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BREADS 

Coffee Cake, Rolls, Waffles and Muffins 

GRAHAM BREAD 

1 cup Graham tiour 
1 cup white flour 
1 egg 
11~ cup molasses, fill cup with sugar 
lh cup sour milk, fill cup with sour cream 
1 tea-;.poon soda, 
1 scant teaspoon salt 
Bake slowly approximately 4fi minutes 

Edna 'T aylo'r 

APPLE SAUCE ROLL 

1 % cup thick sieved apple sauce 1 cup sugar 
2 cups bisquick Y2 cup water 
2,'3 cup milk 1 teaspoon vanilla 
1.4 cup butter . . 

Make baking powder biscuit dough out of the bisqmck 
and milk. Melt butter in a pan approximately 6" x 8'' and 
at least 2" deep. Boil sugar and water 5 minutes. Add ".anilla. 
Roll out the biscuit douah into a rectangle 7 x 10 mches. 
Spread with thick apple ~auce. Roll up into a roll as a jelly 
roll. Cut into 8 slices. Place slices cut side up on the hot 
melted butter in pan. Pour over these slices the boiling 
syrup. Put at once into hot oven. 450 degrees. :8ake ~O 
minutes or until cake is done. Serve hot or cold with plam 
or whipped cream. 

Miriam Middlemas 

DANISH PRETZEL 

1/~ lb. butter 1 lb. flour 
3 tablespoons sugar 4 teaspoons baking powde1· 
2 eggs 1 tablespoon cut citron 
112 cup milk Raisins and almonds 
Shape into oval loaf and garnish with some of the nut 

meats and cherries. Sprinkle with sugar. 
Bake on cooking sheet in hot oven (37fi degrees) 20 

minutes. 
Adeline Burger 

QUICK CINNAMON BREAD 

1 cup flour % cup sugar 
2 teaspoons baking powder % teaspoon cinnamon 
% teaspoon salt 1 egg 
2 tablespoons melted butter 1h cup milk 

Mix and sift dry ingredients, add % cup of milk, 1 egg 
beaten, melted butter. Spread in greased pan and sprinkle 
with sugar and cinnamon mixed together. Bake in quick 
oven 15 minutes. (Crisco Pan). 
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ORANGE BREAD 

1 loaf 8x4x3 inches. 350°F, 45-60 min. 
2 T shortening 2% t Baking Powder 
1/t. c sugar Y2 t salt 
1 egg III. 1/:i c milk 

1 Y2 c sifted fiour IV. 1;; c orange marmalade 
Cr~am sugar into fat, beat in e-gg thoroughly. 
Mix and sift dry ingredients. 
Add dn' alternately with wet ingredients,. beginning 

and ending with the dry. 
Stir in orange marmalade until rather evenh· distribu-

ted in dough. · 
Pour into greased waxed paper. 

Miss Estella Littel 

GRAPE-NUT BREAD 

. Soak for 10 minutes. 
1 cup grapenuts 1 cup water 
1 cup milk 

;·\dd. 
4 c. flour 
4 t. baking powder 

1 c. sugar 

Let mixture stand 
the_,. are to be baked. 

1 beaten egg. 
one hour in greased pan m which 

Hake 40 min. in moderate 
Make 2 small loaves. 

oven. 

Madeli11e Valentine 

WAFFLES 

2 tablespoons baking powdei· 
2 cups flour 
1 teaspoon salt 

Add liquid ingredients to 
and beat until smooth. 

3 eggs beaten light 
1·% cup milk 
~~ cup melted shortening 
the sifted di-y ingreaients 

Bernice \V. Littel 

DATE BREAD 

1 cup boiling water poured over dates let cool 
1 pkg. dates cut in small pieces 

Cream butter size of an egg 1 cup nut meats 
% cup sugar 1% cups flour 
1 egg 1 teaspon baking soda 

Bake about one hour in a slow oven 
Mrs. Lottie Tread well 
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COFFEE CAKE 

1 cup luke,varm milk 
1 Tablespoon sugar 
1 cake veast 

Let sta~d about 10 minute:,. 
3 egg yolks 

4 cups flour after sifhag 
1/~ lb. Butterine 
2 tablespoon sugar 
1 tablespoon salt 

Mix like pie crust then add milk and let stand in cool 
place over nite. Roll out spread with butter ,,ugar and cin­
namon. 

Roll up like jelly roll form in a ring. Let rise to double 
bulk. Bake in slow oven. 

FRIGIDAIRE ROLLS 

1 cake compressed yeast 
% cup sugar 

2 cups luke\Y~u 1:; 
1 egg 

1 teasp. salt 
8 tablesp. 

7 cup::; 1101~1· 

shortening 

' '.' ~~ ,, ~ . 
, ' lw. ;_ "~ 

Crumble yeast into large mixing bowl. Add sugar, 
salt and water. Add well beaten egg. Sift flour once berm·e 
measuring, add flour and beat '"'ell. Add melted shortening 
and mix in remainder of flour. Let rise to double its bulk. 
Punch dovm, cover tightly, and place in refrigerator. About 
1 hour before bakin<r remove desired amount of dough. 
Shape into small roll~ and place on greased pan. Let rise 
slowly to double their bulk, then bake in hot oven (425) for 
30 to 28 minutes. 

Litu F. Bower 

SPOON CORN BREAD 400° F. 2:5 min. 

Mix 2 cups cold water with 1 cup ·white corn meal, and 
bring slovdy to the boiling point. Cook five minutes. 

Add: 
1 cup milk 
1 Tablespoon shortening 
1 teaspoon salt 

2 well-beaten eggs, and beat thoroughly. 

Bake in a well-greased pan, serve from it with a' spoon 
· Bermce \,\. . Littel 

-

-
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MUFFINS, HONEY AND RICE KRISPIE 

2 cups Rice Krispies 1 egg 
4 teaspoons baking powder 1 cup milk 
3 tablespoon butter lJ+ teaspoon salt 
1/3 cup honey 2 cups flour 

Blend butter-honey-egg 
Sift dry ingredients-add alternately with milk 
Fold in Krispies 
Bake 20 miuntes in hot oven 

Dorothy B. Hoo~ 

SOUPS and CHOWDER 

CORN CHOWDER 

Four medium-sized potatoes, sliced thin, one large onion 
sliced; cover with boiling \Vater and cook until soft. Add 
one can corn and one quart sweet milk. Let come to boil, 
season with pepper,. salt and small piece of butter. 

Mrs. Martin 

CABBAGE SOUP 

3 quarts water 2 potatoes 
112 lb. bacon (lean) 1 clove 
I;~ lb. lamb sh-0ulder 4 leeks 

or breast 1 turnip 
2 carrots 1 cabbage 
4 onions 1 piece of yellow squash 

Bring to a boil all but cabbage and potatoes and scim; 
add salt and pepper and cook for 2 hours. Add cabbage 
cut in big pieces and diced potatoes; cook until well done. 

Mrs. H. H. Davis 

CREAM OF CLA"'.\1. SOUP 

1 doz. clams chopped fine or 
1 can minced clams 
1h cup rice 
1 potato diced finely 
1 quart milk 

2 hard boiled eggs 
dash cayenne pepper 
parsley and salt 
butter size of an egg 

Cook rice and potatoes in a little water until done. Add 
minced clams and hot milk and cook a few minutes long­
er. DO NOT BOIL. Cream butter and egg yolks together 
and add with the finely chopped whites. Add salt, par­
sley and pepper 

Ma.be! Cope 
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MEAT and MEAT SUBSTITUTES 

YORKSHIRE PUDDING 

2 eggs Y:! cup flour 
1 cup milk ~/;;: teaspoon salt 

1 tablespoon beef dripping 
Beat egg and add the milk. Stir in flour and salt .. B~at 

the mixture with egg beater for 3 minutes. Melt dnppmg 
in a shallow pan and pour the mixture over it. Bake in a 
hot oven (450 degrees) until nice and brown, about half 
hour. Serve with roast beef. 

Ma,rgaret Clo11gh 

MEAT LOAF 
11,c+ lbs. round steak 
% lb. salt pork 
ground together 

1 can tomatoe sauce 
1 cup milk 
2 eggs beaten 

11:! cup cracker crumbs 
few shakes of salt and pepper 

.Mix thoroughly and pack in pan. the bottom of which 
is lined with sliced onions. Place 3 or 4 strips of bacon on 
top of meat leof and bake in a moderate oven 21/? hours. 

Helen \Vee~.< 

SPANISH NOODLES 
2 good sized onions % can green peas 
1/2 lb. ground round steak % teaspoon salt and pepper 
1 cup cooked wide noodles 1 can tomato soup 

Simmer onions ~ sear steak. Put in baking dish mixed 
v<ith noodles and peas. Pour tomato soup over top. Sprink­
le with crumbs and bake until brown and cooked through. 

Page Eight 

Jeannette Ec~e 

CHOP SUEY 
1 % lb. chopped beef, seared 10 minutes 
1 cup celery, chopped 
1 green pepper, chopped 
l onion 
1 can kidney beans 
1 can tom a toes 
1 tablespoon salt 
1 package noodles, (cooked and drained) 
1 cup fine bread crumbs saute<l in 
1/i cup butter 
Mix and bake in slow oven l hour 

Bernice W. Littef 
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ONE POT MEALS 
NO. 1. 1 lb. round steak cut in cubes 

3 to 4 medium onions 
above browned in butter 
2 lbs. fresh lima beans 
2 green peppers 
1 large bunch carrots 

Put in a tightly covered pot, season well and simmer 
two hours. 
NO. 2. 1 lb. chopped round steak 

1/i to % lb. bacon cut in pieces 
above browned 
2 large onions 
1 can tomatoes or 4 large fresh ones 
1 can kidney beans 
2 green peppers 
1/2 package spaghetti, boileii 
Simmer slowly % hour. 

Lisbeth Thompson 

HAM LOAF 
2 lbs. ground smoked ham, 
1 % lb. ground fresh ham 
2 eggs, well beaten 
seasoning 

raw, ,,,.·ell blended with 
1 cup milk 
1 cup bread crumbs 

Mold in loaf. Bake covered in medium oven (350c) 2 
hours. When abnut half done (or slightly bro\rn) baste 
with following syrup 
1 % cups brown sugar 
1 teaspoon mustard 
% cup vinegar 

%i cup water 
Y2 cup raisins 

Combine above and boil five minutes. 
Madeline Vafentme 

LOBSTER a-la-NEWBURBH 
2 iarge cans of lobster 1 cup grated swiss cheese 
1 lb. fresh mushrooms % pint cream 

2 teaspoons butter 
2 tablespoons flour, salt, and pepper 

l\fak~'. a smooth white sauce with butter, flour, and 
cream. Cut mushrooms into small pieces and cook for a 
few moments in butter, add thick to the sauce-break 
lobster into small pieces simmer, add to the other mixture 
and cook 20 minutes. 

!vf rs. Mac::' 
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ROLLED FLANK STEAK 

To about 2 lbs. Flank Steak 
4 tablespoons butter 2 teas. poultry seasoning 
3 sliced onions rnlt and pepper 
3 cups Bread crumbs Parsley 

Have butcher cut pockets in steak. . . 
Melt butter and add onions-saute till hght brown. 
Add bread crumbs, seasoning. Fill pockets with stuffing 

and fasten with skewers. 
Roast in hot oven for about 111:.! hours. Make gravy 

from pan drippings. 
Cora Davenport 

SAVORY DRIED BEEF AND RICE 

1 seeded green pe,pper diced 3 cups hot water 
1 medium onion, peeled 1 cup uncooked white rice 

and diced 1 tablespoon salt 
3 tablespoons butter Vi lb. dried beef 
2 cups canned tomatoes 3 tablespoons butter 

Cook the green pepper and onion in 3 tablespoons of but­
ter until tender. Then add the tomatoes and 1 cup water, 
and heat to boiling. Then add the rice and salt; cover and 
cook half hour over low heat, stirring occasionally to pre­
vent sticking. Now add the remaining 2 cups water and 
cook half hour longer or until the rice is tender. Mean­
while shred the dried beef, cover with boiling water and 
let stand 2 minutes· then drain and saute in the butter 
until it begins to cri~p. Just before serving, add the dried 
beef to the rice mixture, blend well and serve. Serves 6. 
1 lb. chopped beef or lamb may be sauteed in the butter 
and substituted for the dried beef. This also makes an 
excellent dish to serve without the addition of any meat 
for a meatless meal or with cold cuts. 

Stella J enning.s 

CHEESE SOUFFLE 
1 cup milk (scalded) 2 tablespoons flour 
3 tablespoons butter 11f:! teaspoon salt. 

% to 1/3 lb. American cheese (shg~tly more) 
or 3 envelopes Krafts grated American 

4 e;~g~; 1 pinch soda 
Melt butter, add flour and grated cheese. Add scalded 

milk and cook until thickened. Add well beaten egg yolks. 
Allow to stand until cold. Fold in stiffly beaten whites 
to vvhich soda has been added. Bake in pan of water for 
45 minutes. at 3;)00. Serves 4-5. 

Lisbeth 'Thompson 
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CASSEROLE of MEAT and SPAGHETTI 

2 lbs. lean beef ground 
2 minced onions 
1 teaspoon ground celery 
parsley, sweet marjoram 

mixed 
salt and pepper 
% lb. mushrooms 
2 cans (more if desired) spaghetti 
ketchup 

Cook mushrooms in boiling· water to ·which a little lemon 
juice is added. This will keep them from getting dark. 
Brovvn onion in butter add meat and seasonings and cook 
till meat is finished. Place meat mixture, mushrooms, spa­
ghetti in casserole. Pour ketchup over mixture and reheat 
in oven. 

111.,-2 inch slice ham 
P~t in frying pan 
place in pan 

Cook over a 

Cora Davenport 

HAM 

'1:.: cup brown sugar 
11~ cup raisins 
1 small bottle ginge:· <.tle 

slow fire till ham is tender. 
Mrs. J 1\!f. GrJ.dy 

BLANQUETTE de YEAU (VEAL) 

4 oz. butter l;~ lb. mushrooms 
1 tablespoon flour 6 onions, \Vhole 
parsle)· 1 leaf laurel theme 
1 ·white onion, fine)~- chopped. 

Melt butter. add flour and cook until lightly l.Jrowned. 
Add 1 glass warm water and cook until thick Add cut 
mushrooms, salt, pepper onions, chopped pal's!ey, thyme, 
laurel and meat cut in pieces. Cook until well done. 

Mrs. H. H. Duv1s 

STEAK PIE 

1 lb. rnund steak sliced thin or shoulder steak 
or v~ lb. of each 01' chick. 1/1. lb. lamb or beef 
kidne:r. 

Melt fat in sm~ll pan and l.H'O\Vn meat which has been 
rolled in flour to which salt and pepper has been added. 
Add 1 cup boiling vvater and one sliced onion and stew slO\v­
IY until tender. Allow to cool somewhat or entirely and 
place in deep baking dish and. cov<_ir with regul'.11: pie crust 
rolled thick Hecipe for one pie will make suff1crent crust. 

Edna Ta:vlor 
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SALMON MOLD 

2 cups salmon, flaked very 1/2 tablespoon flour 
fine 1 teaspoon mustard 

1;, tablespoon salt few grains cayenne 
, - 11/:! tablespoons sug·ar 

Mix and add other ingredients in order given, except that 
;;;almon should be added last of all, and after cooking in 
double boiler until thick. 
2 egg yolks 
11/2 tablespoons melted 

butter 

% cup vinegar 
% tablespoon gran. gelatin 

soaked in 
:Y1 cup milk 

Fill molds rinsed with 
2 tablespoons cold water 

cold water, let stand until set. 

