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Cooking Class Recipes

DEMONSTRATED BY

MRS. DOROTHY BATHGATE

AT THE RECENT

Centre Democrat Cooking School

Second Class

SAVING THE DAY

BREAKFAST
Stewed Fruit
Choice of Hot Cercal
Fried Eggs Bacon
Cinnamon Bread
Coffee

Stewed Fruit
‘2 1b, prunes 4
Water
_Put prunes and apricots in two pint glass jars which have tight fitting
lids. Pour water over prunes and apricots to fill jars. Cover., Pour one
cup of water In steam cooker, put jars of fruit on trivet in cooker. Cover
and turn the switch to Low heat, cook for eight hours, or overnight

1h. apricotls

Steamed Cereals

' cup cracked wheat

Ly teaspoon salt

1!; cups water
salt and 1'% cups water in pint jar and cover
loosely. Put cracked wheat, 'y teaspoon salt and 1'. cups water in pint
jar and cover loosely. Pour one cup water in steam cooker, put jars of
cereal on trivet, cover, and turn switch to Low heat. Cook for eight hours,
or overnight
Note: The steam cooker of

The fruit and cerecal can be

3, cup oatmeal
4 teaspoon salt
1% cups water
Put oatmeal, 4 teaspoon

an clectric range will hold 4 pint
stecamed at the same time,

jars

Fried Eggs and Bacon

'; pound bacon 5 or 6 eg>

Salt and pepper
Arrange all the bacon In an unheated skillet. Cook with High heat of
large surface unit until bacon begins to brown (about three minutes)
Turn unit Off. Turn bacon, finish frylng, and drain on absorbent paper
Pour excess fat out of skillet, drop eggs In and cover. Cook over same
unit using stored heat. Eggs are ready to season and serve in 4 or 5 min-
ules,

Cinnamon Bread

1 loaf unsliced bread
Melted butter

Cut off the top, ends and sides of an unsliced loaf of bread. Cut through
the middle of the bread from end to end down to % -inch from bottom
crust. Cut across the loaf in three places to form elght square pieces of
bread. Brush each square with melted butter. Mix cinnamon and sugar
in a shaker and sprinkle generously over entire loaf. Place In oven
heated to 375° P. for twenty minutes, or until bread Is brown. Serve
while warm

1 tablespoon cinnamon
3 tablespoons sugar

BREAKFAST
Tomato Juice
Codfish Balls Rice Muffins
Spiced Pickled Peaches
Coffee

Tomato Juice

! teaspoon Worcestershire
Sauce

1 dreps Tabasco Sauce

'y teaspoon sugar

Shake well before

2 cups tomato juice

4 teaspoon celery salt
1% tablespoons lemon juice
1 teaspoon onlon juice

Mix all together and chill in refrigerator

Codfish Balls

5 cups sliced raw potaloes
13 cup waler

2 tablespoons cream

serving

2 eges

i teaspoon pepper
1Yy cups salt fibred codfish

2 tablespoons butter 3 1b. vegetable shortening

Bring potatoes to steaming point using % cup water and cooking over
High heat of electric unit. Turn switch to Low and cook twenty minutes
Remove from heat. Drain. Mash potatoes, using first Lowest speed of
mixer until lumps are gone, and then Highest speed to cream the po-
tatoes with cream, butter, eggs and pepper. Add the fish and blend well
Chill thoroughly. Then shape mixture into balls. Pry in a frying basket
in deep fat (375°-390° F.) for two to five minutes. This makes 16 med-
fum sized codfish balls

Rice Muffins

': teaspoon salt
2 teaspoons sugar

2 eggs, well beaten 3 teaspoons baking powder

5 tablespoons melted butter 1'; cups flour
Mix rice, milk, beaten eggs, melted butter and beat well with Medium
speed of electric mixer. Put salt, sugar and baking powder into flour,
and sift into batter using Lowest speed of the electric mixer to blend
thoroughly. Fill muffin pans 2-3 full and bake in oven heated to 425°
F. for twenty-five minutes.

