. When serving, place a
emall quantity of remeulsde cauce on a pleca of lettuce and a plece aof
lemon beside fish. Garnish with orisp parsley.

EOEERT SAUCE:

Mince 1 cup of onions, fine, saute in tutter until tender - drain off
all butter, add one teaspoon of dry mustard and one teaspoon of pre—
pared French mustard, ene teamspoon of chopped paraley, then add one
quart brown sauce and the julee of 12 a lemon. Stir together and
simmer for 10 minutes.

SPANISE SAUCE:

Use the following ingredients; one cup of sliced onions, one cup of
sliced celery, two sliced green pepperas, and one pimento sliced -

end a No. 34 can of tomatoss. Saute onlens, celery, and green peppers
in fat wntll about half cocked. A4Add tomatoes, pimentoes, two teaspocns
salt and a dash of pepper. Let simmer until cocked, then add some
finely chopped parsley.

HATSIN SATCE:

1l 1b, Railsins 2 tablespoons cornstarch
2 ocups sugar 1 cunce butter

2 tablespoons vinegar 3 whole aloves

Juice of 1 lemon 2 whole allspice

1l stick of clonamen

Flace sugar, spices and butter in dry pet and allow to melt, stirring
to a golden brown coler, Then add water and allow to beil; thicken
with eormstarch disselved in ecold water, let come to beil and strain
through Chiness strainer. Return to range, add dreined raisins that
have been stewsd soft in water, 2 tablespoons of vinegar and the juice
of 1 lemen. Allow to simmer ten minutes. Serve hot.
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SUPREME SAUCE:

TARTAR SACE:

Make a rich velouts, with a etrong chicken stock and finish with cream.

Finely chepped green peppers, green onions, chives, sweet gherkims,
capers, and parsley, Mix well with mgyomnaise dressing. Flace small
quantity of sause on a plens of lettucs beside the fish, f

TOMATO SAUCE:

The following ingredients; sne #2 can tomatoes; #2 can tomato pures;
one onion, one bastingspoon butter, one bastingspoon flour, bay leaf,
salt and pepper,half stalk celery. Saute enlen, eelery in buttdr;
make roux with fleur, add tomatoes, bay leaf. Season.

Finish off with cream before using.

HIGHLY SEASONED TOMATO SAUGE:

The following ingredients: Twe quarts strained tomato, one cup butter,
four slices sniom, four slices carrots, four bay leaves, four aprigs
parsley, elght cloves, half teaspeon pepper, two teaspoons salt; one
cup flour. Cook tomato, onion, carrot, parsley, bay leaves and cloves
tegether ten minutes. Straln. Melt tutter, add flour, stir wntil
smooth. Add strained tomate, stir constantly until smooth and
thickened. Boil five minutes.

YELOUTE SAUCE:

Hake a roux, add a streng chicken and vealbroth; a few carrots and
onione, a little salt, pepper. DBoil slowly until done., When findahed,
strain through a fine cling cap three times.

EOILED DRESSING: (ONE QUART)

Ingredientat 2 eups eream, 1 cup vinegar, l,I"E‘. cup sugar, 1 tesspoon
salt, 2 teaspoons prepared musterd, 34 cup flour, 1 cup celd water,
4 eggs, 1 cup whipped cream. Combine cream, vinegar, sugar, salt,
mistard and place in double boiler, cook to the boiling peint. Mix
water and fleur thoroughly and very smooth, and add to mixture alowly
to thiecken, whipping continucusly. Simmer for 15 minutes. Beat eggs,
using stainless steel contalners omly, and add het mixture to dggs,
beating mixture &o as not to curdle. Return dressing to double boiler
and ceock for 15 minutes. Remove and let cocl. Add whipped cream te
dressing and whip until smeath. Dressing should be thinned with fruit
Juices, preferably pineappla

WHIIE SAUCE:

The fellewing ingredients: three—fourths cup butter, thres—fourths cup
flour, twe guarts sealded milk, two teaspoons salt., Heat milk in
double boller. Melt butter in large seucepan, add flour stir wntil
smooth and remove from fire, Add hot milk, stirring constently wtil
smooth; reaturn to double boiler, atir constantly until thickened, and
cook thirty mimates. Add salt Just before serving. By following these
directions there is no pessible danger of scorching milk or sauce.

This sauece is uasaed for seallaped dishea.
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CARAMEL SAUCE:

Put into a pot, half cup butter and two cups of granulated sugar.
Place over hot fire. As tutter and sugar melt, stir occasionally.
When nicely browned, remove from fire, add cream; place one tablespoon
of this caramal, while warm in emch buttered bean pot; fill with
standard custard mixture.

CINNAMON SAUCE:

Dne cup syrup, one cup apple juice and pinch of salt. BElond and let
come to & boil. Add ona tablespoon of coran starch and one tablespoon
of einnemon and let boll three mimutes.

LBMON SAUCE:

Two cups gramlated sugar, rind of two lemons, diced fine, Jjuice of
two lemons, one-fourth teaspoon cinnamen, five cups water,cernstarch
diluted with e0ld water, and yellew coloering., Place sugar in sauce
pan and brown very lightly. Add lemon rind amd julee, cinnamon and
water and boll for ten miunutes. Add cornastarch to desired thickmess
and a touch of yallew noloring.

SWEET SAUCE:

The following ingredients: 1f4 lb. granulated sugar. Flace in mixing
bowl, mix well with six egg yelks, add two ocunces of wheat flour, mix
well together. Place in sauce pan two pints of milk and a small amount
of vanilla extract. Bring toc belling point. Pour milk slowly over
mixture of sugar, eggs, and flour and miz well together. Cook in
double boller until it comes to & boiling point. Before serving,
gtraln through fine sleve.

SABAYON SAUCE:

6 tablespoons sugar, 3 egg yolks, 2 tablespoons cream; place all
ingredients in doutle boilar ond whip mtil frothy. Add 1-1/2 oz
sherry wine and whip untll sauce begins to thicken and is of a
light appearance, Serva warm.

WINE BHANDY SAUCE:

1=

3 cups sugar 2 whole cloves
1/4 cup butter Juice and Rind (outside yellow
1/2 tablespoons taploea flour part of 1 lemon)
1/8 tempspecn salt 1 guart of water
2 pleces clonamon stick 1 individual of Domestic Shersy
Wina.

Flace dry sugar (grenulated) in pot and brown slightly, tut do oo
turn. Add water, btutter, salt, outside part of lemen rind, clnnamen
and cloves. Allow to boil 10 minutes, thieken with taploca flour
dissolved in half cup of water. Let beil up well for a few moments.
Remove from fire, Strain and add the lemon juice and wine. Du not
boil after adding these items. Serve hot, When taploca flour is
not available, use Corn Starch, but deubls the amount.

GLAZED PINEAFFLE SAUCE:

Melt 1/4 1b. butter in a sauce pan. Add enough sugar to absorb the
butter and cock to a light brown, stirring often sc as not to bum,
434 3 - #2k size cans crushed plneapple and let simmer to the right

S&“ﬂ&ﬁ“&gﬁﬁ Gﬁﬁ,ﬂﬂ.ﬁﬁ-ﬁ& place sauce along one-side of ham.
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HOTES:

53.

411 vegetables should be thoroughly washed in cold water. Root
voegetablea should be scrutbed with a small brush kept for that purpose.
Wilted vegetables may be freshened somewhat by soaling an hour or s¢

in eold water, Vegetables should be put into bolling salted water and
sooked without a sever for better ecoler and flavor. They should be
cooked only to the stage where there 1s a suggestion of crispness left.
Allow from twenty te thirty minutes for vegetables to come to bolling
peint after they are put inte boiling water. The time given in the
Time Table is that reguired after boiling point is reached.

The following Time Table is a guide only. The time will vary depending
on the age and freshness of the vegetatles, the size of the kettls,

and the amowmt of water usad.

Iried vegetables ac beans and peas should be soaked aight to twelve
hours in cold water then drained, and the cockipg started in cold wates
Canned vegetables; drain, bring liquer to boiling point, add vegetable.
Again bBring to bolling point, drain and add butter. Salt if necessary.
The vepetable may be served with ligquor if desired.