Miss Estella Litte! 

CASSEROLJ<: OF' LIMA BEANS 

Ingredients: 
1 pt. dried lima beans 
1/8 teaspoon soda 
1 pound stew beef (chuck) 
11/:! teaspoon salt 
boiling water 

1/8 teaspoon pepper 
3 onions 
2 cups stewed tomatoes 
4 tablespoons flour 
3 tablespoons drippings or 

bacon fat 

Method: Soak beans over night, drain and cover with 
fresh boiling water, add soda and parboil. Drain again. Cut 
beef in inch cubes, brown it with onions in drippings and 
roll in flour and seasoning. Place in casserole in layers, 
with beans and tomatoes. alternating. Barely cover with 
boiling water and cook two and one-half hours in a slow 
oven, adding more water if necessary. Any left-over veg­
etables may be added to this mixture, making a delightful 
tasty dish. 

Mis.1 Al/ring 

TUNA-~IUSHROOM LOAF 

7 oz. can Tuna fish 
1 can condensed mushroom 

soup 
2 cups soft bread crumbs 

2 eggs 
1 small onion 
l green pepper 
1 can pimento add salt 

Gl'ind together tuna fo:;h, onion, pepper and pimento, 
add beaten eggs, bred crnmbs, salt and condensed mush­
room soup and mix well, pack into greased loaf pan and 
bake 30 minutes at 300'. Serves about 4 or 5 . 

Helena l'vf. Rowland 

Tu·eln 
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BAKED HAM VIRGINIA STYLE 

Boil ham until tender. Then remove skin or strings and 
mix together l cup brown sugar, 1 teaspoon dry mustard, 
dash ground cloves. Make this into a thick paste and 
spread ovxer ham. Put in a hot oven and brown. 

Mabel Cope 

MACARONI AND EGG 

1 package elbow macaroni cooked in salted water. While 
cooking put in double boiler. 
1 quart milk rounded teaspoon salt 
11~ lb. cheese sliced thin l;~ teaspoon dry mustard 

small lump of butter 

and heat until cheese is melted. Put into greas­
ed baking dish (large) 3 eggs. Beat well, com­
bine with contents of double boiler then drain 
and adp macaroni. Stir well. Bake in hot oven 
until firm, about 15 or 20 minutes. This makes 
about 12 servings. 

Mrs. N. R. Romaine 

SCALLOPED CRABMEAT 

Melt 4 tablespoons butter, add 4 tablespoons. flour and 
stir until smooth. Add 2 cups thin cream and stir con­
stantly until creamy and smooth. Add lh teaspoon salt, a 
few grains pepper, y2 teaspoon Worcesters~ire sauce :ind 
1 pint crab flakes. Turn into buttered ramekms and sprmk­
le with buttered bread crumbs. Bake in moderate oven 
until crumbs are delicately browned 

Mrs. Martin 

TUNA-MUSHROOM CASSEROLE 

l pkg. noodles, boiled and 1 can mushroom soup 
mix while hot with 1 cup milk 

1 can tuna fish, flaked 

Pour into well-greased pan or casserole and bake 30 min­
utes in a moderate to hot oven. 

Mrs. Marion Whiting 
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SALADS 

SUNSHINE SALAD 
2 tablespoon gelatin % cup nut meats 
% cup peach juice l cup chopped peaches 
l cup orance juice l cup chopped red cheeries 
1/i cup powdered sugar 1 cup cream whipped 

Soak gelatin in peach juice cold and dissolve over hot 
·water, then add other ingredients, but in molds to set. 

Mrs. A{lsop 

MOLDED SHRIMP SALAD 
1 small can tomatoes 1 small onion 
2 large pieces of celery cook 10 minutes and strain. 

Soak 1 tablespoon gelatine in 2 tablespoons 
cold water and dissolve in 1 cup of above 
(hot). 

Add 1 tablespoon vinegar 
2 tablespoons sugar 1/8 salt 
To this add 
1 can shrimp (flaked) 
1 cup diced celery and green pepper or pimento 
Serve 6 small portions 

Madeline Valentine 

ELBOW MACARONI and TUNA FISH SALAD 
l box elbow macaroni 2 tomatoes 
.Medium size can tuna fish 1 hard boiled egg 
1 head iceberg lettuce Salad dressing 
1• :.! green pepper Salt and pepper to taste 

Cook and drain macaroni, shred the tuna fish take the 
core of the lettuce and cut up the salad on. Cut up the pep­
per and tomatoes. Mix well all together, season well with 
salt and pepper and salad dressing, and arrange on let­
tuce leaves on platter and slice the hard boiled egg on top. 

Jeannette Ec~e 

FRUIT SALAD DRESSING 
2 eggs beaten 
1/:.! cup lemon juice 
~·~ cup pineapple juice 

1/:2 cup sugar 
11:.! teaspoon corn starch 

C,ook together in double boiler until thick. Nice for all 
fnnt combinations. Particularlv refreshing in very hot 
weather. · 

Stella. Jennings 
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SALAD DRESSING 

To be used for Potato Salad, Cold Slaw or Deviled Eggs. 
Small piece of butter % cup strong vinegar · 
Beat 2 eggs 1;., cup water 
% cup sugar 1 - teaspoon mustard 

Add pinch salt and boil until thick. Add flour if neces­
sary. Keep in ice box. 

Miriam Middfemas 

SALAD LOAF 

Moisten 1 tablespoon of plain gelatin in 1/i, 
cup cold water. Dissolve in % cup boiling 
syr~p drain~d from a No. 2 - ~~ can 
Frmt Cocktail. Cool, fold in one packao·e of 
Cherry gelatin in 1 cup of boiling water.

0 

Add 
1 cup of cold water and cool. Place half the 
fruits in loaf pan. Cover with 1 cup of Cherrv 
gelatin. Chill until set; pour in cheese and 
mayonnaise mixture; chill again until set: top 
with remaining fruits and gelatin. Chill· well 
and serve with salad greens. 

Mrs. H. 0. Furresc 

PINEAPPLE CREAM FROZEN SALAD 

1 pimento 

1 package lemon jello to which has been added 
a pinch of salt. 
1 can crused pineapple drained. Small size 
2 packages Philadelphia cream cheese 

2/3 cup nuts 
11'2 cup celen' l/t. pint cream whipped 

l\Iash cheese with pimento and rest of ingredients. Put 
in freezing tray of refrigerator until frozen. Cut in squares 
and serve on lettuce. With less cheese and mixed fruit it 
is not so rich. ' 

lVfohef McCafm;J11L 

SALAD DRESSING 

1 can tomato soup % cup vinegar 
3A cup of olive oil 1 tablespoon grated onion 
'2 cup sugar "alt. pepper, paprika 

Combine all ingredients and shake well 
Cora Davenport 
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MOCLDED HAM SALAD 

1 tablespoon gelatine 
2 tablespoons cold water 
soak and dissolve in Yi cup hot stock 
1 cup finely chopped boiled ham 
1 cup cream, whipped 
Vt teaspoon paprika 
Seasoning as needed 

When gelatine mixture has begun to set fold in the other 
ingredients. 

Serve with coral mayonnaise, made by adding the pulp 
of well drained and sieved pimentoes to ordinary mayon­
mtise. 

Liisbeth Thompson 

FRUIT CUP 

2 lemons, juice only 
6 oranges, pared and sectioned 
1 No. 2 can (1 lb. 14 oz.) white chenies 
3 lbs. white or Tokay grapes 
1 No. 2 can pineapple bits 

Miss Estella Littel 

VEGETABLES 

CARROT MOLD 

2 cups (mashed) carrots 
(drain, put thru ricer and seasoned) 

I/~ cup cracker crumbs 
1 T. flour 
4 egg yolks 
Y.! pt. cream (whipped) 

J\lix all adding cream and beaten egg wl1ites 
last 

Put in buttered and floured mold (preferably a ring 
mold) and bake in a pan of water for 35 or 40 min. A slow 
oven. 

Madeli11e Vafenth1e 

Page S1xtce11 

·---· 

Phone TEaneck 7-7850 

TEANECK RECREATION 
BOWL TO KEEP FIT 

885 Teaneck Road Opp. Teaneck Town Hall 

CANDIED SWEET POTATOES 

2 lbs. sweet potatoes or % lb. butter 
1 can \'\-'hole sweet potatoes % cup brown sugar 

Melt butti:.•r in heavy frying pan and add the sugar. Slic(' 

the potatoeE into uniform pieces. Turn in butter and sugar 
mixture until thoroughly glazed. Place in shallow b;:ldng 
dish and lnv .. rn under broiler. 

Jeannette Ec~e 

HARV ARD BEETS 

Cook beets until tender. Remove skins and slice. :\Ia ke 
sauce by cooking: 
1 tablespoon constarch cup water 
% cup sugar 
Pour over beets. 

cup lemon juice or vineg~r 

lvfrs. H. 0. Forrest 

RED CABBAGE 

1 head cabbage about 3 lbs. 
3 tablespoons sugar Dac:h of pepper 
Vinegar added to taste Tsp. Salt 

Wash cabbage, then slice very thin. Put on to cook with­
out water. Cook very slowly about one hour. Add sugar 
and vinegar to taste when near done, also a small piece of 
butter and about l teaspoon flour mixed with a little water. 
Cook about 15 minutes more. 

Jeannette Ee~ e 

CORN PUDDING 

% chopped green pepper 
'1~ chopped onion 
2 heaping tbsp. butter 
2 scant tbsp. flour 
1 teasp. salt 

14 teasp. paprika 
1/i teasp. mustard 
1/~ cup milk 
1 egg 
1/3 cup dried bread crumbs 

To chopped pepper and onion, add butter and cook G min. 
Add flour, salt, paprika and mustard and blend well. Add 
milk slowly, stirring constantly. Add can corn and slightly 
beaten egg and bread crumbs. Mix well and turn into but­
tered crumbs and bake in over 400, for about 1/:1hr. or 
until crumbs are brown. 

1\1aud Davis 
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ICE CREAM and SHERBERTS 

STRAWBERRY SHERBET 

1 cup granulated sugar 1 cup crm:hed strawberries 
3 cups water 2 tbsp. lemon juice 
1 pkg. strawberr,\· gelatine 

Boil suga1· and 1 cup water for 2 min. add gelatine and 
stir till dissolved. Add strawberries-lemon juice-2 cups 
water and cool. 

Turn into tray and freeze-beating after mixture has 
begun to set. Do this every 30 min. until mixture is pretty 
·well set. 

Cora Davenport 

ORANGE ICE 

Serves 1;) for dessert; 40-;)0 in fruit cup. Turn cold con-
trol to lowest point. 

2 cups water 
2 cups sugar 
boil 5 min. to make hot sirup 
% tbsp. gelatine softened in 
2 tbsp. cold water and add to hot sirup 
2 tbsp. lemon .i uice 
1 cup orange juice 
Grated rind of 1 orange 
Add to above and freeze to mush 
1 egg white, stiffly beaten, added to above and 
stirred in until very evenly distributed 
Stir again during freezing period, if possible, 
to improve the texture. 

Miss Estella Littel 

MAPLE PAR.FAIT 

1 cup maple syrup 1 pint whipping cream 
3 eggs ~~ cup nut meats chopped fine 
% tsp. salt may be added. 

Beat egg yolks until thick. Add syrup and beat until 
mixed. Cook this mixture until thick. Allow to cool. Whip 
egg whites until stiff. Whip cream and add to beaten 
whites. Fold this into egg yolk mixture. Place in refrig­
erator and freeze. 

Mabel Cope 
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DESSERTS 
CAKES, ICING and FILLINGS 

FROZEN CUSTARD 

2 eggs 1 tsp. flour or cornstarch 
1/2 cup sugar 
2 cups milk 

1 cup cream whipped 
1 tsp. vanilla 

Blend the flour and sugar together with a little of the 
milk. When smooth. add the rest of the milk and place 
over flame. Stir un.til it comes to a boil. Remove from 
heat for a few minutes. Then add the 2 eggs which have 
been well beaten. Return to the fire and cook for about 
three minutes, stirring constantly. When cold, fold in the 
whipped cream. add the vanilla, and pour into refrigerator 
tray. Freeze at lowest temperature until frozen, stirring 
t·wice during the first hour. 

Stella f ennings 

ORANGE WATER ICE 

1 cup sugar Grated rind of 1 lemon 
2 cups water 

Boil 5 min. Strain and cool, then add juice of lemon 

11/2 cups of orange juice, pinch of salt. Place in freezing 
tray of refrigerator. Stir once or twice \vhile freezing and 
allow about 4 hrs. Makes approx. 6 servings. (Brownies 
good served with this) 

Mrs. Bridge 

BISCUIT T ARTONI 

% cup dry macaroon crumbs 1. cup crean: whipped 
% cup of milk %. tsp. vanilla 
14 cup of sugar Vi. tsp. almond extract 
few grains salt 

(1) Soak one-half (1/:!) cup of macaroon crumbs with 
the sugar, salt and milk for 1 hour. 

(2) Fold in the cream whipped, vanilla and almond 
extract. 

(3) Fill paper cups with the mixture and cover with the 
remaining macaroon crumbs. 

(4) Put cups in tray (freezing unit of refrigerator) and 
freeze. 

Makes 9 portions. 
Helen Wee~s 
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RAINSFORD ISLAND PUDDING 
(delicious and not too rich for children) 

3 cups flour 1/:2 teaspoon salt 
1 cup molasses 1 teaspoon soda 
li:! cup crisco or butter 1 teaspoon cinnamon 
1 cup hot water and other spices as desl'ied 
1 cup raisins (seedless) 

Combine ingredients adding hot water in which soda 
has been dissolved last of all. Steam 2 hours or bake at 
300 degrees like cake. If steamed place in hot oven a few 
minutes to dry off. 

1/:! cup of butter 
2/3 cup sugar 

Sauce for Pudding 
2 tablespoons cream (top 

milk) 
cream together and add vanilla 

dash of salt 
Note. The story that goes with this is that a dyspectic 

physician was living on Rainsford Island for his health and 
to find a dessert he could east, at last concocting this! 

Jvfrs 'N_. R Roma ne 

APRICOT CHARLOTTE 
Soften 2 tablespoons of gelatin in 1;2 cup of cold water. 

:\Iix ~':! cup of syrup drained from a can of apricots with 
112 cup of water and bring to a boil. Add the gelatin and 
dissolve. Let it stand in a cool place until the mixture is 
slightly thickened and cold. Add 1 cup pureed apricots 
(put through a .sieve) then beat the mixture until it is 
light and frothy. Add 2 cups of cream beaten stiff with 
1 2 cup of powered sugar and the grated rind of half a 
lemon. Fold the mixture over and over until well mixed. 

Line the sides of a large mold with halves of ladyfing­
ers, rounded sides out, or with strips of spongecake. Fill 
the mold with the apricot mixture and congeal in the re­
frigerator. Unmold and garnish. 

