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*“Wives who Cook and Do the Dishes
Should be given these Three Wishes-
A Grateful Mate - A Well Kissed Cheek
A Restaurant Dinner Every Week”’
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GAR’S panBurY DINER

123 White Street Danbury, Connecticut
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Special Attention Given Outgeing Orders
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DENT ELECTRICAL SUPPLY CO.

FIXTURES - APPLIANCES - SUPPLIES
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18 Elm Street Phone: PI 3-5578
DANBURY, CONNECTK UT
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CRANBERRY RELISH - Raw Mrs. Paul Walsh .

Grate and pare the yellow rind from 1 large or 2 small oranges;
trim off and discard white inner membrane. Cut up pulp and re-
move seeds.

Put 1 1b. cranberries, orange rind and pulp through the food
chopper. Add 1 1/2 c. sugar. Allow to stand a day of two in the
refrigerator to mellow the flavor. -

1 ¢. drained crushed pineapple and 1 tsp. lemon juice may be
used in place of the orange. Sugar to taste,

Write Extra Recipes Here:

-2- Danbury, Conn,




RECIPE FOR SUCCESS
RECIPE FOR SUCCESS

Start An Account
At

Hiion Suvings Bank of Danbury

&

Phone: PI13-3828

DANBURY, CONNECTICUT
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AIR C ONDITIONING
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BEET SALAD E . Christine Hyatt
Brookfield Center, Conn.
1 pkg. lemon Jell-O

1 c. hot water 1 Tbhsp. horseradish, heaping

1/2 c. beet juice 3 Thsp. vinegar

1/2 c. celery, diced into 1 tsp. grated onion, heaping
small pieces 1/2 tsp. salt

1 c. diced beets

Dissolve Jell-O in water, add other ingredients; when set
serve on lettuce ~ mayonnaise optional.

CRANBERRY SOUFFLE SALAD Grace M. Bates

2 c¢. fresh cranberries 1 1/2 oz. cream cheese

1 c. water 1 Thsp. lemon juice

3/4 c. sugar 1/4 tsp. salt

1 pkg. apple or lemon- 2 tart apples, pared and diced
flavored gelatin 1/4 c¢. chopped walnuts

1 c. hot water 1/2 c¢. diced celery

1/2 ¢c. mayonnaise

Combine cranberries, water, and sugar and cook until berries
pop, about 10 minutes, Drain and reserve juice. Dissolve gela-
tin in hot water. Stir in 1/2 ¢. juice drained from the cooked
cranberries. Blend mayonnaise, cream cheese, lemon juice and
salt; stir into gelatin. Turn mixture into freezing tray of refrig-
erator and chill until firm 1 inch from edge, but still soft in cen-
ter, 20 to 25 minutes. Turn into a bowl and whip until fluffy.

Fold in well drained cranberries, apple, walnuts and celery.
Spoon into a 1-qt. mold or 6 individual molds. Chill in refrigera-
tor until firm. Yield: 6 servings.

LAYERED CREAM CHEESE and PINEAPPLE SALAD
Mrs. W. L. Waterhouse
1 pkg. lemon Jell-O
1 pt. warm water 1 tsp. sugar
1 tsp. salt 1 cream cheese

-3~ Danbury, Conn.
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KENNETH L. MYERS

INSURANCE IN ALL FORMS
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302 MAIN STREET DANBURY, CONN.

THE HAMILTON PRESS, INC.

Printers to Danbury’s Churches, Societies,
Industries and Commercial Establishments
since eighteen seventy-eight

Postoffice Street Danbury, Connecticut
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MARCUS DAIRY R

MARCUS DAIRY BAR
Milk Cream

SUGAR HOLLOW ROAD

DANBURY, CONN.
Ploneer 8-5611

HOFFMAN Fuel’s Minute Man
Service Includes:

® Skilled Burner Service

® Radio Dispatched Fuel

& Service Trucks
e Finest Heating Equipment

170 White St. Danbury
Phone: PI 3-3835

D anbury, Connecticut



ICE CREAM & DAIRY PRODUCTS
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Phone: PI18-3571 Danbury, Conn. 11 New St.

DURKIN’S Inc.

