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FOODS AND NUTRITION DIVISION ' BUREAU OF HOME ECONOMICS

MEAT FOR THRIFTY MEALS
by

LUCY M. ALEXANDER, Associote home economics specio l is t

FANNY WALKER YEATMAN, Junior  home economicsspecio l is t l

M"^, is a foocl it pays to buy with thrift and cook with care.
Meat is highly prized for its foocl value as well as flavor. Ail kinds of

lean meats provide body-built l ing proteins, iron, and sorne of the vitamins
needed for good healrh. Even richer in iron and vitamins rhan the muscle
meats are liver and other meat organs.

The cheaper grades and cuts of nreat, though faiily lean and not so
tencler, if preparecl right are |ust as fult of food value and every bit as rasry
as the higher-pricecl steaks and roasrs. chief difference is they take more
time in the cooking and more skil l  in the seasoning. wirh a few scientif ic
pointers on cooking and a spirit of adventure toward trying new ways and
r-rew 

_flayors, apperizir.rg, r.rourishing meat tlishes can be preparecl to snit ;rny
family budget.

This bulletin gives suggestions for selecti 'g and cot>king the cl.reaper
cuts of beef, pork, lamb, and veal.

MEAT TO FIT THE BUDGET
Meat is one of the more expensive foods to procluce, so guard againsr

waste at every srep from burcher's block to serving pJatter. Ancl to make
your own meat clollars go furrher, lezrrn ro be a thrifty meat shopper.

Know Your Cuts

Cuts dif l 'er in tenclerness accordirrg to the part of the animal fronr which
they are taken, ancl to age antl fatness of the animzrl. Cuts differ zrlso in
the amount of bone and grisde they contain and in rhe cl irect ion rhe muscles
run. Al l  these points have their effcct on price.

d;;;. is exprcssed to.Jcssic C. Lanrb, .rt lcr scicnrif ic aiclc, for her ;rssista:rc., * ith

the  rcc ioes-



The ter-rcler cuts of lreef as ;r ruic cotue frotn the r ib and irt i tr  tr trd trrake up

:rhout a fourth of the carcass. The other three-fourths afe the less tender,

less expensive clrts. Classi{ ied accorcl ing ro their use in cooking, these

lcss expensive beef cuts are: Steaks-chuck, shoulcler, f lank, rouncl, r t lmp.

pot roa.rts-chtrck ribs, cr()ss aftll' clod, rgund, rutnp' Steu'.r-neck, plate,

brisket, f lank, shank, heel of rouud.

In plurnp ) '()ung lamb ancl pork al l  cuts zrre tendef. With veal, r ib and

loin are general ly- tnore tcnder than the rest of the carcass' The che:rper

ctrts of latnb, pork, arrcl veal-that is, shoult ler '  breast, atrd shauk lneat-

nrake good choi- ls, r()!rsts, P()t roasts, : lnr l  stc$'s.

Learn the cuts ()f lne:rt s() yolr c:rn nalne thetll rn'heu you see theln. The

best teacher is the rel iable t.neat dealer. Arrange to do y()ur marketing at

the t i t .ne of day when he catl  helP you. Talk over your needs with hirn.

Itr aclclition, study charts that shor,v how meat-anilnal carcasses are dividecl

and what the dif ferent cuts look l ike. Such charts lnay vary sl ightl l '

hec:ruse styles of cLlttiog meat diffcr frorn one part of the coutrtry to anothcr.

ln al l  neat cutt ing, however, the obiect is to diviclc thc thickly f leshed

porriofls frorn thc thinly fleshcd ancl to sclrarate thc tcuclcr frotn the less

tcndcr 1r1eac fot' couvctlicucc iu cooking.

Know Your Grodes

Study the local  markets and l r : r t r ( ) r1 ize those hancl l iug the k int l  o f  tneat

that f its your budget.
The leaner gracles of lncat are less cx1'rensive than tlre well-fatted ones.

Unitecl States grade lnarks are iL gre^t help in selecti ltg lneat. In general,
U. S. Comrnercial gracle is tnecliutn fat beef, ;rnd the U. S. Util i ty grade is
thin beef. Not all beef is lnarked with a Fecleral gratle stamp, but when
cousulners .letnaucl it, frost retailers rn'i l l  arrarrge to provide graded meat.
Latnb ancl veal as well as beef are graclecl l-ry the Governtnetrt when the
n'reat packer or distributor asks for the service and pal's fot it. At preseut
the Governtnent is grading pork ()n c()l ltract orders only.

The gracle stalnp is r.rot the salne as the stamp which tells that meat has
passed Federal inspecti<ln ar.rd is rvholesonre foocl. Graclecl meat carries
in acldirion to the rourld purple iuspection starnp a ri lr lron starnp that tells

the grade or quality.

Plon Your Purchoses

In making purchases, take advalrtage of the advert isecl meat 
"specials."

Plan meals well ahead of time . If you have a cold place for left-overs, you

save t ime and fuel by cooking alxger pieceolmeat than is neecled for one

meal. cooked mear is excellenr sliced cold, and every ridbit can go into

tasty dishes" hot or cold.



To cut down fuel costs, select freat that can be cooked on top of the

stove, that is, unless you afe using a coal or wood stove for heating the

kitchen, or for some other purpose, and your oven is hot anyway.

Ready-to-eat meats and canned meat have an important place on the

carefully planned shopping list. Canned meat is aheady cooked and, likc

left-over mr"at, can be quickly turned into many a good dish.

GETTING THE GOOD FROM MEAT

Sove Trimmings ond Bones

Preparing a cut of meat fot the pan may call for a certain amount of
trimming. Save any well-flavored lean tidbits to tnake stew or to grind
f.ot meat patties. Save the fat trimmings. If they have a good flavor,
render or melt them down at low heat, strain the drippings, store in a
covered container in a dty, cold place, and use the fat for cooking. It is
especially important in wartime that no fat be wasted. Return any surplus
fat to the processor, if practicable. Otherwise make into soap any f.at not
suitable for food. Save the bones for soup.

Keep Meot Cleqn qnd Cold

Fresh meat spoils quickly and easily; so kecp it cold, and ofcoutse, clean.
How long meat can be kept safely depends on its condition when you
receive it and how cold it is kept.

As soon as fresh meat, ground or in the piece, arrives in the kitchen, take
off the wrapping papet and store the meat loosely covered in a cold place.
If you do not have a refrigerator or some other place iust as cold, cook the
meat promptly. Ground meat is very perishable. It spoils quickly even in a
cold place, so cook it within 24 hours. If meat in the piece is to be kept as
long as 2 days, store it, if possible, ̂ t 45o F. or colder. Meat may be kepr
safely cven longer in the fteezing compartment of a rcfrigeratot.

Liver, kidney, sweetbreads, brains, and other tneat organs spoil more
quickly than other cuts of meat. Cook them promptly.

Frozen meat requires special care. Thaw it slowly and cook as soon as
possible. Do not refteeze it. Ftozen meat, once it is thawed, is lnr)re
perishable than chilled meat.

The modern type of. very mildly cured ham should be stored in the same
way as fresh meat, in the refrigerator or other cold place. Strongly cured
meat should be kept in a cool, dry, dark placethat is tightly screened.

When ready to cook fresh or mildly cured meat, wipe it off with a clcan
cloth wrung out of cold water. Do not soak the meat in water-soaking
draws out ]uice and with it some of the flavor and food value. An old ham
or strongly cured pork shoulder, however, genenlly needs thorough scrub-
bing. They may require overnight soaking in water to remove some salt.



Cook According to Cut qnd Fqfness

Roast or broil a tender, well-fatted cur in an uncovered pan. Add no

watef. water in a covered pan makes steam which forces out iuice and

causes rhe tneat to lose flavor and weight. Tender, well-fatted meat holds

its iuices, cooks perfec dy in an open pan if moderate heat is used.

Tough meat, on the other hand, requires long, slo*' cooking in a covered

pan with water or steam. So turn the less tender cuts into pot roast' stew'

ir. ,o-" other braised dish. Or, grind them and cook the salne as tender

mear. Meat cookeci in water or steamed is iuicier if cooled in the broth for

an hour or longer.
Regardless of cut, add fat to very lean beef, lamb, and most veal for

richness and p;ood flavor. Then cook as braised steaks aud chops, oven-

braised lneat, pot roast, ()r stew.

Cook With Moderote He<rt

Moclerate heat cooks meat evenly ancl makes it tet.rder. Moderate heat

elscl keeps losses through cooking low, so there is lnore lneat left to serve
for each pound purchasecl. Browning meat develops the rich flavor; how-
cver, ic m:ry increase the cooking losses somewhat.

To make the tnost of food value and flavor. cook meat unti l i t is teuder,
bnt don't overcook. Cook stuffed roasts atrd braised or stewed cuts until
the rneat is tender when speared with a fork or a skewer. Be sure to cook
pork well done as a health safeguard. It solnetirnes contains the trichina
parasite , which must be clestroyed by thorough cooking or by special meth-
ocls of processing; otherwise it ruay cause il lness,

Vory the Seosoning

When to season meat with salt and pepper and whether to flour or not
are questions on which the opinions of cooks differ. Really it does not
rrl,rtter whether salt and pepper are aclcled to meat just before, ttter, or
during cooking. Likewise, it does not matter gready whether meat is
floured or not. Salt draws out iuice frorn neat, so in any case do not add
ir until ready to cook, unless the meat is sprinkled with flour.

Try new flavors in meat dishes. That is the way the expert chefs invent
their specialt ies. Garden herbs and other seasonings add zest to m^fiy L
hornely clish at little cost. The follorn'ing arc particularly good with
meat: Onions, tolnatoes, sage, thyme, sweet matiorant, basil, leaf savory,

bay leaf, mint leaves, parsley (fresh or dried), celery tops (fresh or dried),

celery seecl, c^taway seed, cloves, pepper, paprika, green peppers, cufry'

grated horseradish, gaflic, and many others.
In wartime, you may not find all these spices and seasonings on thc

grocer's shelf. However, sorne of the conditnent plants can be grown in



youf own gffden of window box, If you cannot get the seasonings sug-
gested, tty what you do have avallable, or they can, of course, be omitted
entirely.

Regardless of seasonings which you may or may not be able to ger, com-
bine meat with other foods, as in croquetres, or hash, or mear pie. Skill
in combining foods plus knowledge of food values is the key to interesting,
appetrzing, balanced meals. Meat is ^ very flavorful food. Make it go
as [.at as possible in toning up bland foods.

Be Thrifiy With Lelr-overs

Save all lefr-over meat, gravy, or drippings. Make broth of the bones.
Keep left-over cooked meat cold, and serve as sliced meat. ot in sarad. or
use left-over meat with other foods in appedzing hot dishes such as stuffed
peppers, chop suey, curry, browned hash, croquecces.

Recipes

Recipes included here are typical of hundreds of others that might be
given. 

_ Those recipes in which definite quantities are srated ure pi^nn..l
to yield five to six servings, unless otherwise nored. other recipes are
in the form of suggested cornbinations, with quantities reft to the ludgroenr
of the cook. All measures given are revel. only simpre eq,ripn errt is
called for, and top-of-stove cooking is given the preference'because of
economy in fuel. No distinction is made in rhe method of cooking fresh
meat that has been chilled and rhawed , ftozen r'eat-both are cookecl
slowly with moclerate heat.

TENDER ROASTS

Ponr shoulder and spareribs, lamb shoulder and breast all make excel-
lent roasts in the moderate price range. If you bone the shoulder, thc
roast will be as easy to carve as aloaf of bread. with shoulder and othcr
bony cuts, allow from 3l to I pound of the untrimmed, unboned cut for
each person to be served. However, a worth-while roast should wcigh
at leasr 3 pounds before it is trimmed and boned.

To roast a tender cut evenly, use a shallow pan with a ,,ck jnthe bottom
of the pan. The hot air moves more freely around the meat than in a pan
with high sides. The rack in the bottom of the pan keeps the meat from
sticking. Any cheap rack will do.

starc a roasr with rhe fat side up so that it will be a self-baster. Do not
add water to the pan and do nor cover. Turn rhe meat from time to timc
so that aII parcs will cook evenly.



ROAST PORKSHOULDER

Bone the shoulder.

Pile in the stuff ing l ightly.
Then sew the edges of the
shoulderlogether. Sprin-
kle with solt ,  pepper, ond
flour.

To roost use open shol low pon, wi lh rock ond no woter. Keep the oven heot moderole.
Stort rhe meot fot side up; lurn severol l imes for even cooking. Cook well  done.



Roqst Fresh Potk Shoulder With Sqvory Stuffing

Select a 5- to Gpound fresh pork shoulder, skin it' and remove the bones.
Make savory stuffing (p. 9). Sprinkle the meat on the inside with salt,
and pepper, and pile in some of the stuffing. Begin to sew the edges of
the shoulder together to forrn a pocket, and gtadually work in the rest
of the stufing, but do not pack tightly.

