





PREFACE

The people who haye been devoting their time
to the compilation of\ the contents of this book
have the satisfaction of now presenting the re-
sults of their labors to the public, believing that
the work will be appreciated, not only for its in-

trinsic value, but also that the public at large will

be benefitted by their endeavors.

To the advertisers without whose assistance
this book could not have been published, we cor-
dially request the patronage of all.

COMMITTEE.
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Mrs. T. E. Walden, Superintcndent
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Junior Epworth League
Mrs. Frank Driskill, Superintendent
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CHOIR DIRECTOR—Mrs. J. D. Woodson.
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OFFICERS AND TEACHERS OF SUNDAY SCHOOL

Mr. L. L. Moore, Supt.
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MISSIONARY SOCIETY, 1928
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Denny Collins
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Barker Tunstall
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OUR DRY CLEANING IS DiFFERENT
Let Us Prove It.

MILLAR AND BERRY

Telephone 331

543
25

e e - -




\
FIRST METHODIST CHURCH, CROCKETT, TEXAS |

List of eMembers of the First Methodist Church
foocldett, Texas
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Pennett, Earle
Bennett, Joe
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Bennett, Sam
Pennett, Sidney
Bennett, Mrs. Sidney
Bennett, W. E.
Eennett, Brewer
Bennett, Joe
Eennett, Mrs. W. E.
Bryant, Margarite
Blaloek, Mrs. J. T.
Berry, Henry J.
Berry, Lucile
Rerry, Nora

Borry, Marie

Rerry, John
Paughman, C. M.

Raughman, Mrs. C. M.

Baughman, Wootters

Paughman, Smith
Baughman, Lydia
Baughman, Clinton
Bettz, Houston
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Barbee, N. B

Barbee, Jack
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Burton, A. B.

Burton, A. B. Jr.
Burton, Calleah
Burton, Dean

Burton, Dan

Burton, Hilda

Burton, Ethel P.
Berry, Bess

Callaway, C. H.
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Callaway, Lester
Callaway, Homer Lacy
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Callaway, Annie
Cassell, Odelle

Callier, T. E.

Callier, Frieda

Callier, Mrs. E. M. !
Callier, Edward .
Callier, Frank

Callier, Thomas Paige
Callier, Mrs. John
Crafldock, Minnie
Collins, Amelia
Collins, Mrs. W. D.
Collins, Maxine
Collins, Denny Jr.
Collins, J. P.
Chamberlain, Frank Jr.
Chamberlain, Ben
Chamberlain, Mrs. B. F.
Cook, J. S.

Cock, Mrs. J. S.

Cook, Loch
Cook, John
Cook, Mrs. J. F.
Cook, J. F.

Cook, Katherine
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Cook, Randolph
Cook, Jimmie
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Christian, Mrs. Wylie

Christian, Ora Dell
Christian, Vera Mae
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Caprelian, Edward K. _

Caprelian, Popkin
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Crow, J. H.
Corley, Virginia
Clark; J. D.

Clark, Mrs. J. D.
Deal J. B.

Dillard, R. E.
Dillard, Mrs. R. E.
Dillard, Frank
Daniel, Mrs. Ruth
Daniel, Faye
Daniel, Ike Jr.
Daniel, Albert
Daniel, Morris Shepherd
Daniel, Nell
Dewitt, A. P.
Decuir, Ruby
Decuir, Zenon
Deupree, T. R.
Deupree, Lucy
Deupree Julius
Deupree, Annette
Deupree', Dorothy
Dawson, Elwood
Dawson, Emma
Dawson, W. H.
Davis, Elizabeth
Driskill, Frank
Driskill, Laura
Driskill, Frank Jr.
Dear, Willie
Duren, G. C.
Daniel, Mrs. Edna
Danner, G. M.
Durst, Elizabeth
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Ellis, Harry
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Ellis, Mrs. J. M.

Ellis, Mattie
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Ellis, Ralph
Ellis, W. L.
Ellis, Eliza
Ellis; Henry L.

~Ellis, Horton

Ellis, Shirley
Eardley, Mildred
Eardley, Ruby
Ellisor, Otho
Ellisor, Emerald
English, Dick
Foster, John R.
Foster, Alice
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Foster, Frank
Foster, E. D.
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Fain, S. A.
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Guinn, Mrs., H. G.
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Guinn, Locy Roye
Guinn, Beulah
Guinn, Dell
Goolshee, Mabel
Gossett, Bettie
Gossett, Wilson
Gilbert, John F.
Gilbert, Mrs. J. F.
Goolsby, J. C.
Goolsby, Helen
Goolsby, Martha
Goolsby, Jack
Green, J. H.
Creen, Mrs. J. H.
Green, Myrtle
Garner, Levinia
Garner, Louise
Gibbs, R. P.
Gibbs, Mrs. R. P.
Hall, Stanley

Hall, H. O.




Hall," R. F.
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Hall, Jewel
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Hall, Maude
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Hail, Mrs. B. E.
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+Hut, Mrs. M. E.
Hi!l, Mrs. M. E.
Hill, F. H.

Hill, Frank

Hill, Mrs. Frank
High, Mary Lee
Hughes, Irene
Hooks, H. L.
Hooks, R. O.

Hooks, Julia Mae
Hoks, Mrs. Flora
Fooks, Mrs. Mack
Hooks, Jessie M.
Hceoks, Ruby

Hooks, Evie Mae
Hocks, C. L.

