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Eat Fruits Because: 

I . Their delightful color a nd delicious Aavor stimulate 

jaded appetites. 

2. They are easy to prepare- fresh o r cooked- alone 

or combined with other fruits. 

3. They add minerals and vitclllli ns III a uni versally 

\vell-liked way. 

4 . They s upply bulk III a desirable f(JI ·Ill. 

5. They combine vvell with oth e r f()od s and add zes t 

to everyday m eals. 

Fruits for Y E 

nr ]~UTJ 
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Fruits for Year Around Use 
By HUTIl G1HSV/OLD* 

F1\ ES l.l Fl\ l) IT is Olle of th e most \\ 'e1cOllle gifts that SL1111111er 
brings to our tables, In seaso n it is easy to obtain and ch 'ap­
especially for those \\'ho have an orchard or garden of their 

()\m, :\fichigan is parti cularly fortun a te in ha\'ing an abunelant and 
excellent supply of frui t Clyai lab1c throughout the SU111l1H .. 'r. Fruit 
pi ckeel n ear h 0111e can be fully ripencd and often tastes bette r than 
fruit \\ 'hi ch is pickeel before ful ly ripe so that it may be sh ipped 
lung di stances, 

l\Tan~' people think frui t is best \\'h ell it is eaten fresh and raw. 
\ \ 'hile fruit is ill season it is \\ 'ise to ea t it freely and to u se it 
for cooking, After that. th e surplus may be Gt1lned fo r winter 
use, 

This bullet in gin~ s suggest ion s for the usc of cherries. blue­
berr ies . peaches allcl grapes. fo ur popular fruit s that arc gro\\"ll 
in :\ fichigan, 1 n orde r that th ey 111ay be 1110 re \\ ' id ely and more 
skillfully used. r ec ipes haye hee n cleveloped for them, .-\11 the 
recipes have been carefully tes ted. som e of them 1l1any ti111es. and 
ha \'e been retested \\'ith can ned fruit. 

l' ruits are so good in thc111 seh Ts that if th ey arc cookcd the,\' 
shou ld he mad c into a d elicious produ ct. Gooel cooking is an 
ar t a s \\T ll as a scien ce, Tlllag inati\'e cooks \\'ill go beyond the 
recipes suggested in this hu ll et in a nd th ink of methods of prepa­
rat ion n ot g i\'cn he re, ' /\\'() or 1110re fruits 111ay be comhined. 
interes t ing spi ces aelclc(L ()r the rec ipc bakeel amI slT\'C'd in l11lu sual 
dishes, 

::\ f am' of the rec1])('s may be used \\'ith e ith er fresh or canned 
fru it, .. \n)' chan ges necessary for the cann ed fruit arc indicated 
ill the recipe, These changcs lIsuall y illvolye decreas ing the 
a111()Ullt oj sligar. hecall se' s ligar has been a dd ed to the fr uit ill 
canlllllg, 

Th e fruit used ill test in g these recipes was cann ed accord ing 
t() the directi()n s ill "Successful I-lollle Canning, " l\1ichigan State 
e() ll ege / ~xtension Bulle tin ] 32, l\1ecli u lll syrup ( 1 cup sugar to 
2 cups \\'ater) \vas used for the peaches and blueberries , rChick 
syrllp ( 1 Clip sugar to ] CU]) \\-ater) v,'as llsed for th e cherries. 

" .. \ form(' r ~tafT J1l('J1lhcr, I l()\\, at the l -niYe rsity of Chicago , 
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which were sour, red pie cherries. One-half cup sugar was added 
to every quart of juice in making the grape juice. Full directions 
for canning these fruits are given in "Successful I-lome Canning." 
[f fruit canned in sweeter syrup is used, it may be necessary to 
reduce the amount of sugar in the canned fruit recipes, and with 
water-packed fruit as much sugar will be needed as \\"ith fresh 
frui t. 

A few recipes are given for the juice from canned fruits. This 
juice should be used in some way, and if not eaten \\"ith the fruit 
may be used in beverages, sauces, gelatin salads and c1esserts, and 
in other ways. 

A \\Tord of caution should be given about following the direc­
tions. All measurements should be made level, in standard measur­
ing cups and spoons. Flour should be sifted just before measuring, 
spooned lightly into the measuring cup, and leveled ,,·ith the 
straight edge of a spatula or knife. The directions should be 
followed carefully and the oven should be at the correct tempera­
ture. If the oven has no temperature control, an oven thermometer 
will be found valuable in preventing baking failures. 

BEVERAGE 
Blueb 

4-6 
2 cups juice from canned blue­

berries 

1. Mix ingredients. 
2. Pour over ice in glasses. 

BREADS 
Blueberr' 
2 cakes 

TEMPERATURE: 400 0 F. 

}4 cup milk 
;4 cup sugar 
3 tablespoons fat 
1 teaspoon salt 
1 cake compressed yeast 
Y-i cup lukewarm water 
1 egg 
3;;;; cups family flour 

1. Scald milk; pour over sug: 
2. Soften yeast in water; add 
3. Add about half the flour; 

ing flour; mix well. 
4. Allow to rise closely cover, 

dou ble in bulk. 
5. Remove dough to floured 1 

two equal parts. Flour the 
and roll to fit. Place each 

6. Cover closely and allow t 
in bulk. 

7. Cream butter, add sugar, 
mixing well. Fold in blu 
sprinkle on raised doughs. 

8. Bake in moderately hot 
brov;ned. Serve hot. 

Note: If only one coffee cal. 
used to make rolls, or stored 
refrigerator. Before storing, c 
ill place with string. 



BLUE 
BERRrES 

BEVERAGE 
Blueberry Punch 

4-6 servings 

2 cups juice from canned blue­
berries 

1. Mix ingredients. 
2. Pour over ice in glasses. 

BREADS 

1 cup water 
Juice of one IE mon 

Blueberry Coffee Cake 
2 cakes 9x9x2 inches 

TEMPERATURE: 400 0 F. TIME: 20-25 minutes 

}::'i cup milk 
~ cup sugar 
3 tablespoons fat 
1 teaspoon salt 
1 cake compressed yeast 
o cup luke\;varm water 
1 egg 
330 cups family flour 

TOPPING 

~ cup butter 
.0 cup sugar 
30 cup bread crumbs 
.0 teaspoon cinnamon 
2 cups blueberries, fresh or 

canned 

1. Scald milk; pour over sugar, fat and salt. Cool to lukewarm. 
2. Soften yeast in water; add beaten egg; add to milk mixture. 
3. Add about half the flour and beat thoroughly. Add remain­

ing flour; mix well. 
4. Allow to rise closely covered in warm place (80-85 0 F.) until 

dou ble in bulk. 
5. Remove dough to floured board, knead lightly and divide into 

two equal parts. Flour the back of a pan; place dough on pan 
and roll to fit. Place each rolled portion in greased pan. 

6. Cover closely and alIo'w to rise in warm place until double 
in bulk. 

7. Cream butter, add sugar, crumbs and cinnamon gradually, 
mixing well. Fold in blueberries. Divide in two portions; 
sprinkle on raised doughs. 

8. Bake in moderately hot oven until crumbs arc delicately 
brO\\"ned. Serve hot. 

Note: If only one coffee cake is desired, half the dough can be 
used to make rolls, or stored immediately after mixing in the 
refrigerator. Before storing, cover bowl with waxed paper held 
in place with string. 

5 
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Blueberry Muffins 

12 medium-sized 

TE~ I PER:\TURE: -125 0 F . 

2 cups famil: ' flo u r 
/3 cup sugar 

Tr~ r E: about 25 ll1inutc:-; 

1 egg. beaten 
1 cup m ilk 

-I- teaspoons baking pO\\"(ler 
)0 teaspoon salt 

;) tablespoons 1l1 t lted fat 
1 cup fresh blueherries 

] . Sift c1ry ingrec1ients. 

2. Combine beaten egg, milk and melted fat (slightly cooled ) . 

3. , \ c1d to elry ingredi ents. Stir un t il flo u r d isappcars hut 1Wt 
ll ntil batter is s1l1ooth. Fold in hluchnrics. 1llixing as little as 
poss ibl e . 

-1- . Fil l greased 11luFf1l1 pans h\"()-thirds ful l. hanelling th e hatte1' 
as lit t le a s poss ihl e. 

5. Bake in hot oven. 

CO llil cd I51I1 cbcrrics: Increase flour to 2 ~ ~ cu ps. ])rain hluc­
herries thoroughly . 

Blueberry Pancakes 

16 larg e pon ca kes 

250 cups family flour 
I teaspoon soda 
y; teaspoon salt 
150 tahl spoon s sugar 

I. Sift dry ingred ients. 

I egg 
2 cups sour milk or huttcrlllilk 
] 0 tahlespoons m elted hutte r 
2 cups fr esh hlu eherries 

2. Beat egg . add milk. .:\dd to dry ingreclients : beat un ti l sm()()th, 
Fold in m elted hutte r and hlu eberries. 

3. Dro p by spoonfuls Oil hot greased g r idd le, cook ullti l top j 

hubhly; turn and hrowll ()n other side. Turn cakE'S on l: ' once. 

-1-. Serve hot \\' ith hutter and powdered sugar , hon ey or S.\TUp. 

,Vot(': J r s \\"Cet mi lk is u sed , substitute 5 teaspoon:-; hakin g 
p()\\'der for the soda. 

DESSERTS 
Baked Blueberri es 

6-8 se rvings 

TEMPERA T C l\E : :)S() O F. T r:\rE: about 30 minutes 

4- ClipS f resh hl ueberries Yl cup sugar 

1. 1 )ut hl u ebe rri es and sugar in casserole . Covc'r and bake 111 

11l()de rate m 'en until herri es are tend er. 

TE~I PER,-\TUl\.E: 375 0 F. 

2 CU])S fresh blueberries 
o Clip sugar 

o teaspoun 

1 . I n a greased casserole 
suga r . and cfumbs. butt, 
The top layer should be 

2. Hake c()Yerecl in mocler. 
c( )\'e r alld bake un ti 1 cru 

C(/l1 l1 l'd 81I1 c/Jerrics: I\ccl l 

Blueben 

C 

1 /-2 cups 1llilk 
2 Y; tahlespoons cornstarch 
Y1 cup suga r 

1. 
') 

J . 

-1-. 

1 cup fr 

Scald ] 0 cups milk . 

:\ 1 is C( l1"1ls ta rch and Sl1ga; 

, \eld t() scaldc(1 11lilk grad 
(Iircct heat until iL boi ls. 
\\ 'atcr for 30 Illinu tes . stiJ 
, \del yanilla and salt. C 
int() sening uish ; chi ll til 

Blueber 

y; pu ullcl (9 sli ces) brcad 
1 ~ 2 ClipS s ligar 

1. 

3. 

... 1-. 

I\Clll( )\ 'C cru sts iru1ll hrea 

, \dd sugar to IJerr ic:--. <­
arc sofl. ..... \dcl le1ll011 juil 

1\ in sc a hmd or ll10lel \"it 
()i be rri es and bread . C11(; 

C hil1 thoroughly. un1llolel 
\\ 'hippecl cream . 

la llil cd l?ll1cbNri('S: J\ cel u 
blueherries to stand until sug 



Blueberry Betty 

6 servings 

TD I E: 35--+0 lllillUtc:-; 

1 Clip breacl crumbs 2 cups fresh hlucberries » Clip suga r 2 tablespooll s melted hutkr 
Y-i tcaspoun g ra ted orange rind 

1. [n a g reased casserule put a lternate layers oi bluebe rries, 
sugar. and crumbs, butter ancl o range rind mixed together. 
T he top layer should be crumbs. 

2. Hake cm·ered in m oclerate O\·en for 20 minutes. 1< e1110I"e 
c() \"Cr a1ld bake until crumbs are d elicately br()\\"l}CcL 

C([I/I/I'd 8111 C'/JerriC's: I\ed llce s ugar to n CU]). 

Blueberry Blanc Mange 

6 se rvin gs 

10 ClipS milk 
2/i tahlespoons cornstarch 
y, Clip sugar 

y.; Clip milk 
/'i teaspoon vanilla 
Pinch 0 E salt 

1 cup fresh blueherries 

1. Scald 10 cups milk. 

2. \ /i x cCl1" ll starrh a nd s li gar. . \cl el /'i cup c()l d mi lk gradua ll y . 

.). .\d (1 t() scalded Illilk g radu a ll y . s tirrillg c(!1ls talltl y. C()()k over 
di rect heat un t il it boils. sti rrin g constant ly. C()ok m"Cr hot 
\\·,He r {()r 30 minutes. st ir ring occas iona lly. 

-t. . \ eld I"anilla and salt. Cool s li g htl y; ad d blueberries. Pour 
into se rl"in g d ish: chill thoroughly. 

Blueberry Bread Mold 

6-8 servings 

/i p()und (9 s li ces) bread 
1 ~ 2 Cll])S s ugar 

3 cups fresh hlueberries 
I tablespoon le1llon juice if 

desired 

I. /\CIll()\"C crusts from hreacl ancl cu t into s illall cuhes. 
) . \ eld sugar to lKTrics . Coyer a nd c()ok s l()\\· ly un ti l berri es 

arc soit. ..--\dc1 lel1loll juice if desired. 

3. /\ ins(' a hmd or 11l0ld \\"ith colel \\·ater: put in a lternate layers 
(Ii: herries and bread. end ing wi th herries. Pack fir1ll ly . 

-to Ch ill thor()ughly. ull1llold on scn·ing plate and garni sh with 
\\·hipped cream. 

Call 1/ ed Hllfc/JerriC's: ]\educe sugar to 1 Ctlp. A 110\\· sugar and 
blueherries tu stand ulltil :; ugar is dissolvecl. D o n ot cook. 7 
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Blueberry Cobbler 
8 servings 

TEMPERATURE: 400 0 F. 

2 cups fresh blueberries 
}i cup sugar 
1 cup water 
1 tablespoon cornstarch 
1 tablespoon butter 
}i teaspoon nutmeg 

TIME: about 30 minutes 

2 cups family flour 
1 teaspoon salt 
4 teaspoons baking powder 
2 tablespoons sugar 
6 tablespoons fat 
~ cup milk 

1. Heat berries, sugar and water. Blend in cornstarch dissolved 
in a little cold water, and cook for 5 minutes. 

2. Pour into the bottom of a buttered casserole. Dot with butter 
and nutmeg. 

3. Sift flour, salt, baking powder and sugar. 
4. Cut in fat until mixture resembles coarse cornmeal. Add milk; 

mix until smooth. 
S. Drop dough on fruit. Bake in moderately hot oven until crust 

is browned. 

Canned Blueberries: Use only 73 cup sugar with berries. 
Substitute 1 cup juice from canned blueberries for 1 cup water. 

Blueberry Cottage Puddings 

9 medium-sized 

TEMPERATURE: 375 0 F. 

1}i cups family flour 
1 tablespoon baking powder 
}i teaspoon salt 
~ cup fat 

1. Sift first 3 ingredients. 

TIME: 25-30 minutes 

% cup sugar 
1 egg 
}i cup milk 
1. cup fresh blueberries 

2. Cream fat; add sugar gradually, beating constantly. Add 
beaten egg; mix well. 

3. Add dry ingredients alternately with milk, beating after each 
addition. Fold in blueberries. 

4. Bake in well-greased muffin pans. Serve with a hot orange or 
lemon pudding sauce. 

Blueberry Cream Roll 

8 servings 

TEMPERATURE: 400 0 F. 

% cup cake flour 
1 teaspoon baking powder 
/'I teaspoon salt 
2 eggs 
% cup sugar 

10 cups 

TIME: 10-12 minutes 

2 tablespoons water 
}i teaspoon vanilla extract 
1 tablespoon melted butter 
}i cup whipping cream 
~ cup sifted powdered sugar 

fresh blueberries 
Recipe C ontil1ued on Page 9 

1. Sift first 3 ingredients. 
2. Beat eggs until very lig 

beating constantly; conti 
3. Fold ill water and £lava 

sifter, folding carefully; ; 
4. Pour into shallow pan 1 C 

Bake in moderately hot 
S. Turn out cake on tovvel 

off edges of cake; roll, v 
6. Whip cream; sweeten wi 

sprinkle with blueberries 
serving. 

Blue~ 

( 

TEMPERATURE: 350 0 F. 