Sprinkle the outside of the stuffed shoulder with salt and pepper, and i{.
desired with flour also. Place the roast, fat side up, on a rack in a shallow
pan. Do not addwatet and do not cover. Cook until tender in a moderate
oven (3250 F.). Allow about, 4 hours for a 5-pound picnic shoulder of
pork. Turn the roast occasionally fot even cooking. Make gravy with
the pan drippings. Remove the strings before serving.

Roqst Cured Pork Shoulder With Roisin Stuffing

Select a 4- to 5-pound cured pork picnic shoulder, skin it, and remove
the bones. Soak strongly cured meat overnight in cold water ro cover,
drain, and wipe dry. Mildly cured meat need not be soaked.

Make raisin sruffing (p. 1O). Pile some of the stuffing into the shoulder,
begin to sew thc edges together to form a pocket, and gradually work in the
rest of the stuffing, but do not pack rightly. Lay the stuft"ed shoulder, fat
sidc up, on a rack in a shallow pan. Do not add watet and do not cover.

Cook until tender in a very moderate oven (300o-3250 F.). A S to S-
pound shoulder will require about 4 hours. Turn the meat fuom rime ro
time for even cooking. Remove the strings before serving.

A 9- to L0-pound, long-cur shoulder makes an excellenr roasr and will
serve 12 to 15 persons. cook this cut at very moderate hear also (loo. n.;
for 5 ro 6 hours, or unril the mear is tender.

Roqst Pork Sporeribs wirh Apple Sruffing

select 2 well-fleshed rib sections that .-atch and weigh about 2 pounds
each- saw or crack the breastbone so it will be easy ro carve between the
r i  bs.

Make apple stuffing (p. S). Lay one secrion of the ribs our flar, sprinkle
with salt and pepper, and spread with the stufEng. cover with rhe other
section and sew the two together. sprinkle the outside with salt and
pepper, and if desired with flour also. Lay the stuffed ribs on a rack in a
shallow pan. Do not add water and do not cover.

Cook in a moderate oven (350"-375" F.) until the mear is tender and
thoroughly done-allow about Uz hours. Turn occasionally for even cook-
itg. Remove the strings before serving. Make gtavy from the pan drip-
pings.

3; l : l?-1, \ "  4r)  2



Roqst Shoulder of Lqmb W;rh Minr Stuffins

Select a 3- to 4-pound shoulder of lamb, plump and r'r'ell-fatted' Removc

the fell or thin p"p"ty covering; take out all the bones and save them for

broth. According to the way the shoulder blade is taken out, the shouldcr

rnay be stuffed and rolled, or stuffed to make a cushion. The cushion-stylc

shoulder holds more stufling and is easief to sew together than the roll'

Either of these completely bonecl stuffed shoulders can be carved straight

through in attractive slices of part meat and part stuffing'

Make mint stulf ing (p. 10). Sprinkle the inside of the meat pocket with

salt and pepper, pile the stu{fing in lightll" and sew the edges together.

Sprinkle ihe outside u,ith salt, pepper, ancl {lour also if desired. Place the

siuffed shoulcler, fat sicle up, on a rack in a shallow pan. Do not add water

and do not cover.

Cqok ultil rencler in a moclerate oven (3:Oo F.)-alloly about 2)4 houts.

Turn occasionally for even cooking. Relnove the strings before serving.

Serve ;riping hoc with gravy tuade frotn the pan drippings, or chill and

scrvc cold.

Roosf Breost of Lqmb ond Onions With Forcemeol Stuffing

Bre;rst of lamb makes a good roast for two or three persons. Select a

breast that inclucles the foreshank. Saw or crack the breastbot-re so that the

roast call be carvecl betrn'eetr the ribs. Relnove the foreshank, cut off the

rneat, and grind it for the forcemeat stuffing. Make a pocket in the breast

by slipping the knife between the flesh and the ribs.

Make forcemeat stuffing (p. 10). Sprinkle the inside of the pocket with

salt and pepper, pile all but ){ cup of the stuffing in lightly, and sew thc

cdges together. Sprinkle the outside of the nreat with salt and pepper, ancl

if desired with flour also. Lay the stuffed breast, ribs down, on a tack in a

shallow pan. Do not add water and do n()t cover.

Cook until tender in a moderately hot ouen (375o F.)-allow about. I/2

hours. Turn the roast occasionally for even cooking. Make gravy with the

pan drippings. Retnove the strings before serving.

Baked stuffed onions.-Choose a large, nrild-flavored vaiety. Cut thc

onions in half crosswise and simmer in lightly salted water until about half

done. Lift the onions out, drain, and arange in a baking dish. Removc

rhe centers without breaking the outer layers, chop, and add to the /z cup

of forcemeat stuffing. Fill the onion shells with this mixture, cover, and

b4ke until tenderat 3750 F.-about fi hour, Remove the cover from the

baking dish during the last half of the cooking so that the onions will

brown well on top.

Serve piping hot with the roast breast and gtav1.



STUFFINGS FOR ROASTS
Wnrr-SBASoNED stulfings are goocl 

"extenders" for the cheaper

curs. Follow the same genenl rule formixing and stulfing, but remember
"variety is the spice of life" and try different seasonings now and then.

For the "dry" type of stuffing in the following recipes, use medium dry
bread-3 to 5 days old. Pick the pieces of bread apart with the fingers,
until all the crumbs arc frne and arc even in size. A l-pound loaf makes
about 1 quart of fluffy crumbs. Add melted f.at for richness-about 1
tablespoon for a cup of crumbs. Then use any seasonings desired-savory
or thyme, of onion, celery, parsley. Dried fruits, sausage, diced salt pork
fried crisp, or tart candied apples may also be added to stuffings. If desired,
rice, potato, or some other starchy base may be used instead of the bread
crumbs.

Stuli ing swells as it absorbs mear iuice so pile it in l ightly, don'r pack.
If the roast is to be cooked prompdy, put the srufing in hot. If i t is to
be stuffed and cooked later, pur rhe stuffing in cold and keep the nre:rt
chil led so there wil l be no danger of spoilage.

If crumbs are prepared in advance of using, keep them in a covered c"-
tainer in a cold place.

In the following recipes quantities arc given accorcling to meats of a
cettain weight and cut. If desired, chese stufl ings may be used with other
mears or other cuts, but quantit ies lnusr be adjusted accordingly.

Sovory Stuffing

(5- to 6-p<>und fresh pork shoulder)

rl cup chopped celery and leaves 2 tablespoons fat
1 tablespoon chopped onion 2 cups soft bread crumbs
1 tablespoon chopped parsley t/4teaspoon savory seasoning

Salr and pepper to tasre

cook the celery,  onion,  and pars ley in the fat  for  a few nr inutes.  Then
acld the bread crumbs and other seasonings and stir unti l well mixecl ancl hor.

Apple Stuffing

(2 2-pound sect ions

tl cup chopped celery and leaves
I cup chopped onion

/a cup chopped parsley
2 to 3 tablespoons fat

spareribs)

5 tart apples, diced

12 cup sugar
1 cup soft bread crumbs
Sal t  and pepper to raste

cook the celery, onion, and parsley for a few minures in one-half of the
fat, then remove them from rhe pan. put rhe rest of the fat in the pan,

9



heat, and add the diced apples. Spriukle the apples with the sug;rr '  cover'

ancl cook unti l  tendef. Then retnove the l id and continue to cook unti l  the

apples are candied. Mix the vegetables, salt, and pepper with the apples

and bread crumbs.

Roisin Stuffing

Cook the onion, celery, and parsley in the fat for a few. minutes. Mix
the raisins th<lroughly rvith the breacl crumbs ancl stir into the cooked
vegetables. Salt l ightly if at all. [f desired, add the grated rind of one-
half lemon.

For a 9- to lO-pound, lotrg-cnt shoulcler, riouble thc quanrity of stulf ing.

Mint Stuffing

(3-  to 4-porrnt l  shoulder t>f  lamb)

(4- to 5-porrnd cured

I  tablespoon chopped onion
1 cup finely cut celery and leaves
2 tablespoons chopped parsley

1[  tablespoons chopped oni<>n
3 tablespoons chopped celery and leaves
4 tablespr>ons fat

y4 cup ch()pped celery and leaves
1 tablespoon chopped onion
I  tablespoon chopped pars ley
2 tablespoons fat

pork shoulder)

2 tablespoons fat
r f  pound rais ins

212 ctps soft bread crumbs
Salt to taste

Cook che or-r ion ancl celerv for a ferv nrinutes irr the fat.  Then srir  in
the rnint lezrves ancl bread crunrbs, serlsor-r rn' irh salt  an.l  preppet, ancl tnix
al l  the insre,- l ients r()gerher unri l  h()r.  This quar.rt i ty of sruf l i r .rg is for the
c t rsh  ion-scy le  shou lJcr .

For a rol led shor.r lder usc one-half the quanti ty of bread crnrnbs :rnd of
other insrecl ients.

Forcemeot Stuffing

(3-pound breast  of  lamb including f<rreshank)

t /2 cup f resh rn int  leaves
3 cu1>s sof t  hread crrr rnht
Sal t  anr l  pepper t ( )  tasre

3/a to 1 cup grouncl lean rneat
2 cups sof t  bread crumbs

/4 teaspoon savory scasoning
Sal t  and pepper t ( )  taste

Cook the celery, onion, and parslef in the fat for 2 or I rnir.rutes. Add
the ground rneat from the larnb foreshank, or from another cur, and cook
until sl ightly brown. Then add the bread crumbs and seasonings ancl stir
tunti l well mixecl and hor.
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BRAISED STEAKS, CHOPS, AND POT ROASTS

BnefSiXC in a tightly coverecl por or pan combines browrring with
steaming and stewing and develops rich flavor in meat. Braising is a good
way to cook all less tender rnear. k is also good for pork chops and {or
cender cuts ofbeef, lamb, and veai that are too lean for open-pan roasrlng
and broil ing.

The quantity ofsteaks or chops to allow per person to be served depends
),argely on individual choice ancl on rhe cur of nreat selecterl, hence has been
omitted in some of the recipes. For pot roasrs, :rn ailor,vance from )( to L
pound of the untrimmed cut, depending on how much bone ic conrains, is
suggested.

Beef Birds

2 pounds beef round steak 2 cups soft bread crumbs
tl cup chopped celery and leaves Salt and pepper to tasfe
I  onion,  chopped Herb seasoning,  i f  desired
4 tablespoons fat

Have the round steak siicecl about ){ inch thick. cur it i ' to suips 2 to l
inches wicle ancl about 4 inches 1ong. pound rhe pieces ro flarte'th"m ,,n,1
help rnake the mear tender. For che srufring, cook rhe celery ancl onion in
2 tablespoons of the fatfor a few minutes, acld the bread crumbs ancl seaso'-
ings,  and rn ix  rhoroughiy.  Put  sru i r ing on each srr ip  of  mear,  r ' l l ,  and
;kcwer or rie in place. In the remaining 2 tabiespooirs of far., bror,vn rhe
birds slowly o' all sides, then cover ancl cook '-rnii l  ten.l.r in a rrorlerate
oven (350o F.)-aliow about r)l hours. or, I inish the cooking on rop of
the srove. Serve the pan drippings wirh rhe meirr.

Stuffed Beef Flonk Sreok

Flank steak of beef 4 tablespoons fat
t/2 cup chopped celery and reaves t tl cups soft breacl crumbs
I small onion, chopped Salt and pepper to tasre

Select a large flank steak or rwo small ones, not cut or scored. For the
stufing, cook the celery and the onion in 2 tablespoons of the fat for a few
minutes, add the bread crumbs, and season r,virh salt and pepper. Spread
the stuffing over rhe steak. Beginning ar one side of ttt. rt.ui, roll l t up
like a jelly roll, and tie securely in several places with cr.on ,trlrs.

Brown in 2 tablespoons of  {ac in a heavy f ry ing pan or  a bakin ipnn,  on
top of the stove. Turn the meat frequenrly untii browned on 

*"ll 
,id.r.

Slip a rack under the meat in the pan, cover closely, and cook until tender
in a moderate oven (310" f .;-obout 7)4 hours.

Start the cawing at the end of the roll and cut across the grain, so that
each serving is a round slice with the stu{finq in the center.
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Swiss Steok

For Swiss steak select aboat2 pounds of beef from the rump, round, or

chuck, or a slice of veal, cut fairly thick. Season the tneat rn'ith salt anci

pepper, sprinkle with flour. Pounding helps to make the meat tender'
Cut the steak into individual porcions and brorvn in suet or other fat itt a
heavy frying pan or kettle. Then add canned or sliced tomatoes, or water
to cover. PartIy cover with a lid and sirnmer for 2 tcl 2l/z hows, or until
the meat is tender enou6;h to cut with a fork. Serve the gravy over the
lneat.