TIME TAELE FOR BOILING VEGETABLES

VEGETABLE MINUTES
Asparsgns 16 - 30
Eeana —
Lima 30 - 45
Shell &0
String Z0 - &0
Basts, old 3 - 4 hours
Foung 30 - 60
Brocooli 30
Brussels Sprouts 20 - 25
Cabbaga, chopped 15 - 20
quartarad 15 = &0
Carrots, young, ¢ut up 20 - 25
old 30 - 40
Cauliflewer, whole 20 = 30
separated inte flowereta 10 - 15
Celary 20 - 40
Swiss Chard 10 = 20
Dandelions 45 - 68
Onicns 45 - B0
Parenips, whole 30 - 456
cut up 20 - 35
Peas 15 = 40
Potatoes, white 2 - 30
awast 25 = 30
Spinach 10 = 30
Squash, summer 20 - a0
Tarnips, Yelleow (rutabagas) cubsd 30 - 45
Turnipa, whita 20 - 325
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ASFARAGUS
4 two peund bunch serves six. Cut off lower part ofstalks as far down
as they will snap. Wash and remove ecales, place lengthwise in shallow
pan, add bolling water and pinch of baking seda. One and one-half tea—
apoons salt to each guart of water, Care must be taken so as not to
over-cook. The stalks must be firm and not mushy.

ASPARAGTS AU GRATIN:
Arrange creamed asparagus in shallow pan buttered, - sprinkle with a
generous ameunt of buttered crumbs, mixed with grated chessa. Bake
uwitil erumbs have a good brown color.

CREAMED ASPARAGUS:

Six large bunches asparagus, four quarts White Sauce , Out off tough
ende of stalks, wash, and cut in inch pleces. Cook as for boiled
asparagus, adding tips whem half done. Drain, add to aguce, and serve
on toast. This is a nice luncheon dish, served with or without cold
meat, belled ham, or crisp bacon.

ASTARAGUS VINAIGEETTE:
Serve hot or sold, five stalks to tha order with vinaigrette sauce cver
GREEN BEANS -FRESH:
One pound serves four. TPrepars lilke wax beans, or can be cut length-
wise and then crosswise in thin pleces about one and half inches leng.

Cock in boiling water, salted, twenty minutes or until teader. Iraln
thoroughly and reheat with butter to taste,

GREEN BEANS WITH CHEESE:
Arrange beans in shallow pan, season with salt and cayenne pepper.
Hot too much, add grated cheess, tutter and cream sauce, stir until
well mixed. Sprinkle with grated cheese and butter, Bake in hot oven
intil brown.

GREEN BEANS WITH MUSHROOMS:
Combine half pound green beans, preparsd and cooked as fresh green
beans, with half pound mushrooms, sliced and sauted in butter, Amount
to be incressed as nesded,

GREEN BEAMS POLONAISE:
Reheat beans with encugh cream to marinate. Cover with FPolonaise

crumbs. Make sure to season properly., VHEN USING CANNED BEANS; -
Make sure they are properly heated and seasoned.

STRING BEANS ANGLAISE:
To each gallon of fresh cocked string beans, allow two cupsful of
finely dleced rew ham trimmings cut from the shank and one cupful of
finely shredded raw onions and twe tablespoons vinegar. Place the
diced ham in saute pot or frying pan and saute slowly in btutter, buf
de not brown., Stir well and mix into the string btesms. Simmer to—
gether tem minutes hefore serving. Seasen with salt and pepper
(Shredded onions to be sismered with diced ham).
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STRING BEANS: (BEETONNE)

Cut onions in small dice. Saute in butter (0les) to a golden color,
adding a little flour to meke roux, wising chicken stock. BEring to bell
and simmer fer 10 minutes, and strain. Add beans to sauce and simmer
for a few minutes to heat beansc.

Season with salt, pepper and a little nutmeg. Sprinkle with chopped
parsley when serving.

LIMA BEANS - DRY:

Soak at least three hours before using. When using dry lima beans as a
vegetable, cock in suffieiently small quantity of water so that there
mey be none laft to drain off when beans are cooked. Add butter or
heavy cream and salt to taste. Ham or bacon ends can be used to impart
a flaver while conking.

LIMA EEANS AND CELERY:

Three cups diced celery to sbout four cans lima beana, Tour tablespeons
minced onion, four tablespoons margarine, twe cups milk. GSeason with
salt and pepper to taste, Cook celery and drain. GSaute the oniom in
the margarine until tender., &Add the celery, drained lime beans, the
milk, salt and pepper. Heat well,

LIMA BEANS WITH CREMM:

Plck over, wash and goak three quarts dried Lims beagns in ceold water
over-night or for several hours, drain., Cock slowly in plenty of boil-
ing water until soft tut not broken, adding salt when half deme. Iraln,
add cne guart thin eream or Whlte Sauce , salt end pepper to taste, and
let simmer very slowly fifteen or twanty misutes, or over hot water.

LIMA BEANS WITH TOMATO:

Scak and cook as for lima beans with cream. Be sure that they keep their
shape perfestly. Mslt one eoup butter, add drained beans, shaking snd
stirring carefully until butter is absorbed. Add two quarts highly
seasoned tomate sauce, mix carefully, them put in cven until well
heated through,

STEIHG BEANS -"EXCELLENTEY:

The following ingredients: One medium onien, minced, thres tablespoona
tuttar, two and half cupe cooked or canned string beans, cne tea—
spoon salt, speck pepper. Combine onion, Putter; in saucepan. Let
simmer over low heat until onion is tender, but not brown. 4Add beans,
chill sauce, salt and pepper. Heat thoroughly, stirring occasionally.

EEMNS - WAX - CANNED:

If canned besns are used; meke sure they ars properly heated and
saasonead.
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BEETS - BOILED:

The followlng ingredients: 15 lbs. beets, one cup butter, half tea-
gpoon pepper, three-fourthe cup sugar, one cup vinegar, two tablespoons
galt. GScrub bests well, tut do not cut skin or cut stems cleose to beet,
as much of the sweetness and color escaps with the juice. Cook in beil-
ing water until seft; about one hour or less for young beets, three to
four hours for old ones. Woen tender, pub into cold wabter and rub off
skina. Slice, put in double boller, add seasonings and reheat.

BEETS PIQUANTE:

Three tablespoons minced onionse, six tablespoons butter,

one and half teaspoons salt, one tablespocn granulated sugnr, hﬂlf
teaspoon powdsred cloves, three tablespoons taragon vimegar, four cupe
hot, cut-up epoked beats. Saute the onion in Dutter in a saucepan until
tender, Add the salt, sugar, cloves, and vinegar, and cock five minutes
Add the beets, which have been slivered, diced, sliced, or quartered;
agpreferred, stir and heat well,

SAVORY BEZTS:

The following ingredients; 15 lbs. beets; one and half cups butter,
one and half eups flour, oix cups beet water, thres—fourths cup sugar,
one cup strong vinegar, two tablespoons salt, half teaspocn pepper.
Frepare and cook as for bolled bveets and cut in half inch cubes. Cream
together tutter, flour, sugar, selt and pepper; and add six cups bolling
water in which beets were cocked, stirring constantly until omooth and
wall cooked. Add vinegar and rcheat beets in this saues, using double
teiler. The sauce is quite thick and merely coats them.

BEUSSEL SFROUTS:

Pick over sight to nine guarts brussel sprouts, removing wilted leaves,
and scak in eold water thirty minutes or lenger. Cock in bolling watser
twenty to twenty-five minutes, adding ealt when half done., Drain and

add to thres guarts White Sauce, - or pour one and one-half cupe melted
Patter over them.

CHEAM SLAW:

Frepars as for Cold Slaw, lat stand in refrigerator fifteen minutes.
Drain off moet of vinegar and fold in one quart of thick cream, which
has been beaten until stiff,

BOILED CARBOTS:

10 1bs. young carrota, two tablespocns salt, half temspoon pepper, ona
cup butter or one and half pints thian crsam. Wash, scrape, and cut
carrots in one-feprth inch slices. Boil twenty mimutes, or until soft,
in a small amount of water; adding salt when half domw. Let water
nearly all evaporate instesd of draining it off, 1f possible to do =0
witheut btirning the carrots. Add butter, pepper, and salt to taste.
Old carrots may be cooked in the same mamner, tut lack the sweeiness
and delicaecy of flaver of new cnes,

e Am, o omlL e 3 g 1
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GLACED CAFROTS:

Cut carrots, if small, in diameter in two-inch lengths., Boll in salted
water until nearly done. Draln all water off. PFlace in long pan:
eprinkle over with sugar and a little butter. Place in oven untll they
glace. BEaste fragquently tc reach a niee glace. De not brown.

CREAMED CARROTS AND TURNIPS:

Six and quarter pounds carrots, six and half pounds white turnips, three
quarts ¥White Saace, helf teaspoon pepper. Cut carrots and turnips in
half-inch cubes and cook separately in boiling water until soft

(See Time Table). Drain and add te White Sauca.