Hooks, Kate

Hocks, Mary Francis
Hairston, Thomas L.
Hairston, Euna
Hairston, R. H.
Hairston, Rhoda
Hairston, Grace
ilairston, Thomas L. Jr.
Hairston, Dorothy
Hairston, Nell
Hooks, Mabel

Hooks, Norman
Hooks, Mrs. J. A.
Hollingsworth, Lucile
Hollingsworth, Mrs. E, F.
Hollingsworth, Lewis
Hart, Mrs. E. M.
Hart, Bertha Lee
Houston, H. B.
Houston, Mrs. H. B.
Houston, Wilburn

Hodges, J. T.
Hodges, Mrs. J. T.
Hodges, Ruth

Hodges, Lillian
Hodges, Lincoln
Jordan, J. L.
Jordan, Mrs. J. L.
Janes, Lola
Julian, Dan
Julian, Lois
Jones, Harry M.
Jones, S. H.
Jones, Minnie B.
Kent, Mrs. Mattie
King, G. Q.
King, Lucile
King, Katie
Kelly, J. O.
Kelly, Mae

Kelly, S. J.
Keller, Geo. C.
Koon, W. L.
Kennedy, Irvine
King, Myra
LeGory, C. W.
LeGory, Lucy
LeGory, Joe Gus
LeGory, Elizabeth
Lynch, Grace
Lynch, Ola
Lynch, Una
Lynch, Andye
LeMay, Mrs. T. C.
Lansford, Lucile
Lansford, Mrs. G. C.
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Lansford, Louella
Lanstford, Adina
Lansiord, Horace
Leediker, Mrs. Gus
Leediker, W. H.
Leediker, Homer
Leediker, Lois

Leediker, Lillian
Leediker, Mrs. Pearl
Leediker, Frank
Leediker, Mrs. Frank
Lewis, W. R.

Lewis, Mrs. W. R.
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Lewis, Mabie e
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Leaverton, Frank >
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Leaverton, Frank Jr.
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Lehmberg, Ruth
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Lockey, J. M.

Lockey, Mrs. J. M.
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Murray, John H.
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Murray, Helen

Murray, Tom
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Moore, E. E. )
Moore, Mrs. H. W.

Moore, L. L.

Moore, Mrs. C. W.
Moore, Tom

Moore, Ruby
Moore, Thomas
Moore, John
Moore, Jack

Violet Matchett
Millar, Bessie
Mortimer, C. C.
Mortimer, Mrs. C. C.
Mortimer, Modell
Madden, J. W.
Madden, Mrs. J. W.
Musick, W. H.

McGee, J. M.
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Markham, Faye
Markham, John W. Jr.
Morgan, Mrs. J. D.
Monzingo, S. M.
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Milliff, J. H.

Meclver, Mrs. J. M.
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McCarty, Pearl
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McClain, Nina
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Nelson, Levi
Nelsen, Lonnie
Nelson, Elmo
Nelson, Marie
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Nelson, Sybil Mae
Nelson, Taylor

Neal, Charles Manning
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Norris, Mrs. W. A.
Oliver, Inez

Porter, J. M.
Porter, Jim H.
Porter, Steve
Porter, Karl
Porter, Katie Lee -
Porter, Robert
Porter, John Thomas
Phillips, Mrs. A. W.
Phillips, Anna
Phillips, Helen
Philiips, Joe Bailey
Philiips, Johnson Jr.
Peck, Rosa

Powell, S. J.
Powell, Mrs. S. J.
Powell, Katherine
Powell, Ima Kate
Powell, Eula Dell
Powers, Mrs. H. H.
Powers, Sue
Powers, Raymond
Patton, Nat
Patton, Louise
Patton, Nut or.
Patton, Bonnie
Patton, Weldon
Patton, Flora
Patton, F. M.
Patton, Mrs. F. M.
Patterson, Watson
Purcell, J. R.
Peters, Rosa
Peterson, Laura
Prince, P. L.
Purcell, Pat
Parker, Mollie
Parker, L. A.
Patterson, LeRoy
Robertson, Ronnie
Robertson, Ollie

Robinson, Wm. Cleon

Robinson, W. M.
Robinson, Elizabeth
Robbins, Carlos
Robbins, Mrs. Carlos
Robbins, Dawson

Richardson, Mrs. J. W.

Richardson, Harry
Romain, Bella
Rich, Streeter
Rains, Clyde

Rich, Jewel

Rich, J. T.

Rains, Deward
Roberts, Agnes
Rutledge, John
Rush, Grace
Royal, C. M.
Royal, Mrs. C .M.
Royal. J. P.
Royal, Mevrell
Reynolds. Fred
Stokes, E. B
Stokes, Cora
Stokes, C. C.
Stokes, R. C.
Stokes, Mrs. Laura
Stokes, Leita
Stokes, Laura
Stokes, Annie Bob
Sexton, W. J.
Sexton, Mrs. W. J.
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Sexton, Charles
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Sexton, Mrs. Charles
Sexton, Wilma
Sexton, W. J. Jr.
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Weleh, Clara

Willis, Evie

Wright, J. W.
Wright, Mrs. J. W.
Wilson, W. D.
Wilson, Mrs. W. D.
Wilson, Zelma
Woodson, J. D.
Woodson, Maggie
Woodson, Jacob Dudley Jr.
Whitescarver, W. H.
Whitescarver, Mrs. W. H.
Warren, R. E.
Young, J. W.
Young, Mrs. J. W.
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Ice Cream
, o THE IDEAL DESSERT

o ~ EDMISTON CREAMERY, Inc.
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CREAM LEMONADE
Fill bottom of glass with cracked ice. - Beat
white of 1 egg to stiff froth and sugar to taste.
To this add juice of 1 lemon, stirring all the
while, and then add one-half cup of cream. This
will make two glassfuls. :

FLAXSEED LEMONADE

Tablespoonful of flaxseed, pint of water. Boil
one hour, then add juice of 1 lemon. Strain ana
swecten to taste. ;

MILK LEMONADE. >

Tablespoonful of sugar, juice of 1 lemon, half
cup of milk, half cup of water.