1}i cups blueberries, fresh c 
canned 

}i cup sugar 

1. Place berries in a large I 
2. Cream butter; add remai 

Sprinkle over berries. 
3. Bake in moderate oven . 

2 cups grape juice 
/4. cup sugar 

Bluel 
6-

1}i tablespoons gelatin 

1. Bring grape juice and su 
S minutes; dissolve in he 

2. Cool until slightly thicke 
3. Pour into a large mold ( 

water. Chill thoroughly. 

BluebE 
e 

TEMPERA TURE: 400 0 F. 

2 cups family flour 
1 tablespoon baking powder 
o teaspoon salt 
2 tableipoons sugar 
S tablespoons fat 

Recipe COl 



1. Sift first 3 ingredients. 
2. Beat eggs until very light and fluffy; add sugar gradually, 

beating constantly; continue beating until very thick. 
3. Fold il1 water and flavoring; add dry ingredients from the 

sifter, folding carefully; add butter. 
4. Pour into shallow pan lOx 13 inches lined with \vaxed paper. 

Bake in moderately hot oven until crust is a del icate brown. 
S. Turn out cake on towel sprinkled \'\lith powderecl sugar. Cut 

off edges of cake; roll, wrap in a cloth; cool. Unroll. 
6. Whip cream; swceten with powdered sugar. Spread on cake, 

sprinkle yvith blucberries; reroll. Chill about ~ hour before 
serving. 

Blueberry Crumble 

6 serv ings 

TE1[PEl~ATURE: 350 0 F. TIME: about 40 minutes 

10 cups blueberries, fresh or 
canned 

~ cup sugar 

4 tablespoons butter 
~ cup family flour 
Pinch of salt 

1. Place berries in a large pie pan \\lith half the sugar. 
2. Cream butter; adel remaining sugar, flour and salt gradually. 

Sprinkle over berries. 
3. Bake in moderate oven until crumbs are delicately browned. 

2 cups grape j tlice 
54 cup sugar 
10 tablespoons gelatin 

Blueberry Delight 

6-8 servings 

Y3 cup \yater 
] 0 cups fresh blueberries 
~ cup shredded almonds 01' 

chopped walnuts 

1. Bring grape juice and sugar to a boil. Soak gelatin in water 
S minutes; dissolve in hot grape juice. 

2. Cool until slightly thickened; add berries and nuts. 
3. Pour into a large mold or individual molds rinsed with colel 

water. Chi ll thoroughly. Unmold and serve. 

Blueberry Dumplings 

8 servings 

TEMPEI~ATURE : 400 0 F. TIME: about 30 minutes 

2 cups family flour 
1 tablespoon baking 
30 teaspoon salt 
2 tahlespoons sugar 
S tablespoons fat 

~ cup milk 
powder 10 cups blueherries, 

canned 
J-1 cup sugar 
1 tablespof' l1 butter 

Recipe Continued on Page 10 

fresh or 

9 
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] . Sift I-irst -+ in g redi cnts . C ut in fat until mi xture resemhl es 
coarse cornmeal. : \dc1 milk ; llli x \\' ith a fork u1ltil Rour 
c1i sappears. 

2. l(1lead li g htly ()ll fl oured board I minute . l{oll >~ - in ch thick, 
keeping r ectangular shape. C ut in 8 -t-incll squares. 

3. I >lace a spoonful of berry a nd sugar Illixture on each. Dot 
\\'ith butte r. Bring co rn er s to cente r a nd seal. 

-t. Place in greased ha kin g pan S! x S! x 2 in ches . I ~ake in 111od­
erately h o t oven. Serve hot \\ ' it11 lemon sauce. 

Blueberry Puff Pudding 
6 -8 serv i ngs 

T I~ ~ I PEH.A T UHE: 325 0 I ~ . T l '\ II ~ : 35--to Illillu tcs 

2 cups fres h b lueberr ies 
y> cup s ugar 

2 eggs. separated 
/'3 cup s ugar 

2 tahlespoons tapinca 
I'i cup ,\'ater 

I ~ teasp()on sa lt 
I -l teaspoon crealll 

cake flour 
of tartar 

y> cup 

1. Ste\\' first fO llr ingredients] 0 minutes. Pour into casserole:. 
2. Ikat egg yolks until thick and lem on colo red; add sugar ; 

beat again. 
3 . Beat egg \\·hites ullti l foam.\· : acid salt a nd cream ()[ tartar. 

Continue 1Jcati ng until stiff hut not dry. Folcl in yo lk mi xture . 
then n our gra(\ual1y. I\Jl1r uver fruit. 

-t. J ~ake in 11l()(\eratc ()\T1l. Seryc co ld \\ 'ith creal]). 

COllllcd !-5!lIc l;crrics: I\ edu ce sugar tu ;~ cup . Suhstitute)~ cup 
ju ice imlll call11 cd blucherries for ~ cup \\·ate r . 

Blueberry Roll 
8 5 e rv in 9 s 0 r 

1 pan 10-1 / 2 x 5-1 / 2 x 3-1 / 2 in ches 

TE'\1I'Ei~ .\TURl;:': -1-50 0 F. 
th en 
350 0 F. 

'1' 1 \II '~: 10 Illillutcs 
th en 
30 to -1-0 Illillutcs 

2 
2 
1 
/i 

1. 

2. 

J. 

cups fami ly flo ur -t tablespoons fat 

tablespoon s sugar ] eo'O' 
bb 

tahlesp()on hakin g- jJO\\'(lc r ~ cup milk: 

t casp()on salt 2 cups fresh hlu eherri es 
7S cup suga r 

S if t t()geth e r first fo ur ingrcdi ents: cut ill fat u11til mi xture 
r cse lllhl es c()a rse co rn111cal. 
Ikat egg. adcl Illilk. add to firs t Illi x ture. Stir \\'ith a i()rk 
until Rou r c1i sappear s. 
Turn out cl ough on fluured board: knead lightly f()r a fe w 
second s. I\() ll doug h into a r ecta ngle 8 x ] 6 inches . 

l~ ('( if!c CO lltilll/ cd O il Paye 11 

4. 

5. 

Spread cl ough with ber 
starting \\'itll the small 
Bake in hot oven for 1 
fo r re lllainc1 er of baking 

Blue~ 

TE~I P.E RATU RE: 450 0 F. 

SACC I': 

y> cup sugar 
J tablespoo1l cornstarch 
Y; cup \\'ater 
2;;; cups fres h blueberri es 

1. 

2. 

3. 

-t. 

5. 
G. 

;\ I i x SUg~L rand corn sta rc 
uillsta nth· \\ 'hile c()okin o' 
.·\dc1 be r;·i es. cOn'r pan~ 
th e be rri es arc broken . ~ 
S ift dry ing red ient s for ( 
sembles coarse cornmeal. 
flollr di sappears. 
Tum ()ut dough on R Oll 

seco1lds . Holl out dough; 
sha pe. 
Bake in greased 9-in cl1 la 
Sp li t w a rm shortcake in . 
wi th butter and \\'ith bel 
butter, and pour remaini! 
\\' i1'h \\ 'hipped cream. 

Ca ll1l cd !3 !lI cuern'es: Recluc 
juice from canned blueberries 
d o n ot cook after berries haVE 

1 quart f resh blu eberri es 
] CllP sugar 
1 t ca spoon llutmeg 
Y-t cup w ate r 

Bluet 
6 

1. C?ok firs t fo ur illgred ient~ 
2. Slft flour. baking pOl\'CJer ; 

very thiclc 
.3. Drop .batter from a spoo 

c1UlllpJ1I1gS should be made 

Recipe Calif 



4. Spread dough with berries and sugar; roll like a jelly roll, 
starting \vith the small end. Transfer to greased bread pan. 

S. Bake in hot oven for 10 minutes; red uce heat to moderate 
fo r remainder of baking period. 

Blueberry Shortcake 

8 servings 
TE1\ 1 PERATUHE: 450 0 F. T1:\fl .. : 15 -20 minutes 

S .'\nl·: 

Yl cup sugar 
1 tahlespoon co rn starch 
o cup \\'ater 
2/i cups fresh hlueherri es 

DOUGH 

2 cups fa1lli ly flou r 
I tah lespoon baking pmycl r 
/i teaspoon salt 
2 table. poon s sugar 
5 tablespoons fat 
~ cup milk 

I . :\Iix Sl1g~lr and cornstarch for sauce: acid \\·atcr. Co()k. Stir 
c()nstant ly \\'hil e cookin g until thickened anc1 clear. 

2. .-\dd berries. cover pan; simll1er until a few, hut not all, of 
th e berries a re broken. Serve hot or cold ove r shortcake. 

3. Sift dry ingredients for dough. Cut in fat until mixture re­
scmbles coarse cornmeal. Add milk; mix with a fork until 
fl()llr di sappears. 

4. Turn ()ut dough on floured boanl : knead lightly for J. fe \\' 
scconds. 1 ~() 1l out dough about 0-inch thi ck, keep ing a round 
shape. 

5. Bake in greased 9-i11 ch layer-cake pan in a hot <)I·cn. 
6. Spli t warm shortcake in half crosswise; sp read hottol11 layer 

\\·ith butter and \"ith berry sauce. P ut on top crust layer, 
butter, and pour remaining berry sauce over cake. GJ.rnish 
\"ith '\'hipped cream. 

Call1lcd Bllleberries: Reduce sugar to ;4 cup . S ubsti tu te 1 cup 
juice from canned blueberries for 0 cup water . \ \'a rm up. but 
do not cook after berries have been added. 

Blueberry Slump 

6 servings 
TIME: 10 minutes 

1 quart fresh blueberries 1 cup family flour 
] cup sugar 1 tablespoon baking pO\\"(ler 
] teaspoon nutmeg 0 teaspoon salt 
o cup water )0 cup milk 

1. Cook first four ingred ients until berries are tender. 
2. Si ft Rour. baking pmvcler and salt. AcId milk; stir hard until 

very thick. 
J. Drop batter fr0 111 a spoon on boiling berry mixture. Six 

dumplings should be made. 

Recipe Continued on Page 12 11 
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4. Cover closely and cook over a low flame 10 minutes. Do not 
remove cover during cooking period. 

S. Serve hot with cream. 
Canned Blueberries: Reduce sugar to 7:3 cup. Add 1 cup juice 

from canned blueberries to fruit. 

Blueberry Tapioca 
8 servings 

3 cups fresh blueberries ~ cup sugar 
y,j. teaspoon salt 1 cup 'water 

3i cup quick-cooking tapioca 

1. Cook 10 cups of blueberries in the water until tender; strain. 
Measure juice and add water to make 3 cups. 

2. Bring juice to a boil in top of a double boiler. 1VIix sugar, salt 
and tapioca; add to juice. 

3. Cook over hot water until tapioca is transparent. Remove 
from stove; add remaining 10 cups blueberries. 

4. Serve very cold with cream. 
Canned Blueberries: Use 2 cups juice from canned blueberries 

instead of 1 cup water. Reduce sugar to 0 cup. Omit step 1. 
Add 3 cups blueberries after tapioca has been cooked. 

French Pudding 
6 servings 

TEMPERATURE: 425 0 F. 

4 cups fresh blueberries 
1 cup sugar 
Pinch of salt 

TIME: about 20 minutes 

4 slices French toast 
2 tablespoons powdered sugar 
o teaspoon nutmeg 

1. Stew fir st three ingredients until berries are tender. Pour into 
baking pan 9 x 9 x 2 inches. 

2. Remove crusts from toast and cut in 3 pieces lengthwise. 
Place slices over fruit. Sift sugar mixed with nutmeg over 

toast. 
3. Bake in a hot oven about 20 minutes. Serve warm or cold. 

Canned Bluebenies: Reduce sugar to 7:3 cup. 

Steamed Blueberry Pudding 
5-6 servings 

1 cup family flour 
1 teaspoon baking powder 
3i teaspoon salt 
3 tablespoons butter 

1 cup fresh 

TIME: 1 hour 

Ii cup sugar 
1 egg 
73 cup milk 
o teaspoon vanilla extract 

blueberries 

Recipe Continued on Page 13 

1. 
2. 

3. 

4. 

5. 

Sift dry ingredients. 
Cream butter; add su 
egg; beat well. 
~dd dry ingredients al 
111 blueberries. 
Pour into greased custc 
of waxed paper tied or 
Serve hot or warmed c 
Sauce. 

Foal 

4 tablespoons butter 
1 cup sugar 
1 cup crushed blueberries 

fresh or canned ' 

1. 

2. 

Creall1 bu tter; add suO", 
\\'ell. Add boiling wat~r 
Cook over boiling \vater 
add egg white beaten sti 

MEAT ACCOMPAN I 

Bluel 
16-18 

TEMPERA TURE: 370 0 F. 

1 cup family flour 
10 teaspoons baking powder 
3 tablespoons sugar 

1. 
2. 

3. 

4. 

1 cup fre 

Sift dry ingredients. 
Beat ~gg, add milk. Add t. 
Fold 111 blueberries. 
Drop by small spoonfuls i1 
on unglazed paper. 
Sprin Ide with powdered s 
ment. 

COllllrd B!lIcurrries: Omit 



1. Sift dry ingredients. 

2. Cream butter; add sugar gradually, beating constantly. Add 
egg; beat well. 

3. Add dry ingredients alternately with milk and flavoring. Fold 
in blueberries. 

4. Pour into greased custard cups. Cover with a double thickness 
of waxed paper tied on with string. Steam 1 hour. 

5. Serve hot or warmed over with Foamy Berry Sauce or Hard 
Sauce. 

Foamy Berry Sauce 

5-6 servings 
4 tablespoons butter 
1 cup sugar 
1 cup crushed blueberries, 

fresh or canned 

1 tablespoon boiling 
~ teaspoon salt 
1 egg white 

1. Cream butter; add sugar gradually . Add blueberries; mIX 

,,'ell. Add boiling water and salt. 

2. Cook over boiling water for 5 minutes. Just before servlllg, 
add egg white beaten stiff but not dry. 

MEAT ACCOMPANIMENT 

Blueberry Fritters 

16-18 small Fr itters 
TEMPERA TURE: 370 0 F. 

1 cup family flour ~ teaspoon salt 
1 egg 10 teaspoons baking powder 

3 tablespoons sugar YJ cup milk 
1 cup fresh blueberries 

1 . Sift dry ingredients. 

2. Beat egg, add milk. Add to dry ingredients; beat until smooth. 
Fold in blueberries. 

3. Drop by small spoonfuls into bot fat. Turn only once. Drain 
on unglazed paper. 

4. Sprinkle with powdered sugar. Serve as a meat accompani­
ment. 

COllllrel Bh(('brrries: Omit sugar. Drain berries well. 

13 
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PASTRY 
Plain Pastry 

1 2-crust pie o r 
2 pastry shells 

TE~fPERATURE: 450 0 F. TI11E: 10-15 minutes 

1 Yz cups family flour 
1 teaspoon salt 

Yz cup cold fat 
4 to 5 lahlespoo\1 S ice \\';Lte1' 

1. Sift {lour and salt. 
2. Cut in fat with two knives or a pastry blender. 
j. Sprinkle water over tbe surface, a little at a time, tossing 

flour Jl1i xture lightly \\·itll a f()rk. Sprinkle a dry portion each 
time, removi ng to board any very wet portions. ; \clcl only 
enough \yater to permit clough to hold together. 

-k Holl out clough for 1 CfUst at a time, on a lightly {loured 

boarcl or call vas . 
S. For p~lSt ry shells or tart shells, fall clOl1gh ~ ~-jl1ch thick Folel 

O\' CT dough and place loosely in pan. Be sure there are no 
a ir lmhhlcs bet\\-een pastry and pan. Trim edge ,,-itll scissors, 
lcaying ahout Yz inch o[ crust over rim of pan. Fold uncler 

and flute edge. 
6. Prick pastry shell ancl bake in hot oven. 
7. Do not prick 10\\'er crust for 2-crust pies. Place filling on 

bottom crust. l\loisten edge. Adjust top crust, press do\\-n 
\\-ith tbe tines of a fork, trim, and bake as directed uncler the 

pie recIpe. 

Bl ueberry Glaze Tarts 

9 4-inch tarts 

1 cup sugar 0 cup orange JUlCe 
3 Yz tablespoons 'o rnstarch 3 cups -fresh blueberries 

9 baked tart shells 

1. 11ix sugar and cornstarch; add orange juice gradually. Boil 
10 minutes, stirring constantly. Cool slightly. 

