


Apple and Salrnon Salad

*

2 tart apples' diccd
2 cups flakcd sahnon
I cup diccd celerY
l/2 cttp grattd ra\r' carrot
Salad dressing (abotrt t/2 cup)

l\Iix the ingrt<lients lightll'. Pilc in nt:sts of urisp
lctttrcc. Scrves. 6.

Note: Lobstcr, trtllir fish' or cold harn, veal or
chickcn, nray bc rrsctl itr placc of salnlon.



Glazed APPles

1/2 cuPs granulated sugar

2 cuPs water
6 aPPles

#"{}liil.r4;$l*t}*;"t#f 'ffi :p"r.;;i

l1}*J#IitLtIilT:m"-'n";r;""1;'r

APPIe IIP'Side'Ilown Cake

/a cup butter 3 applcs
3/+ cru!- brorvn sugar 

. . .

Va cup butter I teaspoon baklnc port-der

tA;;;-*Uii" 
".'g"" 

/2 teasPoon soda

1 ess |f teasPoon salt
iti'"irp rnolasses 1 teaspoon grnger

I cuP flour .-./2 teasPoon cinnamon
7/t crup boiling rt'ater

"#t:"?;J&h:l*d;3?Yi*.il:o;"$3"1;i""ry":i";-'i;in half to rnake tno tr'i"tt "ilrg"' Arrahge "t"*L:tftn":tTii
i;;;1"" "'"d s,,ga' ''tltJ:ir'."!:nn. 

yX,f,,io*",t 
beaten egg

;li';"i::J"3."d#""Tft J":;";r-;^'sri'.i]r1""-"'i'-;i"";i
add to rnixture, f,".tf7"aa:fo-iling wa-ter., rnfxing quickl-v'

Pour over apples irr r"tiii ai'h tttf, btkt in rnoderate oven

?#;:FY.;e;i6-','i'','t.". Serves 6'



Apple lee Creanr Apple CuP Salad

'"i:$fl :ff tiH"J"";"9#if;;i"':IX]*'
ifipiir whiPPing cream

Gratetrrey'p.:r-.-d.":p"15";n"l'l,lil"9ii$?!ir^:fdi
?t'iHiHI_1i":J:,:fi ;*#r..".*l#'. j#tit,"l*l'"'J$t:
anole is rneasufed'^ I

Hi*;"; - i"'""' t"""= 
l' .

APPIe Charlotte
userecipe-ro"rppl!ln,.r:::l.k.[:ll,]l#'1"n"ffi

. r e arn rr/z t able s poo ns g'.1,?l'; 
l, :"tt.*'ir' r ri f ii a!* . Serve s

and dissolved over fro
6toB.

Core the apples. Scoop out pulp to rnake apple

.;:- riri 
" 

L"*r wittr cord water and as each apple

"rri 
i" mad", Put the cuP in the water'

Dice enough celery to equal one-half apple pulp'

Mix celery and apple pulp with -f "lp 
cottage or

crearn cheese' Blend with salad dressing'

Dry apple cups and fill with rnixture' Serve on

crisp bends of lettuce'



Apple OrisP

6 rnedium aPPles
l/+ cup gramrlated sugar
Cinnarnon
Vt ctup butter
/2 cuP flour
3/4 cttp brown sugar

Peel the apples and slice into a buttered baking dish'

Sorinkle nith the g""ttr"iia "t!"" 
attd cinnarrron' Com-

bine the butter, no.," ofiLl"*-,, "ugr"-r''d 
spread mixture

on toD of the apples. di"-;;;tt0"minutesln a moderate

oven-(350oF.) until "p;i;;;;"ii"nd 
top is a golden

hrown. Serves 6.