CARROTS AND CELERY PERSILLADE:

Three cups celery (ome inch pleces), thres cups carrots pared (sliced),
two tablaspoens butter, salt and pepper, two tablespoons minced parseley,
Cook celery and carrots together until tender. Draln, add butter amd
seasoning. Heheat and sprinkle with parslsy just befors service.

FLEMISH CARRDTS:

Wash, scrape and dice two bunches of carrots. Cook until nearly tender.
Dice one small onion and three stalks of celery; cook until nearly deng
HMelt five tablespoons butter in saucepan, add drained vegetables and
one tablespoon minced parsley. GSeason, cook until tender, stirring
conatantly, If this item tends to become dry when standing in bain
marie Jar, it may be slightly moistened with chicken broth or consomme.

BAVARIAN CABBAGE:

The following ingredients: four gquarts red cebbage, two beanpots melted
butter, three teaspoons salt, one teaspoon grated mutmeg, one cup
taragen viwegar, four bastingepoons sugar, half teaspoon cayenne pepper;
two green apples diced, three snisns, twe cloves. Shred cabbage finely
Goak in cold water thirty minutes, wash good and drain. Put cabbage in
ot with salt, pepper, nutmeg, onion with clove and butter and cook
thirty mlnutes covered; then add vinegar, sugar and apple that has Teen
nixed together and ecook fifteen minutaes, stirring but not covered.

WUSTARD BUTTER CABBAGE:

The fellowing ingrediemts: 15 pounds eabbags, three tablespoone pre-
pared mustard, four and half teaspooms salt, three tablespoons Bugar,
two cups butter, six tablespocms lemon juice. Remove bad leaves from
cabbage; eut in guarters; remove midrib and shred. Cook in beiling

water untll tender (15 to 20 min.) TDrain. Heat remaining ingrediente

together slowly; stir wntil smooth. Add the lemon juice, FPour over
drained cabbage, reheat, and serve.

SCALLOPED CABBAGE:

Ten pounds cabbage, thres quarts White Sauce. Out in gquarters; remove
outside Lleaves and stallk, scak in cold water thirty minutese or more.
Cook in toiling water fiftesn to thirty minmtes, adding salt when balf
dene. Drain, cut each quarter in several pleces, put into six baking
dishes, add the white sauce, lifting cabbage with fork that ssuce may
penetrate. Ouover with buttered crumbs, bake 15 minutes (350% F.) or
until brown. Orated chesne may be added 1f desired.
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SPICED RED CABBAGE:

2 Tablespoons mixed sploes, -
Combined, (Cloves, Fepper-
corne, Nutmeg, Cayenne Pepper)

3 gquarte water

1 temspoon 2slt

Place spices in cloth coffee dise and tie.

Heat water and salt to boiling - add cebbage and spices and cook
30 minutes - drain, Dissolve sugar in vinegar, sdd tutter and combine
with cabbage. Serves about B porticna.

LIONAISE CARRDTS:

One onion, three cups cooked carrots. Peel and slice onion; brown
lightly in hot shortening. Add carrots, which have been cut in narrew
stripa. Season with salt and pepper. Brown lightly ovar-all.

lbz. Red Cabtage - shredded
Tablespoons vinegar
tablespoons tutter
tgblespoons Brown Sugar

e

BUTITERED CAULIFLOWER:

§ix large or nine medium-sized cauliflowers, one and half or two cups
tutter, balf teaspoon pepper. Hemeove leaves and stallk, and soak head
down in cold water thirty mimutes or more. GCook in beiling water

(see Time Table) until tender, but not broken. Add salt when half done.
Drain and turn inte serving dishes., Add pepper to melted butter and
pour it over the cauliflowar.

CBREAMED CAULIFLOWER:

Frepare and coock as for buttersd cauliflower, Drain and add to three
guarts White Sauce. Grated cheese may be added.

CAULIFLOWER POLOMAISE:

Bemove stalks and leaves from six to elght large heads of cauliflewer.
Sosk heads in cold salted water an hour or mere. Cock until tender in
boiling water about thirty minutes, adding salt when half done; drain,
Crumble soft stale read quite coarse, having about two quarts in all.
Mix with two cups melted Yutter, turn inte large, shallow pan, end
toast im oven until crisp and golden brown. Arrange cauliflower heads
on plattera: sprinkls with toasted erumbs, Four over cauliflower a
rather genercus quentlty of melted butter and sprinkle over some finely

chopped paraley.
CREAMED CELERY:

Elght gquarts celery in pieces, three quarts White Sauce. Wash and
sorape celery, cut in inch pleces, and cook in a small amowmt of water
twenty to forty mimutes, adding salt when half done. Drain and add to
White Sauee, Tha coarse outsidestalks may be utilized in this way.

CREAMED CELERY AND ALMONIS:

To sliced cooked celery, add encugh Wnite Sauce to moisten, tring
slowly to & beail, stir in for every quart of celery, one Sup of
toasted almonds, shredded. Serve very hot.
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CORN G THE COB:

Remeve husks and silley fibers. Boil five to fifteen minutes in water to
cover, remove to platters, cover with napkins, Serve at once with salt
and butter.

COBN FRITTERS:

Four Neo. 2 cans corn, two temspoons salt, one teaspeon black pepper,
eight egge, five cups flour, four teaspoons baking powder. To the corm
add salt, black pepper and eggs, well beaten. Sift flour with baking
powder and stir into the first mixture. DIrop ty tablespoons into deep
fat and fry to a delicate brown. Serve with maple or cther syrup, or as
e vegetable, Tield - approximately sixty fritters.

COEN MEXICAINE:

TUse the eanned corn for this dish. Cut some green peppers in small cubes
and cook lightly in butter, add the corn and some pimentoes, Tut in amall
cubes.

SCALLOFED COEN:

Seven No. 2 cans corn, ome cup butter, thres cups milk, two and half
teblespoons salt, helf teaspoon pepper, two guarts stale crumbs., Use
stale, not dried crumbs; and mix them with melted butter. Add milk and
gensonings to corn. Put corn into small pan, cover with tuttered crumbe,
bake in moderate oven (325% - 350° F.) thirty mimutes or until crumbs
are golden brown,

CORN_O'BRIZN:

Use whole kernel eorn well tuttered, diced green peppers. Freviously
blanched diced plmentoes %o ba added to kernal corn seasoned wih salt
and gugar to taste.

CUCUMBERS:
Wash and pere twelve or more large cucumbers, The paring should be thick
enough to remove all the green eolering. Cut in thin slices and keep in
cold weter until ready to serve. Drain and serve with vinegar, salt and
POPEeT.

FEIED EGGELANT:

Pare six large eggplants and out in cne-third inch slices, sprinkle with
salt. Mp in ocrumbs, egg, and crumbs again, and saute in hot fat, or
fry in deep fat (3709 F.)

SCALLOPED ZGGFLANT:

Eight large eggplants, one cup minced onion (8 cuneces), two ecups lutter,
three eups chopped mushrooms, half cup minced parsley, one and half tea—
SpOOnE pepper, one tablespeon or more salt, two quarts goft crumbs. The
number of eggplants depends upon size; if very large, six would be
sufficient. Pesl, cut in halves; parboil in salted water ten minutes, oT
wntil tender, but not mmshy; drain well. Cut in half-inch cubes or plece3
Cook onien slowly in tutter until softened; add mushrooms and cook two
minutes lenger. Mix ingredients; add eggplant water to molsten, put in
beking pan, cover with tuttered crumbs. Bake at 375° F. until crumbs are
brown. BServe with or without Tomato Semce or White Sauce.
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FREPARATION OF FRESH MUSHROOMS:

When used for steaks and chops the large mushroomz will be prepared as
folleows: Peel off ocutside skin by hand, (do not use kmife for this
purposs}. Saute in butter, two or three to the order, depending on size.
flice and saute the stems and use in saucas or dishes which call for
sliced mushrooms., There are times when mashroom stems will be found
tough and spongy, and must be supplemented with sliced mushrooms. Mush-
rooms should never be boiled axcept when used in soups or when specified
in reecipa.

ORIOHS AU GHATIN:

If button onions are not available, use small regular onicns. Feel and
leave whole. BHell wntil tender in milk., Drain off milk, using it to
malke a heavy cream sauce. Season with salt and white pepper. Fold in
the ohleons, cover with polonaise crumbs (no cheese) and finish in oven.
Should be thick encugh to stand up taklng the shape of the spoon.