2. Put blueberries in tart shells; pour orange glaze over them. 
Chill thoroughly; serve garnished with wh ipped cream. 

Blueberry Orange Pie 

1 9-inch p ie 

2 Yz cups fresh blueberries 
o cup orange J mce 

/4 teaspoon sal t 
] tablespoon gelatin 
Yz cup "vater )4 cup sugar 

1 baked pastry shell 

Recipe Continued on Page 15 

l. 
2. 
3. 
--1-. 

Bring 11rst four ingr 
Soak gelatin in wate; 
~o?l; when starting 
ChIll and serve vvith 

COllllcd Blueberries: R 
from canned blueberries 1 

TElIPEl<.ATURE: 450 0 F. 
then 
375 0 F. 

1 recipe plain pastry 
1 cup sugar 

2 ta 

1. Line pie pan \yith pasl 
2. .Mix sugar and Hour. S 

then 1111 wi th blueberri 
flour. Dut with butter. 

3. Cover with top crust. 
--1-. Bake in hot uven for 10 

for remainder of bakinl 
~ 

COllllcd Blueberries: Re 
tablespoons lemon juice if ( 

LIST OF B 
Canned Blueberries 

Blucberry Betty 
Blueberry Bread ';Vi~l'ci ... .. . 
Blueberry Cobbler 
Blueberry Coffee C~'I;e""' " 
Blueberry Crumble ... '" 
Blueberry Dumplit)O"~ """" 
Blueberry Fritters '" 
Blueberry Muff-ins .. .... . .. . 
Blueberry Oranoc P'i~""'" 
Blueberry Pie .'" ..... . 
Blueberry Puff 'P~dd'i'~~"'" 
Blueberry Shortcake .. " 
Blueberry Slump ..... 
Blueberry Tap ioca 
Foamy Berry Sauc~" 
French Pudding ... . 

Fresh Blueberries 
Baked Bl ueberrie 
Blueberry Betty ......... . 
Blueberry Dla l~c }<I~'n';~ . .... . 
Blueberry B read rvIold ..... . 
Dlueberry Cobbler .... ::::::: 



1. Bring flrst four ingredients to a boil in a covered pan. 
2. Soak gelatin in water 5 minutes; dissolve in berry mixture. 
3. Cool; when starting to thicken, pour into baked pastry shell. 
4. Chill and serve with whipped cream. 

Call 1l cd Blueberries: Eeduce sugar to )Ii cup. Add 51 cup juice 
from canned blueberries to fruit. 

Blueberry Pie 

1 9-inch pie 
TEMPERATURE: 450 0 F. 

then 
375 0 F. 

TI:ME: 10 minutes 
then 
about 35 minutes 

4 tablespoons flour reCl pc plain pastry 
cup sugar 1 quart fresh blueberries 

2 tablespoons Dutter 

1. Line pie pan with pastry. 

2. l\Iix sugar and Hour. Spread half of this mixture on the pastry, 
tb en 1111 with blueberries. Sprinkle 011 remaining sugar and 
flour. Dot with butter. 

3. Cover with top crust. 

4. Bake in hot oven for 10 minutes, then reduce heat to moderate 
for remainder of baking period. 

Call1lcd Blueberries: Eeduce sugar to % cup. Add 1 to 2 
tablespoons lemon juice if desired. 

LIST OF BLUEBERRY RECIPES 
Canned Blueberries 

PAGE 

Blueberry Betty . . . ...... .... 7 
Blueberry Bread Mold...... . 7 
Blueberry Cobbler ........... 8 
Blueberry Coffee Cake.. . . . . . 5 
Blueberry Crumble .......... S! 
Blueberry Dumplillgs ........ 9 
Blueberry Fritters ........... 13 
Blueberry Muffills ........... 6 
Blueberry Orange Pie....... 14 
Blueberry Pie ............... 15 
Blueberry Puff Pudding 10 
Blueberry Shortcake ......... 11 
Blueberry Slump . . .. . .... ... 11 
Blueberry Tapioca .. . . 12 
Foamy Berry Sauce .. . ...... 13 
French Pudding. . . . . . . . . . . .. 12 

f resh Blueberries 
Baked Blueberries .......... . 
Blueberry Betty ........ . ... . 
Blueberry Blanc Mange ..... . 
Blueberry Bread Mold ........ . 
lJIueberry Cobbler ..........• 

PAGE Blueberry Coffee Cake ....... 5 
Blueberry Cottage Puddings.. 8 
Blueberry Cream Roll ....... 8 
Blueberry Crumble .......... 9 
Blueberry Delight ... 9 
Blueberry Dumplings 9 
Blueberry Fritters .. 13 
Blueberry Muffins '" 6 
Blueberry Glaze Tarts 14 
Blueberry Orange pjc 14 
Blueberry Pancakes ......... 6 
Blueberry Pie ............... 15 
Blueberry Puff Pudding ..... 10 
Blueberry Roll .............. 10 
Blueberry Shortcake ..... .. .. 11 
Blueberry Slump ............ 11 
Blueberry Tapioca . .. . . . . . . . . 12 
Foamy Berry Sauce . ... ..... 13 
French Pudding ..... . .... ... 12 
Steamed Blueberry Pudding .. 12 

6 
7 Juice from Canned 
7 Blueberries 
7 
8 Blueberry Punch ....... . 5 15 
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1. Sift fir st 4 ingredient into a mlxmg bowl. 

2. Beat eggs; add remaining ingredients ; blend \vell. 

3. A dd to dry ingredients . Stir until flour disappears but not 
until batter is smooth. 

4 . Fill greased muffin pans two-thirds full , handling th e bau er 
as little as possible. 

5. Bake in a moderately hot oven . 

Cal/I/ (' d Cherries: R educe ugar to ~ cup . 

CAKES 
Cherry Angel Food Cake 

1 10-inch cake 

TEM PE RATURE: 275 0 F. 
then 
325 0 F. 

T IME: 30 millutes 
then 
30 minutes 

1 Yz cups sugar o teaspoon vanill a extrac t 
Y-i- teaspoon almond extract 

FILLI N G 
1 cup cake flour 
1/i cups egg \"'hites 

I ~ teaspoon salt ] 0 cups whipping crea1l1 

1 teas poon cream of t artar 1 cup draine(l cann ed cherri es 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

S ift sugar ; add half of it to flour and sift several times . 

Beat egg whites and salt until foamy ; add cream of tartar ; 
continue beating until stiff but n ot dry. 

Fold in remaining sugar , 2 t ablespoons at a time. A dd flavor ­

ing. 
Add Aour and sugar mi x ture from the sifter , folding in care-

fully . 
"Pour into un greased tuhe or angel cake pan and bake in very 
slow oven about 30 minutes; th en increase heat and fini sh 

baking . 

I nve rt and cool cake in pan. 

Cut sli ce Yi -inch thick from the top of cooled cake. H ollow 
out cake, leaving a wall ~-inch thick at bottom and sides. 
Crumbs may be mixed with soft custard for another dessert. 

\ Vhip cream ; fold in cherries . Fill cake with this mixture; 
replace top layer. 
T op and sides of cake may be decorated with additional 
whipped cream and fruit or nuts. 

TEMPERATURE: 400 0 F. 

% cup cake flour or Ii 
family flour 

1 teaspoon baking pmvdt 
A teaspoon salt 
2 eggs 
% cup sugar 

1. S ift fi rst three drv ir 
2. Beat eggs well ; add 

thick and lemon-color 
3. Folel in if ted dry ing 
-+. Fold in melted and cc 
5. ~3ake in shall ow pan ( 

III moderate oven. 
6. T urn out baked cake a 

with powdered ugar. 
paper. R oll up cake a 

7 . Unroll cooled cake; sf 
cherries; roll up again 

8. Cut into thick slices fc 

Cherry 

TE.\f PERATURE: 375 0 F. 

-+ tabl espoons butter 
73 cup brO\\"n sugar 
2 cups pitted cherries, fresl' 

canned 
I ~ CllP \yalnut or pecan ha: 
1 Y; cups fami ly flour 

1 teasp' 

1. l\Jclt butter in 9-inch sl 
constantly unti l sugar 
over sllgar and butter. 

2 . S ift fl our, baking pow C: 
3. Cream fat; add sugar g 

heat \yell. 
-+. .-\c1d dry ingredients alt 

ing after each addi tion. 
J. P Ollr batter over fruit. 
6. A s 50011 as cake is re111( 

Serve hot or cold with 



Cherry Cream Roll 

8 servi ngs 
TEMPEH.A TURE: 400 0 F. TI.ME: 10-12 minutes 

% cup cake flour or 0 cup 
family flour 

2 tablespoons water 

1 teaspoo:1 baking powder 
A teaspoon salt 

o teaspoon vanilla extract 
1 tablespoon melted butter 
o cup whipping cream 
10 cups drained canned 2 eggs 

% cup sugar cherries 

l. Sift first three dry ingredients together. 
2. Beat eggs well; add sugar gradually; continue beating until 

thick and lemon-colored. Add water and flavoring. 
3. Fold in sifted dry ingredients slowly. 
-1-. Fold in melted and cooled butter. 
5. Bake in shall ow pan (10 x 13 inches), lined ","ith waxed paper, 

ill moderate oven. 

6. Turn out baked cake on a towel tbat has been sprinkled lightly 
\-vith powdered sugar. Cut off crisp edges; remove waxed 
paper. Roll up cake as for jelly roll. Cool. 

7. Unroll cooled cake; spread with whipped cream; cover witb 
cherries; roll up again; chill about 0 hour. 

8. Cut into thick slices for serving. 

Cherry Upside-down Cake 

8 servings or 
1 9-inch cake 

TE~IPERATURE: 375 0 F. TIME: 30-35 minutes 

-I- tablespoons butter 20 teaspoons baking po\\·der 
73 cup brovvn sugar Y-i teaspoon salt 
2 cups pitted cherries, fresh or 4- tablespoons fat 

canned ;0 cup sugar 
Y-i ClIp walnut or pecan halves 1 egg 
l /i cups family flour 0 ClIp milk 

1 teaspoon vanilla extract 

1. l\lelt butter in 9-inch skillet; add brown sugar. Cook, stirring 
constantly until sugar is melted. Arrange cherries and nuts 
over sugar and butter. 

2. Sift flour, baking powder and salt. 
3. Cream fat; add sugar gradually, beating constantly. Add egg; 

heat \vell. 

-1-. .-\c1d dry ingredients alternately with milk and flavoring, beat­
ing after each addition. 

5. Pour batter over fruit. Bake in moderate oven. 
6. A::; soon as cake is removed from oven invert on serving plate. 

Serve hot or cold with s\yeetened whipped cream. 
19 
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DESSERTS 

TEMPERA TURE: 350 0 F. 

Cherry Betty 

6-8 servings 

TIME: about 35 minutes 

1 cup bread crumbs 74' teaspoon nutmeg 
3 tablespoons melted butter 78 teaspoon cinnamon 
10 tablespoons lemon juice 1 quart pitted fresh cherries 

1 cup sugar 

1. Mix first 5 ingredients. 

2. In a buttered casserole put alternate layers of crumb mixture, 
cherries and sugar until all are used. The top layer should 
be crumbs. 

3. Bake covered in moderate oven for 20 minutes. Remove cover 
for remainder of baking period. Serve hot with cream. 

Canned Cherries: Reduce sugar to 0 cup, and pour ?1 cup 
cherry juice over the pudding before baking. 

Cherry Cobbler 

8 servings 

TEMPERA TURE: 400 0 F. TIME: about 30 minutes 

3 cups pitted fresh cherries 
1 cup sugar 
1 cup water 
1 tablespoon cornstarch 
1 tablespoon butter 
o teaspoon cinnamon 

2 cups family flour 
1 teaspoon salt 
4 teaspoons baking powder 
2 tablespoons sugar 
6 tablespoons fat 
% cup milk 

1. Heat cherries, sugar and water. Blend in cornstarch dissolved 
in a little cold water, and cook 5 minutes. 

2. Pour into the bottom of a buttered casserole. Dot with butter 
and cinnamon. 

3. Sift flour, salt, baking powder and sugar. 

4. Cut in fat until mixture resembles coarse cornmeal. Add milk; 
mix until smooth. 

S. Drop dough on fruit; bake in hot oven until crust is browned. 

Canned Cherries: Use 74' cup sugar instead of 1 cup, and use 
cherry juice instead of water. 

c 

1 pan 

TEMPERATURE: 450 0 F. 
then 
375 0 F. 

,) cups family flour 
40 teaspoons baking pm 
1 teaspoon salt 
:Yi cup fat 
" ~ to 1 cup milk 
1;,0 cups pitted fresh chel 
2 teaspoons grated lemon 

orange rind 

1. Sift first 3 ingredient: 
coarse cornmeal. Add 

2. Turn out on floured 
thickness, keeping a 
squares. 

3. In center of each squ 
sprinkle with rind and 
butter. Bring corners I 

-to Mix ingredients for sat 
greased pan; cover wit 

S. Bake in a hot oven for 
for remainder of bakin~ 

Canned Cherries: Omit 

1 tablespoon gelatin 
)4 cup water 

( 

74 cup whi 

1. Soften gelatin in water 
over gelatin, stirring w 

2. Cool until syrupy. W 
gelatin. 

3. Pour into individual ( 
before unmolding. 



Cherry Dumplings 

10 servings or 

1 pan 12-3/4 x 9 x 2 inches 

TEMPERATURE: 450 0 F. 
then 
375 0 F. 

,) cups family flour 
40 teaspoons baking powder 
1 teaspoon salt 
:11 cup fat 
.~ to 1 cup milk 
1)0 cups pitted fresh cherries 
2 teaspoons grated lemon and 

orange rind 

TIME: 15 minutes 
then 
about 30 minutes 

o cup brown sugar 
2 tablespoons butter 

SAUCE 

] 0 cups sugar 
/E teaspoon cinnamon 
Ys teaspoon nutmeg 
2 tablespoons melted butter 
1 cup water 

1. Sift first 3 ingredients. Cut in fat until mixture resembles 
coarse cornmeal. Add milk; stir until flour disappears. 

2. Turn out on floured board; knead lightly. Roll to ~ -inch 
thickness, keeping a rectangular shape. Cut into S-inch 
squares. 

3. In center of each square arrange a spoonful of cherries; 
sprinkle with rind and brovvn sugar mixed together; dot with 
butter. Bring corners of dough to center. 

-+. Mix ingredients for sauce in order given. Place dumplings in 
greased pan; cover with sauce. 

S. Bake in a hot oven for 15 minutes; reduce heat to moderate 
for remainder of baking period. 

Canned Cherries: Omit brown sugar. 

1 tablespoon gelatin 
o cup water 

Cherry Gelatin 

6 servings 

2 cups JUIce from canned 
cherries 

~ cup whipping cream, optional 

1. Soften gelatin in water. Bring cherry juice to a boil; pour 
over gelatin, stirring well. 

2. Cool until syrupy. Whip cream, if desired, and fold into 
gelatin. 

3. Pour into individual or one large mold. Chi ll until firm 
before unmolding. 21 
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10 teaspoons gelatin 
1 tablespoon cold \vater 
/'3 cup boiling water 

Cherry Mousse 

10 serv i ngs 

.0 cup sugar 
1 cup rolled dry macaroon 

crumbs 
cup chopped canned cherries 1 cup milk, scalded 

10 cups whipping cream 

1. Soak gelatin in cold water. Add boiling water, milk and sugar. 
Stir until dissolved. Cool until thickened but not stiff. 

2. Add crumbs and cherries. Fold in whipped cream; freeze in 
tray of mechanical refrigerator. 

Cherry Pudding 

8-10 servings or 

1 loaf 10-1 / 2 x 5-1 / 2 x 3-1/2 inches 

TEMPERATURE: 350 0 F. TIME: about 40 minutes 

4 eggs 1 cup thin cream 
.0 cup sugar 2 tablespoons melted butter 
1 cup bread crumbs 2 teaspoons lemon juice 
~ teaspoon salt 3 cups drained canned cherries 

1. Beat eggs until light; add sugar gradually, beating constantly. 
2. Add remaining ingredients in the order in which they are 

mentioned, mixing well. 
3. Bake in buttered baking dish in moderate oven. 
4. Serve with sweetened ·whipped cream or lemon sauce. 

