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From the Kitchen of Frances Boyd-and Mary Sharp
3278 Glenaagles drive
Silver Spring, 'laryland 20906 Phone---5?§r6147
R°>sMon\ L eSlUre &tu_. Jor, S7
SUBAR COOLIIRS

1 cup margarine 3<1/2 cups enriched sifted flour
1-1/2 cups sugar 2 teasp. cream of tartar

3 eqgs 1 teasp. soda

1l &easp. vanilla 1/2 teasp. salt

Cream sugar and margariam; add one egg at a time, beating well after
each addition. Add vanilla. ©5ift dry ingredients together. Add
gradually creaned mixture. Chill thoroughly - 3 hrs to 4. Bake 375°
6 to 8 minutes. American liome - abput 1984, .

COCONUT POUND CAKR

1 cup butter Md 5 eggs, one at a time, 3 cups all
1/2 cup Crisco - Crean purpose flour. Save one cup and add

3 cups sugar 1/2 teasp. baking power and l1/2 teasp.
1 cup sweet milk salt - add this cup last. Fold in one
1 teasp. vanilla .~ cup angel flake coconut.  Bake in tube

1/2 teasp. almond ext, pan and grease only bottom and flour
‘ d it. Place in COLD Oven and bake 1
hr. 20 min. at 325°.

HITE CHOCOLATE CAKE (Hansel & Gretels's)

cup huttermilk

cup chopped nuts

cun angel flake coconut
teasp. vanilla

teasp. salt

1/2 1b vhite chocolate
1 cup butter

2 cups sugar

4 eggs

2=1/2 cups cake flour
1 teasp. baking powder
lelt chocolate. Creamsbatter and sugar. Add egg yolks and melted choco-
late, Sift flour, baking powder and salt and alternate with buttermilk.
Beat egg whites, sift and fold into batter. Add nuts, coconut and
vanilla. Bake in a long cake pan at 350° for 30 min. or longer.

e

COFFEE DOURDOI BEANS

Mix 2-15 oz. cans dark kidnrey beans (not chili £lavored) dralned 2dd
1/2 teasp. mustard, 1/4 teas. each thyme, marjoram and roeemary. Add
1/2 garlic clove. 3 whole cloves, 1 hay leaf, 1/2 cup sweet pickle
juice, Pour into greased bakinag dizh and place 2 slices of onions

on top and 3 slices bacon., side by side., DBake covered at 350° for

45 min. Remove cover and pout one cup strong coffee over beans
without stirring. Bake 20 minutes. Pour 2 tablespoons bonrbon over
beans and bake 5 minutes longer. TIrom "Cooking the Smart "ay® by
“Marion Flexner - 1963.

CARROTTSALAD

1 box lemon jello in i c¢. hot water 3/4 cups nuts
1l pkg. gelatin in 1/2 cup cold water & cups celery
1 cup mayonaise into which oradually 1 cup orange juice
mix: ; 2-1/2 cups grated catrots
3-16 oz. cand mandarin oranges 1-1/2 cups grapes
2 small cans crushed pineapple
(If "7=Up" is used instead of water, bananas may be used)

SAMD TARTS

1 scant cup margarine 3 heaping tbsp. oonfectioner ‘s sugar
1l tsp. vanilla 1/2 tbsp. water
2 cups all purpose flour nuts

Bake 350° about 20 min. Guess they are called sand tarts "cause we
don't let 'em get darker than sand. Let cool and dredge in conf.
sugar., ilakes 50. ;



BAKED PORY CHOPS

B e —

12 pork chops, 1" thick tomatoes
Accent,salt, pepper, savor salt, onion salt
Mushrooms Pzas 1 1b., 1 oz,

1 tablespoon uncooked rice on each chpp. Add seasoning. them break up
tomatoes so there will be pieces on each chop. Put mushrooms and peas
on each and all liquid. Place 1/2 bay leaf on each chop. Bake covered
350° for 2 hours. Good frozen.

QUICHE LORRAINE (CHEESE PIE)

1/2 1b bacon sliced 3/4 teasp. salt

1-1/2 cups grated Swies Cheese Dash nutmeqg

3 eqgs Dash Cayerne Pepper

1-1/2 cups light cream Dash Black Pepper

l. Preheat oven to 370°,

2, Dry bacon crips. Drain on paper towen and sprinkle over crust.
3. Sprinkle grated cheese over bacon.

4. Use rotary egq beater and in bhowl beat eggs, cream and all unt11

combined, but not frothy.

Place pie shell in middle shelf of oven. Pour cream mlxture in,
Bake 35 to 40 min. or until golden brown and center is firm when
gently pressed. (Good for lunch or supper with salad.) e sub-
stitute 1/2 milk and 1/2 buttermilk for cream.) We use Bacos
instead of bacon and like!
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SWEDISH COOKIES

1 cup marjarine 1 egg beaten

1/2 cup sugar - 2 cups cake flour

1 teasp. almond extract

Cream butter and sugar and add egg. Cream again and add flour: grad-
uvally. Drop by teaspoon and bake in hot oven (425°) 3 to 10 min. Cut
in half - spice gum drops and place on each before baking-also nuts.

