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BUHENIANIRYE B, D
ZITNY C

1 cup boiling water

1 tbs. caraway seed

1 tYs. salt

1 tbs. sugar

1 pkg. dry yeast

1/4 cup varm water

3/4% cup milk

1 tap.lemon juice

5% cups bohemian rye and wheat flour or
2 cups unsifted rye flour and
3 cups sifted white flour

Dissolve the yeast in the warm water and let
stand until light, in a large mixing bowl.

Pour the boiling water over the caraway seed,
salt and sugar and set aside. Sour the milk
by adding lemon juice to it and then add to
the yeast mixture. Also add the caraway-water
mixture. Then add half of the flour, beating
wells. Place dough on a board with the re-
maining flour and knead in for 3 minutes. Do
not allow the dough to become too stiff -~ it
may not be neceamary to add all of the flour.
Set dough back in bowl, and let rise until
double == about 45 minutes. Knead down about
30 times and allow to rise again for 25 min-
utes. Grease two 8xix2¥ pans well, divide
dough in half and place one portion in each pan.
Let rise again 30 minutea. Brush top of loaves
with egg mixed with 1 tbs. milk. Bake for 4O
minutes in 400 degree oven,then for 20 minutes
longer at 350 degrees.
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CASSEROLE RYE BREAD
- 4
ZITNY CHLEB

1 cup milk

3 tbs. sugar

1 tbs. salt

1% tbs. shortening

1 cup warm water

2 pkge yeast

1l tbs. caraway seed

3 cups sifted flour

1-1/2 cups unsifted rye flour

Scald milk, then stir in sugar, salt and short-
ening. Cool to lukewarm. Turn into mixing
bowl., In a small bowl, place 1 cup warm water.
Sprinkle in yeast, stirring until dissolved.
Stir into milk mixture, adding caraway seed.

To milk mixture add both flours all at once.
Stir until well blended. Cover bowl and let
rise in warm place. When doubled in size,

stir batter down; then stir vigorously about
1/2 minute. Turn batter into a well greased

2 quart round casserole. Butter top of dough.
_Bake at 375 degrees for about 50 minutes.

Turn out on wire rack to cool.

Dip a cloth in vinegar and use to wipe the inside of
your bread box to prevent mildew from forming.

SMALL +QUSKY
Makes 20 delicious breads

1 to 1’ cups warm milk
2 tsp, salt
1 pkg. dry yeast

1/2 stick of margerine
1 egg yolk

3 Tbsp. sugar

F¢ cups flour

Melt mergarine in warm milk. Add 1 egg yolk (save
white for later). 3 Tbsp. sugar, 2 tsp. salt and one
pkg. dry yemst. Mix in ¥ cups flour. ¥ix and then
knead into smooth round dough ball. Flace into zreased
bowl and let rise.

Divide dough into LO pieces - each piece the size
of a large walnut. Roll each piece between palms of
hands into rope 5" long &nd twist two ropes together
sealing each end.

Place on greased cookle sheet and brush each with
beaten egg white. Sprinkle with caraway seed or
kosher salt or poppyseed. Bake at 375 deg. for 15 to
20 minutes or until lightly brown.

OATMEAL BREAD

1 cup seedless raisins

2 cups sifted all-purpose flour

1% tsp. salt L tsp. baking powder L Tbsp.shortening
2 cups rolled oats 1/2 cup molasses

1-2/3 cups milk

Wash and soak raisins for a few minutes. Drain,

Sift flour, salt, baking powder, and sugar together
in & mixing bowl. Cut in shortening. Mix raisins
and oats. Add to flour mixture. Stir in molasses
and milk until blended. Pour dough into greased and
floured pan. Cover lightly with folded kitchen towel
and let stand 20 minutes. Bake one hour at 350 deg.
Hemove loaf from pan and cool on rack. Makes one loaf.,

g
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LEMON TEA EREAD

3/l cup softened butter or margarins
1-1/Li cup sugar

3 eggs

2-1/li cup unsifted ell-purpose flour
1/l tsp. salt

1/l 1ep. baking soda

3/l cup outtermilk

1-1/2 tspn. grated lemon rind

3/li cup chopped pecans

Lemon Glaze: 1/2 cup lemon juice (about 3 lemons)
3/4 cup powdered sugar

Beat together butter end sugar until fluffy. Beat in
eggs. Add sifted dry ingredients alternately with
buttermilk, ending with dry ingredients. Stir in lemon
rind end nuts, Turn into greasec 9 x 5 pan. Bake at
300 deg. for 1-1/? to 2 hours. Cool bresd in pan 15
nin., Remove to wire racke Mix lemon juice and powder
sugar. Pierce top of bread with wooden pick gbout
every 1/2"., Spoon glaze over bread while still warm.

BANANA BREAD

1 cup sugar
1/2 cup corn oil
2 eggs
3 ripe bananas mashed
1 tsp. baking powder
1/2 tsp. baking soda
. 1 cup white flour
1/2 cup nuts - opticnal
1/2 tsp. banana flavor

Mix in order given and bake in 9 x 4 loafl panin a
slow oven — 350 about 1 hour.

s

FOTATO PANCAKES
BRAMBOROVE LIVANCE

2-1/2 lt. potatoes
Salt to taste

1-2 eggs

1 cup flour

nilk as needed

3/4 cup shortening

Peel and grate potatcea, drain - measuring
liquid that is draiped off - and sprinkle with
salt. Add milk - about the same amount as
drained-of{ liquid - to potatoes, egga and
flour; mix well. Drop pancake batter by
spoonfuls into hot shortening and fry to a
golden browne.

Note: Use only about 4 tte. of the shortan-
ing at a time to fry pancakss.

keep recipe booss or cerds clean under en upside-down
glass pie plate. The curved bottom magnifies the
rint and the shape holds the cookboox cpen.
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BUBBLING FRUIT PUFF

BUBLANINA
CREFES 1/2 1b. butter or margarine
PALASINKY 1-1/2 cups Sugar
6 eggs

2 cups flour Z cups cake flour =-=- or regular
2 cups milk 2 tep. baking powder
2 eggs, slightly beaten 1/4 tsp. salt
5> tbs. sugar 1 tsp. vanilla or lemon extract
pinch of salt Frult for topping - cherries, plums, blueberries,

or peachss - fresh or canned
Mix egge with milk; add esalt and sugar. Place
flour into a towl or large pitcher, Heat Creem butter end sugar, add 6 yolks of eggs and
and grease griddle or frying pan, 6 to 7 inches beat until light and fluffy. Add vanilla. Sift
in diameter. Make thin pancakes by tilting the flour, baking powder and sali. Add the dry in-
griddle so that the batter spreads quickly cver gredients slowly tc ebove mixture. Beat the 6
Lhe bottom. Erown on both sides. Spread with egg whites until stiff and then fold into cake
desired jelly, roll and merve sprinkled with batter. Pour into gressed and floured jelly roll
sugars Store in warm oven while preparing pan. Scatter fresh, pitted sweet cherries over
remaining pancakes. top of dough, pushing in slightly. Other fresh

fruit may be used in place of cherries. If |
using canned fruit, be sure tc drain well. Bake

in 350 degree oven about 1/2 hour. Cool and

sprinkle with powdered sugar. Cut into squares.

1f a plastic bread wrapper accidently melts on the
toaster, reheat the toaster anc wipe the melted plastic
off with a dry cloth.
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CZECH NOO PUDDING
NUDLOVY FUDING

1/2 cup butter

1/h cup sugar

L eggs, separated

1/L tsp. lemon extract

12 oz. carton small curd cottage cheese
/L cup yellow raisins

1/k ecup chopped almonds

1/k cup chopped walnuta

8 oz2. pkg. wide noodles,cooked and drained
1 cup bheavy cream

/L cup fresh bread crumba, or vanills wafers

Preheat oven to 325 degrees. C(rease &
10x6x1-1/2 inch baking pan. Crean butter
and sugar in mixing bowl until light and
fluffy. Add egg yolks, beat until smooth.
Stir in lamon extract, cheese, raisina, al-
monds, walnuts and noodles, In anotner
mixing bowl, beat egg whites until stiff but
nol dry. Fold intc noodle mixture, twn in-
to prepared pan. Four cresm over top, and
sprinkle with breac crumbs. Bake in preheated
oven for 50 minutes.

Jefore heating deiry sour cream or yogurt, allow it
to reach room temperature to help prevent any separ=
ation.

CZECH NUT CAKE
oi&:cx-lov?m’gvm

12 egg yolks

15 egg wnites

1/2 1b. ground welnut meats
1 cuppowdered sugar

1 tsp. vanilla

3 tbs. bread crumbs

pinch of sal:

Beat egg yolks until fluffy. Add powvdered

sugar and beat well, Fold in ground nuts, bread
crumbs and salt. Add vanilla. Beat egg whites
until very stiff, Fold into first mixture.

Bake in tube pan or } 9-inch cake pans which
have been greased and floured. Bake for 20 to
25 minutes at 350 degrees.

Frosting:

3 egg yolks
1/2 1b, sweet butter
1/2 1b. milk chocolate, melted

Beat eogg yolks, butter and cooled chocolate
abaut 15 minutes in electric mixer. It should
get very light in color. Refrigerate cake
vhen froatead or atore in a very cool place.

To remove berry stains from teble linen, pour boil-
ing water through the stein pefore weshing.
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lPPI.Eus}'HEU DEL

Y APFLE STRVDEL :
VE%EHY JABLKOVY ZAVIN 2 cups flour
Lard the size of large walnut
2-1/2 f1 2 whole eggs
lfgfcu;ugztte:ur 1/2 cup lukewarm water
1 egg yolk 1 tbs, vinegar
1/2 cup water Pinch of salt
1/2 tap. vi
6/npp;:a vsgzg:g Work ingredients well by hand until the dough
1/2 cup ;ugar nixed with does not stick to the hands or board. Shape
2 tsp. c¢innamon dough into mound, cover with heated bowl, Al-
1 tsp. grated lemon rind lov to stand for 15 minutes. Dough must be
1/2 tsp. =malt warm when you start to pull, so it nay te neces-
raisins and chopped nuts - optional sary to heat another bowl and replace the cooled
one, allowving dough to stand ancther 15 minutes.
Cut butter Inbto flour as for ple dough. Mix On floured board, plsce card-table-size cloth
egg yolk, water and vinegar in a cup. Add to and sprinkle flour over it. Hands must also be
flour and maxe a light dough. DO NOT ENEAD. floured. Start pulling dough from center with
FRoll and cut in 4 strips 6™ wide. Place 2 your fingers, taking care not to tear the dough.
strips on a greased baking sheet and spread When it is as thin as paper, sprinkle entire
with sliced apples; sprinkle with sugar and surface with bread crumbs, then arran-e sliced
cinnamon, lemon rind end raisins. Cover with apples closely together over it, sprinkle sugsar
other pieces of dough, press edges firmly to- mixed with cinnamon next, raisins and chopped
nuts, and lest driszsle vith melted butter.

gether, brush with besten egg and bake at LOO
degrees for 15 mirutes Lower heat to 300 de- E;ki‘;; “;1:": °;1u" °:;;th’ “sml?ni“ ;“
and 11 b . elly-ro ashion. ace on well grease
grees continue baking for about 25 minutss cockie shest, meem st the bottom, using the
cloth to help place strudel on sheet. Brush
atrudel well with melted butter and bake 1/2
hour at 375 degrees.