AWNINGS - FLOOR COVERINGS

Liinoleums-Tiles-Formica-Venetian Blinds-W indow Shades
Canvas and Aluminum Awnings

F ederal Road Phone: PI 8-2142; 8-7756
DANBURY, CONNECTIC UT
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Clﬁnese é—( Amevican Qestaurant

SPECIALIZING IN CANTONESE CUISINE
g ORDERS TO TAKE OUT
AIR CONDITIONED

PHONE: 280 MAIN STREET
PiONEER 3-0007 DANBURY, CONN.

SAVINGS BANK OF DANBURY
DANBURY, CONNECTICUT

D anbury, Connecticut



BAKED EGGS - Luncheon or Supper Dish Mrs. Fred B. Foote

5 eggs , 2 slices Kraft's sharp cheese
1/4 to 1/2 c. heavy cream 1/2 ¢. milk

Place in round greased glass baking dish. Break eggs in dish
(don't break yolks) then add slices of cheese broken and placed
over eggs; then add heavy cream and milk; should fill dish about
half way. Bake in 375 degree oven until set and browned. This
may be doubled. *

CHEESE SOUFFLE ! Mrs. Rena Deakin
6 slices bread : 1/2 tsp. mustard

2 eggs 1/4 tsp. salt

2 ¢. milk 1 1b. cheese

Soak bread in water and squeeze out. Add other ingredients.
Cheese to be cut in small pieces. Bake 1 hour at 350 degrees.

Write Extra Recipes Here:

-16~ Danbury, Conn.
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PETROLEUM PRODUCTS |
Bortle Gas for Country Homes

DANBURY NEW MILFORD

MAIN OFFJCE Office

307 WHE ST. 100 MAIN ST.

Phone PI 8-5608 Phone Elgin 4-4225
PI 85609

Enterprise 3750
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BROWN BREAD ' Mrs. Fred Brown
1 pkg. dates, cut in half Add: 3/4 c. sugar
1 . buiter 1 3/4 c. sifted flour
3 p. soda 3/4 tsp. baking powder
P 3/4 c. boiling water 1 tsp. vanilla
and let cool. Salt

Nuts, if desired

{
)

Bake at 300 degrees 45 to 50 minutes.

&8

SOUTHERN SPOON BREAD Rowena Vaught
1 c. boiling water 1/2 tsp. baking powder
1/2 e¢. corn meal 1 Tbsp. butter (melted), melt in
1/2 e¢. sweet milk baking dish
2 tsp. sali 2 eggs

Combine all ingredients together. Pour into buttered pan or
dish. Bake at 400 degrees for 20 to 25 minutes.
HOT CHEESE PUFFS Jeanne Paxton

1/4 ¢. margarine, softened 1/2 c. sifted flour
One 3-0z. pkg. snappy cheese, softened

Blend all ingredients well and shape into small balls. Place
on ungreased baking sheet, flatten and chill at least 1/2 hour.
Bake at 400 degrees for 7 to 10 minutes and serve immediately.

BUTTERMILK DOUGHNUTS Mrs. Dorothy Higson
Brookfield, Conn.

2 ¢. flour 1 tsp. salt

1/4 ¢. sugar 3/4 c. buttermilk

1 tsp. baking powder : 1/4 c. salad oil

1/2 tsp. soda 1 egg

1 tsp. nutmeg or mace

Mix all ingredients well and fry in deep fat by teaspoonfuls.

CHINESE CHEWS , Mrs. George Baldanf
2 eggs 1/2 tsp. baking powder

1 ¢. sugar 1/2 tsp. salt

1/2 ¢. melted butter - 3/4c. coarsely chopped nuts

1 tsp. vanilla 3/4 c. chopped dates

1 c. flour

Beat eggs until thick and lemon colored, adding sugar gradual-
ly. Add melted butter and vanilla, Add flour, salt and baking
powder which have been sifted together. Add nuts and dates.
Spread in well greased pan, about 7x11 inches. Bake in 350 de-
gree oven 25 minutes. Cool and cut in squares.

PLEASE PATRONIZE OUR ADVERTISERS

-19- Danbury, Conn.
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BLOND BROWNIES Mrs. Gerald Hoyt
1 ¢. sifted floar 1/3 c. butter

1/2 tsp. baking powder 1 ¢. brown sugar, firmly packed
1/8 tsp. soda 1 egg, slightly beaten

1/2 isp. sali 1 tsp. vanilla

1/2 ¢. chopped nuis 1/2 pkg. chocolate chips

To sifted flour add baking powder, soda, salt. Add nuts.
Melt butier in saucepan, remove from heat. Mix in sugar. Stir
in egg and wvanilla. Add flour mixture gradually, mix well. :
Spread in greased 9x9x2-inch pan. Sprinkle chocolate chips over
top. Bake in 350 degree F. 20 to 25 minutes. NO LONGER.