MARSHMALLOW-PINEAPPLE PUDDING 
-I large slices canned pine- VJ, lb. marshmallows 

Ool:>bett 

apple 1/:! pt. light cream. . 
Shred pineapple, cut marshmallows in small pieces (scis­

sors may be dippecl in cold water to make cutting easier) 
and pour cream over mixture. Should be made 24 hours 
before serving, stir several times to mix thoroughly. Serve 
i to 6. 

Helena M. Rowland 
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COFFEE FLUFF 

11~ lb. marshmallows 
1/8 teaspoon salt 
l cup hot coffee beverage 

1 cup cream, whipped 
1 feaspoon vanilla 

Place marshmallows in top of double boiler. Add cof­
fee and salt. Stir until smooth. Cool and chill in refrig­
erator until it begins to set. Beat until foamy with a 
dover beater and fold in whipped cream and vanilla. Pour 
into individual dessert dishes and return to the refriger­
Htor for several hours. 

This i·ecipe may also be used for fruit f~uff by substi­
tuting milk for the coffee beverage and addmg 1 Cl!-P very 
finely chopped or crushed fruit. Peaches, raspbernes and 
strawberries are especially good. 

Stella Jennings 

BAKED CUSTARD 

3 eggo; 
3 tableo;poons sugar 
salt 

3 cups milk 
Vanilla 

Beat the eggs enough to mix the yolks and \Vhites and 
add the other ingredients. Pour into custard cups and set 
in a pan of hot water. Bake in a moderate oven 375 de­
grees for 40 minutes or until the custard is set. This ma~' 
be tested by trying with a knife which will come out clean 
when the custard is baked. 

Mrs. \Vm. Volz 

APPLE CRISP 

7 tablespoon~ butter 
8 large apples 
I teaspoon cinnamon 
1/2 cup cold water 

'A~ cup raisins 
1 cup brown sugar 
% cup whole \Vheat flour 

Butter. a casserole. Add sliced apples mixed with rai­
sins. Pour the water and cinnamon over them. Now mix 
the butter, sugar and flour together with fingers until of 
a crumb consistency. Spread over the apples Chopped nuts 
may be added in place of the raisins if you desire. Bake 
uncovered for 30 minutes in a moderate oven. Serve warm 
with a little whipped cream. Baking temperature about 
375 degrees. 
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BAVARIAN DATE SLICES 

1 pkg. strawberry .Jello 12 marshmallows (finely 
1 pt. boiling water cut) 
J;2 cup almonds (blanched 1 cup cream (whipped) 

and chopped) % teaspoon salt 
12 dates (seeded and cut) 6 drops almond extract 

Dissolve Jello in water. Chill. When slightly thickened, 
beat with rotary beater until like whipped cream. Fold 
in nuts, dates and marshmallows, then cream to which salt 
and extract have been added. Turn into loaf pan. Chill 
until firm. Slice for 8. 12 English ·walnuts make good sub­
titi utes for the almonds. 

Grace T ay!or 

COFFEE SOUFFLE 

Mix 1/8 cup granulated sugar 
11;'2 cups coffee 1;~ cup milk 
1 tablespoon Knok gelatin Heat in double boiler. 

Slightly beat yolks of 3 eggs and mix with 1/3 cup gran­
ulated sugar and 14 teaspoon salt. Cook mixture until it 
thickens. Cool slightly and add whites of eggs beaten stiff 
and 1/2 teaspoon vanilla. Mould, chill, serve with whipped 
cream. 

Maud Davis 

PARADISE PUDDING 

1 box lemon jello 
1 pint hot watel' 
Vt cup sugar 
1 small can crushed pinapple 

'12 dozen marshmallows 
cut fine 

~·~ pint cream whipped 

When jello begins to set whip with egg beater, then add 
remaining ingredients and chill . .Juice from pineapple may 
l>e used for one half the pint of hot water. 

Mabel McCalmont 

APPLE OR PEACH COBBLER 

4 to 6 apples 1 egg 
6 to 8 peaches 1h cup milk 
1/2 cup sugar 1 cup flour 
1 tablespoon butter 2 teaspoons baking powder 
2 tablespoon Crisco % teaspoon salt 

Rub pan with Crisco, fill Y1 full with fruit. Sugar & spice 
if desired dot with butter. Pour cake batter over fruit and 
bake. Serve warm with \Vhipped cream. 
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FIG PUDDING 

3 oz. beef suet 'I:! cup milk 
l/2 lb. figs, finely chopped 2 eggs 
2 1/3 cups stale bread 1 cup sugar 

crumbs % teaspoon salt 

Chop suet and work with hands until creamy, then add 
figs. Soak bread crumbs in milk, add eggs well beaten, 
sugar and salt. Combine mixtures, turn into a buttered 
mold. steam 3 hours. Serve with yellow sauce. 

2 eggs 

YELLOW SAUCE 

1 tew;;poon vanilla 
1 cup granulated sugar 

This pudding recipe is just enough to steam well in a 
I lb. coffee tin. 

Mrs II 0. Forrest 

APPLE MERINGUE 

Core, peel, slice thin, enough apples till you fill a pie pan. 
t;~ cup sugar 112 cup flour in a bo-wl 
1 tablespoon cinnamon mix throuoghb· till creamy 
add to apples add 1 egg 
l/2 cup sugar y, teaspoon baking pO'wder 
'h cup butter add t/~ cup flour in a bowl 

Drop mixture l>y spoonfuls on top of apples and bake 
in slow oven for about 40 minutes. 

Cora Davenport 

CARAMEi, SAUCE 

2/3 cup corn syrup cup evaporated milk 
11/i. cups brown sugar tablespoons butter 

Cook together in a double boiler for % hour. Cool and 
then beat for five minutes. Make 2 cups of sauce. 

1 quart milk 
1/3 cup rice 
l/2 cup sugar 

Mabel Cope 

CREAMY RICE PUDDING 

1/1 teaspoon salt 
1,/i. teaspoon cinnamon 

lVIix together in greased loaf 
casionally. Serve hot or cold. 

pan and bake, stirring oc-

Miss Estella Littel 
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1 cup washed rice 
1 cup milk 
14 cup sugar 
% cup raisins 

RICE PUDDING 

1 tablespoon butter 
2 eggs 
vanilla, nutmeg 

In a large sauce-pan boil 2 quarts of water. Add the 
washed rice. Cook 20 minutes, drain and pour hot water 
over it. Drain again and return to sauce-pan with the 
milk. Cook 10 minutes. Remove from fire. Stir in 
while hot sugar, raisins, butter and egg yolks. Flavor with 
vanilla and a sprinkling of nutmeg. Put into glasses. Beat 
the egg whites stiff, add 2 tablespoons of sugar. Flavor 
with 1 teaspoon vanilla and pile on top of pudding. Serves 
6 or more. 

Mrs. Allr·n~ 

PUMPKIN CHIFFON PIE 

3 eggs 1 tablespoon gelatine 
1 cup sugar 14 cup cold water 
11;.-;J. cups canned pumpkin 1 small pkg. ginger snaps 
112 cup milk 14 cup conf. sugar 
% teaspoon each salt, % cup melted butter 

ginger, nutmeg and cinnamon 
Beat egg yolks and add % cup sugar, pumpkin, milk, 

salt and spices. Cook in top of double boiler until thick. 
Soften gelatine in water and add to the hot pumpkin mix­
ture. Blend thoroughly and chill. When it begins to set, 
fold in the egg whites which have been stiffly beaten and 
the rest of the sugar. 

Make a crust by rolling the ginger snaps and measure 
1 Y't. cups crumbs. Add conf. sugar and melte::l butter. 
Pl"css firmly into pie plate. Pour in filling and keep in a 
cool place to set. 

A thin coating of whipped cream over the top adds to 
its deliciousness. 

Mabel Cope 

STRA WBERRW MERINGUE PIE 

% cup sugar 1 pint berries, quartered 
3 egg whites and folded cold into 

Beaten as for .Meringue cold meringue 
Put into a baked pie shell and bake in slow oven Hi min. 

Cover with whipped cream. 
Lisbeth 'Thompson 
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PECAN PIE 

Slow oven 340 degres F. 40 minutes 
2 eggs well beaten 14 cup melted butter 
% cup sugar 1 cup chopped pecan meats 
1 cup dark Karo syrup . . . 

Put pecans in an unbaked pie shell, mix other mgr~d1ents 
and pour on top. Bake, cut pieces about 2/3 usual size be­
cause of richness of this pie. 

Bernice W. Littel 

COCOANUT BUTTERSCOTCH PIE 

1 cup firmly packed brown sugar, 6 tablespoons .flour, 
14 teaspoon salt, 2112 cups rich milk, 2 egg yolks, slightly 
beaten· 3 tablespoons butter, 1 teaspoon vanilla, 1 cup co­
coanut,' finely cut; 1 baked 9-inch pie shell, 2 egg whites, 
unbeaten; 4 tablespoons sugar. 

Combine brown sugar, flour, and salt in top of double 
boiler; add milk and egg yolks, mixing tho_roughly. _Pl~ce 
over rapidly boiling water and cook 10 mmutes, stirru~g 
constantly. Remove from boiling water; add butter, vaml­
la and 1/2 cup cocoanut. Cool. Turn into pie shell. Beat 
egg whites until foamy throughout; add. ~mgar, ? table­
spoons at a time, beating afte~· each _add~t10n unt.il sugar 
is blended. Then continue beatmg until mixture will stand 
in peaks. Pile lightly on filling. Sprin~le with rem~mmg 
cocoanut. Bake in moderate oven 15 mmutes, or until del­
icately browned 

Mrs. Martin 

STRAWBERRY CHIFFON PIE 

1 tablespoon gran. gelatin 1/2 teaspoon salt . 
14 cup cold water 1 cup crushed strawbernes 
4 eggs separated with juice 
% cup granulated su~a~· ~~ cup heavy cream 
1 tablespoon lemon .imce % cup sliced strawberries 

Add o-elatine to water. Beat egg yolks slightly and add 
l/:> cup ;ugar, lemon juice and salt. Stir in double boiler until 
tl~ick. Add gelatin, stir until d~ssol".ed. Add cr~shed ber­
ries. Beat 1 minute. Cool. As it thickens fold m the egg 
whites beaten stiff into which Y-i cup sugar has been 
beaten'. Fill pie shell. Chi!] and top \Vith whipped cream 
and sliced berries. 

Magaret Clough 
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PEACH MERINGUE PIE 
2 tablespoons tapioca J ct:ps sliceJ fresh peaches 
1 cup sugar ., taolespoons lemon juice 
% teaspoon salt ~ egg whites 
1 tablespoon melted butter cl tnblespoons sugar 

Combine tapioca, sugar, salt. butter, peaches, lemon 
juice. Let stand for 20 minutes. Line a pie pan with pas­
try. Fill with peach mixture. Bake in hot oven 450 de­
grees for 15 minutes, reduce heat to 350 degrees and con­
tinue another J.5 minutes. 

Beat egg whites until foamy and add part of sugar. 
Cora Davenport 

PIE FILLINGS 
LEMON SPONGE PIE 

1 cup sQgar 1 teaspoon salt 
Butter, size of egg sifted together 

cream above 1 cup milk added alternate-
2 egg yolks ly with flour 
1 lemon, juice and rind 2 egg whites beaten stiff 
4 tablespoons flour and added lastly 

Bake in uncooked pie shell in moderate oven about %hr. 
Lisbeth Thompson 

PUMPKIN PIE 
Mix 2 cups steamed sifted pumpkin with l;~ cup sugar, 

2 slightly beaten eggs, 1/i, teaspoon salt, 1 % cups rich milk, 
l;I. cup molasses, 2 tablespoons ginger and 1 teaspoon cin­
namon. Beat well. Line a pie plate \Vith pastry, pour mix­
ture into pans and bake, one hour. 

LEMON CHIFFON PIE 
Use 11~ recipe for 7" pie shell 
9 or 10" baked pie shell 

Mrs. Martin 

% tablespoon gelatin soaked 10 min in 
1/3 cup cold \Vater 
Drop 4 egg-yolks into top of double boiler with 
% cup sugar 
1lb cup lemon juice 
1 grated rind, and cook until thick 
Reduce heat, and add gelatin 

Beat the 4 egg whites with 1;2 cup sugar until stiff, 
then fold into above mixture, removed from flame and 
pour into baked pie shell. Let stand until it has set before 
cutting. 

Miss Estella Littel 
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ORANGE MARMALADE 

1 orange 1 grape fruit 
1 lemon 

Thick skinned fruit makes a firmer marmalade because 
of the additional pectin provided in the skin. . 

Slice verv fine. Add twice the amount of water; let 
stand overnight. Boil until skins a.re tender .. Meas~re an? 
add an equal amount of sugar. Boll at a rollmg boil, until 
it jellies on the spoon. 

Bernice W. Littel 

GRAPE JUICE 

Wash and stem full ripened blue grapes. Cover with 
water and bring to the boiling point for a few minutes. 
Then put the juice thru a jelly ba~, .but do not squeeze. 
Add water and sugar to the cooked JUICe to tas~e s.tir :veil 
and again bring to the boil and seal at once m air tight 
jars. 

lvfobel McCalmont 

SPONGE CAKE 

1 teaspoon bakirnr powder 4 eggs ~· 
2 cups sugar Flavoring 
2 cups flour 1 cup boiled milk 

Beat eggs thoroughly. Add sugar ~lowly. Sift toget.her 
flour and baking powder. Add to egg mixture. Add ttavonng. 
Stir in the milk last. Bake in ungreased tube pan. Slow fire 
65 minutes. 

14 lb. rice 
1 pt. milk 

Mrs. Kornfield 

RICE CAKE 

1A lb. sugar 

1 small piece of fresh lemon 
skin 

Boil rice in milk until tender with lemon skin and sugar. 
Place cooked rice in mould. buttered and sprinkled with 
fine sweet cracker crumbs, and put in oven or double boiler 
and cook for 45 minutes. Take out of mould, cool and 
cover with the following cream. 

Beat 4 egg yolks with 14 lb. su&"ar and tea~poon of va-
ni.lla. Add pint of milk and thicken m double boiler. . 

Mrs. H. H. Dmns 
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CHOCOLATE LAYER CAKE 

2 cups brown sugar 1 level teaspoon soda 
2 cups flour 11.> cup butter 
% cup sour milk 3-eggs 
% cup strong coffee beverage 2 teaspoons vanilla 

3 heaping tablespoons cocoa 
Cream the buttPr and sugar together until fluffy. Add 

the eggs and beat well. Mix the dry ingredients and sift 
together. Add alternately with the milk and coffee. Put 
the vanilla in last. ::VIakes two large layers or three small 
ones. 

ICING 

3 cups confectioner's sugar 2 tablespoons boiling water 
2 tablespoons cocoa 1 teaspoon vanilla 

2 tablespoons melted butter 
Keep over very low flame while mixing. Heat it through 

but do not boil. 
Stella Tennn~,< 

BUSTER BROWN CAKE 

2cups brown sugar 2 cups flour sifted with 1 tsp. 
1!:.! cup shortening B. P. and 14 tsp. salt 
1 cup sour milk % tsp. vanilla 

1 tsp. soda in milk 
Make two layers. Ice with white boiled icing and spread 

grape jelly between the layers. 
Ma Bridge 

WHITE LA YER CAKE 

3 cups sifted cake flour 
3 tsp. baking powder 
:~,4 cup butter 
6 egg whites .. stiffly beaten 

11;2 cups powderer sugar 
sifted 

1 cup milk 
1 tsp. vanilla 
1h tsp. almond extract 

Sift flour once, measure, add baking powder, and sift 
together three times. Cream shortening thoroughly, add 
sugar gradually, and cream together until light and fluffy. 
Add flour alternately with milk, a small amount at a time. 
Beat after each addition until smooth. Add vanilla and 
almond extract. Bake in layer pans in moderate oven 
(375 F.) for 25 minutes. This makes 2 large layers or three 
small ones. Frost with Coconut Seven Minute Icing. 