\Vith macaroni (as Spanish Steak).-Follow the recipe above using 1){
pcrunds of meat, ancl a quart of tomatoes as the liquid. Coctk )/z pountl
rn;rcaroni in boil ing, salted water unti l tender, and clrain. Brown X
cup chopped onion ancl I large chopped green pepper in fat. Add the
rnacaroni, onion, and pepper to the tolnato gravy, and serve over the meat.

Smothered with onions.-If the steak is from the round, rulnp, ()r
chuck, or if i t is a flank steak, follon' the recipe for Swiss steak, and add
sliced onions during the last half hour of coclking.

If it is a beef porterhcluse or sirloin steak, but very leao, brown it on both
sicles in suet, or other fat; then rernove from the pan. Brown sliced onions
in the sarne pan. Put the steak back, cover with the onions, sprinkle rvith
salt and pepper, put a l id ()11 rhe 1ran, ancl cclok slowly fclr;rbout l5 minures,

Brcised Chops Wirh Noodles or Rice

F.r braising, use veal ()r verv lean lamb or p.rk chops. Cut through the
eclges iu several places to prevenr curling. Sprirrkle rhe mear with salt,
pepper, and flour, and bron'n in fat. cover rhe pan, zrncl f inish rhe cookirrg
slowlv for 1rj to )d h.ur, .r ' .t i l  the rneat is te'cler. Se*.e the chrxrs .ncl
clri lrpings on a planer with a border of boiled nooclles or rice.

Cured Pork Wirh Sweetpototoes
l  X pounds s l iced ham or shoulder I  cup hot  water
3 cups raw sl iced sweetporatoes 1 tablespoon dr ippings or  orher fat
2 tablespoons sugar

cut the harn or sh.r-rlcler into pieces for servi 'g. If rhe 'rear is very,
srlty, parboil i t in water and clrain. lJrown rhe rne;rt l ightry on both
sicles and ̂ rraLlge the pieces ro cover the bottom of a baking dish. Sprce.l
the sliced sweerporatoes over the meat, spri 'kle with sugar. Adcl the hot
w:rter to the drippings in the frying pan and pour over the srveerporaroes
runcl lneat. Cover the dish and lrake slowly uoti l the rneat ancl sweer-
lx)ti lcoes ;rre tenclcr, basting the swee tpotatoes occasionaliv lvith the gravy.
Iowarcl the last, remove the i id anci ler rhe top brown weli.
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BRAISING A
LESS TENDER

STEAK

PounC ing  he lps  t o
moke Swiss s leok
more lender,  Use
meol  pounder,  sou-
ce r ,  o r  du l l  kn i f e .
The f lour obsorbs
the  meo t  j u i ce .

Brown in fof  to g ive
r ich f lovor.  Add
wotet  or  tomoioes,
covet ,  ond f in ish
s l ow l y .

Serve Swiss steok ond grcvy wi th r iced potoloes,  r ice,  or  noodles,



Pot Roost ol Beel or Veql Wlth Vegetqbles

Select a piece of beef or .i'eal rveighin g 3 to 5 pounds from the chuck,

shoulder, ,,rn-,p, or rouncl. Sprinkle the meat with salt, pepper, and flour,

and tte or skewer into compact shape. Brown the meat in a heavy pot;

use suer if the meat is very lean. Then slip a lorv rack under the meat to

keep it from sticking to the pot. Add t/, cup of waref, cover with a close-

fitting lid, and cook slowly over a low fire for 2l/z to 3 hours or until the

mcat is tender when piercecl with a fork' During the last hour or when

the meat is almost tender, add onions, carrots, or potatoes. Cook unti l

both meat and vegetables are tencler, then remove them to a serving platter

and keep hot. Make gravy with the drippings'
Oven pot roast.-After seasoning the meat, lay pieces of suet, salt pork,

rrr bacon over the top. Put the meat on a tack in a roasting pan, cover

closely to hold in steam, and cook until tender in a moderately hot oven
(about 375" F.). This will probably take from I)L to 216 hours, depending

on the size and tenderness of the cut. About 35 minutes before the meat
is clone, put pared raw potatoes of medium size into the pan around the

llreat. Turn the pot,rtoes in the drippings and sprinkle with salt. Cover
ancl cook unti l meat and potatoes are tender, then remove the l id to allow
thenr to browu before serving. Make gravy of the drippings.

Brqised Sho* Ribs o1Bee[

Select 3 to 4 pounds of well-fleshed short ribs of beef. Cut into indiviclual
servings and sprinkle r,r'ith salt, pepper, and flour. Bron'n well on all sides
in suet or other fat. Add I cup ofwater, cover closely, and bake unti l tender
in a moderately hot oven (375o-4000 F.)-allow about L/z to 2 hours. Or,
finish the cooking on top of the stove . Make gravy with the pan drippirrgs.

Broised Stuffed Shoulder of Veql

4. to 6-pound shoulder of veal 4 cups soft bread ctumbs

/a pou.nd. suet or mild salt pork f teaspoon thyme
1 small onion, chopped Salt and pepper to taste

Remove the bones from the shoulder. Save the bones for broth.
For the stuffing, cut the suet or salt pork into small pieces and fry crisp.

Add the onion and cook for a few minutes, stir in the bread crumbs an.l

seasonings. Mix well and continue cooking until hot.
Sprinkle the inside of the meat with salt and pepper. Pile in the stuffing'

Roll the stuffed shoulder compactly, sew or tie in place, and sprinkle with

salt and pepper, and if desired with flour also. Place the roll on a rack in ,t

roasting pan, and put several pieces of suet of salt pork on top. Cover the

pan, cook in a moderately hot oven (about 375s F.) until the meat is

trowned and tender-abott 2)i hours. Make gravy with the pan drip-

pings. Remove the strings before serving.
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POT ROASTING A
LESS TENDER CUT

Brown thc meol for rich
flovor.

Then odd lz cup wotet.
Cover ond cook s lowly
unt i l  the meqt is  lender
o l l  t h rough .

Add vegetobles during lost
hour of cooking.
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Sour Beef Wirh GingersnoP GrovY

Cover 3 to 5 polruds of chuck, rulnp, orun.,,t.l of beef with eclual parts of

vinegar and water. Add a few bay leaves, a dttzen rvhole cloves, a te;rspooll-

fgl of whole black peppers, and a peeled onion. Let the tneat statrcl in the

vinegar for 1 to I days in a cool place, turuing it so that it wil l pickle

evenly. Remclve the meat frotn the liquid and brorn'n itr hot [at. in ahemy

ketrle. Then slip a rack under the meat to keep it from sticking to the pot,

acld I cup or less of the pickling l iquici or water, cover with a close-fitt ing
lid, and cook slon'ly f.or 2 to 217/-houts, or unti l the lneat is tetrt ler. Make

gingersnzrp gravy (p. 2'/) antl serve vvith the tneat.

STEWS IN VARIETY
TrrBnB'S NOTHING lr1ore rasry than a pipin,g hot, perfect ly cooked.

stcw. The toughest and cheal)est ct l ts of meat nrake excel lelt t  stews.

Also, rnany stnal l  pieces of teucler lneat :rre !ust r ight for stcwing.

Sotne stews are lnade of al l  lneat, some are l)r ir t  nleat auci part vegerables.

For 5 to 6 generous servings, 2 ; touncls of leatr ra\ l '  lneat rt ' i thout botre

tnakes a good al l-meat stew. lSrowning the tneat givcs i t  r icher f lavor.

For me:rt and vegetable stew, conrlr ine lneat ancl vegetables i tr  atry clesired

lrfoport ior l .  Vegetables are at their best when cooked qLrickly, so do nor

acld thenr unti l  the meat is almost i f  not altogether tencler.

()nce a stew is tnacle there are nral l) '  sirnple attract ive \ r :rys to serve i t .

For variety, try a savory stew it .r  a borcler of r icecl potatoes, f laky r ice, or

with clumplin€ls; as 6l l ing for hot biscuits in meat shorrcake; scal loped n i th
Irrzrcaroni or spaghett i ;  or ^s lneat pie uudet a l icl  of biscuits, 1'ras1sy, 1;1-
mashed potatoes.

In the recipes that fol lon',  the quanti t ies of lean, f i r \ .  rnext cr l ie. l  for

clo not include bclne or excess fat.

Sovory Brown Stew

For a stew, seiect beef r lr  veal r.reck, priate, brisket, f lank, or shank; or

larnb shoulcler, neck, f lank, or shank. Cut about 2 pouncls of lean raw

rneat into inch cubes and sprinkle with salt ,  pepper, atrci f lour. Browtr iu

2 to 3 tablespoons of fat.  and add a sl iced oniou. Acld rvater to cover, put : t

l ic l  on part l l ' ,  and cook slorn' ly unti l  the meat is tender. Latnb or veal wi l l

prcrbably cook tencler in l)/, tr:' 2 hours; beef rnay teecl 211( to 3 hours. If

the stew is not thick enough by the t i tne the lne:rt  is teucler, nrix 1 to 2

tablespoous f lour to a slnooth paste vvith an equal qual l t i t ) .  of colcl wzrtef .

To the paste add several spoonfuls of the ste1l. ,  then st ir  the tnixture iutt ' l

the fest of the stern'and cook unti l  smooth and thickenetl .  Seasotr to taste

with salt  ar.rd pepper, and aclcl chopFsd parsley i f  avai lable.
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To moke o stew, f i rs t
brown the meot.
Add walet ,  covet  I
ond  cook  s l ow l y  un l i l
t he  meo t  i s  t ende r
enough  l o  cu t  w i t h  o
fo r k .  Use  o l l  meo t ,
or  odd vegetobles.

For meot p ie,  top the
stew wirh llully
mqshed pototoes qnd
brown in lhe ovcn .  .  .

Or put on o " l id" of
biscuits rounds, ol
posl ly crust.

L7



Beelsteok Pie

1 pound lean raw beef 2 cups cooked tomatoes

Salt 1 cuP cooked snaP beans

PepPer I cuP liquor from beans

Flour Chopped parsley, if available

Fac Pastry

2 or  3 onions,  s l iced

select lean beef frgm rguucl, chuck, f lank, shank, neck, or brisket. cut

the meat in inch cubes, sprinkle with salr, pepper, arld flour and brown in

2 or 3 tablespoons of fat. Add the onions and bfown rhem. Then add the

tomatoes ancl I cup of the liquor in which rhe beans cooked. simmer 2)6

to 3 hours, of unril the meat is tender. If the stew needs to be thickened,

rnix 1 to 2 tablespoons of f lour to a smooth paste with an equal quantity of

cold water. To the praste acld several spoonfuls of the stew, then stir the

mixture into the rest of the steu'and cook unti l slnooth and thickened'

Seascln to taste. Acld the beaus, and also the i 'rarslef if available. Put the

stew into a shallorn' palt or baking dish.

The pastry crust for ameat pie is rnade in the sarne way as biscuit dough

(p. 33) bur with twice as much far. Roll the dough about 16 inch thick

to the size of the baking clish, place ou top tlf the meat fi l l ing, and bake in a

hor oven (+ZS" F.). The crust bakes lrerrer if the fi l l ing is hot at the start.

Shepherd's Pie

1)4 pounds lean raw lamb

Salt
Pepper
Flour
Iat

I  onion.  s l iced

3 cups diced turnips

t green pepper, chol>peci
Mashed potatoes

Shouider, neck, f lzrnk, aucl shank are al l  goocl for shepherd's 1rie. Cut the

mear in inch cules; sprinkle with salt ,  pepl)er, aud f lour; ancl brown in 2 trr

I  tablesl 'roons fat.  Acld the onion' aud r l 'ater to cover. Sirnmer fot Tl i

hours, or unti l  the meat is tentlet.  Then add the turnips and gr€en pepper

and cook unti l  they are tender. I f  the stern' is not thick enough, nix 1 to 2

tablesl.roclns of f lour to a slnooth paste rvith an equal quaoti ty of cold watef .

To the pasfe adcl several spooufuls of the stew, then st ir  the mixture into

rhe rest of the sterv and c<lok unti l  slnooth ancl thickened. Season to

tas te.

when the ste\4, is done, put i t  into one large baking dish or individual

baking dishes. Put on a 
" l icl" 

of seasoned f luffy mashecl potatoes and bake

unti l  ;he pie is hor rhroughout ancl brorvued on rop. A srnal l  quanti ty of

baking powder or a $,ell-bearell efilr aclcls to rhe lightness of the lrashed

DOtato .
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lrish Stew

1){ pounds lean raw lamb or mutton 4 potatoes, diced
Salt and pepper 4 carrots, diced
Flour 2 turnips, diced
2 onions,  s l iced
Eat

1 tablespoon chopped parsley,
if available

Shoulder, neck, f lank, and shank of lamb or murrolr are :rl l  good for Irish
srew. Cut the mear in inch cubes; sprinkle with salt, pepper, and flour;
and brown with the onions in 2 r.o 3 tablespoons of fat. Add water ro cover
and let lamb simmer 1){ hours or unril tender. Mutton takes more rime,
probably 2I/z to 3 hours. Add the diced vegerables and cook until tender.
If the stew is not thick enough, mix I to 2 tablespoons flour with an equal
quanrity of cold warer to make a smoorh pasre. To the paste add several
spoonfuls of the stew, then stir the mixture into the rest of the stew and
cook unti l smooth and thickened. Season with salt, pepper, and parsley.