Write Exira Recipes Here:

-21- Danbury, Conn.
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GULLIVER OIL CO.
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Gasoline & Motor Oils
Range & Fuel Ois
““H you don’t stop in, smile as you go by’
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241 White Street Phone: PI 3-3963
DANBURY, CONNECTICUT

Oy NamoNal Bavk e TRUsT GoMPANY

OF DANBURY

{(FORMERLY NATION- .« PAHQUIOTLUE BANK)

Daywe gy, JoOxNN,

MAIN GFFICE BRANCH OFFICE
234 MAIN STREET SHELTER ROCK ROAD
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LEMON PUDDING CHEESE CAKE Claire C. Knox

One S-oz. pkg. cream cheese 1 pkg. lemon Jell-O Instant pud-

c. milk ding
One 8-inch graham cracker crust

| BN

Sofien cream cheese, blend with 1/2 ¢. milk, Add 11/2 c.
ilk and the pudding mix. Beat slowly with egg beater just until
rell mixed, do not overbeat. Pour at once into graham cracker
rust. Sprinkle graham cracker crumbs lightly over top. Chill

about 1 hour. 8 servings.

H
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SOUR CREAM COFFEE CAKE Mrs. Benjamin Ouzk
1/4 Ib. butter or oleo 1 tsp. baking soda

1 c. sugar 1/4 tsp. salt

2 eggs 1 tsp. vanilla

1 ¢. sour cream 1/2 c. chopped nuts

2 e. flour 1/4 ¢. sugar

1 tsp. baking powder 1 tsp. cinnamon

Cream butter and sugar, add eggs and sour cream and mix
well. Sift dry ingredients and add to creamed mixture. Spread
1/2 of dough in greased pan, sprinkle with 1/2 of sugar and nut
mixture on top. Bake 45 minutes in oven at 350 degrees in 9x9-
inch square pan.

CHOCOLATE ICEBOX CAKE Mrs. Harold H. Meeker
1/2 pt. heavy cream 1 small can Hershey's chocolate
1egg syrup

2 sponge cake layers

Beat egg, syrup and cream together. Split sponge layers.
Spread mixture on layers and the top and sides. Put in refrigera-
tor for several hours.

ORANGE ICEBOX CAKE Mrs. Monica Bates McIntyre
2 layers of any sponge cake 1 c. orange juice

3 eggs Juice 1/2 lemon

1/2 ¢. sugar 1/2 pt. cream, whipped

1 Thsp. corn starch Pinch salt

Cotk all ingredients except egg whites until creamy. Beat egg
whites till stiff and add to above. Split sponge layers and add mix-
ture while warm. Then cover top and sides with whipped cream.
Chill in refrigerator 6 hours or overnight.

ORANGE NUT CAKE Mrs. Wallace Smith
3/4 c. shortening 1/2 tsp. vanilla

11/2 c. sugar 1 ¢. sour cream

2 eggs 1/2 c. nuts

1 c. flour 1/2 c¢. orange juice and

1 tsp. soda 1/2 c. sugar

1/2 tsp. salt
-25- Danbury, Conn.



ORANGE NUT CAKE (Continued)

Cream shortening, add sugar and eggs. Sift dry ingredients
and stir in. Add vanilla, sour cream and nuts. Bake 1 hour at
375 degrees. Stir together orange juice and 1/2 ¢. sugar and
pour over hot cake. :

POUND CAKE Mrs. Adele Hosford
1/2 1b. butter 11/2 c. sugar

11/2 ¢. flour" Vanilla to suit

4 eggs Salt

Beat together the butter and flour. Beat together the eggs
and sugar. Combine both in electric beater. Add salt and vanil-
la. Beat thoroughly and bake 1 1/2 hours at 325 degrees.