JUNKET. y

Heat half pint of fresh milk. Add teaspoonful

of essence of pepsin. Stir enough to mix. Poug

into custard cups, and let stand until firm. Serve
plain or powder with sugar or nutmeg.

BEEF TEA.

Free a pound of lean beef from fat, skin, etc.
Chop up fine. Put into a pint of cold water to
digest two hours. Simmer for three hours but
do not let boil. Make up for watsr lost by adding
cold water. Press and strain. The best meats
for beef tea are the round and rump. Cold water
draws out the albumen; boiling water coagulates
gte

BEEF JUICE.

Cut thin, juicy meat into pieces one and one-
half inches square; broil one and one-half min-
utes over a hot fire. Squeeze with a hot lemon
squeezer; season with salt and pepper. May be
added to milk or poured over toast.

BEEF EXTRACT.

Heat a select piece of round steak so that the
juice may be freely pressed. Cut steak into
pieces that will fit into a lemon squeezer and
squeeze juice into a cup. Set cup in a dish. of
warm water, which must n.* bhe allowed to Doil.
S-ason to taste. May be served v toast.

CHICKEN AND VEAL EXTRACT.

Make chicken broth from an old hen and cook
down until it jellies. Cook neck of veal until
broth jellies, cool and skim off fat. As needed,
use equal parts of each. The nourishment is in
the veal and the chicken gives it flavor.
: N. B.—The most delicate stomach can digest
ais.

: Preparation of Food for the Sick £ 7,-

SCRAPED BEEF SANDWICH.

From a piece of steak scrape all the fibre from
the connective tissue with a knife. Season with
salt and pepper. Serve spread between slices of
buttered toast.

* CORNMEAL GRUEL
Mix two tablespoonfuls of_ cornmeal, table-
spoonful of flour, teaspoon of salt, teaspoonful
Jof sugar, into a thin paste with a little cold water.
Add quart of boiling water and cook three hours.
Add cup of milk and serve. \

OATMEAL GRUEL.

Two tablespoonfuls of rolled oats; teaspoonful
of salt, teaspoonful of sugar, cup of boiling milk,
Mix oatmeal, sugar and salt; add boiling water;
cook in a saucepan 30 minutes, or in a double
boiler for two hours. Strain and add hot milk.
Bring to a boil and serve hot.

CREAM TOAST -

One pint of milk, 2 tablespoonfuls of butter, 2
tablespoonfuls of flour, half teaspoonful of sali,
half teaspoonful of pepper. Put milk into a dou-
ble boiler to heat. Put butter in granite sauce-
pan, and when it _begins_to-bubble, slowly shake
in the flour; then add hot milk, a small quantity
-at a time, and season with salt and pepper. Toast
bread a rich brown and dip into salt water. Lay
on a dish and pour sauce over it. Grated egg
may be added.

STEWED PRUNES.

Pound of prunes, half pint of water, quarter
cup of sugar, juice of one lemon. Soak prunes in
warm water for 15 minutes, then wash and stew
in a covered pan for two hours; add water as
needed. When done add the lemon juice.

FROZEN CUSTARD.

Pint of milk and pint of cream, cup of sugar,
two pinches of salt, yoke of three eggs {and
ounce of brandy.)

BRAN BREAD FOR CONSTIPATION.

Brnan flour, 1 quart; white flour, 1 pint; 1 tea-
spoonful of salt. Mix thoroughly. Dissolve 1
teaspoonful of baking soda in water, put in %
cup of molasses, and stir the mixture into the
flour. Add 1 pint of buttermilk. Bake in a mod-
erate heated oven.

BRAN BISCUITS FOR CONSTIPATION.

Four cups whole wheat bran, 2 cups graham
flour, 1 teaspoonful of scda, 1 teaspoonful of salt,
1 cup molasses, 1 cup sour milk or water, % cup-
ful of lard or butter, 1 cupful chopped figs
Spiccs to taste.

3

Phone 475

DEPOT FILLING STATION

Famous For Price, Quality and Service

o,
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H. E. Buttry, Mgr.
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TAKE A CASE HOME -
COCA COLA AND SODA WATER
Every Bottle Sterilized

é’ CROCKETT BOTTLING COMPANY
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\ Diet for Weight Control ' >

A LIST OF FOODS TO AVOID.

Appetlzers——catsups pickles, olivés, horse- r.ad-
ish, ete.
R1ch foods made with fat or oil bases——cream
soups and sauces, oil salad dressings.
Carbonaceous meats—pork and. pork produ:ts;
sausage, scrapple, ete. Such vegetables and ce-
reals as potatoes, hominy, rice, cornmeal mush,
oatmeal, parsnips, beets, turnips, and other
starchy foods.
Sweets—candies, cakes, puddings, pastry.
Beverages—tea and coffee may be used, but
with @ minimum of sugar and cream, far better
without either. Avoid cocoa and unskimmed milk
WHAT TO EAT.
For Breakfast.
Fruits—oranges, grapefruit, peaches,
apples, grapes, cherries, etec.
Berries—fresh strawberries, blackberries, huck- t
leberries or blueberries, ete.

pears,,

LIQUID DIET
Consists of :

Water of all kinds Ginger ale
Lemonade Orangeade
Albumen water Broths

Tea Coffee
Cocoa Kumiss
Buttermilk Milk Punch
Maltad Milk Milk
Cream Kgg-Nogg

TYPHOID DIET.
As soon as food is ordered, is as follows:

First Week—
Coffee for breakfast
Tea fer dinner
Cereals (well cooked and strained)
Eggs lightly boiled ;
Poached eggs and soft toast
Broths (chicken, oyster and meat)
Scraped beef Custards
Bread without crust Ice Cream
Milk toast y Orange juice
A glass of milk three\times daily
To the foregoing may be added for

Second Week—

Dry toast Chicken
Baked Potato Whitefish
Baked apple Rice

Asparagus Farinaceous puddings
Chops Milk soup
fiteak Purees

No vegetables, pastry, or raw fruits are allowea.