Apple l)umPlin$s

2 cups flour s'l cuP milk

/2 teaspoon salt (aPProximatelY)

i'a"."poo,"" baking powdet 1 
tonl"" , -,,

i a"bl-.*poorrs shortening Sugar and cinnamon'

r\rix and sifr nour'.sar: 
H$*3"It:gfJ"bYs-i,i, ffi-il

"h..ilttirrc. Add rnilk

***t#-ts*f$l*m:l*-rffi
until apples are tenoerliblu*f 40 T rinutgs' Serve with

;;;.--;;J=ugar or a hot sauce' Serves 6'



Apple TaPioca
Apple Coffee Cake

2 tablespoons butter
I cup sugar
I 

"gg2 cups flour

2 teaspoons baking Powder
I teaspoon salt
/4 teaspoon mrtrneg
3/a cup rrrilk

r/z crtp fine tapioca (or
sago) or

r/z cwg pearl tapioca
/4 teaspoon salt

3 cups rrilk
6 small aPPles

Brown sugar

I

t
it

Crearn tmtter and sugan, add beaten egg'

Sift and add dry ingre<lients alternately with rnilk'
Pour into truttered cake tin (about B" x B")' Slice applcs

in thin even sections. Arrange on batter to cornpletely

cover batter. Sprinkle with sugar and dot with butter'
Rake in a rnoderate oven (350"F') 35 to 40 rninutes' pouring

lg cwp erearnover apples when cake is half baked'

Cook tapioca with salt and milk in top of double boiler
until taPioca is transparent'

Core and pare apples. Stick three or four-cloves in each'

A";;;;;;iG irr-tir''-tt."ta-r"t'ing dish' Fill cavities u'ith
;;;;";"d'po.r" cook"d-tupio""at-" apples' Bake in a

il5i"""'.?*"i.t tttii "pptt" "re 
tender' Serves 6'

lf using pearl tapioca or sagot soah in sorne of the rnilk
for severil-hoqv5 fefore cooking'



Apples with Baked Ham

I slice of uncooked ham 3 apples
(about lr/2 inches thiek) r/z c',pbrown sugar

I teaspoon dry rnustard I teaspoon butter.
2 teaspoons vinegar

Trirn rind frorn harn. Mix rnustard and vinegar
together, and spread on harn. Slice apples thinly
and spread in layers on harn. Sprinkle with brown
sugar and dot with butter. Bake in a rnoderate
oven (350"F,) until harn is tender-about 45 rninutes.

Apple Pie with Cheese Orust

Line pie plate with pastry. Cover rvith layer or thinly
sliced apples. Allowing about 2 tablespoons of sugar to
each apple, sprinkle sugar, rnixed with a little cinnarnon
or nutmeg over layer of apples. Dot with butter. Repeat
until pie plate is well filled. Roll r/z cup grated cheese
into pastry for upper crust. Cover apples with the cheese
crust. Bake in a hot oven (425"F.) for 15 rninutes. Reduce
heat to 350oF. and bake for 20 to 30 rninutes longer, or
until apples are tender.



Steamed APPIe Puddin$
Oanned APPIe BeeiPes

Butterscoteh APPleg
3cups canned-lflt-'" t;:llt;"#;#" 

o"'-
3/n ct,-p brown "t*Taro""noo'il t"ittt*
Melt butter. laa n"""" Stir constantly until frothl''

Add water. Sti" t"ttii-s;";i-h artd-cleai"-'ddd sugar'

BoiI 3 rninutes' 'taa "ppi"I]" 
ftt"" "t 

once into a serving

dish. Chill. Serves 6'

Piekled APPles
ilyzcupsapples grated 2 cuPs flour

I *p "o*tot= 
grated I teasPoon soda

I cup raisins, cut I teaspoon cinnamon

llf cups sugar l/2 teaspoon ground cloves

lt; "t;" 
beef suet, chopped /4 teaspoon salt'

Mix all ingredients together' sifting soda and spices

with flour. Pour into large buttered rnold and stearn

3hours;individualmoldsrequirel-|/ahorrrsstearning.
Serve with a hot Pudding sauce'

1|1t4.4,9;14,9r*"

t.i:i,i;{r\
lii:li,r'il.i
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g*a r



Apple Sauee BeciPes

APPIe Fluff
2 cups canned apple sauce 3 egg rvhites

'/r;-; "tt. "*t 
ffu" (preferablv spice cake)

Add cake crurnbs to apple- sauce', Fold into stiffiy
r,"l;;;;;;t;.;-s;;'" i'i sherbet glasses' Sprinkle a

i;-;;k;Tttrnbs over dessert' Serves 6'

Apple Cream
2 tablespoons gelatine
/4 cup cold water
3 egg yolks
Va teaspoon salt

I[ cups rnilk
lt/2 crups canned aPPle

sauce
3 egg whites

Soak eelatine in cold water' Make a custard of eel

""il;:;i;;;J -ilii. 
-c""t', stirring const-antlv'. until

#i;;";:;;;;h";;;;". Disiolve getatine in hot rnixture'
Cool. When rnixtu*" L"g1t" to ihicken' fold in apple
;;; ";d Ag.'rrit"" "tih-v 

ut"tttt' T'rn into rnoulds
i.a*IuirT. 