BUTTER CAKE Mrs. Paul Kaffler
1/2 Ib. sweet butter 2 1/2 tsp. baking powder

1 c. sugar 1 tsp. vanilla extract

4 eggs: 1/2 tsp. almond extract

11/2 c. flour Grated rind 1 lemon

Beat butter, add sugar, then 4 egg yolks (blend separately)
flour, baking powder and salt, sift and add to butter above. Add
extracts and lemon rind. Fold in beaten egg whites. Put in
small angel food pan, medium heat, 350 degrees, for about 3/4
hour. Cover with icing or just powdered sugar.

POUND CAKE Dorthey Hulbert
New Fairfield, Conn.

2 ¢. sugar J eggs

1 ¢. Crisco 3 ¢. sifted flour

1/4 tsp. baking powder 1/4 tsp. baking soda
1/2 tsp. mace 1/2 tsp. salt

1 c. milk (buttermilk) 1 tsp. vinegar

2 tsp. vanilla

Put all the ingredients in one bowl and beat well. Bake in

greased and floured large tube pan at 350 degrees for 1 hour and
20 minutes.

HOT MILK SPONGE CAKE Mrs. Dorothy Young
2 eggs 1 c. sugar

1 c. flour 1 tsp. baking powder

1/2 c¢. hot milk 1 tsp. vanilla

Beat eggs and sugar together until well blended. Add flour
and baking powder and mix well. Then add hot milk and the vanil-
la and blend again. Pour into a square cake pan, 8 1/2x8 1/2
inches, and bake about 30 minutes at 400 degree oven. This
makes a very good uniced cake with just a sprinkling of confec-

tioners' sugar over the top. Very good with ice cream for des-
sert, ‘

=26~ Danbury, Conn.




THE HEYMAN HARDWARE CO.
Phone: PI 8-2608 Free Delivery Corner Ives St.
40 White Street

““You Can Get It At Heyman’s”’

C ompliments

GOODFELLOW- ASHMORE AGENCY
Insurance ... Real Estate
Phone: PI3 -2726

POMPEA L ODGE

Phone: 8-9679 Route 7 OppOS1te A1rf1e1d
Danbury, Connecticut

Compliments
of the
BRASS RAIL

THE SHERWIN-WiLLIAMS CoO,

32 WHITE STREET C Ompliments
DANBURY, CONN. of
PHONE: 8-8094
HUBERT V. MORGAN A F RIEND

BRANCH MANAGER

PLEASE PATRONIZE
OUR ADVERTISERS
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Danbury, Connecticut
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Write Extra Recipes Here:
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ORANGE ICE PIE . Mrs. Muriel Jenks
4 egg yolks 5 Thsp. orange juice

1 whole egy 1 grated orange rind

3/4 c. sagar 1/2 tsp. lemon juice

1 gt. whipping cream 12 lady fingers

St white of 1 egg and yolks of 5 eggs in top of double boiler

' sugar. Cook over hot water and beat with rotary beater
aile they cook gently 10 minutes. Beat cream stiff and slowly
orange juice, lemon juice and rind. Set aside about

* this mixture. Mix rest flavored cream with the egg mix-
re. Line mold with lady fingers. Pour mixture over top. Put

eserved whipped cream over then chill several hours or over-

PECAN PIE Margaret B. Hobson
1 c. gramulated sugar Salt

2 Thsp. melted butter 3 eggs, slightly beaten

1 c. Blue Label Karo syrup 1 ¢c. broken pecan meats

Mix and pour into uncovered pie shell. Bake 10 minutes at
200 degrees, turn to 350 degrees for 35 minutes, .Serve with
or without whipped cream.

RITZ CRACKER PIE Irene Rathmell
3 egg whites, beaten stiff 1 c. sugar
20 Ritz crackers, rolled 1 tsp. baking powder

smooth 1 tsp. vanilla

1/2 c¢. nut meats

Fold last 5 ingredients into beaten egg whites. Bake in
greased pie plate 20 minutes, 350 degree oven. Top with
whipped cream when cooled.

STRAWBERRY PIE Barbara Orlando
1 qgt. strawberries 3 Tbsp. corn starch
1 c. sugar 1 baked pie shell

Place 1/2 of the strawberries in the pie shell. Cook 1/2 of
the strawberries with the sugar and corn starch until clear and
thick. Cool. Pour the cooked strawberries over the uncoocked
berries in the pie shell. Let set. Serve with whipped cream,

BLACK BOTTOM PIE - Mrs. Evelyn M. Hyatt
14 graham crackers 4 eggs

5 Thsp. melted butter 1 1/2 sq. melted chocolate

1 Thsp. gelatine 2 tsp. vanilla

4 Thsp. cold water : 1/4 tsp. cream of tartar

2 c. milk 1 ¢. heavy cream

1 c¢. sugar 3 Thsp. confectioners' sugar

1 1/4 Thsp. corn starch

-29- Danbury, Conn.