CREAMED OHIONS:

Fifteen to eighteen pounds onions - three quarte Whnite Ssuce. Frepare
and ceok as bolled cnloms, drain, and add to White Sauce.

FEENCH FRIED ONIONS:

Fesl large spanish or bermuda onlons, cut in thin slices, separate inte
rings. Secak in mille for thirty minutes, drein, season to taste and dip
into egg wash and flour. Place in french fry basket, shake to remove the
exnass flour; plunge into deep hot fat until golden brown and crisp.
Dralo and serve as hot and as soon as possible.

OHEA CHEOLE:

Three tablespoons butter, one cnion, chopped, half green pepper, chopped,
one clove garlic - chopped, two cups canned tomatoes, one small can dkea.
Melt butter, Saute onion, pepper, and garlie in 1t for five mimutes.
Add tomatoes and okra (drained and sliced). Season to taste with salt
and pepper. Cover and simmer helf hour wmtdil thick,.

MINTED FEAS:
One bastingspoon of Mint Ssuse to a #10 can of peas. (Order Mint Sauce
from Commissary.) Geason with butter, salt, pepper.

SAUTED PARSNIPS:

Wash and aerape parsnips, cock in beiling water, adding salt when half
done; draim. They should be slightly underdoms. Cut in sllces length-
wise and btrown in pork fat or butter.

WILD RICE:

Wash off riece in cold water. Dilute some chicken base in water and btring
to beil, mdding rise and cook until tender. Dice bacon, small amount of
cnion end celery and sante until done. Woen rice iz cooked, drain and
add celery, onions, and bacon, BSeason with salt and a small amoudt of

poultry seasoning.
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BAKED SQUASH:
Wash sguash, cut in halves, remove seeds cut in portion size (4 inches

square), place a lump of butter in each hollow, which has besen seasonsed

to taste with salt and pepper. Baks in ehallow pan in moderate oven
about forty=-five minutas,

MASHED SCUASE "OLYMPIAN":

Hemove the seeds and strings, pared, then steam until dene (about one

and half hours), Iun 4hrough a ricer, adding orange julocs, butter, aalt
and pepper to taste.

SUMMER SQUASH:

If equash is young and the akin tender, it is unnscesaary to peal it.
Wash, eut in one~third inch slices; dip in ege and sifted crumbs, or in

fritter batter; sprinkle with salt and pepper, Saute in frying pans in
meat drippinge or cocking oil.

WINTER SCUASH:

Tnirty or more pounds sguach, one and half cups butter, salt to taste,
sugar if needed. Cut squach in halves, remove seeds and stringy perticm
vlace in dripping pans, cover, and bake from two to twoe and one-half
hours in mederate oven (350° F.) Remove froo shell with spoon, mash,
and season to taste. Sovash may be.out in pleces, freed from seeds end
stringy parte, pared and asteamed until scft (abcut one and one-=half
hours), then mashed and seascned as above.

SOCOOTASH:

Four quarts canned or beiled sweet corn, three tablespoons salt, four
quarts cooked fresh Lime beans or two gquarts dried Lima beans, half
teaspoon peppsr and one cup bubter. Cut hot or cold bolled sweet corn
from ech, or use ecanned cern. If dried beans are used, plck them over,
wash, and sosk them overnlght. Drain, and cock slowly in water to
barely cover until soft. The beans should be soft and vhole and the
water cooked down to a creamy consistency. If there ia a great deal of
liquid, drain off scme of it. Mix beans and corn, add ssasonings, and
let simmer five minutes before serving.

BROILED TOMATO SUGGESTIONS:

Seasonings mixed with softened butter to spread on tomato slices to be

broiled. The tomato slices should not be toe thin, they should be

placed seasoned over the troiler rack. An ordinary, medium sized

tomato serves one, when cut in halves. Tomato should never be peeled

when intended for broiling. Spread any desired seasoning. Flace on

groased breiler or pan and broil under moderate heat about eight to ten

minutes or until tender and lightly browned. Following are a Tew

suggestiona:

(a) Bread erumbs, grated onion, sage, thyme, salt, and pepper.

{(8) Mineced onien, sprinkled 1iberally with curry powder, salt & peppern.

{¢) Grated onion, sslt, pepper and sugar.

(a) Dry corn meal, musterd, ealt and cayenne.

(s) OGrated cheese, Yread crumbs, salt and pepper.

(f) Thinly sliced cnion, salt and pepper.

{g) Bresd crumbs sessoned with powdered ginger, salt, pepper and a
little gugar snd grated lemcn rind.
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HRQILED TOMATO:

Suggestions for seasoning tomate slices to be breiled without tutter:
{a Patted meat and deviled ham.
(v) Peanut butter and chopped erisp bacon.
(e} Mnced celery and oniom, salt, and perper and cocking oil.
{d) Salad dressing (either French or other) and paprika.
(e) Seasoned bread crumbs mixed with a little cocking oil.
(f) Highly ceasoned franch dressing.
(g) Grated onion and cheese mixed with salad dressing, etc.

SCALLOFED TOMATOES:
Six quarts canned tomatoes, two cups melted tutter, three tablospoons
Balt, three gquarts etsle crumbs, ons sup sugar, one teaspoon pepper.
The bread should not be dried, it any stale crumbs or crusts that can
be grated or erumbled with fingers may be used: mix with melted butter.
Put one cup prepared crumbs in bottom of each of eix baking dishes.
Mix seasonings with tomato, then turn into dishes. Cover with remaining

erurba. Bake sbout an hour and cne-half in mederata oven (3257 - 55‘3“?—?
being careful net te let crambs burn.

TUENIPS NEW YORK STYLE:

Fourteen to sixteen pounds yellow turnips (rutabagas), sixz teblespoons
finely chopped parsley, one and half cups melted butter, one teaspoon
pepper, salt if nesded. Fmre turnipe, elice, removing a thick paring -
eut in one—half inch cubes, and boil thirty to forty minutes to until
soft. Add salt when helf done. Drain, put inte serving dishes, peur
over butter mixed with salt and pepper, and sprinkle with parsley.

SCALIOPED TUENIE:

Fourteen to sizteen pounds white turnips, three quarts White Sauce.
Wash turaips, slice, remove a thick paring, cut in cne-half inch cubes,
and cock in bolling water until soft, edding salt when half done. Draln
put inte six baling dishes, pour over the Wnite Sauce, covered with
tuttered cruombs, using one quart in all, Bake long encugh to brown

crumbs
e 4]
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MMERICAN FRIED POTATOES:
Use boiled potatoes. Slice thin and brown in frying pan to a nice browg
do not cook too far in advance for these are easy to prepard.

AU GRATIN POTATOES:

Boiled and peeled potatoes. Diced and mixed with a cream sauce with
cheess added. Selt and pepper, place in duttercd oblong pan. Sprinkle
with grated cheese and bread erusbe. Sprinkle with Dutter and bake in
oven, do not make too dry.

FOTATOES AU GRATIN - ABGENTINE:

The following ingredienta; five to slx medium size potatoss, twe
tablespoons butter, twe tablespoons fleur, one Cup millk, cne cup grated
chesse, one teaspoon salt, few grains red pepper, one medium cnion,
chopped, one medium green pepper, three pimentc diced. Boll potatoes
in their skine, Pasl, dice. Make a white sauce of mtter, fleour and
milk, Add cheese, stir until blended; add seascring and vegotables.

In a greassd pan arrange alternate layers of diced pobatoes end sauce.
Bake in moderate oven about thirty minutes.

BAEED FOTATORS N FOIL:
Clean the cutside of the potato and wrap it in alumimen foil, with the
bright side of the foll next te the skin of potato. Flace in oven and
bake not less than one hour. If not used, leave in foil in oven as the
potato will not overcock, even if left in oven for 45 minutes longer.
In serving, serve tha potato in the folil, tut cut a slit about two
inches long, lengthwise in the potato sc that the patron may be able to
handle it from that point on., Additional pat of butter ghould be sered
with the potato.
WAENING: A baked potato placed in the steam table will get soggy with—
in a very shert time and will not be proper %o erve.

CABARET FOTATORES;
Peel raw potatces and slice like Country Clubj using a lkrinkle cutter
for this purpose. Handle the same wey as you would Country @Llub.
CANDIED OR GLAZED SWEET POTATOES:

Boll potatoes, When three-fourths done, Temove skin and place
potatoes in a pan, Pouring over some Syrup and sprinkle with brown
sugar. Flace in oven, basting very often, until they have acquired a
nies golden coler. Serve very hot.

COTTAGE FRIED FOTATOES:

Same as Anerlcan fried, using raw sliced potatoes instead, sliced
thin. Do not coock too far in advaneca.

