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Chocolate Lovers

FOR THE LOVE OF CHOCOLATE - The Hershey’s
provides the chocolate lover with many recipes for cakes, icings,
sauces, pies, desserts, breads, cookies, candies and beverages

1934 Cookbook

By JOAN KINGSBURY

Post Correspondent

Chocolate Lovers will
find the Hershey’s 1934
Cookbook interesting
because of its many reci-
pes for cakes, icings and
sauces, pies, desserts,
breads, cookies, candies
and beverages. Nostalgia
seekers will find the book’s
“Remember When” sec-
tion describing ‘he econ-
omy, lifestyle and mood of
the 30’s fascinating. Since
I am both a chocolate
lover and nostalgia seeker,
I have found it to be one of
my favorite cookbooks.

The "1930’s ““was “‘a

“decade of mixed bless-
ings”. The United States
had a population of 123
million with 53 million of
those people living on
farms. The hourly wage
was 44 cents; 25 percent of
the labor force was unem-
ployed.

The average American
family lived in a six-room
home with one car garage
that cost $2,500. People
were recovering from the
great depression but
money was still tight.
Radios brought entertain-
ment to many homes with
families enjoying shows
like ‘‘Amos ‘n’ Andy’”’,

_adyenture ‘'series by Lowell

Thomas er songs’by the

“Songbird of the South”
Kate Smith.

Saturday night was
movie night to 60-million
people who paid an admis-
sion of 25 cents for adults
and 10 cents for children.
Clark Gable, Will Rogers,
Janet Gaynor, Mae West,
W.C. Fields were the mati-
nee idols of the day.

The American housewife
worked very hard to make
ends meet, considering the
economy. Home gardens
and canning were the
norm in most Kitchens,
with fruits and vegetables
preserved for future use.
Grocery purchases, sirloin
steak, 29¢ ‘1b., bacon 1lc

Ib.;‘potatoes’2c 1b.; bread

Hey Seniors . . . Here Is Your Official
High School Senior Price List From . . .

oyt

SHOP YOUR LOCAL or SCHOOL PHOTOGRAPHER —
compare! SAVE 30% to 50%

Retouching
By Scanozit

NO
APPOINTMENT
NECESSARY

Package
Ready In
3 Weeks

20% DEPOSIT
REQUIRED

PORTRAIT STUDIO
HOURS:

THURS. ‘til 9 P.M.

MON.-SAT. 10 to 5:30°

‘"Beat the

APPOINTMENT

Rush’’

.NO
NECESSARY

FIRST POSE

SECOND POSE

FIRST POSE
1—11x14, 1—8x10,

16 wallet size
SECOND POSE

1—8x10, 2—5x7, 16

FIRST POSE
1—11x14, 2—8x10,

52 wallet size
SECOND POSE

E. 32 wallet size
(with package only)
H. 1—16x20
(with package only)
I. 1—11x14
- (with package only)

Boscov's

Portrait Studio

DISCOUNT PACKAGE FOR
ADULTS and SENIORS

With Exclusive Scanozit

A. 1—pose choice of background
2—8x10, 2—5x7, 8 wallet size

B. 2—poses choice of backgrounds
2—8x10, 2—5x7, 8 wallet size

2—8x10, 2—5x7, 8 wallet size
€. 2 — poses choice of background

D. 2— poses choice of background

2—8x10, 2—5x7, 52 wallet size

24°3
34°°

2—5x7,

4495

wallet size

2—5x7,

59
'l 695
2995
147

Yes, we make yearbook glossies, black and white or color. If your
school requires a special photographer, by ail means see him for
your glossy . . . and see us for your money-saving portraits.

5¢c loaf, seems to be
remarkably cheap but
remember the hourly
wage was only 44 cents.

Everything was made
from scratch. Cakes, pies,
cookies were all made in
mother’s spare time. If a
family lived on a farm,
butter, milk, and eggs
were readily available for
cooking needs. When pur-
chased butter sold for 28c
pound, sugar cost 5 cents a
pound, milk was 10 cents a
quart and eggs cost 29
cents dozen. Housewives
prided themselves on their
fine baked goods.

In addition to the histori-
cal information, the Her-
shey’s 1934 Cookbook gives
its readers some hints on
cooking and baking with
chocolate. Cocoa may be

substitutded for baking-

chocolate; 3 tablespoons of
cocoa plus 1 tablespoon of
shortening equals 1 ounce
baking chocolate. Choco-
late easily absorbs odors
S0 be sure to wrap it
tightly when storing. Choc-
olate deflates stiffly
beaten egg white mix-
tures, so fold in carefully
just until it is blended. To
make chocolate curls,
draw blade of vegetable
parer over smooth side of
a slight warm block of
chocolate.

Of course the most
important part of any
cookbook is its recipes.
Although the Hershey’s
1934 Cookbook contains
many delightful recipes, I
have chosen these because
they present unusual com-
binations - with chocolate;

0ld Fashioned Cocoa Mint
Cake, Cocoa Peppermint
Icing, Chocolate Butter-
scotch Pie, Chocolate
Bread Pudding.