Bread or Cereal—one piece toast, bran or gra-
ham bread; or,'1 cup (scant) puffed whole cereal,
with skimmed milk.

Beverages—tea or coifge without cream and
sugar.

For Dinners.
Clear soups or broths.
Lean meat, chicken, or white fleshed fish.
Green and succulent vegetables—spinach, cab-
y l)a:e, cauliflower, tomatoes, string beans, cress,
¢elery, ete., withoyf butter or cream dressing.
Salads with a very little Frcnctl dressing.
Fruit desserts; as prunes, pineapple.
Beverages—lemonades with little sugar, or tea
or coffee. 4
For Luncheons or Suppers.
Thin soup; as, tomato, or consomme.
One glass skimmed milk or buttermilk,
poached egg, or spinach with egg, or fish.
Bread or cereal as for breakfast.
Fruit or plain salad.

o7

Diet List

Liquid—
1. Wilk, three parts
Lime-water, one part—
2. Albumen-water
3. Clear chicken or beef broth may be given

three times 1n 24 hours.
DIABETIC DIET.
White of eight eggs Dry catmeal Butter
Procedure:—Cook oatmeal two hours. When
done beat into it the melted butter. Then fold in
the beaten whites of eggs.
SOFT DIET.
Consists of:
Liquids of all kinds
Soups (vegetables and strained)
Milk toast Oysters
Gravy toast Baked apple
Bread without crusts Apple sauce

Cereals Stewed fruits (no seeds)
Custard Mashed potato
Rice Raked potato
Ice Cream . Purees and milk
Milk pudding Toast
Plain Soft-poached eggs
Soft boiled eggs
LIGHT DIET.

Consist of soft diet, including:
Whitefish Sweetbreads
Codfish Chicken
Finnan Haddock Chops
Bacon Steak
Scraped beef Vegetables only when
Squab ordered
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oo Sy SALES AND SERVICE | B
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% & : PHONE 300 Z ~
\ Key to Calories \
MEATS. : L thsp.: Bt o s i i e i R 85 C.
; densed sweetened, 1%4 tbsp. ——__ 100 C
AverGoatahops b o ek S e TS 150-130, C. Con oo SRR CC b .
RGOl CFIRD, 0 Gl e 100 C. ream, average, 1 S R 100 C.
1 small sh,ce, CEI Qi t 8t I Bl oo oo bl 95:0: Crelar:lbs&h'““d—_]r_l_—su—_\ ----------- 50 C.
Bif}fteak Tean; round; 2 0700 o liS 100 C. 1h tbs}l)ppe gl T 11%% %
A0 7S T g o ST RS A g 185 C. ’ e e R ) e S e )
Beefsteak, tenderloin, 1 0z. . ____ 210016 Kolum;zz,s 602 e }gg 8
10 REaas e Rty Nl Reonlets 9 A DOE B S e O R N T AR e e ettty e
: Malted milk (dry), 1 h. tbsp. ——__ 100 C.
Beef f; leln 3oz m e it sonag f ’ et 5
e 2 Weie D i
hiel () 24 L alls g BB S i o e R R B
£ou Rl e 1 Boiled or poached; if fried, C.\depends
Chops, ‘lamb-mutton, 1% o0z, —o_______._ 100 'C. grl:?; f;tﬂﬁd}é?/fmg %
Frankfurters, 1 sausage, 1'oz.’ - :io_ 2 _ .o 100 C. 1 glass S e e e S lgg 8
Ham, boil - el e e b B e A S B e e R S s s
T;L b30102<.i,j_1“3—_o_z ____________________ %gg 8 yholeimill, "b:toz. v oyt S SRRt 100 C.
g Sfed 30z 8 S L0 St s e 100 lglass oo 160 C.
0 e B e R SR T Tl 400 C.
Pork (_‘,hops, 6 Py M rOuee G ST SR e s 100 / VEGETABLES
Needinpn e ceandplomie s Lol oy 160-300 C: When not otherwise indicated, the mfethod of
Pork Sausage, a7 et e oy I B AR 100 C. cooking is by boiling. The caloric value of sauces -y
) e s Sl e R R A R 60 C. served with them is not included. *
Tu‘glﬁey, 11 é SR LT She T e e R ;gg g Asl?ara%lt(ls, larpeistalk $20 2= b hen fnaty 100 C. ¢
Sh Al S Mo [ A 8 gtalk: 2 leitn o gee s R o e R
FISH Be;t}sl, %blb- SRR o . L S S 100 8
s SPL SL Ry S TS D RS e S 30 C.
(lama vlong fales =i ars v LRuiEIRa ol o 100 C. Be:?rils &aked home, 1oz, = oot SR égg 8
Trelgnl s oo dade Sl v et 120 bbb b b et L .
Fish, lean, cod, halibut, 3 0z _____—______ 100 C. Be;n}fr ggked canned, 2% oz. ____________ %gg g
PGl A SR R T Y S 135 C. T .
Fish, fat, salmon, sardines, A% 0. —ouas 100 C. Beans, lima, 3 0z, 100 C.
FESE Y e AR SR 260 C. ZiMSthep S S B o e e 130 C.
e R R AT 100 C. Be;ILSy titrmg, T Ibe oo 1<1)g 8
Wl e e T e e N 100 C. TR O e .
Dystersedg i ve Star Soin e s e 100 C. Gahbage,al i -lb.c.c = lo cotols v TRg e Eny 100 C.
1 DVater s Xeg O e e T 8¢ SEhSEhEp et DI S e 10 C.
- Carrots, Aolby . S v Ga il Se gt i 100 C.
SOUPS ' a 3 hﬁtbsp. ____________________________ 205 &
Cream soups, average, 3 0z. _____________ 100 C %ul}ll :;)”S;r’ e o o 133 g
At iiny e R B e SR D, 125 C. : o AR SEBRE RO S RS R SR i
Celeny;-uncookedy 1 I carmaoride v orl fov s 100 C.
Consommes, no fat, G AN S TSP B 100 C.
Ab. 4-oz'd 15 C. Beistalleas oo il A S e R A S S 15 C.
---------- e e ek e Corn,. canned; 8% oz..__zlulid n oo Sl 0RGe
~ DAIRY PRODUCTS AND EGGS. Cih e g e s o e e
Butter. 1 level tbsp., scant %\oz _________ 100 C. (Medium ,S1ze) : ;
faballes ab FoReinc i T S ) Shees S el S 120 C. Cucymber, - 18l Laz —r o s sl beriain S 100 C.
Buttermilk, natural; 9% 0Z. oo - L. __ 100 C. St phinvsliceswsC Al e S e R 2 5 1063
I O et e b SRR I L ] e 80 C. Tettitce; sl % TThal s e 2 L AR oo o T e 8 100-C.
Cheese (American, Roquefort, Swiss, etc.) b\ R A R R R RS GRAD rd 5-10 C.
1k BT R B B s N ot S R S T i 100 C. Mushrooms; 8707 - so Sl Wt es sade T 0h 100 C.
Gottage Oheede;, Bu0z; “iso ool i e 100 C. Onionss 2:1arge S8 0750 1 ynhac B RESEE 100 C.
] Pl ot S | ASUE Loy s 5 e g s s G GRS 100 C. Parsnins, 185 0z ol = smu o e g St 100 C.
Gondensed, unsweetened, 2 0z._ . ___ 100 C. Ah 207 SN ST Sl e © ol Tl R 257C;
g Where Your Business is Appreciated : /
; DEPOT FILLING STATION i
1 : H. E. BUTTRY, Mgr. !
i PHONE 475 ; ‘ KELLY TIRES E
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TAKE A CASE HOME
COCA COLA AND SODA WATER

