TVEY THESE
NONE SUCH RECIPES!

You'll be so in love with None Such "Prize
Cookies"—you'll want to make all the other
None Such favorites. Every one of them, is
easy, quick and wonderful! Because they're
m a d e with Borden's None Such Mince Meat.
The richest, fruitiest, spiciest mince meat
you ever tasted. It's the real old-fashioned
kind! Made of 21 choice ingredients—including tangy-sweet apples, sun flavored raisins
and currants, tart citrus peel, a secret rare
blend of seven fragrant spices from far a w a y
lands. All prepared and a g e d according to
an old New England recipe.

N O N E SUCH Mince Meat is available in t w o f o r m s !
CONDENSED IN
THE BRIGHT RED
9-OZ. PACKAGE

This universal favorite has been
the yardstick of quality by which
other makes of mince meat have
been measured ever since it was
first introduced in 1885.

READY-TO-USE IN
THE HANDSOME
28-OZ. GLASS JAR

In this product the natural moisture of the ingredients h a s not
been removed. Hence, the mince
meat is ready-to-use right out of
the jar.

When the contents of the 9 ounce package of Condensed None Such
has been prepared for use, it becomes about equal to the contents of
the 28 ounce glass jar of Ready-to-lJse mince meat. Each of the recipes
in this booklet carries directions for using either the Condensed or
Ready-to-Use None Such Mince Meat.

NONE SUCH MINCE PIE

1 recipe pastry
1 package (9 oz.) NONE
1 jar (28 oz.) READYSUCH MINCE MEAT
TO-USE NONE SUCH
and IV2 cups water
MINCE MEAT
and 1-3 tablespoons
OR
sugar, boiled down*
Line a 9-inch pie plate with pastry and fill with
ready-to-use MINCE MEAT, or line an 8-inch pie
plate and fill with cooled boiled down MINCE
MEAT. Moisten edge of crust with water. Cover
with upper crust; trim; press edges together. Cut
several gashes in center of upper crust. Brush
top crust with milk. Bake in hot oven (425° F.)
until golden brown, about 30 minutes.

*Break Mince Meat into small pieces and put in small
saucepan. Add water and sugar. Place over heat and
stir until lumps are thoroughly broken. Boil briskly for
one minute. Cool.

PIE CRUST

(Makes a two-crust 8- or 9-inch pie)

2 cups sifted flour
% cup shortening
1 teaspoon salt
4 to 5 tablespoons cold water
Sift together flour and salt. Cut in shortening
with two knives or pastry blender until pieces
are about size of small peas. Sprinkle scant
tablespoon water over small portion of flour
mixture, lightly pressing moistened particles together with a fork. Repeat until all flour is
moistened being careful to add water each time
to undampened spot. Use only enough water to
make particles stick together when gently pressed.
Work all particles together with fork until mixture cleans sides of bowl and ball is formed.
Wrap in waxed paper and chill V2 hour. Roll
half of dough on floured board or canvas Vs inch
thick and line pie plate. Use other half of dough
for top crust (see recipe above).
NOTE: If you do not wish to make your own pie crust,
ask your grocer for a prepared pie crust mix.
There are several quality brands on the market.

FATHER'S FANCY
1 baked 8-inch pie shell
OR
1 package (9oz.) NONE 2 cups ready-to-use
SUCH MINCE MEAT
NONE SUCH MINCE
and IV2 cups water
MEAT, cooked down**
and 1 to 3 tablespoons 1 cup (V4 lb.) Borden's
sugar, boiled down*
Process American
Cheese, shredded
Pour MINCE MEAT into cooked pie shell. Sprinkle
shredded cheese over MINCE MEAT filling. Place
in pre-heated broiler, four inches from heat, until
cheese is melted and lightly browned. Serve hot.

ORANGE CREAM MINCE PIE
1 baked 8-inch pie shell 2 packages (3 oz.
1 package (9 oz.)
each) Borden's
NONE SUCH MINCE
Cream Cheese
MEAT and IV2 cups 3 tablespoons orange
water and 1-3 tablejuice
spoons sugar, boiled 2 tablespoons sugar
down*
V2 teaspoon orange
OR
rind
2 cups ready-to-use
V2 teaspoon lemon rind
NONE SUCH MINCE
MEAT, cooked
down**
Pour MINCE MEAT into cooled pie shell. Soften
cream cheese at room temperature. Mash cheese
with fork and gradually blend in orange juice.
Then add sugar, orange and lemon rinds and
cream until smooth. Lightly pile cheese mixture
on MINCE MEAT filling. Chill until ready to serve.