Cherry Shortcake 

8 servings 

TEMPERATURE : 450 0 F. TIME: 15-20 minutes 

SAUCE DOUGH 

1 cup sugar 
] 0 tablespoons cornstarch 
Y-i cup water 
3 cups pitted fresh cherries 

2 cups fami ly flour 
1 tablespoon baking powder 
;Ii teaspoon salt 
2 tablespoons sugar 
5 tablespoons fat 
Y4 cup milk 

1. l\Iix sugar and cornstarch for sauce; add water and cherries. 
2. Cook, stirring constantly, until thickened and clear. Cherries 

should not be thoroughly cooked. Serve hot or cold over 
shortcake. 

3. Sift dry ingredients for dough. Cut in fat until mixture 
resembles coarse cornmeal. Add milk; mix with a fork until 
flour disappears. 

Recipe Contil1l1cd OIL Page 23 

4. 

5. 
6. 

Turn out clough on H 
seconds. Roll out dOll!: 
shape. <-

Bake in greased 9-incb 
Split \\"arm shortcake 
with butter and \\"ith I 

butter, and pour remai 
with whipped cream. 

Cal/ncd Cherries: E edu 
cherry juice instead of wat 

Cherr 

3 cups juice from cann ed 
cherries 

4 tablespoons quick-cookin~ 
tapioca '-

!4 teaspoon salt 

1. 

2. 

3. 

Bring cherry juice to a 1 

and salt. 
Cook over hot water : 
stirring occasionally. A 
When cool but not set, 
if desired. Serve very ( 

Steame< 

] .0 cupS family flour 
2 teaspoons baking powder 
o teaspoon salt 
YJ cup fat 

1. 
2. 

3. 

4. 

5. 

10 cups I 

Sift first 3 ingredients. 
Cream fat; add sugar g 
Add well beaten eggs; r 
Add dry ingredients alte 
in cherries. 
Pour into individual gl 
Cover each with a doub 
in place. 
Steam 1 hour, serve he 
Hard Sauce. 

Nate: If desired, the pl 
in a large mold. 

Ca ll1l cd Cherrifs : Reduce 



4. Turn out clough on fio ured board; kn ead lightly for a few 
seconds. Eoll out dough about 0-inch tl1ick, keeping a round 
shape. 

5. l3ake in greased 9-inch layer-cake pan in a hot oven. 
6. Split \\"arm shortcake in half crosswise; spread bottom layer 

\,vith butter and with cherry sauce. Put on top crust layer, 
butter, and pour remaining cherry sauce over cake. Garnish 
with whipped cream. 

C allned Cherries: Reduce sugar 111 sauce to 0 cup, and use 
cherry juice instead of water. 

Cherry Tapioca Cream 

8 servings 

3 cups JUICe from canned 
cherries 

T u i ce of 1 lemon 
2 cups drained, canned cherries 
;;0 cup "'hipping cream, 4 tablespoons quick-cooking 

tapioca optional 
;4. teaspoon salt 

1. 

2. 

3. 

Bring cherry juice to a boil in top of double boiler; add tapioca 
and salt. 
Cook over hot ,,'ater 20 minutes or until tapioca is clear, 
stirring occasionally. Add lemon juice; cool. 
When cool but not set, fold in cberries, and whipped cream 
if desired. Serve very cold. 

Steamed Cherry Puddings 

9 servings 

TIME: 1 hour 

] 0 cups family flour % cup sugar 
2 eggs 2 teaspoons baking powder 

o teaspoon salt 
/3 cup fat 

10 cups pitted 

1. Sifthrst 3 ingredients. 

o cup milk 
o teaspoon vanilla 
fresh cherries 

extract 

2. Cream fat; add sugar gradually, beating after each addition. 
Add well beaten eggs; mix well. 

3. Add dry ingredients alternately with milk and flavoring. Fold 
in cherries. 

4. Pour into inclividual greased molds, such as custard cups. 
Cover each with a double layer of \\"axed paper tied securely 
in place. 

5. Steam 1 hour, serve bot or reheated with Cherry Sauce or 
Hard Sauce. 

Note : If desired, tbe pudding may be steamed -for 2 hours 
in a Jarge mold. 

C all ned Cherri('s: Eeduce sugar to Y:3 cup. 23 
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2 tablespoons butter 
1 tablespoon cornstarch 
1 cup juice from canned 

cherries 

Cherry Sauce 

1 tablespoon lemon JUIce 
Pinch of nutmeg 
Pinch of salt 

1. Melt butter; add cornstarch, blend well. 
2. Add cherry juice gradually, stirring well. 
3. Cook, stirring constantly, until thick and clear. Add remaining 

ingredients. 
4. Serve hot on cake, cottage pudding, or steamed puddings. 

MEAT ACCOMPANIMENT 
Cherry Fritters 

16-18 sm all fritters 

TE;\[PET~ !\ TURE: 370 0 F. 

1 cup family flour ; l teaspoon salt 
10 teaspoons baking powder ] egg 
3 tablcspoons sugar j<3 cup milk 

1 cup pitted cherries, fresh or canned 

1. Sift dry ingredients. 
2. Beat egg, add mille Add to dry ingredients; beat until smooth. 

Fold in cherries. 
3. Drop by small spoonfuls into bot fat. Each fritter should not 

contain more tban 4 cherries. Turn only once. Drain on 
unglazed paper. 

4. Sprinkle with pO\\'dercd sugar. Serve as meat accompaniment. 

PASTRY 
Plain Pastry 

1 2-crust pie or 
2 pastry shells 

TElvIPERATURE: 450 0 F. TnlE: 10-15 minutes 

1 ~ cups family flour 
1 teaspoon salt 

1. Sift flour and salt. 

.0 cup cold fat 
4 to 5 tablespoons Ice water 

2. Cut in fat with two knives or a pastry blender. 
3. Sprinkle 'water over surface, a little at a time, tossing flour 

mixture lightly with a fork. Sprinkle a dry portion each time, 
removing to board any very wet portions. Add only enough 
watcr to permit clough to hold together. 

Recipe C ollt·in1ted. on Page 25 

4. 1\.011 out dough for 1 cn 
or canvas. 

5. For pastry shells or tar1 
over dough and place 
air bubbles between pas 
leaving about ~ inch ( 
and flute edge. 

6. Prick pastry shell and 1 

7. Do not prick lower cn 
bottom crust. Moisten 
with the ' tines of a fork, 
pie recipe. 

(hel 

1 

2 cups pitted fresh cherries 
.0 cup water 
.0 cup sugar 
Ys teaspoon salt 

1 bak 

1. Cook cherries in Yz cup 
gelatin which has been so 
chill. 

2. When mixture begins t( 
white and whipped crear 

3. Pour filling into pastry sl 

Canned Cherries: Omit! 
instead of water. Bring chen 
gelatin. 

1 cup sugar 
1 cup water 

Cherr 

9· 

9 bak, 

1. Cook ~ cup of the sugar 
to a thick syrup. 

2. Mix cornstarch with rem 
fruit syrup over it; force 
until syrup is thickened 
slightly. 

3. Line tart shells with remai 

4. Chill thoroughly; serve g 



4. l<..011 out dough for 1 crust at a time, on a lightly floured board 
or canvas. 

5. For pastry shells or tart shells, roll dough ;Is-inch thick. Fold 
over dough and place loosely in pan. Be sure there are no 
air bubbles between pastry and pan. Trim edge with scissors, 
leaving about 0 inch of crust over rim of pan. Fold under 
and flute edge. 

6. Prick pastry shell and bake in hot oven. 

7. Do not prick lower crust for 2-crust pies. Place filling on 
bottom crust. Moisten edge. Adjust top crust, press down 
with the ' tines of a fork, trim, and bake as directed under the 
pie recipe. 

Cherry Chiffon Pie 

1 10-inch pie 

2 cups pitted fresh cherries 1 tablespoon gelatin 
]4 cup cold water o cup water 

o cup sugar 
;Is teaspoon salt 

1 egg white 
o cup whipping cream 

1 baked pastry shell 

1. Cook cherries in 0 cup water until soft. Add sugar, salt and 
gelatin which has been soaked in )4 cup water, to hot mixture; 
chill. 

2. When mixture begins to thicken, fold in stiffly beaten egg 
white and whipped cream. 

3. Pour filling into pastry shell. Chill thoroughly before serving. 

Canned Cherries: Omit sugar and use 0 cup cherry juice 
instead of water. Bring cherries and juice to a boil before adding 
gelatin. 

1 cup sugar 
1 cup water 

Cherry Glaze Tarts 

9 4-inch tarts 

4 cups pitted fresh cherries 
20 table POOl1S cornstarch 

9 baked tart shells 

1. Cook ~ cup of the sugar, the water, and 1 cup of the cherries 
to a thick syrup. 

2. Mix cornstarch with remaining )4 cup sugar. Strain cookecl 
fruit syrup over it; force cherry pulp through a sieve. Cook 
until syrup is thickened and clear, stirring constantly. Cool 
slightly. 

3. Line tart shells with remaining cherries. Pour sauce over them. 

4. Chill thoroughly; serve garnished with whipped cream. 25 
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Cherry Pie 

1 9-inch pie 

TE1IPERA TURE: 450 0 F. 
then 
350 0 F. 

T J 11E: ] 5 minutes 
then 
25-30 minutes 

recipe plain pastry 2 tablespoons cornstarch 
cup sugar 1 quart pitted fresh cherries 

2 tablespoons butter 

1. Linc pie pan with pastry. 

2" ~ I ix sugar and cornstarch. Spread half of this mixture on 
the pastry, then fiJI with cherries. Sprinkle on rcmaining sugar 
and cornstarch. Dot with butter. 

3. Coycr with top crust. 

4. Bakc in a hot oven. 

CO lll/ ed Cherries: Add 3 tablespoons cherry JUlCC 'vv ith the 
cherries, and use only Y;; cup sugar. 

Deep Dish Cherry Pie 

8 servings 

TEMPERATURE: 400 0 F. 

10 quarts pitted fresh cherries 
o cup granulated sugar 
;0 cup brown sugar 
-t tablespoons cornstarch 
] teaspoon cinnamon 
;4 teaspoon nutmeg 
;4 teaspoon salt 

TIME: about 35 minutes 

2 tal)lespoons butter 
DouGn 

cup family flour 
10 teaspoons haking powder 
;4 teaspoon salt 
-1- tablespoons fat 
o cup milk 

] . Put cherrics in a dcep round baking dish (2-quart casserole). 
1\ I ix sugars, cornstarch , spices and salt . Sprinkle ovcr cherries. 
Dot ,,"ith butter. 

2. Sift Rour. baking po,,·der and salt. Cut in fat; add milk; 
mix until Rour disappears. 

3. Turn c1oug"h out on lightly floured board. Roll to fit top of 
pan. P ut ovcr chcrries; flute cdges. 

-t. Bake in moderately hot oven unti 1 crust is browned. Serve 
,,"cum ,,"itb hard sauce or cold with whipped cream. 

CO llll rel Cherri.es: Add Y;; cup cherry juice with cherries, and 
omit brown sugar. 

) 

SALADS 

1/i cups pittcd fresh cherries 
o cup sugar 

y;; cup sh: 

1. Cook chcrrics and sugar . 
cherries are tender. Drai 
,,"ater to make 2 cups. 

2. Soak gelatin in water for 
juice. Cool until mixture 
and al11londs. 

3. l\insc a large alad mold, c 
Pour in cherry mixture. 

4. Sen"c on lettuce with \Vhi ; 

CallI/cd Cherri.cs: Omit Sl.: 

instead of water. Bring cherri( 
gelatin. 

2 tablespoons granulated 
gelatin 

Christ 

15 

1.0 cups jui ce from canned 
cllerries 

2 cups drainecl canned cherries 
] /i green pcppcrs, cut small 

Few ~ 

1. Soften gelatin in ;4 cup of 
cherry juicc to a boil; pal 
slightly while preparing rc 

2. Combinc cherrics, peppers 
anc1 mayonnaise. 

3. \Yhip thc crcam; add salt 
4. Fold prepared fruit and eh 

Fold in whipped cream. 
S" POllr into one large or SCI 

,,"i th cold water. Chill. 
6 . UJl1l101d; scrve on lettuce 

nai se and a garnish of pal 

X ole: Thi s salad Jllay also 
cially good c1uring the SU1l1tnei 



,r 
I 

I 
I 

SALADS 
Cherry Salad 

8 servings 

1/'i cups pi tted fresh cherries 
o CI1P sugar 

1 tablespoon gelatin 
/.4 cup water o cup sh redded almonds 

1. Cook cherries and sugar with sufficient water to cover until 
cherries are tender. Drain; measure j uice and add enough 
water to make 2 cups. 

2. Soak gelatin in water for 5 minutes; dissolve in hot cherry 
juice . Cool until mixture begins to thicken. Fold in cherries 
and almonds. 

3. Rinse a large salad mold, or individual molds with cold water. 
Pour in cherry mixture. Chill thoroughly. 

4. Serve on lettuce with whipped cream. 

Cal/I/cd Cherri,cs: Omit sugar and use 2 cups cherry juice 
instead of water. Bring cherries and juice to a boil before adding 
gelatin. 

Christmas Salad 
15 servings 

2 tablespoons granulated 2 cups celery, cut small 
gelatin 10 cups pecan nutmeats, 

1 ~ cu ps j ui ce from canned chopped 
che rries 2 cups cottage cheese 

2 cups drained canned cherries Y-i cup mayonnaise 
] /'i green peppers, cut small 1 cup cream, whipped 

Few grains salt 

1. Soften gelatin in /.4 cup of the cherry juice. Bring remaining 
cherry juice to a boil; pour over gelatin, stirring well. Cool 
slightly while preparing remaining ingredients . 

2. Combine cherries, peppers, celery and nut meats wit-h cheese 
;md mayonnaise. 

3. \ Vhip the cream; add salt and blend well. 
4. Fold prepared fruit and cheese mixture into thickened gelatin. 

Fold in whipped cream. 
S. Pour into one large or several small molds, previously r insed 

,,-ith cold water. Chill. 
6_ U nll1old; serve on lettuce or other salad g reens, with mayon ­

naise and a garnish of paprika. 

N 0/(': T his salad may also be served as a dessert. It 1S espe­
cially good during the SUll1mer as a one-d ish luncbeon. 27 
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LIST OF CHERRY RECIPES 

Ca nned Cherries 
PAGE: 

Cherry Angel Food Cake .... .. ................... . .. ..... 18 
Cherry Betty ............. . .................... ..... . . .. .. 20 
Cherry Chiffon Pie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25 
Cherry Cobbler ........... ... ............. .. ............... 20-
Cherry Coffee Cake . .. . .......... .. . ..................... . 16 
Cherry Cream Roll . ... .. .. ................ . ... .... .... . . .. 19 
Cherry Dumplings .. ..... ..... .. ..... ............. . . ..... . . 21 
Cherry Fold-Ups ............. ..... . .... . .......... ....... . 17 
Cherry Fr itters . .. ....... . .... . .... .... . .... .. .. . ..... .. . .. 24 
Cherry Mousse ............................................ 22 
Cherry Muffins . . ................. . ...... ... ..... . .. ... . ... 17 
Cherry Pic ...... . .. ...... .. ... .... ... ..... . ... .. ... .. ..... 26 
Cherry Pudding .... ... . .. . ....... . ................... . .... 22 
Cherry Salad .... . . . ................... . .. . ... . . . . . . ....... 27 
Cherry Shortcake .... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22 
Cherry Tapioca Cream . .. . .... ........ .... ... . ..... . ...... 23 
Cherry Upside-down Cake ................. . ....... . ....... 19 
Christmas Salad ..... . ... . ........... . .. . ...... . . ..... . ... 27 
Deep Dish Cherry Pie .. ....... . . .... ..... . .... . ........... 26 
Steamed Cherry Puddings ..... . ......... . .... . . ...... . .. . . 23 

Fresh Cherri es 

Cherry Betty ...... .. ................ . ....... ..... . ... ... .. 20 
Cherry Chiffon Pie ..... . ... . ............................. 25 
Cherry Cobbler ... .. . . .. ... ........ ... . . ... . .. .. ..... . ..... 20 
Cherry Dumplings ... .... .... . ... ... ... . ................... 21 
Cherry Fr itters .................... . . . ........ .. ... . .. . .. . . 24 
Cherry Glaze Tarts . ... .. ... .. .. . ... . .. .... .. . . ..... .. . . . 25 
Cherry Muffins . . ... . . ...... . .. . ........... .. ... ... .. ... . . . 17 
Cherry Pie . . .... . . . .... ... ..... . . .. . .. ....... .... ...... . .. 26 
Cherry Salad ....... ............ . ... .. ... . .. . ........... ... 27 
Cherry Shortcake .......................... .. .... . .. ....... 22 
Cherry Upside-down Cake . .. . . .. .... .. .. ...... . .. .. .. ..... 19 
Deep Dish Cherry Pie . . . . . . . . . . . . . . . . . . . . . . . . . 2G 
Steamed Cherry Puddings 23 

Juice from Canned Cherries 

Cherryade ............... . . . .... ... .. ......... .. .......... . 16 
Cherry Gelatin ....... .. ...... . ..... .. . .. .................. 21 
Cherry Sauce ... ...... .... .... ..... . ..... ........ .. ... .... 2-+ 
Cherry Syrup . .. . ................... . . . ............ ... .. .. 16 

28 Cherry Tea .... . ...... ...... . .. .... . .... .. ....... . ..... ... 16 

BEVE RAGES 
Grap~ 

6-8 5 

2 cups grape J Ulce 
2 cups water 

.0 CU] 

1. l\ [ix ingredients. Allow to 
2. Serve very cold. 