For extra flaky pie erust, substitute vinegar for
the water, It won't affect the taste of the crust i
of the pie after it is baked.

-11-
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AFFLE FILLING FOF_ STEUDEL
JABLKOVY NAKYP

2-1/2 1bs. Romen Beauty Apples

1 cup sugar

Rind from 1 lemon

1 tbs. cinnamon

1/2 cup relsins, yellow preferably
1 cup bread crumbs

Ly oz. melted butter

Peel and slice apples thinly. Assemble remain-
ing ingredients in preparation for filling
strudel.

Note: 1/2 cup chopped nuts mey be used also.

COTTAGE CHEESE :}LLI/NG FOR STRUDEL
TVAROHOVY NAKYP

lb. dry cottage cheese - pressed thru strainer
1b. confectioners sugar

cup yellow raisins

snall can crushed pineapple

small bottle maraschino cherries, cut up

el el i)

Assemble ingredients in preparation for fill-
ing strudel.

NUT FILLING FCR STRUDEL

ORECHOVY NAKIP

L egg whites

1/2 cup sugar

2 cups finely ground walnuts (1/2 1b.)
1/2 tsp. cinnamon 2T

1/2 tsp. ploond extract

Beat whites until foamy, add suger and continue
beating until stiff., Fold in nuts and [lavoring.
Spread filling along long end of strudel; brush
remeining dough with melted butter and roll.

-12 -

CROWN CAXE
VKA

1/2 1b. sweet butter

1 1b, powdered sugar

T egge

3/L cup cold milk

2-1/2 cups flcur

2 tap. baking powder

1/2 tep. salt

1/2 cup lemon juice and grated rind
of /2 lemon

Rum or almond extract flavoring

Cream butter and sugar until light. Add yolks,
grated rind and julce of lemon and beat until
the yolks and butter are well mixed. Sift
flour with baking powder and salt four times.
Add gradually to butter dough, altermating with
milk, working in lightly but thoroughly with
wooden spoon. Finally, fold in teaten whites
of eggs. (rease mold well with vegetable short-
ening and sprinkle lightly with flour. Baxe
in 325 degree oven for one hour. After baking,
leave in mold for about 10 minutes, then remove
from pan and sprinkle heavily with powdered
sugar to wnich has been added rum or almcnd
extract flavoring.

-13.
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Hi{.im\ngE LOAF.

BfLEOVY CHLEBICEK

8 sgg whites, beaten stiff

1/2 cup sugar |
3/L cup flour |
2 tbs. melted butter |
1/2 cup white raisins

2 squares bitter chocclate, grated

1/L tsp, vanilla

1/2 cup hazel nuts, chopped

3/l cup sugared orange peel

EBeat the egg whites stiff and add, & little at a
time, the sugar, flour, melted butter, ralsins,
roughly ground nuts, and the other ingredients.
Grease and flour & tube pan and bake for one
hour st 350 degrees. If desired, a loaf pan
can be used. Do not cut untll the next day
after baking.

CHOCOLATE FCLATR SLICES

Butter end lins a 9 x 13" pan with whole granam
crackers., Prepare ? pkgs. instanl French vanilla
pudding using 3 cups of milk

Fold in 9 oz. Cocl whip, Pour over crackers, add
another layer of crackers on top of pudding. Frost
with chocolate icing.

2-1/2 oz, melted bitter chocolate

2 tsp., Karo syrup

1 tsp. vanilla

3 Tbsp. butter

1-1/2 cups powder sugar

3 Thsp. milk

Blend well, put on top of crackers. Let set in
refrigerator for two days.

-14-

FRESH FRUIT "PIZZA"

KOLAC
L cups flour Topping:
1/2 tsp. salt Sugar

Crushed vanille wafers
Melted Butter

1/2 cup sugar

1/2 1lbs melted butter
2 cakea yeast

2 cups lukewarm milk
2 eggs

Crumble yeast cakes into 1 cup of lukewarm
milk with 2 tsp. sugar added. Set in a warm
place to riss. &§ift together the dry ingred-
ients, add eggs and melted butter, then mix
with the raised yeast and slowly add addi=
tional milk to make a dough of medium texture
and sasy to handle. Beat until it bubbles.
Let riss until double in bulk. Grease three
14 x 10 x 1 inch pans. Divide the dough intc
three equal parts. Place one particn of dough
onta each pan and with buttered or floured
fingers pat out dough evenly over entire pan,
naking a small raised rim around the edges.
Sprinkle surface of dough with 1/2 cup crushed
vanilla wafers and arrangs sliced fresh peaches
or pears == or blueberries or strawberries --
closely on top. Sprinkle with 1/2 cup sugar,
then again with 1/2 cup vanilla wafer crumbs
and last drizzle melted butter or mergarine
over all. Lat riss until doubla in bulk.

Then bake in 350 degree oven for 20 to 30
ninutes, depending on thickness of deugh.

-15:
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BOHEMIAY, BUTTERHILK COFFEE CAKE
SESKY DORT 8 KX 0

1l cup brown sugar 1 tsp. baking soda
1 cup granulated sugar 1/2 tsp. salt
3 cups sifted flour 2 well-beaten evggs
1 cup butter or margarine 1 cup buttermilk

1 cup chopped nuts

Cut butter into flour and brown sugars as for
pie dough. Save 1 cupful of the crumbles for
topping. To the larger amount, add the baking
soda, salt, eggs, buttermilk and nuts. Beat
until almost smooth. Spread the mixture into

a greased and floured 9x13x2 pan. Sprinkle
reserved crumbles on top. Then sprinkle entire
surface with cinnamon, if desired. Bake in a
375 degree oven for 25 minutes.

When caol, cut cake into four widths, then slit
each width in half. Spread illing between
each portion. Slice thin.

Filling:

2-1/2 tbs. flour

1/2 cup milk

1/2 cup sugar

1/2 ‘tup butter or oleo

PEEBETRIE L, ey - —

Blend flour and milk until smooth. Coox, stirring
constantly until thickened. Cool. Cream butter and
swgar until light and fluffy. Gradually beat flour
into creamed mixture. Add vanilla and beat until
very smooth. Refrigerate, then spread between
layers of coffee cake.

QZECHOSIOVAX NUT T
LLLul WUL iy
rA

0T
&eskf ORECHOVY REZY

1 cake fresh yesast

1/2 cup lukewarm watsr or milk

1 cup cream

1 cup butter (half margarine may be used)
1/L cup sugar

3 eggs

L-1/2 cups flour

1 tsp. salt

Dissolve yeast in lukewarm milk. To this add
cream. Sift the flour and salt into & large
mixing bowl. Cream the butter and sugar, add
it to the flour, working it with your hands
until it is a crumbly texture. Add yeast mix-
ture and eggs (one at a time) and work dough
until smooth and elastic. Cover with waxed
paper and place in refrigerator overnight.

Cut dough in four equal parts. Roll out very
thin on floured board. Spread filling -- one
fourth of amount prepared -- onto dough and roll
like a Jelly roll. Place on greased cookie
sheet, cover with cloth snd repeat process with
remainder of dough. Cover rolls with cloth and
let stand for 1 hour. Bake in 350 degree oven
for S0 minutes.

Filling:

i cups ground walnuts
1 cup granulated sugar
2 tsp. meltad butter
1/2 cup milk

1 beaten egg

R L igimy

tsp. vanilla

o

Warm milk, add nuts, sugar, butter and then the
beaten egg. Add vanilla. Stir 2ll together to
make a thin paste. Spread the filling on the
dough and roll like a jelly roll.

.47 -
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JACK HORNER COFFEE CAKE

1 cup milk

1/L cup shortening

1/L cup sugar

1 tsp. salt

1 cake or 1 pkg. yeast
2 eggs, beaten

3-1/2 cups flour

Scald milk, pour over shortening, sugar, salt. Let
stand until cold. This step is important. Then add
yeast and let stand 5 to 10 min. Add eggs and flour;
mix well and knead a few minutes on floured board.
Put in covered bowl and let rise until double in bulk,
Put on floured board, roll out about 1/2" thick and
cut approximately 18 = 3" squares.
OTHER INGREDIENTS:

18 purple plums (approx.)

1/2 cup melted butter

sugar

1/2 cup finely chopped nuts

1 tsp. cinnamon

Bake in 350 deg. oven = 20 min, when in muffin pan.
If placing dough on a greased cookie sheet, bake 30 min.

Put a pitted plum in center of each square with 1/L tsp.
sugar., Pinch sides to form a plum ball. Dip ball into
melted butter or shortening, then roll ball into the
sugar, cinnamon and nut mixture.

Put in a paper cupcake and place in muffin pan; or

put on a greased cookie sheet and let raise 1/2 hour.
When baking on the cookie sheet, these will then be
break-apart cakes.

VANILLA HORXS (RCHLICKY)

2-1/L cups flour 3/L cup (L oz) ground
1/2 1b. butter almonds

1 cup powder sugar 1 tsp. vanilla

Grated rind of one lemon 2 egg yolks

Mix flour and butter as for pie crust. Add rest of the
ingredients and mix thoroughly. Take a piece of dough
about the size of a walnut and roll into a triangle.
Form horne from this and bake at 350 deg. until light
brown. While horns are warm, roll in vanilla flavorad
powder sugar. These horns may be tied with a bright
ribbon and hung on the Christmas tree.

o
KOLACKY
Cottage Cheese Dough
1 1b. butter
1 1b. carton small curd cottage cheese

b cups sifted flour
Lemon rind

iream butter, add cottage cheese and blend
well. Add the sifted flour and lemon rind.
Zembine all ingredients well. Flace dough
into refrigerator to chill, Then roll out
thin on a slightly floured board. Cut inte
rounds. Make an even number of plain rounds
and an equal amount with a small hole in the
center. Place the one with the hole on top
of the plain round and seal the edges with
beaten egg yolk. Bake in a 350 degree oven
15 to 20 minutes. When baked, fill the hole
with your favorite jelly or preserves.
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s
KOLACKY
RICH YEAST DOUGH

1 1b., flour
3/L 1b. sweet butter
3 tbs. sugar
1/2 tsp. salt
1/2 cup milk or cream

6 egg yolks
1 oz. yeast

Dissolve yeast in lukewarm milk and 1 tbs. sugar.
Put flour on floured board, add butter, salt and
2 tbs. sugar. Cut the butter with knife into
the flour and with a fork work lightly into the
flour. Press down the center of the dough and
into the hollow pour the yeast and egg yolks.
Hix well with fork and gradually ada the flour,
Put the dough on & plate and cover with a warm,
heated bowl. Allow to stand for at least an hour
to rise to double the size. It may be left in
refrigerator overnight., If making crescents,
dough should be thinner, otherwise roll out to
1/L" thickness. Place on ungreased sheet af-
ter cutting inte rounds, and allow to raise
again., Brush with egg &and place filling in
center, Bake in a 350 to LOO degree oven for

15 to 20 minutes until golden brown.

Note:r If making creacents, divide dough into
6 or 8 parts and roll out to 8§ or 9 inch circle.
Cut circle into 8 wedges,spreading small amount
of filling along wide edge of each wedge. Then
roll into crescent,place on sheet and bake.

Nut Filling: -~ or use your favorite filling

Place in saucepan 1/2 cup water and 3/L cup
sugar., Allow to simmer a few minutes, then add
pinch of cinnamon and 1 tsp. lemon rind and
lastly 1/2 1b. ground nuts. Allow to cool.