BLACK BOTTOM PIE (Continued)

1. Roll graham crackers fine. Add melted butter, mix well
and pat out evenly in a deep pie dish and bake 10 minutes in a
slow oven, 300 degrees F. 2. Soak 1 Tbsp. gelatine in the cold
water. 3. Scald milk in double boiler, Combine 1/2 c¢. sugar
and corn starch and add to beaten egg yolks. Add to milk and
cook for 20 minutes or until custard coats spoon stirring often.
4. Remove from heat and take out 1 ¢. of custard, to this add
melted chocolate and beat well. When cool beat in 1 tsp. vanilla,
Pour in cooled crust. Put in refrigerator. 5. While remaining
custard is still hot blend in gelatine and cool but do not allow to
stiffen. 6. Beat egg whites, when frothy add cream of tartar
and beat till stiff then gradually beat in 1/2 c¢. sugar. Beat till
very stiff. 7. While the custard mixture is still smooth and soft
fold in egg whites and 1 tsp. vanilla. As soon as chocolate has
begun to set, cover with fluffy custard and chill until firm.

8. When ready to serve spread with cream whipped, adding con-
fectioners' sugar. 9. Sprinkle with chocolate shot.

Write Extra Recipes Here:

-30- Danbury, Conn.
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The DANBURY SAVINGS AND LOAN
ASSOCIATION, Inec.

PIONEER 3-9211

DANBURY, CONNECTICUT

BURR’S FURS, INC.

Danbury » .eading Furrie:

I You Don’t Know Furs Know Your Furrier’’

Phone. PI18-942- 17 Main Street

Klein Brothers Danbury, Connecticut



Mix yolks with sugar and beat. Add lemon
I. Beat egg whites stiff, add to yolk mixture.
ntly fold all together. Line oblong cake pan

with foil. Sprinkle crushed graham crackers on bottom. Turn
out mixture on top of this carefully. Put into freezer and freeze.

Remove from freezer and allow to SLIGHTLY de-
into serving portions.

LA™

FROZEN LEMON TART Dorothy Hawley
3 eggs, separated 1 tsp. grated lemon rind

1/4 c. fresh lemon juice 1 tsp. vanilla

2/3 c. sugar 1 c. heavy cream, whipped -

1/4 tsp. salt 1/2 c. fine vanilla wafer crumbs

In double boiler, combine well beaten egg yolks, lemon juice,
sugar and salt. Cook over hot water until custard coats metal
spoon. Chill. Stir in rind and vanilla. Beat egg whites stiff.
Fold info custard. Fold in whipped cream. Sprinkle bottom of
8x8-inch pan with half of the crumbs, pour in lemon mixture.
Sprinkle remaining crumbs on top. Freeze until firm.

NUT TORTE . Mary Miller Williams
2 Tbsp. butter 2 eggs v

1/2 e. sugar - 1 ¢. flour, scant

4 Tbsp. milk 1 tsp. baking powder

1 tsp. vanilla

Cream butter and sugar, add other ingredients. Spread in 2
small cake tins. Make meringue with egg whites and scant c.
sugar. Spread over cake batter and sprinkle with chopped nuts.
Bake in 370 degree oven. Put layers together with whipped
cream.

ENGLISH PLUM PUDDING Mrs. Lillian B. Ellis

Bethel, Conn,
2 c. sifted flour 1 1b, beef suet :
1 tsp. baking powder 1/4 1b. citron peel
1 tsp. salt 1/4 1b. orange peel
1 Ib. bread crumbs 1/4 1b. lemon peel
1 1b. currants 6 eggs, beaten
1 Ib. raisins 6 Tbsp. brandy
1 1b. sugar Milk

Put raisins, cifron, orange and lemon peel and beef suet
through food chopper. Mix all dry ingredients (flour, baking
powder, salt, bread crumbs and sugar) with the chopped mixture.
Add beaten eggs and brandy. Then add milk to moisten enough to
pack info bowls or 1 lb. cans. Fill to about 1 1/2 inch from top
of containers. Cover tops of bowls with cloth and tie down. Boil
9 hours in large kettles, adding water in kettle as needed. - Will
mazke 3 puddings. Serve steaming hot with Brandy Sauce:

-33- Danbury, Conn.