Rogout oI Beel
2 pounds lean raw beef 1 green pepper, chopped

cut rhe beef in inch cubes and sprinkle with sart, pepper, and flour.
Brown well in 2 to 3 tablespoons of fat, and while b.o*ni"g udd the onio',
green peppet, celery, and parsley. Sprinkle with paprika, add warer to
cover, put on a lid, and cook slowly for 2Ii ro ] hours or until the 'reat is
tender. If the stew is not thick enough, mix I to 2 tablespoons of f lour to
a smooth paste with an equal quanrity of cold warer. To the paste add
several spoonfuls of the stew, then stir the mixture into the r.r, of the stew
and cook unti l smooth ancl thickened. season ro rasre r,vith salt and pepper,
adding, if desired, romaro czr.rsup, or chil i  si luce, or grared horseradish.

Salt and pepper
Flour
Fat
1 onion, chopped

I cup chopped celery and leaves
2 tablespoons chopped parsley
Paprika

Several  whole c loves
3 potatoes,  d iced
3 carrots,  d iced

Hungorion Goulqsh

) , {  pound mi ld sal t  pork 1 green pepper,  s l iced
.l'ti pound lean raw beef or veal t bay leaf
3i  pound lean raw pork
Salt and pepper
Flour
1 onion,  s l iced

Dice the salt pork and. fry unti l crisp. cut the lean raw meat io inch
cubes, sprinkle with salt, pepper, and flour, and bro'uvn in 2 to 3 tablespoons
of the salt pork drippings. Add the o'ion ancl green pepper antr cook for
a few minutes. Add water ro cover and the baylea{ and cloves, put on a

r9



l ic l ,  anct Cook s]on,i) '  fot 2 to ]  hotrrs or rr l l t i l  the lnc:rt  is tetr. ler. Thcn e.lcl

the cl iced potat()es and carotsl l rnd c()ok t l t l t i l  tcnder'

I f  the stew is not thick enoLlgh, rnix I  to 2 tabiesl.rottns of f loLrr lo a sttrooti"t

paste with an equal quanti t) '  of coit l  water. To the 1-taste acl. l  several

st-,oonfuls of the sten., then st ir  the urixrtrre into the rest of the steg' :rncl

cook unri l  smooth ancl thickened. Seasotr to taste n, i th srl t  ancl pepper.

Boiled Dinner, Modern Style

Select 3 to 4 p6r-rncls gf cgrneti  bcef. Wrrsh the l treat. Pttt  |) tr  tg c<)()k

in  co lc l  warer ,  b r ing  to  the  bo i l ing  l ro in t  to  take  ou t  cxcess  s ; t l r ,  the t ' r  c l ra i t r .

Cover the me;it  again rsith about 4 quirrts of \A' i t tef,  aucl let i t  si t tr tner utrt i l

tencler-abclut 3 to 4 hours. I f  possible, let the lneat co() l  for at l  holtr ot

lrrore in the lrroth, theu renrovc i t .  IVleat cookeci i tr  u' ;r ter is iuicier i f

coolecl in the broth. I f  the l iquit l  is too sir l t1.,  pour off part of i t  ancl aclcl

sufl icient fresh water to have at least 3 l .r ints crf n'el l- f lavorct l  broth. To

this adcl rvhole onions, and i f  thel ' :rre very large, cook thelt l  about 20

rnirrutes befote pr.rt t ing ir-r vi 'hole turni l-rs, carrots, att t l  pot:rt t les. Lastl ;-

aclcl a head of calrbage, cut in secti()ns r lon't t  thtough the cent€r stalk so

that the pieces wil l  kecp their shape. Cook unti l  al l  the vegetables are

tcncler. Reheat the meat. Servc the boi lecl cl inr.rcr ott  r t  l t rge L)iatter,
with the lneat i1.r the centcr ancl the vcgctables clraitret l  and placecl lreatl) '

: rrouncl i t  (see c()ver). Serve with grated horscracl ish, i f  desired.

Pressed Corned Beef

Simmer 3 to 4 pouncls of coruecl l .eef briskct l l t  water t() c()ver for 3 to

4 hours or r lnt i l  the me'. i t  is tender. I f  the cornecl beef is vcry salty changc

che water several t imes. While the tne:rt  is h()t ,  separate grist le at ld excess

fat from the lerru. Line a brezrd pan with tough Paper or a str i ;r  of cheese-

cloth, lay the p.r ieces of lean lneat in the pan so that the f ibers of the meat

nrn lengthwise, and add about ){ cup of the lneat lrroth. Cover the meat

rvith paper or cheesecloth, ancl press i t  r lou'tr  with a heavi ly vi 'eightecl pan

()r boarcl.  Chi l l  overnight. Turtr the pressed tnea! ()r-t t  of the pan, sl ice

vcr) '  thin across the grain, antl  serve r,r ' i th horseradish sxLrce or a spic)-

re l i sh '  
r .n  . r  r '  |  |  a r  r  I"Boiled" Hqm or Shouldcr

The hock encl of a ham, the picnic shouicler, ancl the boneless shoulder

brLtt, are all good low-cost cuts of curecl, smoked pork'

Scrub the me:rt before cookir-rg. Cover rvith cold water and sitntner

(do not boil) until the rneat is tender. Allorn' 3 to 4 hours for the hock

end of a harn or for a piclic shoulder, ald 2 to 21t6 hours for a boneless

shoulder butt. A whole ham usually requires ab6tlt 25 minutes to the

pound. If possible, let the meat c69l for an h6ur 9r tngre in the brctth.
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Meat cooked in water or steamed is juicier if cooled in the broth. Save the
broth for cooking beans, cabbage, or greens.

Cider and raisin sauce (p. Z9) is good served with cured, smoked pork.

Fricossee of Veol With Dumplings

2 pounds lean, raw veal Fat
Salt and pepper
FIour

I onion, sliced

Veal breast, shoulder, neck, flank, and shank meat are all good for a
fricassee. cut rhe meat in inch cubes, sprinkle with salt, p.pp.., and flour.
Brown in {at and add the onion. Add water ro cover, put on a rid, atd,
cook slowly tor l)l hours or until rhe meat is tender. Then remove the
meat to a serving platter and keep hot. There should be 4 cups of good-
flavored brorh. To thicken it very slightly, blend 2 to 3 tabiespoons of
flour with an equal quantiry of cold warer. Stir in several t"bierpoorrs
of the hot broth, then add the mixrure graduary ro the rest of the broth.
season ro rasre with salr and pepper. The gtavy is now rcad,y fot cooking
the dumplings.

Dumplings

)4 cup sifted llour I egg
2 teaspoons baking powder { cup milk
r,4 teaspoon salt

sift the flour, baking_powder, and sart rogerher. Beat the egg and acld
the milk. Then mix all the ingredients rogerher fust enough'tl moiste'
the flour. Drop the dumpling batter by spoonfuls over the Ioiling grayy,
cover tightly to hold in rhe sream, and boil gently for l5 minut., i irhou,
opening the pot. By this time rhe dumplings should be light and, fIuffy.
Serve at once with the meat and gravy.

Scropple
Select 3 pounds of bony pieces of pork. Simmer (do not boil) in 3 quarts

of water until the meat drops from rhe bone. srain off the broth, rernove
the bones, raking cate to ger out all the tiny pieces, and chop the meat fine.
There should be about 2 quarts of broth, and i{ n...rrrri add water to
make this quantity. Bring the broth to the boiling poini, slowly stir in
2 cups of corn meal or 3 cups of cracked lvhear, ,nd cook for about jo
minutes, stirring frequently. Add the chopped meat, salt, and any othcr
seasoning such as a litde sage or thyme. pour the hot scrapple into bread
pans which have been rinsed with cold water. These quantlties will make
two pans. Let stand until cold and firm. Slice aboui )( inch rhick ancl
brown slowly in a hot skillet. If the scrapple is rich with fat, no more fat
is needed for frying.
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Hom Cooked Under Steqm Pressure

Scrub the ham thoroughly. Cover the bottom of alatge pressure cooker

with water; usually I quart is enough. Put the ham, rind side up, on a

rack that is high enough to hold the meat completely out of the water.

Clamp the lid on the cooker securely, and heat with the pet cock open'

r-rntil steam has escapecl for 7 minutes. Ciose the pet cock anci cook at 10

prounds pressure, allowing about 3 hours for a 12-pound ham. Let the pres-

sure fall to zer(, hefore opening the pet cnck, then take off the lid. Remove
rincl from ham, sprir.rkle rn'ith brovvu sugar, ancl browu in a hot overl-

aborit 400o F.

Pigs' Knuckles qnd Souerkrout

Wash and scrape pigs' knuckles and simlner in rn'ater to cover for abottt
2 hours, or unti l tetrcler. Then acld sauerkraut to the broth and cook f ust
long enough to make it tender. Season to taste rvith salt, pepper, and
if available, celery or caraway seed.

GROUND MEAT IN SAVORY WAYS
GntXOtNC hell'rs ro rnake tough rneat rencler. Goocl ctits of beef f<,r
grincling are loq'er rouncl, fore prart of the chuck, lean sections of brisket,
:urcl other small pieces of goocl f lavor. There are also tnan1. srnall t idbits of
teucler lamb, pork, ancl veal th:rt are best usecl :rs grt>nncl 1neat. Have lneat
grclr.rnd medium fine, not too firrc.

A pound of ground lnear "as is" makes enough halnburg steak or rneat
patties for 4 servings, when broilecl or friecl. l lut ground lneat is a good
tn.ixer and it goes further and the texture of the cookecl 1rr<.rcluct is often
better when the tneat is combinccl with rnilk ancl breacl cruurlrs or with son.re
other starchy food.

The following rccipcs are typical cotnbiuafiot-ts atrtl l isrrallr- rrrakc J or
6 serv ings.

Homburg Steqk With Creqm Grovy

1/ pounds ground raw beef 1 cup top mi lk,  or  uncl i lu ted evap()rated

1 tablespr.ron flout milk, or medium white sauce

I  cup sof t  bread crumbs 1 feaspoon sal t

Add the flour, bread crutnbs, liquid, and seasoning to the groutrcl meat
and mix thoroughly.

To provide drippings, fry small pieces of good-flavored suet in a hot pan.

Drop the soft meat mixture by spoonfuls into the {at and {latten out ilrt()

fairly thin cakes. Fry slowly until the cakes are bro',r'n on both sides.

Make cream gravy (p. 27) with the pan clrippings ancl little brorn'n bits

in the frying pan. Serve hot over the meat.
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ril7ith onion rings.-To preparc the onion rings, cut half-inch slices of

large mild onions, lay themin abaking dish or pan, sprinkle with salt and

peppef, dot with well-flavored fat. Add r or 2 tablespoons watef, covef

ilor.ty, and bake in a moderare oven for 30 minures, or until tender.

Serve a meat cake on each onion ring.

Ground Beef Broiled on Toost

6 to 8 slices of bread 1 pound of ground raw beef

Fat 2 to 3 tablespoons top milk or

Salt and pepper undiluted evaporated milk

Toast the bread on one side. Spread the untoasted side lightly with fat
and sprinkle with salt and pepper. Season the meat with salt and pepper
and add the milk. Spread the meatmixture over rhe unroasted side of the
bread slices, covering evenly to rhe very edge. Broil by direct heat, under
a flame or a grill, for 5 to l0 minutes. Dot with fat, if desired. Serve hot.

3 garlic buttons, sliced

soak the beans overnight, then cook in rhe sane water uflril almost
tender. Add more water i{ needed. In the meanrime cur rhe suer inro
small pieces andfuy it crisp, add the onion, garric, and meat and cook for
a few minures. Add this mixture to the beans and season to taste wlrh
chil i powclet, paprtka, and salr. cook slowly for about I hour or unti l
the mixture thickens. stir occasionally to prevenr sticking ro the pan.

Meqr Loq[
2 pounds ground raw lean rneat 4 tablespoons flour
/a pound suer or mild salt pork rr/2 cups milk

Chlle Con

12 pound chili or red kidney beans
I quart water
y4 pound suet
1 onion,  s l iced

2 or 3 stalks celery, chopped
Sprig of parsley, cut fine
1 small onion, chopped

Cqrne

I pound ground lean raw beef
Cbili powder
Paprika
Salt

I cup soft bread crumbs
I teaspoon salt
Dasb of pepper

For a meat loaf select one kind of meat or a mixture of two or more kinds.
cut the suet or salt pork inro smalr pieces, and fuy until crisp. cook the
celery, parsley, and onion in the fat for a few minutes. Stir in the flour and
gradtally add the milk, stirring constantly and cooki'g until thickened.
combine all the ingredients and mix well with your hantls. The nrixrure
wi l l  be st icky.