COUNTEY CLUB POTATORES:
Uge raw potatess. OCut in half-inch slices, cook in deep fat to a
nice golden color. Sorve very hots

CREAMED NE FOTATOES:
TUse new potatoes. TPeel skin and diee. Cover with a nice cream butter
BONCE .
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CHEAMED WHIPFED POTATOES:
Same as mashed potatoes,

BOTATO CROCUETTES:

Boiled potatosa, run through a ricer, adding butter, ess yollkes, calt
and papper to tasts, and mix well. When ccld shape into patties and

dip into egz wash and bread crumbs. Fry ln hot grease until brown and
serve hot.

DELMONICO POTATOES:

Use plain boiled potatoes. OCut potatoss in helf inch square. Mix well

with a rich cream sauce. Season. Sprinkle with grated cheese and brown
in oven.

POTATOES DUCHESSE:

Boll potatoes as you do for mashed potatoes and when cocked, strain
water off and put through potato masher. Season to taste with salt
and pepper, adding & few ege yolks, mix well using ice cream scoop to
mold potatoes. Place on greased pan and brown in oven to a golden
brown coler. Serve vwery hot., These potatoss must not be baked too
far in advence.

FRANCON14 POTATOES:

Select medium gized potatoes and peel them very earefully. Mark potatoes
all over with a fork, cook in oven with some fat to a golden brown color.
Be cure mot to cook potatoes tog far in advance., Serve very hot.

FRENCH FRIED POTATOES:

Feel raw potatoes. Gut in half inch square, three inch lemgths, keep
in cold water before using. Be sure grease in french fryer is het
for these pntatoss,

HASHED BROWH FOTATOES:

Tse freshly boiled potatoes and dice in fine pleces. Brown in frying
pan and écok to a nies btrown eclor. Do not prepara too far in advance.
Serve very hot.

JULLEMNE FOTATORS:
Peel raw potatoes; and ent about the thickneas of a mateh, about three
or four inches in length. Cook the same as French frys.

LOHGBRANCH FOTATOES:
Peel raw potatoes, cut about the thicknees of a match and about six to
eight inches long. Prepare the same as French frys,

LYCHAISE POTATOES:
Use boiled potatoes, slice thin, adding sliced onions and placd in hot

frying pan and brown wntll dons. Be sure the onions are thoroughly
cocked. Do mot cook too far in advance,
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MAITRE D' EOTEL POTATO:

Use new potatoes for this, Boil until done; remove peels and use hot
Maitre D'Hotel buttsr over top before service. OSprinkle with parsley.

MASHED FOTATOES:
Pocl potatoes and wash., Cook until dene, put threugh ricer, add scald-
ing milk, malt, tutter and whip good.

POTATOFS QUBRTEN:
Use freshly boiled potatoes, Cut potatoes in small pleces and cook,
saute on range to a nice golden brown color. A few minutes before
potatoes are cooked, add & fow diced green pepper, previously cocked;
algo a fow dlced plmentoes. Do not prepare too large gquantity of
potatoes too far in advance, for they will lese color. Serve very hot.

OVEN BROWWED NEW POTATOES:
Selgect medium sized potatoes, peel and place in roasting pen. Season
vwith salt and pepper, moisten with fat or beef drippings, cock in oven
to a golden brown color,

EARISIINNE FOTATO:
Raw potatoes eut out with a large parisian eutter and spaked in ecold
water. Thesa potatoss can be boiled or cooked, saute in fat. In
serving cprionkle lightly with finely choppod parsley.

FARSLEY POTETOES:
Boil potatoes carefully o they do not fall apart. When serving pour
over asome butter and sprinkle with chopped parsley.

EZNSILLADE FOTATOES:
Boil potatoss cavefully ss they do net fall apart. When serving pour
over some butter and sprinkle with chopped parsley.

PINEAPPLE SWEET POTATOZS:

Follow recips for sweet potatoes and apple glace, except substitute
drained, crushed plnecepple for apples.

POTATO CHEESE FUFFS:
Use mashed poteto, put through ricer, add one-fourth cup btutter eor
margarine; wowe half cup of hot milk, one ocup grated cheess, salt and
peyper to taste. Add four egge slightly beaten. Hlend thoroughly.
Put into greased muffin tins and bake in moderate oven.

POTATO PANCAKES:

Grate 10 medium sized potatoss and 2 medium sized raw coions. Add

2 egze, 2 bestingopoons flour, salt and pepper. Mix well., Make cakes
about 2" in dlameter. Fry to & golden brown. Twe pancakes to
acconpany this order.

POTATO PATTIES:

Use cold mashed potmtoes. Form in patties about 2" in diamater -
about 34" thick. Dip in egz wash and flour. Fry to a golden brown.
Serve two pattles %o the order.
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ED® FOTATO SALAD - GERMN STYLE:
B madivm petatoes 1 egg, beaten
2 hard cooked eggs, chopped 4 tablespeons vinegar
4 glices bacon, diced 1-3/4 teaspoons salt

1/4 eup minced onion

Cock potatoss with sklns on, drain, peel and slice while hot and add
choppad aggs.

Saute bacon with minced onion until bacon is crisp and onien lightly
cooked. Straln, reserving bacen fat. Add onion and bacon to potete
mixture. Add bacon fat slowly to beaten egg and beat well. Add vioegar
and salt and pour over potatees. Mix well. Keep in Bain Marie,

Serve very hot.

POTATCES RISSOLEES:

Select medium sized potatoes, peel and place in roasting pan; seascn with
salt and papper, moisten with fat and coock to a golden brown color.
Sorve wery hot.

SABATOGA CHIPS:

Peel raw potatoes; slice the width of potate with potate peeler, keep 1o
cold water; when ready to use, dredge in clean towel and dip inte wery
hot greasa in French fryer.

SCALLOPED FOTATOES:

Slice raw potatoes and place m layer in oblong pan. Sprinkle lightly
with flour, diced American cheese, salt and pepper, OCover with another
layer of sliced potatoss, flour, cheese and seasoning. Cover with milk
and bake in oven until done. Do not make potatoes too dry.

4 1ittle on the loose side.

CORN FOTATO PATTLES:

Hoiled potatoes put through a ricer, adding salt to seascn. Separate
agea using yolks well beaten and add to potatoes. Whip well. Add whole
kernel corn. Let stand at room temperature to cool.

Form patties one inch thick snd 3 inches in diameter. Dip in flowr and
agz wash and brown off with tutter on cake griddle or frying pan.
Servica of two patties served on #1 platter.

SCOTCHE FOTATOES:

The followlng ingredients: One quart white potatoes, one quart ondcns,
one tesspocn salt, ene—eighth teaspocn pepper, milk, one tablespoon mincal
parsley. Cut peeled potatoes and onions in one—fourth inch rounds; put
in sauce pen, cover with water, boil twsaty mimutes. Irain, turn into
balking dish, sprinkle with sessonings, cover with milk and add parsley.
Bake in moderate oven about thirty mioutes. DButter may be added if
desired.

SHAMFOCE EOTATOES:

Select plump, wniform gresn peppers. Out in halves, lengthwies; remove
seeds and let stamd in boiling water five mimutes. Drain and dry shells.
Fill with fluffy, well-seasoned potatoes (salt, pepper, parsley, and
delicately fried onions.) Arrange filled peppers in shallew baking pan,
dot with buttar and trown in oven.
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SHOW FLAEE POTATOES:

Peel potatoes and wash. Cook until done, put through ricer. Seascn
with salt, do not prepare a too large quantlty tee far in advance.

STUFFED BAKED POTATOES:
Cut tops from sixteen hot baked potatoes. Scoop out pulp inte mixing
bowl with eight hard coocked egg yolks, blend with one cup butter or
margarine, one genarcous cup milk or eream, salt and pepper to taste.
Whip until light and fluffy, refill shells, place in hot oven, until
tops are browned.

COLD POTATOE SALAD:

USE: 5 pounds beoiled potatoes
1 medium enien
£ green peppers
4 pimentoes
1/2 stalk celery
mayonnaise, white pepper and celery salt.
METHOD: Feel and slice potatoes into mixing bowl, chop onion very finme;
eelary, green peppers and pimentoss. Season with celery salt
and pepper and incorporate all ingredients. Do not make salad

too loose.
e e e o O R R R
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SALATS
MEXICEN SLAV:

To be made in kitchen. Two cups of finely shredded cabbage, 1/2 cup
finely shredded green pepper, 1/4 oup finely shredded plmentoes.