OLD-FASHIONED .
COCOA MINT CAKE

2/3 c. butter
12/3 c. granulated sugar
3 eggs
2 c. flour
2/3 c. Hershey’s cocoa
1% t. baking soda .
Y4 t. baking powder
1t. salt
11/3 c. milk
Y2 c. crushed peppermint
candy

Cream butter, sugar and
eggs until fluffy and beat
vigorously for three min-
utes (high speed of
mixer). Combine flour,
cocoa, baking soda, baking
powder and salt; add
alternately with milk to
creamed mixture. Blend in
crushed candy. Pour
batter into 2 greased and
floured 9-inch cake pans.
Bake in a moderate oven
(350 degrees) for 35 min-
utes. Cool 10 minutes
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SMALL APPLIANCE—SWEEPER—LAMP—
TOOL and TRAIN REPAIRS

'DON'T THROW THEM AWAY —IT PAYS TO HAVE THEM FIXED" I

before removing from
pans. Ice cake with Cocoa
Peppermint Icing, -
COCOA PEPPERMINT
ICING

1 c. butter
Y% c. Hershey’s Cocoa
3 2/3 c. Confectioner’s
sugar
7 T. milk
1t. vanilla
1 T. crushed peppermint
candy

Melt butter in a sauce-
pan; add the cocoa and
heat one minute or until
smooth, stirring con-
stantly. Alternately add
sugar and milk, beating to
spreading consistency.
Blend in vanilla and pep-
permint candy. Yield:
About 21 c. icing or
enough for an 8 or 9 inch
layer cake.
CHOCOLATE BUTTER-

SCOTCH PIE

% c. brown sugar, packed
1/3 c. flour
1 t. salt
2V c. milk
6 T. Hershey’s Chocolate
Flavored Syrup
2 egg yolks, well-beaten

Most Sweeper Repairs Cost *9-*19
Arvin, Black & Decker, Clairol, Compact, Conair, Craftsman,

Hoover, Kenmore, McGraw Edison, Mr. Coffee, Munsey, Norelco,

“ Disston, Dormeyer, Electrolux, Farberware, GE, Hamilton Beach, I

Oster, Presto, Proctor Silex, Regal, Regina, Rival, Sears, Skil,
Sunbeam, Toastmaster, Waring, West Bend, Etc.
25 YEARS EXPERIENCE—FAST, GUARANTEED SERVICE

HAL'S APPLIANCE, SWEEPER & TRAIN SHOP
Rear 113 E. Center St., Shavertown, 696-3395

Mon., Tues., Thurs., Fri. 9-5:30; CLOSED WED.; Sat. 9:30-1:30
N R R TR OORE O

I Most Small Appliance Repairs Cost *53-10

Will Love These Recipes

2 T. butter
L t. vanilla
9-inch baked pie shell
Thoroughly combine
sugar, flour and salt. Stir
in the milk, chocolate, and
beaten egg yolks. Cook
over medium heat until
thick, stirring constantly.
Remove from fire; blend
in butter and vanilla. Pour
into baked pie shell, cool.
Chill in refrigerator. Serve
with sweetened whipped
cream, if desired.

CHOCOLATE BREAD
PUDDING

1 c. (6 oz. pkg.) Hershey’s

baking chips

3 ¢. milk

Yo t. salt

4 egg yolks

% c. granulated sugar

1t. vanilla

8 slices dry bread

% c. broken nuts

3 egg whites

Ya t. cream of tartar

Y2 . granulated sugar

Melt the baking pieces in
one cup milk over medjum
heat. Stir in the remaining
two cups milk and reserve.
Combine together the salt,
egg yolks, 34 cups granue
lated sugar and vanilla
and stir in reserved mix-
ture. Trim crusts from
bread and cut slices into %
inch cubes. Place cubes
into 1% quart casserole.
Pour custard mixture over
bread cubes, being sure all
the cubes are saturated,
then blend in nuts. Set the
casserole in a pan of hot
water. Then bake in a
moderate oven for one
hour at 350 degrees. Beat
the egg whites and the
cream of tartar until
frothy. Gradually add the
2 cup granulated sugar
and beat until the
meringue is stiff. Spread
meringue on casserole,
brown delicately in the
oven. Serve warm or cold.
Serves 14.
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Baby Welcome

The recent arrival of the newest member of your
household is the perfect time to arrange for a
WELCOME WAGON Call.

I'm your WELCOME WAGON Representative and my

basket is full of free gifts for the family. Plus lots of

helpful information on the special world of babies.
Call now and let's celebrate your baby.

Heame) g

------

675-0350
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Sunday:

“So please, stop in and see us
any weekend. Or better yet,

come by during the week when
you can really use a fine meal.

“Remember, I'll make sure you
enjoy yourself because I'm
personally responsible if you
don’t. After all, I'm the one who
stands behind The Magee
Publick House at Dallas in
Newberry Estates.”

DIRECTIONS:

Follow the Dallas Highway (Rt. 809) to

Duke Issacs auto dealership. Turn onto

Pioneer Avenue and travel for two miles

until you sece the sign for The Magee Publick

Iouse at Dallas.

SERVING TIMES:
Tuesday — Saturday: Lunch 11 a.m. till 2:30 p.m.,
Dinner 4:30 p.m. till 10:00 p.m.

Brunch 10:00 a.m. till 2:00 p.m.,
Dinner 2:15 p.m. till 8:00 p.m.

Closed Mondays

“I Personally
Stand Behind

The Magee
Publick House
at Dallas.”

Dick Benefield

66 q
nd I'm going to make it your

favorite restaurant. We've got tre-
mendous food, both for lunch and
for dinner, gracious service and
absolutely gorgeous sur-
roundings that are almost as
attractive as our prices.
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Please Call For Reservations 675-8603

PUBLICK HOUSE

Dallas, Pennsylvania