The two ways ro bake a meatlo,,f are: (l) Mold the loaf on a piece of
tough paper with the hands. Place the mear and paper on u ruik in ^n
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runcoverecl shal lon' roasting parr, alrd bake in a nroclerate oven (350"'  F.).

l)o not aclcl rvatcr. (Z) Pack the mixture iuto a greased P:lr arid Lrake

l ike a loaf of bread, in a moclerately hot ove[ (375o 4000 F.).  E,i thet

way, bake zr 11lcat loaf rvcl l  clone to the cetrter, part ictr lar l l -  i f  thete is ,rrrr

pork  in  the  loa f .  A l lou .about  l ) {  ho t t rs  f ( ) t  a  loa f  t l rade o f  the  : t |ovc

ingrecl ients. Servc tneat loaf hot or col. i .

Lomb Potties With Tomoto GrovY

)l2cups cr-roked t()t.n?rt()es I p<-rund ground ra$ lamb
t onion, chopped I teasp{x)n salt
1 pint soft breacl crtrtnhs or mashcd p()tat()es 2 tablespoons fat

Aclcl the clraiuecl t()rnatoes, chopped onion, and bread crunrbs or l t tashed

p()!atoes to th€ gr()uncl tneat. Scasou, mix nel l ,  and mold i t-rto f lat c:rkes.

Dip the cakes in fkrur, then fr1. slowlf in the fzrt unti l  u.el l  brorvnecl otr botlr

siclcs. l lemove the cakes atrcl clrzr iu ()n paPct to take Lrp the fat.  Scn'e

u . i t i r  tonra t r )  g rav) . (p .  26) .

Fried Sousoge

Select  1 l (  t ( )  2  p(runds of  sausztge,  l ru lk  or  l ink.  To cook l r r r lk  sr tusage,
rrrolt l czrkcs about ){ inch thick and fry'. In au uucovered pan, cook the
cakcs slowly arrci thoroughly unti l broln'r.r atrcl crislr on both sicles. Itemove
thc cakes, clrain on papcr to txke up the firt, ancl keep hot.

To cook l ink or casecl sausage, pf ick the casir.rg i lr several places with a
fork, lay the picccs in a colcl frying 1'ran, aclcl I or 2 rablespoons of warer,
cover. ancl steam f()f a few minures. Then take off the l id and finish at
tnoclerate heat unti l thoroughly done, tnrning frequently frlr even cooking.

$/ith apples.-Slice up tarr, f irrn apples, leaving the skins on. To 3
or 4 tablespoons of sausage fat in tlre pan, acld rhe apples, sprinkle u'ith
sul{zrr, cover, ancl cook slon4y unril the apples are teuder. Then reurove
the cover, turn the apples carefully so the pieces wil l hold their shape, and
Icc them brown. Servc thc fried apples r>n a hor platter u.ith thc fried
saLrs age.

Vith pineapple.-Drain slices of the canned fruir ancl brown iu 3 or 4
titblespoons of the sausztge fat. Serve the friecl sausage on the pineapple
slices on a hot platter.

Baked with cabbage and apples.-Put alayer of shredded 12q' 62ffage
into a l ightly greased baking dish, add alayer of raw sliced apples, another
of cabbage (red or green), and so on. Salt each layer as it is put on ancl
have apples as the toplayer. Lay t}r'e fried sausage over the top. Mix I
tablespoon each of vinegar and of the fat from the salrsage pan and pour
over the contents of the baking dish. Cover and bake uncil the cabbage
and apples are tender. Serve from the clish in vvhich cooked.
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Pork qnd Veql Cokes

Mix 1 pound each of ground raw pork and veal, add a chopped onion,

1 teaspoon fl,our, )l cup milk, I teaspoon salt, a dash of Depper, and if

desired )( teaspoon thyme. Mold into cakes. After browning the cakes

on both sides in hot fat, remove most of the fat, cover the pan, and cook

rhe cakes slowly until they are thoroughly done to the center. Serve the

pan drippings over the meat.

GRAVIES

THB SECnBf of making thickened gravy that is free from lumps and will
not separate is to blend flour with fat in equal quantity, then add cool or
lukewarm liquid gradually while stirring or beating the mixture over low
heat. Use lfi to 2 tablespoons each of flour and tat to I cup of liquid. The
liquid may be juice that cooks out of roasted or braised meat, or broth made
by stewing bones, or tomato juice, or l iquor drained off any cooked vege-
table , or water, or milk, or cream, or a mixture of these.

Season gravy to taste, but vary the seasonings. In addition to salt and
pepper, try tomatoes or chopped parsley, or chopped celery and leaves, or
chopped onion, or grated horseradish, ot afiy favorite seasoning herbs.
Some cooks like to add a bouillon cube for an extra touch of flavor and
color. Browning the flour is another way of improving flavor and color of
gravy. Also, the barbecue sauce described below adds zest to gra.vy.
Always serve gravy piping hot.

Sovory Brown Grovy

To make gravy in ^ rcasdng pan, starr by pouring the drippings our inro
a bowl or cup. Skim off the fat that rises to the top of the meat juice ancl
set it aside. For I)tz cups of gtavy, blend thoroughly in the roasting pan l
tablespoons of f lour and 3 tablespoons of {at ftom the drippings. Set the
pan over low heat and add gradually with constant stirring l){ cups of cool
or lukewarm liquid. Season to taste. If rhe gtavy is too thick, add more
liquid. Cook the gravy slowly unti l srnooth and thickened.

Pot roasts and other braised neats give up more of their flavor to the
drippings than do oven roasts, so more gravy cafi usually be made with
these dishes. However, the method of making gravy with a pot roast is
the same as for an oven roasr.

Tomoto Grovy

To make tomato gravy with lamb patties or hamburg steak, blend 3
tabiespoons of f lour with 2 tablespoons of the drippings in the pan, then

stir in gradually about t i{ cups of tomato luice, and cook unti i smooth and



thickenecl. season ro rasre with salt and pepper. If desired, add choppecl

parsley or green PePPer.
To make tomaro gravl- for a roast of pot roast, follo'rn' directions for

savory brown gravy, but use part or al l  tomato iuice for the l iquid'

Creqm Grovy

The pan clrippings ancl little brovvn bits remaining in the frying pan used

for hamburg sieak, meat patries, or chops are a good start for cream grav)'.

For thickined gravy, mix 2 tablespoons flour with 2 tablespoons of the

drippings in the frying pan. Add gradually with constant stirf ing I to 1ll

cups of cold milk and cook slowly unti l smooth and thickened. Season ttr

taste with salt ancl PePPer.
For unthickened gravy, pour almost all the fat out of the frying pan,

bur leave the brou,n bits. Add milk, or water ar.rd evaporated milk, boil

with consr;rnt stirring, aucl seasou to taste u'ith salt ;rnd pepper.

Gingersnop Grovy

Blencl 2 tablespoons of f lour with 2 tablespoons of drippings' Add

gradually with coustant stirring 1){ cups of cool or lukewarm liquid. Cook

slowly unril slnoorh and thickened. Add 2 or 3 gingersnaps broken intcr

snrirl l  pieces, and stir unti l smooth; strain the gravy, if desired. Or seirsoti

the gravy with a l itt ie ginger and sugar instead of the gingersnaps.

SAUCES

Tomoto Souce

3l /2 to 4 cups cooked tomat()es 3 s l ices onion
1 bay leaf

/4 teaspo<ln s:rlt

3 whole al lspice
I  I  teasp<>ons sugar

3 whole c loves
Dash of  pepper

2 tablespoons l lour
2 tnblespoons fnt

Cook al i  che i trgrecl ients, cxcept the f lour and fat,  for l0 rrt inutes, Str:r in

through a sieve and st ir  graclual ly into the blentlcd f lour end frrr.  Coc-rk

the  sauce fo r  a  fe r ' r ' rn inures  s t i r r ing  cons tan t l l ' un t i l  s t r roo th : rnc l  th i i l<c : r rec l .

Serve piping hot.

Mint Souce

12 ctp watet l/2 teasPoon salt

12 cup vioegar 2 tablespoons fresh choppeti

l f t  tablespoons sugar mint  leaves

Mix the \vatef ,  v inegar,  sugar,  and sal t  and br ing to the boi l ine p ' t r int .

Remove f rot .n the f i re,  add the choppecl  miut  le: rves,  and al lorn ' the sauce to

starr t l  3  or  4 hours he fore se rv  i r rg.
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Mild

2 pounds soup bones

1 quarl cooked tontatoes

1 garlic button, chopped

1 bay leaf
1 teaspoon celery seed

1 teaspoon sugaf

Bqrbecue Squce

3 whole cloves

I green pepper, chopped

1 large onion,  s l iced

12 crtp vinegar

I tablespoon grated horseradish

Salt

Crack the soup bones. To the bones add all the ingredients except

rhe vinegar, horseradish, and salt. Cover with water and simmer for
about 3 hours. The flavor wil l be improved if the mixture stands over-
night in a cold place. Skim off the fat that rises to the top. Heat the
remaining mixture, remove and discard the bones, and strain through a
sieve. There should be about I quart ofi iquid and pulp. Add the vinegar,
horseraclish, and salt to taste. Serve the sauce hot with cooked meat. A
few dashes of tabasco sauce or other highly seasoned mixtures give extra
"pep" to this barbecue sance.

Sponish or Creole Souce

2 tablespoons chopped onion
2 tablespoons fat
1 tablespoon flour
2 cups cooked tomatoes

/2 cup chopped celery

Cook the onion in the fat for a felv minutes. Sprinkle the flour over the
onion and quickly stir in the tomatoes, celery, green pepper, and simmer
for about 20 minutes. Add the ham or bacon, parsley, and salt ancl pepper,
and serve at once.

White Souce

Thin

1 tablespoon fat
I tablespoon flour

Medium

2 tablespoons fat

2 tablespoons flour

Thick

3 tablespoons fat

3 to 4 tablespoons flour

I green pepper, chopped

/a cup chopped cooked ham or bacon
Chopped parsley

Salt and pepper to taste

I  cup milk
/4 teaspoon salt

I  cup milk

/4 teaspoon salt

I cup milk
/4 teaspoon salt

Blend the melted fat and flour thoroughly, gradually stir in the cold
milk while heating slowly. Heat and stir constantly until smooth and
thickened. Cook over steam for l0 minutes longer. Add the salt.
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Horserodish Souce

/2 cup thick sweet of sour cream 3 or 4 tablespoons fresh
grated horseradish1/2 teaspoon salt

1 teasPoon sugar

Whip the cream, salt, and sugar, and gradually add the horseradish.

Cider qnd Roisin Squce

y4 cup sugar r/a cup seedless raisins

1 tablespocln c()rnstarch

/3 teaspoon salt
1 cup c ider

Mix the sugar, conlscarch, and salt; aLld the cider and raisins. Put
the spices tied up in a piece of cheesecloth. Boil the nixture fcrr about
minutcs antl take out the sDices. Serve the sauce hot rn'ith harn.

OUICK DISHES WITH LEFT-OVERS AND
CANNED MEAT

EVERV GOOD cook knows rhe v: i lue of lefr-over lnear. Manl- a one has
ntatle quite a reputation for her smart ways of turning left-overs to goocl
accoull t .  Aucl in her houe, the famil l '  looks forward with pleasure to the
srvory hash r lr  scal lop or some other excel lent cl ish rhat fol lows yesterday's
roast ()r steak or stern'.  Oftetrt in-res the seconcl or third 

"ecl i t ion" 
is eni<lyed

evcn lnore than the f irst.
canned rneat hls the goocl points of any other c.okcd lneat so i t  to, is

quickly turned into a variery of appetizing dishes, hor or colcl.
C)f course, there is :r l tnost no encl to the interesting comlrir-rzrt ions of

cooked meat with ocher foods. The folkx.l'ing recipes are <llfered as sug-
gestions. Thel '  appl1' equally well  to left-overs and cannecl rnear. Where
clef inite quanti t ies of ingrecl ients are given, they r.r ' i l l  usual l l '  rnake 5 or 6
serv ings .

Browned Hqsh

Mix thoroughly I quart of chopped boiled poraroes, I pint of chopped
cooked neat, I f inely choppeci onion, ancl seasoninfls ro tasre. Or, grind
the cooked meat, boiled potaroes, ancl an orrion togerher in a food chopper,
mix thoroughly, ar.rcl season to tasre.

Mold into flat cakes and fry slorvly on both sides unti l crustl. Or,
spread the tnixture in an even layer in a lightly greasecl frying pan anci
cook slorvly rutil a bror,r'n crusr fonns. Then, cover the pan and turn the
hash out so the browned side is on top. Slip the hash carefully back inro the
frying pan with the uncooketl side down, and allou' this sicle also ro become
brrlwn and crusty. Turn out on a plate, garnish u'ith parsley, and serve.