Stella T enning~ 
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SOFT GINGER CAKES 
1 cup shortening 1/8 cup sugar 
1 cup milk 1 cup molasses 
3 eggs beaten well 3 cups flour 
1 teaspoon soda 1 teaspoon cinnamon 

1 teaspoon ginger 
Cream shortening with sugar. Sift dry ingredients to­

gether and add alternatelv with combined milk. molasses 
and beaten eggs. Mix weli. Bake in greased muffin tins in 
moderate oven. This batter may be kept in refrigerator if 
it is desired and bake all or some of the cakes at a later 
time. Ma\• be frosted with orano-e icing and chocolate 
sprinkles." (Good for Hall owe' en). ,., 

SPONGE CAKE 
c1 eggs rind 
1 cup po·wdered sugar % cup b1·ead flour 
2 teaspoons lemon juice 11/2 teaspons baking powder 
1 teaspoon grated lemon Y:Z teaspoon salt 
. Beat egg yolks thoroughly and add sugar gradually, beat­
mg after each addition. Add lemon juice and lemon rind 
and beat again. :Mix flour, baking pffwder, and salt and sift 
together twice. Sift into egg mixture and beat three min­
utes. Fold in stiffly beaten egg whites. Bake 5fi minutes at 
32fi degrees. Serves 8. 

:5 EGG SPONGE CAKE 
3 eggs, yolks beaten very lightly 
add 1 cup sugar, beat again 

Mmam Middlemas 

4 tablespoons water 
1 cup flour (sifted) to which 1/2 teaspoon of baking po\vder 

have been added 
Fold in stifflv beaten whites 
Bake 10 to 12 minutes 

If orange cake, use orange juice instead of ·water. 
If mocha, use coffee instead of water. 

ICING 
% cup sugar scant I/~ cup water 

Boil about 5 minutes and add to 1 egg white that has 
been beaten hard and stiff. Keep beating for a minute or 
two. 

Mrs. Muller 
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BANANA CAKE 
Cream ll/i cups sugar ·with % cup of butter 
3 bananas mashed with a silver fork 
2 eggs well beaten 
4tablespoons sour milk-1 teaspoon soda dissolved in milk 
1 Yz cups flour 1 cup chopped walnuts 
Bake 45 minutes in moderate oven 

FROSTING 
2 cups confectioner's sugar 1 •vhole egg 

cup butter 1 teaspoon vanilla 
Beat well 

Mrs. H. 0. Forrest 

PINEAPPLE ICEBOX CAKE 
1 box (8 oz) graham 12 dates 

crackers ll/.i doz. ladyfingers 
1 No. 2 can (20 oz) crushed l/> pint of cream 

pineapple ~ lb. of marshmallows 
Crush crackers with rolling pin on board, this should 

::irnke 2Yz cups of crumbs. Add pineapple, cut marshmallows 
rn quarters and cut dates in small pieces. Line a square 
bread pan with waxed paper, split ladyfingers, line pan 
with them and fill with graham cracker mixture. Cover 
top with ladyfingers, put wax paper on top. Place in ice 
box for several hours. 

Mrs. Macy 

CREAM PUFFS 
1. :! cup butter 'l eggs 
1 cup boiling water 1 heaping teaspoon baking 
1 cup flour po•vder 

Heat water and shortening in sauce pan until it boils 
up well. Add, all at once, flour and stir vigorously. He­
move from fire as soon as mixed. Cool and mix in unbeaten 
eggs, one at a time; add baking powder; mix well and drop 
by spoonfuls 1% inch apart on greased tin. Bake about 
35 minn. in oven about 400 degrees. (Preheat 15 minn.) 
Fill with cream. 

Mn. H. ff Davis 

SEVEN MINUTE ICING 
2 egg whites 3 ta)Jlespoons water 
1 cup sugar 1 teaspoon vanilla 
1./i teaspoon cream tartar a pinch of salt 

Put in top of double boiler and beat seven minutes. If 
electric beater is used only 4 minutes is required. 

Mabel Cope 
Tfiirty 
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WHITE LA YER CAKE 

Yz cup butter (1,4 lb.) 1 teaspoon soda 
2 eggs 1 teaspoon baking powder 
1 cup sugar 14 teaspoon salt 
1 teaspoon van;na % cup sour milk or butter-
2 cups flour milk 

Cream the butter, sugar and eggs together. Sift the 
dry ingredients together and add to the creamed mixture 
alternately with the milk. Add the vanilla. 

lvfohel Cope 

NEVER .FAIL CHOCOLATE CAKE 

1 egg 1 teaspoon vanilla 
I/:! cup cocoa 1 teaspoon soda 
'!2 cup shortening 14 teaspoon salt 
11;2 cups flour 1 cup sugar 
'I:! cup sour milk % cup boiling water 

Put in bowl in order given. Do not mix until last item 
has been added. Then beat well ~md bake in moderate oven. 

Adeline Buruer 
(0 

DEVILS FOOD CAKE 

I/:! cup butter 
· eups brown sugar 
2 eggs 
2 cups flour 
1 teaspoon soda 
1 teaspoon baking powder 

salt 
1 cup sour milk or butter­

milk 
2 squares chocolate melted 
1 teaspoon vanilla 

Cream butter and sugar together and add well beaten 
eggs. Sift flour, soda, baking powder and salt together 
and add alternate!.\' to first ;nixture ·with the sour milk. 
Add chocolate and vanilla and bake in three Javers 30 
minutes in a moderate even. (325 degrees). · 

Mabel Cope 

ORANGE CAKI<~ FILLING 

1 egg beaten 
'1:.: cup sugar 

;r uice of L:, lemon 
1 heaping- teaspuon flour 

cup water Juice and grated rind 
of 1 orange 

Cook until thick and cool before putting 
layer cake. l::se orange !Jutter icing on top. 

between tlwee 

Edna 
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BRAZIL NlJT PROSTING 

2 Egg whi~es, l Yz cup brown sugar (firmb· packed), 6 
tabl~spoons of water, pinch of salt. Place ove1' boiling water 
7 mmutes. l~emove. from fire. beat until thick enough to 
spread. Decorate with cup of bn1zi1 nuts (cut or whole). 

Grae~ 

LEMON CRI<~AM FILLING FOR CAKE 

Combine ~ cup sugar a~d ,) teaspoons cake flour in top 
~Jf. double boiler. Add 1 shg·htly beaten egg, 1/3 cup lemon 
.imce, 2/3 cup water .a!1d 2 teaspoon butter mixing thor-
0~1ghly. Place over bo1lmg water and cook 10 minutes stir­
r;ng constantly. Chill. Fold in 1 teaspoon grated lemon 
rmd and 14, cup whipped cream. Use half of filling to 
spread between sponge layers and to other half add ~; 
cup whipped cream and use for top and sides of cake. 

1
' 

Helen Veltri 

CHOCOLATE BUTTER ICING 

12 marshmallo\vs l/~ teaspoon salt 
2 oz. bitter chocolate 6 tablespoons butter 
12 tablespoons milk 6 cups confectioner's sugar 

Heat marshmallows, chocolate, milk and salt until marsh­
mallows are melted add butter and cool. Stir until a smooth 
paste is formed, then gradually work in sugar. Use enough 
sugar until mixture is thick enough to spread. 

Corn Dcwenpmt 

CHOCOLATE ORANGE FROSTING 

2 teaspoons grated orange rind 
4~ tablespoons butter 
2 cups sifted confectioners' sugar 
11/2 squares uns\veetened chocolate, melted 

dash of salt 
3 tablespoons orange juice (approximately) 

Combine orange rind and butter; cream well. Add part 
of sugar gradually blending after each mixture. Add 
chocolate an~ salt and .~ix well. Add remaining sugar 
alternately with orange Jmce, until of right consistency to 
spread. Beat thoroughly after each addition. 

ja'fle Corbett 

Page Thirty·T U'O 

C. RICHTER & SON, Inc. 
PLUMBING and HEATING CONTRACTORS 

COR. PALISADE A VENUE and CEDAR I,ANE 
Phone: TEaneck 6-0222 

LEMON FILLING 

'l2 cup of sugar 
1 egg beaten 

(1 lemon) 
grated rind of 1 lemon 
2 tablespoons butter 1/3 cup lemon juice 

Place the ingredients in a double boiler and cook slowly 
until thick, stirring occasionally. Cool and spread. Cover 
the cake with boiled or powdered-sugar icing. 

Mrs. Lottie Tread well 

FLUFFY MOCHA FROSTING 

1h cup butter 
4 cups sifted confectioners' sugar 
3112 tablespoons Baker's Breakfast Cocoa 
1.4 teaspoon salt 
1h cup strong coffee (about) 
1 teaspoon vanilla 
% cup broken walnut meats, toasted 

C1 earn butter. Sift sugar, cocoa, and salt together. ~dd 
part of the sugar mixture gradually to butter, blendmg 
after each addition. Add remaining sugar mixture, alter­
nately with coffee, until of right consistency to spread. 
Beat after each addition until smooth. Add vanilla. Spread 
on cake. Sprinkle with nuts. Make enough to cover tops 
and sides of two 9-inch layers (generously), or 3 dozen 
cup cakes. 

Jane Corbett 

CHEESE CAKE 

Mix ingredients in order given. 
4 egg yolk 1h pint sweet cream 
1 cup sugar 4 beaten egg whites 
% teaspoon salt Crumbs for top and bottom 
juice one lemon 1 pkg. ground zweiback 
1 teaspoon vanilla 1 cup sugar 
11:'1, cup flour 1 teaspoon cinnamon 

l llz lb. ccttage cheese put 4 tablespoons melted butter 
thru ricer or crushed well 

Spread half of crumbs in bottom of pan, fill with moist 
ingredients, and sprinkle rest of crumbs on top. Bake in 
9 inch spring-form pan. Place in hot oven and turn light 
down immediately. Bake about one hour. Turn gas off 
and allow it to remain in oven t/2 hour longer. 

Madeline Val enth1 e 



C. RICHTER & SON, Inc. 
PLUMBING and HEATING CONTRACTORS 

COR. PALISADE AVENCE and CEDAR LANE 
Phone: TEaneck 6-0222 

BANANA CAKE 

11,4 cups sugar 1 (scant) teaspoon baking 
l/2 cup shortening 
2 eggs 

powder 
1 % cups of flour 
1/~ teaspoon salt 1 cup bananas (mashed) 

4 tablespoons sour milk 
1 teaspoon soda 

1 cup chopped walnuts 

Cream sugar and shortening. Add eggs and mashed ba­
nanas. ~eat well. Add sour milk with soda, then flour 
and bakmg powder. Add walnuts last. Bake in slow oven 
about 25 minutes. 

2 egg whites 
:4 teaspoon cream 
1 cup sugar 

BOILED ICING 

l/2 cup boiling water 
3 drops vinegar 

~tir together until sugar is desolved, Then boil until it 
spms a thread, then pour graduallv into the stiffly beaten 
egg whites add 1/2 teaspoon vanilla. · 

Mrs. Lottie Treudwe'I 

ZWIEBACH PEACH CAKE 

'1 2 lox zwiebach ground 1/3 cup butter 
11:.! cup sugar 1 teaspoon cinnamon 

Press mixture in pan, fill with sliced peaches, pour over 

the following mixture: 2 eggs beaten, 112 cup sugar, pinch 
of salt, 1 teaspoon flour, juice of 1 lemon. Bake slowlv 
1 hour. · 

Dorothy B. Hoo~ 

ICE BOX CAKE 

1 Egg well beaten, add 1 small can Hersev's Chocolate 
syrup and beat. Fold into this 11., pint of ere.am (whipped 
stiff). I -

Split 2 sponge layers, put this filling between and on 
top of layers. Put in ice box to set. 

FOOD FOR THE GODS 

6 uneeda biscuits broken up 1 cup sugar 
1 cup nut meats 2 or 3 eggs mix 
% pkg. dates cut up Bake in pie plate 
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Mrs. Muller 

1h cup milk 

LAZY DAISY CAKE 

2 eggs 
Beat together with egg 

beater 
1 tablespoon butter 

heated together 
1 cup sugar 

Stir 1 cup sifted flour with 1 tablespoon baking powder 
and pinch of salt, two eggs and sugar. Add 1 teaspoon 
vanilla. Stir in warm milk mixture gradually. Batter thin. 
Enough for 9 inch square pan. Bake in moderate oven 350 
degrees 25 minutes. 

ICING: 

3 tablespoons cream 
(top of bottle) 

2/3 cup brown sugar 
lh cup melted :mtter 
l/:! cup cocoanut 

Mix all ingredients together. While cake is warm (but 
not hot) spread on top. Put in broiler until light brown. 

Mrs. Muller 

TOASTED COCOA.NUT CAKE 

1/3 cup milk 114 tsp. baking powder 
1 tablespoon butter 11/2 tsp. vanilla 
2 eggs 3 tablespoons butter 
1 cup sugar 1/0 cup brown sugar 
1 cup sifted cake flour 2 t:op. top milk or cream 
% teaspoon salt :)4 cup shredded cocoanut 

Scald the milk, add the shortening, and cool to luke­
warm. Meanwhile beat the eggs until light; then add the 
sugar and beat until well blended. Mix and sift together 
the flour, salt, and baking powder, and stir into the egg 
mixture. Then add 1 teaspoon vanilla and the lukewarm 
egg mixture, and blend well. Turn into a greased and 
lightly floured loaf pan 8" x 8" by 2 inches and bake in 
moderate oven of 350 degrees F. for 30 minutes or until 
done. Do not remove from pan. Meanwhile cream together 
the three tablespoons of butter and the brown sugar; then 
add the top milk and cocoanut and the remaining l/2 tsp. 
vanilla. Dot over the cake, which has been allowed to cool 
for 5 minutes. Then place the cake under a very low broil­
er heat until the cocoanut is delicately browned, taking 
care not to let the sugar mixture burn. Serve hot or cool­
ed, cutting it in the pan. 

Stella Jennings 

GRAHAM CRACKER CAKE 

30 graham crackers 2 eggs 
1;2 cup butter 2 teaspoons baking powder 
1 cup sugar or honey 1 teaspoon vanilla 
1 cup milk pinch of salt 

Let stand five minutes before putting in the oven. Serve 
with whipped cream. 

Mrs. Muller 
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BANANA CAKE 
l/2 cup shortening (half 1 teaspoon each lemon and 

vanilla extract 
2 cups cake flour 

butter) 
1¥2 cups granulated sugar 
1 egg and 1 egg yolk 
1 cup bananas mashed 

1 teaspoon baking soda 
14 teaspoon salt 
1/2 cup sour milk 

Cream shortening, add sugar gradually. Beat eggs then 
combine with first two ingredients, beating all together 
thoroughly. Add bananas, flavorings and dry ingredients 
\vhich have been sifted together, alternately with the sour 
milk. Bake in moderate oven (350) about 30 minutes. This 
recipe makes 2 large or 3 small layers. 