Spiced Pickled Peaches

3 4-in. sticks cinnamon
2 tablespoons whole cloves

19 to 12 halves canned peaches
Boil sugar, vinegar and spices 15 minutes over High heat of electric
unit. Strain. Add peaches to clear syrup and heat to boiling point over
High heat. Pack peaches In sterilized quart jar. Pill jar with syrup
Press 2 of the cinnamon sticks into jar. Seal. Allow to stand at least
three days before serving.

1 cup cooked rice
1 cup milk

2 cups light brown sugar
1 cup vinegar

LUNCH
Stuffed Green Peppers
Blushing Cauliflower

Fruit Tapioca

Time—1 Hour Temperature—375" F.

Stuffed Green Peppers

8 medium sized green peppers

1% cup watler

4 cups corned beef hash 1'5 teaspoons salt

1% cup chopped onion 14 teaspoon pepper

15 cup fine buitered bread crumbs

Remove top and seeds from green peppers, and cook in % cup of water
over High heat of the electric unit until steam appears. Turn switch to
Low heat and steam peppers for ten minutes. Mix together corned beef
hash, ondon, meat stock and seasonings. Fill green pepper shells with
this mixture, and cover with buttered brena crumbs. Arrange in large
olled baking dish from roaster.

Blushing Cauliﬂqwer

Y% teaspoon sall

1 tablespoon cold waler

1 can condensed tomale soup

1 teaspoon Worcestershire
Sauce, or season 1o taste

Put caulifiower and ’; cup water in one of the small baking dishes of

the roaster and cover.

For the sauce, melt butter, add onion and cook over High heat
of electric unit. Stir in the curry powder and salt mixed with cold water,
Add remaining ingredients and heat thoroughly. Turn switch Off and
simmer slowly over stored heat for ten minutes to blend the flavors.
Pour over cooked cauliflower and serve.

Fruit Tapioca
3 cups sour red cherries or

14 eup meat stock or canned
consomme

l. large caulifiower

T g

and leave uncovered,
Put stuffed green peppers,

.

cauliflower and pudding on rack In

| roaster preheated to 375" F, cover and cook for one hour
|
|

LUNCH
Veal Cutlets
White and Sweet Potatoes
Asparagus
Plum Cocoanut Pudding

Veal Cutlet with Potatoes and Vegetable

v cup flour

I teaspoon salt

'y leaspoon pepper

Ly teaspoon paprika 6 white polatoes

1 veal cutlet, ', inch thick 6 sweet polatoes

2 bunches asparagus

Combine the fiour, salt, pepper and paprika. Dredge the cutlet with the
flour mixture, Melt the butter in a skillet over High heat of the electric
unit, add the veal cutlet and brown lightly on both sides. Using Low
heat, add the onton and buttermilk, and arrange the potatoes and as-
paragus on top of the meat. Cover and cook with Low heat for thirty
minutes.: Turn heat Off and continue cooking for thirty minutes longer
on stored heat

Ly cup butter
I teaspoon grated onlon
1 cup buttermilk

Plum Cocoanut Pudding

I No. 2', can plums 1'. cups milk

'y Cup sugar 1 egg, beaten slightly

21, tablespoons flour 'y teaspoon vanilla

'y teaspoon salt ‘s cup shredded cocoanut
Drain and pit plums cut Into plece Mix the sugar, fNlour and
salt, and add milk gradually. Cook over Low of the electric
unit until thickened. Add the slightly beaten egg and cook one minute
longer tirring Remove from heat, add vanilla and fold in
the plums and cup of the cocoanut. Pour into serving dish. Toast the
remaining cocoanut and sprinkie over top of pudding. Chill be-
fore serving

the

the heat

constantly

DINNER
Candle Roast of
Potatoes Green
Deliciate Bread

Apple Meringues

Pork
Peas

Brown

Corn

Candle Roast of Pork with Brown Potatoes

I candle reast of pork—& ribs
Salt and pepper

8 cubes salt pork

teaspoon salt in covered

Wwam appears, then turn switch o Low and

steam ten minutes. Drain. Put roast in shallow baking pan, fat

and season with salt and pepper. Cover en bones with

cubes. Arrange potatoes around roast. Put in a cold oven

at 350° F. and roast forty minutes per pound

R medium whole white potaloes

'y cup waler

15 teaspoon salt
Put the whole potatoe
unit, using High heat until

waler and pan on

tds of

Steamed Peas

2 Ib. shelled peas

1, cup water
Put peas and other ingredients in
hour before roast pork and potatoes