.920.

MORAVIAN, KOLACKY
MORAVSKE KOLACKY

1-1/2 pkg. yeast
1/3 cup lukewarm milk
1/2 tsp. sugar

3/4 cup sugar
1/4 1b, melted butter A
> eges 1l egg yolk

3 tbs. sugar 2 cup raisins
1 tsp. grated lemon peel :J[/ tbs.pmelted butter

2 cups flour
Special filling:
3 tbe. flour
1/2 cup sugar
1 tbs. butter

Cheese filling:
1 1b, cottage cheeae

Prepare yeast with lukewarm milk and sugar and sat
ngide, When yeast rises to top, it is ready to
use. In large bowl, mix melted butter, eggs, 3 tbs.
augar, salt and lemon peel. Add 2 cups flour. Work
dough thoroughly so that it is smooth and will not
stick to wooden mixing spoon. Cover with cloth to
keep from drying and place in warm spot to rise for
one=half hour. With a small spoon, cut small
pieces of raised dough, place on board and form
round kolacky with fingers. FPlace cheese filling
in center and join dough over the cheese so that

it dees not leak out. Roll each kolacek into a
ball and place on greased pan about 2-1/2 inches
apart. With fingers, press down center of ball and
fill with special filling. Pat sides of kolacky
with yolk of egg, thinned with 1 tbs. of water.

Let kolacky rise about 45 minutes and then bake in
hot oven at 425 degrees for about 15 to 20 minutes.
Let cool and sift confectioners sugar over them.

[Note: Prune filling may be used in place of cheese.
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FLUFFY Fg{TRYV HANDKERCHIEFS
TECKY

1/2 cup flour Filling:
3/L cup butter T cup cream
1 cup flour L/L cup sugar
1 egg yolk /L cup flour
¢ tbs. vinegar 2 egg yolxs
5 tbs., milk 3 oz.butter

5 oz, sugar

1 tsp. vanilla

Mix well 1/2 cup flour with 3/L cup butter and set
cside, while making the other dough: 1 cup flour,
1 yolk, vinegar and milk. Mix well together and
cet aside for an hour. Then place both mixtures on
floured board, butter dough on top and roll out.
Cut 1n squares, roll them around narrow tubular
cresm roll forms, brush with beaten yolk, place on
greased baking sheet and bake in & LDO degree oven
until golden. When cool, fill with the following
filling.

Flace 1 cup sweet cream and sugar in heavy sauce

pan and heat, stirring vigorously, gradually adding
flour. Stir above flame until it thlckens. Add

egg yolks, keep beating. Take off flame anc keep
atirring until mixture coola. Cream the butter with
the sugar, add venilla flavoring and gradually adu
to the egg yolk mixture.

Wnen rolling cooky dough, sprinkle board with powdered
suger instead of flour., Too much flour makes the dough
heavy. When freezing cookies with a Irosting, place
them in freezer unwrapped Ior about 2 hours = wrap
without worrying about them sticking together.

- 23 .

SMALL CAKES
BUCHTICKY

1/2 lb.butter
1/2 1b. fleur

6 egg yolks

Mix tegether and sgueezs with fingers until
dough does not stick to fingers. Make emall
bells (size of large marble) and place in re=
{rigesrator cver night. Roll out ball of dough
with relling pin, and put about 1/ tsp. of
filling in center part of dough, cover with
the other half, then close by pressing tightly
around edge with fingers. Place on ungreased
cockie sheet and bake avout 15 minutes at 300
degrees. When baked, some may open up slightly,
giving a clam-like appearancs.

Filling

6 egg whites
1/2 1lb. confectionars sugar
1/2 1b. walnuts = ground

Fold confectioners sugar and ground walnuts
into stiffly beaten egg whites.

For creamier scrambled eggs sdd a tablespoon of
Fniledelphia Cream Cheese to the beaten egg8. Gaook
as usual. The cheese will dissolve with the heat
of the pan.
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BOHEMIAN CEESCEKT
RN e tie

1/2 1b. butter

1/2 cup confectioners sugar

L tep. vanilla

2 cups 8ifted cake flour

1l cup chopped nuts - pecans, walnuts, or almonds

Cream butter, add sugar and blend. Add fleour
and nuts slowly. Then vanilla and mix thor=-
oughly. Place dough in refrigerstor to chill.
break off small pleces and shape into crescents.
Flace on a greased beking sneet and bake in a
350 degree cven for sbout 20 minutes. When
beked, roll in powcered sugar.

JBUTTER HORNS
MASIOVE ROHLICKY

1 cup buttar

2 cups sifted all purpose flour
1l egg yolk, slightly beaten

1l cup sour cream

Cut butter into flour as for pie dough. Add
slightly beaten egg yolk and sour cream to
flour mixture. Mix until well blended. Form
into ball and wrap in waxed paper. Chill at
least three hours or overnight. Divide into
three portions. FRoll each into circle 12
inches in diameter. Cut into 16 wedges.
Spread on nut filling, apricot or prune. FRoll
each wedge starting from the outside. Bake
on ungreased cookie sheet in a 375 degree oven
for about 15 to 20 minutes or until lightly
browned. Dust with powdered sugar when cool.

-24.

HONEY COOKIES
PERNIK

3 cups flour (half rye)
1 tsp. baking soda

2 eggs

1/2 tsps cloves

1% ecupe sugar

2 tbs. honey

1/2 tsp. lemen rind

Beat eggs and sugar until {oamy. Add honey,
spices, and baking seda. Mix well. Add

flour and work into & rather stiff dough, knead-
ing well. Cover and lat stand 3«4 hours. Then
roll out to 1/3 inch thick. Cut into desired
shapes and placa on grsased baking sheet. Brush
with beaten egg. Bake at 350 degress for 25
minutes. Descrate with icing.

CHOCOLATE HONEY COOKIES
GOKOLADOVY PERNIK

'3 cupa sifted flour

1/2 cup confectioner sugar

1 tbs. cocea

1/8 tep. baking soda

1-1/4 cup warm honey

1 tsp. vanilla

1 beaten egg

1/4 cup almonda, finely ground

Sift dry ingredients together. Acd heney,
vanilla, almonds, and combine with besaten egg.
Work into a smooth dough. Set aside for 2-3
hours. Roll to about 3/8 inch thickneszs, cut
into shapes and place on buttered baking sheat.
Bruah with bestsn egg white and bake at 350
degrees for about 10-15 minutes. Do not opsn
oven door during baking to prevent tops from
cracking. Ice with lemen icing.
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CELESTIAL CRUSTS or ANGEL WIKGS
BOZI MIIOSTI or LISTY

S5 egg yolks

1/2 tsp. salt

3 tbs. sugar

5 tbs. sour crean
2-1/2 cups flour
1 tbs. brandy

Add salt to eggs, Deat until thick and lemon
colored. Add sugar and brandy, continue to
beat. Add cream and flour alternately, mixing
well after eech addition. Knead on floured
board until dough blisters. Cut in half, roll
very thin and cut into strip about L" long.

Slit each piece in center and pull cne end

thru slit. Fry in hot fat until lightly browned.
Drain on absorbent paper and sprinkle with pow=
dered asugar.

ANGEL WINGS - (LISTY)

1/2 1b, margarine

2 cups flour

2 egg yolks, unbeaten
1/2 cup sour cream

1 tsp.. vanilla

Mix margerine and flour &s for pie crust. Mix with
fork the egg yolks, sour cream and vanilla, Add to
flour mix. Mix well with fork and then with fingers
to form firm dough. Cover and refrigerate overnight.

Next day divide dough into L parts. Rell very thin
on floured board. Cut intv eny desired shapes, Cut
slits., 3ake on ungreased cookis sheets until very

light brown, 10-12 min, (watch carefully) in 350 deg.
oven., Sprinkle with powder sugar when cool,

-26-

GRANDMA'S SHORTBREAD COOKTES

1 1b. butter or margarine

1 cup granulated sugar

4-1/2 cups eifted all-purpose flour
1/3 eup cornstarch

Cream butter and suger unti light and fluffy. Add
sifted flour and cornsterch, Mix thoroughly. Press
in & jellyrcll pan sbout 10 x 15 or 12 x 17 if you
have them thinner. Bake at 350 deg. for 25 min.

Cut into bars whils warm and allow to cool, Yields
about 3 doz. cookies,

FILBERT COOKIES
JEZKY

1-1/2 slices ground white toast
1/2 1lt. whole filberts, ground
1 ¢up sugar

3 egg whites

Beat egg whites until stiff but not dry. Add
sugar and ground filberts. Fold in dry toast
crumbs, Drop by 1/2 tesspoonrul (1 ineh apart)
on cookie sheet. Bake at 325 degrees until
light brown == about 10 minutes.

Note: 1/2 almond may be placed on each eookie
beforse baking.
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NUT CRESCENTS

HAZELNUT MERINGUES /
I ORIZKOVE SATESKY
1 3 oz. packege Cream Cheese
2-1/2 cups ground hazelnuts 1/L 1b. butter or half butter and half margarine
2 egg whites 1 eup flour
1 cup sugar Pinch of salt

1/l tsp. cream cf tartar
Blend ingredients together well, wrep in waxed

Beat egg whites, until stiff, Slowly edd sugar. _
Continue beating until very stiffl, folding in papar and zelrigerate okesnight
hazel nuts slowly. Bake at 300 degrees for 15 "
minutes. E § Fillings

1/2 cup ground nut meats
1/2 cup granulated sugar

BOHEMIAN BUTTER CCOKIES 2 cup evaporated mllk
:ﬁéLOVngUKﬂovgp - P P .
Cock all ingredients for filling in small sauce
2 hard cooked egg yolks | pan until medium thick. It will thicken slightly
1 cup tutter or margarine while coolirg. Cool in refrigerator.
/k tep. salt '
3/L4 cup sugar I Divide dough into 2L equal pieces. Roll out
3-1/2 cups sifted all purpose flour sach piece and place filling on one-half of the
2 rev eggs dough, Fold over the other half of dough and
1/2 tap. grated lemon rind seal with & small pizza vheel. This will also
/L cup lemon julce decorate the cookie.  Bake on ungreased cookle
Colored sugar ' Sheet until very lightly browned, sbout 20
minutes in a 350 degree oven, Wnen ready to
Rub hard cooked egg yolks through sieve. Add | serve, dust with powdered sugar.

butter or mergarine and salt, cream well.

Gradually add sugar, creaming well after each .
addition. Add raw egz yolks, lemon rind and |
Julce, beat well. Add flour and mix thoroughly.

Chill in refrigerator sbout one hour. Holl to

1/8 thickness on lightly floured board. Cut

with 2-1/2" floured fancy cooky cutters. Place Grease on material? Rub white shortening on spot
on cooky sheet, sprinkle with colored suger. and then apply soap while rubbing, and grease will
Bake at 375 degrees for about 10 to 15 mirutea, ceme off,

Note; To hard cook egg yolks, separate yolks
from whites. Drop yolks into boiling water.
Simmer gently about 10 minutes.

-28. -29-




Cultural Division of CSA Fraternal Life

Czech-American Cuisine

FRUNE CREZSTED DOUGHNMUT3I
VDOLKY

2 heaping cupa flour
2 cups flour = level
1 t':rp. salt
4 tbs. sugar
1/4 tap. nutmeg
sprinkle of mace
1/4 1be butter
1 large can evaporated milk
| 1 pkg. dry yeast
2 egg yolks
. 1 egg

Jdift flour, malt and sugar into a largs bowl.
Add nutmeg and mace. Helt butter, add canned
milk (turn off heat), add yeamst. Add eggs and
milk mixture into the flour. Makes a aticky,
80ft dough. Let raise until it reaches the
top of the bowl, about 1/2 hour.