ICING: 
Into top of double boiler pm: 1 cup brown sugar, 1 egg 

white, 2~2 tablespoons cold water, pinch salt. Place over 
boiling water and beat until mixture holds its shape, and 
thick enough to spread. Remove from fire, when cool add 
vanilla and spread upon cake. 

Lita F. Bower 

DATE AND NUT CAKE 
:Vi cup flour 
li~ teaspoon baking powder 
112 teaspoon salt 
1 cup brown sugar 

1/.: cup chopped nut meats 
1 cup sliced dates 
2 eggs 

Mix and sift baking powder, salt and flour. Mix the 
dates and nuts through the flour with the finger tips. 
Beat the eggs until light, beat in the sugar gradually. Stir 
in the dry ingredients, nuts and dates. Spread the mixture 
over a shallow pan, lined with paper, well and 
dusted over with flour. Bake in a moderate oven (350 de­
grees) for 30 minutes. 

Mrs. Wm. Voh 

YUM YUM CAKE 
1 lb. seeded raisins 
2 cups sugar 
2 cups water 
1 teaspoon cinnamon 
good pinch salt 

2 tablespoons butter 
3 cups sifted flour 
1 heaping teaspoon baking 

soda 

Put the ffrst six ingredients into a sauce pan and boil 
for five minutes. Cool and add the flour and baking sorta. 
Put in a paper lined well greased pan. Bake for one hour 
at about 32G degrees Fahrenheit. 

Mrs. Wm. Volz 
SPICE CAKE 

1 teaspoon cloves 2 cups brown sugar 
1 teaspoon allspice 11~ cup butter 
1i2 teaspoon nutmeg 1 cup sour milk 
2 eggs 211~ cups cake flour 
2 teaspoons cinnamon 1 teaspoon baking soda 
Jiix in usual method for cake 

Mabel McCalmont 
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PEANUT BUTTER COOKIES 
Add: Cream together: 

cup brown sugar 11~ cup peanllt butter 
.1. ezg 1/2 cup sugar 
% teaspoon baking powder i1~ cup butter 
1 cup flour 

Wrap in wax paper and chill until firm enough to slice. 
Elizabeth Li ttlef ie Id 

NURNBERGER LEBKCCHEN 
1 cup honey 1 egg 
% cup brown sugar 1 tablespoon cinnamon 
1 tablespoon lemon .i nice % teaspoon cloves 
1 tablespoon grated lemon 1/2 teaspoon allspice 

rind 1/2 teaspoon nutmeg 
21/2 cups flour 1/3 cup chopped citron 
'/2 teaspoon baking soda 1/3 cup chopped nuts 

Bring honey to a boil, then cool thoroughly. Add bro\vn 
sugar, beaten eggs, lemon juice and rind, and beat well. 
.Mix flour, soda and spices and sift into honey mixture. 
Add chopped citron and nuts. Allow to stand over night 
in ice box. In the morning roll out to about 1/2 inch thick­
ness, and cut into round cakes. If desired decorate with 
blanched almonds and citron. Bake at about 400 degrees 
for about 15 minutes. Brush with glazing icing immedi­
ately upon removing from oven. 

GLAZING ICING 
Boil 1 cup of sugar and 1/2 cup water until syrup spins 

a thread, remove from fire and stir in 1/2 cup powdered 
sugar and use for glazing cookies. If icing becomes stiff 
before cookies are all covered, reheat slightly, adding a 
bit of water so that it can be spread easily with a brush. 

Mrs. C. 

DA TE KRUMBLES 
1 cup rolled oats 
1 cup brmvn sugar 
1/8 teaspoon salt 

l '/2 cups flour 
1 teaspoon soda 
1/3 cup butter 

FTLLING 
1 lb. dates 1 cup brown sugar 
1 cup water juice of 1 lemon 

Put 1/i drv mixture in shallow pan. Add filling cover 
with remaining dry mixture. Bake % hour in moderate 
oven 

6 Zwieback 
4 eggs 

Magaret Clough 

CHEESE-LESS CHEESE CAKE 
rollect fine juice 11/2 lemon 

grated rind 1;~ lemon 
1 can condensed milk 

Use spring pan. Butter pan well. Line bottom and sides 
with Zwieback crumbs. Beat egg yolks and mix with milk 
and lemon juice and rind. Then fold in stiffly beaten egg 
whites and· add to mixture. Bake for 2G minutes at 35W. 

7vfaad Davis 

Page 



COOKIES 

FRENCH ICE BOX COOKIES 

1 lb. butter-let it get soft and cream with 
2% cups sugar 2 tablespoons molasses 
3 eggs (beaten) 1 teaspoon vanilla 
1 teaspoon salt 1 teaspoon vanilla 
1 cup nut meats 6% cups sifted flour 

114 teaspoons baking soda 
Mrs. H. 0. Forrest 

PEANUT BUTTER COOKIES 

1/2 cup butter 11/t. cup flour 
1;., cup peanut butter 
~~ cup white sugar 

% teaspoon soda 
1/2 teaspoon baking powder 
•1~ teaspoon salt % cup brown sugar 

1 egg 

Cream together first 5 ingredients, sift flour before 
measuring, then sift dry ingredients together. Form in 
small balls, flatten with fork. Bake 10 to 12 minutes in 
oven 375 degrees. 

Mrs. Lottie Tread well 

HARD SPICE CAKES 

Place in bowl 1 cup shortening (50% olive oil) 
Cream with 1 cup brown sugar 
Add 1 teaspoon vanilla 
And 1 egg yolk (mix light and smooth) 
Sift and measure 2 cups flour 
Resift with % teaspoon each of cloves, alspice, 

cinnamon 

Combine the dry and moist ingredients. Work lightly 
until it sticks together. Grease a pan. Pat or spread out 
the mixture with a knife to 1/l. inch thickness. Spread 
over top 1 unbeaten egg white. Bake 275 deg1·ees for 30 
minutes. Cut into squares before it hardens. 

Lita F. Bower 

BUTTER COOKIES 

1 cup butter 
1 cup sugar 
3 eggs 
1 cup finely ground 

3 cups flours 
1 tablespoon cinnamon 
grated rind of 1 lemon 

almonds or walnuts may be added 

Cream butter, add sugar gradually, keep on stirring, add 
eggs, 1 at a time, beating well after each one; then add 
flour, cinnamon and lemon rind. Beat \Vell. Put on flour­
ed board, roll out very thin, cut in desired shapes, and 
bake at 32'1 degrees for about 15 minutes. 

Mrs. C. CJloec~ler 

ANISE SEED COOKIES 
3 eggs 
1 cup sugar 
2 cups flour 

1 square Ammoniated salts 
1 tablespoon anise seed 

Beat egg yolks until very light. add sugar and continue 
beating; add flour and ammoniated salts, also anise seed 
rolled fine. Beat again; at the last add stiffly beaten egg 
whites. Drop by % teaspoonful on well greased and flour­
ed cookie tins 1 inch apart. Leave stand over night, or at 
least for ten hours at room temperature, to dry. Bake 
in moderate oven until light yellow, about 10 minutes. 

Mrs. C. G!oec~/er 

FUDGE SQUARES 

1 cup sugar 1 teaspoon soda 
2 eggs 1 cup buttermilk 
1 cup flour 3 tablespoons melted butter 
2 heaping tablespoons cocoa 1 teaspoon vanilla 

Mix sugar and eggs. Sift flour, cocoa, soda and a little 
salt together and put into the bowl with the sugar and 
eggs. Pour in the milk and mix. Add the melted butter 
and vanilla. Bake in a pan 8x8x2. Time in oven 35 to 40 
minutes. Temperature 350 degrees. Do not use electric 
mixer. 

Use icing given with Chocolate layer cake. Do not re­
move cake from pan. Spread top with a thick layer of 
icing. Cut in squares to serve. 

Stella ] ennings 

SAINT JOHN COOKIES 

1 cup brown sugar 
112 cup white sugar 
% cup butter 
1;2 cup lard 
1 cup nut meats 
2% cups flour 

Form with hands into 
over night. Cut in slices 
ie sheet. 

2 eggs 
1 teaspoon cinnamon 
t/2 teaspoon cloves 
1 teaspoon salt 
1 teaspoon soda 

long loaf, and set in ice box 
14 inch thick. Bake on cook-

Adeline Bmger 

CHOCOLATE COCOANUT COOKIES 

2 oz. Chocolate. shaved fine 
1 can condensed milk 
lOc worth dry cocoanut 

Heat the chocolate and milk together just enough to 
melt the chocolate. Add the dr.\" cocoanut. Drop by tea­
spoonfuls on greased baking sheet and bake 5 to 8 minutes. 

Mrs. ]. M. Grady 



DROP COOKIES 

1 cup sugar 21/2 cups flour 
l/> cup butter 1 egg 
2j3 cup sweet milk 2~~ teaspoons baking powder 

Do not roll out but drop on buttered pans and bake until 
light brown. Mabel McCa'nwnt 

BOSTON BUTTER COOKIES 

1 % cups of brown sugar 
1 cup butter (no substitute) 
3 eggs 
1 teaspoon cloves 
1 teaspoon nutmeg 

~ teaspoon salt 
1 teaspoon soda in 1 table­

spoon boiling water 
1 cup nuts 

cups flom· 

Do not sift flour 
oven 500°. Drop by 

before measuring. Bake in very hot 
teaspoon. Makes 50 cookies. · 

Ma Bridge 

WALNUT COOIUES 

14 cup butter-creamed 
1 cup brown sugar 
1 egg 
'!1. teaspoon salt 

2/3 cup flour 
1 cup chopped nuts 
1 teaspoon vanilla 
Beat well 

Drop from teaspoon on greased baking pan. Bake in 
moderate oven until brown. Makes about 50 cookies. 

Madeline Valentine 

Compliments 

of a 

Friend 
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COMPLIMENTS OF 

MUTUAL LAUNDRY 

DRY CLEANING - RUG SHAMPOOING 

Telephone Palisades 6-9292 

535 MADISON STREET WEST NEW YORK, N. 

LAMPS OCCASIONAL FURNITURE Gii 

BRIGHTON SHOP 

203 MAIN STREET 

HACKENSACK, NEW JERSEY 

Tel. Hackensack 2-1334 

PICTURES GREETING CARDS BRIC-A-BR! 



BIG BEAR 
AMERICAS GREATEST THRIFT CENTERS 

- LOCATED AT -

ELIZABETH, N. J. - JERSEY CITY, N. J. 
PATERSON, N. J. - JERSEY CITY, N. J. 
IRVINGTON, N. J. - PLAINFIELD, N. J. 

NEW BRUNSWICK, N. J. - NORTH BERGEN, N. J. 
BELLEVILLE, N. J. - E. ORANGE, N. J. 

HOLLIS, N. Y. - FOREST HILLS, N. Y. 
DARBY, PA. 

"WHERE MILLIONS SHOP ANO SAVE" 

Compliments 

of a 

Friend 

.. 

CANDIES 

PEANUT BRITTLE 

Put cup of granulated sugar in iron skillet and stir until 
it syrups, being very careful not to burn. Push ~ack f.rom 
flame and quickly add teaspoon of butter and trny prnch 
of soda and pour over 1 cup of peanuts which h'.lve bee~1 
sprinkled over a well-oiled shallow pan. Set aside until 
cold, then break the brittle into pieces. 

Annie E. Forrest 

CHOCOLATE :FUDGE 

2 cups granulated sugar 
1 cup milk 
4 level tablespoons cocoa 

1 tablespoon butter 
1 teaspoon vanilla 

Nuts or fruit may be added if desired. 

::Vfix sugar, cocoa, milk and butter and cook until mix­
ture forms a soft ball when dropped in cold water. Take 
from fire and add vanilla and nuts; beat until thick and 
smooth; turn into buttered tin and cut in squares. 

Annie E. Forrest 

FRENCH CREAMS 

2 cups granulated sugar 
112 cup sweet milk 

teaspoon any preferred ex­
tract, nuts, figs, dates and 
coating chocolate 

Cook sugar and milk 5 minutes, counting from time 
mixture begins to boil. Take from fire, set saucepan in 
pan of cold water and stir quickly until syrup er.earns. 
Shape cream into balls with the hands, about the size of 
walnuts. Press nut halves on sides of some. Others ar­
range in layers 'vvith chopped figs or dates between. Or 
split dates and figs and insert little rools of the cream. 
Coat some of the balls with melted chocolate. In others 
insert blanched almonds or filberts. The creams can also 
be colored with vegetable coloring, and flavored accord­
ingly. Set the creams in paper frills. 

Annie E. Forrest 
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WEIGHTS and MEASURES 
60 drops .................................. 1 teaspoon 

3 Teaspoons d1y material or 4 liquid ........ 1 tablespoon 
1 Tablespoon or 4 teaspoon liquid . . . . . ........ 1,,t~ ounce 
4 Tablespoons ................................ 14 cup 
Tablespoons ........ · · ........................ l/2 cup 

12 Tablespoons dry material ...................... 1 cup 
16 Tablespoons liquid .................... · · ...... 1 cup 

2 cups ........................................ 1 pint 
2 pints .................... · ................. 1 qu~rt 

16 Ounces liquid ............................ · · .. 1 pmt 
1 Tablespoon salt .................... · · ...... 1 ounce 
1 Square Chocolate ................ · · ........ 1 ounce 
2 Tablespoons butter (or size of an egg) ........ 1 ounce 
2 Tablespoons granulated sugar ............ · · .. 1 ounce 
3 Tablespoons gelatine ........................ 1 ounce 
4 Tablespoons t1our .......................... 1 ounce 
1 Cup sifted 11our ............................ 4 ounces 

~ . II lb 
1 Cup crumbs ..................... · · · · · · · · · · · 1-\. • 
1 Cup chopped nut meats .......... · · .......... 1/.i. lb. 
2 Cups butter or lard (packed) .................. 1 lb. 
2 cups milk .................................... 1 lb. 
2 2/3 Cups brown sugar .......................... 1 lb. 
21/2 Cups powdered sugal' ........................ 1 lb. 
3% Cups confectioners sugar .................... 1 lb. 
41/2 Cups Graham flour .......... · · .............. 1 lb. 
3 7/8 cups whole 'vheat flour .................... 1 lb. 
2 2/3 Cups granulated cornmeal or oatmeal ........ 1 lb. 
1 7 /8 cups rice ................................ 1 lb. 
3 Cups raisins or currants ........................ 1 lb. 
2 Cups Chopped meat (packed) .................. 1 lb. 
3 Large bananas ................................ 1 lb. 
8 to 10 eggs .................................... 1 lb. 
5 Cups cranberries .............................. 1 lb. 
4 Small potatoes ................................ 1 lb. 
2 Cups English walnuts meats .................... 1 lb. 

100 pieces half-size Domino sugar .................. 1 lb. 
1 Pound walnuts in shells .................. 1 cup meats 
1 lemon (average size) ............ 3 tablespoons juice 

No. 1 Can contains . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 1 cup 
No. 2 Can contains .............................. 2 cup 
No. 2V2 Can contains .......................... 3 cups 
No. 5 Can contains ............................ 6 cups 
No. 10 Can contains ...................... 1 scant gallon 
1 pound butter . . . . . . . . . . . . . . . . . . . . . . . . .40-56 squares 
1 pound loaf sugar ........................ 50-60 cubes 
1 quart cream .......................... 30-35 servings 
1 quart brick ice cream ...................... 8-10 slices 
1 gallon hulk ice cream . . . . . . ........... 25-30 servings 
1 gallon fruit .................................. 5 pies 
4 to 5 gallons soup .................. · · .... 50 servings 
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FIFTY SERVINGS 

VEGETABLES (Fresh) 

Carrots ..................................... 121/2 lbs. 
Beets ......................................... 15 lbs. 
Cabbage ....................................... 10 lbs. 
Cauliftour .................... 6 large 01· 9 medium heads 
Onions .................................... 1-11;2 pecks 
Squash ........................................ 30 lbs. 
Potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . ........... 20 lbs. 