*Break Mince Meat into small pieces and put in small
saucepan. Add water and sugar. Place over heat and
stir until lumps are thoroughly broken. Boil briskly for
3 minutes, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 10 minutes, stirring occasionally. Cool.

SOUR CREAM MINCE PIE

1 unbaked 9-inch pie
2 tablespoons vinegar
shell
1 package (9 oz.)
2 eggs, slightly beaten
NONE SUCH MINCE
1 cup Borden's
MEAT and V2 cup
Sour Cream
water, boiled down*
1 cup sugar
OR
V2 teaspoon soda
1 cup ready-to-use
y4 teaspoon salt
NONE SUCH MINCE
V2 teaspoon cloves
MEAT, cooked
V2 teaspoon cinnamon
down**
Blend eggs with sour cream. Mix sugar, soda,
salt, cloves and cinnamon. Add to sour cream
mixture and mix well. Stir in vinegar. Add cooled
MINCE MEAT, blending well. Pour into pie shell.
Bake in hot oven (425° F.) 10 minutes; then reduce oven temperature to 350° F. and bake until
custard is set and pastry is done, about 35 minutes. (A knife blade inserted into center of pie
comes out clean when custard is done.)

NONE SUCH PINEAPPLE-MINCE PIE

1 recipe pastry
2 cups ready-touse
1 package (9 oz.)
NONE SUCH
NONE SUCH MINCE
MINCE MEAT
MEAT and IV2 cups 1 No. 2 can (about
water, boiled down*
IV2 cups) crushed
OR
pineapple, drained
Line 9-inch pie plate with pastry; fill with MINCE
MEAT mixture. Place pineapple over top. Moisten
edge of crust with water. Cover with upper crust;
trim; press edges together. Cut several gashes in
center of upper crust. Brush top crust with milk.
Bake in hot oven (425° F.) until golden brown,
about 30 minutes.

*Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

NONE SUCH PRIZE COOKIES
(Makes about 48 cookies 3 inches

3V4
V2
1
1
IV2
3
IV2

cups sifted flour
teaspoon salt
teaspoon soda
cup shortening
cups sugar
eggs, well beaten
cups ready-to-use

in

diameter)

NONE SUCH
MINCE MEAT
OR
1 package (9 oz.)
NONE SUCH
MINCE MEAT,
broken into
small pieces

Sift together flour, salt and soda. Cream shortening; add sugar gradually; cream together until
fluffy. Add eggs; beat until smooth. Stir in NONE
SUCH MINCE MEAT. Gradually add flour mixture, mixing well. Drop by teaspoonfuls, 2-inches
apart, on greased baking sheet. Bake in moderately hot oven (400° F.) about 12 minutes.

HOT MINCE SAUCE
(Makes about 1V4 cups,)

1 to 2 tablespoons
brandy
1 package (9 oz.)
NONE SUCH
MINCE MEAT,
and 3U cup water,
boiled down*

OR
1V4 cups ready-to-use
NONE SUCH
MINCE MEAT,
cooked down**

Add brandy to hot MINCE MEAT. Serve immediately over vanilla ice cream.
*Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

NONE SUCH CHEESE COOKIES
(Makes 30 cookies)

V2 cup butter
V2 cup water,
l k pound
boiled down*
Chateau Cheese
OR
1 cup sifted flour
IV4 cups ready-to-use
1 package (9 oz.)
NONE SUCH
NONE SUCH
MINCE MEAT,
MINCE MEAT, and
cooked down**
Cream butter; add cheese, warmed to room temperature, and cream together until blended. Add
flour; mix well. Chill thoroughly. Roll out thin on
lightly floured board; cut with floured 2-inch
cutter. Put half on ungreased baking sheet, 1-inch
apart. Put 1 heaping teaspoon cooled MINCE
MEAT in center of the cookies. Top each with
another cookie; press edges together with tines
of fork. Prick top of each in several places. Bake
in moderate oven (350° F.) 15 minutes or until
delicately browned.
* Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
* *Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

BAKED STUFFED APPLES
(Makes 8

8
1
1
1

large baking apples
cup sugar
cup water
package (9 oz.)
NONE SUCH
MINCE MEAT
and V2 cup water,
boiled down*

servings)

OR
1 cup ready-to-use
NONE SUCH
MINCE MEAT,
cooked down**
8 teaspoons sugar

Wash and core apples. Pare apples one-third of
the way down from the stem end. Place apples
in a shallow baking dish. Put 2 tablespoons sugar
into cavity of each apple. Pour water in pan and
bake in moderate oven (375° F.) until almost
tender, about 45 minutes, basting occasionally.
Remove from oven. Put 2 tablespoons MINCE
MEAT into cavity of each apple. Sprinkle 1 teaspoon sugar over peeled surface of each apple.
Baste apples and return to oven. Bake 15 minutes or until tender, basting occasionally. Serve
hot or cold with plain or whipped cream.
•Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
* *Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

