Yoot @A T ) G,M/ mu?é /
Tt anhbe te bipAleite QW
M/&)'SZ."?X/S/M Mﬁf\s\d

b’ééuﬂ mwf@;w e Apt Cattic,

% Zzﬂ,&aum 73 WML Ll

/> %Mwww &

W AL .

/. A ?f//é; Dl P %7@0
MM&W WM

i (ML/%W/&W
cAore it ehioe, AZ/M)




A
&/Mxyé/cﬁw b= g
Gl nis £47/&/; 6]/(.4_-% M ‘

2+ 4
Y.
v

p M&A/aj/ : | A el
/ /;L  ren it gy g e Aviin e

Jajjﬁn/ O i //ZW W%M ./




From My

Kitchen _ ALABAMA BISCUITS

2 1/2 CUPS FLOUR

1/2 TSP SODA

1:/2. TSP SALT.

4 _TBSP SUGAR

/) _6 TRSP SHORTENING




—BEEND-DRY INGREDIENTSAND DISSOEVE YEAST—
IN SLIGHTLY WARMED BUTTERMILK. Knead 30 -

40 times on floured board. Roll out
1/2 inch thick and cut with small biscuit

cutter. Dip in melted butter and stack

one on top of the other. Let rise 2 hours.
Bake at 350° until golden brown.




CORN SOUFFLE

1 stick margarine, melted

1 pkge Jiffy corn muffin mix —~/éﬂ@,wv&4%
1l 16-0z can cream style corn

1 16-0z can whole kernel corn, drained

2 eggs, beaten

8 oz sour cream

sugar

Mix. Bake at 350° for 20-30 minutes.

Makes 9% x 12 baking dish




Country
Pineapple
Casserole

1/2 cup butter or margarine, softe
2 cups sugar
8 eggs
2 cans (20 ounces each) crushed
pineapple, drained
3 tablespoons lemon juice
10 slices day-old white bread, cubed

In a mixing bowl, cream butter and sugar. Add the
eggs, one at a time, beating well after each
addition. Stir in pineapple and lemon juice. Fold
in the bread cubes. Pour into a greased 13-in. x
9-in. x 2-in. baking dish. Bake, uncovered, at 325°
for 35-40 minutes or until set. Yield: 12-16
servings.
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POT ROAST COF BEEF

(Melt in your mouth tender, and s-u-c-h flavor!)

1 -2 onions, peeled and sliced
Y2 cup water or beef consomme
Sali and pepper to taste

3 -4 pound brisket, rump roast,
or pot roast

2 - 3 potatoes pared and sliced

2 - 3 carrots pared and sliced

Put vegetables in bottom of CRQCK-PCT. Salt and pepper meat, then
put in pot. Add liquid. Cover and o1 Low for 10 to 12 hours. (High:
4 to 5 hours.) Remove meat and vegetables with spatula.

ROAST BEEF VARIATIONS

German Style: Add 3 - 4 medium dill pickles and 1 teaspoon dill weed
to above recipe.

Italian: Add 1 8-ounce can tomato sauce, 1 teaspoon oregano and 1
teaspoon basil to basic roast beef recipe.

French: Omit carrots and potatoes. Add 1 cup fresh sliced mushrooms
(or 8-ounce can), 1 pound small peeled onions, and 1 cup red wine.

Without Vegetables: Season roast with salt, pepper and any other

favorite seasonings. Add no liquid. Cock as directed for Pot Roast of
Beef.
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BEEF STEW ,

4 -5 pound loin end pork roast
Salt and pepper

1 clove garlic, sliced
2 medium onions, sliced

@i FOT-ROASTED PORK

2 bay leaves

1 whole clove

1 cup hot water

2 tablespoons soy sauce

Rub pork roast with salt and pepper. Make tiny slits in meat and
insert slivers of garlic. Place roast in broiler pan and broil 15 to
20 minutes to remove excess fat.

Put 1 sliced onion in bottom of CROCK-POT. Add browned pork roast
and remaining onion and other ingredients. Cover and cook on Low
until done — about 10 hours. i

To thicken gravy: Remove roast to serving platter. Blend 2 table-
spoons cornstarch with 2 tablespoons cold water to. form smooth
paste. Set_on_High anc pour in paste. Stir well and let come to boil
—about 15 nlinutes—until thickened.

—_—

To keep tops of meat and vegetables moist when cooking smaller
amounts rub 1 tablespoon of butter or oil directly on top of meat.

3 carrots, cut up

3 potatoes, cut up

2 pounds beeffchuck or stew meat,
cut in 1%-inch cubes

1 cup water or beef stock

1 teaspoon Worcestershire sauce

1 clove garlic

1 bay leaf

1 tablespoon salt

Y2 feaspoon pepper

1 leaspoon paprika

3 onions, quartered

1 stalk celery with tops, cut up
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| & SPARERIBS - CABBAGE ‘N KRAUT
l 3 - 4 pounds lean pork tpareribs, 1 apple, quartered, cored and
cut in serving pieces sliced
1 teaspoon caraway seeds or dill |
1 small can saverkraut weed

V2 small head cabbage, thinly
sliced
1 large onion, thinly slicad

&

l Salt and pepper
! Sprinkle spareribs with
|

salt and pepper.

1 cup water
teaspoon salt

o

Brown spareribs for 30

minutes in heavy skille: or broiler pan. Put alternate layers of spare
ribs, saverkraut, cabbace, onion and apple in CROCK-POT. Add cara-

Put all ingredients in CROCK-POT in order listed, Stir just enough to
mix spices. Cover and set to Low for 10 to 12 hours. (High: 5 to 6

way seeds or dill weed to water and pour over all.

wto low for 6 to & hours. (High: 4 to 5 hours.
wg cooking, when usmg :

Cover and set
Stir several times

High only). NOTE: May be prepared

hours). onr k ’ o, l& o Og'kﬁsbj i all saverkraut or @it cabbage, if desired. “Bay
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j
Alabama Biscuits
2 /2 vupe flour
i E=pl sada
/7 t8py salt
4 tousp. sugar
5 tisp. shortening
! phg. dry yeazse
1 cop buttermilk - o wer madk wotk | Tbsp, V”m%4~ to moke [ o,
Rlen: dry iﬁgi"Lcﬂ*e and dissolve yeast in slighily warmed
butt rmilk. Hncad 30 40 times on fi urpd boérd. Roll ou’
1/2 'ach thick «nd cut with small biscuit cuttar. Dip Hw
mel!td butter ard stack one on top of the other et rise
2 hissrs. Bake :t 350 until goldern brown.
Brenda Parsons
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