Spiced (; 

6-8 5 

2 whole cloves » small stick cinnamon 
3 tahlespoons lemon juice 

1. Tie spices in cheesecloth ba; 
clients 15 minutes. 

2. Serve hot or chilled. 

CAKE 
Grape Upsi( 

1 9-1 /2 

TE ~ r PE \\.A TURE: 350 0 F. 

1 quart stemmed Concord 
g rapes 

)~ cup sugar 
3 tablespoons cornstarch 
Pinch of salt 
1 cnp cake flour 

J. 

2. 
3. 

4. 

5. 

6. 
7. 

Skin g rapes. Cook pulp unt 
through a sieve. 
l\1ix sugar, constarch and s; 
Cook, stirring constantly, ur 
deep 9Yz-inch skillet. 
S ift fionr, baking powder a 
Beat egg yolks until . thick 
sngar gradually, bcat1l1g co 
Add lemon juice and water 
Beat ecm \"hites until stiff 00 . 
cup sugar gradually, beat1l1, 

R ecipe COlltil 



GPAPE) 
BEVERAGES 

2 cups grape JUICe 
2 cups water 

Grape Punch 

6-8 servings 

/4 cup lemon juice 
o cup orange juice » cup sugar 

]. l\Iix ingredients. Allow to stand until sugar is dissolved. 
2. Serve very cold. 

Spiced Grape Juice 

6-8 servi ngs 

2 ~\Vholc cloves 
)Ii small stick cinnamon 
3 tablespoons lemon juice 

2 cups water 
2 tablespoon s sugar 
1 quart grape juice 

1. Tie spices in cheesecloth hag. Simmer with relllrtining mgrc:­
dients 15 minutes. 

2. Serve hot or chilled. 

CAKE 

TE.i\rPE1U\TURE: 

Grape Upside-down Cake 

1 9-1/2-inch cake 

350 0 F. TIME: about 1 hour 

] quart stemmed Concord ] teaspoon baking powder 
grapes P inch of salt 

)~ cup sugar .) eggs 
.) tahlespoons cornstarch 1 cup sugar 
'--'inch of salt 2 ta h lcspool1 s lemon JUICe 
1 cup cake flour 3 tahlespoons water 

J. Skin grapes. Cook pulp until tender; remove seeds by forcing 
thrOl 19h a sieve. 

2. l\fix sugar, constarch and salt. Add to grape pulp and skins. 
3. Cook, stirring constantly, until thick and smooth. Pour into a 

deep 90-inch skillet. 
4. Sift flour, baking powder and salt. 
5. Beat egg yolks until thick and lemon colored. Add )Ii CtIP 

sugar gradually, beating constantly. 
6. Add lemon juice and water. Fold in dry ingredients. 
7. Beat egg whites until stiff but not elry. Add remaining /i 

cup sugar gradually, beating constantly . 

Recipe C ontinlled on Page 30 29 
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GRAPE~----
8. l<old egg ,,,,hites into batter. Pour over grape mixture. 
9. Bake in moderate oven until cake springs back ",hen touched. 

I CJ. Allow to cool completely before removing fr0111 pan. Turn 
upside down em a large cake plate. 

DESSERTS 
G rape Bava rian Cream 

6-8 servings 

1 ~ tabl espoons gelatin 
'Ii Clip cold water 
I 0 ClipS grape juice 
I tablespoon lemon juice 

1. Soak gelatin in cold water. 

1 tablespoon orange juice 
o cup sugar 
o teaspoon salt 
1 cup whipping cream 

2. Scald grape j uice, add gelatin, stir unti l disso lved. 
3. /\c1d lemon and orange juice, sugar and salt. Chill untiY 

thickened but not stiff. 

.t. Fold in ''''h ipped cream. Chill in individual serving dishes Ol­

in a large mold. 
.J. Serve very cold with ,vhipped cream if desired. 

Grape Biscuit Pudding 

9 servi n gs 

TE.VfPERATURE: 400 0 F. 

J quart stemmed Concord 
grapes 

2 tablespoons quick-cooking 
tapioca 

.11 Clip sugar 
o cup water 

TIME: about 30 minutes 

Grated r ind 1 lemon 
J cup family flour 
1 ~ teaspoons baking pmnlel­
~ teaspoon salt 
1 tablespoon sugar 
2 tablespoons fat 

Y3 CllP milk 

1. Skin g rapes. Cook pulp until tender; remove seeds bv forcing' 

2. 

T 
.t. 
J . 

r). 

through a sieve. ~ 

~1 ix skins, pulp, tapioca, sugar, ,Yater and lemon rind in top 
() f dOll hIe boiler. 

Cook over boiling water until tapioca becomes transparent. 
POUl' into casserole or deep baking dish. 
Si [L dry ingred ients; cut in fat until mixture resembles coars C'. 
cornmeal. Add milk; mix well with fork. 
Turn dough on lightly floured board; knead gently a few 
seC()ll cIs. 

Recipe Continued ON Page 31 

7. Roll ;4-inch thick; cut with 
cutter. Place biscuits on top 

8. Bake in moderately hot OVE 

Serve warm. 

Gra pe Cak ~ 

8 serv 

TEMPERATURE: 350 0 F. 

quart stemmed Concord 
grapes 

2 tablespoons quick-cooking 
tapioca 

:Y.4 cup sugar 
o cup water 

2 e~ 

1. Skin grapes. Cook pulp t: 

forcing through a sieve. 
2. Mix skins, pulp, tapioca, sug 

of double boiler. 
3. Cook over boiling water unt 
4. Pour into greased casserole ( 
5. Sift flour, baking powder an 
6. Cream butter; add sugar grc 
7. Fold in dry ingredients. Spl 
8. Bake in moderate oven. Ser 

11'3 cups sugar 
3 cups water 

Grap 

1 3-qua 

Ii cup Ie 

1. Boil sugar and ,Yater 5 min 
2. Pour into cream can of free 

finely chopped ice with cOe 
quarts ice to one cup salt. . 

3. Turn crank continuously un 
4. Clear away ice from top of 

remove beater and push do, 
5. Replace lid, fitting it with C( 

Mix ice and salt in same 
freezer, covering lid. 

6. Cover with cloth and set ir 
If necessary, drain and rep 



7. Roll ~ -inch thick; cut with 2,%-inch doughnut or cookie 
cutter. Place biscuits on top of grape mixture. 

8. Bake in moderately hot oven until biscuits are bro\\"ned. 
Serve warm. 

Grape Cake Pudding 

8 servings 

TEMPERATURE: 350 0 F. TIME: about 45 minutes 

quart stemmed Concord 
grapes 

2 tablespoons quick-cooking 
tapioca 

~ cup sugar 
,% cup water 

Grated rind 1 lemon 
o cup family flour 
/i teaspoon baking powder 
o teaspoon salt 
.3 tablespoons hutter 
1 cup sugar 

2 eggs 

1. Skin grapes. Cook pulp until tender; remove seeds by 
forcing through a sieve. 

2. Mix skins, pulp, tapioca, sugar, water and lemon rind in top 
of double boiler. 

3. Cook over boiling \vater until tapioca becomes transparent. 
4. Pour into greased casserole or deep baking dish. 
5. Sift flour, baking powder and salt together. 
6. Cream butter; add sugar gradually; add \\'ell beaten eggs. 
7. Fold in dry ingredients. Spread over grape mixture. 
8. Bake in moderate oven. Serve warm or cold. 

1;1 cups sugar 
3 cups water 

Grape Ice 

1 3-quart freez er 

2 cups grape JUIce 
,% cup orange JUIce 

% cup lemon juice 

1. Boil sugar and water 5 minutes. Add remaIn1l1g ingredients. 
2. Pour into cream can of freez er and fit freezer together. Mix 

finely chopped ice with coarse salt in the proportion three 
quarts ice to one cup salt. Pack into freezer. 

3. Turn crank continuously until it is very difficult to turn. 
4. Clear away ice from top of can and wipe lid dry. Open can, 

remove beater and push down grape ice. 
5. Replace lid, iltting it with cork. Drain out most of the water. 

Mix ice and salt in same proportions as before and pack 
freezer, covering lid. 

6. Cover with cloth and set in cool place until ready to serve. 
If necessary, drain and repack. 31 



GPAPE)----
Grape Ice Cream 

1 3-quart freezer 

1 quart coffee cream 1,Y-i. ~u'ps sugar 
27i cups grape JUICe 

1. l\1[ix cream and sugar. Add grape juice slowly, stirring con­
stantly. 

2. Freeze, using a mixture of 1 cup rock salt and 3 quarts of 
finely chopped ice. When ice cream is frozen, pack in ice 
and salt for 1 hour or more, using the same proportions as 
before. 

Grape Mousse 

10-12 se rvings 

2 teaspoons g:el~ltin 0 cup sugar 
1 cup grape JUIce 1 teaspoon vanilla extract 
1 tablespoon lemon JUIce .Y-i. teaspoon almond extract 

17i cups whipping cream 

1. Soak gelatin in /~ cup of the grape juice. Place pan in a 
bowl of hot water and stir until dissolved. 

2. Add remaining grape juice, lemon juice, sugar and flavorings. 
Allovv to cool until thickened but not stiff. 

3. Fold in '\'hipped cream. Freeze in t ray of mechanical refrig­
erator. 

Fresh Grape Mousse 

6 servi n gs 

2 cups stemmed Concord 
grapes 

7i cup sugar 

1 cup whipping cream 
o cup chopped walnuts 

1. Skin grapes. Cook pulp until tender; remove seeds by forcing 
through a sieve. 

2. Add sugar to grape skins and pulp. Cook about 10 minutes 
stirring frequently . Cool. 

3. Fold in cream beaten until thick but not stiff, and nuts . 
-l-. Serve immediately, or freeze in a mechanical refrigerator. 

Grape Tapioca 

6-8 serv in gs 

quart stem1l1ed Concurd 
grapes 

2 tablespoons quick-cooking 
tapioca. 

)~ cup sugar 
o cup water 
Grated rind of 1 lemon 

Recipe Continued on P age 33 

l. Skin grapes. Cook pulp until 
through a sieve. 

2. IVlix skins, pulp and remain 
boiler. 

3. Cook over boiling water unti 
4. Chill; serve with plain or wi 

MEAT ACCOMPAN IMI 
Grape Ju 

8 ser 

3 tablespoons cornstarch 
% cup sugar 

Juice of 

l. Mix cornstarch and sugar. A 
Add fruit juices. 

2. Cook stirring constantly, unt 
3. Serve hot on ham. 

PASTRY 

TEMPERATURE: ~OO~ 

17i cups family flour 
1 teaspoon salt 

1. Sift flour and salt. 

Plain 
1 2-cru 
2 past r 

2. Cut in fat with two knives ( 
3. Sprinkle water over surface 

mixture lightly with a fork. 
removing to board any very 
water to permit dough to h 

4. Roll out dough for 1 crust 
board or canvas. 

5. For pastry shells or tart shel 
over dough and place loose 
air bubbles between pastry a 
leaving about 0 inch of cn 
and flute edge. 

6. Prick pastry shell and bake 
7. Do not prick lower crust i 

bottom crust. Moisten edg l 

with the tines of a fork, trir 
pie recipe. 



1. Skin grapes, Cook pulp until tender; remove seeds by forcing 
through a sieve. 

2. l\1ix skins, pulp and remaining ingredients in top of double 
boiler. 

3. Cook over boiling water until tapioca becomes transparent. 
4. Chill; serve with plain or whipped cream. 

MEAT ACCOMPANIMENT 
Grape Juice Sauce 

8 servings 

1 cup water 3 tablespoons cornstarch 
% cup sugar 1 cup grape juice 

Juice of 1 lemon 

1. Mix cornstarch and sugar. Add water gradually, stirring well. 
Add fruit juices. 

2. Cook stirring constantly, until thick and clear. 
3. Serve hot on ham. 

PASTRY 
Plain Pastry 

1 2-crust pie or 
2 pastry shells 

TEMPERATURE: 450 0 F. TIME: 10-15 minutes 

10 cups family flour 
1 teaspoon salt 

1. Sift flour and salt. 

o cup cold fat 
4 to 5 tablespoons ice water 

2. Cut in fat with two knives or a pastry blender. 
3. Sprinkle water over surface, a little at a time, tossing flour 

mixture lightly with a fork. Sprinkle a dry portion each time, 
removing to board any very wet portions. Add only enough 
water to permit dough to hold together. 

4. Roll out dough for 1 crust at a time, on a lightly floured 
board or canvas. 

5. For pastry shells or tart shells, roll dough %-inch thick. Fold 
over dough and place loosely in pan. Be sure there are no 
air bubbles between pastry and pan. Trim edge with scissors, 
leaving about 0 inch of crust over rim of pan. Fold under 
and flute edge. 

6. Prick pastry shell and bake in hot oven. 
7. Do not prick lower crust for 2-crust pies. · Place filling on 

bottom crust. Moisten edge. Adjust top crust, press down 
with the tines of a fork, trim, and bake as directed under the 
pie recipe. 33 
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,~ -l-

Deep Dish Grape Pie 

8 servings 

TEMPERATURE: 400 0 F. TIME: 25-30 minutes 

6 cups stemmed Concord 2 tablespoons lemon JUlce 
grapes 1 cup family flour 

1 ~ cups sugar ] Ii teaspoons baking powder 
-t /i tahlespoons cornstarch ~ teaspoon salt 
Ys teaspoon salt 4 tablespoons fat 

.YJ cup milk 

] . Skin grapes. Cook pulp until tender; remove seeds by forcing 
through a sieve. 

2. Mix sugar, cornstarch and salt. Add to grape skins and pulp; 
~o?k stirring constantly, until thick and smooth. Add lemon 
J lllce. 

3. Pour into casserole. 

-to Sift Hour. baking powder and salt. Cut in fat; add milk ; 
mix gently with fork. 

5. Turn dough on lightly floured board; roll to fit top of cas­
serole. 

6. Fit dough over top of casserole; cut with point of knife 111 

several places to permit escape of steam. 

7. Bake in moderately hot oven until crust is browned. 

8. Serve hot or cold. 

G rape Juice Chi ffon Pie 

1 9-inch pie 

1 Yz tablespoons gelatin 
74 cup cold water 

1 tablespoon orange J lllce 
/i cup sugar 

1Yz cups grape juice Yz teaspoon salt 
1 tablespoon lemon juice 1 cup whipping cream 

pastry shell 

1. 

2. 

3. 

-1- . 

J. 

1 baked 

Soak gelatin in cold water. 

Scald grape juice, add gelatin, stir until disso lved. 

Add lemon and orange juice, sugar and salt. Ch ill until thick­
ened but not stiff. 

Fold in whipped cream. Pour into baked pastry shell. Chill 
until stiff. 

Decorate top with additional whipped cream if desired. 

Grape 
1 deep 9-

TE1dPERATURE: 450 0 F. 
then 
350 0 F . 

5 cups stemmed Concord 

1. 

2. 

grapes 
cup sugar 

1 recipe pI 

Skin grapes. Cook pulp until 
through a sieve. 

3. 