BROCCOLT CASSEROLE

1 pkg. frozen chopped broccoli 1 can cream of mushrcom soup

liix and pour into greased baking dish. Sprinkle Pepperadge Far Stuf--
fing over this and add dots of butter. Bake at 350° about 30 min. or
until hot thwough. For company add mushrooms. We like parmesan
cheese sprinkled over it too. (Warms over well).

TOASTED SPICE CAKE

2-1/3 cups cake flour 1 teasp. ea. cloves, cinnamon, baking

1-1/4 cups buttermilk powder . vanilla & soda in milk
2 cups brown sugar 1/2 teasp. salt
3/4 cups Crisco 2 egg yolks

i{ix and pour into greased flat pan. Beat 2 egg whites until stiff and
add an additional cup brown sugar. ( I used Brownulated for all this
sugar). Spread the egg and sugar mixture over the batter and sprinkle
cup pecans over the top. Dake 350° for 45 to 50 minutes.

VICTORY PIE

Line pie pan with graham c@acker crust and chill., Put 20 marshmallows,
1/2 cup orange juice and the juics of 1/2 lemon in the top of a doubie
boiler and melt and cool. %hip 1/2 cup cream; mix with marshmallow
mixture. Pour over pie crust and sprinkle grated rine of 1/2 lemon
over top. (4 recipes will £fill 3 bought pie shells. 1 1b. marshmallows
will make 4 recipes.

AUNT LYDIE'S CARAINMEL I@E CREAM

Custard: 1 pt milk ilz Caramelize 1 cup sugar and mix with
"1 cup sugar - L custard while hot. Cool. Fold in
1/2 cup flour 1 pt. whipped craam. Sir each br.
1/8 teasp. salt She added nuts, ginger, cherries, co-

conut or whatever she wished.



PIFIPKIN DREAD

4 cuns nunpkin 5 cuns flour 1 teasn. each cloves & cinn.
3 1/2 cups sugar 4 teasn. soda 1 cu» nuts
1 cun 'lazola oil 1-1/2 teasr. salt 1 cun dates
3 loaves - 1-1/2 hr. at 350°

P2T CAYFS
ch. quick oats 1 1/2 c. sugar 375°% «'A5 nin.; makes, lots.,
4 ¢. flour 1-1/2 t. soda Poll out thin on board well
2 c. marjariné 3/4 c. cold vater snrinkled with oats,

Try 2 c¢. brovmulated sugar. “ood!

CRAT “ENUD

s ey, < s

cans penper not soup 174 tsn. old bay seasonina

2
2 ‘cans vedetarian vecetal:le soup 1+l crah neat
1l can tomato =oup Simmer 3 - 4 hrs. . stir often.
5 cups water Sood frozen. '
TRY & R[URSE SALAD
1l can 16 oz. Del lonte Steived Tomatoes bDrain tomatoes and to this
1 nkg. raspberry jello juice and vinegar. add enough
1

ths»n. wine vinegqar rater to make 2 c. liguid.
i il eat & melt jello. & when
about set; add tomatoes.

CHICRDW ?
Places miecess of chicken in hakina dish and add following-
1 bottle "ishhone Russianp Dressing Rake covered 350° - 1-1/2 hrs.
1 10 oz. jar apricot preserves g4 ¢ e, waler
1 envelon Linton’'s Onion Souvn

CHOCOLATFE. ‘ARVEL PIE

1l nka. € oz. semi chocolate - “Telt in double hoiler & cool,
3 tbsp. creamr : =

2 thsp. 'sucar" :

Add 4 eaq yolks, one at a time, and 1 tso, vanilla,

Peat 4 eca <rthites until sti¥f and add to chocolate mixture, Pour 1ntov
graham cracker crust. I use bought crusts Lazv me. FoquWrozen,

COUSII UATTIE FUDGE's CHICKEHN SALAD

- ——

hen boiked - save 1 pt, broth (or 3 cups diced chicken.)

1
1 can small French neas " 2 cuns diced celery
1 »kg. gelatin 1 nt. mayonnaise
1 cun almonds Sweet pickles
'0ld and cut into squares or in-individual molds.
AMERICAN CHNP QlIFY
1l 1b, round steak - eround 1 larre onion
1l cun rice -1 green nenper
1l ot. tomatees or ¢ med. sized ones
1 cun arated cheese -1 small can mushroons
1 stalk celery seasoninas

Brown steak slichtly in small amount fat. In meantime, cut up all
vegetahles in small rnieces. and..cook rice until nearly tender. Com-
Pine all ingredients and mix well Pake at 357° €for 1-172 hrs.