Every Bottle Sterilized

{“CROCKETT BOTTLING COMPANY

..

O3 ) e - g%y

Appetisers, which are sc:rved at the beginning
of a meal, are invitations to the feast, as it were,
because their piquant flavors or high seasonings,
stimulate digestion to wait on appetite. Native
oysters and clams on the half-shell, or imported
caviar (the salted roe of sturgeon), or anchovies
(tiny fish) served as canapes, constitute this
course at formal dinners; but for other meals the
fruit cocktail forms a pleasing introduction, es-
pecially at luncheons. This dainty appetizer,
served in its appropriate glass, set on @ linen or
paper doily on a plate, is not only very palatable,

but may form part of the tab'e decorative scheme.,

OYSTER COCKTAIL NO. 1
12 oysters sup
1 teaspoon grated 1 saltspoon salt

horseradish Dash of red pepper

1 teaspoon tomato cat- 1 teaspoon tabasco

2 tablespoons lemon juice

Put three oysters in each glass. Mix the horse-

radish and seasonings and pour thz sau'e over
the oysters.

OYSTER COCKTAIL NO. 2

12 oysters tershire sauce
1 tablespoon lemon 1 tablespoon tomato
juice catsup

1 saltspoon paprika 1 saltspoon salt

1 tablespoon Worces- 5 drops tabasco

Put three oysters in each glass. Make a sauce
of the other ingredients and pour over the oys-
ters,

LOBSTER COCKTAIL

Cut the lobster into small pieces; mix well wi@h
tomato catsup, lemon juice @and salt. Serve in
cocktail glasses.

CLAM COCKTAIL

Follow either of the recipes for oyster cock-
tails, using little neck clams. -
MIXED FRUIT COCKTAIL
Cut into small pieces as many different kinds
of fruits as you have in the house; swe:zten to
taste and set on the ice to chill. At serving time
fill the cocktail glasses and place a maraschino
cherry or ripe strawberry cn the top of each.
Fresh or canned pineapple is one of the most
vefreshing fruits for cocktails.
RASPBERRY COCKTAIL
Mash a pint of ripe, red currants; strain them
through a cheesecloth; pour the juice over a pint
of red raspberries and set on the ice to chill. At
serving time sweeten to taste and pour into the
glasses, putting a teaspoon of powdered sugar on
the top of each.

Appetizers S \

P (- -

GRAPE-FRUIT COCKTAIL o0

Cut the grape-fruit into halves, crosswise, and
scoop out the pulp, rejecting the white inner skin
as well as the seeds. Cleart the shells; cut the
edges with a sharp knife into scallops and throw
them into cold water. Set the pulp on the ice.
At serving time put a teaspoon of cracked ice in
the bottom of each shell; fill with the pulp, mixed
thoroughly with powdered sugzar and white
grdpes, if desired; aX}d place a maraschino cherry
or bit of bright-colored jelly in the center of each.
Lay on paper doilies or surround with bits of as-
paragus fern. T

STRAWBERRY COCKTAIL

Slice five or six large strawberries into each
glass and squeeze over them the juice of an
orange. At serving time add a heaping teaspoon
of powdered sugar and a tablespoon of shaved ice.