'i!".i"u tnitrt a little apple sauce' Serves 6'

Apple Sauee ReeiPes
aa

Apple Sauee Oake
r/2 c:up b:utter or other fa t

|d cup sugar
I egg
I I cups flour
f teaspoon salt
rf reaspoorl bahing soda

Crcanrlrrrtlcr.Atldsugar.gtatlrralll...arrdct.earrrrrcll
,";;;f,;;' "iJ.t'*"tr b'"t"li 'eE' llc-at- thororrghl;-' rhen

iiT ""'rli*a iii i. g".Ji"t t" alie"rnatclv rr i I h appk'. *auce'

biia"t'.-"ittl i"'i-trt p""ilr flour rnixture -and fold ilrto
il;;. 'il"i*"r"1u.ititita loaf cake pa' i' a rnoderate
oven (350'F.r for I hour'

Make Good Foods Taste Better
Serve cauned apple sauce with baked harn' sausages'

roast pork, goose or duck'

Top tapioca. rice and custard puddings' with canned

apple sauce.

Spread canned apple sauce on hot buttered toast for
breakfast.

Serve apple ornelet. Before folding' spread omelet with
tfti.-W"i'"f rvatrn canned apple sauce'

Split fresh gingerbread in trvo layers' cover bottonr
laver *'ith canned. "ppiJ ""ttttt, 

re-place top layer' Serve

as dessert, garnished with whipped cream'

2 teaspoons baking Powder
I teaspoon cinnarron
]{ teaspoon cloves
I cup canned aPPle sauce

)/2 cup raisins



,tt,,

APPTE JUIEE
GIIOB FOR YOU
MEFNlilG-1{OON
AND NI trHT---

Apple 
"tl": 

IreciPes

.lellied APPIe Cubes
2lz cups applt' jtrice

(20 oz. can)
2 ttrblespoons gel:rtine

L .1 Ctl p Stl gal
I tcaspoon cider rinegar
i3 re<l appk's

Soali gelatine ill l4 ctrp coltl apple juicc-' - To rcrnaining
iuicc atirl sttgar tntl tilr&ar. llriing to boilirrg poirrl' \drl
l,'i",i".. iiir ,,,tt il rlissolrcrl. Qtrarlcr atrrl corc applc'*'
;.;i-d" 

',t,,t 
1r".1. (lttt in surall 

-cubes' f)rop-into i.ell1'
nlixlrrr(' at ()ltce lo l)rc\trrt tliscoloration' Pour into
iii"ia. (:hill. \\'hen sct. ttrt'n otrt on lcttrrce' Serves 6'

Spir:ed APPIn Juice
2 l'2 r'r:1rs :rp;rlc jrticc 6 ckrrcs

(20 .ir. ,'oitt I stit'k trinnanron
l;2 leaspoon cider rinegur 1 teaspoon sugar

..ltld other ingrctlients to apple jrrice' - -B-ring -to b-oil'
Rerttote li'orr firt' aIrd cool. ^Sttoitt' Chill rgell before
serving.

Apple llutterscotch Sauee
l-1 ('up l)rrtter ltincth of s:rlt
:l.r' cup btotlr strgar 2l'i t'ups apple juice
13-t:rbiespoons cornstarch (20 lrz' c:rtr)

]Ielt but.ter'. illcntl irl sugar', cornstarch and salt'
(ltirilr trtrtil mirlrrre is slightll bro" netl' '\rltl applc juic-e
arrrl rrxrk. stirring ttonslaittl). trntil slrtct tlrickt:ns' (iook
ir-,.in.t.'.. Serie rvith striirrrrttl frrrit prrtltlings ot hot
gingerbread.