Take about 1/3 of the dough at a time on a
lightly floursd board. Roll out to about 3/3
to 1/2 inch thickness and cut out rounds. Let
raise while grease is heating., Fry in hot
shortening until brown on bottom, then turn and
brown on other side. Drain on brown paper bag.

When almecat rasdy to serve, top each with prune
butter, then dry cottage cheese that has been
put through ricer, and last a dab of whipped
cream.

To prevenr escaping steam from messing up your
stove, try putting a toothpick between the lid and the
pan. This will let the stearn our a [irile ar a time.
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BAKING POWDER DUMPLINGS
KNEDLIXY

3/% cup milk

2 tbs. butter

2 cups unsifted flour
2 egga

1-1/2 tep. salt

2 tep. baking powder

Mix and sift dry ingredients. Melt butter and
add to milk. Add eggs and beat well. Add
flour gradually, mixing thoroughly. Fora into
2 balls, pressing firmly together. Drop into
deep boiling water and esok, tightly covered;
for 25 minutes, very aslowly but ateadily,

When done, 1lift out with wire spoon. Cut inte
8lices and serve immediately.

BEEAD DUMPINGS ’
HOUSKOVE KNEDLIKY

2 large egga

3 tep. salt

1 ecup milk

3 cupa flour

3 or 4 slices buttercrust bread, cubed

Cube bread and dry in oven. Beat egge with salt,
let stand for about S minutea. Then add milk and
sifted flour. Beat with wooden spoon until bubbles
form in dough. Fold in bread cubes. Dust top of
dough with flour and let stand 20-30 minutes.

Form into 5 oblong shaped dumplings aad drop into
rapidly boiling salted water. Cover and cook in
slowly boiling water for 15 minutes. When done,
1lift out with sbtted spoon. Cut into slices and
serve immediately.
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YEAST RALSED DUMPINGS
KINU KNEDLIKY

cups flour
eggo

tep. sugar
tap. salt
caks yeast
cup milk

(SRS VR

Sift flour into mixing bowl, add salt and set
asides Crumble yeast, add sugar, eggs, and
1/? cup milk. Mix thoroughly. Gradually

beat into sifted [lour, until all liquid is used
up. Dough should be moft but not sticky. If
necessary, add more milk., Beat until nice and
smooth. Let rise in a warn place about one
hour. On a floured board make 2 large dumpings.
Let riss about 15 minules, then drop into toil-
ing, salted water. Boil for 25 minutes.
Dumplings will double in size and be very light.
Place on platter and slice,

.32.

BOILED DOUGH FRUIT DUMPLINGS
OVOCNE KNET

2 cups flour
1/2 eup milk
1 egg

1 tep. salt

Bring milk to a boil. Remove from heat, add
salt and stir in 1/2 cup flour vigorously,
until smooth and free of lumps. Let cool.
Sift reet of flour on a board, add first mix-
ture and egg. Work in a dough that will be
sticky at first. Kneading will make it

smooth and elastic. If necessary, add more
flour. This dough makes possible very thin
covering of fruit for those who like lsss dougi
and more fruit. Cut dough inteo small piecas
and wrap evenly arcund the rruits Seal well
all around. Drep dumplings in a large pan

of bolling salted water and cock for abocut

8 minutes. Do not overcook. Rsmove from
water immediately, sprinkle with melted butter
and keep in a colander over hot water until
ready to marve. Arrangs on a platter, sprinkle
with more melted butter and sugar. Crumbled
cottage cheeme, ground poppy seed or bread
crumbs fried in butter can be used for topping.
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FRUIT DUMPLINGS
COTTAQE CHEESE DOUQH

1/L cup butter

1 cup dry cottage cheese
1 tsp. salt

2 tbs. sugsar

2 eggs

2 cups flour

1/Z to 1 cup milk

Cream butter, cheese, salt and sugar. Add

eggs one at a time. Add flour and milk to make
a soft biscuit dough. Koll cut on floured board
and cut into squares. Till with fruit -- blue
plums, cherries, apricots, peaches. Pinch cor-
ners together and roll lnto ball., Drop into
large kettle of boiling water and 1ift so they
don't stick to the bottom. Cover and cook B
minutes. Serve topped with grateddry cottage
cheese, melted butter and & sprinkling of suger.

FARINA FRUIT DUMPLINGS

1 pt. milc - bring to boil - add 1/2 cup farina

Stir urtil it thickens, Add 1 ecup flour with mixture
on & lcw heat. (remove from heat)

Mix well and cool.

Add 2 eggs, 1/2 tsp. salt and encugh flour to make
dough heavy. This takes a lot of kneading and 2 or 3
more cups of flour so dough is not sticky. MNore
flour may be needed if you use large eggs.

After dough is heavy enough, place on lightly floured
board and roll to 1/L ta 1/2" thiek, cut into sguares,
It will depend on frull size, about 3" sguare for
amall purple plums, Boil in water 15 to 20 minutes.
(To freeze, wrap esach dumpling in waxpaper and put in
plastic bag)

.34.

SYALL SPOON . TUMPLINGS
NOKY

2 cups flour
1 wrole egg
3/L cup milk
1 tsp. salt

Beat together egg, milk, salt and 1 cup of the
flour in mixing bowl. Add the other cup of
flour, mixing well to make a stiff batter. Drop
by spoonfuls intc boiling salted water. Boil

S to 7 minutes or until done. Kettle shoulc be
covered.

NEVEE FAIL DUMPLINGS - ONE
ZARUSENE KNEDLIK

1 cup flour

1 tap. baking powder

1 tsp. sBalt

1 egg

1/L cup nilk

1 slice cubed bread = may be toasted

Mix all together and knead inte one oblong
dumpling, about B inches. Let rest one hour
under s covered dish. Place in boiling water
and beil 120 minutes in a coversd paz. Turn
cver and boil another 10 minutes or less.
Remove from water and cut into slices with a
etring or knife.

hote: If plain dumpling is desired, simply
omit the bread cubes.
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BOILED POThgp Eggi%%gﬂs
BRAMBOROVE KN
1 cup flour
2 cups well-packed boiled, riced potatoes
1 heaping tbs, farina

1 egg
1 tsp. salt

Mix all ingredients, place on & board, knead
dough well. Shape into balls the sizs of a
small orange. Cook covered in salted boiling
water twelve minutes. Remove with slotted
spoon.

RAW POTATO DYMPLINGS
BRAMBOROVE KNEDLIKY

2 cups grated potatoes

1 tsp. salt

2 eggs

1-1/2 cups sifted flour
1/2 cup fine bread crumbs

Grate potatoes fine and drain off water.

Add beaten eggs, salt and flour and crumbs to
make & stiff dough. Drop by spoonful into
boiling salted water. They will float to
the tep as soon as they are done. Drain and
serve with meat and sauerkraut,

Kneading the dough for & half minute after mixing
improves the texture of baking powder biscuits.
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TOMATO, GRAVY
RAJSKA omAckA

1 small onion

1 bayleaf

1 sprig thyme

i whole pepper apice

L balls allspice

1 pt. tomatoes

1/2 pt. beef stock or water

Rowmade of Ltbe. flour and 4 tbs. margarine
Salt to taste

Fry onion in small amount of shortening. Add
spices and tomatoes. Allow to boil 20 minutes.
Then put thru sieve. Add stock tc tomatoes

and thicken with moux, Serve over bread dump-
lings with pot roast or beef tongue which has
been cooked for 2-1/2 hours with whole carrots,
celery leaves and stalks and onion to make soup
stock. Remainder of soup stock is used for soup
by thickening with noodles and cut up vegetables.

FOOD HAS NO CAILORIES IF

. No one sves you esat it.
+es ib's caten in the dark.
+es 1t's eaten in the kitchen standing over the sink
«es ib's cold leftovers.
ses ibt's "just a taste.'"
«s. it's immediately washed down with a diet soda.
«.. it's broken (hroken cookies, crackers, etc.)
«+s it's the last piece on the plate.
++s it's eaten at the movies or a ball game.
.- 1it's from a vending machine.
sss you don't like ic.
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DILL, GRAVY
KOFROVA OMAGKA

3 the. butter

3 tise flour

2 cups beef broth

1l cup scur crean

1/% cup chopped fresh dill or

2 tbs. dried dill weed or preserved dill
Salt to taste

Vinegar and sugar optional

Melt butter over medium heat, add flour, and
stir until lightly browned. Add ccoled beef
broth slowly, stirring until blended. Add
chopped dill stalk (if availablae).and cook
over low heat for 1/2 hour, stirring occasion-
ally. If dill stalk has been added, remove
or straine Add chopped dill and blend in
sour cream. Simmer over low heat about 3-5
minutes. Add 1 tbs. butter and flavor with
small amount of vinegar and sugar to taste.
Serve with boiled beef and dumplings.

Note: If desired, slices of 4 hard cocked
egge —— or chopred pieces —— may be added to
the gravy.
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£

2 tbs. butter

2 tbs, flour

2 cups beef broth

1 ‘cup cream *

L-5 tbs. grated horseradish -- fresh
S5alt to taste

Melt butter over medium heat, add flour, stir
until slightly browned. Slowly add cooled beef
broth, stirring until blerded. Add cream
slowly while stirring mixture. Simmer for L/2
hour stirring occasionally. Salt to taste,

Acdd horseradish, simmer for additionsl 3-S5
minutes. Add 1 tbs. butter. Serve with beef
and dumplings.

HOW IC PRESERVE A HUSBAND

First, use care ard get one. Not too young; but
tender and & healthy growth., Maxe your selection care-
fully and let it be firal. Otherwise they will not
keep. Like wine they improve with age. Do not pickle
or put in hot water. This makes them sour. Prepare as
follows:

Sweeten with smiles according to variety, The
sour, bibter kind ere improved by a pinch of salt of
common sense. OSpice with patience. Wrap well in a
mantle of charity, Preserve over & good fire of steady
devotion, Serve with peaches and creem, The poorest
varielies may be lmproved by this process and kept for
years in any climate,

-39 .




Cultural Division of CSA Fraternal Life Czech-American Cuisine

MUSHRCOM GRAVY
HOUBOVA MiCEA

1/2 lb. fresh mushrooms

Eggsﬂ JUCKLING
1 small onicn, chopped fine

FECENA KACHNA

2 tbs, butter Have duckling quartered, allowing one quarter
2 tbs. flour per person. Rub askin with salt, add a table-
Pinch Carawsy seeds spoon of cerawsy seed. Pricking the skin and
1 cup soup stock or 1/2 cup sour cream and rubbing with salt helps to crisp skin. Roast

1/2 cup soup stock quarters in shallow pan adding a little water,

at 325 degrees for 1-1/2 to 2 hours. Pour off

Peel and wash mushrooms and cut into slices. excess fat. Daste frequently, adding more weter
Fry onlon in butter; add flour, then liquid. if necessary. Incresse temperature to LOO degrzes
Bring to a boll, stirring well. Add mushrooms, for anotner 20 minutes or until duckling is tender
carasgy seeds, salt, and simmer until mushrooms and browned. If skir is getting tpo brown, cover
ere soft, Serve with meat and dumplings. with foll for part of the time. If not crisp

enough at end of roasting time, place under
broiler for a few minutes.