PINEAPPLE AND BANANA COCKTA]L

Take equal parts of banana and fresh or ¢
pineapple; cut into small cubes and cover with
lemon or pineapple juice. Serve in glass2s or
orange shells placed on autumn leaves or sprays
of green fern. ;

PEACH COGKTAIL

Fill the glasses with sliced peaches; cover with
orange or lemon juice, sweeten to taste; add =
little shaved ice and serve.

Apricot and cherry cocktails may be made in
the same way.

AMBROSIA

Fill the glasses with alternate layers of sliced
orange and cocoanut; cover with powdered sugar
and place a maraschino cherry on the top of each.

CAVIAR CANAPES

6 squares toast 1 teaspoon chopped onion
6 tcaspoons Russian 1 teaspoon chopped

caviar parsley

1 hard-boiled egg

Cut the bread about one-quarter of an inch
thick and two inches square (or round) and after
it is toasted.spread over each slice a teaspoon
of ice-cold caviar. Mix the other ingredients;
spread the mixture over the caviar and serve with
quarters of lemon.

ANCHOVY CANAPES

Cut the bread as for caviar canapes and spread
with anchovy paste. Chop separately the yolks
and whites of hard-boiled eggs and cover the
canapes, dividing them into quarters, with an-
chovies split in two lengthwise, and using yolks
and whites in alternate quarters.

o «mc
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B. O. PERDUE, JEWELER

Complete Line of Jewelry
EXCLUSIVE BUT NOT EXPENSIVE
Crockett, Texas
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= DAILEY CHEVROLET CO. |
i : it SALES AND SERVICE
% g PHONE 300

: Meats and. Fish

FRIED CHICKEN

Drain chicken, but do not wipe dry. Seasobn
with salt and pepper and dredge well with flour.
Put three tablespoons lard in a frying pan and
when hot place chicken in pan; cover and allow
to steam for 10 minutes. Uncover, and ailow
chicken to brown, taking care to turn frequently.
Serve on hot platter, garnished with parsley, and
serve with ecream gravy.

CHICKEN FOR PATTIES

One pint of cooked chicken cut in small pieces.
Piece of butter the size of an egg, 1 small onion
cut fine, pinch of salt, 2 tablespoons parsley cut
fine, 1 cup cream, 2 eggs well beaten; 1% tea-
spoonful of celery salt. Heat thoroughly and
serve in pattie shells." /!

PATTIE SHELLS

Three-fourths cup flour % cup milk, 1 egg, g
teaspoonful sugar, 1% teaspoonful olive oil, %%
teaspoonful salt. Sift dry ingredients. Add milk
gradually, then the well beaten egg and oil. Stir
until very smooth and the consistency of thick
cream, but do not beat. Place the batter in a
coffee cup or bowl so the iron can be inserted into
the batter to within one-half inch of the top of
the iron. Heat the timbal iron in hot fat, which
is deen enough to entirely cover it without touch-
ing the bottom of the kettle. Lift it from the fat,
brush lightly with a piece of cheesecloth to re-
move the surplus fat. Dip it into the batter then
quickly into the hot fat and fry until a golden
brown. Enough for 30 shells.

DEVILED EGGS

Six eggs boiled for 20 minutes; remove shell
and cut in two lengthwise. Remove yolks. With
yolks mix one teaspoon butter, a little salt. and
mustard if liked. Mix this fine, add vinegar to
taste and roll in little balls and place back in' the
white.

CHICKEN A LA KING

One small chicken, % pint cream or milk; 2
pimentos, 1 small can mushrooms, 1 cup pcas;
boil chicken cut in cubes, put in pan, stir in
ercam, add pimentos and peas; let simmer until
hot. Season with salt and pepper to taste. Serve

in patties.
SPICED MEAT LOAF
Three lbs. round steak ground, 3 beaten eggs, 4
tablaspoonfuls milk, 5 soda crackers, rolled; 1
tablespoon salt, % tablespoon pepper, % table-
snon allspice. Baked in bread pan. (Good cold
in hot weather.)

\
DR

' GIBLET DRESSING
Two quarts stale bread crumbs, 4 teaspoonfuls
salt, % teaspoon pepper} % cup melted butter.

Cook giblets of fowl until tender in pint of water.

When done chop and-add with water in which
they are cooked into the above.

CLEANING AND :STUFFING TURKEY
OR GOOSE

Select a young” fowl. Remove head and feet.
Loosen skin from neck and pu§h back. Cut off
neck close to body. Remove pin'feathers and cut
oil bag from tail. Remove internal parts from
fowls unless alreddy done. Cut the giblets from
the entrails. Wash the poultry inside and out.
Wash the giblets. Prepare stuffing for fowl, us-
ing the following ingredients:

Oyster Dressing: Two quarts stale bread
crumbs, 4 teaspoonfuls salt, 4 teaspoon pepper,
% cup melted butter, 1 pint oysters. “Mix all
ingredients thoroughly and sew up the incisien in
skin through whicn stuffing was inserted.

BROWN SAUCE OR GRAVY

One tablespoon butter or fat in which meat was
cooked, 1 tablespoon flour, 1 cup beef stock or
boiling water; salt and pepper. Brown butter in
saucepan, add flour and brown; add liquid and
stiv until smooth and thick; season to taste and -
simmer five minutes.