1Viix sugar, cornstarch and sa 
thick and smooth: add lemOl 
Line pie pan with l?astry.: . 
pastry. Cover top "'.lth stnp: 
in the form of a latUce. Pre: 

4. Bake in hot oven 15 Illi.nut 
remainder of haking penoel. 

SALADS 
Blueberr 

6-8 s 

2 cups grape j l1ice 
~ cup sugar . 
1 0 tal)l espoons ge1at111 

1. 

2. 
3. 

Brino' OTape juice and Sl1ga 
b b . 1 

5 minutes: dissolve 111 10t 
Cool until slightly thickene< 
Pour into a large mold or 
\\·ater. Chill thoroughly. 1 

Grape and ~ 
8 se 

1 tablespoon gelatin 
;4. cup cold water 

1 cup s( 

Soak gelatin in cold water; 
is dissolved. 

1. 

2. Add orange juice; allow 

3. 
but not firm. 
If grapes contain seeds. c 
seeds. 
Add grapes to chilled ge: 
molds or large mold. Chi 

4. 



Grape Pie 
1 deep 9-inch pi e 

TEMPERATURE: 450 0 F . TEvl E: 15 mil1utes 
then then 
350 0 F. a bout 15 minutes 

5 cups stemmed Concord 
grapes 

-I- tahlespoon s cornstarch 
I)in ch ()f salt 

cup sugar 
reCIpe 

I tab lespoon lemon juice 
plain pastry 

1. Skin grapes . Cook: pulp until tender; re1ll ove seeds by forcing 
through a sieve . 

2. l\/[ix sugar, corn starch and salt ; add to grape pulp: c()ok until 
thick and slll ooth: add icmon juice and g rape skill S. 

3. Line pie pan \\·ith pas try ; pour in fill ing : moistell edge of 
pastry. Cover top with strips of pas try ;4 -inch \"id e arranged 
in th e form of a la ttice. P ress down arou11d sides and trim. 

-1-. Bake in hot oven 15 minutes : redu ce heat to 1110derate fo r 
remainder of baking period. 

SALADS 

2 cups g rape j \li ce 
~ cup suga r 
1)0 tablespoon s gelatin 

Blueberry Delight 
6-8 servin gs 

Yl cup \\·at er 
1;;; cups h esh hlt1elJerri C's 
o cup , hredded al1l1onds or 

ch opped \yalnuts 

] . Bring g rape j ui cC' and sugar to a boil. Soak gelatin in water 
5 minutes ; di ssolve in hot grape juice. 

2. Cool until slightly thickened; add berries and nuts. 
3. Pour into a la rge mold or individual molds rin sed with cold 

,,'ater. Chill thoroughly. U nmolcl and serve. 

Grape and Orange Salad 
8 servings 

1 tablespoon gelatin 
~ cup cold \vater 

)0 cup boiling ,,'ater 
1;1 cups orange juice 

1 cup seeded grapes 

1. Soak gelatin in cold water; add boiling "Yater; stir until gelatin 
is dissolved. 

2. Add orange juice ; allow to chill until somewhat th ickened 
but not fir111 . 

3. If grapes contain seeds, cut each grape in half and remove 
seeds. 

-1-. A dd grapes to chilled gelatin mixture : pOll r into individual 
molds or large mold. Chill until firm. 
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Grape Salad 

6 servings 
1 tablespoon gelatin 
Y<i cup cold water 

.Y3 cup sugar 
,% cup orange segments 1 pint grape juice U cup grapefruit segments 

1. 

2. 

3. 

Soak gelatin in water. Bring grape juice to a boil, add to 
gelatin, stirring well. 

Add sugar; chill until thickened but not stiff. Fold in orange 
and grapefruit segments. 

Pour into one large mold or into individual molds. 

Fresh Grapes 
LIST OF GRAPE RECIPES 

Deep Dish Grape Pie ..................... . . ..... .. ...... . 
Fresh Grape Mousse . .. ........... . ................ . ..... . 
Grape and Orange Salad . . .. ...... . . . .. .... ......... . . . . . . 
Grape Biscuit Pudding .. . .. .......................... .. .. . 
Grape Cake Pudding ....... .. ............... ... . . .. .. .. .. . 
Grape Pie .. ... ....................... . ................... . 
Grape Tapioca ................... . ........ . ..... . . . 
Grape Upside-down Cake ......... . .. .. . . ..... . .. .... . . ... . 

Grape~Juice 

PAGE 

34 
32 
35 
30 
31 
35 
32 
29 

Blueberry Delight ... . . . ..... .. ................. . ..... . .. . . 35 
Grape Bavarian Cream .............. . ............. . .. .. 30 
Grape Ice ........... . ..................... . .......... . 31 
Grape Ice Cream ....... ... .. . . . ....... .. . .. ....... . . . . 32 
Grape Juice Chiffon Pie ...... . .. . . . . .... . ... . .... ... .. 3~ 
Grape Juice Sauce .... .. . . .. . .. .... ....................... 33 
Grape :Mousse ....... . .... . .. . .. .............. ... .... ... . . . 32 
Grape Punch ...... ... ..... ... .. .. .... ...... .. .. . .. . ..... . . 29 
Grape Salad ........... . . ............ . .... . ... .......... . . 36 
Spiced Grape Juice ......... . . .. .......... . . . ....... . ..... 29 

BEVERAGE 
Peach Bu 

4-6 s' 

o cup cream . 
1 quart buttermIlk 
1 to 2 teaspoons powdered 

l. 

2. 

3. 

-t o 

sugar 
;;.4. teaspoon a' 

Mix cream and buttermilk; 

Force peaches through a sie 

Add peaches to buttermilk; 

Serve very cold in tall glass 

BREADS 
Peach C. 

2 pans 9 x 

TEMPERATURE : 400 0 F. 

~ cup milk 
4 tablespoons sugar 
3 tablespoons fat 
1 teaspoon salt 
1 cake compressed yeast 

34 cup lukewarm wate~ tables} 

l. 

2. 

3. 

Scald milk; pour over sugc 

Soften yeast in water; add 

Add about half the flour ar 
flour; mix well. 

Remove dough to floured 
4. Flour the back of a p~n; 

Place each rolled portIOn 

5. Cover closely and allow 
·in bulk. 

6. Place peach
d 

ha.ltv1es, u~~~e' 
sugar mixe WI 1 n : 

Bake in moderately hot ( 7. 
hot. 

Nate: If only one coffee c; 

used for Peach Fold~Ups, a 
•• (J cover bowl WIth \va:x stOl m;:" 
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BEVERAGE 

Peach Buttermilk 
4-6 servings 

o cup cream 3 large ripe peaches, or 
1 quart buttermilk 
1 to 2 teaspoons powdered 

sugar 

6 canned peach halves, or 
131 cups juice from canned 

peaches 
;;,:i. teaspoon almond extract 

1. Mix cream and buttermilk; add sugar. 

2. Force peaches through a sieve; add flavoring. 

3. Add peaches to buttermilk; stir until thoroughly mixed. 

-to Serve very cold in tall glasses. 

BREADS 
Peach Coffee Cake 

2 pans 9 x 9 x 2 inches 

TE:~vfPERATURE: 400 0 F. TIME: 20-25 minutes 

~ cup milk 1 egg 
4 tablespoons sugar 3.0 cups family flour 
3 tablespoons fat 32 peach halves, fresh or 
1 teaspoon salt canned 
1 cake compressed yeast 6 tablespoons sugar 
;;,:i. cup lukewarm water 1 teaspoon nutmeg 

4 tablespoons butter 

1. Scald milk; pour over sugar, fat and salt. Cool to lukewarm. 

2. Soften yeast in water; add beaten egg; add to milk mixture. 

3. Add about half the flour and beat thoroughly. Add remaining 
flour; mix well. 

4. Remove dough to floured board; divide into two equal parts . 
Flour the back of a pan; place dough on pan and roll to fit. 
Place each rolled portion in greased pan. 

5. Cover closely and allow to rise in warm place until double 
·in bulk. 

6. Place peach halves, cut side up, on dough. Sprinkle with 
sugar mixed with nutmeg; dot with butter. 

7. Bake in moderately hot oven until delicately browned. Serve 
hot. 

Note : If only one coffee cake is desired, half the dough may be 
llsed for Peach Fold-Ups, or stored in the refrigerator. Before 
storing, cover bowl with waxed paper held in place with st ring. 

I 
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Peach Fold-Ups 

3 dozen ro ll s 

TElIIPERATURE: 400 0 F. TIME: 15-20 minutes 

)/~ cup milk 1 egg 
A. cup sugar 30 cups family flour 
3 tablespoon fat 6 medium-sized fresh peaches or 
1 teaspoon salt 2 cups canned sliced peaches 
1 cake compressed yeast Y:'i cup sifted powdered sugar 
~ cup luke\\'arm water 1 table. poon lemon juice 

1. Scald milk; pour over sugar, fat and salt. Cool to lukewarm. 
2. Soften yeast in water; add beaten egg; add to milk mixture. 
3. Add about half the flour and beat thoroughly. Add remaining 

flollr: mix well. Peel peaches; cut in sixths. 
-to ]\ C1110\-C clough to floured board; divide into 36 pieces. Roll 

cach picce into a ball; roll out 0 -inch thic1c 
5. Place a slice of peach to one side of the center of each piece 

of dough. Fold over dough and seal edges. P lace on greased 
bakillg sheet. 

6. Coyer rolls; allow to ri e in a \\'arm place until c10uble in bulk. 
7. Bake in moderately hot oven until delicately bro\yned. 
8. l\ r ix pO\\'d red sugar and lemon juice. As soon as rolls are 

relll()\'ed from oven brush with this icing. 

Not f: For variety make half the dough into rolls ancl half into 
peach cof[ ee cake. 

CAKES 
Peach G inger Topsy Turvy 

1 cake 8 x 8 x 2 inch es 

TEMPERA TURE : 350 0 F. 

3 tablespoons butter 
3 tablespoons brown sligar 
4 medium fresh peaches 
1 0 cups fami ly flour 
.YJ cup sugar 
1 tca. poon soda 
o teaspoon salt 

TJ ME: about 40 mil1utes 

;Ii teaspoon each ginger, 
c ~oves, nutmeg and 
cmnamon 

egg 
;;.; cup molasses 
.0 cup hot \\'ater 
~ cup melted fat. 

1. 1\ [elt butter in baking pan. Add brown sugar; cook, stirring 
constan tly, until sugar is melted. Peel and slice peaches; 
a rrange un sugar. 

2. S ift togetb er dry ingredients. 
3. Beat egg, adel molasses and hot water. del to dry ingredients; 

beat until smooth. Add m elted fat; mix well. 
-1- . Pour batter over peaches. Bake in moderate oven. 
,I. Serve \\·ith hard sauce or whipped cream. 

Recipe Continued on Page 39 

Ca ll1l ed Peaches: Ol11it buttt 

::;licecl peaches. 
Peach Mel 

2 8-in( 

Tl~ :\LJ'EnATURE: 350
0 

F. 
then 
325 0 F. 

1 ~ -t cup::; cake flOl~ r . 
1 ~~~ teaspoons l)ak1l1g powclel 
\ ~ teaspoon salt 
Y; CllP hutter 
/' -' cup sugar 
-\, CO'(]' yulks 
\ < ~~ 1 )' milk 
/ ,] 

-':'ift !"lrst three dry iJl gred 1. • 
) Cream hutter. add sligar 

Huffy. . 
3. Beat egg yolks unUI lemo 

nai sC. ~ \ dd to {at and Sl1f 

-t. _\cld dry in gredic
1
J1

1
t,s.altcrn 

in c]' alter each ac ( ItlOn. , 
n~ke in laycr cake pails 11 

;1, 

()\cn (350° F.). 
6 Re1110"C hom Oye11 \:'11 e 11, 

2, D"'ll ccnY \\,i1ites untIl tll!( 
I. '-< bb . 

ual1\': c()ntinue l)catmg UI 
8. Spr'eacl on baked 1 ut 1l0t~ 
t) l~ake ill slow o\'cn Ull 1 

brO\\'necl. 
\ \11el1 cakes are rellloYc c.1 

10. Itt ~ tca1ll to escape; e s al 
rio'hl 'iele up , {rOtH pails 
tll~ckr cake. Allow to co 

11. Crush peaches and slpr~ 
lneril1O'uc of h Hom ayt 

12, necor~te top of cake \ 
dc~ ir (' d, \yith toasted nul 

Peacl 
1 cake ( 

TE);IPEl,(ATURE: 350
0 

F. 

2 cups family flour 
1 teaspoon baking powder 
o teaspoon soda 
1 teaspoon salt o teaspoon cach nll~meg, 

- uinO'cr, cloves, C111na11101 
b b Recipe C 



COllllcd Peaches: Omit butter and brown sugar; usc 1 cup 
sliccd peaches. 

Peach Meringue Cake 
2 8-inch layers 

TF~)'[PEFU\TUEE: 350 0 F. TIME: about 20 minutes 
then then 
325 0 F . about 30 minutes 

l ;4 cups cake flour 
1 Yi teaspoons baking powder 
I ~ teaspoon salt » cup huttcr 
~ CllP sugar 
-I- e(r(Y yulks 
y, ~~p - Illilk 

teaspoon vanilla extract 
MERINGUE 

4 egg whites 
o cup sugar 

FILLI N G 

] ;Ii cups canncd, draincd 
peaches 

1. :-:'irt lirst three dry iJl grcclients together. 
..2. C rc-;lill hutter, (L(1(1 ~i l1 gar gradually, beatillg until light and 

Huffy. 
3. Beat cgg yolks until lemon colorcd and as thi ck as Illayon­

naise. Adcl to fat and sugar; beat thoroughly. 
-1-. _ \ clcl elry ingredients alternately \\'ith milk and n;Lvor ing, be;Lt­

illg' after each addition. 
;I. n;:~ke in layer cakc pallS lin ecl \\·ith \\"ax paper in a 1l1oclcralc 

()\"Cll ( 350° F.). 
6. l\.cmove from O\"en when just done (ahout 2() 1lli1l\1tes). 
7. Beat cgg whites until thick, but ]l ot 5ti If j \dcl Stlgcll- grad ­

ually; continue heating until still enough LO holcl a point. 
S. :-:' preael on baked but 110t cooled cakes. 
~) . 13ake in slow oven until mcringuc is firm a nd deli cately 

browned. 
10. "\ \" l1('n cakes are rClllO ved from ovcn, loosen edges to allu\\' 

steam to escape; let stand in pans 5 minutes. Lift layers, 
r igbt side up, from pans \\"itll spatula. S lidc paper out frOl1l 
under cake. Allow to cool. 

11 . Cru sh peaches and spread bet \\" cen layers or cake, llaving 
meringuc of hottom layer ill thc midc1le. 

12. D ecorate top of cakc \"ith sliced canl1ed peaches and , if 
des ired, with toasted llut meats. 

Peach Spice Cake 
1 cake 9 x 9 x 2 inch es 

TEMPEHATURE: 350 0 F. 

2 cups family flour 
1 teaspoon baking powder 
o teaspoon soda 
1 teaspoon salt 
o teaspoon each nutmeg, 

g inger, cloves, cinnamon 

TIME: abo ut 50 minutes 

o cup fat 
1/:3 cups sugar 
2 eggs 
] cup s ieved canl1 ed peaches 
Y3 cup m ilk 
o cup cbopped n uts 

Recipe CO ll t ill ucd 0 11 ])a!)c 4(} 39 
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1. Sift together flour, baking powder, soda, salt and spices . 
2. Cream fat thoroughly; add sugar gradually, beating well after 

each additi on. A dd well beaten eggs gradually. 
3. Ado ory ill g reoients alternately first with peaches , then with 

milk. Fold in nuts. 
4. P our into greased pan lined with waxed paper. Bake in 

moderate oven about 50 minutes. 

Peach Upside-down Cake 
8 servi ngs o r 
1 9-in ch cake 

TE MPERATURE: 375 0 F . TIME: 30-35 minutes 

4 tablespoons butter ;4 teaspoon salt 
73 cup brown sugar -t tablespoons fa t 
2 cups sliced fresh peaches ~ cup sugar 
34 cup walnut o r pecan halves I egg 
10 cups fa mily fl our .y.; cup milk 
20 teaspoons baking powder 1 teaspoon vanilla extract 

1. IVre1t butt er in 9-inch skillet ; add brown sugar. Cook , stirrin g 
constantly until sugar is melted . Arrange peaches and nuts 
ove r sugar alld butter. 