MUSH GR/A Y

HOUBOVA OMACKA
1 cup water
f S?Ts bf°i1’t°§k If desired, duck may be left whole and roasted.
1 tb 1 pJ ck 8, diced Prepare as above without quartering end romst
4 11,3;. p:c 115 Juice in 325 degree oven for 2 to 2-1/2 hours, or
Bl 0 LASLS until nicely browned and crisped.

Foux to thicken
1 ¢cup dry mushrooms

Put above ingredients to boil == except mushrooms.
Add mushrooms when liquid is toiling and boil for
ten minutes. Thicken with ram made from L tbs.
margarine and L tbs. flour. Serve with meat and
dumplings.
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ROAST PO P
Pa‘fnﬁ vsr%vr
PICLED B

L 1b. pork loin roast or very lean pork butt svfgﬁgnyF
2-1/2 tsp. salt
1 tsp. pepper S lb. rump roast 2 tbz. mustard seed
1 tsp. garlic salt 1/2 1b. onlons,sliced 3 cups water
1/2 tsp. garlic powder - optlonal 1 cup diced celery 1 cup vinegar
1 tba. carawey seed 1 cup diced carrots 2 tba. salt

1 cup diced parsnips 1 lemon, sllced
Rub entire roast with mixture of seasonings, 18 all spice 1 pt. sour crean
except carawey peed. Place meat into rossting 18 whole pepper L tba. flour
pan, fat side up. Sprinkle carawsy seeds over L sprigs thyme
antire top of meat. Add about 1 cup water to l; bay leaves, troken up
bottom of pan and beks at 325 degrees about 3
hours or until neat is tender. Water will have Prepare vegetables. Place in sauce pan with the
to be added to pan es roaster dries. Meal may water, vinegar and spices -- not lemop - and el-
he covered the last 1/2 to 1 hour. Use meat low to come to beil. Place meat in a deep con-
drippings for making gravy. talner - a small plastic bucket kept expressly

for this purpose is great - and pour hot solu-
Note: The seasonings may vary according to tion over it. Refrigerate, for L or 5 days,
individual teatas. covered with & soup plate. When ready to use,

| transfer meat to roasting can, pouring solution
and vegetables over meat. Squeese lemon Juice
over top of meat and place rinds on top. Bake at
325 degrees, covered, for 3-1/) to L hours. When
tender, remove meat, strain salution, and press
vegetablea through sieve into liquid. Set liquid

HEEADED MEATS

Fork Tenderloln: wash and trim tenderloin; pourd well

ta flatten the pieces and dust with salt, pepper and :
£1aur, to heat on top of stove. When boiling, thicken

with flour and water pastes. Turn off flame, add
Dir each piece in beaten eggs end then the bread 1 pt. sour cream and stir until meltsd. Serve
crumds. Fry in hot fat. with dumplings.

Poric chops and Veal Steaxs can be cooked in the same
mannar as above,

Breaded neat: nhay be placed on large cookie sheet
and baked at 35C deg. for about half
hour, Turn over sfter 15 minutes.
Check to see if they are &s brown as
you like them.
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CHICKEN PAPRIKAS (Microwave)

1 cup chopped onion

1/2 cup chopped green pepper

3 Tbsp. cooking oil

1/L cup peprika

2-1/2 to 3 lb. broiler=fryer; cut up

1/2 cup water

1-1/L tsp. salt

1/L tsp. pepper

1 cup dairy sour cream

2 Tbsp. all-purpose flour
Hot Cooked Noodles

Jse microwave oven. In 3 qt. casserole, cook onion
ard green pepper in oil at HIGH for 3 min. or until
tender, stirring twice. Stir in paprika. Mix well.
Add chicken to paprika mixture, turning pieces to
coav well. Cook at MEDIUM LOW for 5 min. turning
chicken once.

Add water, salt and pepper. Cook covered at MEDIUM
HIGH for 30 min. or till tender, rearranging chicken
pieces once. Remove chicken from ssuce, skim off
excess fat.

Pour sauce into blender container, cover and blend
till smooth. Add enocugh water to mixture in blender
to measure 2 cups. Mix sour cream and flour. Add to
blender; blend till smooth. Return sauce to cassercle
Cook at MEDIUM for 3 min. or till thickened, stirring
3 times, (DO NOT BOIL) Add chicken. GCook at MEDIUM
for 3 min., or till hot.

Serve over noodles. wakes L servings. Total cooking
time 3L minutes.

Truss a turkey with dental floss. It does not burn
and is very strong.
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CHICKEN PAPRIKA
SLEPICE NA PAPRICE

1 whole fryer

2 legs and thighs

1, large onion, finely diced
3 tbs. shortening

1l tsp. paprika

1 tap. salt

1/2 pt. sour cream

1l tbs. lemon juice

3-4 tbs. flour

Fry onion in shortening until golden brown.
Adding a few pieces of chicken at a time, brown
on all sides; then remove, and brown remaining
chicken., Return all chicken pieces back into
dutch oven, add salt and paprika and 2 cups
water. Bring to boil, then reduce heat and
simmer slowly until chicken is tender == about
1-1/2 hours. Remove chicken, blend sour cream,
lemon juice and flour and add to liguid, heating
until thickened. Pour sauce over chicken and
serve additional sauce with rice, dumplings or
noodles.

Faith to sustain us, wisdom tc guide us, and love
to help us grow; these are the gifts of a MOTHEK.
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FRIED GHEESE
MAaZENT SYR

i slices Swiss or Goude cheese, cut /L to
1 inch thick
Salt to taste
/2 cup flour
1 egg, besaten
2/3 cup bread crumbg
1 cup shortening

Sprinkle cheess with salt. Dip cheese slices
first in flour, then in besten egg. Roll in
bread crumbe. Fry quickly in hot shortening
untll golden brown. Serve with niashed potatoes
or vegetsables.

BRAINS WITH BOGS
MAZENE MOZECKY

£ calf breins

L egge

1 tbs. butter

1 onion, chopped fine
Farsley

Salt

Elanch brains and peel off the membrane. Fry
chopped onion in butter until golden browm,

add the braine end cook geatly for about 10
minutes. Then add tbe beaten eggs, season wiih
selt and stir untll the eggs curdle and set.
Serve with chopped parsley sprinkled on top.
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SULC
JELLIED PORK AND VEAL

2 veal s=hanks

L pigs feet

2 pork hocks

1 onion, leave whole

1 tbs. salt

2 bay leaves

1z whole black pepperccrns
12 whole allspice

Place pigs feet and pork hocks intc large soup
kettle. Cover with cold water and bring o a
boil. Remove scum from surface. Add rest of
ingredients -- except veal =- and cook about
1-1/2 hours. Then add veal and coox &t least
2 more hours or until meat 1s tender, and skin
and meat comes away easily from the bones. Re-
move meat from liquid end chop fine, Strain
liquid, plece meat back in liquid, add 2/3 to
1 cup vinegar and cook for 10 minutes.. Pour
inte 3 quart pyrex dish (9x13x2). Let cool
and then refrigerate.

Note: If desired, omit adding vinegsr to
suic; and let everyone season to own teste
with salt, pepper and vinegar when eating.

lemove the residue from nard water from coffeemakers,
tea pots or water pitchers by filling will a vinegar
and water solution. Let stand for an hour and rub
off the lime deposits. Make sure you run cle&n weiler
through coffeemaker end rinse well before usirg.
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2 1b. beef, cut in cubes
1 lerge onion

Dash of marjoranm

1 - 2 tbs. shortening
Dash of pepper

2 tsp. paprika

2 tbs. flour

Brown the finely chopped cnion in shortening.
Add meat end paprika. Cover and cook until
meat looxs gray. Add water to cover and the
rest of the spices. Stew covered until meat
is tender, adding more water 8S necessary.
when meat ie tender, make peste of [lour end
water and add to meat, cooxing until liquid
thickens. Serve with rice, noodles, dump-
lings, or rye breed.

SOUR HEART
PAJSL

1 beef or calf heart
2 = 3 bay legves
1/2 onion

3 - L peppercorns
1/2 pt. sour cream
2 tba. flour

Cook beef heart in boiling weter, add onion,
peppercorns® and bay leaves ana cook for about
30 mirmates. Remove heart and cut into cubes,
Set aside. Mix flour and sour cream and add
to reserved broth. Add also 1/L tsp. vine-
gar. Add the cubed heart pieces.
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HAM. AND NOODLES
FLICKY

B 5z. wide noodles

2 cups diced ham or smoked meat
/L tsp. ooion salt

/8 tsp. black pepper

3 tba. nargarine

L eggs, beaten

Cook noodles as cdirected on package. Drain
well. Stir in meat. Flece seasonings and
eggs into & large measuring cup and berat., Add
enough milk to make 1-1/2 cups. BPBuotter 2 quart
casserole and place noodle-meat mixture into
it. Pour egg and milk mixture over entire sur-
face. Do not stir, Bake in 350 degree oven
for 3/L hour or until top is golden brown,

To clear your drains, shake about half cup of baking
soda down the drain. Then pour about. & half cup of
vinegar end plug the drain or cover it tightly. After
about 20 minutes, rinse well with lots of hot water.
Rlepeat if necessary.
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SMOKED EUTT WITH CALBAGE AND POTATCES

2 1b, smoked butt 1 head cabhage
1 onion 1 oz, shortening
1 leek 1 med. onion diced

pepper and salt
1 1b. potatoes

Boil smoked butt until tender with onlon and leek,
wWhen done, dice the meat.

Slice cabbage into strips (size of noodles) and put
in saucepan, adding 2 ladles of the hot liguid from
the smoked butt. Cover with 1lid and allow cabbage
to steam, sbout 3 min. Strain,

Put shortening in a saucepan, brown the diced onien,
add thz stesmed cabbaze, dash of pepper, pirch of
szlt and coox cabbage slowly until tender. When
cebbege is neerly done, add the diced smcked butt,
trhe diced boiled potatces and allow teo heat through
for 10 min., Flace in a large bowl and serve,

FACARONI STROGANOFF

7 0z, macaroni (Z cups uncooked)

1l 1b, ground beef

1 cup chopped onion

1 tsp. salt .

1/L tsp. pepper

1L Tbep. vegetable oil

can mushroom soup (undiluved)

can (17 oz,) green peas, drained
cup dairy sour cream

2 Tbsp. cooking sherry (if desired)

Nl =

-

Prepare macaroni according to package directions.
Drain. Combine ground beef, onion, sal: and pepper.
Shape into 16 meatballs and brown beef mixture in

0il, Drain excess fat. Add soup, cover and simmer
with macaroni, peas, sour cream. Pour into 2-1/2 gt.
cesserole., Bake at 350 deg. for 30-35 min. B8 servings

DUMPLINGS, PORK HOCXS AND SAUERKRAUT

ly pork hocks

1 onion, sliced

1/2 tsp. ceraway ssed = pinch of thyme

1 tep. calt - 1 tsp, sugar

1 bay leaf -  3=5 juniper terries (opl.)
1 ean ssuerkraut (large)

Cover pork hocks in salted water (to cover) with ell
ingredients excert sauerkraut, When meat is tender,
remove from bones and cut in small pieces, Add sauer-
kraut ard sugar. Ccok 15 min. longer. Ten minutes
before serving, add dumplings on top of sauerkraut,

DUMPLINCS:
2 cups flour 3 tsp, baking pcwder
1 tsp. salt 1 egg (beaten)

3/L cup milk 2 Tbsp. melied shortening

Combine all dry ingredients. Add egg, milk, and
shortening. Mix well and form intec bells. Drop into
pot of boiling ssusrkraut and ccver. Cook for 10-12

minutes.
POHK CHOP BAVARIAN

Cover baking dish witn strips of bacon

Add & layer of sauerkraut

Add & layer of lean pork chops

Then a layer of sliced onion rings

Pour 1 can of stewed tomatoes over the mixtursf
Salt and pepper this mixturs adding caraway seeds
over all.