CLUB SANDWICHES

Place crisp lettuce leaves on toast. Add a
slice of tomato; cover with thin slices of cold
chicken (roasted or boiled). Over this place thin
slices of bacon. Add a tablespoon of mayonnaise
dressing to each sandwich and cover with a slice

of toast.
OYSTER STUFFING
15 oysters 2 cups broken bread
% tablespoon chopped 9 taplespoons melted
parsley butter
1% teaspoon sweet mar-
joram Salt and pepper

Wash the oysters; drain them; mix thoroughly

with the other ingredients and use.
GOULASH

One 1b. round steak, ground; 1 cup rice, 1 can
Campbell’s tomato sauce, fry meat in butter and
season with salt, pepper, chili powder; cook rice
until done, season with milk, salt and butter. Put
meat in bottom of casserole; next put in rice,
which must not be too thick. Then pour over this
the can of tomato soup and add a little pepper

and butter. Bake for one-half hour in hot oven.

PHONE 475
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Florist =~
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A CREOLE SALAD
Cut a firm, white cabbage in half, slicing- it
fine, a mere shave, then cut across but do not
chop. The finer it is the better. Put the cab-
bage in a covered dish, pour on it one cup of

vinegar, about a teaspoonful of salt; toss with .

fork and mix thoroughly. In a skillet put 3% of
a cup of milk, a small tablespoon of butter and
3% cup sugar. Beat 2 eggs light, let the mulk
come to a boil, and take a little out and mix with
the egg; then add the hot milk, which makes a
custard. Stir it well and when done take from.
fire and pour on the sliced cabbage and set aside
for several hours to cool. Very fine.

PEAR SALAD

Pears, salad dressing, lettuce and walnut meats.

6 ripe pears Walnut meats

Salad dressing Lettuce

Peal and quarter pears, removing core; lay on
lettuce leaf, cover with salad dressing and sprin-
kle with walnut meats. This will serve six peo-
ple. Canned pears may be used.

LOBSTER SALAD

Be very sure that lobsters are alive when you
purchase them. Have ready a pot of boiling
water, with a handful of salt in it; drop them in
it, and if they are large, boil them steadily for
half an hour, if small, 20 minutes. When they
are cold and you are ready to dress them, break
them in half across the middle of the body, twist
off the claws, crack them and take out the meat;
then split the body and tail open, take out all the
meat from them; put all the green fat on a plate
by itself; cut the meat into small pieces, but do
not chop it; put the yolks of three eggs into a
large bowl, stir them round with a wooden or
silver spoon, and with your left hand hold the
bottle of oil, and drop in slowly and steadily,
stirring all the time with your right hand, until
you have used a flask of oil. (This is enough for
two or three lobsters.) Then the dressing will be
stiff enough to bear the spoon; then dust in a very
little cayenne pepper, the same of black, two or
three tablespoonfuls of mixed mustard, according
to your taste, and two tablespoonfuls of sharp
vinegar. Lastly stir in the salt, a little at a time,
still stirring hard; then add the green fat you
have reserved. If there is a great deal of it, put
in only about two tablespoonfuls, stirring in well.
Take only the bleached leaves of two or three
heads of lettuce, which has b2en lying in cold
water for several hours; wipe each leaf dry, lay
on dish, put a lobster on them and pour the dress-
ing over, and serve.

\ Salads and Salad Dressings :

{

030 e )0 = o034

FRUIT SALAD
2 cups pineapple
2 oranges %
1 grapefruit
2 cups white sugar s
% cup English walnut meats
Dissolve 2 packages of jello; when cool pour
over fruit, serve with whipped cream and may-
onpaise.
CELERY SALAD'
2 cups celery \
2 oranges cut fine. :
2-3 cup raisins, segded and\halved
Toss together and cover with 1 cup of grated
apple added to 1 cup of mayonnaise.

SPINACH AND EGG SALAD

1 1b. spinach

6 lettuce leaves

2 eggs.

Prepare spinach and cook 20 minutes and ‘é}\a'l'h
Add salt and pepper to taste, % teaspoon butter,
tablespoon vinegar.Place on lettuce leaf. B»il
the eggs 20 minutes, slowly. Then grate the
yolks and place in center of spinach. Slice the
whites and place atound-the edge of spinach.
This will serve six.

WHITE GRAPE SALAD

2 oranges.

3 bananas.

1 pound white grapes.

4 slices pineapple, cubed

12 walnuts

Mix fruit and serve salad dressing on top or
add whipped cream to fruit salad dressing with
bits of cream cheese beaten in it. May be served
in orange cups.

LUNCHEON SALAD

envelope gelatine
cup cold water
cups boiling water
cup celery, cut in small pieces
% cup pecan nut moats
% ¢fip lemon juice
% cup sugar
3 tart apples
Soak gelatine in cold water five minutes and
dissolve in boiling water. Add lemon juice and
sugar. When mixture begins to stiffen, add ap-
ples, sliced in small pieces; chopped celery and
broken nut meats. Turn into mold, first dipped in
_cold water, and chill. Accompanying with mayon-
naise dressing. This mixture may be served in’
cases made from bright red apples.”

il
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Produces Milk From Contented Cows
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i Breads, Rolls and Cookies | g

MARYLAND BEATEN BISCUIT
Milk % cup lard -
4 cups flour 1 {easpoon salt
Water ;
Mix and sift flour and salt, cut lard in with
knife, or work in lightly with finger tips. Mix a
little milk and water together, chill thoroughly
and add enough dry ingredients to make shff
dough. Everything should be as cold as possible.
Beat with rolling pin until dough blisters. Roll
to 1-3 inch in thickness and cut in smail biscuits,
prick in center and set in refrigerator before
baking. Place biscuit in greased tins and bake in
moderate oven 30 minutes, allow to remain 10
minutes in cooling oven to dry out.

