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CONGRESSIONAL CLUB COOK BOOK 

INSTRUCTIONS FOR SUBMITTING RECIPES: 

1. Use one sheet for each recipe. 

2. Everything, but signature, must be typewritten. 

3. Double check each recipe to be sure: 

a) that all ingredients are listed under "Ingredients". 
b) to specify at ·which stage each ingredient is used 

under 11 method 11
• 

4. Be sure to fill in all blanks. 

5. Circle the category for each recipe. 

6. Spell out all measurements except the following, which 
may be abbreviated: 

7. Signature: 

ounce - - - oz. 
pound - - - lb. 
package - - pkg. 
number - - no. 

a) Sign each recipe in Black Ink - no exceptions 
This is required for pr1nt1ng purposes 

b) Use your "calling ·card 11 name, i.e. Mrs. John A. Doe 

8. Associate members: Under "Official Position", please use 
full name of father or father-in-law and the State he 
represented. 
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FOREWORD 

The vital ingredients for a productive and 
healthy life include both food for thought and food 
fo r the table . Even as we direct our thoughts to 
the concerns of our country today, we are in­
creasingly aware of the importance of nutritional 
planning for our families. From the time I was 
a Congressional wife, this cookbook has been an 
important part of my kitchen library and I am 
looking forward to having the new edition of the 
Congressional Club Cookbook in the White House. 

May I wish all of you who try these 
recipes, the pleasure of good food, well prepared, 
and the warmth of good company. 

~ .. --.,,_·/ ../ 
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C 0 NG R E S S I 0 MA L C l U S C 0 'J < 8 Li :3 :< 
Bicentennial Editioll 

llA.·E Hrs. Gerald R. Ford ·---· ----------------

OFFICU\L POSITION President of the United States 
.~~----'--'--~~--------------~ 

CATEGORIES 
Pleas~ circle appropriate one 

1. Appetizers and Beverage3 10. 
2. Soups (Hot and Cold) 11. 
3 • S a n d 'td c h e s 1 2 • 
4. Scuffles, Egg and Cheese Dishes 13. 
5. Vegetables 
6. Salads and Salad Dress ing 14. 
7 • f i sh and Se a food 1:5. 

CID. Fowl and Game, Sauces and Stuffings 16. 
9. Meat (Beef, Lamb, Pork~ Ham, Veal) 17. 

NAME OF RECIPE 

Stuffed Duck Bordelaise 

MAKES six· SERVINGS --------
OVEN TEMPERATURE: 350° 

Bread~ (Quick and Yeast) 
Pas;_ 1~ i es 
Cakes (Fillings, Frostings) 
Cookies (Drop, C•1tout, Squares 

Desserts 
Candies 

Bars) 

Pickles, Preserves, Relishes 
Men Only 

-----------
SU IT ABLE FOR FREEZING: YES NO 

INGREDIENTS 
2 ducks, 4 1/2 to 5 lbs . each Stuffing: 
l cup dry white wine 
1 lb. mushrooms , sliced 
2 carrots, coarsely c..1iopped 
2 sticks celery, coarsely chopped 
1 bay leaf 
pinch rose.mary 
2 cups c11icken stock 
2 Tables.r:oons Ma.deira wine 

METHOD 

duck livers, chopped 
2 Tablespo0ns butter 
4 Tablespo0ns shallots, finely chopp::.'<l 
1 Tablespo0n parsley, chopped 
8 green olives, chopped 
sage, thyme, grated nutmeg, salt, pepper for 

seasoning 
4 slices bread, finely diced 
2 whole eggs 

1. · Melt butter in saucepan; add shallots, sirrmer for 2 minutes. Add liver and saute 
for 2 minutes rrore. l\..dd rest of ingredients except bread and eggs . 

2. R?.rrove stuffing from the heat and add the diced bread, mi.xi.rig well with a n1bber 
spatula. Add the eggs one by one, mixing well again. 

3. Stuff the ducks. Tie with string. Put oven at 350°. 

4. Season the stuffed ducks with salt arid pepper. B."'."own ducks in roasting pan on 
both sides on :rredit.:rrn flarre. Add carrots, mushrooms, celery, bay leaf, rose.rnary, 
chicker1 stock, and wine. 