4 smal l  p ieces st ick c innamon

8 whole c loves

in
l0
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Southern Hosh

Start with cooked meat and gtavy or meat broth. or, to take the place

of gtavy or meat broth, dissolve 1 or 2 bouillon cubes in water' Cut the

meit irrsmall pieces and brown it infat. Add diced raw or cooked potatoes'

sliced onion, 
-rnd 

green pepper, and brown' Add the gravY or broth, and

cook slowly on,op of the ston., or bake the hash in the oven until it is

brown over the top.

Sovory Meot on Toqsl

I onion, sliced Flour
1 cup chopped celery and leaves l1/2 cups chopped cooked meat

1 tablespoon fat

3 cups cooked tomatoes

Salt and pepper

Toast

Cook onion and celery in the fat for a few minutes, add the tomatoes,

and cook for about 20 minutes. If the mixture is too thin, add I to 2 table-

spoons of flour mixed to a smooth paste with an equal quantity of cold

water. Cook until smooth and thickened. Add the meat, heat thoroughly,

and season to taste with salt and pepper. Serve hot on crisp toast.

Stuffed Peppers
Cut off the stem ends of green peppers, and remove the seeds. Boil the

pepper shells for about 5 minutes in lightly salted water, and drain. Mix

chopped or grouncl cooked meat with bread crumbs, cooked rice, or mashed
potatoes, add melted fat, an onion chopped fine, and moisten with gravy,

milk, chil i  sauce, or catsup. Season to taste with salt and pepper' Stuff

rhe peppers with this mixture, cover with fine bread crumbs, and bake in a
moderate oven (about 350" F.) for 30 minutes, or until the peppers are tender
and the crumbs are brown.

Veql or Lomb Souffle

6 tablespoons fat

12 ctp flour

3 cups milk
r/, cop btead crumbs

3 cups ground cooked veal or lamb

Make thick white sauce with the fat, flour, and milk. Add the bread
crumbs, meat, parsle/, salt and pepper to taste, and the beaten yolks of the
eggs. Fold in the egg whites, beaten stiff. Place the mixture in a greased

baking dish or in greased individual baking dishes or custard cups. Set in

apanofwarmwaterand bakeina very moderate oven (325" F.) for I)itoz

hours or until the mixture is firm.
Serve the souffle in the dish in which it is cooked, or, if preferred, turn

the individual souflles out onto a hot platter. Thin gtaYy or tomato sauc€

may be served with the soufile.

2 tablespoons chopped parsley

Salt
Pepper
4 eggs
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Ei.t*g

Stuf f  peppers wi lh seosoned cooked meot.  top wi th breod crumbs. Brown in o

moderole oven.

Beef or Veol Croquelles

4 tablespoons heef  or  veal  < l r ippings Sal t  ant l  pepper

5 tablespoons f lot r r  1 egg

tr /2 cups mi lk or  th in gravy

3 culrs ground cookecl beef or veal

I  t ah l espoon  choppe< l  on ion

1 tablespoon choppet l  pars ley

I tablespo()n water
Dry s i f ted bread crLr tnbs

Fat

Make a thick sauce lr),  cotrtbining the drippings ar.rcl  f l t lur, and gradually

st irr ir-rg in the nt i lk or gravy while cooki l tc unti l  sl t lot)th. Let the sauce

stancl unti l  cold. Thcn adcl the t-neat aucl se:rsouings. Mold the tnixture

into croquette shapes. Dip into the egg beaten up with the rn'ater, rol l

in the bread crulnbs, ancl al low to staud for an hour or longer in a colt l

plzrce to dry the coating.

Ilrown croqlteftes in I to .{ rablesl-toons of hot fat in a frying pan, or i1r

cleep fat.  To fry in cleep fat,  heat the fat in a deep vessel to 3500 F., or

Lrr l t i l  hot enough to brown an inch cube of btead in 40 seconcls. Place

several croquettes ^t ^ time in a frying basket and lower slowly into the

hot fat and fry to a golden brown. Retnove the croquettes and drain ou

paper to take up the fat.

Or bake croqlrettes instead of frying, i f  preferred. Make a st i f fer tnixture

by aclcling about )'z cup soft bread crutnbs or lnashed potatoes t1l the above
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ingredients. Mold the cfoquertes into flat.cakes, coat with crumbs and

.gi ,, described. Bake in r grerted pan in a hot oven (400" F.) until

b"rJ*.r.d on rhe bottom; then rurn the croquettes to brown them on the

other side.

Cobbose Rolls

wash fresh green cabbage leaves and wilt them in hot lightly salted

water until they become limp enough to roll. Make the same cooked

meat mixture as suggested for stufi'ed peppers (p. 30), put some of the mix-

ture on each cabbageleaf, and roll it up. Place the rolls in a baking dish,

add hot gravy or a very little hot water, cover the dish, and bake in a

moderate oven (3500 F.) for about/a hour, or until the cabbage is tender.

Meqt Timboles

3 tablespoons fat 3 cups ground cooked lamb
3 tablespoons flour or veal
11/2 cups milk Salt and pepper to taste
3 eggs 1 tablespoon chopped parsley

Make white sauce of the fat, flour, and milk. Add the well-beaten eggs,

meat, aud seasoning, and mix thoroughly. Pour into greased custard cups.

Place the cups in a pan of. hot water. Bake in a moderate oven (350o F.)
rbott 3/t hour, or undl the mixture is firm in the center. Turn the timbales
out and serve hot, with thin gravy or white sauce.

Beef qnd Potqto Puff

2 tablespoons chopped onion I cups mashed potatoes
2 tablespoons chopped parsley I cup gravy or milk
2 tablespoons fat Salt and pepper
3 cups ground cooked beef 3 eggs

Cook the onion and parsley for a few minutes in the fat, then mix thor-
oughly with the mear, poraroes, and gravy or milk. Season to taste. Add
the beaten egg yolks, then fold in the beaten whites. Pile lightly into a
greased baking dish and bake in a moderare oven (350" F.) for I hour or
until set in the cenrer and lighdy browned. Serve in rhe dish. Tomato
sauce (p. 27) is good with beef and poraro puff.

Beef or Lqmb ond Turnip Pie

4 cups diced turnips 2 to 3 rablespoons flour
1 quart boiling water 2 cups chopped cooked beef or lamb
Salt and pepper to taste

Cook the turnips in the boil ing rvarer unti l tender. Thicken the mixrure
r'vith the flour mixed to a snoorh paste lvith an equal quantity of cold
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water, then cook several minutes' Add the cooked meat' season to taste

with salt and pepper, "nl po"t into a shallow pan or baking.dish' Make

biscuit dough as describeti below' Roll the dough thin' about. l( itch'

..,t into bislcuits, and place them over the top of the-ho1 
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mtxture so

they do not tor-rch .".h oth.t' Bake in a hot oven (400" F') for about' 16

hour. or unti l the biscuits ate clone'

Biscuit Dough

2 cups sifted flour I tablespoons fat

3 teaspoons baking powder Milk or water

3/4 teaspoon salt

Sift the flour, lraking powcler, and salt' Combine the fat' with the sifted

clry ingreclients, ancl acld milk of warer to make a soft rnixture that can

be rolled.

Meqt Turn-Overs

season chopped cooked meat with oniOn and celery or parsley, moisten

slightly with gravy, broth, tolnatoes, or chil i  sauce. Add salt and pepper

to taste . Make a rich dough, follorving the biscuir recipe above, but usiug

twice as much fat. Roll out pot't ions of the dough in rounds about 6 inches

in cliarneter. On each round place some of the meat filling, fold the dough

()ver and pinch the edges together to urake tufl1-overs. Ilake until brown

irr a hot oven (about 4250 F.).

Cuny of Meot

I  onion,  s l icecl Meat broth or graYy

3 tablespoons meat drippings or other fat Curry powder

3 pints s l iced tar t  apples or  l f re€n t ( )matoes Sal t

J cups chopped cooked meat

Cook the onion in the drippings of othel' fat. Add the apples of green
tornatoes, cover, ancl cook unti l tender. Acld the tneat (pork, lamb, veal,
or beef) and he:rt thoroughly. If the mixture is too thick, thin it sl ightl l '
with r.neat broth, gravy, or water. Seasou to taste with curry powder and
salt. Serve with flakv boilecl rice, or with noodles.

Hom ond Potqto CoJces

3 cups ground cooked ham or shoulder Sal t  to taste

3 cups mashed potatoes Fat

3 tablespoons chopped parsley

Mix the tneat ,  mashed pocatoes,  ar-rd pars ley,  and season to taste wi th

salt. Mold into flat cakes, and fr-v in hot fat unti l browu'
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3 tablespoons fat

3 tablespoons flour

3 cups milk

Scolloped Hqm With Noodles

3 cups ground cooked ham or shoulder

Salt to taste
1 cup fine bread ctumbs

2 cups cooked noodles

Make thin white sauce of rhe {at, f lour, and milk. Add sait  to taste'

Make altern are Tayers of noodles and meat in a shallow baking dish, pour

on rhe white sauce, sprinkle bread crumbs over the top, and bake about

20 minutes in a moderately hot oven (3750 F.).

Creomed Hom Shortcqke

Make white sauce, using for each cup of milk I tablespoon fat and LI,h

tablespoons flour. Add ground or chopped cooked ham or smoked shoulder

of pork to the white sauce, and season to taste with salt and pepper' A

little chopped green pepper or parsley adds color and good flavor. Serve
the mixture hot as fi l l ine for hot biscuits.

Creomed Dried Beef With Woffles or Toosl
r/a pound, thinly sliced dried bee{
3 tablespoons fat
3 tablespoons flour

Separate the beef into fairly small pieces and fry in the fat until the meat
curls slightly or is crisp. Sprinkle the flour over the meat, gradually add
the cold milk, while heating slowly and stirring constantly unti l smoorh
and thickened. Serve hot on wafiles or crisp toast.

Ponned Cobboge qnd Corned Bee[

Heat 3 tablespoons far in a Targe pan, add 2 to 3 quarts shredded cabbage,
cover to keep in rhe sream, and cook for l0 to 15 minutes, stirring thor-
oughly. Add 2 cups cooked corned beef, in small pieces, andheat piping
hot. Season to taste with salt, pepper, and a l itt le vinegar.

Chop Suey
1 green pepper, shredded
2 cups shredded onion
2 tablespoons fat
2 cups shredded celery
2 cups meat broth or thin gravy
Cornstarch or flour

Cook the green pepper and onion in the fat tor a tew minutes. Add the
celery, and meat brorh or thin gtavy. Cover and cook slowly for about 5
minutes. If the mixtuie needs thickening, mix 1 to 2 tablespoons of corn-
starch or flour to a smoorh Daste with cold water. To the oaste add several

3 cups milk
Vaffies or toast

2 cups chopped cooked meat
2 cups sliced Jerusalem artichokes,

or radishes, or raw carrots
Soy sauce

Salt
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s p o o n f u l s o f t h e b r o t h o r g r a v y ' t h e n t n i x r v i t h t h e r e s t o f t h e g r a v l - . r n c i
cook unti i smooth or1d th'ickened. Acicl the near, africhokes or radishes

or raw carrots, ancl seasot-t to taste with soy sauce ancl-salt '  Heat thor-

"rgnfy ancl serve. if clesirecl, u' ith flakv boiled rice:rud fried noodles'

SANDWICHES-HOT OR COLD

Hot Roost Meot Sondwieh

Toast sl ices of bread ()n ol le sicle :rncl spreacl the toastecl side u' i th f ' rr '

Make into santlu. iches rvith sl iccs of cold roast l treirt ,  l r lacing thc toestcc{

sit le next to the l treat. Toast the outsicle of each saucln' ich, ir iace ou hor

platcs, pour ou hot grrvy, and garnish u' i th a sprig of parslel rLnd. a picklc'
'  

I f  preferrecl,  hcat the meat in the gravl '  atrcl  serve otr t t tr toasted l tread ot-

r 'o l l s .

Hot  Span ish  sanc lw ich . - l lo r . r r  h ( ) t  Sp : tn ish  saucc  (1 r .  28)  i l r s te i r . l  o f  rhc

qr : tvy  ovc t ' t l r c  c r r t l kc t l  s l i cer l  n lc :L t  s ' t t r t ln ' i ch '

Mock Borbecue Sondwich

M:rkc .t tcrr-faceti  sauclrvichcs u, i th t() i lsterl  ()f  ' . l l l t ()rtsrcLl rol ls or lrrcirci ,  : t t l t i

s l i ces  o I  c , r , , k . . l  l t cc f ,  vc ; r l ,  f rcs i r  1 rork ,  o r  1 ; t tu l r '  Scrvc  r t l t  ho t  1 r l : r t cs  r ' r ' i t i l

i r r i l , l  l r r r r . h c c u c  s l u c c  ( p . 2 8 )  h c l t r c d  u n d  i ) o u r c d  o v e r  t h c  s ; t t l c l r n ' i c h c s .