NONE SUCH TURNOVERS
(Makes 8 large

1 recipe pastry
1 package (9 oz.)
NONE SUCH
MINCE MEAT
and V2 cup water,
boiled down*

turnovers)

OR
1V4 cups ready-to-use
NONE SUCH
MINCE MEAT,
cooked down**

Roll pastry Vs-inch thick; cut into 5-inch squares.
Place squares on greased baking sheet. Put 2
tablespoons cooled MINCE MEAT in center of each
square. Moisten edges with water. Fold each
square from corner to corner, to form a triangle.
Press edges together with tines of fork; prick
tops. Bake in hot oven (450° F.) about 15 minutes
or until golden brown.
•Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

SPICY FRUIT CAKE
1 package (9 oz.)
1% cups sifted flour
NONE SUCH
2V2 teaspoons
MINCE MEAT and
baking powder
V2 cup water,
V2 teaspoon salt
boiled down*
1 teaspoon cinnamon
OR
V2 teaspoon cloves
V2 teaspoon allspice
IV4 cups ready-to-use
Vz cup butter or
NONE SUCH
other shortening
MINCE MEAT,
cooked down**
1 cup sugar
V2 cup Borden's Milk
2 eggs, well beaten
Sift together flour, baking powder, salt, cinnamon, cloves and allspice. Cream butter. Gradually add sugar, beating until fluffy. Beat in eggs.
Stir in cooled MINCE MEAT. Add dry ingredients
alternately with milk, mixing until well blended.
Pour into greased 8"x8"x2" pan. Bake in moderate oven

(350°

F.) until center springs back

when touched lightly with finger, about 55 minutes. Cool. If desired, frost with S e a Foam Frosting or Orange Butter Frosting.
* Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

BROWN BETTY DE LUXE
(Makes 8

servings)

V4 teaspoon nutmeg
2 cups finely diced
V4 teaspoon salt
stale bread,
1 package (9 oz.)
lightly packed
NONE SUCH
cup butter, melted
MINCE MEAT
V2 teaspoon
and V2 cup water,
lemon rind
boiled down
1 tablespoon
OR
lemon juice
IV4 cups ready-to-use
2 cups finely
NONE SUCH
chopped apples
MINCE MEAT,
V2 cup brown sugar,
cooked down
firmly packed
V2 teaspoon cinnamon
Combine bread and melted butter. Put half the
buttered bread crumbs in a buttered 1-quart casserole. Add lemon rind to lemon juice and
sprinkle over apples. Mix sugar, cinnamon, nutmeg and salt and add to apples, mixing well.
Turn apple mixture onto bread crumbs in casserole. Cover with slightly cooled MINCE MEAT.
Top with remaining buttered bread crumbs. Cover
and bake in moderate oven (350° F.) 20 minutes.
Remove cover and bake 20 minutes longer or until golden brown. Delicious served with whipped
cream or Hard Sauce.
*Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

NONE SUCH COTTAGE PUDDING
(Makes

2 cups sifted flour
3 teaspoons
baking powder
V2 teaspoon salt
2 tablespoons
brown sugar
2 eggs, well beaten
% cup milk
1 tablespoon
grated lemon rind
V4 cup shortening,
melted

9

servings)

1 package (9 oz.)
NONE SUCH
MINCE MEAT
and V2 cup water,
boiled down*
OR
IV4 cups ready-to-use
NONE SUCH
MINCE MEAT,
cooked down**

Sift together flour, baking powder and salt. Add
brown sugar to eggs, stirring until sugar is dissolved; add milk and blend well. Combine lemon
rind, cooled melted shortening and cooled MINCE
MEAT. Stir in milk mixture, blending well. Then
pour liquid into flour mixture and stir just enough
to wet dry ingredients. DO NOT BEAT. Turn into
greased 8" x 8" x 2" pan. Bake in moderate oven
(350° F.) for 40 to 45 minutes. Serve hot or cold
with Lemon Sauce.
*Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

BRANDY FRUIT LOAF CAKE
NONE SUCH
2 cups sifted flour
MINCE MEAT and
3 teaspoons
V2 cup water,
baking powder
boiled down*
V2 teaspoon salt
OR
V2 cup butter or
other shortening
1V4 cups ready-to-use
NONE SUCH
1 cup brown sugar,
MINCE MEAT,
firmly packed
cooked down**
1 tablespoon imitaV3 cup Borden's Milk
tion brandy extract
l/i cup raisins
2 eggs
V2 cup nut meats
1 package (9 oz.)
Sift together flour, baking powder and salt.
Cream butter. Gradually add sugar, beating until
fluffy. Add brandy extract. Add eggs, one at a
time, beating after each addition until smooth.
Stir in cooled MINCE MEAT. Add dry ingredients
alternately with milk, mixing well. Add raisins
and nut meats with last addition of dry ingredients. Pour into well greased 101/2"x51/2/'x31/2" loaf
pan. Bake in slow oven (325° F.) until center
springs back when touched lightly with finger,
about IV4 hours. Cool. Wrap in waxed paper
and let stand 24 hours before slicing.
* Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
* *Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