Bake 2 hours at 350 deg. Serves with garden salad.

Instant potatc makes a great thickening for stews
and gravies == will not lump.
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CUCUMBER - CARROT SALAD

Cucumbers: 2 med. cucumbers sliced very thin (if not
waxed, don't peel)

Carrots: ¢ cups shredded
2-1/L tep. selt
1/2 cup sugar
1/2 cup white vineger
2 isp. salt over thinly sliced cucumbers. Chill &t
least 1 hour.
1/L tsp., salt over shredded cerrots and chill at least
1 hour, Drain and dry thoroughly with paper towel
after hour or more.
Ccmbine sugar and vinegsr and place 1/l cup of this
or. carrots and 1/L cup on cucumbers,
Place back in refrigerator and drain again before
serving., Arrange on platter and ssrve. JSave brine,
if any stays this will keep for 3 or L days.

TAFEY APPLE SALAD

6 large diced apples with skins

1 large drained pineapple tidbits, 20 oz.
1 1b. Spanish peanuts, ground

L cups miniature marshmallows

Iressing:
1 beaten egg 12 0z, cuul whip
1/2 eup sugar 1 Tbsp. vinegar

Cook egg and vineger and sugar over medium heal

stirring constantly until pudding consistency.
fdefrigerate 1 hour. Don't stir during that hour.
Fold in cool whip. Mix over apples, pineapple,
mirsl-mallows and 1/2 of nuts. Top with last 1/2
of nuts,
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ORANGE SALAD

1 - 3 oz. pkg. orange jello

1 - 3 oz. pkg. vanilla tapioca (plain)

1 - 3 oz. pkg. vanilla pudding (not instant)

Add 3 cups of water and cook over medium heat,
stirring until mixture starts to thicken. Cool.

Then add one 9 oz. container Cool Whip or other
kinds and mix.

Drain liquid from 2 or 3 cans of Mandarin oranges
and add to mixture. Refrigerate.

SEA FOAM

2-1/2 size can pears

1 - 3 oz. lime gelatin

2 - 3 oz. cream cheese

1 - 1/2 pt. whipping cream, (or 9 0z. cool whip)

Drain pears, heat 1 cup of pear juice to boiling point
and pour over the gelatin and stir. Cool.

Mash the cream cheese until creamy and add to the
gelatin mixture, beating well. Chill until partially
thick. Fold in the mashed well drained pears and the
add the whipping cream (or cool whip) and pour into
mold.

LIME JELLO MOLD

1 -3 oz. pkg. lime gelatin
2 cups water
1 - 8 oz. pkg. cream cheese

Pour gelatin into blender container. Add one cup
boiling water. Mix until well blended. Add cream
cheese. Blend. Finally add one cup cold water. Pour
into a well greased 3 or 4 cup mold, Refrigerate uniil
well jelled. Tu unmold, place mold in hot water.
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7 LAYER SALAD

One head lettuce - cut or shredded

1/2 cup green pepper cut in small pieces

1 cup of celery

/2 onion

L haré bolled eggs sliced

1 pkp. frozen peas or 1 cup canned peas well drained
2 cups grated cheddar chesse

Combine: 1-1/2 cups mayonnaise
1 cup sour cream
1 tsp. sugar

Sprinkle bacon bits over. Use 9 x 13 glass dish.
Seal with foil = let set overnlgnt,

A Smile Increases

Your Face Value

I[REAMY JELLO SALAD

1-1/2 cups cottage cheese

1 large Cool Whip
Beat in blender until smooth

Add 2 snall packasges dry jello (1 pineapple, 1 orange
or 2 orange)
Fold in,

2 cup3d drained mendarin oranges

1 cup drained chunk pinespple

.54 .

TIL, SOUR
CodKOVA POLIVKA

1 ham bone == from baked ham

6 cups water

1-1/E cups dried lentils

L, mediunm size carrots, scraped and sliced
1 baylzsaf

1 cup chopped onlon

2 tsp. salt

1 tsp. sSugar

1/L tsp. pepper

Combine all irgredienta in a kettle; cover.
Heat to boiling and simmer one hour or until
lentils are tender. Taks out hem bone, atrip
off bits of meat and add to soup. Remove Day
leaf. Serve hot.

Note: If moup is too thin, make roux of 2 tba.
margerine and 2 tbe. Ilour and add to soup -
allowing it te boil until thickened.

The sverage length for storing cpices is © menths.
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BEEF, STOCK
HOVEZI POLIVKA
FOTATO SOUP .
i-l/? to 3 1b. Beef shank or chuck BRAMBOROYA POLIVEA
t t
- o 4 large potatoes, cleaned, ppasled and cubad
1-2 marrow bones ' z
1 carrot 2 large carrota, cleaned anddl slices
1 onion, halvec and secured with tootnpick 3 atalks of celery, slicad
; 4 flowerettes of caulifloyerm
2 stalks celery with topa 4 1
1 parsley, with root 1/4 cup barley
::l}ta:o taste Place 3 quarts of water in am kettle with the
S barley and allow to boil fomx 15 minutes.
= Then add the vegetables and salt and pepper
Bring to boil and reduce heat. Sxim surface to
remove foam and fet. Simmer for Z-1/. hours. to taste. Also a pinch of owaraway seeds.

When the potatoes are tendemr, trown ? tbs.
flour in 3 tbe. margaring ammd add to soup.
Also add about 1/4 cup of smmipped dry mush-
rooma. Boil for about 3 mimmutss, until
thickened.

Strein stock through sieve., Remove neet and use
neat and stock for gravies. Remainin, stoe« ang
vegetnbles nan he used for soup, adding noodles.
livar dumplings, egg drop noodles, or crumbles.

Note: Water drained from coooking smcked butt
may be used for soups Also , drippings remain-
ing in roaster after pork recast has been con-
sumed, makes a good Btart feor goup by loosen-
ing up the baked=on crust w-dth a cup or twe
of water brought to boil in the roastar and

CHICKEN STOCK
POLIVKA SE SLEPICE

stewing chicken with giblets

;‘ Gikibe wdter then transferring it to sou;p kettle and pro=
5

1 carrot caeding as above.

1 pareley,with root

1 onion

2 stalks celery with tops

Salt to taste Q
Pepper

Bring to boil and reduce heat. Skim surface to @
remove foam and fat., Simmer for 2-1/2 hours,
or untlil chicken is tender. Strain stock through

sisve. Remove chicken and use stock for gravies Anything that grows under the gground siart off in
or soup. Use vegetables and sdd noodles or rica gold water - potatoes - beeis ~— carrots - etc.
to stock. Anything that grows above Roumd, start oft in boil-
ing water - English peas = greeens - beans, stc.
.58 .
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SQUASH BISQUE SQUP

lielt 3 Tbap. Butter in a sauce pan; Add 1 cup
mincad onion; 1/L cup minced carrot, sprinkle with
selt and white pepper.

Gover pan with a round of wax paper and cover with
1id and cock 10 min. or until tender.

Add 2 medium size potatoes and 2 medium acornsuash,
beth peeled and cubed; L cups of chicken stock or
canned chicken btroth. Simmer covered, low heaz for
25 min. or until potatoes and sguash are soft. Force
nixture through a sieve. (use blender)

Return to pan and add 1/2 cup heavy cream and 1/2
cup milk. Cook soup until hested through, add 1 tsp.
salt and 1/L tsp. pepper to taste. DO NOT BCIL SOUP.
Serve with sprinkled cayenne pepper.

Gan be made in advance, tut add cream and milk to
soup Jjust before heating to serve.

CAULIFLOWER SOUP
KVETOVA POLIVKA

€ cups water
3% chicken boullion cubes
> cups cauliflower rosettes which have
been scaked and rinsed thoroughly
3 carrots, sliced thinly
Salt and peprer to tacte
Roux mace from 3 tbs. butter and 3 tbs. flour

Boil the water, beoullion cuhes, carrota and cauli-
flower together for 8 to 10 minutes. Meantime,
make the roux with the butter and flour, and add
to first mixture. Allow to thicken, by boiling.
Then season and serve.
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WILK SOUFP

1 cup water

1 cup milk

1 Tbsp. butter

Salt and pepper

2 Tbep. flour

1 small egg

Heet water; add milk., Brush sides of pan with butter
to prevent boiling over. Add some butber to soup.

Mix together the egg and flour. Orop into boiling
goup; stir with fork. Salt and peppers

HEARTY GOULASH SOUP

1/l cup vegetable oil

1 1b. chuck, cut inte 1/2" cubes

1/3 cup flour

? large cnions, chopped (about 2 cups)

Iy tsp. paprika

1 tsp. dried lea” marjoram

10 cups beef stock

Iy large potatces, pesled and cubed

1=1/2 tsp. salt

1 Ibsp. chopped Iresn parsley

lloat oil in large heavy skillet over medium heat.
Add bee?, brown on all sides. femove the meatl from
kettle, add flour, stir constantly until lightly
browned., Add onion, peprika, marjorem, beel stock
and browned beef cubes, Cover and simmer 1-1/2 hrs,
Add potatoes end salt, continue simmering 15 to 20
min. longer until potatoes ere tender. While serving
hol, sprinkle with chopped parsley. Makes & servings.

Never put a cover on anytalng that :§ cooked in mllk
unless you want to spend nouwrs c¢leaning up the stove
wWhen it beils aver,
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SPLIT PRA SOJP
HRACHOVA POLIVKA

Ham bone, with mealt attached
1 1b. green split pess

4 quarts watsr

2 large carrots

1 large onion, diced fine

1 large bay leef

1 cup celery, sliced crosswise
1 tep. marjeoram

10 peppercerns

4 tbe. margarine

Lk ths. flour

Cover peas with water and allew to boil until
tender. Force thru seieve to make puree. Flace
hem bone in large kettle and add water. Allew
to boil abeut 1 hour to get all goodness out

of the ham bone. Then remove, and add remain-
ing ingredients except oleo and flour. Boil
until vegetables are tender. Then add puree

of pees, bring to boil and add roux of marga-
rine and flour. Selt to taste,

Hote: Yellow split peas may be used instead

et

of the green.

TRIFE, S0UP,
DRSKOVA FOLIVEA

2 lbs. tripe

1 small oxtail or 1 beef or calf hear:
2 small carrots, sliced
1/2 cup celery, cut fine

1 tba. salt

3 tba. {lour )

2 tbe. butter or margarine
18 allspice

18 whole pepper

3 mprign thyne

4 pay leaves, broken up
1% tep. mustard seed

Soak tripe in water for 1/2 hour. Pour off
water, cover tripe with Iresh water and bring
to boil, Allow to beil for 7 minutss and
again pour off water. [Place spices in tea
holder. Cover tripe with water and allow to
boil with spices for 2 hours. When it has
boiled one hour, place calf or beef hearts
in water and allow tn cook remaining 1 hour.
Then remove hearts and tripe, let cool, and
dice. Into stock, place cut-up vegetables
and let cook 1/2 hour. Return meat to stock
and thicken with roux made of flour and but-
ter or margarine.