OpenJoced, hot  meol  ond onion sondwich'

ond toosted ro l ls ,

Moke tosty sqndwiches wi th lef ! 'over meot

biscui ts.  or  breod'
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Meot ond Onion Sondwich

.Cook sliced onions until tender inmeat broth, gravy, or water. Thicken

slightly with flour mixed to a smooth paste with an equal quantity of cold
water, and cook several minutes longer. Stir in chopped cooked meat and
heat thoroughly. Season to taste with salt and pepper, and add if desired
celery seed, or celery tops (fresh or dried), or parsley, or tomato catsup,
or chili sauce. Use as the filling for hot sandwiches with bread or hot
biscuit or rolls, with plenty of the gtavy poured over rhe top.

Toast
Lettuce

Club Sqndwich

Large ripe, skinned tomatoes,
sliced thin

Cooked bacon or ham Thick salad dressing
Cold sliced chicken Radishes, olives, or pickles

Make double-decker sandwiches wirh slices of toasted bread from which
the crust has been removed and the ocher ingreclienrs arranged in layers of
lettuce, bacon or ham, chicken, and romato, 5ruith e'ough salacl dressing ro
nroisten. Insert toothpicks to hold the sanclwiches rogerher and garnish
with crisp lettuce and radishes, olives, or pickles.

French-Toqsted Meot Sqndwich

Mix ground cooked ham or cured pork shoulder or orher meat with
enough fat to spread easily on bread. Make sandwiches with this mear
fi l l ing. Beat up I or 2 eggs with I cup of milk, and dip the sandwiches
lightly on both sides in the egg and milk. Fry the ,und*i.h., slowly
in a small amounr of fat unti l golden brown. Serve hot.

Bone Morrow on Toost

Saw marow bones in sections 2 to 3 inches long. Over each open end
put a covering of f lour-and-water dough, and tie in a piece of cloth. put
the pieces of marrow bone into a kettle and pour on boiline warer ro cover.
Boil for an hour, then remove the cloth and iough on.l se.rre the sections of
marrow bone piping hot on pieces of crisp toasr.

Marrow cooked in this way is very light in color and delicate in flavor
and texture. For marrow with more of its fat cooked out, omit the dough,
but tie the pieces of bone in cloth. Boil for 3O to 45 minutes. Or, if the
raw marrow is separated from bone, tie the nrarrow in floured cloth and
simmer in water, or cut the marrow in slices, sprinkle with salt, p€pper,
and flour and. fty slowly to a delicate brown.

36



More F;llings for Sqndwiches

CookecJ beef, veal, pork, or lat.nb, rvith catsup, or chil i  sauce' or chopped

pick ie s .

Cooked beef rr-ith thin slices of mild oniotr'

cooked cornetl l-reef u,ith grarccl horseradish . especi;rlly gootl on rye

breiLd.

Crisp-friecl ,-lr ie.l beef with shredclecl lettuce antl cooked dried beans'

Cgoked curecl hant qr shgulcler with trrustar'.I ancl lettuce, or witl.r thin

slices of cuctttnber-goes u'ell on whole-'*'heat bread'

choppecl cookecl cured ham or shoulder, or nrinced crisp-fried b:Lcott,

*,ith iLiced totnatoes or hard-cookecl eggs, and salacl dressing'

cooked fresh pork, or veal, or larnlr, s' ith lettuce and salad ,-lressing.

Two thin sliccs 0f cooke.l larnb with nrinr, or curfant, or plurn icl ly
bctn,ee n.

Thin slices of cooked t()ngtle, u'ith n'ater cress.

Livr:r paste (p. 4O) with thin slices of mild onion. '

r\ny cookecl mear gronncl or f inely chopired with raisins or clriecl zlPric()ts,

atrtl lnixed with salacl dressing.

SOUPS AND CHOWDERS

Meot ond Vegetoble Soup

1 large souP bone 2 cups tomatoes

3 quarts boiling water I cup diced carrots

I  cup chopped onion 1 cup diced turnips

2 cups chopped celery and leaves 
3#::..'".:ir:::i"r::,"

Select a beef bone or a knuckle of veal and crack the bone to get out all
rhe good flavor an<l food value. Wash the bone, being careful to rem()ve

any small sl ivers, cover with the water in a latge kettle, aud simnrer for

about 4 hours. or unti l the meat is tender. Then add the onions, celery,

tomatoes, carrots, turnips, and potatoes to the broth. Simmer gently

unril the vegetables afe tender, but uot broken. Season t0 taste with salt

and pepper. Serve the tneat with the soup, either left on the bone r>r

ground and adcled ro rhe soup. or save rhe mear to make hash or cro-

quettes.

This recipe makes about 3 quafrs of soup. The soup is equally gclod

reheated and served another daY.

To make even more substantial soup add rice, or short pieces of macaroni

or spaghetti, or pearl barley, or cracked wheat'

37



6 stalks celery aod leaves, chopped 7/4 cup vinegat
1 small onion, sliced Salt and pepper

Select beef shank, or neck, or some other inexpensive cut. Cut thc
meat into small pieces, cover with water, and simmer fot 2/, to 3 hours.
This makes about I pint of well-flavored broth. Then add all the othcr
ingredients except the vinegar, salt, and pepper. Simmer for halfan hour.
Strain through a thick layer of cheesecloth, add thc vinegar, taffagoD,
preferred, and season to taste. Reheat and serve piping hot. If desired,
placc chopped parsley or a thin slice of lemon in each cup of bouillon.

Scotch Borley Soup

2 pounds lean beef
2 quarts cooked tomatoes
4 catrots, chopped

Breast of lamb
r/2 onion, chopped

1 large soup bone
1 onion, chopped
1 bay leaf.
1 stalk celery, chopped
lfi teaspoon savory seasoning
YaPod red pepper

Bouillon

1 small green pepper, chopped
3 whole cloves
l/2 teaspoon whole peppercorns

1 turnip, diced
1 carrot, diced

2 taw potatoes, diced
1/a pound cooked tripe, ground

or finely diced
Salt

Pepper
Chopped parsley, if desired

2 teaspoons pearl badey Salt and pepper

Select a lamb breast that includes the foreshank. Remove the fat.
Crack the bones. Put the lean meat and bones on to cook in warer ro
cover. Add the ooiofl. Soak the badey for an hour in cold water, then
add to the soup. Cook the soup for 1l hours aftet adding the barley.
Remove the meat and bones, being careful to take out bone splinters.
Therc should be 3 to 4 cups of broth. Let the broth cool long enough for
the f.at to harden so it can be skimmed off. Meanwhile chop the cooked
meat. Reheat the skimmed soup and add the turnip and carrot and cook
until they are tender. Add t6 cup or more of the chopped rneat. Season
the soup with salt and pepper and serve piping hot.

Instead of breast of lamb, the bones from 3 or 4 lamb shc,ulders may bc
uscd to make this quantity of soup.

Philodelphio Pepper Pot

Simmer a beef bone or knuckle of veal in water ro cover Lot 3 to 4 hours.
Pour off the broth, skim the [at. fuom it, and srrain rhrough cheesecloth.
This should make about 3 pints of well flavored broth. To rhe broth add
the onion, bay leaf., celery, savory, and red pepper and simmer for about
an hour. Then add the potatoes and cook unril tender. Add rhe tripe, and
seasofl with salt and pepper. Serve hot with chopped parsiey on rop.
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Oxtoil SouP
2 or 3 oxtails 1 quart diced vegetables

Fat Salt aod PePPer to taste

BaY leaf

Wash the tails and cut into short lengths. Brown the pieces in fat' put

them into a latge kettle, cover with water' add abay leaf ' and simmer

until thc mear i; tendef enough to fall off the bones. Strain off the broth,

and to it add diced vegetables, such as a mixtufe ofonions, caffots' turnips,

and potatoes, and cook slowly until the -vegetables- 
are tender but not

broken. Chop up the meat and serve in the soup' Seasoo to taste'

Hom ond Vegetoble Chowder

2 cups diced raw potatoes 2 cups ham liquor

1 cup chopPed cabbage I Pint milk

1 on-ion, chopped I cup chopped cooked ham

1 green pepper' choPPed Salt and pepper

Boil the vegetables in the ham liquor until they are tendef. - 
Then add

the rnilk and ham. when heated, season to taste with salt and pepper.

vith wheat.-Follow the recipe above but instead of thc vegetables

lisred use 2 cups of cooked cracked or whole-grain wheat,,2 cups-of diced

faw cafrors, aid a slicc of onion. Add more milk or ham liquor if needed'

LIVER AND OTHER MEAT ORGANS
Liver

Beef, calf, lamb, and hog liver vary considerably in price, but all can be

prepared in tasty ways. Liver has a delicate flavor if properly handled.

Scald or pour boiling water over lamb and hog liver before cooking, and

drain. Beef and calf liver do not require scalding. Do not overcook liver;

use moderate heat and cook only long enough to change the colot.

Fried with bacon.-Lay strips of bacon in a cold or moderately hot

frying pan, and cook slowly, turning frequently. As soon as the bacon is
clone, drain on paper to take up the f.at., and keep hot.

Sprinkle slices of liver with salt, pepper, and {lour and cook in the bacon
fat at moderateheat until the liver is lightly browned. Serve surrounded

by the crisp bacon on a hot platter.
Scalloped with potatoes.-Sprinkle 1 pound sliced liver with salt, pep-

p',er, and flour. Brown lightly in fat, and cut into small pieces. Pare and

slice 6 or I potatoes. Put a layet ofthe potatoes into a greased baking dish,

sprinkle with salt and pepper, add some of the liver, together with a few

slices of onion, and concinue until all are used, making the top layer pota-

toes. Cover with milk, put oo a lid, and bake for about an hour in a

moderate oven (350o F.), or uoril the potatoes afe tendef. At the last

rernove the lid and allorv the potatoes to brown on top.

cooked fice, na.caroni, ct Doodles may be used instead o1 potatoes.
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Seoson ond flour l iver, ond cook slowly.

Liver loaf.-Fry 1 to 1)i j pouncls o{ j ivcr in 1:rt just lL)rg slr()uqh ro brown
on both sides, then grincl or chop it very fi 'e. cook a sliccrl onion ancl
3 or 4 stalks of chopped celery for n few minures in thc drippings ancl rnix
with the l iver and l quarr rnashecl por2rrocs, cookccl rice, or oaunezrl. Sea-
son with salc and pepper ro raste. If clesirecl, aclcl frcsh or cannecl rorlaroes,
catsup' or chiii sauce. Place the nreat urixture in a grezrsecl shailo-uv pan ancl
bake in a mocleracely hor oven (375o-400o F.) for abour an hour.

Liver paste.-Broil or fry slices of liver, or sirnr'er the rvhole piece in
w2rter until tender. Mash, grind, or chop fine the cookecl iiver, and rnix
with fat and seasonings-use 2 tablespoons each of chiri sauce or carsup,
chopped celery, and fat to 1 cup of grouncl liver. Aclcl sah ancl peirper ro
tzrsre. Use rhe liver paste as spread for sanclwiches.

Kidney Stew

wash and skin a beef kici 'er'; c.r our the fat, blood vessers, and con-
nectrve tissue. Cover with cold rvater, heac slorvll, to boil ing, discard the
water, and repeat the process unril there is no stro'g odor. Then adcl
:rbout 1 quart of fresh water and simmer rhe kidney until tencler. Rernove
the kidney and cut i 'ro small pieces. cook diced poraroes and a small
onion in the broth if the flavor is mild; if i t has a srrong flavor, cook rhe
vegetables in water instead. Po.r o1T the l iquicl and rneasure it. To each
cup, allow abort )l tablespoon o{ flour for rhickening. Illend the flour



with an equal quantity of fat and add the liquid gtadually with,constant

srirring over low h.^t. '  To this sauce add the potatoes' onion' and kidney'

Season to taste with salt and pepper, and if disired, chopped parsley and

lemon iuice.

Broiled Kidnevs

Select calf or lamb kidneys for broiling' Wash kidneys' remove the

outer rnembrane, split rhrough the center and cut out the fat, blood vessels,

and connective tissue. Whin read;' to cook' dip the kidneys in melted

faqlay the pieces in a shallow pan, and broil for 10 to 20 minutes, turning

fnr'err.n .onking. Spri'kle bioiled kidneys with salt and pepper, and

serve on t.ast o. a h<it platter. If desired, garnish with parsley and thin

slices of lenrou.

Broised Stuffed Heqrt

select I beef hearr, or 2 or 3 calf hearts. wash and slit the heart,

rernove gristle and blood vessels. For the stuffing, chop an onion and a

stalk of-celety and cook in 2 tablespoons of.{.at, add 2 to I cups ofsoft

bread crumbs, and seasor] to raste with salt and pepper. Thyme goes well

with heart-add a pinch t<t the stuffing.

Fill heart rvith the stulhng; sew up the slit, Brown the heart on all

sicles in fat; place it. in a baking dish or casserole; add % cup of water'

cover closely, ;rnd cook until tender in a very moderate oven (about 3000 F.).

A beef heart will require al'rout 4 hours. A calf or a hog heart will cook

tencler itr rnuch shortet tirne - abott L17( hours. Make gravy of the drip

pi r rgs.