5. Cover roasting pan and bake duck for 1 to 1. 1/2 hours in the oven.. 

6. Relrove duck from roasting pan. R..Pduce the pan juices to 2 1/2 cups. Rerrove 
fat from the pan juices; add ~.adeira wine and bring to boil. 

7. Cut duck into pieces; arrange on large serving platter. Surround duck with 
braised lettuce. Serve juice and celery root separ~tely. 
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CmiGHESS .lOtL\L CLU3 COOK BOOK 
Bi~entennia·1 Edit'ion 

NM·H=: f:'irs. Gerald R. Ford 

OFF ICT..;L POSITION Presida-rit of the United States 

CATEGORIES 
Please circle appropriate one 

l. Appetizers and Beverages 10. 
2 . Soup3 (Hot and Cold) ll. 
3. S<H1dwiches 12. 
4. Souff1es, Egg and Cheese Dishes 13. 

(§). V e g e ta b 1 e s 
6. SJlads and Salad Dressing 14. 
7 . Fi sh and Se a food 1!5. 
8. Fowl and Game, Sauces and Stuffings 16. 
9. Meat (Beef, Lamb, Pork, Ham, Veal) 17. 

- - - - - - - - - - - - - - - - - - - - -

NAME OF RECIPE 

Braised Lettuce 

MAKES Six SERVINGS 

OVEN TEMPERATURE: 

Breads (Quick and Yeast) 
Pastri(;~:i 
Cakes (~illings, Frostings) 
Cookies (Drop. Cutout, Squares 

Desserts 
Candies 

Bars) 

Pickles, Preserves, Relishes 
Men Only 

- - - - - - - - .- -

SUITABLE FOR FREEZING: YES 

INGREDIENTS 

MO x 

C'f" i':j)// 
w ... _... i-1 ..._VI J 

6 heads of lettuce, washed and quartered 
1/2 cup beef stock 
1 Tablespoon butter 
1/2 teaspoon salt 

METHOD 

Place lettuce in a saucepan with beef stock; add butter. 
Boil lettuce covered for 15 minutes. Rerrove lettuce from 
saucepai1. Reduce juice, :pour over lettuce. Keep lettuce 
wann ur1til servLDg ti.rre • 

.-J_/ - tt • 
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CONG~ SSIONAL CLUB COOK BOOK 
B centen1dal Edition 

~lM·l[ Mrs. Gerald R. Ford -------
ST ATE Michi0an 

-~~~~-----~~-

OFFICIAL POSITIO~-~~P~r~e=s=id=en==t~o=f-·=th~e~U~n=i~ted~~s~t=a=te~~s~-------~-~---~ 

CATEGORrc-s 
Please ~ircl_~ appropriate one 

l. Appetizers and Beverages 10. 
(3). Soups (Hot and Coid) 11. 

J. Sandwich2s 12. 
4. Souffles, Egg and Chzese Dishes 13. 
5. Vecetables 
6. Salads and Salad Dressing 14. 
7 . Fi sh and Se a food l's . 
8. Fowl and Game, Sauces and Stuffings 16. 
9. Meat {Beef, Lamb, Pork, Ham, Veal) 17. 

NAME OF RECIPE 

Cele:r:y Root Puree 

MAKES Six SERVINGS 

OVEN TEMPERATURE: 

Breads (Quick and Yeast) 
Pastries 
Cakes (Fillings, Frostings) 
Cookies (Drop, Cutout, Squares 

Desserts 
Candies 

Bars) 

Pickles, P1eserves, Relishes 
Men Only 

- - - - - ,_ - - -

SUITABLE FOR FREEZING: YES NO _x_ 

.... .... .., ~ . 
'-: . 1 t"'I I j ~ I. / I 

INGREDIENTS 

1 lb. peeled and diced celery rcot 
j uice of 1 lerrrrron 
2 cups hot water 
1 large Idai.l-io potato, freshly toiled 
2 Tablespoons butter 
1 teas:pcxm salt 
1/4 teaspoon white pepper 

METHOD 

1. Put celery root iI1 saucepan, half covered with water. 
Boil covered for 20 minutes; drain the celery. 

2. Put butter into blender; add celery a little at a tii-re. 
Blend on high speed, then add potato and white pepper; salt 
i f needed . 

3. Rerrove celery puree from blender; keep Wdiltl in double boiler 
lll1til serving time. 