Mix ingredients in large bowl, ssason with salt, pepper, vinegar and
mix thoroughly. Add salad oil and season with a small ameunt of sugar.
To be werved very cold.

v

CAEBAGT SLAW:
Cne head of cabbage Shred cabbage, ocarrots and green
One green pepper pepper. Add crushed pineapple and
2 carroto mayonnaise, Season with salt and
1/8 of a #2 can crushed pepper.
plneapple SERVICE; ¢n #1 plate on a leaf of
lattusa
SHAF BEAN SALAD:
2 Cups cooked string beans 1/2 cup select prepared Dressing
1l large green pepper, shredded fina, (Drain String beans very dry,
1 cup fine shredded celery, tefore mixing ingrodients.)
(chopped paraley for color) (add dressing, salt and pepper

Use Italian dressing for this to taste.)

L. T |




QALADS™
FRUIT AND COTTAGE CHEESE ASPIC:

Ingredients: 3 lbs. Cottage Cheese
E pcges Lime Jello - instructions on package
12 Maraschino Cherries, quartered
1 #2} crushed pinespple

When preparing salad, be sure te crush cottage chesese, to te smooth
g3 possible, before adding jello.

Place mixture in individual bean pots about 3f4 full. Flase in chill
box to set.

SERVICE: On leaf of head lettuce.

MACEDOINE SALAD:
2 - #2 cans of mixed carrots and pems
2 = bastingapoons of mayonnaise
1 - bastingspoon of julce from sweet plcokles
3 - oweet pickles minced fine
Incorporate above ingredients - which will make ten (10) portioms.
This salad to be cerved on same service plate - on leaf of letiuce.

Make sure this salad is seasoned properly and is GOLD when ready
for service,

SYLVIA SALAD: (JELLIED PINEAPPLE AND GRAPEFRUIT SALAD) (2 QUARTS)
Dssolve 6 Ozs8. leamon jalle in 1 guart of boiling water.
Mix and add 2 Oze. (4 tbep.) Vinegar, with 1/2 Oz, (1 tbep.) eugar.
Let congeal slightly.
Irain and add - 1 #2 can (2 cups) diced pineapple and 1 42 can diced
grapefruit, Add 4=0z. stuffed olives. Pour in custard cups and hill.
Serve molded salad {(about 2-1/2 Oszs.) on lettuce leaf. Top with
1 thap. Raspberry Mayonnaise,
- W
{1 Pint Mayonnaiase)

Hayonnaisa — = 12 O=. (1-1/2 Cups)

JLemon Julce - 2 0=, { 4 tbaps.)

Raspberry Jam- 1 thep.

Grated Lemon Feel - 1 Oz. {2 thaps.)

JELLIED FRESH VEGETABLE SALAD:

2 = 3-0z, packages lemon jello, dissolved in cne plat bolling water.
Add 10-ozs. cold water, f—oze. vinegar, 3/4 teaspoon salt and chill
slightly.

Add one small tuneh (about 10 or 12) radishes and one small cucumber,
(sliced thin.) Dice and add one guarter stalk of celery, one green
pepper and 3-oz8. pimento.

Shred and add ome pound carrots and half pound cabtbage. Mold in beas—
pot 34 #a1l. Chill. Serve on lattuce leaf and top with mayonnaise
slightly thinned.

JELLIED PINEAFFLE AND CARROT SALAD:
Ingredientsas Orahge Jello ... Crughed Pineapple ...
Shradded Carrcts
Mold in bean pots 3/4 full or place mixture in obtlong pan about 2"
thick. Place in ehill box to set.
TS CAE P i L P e o U 1 v A 4
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TUNA FISH SALAD:

1 136z Tuma Fish 1f2 Fresh Lemon - Julce

3 Pimentoes 1 Stalle Celery

2 Green Pappars Hellman'es Mayonnaise

B Cocktail Olives S5alt and Pepper to ceason

6 Burr Gherkin Fickles

Tice all ingredients except tuna, and mix together, Add tuna, but do not
shred toe fine, Mold salad in concomme cup and turn over cn cold service
plate on lettuss laaf, Top with a small amount of meyonnalse and a strip
of pimento and gresn pepper.

Garnish with 3 halves deviled egr alternating with 3 finger sandwiches;
cne half tomato quartered alongside of salad.

Salad to be kept in dairy pan instead of a Jar so as not to be mushy.

IE LUXE SEA FOOD SALAD:

2-1/2 Cups shredded raw parsnipe & Tablespoons lemon Jjuice
1 omall diced cnion 3 cups thinly aliced celery
12 etuffed olives, sliced 3 eups canned shrimp (cut in half)

1 can (6-1/2 or 7 0z.) water
packed Tuna, coarsely flaked.
& hard boiled eggs, diced
J erisp unpared red apples,
diced small
Combine all ingredients and toss together, using fork. After thoroughly
mixed, add tangy dressing to the mixture, and again thoroughly toss with
fork, Portlon to be a heaping boulllon cup, loosely filled. (do not pack)
Flace mound of salad in center of service plate. Garnish with a few
potate chips arcund salad, and bougquet of parsley at front of salad.

TANGY DRESSING

1 cup mayonnaise 2 tablespoona chopped chives
1/4 eup French dressing 1 teaspoon prepared horseradish
1/4 cup Chili Sauce 1 teaspocn Worcestershire sauce

CHICEEN SALAD:

A8 entree on Luncheon = and & L4 Carte.

TUese Bouillon cup as measure.

4 pups cooked chicken (Use 3 cups white meat to one cup dark meat,
free of gristle)

2 cups pineapple 1 cup of sliversd almonds
1 full eup of mayonnalss 1/2 cup of green peppers
1 cup celary Season to taste

Use the pineapple sticks which come 16 sticks to the can and which when
properly diced will make two cupe of pinesppls. TUse Hellman's mayen-
naise only for this salad.
INSTEUCTIONS: Put cooked chicken and plaeapple in mixing bowl; add the
diced celery and mayonnaise and.agiiinklﬁ 1ligh with ficcent”, -blend
using a fork. After Erij" blendsd, add the nds and green peppers
and carefully blend aﬂo gradients together. "Accant® is availalle in
Commissary.
BRI SRR 85 ST L S SR el 02t
'Eg &laﬂaﬁ gn lettuoe leaves; salad to with mayonnalse Ed. crogesed
one strip of pimento and one s of green PeDpeT. ace one
plneapple stick on plate in front and back of salad; a few potato chlipe
on right side of salad; two slices of hard bolled egg on left side;

one ripsand one green olive on left side of plate. Slice of tomato cut
at back of salsd, and in front of a , with pineapple sticks.

in hal
Emnﬁapﬁﬁ?]y with chopped parsley. FPlace a sprig of pareley om left
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CHICKEN SMLAD -(COHCL'D)
This dish will be served as above both for table d'hote and a la carte.
For a la carte orders, of course, there will be no side dishes.
Do not prepare mora then required for one days' service at a time.

GHEIMF LOULE:
On a bed of shredded lettuce on cold dinner plate, neatly arrange six
large or aight medivm sized shrimpe, OGarnish with two quarters of
tomatoes, four quarters of hard cooked eggs, four radish rosettes and
potatoe chipa, Flace two stripe of Pimento over shrimpa,

- B "\\

1/4 HC Egg
Tomato Wedge

/ 1/4 HC Ege
4 Badishes

1/4 HC Ege

Tometo Wedge

]\ 1/4 HC Eeg

\ /

et e B
sd1yg
a4egod

Louie Ssmce in sauce boat on the side,

One part Chill Sauce and two parts mayonnaiae, - Dash of Tobasco Sauce
and etrained julce of one lamon.
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DESSERTS .

APFLE TURHOVER - CINNAMON SAUCE:

Make a rich pastry dough, roll cut and eut in four inech squaraes. Flace
half an apple, that has been steased for approximately ten minutes, on
dough. Season with mace, sugar and a little tutter; turn up four
corners of dough completely over apple and seal. Bake until done.

BREED FEAR CHUNCH - LEMON SAUCE:

Four canse pears, one=foirth pound btutter, eight boxes corn flakes, four
cups sugar, one-fourth teaspoon salt, half teaspoon cinnemon, one table-
spoon corn starch and one cup pear Juieca. Mix pear juice and one cup
of sugar together and let come %o a boll, thickening with cornstarch.
Heat pears in sauce pot, adding cinnamon and sslt. When thoroughly
heated, add the glace and twe cups of sugar. Flace in baldng pan,
making the layer one inch thick. Crush the corn flakes, season with
elnnamon, adding one cup of sugar and cne=fourth pound of melted butter,
mixing thoroughly and sprinkle over pears. Bake in oven until golden
brown and the pears are well cocked. Flace a small portion of lemen
sauce in dessert dish and place erunch on top. Do not serve sauce over.