2. Sift flollr, baking powder and salt. 
3. Cream fat ; add sugar gradually, beating constantly . Add egg; 

heat \\·ell. 
-t. A cId dry ing redients alternately with milk and flavorin g . heat­

ing after each addition. 
5. P our batter over fruit. Bake in moclerate oven. 
6. As soon as cake is rem oved from oven invert on serv i11 g- plat e. 

Serve hot o r cold with sweetened whipped cream. 

Call11 ed P eaches: HedtlCe browl1 sugar to 0 cup . 

DESS ERTS 

TE},fPEHAT UHE : 350 0 F. 

6 f resh peaches 
4 tablespoons sugar 
2 tablespoons butter 

Baked Peaches 
6 se rvings 

'1'11'111 E: aoout 20 minutes 

2 teaspoons lemon juice 
~ teaspoon nutmeg 
12 round pieces buttered toast 

I. P eel peaches, cut in half, remove stones. Place in shallow 
lJaki Ilg pan. cut s ide up . 

2. Pl1t 1 teasp()o1l sugar, 0 teaspoon butte r, a few drops lel1lon 
j l1i cf' and a kw g rains nutmeg in each ca.vity . 

:) _ B~.u~J · jD )'J,)J)! )I:J"JJJ.[;' on:'?? antre d (ic.T~ ly 61Owned ; se rve flOt 

on toast. 

Meringues 
abo ut 1 d 

T E r--[P E,RATURE: 250
0 

F. 

;Is tea spoon salt 
;) egg \"hites 1 teaspol 

1. 

2. 

3. 

4. 

5. 

A<1(l salt to egg whites. E 
but not dry. Add ~ugar v 
Add flavoring and vm~gar. 
Shape the meringue 11llxtur' 
center ) with a spoon or pa~ 
covered with unglazed 'papE 
meringnes. Sprinkle wIth s1 
1hke in very s10\\' oven to t. 
and to barely color the tops 
Remove from paper as soc 
cake cooler . . 
Place shell on servIng pl~te 
haH canned or cooked m 
the l~ ch illed. Pour raspberr 
peach. S erve at once. 

Molded Ri 
6-8 

3 cups milk 
.y1 cup stlgar 

Stewed or 

1. 

2. 
3. 

Scald mi lk in double boile 
until rice is tender. . 
'Pour into a ring r:10ld; ch 
Turn out on servmg pl~tc 
peaches . Serve with wh1p 

p 
6, 

TE~[PERATURE: 350
0 

F. 

1 cup bread crumbs 
3 tablespoons melLed butte0 
1. 
2. 

3. 

1l:ix crumbs, butter and 1 
111 a buttered casserole .p 
peaches and sugar untIl 
he crumbs. 
Bake covered in a mod 
cover for remainder of h 

Call 1l ed Peaches: R educe 



Meringues with Peaches 
about 1 dozen shells 

TI<:J\[PERATURE: 250 0 F. TIME: about 1 hour and 20 minutes 

;Is teaspoon salt 
3 egg ,,-hites 

] cup sugar 
1 teaspoon vanilla extract 

1 teaspoon vinegar 

1. AcId salt to egg whites. Beat with rotary beater until stiff 
but not dry. Add sugar very gradually, beating constantly. 
Add flavoring and vinegar. 

2. Shape the meringue mixture into nests (leaving a hole in the 
center) with a spoon or pastry bag and tube, on cookie sheet , 
covered with unglazed paper. Allow plenty of space between 
meringues. Sprinkle with sugar. 

J. Bake in very slow oven to thoroughly cook the meringue shells 
alld to barely color the tops. 

4. Remove fr0111 paper as soon as baked; coolon wire rack or 
cake cooler. 

.s. Place shell on serving plate; fill center with one perfect peach 
half, canned or cooked in a thick sugar sy rup until tender, 
then chilled. Pour raspberry, stra"wberry, or cherry sauce over 
peach. Serve at once. 

Molded Rice with Peaches 
6-8 serv in gs 

3 cups milk 
~ cup sugar 

% cup rice 
10 teaspoons salt 

I. 

2. 
3. 

Stewed or canned peaches 

Scald milk 111 double boiler. Add sugar, rice and salt. Cook 
until rice is tender. 
Pour into a ring mold; chill. 
T urn out on serving plate; fill center with stewed or canned 
peaches . Serve with whipped cream. 

Peach Betty 
6-8 servi ngs 

TE)'[PERATURE: 350 0 F. TIME: ab()Ut 35 minutes 

cup bread crumbs ;~ teaspoon nutmeg 
3 tahlespoons melted butter J quart sli ced fresh peaches 

Yz cup sugar 

] . l\lix crumbs, butter and nutmeg. 
2. In a buttered casserole put alternate layers of crumb mixture, 

peaches and sugar until cdl a re used . The top layer sbou ld 
he crumbs. 

3. Bake covered in a moderate oven for 20 minutes. Remove 
cover for remainder of baking period. 

COIIII('d Peaches: Reduce sugar to .0 cup. 41 
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Peach Bread Pudding 
6-8 se rv ings 

T E J\fPE lO\T U I< E : 350 0 F. 

/'1 cup suga r 
o teaspoon sa lt 

Tf\I E : about -15 m inutes 

,) eggs 

» teaspoon van ill a ex tract 
1 ~ cups m ilk 

6 sli ces stal e bread , crusts 
removed 

2 cups sli ced can ned peaches 

I . A dd sugar . salt alld fl avoring to mill\:. A dd beaten eggs. 
2. D ip slices of bread in th is mi xture. Cover th e botto11l of i.t 

square or obl ong pan w ith bread, add a laye r of peaches. and 
cont inue ul1til ingredi en ts are used. 

3. P our any rema in in g li quid over top . Sp ri n kle \\" ith 1l u tm eg . 
P lace in pan of hot \\'at cr a Ild bake until flrlll . S en e lwt· (1\­

cold. 

Peach Cabinet Pudding 
8 se rv i n gs 

2 cups m ilk 10 tablespoons gelati n 
,) egg y() lks I i cup cold water o Clip sugar 1 teaspoon vanill a ext ran 
I< tcaspo()ll salt :) egg whi tes 

2 cups sliced peaches . f resh or cann ed 

I . Sca ld m il k. Beat egg yo lks; add . uga r and sa lt. ~ · \ dd Iwt milk 
slo \\·I)'. st irr ing constantly . 

2. Cook over hot \\'ater un t il custard form s a coa t in g (lIl th e 
spoon . 

3 . Sprinkle gelatin o\, er su rface o f cold \\'ater; a l1 u \\ ' (tl ~ ( )ak 
5 minutes. Dissolve in hot custa rd ; cool. 

4 . A dd flavoring ; fold in \ \·h ites beaten stiH but not dry. 
,) . L ine a mold with peaches; pour ill custa rd; chill lInt il ;·sd " . 
G. U n mold on serving plate; serve \\·ith \\'hi pped crea lll . 

Peach Crumble 
6 servings or 

1 pa n 9 x 9 x 2 inches 

TEMPE R A T U RE : 3250 F. TD LE : about 30 m inu tes 

8 fre sh peaches, sliced 
.0 cup water 
1 teaspoon lemon j uice 

Y-i ClIp fami ly flour 
I cup brown sugar 
2 tablespoons butter 

Ys teaspoon salt 

1. Arrange peaches in uuttered baking dish; sprinkle \\'itll water 
and lemon j uice. 

2 . B lend fl our, sugar, but ter and sa lt un til the mixture reselllbles 
cornmeal. Sprinkle over peaches. 

Rec ipr C Oll/ i ll ll(' d U II Page 43 

3. liake ulltil peach es arc :;0 

hro\\·n . 
-t . :-;('1"\"(' hot or cold \\ith crCel 

Crumbly P 
6-8sE 

1 pan 9 x 

TL\ 11 'E!< ·\T LJ RE: -1000 F . 

3 cups canned peach halves 
Y; Clip sugar 

/3 Ct 

I . 
2. 

3. 

I )]aCl' peaches, Cllt :; ide c\ m\ 
S ift dn· in g redi ents togctl 
rcsem hies c()rn 111 cal. 

I .1» :-; priIlk1c ( )\"(' r peal' H.' :;. 

nl1mhs a rc hro\\· ncc1. 

Peac 

6-8 

2 eO'o's or 3 eg'!?" yolks 
bh LJ 

Ii Clip sugar 
yS teaspoon salt . 
2 cups scalded 11111k 

1. 1 kat eggs or yolks: aci d st 
ualh ·. ~ t i n i n g constantly . . 

2 . C( ){;k o"er h()t water. stir 
thickcned and c()ats a meta 

3. !) i ~ tribllte peaches bCl\\'een 
cups. P our custard o\" c]" P' 

-t . :-;en e yery cold . 

Peach 

9 SE 

1 pan 8 

T I ~ \ 11' l ~ I<\TURE: -100
0 

F. 

tj S llla 11 ripe peaches 
Y; cup s\\gar 
y; teaspoon llutmeg 
1 tahlespoon butt er 
2 cups fami ly flo\.1 r 

Y1 to 

1. ·1 )each es sho\.1ld befrcesb 
~t()Jl(, . Fill cav ity \\·itll : 
butter. 

Ncc ipe Co 



3. I)ake until peaches arc soft and top IS buhhly a nd goldell 
brU\\"ll. 

-L ~(, l"\C hot ()r c() ld \\itll LTealll. 

Crumbly Peach Pudding 

6-8 serv i n gs or 

1 pan 9 x 9 x 2 in ches 

TI ~ \II)I ~ IL\TUHE: -lOO ° F . TJME: about 30 minutes 

3 cups cann ed peach halves 
/'i Clip sligar 

)0 teaspoon cinnalllon 
1 cup fa mil y flour 

Yi cut> butter 

J. I )lace peach es, cut s ide d()\\"ll , in greased pall. 
2. ~ i ft dry ingrec1ients together. Cut ill hlltter ulltil Illixl llre 

resembles corn1l1eal. 
3. ~pri nklc o\cr peaches. Ibke 111 Jlloderately hot ()ven lIntil 

C'1"ll111hs arc br()\\"llecl. 

2 eggs or 3 egg yolks 
o cup sugar 
~ teaspoon salt 
2 cups scalded milk 

Peach Custard 

6-8 serv in gs 

o teaspOOIl van illa extract 
1 ClIp s li ced peaches, fre sb 

or canned 
2 tablespoons sh redded COCO,,1111ll 

1. Ikat eggs or yo lks: add sugar and salt. . \del h()t Illilk grad ­
lI all.'". stirring constantly. 

2. Co()k ()\ ' (T h()t \\"ater, sti rring constantly, until custard has 
thickened and c()ats a m etal Sp0011. Cool s lightly ; add vanilla. 

,). I)istrihute peaches bct\\"een individual serving c! ish es ()r cllstard 
cups. I\Hlr custard over peaches; sprinkl e \"itll cocoanl1t. 

-t. ~erve very cold. 

Peach Dumplings 

9 5 e rv i n g 5 0 r 

1 pan 8 x 8 x 2 inches 

TI ~ ~IPEl\.\TURE: <.+00 0 F. '1'DI.E: about 30 minutes 

\) slll; t11 ripe peaches 
» cup sugar 
)0 teaspoon nutill eg 
1 tablespoon butter 
2 cups failli ly flour 

-t teaspoons baking powder 
J1 teaspoon salt 
~ cup sugar 
Yi cup fat 
1 egg 

Y3 to Y; cup milk: 

1. P eaches should be freestune. Slice 1 side of peach: re1110ve 
stone. Fill cavity w ith sugar and nutmeg 111ixed: clot \\" ith 
btl tter. 

Nccipe C Olltill 'lIcd 011 Page 44 
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2. Sift flo ur, baking powder, salt and sugar. Cut in fat until 
mixture resembles coarse cornmeal. 

:). Beat egg; add milk. Acid to dry ingredients; mix ,,·ith a fork 
until flour disappears. 

4. Turn clough out on floured board; knead lightly. Roll dough. 
A -inch thick; cut in 4-inch squares. P ut a peach in each 
square; fold corners to center and press together. 

S. Bake in greased pan in moderately hot oven until delicately 
browned . Serve hot with cream, hard sauce or lemon pud­
ding sauce. 

Canned Peaches: Use ] 8 peach halves and use 74 cup sugar 
in stead of .% cup . 

Peach H o ne y Casserole 

6 se rvings 

TEMPEEATURE: 425 0 F. TIME: about 30 minutes 

() fresh peaches 
54 cup honey 
;0 teaspoon cinnamon 
2 teaspoons butter 
I cup family flour 

r~ teaspoon salt 
1.0 teaspoons baking pO\\"Cler 
2 teaspoons sugar 
2 tabl espoons fat 
o cup milk 

1 . Peel and slice peaches; place in bottom of casserole. Pour 
hon ey ()ver them, sprinkle with cinnamon, clot with butter. 

2. Sift flour, salt, baking powcler and sugar together. Cut in fat. 

:). ;'\(hl milk, mix well. 

4. Drop from spoon on peaches, distributing evenly over tl1el1L 

.1 . Bake in hot oven until fruit is tender and crust brO\\"Jled. 
Serve hot with Peach Hard Sauce. 

C([lIl1ed Peaches: Use In cups sliced peaches and reduce 
ll()]wy tu 2 tablespoons. 

Peach H ard Sauce 

/.I Clip butter tahlespoon peach pulp, fresh 
1)1,'f cups sifted powdered sugar or Callneu. 

4-5 drops almond extract or 0 tablespoon cooking shern' 

1. Cream butter until light and fluffy. 

2. Add sugar gradually, beating constantly. \iVhenever necessJ.ry, 
thin with peach pulp and flavoring. 

:). Pi le lightly in a dish and serve with hot puddings. 

1 teaspoon gelatin 
1 quart water 
2 cups sugar 

Pel 

1 3-qL 

1. Soak gelatin in 34 cup of 
2. Boil sugar and remaining v 

3. Add peach pulp which has 
ricer and lemon and orang 

4. Freeze, using a mixture of 
chopped ice. \iVhen ice is fr 
or more, using the same p 

Canned Peaches: Reduce Sl 

l1i cups sugar 
1 quart thin cream 

Peach 

1 3-ql 

1. Dissolve half the sugar 111 

pulp. 
2. Add peach mixture slowly 

flavoring. 
3. Pour into cream can of f1"' 

finely chopped ice with co; 
of ice to 1 cup salt. Pack 

4. Turn the crank continuou: 
5. Clear away ice from top c 

remove beater and push d 
6. Replace lid, fitting it with 

Mix ice and salt in sam 
freezer, covering lid. 

7. Cover with cloth and set 
If necessary, drain and reJ 

Can1led P eaches: Reduce s· 

Ice Cream 

1. Soak peach halves in j u 
garnish vanilla ice cream. 

2. Peach 11,1 elba: Arrange v 
half. Pour Melba sauce 
cream. To make Melba! 
raspberrie~, add .74. cup Sl 



Peach Ice 

1 3-quart freezer 

1 teaspoon gelatin 2 cups fresh peach pulp 
1 quart water Juice of 1 lemon 
2 cups sugar Juice of 2 oranges 

1. Soak gelatin in 30 cup of the water. 
2. Boil sugar and remaining water S minutes; add gelatin. Cool. 
3. Add peach pulp which has been forced through a sieve or a 

ricer and lemon and orange juice. 
4. Freeze, using a mixture of 1 cup rock salt and 3 quarts fmely 

chopped ice. When ice is frozen, pack in ice and salt for 1 hour 
or more, using the same proportions as before. 

Canned Peaches: Reduce sugar to 130 cups . 

130 cups sugar 
1 quart thin cream 

Peach Ice Cream 

1 3-quart freezer 

2 cups fresh peach pulp 
A teaspoon almond extract 

1. Dissolve half the sugar 111 cream and half in strained peach 
pulp. 

2. Add peach mixture slowly to cream, stirring constantly. Add 
flavoring. 

3. Pour into cream can of freezer and fit freezer together. 11ix 
finely chopped ice with coarse salt in the proportion 3 quarts 
of ice to 1 cup salt. Pack into freezer. 

4. Turn the crank continuously until it is very difficult to turn. 
S. Clear away ice from top of can and wipe lid dry. Open can, 

remove beater and push down ice cream. 
6. Replace lid, fitting it with cork. Drain out most of the water. 

Mix ice and salt in same proportions ClS before and pack 
freezer, covering lid. 