MEATS 

I:oast Beef - F"i-20 lbs. 
Boiled tongue 12 lbs. 
Hamlmrgcr ·-- 10 lbs. 
Lamb -- 20-2'1 lbs. 

roast 25 lbs. 
Chicken, creamed-18-20 lbs. 
Chicken, rnlad - :35-c.JO lbs. 

COFFEE 

1 lb. coffee (4 2!3 cups) 
2 gallons \Yater 

l lb. sugar, 00-60 cubes 
1 L8 quarts cream 

YE GET ABLE sorP 
2 gallons stock 
1 cup carrots 
1 cu11 turnips 
1 cup celer_\· 

';2 cup onions 
2 quarts boiling water 
1/:, cup rice (uncooked) 
3-quarts tomatoes 

COLD SLAW 
8 lbs. trimmed cabbage 2 tablespoon salt 
2 cups vinegar '12 teaspoon peppe:· 
2 cups sugar l teaspoon paprika 

POTATO SALAD 
;") quarts boiled potatoes 
l quart celery 
'/2 cup chopped parsley 
3 tablespoons salt 

teaspoon paprika 

1 cup chopped }Jimento 
2 tablespoons chopped onions 
2 cups or more of dressing 
4 hard-cooked eggs or l/2 cup 
chopped pickle may be adde:l. 

MEAT LOAF 
10 pounds i·mv beef, ground 

6 cups d1·y bread crumbs 
3 tablespoons salt 
5 tablespons minced onion 

8 eggs 

2 lbs. fat salt pork 
J cups water or stock 
0 "easpoons mixed herbs 
1 L)aspon pepper 

FRUIT COCKTAIL 
12 oranges, medium-sized 8 lb:::.. bananas 
2 onarts peaches, canned . .i cups pineapple diced 

10 ounces marachino berries 
Combine the fruit and .JUlCes and chill thorough!.\' 

Allow from 1/3 to 1/2 cup for each serving. Gamish wit! 
maraschino chenies. 
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COMPLIMENTS OF 

1!;nly Namr ft;nspital 

TEANECK, NEW JERSEY 

\ 
J 

®lb Jlautattnu 1Jun 
. 544 TEANECK ROAD 

(South of Holy Name Hospital) 

Telephone Teaneck 6-9851 

TEANECK, N . 

Under personal supervision of A. E. CASE, 

formerly Manager of Restaurants, Central 

Railroad of New Jersey; and MAE M. 

BURGER, formerly of Schrafft's and Alice 

Foote MacDougall Restaurants. 

LUNCHEON 

AFTERNOON TEA 
DINNER 

Catering to 

WEDDINGS CLUBS - BRIDGE PARTIES 

Banquet capacity 250 

Dancing Saturday Nights 

Featuring BOB FALLON and his Orchestra 

§outqertt C!tookiuy an~ ~euuiur liosµitality 



COURSES Of STUDY 

Bergen Jun;or College tn kes care 

of four different type. of otvdents: 
( I ) The •tudent who wishos -:0 con­
tinu& and secure an A.3. or B.S. de­
gree, [2) the student who wishes to 
1ci ke only two years of work and se­
cure a diploma , (3 ) t he •tudent who 
wishes to complete ii sem!-profcssion­
aJ course such as Acounting, Art , 
Dramatics, Photography, Secretarial 
W ork. Medical • Secre taria l Work, 

Busin~s Administ ration, Comptome· 
try, Home Making, Laboratory Techni­
cian, Mu•ic, ( 4) the student who 
wish&s to take pre-medicine, pr&-laiw, 
pr&-dent istry, pre-engineering. pre­
teaching or pre-nursing. 

The college is especially noted for 

BERGEN 
JUNIOR COLLEGE 

• 
1000 RIVER ROA(} 

TEANECX. N. J . 

Six mil -es r. err Nc:w York Ci•y 
011 Q.oJ·r. 4 f, om G::(;ICJC 

W ,;.~hin~:Fon Sr:dqc, in 1lv; 
tou:·'1't ce l'ld yet 11c:;1 m~rr. than 

t.,id y m il'lu l!:-S ' •OIT any p(')int 

ir. N t-w York City. 

three important factor.: {I) The co­
cducotional student body-sixty per 
cent boys - w~os.e nudeus. is d ra·,.,,n 
from Ccr9en County, noted for its 
fine cifa>nry, (2) • focully which in 
tra ining \lnd experience is. second to 
none in the United States, (3) its 
equipment ....,hich is brand new and 

cibsolu toly modern. Dormiiorios arc lo· 
coted on the campus, of collage typo 
•upcrviscd by faculty members. The 
rooms arc new, with latesi furn:shin9s. 
and modern facilities. Food is pre· 

pared under t he direciion o f Mrs. 
Recd, who mGk&s new and tasty d ishes 
her hobby. 

The Borgen College campus includ­
es twenty.two acres landsca p,ed by 
Peie r Henderson foriy years a90· 
T recs, shrubs and grounds are mature 
now and unsurpcissed in be\'luty. 

-----~---------~------- -------....... -~-· 

BERGEN .JUNIOR COLLEGE 
TEANECK , N. J_ 

~ - --------.;.,._ _ __,.,_..._,_ ___________ ._ 

~·--~-~--~-~~-------~-----
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A rrargernents 
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HAR RIET'S 

TEA ROOM 

<I' 
0 
(' 

-y 
< 
<I' 

Palatable Foods Prevail 

Luncneon 30 to 50c 

A F T ERNOON TEA 

Dinner 60 to 85c 

S P F. C I A L S U N D A Y ;) I N N E ~ 85c 

59 CEDAR LANE TEANECK, I' 

PHONE TEANF:C!<'. 7-7845 

\Ne C,;!e: To Bridg~ /lw!ies Especiaiiy 

·-----~---·-~-----·~-~-··-- ---·--
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illnmpltmruta of 

<2ompfiments of 

SKOURAS THEATRES 

IN 

BERGEN COUNTY 

MOTION PICTURES ARE 

YOUR BEST ENTERTAINMENT 



Compliments of 

RESSLER'S FUR SHOP 

v:"'"''l 1~ 09 ~ FUR STORAGE 
' 

·(·~~ ~' ( Englewood "1 

~ 1r a-545~ . 
"'"''' ',,t.-r 

32 EAST PALISADE AVE. ENGLEWOOD, N. J. 

c:!onstantine's 

CUSTOM MILLINERS 

Also Featuring DOBBS HA.TS 

FOR TOWN AND COUNTRY 

ACCESSORIES FOR WOMEN 

40 East Palisade A venue 

Phone: ENglewood 3-0059 

CompJiments of 

lit ~. ~nffrit~ 
~uilllrraft ®ptiriau 

Englewood, N. J. 

30 PARK PLACE ENGLEWOOD, N. J. 

Phone: Eng. 3-7628 

COMPLIMENTS OF 

IDEAL FARMS, Inc. 
PRODUCERS AND DISTRIBUTORS OF 

GOLDEN GUERNSEY 

"J he World's Jinest __Milk" 

960 BELMONT A VE. 

NORTH HALEDON, N. J. 

FARMS AT AUGUST A, N. J. 

VISITORS WELCOME 

Telephone Hawthorne 7-5575 



THE DREAMS OF THE TAVERN RESTAURANT 

will be fulfilled in the near future that others 
strived for and failed to achieve, because 
they forgot to select quality foods which the 
public was promised. 

The New Management invites the friends 
and public of Bergen County for a brief visit 
so they will realize that we now serve only 
QUALITY FOODS and above all at a saving. 

THE MANAGER NICHOLAS FOSTER 

invites your cooperation and a visit 

TA VERN RESTAURANT 
308 MAIN STREET HACKENSACK, N. J. 

(Opposite FOX THEATRE) 

DUFFY'S 
RUG CLEANING 

OUR OWN PLANT 

EVERY INSURANCE COVERAGE POSSIBLE 

RELIABLE - REASONABLE 

44 PALISADE AVE. ENGLEWOOD 

Telephone Englewood 3-7900 

Hackensack 3-1500 Rutherford 2-0900 

Bergen Normandy Laundry, Inc. 

"Inspection Invited From the Ladies of the Church'' 

138- 144 KANSAS STREET HACKENSACK, N. J. 

R 0 A D -- S T A N D 

JOHN BUNNY 

FARM PRODUCTS 

"ANYTHING THAT GROWS on a FARM" 

MAIN STREET 
Hackensack 2-9535 

Route No. 6 

LITTLE FERRY, N. J. 
24 Hour Service 



TEANECK FUEL CO. 
Jeddo-Highland Coal and Koppers Coke 

Chrysler's Airtemp Oil Burners 
Fuel Oil 

And 

TEANECK LUMBER CO. 

LUMBER MILL WORK - MASON MATERIALS 

CERAD LANE and West Shore Railroad TEANECK, N. J. 

TELEPHONES TEANECK s{3T~? 

COMPLIMENTS OF 

BOHNE'S DAIRY 

197 CEDAR LANE TEANECK, N. J. 

Telephone Tea neck 6~8271 
! 

. l 

I 

HEWLITT & SACHS 

_Manufacturing Options Since 7890 

• 202 MARKET STREET 

PATERSON 

SHERWOOD 2-4838 

COMPLIMENTS OF 

296 MAIN STREET 

HACKENSACK 

HACKENSACK 2-8626 

E. SYL Y'IA De TlJRCK 

HA TS and FROCKS 

"The Most Artistic Dress Shop in Hae kensack'' 

Telephone Hackensack 2-4413 

319 MAIN STREET HACKENSACK, N. J . 



ENglewood 3-7988 Free Instructions with purchase of yarns 

helene shoppe 
imported and domestic yarns 

54 EAST PALISADE AVE. ENGLEWOOD, N. J. 

Louise Jranz 

Jhe Shop Jor "l)oung !People 

FEATURING 

Sportswear, Afternoon and Evening 
Frocks, Accessories for Girls, Sizes 
12 to 16. And for the Petite Miss 

Sizes I I to 17. 
Also Girls' and Boys' Apparel From 

Infancy on to "teen" Sizes. 

27 E. PALISADE A VE. ENGLEWOOD, N. J. 

Tel. Eng. 3-0098 

r-Telephone SHerwood 2-4452 

Country Club Ice Cream Co. 

"THE CREAM OF QUALITY" 

210 CROSBY AVENUE PATERSON, NEW JERSE 

wt,r illatrq j}trtng 
Bergen County's Most 

Delightful Dining Place 
Offers You 

UNEXCELLED CUISINE 
MID COOL, RESTFUL 

SURROUNDINGS ... SPACIOUS 
LAWNS, FLOWER GARDENS ... 

WIDE SCREENED PORCHES OVER­
LOOKING a LILY POND and FOUNTAIN 

Tel: ORadell 8-0504 

SUMMIT and WOODLAND AVENUES 

ORADELL, N. J. 



l 
Congratulations to Reverend Rowland 

From 

SEELY -COVERT LUMBER CO. 
INCORPORATED 

LUMBER-MASON MATERIALS 

Englewood 3-1910 

96 WEST STREET ENGLEWOOD, N. J. 

FOR INSURANCE 

SEE 

ALEXANDER SUMMER, Inc. 

QUEEN ANNE ROAD, Cor. Cedar Lane TEANECK, N. J. 

Teaneck 6-4500 

OIL BURNERS RADIOS - WASHERS 

REFRIGERATORS 

• 

"11 Years Reputable Service'' 

Telephone Hack. 2-4903 

261 MAIN STREET HACKENSACK, N ... 

Office Phone Engle..vood 3-3749 

R. F. Harold & Son 
Tree Specialists 

294 TENAFLY ROAD, TENAFLY, N. J. 

Lawns Sprayed Against Japanese Beetle Grub 

Bracing 
Cavity Work 
Fertilizing 
Spraying 
Trimming 

N. HAROLD 

I 7 Franklin St., Tenafly, N. J. 

Phone Eng. 3-7142 



WE TELEGRAPH FLOWERS 

GETCHELL MOTORS Inc. 

Duby The Florist PACKARD 

SALES and SERVICE 

TELEPHONE HACK. 2-1428 • 

187 MAIN STREET HACKENSACK, N. J. 38 GRAND AVENUE ENGLEWOOD, N. J 

Englewood 3-4900 

VIC-fOR LAUNDRY SERVICE, inc. COMPLIMENTS OF 

Select A Service To Meet Your Budget 

• 
DAMP WASH THRIFTY ROUGH DRY 

FLOAT RO ECONOMY wrust anlt ~uaranty 
ALL PRESSED 

LUXE CUSTOM SERVICE 

RUG SHAMPOOING EXPERTLY DONE 
Cfinmpauy 

630 ~ 632 17th STREET WEST NEW YORK, N. J. 
ENGLEWOOD, N. J. 

Palisade 6~0242 
MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 

! 

I 



From Farm ... 

· .. Through Plant 

Its - Safe For You. 

Franklin Lake Dairy Milk 
and Milk Products 

"GUERNSEY MAID" ICE CREAM 

For Quick Service 

TRIPPLE THRIFT REFRIGERATION 

I. LOW FIRST COST 

2. LOW OPERA TING COST 

3. LOW MAINTENANCE COST 

Electric Home Appliances, Inc· 

"The General Electric Corner" 

323 MAIN STREET HACKENSACK, N. J. 

CALL WYCKOFF 400 WESTWOOD 2109 Phone Hackensack 2-9292 

FRANKLIN LAKE DAIRY PRODUCTS 

Telephone Teaneck 6-9837 Free Parking 

HAHN'S HOFBRAU 

".A ]ine !Place to Dine" 

Daily and Sunday Dinner - - A la Carte 

Catering to Parties and Banquets 

F. A. Hahn, Mgr. 

444 CEDAR LANE TEANECK, N. J. 

You'll Always Be Glad You Bought A 

GENERAL ELECTRIC 

Be Neighborly-Place Your Insurance 
In Tea neck, It Costs No More And 
You Receive the Added Protection 
That Only Local Service Can Give. 

CLARENCE LOFBERG 

INSURANCE SERVICE 

Phone Teaneck 6-8854 

790 PALISADE AVE. TEANECK, N. J. 



1 FOR PURITY AND QUALITY BUY 

DAIRYLEA MILK 
PRODUCT OF 

DAIHY~1EN'S LEAGUE 

COOPERA~rIVE ASSOCIATION, Inc. 

XEW ARK, NEW JERSEY Phone: Blgelow 3-1700, 1, 2, 3, 4 

RICARDO MEMORIAL HOME 

\YILLIA.\1 F. HI CAHDO & SON 

FUNERAL DIRECTORS 

FNION & PASSAIC STREETS HACKENSACK, N. J. 