ENGLISH PLUM PUDDING (Continued)

1 3/4 c. granulated sugar 1/8 c. lemon juice
1/4 c. flour 2 c. boiling water
1 pinch salt 6 Tbsp. brandy

1/4 c. butter

Mix sugar, flour and salt together, rub in butter. Mix well
with lemon juice and add boiling water. Put on stove and boil for
3 minutes. Take off fire and add brandy. This will serve 10.

For festive air, bring to table dressed with sprig of holly,
Then pour a few tablespoons of brandy over top of pudding and
ignite.

GRAPE-N UTS PUDDING Mary Miller Williams
3 c. Grape-Nuts 1/4 tsp. each nutmeg, cinnamon
1 ¢. boiling water and cloves

2 egg yolks, beaten 1/2 c. raisins

1/2 ¢. sugar, scant

Soak Grape-Nuts in water. Leave until cool. Add to other in-
gredients and fold in beaten whites of 2 eggs. Bake 20-30 min-
utes at 375 degrees.

MACAROON PUDDING Sara Friend
12 almond macaroons 4 egg yolks

3 Thsp. whiskey 4 egg whites

1 pt. milk, scalded 1 env. gelatin

'3 Thsp. sugar

Line a bowl with the macaroons, sprinkle on whiskey, let
stand. Make custard of milk, beaten yolks of eggs and sugar.
Add gelatin which has been dissolved in a little water. Turn off
heat and add stiffly beaten egg whites, Chill thoroughly. Serve
with whipped cream.

Write An Extra Recipe Here:

-34- Danbury, Conn.
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STEVENS ALLEN
&
O’BRIEN, INC.

INSURANCE

"The Office of Personal Service"

205 Main Street PHONE -
Danbury, Connecticut Ploneer 8-2656



HINTS ON COOKING FROZEN FOODS
VEGETABLES

In cooking any frozen vegetable it is necessary to
bring to the boiling point as quickly as possible to pre-
serve flavor, color and vitamins. Do not thaw Lefore
cooking. The one exception is corn on the cob, which
should always be thawed.

FRUITS

Do not remove frozen fruits from the package before
you are ready to use them. Otherwise they will discolor
and lose the fresh flavor. Most fruits are best when
thawed just enough to melt the ice crystals. Fruits that
are to be cooked should not be thawed. Instead, follow
the same procedure as for vegetables.

MEATS

With the exception of large cuts, which may not cook
evenly, meats may be cooked when solidly frozen. Cook:
ing must be done at a low temperature and the time
lengthened. If thawing is preferred, thaw as slowly as
possible, as less moisture and flavor will be lost.

MENUS FOR QUICK MEALS FROM THE FREEZER
(Based on commercially frozen foods)

LUNCHEON DINNER
1.
Corn chowder Perch float
Tossed green salad Asparagus spears - cole slaw
Toast sticks Frosty fruit cup
Pineapple Applesauce
Cookies Mint sherbet
2.

Broiled cod in Fish Florentine
summersauce French fried potatoes
Mixed vegetables Vegetable relish sticks

Peach shortcake Dolly Madison cake
3.
Corn and ham broil Ccean perch piquant
Green beans, French, French fried potatoes
style Baked corn
Rhubarb with dumplings -  Orange sherbet
..a-.



QUICK MEALS FROM THE FREEZER (Continued)

4.
Oyster stew Skillet-fried fish
Bermuda salad bowl - Epicurean Brussels sprouts
Cauliflower frozen Cottage potatoes
Crusty rolls : Rolls
Apple pie Ice cream puffs