7. Cover with cloth and set in cool place until reaely to serve. 
If necessary, drain and repack. 

Canned Peaches: Reduce sugar to 1 cup. 

Ice Cream and Peaches 

1. Soak peach halves in juice from canned cherries. Use to 
garnish vanilla ice cream. 

2. Peach AI elba: Arrange vanilla ice cream on a cann·ed peach 
half. Pour Melba sauce over it and garnish with whipped 
cream. To make Melba sauce, strain 1 cup canned or fresh 
raspberrie?, add 30 cup sugar and cook to a heavy syrup. 45 
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-+6 

teaspoon gela tin 
tablespoon vvater 
Clip fresh peach pulp 

y~ Clip s ligar 

Peach Mousse 
6 servings 

I'inch of salt 
6 drops almond extract or 
10 tablespoons cooking sherry 
1 Clip "'"hipping cream 

J. Suak ge latin 111 water; dissolve by placing in a pan of hot 
water. 

2. ~\"ix strained peach pulp, sugar , gelatin. salt and flavoring. 
3. T' llt in pan of mechanical refrigerator until mixtllre begin s to 

freeze. Stir well. Fold in cream. beaten until thi ck hut not sti ff . 
-t. I,eave in ref rigerator until frozen. 

Callilcd Peoches: Eeduce sligar to ;4 cup. 

1 y+ cups milk 
o teaspoon sa lt 
Y3 Clip rice 
1 tablespoon gelatin 

] 50 cups 

Peach Rice Bavarian 
8 se rvi ngs 

;;:( cup cold \\'atcr 
~ Clip sugar 
1 cup whipping cream 
1 teaspoon vanilla extract 

sliced peaches, fresh or canned 

1. Scald milk; acld salt and rice . Cook over hot \\'ater until nce 
is tender. 

2. Sprinkl e gelatin over colel water; a llU\v t() soak 5 minutes. 
f\dcl to hot rice; add sugar, stir well. 

3. Allow to cool. \;\!hen it begins to thicken, fo ld in whippecl 
cream. Havoring and peaches. Turn into a mold; chill. 

-t. Tust before serving, turn out on plate. 

Peach Roll 
8 s e rv i n g S 0 r 

1 pan 10-1 / 2 x 5-1 / 2 x 3-1 / 2 in ches 

TE~I[PERATURE : -+50 0 F. 
then 
350 0 :r. 

2 cups fa mil y flour 
2 tablespoons sugar 
1 tablespoon baking 
o teaspoon salt 

T[.\IE: 10 minutes 
the1l 
30-35 minutes 

1 egg 
Y; cup milk 
1 Y; cups fresh peaches. sl iced 

thin 
-t tahlespoons fat Y3 cup sugar 

o teaspuon nutmeg 

1. Sift together first -t ingred ients. Cut in fat ulltil mi xtu re 
resembl es coarse cornmeal. 

2. I~ eat eggs. add milk. Add to flour mixture; 1l1ix \\ 'i th a fork 
until flour disappears. 

Recipc C OlltillllCd all Paye 47 

3. T urn out dough ()n flomcc 
seconds. l{oll into a rectan 

-t. Spread peaches even ly over 
\vith nutmeg. 

). Roll up like jelly roll , stal 
greased baking pan. 

6. Bal\:e in bot oven for 10 mi 
remainder of haking perioc 

Peach 

8 s 

TEMPE1~A TURE: 450 0 F. 

2 cups family flour 
1 tablespoon baking pmHler 
Ii teaspoon salt 
2 tahlespoons sugar 

1. Sift first four ingredients. 
coar se corn meal ; add mi 
disappears. 

2. T urn out dough on floun 
seconds. Roll out dough; 
shape. 

3. Bake in greased 9-inch la~ 

-t. S prinkl e peacbes \\'ith sUE 
J. Split \\'arm shortcake in 1 

\\·ith hutter and peaches . 
pour remaining peaches 
cream. 

C({lI l1 rel Prochrs: Hecluce c 

Peach Ta 
6 

2 cups sliced fresh peaches 
)4 cup sugar 
3 cups \yater 
-t tahlespoons quick-cooking 

tapioca 

1. Dring first 3 ingrediellts t 
tapioca and salt. 

2. Cook over hot water 2C 
stirring occasionally. Adc 

3. \ Vhen cool hut not set, f 
-t. Serve very colel, garnisb 

CO llll rd Pror/irs: Reduce. 



3. Turn out dough on fioured board: knead lightly for a h .' \\· 
seconds. E oll into a r ectangle 8 by ] 6 inches . 

-1- . Spread peaches evenly ove r dough. Sprinkle \\·ith sugar 1llixed 
\\·ith nutmeg . 

. ...,. Eoll up like jelly roll , s ta rting \\·ith s1lla11 en(l. Tran sfe r to 
greased baking pan. 

o. Bake in hot oven for 10 minutes, reduce heat to moderate for 
rema inder of baking period. 

Peach Shortcake 

8 servings 

TEMPEEA TunE: 450 0 F. 

2 cups fa1llily fl our 
1 tablespoon baking pmHler 
o teaspoon sal t 
2 tahlespoons sugar 

TIJvfE: 15-20 minutes 

S tablespoons fat 
Yr cup mi lk 
-I- cups sliced fr esh peaches 
o to 7;; cup suga r 

]. Sift first four in g redients . Cut in fat unt il mixture rese1llhl es 
coarse co rnmeal ; add milk; mix \yith a fo rk until flour 
di sappear s. 

2. Turn out dough on floured board: knead lightly for a few 
second s. Ho11 out dough a bout 0-i11ch thick, keeping round 
shape. 

3. Bake in g reased 9-inch layer-cake pall in a hot oven. 
-1- . Sp r inkl e peacbes \\·ith suga r ; allm\' to s tand a fe\\' 1llin utes . 

. J . Split warm shortcake in half crosswise; spread hottom layer 
\\·ith hutter and peaches. Put on top crust laye r, hutter, and 
pour rC1lla1l111lg peaches m'e r cake. Garnish \\·ith \\'hipped 
cream. 

C(!lI l1 r d P rar li rs: H edtlCe or omit sugar on peaches. 

Peach Tapioca Pudding 

6 servings 

2 cups sli ced fre sh peaches 
Yr cup sugar 
3 cups \\'ater 
-I- tablespoons quick-cooking 

tapioca 

~ teaspoon salt 
-juice of 1 lemon 
'j'i cup \\'hippin g cream , 

optional 

1. Bri1l g first 3 ingredi e1lts to a boil in top of double hoiler: add 
tapioca and salt. 

2. Cook ove r hot v,'ater 20 minutes or unti l tapioca is clea r, 
stirrin g occasionally. Add lemon juice : cool. 

3. ,Vh en cool but not set , fold in whipped cream if desired . 
-1-. S erve vel'y cold, garni shed -with add itional sliced peaches. 

Ca ll1l r r/ P rar /l rs: R educe sugar to 0 cup. --1-7 
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}4 cup sugar 
1 cup water 

Stewed Peaches 

4 -8 s e rv i n 9 s 

8 fresh peaches 

1. Bring sugar and water to a boil. 
2. Dip peaches in boiling water; remove skins. 
3. Cook peaches in syrup until tender but not soft. 
4. If desired, boil down syrup before pounng over fruit. Chill 

before serving. 

MEAT ACCOMPANIMENTS 
Broiled Peaches 

6 servi ngs 

6 peach halves, fresh or 
canned 

2 tablespoons sugar 
1 tablespoon butter 

1. Put peach halves in shallow pan; sprinkle with sugar; dot 
with butter. 

2. Broil until peaches are delicately browned. Serve hot with 
meat. 

Spiced Canned Peaches 

1 quart canned peach halves 
\IVhole cloves 

n cup brown sugar 
.Y3 cup cider vinegar 

small stick cinnamon 

]. Drain peaches, savmg JUlce. Stick 3 cloves in each peach 
half. 

2. .Mix peaches, juice and remaining ingredients in sauce pan. 
Simmer for 10 minutes. 

3. Lift out peaches and strain syrup over them. Allow to stand 
a few hours. 

--!-. Sene as a relish with meat. 

PASTRY 
Plain Pastry 

1 2-crust pie or 
2 pastry shells 

TEMPERATURE: 450 0 F. TLME: 10-15 minutes 

10 cups family flour 
1 teaspoon salt 

/i CllP cold fat 
4 to 5 tablespoons lCe water 

Recipe Continued on Page 49 

1. Sift flour and salt. 

2. Cut in fat with two knives 

.3. Sprinkle water over surfac 
mixture lightly with a fork. 
removing to the board a1 
CllOugh water to permit do 

4. Eoll out dough for 1 crust ( 
or canvas. 

S. For pastry shells or tart sh 
over dough and place loos 
air bubbles between pastry 
lcaying about 0 inch of c 
and flute edge. 

6. 1 )rick pastry shell and bak~ 

7. Do not prick lower crust 
bottom crust. :rvloisten ed: 
\yith the tines of a fork, tr 
pie recipe. 

Lattice 

TEMPERATUHE: 475 0 F. 
then 
375 0 F . 

1 9 

3 cups sliced fresh pe;lches 
1 cup sugar 

20 cups slil 

1. Cook 3 cups peaches with 
are tender. No water is 
and peaches are cooked s 

2. Force peaches and syrup 
mixed \\"ith remaining ;4 

3. Line pie pan with pastry 
cover with peach pulp 111i 

4. Eoll remaining pastry I'i 
Cut in ;4 -inch strips. Pb 
securing at edge. Trim. 

S. Bake in hot oven 15 mil 
remainder of baking perie 

Canned Peaches : Use 2 Cli 

(instead of 1 cup) for puree. 
peaches and the remaining A 



1. Si [t flour and salt. 

2. Cut in fat with two knives or a pastry blender. 

3. Sprinkle water over surface, a little at a tinle, tossing flour 
mixture lightly with a fork. Sprinkle a dry portion each time, 
removing to the board any very wet portions. i\dd only 
ellough '.vater to permit dough to hold together. 

4. Eoll out dough for 1 crust at a time, on a lightly fioured board 
or canvas. 

5. For pastry shells or tart shells, roll dough ;Is-inch thick. Fold 
over dough and place loosely in pan. De sure there are no 
air bubbles behveen pastry and pan. Trim edge with scissors, 
lcaying about 0 inch of crust over rim of pan. Fold under 
and flute edge. 

6. 1 )rick pastry shell and bake in hot oven. 

7. Do not prick lower crust for 2-crust pies. Place filling on 
bottom crust. IVloisten edge. Adjust top crust, press down 
\,"ith the tines of a fork, trim, and bake as directed under the 
pIe recIpe. 

Latti ce Peach Pie 

1 9-inch pie 

TElIPERATUHE: 475 0 F. 
then 
375 0 F. 

3 cups sliced fresh peaches 
1 cup sugar 

TIME: 15 minutes 
then 
about 20 minutes 

3 tablespoons cornstarch 
] recipe pastry 

20 cups sliced fresh peaches 

l. Cook 3 cups peaches with ~ cup of the sugar u1ltil peaches 
are tender. No water is necessary if pan is coveTcd at fi rst 
and peaches are cooked slowly. 

2. Force peaches and syrup through a sieve. /\dd cornstarch 
mixed \\"ith remaining A cup sugar. 

3. Line pie pan with pastry. Put in 20 cups sliced peachrs: 
coyer with peach pulp mixture. 

4. Eoll remaining pastry Ys-inch thick into a long rectangle. 
Cut in A -inch strips. Place strips criss-cross over top of pie, 
securing at edge. Trim. 

5. Bake in hot oven 15 minutes; reduce heat to moderate for 
remainder of baking period. 

CanJ/ed Peaches: Use 2 cups sliced peaches and 0 cup sugar 
(instead of 1 cup) for puree. Use A cup of the sugar with the 
peaches and the remaining A cup with the cornstarch. 49 
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Peach Cream Pie 

1 9-inch pi e 

2 cups milk » cup sugar 
/:l CllP family Rour 
;4 teaspoon sal t 

2 eggs 
-!- to 5 drops a l1l1ond extrad 
2 cups sli ced fresh peaches 
1 haked pastry shell 

1 cup whipping cream 

1. Scald mill", :M ix sugar, Ruu r, and salt; add to bea te11 eggs. 
AcId scalded ll1ilk g rad ua lly , s tirring constantly. 

2. I\ eturn to doubl e boil er and cook until thicken ed, st irring- C()ll­

stantly . A dd flavorin g : chill. 
3. Fill pastry shell \\·ith peaches : cover \\·ith cream fillillg . Top. 

\\'ith \\ 'hipped cream . 

CUI/li re! Pear/Irs: I\ eclucc sugar to ;4 cup. 

Peach Pie 

1 9- inch pi e 

TE~vl PEI~ATU I~E: .+50 0 F. 
then 
375 0 F. 

recipe plain pastry 
Y-f cup sugar 
-!- tahl espoon s co rn sta rch 

I. I ~ illc pic pan with pastry. 

T r"\I E: 15 minutes 
thl'n 
20-25 minutes 

~ teasp0(jn aJ1spice 
(Iuar t slicecl fresh peaclw:; 

2 tahlc~; p()( )ns hutter 

2. :\ri x s ligar , cornstarch and flavo ri1l g . Spread half o f th is 
mixture on pastry, then 1111 \\· ith peaches. .\dd rcmaini1l g: 
sugar mi xture: dot \\' ith hutter. 

3. Cove r \\-ith top cru st. 
-!-. liake in lwt ()\Tll for I S minutes: rec1uce heat to l11()dnatL' i"l)r 

remaiuc1 er of haking perioc1. 

Ca ll1l rd F cac /t es: Jjne pic pan \\' ith pasl1'\ ' , 1>rl1 sh hOttol11 \\'ith 
unbeaten egg white and place in hot oven ( -!-50 ° F'.) for 3 minute'S. 
Thi s is n ecessary hecau se canlled p c-ach es tend to make th e crl1st 
S()ggy. H ec1uce sugar to ;;;; cup . 

Peach Snowbank Pie 

1 9-inch pie 

TKVJPERATUHE: .+.25 0 17. 

,:4 teaspoon cream of tarta r 
:3 egg vl-hites 
o cup sugar 

T [ l'v[E: about 5 minutes 

hakecl pastry shell 
-.J. ()r 5 peaches, fresh or canned 
1 pint icc cream, frozen hard 

] . AcId cream ()f tar tar to egg \\'hites; beat stiff. 
2. Acid sugar gradually, beating only until dissolved . 

. ~() Rrcipe Co ntillllcd on Page 51 

3. T jne pastry shell with fr 
sugar if necessary. 

-!-. Cover fruit with slices of 
a few reserved slices of ' 

5. Cuver entire surface wit 
ice cream from melting. 

G. Bake in hot oven until I 

:-;hould he placed near top 

LIST OF 

Canned Peaches 

Broiled Peaches 
Crumbly Peach Pudding 
Ice Cream and Peaches 
Lattice Peach Pie ..... . 
Meri ngues with Peaches 
Molded Rice with Peaches 
Peach Betty 
Peach Bread Pudding ..... 
Peach Buttermilk 
Peach Cabinet Pudding .. ... 
Peach Coffee Cake .. , 
Peach Cream Pie ...... ... . 
Peach Custard ... . 
Peach Dumplings ......... . 
Peach Fold-Ups ........... . 
Peach Ginger Topsy Turvy. 
Peach Hard Sallce . .. .. 
Peach Honey Casserole .... . 
Peach Ice ... . . . .. . ........ . 
Peach Ice Cream .......... . 
Peach Meringue Cake 
Peach Mousse . 
Peach Pie ... ..... . .. . 
Peach Rice Bavarian .. . ... . 
Peach Shortcake ........ . 
Peach Snowbank Pie . . ... . . 
Peach Spice Cake ... . .. . .. . 
Peach Tapioca Pudding .... . 
Peach Upside-dowll Cake .. . 
Spiced Cnnnecl Peaches . . .. . 



3. I Jillc pastry shell with freshly sliced peaches. Sprinkle with 
sugar if necessary. 

-t. Cover fruit with slices of stiffly frozen icc cream and top with 
a few reserved slices of fruit. 

:=;. Cover entire surface with meringue thickly enough to keep 
ice cream from melting. 

o. Bake in hot oven until meringue is clelicately hrowned. Pie 
shol1 ld he placec1 near top of oven so that it will brown qu ickly. 
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