Beef Heqrt ond Lung

Beef heart and lung go well together in stew, loaf, and pickle. To prc-
pate heatt and luug wash thoroughly, then remove gristle and the larger
blood vessels, Simtner in water to cover. A beef b.eart and an equal
weight of beef lung will probably require 4 to 5 hours to cook tender. If
possible let the cooked meat cool in the broth.

In steq/ with onion gravy.-Make onion gravy as follows: Cook a
fingly chopped onion for a ferv minutes in l tablespoonfat. Then stir in

3 tablespoons flour'. Add gradually 2 cups of the broth in which the heart
and lung were cooked. Dilute the broth with water if the flavor is strong.
To the oniou gravy add 3 pints of diced cooked heart and lung and heat the
tnixture thoroughly. Season to taste with salt and pepper, and if desired
add also several peppercorns, about}{ teaspoon thyme, and a dash of red

pepper. Serve piping hot.

In loaf or "pudding."-Cook a finely chopped onion for a few minutes

in 2 tablespoons fat in a large pan. Add 5 cups ground cooked heart
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and lung and I cup of the broth in which the meat was cooked' Stir in

2 egg yolks, beaten, and cook slowly for afew minutes longer. Season to
taste with salt and pepper, and if desired add a little ground mace and
chopped parsley. Place the hot mixture in a greased bread pan and chill.
Turn out and serve in slices.

In sweet sour pickle.-To 1 cup of the broth in which heart and lung
were cooked add 2 tablespoons vinegar, 2 tablespoons brown sugar, I
tablespoon molasses, /a teaspoon cinnamon, I teaspoon pickle spices, and
]( teaspoon mustard. Boil the mixture for a few minures, then add 2 cups
diced cooked heart and lung and simmer until hot throughout. Season
to taste with salt. Serve hot, or chill and serve cold.

Beef Tongue

If using a fresh tongue, wash, cover with water, add an onion, a sprig
of parsley, abay Leaf, several whole black peppercorns or whole cloves, and
salt. Simmer (do not boil) for 2llto3 hours, or until thc meat is tender.
skin the tongue, slice, and serve hot, or allow it ro cool in the liquid after
skinning, and serve cold.

If tongue is smoked, soak it overnight. Put on to cook in waref to cover,
bring to the boiling point, and discard rhe warer. Repeat several times if
the water tastes very salty. Add fresh warer and cook slowly until the
tongue is tender.

Colf or Lqmb Tongue Wirh Vegerobles

select a calf tongue or several lamb rongues. cover with water, bring
to the boiling point, and simmer for about r0 minutes. Drain, remove
skin and gristle, andlay the skinned tongue in alarge baking disrr. In the
meantime, cook about r)(quattsofsliced vegerables (onion, celery, carrots,
potatoes, and green pepper) in about 2 tablespoons offat for a few minures.
Season with salt and pepper. Put the vegetables over and around the tongue
in the baking dish and add 1 cup hor warer. cover the baking dish and
cook in a moderately hot oven (lzs" r.) for about I hour or until the meat
is tender. Make gravy with the drippings.

Sweetbreods-Broiled, Fried, Creomed, in Solod

Wash the sweerbreads. Whether sweetbreads are to be broiled, fried,
creamed, or used in salad, simmer them for about 20 minutes in salted water
to cover, then allow them to cool in the liquor. Remove the skin and
tough membranes, leaving tender, lobe-shaped pieces of delicate flavor.
Save the broth.

Broiled.-Keep the cooked lobes whole, place them in a shallow pan,
pour over them melted fat, and brown on all sides in the broiler. Sprinkle
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the srveetbreacls rn'rth salt ancl serve on ahotplafier' with abordet of green

peas, if desired. r. . r .r - ' .^ .
fried.-Either keep the cooked lobes whole' or divide them-into a

ferv pieces. Dip the pieces into a beaten egg' diluted-with 1 tablespoon

uf *lr.r, sprinkie rn'iih salt and flour, and fry slowly in a generous quan-

tiry of fat..

Creamed.-Cut the cooked lobes of the sli'eetbreads into small pieces'

Sprint t" with salt and flour, brown lightly infat', and remove the browned

1',i..., frn. the pan' To make sauce, blend 2 to 3 tablespoons of flour with

the .lripp.,ing, ir.t tl",e pan, stir in 1 to 2 cups of liquid-the- liquor in which the

sweetbiea6s rn ere coclkecl a'd milk or cream orboth-and cook until sfirooth'

Servc the satlce over the sweetbreatls, on toast' or in patty shells'

In salad.-cut cooked sweetbreads into small pieces, ancl mix with

chopltd celery ancl salad dressing. Serve ou crisp lettuce'

Broins-Breoded, Creomed, in Croquettes, Scrombled With Eggs,

in Solod

wash brait.rs, soak in cold warer (with or without salt) for half an hour,

rhen retnove blood vessels and tnembrane. Whatevef way brains are to bc

served they are easier ro handle if precooked. To do this cover the brains

q,it ir sl ightly saltecl cold water and simmer for about 15 minutes' Cool

in  the broth.
Breaded.-Drain the cooked and cooled brains and sepafate into faidy

large pieces. Dip rhem into a bearen egg, diluted with 1 tablespoon of

*,,I.., sprinkle with salt and pepper, then roll in finely sifted bread ctumbs,

and fry slowly in fat. Serve hot. Totnato sauce (p. 27) is good with

breaded brains.
creamed.-Drain the cooked and cooled brains. cut into fairly small

pieces, sprinkle l ightly with salt and flout, brown delicately in fat, then

i",norr. the browned pieces from the i:ran. To make sauce blend 2 to 3

tablespoons offlour rnith the drippings in the pan, stif in I to 2 cups of

liquid-the liquor in which the brains were precooked and lnilk or cream

or broth-and cook until srnooth. Serve the brains and sauce on toast or

in patty shells or with wa{Iles. If desired, add chopped parsley or paprika'

In cfoquettes.-cook 1)4 pounds of brains as described and cool them

in the broth. Drain the brains and cut into small pieces; sprinkle with salt,

pepper, and flour; brown lightly in fat and removc from the frying pan'

To g.t all the good flavor rinse the pan with l( cup of. the broth in which

the brains were cooked. Make a vrury thick sauce with 3 tablespoons of

fat, 5 tablespoons of flour, I cup of milk, and the broth used to rinse thc

frying pan. Let the sauce stand until cold, then add the brains, and 1(

.,.rp ,ifi"d clry bread crumbs. Season the mixture to taste with salt and

p"pp.t, and, if desired add chopped parsley, and paprika' Mold thc mix-
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ture into croquette shapes ot flat cakes, dip in beaten egg and crumbs, and
fry in either shallow or deep fat, or bake, as described under Beef or Veal
Croquettes (p.3f).

Scrambled with eggs.-Cook about I pound of brains and cool them in
the broth. Drain the brains, cut into small pieces, and brown in 2 table-
spoons of fat. In the meantimebeat.4 eggs with )( cup of milk, and pour
into the pan containing the browned brains. Cook slowly, stirring con-
stantly until the mixture thickens. Do not overcook. Season to tasre
with salt and pepper. Serve on a hot plattet. Garnish with parsley.

In salad.-Cut cooked brains into small pieces, and mix with choppcd
cclery and salad dressing. Serve on crisp letruce.

Tripe-Fried, Broiled, Creqmed

Select pickled or fresh tripe which has aheady been cooked, or simmer
uncooked tripe in water for about 6 hours or until tender. If possiblc, let
the tripe cool in the broth.

Fried.-Cut cooked tripe into pieces for serving, Before frying the
tripe dip it in a thin batter. Good proportions for this barrer arc I egg,
3l cup mIlk, I cup sifted flour, and f teaspoon salt. Or dip tripe in egg
and bread crumbs, then ]et the coating dry before frying the tripe. Brown
the tripe in 2 to J tablespoons fat. serve hot. If desired, garnish with
parsley and slices of lemon.

Broiled.-cut cooked tripe into pieces for serving. Dip the pieces in
melted f.at, and brown them on both sides in the broiler. serve hot,
garnished with parsley and slices of lemon if desired.

creamed.-cut cooked tripe into inch squares or into finger lengths,
brown lightly in 1 to 2 tablespoons fat, and serve in medium white sauce,
seasoned to taste.

Spleen Stew

4 cups diced cooked spleen
1 onion, chopped
2 tablespoons fat
2 tablespoons flour
1 cup spleen broth

Select a beef spleen, or 5 or 6 pork spleens. Wash spleen and remove the
thin outer skin and fat. Put spleen on to cook inwater to covef and simmer
until tender. Beef spleen will probably require 3 hours, and pork spleen
2 hours. If possible, let the meat cool in the broth. Cut the cooked
spleen into inch cubes.

Cook the onion in the fat. for a few minutes, then add the flour and stir
trntil blended. Gradually add the spleen broth and watet) scirring con-
stantly over low heat, and cook until smooth. Season ro taste with salt
and pepper, and if desired add the thyme and celery seed. Lastly add the
cooked spleen and heat thoroughly. Serve piping hot.

I cup water
Salt and pepper to taste
r/4 teaspoon thyme
l/4 teaspoo0 celery seed
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SALADS_HOT OR COLD

Hot Potqto Solod Wirh Ssusqge or Fronlcfurters

6 medium sizecl potatoes Salt to taste

1 tablespoon choppecl onion 1 pound sausage or frankfurters

Cooked salad dressing

Boi l thepotatoesinthei r jackets,sk i r r thetn,ancls l iceorcut the-potatoes
in cubes. Acld the ouiotl, salad clressin$' and salt to taste' and heat the

mixtute piping hot. i,, ,i'" meantime c-ook the sausage as directed under

fri".l Suorug."lp. z:). Or, if using frankfurters' wash them' cover with

ioiling *,"o. ^n.l simrner fc'r 10 rnittttes' Serve the meat hot on the hot

i.,r,,,""r^f  ̂ A ancl, if clesiretl, adcl.a clash of paprik;r ;rnd garnish with pickles

or strips of greeu PepFer or Pllnlento'

Meot ond Mscoroni Solod

2 to 3 cups cooked macaroni I cup chopped cooked harn or beef

I  tablespoon chopped onion Salad dressing

1 cup chopped celery and leaves Salt and pepper to taste

cut the cold macaroni into small pieces. Mix lightly rvith the other

ingreclients. Chil l antl serve on crisp lettuce' water cress' or endive'

Tongue, s l iced cold,  Soes wel l  wi lh cr isp,  row vegetoblc solod'

'i)



Veql or Porlc Sqlqd

To 3 cups of cold cooked veal or fresh pork, cut into small pieces of
even size, add thick salad dressing. Let the mixture stand in a cold place
for several hours. Shortly before serving, add 2 cups of cut celery and
more salad dressing if needed to coat all the pieces. Salt to taste.

Hard-cooked eggs, sliced or cut in quarters, may be used as a garnish, or
mixed with the salad to make it go further.

When ready to serve, pile the salad on crisp lettuce or in romato cups.
Or serve in long rolls from which the centers have been scraped out. Or
use the salad as a filline for sandwiches.

Jell ied Veql Sqlqd

1 veal knuckle, about 2 pounds l/, cap finely cut celery
2 quarts cold water
1 onion, sliced
1 tablespoon gelatin
2 tablespoons cold water

SaIt and pepper

2 tablespoons finely chopped parsley
2 tablespoons finely chopped green

pepper or pimiento

Crack the bones. Wash the knuckle well and cover with the 2 quarts
cold water. Add the onion. Heat slowly ro the boiling point, then
simmer for about 3 hours, or until the meat is tender. Pour off and measure
the liquid. There should be about J cups. Remove the mear frorn rhe
bones, discarding all gristle and bone splinters, and either grind or chop
the meat very fine. Soften the gelatin in the 2 tablespoons of cold water
and add to the hot stock, chill, and when partly set add the meat and
seasonings, and stir until well mixed. Rinse a large mold or individual
molds, pour in the mixture, and allow to stand some hours or overnight in
a rcfrigerator or other cold place. When thoroughly stiffened, turn the

iellied meat out on crisp lettuce. Serve with salad dressing. Garnish
with thinly sliced cucumber and tomato, if desired.

Other Sqlqd Combinotions

Chopped crisp bacon or ham, diced apples or sliced bananas, and salad
dressing.

Chopped crisp bacon or ham with sliced or chopped raw vegetables-
tomatoes, onions, cucumbers, cabbage, cauliflower, caffots, celery, tender
leaves of spinach-and salad dressing.

Chopped crisp bacon or ham with cooked green vegetables-snap beans,
asparagus, peas-and salad dressing.

Crisp fried dried beef broken in pieces, or chopped cooked corned beef,
cooked dried beans or peas, chopped onion, and salad drcssing.

46

F or sale by the Superintendent of Doeurnents, II. S. Govelnment Prirt ing Ofice
Washii lgtotl 25, D. C. - Price 15 ceDts