Cakq’s and Pies

GINGER BREAD WITHOUT EGGS

1 cup sour milk
1 cup molasses
Salt
1 teaspoon cinnamon
2 teaspoons ginger.
1 teaspoon soda
2% cups flour
2% tablespoons shortening

WHITE CAKE
2 cup sugar
1% cup butter
1 cup sweet milk
2 teaspoons baking powder
Whites of four eggs

DARK CAKE
Two cups of brown sugar, 1% cups sour milk
or buttermilk, one teaspoon -soda, %% teaspoon
cloves, 2 teaspoons cinnamon, % cup lard, 2 eggs
(yolked), 2% cups flour, teaspoon vanilla, add
nuts and raisins if desired.

LAYER FRUIT CAKE -

One cup white sugar, % cup butter, % cup
sweet milk, 1 cup raisins, 1% cups flour, 2 eggs,
1% teaspoons baking powder, % teaspoon each
of spices, nutmeg, cloves, cinnamon. Formula:
Cream sugar and butter, add the yolks and one
white of egg well beaten. Add the raisins which
have been cooked a few minutes. Mix baking
powder with the flour and add alternately with
the milk and spices. Bake in two layers using
one ego white for frosting.

3 cups flour

NUT BREAD
3 cup sugar
1 rablespoonful shortening
1 egg
1 cup sweet milk 2 cups flour
2 teaspcons baking powder
1% cup English walnuts
Let raise 20 minutes and bake slowly 1 hour.
) GRAHAM NUT BREAD

1 tablespoon lérd 1 cup sour milk

1 egg 15 cup sugar
1 tablespoon baking soda

Put into milk and beat,'mix egg, lard and salt
together before adding milk. Graham flour
enouzh to make batter little thicker than cake
dough. Nuts and raisins. Bake one hour.

SMALL DEVIL’S FOOD CAKE\'

Yolk 1 egg, 1 cup sugar, 1 tablespoon butter,
1-3 cup cocoa, fill to half full with boiling
water, stir and fill cup with sour milk, 1% cups of
flour, 1 teaspoon baking_powder, 1 teaspoon soda,
vanilla.

WHITE CAKE
1 cup sugar 1 cup milk
15 cup butter 2 cups flour
2 tablespoons baking powder
Pinch salt
Whites of three egsg

Cream butter and sugar, add salt. Sift flour
and baking powder three times, add milk and
flour alternately and beat well each time. Fold
in egg white, stiffly beaten; last, bake in two
layers in a very moderate oven, at first, gradually
adding heat to finish baking.

SPICE CAKE
1 cup butter 1% cups brown sugar
Yolks of two eggs

1% cup sour milk

1 teaspoon soda in milk |

1 teaspoon baking powder in 2 cups flour.

1 teaspoon ground cinnamon
14 teaspoon ground cloves

Just before putting in pan add a tablespoonfu!
of vinegar.

STRAWBERRY SHORT CAKE

One egg, % cup each of suzar and sweet milk,
butter size of an egg, one teaspoon baking pow-
der, one cup flour and hake in layers.

3
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% Ice Cream ’ i
; WS THE IDEAL DESSERT i
: /< EDMISTON CREAMERY, Inc. |
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‘ Selected Menus
NO. 1 Dinner:
Breakfast: g Cream of Tomato Soup
Cantaloupe Stuffed Veal Breast
Cooked Cereal Bread Stuffing
Bacon Brown Potatoes
Hot Rolls Butter Sliced Tomatoes
Coffee Y French Dressing
Luncheon: s / Rolls 4
Cold Sliced Ham ~  Pineapple Preserves
: Beet Salad \ Coffee
Bread Butter (NO. 4 \
Cup Cakes Apple Sauce Iced Tea Broakfasts
Dinner: Y . lackberries and Cream
& F%eql ghll)"l‘:‘ce’; Corn Flakes and Cream
ew Boiled Potatoes : ;
Corn on the Cob { héuiims —
Whole Wheat Bread Butter DESEC
Tomato and Cucumber Salad Luncheon: 2
French Dressing Meat Pie
Ice Cream with Pineapple Vegetable Salad
Cake Coffee Rolls Butter
NO. 2 Raspberries and Cream
' Iced Tea
Breakfast: B ihnon
Stewed Figs 7
Poached Eggs on Toast Roast Vg‘leam = POtag)roi(r)r‘;lpGravy
e Coffee Baked Potatoes
pLIC SO ; Corn on Cob
Corn Fritters Padiches
Head Lettuce Salad TooliCnanm Coffee
Bread Butter NO. 5
: Tea Breakfast:
Dinner: Stewed Prunes
Clam Chowder Griddle Cakes
Creamed Chicken on Toast Muffins Coffee
Sliced Tomatoes ~ Luncheon: =
Salad Dressing’ s Salmon Croquettes
Fresh Rolls Rhubarb Pie Rolls and Butter
Coffee ! Strawberry Shortcake
NO. 3 % Milk
Breakfast: Dinner? v
Fresh Raw Eggs in Orange Juice Vegetable Soup
; Bacon and Eggs Breaded Lamb Chops
Hot Biscuits Butter Baked Potatoes
Coffee Creamed Carrots
Luncheon: x Sliced Tomatoes
Baked Beans Chile Sauce Salad Dressing
Whole Wheat Bread Butter Steamed Date Pudding
Strawberries and Cream Lemon Sauce
Tea Coffee
i i
i PURCELL’S TAILOR SHOP i
i HOME OF ONE DAY SERVICE 2
% Call 359 Caskey & Caskey i
2 o
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