Phone: HAckensack 2-0017 

BOHM'S UPHOLSTERY SHOPPE 

CUSTOM BUILT FURNITURE 

REPAIRING OF ALL KINDS 

Draperies - Mattresses - Slip Covers - Rugs Cleaned 

1354 QUEEN ANNE ROAD WEST ENGLEWOOD, N. J. 

Phone: TEaneck 7-7558 

HACKENSACK 3-0650 

DRESSES, SUITS 
& COATS 

243 MAIN STREET HACKENSACK, N .. 

Telephone HAckensack 2-9526 

DLJTCHLAND FARMS 
.!Restaurant and Soda Jountain 

Meet Your Friends at "Dutchland" 

Operated by 

HELBRO CO., Inc. 

State Highway, Route 4 

NO. HACKENSACK, N .. 



ARTHUR R. STORM, Inc. 

.. REALTOR .. 

1432-4 QUEEN ANNE RD. TEANECK 7-5860 

SALES - RENTALS - BUILDINGS 

Mortgages - Insurance 

If You Want to Trade Your Present Home For A New One 

SEE US FIRST 

Automatic Oil Burner 

SALES and SERVICE 

General Plumbing 

call 

Teaneck Plumbing & Healing 
Company 

285 QUEEN ANNE ROAD, 

Business Phone: 

Tea neck 6-54 70 

TEANECK, N. J. 

Residence Phone: 

Teaneck 7-3591 R 

~-----------
\ CONGRATULATIONS TO REVEREND ROWLAND 

;, B. RESSLER, Inc. 
, F U R S 
~ READY TO WEAR OR MADE TO ORDER 

REMODELING and REPAIRING 

204 MAIN STREET 

Phone: HA vk. 2-6191 

COLD STORAGE 

HACKENSACK, N. J. 

Compliments of 

F. W. WOOLWORTH CO. 

ENGLEWOOD, N. J. 

Phone: EN glewood 3-3800 

Compliments of 

MULLIKEN and MARX, Inc. 
FORD 
MERCURY 

LINCOLN 
LINCOLN ZEPHYR 

SALES AND SJ<JRVICE 

ENGLEWOOD, N. J. 



MEYER'S SERVICE STATION 

Established 1926 

PHILCO - RCA RADIOS 

KELVINATOR and NORGE REFRIGERATORS 

480 CEDAR LANE TEANECK. N. J. 

NYSTROM'S 

R.estaurant 
SODA FOUNTAIN 

"COME TO NYSTROM'S FOR GOOD FOOD" 

SPECIAL RATES FOH PRIVATE PAHTIES 

Phone: HAck. 2-4690 Ro~e4 N.HACKENSACK,N.L 

Phone: TEanack 7-3211 

J. C. THRENHEUSER 

Real Estate - Insurance - Management 

REALTOR SINCE 1925 

1003 TEANACK ROAD 
(South Ramp. Route 4) 

TEANACK. N. J. 

THOMAS J. KELLY. Inc. 

ALBERT FRA.'.\KE, Manager 

FUNERAL DIRECTORS 

All Details Taken Care Of At Moderate Cost 

.FUNERAL P ARLOI~S 
Available Without Extra Charge 

3 7 West Main Street Bergenfield, N. J. 
Phone Dumont 4-1286 

LLOYD WALL PAPERS 

-LIKE OLD FRIENDS, WEAR WELL 
INSPECTION INVITED - XO OBLIGATION 

ALWAYS SOMETHING NEW AT LLOYD'S 

W. H. S. LLOYD COMPANY. Inc. 

NEW YORK: 48 West 48th Street 

NEW ARK: 45 Central A venue 

OLDSMOBILES 
Sixes and Eights 

HIRCHERT OLDSMOBILE, Inc. 

83 First Street, Hackensack, N. J. 

Phone: HAckensack 3-1100 



Phone: TEanack 6 7770 7771 

PHELPS MANOR MARKET 
PRIME MEATS AND POULTRY 

GROCERIES, FRUITS and VEGETABLES 

Cor. Palisade Ave. & Frances St., Opp. Post Office, Teaneck, N . .J. 

Phone: TEaneck 6-9757 

RABBINO'S 

HESTAURA:\T and <1HILL 
368 CEDAR LANE TEANECK, N . .J. 

CHARLES RABBINO GUS RABBINO 
Proprietor Manager 

Phone: EN glewood 3-5150 

BROWN FURNITURE CO.. Inc. 
D. BROWN, Mgr. 

"HOUSE OF LOW PRICES" 

AH Kinds of Fine Furniture, Bedding and Floor Covering 
CATERING TO TEANECK 

89 W. Palisade Avenue Englewood, N. J. 

Phone: Dl'mont 4-1327 

ABT'S MOTOR SALES 
OLDSMOBILE 

SALES - SERVICE 

210 S. Washington A venue Bergenfield, N . .J. 

ARONSON'S FUR SHOPPE 

L u x u H I () lT s F u R s 
];'URS MADE TO ORDER AND REMODELED 

ALL WORK GUARANTEED 
Also FINE GRADE OF LADIES TAILORING 

Telephon HAck. 2-908S 

:J80 Main Street Hackensack, N. .J 

McQUILLIN'S MARKET 
ROBERT J. McQUILLIN & SON, Inc. 

MEATS AND PROVISIONS 

BIRDSEYE FROSTED FOODS 

7 East Palisade Avenue Englewood, N . .J. 

Phone: HAck. 3-2242-J 

ROCHELLE PARK DAIRY 
MILK AND CREAl\i 

FRESH JERSEY EGGS 

VISIT OUR MILK BAR AT OCH PLANT 

\ 270 Market Street Rochelle Park, N. J. 

Phone: TEaneck 6-986G 

KEEGAL'S SERVICE CENTER 

CARS CALLED FOR AND DELIVERED 

CEDAR LANE and ELM AVENUE TEANECK, N. J. 



NEW OYSTER BAR 
RESTAURANT 

"Your Health Depends Upon What You Eat" 

447 MAIN STREET HACKENSACK, N. J. 

THE BEST COFFEE IN TOWN 
We serve the best food in the market at popular prices and never 

sacrifice quality for price. 

Phone: TEaneck 6-8898 

11JhlU 0 Slla 
MAR Ii€ Ts INC. 

F R U I T S and V E G E T A B L E S 
BIRDS EYE FROSTED FOODS 

461 Cedar Lane Teaneck, N . .J. 
FREE DELIVERY 

Phone: HAckensack 2-4806 

ARNAUL T ENGINEERING CO. 
OIL - GAS BURNERS - FURNACES 

AIR CONDITIONING 

349 Main Street Hackensack, N. J. 

Phone TEaneck 6-3817 

CY'S CREAM SHOPPE 
CY La VEROURE, Prop. 

Home Made Ice Cream Made Fresh Daily 
SPECIAL FLAVORS MADE TO ORDER 

Catering for Sp::eial Parties a Speciality 

766 Palisade A venue Teaneck, N. J. 

Compliments of 

COLONIAL HOME 

Phone: ORadell 8-032i 

GORDON HANKE 
Hawkin-ized Broilers . - New Creation in Table Fowl 

FRESH EGGS 

254 Prospect A venue New Milford, N . .J. 

WATSON MOTORS, Inc. 
DODGE PLYMOUTH 

21:~ ST ATE STREET Phone: HAck. 2-6760 
USED CARS 

River St. & Demarest Place (Opp. Municipal Hus Term.) 
Hackensack, N. J. 
Phone: HAck. 2-3150 

SERVICE - COURTESY - ECO:'.'JOl\IY 

Phone: HAckensack 2-0588 

BARNES & COMPAN'Y 
FURNITURE 

SPECIALIZING IN FACTORY SA.MPLES 

341 Main Street Hackensack, N. J, 



Phone: HAckensack 2-10197 

Compliments of 

LOUIS BEAUTY STUDIO 
(THE CHARM CENTER FOR SMART WOIHEN) 

"Air Cooled-For Your Comfort" 
PRIVATE PARKING SPACE FOR OUR PATRONS 

:t~7 Main Street Hackensack, N. J. 

HOME 

KATHERINE 

BAKING 

SEAMAN'S 
HOME MADE PIES - CAKES - CANDIES 

Special Mail Order-Home Made Caramels-Only 60c a lb .. 
For The Party - Or The Home 

SEAMAN'S PIES AND CAKES ARE THE BEST 
Telephone HAck. 2-7il8:l 

394 State Street (Bet. Ward & Passaic Sts.) Hackensack, N. J. 

XllJ..'1IlOd --- SJ..V3W 

206 Main Street 

·soll& NN\fWlil\fll8 

6LLO-sllo-i; pOOAl.<l(~ NH : aUOlfJ 

Commodore Restaurant 
AND 

Sea Food House 

Bergen County's Finest 

Hackensack, N . .J. 

ANNOUNCING THE OPENING OF 

THE BELVEDERE HOUSE 
724 Cedar Lane Teaneck, N. J. 

TELEPHONE 

Catering to Parties and Bridge Clubs 
LUNCHEON and DINNER - Also A La Carte 

Italian and American Cousine 

Phone: TEanack 6-1320 

CEDAR BEAUTY STUDIO 
Mme. Le:MAITRE 

"Beauty Culture of the Better Sort" 

70:> Cedar Lane (Near River Road) Teaneck, N. .J. 

Sincerest 
Congratulations to the Woman's Guild 

JUNE LORRAINE GIFT SHOPPE 
407 CEDAR LANE, TEANECK, N. J. 

Phone: TE. 6-9868 
GREETING CARDS GIFTS-TOYS 
RENTAL LIBRARY MUSIC 

JEWELRY and WATCH REPAIRING 

Phone: LAmbert 8-1213 HOURS: 9-11A.M.,1-:3 and 6-8 P . .'.\I. 
or by appointment 

ORV AL L. GATES 

DOCTOR OP VETERINARY MEDICINE 
ANIMAL HOSPITALS 

268 Broadway (No. 4 Highway) East Paterson, ~ . .J. 



Phones Teaneck 6-0095 & 6-03:{6 Expert Male and Female Attendants 

Henry W. Behnken, Jr. 
SURGICAL APPLIANCES 

30 YEARS EXPERIENCES 

2!i0 DEGRAW A VENUE TEANECK, NEW .JERSEY 
Corner Queen Anne Road 

_}\f, De Scherer 
SUITS - WRAPS - GOWNS 

• 
44 Engle St. Englewood, N. J. 

Phone 
ENglewood 3-0375 

Furs Made and Remodeled 

Telephone Englewood 3-2351 OPEN ALL YEAR 

ENGLE - CLIFFE RESTAURANT 
SPECIAL ITALIAN DINNER SERVED FROM 12 To 9 

Also a La CARTE 
LEON ARRIGO 

Palisade and Sylvan A venues 
Englewood Cliffs, N. J. 

C. M. \ORCE 

U. S. Artistic Monument Co. 
MONUMENTS And MAUSOLEUMS 

of Sz(,ualit:·' and Distinction 
Office 

205-9 McBRIDE AVE. 
PATERSON, N. J. 

Englewood 
P. 0. Box 633 

J. MANFREDI 

Factory 
353 PASSIAC ST. 

LODI, N .. J. 
Phone Sherwood 2-975() Phone Passaic 2-9095 

JOHNS - MANVILLE 
Roofing - Asbestos Siding 

STORM-PROOF ROOFING, Inc. 

State Highway No. 4 

TELEPHONE HACK. 3-0679 

Paramus, N. J. 

I 
l 
' l 
l 

Compliments of 

GENERAL SUPPLY CO. 
RADIOS - REFRIGERATORS - WASHING MACHINES 

GAS RANGES - OIL Bt;RNERS - CO:VIBINATION RANGES 
554 BERGENUN.E AVENUE, WEST NEW YORK 

267 Main St., Hackensack, N . .J. 272 Main St., Paterson, N . .l 
Telephone Hack. 2-6541 Telephone Armory 4-891· 

Anna & Bessie Dunn's Children's Shop 
specializing in 

INF ANT'S and CHILDREN'S WEAR 

• 
6!i WEST PALISADE A VENUE Cor. James St. 

Telephone ENglewood 3-7191 ENGLEWOOD. N . .J. 

Gregory's Garage, Inc. 
STORAGE - SUPPLIES -- REPAIRS 

TRIMMING & PAINTING - BODY & FENDER WORK 

10 GRAND A VENUE ENGLEWOOD, N. J 

Telephone ENglewood 8-0776 

Ji. S. Wellington 
LANDSCAPE ARCHITECT 

LAWNS - TOP SOIL - GRASS SEED FERTILIZER 

Office Phone Teaneck 6-382~ 
764 Palisade Avenue Teaneck, N. J 

·--·--·------···-------------

Phone TEaneck 6-6220 Arnold Furrer, Prop 

TEANECK ROOFING CO. 
APPROVED CONTRACTOR FOR 

JOHNS MANVILLE PRODUCTS 

REPAIRS - REROOFING CANVAS DECKS 

ASBESTOS & BRICK SIDING - GUTTERS & LEADERS 

622 Teaneck Road Teaneck, New Jersei 



THE GREEN KITCHEN 
STRICTLY HOME COOKING 

1350 Queen Anne Road 

(Near W. Englewood Ave.) 

TEANECK, NEW JERSEY TEANECK 7-5565 

!P. [. Johnson 
8 ENGLE STREET, ENGLEWOOD, N. J. 

STATIONEilY 
Office Supplies 

ENglewood 3-6063 

CHARLES WIDONY 
QUALITY MEATS 

Anderson Meat Market 
FREE DELIVERY - QFICK SERVICE 

A TRIAL MAKES A CUSTOMER 

TYPEWRITERS 
Repairs - Rentals 

98 Anderson Stre.:•t Hackensack, N . .1. 

Compliments of 

Phone Hackensack 2-9439 

Roy Baker's Esso Station 
VERIFIED ESSO LUBRICATION 

Fort Lee & Teaneck Roads 

Teaneck. N. Y. 

Telephone TEaneck 6-10433 

Kramer Lumber & Supply Co. 

28-62 CENTRAL A VENUE CLIFTON, N. J. 

Telephones: P Assaic 2-5300 & 5301 

P. Napoli & Sons, Inc. 
JEWELERS 

Orthorized Dealers For 
H.rniilton. Bulova, Gruen and El~i11 

WATCHES 
Slweffa and Eversharp Pens 
EXPERT \VATCH.MAKERS 

154 CEDAR LANE, TEANECK, N. J. Tel. TEaneck 6-1656 

For Appointment Call TEaneck 7-5313 

Elsie Carol Beauty Shoppe 
LOOK YOUR BEST 

3 ITEMS $1.00 ALL WEEK 

PERMANENT WAVES $3.50 & $7 .50 

1:170 Teaneck Road West Englewood, N. J. 

FRED WALTHER & SON 
CHOICE MEATS and POULTRY 

PROVISIONS 

1203 Teaneck Road Teaneck, N. J. 

Telephone TEaneck 7-2572 

PARK SUPER SERVICE 
TIRE & BATTERY SERVICE 

1451 Queen Anne Road 

(Cor. State Street) 

WEST ENGLEWOOD, N. J. Telephone TEaneck 7-7994 

:5;)8 Cedar Lane 

TEANECK G-8H:l\< 

BETTY ANN SHOPPE, Inc. 
DRESSES 

ls ]\ow Open Under ]\CL<' !vfona;;cmenl 

The LMest In Fall Ai:d Winter fashions 
A \!i.;it fwm You \Viii Be Greatly Appreciated 

Teaneck. N. J. 