BUTTERMILK MINCE MEAT PINWHEELS
(Makes

24 pinwheels,

2 cups sifted flour
2 teaspoons
baking powder
V2 teaspoon soda
V2 teaspoon salt
V3 cup shortening
% cup Borden's
Buttermilk, about
3 tablespoons
melted butter

2

inches)

1 package (9 oz.)
NONE SUCH
MINCE MEAT
and V2 cup water,
boiled down*
OR
IV4 cups ready-to-use
NONE SUCH
MINCE MEAT
cooked down**

Sift together flour, baking powder, soda and salt.
Cut in shortening with pastry blender or two
knives, until mixture resembles coarse corn meal.
Stirring with a fork, add enough buttermilk to
make a soft dough. Turn out on lightly floured
board and knead lightly for V2 minute. Divide
dough in half. Roll into two oblongs V4-inch thick.
Brush with melted butter and spread each oblong
with half the cooled MINCE MEAT. Roll lengthwise,
as for a jelly roll, and seal edges by pinching
dough. Cut into 1-inch slices. Put each slice, cut
side down, into a greased 2-inch muffin pan.
Brush tops with melted butter. Bake in moderate
oven (375° F.) until brown, 18 to 20 minutes.
*Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

DUTCH APPLE MINCE CAKE
V2 teaspoon cinnamon
2 cups sifted flour
2 tablespoons butter,
3 teaspoons
melted
baking powder
1 package (9 oz.)
% teaspoon salt
NONE SUCH
V2 teaspoon cinnamon
MINCE MEAT and
V4 cup sugar
V3 cup shortening
V2 cup water,
boiled down*
1 egg, slightly beaten
OR
% cup Borden's Milk
2 large apples,
1V4 cups ready-to-use
pared, cored and
NONE SUCH
thinly sliced
MINCE MEAT,
V4 cup sugar
cooked down**
Sift together flour, baking powder, salt, cinnamon and sugar. Cut in shortening with a pastry
blender or two knives, until mixture resembles
coarse corn meal. Combine egg with milk; stirring with a fork, add to flour mixture, blending
well. Spread dough in greased 8"x8"x2" pan.
Arrange apples in parallel rows on top with cut
edge pressing into dough. Combine l k cup of
sugar with V2 teaspoon cinnamon and sprinkle
over apples. Sprinkle melted butter over cinnamon and sugar. Spread cooled MINCE MEAT
over all. Bake in moderate oven (375° F.) until
apples are tender, about 30 to 35 minutes. Cut
into squares and serve warm with Foamy Sauce
or Whipped Cream.
*Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.

NONE SUCH SANDWICHES DE LUXE
(Makes

8 full-size

sandwiches)

2 packages (3 oz.
1 package (9 oz.)
each) Borden's
NONE SUCH
Cream Cheese
MINCE MEAT
2 tablespoons
and V2 cup water,
orange juice
boiled down*
V2 teaspoon
OR
orange rind
IV4 cups ready-to-use
Butter
NONE SUCH
Whole wheat bread
MINCE MEAT,
cooked down**
Soften cream cheese at room temperature. Mash
cheese with a fork and gradually blend in
orange juice and rind. Spread cream cheese mixture generously on slice of buttered whole wheat
bread. On second slice of buttered bread, spread
2 tablespoons cooled MINCE MEAT. Put together
and cut in any shape desired.
* Break Mince Meat into small pieces and put in small
saucepan. Add water. Place over heat and stir until
lumps are thoroughly broken. Boil briskly for 3 minutes
or until mixture is almost dry, stirring frequently. Cool.
**Put Mince Meat in small saucepan. Place over medium
heat and cook 5 minutes, stirring occasionally. Cool.

ECONOMICAL IN MORE WAYS THAN ONE
Imagine what it would cost to buy a package
of each of the 21 ingredients in Borden's None
Such Mince Meat1. Yet each is there to impart its
share of the unique and inimitable flavor characteristic of all None Such desserts. And in creating the recipes for this booklet, care has been
taken to make sure the other ingredients are
those normally on hand in the average kitchen.
Printed in U.S.A. 2-49

MM-235