1 tablespoon butter
Salt and pepper
and cover. Place In oven one

are removed

casserole s

Delicate Corn Bread

cups white corn meal 1 teaspoon salt

cup flour 1'5 cups milk

tablespoons baking powder 2 tablespoons melted butller
tablespoons sugar 2 eggs, well beaten

Sift dry ingredients together. Stir in milk., meited butter and eggs using
Medium speed of the electric mixer. Pour into oiled baking ps

by 1'% inches. Put in oven one hour before roast and polatoes

moved

Apple Meringues

8 cooking apples 3 exx whiles
1 cup shredded pinecappie 6 tablespoons sugar
15 cup slivered pecans

Core and pare appies. Arrange on baking sheet and fill cavities with
shredded pineapple. These may be put into the oven with the roast and
potatoes and baked one hour. Then remove apples and cool. When cool
cover completely with meringue. To make meringue, beat egg whites until
stiff but not dry, using Highest speed of the eleciric mixer. Add sugar
slowly while beating constantly. Spread generously over apples and gar-
nish with slivered pecans. Return apple meringues to heated oven for
| twenty minutes before the oven meal s removd

DINNER
Stuffad Flank Steak
Spiced Beets Toasted Potatoes
Orange Marmalade Bread
Berry Pie
114 Temperature—3560° F.

Time— Hours

Flank Steak Stuffed with Sausage

1 teaspoon sage
1 teaspoon salt
‘s teaspoon pepper

'y Ib. sausage meat

2 cups bread crumbs

1 tablespoon grated onion

2 tablespoons butler 1 flank steak

14 teaspoon thyme 6 strips bacon
Cook the sausage over High heat of the electric unit until the particles
fall apart. Combine with bresd crumbs, onjon. butter and seasonings
Tenderize the steak and spress with stuffing. Roll up and hoid together
with skewers. Lay stuffed flank roll on 3 bacon strips in shallow, uncov-
ered baking pan. Put remaining bacon across top of roll

Toasted Potatoes

1 cup cracker crumbs

4 tablespoons butler
Salt and pepper
Pare the potatoes and cut into slices 1-3 inch thick Dry well Beat eggs
Dip potatoes in egg and then crumbs. Place in well buttered casserole and
dot cach layer with butter and season with salt and pepper. Cover.

Spiced Beets and Celery

2 cups diced beetls or
1 No. 2 can

6§ white potaloes
2 e

1 tablespoon brown sugar
2 tablespoons vinegar

4 tablespoons butler 5 teaspoon salt

2 cups diced celery ‘% teaspoon pepper
Pul the vegetables and other ingredients in covered casserole

Orange Marmalade Bread

2-3 cup orange marmalade
1 tablespoon candied
orange peel

3 cups flour

3 teaspoons baking powder

% teaspoon sall

3 tablespoons sugar 1 egg

14 cup almonds 1 cup milk
Sift together flour, baking powder, salt and sugar. Add almonds, orange
marmalade, orange peel, well beaten egg and milk. Blend well, using
Medium speed of electric mixer. Place in well oiled bread pan. Let the
bread stand thirty minutes before baking.

Berry Pie

Y4 cup sugar 3 cups canned berries,
2 tablespoons tapioca drained
Grated rind of 1 lemon Pastry

Mix the sugar, tapioca and lemon rind together, then blend thoroughly
with the berries. Line a pie plate with pastry, pour in flling and cover
with ctrips of pastry.