BAKED PEACH CHUNCH - LEMON SAUCE:

Follow same recipe ms for Pear Orunch, except subastitubte four cans of
Peaches,

FEIUHE WHIP:

2 pounds dried prunes
2 tablespoons lemon julee
4 egg whitaes
B tablespoons sugar
Service for about 10 persons

Wash prunes - cover with cold water secak four (4) hours.

Sipmer till tender.

Fit prunes, chop fine, add lemon jJuice. Feat egg whites until stiff;
add sugar, beating t111 mixed well, fold inte prunes.

Pile lightly into sherbert glasses, garnish with whipped eream.

CABINET PULDING - SWEET SAUCE:

Four eggs, two bastingepoons of sugar and a little salt, well whipped.
Bring to a beil, thres teanpots of milk, edding to sbove standard
custard mixture. Now take four regular slices of whita bread, trimming
and cutting in small dice, placing bread in standard pie tin, then powur
custard mizture over., This to be placed in oven until nearly set. Now
take fruit that 1s used for frult cocktall, drain and sprinkle liberally
over top, some graved orange rind and pewdered sugar. Then place in

oven until 1t puffs up. EHemove and cool. This can be cub in portions
with table 4'hote pie cutter,

CHOCOLATE CUSTARD:

Use standard eustard mixture, adding five squares of bar chocolate to
scalded milk,

COCOANUT CUSTARD:
Add two cups of shredded cocosmmt to custard mixtora,
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COFFEE CUSTARD:
Beald twe bastingepoons of growmd coffee with milk, strain. Proceed as
for baked cuatard,

MAFLE CUSTARD:
Use three cups of maple syrup, and omit sugar.
RICE CUSTARD:

Same as standard mixture, adding three cups of cooked rice, and one
grated lemen rind,

FHESH BERHY TART:

Order tart shells from Commissary. Be sure berries are in a thick
simple syrup. Decorate with a small teaspoon of whipped cream.

STANDARD CTUSTARD MIXTURE:

Tern eggs, whites and yolks beaten separately, two gquarts millk, scalded
and hot, ona bean pot sugar, a small smount of grated orangs or lemon
peel. Wnip yolks, milk, and sugar, adding whites and grated peel last.
Custard should be cooked on top of range until it starts to thiclken, then
tlace in well uttersd beanpots and bake in moderats oven in pen contalin-
ing water, until well set. Cauntion must be used when making custard ae
too much sugar will result in a broken or watery custard.

MAPLE NUT FUDDING:

Three cups brown sugar, one quart bolling milk, one cup cornstarch, half
eup cold water, six egg whites, beaten until stiff, one cup chopped
English Walnut meate, and ome pinch of esalt. To sugar add beiling milk,
and cornstarch mixed with cold water; ocook over range until mixture
thickens, stirring constantly. Then cock slowly for tweafy minutes
stirring occasionally. Remove from range and add egg whites, nutmeats
and selt. Plece in btutbtered besmpots, and chill in ice box. Serve with
a plain cream.

TAPIOCA CREAM:

Two btastingspoons minute tapicca, one quart scalded milk, four eggs
saparated, one cup of granulated sugar, half teaspoon selt, and one cup
eream. Coock tapioca in milk until clear, add half the sugar te mixture
and half to egg yolks slightly beaten, and salt. Combine by adding hot
mixture to ege mixture, Flace on range and cook slewly, stirring
constantly until mixture thickens., Remove and add cream egg whites
etiffly beaten., Flace in buttered beanpots.

TAPICCA CUSTARD:

Sgme as tapleca cream; adding vhole eges slightly beaten, tablespoon of
butter and baked in tuttered beanpots in clow oven until set.

CHOCOLATE TAPIQCA:

Seald thres aquares of bar chocolate with millk, if desired double the
amomnt of tapioca and omit eggs, using cream reclpe.
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COCOANUT TAFIOCA:
Using eream recipe; fold in one cup of shredded cocoanut.
HUTTERSCOTCH TAPIOCA:

Using cream recipe; add two bastingspoocons of btutterscotch., PFold in
scme chopped nuts, Omit sugar.

AFFLE TAFIOQCA:

One and half quarts milk, two cups mimute tapleca, ten graon arples, one
teaspoon salt, and two cups sugar. Add taploca to scalded milk and cook
until elear. Core and pare apples, slice lengthwise and place three
elices in buttered beanpots. Fill with mixturs and bhake in oven until
apples are cocked, Serve with cream or whipped cream.

RIUBARD TAPIOCA:- _

One cup of minute tapicea, one quart of scalded milk, one pound rhubard,
four cups sugar, and ome teaspoon salt, Add tapicca to scalded milk
end cook until milk is absorbed. Peel rhubarb and eut in quarter inch
meces and saprinkle with sugar, add to mixture and cook slowly until
rivubart is moft and tapioea is clear. Flaeo in buttered beanpots and
chill in ies box, serve with Sweet Sauce.

EANANA CAKE CHME PUHDING:

One pound cake crumbs, two quarts milk seslded, four whole bananas,
mashed, one cup granulated sugar, one teaspoon salt, cne and half
bastingepoons lemon juice, three—fourths bastingspoons vanilla, and
twelve eges slightly beaten. Pour mixture over cake crumbs. Let stand
half hour and rub through coarse china cap and place into tuttered
beanpots and bake in oven until set. Serve with a sweet sauce.

APFLE CHUNCH:

Twelve sliced tart apples, two cups of water, two tablespeons cinnamon,
four cups eorn flakes, four cups brown sugar, and two cups melted
tutter. OSlice apples in small oblong pan, well buttered; pour water
over, eprinkle with cinnamon and half the sugar. Mix corn flalkes with
remaining sugar, melted butter, and mix all together; mixing with a
fork. BPBake in moderats oven until apples are cooked and the crust
brewn, TUse ice cream dipper to remove from pan. Serve warm with
whippad cream.

SPICED PEAHS:

Use canned pears, Flace halves in a shallow pan, inserting & few cloves
in top of each pear. Four cenned pear syrup in a sauce pan with a small
quantity of mized splces and cock slowly togesther for about thirty
minutes. Four this cocked syrup on top of pear halves and glaze in
ovon until pears acouire a nice goldsm coler. When serving Flace a
pear half baside antras.
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PEACH OR BEERY SHORTCAKE:

For the shortcake use the follewing recipe and note that these blscults
are to be bakted one hour before serving.

8 cups white flour

1-1/2 teaspoons salt

1/2 cup, or slightly more, granulated sugar

3 level bastingspoons baking powder

3-1f2 cups very cold milk

3/4 1b. shortening (lard)
Blend ell dry ingredlents well. Out shortening inte mizturs, using
chopping can or cookls fork. Aftar shortening is well blended, add milk
by folding in. Do not stir with a spoon.

Roll out one half of this mixtura on a waell floured beard to a thickness
of one (1) inch., Cut by using the cutter which has been provided for this
purpose, which is the size of a water glass in circumfersnce. No other
size will be permitted. After this is done, roll cut the balance of the
mixture and ecut in the same manner.

It is important to remember this mixture must nct be worked more than
twice by hend while rolling out. This amomt of mixture will produce
32 to 3B bizouits.

Bake off biscuits on roll pan, one (1) hour before serving. The biscults
must be kept warm and served warm, regardless of whether they are used
for shortcake or mesl service. Do not pile biscuits on top of ome
another, as this flattems them out and spoils the quality.

CHERRY CGOHBLER:

#10 con cherries with all juies drained. Thicken Julce and sweeten.

Add red coloring.

Line small oblong pan with a prepared ple dough erust, have bottom dough
overlapping van. Pour mixture in pan, and top with a flaky crust.
Primping edges with a fork, also make a few incisions on top sc as to
release steam while baking.

Be sure to have bottom dough done. Brush lightly with egg wash befcre
baking.

PORTION: One square 2" x 2" served in #2 sauce dish.

APFLE SHOW:

Six egg whites and apple sauce. Prepare within hdf hour before servisg,
for best results, Beat whites until good and stiff; add a pinch of salt;
adding encugh very cold apple sauce to keep mixture stiff enough to stand
up in oold serving dishes. Serve cold with a soft custard mlxbtura.

BAMANA WHIF;

Wine bensnas, two snd quarter cups sugar, three-fourths cup of lemen juld,
and four cups of heavy cresm, whipped. Peel benanas and mash fine, cook
with other ingredients to a boiling peint. Chill, fold inte cream.