Beatrice Hoppe 



FLORAL DESIGNS A SPECIALTY 

CEDAR LANE FLOWER SHOPPE 
404 CEDAR LANE, TEANECK, N. J. 

David Musicant Teaneck 6-7106 

BALZER'S DELICATESSEN, Inc. 
Bird's Eye 

Frosted Food 

1356 TEANECK ROAD WEST ENGLEWOOD, N .. J. 

Near vVest Englewood Ave. Phone TEaneck 7-3372 

---·---------·------ ---~----

J. & H. IMHOFF, PROPS. TEANECK 7-1058 

lmhoff's Garage & Service Station 
GENERAL REP AIRING - IGNITION SERVICE - TOWING 

STORAGE GAS OIL 

1301 Queen Anne Rd. 

(At West Englewood Ave.) West Englewood, N. J. 

---···--·-···~----- - ----
Telephone TEaneck 7-7882 

Louise Beauty Shoppe 
HAIR COLORING - BLEACHING - HENNING 

3 ITEMS $1.00 

1182 Teaneck Rd. (Opp. Forest Ave.) W t E I d N J es ' ng ewoo , . . . 

PERMANENT WAVING OlJR SPECIATY 

Telephone Hackensack 3-1"154 

GLICK & TRIOLO 
P AJNTS - VARNISHES - WALLPAPER 

ARTISTS' and SIGN PAINTERS' SUPPLIES 
:128 Main Street Hackensack, N. .r. 

Arthur R. Raymond 
REAL ESTATE 

HOMES 

F. H. A. Financed - N,ew and to Ord.er 

l{iver Road and Cornwall Ave. (at Route 4) 

TEANECK 6-0544 

Teaneck, New Jersey 

Arlington Service Station 
FOREST & ARLINGTON AVE. 

U. S. TIRES - WILLARD BATTERIES 

\ Alfred C. Schmidt, Prop. 

' 
Teaneck 7-5051 

\ 
Free Delivery Tel. TEaneck 6-1580-1581 

TEANECK DELICATESSEN, Inc. 
FANCY SALADS - TABLE DELICACIES 

' 4"14 Cedar Lane 
BEER - WINES - LIQUORS 

R. KUHLENKAMP 
Teaneck, N. J. 

' l 
~ 

\ Telephone Oradell 8-0050 
\ 

~ 

SATTEL Y'S BEVERAGES 
PALE DRY & OTHER HIGH GRADE BEVERAGES 

ARTESIAN WELL WATER USED EXCLUSIVELY 

New Milford, N. J. 

RONALD FURNITURE CO. 
FURNITURE OF ENDURING QUALITY 

AND EVERLASTING APPRECIATION 

819 TEANECK ROAD (Opp, Town RaJI) TEANECK, N. ,J. 



Telephone Englewood 3-1072 

42 Magnolia A venue 

BERT COLVIN 
Fresh Farm Eggs 

Tenafly, N. J. 

"Where Free Delivery Is A Pleasure" 

Compliments of 

TRI-SORO MOTORS. Inc. 
DODGE - PLYMOUTH 

215 So. Washington Ave. Bergenfield, N. J. 

Telephone DUMONT 4-2025 

We Deliver Teaneck 7-2460 

63 Cedar Lane 

RAFFETTO INC. 
PRODUCERS OF 

FRENCH ICE CREAM 

(the old fashioned way) 

ALBERSE ESSO STATION 

Teaneck, N. J. 

('EDAR LANE at HACKENSACK RIVER 

Phone Teaneck 6-%21 

Telephone TEaneck 7-3931 

H. HOLLENBECK 

Home - Made Bakery 
GROCERIES & DELICATESSEN 

TEANECK, N. J. 

190 West Englewood Ave. West Englewood, N. J. 

~ 
~ 
\ 

ENGLEWOOD LAUNDRY 
DRY CLEANING 

LET US DO YOUR LAUNDRY & DRY CLEANING 

South Van Brunt Street Englewood, N . .J. 

EN glewoo<l 3-4M6 

"The First Aid Store for the Home" 

WM. LUDEWIG 
HARDWARE - HOUSE FURNISHINGS 

PAINTS AND GLASS 

319-321 Queen Anne Road Teaneck, N. J. 
Teaneck 6-4991 

Wilson's Shop 
DRY GOODS And NOTIONS 

MEN'S ACCESSORIES - ATTRACTIVE WASH DRESSES 

I 
~ 
\ 1436 Queen Anne Road, Teaneck, N. J. 

~ Teaneck 7-2383 E. E. Wilson, Prop. 
; 

! 
~ 
~ 
; 

THE WARNER 

LUNCHEON • DINNER 

261 State Street Hackensack, New Jersey 

Telephone HAckensack 2-0:181 

THE LESWING HARDWARE CO. 
James J. Lanigan, Proprietor 

HARDWARE - PAINTS - SEEDS 

24 West Palisade Ave, Englewood, N. J. 

PHONE ENG. 8-0237 



BARNEY BOBEK 
REGISTERED JEWELER No. 110 

288 Main Street 

(Oritani Building) 

Hackensack, N. J. 

Phone Hack. 2-7971 

PHONE HACK. 2-1670 

Mrs. Whittley's Flower Shop 

• 
EVE:RYTHING TN FLOWEf~S 

403 Main Street Hackensack, N. J. 

FLOYD H. FARRANT CO. 
Established 1912 

REAL ESTATE e INSURANCE 

sn Teaneck Rd. (Opp. Town Hall) Teaneck, N .J. 

Telephone Teaneck 6-:59GO 

TEANECK 7 -779G 

TEANECK DINER 
GOOD COFFEE and HAMBURGERS 

ALWAYS OPEN FOR YOU 

11:30 Teaneck Road 

PALISADES POTTERY 
ROUTE 9-W and PALISADE AVE 

Near Route 4 

2 Miles North of George Washington Bridge 

ENGLEWOOD CLIFFS, N . .J. 
I 

1·. 

Phone Day and Night-Dumont 4-1071, Plants Grown in Our Greenhouses 

KUHNERT'S FLOWER SHOP 
Specialists in Floral Designs-Wedding Bouquets-Corsages 

113 S. WASHINGTON AVENUE BERGENFIELD, ~- .J 

Opp. Hard"r.g School 

BERGEN TYPEWRITER SERVICE 
EMERSON VANDERBEEK 

ROYAL TYPEWRITERS 

ALL MAKES - NEW AND USED 

l'hGne HAckensack 2-5341 

ANNOUNCING 

CHAS. H. KIELMEIER 
Formerly A. MA UP AI 

GROCERIES AND DELICATESSEX 

TELEPHONE CONNECTION 

253 Main Street 
Hackensack, N. J 

J:l34 Teanetk Road West Eng·lewood. :\' . .l 

Phone: HAckensack 2-6675 PRO:\IPT DELIVER1 

STATE HAND LAUNDRY 
FANCY CLEANING AND DYEING 

The Finest Hand Ironed SERVICES at Reasonable Prices 

:"147 Main Street Hackensack, N . .l 

Phone: TEaneck 7-1125 Phone: TEaneck 7-635~ 

AL'S MARKET 
CHOICE MK\TS, POULTRY AND FISH 

196 West Englewood A venue 1211 Teaneck Roa1 

WEST ENGLEWOOD, l\'. J. 

Phone: Teaneck 7-:3469 

NATIONAL PAINT & GLASS SUPPLY 
Successors to B. SIEGEL, Inc. 

PAINTS - WALL PAPERS - WINDOW SHADES 

183 West Englewood Avenue West Englewood, N. J 



MADELINE'S RESTAURANT 
NOW LOCATED AT HER NEW ADDRESS 

:340 MAIN STREET, HACKENSACK. N. J. 

FREE PARKING FOR GUESTS 

JOHN DAHL 
KITCHEN CABINETS --- SCREENS MILLWORK 

METAL WEATHERSTRIPPING 

Phone: HAckensack :J-1076 

I"hone: Teaneck 7-4722 

PLAZA SERVICE STATION 
STATE ST. and QCEEN ANNE ROAD 

WEST ENGLEWOOD, N. J. 

Phone: TEaneck 7- 7921 

238 Union Street 
Hackensack, N. J. 

FREE DELIVERY 

CHARI.-OTTE'S S\VEET SHOPPE 
JOE & HELEN MEYERS 

CIGARS - ICE CREA:VJ C.\KDY 

CLEAN, Ql!ICK SERVICE 
1195 Teaneck Road 

Phone: TEaneck 7-3!il·t 

SERVICE MARKET 
GROCEIUES AND DAIRY l'RODLTTS 

DOMESTIC AND IMPORTED OLIVE OIL 

Teaneck, N. J. 

FREE DELIVERY 

1209 Teaneck Road 
West Englewood, N. J. 

Phone: TEaneck 7-5752 

LARSON SERVICE STATION 
SOCONY GAS and OIL PRODUCTS 

Queen Anne Road at \Yest Englewood Avenue West Englwood, N. J. 

Phone: Teaneck 7-3698 

TEANECK STUDIO COMPANY 
INTERIOR DECORATORS - UPHOLSTERERS 

Draw Curtains-Draperies-Slip Covers 
Taffeta Bedspreads :\lade to Order 

Specialize in Private Trade 
ATTO PRIESTER 

Representative 

Complements of 

1448 Queen Ann Road 
West Englewood, N. J. 

STEINOFF - THE FLORIST 

167 CEDAR LANE TEANECK, N. J. 

Phone: TEaneck 7-3434 

WEST ENGLEWOOD MARKET 
CHAS. KLOEBER, Prop. 

210 West Englewood Avenue West Englewood, N. J. 

Ph on<?: TEaneek 7 -3008 FREE DELIVERY 

PLAZA FRUIT MARKET 
C. ANNARINO, Prnp. 

FRUITS AND VEGETABLES ALWAYS FRESH-BEST 

13·i8-1348~2 Teaneck Road West Englewood, N. J. 

~ VORSANGER & SON 

ENGLEWOOD, N. J. 

KAHR'S BAKERY 
QUALITY CAKES - PIES and BREAD 

PERSO:N'AL ATTENTION TO SPECIAL ORDERS 

1197 Teaneck Road West Englewood, N. J. 



Phone: HAckensack 2-4311 

WHAT'S SMASHED BY YOU-WE FIX LIKE NEW 

HACKENSACK AUTO BODY COMPANY 
E. GERLT, Prop. 

DUCO PAINTING - BODY AND FENDER REPAIRS 
96 First Street Cor. Atlantic Street Hackensack, N. J. 

Phone: TEaneck 7 · 7950 

CLEMS 
DOLLY MADISON ICE CREAM 

1122 Teaneck Road West Englewood. N. J. 

MARCY'S 
Super Service 

COMPLETE SERVICE TEXACO FIRE-CHIEF GASOLINE 

TIRES GREASING BATTERIES 

1 ·156 Teaneck l:foad (Cor. State St.) 

Phone: TEaneck 7-5023 
West Englewood, N . .T. 

CCT-RATE DRl.GS - COSMETICS -· TOILETERIES PERFUMES 

GOLDI N'S 
PRESCRIPTION PHARMACISTS Sil\TE 19C6 

159 Cedar Lane (Opp. Fiebel's Bakery) Phone: TEaneck 6-2949 

Phone: TEaneck i -7826 

FREE DELIYERY 

EL-BEE 
BEAUTY SALON 

1348 Teaneck Road. ·west Englewood, N. J. 

Phone: Teaneck 6-146.t 

THE ALETHA SHOP 
APPAREL FOR WOMEN 

449 CEDAR LANE 

J<:DNA A. CASE 

TEANECK, N. J. 

~ 

I 

Phone: TEaneck 6-3054 

TEANECK UPHOLSTERING COMPANY 
Manufacturers of SLIP COVERS AND LIVING ROOM SUITES 

REUPHOLSTERING FURNITURE-~JUST LIKE NEW! 

401> Cedar Lane Teaneck, N. J. 

Phone: HA. 2-5500 

KEREW, Inc. 
RADIOS - HOME AND CAR SOUND SYSTE.."S 

SALES-SERVICE WASHERS MAYTAG IRONERS 

ALL MARES SERVICED FOR $1.00 

273 Main Street Hackensack, N. J. 

Phone: T:Eaneck 7-7 466 

GOODMAN'S 
HARDWARE AND HOUSE FURNISHINGS 

DEVOE PAINTS 
GARDEN TOOLS AND FERTILIZER 

189 "'est Englewood Avenue West Eng1ewood, N. J. 

Phones: HAck. 2-4769-LA. 8-0747 FREE DELIVERY 

GARDEN STATE NURSERY AND FLORISTS 

ROTH BROS 

Shrubbery-Trees-Seeds-Fertilizers-Plants-Cut Flowers and 

Floral Designs-Landscaping-Top Soil-Garden Tools-Pottery 

Diri;ct from Greenhouse to You (Route No. 4) 

Phone HA. 2-2790 

REDMOND PIANO COMPANY 
Featuring BALDWIN PIANOS 

TUNING AND REP AIRS 

415 J\:Jain Street (Opposite SEARS) 

Complements of 

PARAMUS, N. J. 

Hackensack, N. J. 

NATIONAL GROCERY COMPANY 
EDSON H. OWEN, Chief Clerk 

1201 Teaneck Road (Near Forest Ave.) Teaneck, N. J. 



iTENAFLY, NtW J..:.K.::il:Y 
Phone : TEanack 7 -2332 

CLIFFORD H. PEINECKE 

FUNERAL SERVICE 

LADY A±TENDANT 

1321 TE'ANACK ROAD WEST ENGLEWOOD, N. J. 

Office and Residence-Phone: CLiffside 6-2175 

LOUIS LUCKHARDT 
(SON and SUCCESSOR to the late WM. LUCKHARDT, SR., Inc.) 

MARBLE and GRANITE WORKS 

Opp. Fairview Cemetery, Fairview, N. J. 

Monuments - Mausoleum - Headstones 

Desings and Estimates Furnished - Work Erected In All Cemeteries 

PARAMOUNT SERV'ICE STATION 
BILL HAY, Prop. 

SPECIALIZED LUBRICATION 
CARS CALLED FOR AND DELIVERED 

Willard Batteries Nationally Known Tires 

Motor Oils - Kendall - Quaker State - Pennzoil 

1217 PALISADE AVENUE 

TEL. 

PALISADE, N. J. 

HOME 

Estaiillslled J 895 

• 
108 WEST PALISADE AVENUE 

'blue coal1 

AMERICA'S 

Telephone: EJWI. 3-0416 

FINEST ANTHRACITE 

MORE BEAT 
LESS AS.R 

FUEL OIL 
Dependable Oils For AD Types of Bumers 

24 BOUR SERVICE - CALL '1ACK. 2 .. 9soo 

WEST SBOBE l'VEI. CO. 
TELEPHONES 

Teaneck 7-2400 Hackensack 2-9800 



' 

Beary 3. Mulder 
PLUMBING and HEATING 

ESTIMATES CHEERFULLY FURNISHED 

· 976 Belle A venue TEneck 6-0599 

•. 

We don'f go back for fools. 

Our shop on wheels comes to your door! 

Have your car 

Regularly Serviced at 

• 

KOBBE and FLANNERY 

FOREST AVE. and TEANECK ROAD 
-

MOTOR TUNE-UP - BRAKES - LUBRICATION 

Phone TEaneek 7 -0578 
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