RECOMMENDED VARIETIES OF VEGETABLES
FOR HOME FREEZING

ASPARAGUS CORN
Martha Washington Golden Bantam
Mary Washington Country Gentleman

Crosby Hybrid
BEANS - GREEN
Blue Lake EGGPLANT
Kentucky Wonder Black Beauty

BEANS - GREEN SHELL PARSNIPS
French Horticulitural Hollow Crown
Lowe's Champion

PEAS
BEETS Alderman
Crosby Shasta
Detroit Dark Red Thomas Laxton
BROCCOLI SPINACH
Italian Green Sprouting Broadleaf
Hollandia
BRUSSELS SPROUTS King of Denmark
Half Dwarf Improved
Long Island Improved SQUASH
Summer Crookneck
CARROTS
Amsterdam Coreless SWISS CHARD
Nantes Coreless Fordhook
Red Cored Chantenay Lucullus
CAULIFLOWER TURNIPS
Early Snowball White Glove
Forbes : Purple Top Strapleaf
Perfection Purple Top Rutabagas
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LOW COST DIET MENUS

1. 2.
BREAKFAST
Oatmeal with sliced Sliced oranges
banana Breadcrumb pancakes with
Toast corn syrup
Coffee Coffee
Milk for children Milk for children
LUNCH
Cream of potato soup Baked hominy and cheese
Peanut scrapple Wilted lettuce with bacon
Dried fruit Brown Betty Oatmeal muffins
Tea Canned peaches
DINNER
Cabbage stuffed with Dried green-peas soup
chopped beef Scalloped carrots and onions
Baked potatoes Cornbread
Canned tomatoes Steamed molasses pudding
Gingerbread - sour milk with lemon sauce
Applesauce - Milk Tea
SAMPLE REDUCIN G DIET MENUS
L : 2
BREAKFAST
Orange juice 1 egg, boiled or poached
Whole-wheat toast, 1 slice = Melba toast, 2 slices
Jam, 1 Thsp. Coffee
Coffee -no sugar or cream
LUNCH
Banquet salad with Tomato juice
mineral oil mayonnaise Celery root and stringbean
Cornmeal crisps - salad
salad wafers Ryerisp with cottage cheese
Canned pears Coffee jelly
Skim milk or buttermilk,
1 glass



LOW COST DIET MENUS

¥ 2.
BREAKFAST

QOatmeal with sliced Sliced oranges

banana Breadcrumb pancakes with
Toast corn syrup
Coffee Coffee
Milk for children Milk for children

LUNCH
Cream of potato soup Baked hominy and cheese
Peanut scrapple Wilted lettuce with bacon
Dried fruit Brown Betty Oatmeal muffins
Tea Canned peaches
DINNER

Cabbage stuffed with Dried green-peas soup

chopped beef Scalloped carrots and onions
Baked potatoes Cornbread
Canned tomatoes Steamed molasses pudding
Gingerbread - sour milk with lemon sauce
Applesauce - Milk Tea

SAMPLE REDUCIN G DIET MENUS
1. 2.
BREAKFAST
Orange juice 1 egg, boiled or poached
Whole-wheat toast, 1 slice Melba toast, 2 slices
Jam, 1 Tbsp. Coffee
Coffee -no sugar or cream
LUNCH

Banquet salad with Tomato juice

mineral oil mayonnaise Celery root and stringbean
Cornmeal crisps - salad

salad wafers Ryerisp with cottage cheese
Canned pears Coflee jelly
Skim milk or buttermilk,

I glass



SAMPLE REDUCING DIET MENUS (Continued)

DINNER
Broiled fish - nonfatty Beef bouillon
Spinach 1 lamb chop
Tomato and cucumber Green peas, small serving
salad, French dressing Fresh fruit salad with French
Rycrisp or mineral oil dressing
Pineapple sherbet One-egg cupcake - 1, not
QOatmeal macaroons, 2 iced
Demitasse
MENUS FOR GAINING WEIGHT
BREAKFAST
L 2
Baked apple Yellow cornmeal mush with
Malt breakfast cereal stewed raisins and thin
with cream cream
Griddle cakes and syrup Graham muffins - Jam
Coffee Coffee or milk
LUNCH
Minute rarebit on toast Casserole of dried Lima
Asparagus, buttered beans
Peanut butter biscuits Scalloped cauliflower and
Stuffed prune and orange tomatoes
salad Mixed greens - Roquefort
Milk cheese dressing
Milk
DINNER
Cream of carrot soup Pineapple juice
Ameriean goulash Smothered pork chop
Apple sweet potatoes Baked potato
Canned corn Scalloped cabbage
Apricot and banana Danish apple pudding with
salad whipped cream
Graham date bread Demitasse
Tea: e .. :
-d-
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SAMPLE MENUS FOR VITAMIN-RICH DIETS

4.