BASPEERHY OH STHAWBERHY WHIP:

Four cups of berries, four cups powdered sugar, and four egg whites.
Beat egg whites and powderad sugar to a stiff consistency, fold in
har%ﬁ and serve on top of sponge or layer cake. BServe with a soft
cus
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ICEBQY FUDDING:

One pound unsalted butter, five cups powdered sugar, twenty egg yolks,
end twenty egg whites, boaten stiff, vemilla to flaver. Cream butter
thoroughly; adding sugar, beat in egg yolks a few at a time, Flavor
az desired, fold beaten egg whites into mixture. Linme bottom of ob—
long pan with slices of plain cake and cover with mixzture. Chill in
fce box until set. Be sure to coclk far in advance, to get it ample
time to set. Cut in squares when serving.

CHOCOLATE ICEBOX FUDDING:

Melt five squares of bar chocolate over hot water and add slowly to
mixture for leebox pudding,

MACAROCH ICEBOX FUDDING:

443 three cupe of macarcon crumbs rolled and sifted to ice box
podding mixtura.

LRMOY SOUFFLE:

Sixteen eggs, separanted, grated rind and julce of four lemons, three
cups of granulated sugar, Beat yolks untll thiek and lemen colored.
Beat in sugar grajually and add rind and lemon juice. Fold in
beaten egg whites. Flace in boanpots and bake in oven mtil set.
Serve with a sweet saunce.

BASPRERRY DELIGHT:

Order jells from Commissary and prepare according to directions on
packaga, To be aorved with whipped cream.

SERING HHUBARB:

Peel rhubarb very carefully. Cut in pleces about three inches long.
place in oblong pan, putting enomgh sugar as not to De too tart. Add
encugh water to cover bottom of pan, cover with a gressed paper and
bring to boll. Remove from fire and let cock slowly. Never stlr
while cocking. Serve in No. 2 dish om tab meals, underline with
Ho. 1 plate, ceresl bowl to be used on a-la-carta with Ho. 2 plate.

PIES

—_

Order from Commissary, Seven (7) cuts on tab meals on No. 1 plate.
8ix (6) cuts a~la—carte or e—le-Mods on No. 2 plate.

STEAMED FEUIT PUIDING - HARD SAUCE:

Urder- pudding from Compissary., Warm up pudding in can, in boiling
water. When serving open up can and cut pudding in pleces about
four ounces. Serve with hard sauce, Order hard sauce from

Comml saary, asd keep in icebox.

EROWN BETTY PUDDING:

Six cups thinly sliced apples, four tablespoons butter, half tea-
epoon salt, half cup sugar {(or firmly packed brown pugar), one cup
grape-mate. Cresm together the butter, galt, and sugar. ArTange
apples in greased baling dich. Sprinkle apples with a 11ttle lemen
juice, Add grape-nuts and a little clonemon and mix wall. DBake

atout forty-five mimmtes. Serve with a nice cream Sauce.
Thig will take care of about tem orders.
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APFLE FEITTER BATTER:

Three aggs, well beaten with one bastingspoon of sugar, add one bean—
pot milk, then sift in snough flour to make a batter; add a pinch of
salt, a little grated lemon rind, the Juice of one-half a lemon, cne
bastingspoon of melted butter and cne-half teaspoon baking powder.
Fasl and eore spples, cut about one half inch thieck. Dip in batter
and fry to a golden brown in fremch frysr. Currant sauce to be weed
on sarvice of apple fritter., Bring to a bell one, one pound jar

currant jelly. 4Add jJuiee of one lemon. One spoonful over fritter at t

time of service,

PINEAPPLE FRITTER:

CORN

Use erushed pineaprls, adding a small quantity of flour, baking powdsr
and a couple of eggs, season lightly with salt, and mix well together.
Cock fritters in fat. Serve very hot. Do not cock fritters too far
in sdvance.

FHITTERS:

Sift together: 1-1f4 cups flour, 2 teaspoons baking powder, 1 table-
spoon sugar, 1-1/4 teaspoon salt, 14 teaspoon pepper. Add: 2 egg
yolks, 1-1/2 cups cream style corn, 12 cup milk. Combine ingredients
and mix wntil smooth., FEeat the whites of two eges until stiff, and ¢°
add to mixture. Fry in hot fat. Use bastingspocn of mixture per
fritter.

Two fritters and three slices Canadian bacon to an order.

FEEHCH FPANCAKES:

{(Makes six orders) (3 cakes to order). Two cups of flour, one ploch
galt, four eges, one grated lemon rind, five pats of butter (melted),
and two end half cups of milk. Sift flour and salt. Add lemon rind
and then egegs, gradually stir in milk., When properly mixed, add
melted btutter, Take omelst pan and place a small amount of grease in
it, after grease 1s hot, tilt pen as to completely cover bottom and
sldes and pour off all excess grease., Have pan very hot, and pour in
batter, talking care that batter is spread over evenly. Cook one
minute on one side mnd tum over with spatula knife quickly Cock a
mirite and turn over on clean board and spread with currant jelly,
marmalade or preserves as specified. ~Holl up and dust with powdered
gugar and aerve.

COFFEE:

Goffee should be made in Zees automatic coffee urn as follows: Juat
prior to the starting of serviese of any meal coffee should be freshly
made in a clean uyn under the supervision of the chef and the Steward.
Instructions require one seven (7) ocunce package of coffee per gallon
of water. After boiling water has completely syphoned over ceffee,
it sheuld be repoured at side of tricolator, to mix into urn. At no
time should it be poured over tricolator basket, except in case of
failure of the sntomatic feature.

Remove and clean tricolator basket immediately after coffea has been
made.

= —




Milwaukee Road Dinner Menu from October, 1961

Grom The Laxr

COCKTAILS
Manhattan .75 Qld Fashioned .75 Dry Martini .75
LIQUORS
Bonded Bourbon .85 Straight Bourbon .80 Blend Whiskey .70
Premium Scoich Whiskey .85 Scotch Whiskey .85
Ceonadian Whiskey .85 Brandy .85

With Individual Bottle Club Soda, Coca-Cola, 7 Up or Ginger Ale, 10c Additional

WINES
Port or Sherry (Imported) .55

BEER
Selection of Brews .45

—_————

A LA CARTE

Cream of Tomale Scup, Cup .50

SAMNDWICHES
{On Toast if Desired)
American Cheese 75 Baceon, Leftuce and Tomaito .95
Peanut Butter and Jelly 65 Ham .50
SALADS

Head Lettuce Salad, French Dressing .60
Chicken Salad, “"Higweathe™ 1.25

DESSERTS
Ice Cream, Wafers 40 Pig, a Ia Mode .50
Comembert or Blue Cheese with Togsted Crackers .50 Pig, Cheese 40
BEVERAGES
Pot of Coffee. 30 Tea .30 Milk .25

W. BR. JONES, Superintendent Dining Cars, Chicago 12, Illinecis
Whi. WALLACE, General Passenger Teaffic Manager, Chicago, Lllinoig
Sugpestions for the betterment of the service are invited.

10-41 TR 1518
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Dinner

Combinalion Suggedtiond
To Avoid Errors in Service Our Employees are Instructed ta
take Orders Only on Written Meal Checks

Flease list cach item desired on the meal check

BROILED HAM STEAK, GLAZED PINEAPPLE RING
Served with Country Club Polatoes
Head Letiuce Salad, French Dressing
Kernel Corn
Hot Biscuils, Choice of Dessert,
Caites. Ter er Ml s s e 2.65

INDIVIDUAL CHICKEMN POT PIE, “MILWAUKEE ROAD"

Served with Fancy Green Peas
Cream Whipped potatoes, Head Lettuce Salad, French Dressing

Het Biscuits, Choice of Dessert,
oot Tt Ot IVTTTRC oo i i i e A SR i S et it DI

Hem and Eggs Moy Be Substituted on the 2.50 Dinner

DESSERTS

Assorled Pie Cuts with Cheese Ice Cream or Sundoe, Wafers
Pie a la Mode, 10 Cenis Exira Blue Cheese, Toasted Crackers

SOUP n’ SANDWICH SPECIAL $1.50

CREAM OF TOMATO SCOUP

DELUXE HAMBURGER, ON BUN
SERVED WITH RELISH
COUNTRY CLUB POTATOES

ICE CREAM
COFFEE TEA MILK

Favents anay shere thelr portion with ¢hildren without extra charge or half parifon
served at half grice fo children under 12 years of age, with ecesption of steaks.



