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its supervisor, Mary Ellis Ames. In this kitchen the
staff of Pillsbury's Cooking Service is constantly

developing new recipes, new ways to save time and
money  i n  t he  k i t chen ,  new ways  to  improve  the  f l avo r

a n d  f o o d  v a l u e  o f  m e a l s .  T h i s  k i t c h e n  i s  m a i n t a i n e d

e n t i r e l y  f o r  s e r v i c e  t o  t h e  w o m e n  o f  A m e r i c a .  I f  y o u

have any cooking or dietary problem which is troubling
you, any recipe which does not work exactly as you
think it should, please feel perfectly free to write to

Pillsbury's Cooking Service for help. Address your
letters to Mary Ellis Ames, Pillsbury Flour Mills

Company, Minneapolis, Minnesota.



A L M O N D  B U T T E R  C O O K I E S

Recipe makes about 5 dozen medium cookiesTEMPERATURE: 400 F.

TIME: 8-10 minutes2 cups PILLSBURY'S BEST
1 cup brown sugar

F lour
1 egg1/2 teaspoons baking powder

? cup butter part vegetable 1 teaspoon vanilla extract
? teaspoon almond extractshortening may be used

Almonds for decorating1.  Si f t  f lour  and baking powder
together.

d iameter.  Chi l l  over n ight  in
the refrigerator, slice and bake.2. Cream shortening; add sugar

5. If the cookies are to be madeand mix well; add egg and beat
up immediately, take pieces of

thoroughly.

dough the size of a walnut, and3. Add flavoring. Stir in the flour.
roll in the palms of the hands.4. If refrigerator cookies are de- Place on a cooky sheet,  and

press  ha l f  an  a lmond in  thes i r e d ,  f o r m  t h e  d o u g h  i n t o
center of each. Bake in mod-long rol ls  about 1 '2 inches in
erate oven.

A L M O N D  B U T T E R  C O O K I E S

B A N B U R Y  S Q U A R E S

B I S H O P ' S  D E L I G H T S

B R O W N I E S

C R I S P  B R O W N  C O O K I E S

C R I S P  S U G A R  C O O K I E S

C R Y  B A B I E S

D A T E  B A R S

F I L L E D  D A T E  C O O K I E S

FRUIT SQUARES

H O N E Y  A L M O N D  C O O K I E S

H I G H  H A T  C O O K I E S

H I C K O R Y  N U T  C O O K I E S
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A p p l e s

A p r i c o t s
C h e r r i e s

P e a c h e s

P i n e a p p l e
P i t t e d  P r u n e s

v i t h  f r u i t ,  c u t  s i d e  u p .
w i t h  n u t m e a t s .

t t e r  o v e r  f r u i t  a n d  b a k e
r a t e  o v e n  u n t i l  d o n e .

L U N C H E O N  A N D  S U P P E R  D I S H E S

HE main dish for luncheon or supper is often the best chance of1 the day to use previously cooked foods of loft-overs, Many
agree that these so-called "remnant meals" taste better and are

more likely to become family favorites than other kinds of dishes.
If you are careful to consider well blended flavors and give due regard
to seasoning and serving attractively, left-overs are a source of econo-
my in the weekly food plan.

It is often advisable and economical to cook more food than is
needed for the one meal under consideration in order to have on
hand left-over ingredients for quickly prepared meals. Extra quantities
of vegetables, cereals, sauces, meats and breads may be prepared
with little extra work and a saving of fuel and time.

Foods once cooked have lost some of their original flavor and
moisture, therefore add something to left-over concoctions which will
restore these two important items. The chief criticism of left-over din-
ners is their monotony of appearance and flavor.

Liquids drained from canned fruits and vegetables, a bit of left-over
gravy, a dab of creamed vegetable or fish, an extra potato or dish of
cereal, three or four cold muffins or biscuits, bread crumbs, sour cream,
bits of jelly and pickles, left over coffee and cocoa?all add interest to
a meal when a use for them is carefully planned.

Use every edible bit of food that you purchase.

It may be foolish economy to use a left-over if there is only a small
portion and it must be extended, or pieced out, with one or more ex-
pensive new ingredients. And it is certainly poor menu psychology to
plan an entire meal from left-overs. No matter how delicious each

C a r n e l  c o r n f l a k e  r i n g  w i t h  f r u i t
c u p  b r o w n  s u g a r ,  c l o s e l y  p a c k e d

c o r n  f l a k e s
t b s  b u t t e r
t s p  s a l t

W h i p p e d  c r e a m  o r  i c e  c r e a m .

S t i r a n d  m e l t  t h e  b r o w n  s u g a r ,  b u t t e r  a n d
s a l t i n  a  l a r g e  s a u c e p a n  o v e r  n e a t .
F o l d i n  t h e  c o r n f l a k e s  u n t i l  w e l l  c o a t e d .
G r e a s e  a  m o l d  o r  i n d i v i d u a l  m o l k s .  P r e s e
1 1 g h t l y  i n t o  m o l d .  i n  a  f e w  m i n u t e s ,
f o r e  i n t i e e l y  c o l d  i n v e r t .  F i l l  t h e

b e -

c e n t e r  a n d  s u r r o u n d  t h e  r i n g  w i t h  f r u i t .

C A R M E L  C O R N E L A K E  R I N G  N I T A  F R I T

F L O A T I N G  I S L A N D



TEMPERATURE:  375°F.

4 bananas, not too ripe

B A K E D  B A N A N A S

Rec ipe  se rves  4

T I M E :  a b o u t  1 2  m i n u t e s

1  t ab lespoon  bu t t e r
L e m o n  j u i c e

1 .  P e e l  b a n a n a s  a n d  c u t  i n  h a l f
l e n g t h w i s e .  A r r a n g e  i n  h e a t -
p r o o f  b a k i n g  d i s h .

2 .  S p r i n k l e w i t h  l e m o n j u i c e ;
d o t  w i t h  b u t t e r  a n d  b a k e  i n  a
m o d e r a t e  o v e n .

3 .  S e r v e  h o t .

4 .  I f  p r e f e r r e d ,  b a n a n a s  m a y  b e
l a i d  o n  a  r a c k  i n  t h e  o v e n  a n d
b a k e d  i n  t h e i r  s k i n s  o r ,  c u t

l e n g t h w i s e ,w i t h o u t p e e l i n g ,
p laced  s ide  by  s ide  in  a  bak ing
pan  and  the  bananas  spr ink led
w i t h  l e m o n  j u i c e  a n dd o t t e d
w i t h  b u t t e r .

5 .  B a n a n a s ,  p e e l e d  a n d c u t  i n
ha l f  lengthwise ,  may be d ipped
in  f l ou r  and  pan - f r i ed  i n  a  l i t t l e
h o t  b u t t e r  u n t i l  g o l d e n  b r o w n
o n  a l l  s i d e s .

(over)

B A K E D  B A N A N A S

B A K E D  B E A N S

B A K E D  B R E A D  A N D  C H E E S E

B A K E D  L U N C H E O N  O M E L E T

C A S S E R O L E  O F  C U R R I E D  V E G E T A B L E S

C H E E S E  S O U F F L E

C H I C K E N  C R O Q U E T T E S

C H I C K E N  S H O R T C A K E

C O R N  F R I T T E R S  W I T H  C H I C K E N

H O T  L U N C H E O N  S A N D W I C H E S

M E A T  A N D  P O T A T O  M U F F I N S

O Y S T E R  S T E W

S T U F F E D  M E A T  P O C K E T S

TOMATOES, HOLLAND STYLE
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HERE are additional sheets, which

can be used for your own favorite
recipes.