MRS, NLACK'S RHUBARE PEE

1l ¢c. finely chopned rhubarh 1l 1/2 cun sucar
2 eqqgs, *rell beaten 3/4 stick marjarine melted
1 thsn. cream 1 ts»n. connstarch

Line nie pan with pastry. Snrinkle rhuharh over hottom. Pour in the
ingredients which have heen nixed over rhukarb, DBake at 350° for

35 min. Our cousin puts all into hlender and nours into uncooked

pie shell - and its swell. :
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: oot pn* CHTINET KRISPIRS
1/2 1b. nargarine - 2 cuns all “urnose flour
1/2 1/ sharp cheese crated 2 cuns ™ice Trisvies
1l tsn. salt Panrika

ix and form douch into halls the size of walnuts. Tlace on unoreased
cookie sheet and nress flat with fingers. They don't snread. DRake at
350° ahout 2¢ min. “akes 7 dozen. & gty

CRLYRY CASSIRNLE

4 cuns chopned celery 1/? cuns rmushroomns

1 cu» chicken broth 1/4 cun ater chestnuts
3 thap. bhutter 1/4 cup slivered almonds
3 tbsp. flour 3/4 cun half & half

Cook célery 5 min. in hroth. 8train. <Save liouid. ‘lake cream sauce
with hutter . flour, half & half and liquid. ''ix melery and other in-
gredients (aside from sauce) in greased casserole and nnur sauce over.
Bake at 307° until hubhly

PSPARPGUS & PEAS CASSEROLE

1l -'14 oz. can asparagus spears 3 thsn, flour
1 - 17 ox. can sveet neas 3 thsn. hutter
2 egas hard hoiled and sliced 1/2 1bh. Velveeta cheese ~ crated

Puttered hread crumbs

Drain asrmaraqus and meas and nut limid aside. Cut asmnaracus hite =
size, 2rrance lavers of agsparacms and pedas (1/2 of each) and 1 slieed
e7qg inaa 1-1/2 ct. casserole (areased). Tour 1/2 of cheese sauce over
this. TNaneat. Snrinkle hread crumts, tossed in Jutter over top,

Fake at about 350°% for ahout 39 min. or til hubhily.

Cheese sauce ~- '‘elt® butter, add flour and slowly add licuid €rom neas
add asnaragus. <Cook until thick. Add cheese and stir til smobhh.

This may he made ahead of time and refrigerated. Serves 6.

PARTY CHICKYM

o e

8 boned chicken Sreasts (halves) 4 slices “acon

2 pkas. (8 oz.) chirped heef 1 can undiluted mushroom snupn

1/2 nt, sour crean

Cover beottbm areased bakineg dish (larce ohlaong) with shredded chinped
heeqg. Fasten 1/2 niece hacon on ton of each chicken heeast. Arrange
chicken on top of heef. Tour soup & Sour cream mixture over it. 2Rake
1-1/2 hours uncovered at 390%°. Remove Tacon if not crisn., 7le like
thighs too. 2Andd add rosemary. “ometines used "ashed Up Pemnerace
Farm Cornbread dressina with narmesean cheece over it.

DILLFED TBEAMS

—————

Pour licquid from commercially canned heans [7 roesn )
1 cun limuid (add water to make 1 cun)

2FE. » 1 t. sucar A, + 2 t. vinedar (I use wine
1/4 ¢, aill a7 vineaar
1/4 t. rosemary : 1/4 t. rint (or fresh leaves)

falt feasoned Salt
1/4 t. narsley
Cook ahout 1/2 hours, strain. add »eans and cook 1/2 hour & serve.
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1€’s Christmas —

Bless You !

Naflo.
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UNITED STATES




October 3, 1974

Dear Mrs. Ford:

Along with our prayers for your speedy
recovery, I have been thinking of how hard it
will be for an active person like yourself to
behave and take it easy for the time being.

I can identify with that because it is next to
impossible for me to sit without something in
hands, and it must have a purpose.

I am enclosing a sample of what I haye
been doing that is really holding my intezest
along with leading toward a very beautiful
Christmas tree. I am enclosing all the instruc-
tions hoping that you might enjoy doing some
also. You can vary the colors and patterns to
your own taste and each one is a new creation
when you finish. The white rings are curtain
rings found in drapery shops, the backs are white
felt circles and the stuffing ingide the needle-
point is three cotton balls. I just use ordinary
white glue for the whole unit. The needlepoint
backing is 14 holes to an inch and I split the
yarn in two so that it isnt bulky. The figures
are traced onto the background with waterproof
pencils and then you just take it from there.
It is something you can carry with you easily -
great for plane trips!.

Best wishes from the whole Moran Family.
We are enjoying having the Ford Family in the
White House.

Sincerely,

Georgena A. Moran
> 1717 E. Portner St.
West Covina, Calif.
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\ &% - Patchwork Christmas decorations in this nostalgic year are showing up everywhere, from--
} $» . the White House Christmas tree to the Washington studio of Elly Sienkiewics. Mrs. Sien- e

~ kiewicz made the patchwork wreath ( above), a quilted-angel and & Christmas tree as exam-
ples for her’ guilting students. Mrs. “Sienkiewicz’s: class will take up album quilts in
. g i January. ‘Call 244-0781 for details.
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