Arrange the foods in an oven heated to 350° F. Bake for 1% hours
QUICK SUPPER

Pan Fried Steak with Home Fried Polatoes

1% pound sirloin steak, Butter
15 inch thick ' oup water
Salt 8 to 10 cold cooked polatoes,
Pepper diced

Wipe the steak, trim off excess fat and slash outside edges of fat to pre-
vent curling. Heat a skiliet over High heat of eiectric unit for two min-
utes. Rub with a plece of the fat. Place steak in pan and sear quickly
on each side, which takes about 5 minutes in all. Turn switch to Medium
heat and contintie to cook, turning steak two or three times. A total of

! 8 to 10 minutes should be enough, although the thickness of

| and degree of doneness preferred will determine the cooking

| to hot platter, season and dot with butter.
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|

|
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Walsonlogn Pastor Injured

The Rev. Eugene 8 Keller, who
is soon to retire from the ministe
| s confined Lo hig home atl Walson
| town, with extensive
i('m"-'(?d when struck by a passing
{ car as he was assisting a couple he
| had recently united in marriage, to
remove lin cans ang paper f{rom
{ their car. The driver of

! proaching automobile,
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Lln(xAL NOTICES

At YIH\ \lﬂl' l
wife, Igabelle Thomas Pifer
eft my bed and board without
cauge or provocalion 1 hereby
the public not % harbor or
as 1 will nol be responsible
Any dedbis she may contract
ARTHUR R PT‘FH{
146 8. Btewart

ﬁ.t re

\n‘l l( l
My Dbusband Arthur
bhaving advertised me as his wife,
after being separated for gixteen
months: 1 wish to say I contracted |
no bills in that length of time
fact T have always worked and sup-
ported myself
ISABELLE THOMAS PIFER.
Milesburg, Pa
EXECUTOR'S NOTICE.
the Matter of the BEsiale of !
Jacob H. Bechdel of Curtin Town-
ship, deceased
Letters testamentary in the above |
ostate having been granted to the !
i undertigned, wll persons  indebled |
to the zald esiate are requested %
make payment, and those having
cimtims 1o present the same duly
&Evcn Mt!}m“ delav to JOHN

My
hns
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for

her
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R Pifor

x20

in

1& Johnston, attys.

EXECUTOR'S NOTICE.
In the Matter of the BEstate of
{Sara J Holloway. late of Haines
,'rwmtp Ceutre County, decedsed.

!

ln‘

letters tostaanentary in the
estnte having been granted 0 the
imdersigned. all persons indebted 0
Lthe sald estale are requestiad 10 make
payinent and thows having ciaima
present the same duly proven
without delay o J SUMNAR HY']‘,II
Precitor Aaronsburg, Pa Fieming
& Litke, Attys 'JJ

ADMINISTHRATONR'S
In the Matter of the Esta
Nearhoof, late of Tayl
Coentre County, deceaned
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evtntle having been granted Lhe
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fo a1 {

J1} wm delay
NEAIRMWOOY, Ad
P x 2

1
0

\lrllll
sle of Mary

Townahis

Or »

sald

Lo are

,1.

Vvllll‘\h
ralor e Oale
EARCUTRINS
Bolt

Ce

NOTICY

e Eat
Rer

TOR'S NOTICH

Y

ADMINISTRATOR'S NOTICE

.?’
Pa

ENECLTORS SALY
ESTATY

0O)

HAFFLEY
e
MEYER

B«

HENRY

NEVIN

COLRT PROCLAMATION
WHERFEAS | ¥
Waiker President

Wy

. e G { Jury 1
MONDAY ""if (’. H
140

week weck 4
MONDAY

TH
] xk A

offices  apper-
and those who
10 prose-
that ar
of Centre
there 1o prose-
fust
and at Beile-
March in the
and the 164th
the

my
day of
Lorg 1940
{ the Independence of
i States of America
EDWARD R. MILLER, Sherifl
Sherifl's Office,
Bellefonte. Penns
April 10th aM“

NOT I( v
In the Matt of the
Wharton M O_vmu‘ni late
8hoe Township. deceased
In the Orphansg' Court

County

Notice s hereby .,.wh there
has been amva.;ud gnd set aside W
Anna A. Oswalt, surviving widow of
Wharton M (Eﬁ‘aa‘-,! late of Snow
Bhoe Township, deceased real estate
valued and appraised at $101000. as
her exemption of $500 .00, under Sec-
tion 12 of the Fiduciaries Act of 19017
Subject to her payment of difference
of $50000 and the appralsed value

The real estate appraised s de-
scribed as follows:

Beginning at a stake Jooated on
the south side of the Intersection of

estate of
of Snow
Ce

of ntre

that

|
abuve |
that Bleve Boprich and wile

account

| Weaver

the Pountain road with State High- |

way from Snow Bhoe
| Clarence;
way, south 20 degrees 30 minutes,
west 177 feet 10 a atake; thence still
along Highwavy south 49 degrees

minutes, west 224 feet to a stake:

loading

to |
thence along State High- |
; Anal
w;&nt of State Coll

thence along land of Jameg P Up-|

south
538 feel to a stake: thence along
of Lehigh Valley Coal Co..