FPut a tablespocn of bulier in the weater when cooking
rice, dried beans, macsroni, to keep it from boiling
over., Always run cold water over 1t when done to get
ithe starch out. Reheat over hot water, if necessary.
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GRAIED,ﬁOODLES FOR SOUP ,
STROUHANKA NEB DROBENI

ARINA DUMPLI hGS
1 egg mm KOVE KNEDLIKY
1/L tep. salt
1 cup flour - approximately 1 egg

dash’' of nutmeg

Bect ogg.  Add salt and enough flour to make 1/4 tep. salt
o very gtiff dough. Knead well. OCrate on 1 tep. softened butter or lard
a coarse grater; dry. Sirmer in soup for Farina

5 to 8 minutes.

Beat the agg in a bowl, adding the nutmeg, salt
and shorteninge Mix well. Then add enough
farina to the mixture to make a rather thick
dough. Hix well. Drop by teaspoonful into
boiling baef or chicken soup. Let cook for

10 minutes.

Note: Thue longer the dumplings cock, the larger

they get.
, LIVER DUMPLINGS
EGG DROP JOODLES JATROVE KNEDLICKY
KAPANI

1/4 1b. liver, beef or chicken
2 eggs 2 tbe. butter
1/4 tbs. ealt dash of salt
6 tba., fleur dash of pepper

1 ege
Beat eggs well with salt. Add flour and beat 1/2 tep. garlic powder
egain until well blended. Mixture should be pinch of marjoram
fairly thiek - sc you may have to increase or 1-1/2 cups bread crumbs
d?oreaso the amount of flour depending om the
gize of the eggs. Fronm a height of 9 inches Cream butter with salt and egg, add balance of in-
or so above pot, pour in a steady thin strean gredients, mix into stiff dough. Form into balls
into boiling broth, slowly and at the mame time the size of a walnut. Test dough by boiling one
stirring broth with a fork to prevent egg mix=- dumpling first to see if it retains shape. If not,
ture from forming into lumpa. Cook a few add more bread crunbs and test again. Finish drop-
minutes until egg mixture is cooked. ping dumplings into soup broth and simmering for

3 to 5 minutes.
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MARINATED CARROTS

Peel and slice 2 1lbs. carrots into 1/L" slices.
Cook in salted water until tender, drain.

Blend together 1 can tomato soup, 3/L cup vineger,
1 cup sugar, 1 tspn. mustard, 1/L cup salad oil.

Add 1 onion and 1 green pepper, both thinly sliced i f
to hot carrots. Pour the dressing over the hot A
vegetables, toss well and refrigerate overnight.

CAULIFLOWER POLONAISE

1 large head cauliflower (about 2 to 3 1bs)
water - salt

2 hard cooked eggs, chopped

L Tbsp. butiter or margarine

1 cup fresh bread crumbs (about 2 slices)

2 Tbsp. chopped parsley

2 Tbsp. lemon juice

Clean cauliflower (remove core). In 5 gt. saucepot
over medium heat, in 1 inch boiling water, heat

whole cauliflower and 1/2 tsp. salt to boiling. Reduce
heat to medium-low; cover saucepot and cook cauliflower
10 to 15 min. until tender; drain. place on shallow
platter and keep warm.

In small saucepan over medium heat, melt butter or
margerine. Add bread crumbs and cook until bread
crumbs are golden, stirring constantly. Stir in
chopped eggs, parsley, lemon juice, and 1/2 tsp. salt.
Sprinkle bread-crumb mixture over cauliflower. Makes
10 servings.
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SAUERKRAUT ,
KYSELE ZELI

1 small onion

2 tbs. shortening

3 tbs. sugar

1 large can sauerkraut

2 tbs. flour
1/L cup water

Chop onion fine. Place in skillet with shorten-
ing. When onion gets lightly browned, add a
can of sauerkraut. Cook uncovered until tender.
Add 2 tbs. flour and 3 tbs. sugar mixed in /L
cup water. Pour over kraut and boil until

thickened.

SWEET SOUR CABBAGE,
SLADKO-KYSELE ZELT

1 medium head of cabbage
1/2 tep. salt

1 onion

1 tsp. caraway seed

2 tbs. sugar

2 tba. vinegar

Shred cabbage coarsely. Place in colander and
wash well. Melt two tablaespoons shortening in
saucepan, add onion and cook until tender but not
brown. Add caraway seed, salt and sugar to cab-
bage and mix well. Add immediately to onion and
shortening. Cover and cock over low flame about
10 to 15 minutes. When tender, add vinegar to
taste.
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RANCH STYLE BEANS

2 Then. marsarins o i ) T VRGO Y, -

£ 1bsp. margarine i 1D, ground beef

1 envelope Lipton onion soup. :

1 cup catsup 1/2 cup water 2 tsp, vineger
2 Tbsp. prepared mustard

2 - 1# cans pork and beans in tomato sauce
1 - 1# can red kidney beans, drained
1 = 1# can pinto beans or large lima beans

Melt fat in skillet end brown the meat. Add the
remaining ingredients and pour in bean pot or 2 gt.
casserole, Bake 30 min, at LOO deg.

GREEN BEAN SALAD

16 oz, can French beans)
16 0z. can tiny peas )
1-1/2 cups diced celery
2 small onions, chopped
2 small green peppers, chopped
1-1/2 cups sugar

1 tspn, salt

1 cup vineger

1 Tbsp. water

1/2 cup Mazola 0il

drained

Combine vegetables in large bowl. Heat sugar end
vineger until melted; add rest of dressing ingred-
ients and blend well. Pour over vegetables and
refrigerate overnight. Pour off most of dressing

bafore serving

elol'e Ierving.
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BROCCQLI CASSEROLE

zen <hopped broocoll and thaw first and

2 pkgs. fr
drain.

1 stick butter or margarine

1/2 1b. Velvetia cheese

1 small onion

J eggs

Breed or cracker crumbs

gaute onion in 3/L of the butter. Add chsese 1o pan
until melted. Next add broccoli. Grease casserole
with a little of the butter. All broccoli mixture to
casserole. Beat eggs and cut inte mixture. Donft
stir. Top casserole with cracker crumbs. Dot with
butter that is left. Bake covered at 350 deg. for

30 min. Then uncover and bake 15 min. longer.

Let's pour scme happy spirit
In a great big mixing bowl
Then add a few ingredients
And lo! A casserole.

DO AHEAD MASHED POTATOES

large potatoes 2~3 oz. cream cheege

Y

2 tsp. onion salt
i/gug :2§§ erest 1/h Esp. pepper .
? Tbsp. butter or marg. 1% Tbsp. chopped chives
Boil peeled potatoes, drain and mash until smou?h.in
olectric blender adding 1 Tbsp. milk. Add remaining
ingredients, beat until light and fluffy. %llow to
gool and refrigerate until ready to use. W111_keep
up to two weeks. When ready to use, place desired
amount in greased casserole dotting with butter. Bake
ut 350 deg. for 30 min. Tastes like baked polatoes
with sour cream and chives.
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MIXED VEGETABLE CASSEROLE

2 pkgs. frozen mixec vegetables
1/l zup hot water

1 tsp. salt

1/2 tsp. garliec powder

2 Tbsp. butter

Steam 2 pkgs. frozen mixed vegetebles in tightly
ccvered pan, adding only 1/h cup hot water. Cook
only until crispy tender. (about 5 min.) When done,
drain, saving the ligquid for sauce. Season vegetables
with 1 tsp. salt; 1/2 tep. garlic powder, 2 Tbsp.
butter = mix gently.

Prepare your own white sauce, using the liquid with

2 cups milk. Also add 1/L tsp. gerlic powder; 2 Tbsp.
white winey and 1/l cup grated Psrmesan cheecse.

Simmer sauce for 5 min., and add vegetables and pour

in serving dish. Put 1 cup brown bread crumbs in 2 Tbsp.
butter and pour over vegetables. Keep warm until ready
to serve.

SPINACH FRITTERS

Minge 1-1/2 cups boiled spinach or thaw frozen minced
spinachj add one beaten egg, salt and pepper to taste,
and a 1ittle floar to thicken mzking fritters.

Dip each fritter in the bread crumbs and fry to
golden brown.

If green peppers are olled before being baked, they
will not turn brown.
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CAULIFLOWER WITH POTATOES AND PARMESAN CHEESE

1 head of cauliflower
1 tsp. salt
2 Tbsp. butier

Sauce: L Tbsp. melted butter
about 1 oz, Parmesan cheese

1 1b. new potatces

Qlean cauliflower (remove core) put in pot and pour
boiling water over to cover, Add salt and 2 bsp.
butter and cook until tender, 3reak into flowerettes
when tender and place in serving bowl. Sprinkle with
Parmesan cheesa; pour melted butter over cauliflower
and surround it with the cooked pctavoes. Serve hot.

BREADED CAULIFLOWER
Wash cauliflower thorouzhly, break apart into flower-
gltes and parpboil in salted water. Drain and let dry.

Prepare mixtures of flour; beaten egg mixed with a
little milk; and bread crumbs. Dip each flowerette
into the flour, egg mixsure and last roll in the
bresa crumbs.

Fry in hot fat until golden brown.

After cutting an onion in helf, put a little dutter
on the half left over and it will keep fresh.
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CREAMY SPINACH

L pkg. frozen chopped spinach

1 Tbsp. butter or margerine

Mace

1/2 cup sweel cream

1 small onion

flour

1/2 tsp. garlic powder or 1 clove mashed
sglt to taste

2 heaping Tbsp. bread crumbs

Dice small onion and ssute over butter, Add a little
flour and let brown lightly., Flece thawed gpinach over
onion mixture and mix while it is elowly simmering
until tendsr. Add a pinch of mace, 1/2 tsp. garlie,
seli to taste, and bread crumbs. Mix well and when
elmoet done, add 1/2 cup (or more) ewset cream, mixing
until light and fluffy.

VEGETAELE FIE

2 to 2-1/2 cups freeh broceoli, coarsely chopped
1/2 cup chopped onion

1/2 cup chopped green pepper

8 a%. shredded cheddar cheese

3 eggs

1-1/2 cups milk

3/L cup cormercial plain or buttermilk baking mix
1 tep. salt

1/l tsp. perper

Blanch broccoli, onion and green pepper in one cup of
lightly selted boiling water for about L to 5 minutes
unil erisp tender; drain thorcughly and arrange on
bottom of greased 10" pie plate. Sprinkle with cheese
and set aside.

In medium bowl, combine eggs, milk,baking mix, salt
and pepper; beat until well dlended and pour over
broocoli mixture. Bake at L0O deg. for 35 to LO min.
until puffed and browned and knife inserted in middle
of ple comes out clean. Let stand 5 to 10 min. before
cutting into wedges. Makes J to 10 servings.
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EASTER HMEATLOAF
SEKANICE

3 lbg. veal neck

1 1lb, pork shoulder
1/2 1b. stale bread

€ eggs, teaten

1 mediun onion

1 tsp. marjoram

1/2 cup chopped celery
1/% cup chopped chives
1 small clove garlic, minced
2 tsp. salt

pepper tc taste

2 tbe. chopped paraley

Cook meat slowly until well done. Cut bread into
larger pieces and soak in the broth in which the
meat has cooked. Pick meat off ths bones and
chop fine or grind with coarse grinder. Squeezs
bread almost dry and add to meat with garlic,
salt, perper, marjoram celery, chives, parsley
and beaten eggs. Place into greasad cake pans,
about half full, to 1 inch height. Bake at 350
degrees about 45 minutes.