Orange juice

Corn Flakes with top
milk

Wheat-germ muffins

Strawberry jam

Coffee or milk

Vegetable meat broth
Cheese fondue
Celery - Creole style
Canned loganberries

Honey-Bran cookies
Milk

Apricot Nectar
Braised beef heart
Green Lima beans
Kohlrabe

Jellied tomato salad

Whole-wheat or enriched

bread -
Carrot custard pie

2

BREAKFAST

Fresh berries

Puffed Wheat with top milk

Boiled egg

Toast - whole-wheat or
enriched bread

Coffee or milk

LUNCH

Tomatoes stuffed with liver

Swiss salad

Whole-wheat or enriched
bread

Cantaloupe

Milk

DINNER

Cream of onion soup
Savory meat loaf
Baked potato
Baked winter squash
Lettuce salad - French dressing
Whole-wheat or enriched
bread
Upside-down cherry puffs

SAMPLE MENUS FOR MINERAL-RICH DIETS

1.

2.

BREAKFAST

Stewed dried figs on

Triscuit - thin cream
Poached egg on toast
Coffee or milk

Casserole of tomato, corn

and cottage cheese
Mustard greens
Canned pineapple

Orange juice

Oatmeal with thin cream

Toast - whole-wheat or
enriched bread

Coffee or milk

LUNCH

Beef broth

Liver loaf

Broccoli with tomato salad
Graham crackers

.-e_



SAMPLE MENUS FOR MINERAL-RICH DIETS (Continued)

Soybean muffins
Milk

Maple cornstarch pudding
Tea

DINNER

Steak and kidney pie

Baked potatoes

Cauliflower with cream
sauce

Romaine with Roquefort
cheese dressing

Walnut -apricot steamed

Fricassee of chicken, with
giblets in gravy

Scalloped potatoes with
cheese

Beets, cooked with tops

Eden salad

Chocolate chip oatmeal

pudding with orange cookies
hard sauce Milk
Demitasse :
AMOUNTS TO SERVE 25
Tea «w wi vu4 “r et et et e 1/2 c. tea’ 11/2 ga]_. water
B0/ 117 SR R Sl SO S Pl 3/4 1b. coffee, 11/2 gal.
water
(Gl N e 3 cups
Raisedrolls............... 2 1bs. (8-9 c.) flour, 3/4
0z. compressed yeast
Butter or margarine ....... 3/4 1b.
Salads - potato, chicken,
BUE., “wa o1l an o tns oe nw b d b 4-5 gts.
Cabbage - salad ........... 4 lbs.
buttered ........ T Ibs.
Potatoes, mashed......... 1/2 peck
Baked beans .............. 3 qts. or lbs. dry beans
Chicken pie ............. . 21/4 qts. cooked, diced
chicken or 3 chickens,
approximately 5 Ibs.
each, dressed
Bakedham ................ 10 lbs.
Oyster stew ............... 11/2 gal. milk, 2 gts.
oysters
Meat Toaf s o0iis % csess 5e 5 Ibs. ground meat
Frozenpeas .............. 4 -41/2 lbs.
Frozen Lima beans. . ...... 4 -41/2 Ibs.
Frozen asparagus.......... 4-41/21bs.
Frozen broccoli...... .. ...41/2 - 5 1bs.
Frozen cauliflower........41/2 - 5 lbs.
Frozen spinach ............ 41/2 - 5 lbs.
Frozen snap beans ......... 4 1bs.
ETOZCI COBI « vsona ob 5ovin o5 5 4 lbs.
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e LEAHY'S n GAS WETER HEATERS
G Y

130 White St. — Danbury — Open Daily 7:30 AM. to 5:30 P.M,, Friday Until 8:30 P.M.

- VISIT OUR SHOWROOM -

LARGEST STOCK OF GAS APPLIANCES IN CONNECTICUT
INSTALLED ... SERVICED ... GUARANTEED

The (O,arpet Fair

Danbury’s Only Carpet Specialty Store

148 Wihite Stree: Danbury Tel. PI 8.2478
Damary Comz Bridgeport FOrest 7-9842




The Best Policy Is To

Insure With

~ DAVID W. BAKER
HAROLD J. MORTIMER, Jr.

| [ [ (e |

e

INSURANCE COUNSELORS

E

PHONE: PI 8-5655
240 Main Street Danbury, Connecticut
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