! mﬂl,

hnd-

55 degrees 40 minutes, |

i

| north 3 degrees 30 minutes, east 585 |

fest 1o & #take on south
Pountain road: thence alo
tain road, north 82 o

acres and |

that |

inning Containing 4
A53 .qx::‘r: feet

sAme wmm

’mvv Seprich and

| Deed
conveyed to W

[ 2. All the undivided ns interest or ﬁrn

{share of a certain Jot zituated iIn |
8now Shoe Township. Centre County. |
Pennsylvania,
ed_as follows:

{  Beginni
ner of lan
thence alo
| direction

at the northwest
now of Clair Hall,

Bxecu- | J.
Greenville County, 8. €., says: tors. Howard, Pa. R. D l Jotma:;: alm

Clair m“ et m
-

side of |
Foun- | u'c-oum of
min- |

egrees
265 feet to the place of be- | Mm.he!m

i

bounded and ducﬂb-.ma final .uwnt of m
ors, uecm

| Mary C

Being of the same premiges .
derd
1936, recorded In
Deed Book 160, page 290 granied and
conveyed o W, M. Owwall
Thy above .‘qw.cuﬂm-x.t has been
confirmed nl by the Court and
prublicat wdered and if no excep-
tons are fNled on or before May 24,
1940 Lhe game will be confirmed M+
solute by the Court
HARRY A CORMAN,
of the Orphans’ Oogurt of
County, Penna x20
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dated June 24
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of o Barbara Parsons, at
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The &rst and
int of et of Irevws ¥
D. Rothrock exmu-
. of Elia Z. Rothrock, ale
lefonte Borough. deceased
’\"’"'H | first and fina
n f Ja Ane admr of
A ‘-f Anns Kane Smith, iste of
Howard Bﬂ" ugh. deccased
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and fina
st National
d b n
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final

final

state of Jacobh Bmilh. Iate
Township, Centre County,
23 SHRARER and
final account of Raiph J. Grove,
atenr. of etic of Suan L Sharer
ate of Walker Township, deceasnd

20 BPANGLER The second and
final account of R B. Spangier. cxrcr
of ok of John Spangier. late of
Centre Hall Borough., deceased

30. SHANK. The first and
acoount of the Belicfonte
OCompany, administrator of el
Pearl Shank. deceased

81, BCHOFIELD. The
final account of Mary 8 Parker,
Elizabeth J. Larimer. and Nancy Mes
Ginnis, executrices of etc., of Eiet
Schofield, late of Belicfonte Borougl,
deceaged

32. SHOLL. The second and fAnal
of John 1 Sholl surviving
executor of Wilson 8. Scholl, late of
Bellefonte Borough, deceased.

33, TIHOMRSON. The firgt and
final account of Newell B. 1oz,
Admr. d. b n c t a of ete. of Al»
meda J. Thompson, late of Union-
villie Borough, deceased

34. WEISER. The first and final
account of Preston A Frosi guardian
of M. Lucile Weiser, a minor

35. WEBAVER. The first and
Ual account of the Beliefonte
Co.. administrator of etc. of Relie

late of Beilefonte Borough,
deceased

36. WEAVER. The first and par-
tial wsopount of Bellefonte Triel
Company, admr. of etc. of Cesrrie
A. Weaver. late of Beliofonte Bor-
ough. deooaged

37. WIOODE The socond and
sooount of the First Netional
. aamr. e L A

'XfQ‘ firsty

final
Trust
ol

first and

of ete. of George Woods. late of
Ferguson Township., deceased.

38 WAG 3 e first and fn-
socount of Hyrold Hendricks and
Hena
of J. 1. Wagner,
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