Note: Mixture should be quite moist. Add some
of the meat liquid if it seems to dry before
baking.

Meatloaf can be eaten either warm or cold or re-
heated in a bit of butter in skillet. It will
keep in the refrigerator up to one week.
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SUPER DELICIQUS GOGCNUT CAKE

Eeke a Pillsbury Plus white cake according to direct-
ions except use evaporated milk instead of water.
Rewain o oz. of evaporated milk for the filling. Bake
in a 13 x 9" pan as directed. Weanwhile nix together:
1/2 cup confectioners sugar
6 oz. evaporated Pet milk and encugh water to make

il
1

When
over

1-1/2 e. 1liquid
tsp, vanilla extract
Tbsp. coconut extract

cake is done, remove from oven and poka hnles all
the top with a meat fork. While cake is still

hot, drizzle liquid mixture zll over. When cake is
cooled, frost with Cool Wkip and top with one can of
shredded coconut. Prepare a day or twec ahead. May be
frozen. (perfect for Easter)

Do not grease the sides of cake pans, How would you
like to climb a greased pole?
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LAMB CAKE
BERANEK

1-1/2 cups Bugar

1/2 cup butter

2 egge

1 cup milk

1 top. baking soda

1 tsp. baking powder
2-1/2 cups flour

1 cup chopped nuts

1 cup white raisins - optional
pinch of salt

Juice of 1 lemon

Sift dry ingredients., Mix butier and sugar
until very creamy. Add eggs, beating uall.‘ _
Then add dry ingredients and nute (also raisins).
Stir in lemon juice. Place in a well greased
lamb cake form. Bake 1 hour at 350 degrees.
Frost with favorite frosting.

Note: This cake may also be baked in a

bundt cake pan.
[
% J
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u%*:;ﬂ Casler Cusloms ""—"’g{-

As the seasan of lent drew to a close in the last days of
Huly Week, we all began Inoking forward to a goodie called
“Tidasky” [Tudas cakes) These were baked on “tkaredd
stieda™ (Ugly Wednescay). Since there ware not too many
cesserts baked during the lenten season, these wese a special
treat, I suppose that 's why they were appropriately named
after the traitor Tudas! I salivate as [ vividly remember the
aroma emitting from the oven. Would you like to try one?

JIDASKY
1 1b. flour 3 tablespoons sugar
V4t salt 2 egp yolks
nnd from ¥ lemon 3 oz butter
| tsp vamiila 2gg for brushing top
I cup milk (about) (honey, butter or chopped almonds
| oz yeast for tepping)

Sift 1 Ib. Mour into bowl. Add pinch of salt, grated lemen
rind and vanilla, Add yeast mixed with a little lukewarm
milk, Cream together, sugar, sgg yolks, butter and add to
flour. Also add the remainder of milk. Work the dough until
suft and smooth. Remove mixing spoon and sprinkle top of
dough with flour ane let rise at least an hour. Rall out raised
dough to 1%3” thickness and cut owt circles with a glass or
cockie cutter, With knife make cross on top of each bun.
Fut on well greased cockie sheel and let rise about 15 min-
utes. Then brush tops with egg volk and bake in a 350° oven
abeut 18 min, or until brown. When cool, cut in half and
brush with butter and heney. Delicious when eaten warm.

The remainder of tha days in Holy Week were called:
Zeleny Ctvrtek (Grean Thursday), Velky Patek (Good Fii-
day), and Bild Scbota (White Saturday). Each day has spe-
cial traditions. My favorite was “Bila Sobota®. We partici-
pated in a beautiful procession at 5t Mary of Celle Church
in Berwyn, Illinois. All dressed up in our white dresses and
white first communion veils we sang the glorious hymns of
our Lerd’s Ressurrecticn, strewing the church floor with
rose petals, in honor of our risen Savior (Ad Honcrum
lesu!) A.H.O.J. Lilkan K. Chorvat

-

Mesesem ./ﬂmw'ﬂyw

For the past scveral ycars, 1 havs been preparing the
Easter baskets for my grandchildren to take to church on
Holy Saturday or “Blli Sobota” as my parents would call it.
I always think of the traditional ilems my “Maminka” would
put into a “kogffek™ and what she would be telling us as item
by item was gently placed in the napkin-linen basket. May 1
share it with you?

KRASLICE — Brightly colorsd egas are a symbal of the
new life that is ours in Christ.

MAZANEC — The Easter bread, filled with raisins, nuts
and buuter, symbolic of Christ Himself, This is a ycast
dough, baked in a round shape, with a cross on top.
Sometimes a cross of dough is placed on top encircled
by a plait giving it a crowned effect or the Greek
abbreviations for the name of Christ, the letters XB
indicate the Slavonic for Christ is Riser.

SUNKA — (or venl or lamb or sekanina) — The main dich
is symbalic of great joy and abundance.

KREN — Horseradish, was symbolic of the suffering of
Christ which culminated in the Resurrection,

SUL — Salt to remind us to flaver our dealings with nthers
by the example of Christ.

MORAVSKA KLOBASKA — Maravian sausage — a
spicy, garlicky sausage or pork products, indicative of
God's favor and generosity.

MASLO — Butier usually formed into a cross or lamb. This
was to remind us of the goodness of Christ that we
should have toward all things.

An emhroidered cloth was placed
over the top and a bright ribbon tied on
top. In church, a decorated candle was
placed in the basket and lit during the
time of blessing. It was the light of new
life und hope or as Maminka waould say
“novy Zivot a nadeje™.

Veselé Velikonofnl svatky.

Happy Easter!

Respectfully submutted,
Lillian K. Chorvat
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HQLIDAY, PANCAKES
VANGCNL LIVANCE

1 cup flour

1 tbs. sugar

1/4 tsp. salt

1/2 lemon rind, grated

1 cake yeast

2 tbe. warm milk

L eggz, beaten

1/2 cup milk, ecalded

1 tbe. shortening, meltad
1 tsp. sugar

Crumble yeast with the 1 tep. sugar and stir in
warm milk. Set aside to rise. Combina flour,
Sugar, salt and lemon rind. Heat milk to
sealding., Cocl a little and stir in beaten egg
and melted shortening. When yeast has risen,
add flour mixture, then stir in milk mixture
and beat until smooth. Cover and set aside in
a warm place until double in bulk. Fry by
spoonfuls-in about 1/4 inch of hot fat. Spread
vith prune butter mixed with a little lemon
juice. Sprinkls generously with freashly ground
poppy seed.
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GHRIS BT BRALD
CESKA VANOCKA NEB HOUSKA

L cupas flour

3/4 cup sugar

1/4 1b. butter

% egg yolks

1 tsp. salt

1/% cup almonds, cut lengthwise
1/2 cup light raisins

1-1/4 cup milk

1 cake yeast

Lemon rind from one-half lemon
Pinch of mace

Work well together the sugar, butter, yolks,
salt, lemon and mace. Add the raised yeest
which has been dissolved in 1/2 cup of the
nilk,scalded and cooled to lukewarm. Add ths
flour gradually, Knead the dough well, add
almonds and raisins. Let rise in warm place,
covered. Then divide the dough into five parts
and form into strips. Place 3 strips on &
floured board, braid and seal the ends. Then
twist together two strips, seal ends, and put
on top of the braids Set aside for about one
hour and let rise slowly. Brush with butter,
place in warm oven and bake at 350 degrees [for
about 45 minutes, until golden.

i
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BARLEY AND MUSHROOM CASSERCLE
KUBA -=- CHRISTMAS DISH

9 oz, pearl or crackesd barley, washed
3 cupa beef boullion

1 elove garlie, crushed

8 oz. box fresh mushrooms, sliced

1/4 cup dry mushrooms

2-% tbs. lard

1l tape. zalt

1/2 tsp. pepper

1/2 tep. caraway seed

Marjoram to taste

Saute onion in 1 tablespoon lard. Add barley,
eaute until slightly trown, adding more lard
if necessary. Soak dry muchrooms in salt water
for about 30 minutes, drain liquid, add to
{resh mushrooms and saute together with lard
and carawvay seed.: Put barley and onien inte
cne quart casserole. Add boullion, mushrocms,
garlic and herba. Mix and bake in a 350
degree oven for ahout one hour. Add wvatar if
necessary during baking. Serve instsad of
rice or potatoes with meat dish.
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CARP IN DLACK BAUCE - CHRISTHAS DISH
KAPR NA CERNU

1 L-1t. carp, cleared and cut into 6 to 8 pieces
I cups water

1-1/2 cups vinegar

1 celery roaot or 1/2 cup celery, chopped
1 parsley root, chopped

1 carrot, chopped

? medium onions, chopped fine

2 bay leaves

1/L tap. thyme

10 whole peppercornse

10 whole cleves

1 tBp. ginger

1 lb. dry prunes

lemon peel from 1/2 lemon, cut into strips
1 ttse lemon juice

1 tbe. butter

2/3 cup ginger snaps, grated

1/2 cup raisins

1 cup almonds, slivered

1/2 cup sugar

1/4 cup honey

1/%4 cup wolasses

Bring to boil and then aimmer together for about 15
pintes, water, vinegar, celery root or ceslery, par-
gley root, carrot, onion, bay leaves, thyme, cloves,
peppercorns and ginger. Add fish and cook for
another 15 minutes, or until fish is tender. Do not
overcook. Remove fish to a deep serving platter, or
casserole. Prepare the rest of the ingredients as
follows: cook prunss until soft, drain and reserve
liquid. Fit and chop prunes, return to reeerved
liquid, add lemon peel, lemon juice, butter, ginger
wnaps, raisins, almonds, sugar, horney and molasses.
Gtrain the firet mixture through sieve, squeezing
vegetables until dry, Add the strained liquid to
tha prune mixture, mix together, bring to boil and
nimner, stirring for about 5 minutes. Pour the
snice over the fish in casserole and serve. May be
snerved ccld. Will keep for days in refrigerator.
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BISHOPS BREAD

2-1/2 cups unsifted flour

3 tsp. baking powder

1/2 tsp. salt

L = L oz. pkg. sweet coaking chaenlate, chapped
2 cups sliced almonds

3/L cups each currents and golden raisins
1/2 cup candied chesrries

L eggs

1-1/L cups suger

6 Tbsp. margerine, melted and ccoled

1/L tsp, vanilla

girt together flour, baking powder and salt, Add
chocolate, almonds, currents, raisins and cherries to
flour. Stir to coat fruits well. In large bowl beat
with mixer at nigh speed until foamy. Cradually add
sugar two tablespoons at a time, Deating urtil mixture
is thick and ivory colored. Best in cooled butter and
vanilla, Blend in flour mixture. Spread batter even=-
ly in a well greased 5 x 9" loaf pan, bake at 300 deg.
about l-1/L hours. Test for doneness with wooden
picks Cool loaf 15 min. before removing from pan.
Turn onto wire rack and cool completely. If desired
sif't powder sugar over the top tefore serving.

(Can use chocolate chips (3/L cup) in place of sweet
choealate)




